A Vacuum Cleaner
or a Harrow?

By NELLIE
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“Sure,” he told her. “I h to go
in town myself this afternoon, but I
don’t know just when I'Hl be able to
get off.” He paused for Mary to say
she'd wait and they could go together. !
d:d not say it, so he went on.
take the horse and don’t. wait |
for me. I can walk over to Dillon’s
Siding and take the train in.”
“All right,” said Mary. |
All that morning she was so busy
nursing her grievance that she scarce-
ly gave a thought to dinner. She was|
shocked, therefore, when she came
jJown to the kitchen to find that the
beans and potatoes were cooked dry|
and that the cornbread in the n\‘cn‘
was heavy and soggy.
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“Because,” rcphed Mary firmly, “I
preferred a harrow.” |
Mary found Ben waiting for her in|
the front yard. He greeted her as
joyfully as if she had been away for
months. After he had put the horse
away he helped her to get the supper
shelves and put it|
the table. And after supper he]
with her to put the babies to bed.
Do you know what's going to hap-
to-morrow ?” he asked as they
came downstairs together,

\h'r_\'> first thought was that some
how he had found out about the har-
row,
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“Why. to-morrow’s your birthday,
girl. did you think I had forgotten
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As it turned into the ¥
his arm tighten across her shoulder,

“It’s bringing your new harrow,”
she_told him softly.

“Harrow nothing,” he replied with a
joyous laugh. “It’s bringing your new
vacuum cleaner T have been getting
for your birthday.”

(The End.)
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It's an awful bore when a man will
| inglst on talking of his allments when
| you want to talk of yours.

tail, for never had she placed such a|
meal before her husband. |

But zhe made no apologies for it,|
ind Ben ate it cheerfully enough. The
only sign he gave that he was aware;
of its shortcomings was when he ask- |
od, most .mlwbly, for another piece of |
tornbread. “I'd like a bit more of thnt
wet sponge, dear,” he told her.

Mary hardencd her heart, If «ha
were not so pressed for time, she told |
herself, and had, say, a vn"uum'
tleaner and some things like that to|
help cut with the work, there wouldn't
be any spoiled meals, Why! If Ben‘
had complained about the dinner it|
would have been guite unjust,

Net once did her purpose waver all
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Of those
precaution have
their estates admin‘stered with l]“l[i'r
as much regularity if they had
made a will and appointed an executor.
| But there is always a sad difference
The difference that in the cases
where no will is made the estate sel-
dom if ever passes to the persons in
the same proportions as it would if a
will had been left. There is™always
| and ever the total absence of the testa-
tor's mind back of the distribution of |
the no-will estate. If you make no will
you are neglecting a privilege which |
no other person in the wide world can |
perform for you
A Few Don'ts.

Here are a few terse but loud-pedal
Don'ts for laymen willmakers

1. Don't make your own will; you!
may not, most likely do not, know how.

2. Don’t use a printed will form andl
don't copy the will of another and
make it your own.

3. Don't trust the work of making
your wlll-—the most important under- ‘
taking of a whole lifetime—to a per- '
son not a lawyer. ’

4. Don't, after the will is executed,

r making
perform
neglect

this course,

who

as

is

makeé Insertions, cross out words m-;
make any such changes. If changes
are to be made have a new will or nl
codicil prepared, and by the same law- |
yer, it possible, who prepared the orig- ]
inal will. |

5. Don’t put your will under the car- |
pet or in an old trunk in the attic m"
otherwise hide it after its execution
It Iz an fmportant document and will |

be wanted after you are gone Lmvoi

I Apply

! during mastication
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Bread Bits.

white

Ordinary bread
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it produces no ap
saliva in the mouth
A slice of ordin
ary day-old bread is not digested until
it has been in the stomach two and a
half hours.

During the process of baking, bread
loses a large quantity of its nutri
ment. Just short of three-quarters of
the “fat” is lost, and inroad
made on the protein, ete

Wheat can be eaten in its emtire
state if soaked for a long time in
water, then boiled in milk, and sugar
This is “frumenty.”

Real brown bread is made from
| stone-bround flour, manufactured from |
| the whole grain,

An expert has stated that if this
{ wholemeal bread had been eaten and |
white bread forbidden, the present na-
tional decay of teeth would never have
happened.

Flour made from the whole grain
has twice the protein and only a third
of the water in ordinary “white” flour, !

Bread Is such an excellent food he-

an is

|

| cause but 43 per vent. of its solide es-

cape absorption by the body |
If milk were drunk with bread prac
fcally every crumb would be absorbed
n nutriment
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The Japanese are not great meat
eaters. Beef is sold in Japan by the

| ounce, and chickens are minutely dis-

sected and sold by the wing, the leg,

| or an ounce or two of the breast.

Solving the Fuel and Power Problems |

Autbmobllists are disgusted and

| alarmed at the soaring price of motor
| fuel,

but how will they feel when, a
it costs two or three
Supply is not
| keeping pace with demand, and a oon-
tinuing rise of the product is inevit-
able.

The prespect seems to be that eleo-
tricity will largely take the place of
gasoline, With the next guarter of a
eentury we shall see on this continent
an immense development af great
plants from which power will be wide-
ly distributed. Many such planta will
be established at the mouths ef eoal
mines. Others, far more numierous,
will utilizse falling weater for the pro-
duction of eleetrioity, At intervals
plong all fmpertant traffic voads will
be charging stations, to ryeload the
storage batteries of auto-vehicles,

The autemobile storage battery is
pteadily gaining ground. Already it is
largely used op trucks, being foynd

few years hence,

power will gain correspondingly in
popularity. And another reasonable
expectation ts that before very long |
on important traffie roads we shall see
the electrio trolley taking up a new
function, Truoks will be run by trol- |
ley; and {t is even possible that prl-‘
vate vehloles will avail themeelves of |
the same meana of propulsion, i
The next fifty years will see an as-
tonishing development of water pnwurf
for electricity over most of the eubl‘
ern part of thia eountry, Epormous
hydro-aleetrio planta will be built at
dam pites established along the rivers, |
and these, supplemented by ulaum'
planta at the mines, will furnish un-
limited quantities of the “juice” for |
manufacturing, trangportation and
other purposes, Central Canada lacke
coal, but has nlentv of available water |
power, |
This Is no mere dream; it has got |
to eome, As ceal (the main cost of |
whieh te the user is for transportation) |
b dearer, the demaund for a|

as convenient and ical as the
gasoline engine where travel is mnot
ostended ever great distances, The
eleatrie gterage locomotive has preyed
for eertpin uses altogether satisfac-
%%y, and in the subterranean tunnels
o mines the same means of propul-
plon 15 te-day widely adopted,

As fluid fuel grows dearer “canned”

lese expensive substitute furnish
power, heat and light will compel re
sort to electricity. Whele rogions will
be eleetrified and the mot half |
a century from now will
gascline tank of their p Ifathers m‘
much the Bame way re accus i
tomed to speak of the dodo. '
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she was t.red
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Honey Cakes.—Sift of |
flour and stir into it cup of
cream, two tablespoons of strained|
honey and two of granulated sugar, a |
fourth teaspoon of cinnamon and a|
half teaspoon of ginger. Beat all thor- |
oughl d add an even teaspoon of | .
soda dissolved in two tablespoons of
hot water. Beat hard agair and drop
in gem tins. These are especially
good eaten hot.

Honey Gingerbread. Beat two|
tablespoons of strained honey into a|
half cup of butter, first warming the|
butter slightly. Whip to a cream and,
then beat in a tablespoon each of|
powdered sugar and ginger. Have|
ready four eggs, yolks and “hx(u;
beaten light separately, and add these |
a]term\telv to other ingredients, Lastl
of 2ll, add three cups of flour sifted|
with a heaping teaspoonful of baking
! powder. Beat vigorously for one min-|

two cups

a sour

: tein

| ute, then pour into shallow pan or gem |
| tins and bake one-half hour covered.!

Uncover and brown. Have a steady
heat, not too intense.

Dutch Honey Cake.—To one pound
of bread dough add one pound strain-
ed honey, a quarter-cup of butter, half
a teaspoon each of cinnamon, cloves
and nutmeg. Work these into the
dough and add the grated rind of a
lemon, a quarter pound of candied
ginger and citron, both shredded, the
yolke of four eggs beaten light, and
the whites of two, also beaten, a half
teaspoon of soda, dissolved in a little
hot water, and one cup of flour. Make
into a loaf, and bake covered for forty
five minutes. Then uncover and brown

Cakes to which sauce jam
added may be made and syrup substi-
tuted for the sugar called for. A
larger measure of syrup than the
sugar called for is needed, as corn
syrup is not so sweet as sugar. Usu-|
ally a little more flour should be

or

| added,

Apple Bauee Cuke.—One and one-
haif eups apple sauce, one and one-
half cups syrup, one-half cup butter, |
three and one-half cups of flour sifted |
with three teaspoons of baking pow-
| der, one-half teaspoon of cloves and
nutmeg, and ene teaspoon of cinna-
mon. A cup of raisins may be added.

Blackberry Jam Cake.— One-half
cup of butter creamed, two eggs well
beaten, one and one-fourth of
syrup, che cup of black p
| any Jam, three tablespoor
milk, one teaspcen of sod
of flour sifted with
cinnamen and one-he
clove
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As a Summer Beverage
Buttermilk with fat out
milk, sugar, minerals and pro
left in, plis jts Wholesome acidty,
is an ideal drink for bilious folks and
all  with and gastric
troubles

For very
iousness let
on a steady
bread and cereals for
he will be surprised
Of course, care must
take too much even of this plain food.
Fruit should not be eaten at the same
meal with buttermilk.

An appetizing and nutrit
prepare buttermilk for table use is to
| make buttermilk jelly. Boil one quart
of fresh buitermilk in a granite kettle,
stirring occasionally to avoid curdling
in lumps. Mix in it enough rice flour

Buttermilk
taken

intestinal

of bil-
himself

wvated cases
patient put
of buttermilk and
one week, and
at the result.
)V" Y""“'\ not to

agg
the

diet

| (previously moistened) to make a soft

mush. Beat in the yolk of an egg
while hot, two tablespoonfuls of sugar
and pour into molds. Serve ¢old with
cream. Another variation is to flavor

f\lit'h lemon and add half a cupful of

chopped almonds instead of the egg.

Buttermilk pie is preferable to the
usual rd pie, being pleasantly
acid and more wholesome. It is pre-
pared the same, tuting butter-
milk for adding to
each cupful spoonful of
cornstarch pie is

custs

su
milk and
a heaping tea
One

sweet
ey each
sufficient
Buttermilk; good for the
complexion of womankind, rvwln.«ll\
or internally applied. On hot day
try a re8 of half sweet cream and
h buttermilk. It is wholesome and
shing-—-both food and drink for
time

too,

|
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sumimer

&
and v hiny

from
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a

Boiling water
will remove the musty

closed teapot.

odor

The man of intelligence who lacks
moral force remains always a follow-|
er; he never becomes a leader, for he
is seldom master of his own conduct. |

| Keep Minard’s Liniment In the house.

OCOAR(E SALT

LAN SALT
Bulk Carlots
TORONTO SALT WORKS
C. J. CLIFF TORONTO

Beautiful Women | |
of Society, duringthe,

pearl
white complexion
renders {nstantly, Is ;
a'ways - the source of
nmcrrng comment,

| the
! move any foreign body (tobacco,

pay no more

ious way to|

7|IN CASE OF AP-
PARENT DROWNING

DO THIS AND SAVE THE
VlCTlM’S LIFE.
Details of the Schaeffer Prone
Pressure Method of
Resuscitation.

Resuscitation of the apparently
drowned (or victims of an electrie
shock) is so often effective if prompt-

| ly attempted, that the simplest meth-
| od to use is worth noting,

and at this
season especially the following par-
| ticulars of it should be cut out and
kept wherever bathing or boating ac-
cidents may occur.

The best method is known
Schaeffer prone pressure
| Here are details of what to do
quickly in drowning cases:

1. As soon as the victim is out of
water, rapidly feel with your fin-
mouth and throat and re-
false
If mouth is tight shut,
attention to it until later.
stop to the patient's
but immediately begin actual
moment of de
as follows
How to Place the Patient
Lay the patient ¢n his be'ly,
directly extended
and with f
resting on the hand «
and mouth g

as the
method
and do

ger in his

teeth, etc.)

Do not loosen
clothing,
Té Every
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one
the
e to
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ore

free
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for breathing
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pockets
hand:
finger
little
rib
gers
sight

(¢) Whil nting ne
wit?
ward slowly
BY
to

act hould

stradd the patient's
just below the pa-
bones or ope g of pants
place the palms of your
small of the with
spread over the lowest , the
finger just touching the wost
the thumb alongside of y« iin

tips of fingers just

ing
Kt

th ees

on the ba
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for
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Time witl breg
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and while it is
should

the
Keep

being assistant

an
clothing about

waist

loosen any’ tight

patient's neck, chest or

patient warm

Keep On Doing It
2. Continue resuscitation (if
sary four hours or longer) without in
terruption, until natural breathing is
restored, or until a physician declares
rigor mortis (stiffening of the body)
has set in. If natural breat}
after being restored, use re at
again

3. Do not give any liguid by mouth
until the patient is fully conscious
Place ammonia near the nose, deter-
mining safe distance by first trying
how near it may be held to your own
Assistant should hit patient’s shoe
heels about twenty (20) times with
a stout stick.

4. Give the patlent fresh air
keep him warm. When patient re
vives keep him lying down and do
not raise him. If doctor has not ar
rived, glve patient one teaspoonful of
aromatic spirits of ammonia In a
small glass of water If he can swallow

6. Carry on resuscitation at closest
possible point to the accldent. Do net
move patient until he i{s breathing
normally without aseistance. If ab-
solutely necessary to move, he should
be placed on a hard surface, such as
a door or floor of conveyance. Do not
interrupt for an

neces

n

but

stop or resuscitation
instant
Eend For Doctor.

It alone with victhn, do not negleot
immediate and eontinued resuscitation
in order to call a doctor; start at onoe
the first few minutes are valuable. If
other persons are present, send one
of them for a doctor without a mo-
ment's delay,

The prone pressure method of ar
tificial reapiration described in rules
i# equally applicable to resuscitation
from electrical shock, as well as all
cases of suspended respiration due to

| drowning, tnhalation of §as, smoke or
{ fumes or to other (Am

The Lut Sdute.

We pase and leave you lying, Ne
neod for rhetorie, for funeral musio,
for melancholy bugle-ealls. No need
for tears now, no need for regret.

We took our task with you; you dadpa
and we Hve. We take your noble gift,
w.luw for the last time those Mnes of
pmﬂble orosseq, those  golitary
| mounds, those woknown graves, and
turn to Mve our Mves out ag we may.

Which of us were the fortunate—

whe can tell? For yow there is sllence
| and the cold twilight drooping in aw-
| ful desolation over those motionleas
lands. For us sunlight and the soaad
of women's volces, song and hope and
ngbtc-r despair, ta)ety love- iife

Lost, silent, tervtble comrades we,
who might-have died salute yvou.

e il

Milk is a perfect food. Theye ¥
no substitute fox it, while i s & suly
stitute for alt other foode.




