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The Renfrew 
Machinery Co., Ltd.

Tltc " STANDARD’S H durability has
A “STANDARD”Uvn |»roved. 

connected up with a line shaft, and 
run conlinu.mslv long enough to skim 
j. Itm.ooo Ihs. of milk, and when taken 
apart showed practically no sl$ns Of 
wear ; m fact, was good as new.
Uurmg this entire running there were

adjustments made, and no oiling
The oil chamber was tilled 

when machine was started, and re­
quired no furl her attention.

was

This proves bet 1er than words that
the “STANDARD” win last nearly a 
lifetime, or easily twice as long as 
any other separator, and
the least amount ol attention.

requires
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Interval Be­
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circles of paper dipped in I.randy, put on 
the tops and set away.

Half currants and half raspberries max 
be made into a jelly in this way. 
raspberries and blackberries.

Another method is to boil the juice 
down almost the required length of time, 
then add the sugar, heated in an oven 
previously.

Filin' ,1 UICKS.

To make strawberry, 
blackberry juice, put 
the kettle, crush slightly,

raspberry and 
the fruit

and heat
slowly for half an hour, crushing from
time to time with a woodvn
Strain through cheesecloth and put over 
the fire again, 
back and skim, then add the sugar and 

Boil five minutes.

When it boils up. draw

stir till dissolved.
skimming carefully, 
hot, sterilized bottles, place in pans of 
boiling water in a moderate oven for ten

Put, while hot, into

minutes longer, then fill up, if required, 
and seal. The proportion of sugar is 1 

For fruitgill sugar to 1 quart juice, 
syrup, use about three times as much
sugar.

Raspberry \ in «‘gar.—Fut 4 quarts rast>- 
herries in a bowl and pour over them 2 
quarts v in vga r. ('over, and set in a 
cv.>1 place for two days, thvn strain 
through cheesecloth. Put 4 quarts fresh 
raspberries in the strained juice, and let 
stand for two days again. Strain, add 

quarts sugar, heat slowly, boil 2»» mm - 
, and strain.

::
i; î

t V ' i 1 .-V,” said Tommy’s father, "you 
'initier at Willie Stout’s house to-d.ix 
hop,' when it came tv> extra helpings y 
' id manners enot^gh to say

■s. sir,” replied Tommy. 
se\ era 1 times.

"S
1

• \
■ \ o’

"Ah 1 you did ?” 
" 't es, sir.

' 1 had enough.”
Mrs. Stout kept

Bottle Feeding.On Keeping- Fruit.
> By " J idutita. '

Regularity, tiewaitewess

are requirwt in V-'ttîe seevi'.a»c 
than m nurvaeg A S»t*y.

(Continued from last week. )

SOME OF THE CHARACTERISTICS 
WHICH HAVE WON POPULARITY FOR THE

Marmalades.—Marmalades require great 
care in tiooking, because no moisture is 
added to the fruit and

aufei . .vàcxwct
atevre

If mar­
malade is made from berries, rub them 
through a sieve to remove seeds; if from 
large fruit, have it washed, pared, cored, 
and quartered.

sugar.
Allow 10 nursings 

continue until
old

ta -1 Covers- iavi 
tîa h»t>y as sex

Nursing s&v'Uld Nt hegusat #

ivm... trttk cae
In following the tcæw-ta^S# ef
retnem.NMr that *11

liana
Allow 1 pint 

each quart fruit; rinse the kettle with 
cold water, put

am to tosugar tv ARE2 am 
feed tags, 
must !v mavfe grudusùly.

ETS BCAVIUVL SINGING TONE 

ITS EVENNESS OP SCALE 

ITS RESPONSIVENESS OF ACTION 

ITS BEAVTT OF DESIGN, and 

ITS CAPACITY TO WITHSTAND HARD

WITHOUT BECOMING “TINNY." 

TN* G'.wtlay Piano is supreme in all those qualities
lesicians and music lovers.

in alternate layers of 
sugar, cook slowly for about 

two hours, stirring frequently.
Cider Sauce.—Stew quartered apples or 

pears very slowly in diluted cider, adding 
sugar to taste.

ssNcvucses
fruit and *. v« mt so

more than a quarter of an .voce mriwe !

at each ftxnf ing; and vt a*crei*s£ng tSe 
intervals hetw,v« feed tags as the <*s&i 
grows v'Kter only a few nt-antes at a

.1 elly-making.—Select sound fruit.

fruits

t une.some-
tor Some people think it tsxetsh tv wake

a hahy every t«x> hours te >e >Kt They 
say "nature knows best ' The resstt 
is that baby sltv^vs for hours :n the hay 
and then is awake at

Fce-i the baby regufeariy is tie At X 
a nd at six o'ckwik undress it and feed 

wet. H. pu -,t comfortably in its cn\ and 
do not take

A|t- change »t
til two o'chs'k
then et
t hrx-e weeks of this tramttng w -" get it 
into the ha tot of waking at its rwerar 
time, then gv>tng to sleep aga.a But jf 

fruit in a this rule fs broken thrvssgh and the* babx 
feel often at night. it w -,U wake veten 
and cry te be fed. the extra ftedta^s
will cause indigestion, and the resaît is 

nervous, restless, w as^i'x' baby 
1'he follow ing table tmte and t as 

tit y varies according tv* the -hi'd s 
tv* digest V -maf devivahe 

chtUi dv*es not require as ntaeh as a 
strong, large-framed chid In each case 
the mother must use her own dmern 
as the exact amount tv* suit ewer* indt- 
v nluai child cannot be given

what underripe. The best
jelly-making are 
apple, quince, 
berry, peach, 
desired for jelly, or 
fruits. Raspberries 
combined with currants.

currants, crab apple, 
grape, blackberry, rasp- 

Apples may be flavored as 
mixed with other 60URLAY, WINTER & LEEMING

TORONTO. OIMT.

l]
may be very nicely 

*1 uicy fruits for
jelly should not be gathered while

Bt 30MGE STREET.
after a rain while large fruits must be 
boiled in a little water until soft.

»t xter V ' o o vAvi
. pat tt à>h t juta^x xm- 
rxH.vNA tpies will roijuire 4 quarts water to 8 w

(piarts fruit; peaches and plums about 3 
or 3$ quarts water to the same amount. 
The jelly will be clearer and finer if the 
fruit is simmered gently, and not stirred. 

When very soft, put

It NYYJ* SUJtttt <zx r>*x>

the
double cheesecloth or flannel bag. and let 
drip without pressing strongly; all that 
Is left may 
Mon su re

made into marmalade, 
the juice and allow a pint or J a 

pint sugar, according to the fruit, to the

be

pint of juice. Rut the juice and sugar 
on the stove, stirring until dissolved, and ability 
when it boils up, draw it back and skim 
Repeat this three times, then pour into 
hot, sterilized glasses, cover with panes 
of glass, and place in a sunny window 
When set. cover with melted paraffine or

TABLK OF TIME AND QVANT1TIKS

THE LAST WORD IN BIBLE INDEXES
NOW READY, PATENT NO. 405.

Tit Ilf's Prêtes’ Clwitic Cut (or Tlmnil)) Index
Bible may be had with the Chro­
matic Index :hdts Awgees. vxrwws groups

RCB\ 44 vo
Size it * 4i * U Inches 

131». SI .Mb-

ÊT—•' MINION 16 vo.
Size 7x5x1 >X Inches. 

Price, S2.25.

LONG PRIMER 8 vo.
Size 8 x 5^ x 1 ^6 Inches. 

Price, $3.00.

AI fSse dvxv are K*u?vl m tbe Best F rench Morocco, Yapp Edges, with 
tvomi .ynxr* x*c nr*5 arrsin g,*kj edges.

EX .. $X

Fvr Nttf bbaànufs. Suodav School 
TekAtrsv end xt Ribk- Readers. 
tfceOacv »* Feàex is a great ac­

te be

TSr xxfcfeug Kng > TVmters'

}RETAIL at all booksellers
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jecta in the care of milk will hue been 
kejit in mind.

Oxford Co., Ont.
Health in the Home.B. F. M
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