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and Cheese. This makes a 
hearty rood, hearty enough to 
main dish of meal. Cook, macaroni 
In boiling aalted water until soft 
Turn lato colander and pour , cold wa­
ter over macaroni to prevent piece* 
adhering one to the Other. Put Mar- 
aronl in battered dish, over It pour 
the white sauce having the grated 
cheese In the white sauce, 
with crumbs and bake.

Cheese is useful in disease. Thus 
in case of diabetee, wflien all sugars 

tout he should do It himself or person- mats be withheld from
ally supervise It unless he has very pâtjeBt an(j ttoe fate greatly increas- 
reliable help. ed, cheese is considered one of the

(4) Spraying solutions must be beet wayB 0f conveying fat to pa 
properly made. Standard made com- tlent
merclal lime-sulphur such es that pre- Then how much better it Is Instead 
pared and sold by The Niagara Spray of eat|„g the cheese In squares with 
Co., The Grasselli Chemical Co., end aB<| butter, to have it grated,
other reliable concerns, only need di- perhapB m$xed with cream or may- 
lutlon as previously directed. The onnaiBe smi then spread between thin 
best makes of lead arsenate have l»rov s,|ceg of tiread to form 
edso far to be the most satisfactory cheeg6 sandwiches, 
and most reliagle poison for spaying 
apple treea. either with or without 
lime-sulphur.

(5) Spray every year, 
season# fungi and insects are ntot very

and thef rult grower Is then 
strongly tempted to save the expense 
and trouble of spraying, but it la a 
great mistake to do so The spray ing 
done In years when insect and fungus 
pests are scarce counts In the years 
when they are plentiful because the 
effects of proper spraying are not all 
harvested In the first year.

(6) Use a strong durable brass 
pump fitted with the best attach­
ments. A No. 2 hand pump fitted to 
a cask of 40 gallons capacity, with 
35 feet 1-4 Inch hose, ID foot bamboo 
rod, stopcock, hose connections, and 
double nossle, will meet the require­
ments of most of the orchards in the 
province at the present time.
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ITS UP TO YOU
When To Spray cover

When you want GOOD GIN, 

always buy1A" tree and spray the last (part as far In 
as possible. In this way, nearly two- 
thirds of the tree will be covered and 
when the wind changes it wiH be easy 
to complete the spraying from the 
other side. A very ptrong wind no 
doubt wastes a little of the mixture, 
tout It is very seldom that there Is 
any oust» eft frying operations be­
cause of Its violence. In spraying 
small treea it will not be necessary to 
stop so long at each tree. Go through 
the orchard as soon as the aprgy has 
dried on the trees, and If you notice 
limbs or portions of the trees here 
and there that have been missed, it 
Is well to take out the machine end 
give these spots an application! of the 
spray mixture, In spraying after the 

No 8 foliage has appeared .people are often
Application No. a. mislead by the advice that Is given

Same mixture as above, made just to cease «praying Just before the
before bloeanm, open u>d Juft etter leaves begin to drip. It 
the cluster, buds untold. This appll- to spray a large or medium 
ration Is (or the scab, and protects thoroughly without a 
the young leaves and stems for the amount of drip; hence , „v
forming fruit. The poison Is added to follow <»:—<>) ,M*** î£î* 

leaf insects. ery leaf and fruit Is covered, and, (2)
max ineeci».---------------------------------  — - this with as little mater-

tor old orchards Jtoat have never 
been sprayed and for young orchards 
badly infested with oyster shell bark 
louse, spray before growth atarta With 
commercial lltae-sulphai1 'diluted 1 to 
». This pray may he applied any time 
during the dormadt season of the
trees. Strain tile concentrate through 
a fine *mesh before usinfc. This mix­
ture acts as a geperal cleaning spray 
for old trees. The Canadian Producti I delicious

15 Application No. *.

Poisoned llmMulphur or Bordeaux 
mixture when the leaf hirda are swell­
ing In the Spring. For tent caterpll- 
lare. bud moths, cigar caaa bearer» 
and apple sea*. (^ed(rossQn

It is the real thin^: Made 
with the best Canadian 
grain and juniper berries, 
placed on the market only 
when thoroughly mature. 
What do you know about 
the age or purity of any 
of the . imported Gins ?

LOOK
for the date of Distil­
lation certified by the 
Government Stamp 
on each Bottle of 

. RED CROSS GIN.

For Sale Everywhere

Cheese and Olive Baled.

Grata cheese .moisten with cream 
or mayonnaise. Add six olives fine­
ly chopped. Press into shape of 
small loaf and let stand about an 
hour. Cut In slices and serve on let­
tuce with Salad Dressing.

Cheese Souffle.

Two tablespoons butter, three ta­
blespoons flour, one half cup of milk, 
one half teaspoonful of salt, Cayenne, 
one quarter cup gratuxl cheese, yolks 
three eggs, white of three eggs.

Melt butter, add flour and whew 
well mixed add milk. Then add salt, 
cayenne and cheese, 
fire, add yolks of eggs well beaten. 
Cool mixture, out and fold In whites 
of eggs, beaten until stiff and dry. 
Pour Into buttered baking dish, bake 
twenty minutes in slow oven. Serve 
at owce.
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Application No. 4.

The same as above, applied when 
most of the bloesoms have fallen and 
the little apples are still standing up­
right. Do not wait until the little ap­
ples have turned downwards, as It Is 

This is the first appll- 
for codling moth and Is import, 
ffthtlng the scab, as it Is thté 

■apTflfoatlom which gives clean fruit.
Application No. 6.

Areehate of Lead 3 lbs., and water 
40 gallons, a week to ten days later. 
If Judged necessary lime and sulphur 
teay be used Instead of water.

All five applications are not always 
necessary, and the grower must be 
guided In their use by the prevalence 
of insects and fungi and the character 
.of the se&sorn If only one applica­
tion can be made let it be No. 1. It 
only two can be made, use Nos. 1 and 
3. It three can be made, use Nos. 1, 
2 and 4.

For full Information on the Insect 
and fungous enemies of the apple, see 
part "3-of Bulletin No. 4, which will 
be mailed on application to the De- 

\ partaient of Agriculture, Fredericton* 
*N. B.

ble.
Remove from

General Spraying Direction»
The esenUala for successful or­

chard spraying are:
fltv Spray intelligently. The spray­

er should have a general knowledge Notes. ,
of the more important lnsectand fun- , man v>
■iia neatst Unless a man knows ex- (1) Have * good strong, ma* ** actly^what he 1. trying to light or pro- work the J,J*epT'£ “nïiÿînt
vent lie I, ant to waate murh time, preaaure es posalblo. The aprayinw 
labor and spraying material. For par- material .hould ootae oat 
tlculars of the life history and.bat.tta tie with a Btrong atojjhiLr some ills* 
of the more common orchard pests, sound that can be h»rd f .
see Part 3. of Bulletin No. 4 and read Unco. Agitate the mixture freque 
the same thoroughly. Those who have ly. 
not this bulletin* may obtain it on ap­
plication to the Department of Agri­
culture, Fredericton, N* B.

(2) Promptness Is absolutely nec­
essary. For those spraying applica­
tions which commence with the first 
signs of growth In the spring, delay 
is fatal. In most cases, at that time 
of the year, one might as well not 

at all as put it off for two, 
three, or four days or even morfe. Tlte 
object of a fungicide is to prevent a 
not to cure. Practically all fungicides 
should be applied before the disease 
appears so as to prevent its lodge­
ment and are successful only when

Amount-nf Snnv to Use they prevent Infection. While this la
Amount of Spray to use. not so true in the case of insects, it

The number of trees one barrel of important not to delay spraying,
«pray will cover depends on the age for them, since when they aje well 
and adze of the trees, and on skill of established and ntfore fully grown, 
the man who is handling the spraying they arc difficult to control, 
tplfc, /Generally speaking, well develop- (3) Absolute thoroughness in all 
ed fifteen • year old trees should re- phases off tworti. Many growers do 
delve not leas than one gallon of spray their work In a half hearted way and up. 
for eàcli application. then complain of poor results. In

How to Serav spraying for fungi it is absolutely nec-
mow to epray. essary to entirely cover every portion!

Spraying should in nearly every case of the tree, and In fighting Insects, 
oqdond with the wind. When spray- every individual must *»e teached. B v- 
ing the first Bide of large trees, stop ery portion of the tree should bethor- 
(he wagon or spray cart Just as it ouglily moistened with a fine mist or 
romes within a few feet of the tree apray In order that a uniform coating 
and «pray the nearest side ae far in of the same may be left on the tree, 
end as completely as the spray can The owner of the orchard, who, pre- 

■driven; then, dfive directly oppo- sumebly, Is the man most anxious to 
and spray4 nlT the central part get good results from apraying, should 
Highly then, move Just past the not trust the work to ordinary labor,

: ;ce
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Cheese Fondue.

One cupful of scalded milk, one 
cupful bread crumbs, one cupful 
cheese grated, one tablespoonful but­
ter, one half tablespoonful of salt, 
yolks of three eggs, whites of three 
eggs.

Mix first Ingredients, add yolks 
well beaten. Cut and fold In whites 
of eggs beaten until stiff. Pour In 
buttered baking dish. Bake twenrty 
minutes In moderate oven.

These two latter (fishes are very 
nourishing Indeed.
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$d Lead Packets
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you. If not, write 
will see that your

(2) Lime-sulphur should not be 
applied when the temperature la be­
low freeslng point or while the trees 
are wet ftlth rain or dew. 9s much 
wet weather Is generally experienced 
about spraying time, one cannot al­
ways wait for a long dry spell. If, 
however, you can get the spray ajh 
piled about three-quarters of an hour 
before a rain, it will be effective and 
will not wash off unless followed by 
tong, continued, and heavy rains.

(3) Unless properly takere care of, 
spraying apparatus will easily get out

ri'ut^wXîrïnd also pump Work all Into paste with two table­
au, h0Be ro(f and spoons of butter and one large well 

"unscreV Si*SidS? andUea.se sgg. Farm into c.koa. dip 

either wash In boiling water, after­
wards drying thoroughly, or »
kerosene or some other oil over nignt.

(4) if the packing of the pump 
gets worn, replace with new packing, 
otherwise the power cannot be kept

1661-
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Cheese Fritters.

Grate four tablespoons cheese, and 
mix it with fine bread-crumbs. Add 
one tableapoonful mustard, season 
well with pepper and a little salt.

spray
nd

of order. , „
night with clean water xu»d also pump 
some of it through 
nozzles. In frying butter, fry to golden brown. 

Scatter grated cheese over top and 
serve.

So you see tl*at cheese is very 
nourishing, may be made in a large 
number of dishes and I hope that you 
will all endeavor to use It in the 
many different ways in which It may 
be combined.

)
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(5) Lime-sulphur is strongly caus­
tic and It Is necessary to have all con­
nections very tight to prevent leak­
age. Vaselfne, and leather gloves are 
used to protect the hands. The 
horses and harness may be protected 
toy a blanket or light cover.

(6) Handle with care all spraying 
materials as most of them are poi­
sonous. Everything should be kept 
correctly labelled and under lock and 
ksy. Lead Arsenate «hould be mixed 
in wooden, glass or earthen vessels.

your
always

BOIVIN, WILSON & COMPANY, LIMITED
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MONTREAL.
} < To Restore 

Good HealthAL The first thiHgte do is to cor­
rect the minor ailments caused 
by defective or irregular action 
of the organs of digestion and 
elimination. After these or­
gans have been put in good 
working order by timely use of

)UR Interesting The Young Folks

%bread can Recently on th. UJMSSA a’tSTo&.'U ÏÏÎ
Venation was made of seven thou *“etiyon his hardahlps he expect to Inspire In the hearts of
sand achool children, and ona ques mgs ana nwei. ^ 'vhen we t„ke „„ tb0Be sons a desire to be farmers?
tion related to the 0n|y llttle palns t0 provide our young peo- How can he ever hope te keep them
bellow their fathers ealllnge Only mue M ^ here ^ ,-ontent- on the farm? A healthy, contented,
two per cent, wished to earn their il P wonder that the hoys joyous atmosphere is what the youth
iia* as their father s.ii^ Why was m<mt I. I^any m 'w„h ,„r the(le. J0,%h. (1rm wants, and It la must be
this? Was It not because ,, , , of the town? And It is si range acknowledged, that It Is Just the one
-to present -the seamy side of «rings to llgl t f t e mw yearn- thing hardest lo attain to by the av-
MÂ1-nro ,os!e"the ■■h^-Tef^e ^.ps the crags farmer in the average farm
" me -doughnut •• .S H not a 'rcHom^from restreint afforded b> home ^ ^ ̂  (n
rare And »whoteHs U e^forWe ^ there footsteps is the- first natural impulse
hie children *ow glad he is that he ^ Jhere ^ ^ exisUnee of of the mile boy.-I’m going to be a

profession he d • 1 breathing things the first thing to farmer like father.” The farmer fa-
hear the doctors telling oi jii oreaw«« atm0BI>herei lf ther has that impulse as a founds,

atmosnhere of the farm home la one In Uon to build on. How carefully should 
which the young minds stifle, how can he cherish and nourish, encourage and 
It Be expected that they will stay cultivate It. if he
there^ If the father Is morose and permanent thing! And the way to do __
talks "before his growing sons of the that is to show that faite life, although If OITA NA
hardships of farm life and never shows It may not be void of drawbacks, and SKI WV 11V
the bright, cheerful. Inspiring side vicissitudes, yet that It has Its com-ivMrr zrr, c,n- Known Equal

V, %BEECHAM’S
PILLSIKE no

AKE. Al- 
insist upon 
Flour and 
an be sure 
quality.

%WlL&urn %
NHwWmM)

better digestion results, end then 
the food really nourishes end 
strengthens the body. The first 
dose gives relief and sounder sleep, 
quieter nerves, end improved action 
•f all the bodily organa are caused 
by an occasional use of Beecham'e 
Pills. They give universel satisfac­
tion and in safety, pureness and 
quickness of action Beecham’e Pilla

CTW Uwtwl S* •( JUy mTm/n>7.

chose the

Si that foS
factual -powers, his opportunity to mas­
ter- the secrets of nature, aud turn 
them to rnait s use? Instead of «- 
vclllng .iP the sky, the trees and the

m %Ï\ % ’ZmsLawrence
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R bel ere very valuable»AL Cheese And Its Uses fmrnÀIs::! |:c:l %

tv v
cheese with that of méat at its pres­
ent exorbitant figure, we see that the 
concentrated nourishment of cheese 
will often make an excellent substi­
tute for a meat food. In order to 
«et the full food value we must buy 
the best cheese not filled or other­
wise adulterated.

Canadian and Dutch Cheeses are 
ranked among the best, Canadian 
being given the preference even by 
foreign specialists, and writers. , 

Cheese should be used regularly and 
in reasonable amounts, rather than' ir- 
reguarly and in large amounts. It Is 
said that lu the food of European 
armies, cheese takes the place of 
■beef. Unfortunately cheese Is not 
readily digested by every one. For 

reason it should be nearly ex­
cluded from the dietary or Invalids 
or children, tout for all other persons, 
It Is a splendid muscle builder. It 

excellent food for men working 
open, and from whom a great 
of work is expected, v

and then pressed into shapes in wood­
en moulds, care being taken to expel 
all the whey. The cheeses when 
formed are stored In a moderately 
warm place and then undergo a pro­
cess called ‘ Ripening.” This ripen- 
lng or decomposition may go on for a 
longer or shorter time, according to 
the kind of cheese. It may be for 
several weeks, It may l>e for several 
months.

During the ripening there are de­
veloped In the cheeses the peculiar 
flavors characteristic of the complet­
ed product.

Cheeses may be classified as hard 
cheese or soft cheese.

Soft chesses are produced at low 
temperatures and with little pressure. 
Hard cheeses demand higher pressure 
and temperature. Among common 
soft cheeses are Cream, Ncufchatel 
and Roquefort. Hard are Stilton, Gor­
gonzola and Dutch.

There often appears on the market 
a "Filled” Cheese. Of course this 
cheese has been adulterated, by hav­
ing lard or other cheap fat added. 
The law demands that all filled 
cheeses be labeled as such. If so, 
they are sold at a lower price. If 
they are not labeled It is violation of 
the law-.
warm place it will 
greasy, as the lard will have all melt- 

n is one of the many article* of ed out. Filled cheese has not nearly 
fnnd that is not given the place in a8 high food vtlue as the pure cheese. 
th« diet which it. should have. There cheese resembles eggs in giving 

cooks who avail themselves B«ch a large amount of nourishment 
ïf the possibilities connected with the |„ a .mall bulk. It should be used 
cm>klne of cheese dishes, or even to much more commonly than It Is. It 
imMro the nutritive value of cheese Is not a luxury, but ts one of the cheap 
I, a meatless supper or luncheon. est and most nutrition» of human 

*ln making cheese, milk (In whole foods. One pound of cheese contains 
nr In nîrt) !» heated and them curdl- as much nutriment as 1 pound of beef.

hv Pusp of an add. but more- often Cheese may take the place of meat, 
h? the £e of Rennet; This Rennet indeed It is called the “poor mans 
realfod ™nn”n In the body) ptoye an beef." It le ju.t what can ha ex- 
tSeirt.nt Bart In digestion. It 1» pected when one remembers that 1 
made^rom the prepared Inner lining pound of cheese repeesenje he great 
of the fourth stomach of the celt, or part of the nourishment from a 
The curd ao prepared is then minced, gallon of milk, strained? sometimes colored, salted When.one compare, the cost

^Before speaking of clfce-s* let us

and uses in the.home, but I xonder 
if you are familiar with Its food value.

other article of food which 
bo extensively Into the diet as 
Milk contains all of the food 

It Is capable of sustain-

07 % V,
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ORIGINAL %There Is no 

enters 
milk.
ingDC11feeSfor comparatively long per- 

and is the chief article of food 
in many diseases.

In the case of young children, milk 
is their only food, as their digestive 

/ » , organs have not become developed tor
>V $ the digestlcn of other foods. MUk is

> f unsatisfactory for the only food for
/ I II adults howçver.

■ ' We sec the great food \alue or
milk and we all know how useful It 
la to the housewife in cooking, hrom 
milk we derive cream, butter and 
< heese, including the toye-products, 
buttermilk and whey.

tilnce we have seen that, milk has 
it high nutritive value, we see at once 
(that anything derived from milk roust 
be of great value as a food, as well.

Concerning milk and Its derivatives, 
much might he said, hut we shall 
paly lake time to consider cheese.
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"fa Practically every doctor advises his patients to keep a 
kjj little whisky in the house—a whisky that is absolutely ■■ 

pure and wholesome, that is up to the full strength stand­
ard and that has the mature flavor and digestibility of 
natural age. McCallum’s Perfection Scotch adequately 

1 meets these requirements of the medical fraternity.

In the 
output

Cheese 1b made earlier of digestion 
by "grating” end whenever used In a 
recipe should always be bo treated. 
The additions of a pinch of soda to 
the recipe will eliminate its digesti­
bility. Always grate at once for if 
thrown aside and left uncovered, the 
pieces will become moldy and unfit 
for use.
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Mlnard’s
Uniment.If filled cheese be left in a 

become veryCheese.

There are a number of ways In 
which cheese may be used and I only 
wish I had the means of demonstrat­
ing how to make these. Cold boiled 
potatoes may be used to advantage 
this way: Put a layer of thinly sliced 
potatoes into baking dish, season with 
salt, pepper and cover with layer of 
grated cheese, then another layer of 
potatoes and so on until all are used. 
Pour a cupful of white sauce over all, 
made with a cupful of milk thickened 
with a little flour, and small piece 
of butter. Sprinkle top with crumbs. 
Bake thirty to forty minutes, 

el Another common dish is Macaroni

!isingg flour 
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