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Fairbanks-Morse
Portable

GASOLINE ENGINES

The

Fairbanks Go. Ltd.
92 Arthur St., Winnipeg

$30 to $300 
PER ACRE 

NET PROFIT
is what the farmers make on their land in 
this part of Texas every year, growing Com, 
Oats, Potatoes, Peanuts, Oranges, Figs. etc. 
Ample rainfall, fine drinking and stock water; 
green gardens and grass every day in the year; 
cool in summer, warm in winter; you don’t have 
to spend all your money for fuel and clothing to 
keep from freezing; no crop failures.

We can sell you fine prairie land within a few 
miles of good railroad towns where they have 
good schools, churches, etc., at from $15 to $20 
per acre. We have sold land to a number of 
people from Western Canada during the past 
year. Write to us for their addresses. We know 
they will be glad to tell you about our country, 
climate and lands. Our booklet, "Truth about 
Texas,” also State Map, free on request. Save 
agents commission; buy direct from us. We 
have no agents.

PICKERT-HAMMOND LAND CO.
0pp. Grand Central Station HOUSTON, TEXAS

SPEND A CENT
on postage and ask us for a m»ning 
box for y out watch. We will report 
cost of repairs and upon your 
Instructions will repair and return 
to you, guaranteed for one year.

A. BRUCE POWLEY
324 JASPER AVENUE

EDMONTON
Bficial Time Inspector f<y the CNR

SELECTED RECIPES.
Swiss Eggs.—Cover the bottom of* à 

pudding dish with two ounces of fresh 
butter cut into small bits. Over this 
scatter a layer of grated cheese, then 
drop the eggs in without breaking the 
yolks, pour over them a little cream, 
sprinkle with more grated cheese and 
bake in a moderate oven for fifteen 
minutes.

Potato Soup.—In a saucepan put 
three quarts of water, half a cup of 
chopped bacon, six medium-sized onions 
chopped fine, salt and pepper to taste. 
Peel and grate four cups of raw potatoes, 
add to the liquid and coqJc until pota­
toes are reduced to pulp. Add a cup 
of hot milk and a tablespoon of butter, 
five minutes before removing from the 
stove. -• >

LADIES
Send for a FREE Sample 

of ORANGE LILY
If you suffer from any 
disease of the organs 
that make of you a 

woman, write me at once for ten day, treatment 
of ORANGE LILY, which I will send to every 
lady enclosing 3 cent stamps. This wonderful 
Applied remedy cures tumors, leucorrhœa, lacer­
ations, painful periods, pains in the back, sides 
and abdomen, falling, irregularities, etc. like 
magic.

You can use it and cure yourself in the privacy 
of your own home for a trifle, no physician being 
necessary Don't fail to write to-day for the
FREE TRIAL TREATMENT. This will con
vince you that you will get well if you continue 
the treatment a reasonable time. Address

MRS. F. V. CURRAH, Windsor, Ont.

DOMINION EXPRESS
Money Orders and 
Foreign Cheques

The Best and Cheapest System of 
Sending Money to any place 

in the World
A receipt is given purchaser. II order 

or cheque Is LOST or DESTROYED the 
amsunt will be promptly REFUNDED. 
A j Red Tap*. Full information f.-om 
say local Agent Dom. Exp. Co. or C.P.R.

Walnut Cream.—One cup granulated 
sugar, one -half cup hot water ; boil like 
mad three or four minutes or until it 
jellies in water, cool it (almost), beat it 
very fast until it creams, spread on a 
platter, put on shelled walnuts. This 
cream is the same as chocolate cream. 
Chocolate for dipping creams as follows : 
One ounce or one square of Baker’s 
chocolate in a bowl, put over the tea 
kettle and melt; add one teaspoonful 
pulverized sugar, a piece of butter size 
of a walnut with salt washed out. Dip 
the balls or cream into this and dry on 
sheets of paper. The above direction 
makes forty drops, or cream for one 
pound walnuts.—Scotch Lassie.

RECIPES DESIRED BY LEEDS 
LADDIE.

Vegetable Marrow Jam. — First 
Method.—Peel, cut in slices an inch 
thick; boil until tender enough to be 
pierced with a straw from a clean whisk. 
Drain very dry and mash through a 
colander. For each pound of pulp 
add a pound of granulated sugar and the 
juice of one lemon. Boil very gently 
for fear of scorching until the mixtures 
thickens, then put away in sealers. 
Second Method. -Wash off the vege­
table marrows in cold water, then 
without drying put in a pan and set in 
a moderately hot oven. Bake for an 
hour if of ordinary size. When done 
open the stem end, remove the seeds, 
peel off the rind, and mash the remain­
der till very smooth. Then add the 
sugar and lemon in the proportions 
given above, or if it seems too dry two 
lemons may be used in place of one.

Green Tomatoes Pickled — Slice 
green tomatoes, sprinkle with salt, a 
cupful to each peck of tomatoes, and 
leave over night. In the morning 
drain off the brine, wash quickly with 
cold water. Use a gallon of vinegar to 
each peck of tomatoes, and to that 
amount of vinegar add two pounds 
coffee sugar, half an ounce whole white 
mustard seed, a small cup mixed spice 
for pickling tied up in a little bag of 
white cheesecloth. I>et vinegar, sugar 
and spices boil for two or three minutes 
then add the tomatoes and cook for 
twenty minutes. Keep in glass sealers, 
or in a stone jar if you put the bag of 
spice on top and cork very tightly.

Green Tomato Preserves.—To every 
pound of tomatoes take three-quarters 
of a pound of white sugar, and the juice 
of one lemon. Cook gently till the 
tomato is transparent. Seal in glass 
jars while hot.

Preserving Citron.—Pare and seed the 
citron cutting it into cubes a little- 
larger than dice. Put in a preserving 
kettle with enough cold water just to 
cover, and boil gently until the fruit 
can be easily pierced with a straw. 
Take out the fruit from the juice and 
spread it on platters over night. In the 
morning add to the juice a pound of 
sugar for each pound of the original 
fruit. Slice a lemon and add it to the 
svrup when it has dissolved all the sugar 
over a gentle fire Then put the citron 
in again and cook slowly for an hour. 
Put up while hot in self sealers which 
have been scalded just Ik-fore the fruit 
is put in, and for which you have new 
rubber rings.

Be ruled by Time -the
couTiLselor of all

pt.irrs\nchr

Paraphrased this saying might read
Be ruled by

ELGIN
TIMEL

the truest time of all
Every Elgin Watch is fully guaranteed. All jewelers have 

Elgin Watches. An interesting, illustrated booklet about 
watches, sent free on request to

ELGIN NATIONAL WATCH CO., Elgin, III.

Everyone is now using

COWAN’S
PERFECTION

(Maple Leaf Label) Q Q Q Q ^

because it is absolutely pure Cocoa, very nutritious and 
very economical. Less than half a teaspoonful will make 
a cup of good Cocoa.

THE COWAN CO. LTD., TORONTO

FOR SALE OR EXCHANGE 
PEDIGREED CLYDE HORSE

The Syndicate Stallion, GOLD MEDAL, owned by the Miniota Clydesdale 
Horse Association. This horse was bred and raised by John Stevenson, Ballan- 
trae, Ayrshire, Scotland. He took several good prizes in Scotland at some of the 
best shows. Was imported by Alex. Galbraith & Sons, of Janesville, Wisconsin, 
and took second prize at the Chicago Exhibition in 1901, open to the world, as 
a two-year-old. He was purchased by the Miniota Clydesdale Horse Associ­
ation from Alex. Galbraith & Son in the spring of 1902, and has travelled among 
the shareholders since, and has left a lot of the finest stock in the Province. 
Gold Medal is a free, easy mover and has extra good action cither at the walk 
or trot. He is quiet and gentle, guaranteed sound in every way, and a sure 
foal getter. Color dappled brown, two white hind feet and a white strip in the 
face. We have all his certificates and papers of transfer. For further particu­
lars address

GILBERT ROWAN, $eo. M. c. H. Association,
Miniota, Man.

AGRICULTURAL SCHOLARSHIPS
The Government of the Province of Saskalchewan 

is offering liberal Scholarships to encourage attendance 
from the Province at either the Ontario Agricultural 
College or Manitoba Agricultural College. For particu­
lars address the Department of Agriculture.

A. P. KETCHEN,
Department of Agriculture, - DEPUTY COMMISSIONER.

Provincial Government Offices,
Regina, Sask.

10-ACRE FRUIT FARMS
We have for sale io-acre lots of extra choice fruit land situated on the 

wagon road close to the city of Nelson, convenient to a good school, 
and in a well settled district.

These io-aere blocks contain strictly first-class fruit soil, are fairly 
easy to clear, and on account of their choice location, are good value at 
the figure for which they can be bought.

Price $100 per acre ; terms —$200 cash, the ba'ance in 
1, 2 and 3 years, interest at 7%.

Maps and further information can be promptly furnished.

TOYE & CO.
Fruit Lands, Box 51, NELSON. B. C.
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