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Lakeside Farm

Ravensdalg Farm AY!;S

60 Head

FHE FARMER’S ADVOCATE.

Thursday, October 16th, 1919

Commencing at 10.30 a.m.

At the Exhibition Grounds, Ormstown, Province of Quebec
GEO. H. MONTGOMERY, K.C, W. F. KAY, M.P., Proprietors

The salq will include imported animals, Record of Per-
formance animals, and the prize winning herds of both farms,
including the championship bull

Auchinbay Sir Andrew (Imp.) No. 54284 (15781)

The sires which have been used in these herds afford a
sufficient guarantee of the quality of the stock offered.

Bareheskie Cheerful Boy, by Howies Conductor; Hobsland
Jolly, by Auchenbrain Drummer Boy; Hobsland Bonnie Boy,
by Hillhouse Bonnie Scotland; Morton Maine Planet, by
Auchenbrain Pluto; Auchenbrain Sea Foam, by Lessnessock
Good Gift; Fairfield Mains Triumph, by Hobsland Perfect
Piece; Auchinbay Sir Andrew, by Netherton Vice Roy.

All animals sold subject to tuberculin test.

FOR CATALOGUES APPLY TO

GEO. H. MONTGOMERY, K.C.

Dominion Express Building, Montreal

The sale will be held the day following the Cottingham sale at
Ormstown, so that buyers from outside points can
have the privilege of attending two sales
of high-class Ayrshires.

two-year-old herd sire

DISPERSION SALE

35 lo'flead

Scotch and Scotch-Topped

SHORTHORNS

Southview Stock Farm, one mile south of

TAVISTOCK, ONTARIO

Wednesday, October 15th, 1919

Sale commences 1.30 p.m., old time

Comprising young cows with calves at foot, two-
year-old heifers in calf, yearling heifers and heifer
calves, and three bull calves, as well as the great

Victor Bruce, No. 114766

This bull is rising three years old, and carries a
strong Miss Syme pedigree. All the calves listed
are sired by this bull, and he sells fully guaranteed.

Catalogues ready Oct. Ist.
C. J. STOCK, R.R. No. 6, Woodstock, Ont,.

Auctioneers—T. E. ROBSON, M. ROTH.

of

Address:

Cannas, Callas,
. Dear Juria—We enjoy your corner
imme-sely, esnecially the article on the
Exhibition. It certainly was next best
to being there. “

Have some Cannas geown from seed
this yerr which bloomed finely. How
should we keep them over win‘er? Tried
to keep them like Gladioli before but
they would not grow in the spring? Do
you think they were too dry?

Will Hyacinths bloom in the house
the second vyear? or should they be set
outside?

Ought a Calla Lily be allowed to die
down and kept in a dark place two or
three months each year, then started
up again’ Should it be watered or let
dry right out?

Thanking you very much, I remain,

Yours sincerely,
“ScorcHy.

Bailey says: “The culture of Cannasis
tasy. They demand a warm, friable,
rich and moist soil. They are injured by
frost and should not be planted out until
the weather is thoroughly settled|
”.lhe best plants are desired give the
soil and treatment which produce the best
results with corn. In the fall, when
the plants are killed with frost and the
tops have dried a few days, dig the roots
and let them dry as if they were potatoes,
then store them on shelves in a cellar
which will keep potatoes well. Take
<are that the roots do not become too
Warm, particularly before cold weather

:‘35]'”, nor too moist.” Since the entire
o Wl of tubers is usually planted, for

rong effects, do not separage the tubers
when you take them out of the ground.
The Calla (Richardia Africana) should
Ie‘“,i.:xsru-(l all through the summer by
mm(.lg t‘hv pot on its side in some shady
e r u the garden. Do not give it any
b“!”“’_” whatever. It will die down
Stl:r:t'“ ill come up aggiin. _ln the autumn
S """“l}ll<)\\'th again, giving plenty of
o “'(f)- | allas grow best in good loam
Ll sl caith,and need plenty of root-
. ‘k,.r\‘nth dr_amage material (bioken
-TOcRery or bricks, covered with moss)
I the bottom, Keep moist but do
ot let water stand in the saucer. When
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Believe
in Them

The unprecedented number
of used cars with full Maltese
Cross Tire equiment 1is the best
proof of the staunch faith mo-
tornist have 1n

“The Tires That Give

Satisfaction.”’

GUTTA PERCHA &
RUBBER, LIMITED

Heacd Office and Factory: Toronto

well established give liquid manuie oc-
casionally. Callas need a good light
but not bright sunshine; a north "or
east window is best. They thrive best
in a minimum temperature of 55 degrees.

Some Good Things to Eat.

Vegetable Souffle.—Three-quarters cup
corn-meal, 134 cup boiling water, X%
teaspoon paprika, 2 teaspoons salt, 2
tomatoes, 1 green pepper, 1 tablespoon
grated onion, 2 eggs.
salt, pepper, cut tomatoes and peppet,
and grated onion into the corn-meal.
Mix well, then add the beaten yolks
of the eggs. Last of all fold in very care-
fully, the stifly beaten whites. Bake
in a moderate oven for 40 minutes. You
may set the dish in a dish of hot water if
you are afraid of the bottom burning,

Cocoa Tapioca.—Three and one-half
cups milk, 14 teaspoon salt, 3 tablespoons
cosoa, 4 cup ‘“Instant Tapioca,” ¥
teaspoon vanilla, few grains cinnamon.
Bring the milk to boiling point and 8tir in
the tapioca and salt blended in a little
cold milk. Use a double boiler, of course.
Cook until the tapioca is clear. Cool
slightly, then add the cinnamon and
vanilla. Seive with cream, sugar, and a
dusting of cinnamon.

Carrot Jam.—To 2 lbs. carrots cooked
and pressed through a colander, add
1 Ib. sugar, or more if desited sweeter,
also the grated rind and juice of 2 lemons.
Cook slowly, and put away in tumblers,
When cool pour hot paraffin on top to
keep off monld.

Brown Betty.—Put in a shallow pan
2 tablespoons butter for each cupful
of bread-crumbs used and toss the crumbs
about in it until buttered. Grease
a baking-dish and sprinkle thickly with
the crumbs. Next put in a layer 'of
juicy, sweet, cooked apples flavored with
a little grated orange or lemon rind,
then more crumbs, and so en until
the dish is full, having crumbs on top.
Bake in a modetate oven for half an
hour, and serve hot with cream, thin
custard, or hard sauce flavored with
nutmeg. Raw peaches, plums, pears,
or berries may be used for such a ‘‘Betty.”

tir the hot water,
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