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On every outing-

KODAK
Let picture tàking add to the delights of country ife. Every

day in the open, every picnic party is made merrier if you
Kodak-and afterwards cclnes the pleasure in the pictures them-
selves, and picture taking is leas expensive than you think.

fllustrated catalogue of Kodaks and Brownies,
free àt your dealer's or by ýŽIai.

Canadian Kodak Co., Ltd., 610 King St. W. Toronto.

Ask your neighbor to take Th-e Western hFome Monthly.
Write for Special Clubbing Offers..

- H*ui~mat$~
-Ani ntePèstlflg Eajerint 

The other day as th@, writer etepped'
into the food laboratory hln the domestie
science building he foiund the clams was
being Instructed i potatbes. They were
êlassed as a stsrchy tood. To prove
thisesch miember of the clss was re-
quired to grate a potato, putting the
grsted portion into oheese cloth aud
thoroughly washinig i a bowl; the
coaxiae fiber 'which holds, the potato to-
gether w*ss ieft i the cloth, while the
stsrch went to the bottom of the bowl.
WMen it had settled it was divided into
two portions, one was dried an4 the
other was .treated with. hot watet- sud
boiled slightly. This made a fine grade
of laundry 'starch. A drop of jodine
was added, which gave a rich blue color
which is the test for starch.

The dlass than took the dry portion
of starch snd put it on the hot àtove;
a cioud of steam passed off, showing
that the dry starch contained water, sud
the heap of starch diminished in uize,
finaily turniug to a black char, sho'w-.
ing that carbon was present. Finally
the charred starch glotved slightly and
then practically ail was gone. During
the experiment heat was given off by
the starch, which proved that potatoes
and starchy foods are hèat producers.

The cookingx of potatoes was uext
considered and the teacher declared
that potatoes, usually cheap and s0 good
a food were worthy of much cousidera-
tion; that the housewife should know
manY Ways of preparing potatoes.
Sin±ply boiling, drying and mashing gets
Iuonotonous sfter a while. She then
stated. that-the class were to cook po-
tatoeai ixteen differeut ways that
day. One of the methods was es fol-
Iowa, and was cafled panued potatoes:
Put a lump of butter or drippings froni
ham in s dripping pan qand heat slight-
ly. Pare the potatoes, chop them into
finé bits, put into the drippiug pan, add
milk to almost cover them, put on the
Mi, put in the oven aud bake. Wheu
the potatoes are tender, remove the
iid and let them cook until the m'ilk is
absorbed and the potatoes slightly
brown on top. These potaýoes, cer-C
tainly came out fine sud had '-e.,fiavor1
that would tempt the palate of any epi-C
curé. This was recommended as 1%ing
a very good dish for ironing day, as the
top of the stove would be ilise while
the oven would be empty.

What to do wl th Popcorn
Neariy ail chiidren Jike popcorn in

any form and we kuow many grown-
ups who confess to a fondness for it iu
the shape of various confections. The
taste for popcorn "au naturel" at
lcast, should bc encouraged, for it is
wholesome and nourishing. Its chem-
ical analysis shows it contains 10.7 per
cent protein, 5 per cent fat,, 1.3 per
cent ash or minerai matter and about
78 per cent carbohydrates, while its fuel
or energy value per pound is 1,875 cal-
ories, which is higher than that of any
other grain or breadstuff exéept parched
hominy. Iu addition, its liber or refuse
makes it one of nature's best laxatives,
greatly to be preferred to drugs of any
kind for either children or aduits..

If popcorn and popcorn confections
were more generally used as a sub-
stitute for highly- concentra ted sweets
it would be better for the stomachs
and health of chronie candy esters.
The following are some inethods of
using popcorn tliat the w riter lias
foundexcellent. Thev-will produce wholc.
some stveets at smýa]l cost niuch to be
preferred to cheap candies of doubtful
quality or ini fact to xnost aIl sugar con-
coctions of any kind, for they mav be
freely cateir by cbildrcn ithout iii cf-
fects.

One of the simplest and daintiest is
frostcd popcorn. Have a gallon of
nicely-popped coirn free fro-iibard
grainis. In a large enameled or ahîmi-

nuit kettie, bol! -twô dups of' granu.
lated ouuar witli2oe-fourth leve! tes.
opbonful.ef alt '*d done-hal ou p oÉ
water until it opina a thread. T heu.
with thie kettle stili ou the stove quick.
Iy put i the corn sud tfr rapidly with
a long spoon from the bottofli until al
the syrup is mixed with the corn and
the grains separate sud rattie, sud re-
inove at once from the lire. The
grains should be snow white, crisp
a4d sugary -wlien fiuished. The fiavor
sud color may be varied by-ý boiling sa
tablespoonful of> cocos, chocolate or
peanut butter with, the syrup and add.
ing a teaspoonful of vaunaà before
turning i the coru.

Popeoru. Crackle-This is a univer.
sal favorite in our family.- Run two,
quarts of popped cern through the-
coarse wheei of the food chopper into
a paper bag tied on the.machine, or ur
i a musîju bag snd crush with a rollin

pin. Meit a'pouud of grsnulated suiga
in a frying-pan-stirring cofstautly un.
til melted, when it shouid ho a light.
amber color. Then at once put inu the
chopped corn sud, stir rapidly until
thoroughiy mixed ïwith the syrup, turn
quickly iuto a buttered pan, pressed
down slightly with the spoon sud
break or cut in pieces wlien coid. Only
as much coru should be used as the
syrup will hold together.

Popeorn Taffy or "Irittle."-Boil
two cups of sugar, one cup of New O)r-
icans molasses, one-fourth level tes-
spoonful each of sait aud soda aud
one-fourth eup of water until it hardens
in cold water,i then quickly pour haif
the,,taffy into a buttered pan, press into
it a lsyer of slightly-crushed popcorn,
cover with the rest of the taffy sud
-break up when coId.

Ses Foam with Popcorn.-Boil three
Cups of iight brown sugar, one-fourtli
teaspoonful of> sait sud oue cup of
boiling water tili it spins a thread
from the spoon,,sud pour slowly itt
the'beaten whites of two eggs, beatiug
coustantly. Flavor 'with vanila and
continue/ beating until it starts to. grain
-then /quickiy stir in three cups of
crushed or chopped corn, pour iuto a
buttered pan aud eut i squares when

A Good Roast from a Tough Cut
An excellent roast xnay bo madE

from a very tougli cut of beef by th(
following méthod:> Select a thick cut
of the lower round or any other por-
tion that is without boue (this should
be three or four inches thick>. Pound
four into the meat on both sides
(about one sud one-half cups of four
eau be pounded into a three or four-
pound piece). The pounding breaks up
the fibre aud the four retains the
juices. Sear the meat ail over sud
place in a roaster. Pour the contents

ofa can of tomatoes over the meat.
Onions and other seasonings may bq
added, according to taste. Cook slow-
ly. This niakes a tender roast sud ex-
cellent gravy. It also is very good when
îliced cold.-May C. McDonald, N. D.
Experiment Station.

Home-Made Dish Mop'
Every housekeeper fibould Lhave at

hand. a sutaîl dish mop. One can be easily
made at home by unraveling a piece of
maniila rope, sud firmly tying one end
of the threads to a short stick. A piece of
uroomi handle about a foot long will make
- good handle. With such a rnop one can
use scalding water or strong washing

powder in cleaning pots- and pans with-
uit danger of injuring the hands.--Olive
Riechey.

Asthnta Overcome. The triumph over
astla has assuredly corne. .J.D
XclIIog'7g's Asthma Remnedy bas ikved the
toit positive blessing the victim of-sthrnatic
attacks has ever known. Letters received

rom thousands who have tried it form a
estimonial which leaves no roomn for doubt

1 at bere is a real reinedy. Get ii to-day
-oni your dealer.
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