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On the 18th of April I commence to sell a block of 
1 50,000 acres of carefully-selected farms, at 
$1 2.00 per acre, on the Crop Payment Plan. 
This is all the land I will offer for sale this 
these terms, so if you want a farm that will make you 
money without a cent invested, send for particulars 
at once.

Diarrhoea. cook in double boiler ; strain, add 
Hour blended with water ; add salt 
boil ten minutes.

Poached Egg in Milk.—Scald milk 
drop in egg, reduce temperature, if 
desired, thin white sauce 
ded to milk, 
bread.

i There are two forms of diarrhoea, 
namely, the acute and chronic. The 
acute form is familiar to everyone, 
it is the result of errors and indis­
cretions in diet, sometimes of expos­
ure to cold or severe mental 
tion.

HE

season on
can be ad- 

Four over toasted

Dlemo-
This form is usually tran­

sient, and generally subsides in a 
few days, if care is taken with the 
diet.

I Scalloped Mutton —Six tablespoons 
mutton chopped fine, 6 tablespoons 
buttered breadcrumbs, 2 tablespoons 
dried breadcrumbs. Method : Place 
dry crumbs in bottom of baking dish 
alternate layers of mutton 
crumbs, cover with crumbs.

I
You pay no money, except half the crop you grow 

until you pay for the land, then you get a clear title. 
No place offered for sale more than 8 miles from town.

Chronic diarrhoea is by 
means as simple and as easily cured 
as the acute form. A chronic diar­
rhoea is, in most 
of some serious disease—typhoid fev­
er, intestinal maladies, or a tuber­
culous condition of the intestines.

no

1 sancases, a symptomE? , . Pour
a white sauce—1 tablespoon 

flour, J cup mutton broth.
Write for information, tell me what position you 

in, and I will make you a proposition to suit.
Hi? overare onhBake in

Aoven.

small quantities. Begin by taking add juice and sugar, add whites of 
a little arrowroot, rice or flour por- eggs beaten, mould and chill ■ serve
,'dge, , 11 both forms’ the diet with whipped cream, or custard made
should consist of concentrated foods, of yolks.
Barley, mutton and chicken are all Rice Cream.-One and one-half cun, 
astringent. Milk diluted with lime- milk, i cup rice, rind of 1 lemon 2

atei sago, also flaxseed tea, pro- tablespoons gelatine 4
tect the stomach from local irrita- Method : Cook
5!°n.* ^arue must be taken to avoid double boiler), add lemon salt
foods which cause fermentation or ir- ar. and, last
ntation. Cereals contain glucose, Mould, and when 
and ferment easily. Fruits and cup whipped cream
nof be taken ^ Sh°U,d h Gruel-Heat a cup of milk to

boiling point, stir in one well-beaten 
egg- i cup of cold milk, 
stantly till thick, but do not 

Season with salt,

fng
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mot
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ADDRESS :

A. B. COOK, REOINA- «ÆgATCHEWAN, Tl
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American Fence Talks cup sugar, 
rice in milk (in

the
81 the

SUg-
gelatine dissolved, 

nearly set add 4
Pe

A MERICAN FENCE is standard of the world 
XA. than all other fences combined.

whic
whicMore miles of it are in use
of

It is made of steel that is exactly fitted for it. 
be made of wire too soft or too hard.

It must be exactly right to render good - - n I
service. Ill

A woven-wire fence Tun
of ei

can
In all cases of diarrhoea the patient 

should be extremely careful to pro­
tect against sudden changes of tem­
perature or wet feet or clothing.

RECIPES FOR USE IN DIAR­
RHEA.

Stir con- 
boil 

or sugar,
Fo

again, 
if preferred. 

Arrow

asth
bron
cine

The structure of the American Fence is 
perfect. It is built of big, solid, galvanized 
wires, all No. 9 gauge if you prefer it, with 
the upright or 
heights and for all purposes.

American Fence and Gates 
dealers everywhere, or write us direct and 
we will send you a catalogue free, and tell 
you where you can get the fence and save 
money.

root Porridge.—One-half 
cup of fresh milk, 4 cup boiling

Mti,ion Broth. One pound cow”w.Tr"!"Vip;™”"01'
rioeq Mo,Chid "i""' ‘ “">'«*?»<>» Boil *«or,

EasSs - ~
Mutton Custard.—One Arrowroot

i pound mutton suet, 
mon, 2 tablespoons flour 
Spread suet fine,

Mr
ronv 
renie 
pron 
seed 
of ci

stay wires hinged ; in all sugar,
andarrowroot

for sale byare

the ! 
slantif .Telly —Three - quarters 

tablespoon arrowroot, 4 cup water, 
i tablespoonful sugar, lemon juice.’ 
Boil all together till clear. Mould 

MARION DALLAS

quart milk, 
1 stick cinna- 

Method : 
mix with milk :

Thi

! Syru 
sure 
of D 
book 
cents

; Manufactured by

The Canadian Steel 
& Wire Co.,

Limited,
HAMILTON, ONTARIO.
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About the House.=
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and ; 
who 
powei

Article No. 2—Roasts and 
Boils.

In the 
the* first

case of both of these, 
ie juisite is that tins rule be 

burned upon the brain 
juices of the

perhaps

As was stated in article No. 
series, the proteids. 
water, constitute the chief

of the cook : The 
meat must be retainer!.1 of this

MAHa few minerals, andTHE SUCCESS OF CANADA’S 6REATEST CO-OPERATIVE STORE
„h4ur zræss tt ,rer i
Me how much money the co-operative plan will vou ‘
until you learn all about our liberal method oTshari, e ourU a"E g

1)0 rl be.l,ursuaded i"to placing a general order for Or^er7es Dry- 
goods, Shoes, Gramteware, Furniture, Sewing Machines Pian-, n’ Buggies, or any of the thousand things you m!y „eet ,nBl yo" 7arn h7w a

b«nTh,’o™^Thé,„‘^ *“"*8* w° 0“*Htsrand tr
judge, that they have left their accustomed places of supply and mm d° 
they tell their friends and their friends’ friends, and soScn 1 u d , S ^

SÆÆiour cata,oguti that at tim- - —
'* '• th® Co-operative Method that has made this store 

cessful. It is because of the fact that this is a general co-operative movement 
that people are able to save large amounts by dealing with us

In Our Catalogue We Give the Names of dozens of
farmers, reeves, county wardens, farmers’ institute presidents 
referred to regarding our integrity and our ability to do what wo s i\
and get this catalogue. THE CANADIAN CO-OPERATIVE CON 
CERN, Ltd., A Departmental Store Owned by the People, Hamilton Can"

N o w, thistissue-builders only be done in one 
«i>. by producing a close, tirtn coating 
II ox er the outside

or waste-repairers of the body 
not only rich in proteids.

Meat is 
but contains cof the meat. If 

more or less of thethe minerals, phosphoric acid 
|M’tash and »■<>". along with, usually, * 
buying proportion of fat, which, it '«ill 
!»• remembered, is u productive
heat and

t h i s is neglected, 
uice will Thrun ou-t, and the India-rubber 

xx ill be.process by just so much, per-
1 be most effecti \ esource of means of pro­

coating is to subject the 
first

during thisAdded to this,energy. that
1,1 Rcneral, and especially lean 

breast of chicken,
Theirthe meats

a niong 
thoroughly assimilated 
and it «ill |,e 
be lightly excluded

whole surface 
The

to an intense heat, 
following examples will, 

explicitly «hat

W

the
Paetc., are 

easily digested and
hoxvex er. Potellmost we mean. He

of the solid ftio !s, 
seen that they should

To Beef.—First choose your 
chuck ribs, first cut of ribs. upon 

lham< 
on t

C

The
1 ip of sirloin, 
of -sirloin, back of

from th
middle of sirloin, first cut 

rump, face of rump,

If, how ? r
very choicest cut, 

cut of the sirloin, and

r, as remarked a few issues ago 
’’y " •,i,,'k's Wife," it is quite possible to 
turn a tender, juicy, nutritious 

rubber - like 
ostrich s

tender loi ri, 
apart for roasts and steaks.

the portionsm sue-
cut into 

for whose 
would al­

so cooked, 
a sheer 

material,
mie con

choose the second 
the back of the 
Pictures of all the

Want thean India 
digestion

wool
is ab> 

I >ian

bal I,

prominent 
etc., that can he 

Be sure

rump and first three ribs.most 
meat is 
waste of

be necessary.
cults have, from time 

In time, appeared in " The Farmer’s Ad-
tocomparât i x ely 

t ime,
useless, 

money, and kOOf.'s 
need < 
hrillia. 
stulïs. 
dye-sh 
latest 
their 
I he s' 
dyes, 
strong, 
when < 

Try 
e-,i Sy 11 
" a i s t s 
like In-

Now trim your roast, 
if necessary, skewer it into

vet, not xvit hstnnding 
l inually
it were a stew,

this fact, 
people treating « boil as§8

Next,if it oxer with suit 
«some also dredge with flour), and place 

the ha king-pan, preferably nn a 
t he

;
IKêiâï

ei'isping a 
“ einder oh th,- outside, 

Steak Mist as though it

roast almost 
frying he.-f- 

\x ere hacon, and, 
greater pa t 

1 "'«’.U Iiy first making 
se>rx i ng

1111(1 dignifying it by 
boiled meat.”

rackxm to i.. i \LANDSCAPE GARDENING ow
Ci! her 
Place 

< Wi tbout 
one side, 
while with fat

outside completely by 
following methods ( 1 )

" orsp than all, "listing theCured me when 
all else had failed.
It will do the same for 
you,and that you may be 
convinced I will send ten 
days’ treatment free to 
any lady who is suffering 

——• from troubles peculiar 
to our sex. Address, with stamp, MES. F. V. 
CURBAH, Windsor, Ont.

of t hegreat pice,- o 
nn it, t h nKt/°^^uts' 1,UhliC ani1

Chas. Ernest Woolverton, Landscape Gardener I 
GRIMSBY. ONT. ’ 1

Drawings made to a scale, so that any gardener 
may carry them out. Correspondence solicited

P of 1 ho stove, 
t ho rack ), 
t hon

and brownUP the insipidmade by by turning first ont a st <*h*sS
t lio another, hasting mean- 

tried out ami brought to
mv of
In this 

deal with
ours el voa 

roasts and boils.

xx e shall not have t inn 
all the methods, 

t o t he t xx o

o t, until a blue smok* 
(2) Hy placing the roast 

a x <‘ry hot oxen, subsequently 
lowering the temperature

but must 
st andanis.

coniineI: first in
'

somewhat, and
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