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EVERYWOMAN’S WORLD

You have been
waiting for

e - Phonograp

for this Wonderful Music Pro-
ducing Machine. It is a scientific high class phonograph that will hold its own
against any, even at three or four times the price. Its volume and beauty of

Don’t Hesitate a Minute but send to-daK

tone and clearness of reproduction are simply marvellous,

‘Just imagine the pleasure and recreation you can have from the best music
of the highest priced artists or the comical “Uncle Josh’’ monologues, darky plan-
tation songs, etc.

You can have a free concert every night if you wish. The

ANOPHONE

will play any size of disc needle record made.

The reason of the low cost is because we are making such vast
quantities of them and in only one style.

It possesses many valuable and exclusive features.

It is built of metal of a special composition, thus it is not

affected by weather or climate and is almost fool proof.

It has a new automatic break which stops and starts the ma-
chine automatically, as the reproducer is placed on or off the record.

The secret of its splendid tone and volume is in the patented
“Receite’” diaphram or reproducer which no other machine can use,

For dancing it is ideal on account of its great volume of sound
and clear reproduction.

It can easily be packed in a grip or suit case and taken away
when desired.

hone made is absolutely guaranteed to be satisfactory in
evfrze;};rxgxgx{ or money refunded. SPLENDID
The price is only $12.00 and WE PAY THE FREIGHT. OPPORTUNITY
No home is complete without a Vanophone and at this remarkably low FOR
price no home need be without one, AGENTS
s : IN SOME
Send in to-day and it will be shipped LOCALITIES
to you by return.

VANOPHONE SALES CO., Limited

Dept. 10, McKinnon Building, TORONTO

Strength for Run-Down
People Guaranteed

Weak, run-down, nervous men and women need

Yirol

because it contains the three oldest wnd most fam-ous
tonics known to medicine. The medicinal extractives
of fresh Cod Livers (without oil) which build up wast-
ing tissues, Peptonate of Iron which enriches the blood,
and Beef Peptone which nourishes and strengthens.

As a body builder and strength creator for old peo'ple,
delicate children, weak, run-down persons, after sick-
ness, and for Chronic Coughs, Colds, Bronchitis, and
all throat and lung troubles, Vinol is unexcelled.

Vinol is always sold with a definite guarantee to return
the purchaser’s money if it fails to give satisfaction.

Made in Canada

For sale at the leading Drug Store in every Town and
City in Canada. Look for the Vinol Store.

Chester, Kent & Co., Windsor, Canada

Toronto, May, 1916

SRS

PICKED WITHOUT
PLANTING

A Study of Edible Weeds
By MARY D.

garden has something to offer us, and many

pleasant hours, good for both body and

mind, can be spent in searching for these
oft neglected treasures.

One of the first of the edible weeds is the dande-
lion. This humble plant seems specially designed
by Nature as a spring tonic. Eaten as boiled
greens, or salad, two or three times a week, it is
better than anything the drug store affords as a
liver stimulant. The strong tasting lea.\_res
should be courageously eaten, but for the faint
hearted they may be scalded and then boiled for
at least half an hour in one or two changes of
water. Such treatment makes them very
palatable. :

Even before the dandelion appears, one may dig
up, inimoist places, the long, sul.)stantlal root
of the wild horseradish and grate it as a condi-
ment. This is one of .the plants which have es-

FROM early spring until late fall Nature’s

CHAMBERS

boiled nettles, and as the stinging property is lost
in cooking, a succulent dish results. 3
There are several varieties of correl, all having
the characteristic acid flavor, due to the presence
of oxalic acid, to which is also due the acx_dlty of
rhubarb, and all of them are capable of being put
to various edible uses. Sorrel makes a delicious
salad, and combines well with cream cheesfé.
eggs, fish, and other foods of not very pronounce
flavors. A sorrel sauce, made like mint sauce by
adding vinegar to the chopped leaves, is good to
serve with lamb. A piquant and quickly pre-
pared condiment to serve with cold meat is made
by mincing the leaves with just one half thplr
volume of sugar, dusting .with pepper, adding
just a pinch of salt, and moistening the whole
with vinegar. Boiled sorrel makes good greens to
accompany fish or meat; a cream of sorx"el soup
is made by adding a cupful of chopped boiled sor-
rel to twice or three times that volume of thin
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caped from the garden, and it still retains the
properties of the cultivated variety.

The young shoots of the bladder campion,
otherwise known as the cow bell, are just as good
as green peas, which they closely resemble in
flavor. These may be had soon after the snow is
off the ground, and should be cooked by steaming
in a covered vessel without the addition of
water, so that none of the flavor may be lost,
and served on toast like asparagus.

Another springtime delicacy is furnished by the
cinnamon, or buckhorn fern. This is the coarse
fern of the road and hillsides. 1t the plant is
pulled up by its cluster of young shoots in spring,
and the leaves stripped off, there will be found in..
si(:lc the stem sheaths, like the kernel of a nut, a

into salad, or cooked like asparagus, or chopped
into a milk soup or a clear bouillon. It is a
delicious relish, and well worth the time spent in
picking it.

The young tops from the wild hop, cut off and
boiled in the spring, also make a very agreeable

white sauce; and even tarts can be made from the
chopped leaves stewed with sugar. Like rl_lubarb’
sorrel is said to be antiscorbutic, diuretic, and
cooling.

The leaves of the wild garlic, or onion, used to
be so highly valued in England that they were
called “sauce alone.” There are severa} species
of wild garlic, and though they are rank in flavor
unless modified by cooking in several waters, they
are wholesome, having the diuretic and sudorific
properties of the cultivated sorts.

The field garlic, or wild onion, is detested by
farmers, for if eaten by cows, it wilt taint the milk,
but the rather spreading green leaves may be
boiled and eaten by the farmer’s family with great
benefit, and the curious little bulbs which some-
times appear on the flower stalks can also be used
on the table. 4

The wild lettuce is found in late summer in
most open places. It grows unusually tall, often
much over three feet in height and bears c}usters
of insignificant light yellow blossoms, which are
replaced by little woolly tufts. It has a very
distinctive leaf, six to twelve inches long, and
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dish. They are particularly good when creamed,
or they may be served with butter, like asparagus.

The various varieties of dock are all edible,
but the curled or sour dock is the best. It has
narrow, lance-shaped leaves, with irregularly
wavy or curly edges, and when boiled makes a
very good dish, with an agreeable acid flavor,

There are many varieties of mustard, and
though they are known as very troublesome
weeds, not a single unwholesome plant is to be
found among them. The leaves and succulent
stalks of both the hblack and white mustard
make excellent greens, without any of the wild
taste present in some of the other varieties,
and with a certain relishable quality in their
flavor. They are considered very wholesome,
having antiscorbutic properties.

Another mustard is the hare’s ear. It looks
something like a miniature cabbage, when young,
and the leaves have little ear like tips clasping
the stem. The ball mustard and the false flax
or yellow weed have the same kind of leaf. Other
varieties, with variously shaped leaves, are the
tansy mustard, the tumbling mustard, and the
wild mustard or charlock. All of these have the
characteristic truss of yellow blossoms, and all of
them are good to eat.

The ox eyed daisy, like the mustards, is a
noxious weed, but nevertheless possesses virtues of
the culinary order. Its root leaves, acrid when
raw, are quite edible when cooked. The method
should be the same as for dandelions, :

M. Soyer, that prince of cooks, recommends
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dqeply waved, with
triangle.
dandelion,

Lamb’s lettuce grows about a foot high, and has
!ong, narrow, light green leaves, with clusterso
Insignificant blue flowers in spring. It makes
a delicate salad, or jt may be cooked like spinach.

It seems like sacrilege to eat the marsh mari-
gold, the “Mary-bud” of Shakespeare, but its
round, thick, kidney-shaped leaves make very
good greens if boiled. When young, the young
flower-buds, too, may be pickled. The mars
marigold grows by river-sides, and in marshy
Pll‘aCeS, and is often, byt incorrectly, called a cow-
slip.

Puslane, or pusley, is a little plant which
trails on the ground, branching out in a circle.
The stalks and leaves are reddish green, the leaves
foundish oval, thick, fleshy, and hardly as big as
the thumb nail. The leafy stalks, when cooked,
are deliciously succulent, and make a very attrac-
tive looking dish. They seem to go particularly
well with cottage cheese, cheese souffle, or grate
cheese. They also make a good pickle, or may be
used raw as a salad, or with a dressing for sand-
wich filling, :

. Tansy cakes, a goody from our forefathers
kitchens, were made of chopped liver, potatoes
and tansy, The modern housekeeper uses the
chopped leaves, which have a strongly aromatic
odor, to flavor hash and meat cakes. The plant

Brows rather tall, has feathery leaves, and button
like yellow flowers. 3

a tip shaped like E
The wild flettuce may be cooked like



