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--We have a. good- stock at Brandon, Mani.,
MQ4osej .aw, -Sa., -and Calgary, Alta.,- of. the
focUowiaig goods :-CbaamFnigMIs

(~bt~a Yum çales* hthmIncuba-
fo»» and Drodeë0M C80ha-1 SèpartOrs,
for oats and.-wheat, Caiin it ncab-

inesChthluGrain Ncklems

parties living on the main line between
Pense and SwIft Cuitent and on the Soo lime,
send orders to Bunneil & Lindsay, Moose Jaw,
distributing agents for that t 'erritory. Alberta
customers send orders to John I. Camnpbell,
taigary, and orders for othe~r territory to be
sent to Win. Atwell, Brandon, Man.

Ibe MARN CAMPBELL CO., - CHATHIAM, ONt

DIJNT PUT UO0t«T UN MIEND.YOUR OWN BOOUS,
A LETTER l' -,HIARNES,Etc.,

'Wb=aremittit« bv mail us<,

Dominion Express
mobm-î OR UeRS DF"G

1 N CHFORD S DPRINj'
T'he 89ST snd CHEAPEST system for scnd-

ing mony ta, any place in the world.
jDSOMuTEY SAFE I _

purcb.ser is given a recept and if/order or
Cheque ila bat oretoe the ainouttt will b.
promptly refunded. 14o red tape.

pou mi nforimatioU and rates cati on local
agents CI DoMINIloN XRESwC. P. R.

To Renew Old Mlatuting.

it je very poor etonomiy to buy thé
very 4ea"p matuings, though they. gre
ve4i pretty and 'Serviceable to- a cer-
tain exteut but good, firntly woven
mattiug will last as lo, 'as a good
carpet, if' carefufly usez' ît la far
more easîly. kept dlean. than any other
flour coveng, and then it la more
heaithfui, less work, and, cheaper.

Housecleaning usutally reveals the
fant-thar some of tUic mattings aret oo
worn for further use, but sometimes
an o1d mattiflg can be made to, do
dûty for another seasc>n, by changing
the widths from the center to the
sides, allowing the sîdes to corne ta
the Centre iwherejhere is more wear.
When en aid meting is to be Put
down again, it can casily br freshened
if not ver7 much soiled, by wiping the
sua-ace with warm water containing a
handffl of sait to a pailful of water.
If th4re are any grease spots found on
good xnatting. Cuver -them with a thi
paste made with fuller's earth and cold
%rater, and allow it to remain for two;
or three days before sweeping off.

inýg, and will hae a lustre lie eWribbon. Another, way is to réa it
tightly around a- large rolliug pin
and Icae it until dty. Ironing silk
Ï5 apt tm make it too stiff, which
destroys ita beautyi causîmg it to
wriakle caiily..

COOKING RECIPES.
CeJery, unions and lettuce are very

gooil foods- for those who are uer-
vous.. TheyZ arec said to promote
Bleep, as tey quiet ami uoothe the

Tuxe market contains a 'variety of
dried and fresh fruits the y car around
which7 can1 be utifized eithei in their
fresh state, or added to other ingre-
dicuts to forma a boiled or baked tid-
bit.

One of the littUe:nown fruits which
a housewife would do weIl to'become
aquanted with is thc "pulled" or

"bg ig. This fruit, instead of be-
mng pressed and packed ini layers is
dricd 1just as it 'is pnlled . frorn the

four years, but was stiflgo0d, was ta-ce. It can bc found in alitiez and
swept .thoroughly,-on the riglit side, nearly ail of the largcr towns, and is
then the tacks werr, removed, each more reasonable in price thanu th
width rolled up and taken out doors pressed. fig.
and laid'on the ground right side-
down and swept until no more loose Dutch Apple Cake.-Two cupfuls
dust wonld sweýp off, thcn it was tack-. of flour,-,onie -gg, one scant cupful :)f
ed to a clean, dry- floor and given a sweet milk,À one-haif teaspounful of
thorough scrubbing wîth a strong sait, threc lcaspoonfuI& of, baldng
lather of Ivory saap and warrn softpodron-uthfacpulf
water, ,and as a sinali portion was butter, two tablespoonfuls of sugar,
dleaned it was rînsed with clear water one-fourth of a teaspoonful« of din-
and rubbed as dry as possible with namon, and four saur anriles. Mîxc
diean, soift cloths. Whcn the mattin-p'and sift the dry ingrédients, -put in
was perfectly dry it was fresh and the butter, add milk and well-beaten
cleanilookcini and it is Icept cleain. by egg. Have the dough soft enough
brushing every day with a soft broom, to spread easilv.-on a shallow baking
and once a week the rugs are takcen pan making 'it one-haif an inch
out and hung over thec une and beaten. thick. Cut some apples into eighths,
with lînber switcbcs, then the mnatting removing skins- and cores, and press
is swept dlean and 'wiped off ivth a the sections into the daug'h in parallel

danpnt wet, cloth. the rugs replaced rows. Mix spices with sugar and-
-and Uic room is as fresh as possible. sprinkle over the rows of apples.

Bake in a moderately hot.oven foe
about thirty minutes.

To Preaben a Girrs Gown.-
Commencement Puidding - Soak

If a girl happens ta have an evening one-half package of gélatine in a gi
frock which bhas servéd lier weil ail of water for three houa-s, then pour
summer, but is now in need of fresh- uver it one-haif pint af boiiing water.
ening up a bit, let bier ta-y trimming Add one and. one-haif élupfuls of
the gown with graduated roses. A sugar and ailbw bath ;sugar and
white silk gauze golvu, for example, gelatine to beçome thoraùghiy diq-
wikh was originaily trimmed with solved by placing thie bowl'ilu a dish
narrow rows of pink ribbion velvet, can obilIng water and stlrring, the
have its effect transformed very ,mixture. Add next one cupful of
quickly by ripping off the pink ývelvet orange jvice, strain and set away ta
bands aud trimming the frock with cool. When it begins ta thicken add
pale yellow. An original way af using the unbeaten whites af ciglit eggs,
the roses on the skia-t is to arrange the place the bowl in ice water and beat
lower portion with the small roses at until thick. Pour into moulds ta
the top. To carry out the rose idea, harden and serve with a custard made,
a few of the flowers should adorn the.j as follows: Two-thirds ai a cupful
corsage. If one does not care ta us e of sugar in one-haif cupfui of milk
artificial fiowers, hand-embroidered in the double huiler, add the grated
silk roses may bie substituited. These rind of une orange and one-haif
can be bought by the yard or separ- i teaspoonful of sait. Beat up the,
ately, and 'should, be arranged in the iyalks cai the eggs used in the »ptid-
samne graduated style as the artificial ding, add ta them one-third of a cup-
flowers. ful af milk. Pour this into the bot

________________miik, beat and bail 'five minuites in

,~* ~ the double boiler.

washstands and sinks with kerosen..
as there is na better vanquisher of
5arease and dirt. Rub theni well with
oil. allow it ta dry and let the hot
water a-un until the ail bas iap
peared. N

Yon will dotibtles.:s find a grea
mnany ribbons that are-Tà4,ted in spots~
or --treaks. su that nu amçount a
cleanin'g wilI make theni look *eIll
and the best waîi ta dispose af theni
is ta pave them until you have a
pouind or mare, then dye th-en with
black diamand dve for sx!kc. Tt makes
nu diffei-ence n-bat calors they are.
thev wi be a beautiful jet blackz

twhen dune. The best wav'ti dry a
ribbon that bas been washed or dy'ed

ttalke îît from the rinse water
W i+wriflclflg. and prers~ it

Sv pnn a clean marbe l.
'v mnoth. dlean board will doý
--il.rhe isnfot at hand. Let it

-. 'dry. It wiii flot ne,2d iran- à

*1

Tomato Ca±sup.

Peel one peck af ripe tomtoca,
and cut in pieces. Put them in a
preserving kettie, bring ta the.,boiiing
point, and let sirnmer until soit; then
force tha-augh a sieve.ý Add tha-e
cupfuls af sugar, une fouath of a
cupfui of sait, une tablespoonful of
black pepper, une teaspoonful of gin-
ger, une teaspoonful of claves, une
eighth of a teaspoonful of cayenne,
and une quart of vinegar. . Bring IO
the boilinz point and let simmer uil
of the righit consistency, the tme te-
quired being ,ibouLIwo and une half

three liotrs;.T7rn- into botties,
'1 the hotties ta uverflowinv-

-rk ari ceaI. Tt must alwaye-.- be
rernemhlr-ed in filing gla Lss jars 0'r'
lwvtles 'w:î lot mixture ti place,

m <'hwrung out of Ibot

Up
SArMM OU lies ln Bpec
**0 out-caut-eut-cur-dari

D)eep down Into the awet

e e an egg 11ke this,..0 ,out-cut-cut-cur-dar
Loet mreer punlets opli

"0et-cut-ciit-cur-dar
The red cock blowse.n e

-0 out-cut-our-darkins
But speokiee au cacie tg

Asulie, 4"O cut-our-daa
Corne luflte, and Creepe

Crown,
"0ocut-cut-cut-eur-dari

And on thls wonderful eé
-0 cut-cut-out-our-dar

Poor amly Speokie; the. b
Her **gCut-cut-cut-cur-ý

A.nd Into a pudding the t
"0 dut-cut-cut-our-darl

,Anything that has to
suited to, tii.Eaater timi
ing experifents rnay lxt
boys and girls,

Talce two eggs of the
raw. the~ other boiled har
c-ach of them, lengthwis
ber band so that It fix]
egg. Fasten a piece of
egg by meana of the ri
suspend both eggs from
by the strings.

Twist both strings to
and then let them go.
spin around as the strix
suddenly one of the. e
turning, while the «tl

*twirls, stili untwiniug t
uncooked egg stops bet
tenta are liquid. and ai
to the sheil, and lit la oi
that egg that la set ln
untwinlng string. The
moving mans Inside Boom

In thie next experimen
eggs are to b. used.
before you. and où each
spinning on lits aide.
egg will spin easily and
the raw egg wll be har
when fit has been set ln
flot so readily stop. Evge
for a moment, by placli
your band on It, fit wli
again when you remov

The reason of this la ,
of the conditions ln the 1
for the liquld part of ti
spinning, and when yoi
it la only the sheli tha
contents contlnuln.g to n
you let the egg go, the
Inside starts the sheli goi
even If stopped for seve

If you wl» make ,.
sait and wator you whU I1
egg will float in ItL Noi
water, and the egg ri1
egg ait the bottom of
tafning the pure *ater
funnel that will reach tg
tom. Pour the brine tV
nel and the pure wate
will rise together, floatil
When the vessel la fui
the egg suspended in t
in brine, half in the. upp
water.

The next trick la wit
egg. Sheil the egg an
widie-mouthed water b
neck a littie amaller tha
the botte throw a pi,
paper, and after a mo
egg end dawn, In the
bottie. The air n the bi
rarifled that the pressi.
aide air on the egg fo
bottie.

And now we offer a p:
that needasomeie "Iuck"
cessful. Take two egg(
used te put an egg n
fromn the shelI. Place
table dlrectly In front
the egg ia It- The othe
jut beyond the firt.

Now. If you wll bie
sharply onthe egg, jusi
the cup drectly '.Ù fro
iuck, as w-, have sad.
the air under the egg,
Ilft lit over Into the oth

NO- for a wondet
trirk that has ruzzled
kPnerations. Yoenhave
l"Mbus puzzled his men
1-g cOuid malte an egg si
Ven did t--by gently c

I
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