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How I hate the Kaiser !

HOW THE noussmrsa MAY HELP
TO_SAVE THE COUNTRY'S '
WHEAT SUPPLY

Myl

( NE of the lesson that Canadians have

to learn from' Europe is that white
bread is not the bread for war-time; that
when the supply of wheat is low, bread

must be made of other grains than wheat; |

also that in the milling of the wheat the
manufacturer must put 2 greater propor-
tion of the gram into flour andleuinto
cattle-feed. " By including a higher per-
centage of the whole grain in the part
manufacturéd into flour, in the process of
milling, as the Government of Great
Britain has required, and may soon be
the regulation in Canada, we would save

from one-eighth to one-ninth of a barrel

of wheat flour per capnu in the year. A
further saving may' be effected by the
addition of some rye or corn flour to the
wheat flour. * Every pound of flour saved
means more bread for the army.
But until the system comes into gener-
_al use, or until the supply of white flour§
already manufactured is used up, every
weman in her own home can do some
patriotic saving by’ supplementing her
supply of white bread with btreads, bis-
cuits, etc,, made from the flour or meal of
other grains, or from whole wheat or
graham flour or bran. The constant use
of these coarser breads might not agree
with some ' people, but as a rule they will
be found more healthful than the finer
white bread, The recipes given below
suggest a variety of ways of saving the
nation’s wheat supply. . {
RAISED BREADS
RAIsgp BROWN BREAD

2 cups mell

% yeast ¢

2 cups rye ﬂour

4 cup molasses

1 teaspoon salt

4 teaspoon soda

4 cup lukewarm water

2 cups boiling water

Pour the boiling water on the corn
meal. When lukewarm, add dissolved |-
yeast cake and remalmng ingredients. | .

Beat well, let it rise over-night, beat again
and pour into greased pans. Bakeina
moderate even from one and one-half
hours to two hours.

ROLLED OATS BREAD
2 cups boiling water
4 cup molasses
3 tablespoon salt
1 tablespoon butter
} yeast cake dissolved in
4 cup lukewarm water.
1 cup rolled oats or ontmeal
44 cups flour
Add boiling water to oats and let stand

one hour. Add molasses, salt, butter, dis-
solved yeast cake and flour. Let rise,
beat thoroughly, turn into buttered bread

pans, let rise again and bake.
RYE BRreap, No: I
2 cups scalded milk )
2 tablespoons butter
1 tablespoon sugar
3 cups flour
2 teaspoons salt
} yeast cake dissolved in
'icub lukewarm water
3 cups rye flour

E Put butter, sugar and salt in mixing

bowl ; gdd scalding milk, and when Tuké-

warm, add dissolved yeast cake and white

flour. Letrise to a spongy consistency,

add rye flour and kneed. Letraeagmn,
and shape into loaves or rolls. Place in
greased pans, let rise until double in bulk,

and bake.
Rye Breap, No. II.
1 cup scalded milk
1 cup boiiing water
1 teaspoon lard
1 tablespoon butter
4 cup Brown sugar
13 teaspoon sait i
} veast cake dissolved in
} cup lukewarm water
3 cups white flour
Rye meal to make stiff dough :
To milk and water add -lard, butter,
sugar and salt. When lukewarm add dis-
solved yeast cake and flour, beat thorough-
ly, cover, and let rise until light. Add rye
meal until dough is stiff enough to knead.

Knead thoroughiy, let rise. to double its

bulk, shape in loaves, place in greased
ans, let rise until dduble in bulk, and
ke. ?
ENTIRE WHEAT BREAD
\ 2 cups scalded milk
} cup sugar or } cup molasses
} veast cake dissolved in  ~
} cup lukewarm water -

wm
orlﬁﬁiéuhucﬁth “Let rise until
ydouble in bulk and bake in an oven

is tqemoler‘thlnfor >
aqumrhom&

2% cupn hot water or milk ,

# cup molasses 5
- 1} teaspoons sait

} yeast cake dissolved in

% cup lukewarm water

3 cups white flour

3 cups graham flour
. Add sweetening and salt to hot liquid;
cool, and when lukewarm add dissolved
yeast cake and flour. Beat well, cover
and let rise to double its bulk. Beat
again and turn into greased bread pans.
Let rise to mearly double its bulk and
bake.

BRAN BREAD
2 yeast cakes
2 cups scalded and coeled
1 cup lukewarm water
4 cup molasses
7 cups flour |
5cupsbran -
4 tablespoons lard or butter
2 teaspoons salt 4

Dissolve the\ yeast in the lukewarm
watér and milk. Beat well Add the
bran, lard.or butter, salt, and the balance
of the flour, or enough to make a dough
that can be handled. Knead well, cover,
and let rise until double itsbulk. Divide
into loaves and place in greased pans.
Let rise until double in bulk lnd bake in
a moderate oven.

CORrN, RYE AND WHITE FLOUR BREAD

2 cups lukewarm water
1 veast cake

'} tablespoon salt
% cup molasses
1 cup rye flour

~lcup &)rinled %
3 cups.  white flour :

“Dissolve yeast cake in water, add re-
maining ingredients, and mix thoroughly.
Let .rise to double its bulk, knead and
ahape into loaves ; let rise again to double
in bulk, and bake.—Ontario Department
of Agricultt'lpe, Bulletin 254.

THE Qlll‘B'l'lON OF SUGAR

The productaon of beet sugar in France
this year has been estimated at only 207,
000 tons, as compared with an average
‘annual production during the ﬁve years
before the war(1909-13) of 752,542, Nor-
mal consumption in France is 704,830
tons, The beet sugar production of Italy
has also been reduced from a pre-war
average of 211,050 toms to 75,000 tons,
The pre-war annual consumption of sugar
in the United Kingdom was 2,056,000 tons,
allofwhichlgd to be imported. About
70 per centof the supply of the United
Kingdom came from countries from which
it is now cut off by the war. Great
Britain, France and Italy would require to
import  about 2,700,000 tons before the
next crop,—and most of it from new
sources=if they were to maintain their
normal consumption.,

But the necessity of conserving supplies
bof sugar, which was emphasized by the
shortage of shipping, has resulted in stern
economies among the Allies. Before the
war, England had the largest|per capita
consumption of sugar of any nation—93%
pounds per person per year. This has
now ‘been reduced to 26 pourds per per-
son per year, or about one ounce per day
per person. In Great Britain prices have
now been fixed tor jams and jellies.
There is no sugar for the homemade pro-
duct. In France the people are on rations
of 1.1 pounds per persond per month,
which the , Government distributes at
about 25 6éts per pound. In Italy, be-
cause of the shortage of sugar supplies,
the Government has set a retail price of
$1.25 for a box containing 2.2 pounds. In
Germany the present sugar ration is only
.77 pounds per person per month. .In the

7.4 pounds.
dians to reduce their consumption of

person and; i order to’ provide larger
| supplies to meet the necessary require-
ments of the Allies, a further reduction to
3 pounds per person per month may be
urged. Steps have already been taken to
curtail the use of cane sugar .in candy-
making ‘and the use of sugar or molasses
in distillation of potable liquors has been
proh:bmed

About 50 per cent of the sugar consum-
ed in North America is imported from

Minard’s Liniment Cures Colds, &c.

United States and Canada the per capita{ "
' { monthly consumption of sugar is about| -

The Food: ControllFr has asked Cana-§; *.

sugdr by at least 7 ounces per week per

'{ secure the Cuban podmnamfm
able price. By curtdiling consumption in | Works’

this country so that the necessity of secur- |,
!iw&eomucﬁphnotso -urgent, the | ¢

people .of Canada will be assisting the |,
Sugar Commission, the Allied counties

Spring and Summer at lower prices than
won!{othermsebepouﬂe_

CAMGMWCONSRVE
MEATS |,
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This year more - poultry than usual is
finding its way to market in a thin, unfin-
ished condition. There is very little sale
for this grade of chickens and their pres-
ence in so many shipments has a great
deal to do with the comparatively low
price returned, at times, to producers.
Cull chickens, if held, ixlequently prove
more of a liability than an asset to pro-
ducers, The best place for themisin a
can or a jar made ready for table use.

| Later in the season when hood chickens

are scarce and high in price, poultry thus
prepared may be utilized and served in
many appetizing ways.

The following uethods of canning poul

‘| has been called to the attention of the

mmmmm\ﬁ

‘| ble " ashes, double trlnapumtlon, and
double ‘the number of cars- locomo-
Evearequn'ed to deliver the same power.
Thus the evil multiplies itself. The fact

Fuel Administration.  If it can succéed in

increasing the quality of output, the |
shortage of cars and motive power would ||
be at once relieved to the advantage of |

food and other transpostation, and the
entire railroad situation would be better-
ed

The immediate cause for poor coal is
the careléssness or cupidity of mine-work-
ers and mine operators in brgeking the‘
slate with coal in poer seams or seam:
edges, to get ton output, and also of pick- !
ers at the screens.  Fhis is encouraged by
Government fixing of a price without re-
gard to quality. .The B. T. U. (British

thermal unit) basis for coal purchase i

i

which was becoming general on the part
of factories, and is thoroughly wholesome
and effective, hasbeen,practically abolish- :
ed. It seems questienable whether Gev-

try are being ad ted by Gover
Institutions in the United States :—
Method 1.—Dress the chicken separat:
ing it into sections or leaving it whole as
preferred. Seasor and fiy as for serving.
When the meat is three-fourths donere-
move from the fire and pack the pieces
into, a clean; hot glass jar.  If the chickén
is whole break the neck and legs, roll the
chicken ‘up into a small roll, tie with
string or fasten with toothpicks. A quari
jar should hold two or more small chick:
ens. Pour over the chicken the hot iquid
from the frying pan, if necessary adding "
hot water to fill the jar completely. Ad-
just the . rubbers and tops; leaving the
latter slightly loose. Place in a waterbath
canner and sterilize from 90 to 120 min-
utes, depending upon the size of the
chicken. Remove and tighten the covers
immediately.

Method 2.—Dress the c}ucken and leave
whole 6r cut into pieces as preferred
Cover with boiling water, and simmer un-
til the meat can be separated from -the
bones. . Return the bones to the liquid,
and boil it down one-half. Pack the meat
closely in hot glass jars, add one level

jar with the hot liquid. Adjust the rub
ber and top. leaving the latter shghtly
loose. Sterilize three to three and one-
half hours in a waterbath canner. Re'
move and tighten the tops immediately.
The liquid remaining may be placed in a
jar, sterilized 90 minutes and kept for
soup or gravy. Two, pounds of dressed
fowl should make one pint of solid meat,
and a pint of thick stock.

Method 3.—Cut the dressed, raw chlck
en into convenient sections. ‘Pack into
glass jars, add one- teaspoonful salt to a

sterilize in a waterbath_canner three’and |.
one-half to four hours.

Metl}nod 1 given above is for small. frys
ing sized chickens. Methods 2 and 3 may
be used for chickens of any size.

Live Sfock Branch, Department of
Agriculture, Ottawa.

_~December, 1917. i

of its richness in

finest flour wheat

fmcy

teaspoonful salt to each quart, and fill the'!

quart, fill the jar with boiling water, ad- |,
just the rubbers and tops as above, and |{

er t price-fixing in actual pncuce
has not done as much harm asgood.es-
pecially when either a minimum price or
a maximum price ignores the economic
laws of supply—and demand. It is hard, |
indeed to find any one who has bought
coal, or for that matter, steel or copper, |
on the basis of the Government price plus
transportation. - The one useful effect
seems to have been as a deterrént against -
evidently extreme and outrageous prices.
by frightening off thou who rmght otber |

Wiseattempt them. .

*The present Government price hs hed
a deterrent effect, however, in the oppo-
site direction also. Farmers and othet
Workers'i m the coal regions, who had been
Wworking 'small surface fields under the
stimulus of high prices; have quite ceased

that practice, because of the low fixed .

price, and their fear of prosecution should
they ask more. This product was, oi‘
course, no large proportion of the total'
dutput, but it is said to have beenin tte’
aggregate substantial in’ supply of local
markets:
New York, December 15. RARSR: 8
—New York Enenmg Posf
*.* The people of St. Am‘lrewa are
appaxemly, not the only ones who hlve
‘had to puf up with coal of poor quality.— '
il'Ed."BEACON. !

REAL MEATLESS DAYS 3

London, Dec. 21.—The British Isles will
have one absolutely meatless day each
week after January 1st, Lord Rhondda, |
food controller, announced to-day. On'
that one day no dealersvll be allowed to
sell meat.

}

GR.EATEST FISHING LOSS

Destruction of the salmon-spawning run
in the Fraser in 1913 by a rock slide frcm |
the C. N. R. right-of-way is ths freateot
disaster recorded in the history of the
world. - The loss to Britieh Columbia mI
1917 alone is in excess of $8,000,000, and |
that of the state of Washington exceeds:

Its Nut-like Flavor -is ,an indication

, proves it to be milled from Selected
Manitoba Hard Wheat, the world’

Equally 80011

$19,500,000, a total loss'to the packers of , ‘

‘that district of $27,000,060.

food value—for it

JOB PRINTING
TO SUIT YOU

]

WEDDING INVITATIONS,
DANCE PROGRAMMES
VISITING CARDS AND ALL
KINDS OF’'SOCIETY, COM-
MERCIAL, LODGE'AND
LEGAL PRINTING
Doneby OUR JOB PRINTING
DEPARTMENT. :

FLIE +

Beacon Press Co.
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When you want
3)'1:{1}* ?aﬂems

Ymo{w.ms and

I’ve just finished “puttmg down” my new lmo-
leums and mattings. How neat and clean my kitchen
looks ! How cool my bedrooms are and how easy to
sweep and keep tidy !

My “girl ” just sings .as she works She was get-
“'ting cross before I don’t blame her. ITought to have
been conmderate of her surroundings as well as my own.

- When you come over and see how refreshed my
whole home is since I've fixed the floors, you too will!
ges some new linoleum and mattmg :

‘ « Come over—HELEN,
P.S. You get yours where I got mine—from

- BUCHANAN & CO.
Water Street Ay St. Stephen

~




