
November 10, 1915 THE GRAIN GROWERS’ GUIDE (1503) 17

CORRUGATED
IRON

Galvanized, Rust Proof 
Made from very finest 
sheets, absolutely free 

from defects.
Each sheet Is presssd, net 

rolled, corrugations therefore 
fit aoouratsly without waste. 
Any desired size or gauge, 
straight or curved.

LOW PHICE8—PROMPT SHIPMENT

Metallic Roofing Go.,
LIMITED

Manufacture re
797 Notre Dame Ave., Winnipeg

<7)

This List of Articles can 
be Bought at

Wholesale Prices
„ THROUGH

"“GGGfe
Apples CoalFlour 

Lumber
Builders’ Supplies 

Corrugated Iron 
Barb Wire

Woven Wire Fencing 
Fence Posts

Salt Washing Machines 
Scales and Pumps 

Wagons and Trucks 
Buggies and Democrats 

Gasoline Engines 
Feed Cutters 

Grain Grinders 
Hay Rakes and Mowers 

Plows and Harrows 
Seed Drills Cultivators 

Manure Spreaders
Jtnd other Supplltt and Implement«

Support the Company that has made 
it possible for you to save money on 
your .necessities.

The---------------------- ---------------

Grain Growers' Grain Co. Ltd.
WINNIPEG, MAN.

_ . . REGINA, Seek.
Branch*, el - CALGARY, Alla.

Ml» the

S.W
Stump
Mien. -----------------  . .. - .

The tenu machine pulls the 1 errent stamp* St a cost of 
Be each. Write today for free eat alee and tp—lal effsc.
• faun «ran ce.. « an «ta. u ceuton. mm

SEED GRAIN AND POTATO DIS­
TRIBUTION

By instructions of- the Hon. Minister 
of Agriculture a, free distribution of 
superior sorts of grain anil jxitatoes will 
be made during the coining winter and 
spring to Canadian farmers. The samples 
will consist of spring wheat (about 5 lbs.), 
white oats (about 4 lbs.), barley (about 
5 lbs.), and field peas (about 5 lbs.). 
These will be sent out from Ottawa.

A distribution of potatoes (in 3 lbs. 
samples) will be carried on from several 
of the Experimental Farms, the Central 
Farm at Ottawa supplying only the 
Provinces of Ontario and Quebec.

Each application must lie separate 
and must lie signed by the applicant. 
Only one sample of grain and one of 
potatoes can be sent to each farm. If 
both samples are asked for in the same 
letter, only one will be sent. Applica­
tions on anv kind of printed form cannot 
be accepted.

The destruction by fire of the cereal 
building at Ottawa, which contained 
grain-cleaning machinery and a large 
stock of seed grain for distribution, 
may make it necessary to curtail the 
distribution to a certain extent. We shall 
fill as many as possible of the applications 
which conform to the rules, but requests 
received after the end of December will 
probably be too late. Samples cannot 
be sent in response to applications (no 
matter when received) which fail to 
state clearly the needs of the applicant, 
his ex|>eriences in crop-raising, and the 
character of the soil on which lie intends 
to sow the seed.

All applications for grain (and applica­
tions from the Provinces of Ontario and 
Quebec for potatoes) should be addressed 
to the Dominion Cerealist, Central 
Experimental Farm, Ottawa. Such a|i- 
plirations require no (lostage. If other­
wise addressed, delay and disappointment 
may occur.

Applications for potatoes from farmers 
in any other province should lie addressed 
<postage prepaid) to the Superintendent 
of the nearest branch Experimental 
Farm in that province.

COOKING APPLES
The following reeijies are supplied 

by the British Columbia government and
coming from 
lie - good

an apple country should

Clarified Apples

M'

■ ACCUMULATOR UGH VihO c* UMl flD WiNMIMB

The Largest Manu­
facturers of Storage 
Battery Lighting 
Plants in Canada
Price of 20 Light 

Plant:
$200.00

Price of Engine:
$50.00

F.o.b.Faetory, Winnipeg. 
Lighting and Starting 
Batterie*for all Purposes 

IVrile us for ‘Parilculan

ACCUMULATOR LIGHTING CO. LIMITED SîsiSSiÆ!

Our Motto "ONE PRICE TO ALL - HONEST. DEALING
mm m Direct from Mill 1 • 1Lumber -m Shingles
We have a complete stock on hand, ensuring prompt shipment, for that 
Barn, Silo, School, Ohuroh, House, Well Curbing or Oranary. If your 
requirements are not a carload, club together with your members..
D CIVIC Ivin 170 I We eater to particular people with our HIGH GRADE KE.iV1C.JVIdE*K 1 lumbar. It eoate no more. We will glv* you • delivered 
prie» on your bill of matTlal» to any point. ______________

Farmers Sawmill & Shingle Co.
P.O. Drawer 070 VANCOUVER. B.C.

When You Build, Use
“XLCR” Red Cedar Doors
They are durable, do not warp or shrink and take a beautiful 
natural finish. Made in Alberta. Sold in all Western Provinces. 

Ask your Lumber Dealer for them.

Cushing Brothers Limited
Manufacturera

Factories at Calgary, Edmonton, Regina and Saskatoon

Make a syrup of 2 cups of sugar and 
1 cup of water. Pare, core and cut into 
sixths 6 large, tart apples. Cook a few 
at a time in the syrup until clear, remove 
and drain; add the rind and juice of Vi 
lemon to the syrup, boil until thick, 
remove the lemon rind and pour over 
the apples.

Afterthought

One pint of nice apple sauce, sweetened 
to taste, stir in the yolks of 2 eggs, well 
beaten. Bake for 15 minutes. Cover 
with a meringue made of 2 well beaten 
whites and Yi cup of powdered sugar. 
Return to the oven and brown.
Apple Balls with a Mixture of Fruit

Peel large apples, with a potato scoop 
cut out small balls, dropping them into 
water with a little vinegar added to keep 
them white. Prepare a mixture of grajie 
fruit pulp, pineapple and banana, and 
put into glasses; add a few of the apple 
balls; pour over all the iuice left from the 
fruit which has lieen boiled down with 
sugar; cool and serve at once, or the 
apples may turn brown.

Apple Balls Served in Syrup

Prepare the apple balls as above; pre­
pare a rich sugar syrup; color with a 
little pink color paste mid drop in the 
balls, cook slowly until the balls are 
softened, pile in glasses and add a little 
syrup to each glass. Serve cold.

Brown Betty

One cup of bread crumbs, H sliced 
apples, Vi cup of molasses, Vi cup of cold 
water; butter a baking dish, put a layer 
of crumbs, then a layer of apples, sprinkle 
with cinnamon and sugar and dot with 
bits of butter ; riqieat until the dish is 
full; insert a knife in several places and 
pour in the water and molasses. Set 
in a pan of hot water and bake for forty- 
five minutes Serve hot with cream or 
hard sauce

most light - 
no smoke- no smell
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ROYAUTE 
OIL GIVES 
BEST RESULTS
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