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. put, and bake in a slow oven until the

apples are soft and the bread a glosey
prown. If the oven is very hot cover
the dish part of the time. Turn out
carefully, and serve with hard sauce.

Virginia Baked Ham.—Select a small
lean ham, wash thoroughly, sprinkle
with- soda, scrubbing all over the sur-
face, rinse in cold water and place in a
kettle with 6 cloves, § teaspoon celery
seed, 3 teaspoon ground cinnamon, 10
peppercorns, 1 quart sweet cider, Cover
with boiling water and simmer until
tender for 4 or 5 hours. Remove from
the water, take off skin, sprinkle with
sugar and brush over with beaten egg ;
then cover with rolled breadcrumbs.
Stick in cloves at even intervals, and
place in the oven to brown. Serve with
currant jelly.

Manchester Pudding.—Grease a pud-
ding dish and put 2 cups strawberry
jam in, covering with 1 quart of boiling
milk, 3 pint breadcrumbs, 6 tablespoons
sugar, 1 tablespoon butter, 8 eggs
beaten stiff, 1 teaspoon vanilla,

Mocha Filling.—One tablespoon butter,
1 cup powdered sugar. Mix until per-
fectly creamed, then add 2 teaspoons
cocoa, 1 teaspoon vanmilla, 2 tablespoons
very strong, hot coffee. Mix all
thoroughly for 5 minutes.

The Scrap Bag.

BROWNING CRACKER AND BREAD-
CRUMBS.

Most cooks who prepare escallops or
other dishes that are supposed to be
fnished with a top layer of browned
crumbs usually spread the crumbs over
the top, then dot with bits of butter
and place in the oven. The result is
very uneven browning. Instead try mix-
Ing the crumbs with melted butter be-
tore spreading them on. The result will
delight you.

WASHING VELVET.

Little bovs’ velvet coats, etc., can be
washed very nicely by sousing them
sbout in very soapy wdter, rubbing out
very soiled places with a small brush.
Do not wring, but hang on the line
dripping wet.

- L ]

CLEANING POLISHED KITCHEN
UTENSILS.

Wash them frequently with warm water
W  which a little soda has been
dissolved, scald with clean water and
€ive a good sun bath.

PEEL.ING ONIONS.

To peel onions without bringing tears
to the eyes, put them in a deep pan
and pour boiling water over them. By
the time you can bear your hands in
the water the skins will slip off easily.
Bhould any still present difficulty hold
them well under the warm water while
peeling.

- L

TO CORN BEEF.

Make a brine of salt and cold water
strong enough to bear up a potato. Add
& pinch of saltpetre, but this must be
used sparingly, as it makes the beef
bard. Two ounces saltpetre will be
emough for a barrel of heef. T.ay the
beef in the brine, turning it occasional-
Iy, for 2 or 3 weeks. If it is liked
#piced add ga quantity of allspice, cloves,
ote., to the brine. This will keep beet
nic?ly during fall, winter and spring. If
It is to be kept through hot summer

Weather the brine should be boiled down
well before it is put on.
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Our Serial Story.
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A Novel of Which He is Not the Hero.
By F. HOPKINSON SMITH.

Copyrighted by

Charleg Scribner’'s Sons.

Chapter XVIII.

_0':‘;‘ the weeksg rolled by, two questions
constantly  rose in Ruth’ ind : ‘hy

'BE .h's mind :  Why
had he

not wanted her to thank him ?

¢

THE FARMER’S ADVOCATE.

—and what had he

meant —
that all 7 by—"'And is

Her other admirers—ang there had
been many in her Maryland home—had
never behaved like this. Was it because
they liked her better than she liked
them ? The fact was—and she might as
w.ell admit it once for all—that Jack
d}d not like her at all, he really dis-
liked her, and only his loyalty to her
father and that inborn courtesy which
made him polite to every woman he
met—young or old—prevented his betray-
ing himself. She tried to suggest some-
thing like this to Miss Felicia, but that
good woman had only said: ‘‘Men are
queer, my dear, and these Southerners
are the queerest of them all. They are
80 chivalrous that at times they get
tiresome. Breem is no better tha.;_\ the
rest of them.”” This had ended it. with
Miss Felicia. Nor would she ever men-
tion his name to her again. Jack was
not tiresome; on the contrary, he was
the soul of honor amd as brave as he
could be—a conclusion quite as illogical
as that of her would-be adviser.

If she could only have seen Peter, the
poor child thought,—Peter understood—
just as some women not as old as her
aunt would have -‘understood. Dear
Uncle Peter | He had told her once
what Jack had said about her—how
beautiful he thought her and how he
loved her devotion to her father. Jack
must have said it, for Uncle Peter never
spoke anything but the exact truth.
Then why had Jack, and everything
else, changed so ‘cruelly ? she would say
—talking to herself, sometimes aloud.
For the ring had gone from his woice
and the tenderness from his touch. Not
that he ever was tender, not that she
wanted him to be, for that matter; and
then she would shut her door and
throw herself on her bed in an agony of
tears—pleading a headache or latigue
that she might escape her father’'s in-
quiry, and often his anxious glance.

The only ray of light that had pierced
her troubled heart—and this only flashed
for a brief moment—was the glimpse she
had had of Jack's mind when he and her
father first met. The boy had called
to inguire after his Chief’s health and
for any instructions he might wish to
give, when MacFarlane, hearing the
young hero’s voice in the hall below,
hurried down to greet him. Ruth was
leaning over the banister at the time
and saw all that passed. Once within
reach MacFarlane strode up to Jack,
and with the look on his face of a man
who had at last found the son he had
been humting for aH his life, laid his
hand on the lad’s shoulder.

““1 think we understand each other,
Breen,—don’t we ?”’ he said simply, his
voice breaking.

“I think so, sir,”” answered Jack, his
own eyes aglow, as their hands met.

Nothing else had followed. There was
no outburst. Both were men ; in the
broadest and strongest sense each had
weighed the other, The eyes and the
quivering lips and the lingering hand-
clasp told the rest.

A sudden light broke in on Ruth. Her
father’s quiet words, and his rescuer’s
direct answer came &8 a revelation.
Jack, then, did want to be thanked !
Yes, but not by her! Why was it ?
Why had he not understood ? And why
hmi he made her suffer, and what had
she done to deserve it?

If Jack suspected any of these heart-
aches and misgivings, no one would
have surmised it. He came and went
as usual, passing an hour in thg morr‘)—
ing and an hour at night with hfs
Chief. until he had entirely recovered his
strength—bringing with him the ro(‘..nrds
of the work; the number of feet (lrxllefl
in a day; cost of maintenance ; cubic
contents of dump; extent and slope and

angles of “«fi]l"*—all the matters which

since his promotion (Jack now hud
Bolton's place) came under his 1m-]
mediate supervision. Nor had any worc

Ruth, other

passed between frimself and I :

than the merest commonplace. He was
€

always ready to help,—

‘heerv. buovant,
cheeny, BUC it she took the

service
vark or staved after dark
house, when he would
no matter

always at her
train for New
neighbor’s
on bringing her home,
had been up the night be-

at a
insist
how late he
fore

If the truth were known
could he be

he neither

ted nor made believe
guspected 1

Buy High-Grade Flour

MAKE the best

' bread and pastry
you've ever tasted.
Prices of flour and
feeds are listed below.
Orders may be assort-
ed asdesired. On ship-
ments up to 5 bags
buyer pays freight
charges. On ship-
ments over 5 bags we
will prepay freight to
any station in Ontario
east of Sudbury and
south of North Bay.
West of Sudbury and
New Ontario add 15
cents per bag. Prices
are subject to market
changes. Cash with
orders.

Cream & West Flour

the bard Wheat flour that is guaranteed for bread

GUARANTEED FLOURS Per 98-1b. bag

Cream of the West (for bread) ................... cooviiunnn. $3.50
Queen City (blended for all purposes).................... 3.00
Monarch (makes delicious pastry).............c...00vvennnns 3.00
FEED FLOURS

T OWE .. ittt ittt ittt eie s eeens taeenneann 1.80
CEREALS

Cream of the West Wheatlets (per 6-1b. bag) ......... ...... .35
Norwegian Rolled Qats (per 90-lb. bag) ..................... 3.20
Family Cornmeal (per 98-lb. bag)... ............... ....... 2.90
FEEDS

Bullrush Bram ..........c.ciieiiiiiiiiiiiiiitiieianenennsnnnnas
Bullrush Middlings .........................

Extra White Middlings ..... .. ............
Whole Manitoba QOats
Crushed Oats ..... ..............ccovvn oun

Chopped Oafs.... ..... ............c0n..n.

WHOIELGOIND ... con v <o s sieianis ssamans svoesak sesthias $avaias S bofe
Cracked Corn .......... ..... 3 (o S R S

Feed Cornmeal ........... ............ SRRSO

Whole Feed Barley....

Barley Meal ..... ............... ...

Oatmaline ... .. 0 . LU 2.
Geneva Feed (Crushed Corn, Oats and Barley)............. 2.05
0il Cake meal (old process).................. 1.90

&7 Special prices to farmer’s clubs and others buying in
carload lots.

The Campbell Flour Mills Company Limited
(West) Toronto

When it comes to quick, easy cleaning
of milk cans, pans, pails, cream sepa~
raters and churns,

NOTHING DOES THE WORK
SO THOROUGHLY

as Old Dutch Cleanser,

Wooden benches, tables and shelves
are quickly freed of milk stains, grease
and cream clots.

MAKES EVERYTHING SWEET
AND SANITARY
No hard rubbing nor tedious
scrubbing,
Many Other Uses
and Directions on
Large Sifter
Can—10c

When writins adwvertisers, kindly mention ““The Farmer's Advocate.




