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HZARDY TREES FOR A TREELESS COU NTRY
ROWN AND FOR SALE BY

"OANADAS OREATEST NURSERIES"
Tboroughiy tested and recomrnended by

the wsten Exporlmofltal Sta-
tions at Brandon and Indiai' Mead

as suitable varieties for MANITOBA,

AL13ERTA and SASKATCHEWAN#

WAN TED
s. Start now at bcst selling tirne.

Big Induceflents
Pay Weekly

b ~Permanent EmpIoyleflt

spec aily designed Ur.1-1il ouffit Yree.

i or full informnation wflte

Fonthili Nurseries
Stone& Welingon 1(Over 800 acres)

Toronto, Ontarlo.

march, 1907.
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BleUs Em~*nem.put sugar in the water used for
basting meats of ail kinds ; it gives a

God bless the human sunbeamfl, goodfiavor, tu veal more especially.

The men both strong and true,

Who da.ilY sing or whistle Teiegraph wire of galvanized iron is
At ail they have to do.

Their eyes are clear and merr-. imuch better to hang clothes on in wvii-

Their steP is flrm but 11g9h., ter than Fope, as the clothes will not

Their laugh's a benedictiofi, freeze to it. Have it hung by a lne-
And ife nce ore eemabrigt. an and it will neyer *give," no mat-

God bless the human sunbea-MS. ter what the weatlier rnay be.

The womefl, who, though Bad,
Can still be seif-forgetful

And other hearts make giad, Creaking sbioes can be made noise-

Theirs is a blessed mission; less by soaking the soles in linseed oil;

Their smlle can make night daY. trn a small quantity into a pani or

Their cheery words f comfort plate and let the soles stand in it for

Soon drive ail ciouds away. twenty-four hours. This treatment

God biess the human sunbeam, xiii also render them waerproof.
The chiidrefl fair and fond,

Who core ne m our presence,
Lifes hardest lessonS conned, Swiss griddle-cakes are really po-

Their prattie faits like mugie, tâto croquettes in ail exctpt florin.

Just as a tear drop start. Grate four or five large potatoes, prce',,s

Their kisses and caresses pr ftewtroto hm n i

C a n e a s p o r b rd e e d e a r L,. w it h tw o b ea t en e g g s a n d a h e a p in g
teaspoonful of sait. Drop by spoonful

Household Notes. on a hot, greased griddle.

To restore velvet, steam over a bot

Grease spots may bc removed from iron covered wiib a (lanp cloth, but

waii-paper by rubbing carefully withl do flot brush uinless crulsbed badly.

gasoline. Il that is the case. brusfi against the

Small pickles, olives and capers, badly siledso velvet briiash. sIng any

niiinced very fine, are an excellent sea-'god soap d evt wa hn sinea.

soning for a salad dressing. go opadwtr hnsem

Wash hair-brushes in hot soda-

water, then rinse in cold water, and Broiing Steak.

they wi11 be ceani and sweet. As a rule pople eat too, much fried

In cold weather when using frail stuif. A great many 11ousewives don't

china or glass dishes, ri.nse' first with know liox to cook some foods except

tepid water before pouring into them to fry themn. Tbey know no other way

any ht liuid.o.' cooking steak except to put

anybotliqid.it in a sk'llt and fry it. This makes

The resistane of glass jars that re- the steak vcry indigestible. Tby per-

fuse to open can be overcorne by haps 1,noW nothing about broiling-

setting tbem, top downward, in an steak. If they burn coal in their sove,

inch or two of hot water. of course, thcre is no place to broul
mneats like thiere is wlhen gas is burncd.

To color lace a cream shade add a ,,Iey poibyd tkovtatte

few drops of black coffee to the starch. canbusabry o e ndou no tthei heat

To make the lace a greenmsh huîe us a over the rcd coals. Perlaps they

littie cold tea. _ neyer tbink anytiing about it. Tbey

To make ironîng easier, rub the fiat- just go on, fryiug nmeat like their

irons first on fine sand and tlien over a mnothers used to (10, not knloving that

piece of paper which lias been saturated there is a l)Ctter way to do it,. Broil-

with kerserie. ng meat is reîally cooking it in its owni

wab keosene.juices. Lt is juicy and tendler and more

To remove sewing-machine oil stains digestible than when fricd.

ri.b) the stain with sweet oul or lard It is very simple to lcarn bow to

and let il stad for several bours; then broul steak. If your stove bas a

wasb il in soap and cold water. broiler it renders the t-ask mutcb casier
than if you have to, hold the broiler

Wlen cooking mush fr fried musli ovr the coals. Sait and pepper the

do not cook as long as for eatng, but steak and place it on the broder.

pour into a ilep pan after stirriilg tcn \\atcb it closly, ad as soon as il

minutes. Wlen cold. Cip the slces in1 hegns 10 drip turuit.I Then if the

beaten eggs aud îhey xili fry crisp. stcuîk is not more than an inch thick

If yo areservig slced bnan Icletit cook from five to eilght rminuteý,

fodeset, ar serlg aslîe bananasRemiove it from the brodler to a bot

frooraesser, rpoiug a usvetIle uccplanter and run a litteie melted butter

fron oangs o pîeaplesove thm.over it and place around it potato

Tbe flavor is vastly imiproved. chips.
Broiled 5teak sbould be served pIp-

To serve stewed figs witb whipped ing bot. ' Do not alloxv il to stand

cream, put each fig on a srnall square after broiling. but bave everytbing

of sponge cake neatly cut and pile ready s0 the steak can bc served imme-

wipped cream on the top. dately. A nice gravy can be made

Drain oysters on a napkin before by stirring into the drippings a table-

m-aking a stexv. Rub the saucepaxi witb spoonfuil of butter and a tablespoonful

butter. heat very bot. put In ovsters, of flour, and wlien this i,; wcll browvned

and turn ancd stir until xx cIl plumiped and add a cup lul or more of water. This

rufflcd before making die stexv proper. i a ra ch hrownl gravy.
With a littie care and patience any

If yoilneed to use p1c(r of paris bousewîfe cao learli to broul steak and

for sîopping cracks. 1 t \v 1 tb miie- we feel sure fibat if sbe lbas once muas-

gar. Viniegar preX unis it settiOi- tolo tereCl the art of broiling she will pre-

quic.kly and mnakes it casy of mnauiptn- fer il to lier old way of fryîng.

1 at i on.____________

\Vindowvs au l1w cleauc(I u XX iter Odds and Ends.
and the fr ( t t i! lv reloil i ,(l l"

usin1g a gi o f ali h il t 1 iplut of fbot If the world oxx cd ex ery man a liv7ng

water. Cîcani quieki> a(l ud b lry ii. would have been declared bankrtp

xitb a warm cham ois s1,11. î ug ago.

Carpet hciles eau Ie k]ept c 1 c l It is casier to Induce two bearts to

by a frce use of gasoline. It I cx wil as one than nt is 10 induce two

~taindO nt useit i a rofli îtluI1uîs 10 eat that way.
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