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let the parent consider his whole duty 
towards his son,' and we believe farm ! 
life will assume an entirely different 
aspect to the average boy. To feed 
and clothe the creature, for whose 
existence we are responsible, is not j 
enough. We should study with him, 
play with him, work with him, | 
laugh with him and grieve with

Blessed is the boy whose father re­
tains enough of his youth to enter un­
derstanding ly into the drawing man­
hood of his son; who will share with 
him all the simple sports dear to boy­
ish hearts, and who has no secrets, 
business or otherwise, which his son 
cannot share.

THE GOOD COOK
In an early laniie. we deaire to run aome 

h pec loi roeelpee on bread and bread mak 
Ing. Headers are requested to Bend in

Just Among Ourselves
Try painting the lower step of the \ 

cellar floor white. It is then easily 
seen when one has reached the bot­
tom of the stairs, and saves that 
uncomfortable feeling of uncertainty 
one has about reaching the bottom.

Save your waste tea leaves to sprin­
kle over the carpet, before sweeping. 
To prevent them staining the carpet, 
however, wash them in the colander, 
thoroughly, before using. Squeeze 
dry with the hands, and they will be 
ready for use.

Rub laundry soap up and down 
each side of the window sash, where t 
sticks. Generally you will then have 
little further trouble, in either rais­
ing or lowering the sash. In all kinds 
of weather. Bureau drawers that 
stick may be treated in the same 
way. A wax candle can be used in­
stead of soap.

Rub a very little kerosene over 
boots and shoes that have been hard­
ened by getting wet. It will make 
them soft and pliable as new.

Try a tablespoonful of turpentine 
boiled with your white clothes. It is 
harmless, and will -whiten them

Boiled starch is much improved by 
the addition of a little salt. It as­
sists in keeping the irons from 
sticking. Try it the next time you 
make starch.

Cold rain water and soap will gen­
erally remove machine grcaHe from 
washable fabrics.

As salt curdles new milk, hence in 
preparing porridges, gravies, sauces, 
etc., salt, should not bo added until 
the dish is prepared.

Windsor Salt

—the one thing 

needed

graham, or corn bread. All good reliai 
recel pen will be accepted. If you hove a 
bread mixing machine, kindly tell ua 
about that at the same time. Addreaa 
all letters to The Household Editor, Cana- 
dian Dairyman and farming World, 
1‘eterboro, Ont.

New Potatoe Fritters.
Bake as many medium-sized pota­

toes as will be required until tender, 
scoop out inside and mash free from 
lumps. To 10 potatoes allow J cup of 
milk with 1 egg benten in it, a table- 
spoonful of grated cheese, one of melt­
ed butter, little salt and pepper to 
season nicely, and if liked, a grating 
of nutmeg. If too stiff add more milk. 
It is impossible to give exact amount 
owing to varying size of potatoes. Mix 
to a perfectly smooth butter, and fry 
in deep fat, just as other fritters. 
Drain on blotting or unglased paper 
for a minute, and serve at once. These 
make a delicious hot tea dish.—Miss 
Mayne, New Brunswick.

Delicious Corn Bread.
To 1 pt. sifted white corn meal, add 

half teaspoon soda. 1 teaspoon suit 
(and, if liked, 1 or 2 tablespoons su­
gar), I tablespoon lard, 2 beaten eggs 
and enough buttermilk to make n 
thin batter. Have a well greased pan 
heated on top of the stove, pour the 
batter into this and bake half an hour 
in quick oven. There must be plenty 
grease in the pan which should be hot 
enough so that the batter when it is 
poured in, will crisp around the 
edges.—Mrs. M. E. K., Hnlton Co., 
Out.

Meat Omelet.
Beat 2 eggs with 3 tablespoons of 

cream, salt and pepper to taste, add 
I cup cold minced meat, mix well, 
and drop by spoonfuls on a hot but­
tered spider, ami fry light brown on 
both sides. This is a nice way to use 
up mid bits of meat.—H. H.. M. Wel­
land Co., Ont.

Ham or Meat Rolls.
Make a rich pie crust, roll thin, cut 

in strips 3 inches wide and 4 incln-s 
I long; spread with finely minced boil­
ed hem or meat, moisten with egg 
and milk, season to taste, and roll up 
like a jelly roll, pinching the edges 
together. Bake in hot oven 20 to 30

minutes.— Mrs. Jeanet, Hastings Co.,

Pumpkin Pie.
Steam pumpkin until soft; dry off 

in the oven and rub through a sieve. 
To one and a half cupfuls of strained 1 
pumpkin add two thirds of a cupful 
of brown sugar, 2 eggs slightly beaten,
1 teaspoon of cinnamon, half-teaspoon 
each of salt and ginger, one and half 
cupfuls of milk and half cupful of 
cream.—Bessie B., York Co., Ont.

Cheese Tomato Tart».
Roll out about 1 lb. of flaky pastry 

to the thickness of half an inch, and 
line some buttered patty pans with it. 
Mix 3 tablespoons of grated cheese 
with the same quantity of stewed or 
canned tomatoes, 2 well-beaten eggs, 
and salt and pepper to taste. Half fill 
the patty pans with this mixture and 
hake in a quick oven for 15 minutes. 

Clara Baxter, Winnipeg, Man.
Potatoe and Onion Pie.

Parboil 1 qt. of potatoes and 1 pt. of 
oniofis. Peel and cut in thin slices. 
Place in alternate layers in a buttered 
baking dish, sprinkling each layer 
with salt, pepper, and little bits -if 
butter. Have the last layer of pota­
toes ami cover with a small cupful of 
well-buttered crumbs. Cover the dish 
and bake .11 a good oven for 20 min­
utes, then remove the cover and let 
brown nicely. Serve at once. Left 
overs may also be nicely served in 
this way.—Mrs. Jack Brown, Brant

Are We Too Serious?
Taking life too seriously is said to 

be an especially American failing. 
This may be true; but judging from 
appearances, it would seem to be 
world-wide, for, go where you may, 
you will find the proportion of séri­
ions, not to say anxious, face#, ten 
to one, ns compared with the merry 

j or happy ones. If the “outer is al- 
; ways the form and shadow of the in­
ner," and if "the present is the full­
ness of the past and the herald of the 

I future" (and how can we doubt it?) 
how many sad histories can be read 
in the faces of those wc meet every 
day. Ruskin says: "Girls should be 
sunbeams, not only to members of 

! their own circle, but to everybody 
j they come in contact with. Every 
room they enter should be brighter 

I for their presence." Why shouldn’t 
I all of us be sunbeams, boys as well 
! as girls, all along the way from 16 
years and "under, to 85 years, and

—to give 

just th 

right savour.

COWAN'S
MILK

CHOCOLATE
k guaranteed pare and made with the fine.I 
Canadian Milk and aU the Cream in it.

$15 Women's Suits $6.50
Tailor**! to onlor. Suite lo 118. Send for 

free cloth earn plea iiml fall style hook. — 
80UTHC0TT SUIT 00., London. Ont.

STEVENS
firearms cost less than most guns, but t 
price. You can trust the shotg 
range or small game shooting, I 
records to their credit than all other makes combined.

most guns, but they acknowledge no superiors at ai 
c sholguns in the field or the hunt, or the rifles at tl 
nting, for sure, hard, straight hitl\. They have mo

_______ The superior qualities of t ur firearms for men
'*'••'.18 is found also inHERE ARE OUR LEADERS. . . .

Little Scout...............  82.28 is found also in our rifles for boys.
Stevene-Mnynard, Jr., 3.00 Send for oar |6»P«*« atilaeue. It will tell anyone modi 
Crack Shot, .... 4.00 that he ou*h« lo know shout hrean.a end their proper care.
Little Kras. ... I 6.00 Send je. for poiuge '
Favorite. ..... 6.00 If your dealer can't get voa the genuine Stevens, notify us.
J STEVENS AMIS MO TOIL Cl., if# fits» Stmt, Cttc*M f«H». Em.. ILL

In the Sewing Room
When lace curtains begin to give 

way, baste a large piece of thin white 
clcth over weak pans before washing. 
Boil in a pillow slip or thin sack.

When ready to sew on a row of 
hooks and eyes place the two edges 
of lining of which they arc to be 
sewed evenly together one on top of 
the other, then take the tracing 
wheel, and mark places on both edges

In ripping long seams of machine 
stitching the work can be done quickly 
and easily if you will simply put the 
garment under the pressure foot and 
lower the needle to hold it firmly, 
then hold it in the left hand a short 
distance and with a sharp knife in­
serted in the seam rip it.

If last year’s white linen skirt is 
frayed at the bottom, cut off and sew 
on a bias fold with the seam on the 
outside. Turn over and stitch down 
on the outside of the skirt. This 
will give the effect of a new footfold. 
If preferred, add one or two more 
folds above this.

What the Old Cow Said
The old cow walked by the dairy shed 

And she said in her ruminant way:
"I’m feeling about as line as silk,
. But I’d like a drink of my own 

g....I milk.’'
And looking around she presently saw 

A pail that was standing beside the

It was buttermilk, about two days 
old,

But the aged bovine hadn't been 
told.

So she only remarked, "It's mean to 
bilk

An industrious cow of her own 
good milk."

And she took a drink and she looked 
surprised—

And she walked away, and that 
cow surmised—

She surmised about half way down 
the lane—

And she said with astonishment, 
mixed with pain:

"To judge by the flavor of that there

I can’t be feeling as fine as si!k;
I must be bilious, I’ll bet a hat,
When I get to giving down milk like 

that.
—Dakota Farmer.

Trials of a Traveller
The express was tearing away at 

the wild and awe-inspiring rate of six 
miles an hour, when all of a sudden 
it stopped altogether.

Most of the passengers did not no­
tice the difference; but one of them 
happened to be somewhat anxious 
to reach his destination before old 
age claimed him for its own. He put 
liis head through the window to find 
that the cause of the stop was a cow 
on the line.

After a while they continued the 
journey for half an hour or so, and 
then—another stop.

“What’s wrong now?” queried the 
impatient passenger of the brakeman.

"A cow on the line, sir."
“But I thought you drove it off?"
"So we did,” said the brakeman, 

“but we’ve caught up to it again."U le desirable to mention the of title publication when writing le advertisers


