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-CLOVER SEEDSy

THE COOK'S CORNER

Per Bus,

No. 1 Red Clover ....... $17.00

“ 2 Red Clover ........ 16,00

“ 1 Alsike ... . 1300

‘“ 2 Alsike v 12,00
“ 1 Alfalfa (Northern

Grown) ... ... 16,00

“ 2 Timothy vo ' 580

(This seed grades 1 tor Purity)
“ 3 Timothy . .o 5.00

Terms—Cash with order

Bags extra at 25c. each, Onall
orders East of Manitoba of $25.00
or over we pay the freight.§ 11:c¢)
rantee Seeds to Satisly or

ship back at our expense.

Ask for Samples if necessary.
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Peck, Kerr & McElderry
Barristers, Selicitors, etc.
415 Water St., Peterborough

EAPock F.D.Ker V.J MeEldervy

DO DISEAES

H. CLAY GLOVER, V.S.

118 Weet 310t St N.Y.

'HE GILSON SILO PILLER is the
one blower that can be successfull
opetared with il powes 88 4 hpr  There s
PO o T 2
lurge capacity machise for the
Cusom pivber.

GILSON %"
CUTTER
ool

o

every G
anid ‘eievae more cnsiage with the
Powes than any other biower culter.

Write for Catalogue to-day.

Conducted by LILLIAN CRUMMY

Meat Dishes
Savory Hearts.
AKE lamb's or calve’s heart:
T fill with a dressing of brea
crumbs, sage, salt and pepper.
Bake in a quick oven until tender,
about fifteen or twenty minutes. Cov-
er with mashed potatoes, bake until
brown and serve very hot with brown

gravy. ks
Beef's heart is also delicious roast-
! with the above stuffing, but it
uld be cooked more slowly and 1t
takes a much longer time to bake,
Roast Chicken.
Take a cup of bread crumbs or stale
bread, moisten with hot water or
milk, add one egg, one teaspoonful
salt, pepper, summer savory, or any
desired flavoring. Mix well and put
in breast of fowl.
Goose

tuffing. -
Take two teaspoonsful chopped
onion; one cup bread crumbs; one
cup chorped apple; one teaspoonful
t

sage; salt and peﬁr;r

One pint soaked bread crumbs; two
blesp sage; two tabl
Summer_savory; one teaspoon salt;
butter size of an egx; pepper  to
taste, Apple sauce should be served
with goose or duck, and should be
unsweetenéd. Cranberry sauce is ser-
ved with turkey. Red currants is ser-
ved with chicken.
Stuffed

pare

We all know what a delicious treat
is roasted spare ribs but how many
have tried stuffed spare ribs? Below is
the recipe :

Make a dressing as for fowl, using
dry bread crumbled fine. Add a couple
of large boiled, mashed potatoes, one
medium sized onion, chopped fine, salt
and pepper to taste and a sprinige of
sage. ampen potatoes with enough
water to form a loaf.

Put spare ribs in a pan and dressing
on top with another layer of sparc
ribs on top of this and sprinkle with
salt and pepper. Put one-half cup
water in pan and keep ribs basted to
prevent drying out.

4 .0
A Startling Anmouncement | |
EAN Stanley was once visiting
friend who gave one of the
pages strict orders that in the
morning he was to go and knock st
the Dean’s door, and when the Dean
inquired who was knocking he was to
say: ‘“The boy, my Lord.” According
to directions he knocked and the
Dean asked: “Who is there?” Em-
barrassed by the voice of the great
man, the page answered: ““The
Lord, my boy.”

Poultry

OF FARM AND DAIRY
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I you have Pure Bred Stock. Eggs for Hatchidg. List them in
this Number. Write us for rates. Send aloag your copy NOW.
Last form close Monday, Jan. 51st, 10 a.m.
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