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saving, “you have only just be­
gun,”

“You kicked tTio cat very often 
right on the stomach—now kick 
again.

Of course Jack did not want to 
at all, now, since he realized how 
much Tie hud hurt things all year.

Hut the awful eyes again 
pierced a hole through as 
before so he got up and kicked the 
cat, whereupon he himself 
doubled all up with the worst 
cramps you ever heard of. It 
was worst than anything 
he had ever suffered. The 
ordinary stomach ache was 
nothing compared with it. And 
there the old woman stood and 
grinned and grinned while ho 
yelled just with pain.

She would not help him or 
sympathize or do anything to re­
lieve him of the pain. He thought 
if she would only bo sorry it might, 
bo a little easier for him to bear 
but she was as indifferent as .lie 
was when he" kicked the eat so 
many times.

His legs were all drawn up with 
pain and Tie got worse and worse 
till he was ready to die. He began 
to speak his last words to his sister 
before his departure from this 
world, when the wood fell in the 
fire-place and ho sat. up half 
awake.

Rubbing his eyes ho opened 
them—the pain was gone and all 
was as quiet as before he had 
dropped to sleep.

Bessie was still writing.
“I sav. little sister, give mo 

your pencil and paper,” he com­
manded. “I think I’ll make some 
New Year’s resolutions after all.”

Lesson For Girls.
Olive Oil in Cookery. 
LIVE oil is an easily digested 

fat which makes blood fat 
and weight. Animal fats 

when entering the stomach tiu.-t 
upon the surface of its conte-1 >, 
hindering the action of the di 
gestivo fluids. They also contain 
germs which cause fermentation 
and decomposition. So that the 
stomach becomes rancid and 
makes the conditions favorable for 
gastric catarrh, etc. The use of 
olive oil will strengthen the di­
gestion of the chronic dyspeptic.

Pure olive oil passes through 
the stomach and mingles with the 
food, just as cream will mingle 
with water, making it the choicest 
and most palatable of all foods, 
because it contains the largest 
amount of nutriment, its total 
amount being nearly one hundred 
per cent, while the best grains 
and legumes contain less than 
ninety per cent; animal meats 
from twenty-two to twenty-eight 
per cent, and vegetables contain 
eti.ll less

Two tables]>oonfuls of pure 
olive oil impart more nourish­
ment than a pound of meat or a

cup of butter, without taxing the 
digestive organs or the alimeutaiy 
canal.

Smothered Chicken.
Split a tender chicken down tko 

back, after it has been picked, 
singed and wiped with a wet 
towel. Season it with salt and 
pepper, and put in a dripping pan 
in the oven, with one t of 
hot water, and cook until tender. 
Mix two tablespoonfuls each of 
olive oil and Hour to a smooth 
paste, and spread over the chicken 
a soon as it begins to brown. 
After the oil and Hour have been 
placed on the chicken, baste it 
every ten minutes with the drip­
pings in the pun. When the 
chicken is tender take it out. of 
the pan and keep it hot. while 
making the gravy.

Ginger Rread.
One cupful of molasses, one 

cupful of brown sugar, one cupful 
of shortening, one cupful of sour 
milk, one level teaspoonful of 
soda, one and one half cupfuls of 
Hour, one tablespoonful of cinna­
mon, one small tablespoonful of 
ginger, salt and two well beaten 
eggs the last thing.

Shortening.
Pure olive oil can be freely 

used in all cooking ojierations 
where butter or lard is called for, 
but as the oil makes a more per­
fect mixture, a less quantity 
should be used. Iti a general way 
no change is necessary in the 
methods followed, and muffins, 
fritters, cakes and pastry made 
with good olive oil will be much 
more tender, more delicious and 
more easily digested.

Molasses Cookies.
Make in the usual way, using 

the proportions of one half of oil 
to one cup of molasses. Made in 
this way cookies are much 
more nutritious than made 
with butter, and are more health­
ful.
When You Go To M ake Cake.

Do not use poor materials of 
any kind.

Do not over mix. Mix lightly 
but fully.

Do not use old or rancid or oily 
nut meats.

Do not use poor butter, or 
weak, * sugar.

Do not use prior eggs, and dis­
card all watery whites.

Do not use butter with an ex­
cess of salt in it; wash it out.

Do not, when using baking 
powder, add it as it is, but sift it 
into the flour.

Cream Toast.
Toast bread first and butter it 

For the gravy take four table- 
spoonfuls of flour and thin it with 
milk. „

Put a little butter in a pan and 
let it get hot, adding a little hot 
water, and then stir in the flour 
and milk ; boil four eggs until 
hard; dice the whites of the eggs 
and stir in gravy ; mash the yolks

of the eggs fine and sprinkle on 
top of the gravy when poured on 
toast

Lemon Butter.
A spread for bread or crackers.
Three eggs, one-half pound of 

sugar, one heaping dessertspoon­
ful of butter, juice of two lemons 
Boil five minutes, stirring to keep 
from burning.

Fruit Cookies.
One cupful of butter, two cup­

fuls of soft sugar, three eggs, ono 
half cupful of sweet milk with two 
e'en teaspoon fuis of cloves, one 
teaspoonful of cinnamon, ono 
cupful of seeded raisins, one half 
cupful of citron, five t A of 
flour.

Orange Butter.
.Tuico of three large oranges, 

grated rind of one orange, ono 
eupfu 1 of sugar, yolks of four 
eggs, whites of two eggs, two 
tablespoon fuis of butter. Beat, 
all together, boil till thick as 
honey, stir to keep from boiling 
over. Serve cold. Will keep in 
a cool place for several weeks.

I trust my girls an- learning to 
cook. Cooking is the very finest 
art you can learn and it will he 
of great help to your mothers as 
well as yourselves. Will you 
write and tell my about your ex­
periences in testing these lessons 
in cooking. I will close with an 
exercise of puns on pies.

Cousin Doris Letters.

Dear Boys and Girls;—
I am anxious for the boys and 

girls to write me letters describ­
ing their favorite game. I will 
give a prize of a book to the boy 
who will send in the best letter 
describing a game and also a prize 
hook to the girl sending in the 
best, letter describing a game. In 
this way our boys and girls can 
learn to play new games and we 
all shall have a splendid time dur­
ing the year. Trusting I may re­
ceive many letters from our boys 
and girls and wishing you all a 
Happy New Year, I am

Sincerely 
Cousin Doris.

Fairville, Saak.
Dear Cousin Doris,—

This is my first letter to your valu­
able paper. I live on a farm ten miles 
from three towns. I think I would ra­
ther live on a farm than in town. We 
live three-quarters of a mile from 
school which is used for church.

You are picking on a very good sub­
ject I know it will interest me.

We had a lot of stooking this year 
so my sister and I helped. I did not 
go to school this summer or full, f 
like to ride horseback, and am fond 
of reading.

My father keeps a good many cows, 
horses and turkeys. We had had luck 
with the turkeys this year. The weasels 
killed most of them. We found four 
turkey hens in a hunch nil dead with 
their heads under their wing.

Mv studies at school are arithmetic, 
history, writing and literature, gram­
mar. drawing and geography. My fav­
orite studies are drawing and geog­
raphy. i remain your loving cousin, 
Hertha May  .

(Will the writer of this letter kindly 
send me her name? C.D.)

LOOK!
Dealers.

Peters
Pumps
“The easy^working

Double Cylinder 
Force Pumps.

Deep Well Wind- 
mill Pumps. 

Three-Way Pumps.
Ratchet Lever 

Force and Suction

aiul Set Length

Manufhvtured I./

Peters’ Pump Co.
lewanee, 111.

Are now sold 
exclusively in the 

Canadian Territory 
by

TUDHOPE 
ANDERSON 

It CO.
Winnipeg Regina 

Calgary

We Want All Your

RAW
FURS
and will pay the following 
prices for all shipments before 

Jan. 15th.
No. 1 Large Mink.....................$ 8 00
No. 1 •* Red Fox.............. 10 00
No. 1 “ Lynx..................... 25 00
No. 1 “ Wolf, (cased)........ 5 00
No. 1 “ Badger................... 3.00
No. 1 “ Skunk, nariuw

stripe ................ 2.00
No. 1 “ Weasel................... 75c,
No. 1 “ Musk Rats.............  45c.

Medium and small sizes in 
proportion.

Hides are lower and worth
P" »>................................... 9c.

Write for our full price list, tags, etc.

NORTHWEST 
HIDE and FUR CO.

277 HUP EXT ST, WDIMPEX.

1

1

3


