About the
House _~

Useful Hints and
General Informa-
tion fcr the Busy
Housewife
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A pot of deep fat for frying is in-
valuable. Render out
all the cuttings from meats and fowl,
and after st through a fine
pour into a pot kept this
purpose, After frying each time,
draw the fat, so it is ready
the next time

If a member of the family is inclin
ed to have indigestion, aim give
him his potatoes baked, in which there
is no excess of starch. Starch in too
large quantities causes the most ills
of this sort. Serve starchy vege-
table and one green one, always at
dinner, for a proper combination.

Corngtarch ‘puddings should noet ac
company a rich or heavy A
fruit dessert more appropriate,
and moreover, more tempting
Desserts should be planned early in
the day and never left until the last
minute.

To stew apples, pare and quarter
them, add a small quantity of hot wa-
ter, stew until tender, but do not
add the sugar until nearly done, else
it will take longer to cook. Green-
ing applés are among the hest. cook-
ers.

Cheap cuts of meat require
and slower cooking than the
expensive kinds. These can be
just as delicious, however, and
on the whole more nutritious.
roast is the most satisfactory way to
cook cheap meat. Brown it first in a
little suet, then let it simmer
or more hours. Season while cooking,
and make a gravy with (unota and
1 as in it
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Pulled bread can be made at home
and served with soup. It is pretty to|
the eye and very wholesome. Take a
loaf of bread, cut off the crusts with

arp knife, then use these as they

at once. Pull the loaf of bread
into pieces about five inches long and
two inches thick. Place in sheet-
iron pan in a moderate oven for 10
15 minutes until a rich, golden
brown, then serve, These will be
fresh for if kept near
the stove.

Vary your ‘ux\\kfl\‘l by v
ferent kinds of um«.n‘ F
as bananas and prunes may accem-
pany the dry ecereals. There are
many as a dozen kinds of hot cereals
from which to choose. Cornmeal
mush makes a welcome change. The
life of cereal is the cream that is serv |
ed with it.
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with cold water, and add two or three
teaspoons of salt. When they begin
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a and set the asid
m all the grease off the
tock ready

kinds of

Useful Hints.
sh
oil,

a
or
several days,

using dif-!
uits such

as

always be on hand
She is a poor house-
canned

to save all

uses

colander stock

into many

If
with
with

The nutriti

to be very
1t

you wi onom

mix parts
onseed oil.
part of

t 1e skin; the

pure ¢
l(' ito

it
sparingly.
both
1 the

close
pared 1€
deli
oven I1n

ordinary

\

and

a a I
rom hem,
ash da

each

m w
pport

comfort

at
to

an

the hou o

This
a pretty
hung
rne:

m:
This
time

oom.
same
adds t the
room.

a prett

LINOLEUM FOR BOOT SOLES.
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Felt.
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Oversight.
“You're looking well.”
“You betcha! I'm looking for some
to lend me a hundred.”
“Very friend, but

me.

one
SOrry you don't
see

No matter how man may
there is one woman who can find some
good in him.

bad a be

Jim--“My half-brother is engaged
to my wife's half-sister.” Im‘k
“When will they be made one?”

Bob
tall lad,

“That boy of yours is a fine,
Jack, you should be proud of
him.” Jack—*I ain’t though.” Bob-
“No! How's that?” Jack—“Why, he
is eight inches taller than I am, and
his mother insists on (utting his
"trousers down to fit me.”
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More than twelve months ago, on
way to Paris, his motor-car had come
to grief at the foot of the hill there,
could understand his bad
French. He remembered the pretty
gir]l with the brown eyes and the long
plait of brown hair who had come to
the as interpreter. There was
the very into which she had
invited him to chat as best he could
with her grey-bearded grandfather,
while she a dainty lunch and
gave them the best wine. Afterwards
she had shown Aspendaile the orchard
with the trees heavy with fruit, the
neat dairy, and the calves and poul-
try.

In the orchard now was piled the
wreckage of a German gun, and ly-
ing in the grass he could see several
unexploded shells, abandoned and red
with rust.
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the river went gliding and dancing
along, sparkling brightly in the sun-
shine. The Germans were strength-
ening the iron bridge. Most of the
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the girl sprang over th
trusses nimbly as a fawn,
sank down into shelter beside him.
The door creaked, and the spike of a
helmet gleamed in the light. A Uhlan
looked in and peered about him, then
he turned on his heel, and the heavy
door ‘swung back.

“Keep still, m'sieur,”
Pauline. “I will bring you
morrow, I suppose, they will
gone with their great, cruel
There is the boat. Perhaps in the
darkness you could float down the
river and escape. I am not afraid of
them. Keep very still.”
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Yes, and a needle and
But it’s no good asking;
get me gunpowder!”

“Why not? My grandfather has
buried his old gun with which he used
to go shooting the starlings and jays
when they came to rob our cherries,
jand the powder-flask still hangs on
the wall.”
| “And a strong file, Pauliné—do not
forget the file!” said Aspendaile.
| The girl gave him a nod and a
bright smile and stole away. Aspen-
daile remained in his hiding-place,
frowning and thinking hard. There
was a mad scheme in his brain. Even
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298.—Dresser, 40
in. wide, 18 in. deep
British bevelled
mirror, 24 x 30.
Price . $19.75

452.—Bed, 53 inches high, 57 inches wide. Price ..$20.50

229.—Chiffonier, 33 inches wide, 18 inches deep. British
bevelled mirror, 14 x 24. Price : ST $18.90

Freight paid for Ontario and Quebec, szs 00 and up. We
defy competition. Our prices are the lowest in the Dominion
of Canada.

WRITE FOR CATALOGUE TO
CITY HOUSE FURNISHING COMPANY
1340 St. Lawrence Boulevard, - « Montreal, Que.
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To Prevent Gall-Stones.

Of course the primary cause of gall-
stones is inflammation of the lining
of the bile ducts in the liver or the
lining of the gall-sac. This inflam-
mation is probably always produced
by infection, the hoid t us and
its first cousin, the colon lacilus, be-
ing notorious factors of such inflam-
tion. Ofté 1, living typhoid
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If a man were as wise as he thinks
his wife thinks he is whit a wonder-
ful world this would .




