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CEITBAL

'Îtrattobo. ont.
ONTARIO'S BEST PRACTICAL 

TRAINING SCHOOL
—WITH—

COMMERCIAL, shorthand and 
telegraphy departments.

Students are entering each week. 
The demand upon us for trained 
help-is many times the number 

graduating. Get our iree 
catalogue at once.

o. A McLAGHLAN - PRINCIPAL.

Be Honest With 
ïourself And Us

Figure eut at the cost of flour 
end see for yourself if you can 
bake as cheap as we can supply 
you.

All we ask is that you figure 
honestly.

Bread at 8c for li lbs. is there 
any other food as cheap ?

Give Ours A rial

LOVELL’S

The Duchess of Devonshire Back 
In Old Scenes.

A.D. HONE
Painter and Decorator
WATFORD - ONTARIO

GOOD WORK 
PROMPT ATTENTION

reasonable prices jawje
SATISFACTION GUARANTEED 

ESTIMATES FURNISHED

RESIDENCE — ST. CLAIR STREET

INSURANCE

J. H. HUME.
MINI FOB

TIRE, ACCIDENT AND 8IUK BENEFIT 
COMPANIES.
RIPMSHITIHO

Wire Old and Reliable Fire Insurance 
Companies

M yon want your property Insured 
call on J. H. HUME and get his rates.U

-----ALSO AGENT FOB------

O, P. R, Telegraph and Canada Permanent 
Loan ana Saving Co.

Ticket Agent For C. P. R.—Ticket
te all points in Manitoba, Northwest 

aad British Columbia

DDCHKS8 OF DETON3BŒRE.

THE LAMBTON
Farmers’ Mutual Fire Insur 

ance Company.
(Establlekad a 1816

d;W KINGSTON President. 
«AM ES tMTH Vine- Free,

JAMES ARMSTRONG, Dibbotob 
A-O. MIMIELLY, Dibbotob
TAOS. LITHGOW, Dibbotob.
OOILtORD BUTLER. Dibbotob.
W G. W1I LOUGHBY,( MiNAG“ ASD
Jn _, V. oKOa* IRKAS.

• F. ELLIOT, 1 _ ,
ft, J, WHITE, f Fral Ihspbctobs.

ai » M„C®W EN, Auditob,
ALEX. JAMIESON; Auditob
ÆR„McPHEDRÀN. Wanetead P. 0. 
Agent lorWarwick and Plymnton.
~

Auctioneer

afTelliot.
Ijtoensed. Auotloneer

For the County of lambton.
l^LermJ ail?tio11 to a11 orders, reasonable 
Avocate offitorderS may be left at the Guide-

Fergus A. McNally
FoNilED auctioneer
for the County of Lambton.

Bon on "short" ,have my prompt atten- 
•Me, Phrm. of - notice- Terms reason- oone 24, rmg 6. TINWOOD, ONT.

may

Children Cry'
FOR FLETCHER’S

Fttzmaurice during the governor gen­
eralship of her father, the Marquis of 
Lanedowne. The duke, although head 
of one of the most historic houses 
of England—that of Cavendish, thus 
occupying a position In the very front 
rank of his sovereign's peers as owner 
of a dukedom dating from the seven- 
teenth century—and a Knight of the 
Garter, Is the most simple and unaf­
fected of men.

Enormously rich, his wealth being 
derived from ancestral estates that ex­
tend over some 200,000 acres and from 
big mines in the counties of Lancaster 
and Derby, he is a very clever and 
sound business man and can boast 
that he has never bad an Idle moment 
in his life. He has been chairman un­
til now of a great shipbuilding com­
pany and of a number of other big In­
dustrial and mining concerns, mostly 
connected more or less directly with 
his. He owns almost the whole of the 
prosperous and Important seaside town 
of Eastbourne, which he and his duch­
ess have done much to develop.

The Duke of Devonshire Is perhaps 
the most intimate personal friend of 
King George, while the dochess Is the 
mistress of the robes and dominant 
member of the household of Queen 
Mary, their close relations with one 
another dating back to their early girl­
hood.

USES FOR MINT.

Be Ingenious if You Would Wring All 
Its Flavor.

There are innumerable ways in which 
the ever present spearmint bed ought 
to be utilized besides for the regular 
mint jelly, ice or punch.

First—Boil a sprig with new pota­
toes, beans or peas.

Second.—In spicing yonng beets add 
a sprig to the heated vinegar and 
spices, or in canning the same simply 
lay a few leaves in the top of the can 
before sealing.

Third.—Chop finely and sprinkle, just 
before serving, over an iced fruit com­
pote or over a sweet fruit salad.

Fourth.—Used in the same way over 
a chicken or veal salad it gives a de­
cidedly piquant flavor.

Fifth.—Add, chopped fine, as you 
would parsley, to deviled eggs or ham.

Sixth.—Chop coarsely and add three 
heaping tablespoonfuls to one-half cup 
weak vinegar with brown sugar to 
taste, to serve with roast lamb.

Seventh.—Last, there is no greater 
delicacy than candied mint leaves if 
one has the patience to make them suc­
cessfully.

As Others See Us.
The last hut by no means the least 

important thing to attend to in dress­
ing is to see that everything is neatly 
arranged in the back. This is not so 
difficult as is generally supposed. A 
long mirror is almost a necessity, and 
many startling views would not be 
disclosed if a cheval glass were in­
cluded in the toilet set The hanging 
of a skirt the placing of fancy pins, 
the finest detail of the arrangement of

t6® €*jr, tiie adjusting of cr>llnr and
waist from the back are all such little 
thligs, but can ruin the effect of the 
whole costume if not properly arranged.

* FRIEND OF QUEEN MARY.

The Daughter of a Former Governor 
General, Lord Lanedowne, Returns ta 
•Ottawa, This Time With Her Hue- 
•band, th# Duke of Devonshire.
The Duke and Duchess of Devon­

'S hire are likely to prove a great success 
•In Canada when the duke takes the 
place of the Duke of Connaught as 
•governor general. As for the duchess, 
she will be welcomed to Ottawa by 
hundreds of friends and acquaintances 
who - recall the years of her «girlhood, 
which she spent there as Lady Evelyn

Uncooked Ketchup.
Chop together half a peck of ripe to­

matoes. three red and three green pep­
pers without the seeds, four celery 
stalks and two onions to make un­
cooked catsup. Add a cupful of tarra­
gon vinegar, half a cupful of black 
and white mustard seed, a cupful of 
brown sugar, s teaspoonful of black 
pepper, a tea spoonful of cinnamon, 
half a cupful of salt nod a pint of vine- 
ear. Mix well and net Into Jars.
4- 4* 1* -I* -I- -p 4- -,* 4- .J. .;* •«. .*,
F 4-
4- PROFIT IN ORCHARD RENO- 4-
* VATION. 4-
+ --- +
4- A county agent to Massachu- 4- 
4- setts began In 1914 a demoustra- 4- 
4- tiou lu the renovation of some 4*
* old apple orchards. The follow- +
4* tog year from a two acre orchard 4- 
4- heavily Infested with San Jose 4- 
4* scale, when the demonstration 4- 
■h was begun, a net profit of $210.77 + 
4* was realized after paying for 4- 
4- spray materials, man and horse 4» 
4- labor, 5 per cent interest on the 4- 
4- land, trees and working capital, 4* 
4- taxes and all other expenses tod- 4* 
4e dent to the proper management 4- 
4- of the orchard. 4.
4* The net cost of developing 4- 
4- young orchards to the same 4* 
4- county has been reduced greatly 4- 
4* by growing cash crops among 4* 
4- the trees, as suggested by the 4- 
4- county agent In the case of an 4. 
4- eight acre young orchard the 4- 
4* crop so grown In 1916 met all the 4- 
4- costs of the year properly charge- 4- 
4* able, besides paying .for some 4- 
4* permanent Improvements, and 4- 
4- lacked only $10.88 of paying for 4» 
4* the trees, planting, etc. 4.
4 4.
4-4-4--Î-4-4-4-4-4-4-4-4-4-4-4-4-4-4-

HARVESTING THE ONION.

Requires as Much Skill as In the 
Growing.

The battle is only half fought when 
the onions are grown. Properly har­
vesting the onion is just as important 
and requires just as much skill as the 
growing, says a contributor to the 
Farm Progress.

We have raised several kinds of on­
ions, including some raised from the 
seed, the potato or multiplier onion and 
thp onions grown from cloves. We 
find that they all require about the 
same care in harvesting.

We used to make the mistake of top­
ping our onions when the top was 
green, and consequently a large por­
tion of them rotted. Of late years we 
do not top them, but leave the top on 
the onion till it drys up and drops off 
of its own accord.

We pull our potato onions when the 
tops are yellow and have begun to dry 
some. We leave them in small piles 
till they are pretty well dried, stirring 
them every day. They are then re­
moved to an old shed and spread thin­
ly over the floor. This is dry, but well 
ventilated. In a few weeks the top 
will fall off when ’the onion is pick­
ed up.

When the top is cut off too soon the 
onions begin to get soft in the neck 
and soon spoil By following the oth­
er method they keep extremely well

We treat our seed onions in like 
manner unless we are going to dispose 
of them at once. We let the tops cure 
fairly well before pulling, and if in­
tending to store them they are put in 
a dry, well ventilated place to cure. 
If not, we let them dry in the patch, 
then top them not too closely and pack 
in open crates for shipping.

The clove onions are raised princi­
pally for the cloves. The cloves are 
gathered when ripe and spread in a 
dry place or tied up in open sacks after 
they are well cured.

Matchbox Seed Case.
Fresh seeds of cucumber, beets, cab­

bage, lettuce, celery, radish and tur­
nips retain their vitality for several 
years if properly preserved away from 
dampness. Others, like beans, carrots, 
onions, parsnips, peas and tomatoes, 
cannot be relied upon after the second 
year. It is best, however, to obtain 
fresh seeds every season.

If gardeners would give their crops 
«îÆcJest cnre to grow them to perfec-

RUN-DOWN WOMAN
Made Strong By Our Vinol
Fort Edward, N. Y.—“I was in a run­

down, nervous and weak condition, so I 
could not do the housework for my little 
family of three. I had taken cod liver 
oil emulsions and other remedies with­
out benefit. A friend told me about 
Vinol. I tried it and it soon built up my 
strength and made me a well woman so 
I now do all of my housework.”—Mrs. 
Elmer Gliddejt.

We guarantee Vinol to restore 
strength and build up run-down, weak 
and debilitated conditions.

Taylor & Son, druggists, Watford, 
Ont., also at all the best druggists in all 
Ontario towns.

tion ehd then save seeds' of only per­
fect specimens seed saving might be 
recommended, hot this Is seldom the 
■case, so generally purchasing seeds

SpppK
from dealers who are particular to 
have the very best Is to be recom­
mended.

Where a few seeds are saved until 
another year from this year’s pur­
chases and where a few seeds may be 
saved from particularly flue plants a 
convenient seed case can be made by 
saving the boxes to which safety 
matches are packed.

These boxes can be glued together In 
tiers of two, three or four, side by side 
and six or eight boxes high. Glue 
short strips of tape to the bottom of 
each of the sliding compartments, hav­
ing the tape extend a quarter of an 
Inch out to front of the box to serve 
as a handle. In this manner a case of 
small drawers Is made, each having a 
tape handle so they can easily be 
withdrawn. Write the name of each! 
variety of seed on a slip of paper and 
paste it on to the front of the draw­
er bo each variety of seed will be 
properly labeled.

Celery Growing Made Easy.
The plan of growing celery by the 

mulching system will save the amateur 
both time and labor. No trench need 
be dug when this system Is followed, 
and no cultivation Is required. As 
soon as the plants have been set out 
the ground should be covered with four 
Inches of fresh horse dressing, but the 
dressing must not be pressed against 
the plants. Nothing more need be done 
until the celery Is ready for blanching, 
for the mulch will feed the plants, 
keep moisture In the soli and kill the 
weed®

Miller's Worm Powders attack worms 
in the stomach and intestines at once, 
and no worm can come in contact with 
them and live. They also correct the 
unhealthy conditions in the digestive 
organs that invite and encourage worms, 
setting up reactions that are most bene­
ficial to Hie growth of the child. They 
have ait sted their power in hundreds of 
cases and at all times are thoroughly 
trustworthy. m

! BUILD THE SILO NOW. ;

Because It ssves the whole crop, In­
sures “June pasture" in winter, saves 
labor and storage space, doubles farm 
capacity for .live stock, prevents waste 
In feeding, saves a frozen com crop 
and makes better use of grain feed 
possible, build a silo.

The silo promises a safe place to 
store com that Is overtaken by frost 
when In the milk stage. The crop will 
then make a fairly good quality of si­
lage If it is cut Into the silo at once.

The silo furnishes succulent, palata­
ble feed of uniform quality that Is al­
ways near at hand.

The silo preserves the com crop with 
the minimum amount of loss, as the 
entire plant Is made fit for food.

The silo doubles the number of dairy 
or beef animals that can be kept on a 
farm.

The silo economizes space, time and 
building costs in providing storage 
room for the crop.

The silo equalizes the supply of feed 
by carrying a surplus over to good con­
dition from one year to another.

The silo can be used for ensiling 
clover or alfalfa during a spell of wet 
weather, when it would be Impossible 
to cure It for hay.

The silo furnishes the most econom­
ical, convenient feed for supplement­
ing short pastures during a period of 
drought—Better Farming.

A Large Truth.
"I wish I could cam a largo for­

tune.”
“You’ve got the wrong idea, my boy. 

Fortunes aren't earned; they’re saved." 
■—Detroit Free Press.

No Safeguard.
“That fellow Is as dumb as an 

oyster.”
‘Maybe he Is, but even oysters, dumb 

as they are, find it bard to keep out of 
a stew.”—Baltimore American.

Macaroni.
The word "macaroni" is taken from 

a Greek derivation, which means “the 
blessed dead," In allusion to the an­
cient custom of eating of feasts for the

Children Cry 
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OASTORIA

ANCIENT TOBACCO, ^
Tibetans Are Said te Have Deed 4M 

Weed 2*00 Year. Age. ^
It Is generally supposed that tobaecS 

was unknown In the old world unt® 
after the discovery of America. Bu? 
there Is excellent evidence that It wW 
known and used to Tibet as early as! 
377 B. 0. In a note to an article In ths; 
Geographical Review Dr. Berthold Lao1 
fer of the Field Museum of Natural 
History, Chicago, writes as follows:

“Among the many curiosities of cuii 
Ttbetan-English dictionary, publia lie® 
in 1902 by Sarat Chandra Das, the well 
known Bengali student of Tibetan an<, 
explorer of Tibet we read that the erf, 
drug tobacco (to Tibetan tha-tou-khall 
appeared to ancient time about 104 
years after the death of Buddha, whlck 
would yield the date 377 
mention is made of tobacco 
writings of a lama wbo 
twelfth century A. D.

“In 1906 I enjoyed the privilege of! 
spending several months in Lassa villa, 
the house of Das, In Darjeeling, and 
when one evening, In the course of 4 
learned conversation with hlm, I venti 
tured to draw his attention to thW 
chronological anomaly and the postgj 
Columbian Introduction of tobacco tot® 
Europe and Asia he replied, 'This 1® 
your tradition, and that (pointing to th® 
passage to his dictionary) is eur tradSl 
tion, and our traditions certainly are 
good as yours.’ ”

Buddha, which 
7 B. 0., and thal 
acco also to til 
1 Is dated to thjj

THE HOUSE WREN.
;

A Good Little Friend That Shauld B4i 
Protected From Sparrows. j 

A little friend worth having Is th® 
wren. During Its working hours it wllfl 
pry Into nooks and crannies about the' 
garden and orchard, picking np grass*! 
hoppers, spiders, beetles, thousand leg-' 
ged worms—anything which Isn't tee, 
big for it to carry off. When it 1»! 
through work It will perch on the front1 
porch of its little home, lift its head! 
and sing a warbling little song that’ 
will delight your heart 

It Is called the house wren because it 
prefers a little box house for Its homey 
.A generation ago It built a nest to holes' 
to trees, in hollow fence rails or eve® 
to an old hat Then came the sparrow, 
and the wren's nest was raided.

Since then the wren's only refuge 1® 
to a nest which has a door too small to 
admit its enemy, the sparrow. If you 
want the wren to spend a summer, 
with you build a home with a door noti 
more than an Inch In diameter. This 
will bar the sparrow and give th® 
smaller bird easy entry. )

Years of continuous fighting against 
the sparrows has given the wren a 
tempe;' like a spoiled child. It ruffles 
Its feathers at the slightest in ten-up.! 
tion. When It has its owu way, with a! 
good home and plenty to eat, It Is 
cheerful as a Sunday school picnic. ■!

--------------—------ <
Power of Words.

“For me," writes Lafcadlo Hear® 
In the “Japanese Letters of Latcadto 
Hearn," “words have color, form, chap,! 
acter. They have faces, ports, man­
ners, gesticulations; they bave mood®, 
humors, eccentricities; they have tint® 
tones, personalities.”

A good Instance of this power ap­
pears In a description of Patti’s sing- 
tog: “There was n great dim prcssur® 
a stifling heat, a whispering of silks, a 
weight of toilet perfumes. Then came 
an awful hush. All the silks stopped 
whispering. And then suddenly sweet­
ened out through that dead, hot air a 
clear, cool, tense thread gust of melodj 
unlike any sound I ever heard be­
fore save—to tropical nights—from the 
throat of a mocking bird. It was 'Auld 
Lang Syne’ only, but with never a 
tremolo or artifice, a marvelous, auda­
cious simplicity of utterance,”

When Baronets Were Bold.
, It was in the reign of good King 
James that baronets first came Into 
existence. Today you could hardly tell 
a baronet from a banker. But in the 
year 1611, when James I. needed ready 
money and created 200 “little barons” 
to supply him with cash, they swag, 
gered about to their baldrics and sash­
es and behaved to the courtliest of 
fashion. Each baronet In order to 
Justify bis title had to maintain a 
small army of thirty soldiers for three 
years. In this way the crafty king 
not only increased his revenue, but 
actually lightened his expenses.—Lon­
don Telegraph.

How Amateur Mechanics Work.
“What do you do when anything goes 

wrong with your ear?"
“I tinker with the carburetor.”
“Does that remedy the difficulty?"
“It never has, but I always tinker, 

with it anyhow In the hope that possi­
bly that may be the cause of the trous 
ble.”

The Aftermath,
“What became of that candidate for 

your sister’s hand ?”
“He won out. And sayl”
“Well?”
“He hasn’t redeemed any of his mu 

meipus pledges."


