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Cream Wanted!
We ore doing ourjshare by"mak­
ing all butter and shipping same 
to the Government, as requested 
by them. Why not do your share 
by shipping your cream to us ? 
We will pay you highest market 
price, and furnish youjwith cans, 
and pay all expressEcharges on 

Reference : any bank.same.

hMutual Dairy & Creamery Co. 
743-745 King Street, West 

TORONTO
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. , ¥ J J My last Importation of 60 head landed at my farm Ovfnt-rl Dnwne—For sale: Oxford DownsShorthorns Landed riOmeon June 20th. and includes representatives of vxioru L/OWns ram and ewe iambs.
, . ,he breed. There are 12 yearling bulls, 7 cows with calves at foot, 24 Registered from show stock.

R. R. 2 Dutton, Ont.

FUNDED 1866
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October 31, 1918

fine To 1 pint add 1 pint rich milk, 2
t^spoon

at!1 h,Ta„ 

hour Pumpkin pie should never be 
baked in too hot an oven, nor the least 
hit over-done or it may turn watery.

Grape Tart.—Pulp the grapes as for 
making marmalade and put through a 
fine colander or sieve to remove seeds. 
Return with skins to the fire, sweeten 
and boil gently for 15 minutes. Pour 
into a pie-dish (unlined), cover with good 
pastry and bake.

The Scrap Bag.
Nuts at Hallowe’en.

Nuts seem to be a part of Hallowe’en, 
but as they are rather indigestible when 
eaten in too great quantity do not make 
too free with them. They are 
digestible salted than unsalted, and 
should always be very thoroughly chewed. 
Never serve them as dessert after a heavy 
meal, but, as they are very rich in both 
protein and fat, they may very well help 
to make part of the main dish at luncheon, 
dinner or supper. For instance, they 
may be mixed with a meat or bean loaf, 
_..d are delicious in salad or sandwiches. 
Chestnut, which is lower in both protein 
and fat than the richer nuts, may make 
the foundation of a milk soup, or may be 
used in fowl stuffing. Peanut butter is a 
very nutritious food. Upon the whole, 
nuts are very valuable as food, and should 
be used more than they are.

more

Home-cured Bacon.
Boil together 6 gallons of water to 

which have been added enough salt to 
float an egg, 3 pounds of brown sugar 
% pint of black molasses, and saltpeter 
the size of an egg. Skim off the sedi­
ment that will form on the top, and when 
the mixture has cooled pour it over the 
meat. Let it stand two weeks, then 
hang the meat and smoke it well.

Canning Chickens for Winter.
It is a great convenience to have some 

canned chicken on hand, and the work 
of canning is not difficult, if carried out 
just as for canning vegetables. Cut the 
meat off, pack tightly in jars, fill up with 
cold water, bring to a boil and boil three 
hours in the boiler. Screw down and 
keep in a cold place. Use the bones for 
chicken soup. If there is too much to 
use at once can the rest in sterilized jars 
and keep in a cold place.

Sale Dates.
Oct. 31, 1918.—Ontario Agricultural 

College, Guelph, Ont. Sale of pure­
bred Live Stock.

Nov. 4, 1918.—A. E. & E. B. Sill, East 
Main St., Marcellus, Mich; Percherons.

Nov. 5, 1918.—Wm . D. Munro, Lot 30, 
1st concession, N. R. R., Charlotten- 
burgh.'—Jerseys.

Nov. 5,1918.—B. Fetch & Son, George­
town, Ont.-—Jerseys.

Nov. 6, 1918.—Western Ontario Con­
signment Sale, London, Ont. — Short­
horns. Harry Smith, Hay, Sec’y.

Nov. 13, 1918.—Elgin Pure-bred Breed­
ers , St. Thomas, Ont.—Shorthorns and 
Oxford sheep. Jas. Page, Sec.

Nov. 20, 1918.—Fred. E. Hiiliker, R. 
R- No. 2, Norwich, Ont.—Holsteins.

Nov. 27, 1918.—London District, Hol­
stein Breeders' Club London, Ont.
Fred. Bodkin.
, Pec-,3i 1918. — Arbogast Bros., Se- 
brmg^Hle, Ont.—Holsteins, sale at Union 
btock Yards, Toronto.

Dec. 4, 1918.—S. G. & Erie Kitchen, 
Ont.-—Holsteins.

Dec. 5, 1918.—Elgin Pure-bred Breed-
r-ML b Thomas, Ont.—Holsteins. E. C. 
Gilbert, Sec.

Dec. 11, 1918. — Niagara Peninsula 
Holstein Bre< ders' Club, W. C. Houck, 
■^ec., sale at Dunnville. 
n 6j' P3, PU8. — Ontario Hereford 
Breeders Assoc., Guelph, Ont., Sec. Jas 
Page, Wallacetown.
. . TtP’ *918.—Oxford Holstein Breed- 
Sec Uub’ Woodstock, W. E. Thomas,

st<PeCr> ^918.—Brant District Hol- 
SagerBSeecderS' Club’ Brantford> N- P- 

* 1918.-—Southern Counties
l/ v lre0 Brci'ders’, Woodstock. John 
McKee. Sec., Norwich, Ont.
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Cream Wanted
Ship your cream to us.
We pay all express 
charges. We supply 
cans. We remit daily.
We guarantee highest 
market price.

Ontario Creameries, Limited
London, Ontario

AUCTION SALE
At the SILL FARM, East Main St., Marcellus, Mich., U. S. A.

Monday, November 4th, 1918
Commencing at 10 a.m. sharp, of the following property:

7 Head Purebred Registered Percherons
Bay mare, 2 years old, weight 
about 1500; steel grey mare, 2 

■I years old, weight about 1500; 
H seal brown mare, 3 years old,
■ weight about 1700; black mare, 
H 5 years old, weight about 1550;

black mare, 8 years old, weight
■ about 1600; steel grey stallion, 

1 year old, weight about 1200;
V black mare, “Senora,” dam of 

the 8-year-old and grand dam
■ of all the others, weight 1600.
■ The sire of the 8-year-old is 
H “ Grandeur,” No. 46213; the

sire of the 5-year-old is “Car­
not,” No. 69652; the sire of the 

| 3-year-old is “St. Johns," No. 
' 73417; the sire of the other three 

colts is “Interoi,” No. 79012.

TERMS:—One year's time with approved note at 6%, or 3% off for cash.

A. E. & E. B. SILL, Proprietors, Marcellus, Mich., U.S.A.
W. F. ADAMS, Auctioneer.
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