IRES are selling at fabu-
lous figures in Europe.
War conditions may

make them go almost as high
here. You owe it to the coun-
try and to yourself to make
your present set give thegreat- i
est possible mileage,

@ESSIE)
Shock

PATENTED

Absorber

For Ford Cars

Hassler Shock Absorbers save
tires because they support the
weight of the car. When the
car strikes a rut, they gently
compress and absorb the jolt
instead of forcing the tires to
lift the car. The increased
n]lll.lLl from one set of cas-
ings pays for them. Hassler
Shock Absorbers make your
Ford ride as easily as a $2,000
limousine. They save gasoline,
reduce up-keep cost one-third,
and increase the resale value
of your car. 300,000 Ford
Owners recognize their eco-
nomic necessity,
10-Day
Free Trial Offer

Phone, write or call for FREE TRIAL
BLANK and we will have a set of Has-
slers put on your Ford without a cent

expense to you. Try them 10 days.
Then, if you are willing to
do without them, they
will be taken off with-
out charge. Don't ride
without Hasslers sim-«
ply because someone

yoursell, Over 300,000
sets in use. Do it now,

ROBERT H. HASSLER, bmlled

Lock Drawer H.C.13 HAMILTON, ONT,, CAN.

MYERS ©0G GEAR

TANK PUMPS

of Lhelr capacivy

on lorm service, Hand or
engine  Several styles. Ask your dealer

us Clreulnr on request

F. E. MYERS & BRO,

Ashland, Ohio

« and tank
! tanks, all in good running
er. Apply Marsden Threshing Co., Ltd.,
Marsden, Sasl

THE

the corner has been turned. The use of
substitutes, therefore, becomes an im
perative necessity in this country and
our people should familiarize themselves
with methods successfully used in baking
these substitute flours.

On the 1st of July the Canada Food
Board Order became effective requiring
all public bakeries, and private house
holds also, to use 10 per cent substitute
flour. On the 15th of July this percent
age is to be increased to 20 per cent, in
all of Canada east of Port Arthur, The
question then will arise in each house
keeper’s mind, what are substitutes for
wheat flour, where can they be had and
how are they to be used. Substitutes
as defined by the new law, include bran,
shorts, corn flour, corn meal, edible corn
starch, hominy, corn grits, barley flour,
rolled oats, oat meal, rice, rice flour,
buckwheat flour, potato flour, tapioca
flour, rye flour and rye meal. Potatoes
are also classed as a substitute for wheat
flour, in proportion of four pounds of
potatoes to one of the other substitutes
mentioned, on account of the higher per
centage of water in potatoes. A large
number of millers are ready with these
different flours and as soon as the pub
lic demand calls for them they will be
distributed throughout the trade, and are
now procurable by dealers

There has been some talk about the
price of substitutes being high in pro
portion to flour but it is expected that
this condition will remedy itself as the
new flours get into general circulation
throughout the trade. In the case of
corn meal, the price has advanced for
corn in Chicago on account of market
conditions. Canadian millers were de
pending on American corn and advanced
the price of corn meal accordingly on all
new contracts, It is not expected that
this market condition will continue, how
ever, as there has been plenty of corn
in the United States since last harvest,
although difficulty of distribution arose
through lack of sufficient transportation
facilities and similar cause. With the
1918 crop in prospect, it is expected that
there will be a still more plentiful supply
for the coming season.

It may be necessary to experiment
with these substitute flours a few times
before succeeding in producing a satis
factory loaf and opportunity should be
taken to study the effect of these sub
stitutes and the different methods of
mixing, handling, fermenting and “proof
ing” of the doughs As most ..[ the
wheat flour substitutes accelerate the
fermentation, it will be better not to
work the dough as long as usual. About
four hours for fermentation will be
sufficient in a room of moderate tem
perature, divided as follows

2 hours 45 minutes for the first punch

45 minutes for the second punch

30 minutes is allowed before the
dough is finally taken out, kneaded and
After being set in the
pan, 46 minutes is enough for “proofing,”
when it is ready for the oven.

When corn meal, oat meal or other

cut into loaves

%
NEW LAID
toce |
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IN THE AR RAID ZON
Client. “None o' them two last sittings
I bought from you have hatched out.”
Dealer. “Have you tried the ‘All Clear’
on the bugle, Mum?”

CANADIAN THRESHERMAN

AND FARMER Page

| CLEANS - BISINFECTS

USEFUL FOR OVER
000 PURPOSES

Spinach Loaf
1 cupful spinach, 1 cupful cheese, cut
15 teaspoonful cayenne, '

spoonful salt

cupful  dish twenty minutes

A SUPERB

Beverage

Lively, zestful and sparkling,
with simply a glorious flavor.
Serve on the table icy cold.

E. L. Drewry

Limited

Winnipeg

Canada

MOST

DON'T

EVERYBODY FORGET TO
LLS IT DRINK IT AT
o THE FAIRS

) you feel you are in per
small cavity that he cAn repair and save

l.n- but Experts. Mo Students

DR. J. A. MORAN, Dental Specialist
Over Union Bank, 2nd Avenue SASKATOON
TELEPHONE 4633

the Saskatoon Fair, reserve time to give me a call
xamination and consultation free

My prices are just half what others charge

If you are coming to

REGINA COLLEGE, Regina, Sask.

E. W. STAPLEFORD B.A., D.D., President

A Residentinl and Day College for Girls and Young Women, Boys and
Young Men
ACADEMIC:—Preparatory, Grade VIII,
lation Courses.
COMMERCIAL:—Shorthand, Typewriting and Book-keeping
HOUSEH"LD SCIENCE:—And Dressmaking
One Year and Two Year Homemakers' Courses
MUSIC:—Piano, Voeal, Violin, Violonecllo, ete
EXPRESSION and ART.
Residential life under helpful supervision offers many advantages
which add greatly to the value -»i College training
Fall Term begins September 24, 1918
Enrollment for present year, 500-—largest previous enrollment, 414

Teachers’ and Matricu

If interested, write for College Year Book

E. R. DOXSEE, B.A, BD, Registrar

bread erumbs, 1 tablespoonful fat, 14 tea
Mix and bake in greased




