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that Winl do the. sterlling. Place on the,
boier oover and bring the water to a
boil and keep it at this 'point for one
hour. At the -end of this time take off
the cover and aslow the steam to escape._
Lift out escli ja.r separately, and push
down the spring at the side as for seal-
ing, and set aside, or return to the boiler
for the next day 's boiling. On the
second day raise the spring at the side
of the jar, place boiler over the lire and
boil for another hour, as before. Again
remove jàrs, .push down the spring, and
sllow themi tostand in the same manner
as the preeeding' day, and repeat this
process the third day. At .the end ofthis tiine remove the jars, clamnp down
the tops, anS' let them stand in the closet

- for two or three days, then test. This
is best accomplished by first releasing
the spring,, and. picking Up the jar by
the top, if there has been the least bit
of fermentation, or the sterilization is
not perfect, the top .will corne or. In
this case the jar should be returned to
the boiler and re-steriUized, but it is
safer to throw out the cfntents and refill
with fresh vegetable. If, however,. the
top le secure you may be sure your vege-
table is properly sterilized and will keep
as long as you wish.

Wblen the gums are tender and bleed-
fiIleie mouth ishould be rinsed with
Tfi water to which listerine has been

Sooteh Ourr mt Oak.
34 lb. butter , 5 egr,"/ giIlmiIk,:

IL castor sugar, 1 .of flour, 6 oz
currants.1

,Metod.-Bedt Up the %lrtter ai
sugar to a cream, gWdualy, add th,
eggs one by one, the flour by spôonfuls
thea lastly beat in the currants. Stir u
thoroughly with a wooden spoon, an(
a(ld the rnilk. Line two cake-tins wil
buttered paper, pour ini the mixture, aný
bake, in a moderate oven for about ai
hour and a quarter

1/4 IL butter, 1/4 lb. castor sugar,j
eggs, 6 oz. currants, 1/2 lb. flour, 1 des:
sertspoonful ground cinnamon, %/ te«i
spoonful lemon essence, 1 teaspoonfsl
baking powder.

Method.-Beat up the butter and
sugar to a light eream, and work in oùe
by- one the eggs. Beat the mixture wel
for at least ten minutes and. stir in the
currants. Sift the Ilour, mix ià with the
baking powder and 'add to fît the re-
mainder of the ingredients.. Pour the
mixture into a paper-lined and well-
greased cake-tin, and bake for about 45
minutes ini a moderately.heâted oven.

How to Peel Onions wIthout 4 dtr~ln
Cover the onions with cold water and

hold both onion and knife under watei
while peeling.

HOW to Pool Tomatoos u Wkly
Hrave on the stove a pan of boilino

water. Put ripe tomatees into a ;je
basket and lower them into the water.
Leave them i the water one minute,
remove and okin.

A beautiful scene uplifts the spirit
within us until it in strong enough te
overlook the shadows of our place of pro-
bation; it breaks, link after link, the
chain that binds us to materiality; and
opens te our imagination a world ef
spiritual beauty and holines.-Buskin.

* Hopleuuly Wrong
c"gHeckling"e is often an entertaining,

although sometimes -a tiresome incident
of English political meetings. The
experienced public speaker is isually
able to turn the laugh on the inter-
rupter, but in the case reported by a
writer in flit-Bit8, the man in the au-
dience was victorious to the last.

A politicali speaker was attacking the.
government with more venom than
reason. A man at the back of the
hall at last cried out, "You 're wrong,
sir 11

A littie nettled, the orator continued
without heeding. Presently, in answer
to another strong assertion, came again,
11'You'Ire wrong, sir!"1

The speaker looked angry, but conti-
nued on the warrpath. 1"1You 're wrong,
sir 1 11 again rang out.

Angrily addressing the persistent
interrupter,- the orator' cried, 11Look
here, I could tell this man something
about the government which would make
his hair stand on end "

1"'You 're wrong again, sir 1'icame
from the critie, as he stood up and re-
moved his hat. His head was as bald
as a billiard-bail.

Recent Canadian Patents
The- following is a list of western

patents reeently granted and submitted
us by Fetherstonhaugh & Co., patent
solicitors, Winnipeg :-G. R. Mathesen
and Jos. B. Shaw, automobile tail lights;
M. Befleld, Frazee, Man., grinding
machines; J. Fox, grain picklers; M. B.
Sheridan, starters for gasoline engines
or motors; H. M. Vincent, collar crimp-
ers; Thos. Pennington, Sr., Thos. Pen-
nington, Jr, and Jessie Trueîl, switch
rail controllling devices; Arthur Crisfleld
Dennis, methods of ventilatiag tunnels;
]Russell George Kemp, cattie pump; Hec-
tor C. MeMartin, oit drums; Wm. Dun-
can Grant ani Engoif A. Jackson, ineans
for punching botes under water; Staf-
ford Beverley, safety horsé sboe; Peter
V. Sagmon, plows; P. R. Abet, formi of
resijlient stretehing deviees; A. N. Con-
rad, grain shockers: Geo. L Dodds, food
products; -T: Il. WOPiell, grain scoops.
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Then those grains came te a table. Tii.y came as-. tuan, f*
bubbles, with a laste like toasted nutat.«..TIhey were aev4wt ra
or in bowls of milk. And someone tasted in'them tii. rnot faseina4t4
wheat food known.

PufedWNheat 12C ;iif ufed Rice l1YC
That is how Puffed Wheat and Puffed Rice are created, under'Pros.

Anderson's procesg. The flnest whote grains are made wholly dlgestibli.;
Every food ceil is blasted.

There are, of course, other whole-grain food@. Buit not with «*"food celi exploded. Not with every atom fltted te digest.
Ia Puffed Wheat you are serving an unrobbed wheat. Pulied Rleé

is unrobbed rice. In bothý of them every element feeds. .And both Mie
food confections..i

Do you think you are serving such fooda as these as often sa you.
should ?

The Qualker Oas0mpanyp
Peterborough, Ont. saukatOO0, sue.
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its History

The real secret of making clothes lait'
ls to purchase good ones in the first in-
stance, to have them well-made, and to
bestow on them proper care and atten-
tion, and there will be no question as to
their durability.

A piece Of furniture that has stood for
years i n a place where it constantly gets
Strong sunlight often looks faded and
fuît of fine uines. To remedy his, oul the
surface with pure boiled linseed oul, rub-
bing it in well. It will prohably need
to be donc several times at intervats of a
few days. Afterwards polish with becs-
wax and turpentine, or with one-third
hoihý1 ilinsecd oil and two-thirds turpen-
tinlt, shaken well together..

Courtin O.k.
1 lb. flour, à IL.butter, 1 IL. urrants,

14 lb. sugar, one teaspoonful baking
powder, 5 eggs, pinch of sait.

METHOD.-Rub the' butter in the
four, then ald the other ingredients,
lastly the eggs-well. beaten up. Mix
ail together, and divide into five flat
cakes. Put on floured tin, and bake in
a moderate oven till light brown. lf
not eaten as soon as baked, put in oven
to get bot Slice and butter them.

-Nlon Pudding
2 oz. cornflour, 3 oz. cake-cruxnbs, 2

oz. grouad almonds, 4 oz. currants, 1
teaspoonful ground cinnamon, 1 oz.
chopped beef suet, 3 eggs, 1 glil of milk,
i wineglassful of sherry, lemon-rind.
.METHIOD.-Butter a plain pudding

mould, and besprinkle the bottom and
sides with currants. Blend the corn-
fleur with the mill<, and boil for a few
minutes. When cool, stir in the beaten
eggs, the cake-crumbs, ground almonds,
suet, cianamon,-grated lemon-riîll, castor
sugar, and the sherry. Mix well, and
with it fil the prepared mouid. Steam
gently for li to 2 hours. Serve with
jam or currant sauce.

ILollod Currant Pudding
14 lb. currants, '/_. L beef suet, finely

ehopped, 1 lb. flour, 3/ pint xilk, lemon,
fresh butter or cream, sugar.

METHOD.-Mix ail the dry ingre-
dients in a basin, add the milk, and
work into a fairly stiff dough. Shape
it into a roll, and tie up loosely in a
floured pudding-cloth, and hoil gentiy
foY 2à heurs. Serve with quarters of
lemon, fresh butter or cream, and sugar
(Moist or castor).

The brushing and shaking of gar-
nents before they are put away cannot

obe over-estimated, as they will be
broughit eut again looking ten times
fresher than those that have been put
away unbrushed.

It 'glrew on a' westen
?rairie. Nature- stored its
every layer with the < le-
ments we need. Each g4~in,'.
l a t the harvest, had 125
millioný food cçlls. It was4O 4
fine exampie of an-aloJr food,ý.

The- farmerf0.idh.
grains hard, extra large and
plump.H said, "That
wheat is too good to ernd. -

It is a wheat to serve whole." -

So 'he' sent it to our buyer, -

who shipped it-to our mûiii.

Htwe gufl.8awalt.
-kkernels -werg seale

Up jfl one of them. Thei thé-
gun was revolved for .sOxtý
minutes in a heat côf fl0
degrees. ~ e~I

The moisture in each food celi was coiivettçgdie "ji
Then the gun was shIot; the celîs e*ploded.,,Aq4.tiip'wh.
grains came out, airy, crisp and porous, puffed toegh ih
normal size.
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