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FTER the bustli
grind of the day an
you come home to
seck repose, why deprive
burself of the quiet rest-
ulness of rooms beauti-
fied with

PERFECT METAL

AND WALLS

Start first with your own
Traosform ite deade drear-
iness to walls whose sant
iness call you to leave
care and the world behind. A
" you'll become even more
afffthed to as years go by.
Pedlar’s Ceilings and \‘:'III-;
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Executive Offices and Factories
OSHAWA, ONT.
Branches: Montreal, Ottaws,
Toroato, London, Winnipeg,
Vancouver

rlck,__!(:-r! ..‘.‘... lcﬁt‘llerry

415 Water St., Peterborough
E APeck F.D.Kerr V.). McEldury

Deafness

A Review of the Work Done *
Food Controller Hanna,

T is entirely beyond me to cover

l all the points which might be

taken wup. ' I will run over in
brief outline just what it is that we
have done. It's a fairly long list;
there are things which bave certainly
come to the notice of all of you, but
there are certain other things which
wnay not have come to all and some
not to the notice of any.

‘The first general proposition that
came up on assuming the duty of
Food Controller was the fixing of the
prices. Man after man and woman
after woman, either came or wrote to
our department d sald “fix the
prices.” We got busy on the question
of fixing prices with regard to specl-
fic problems that were before us.
When we first took up this work
there was a general complaint over
the Dominfon that we were paying
altogether too much for bread and
should therefore fix the price of flour.
Until such time as the price of wheat
wag fixed it was impossible for us to
fix the_price of flour. After consulta
tlon with those whose advice we con-
sidered would familiarize us with the
problem, which meant advice from
experts of various kinds, we passed
an order that the millers of Canada
should not hereafter make more than
25 cts. on any barrel of flour; that is,
that no barrel of flour should be sold
at more than 25 cts. of the actual cost
of that barrel to the miller. Arrange-
ments further provide that no profit
whatever shall be made on the by-
product¢ from that flour, but that it
shall go back to those who require it
for foodstuffs. This arrangement is
an improvement over the United
States plan, as millers there can
make a profit of 50 cts. on by-pro.
ducts. Paying $2.21 for wheat means
that a loaf can be produced that is

here in the borhood of
the price that Is being pald In €anada
to-day. The United States Food Ad-
minkstration says that if they can ar-
range to sell bread over there at the
price now being paid in Canada they
will be doing great things.

In connection with the milk prob-
lem, this had phases concerning which
the people of this country knew noth.
ing. Before the war the milk went
to the cheese factories, butter fae-
tories or to supply our cities. Now,
however, condensed milk and pow-
dered milk is being put up in large
quantities, as this Is the only way in
which it can be sent overseas. With
the submariné menace and the food
animals in the countries of Eurone
growing less and less, the milk supply
was shortened up. The idea then was
to get as much milk as possible on
this side of the Atlantic. French and
Itallan buyers came across and of-
fered to pay 83 for milk. This reck-
lesa and ruinous way of bargaining
presented us with problems not of
our making, but problems with which
we had to deal. We went to Wash.
ington to consult with Food Control-
ler Hoover, with the result that we
put those allied buyers practically
out of business so far as the excess
supply w concernad, so that now
you are pavine $2.50 for your milk
instead of more.

What Is the sugar situation? The
sugar situation as presented down to
last- Augnst was' not acute and a
shortage was not threatened until
summer was well on. Great Britain
relies on Java for a large supply of
her sugar. Barly last summer the
British government placed an order
with Java for 100,000 tons of raw
sugar. This meant 200.000.000 1bs. ox
sugar—upwards of five 1bs. for every

* A svnopsls of an_ address delivered
by Food Controller before the
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Women's Institate Con-
vention, Terento,

FARM AND DAIRY

man, woman and child in the United
Kingdom. Every pound of this left
Java, but not a pound reached Eng-
land on account of submarines. This
meant that the supply which had been
counted on for the United States and
Cunada had to be drawn on for Great
Britain and other allies. While there
is a ghortage of sugar, there is no
valid excuse why any man should
charge more for sugar than if there
were no shortage, because we have
made arrangements with refiners
that there should not be an increase.
There will be a shortags until the
new crop comes in, probably in early
January.

We will have to speed up in the
flelds of production so as to contrl
bute to the support of the armies at
the front and the men and women
behind those armies. The thing that
meets the needs more than any other
at the front is bacon. The .United
States supply of hogs during the
past year has been depleted 10 per
cent. below normal. They have start-
ed out to overtake that 10 per cenl
within the next 12 monthe, and also
15 per cent. of Canada’s produstion,
which is 26 per cent. of the normal
production of the United States. We
have a hog production campaign on
here. The women of the Institutes

~can do much in helping this cam-

paign, and I am sure they will go
back determined that In so far as
possible they will do their share.

You have heard cooperation until
you are tired, but we still want your
cooperation—even at times when our
ideas and yours do mnot entirely
agree.

COOK’S CORNER

4 the war menus which come from
Ima Food Controller's Office, recipes

are given for meking varlous war
dishes, and the following are some
¢h we have received:

Baked Heart of Beef.

Wash a beef heart, remove veins,
arteries and clotted blood. Stuff with
a dressing made as for fowl. Sprinkle
with salt and pepper. Put in a cover-
ed baker with two cups boiling water
and bake slowly two hours, basting
every 16 minutes.

Fish Chowder.

Two cups potatoes (sliced), one cup
onion (sliced),” oue cup fish. Cook
potatoes, onion and figh separately.
Combine, season and reheat with white
sauce.

Oatcakes With Date Filling.
Three cups flour, three cups oat-
meal, one cup beef dripping, one cup
sugar, one cup sweet milk, one tea-
gpoon salt, one level teaspoon soda,
two level teaspoons cream of tartar
Holl thin and cook.
Date filling: One pound dates, one-
half cup sugar, juice of a lemon.

Bran Gems.

One and onehalf cups flour, three-
quarters of a cup bran, one cup sour
milk, onethird cup molasses, three-
quarters of a teaspoon soda, one tea-
spoon salt, two tablespoons melted
butter.

Brown Bread.
One cup rye meal, one cup granu-
lated cornmeal, one cup graham flour,
one and onehalf teaspoons soda, one

“resolved to take It easy,

December 20, 1917.

two and onehalf teaspoons baking
powder, one teaspoon cinnamon, one

cloves, one mo-
lasses, one egg. Mix sugar, dripping,
beaten egg and m Add to the
four the baking powder and spices.
Add the milk and flour alternately to
the first mixture. Bake 30 minutes
in a shallow pan.

Realize Purpose in Life
“Aunt Fanny,” Peterboro Co, Ont.
HAVE read the article by our house-
hold editor on “Mending Bags and
Carpet Rags,” which appeared in &
recent issue, and as suggestions are
requested, it oecurred to me that I
might devote some of my “spare time'
in the evenings to jotting down a few
of my ideas.

I am heartily in aecord with the
ideas voiced In the article in regard to
spending our evenings in resting and
recreation, rather than laying out more
work for ourselves after tea which will
keep us busy until bedtime. 1 agree
with the old mountaineer, who sald:
“There's a whole day to-morrow that
ain’t teched yet,"” and what is not done
one day can wait till the next. There
is a practical side to th's evening re-
creation question also People who
take the evening off for rest and re-
creation, come to their tasks next day
refreshed and full of enthusiasm, and
are therefore able to do more in a
reasonable number of hours than those
who plod along wearily after the tea
hour.

Here is a mistake which many of us
make, at.least it seems a mistake to
me. I is to sit down agd spend our
evening in the kitchen after we have
We see
enough of the kitchen throughout the
day, and if we spend the eve.ing there,
unfinished tasks, if there are any, will
be more apt to loom up and claim eur
attentlon, thus spolling to a certaln
extent our peace of mind, If on the
other hand we go into the living room,
shut the door on the kitchen and all
the duties which await us on the mor-
row, we will find it restful. We will
be In an environment which will cause
us to think of higher things and to
realize that life is for the purpose of
soul growth as well as for physieal
living, and the work which it entails.
There will be time to talk over cur
rent events with “hubby,” and to
help him plan ways and means of mak-
ing the farm pay. The children too
will enjoy having mother spend a play
hour with them -before they retire.
It Is my opinion that the happiness
of the children in the home depends
very largely on the cheerfulness of the
mother

By spending many evenings to
gether in a comfortable living room
the family will really have a chance
tq become acquainted, there will be
an opportunity of enjoying music tc
gether, reading and games. And al
these will lead to more interest in out
side soclal life and recreation which
is & desirable adjunct to life

Candy Wlthout_ Sugar

S HUT down on candy eating' is

the advice we frequently hear
nowadays on account of the
scarcity of sugar. There are times,
however, when we cravi Il quan
tity of candy at least. The economics
division of the ent of Agri-
culture of the University of Minnesota,
has solved this problem to some ex-
tent by suggesting that corn syrup be
used in making tafly, instead of sugar.
r recipe is as follows:

Two cups corm syrup, one teaspoon
grated or scraped lemon -rind, three
lemon juice, one teaspoon

salt, one cup or corn
#yrup , one and threequarters cups
sweet milk. Cover closely and steam,

vanilla. Boll syrup to the hard<rack
stage, as for tafly, Remove from the
fire and stir in scrapeddemon rind, lem-
on juiee and vanilla, Pour on to well
buttered plates, and when cool enough
to handle, pull until light and break
into pieces,




