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Founded 1866 May 29, 1919 THE FARMER’S ADVOCATE. 1067
>eep—He livid with ft, ^ intercourse. L™
1th Him every day; then
t tHi«°"0pcrate with Him 
t His great Plan, instead
lt 0,1 r P|ans arc the wisest ?A in

Dora Farncomb.

2ibs.r the Needy.
‘f0nthef“-At|he needy came 
f 1 % Avocate" during
cJ?uw. k;,,^

r Well-wisher," Wilton 
sent two dollars each

•ssed swiftly through the 
ts errand of good cheer. 
L ,i , Papers, and other be shut-in, also arrived 
passed on Your stream 
ke a nver that never dries

LILY WHITE PfS® w

CORN SYRUP
Some people prefer the white (Lily White) 
for table use; others, the golden, 
Crown Brand,

Oil fc
h icom syrup 

-flavored, 1V7T7caneDora Farncomb, b West Ave., Toronto.

^WARDSBORO BRAND
igle Nook r
5Sd.enCe ■ in ,his and other 
Kindly write on one side of 
ways send name and addrei 
is. If pen name is also given
rfbe published. (3) When 
be forwarded to anyone place
thf nady to he sent on. (4) Uns Department for answers

/ A ,Sj?

W
/»ii

CROWN BRANDu i n r ŒÎ VNook Friends.-I wonder 
u all are looking at at 
ed minute. Out of doors 
ol you are either cleaning 
and making it look spick 
summer, or else putting 

irs at the garden. And, 
it all, there under the 

ishine

2 lbs Nfl CORN SYRUP[DWARDSBURcI
H
r

Lily White and Crown Brand Corn Syrup can be 
used for all cooking purposes.
Both are 
value an

i
you often stop, 

>k about you, and think 
everything in Nature 
>mehow, such a hopeful 

look always to the 
ie cloud—provided 
at all.
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Wm H1 iM i
: pure food products, nourishing, high in food 
d are great helps to household economy.

Sold by Grocers everywhere—in 2, 5, 10 and 20 pound tins.

The Canada Starch Co. Limited
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31 tas I look out of the 

ny writing-table, I can 
Hets spreading out like 
yellowish green about 

ranches of the trees—- 
ll them—over there be- 
louse. And it does 
ing of the "inner eye” 
ture of an old road that 
Jst be just now,—the 
up-land on either side 
mantle of green, and 
above, the grass by 

ig to brightest emerald, 
“ping up from the dun 
>f last year’s herbage, 
hooting into the depths 
striking the depths of 

g water into patches 
, while the red willow 
d rosy reflections down 
-like surface. Closing 
it all, and closing my 
î of the printing ma- 
‘ the almost unceasing 
What a gamut they 
;p basso prof undo of 

the half submerged 
high chirr-rr-rr of the 
n seldom be seen at 
last must be in the 

ce they fill all the air 
nly at intervals does 
ip, suddenly and in
is a danger signal has 
trhaps some loosened 

into the water, or 
emy has come near, 

reassured, they are

t
h

in
Montreal 1

It!

'■-\Nnot

J
i mm 

Hill 
.

C-iSSSome of the Things Mother 
Used to Make.

now pour a sauce which has been made other ingredients. Bake in gem pans then soak the seeds in luke-warm water 
as follows: Take 1 quart milk (more 20 minutes. for half an hour or more- next get a
or less according to size of family); —------ piece of an old cotton shrèt or’pillow-

Boston Brown Bread.— Onecup each rye heat in a double boiler, and salt to taste. slip; wet thoroughly in warm water
meal, graham flour, Indian meal, sweet Wet 2 tablespoons flour with a little The ScrUD Ba£ don’t wring; put the seeds in the wet
milk, sour milk, and molasses; l teaspoon water, stir until smooth and pour into K cloth, roll up and put in a dry cup-
salt and 1 heaping teaspoon soda. Stir the milk when boiling. Stir all the time Rhubarb. keep on a shelf in a warm place for two
the meals and salt together. Beat the until creamy, add a piece of butter size oienlant is verv vonnv anH or three daV8- when they will be well
soda into the molasses until it foams; of a walnut and pour over the toast. , ‘F is better to remove Mine of the sProuted and readV to plant do not let

Srt,o*o,n,ri„mm'ira"nTtherh,nd **once°"1,01 pla,e" stJifSbk“crrrri?is, »m nrn bl aP ' (greased) y°u hav.<: Crust Coffee (A good substitute for way: When already for cooking, pour ™th the »"
into 1 Imttl 1 ft s.t.<Tamer- Set the pail coffee and much more wholesome). boiling water over it, let it stand a few f>ratfhr ^ jCVer dunnF îhe two

l |bu ,ngWater’ COVerUght Take the crusts or any pieces of stale minutes, then pour it off add fresh ^ AU8t Befor1e' ?,r,
d ‘Adi*r 4 h°urs- brown bread and bake in the oven until water for cooking. ^ran?^a**: the ground will
Bye Muffins.—Two cups flour, 1 hard and brown. Crush in stout paper then be in the right condition to receive

cup rye meal, 3 tablespoons sugar, 1 bags with a rolling pin and store away * * * * the„m- Uwa9. als? told, neve*' to put
teaspoon salt, U cup yeast or 1 yeast in jars. When needed boil a sufficient Porch Rugs. ter 1°"I Tfh’ b"vt0, C wVha V?th?l
cake dissolved in water. Mix with amount in an agate or earthen tea-pot, . . ...... r£V£.1 Plal,ted the Early White Spine
warm water to make a batter at night. pouring the water on boiling hot, and A wÇ,ter ,in an American Magazine wh ch is a fine sort, very prolific and
In the morning add M teaspoon soda ,oi|ing for i5 minutes. Strain and says:. 1 make verV and in«- suitable for all purposes.-Progressive
dissolved in 2 tablespoons boding water; serVe like any coffee with cream and sugar. pensive porch rugs by taking two yards Advertisers,
stir well. Bake in gem nans ^ ^ ; _ . _ . ^ of matting and raveling the straw at the * * * *

Old Time Custard Pie.—One pint Quick Graham Bread. -Fine pint graham ends sufficient to tie the threads se- Cleaning Windows,
nulk, 3 eggs 4 tablesooons sugar Vo mea*’ ^ CUP molasses, 1 cup sour milk, curely, theq cut twenty pieces of one- i- „ . . , • ,
teaspoon salt . Line a deep pie plate 1 teaspoon soda 1 teaspoon salt. Stir quarter-inch sea-grass rope, each piece windows ruhhintr or ,c*ean,n8
with pie crust left large enough to pinch tke soda *nt0 tke molasses, add sour being twenty inches long. With threads ,ir i i. • ^ t , plenty of
up a lit.li idge around thenlate Beat milk and 8al‘- Add a" ,t(> the meal, or cgords th’t wi„ harmonize with the ^ ^ p, t,8aal”v,g00d
the, eggs thoroughly, add sugPar and sait, beating well Bake 30 minutes, about, matting, tack the pieces of rope at equal ,|ishp8an of ( uite warm w^^'“plunge in
and bea, again. Next add the milk, m a moderate oven. distances apart at the ends of matting, the vases and other piecc-s 'and Trub
stirring well. Pour into the plate and Home-made Potato 1 east, -hour good- coiling in the middle of pieces to make with a stiff nail brush Rinse with
bake just until it sets well. If you leave sized potatoes, boiled and mashed; them almost oval shape leaving ends clear warm water and the articles will
it too long it will whey. A little nutmeg 1 quart boiling water, M cup sugar about five inches long, then wrap and glitter ,ike diamonds.
should he grated over the top just be- M cup salt, 1)4 cups old yeast. If ravel these ends for fringe,
fore putting into the oven. old yeast cannot he obtained use 1)4

Kick Pie Crust.—Three cups flour, cakes compressed yeast. Put all in a
cup lard, 1 dessertspoon salt. Put jug and leave in a warm place to rise For Planting Cucumbers. It is often difficult to get a hammock

pan and lard into the flour and work closely covered. Use % cup to I quart When I first started to raise cucumbers, to hang properly when the walls c:_
m with the fingers. Add ice-cold water flour for making the bread. they were a failure, until one of my brick or stone. To overcome this place
to barely wet. This will make 2 pies. Corn Meal Gems.—Two cups flour, neighbors told me of a way which was hammock hooks or ring screws in ceiling
. Oip Toast.—Cut slices of bread \i 1 cup corn meal, 2 cups milk, 2 teaspoons very successful, a way of propagating and floor of porch. Hang the hammock
•uch thick and toast each side to a cream of tartar, 1 teaspoon soda, )2 that was done in Germany. In the as usual to hooks in ceiling. Then
delicate brown. Dip these into hot cup sugar, 1-, teaspoon salt. Stir the first place, do not he in a hurry to plant fasten a stout rope in the floor ring and
salted milk and leave until softened. flour and 'meal together, adding cream them, but wait until the frost is all out of tie to the hanger of the hammock. A
bay I hem on a hot platter and spread of tartar, soda, salt and sugar. Beat the ground; second, be sure you get fresh few trials will find the right adjustment
a little butter over each slice. Over all an egg add the milk to it, and stir into seeds; wait till the nights are warm; for comfort in height.
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ndously many eggs
I think if you make 
nocks and peer down 
ater you may find 
if them, like globules
II clinging together, 
he heart of each.— 
to allow for accident 

: the noisy, homely,
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X Hammock Hints.
\ 1

arehings almost miss 
se you are out there 
re so used to them, 
hould fake you away 
ind put you among 
himneys, and side- 
vill think of them.
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