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Don’t confine your use

of BLNSON'S Ccrn
Starch to Blanc Mange
and Puddings There are

ary number of dishes that
will be all the better for a
little

BENSON'S

CORN STARCH

Chicken Croquettes—Creamed Eggs
—Gravies and Meat Sauces gain a
most delectable richness and smooth-
ness when made with BENSON'S
Our recipe book is full of practical
suzgestions — lots of good things,
easily prepared. Write for a cop:

to our Montreal Office. .

THE CANADA STARCH CO., LIMITED

MONTREAL, CARDINAL,
BRANTPORD, 219 FORT WILLIAM.

Kill the
Bugs

el . - %v
;1'9‘\“9'}. o t hQ
“%2Y  EasyWay

FURERA 350025

Thla‘ls'the quickest,” handiest
outfit made foriapplying

dry Paris Green mixtures,
Pyrethrum Powder or any dry
insecticide to Plants, Shrubs,
Vines or Vegetables. We
specially recommend this
sprayer to Tobacco growers.
Very simple and easy to operate.
Spra\' can be turned in any direc-
tion. Get a “Eurcka' from your
dealer or send us $1.25 and we will
mail you one postpaid. =
THE EUREKA PLANTER CO.,
Dept. F.A. Limited,
WOODSTOCK, ONT.

FREE---"Farmers and
Gardeners write todayv for
our comglete catalogue of
Farm and_Garden Tools.

FOR STRONG, HFALTHY CALVES FEED

Purina Calf Meal

33°/, Protein

SCIENTIFIC FEEDING CHART FREE
ON APPILICATION.

If your dealer does not sell it, write us.

The Chisholm Milling Co., Limited
Toronto

Farm Handy Wagon
CHEAP
Stee! Wheel Farm T:u_cl(

I'w capacity fe i hean Riigain
. i

F. J. HALLIDAY

|

Box 61 Hamilton, Urh
—- i
Huy th 2 Special
W”.S()n .
B Prices Now.

2000 1hs >

Drop Lever / [
Scale

THE FARMER’S ADVOCATE.

Good Method for -Griddle Cakes.—
Sift together 2 cups flour, a little salt
and 1 teaspoon baking-powder. Beat
an egg well and add to it 2 cups sour
milk. Beat all to a batter and bake
on a hot griddle. When full of small
bubbles on top turn and brown the
other side. If large bubbles appear
the griddle is too hot. Adding a tea-
spoonful or two of treacle to the batter
will make the cakes brown nicely.
Do not turn them more than once or
they will be heavy; let one side brown
thoroughly before turning. When greas-
ing the griddle-pan, or any other for
that matter, use beef fat or crisco in
preference to butter, which burns easily.
Tie the beef fat on the end of a fork.

Biscuits.—Sift together 2 cups flour,
3 (level) teaspoons baking-powder and
14 teaspoon salt. Rub in 1 good table-
spoon firm butter with the tips of the
fingers, then pour in slowly 34 cup sweet

milk, cutting it in with a broad knife.

Turn on a floured board, knead a very
little, then roll lightly to 34 inch thick
and cut into biscuits. Bake 12 to 18§
minutes in a hot oven. If the oven
is not hot the biscuits will not be light.

Plain, Eggless Muffins.—Sift together
2 cups flour, 2 level teaspoons baking-
owder, and 14 teaspoon salt. Stir
in about 3{ cup sweet milk, beat well,
then add .1 tablespoonful of butter
melted. Beat up quickly and bake in
hot, greased muffin pans.

Cornmeal  Muffins.—Scald Y5 cup
milk. Separate an egg and beat the
white stiff. Put 34 cup cornmeal in
a bowl and make a hole in the center.
Into this put 4 teaspoon salt and 1
tablespoon butter. Stir in the scalded
milk. Add the unbeaten yolk and 14
cup cold milk, then 1 cup flour sifted
with 2 teaspocns baking-powder and
the white. Beat quickly and bake in
a hot oven for half an hour.

Qalt-Rising Bread.—Take 1 cupful
of hot milk, 2 tablespoonfuls of corn-
meal, 1 tablespoonful of sugar, 1 cupful
of sweet milk, 1 cupful of boiling water,
1 tablespoonful of lard, 12 teaspoonfuls
of salt, some flour.

Prepare a leaven in the evening
by _pouring a cupful of boiling milk
over the cornmeal, mix thoroughly
and put into a warm place to rise.
In the morning pour a cupful of sweet
milk into a large bowl; add the sugar,
half a teaspoonful of salt and the boil-
ing water. Stir in flour enough to make
a stiff batter, then add the leaven,
which thins the yeast to a proper con-
sistency. Place the bowl in a pot of
warm water, which must be kept warm.
The dough will rise in an hour. When
it has risen sufficiently add as much
warm water as is desired, a teaspoonful
of salt and the lard, and mix into a
dough that can be well kncaded. It
must not be too stiff. Put into a warm
place to rise. When well risen divide
into loaves and bake in a good steady
oven until the hread leaves the sides
of the pans. It usually requires two
pints of flour for the ycast. The yeast
alone will make up about four or five
pints of flour, and for this amount

add about a pint of warm water.. The
top of the dough should be greased
before it is put to rise. The bread-

pans should be well greased.

The Scrap Bag.
Laundering Colored Dresses.

Each time before laundering colored
dresses soak the dresses in water to
which has been added a tablespoonful
of turpentine or a cupful of salt. Use
just enough water to wet the goods
thoroughly. Afterwards  launder  as
usual, but be sure to dry the garments
very quickly in a place where the wind
will strike but not the sun.

* *

Paper Box Cooking.
Cracker and butter boxes, lined with
parafhn paper, are very nice for baking
meat  loaves in. Butter the  paper
well and put on the cover Cook 1y
hour in o moderate oven.  When cold
o shices.
* *
Rust Stains.

It white articles become rusted rub
Lo spots with salt mixed with lemon

uice and  expose  to bright  sunshine
it this does not remove them apply
ving  mixture:  Add 2 paits

O tartar  to one part INGLN

! nd i Keep ina botth

it applyoa liide of the powder to

the stains while the article is wet.
Rinse out in several waters to be sure
that the acid will not “eat” the goods.

* *

To Clean Yarn.

To clean white wool yarn that has
become slightly soiled sift warm corn-
starch (or starch and borax mixed)
through it, and roll in a towel. Leave
for two days, then shake out well.
The same method may be used for
cleaning white woollen summer shawls
and sweaters that are not too much
soiled.

* *

Laundering Fine Waists.

Very delicate draped waists and frocks
should be washed in bags. These can
be bought at the stores and are known
as ‘laundry nets.” They can be made
at home of coarse mosquito netting or
of cheesecloth, and either of these ma-
terials is to be preferred to the practice
of using a pillow-slip. The material
of a pillow-slip is too heavy and the
washing is apt not to be effective.
Garments washed in laundry nets should
be dried in the same nets, as such
delicate materials are apt to be torn
by the wind.

It is a very difficult matter to properly
dry draped garments. The materials of
which they are made are so soft that any
pinning is apt to stretch them out of
shape. If the fabric is not too heavy
the best plan is to press it out as dry as
possible, and then to hang it to dry on
a thick, rounded coat-hanger. Be sure
that there are no sharp points on the
hanger or the frock will be stretched out
of shape. White dresses may be hung
in the sun, but colored goods must hang
in the shade.

* *

Don’t Let the Children Handle
Dead Flies.

The tendency at this time of the year
of the health authorities in certain
cities to offer a premium of 10 cents a
hundred for dead flies in connection
with their municipal clean-up cam-
paigns brings up for discussion an im-
portant question of sanitation and
hygiene. If a fly, alive, is a possible
bearer of death through the disease
germs which it carries on its body,
how do children who swat the fly and
then carefully preserve the decomposing
bodies for the coveted 10 cents a hun-
dred, escape infection through the same
germs?

Apparently, through zeal in these wars
of extermination, those in authority
have overlooked a most dangerous
feature of the movement. Swat the
fly, of course, but burn him up im-
mediately because he is more filthy
dead than he ever could be alive.
Decomposition adds to the menace.

To instruct children to “‘swat flies”
and accumulate them until they have
enough to bring in and collect 10 cents
a hundred seems nothing short of a
crime against modern  sanitation. It
would be a dangerous practice for grown
people who took every possible precau-
tion against infection; but for children
to carry dead fliecs with their hands
and then perhaps handle food without
washing is almost certain to spread
every discase that flies are known to
carry.

_'l'h(» only [.m\\ilw]c way, from a
sanitary standpoint in which flies could
be caught and preserved for the esti-
mating of their number would be on a
sheet of sticky fly paper which embalms
the flies’ bodies with a glue which pre-
vents germs from spreading. This might
add to the difficulty of estimating the
exact number, but it would be near
f'l\uugh for all practical purposes. And
it \\n“l(l protect children from probable
infection in the very diseases against
which the fly campaign is supposed
to protect them, and would teach them
to 1ecard the ﬂ_\' 15 the deadly i”_\\r»([
he is instead of envouraging them to
regard him as an object of familiarity
and _indifference Child - Betterment
Bureat, (.hi\"lf\‘\n. 7

NO IV‘OY(‘ \ntg.

flive vou been bLothered with ants?
Meocsiey, little, red ones that get into
cupboard, ice-box  and  various
where you ~imply cannot have

Cthis It is oue of a dozen “sure-
which canmie to me well recom-

FounDED 1866

educing
Expenses

HE war has increased

the cost of living. The
housewife must, therefore,
make her money go-far-
ther. By using a tea, like Red
Rose, which is largely ccm-
pose(i of Assam Indian teas,
she can reduce her tea tills
considerably. The rich Irdian
strength requires less tea in
the tea pot.
In sealed packages only. Tryit.

—

Coffee Icing

Cook two Cups of Lantic
Sugar with half a cup of strong
coffee until the syrup forms a
soft ball when dropped in
cold water. Add a teaspoon-
ful of vanilla extract and beat
until cold enough to spread.

Lantic
Sugar

“The All-Purpose Sugar™

is specially good for
cake baking on ac-
count of the fine
granulation.

The Sugar with the
red ball trade-mark

Packed in 100-1b. Bags

For book, address

Atlantic Sugar Refineries,Lea.
Power Building, MONTREAL 13

When you buy a

SHERLOCK - MANNING

20th Century Piano
you get
“Canada’s Biggest Piano Value”
and at the same time save fully $100. Write
Dept. 18 for Catalogue "“T."
THE SHERLOCK-MANNING PIANO CO,

London - Canada
(No street address necessary)

DO YOU NEED

FURNITURE!?

Write for our large photofillustrated
Catalogue No. 7—it's free to you.
THE ADAMS FURNITURE CO., Limited
Toronto, Ontario
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