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Socksjfor the Red Cross. water and mix thoroughly, 
cups scakied-and-cooled milk.
1 tablespoon shortening, a teaspoon of 
salt, 2 tablespoons molasses, 2 cups 

the Red bran, 8 cups white flour.
the sock, hart little h V t S°m.®, °f Sether thoroughly and turn into two
me socks had.little hard knots or ridges hrpnd-r«no uk«w . . , , , .at the toes, very likely tc produce bread pans. When light, bake about 50

ness in the feet of men obliged to take 
long marches; other “pairs” were not 
pairs at all, one sock having been made 
much larger than the other—quite oblivi
ous of the fact that, in all probability, 
a man s two feet are of the same size.
At each Red Cross branch, because of 
mistakes like this, some of the women 
are obliged to give their whole time to 
“doing over” things, 
bad in view

Add to IJ I 
Add also IWhy Pay $100 Too 

Much for a Piano ?
flUPONTft
&BR1KOÜ*

MOTOR QUALITY

This afternoon an enthusiastic Red 
Cross worker exhibited a bundle of socks 
which had been given her at 
Cross rooms to “do over.” Mix all to-

You may do just that unless you first 
investigate the genuine factory-to-user 
method of buying a Sherlock-Manning.

Because we save each purchaser fully 
$100, and deliver a quality piano second to 
none in the world, with a positive ten-year 
guarantee, we are justified in calling the

sore- minutes.
Another.—Take 1 quart” bran 

packed down), 1 pint white flour, 1 pint 
buttermilk, J cup molasses, 1 teaspoon 
soda, 1 teaspoon salt.

(not

Stir all to
gether, and bake orte hour.

Griddle Cakes.—Into a mixing - bowl 
break 1 egg and beat till light, adding 
1 teaspoc n salt, a generous pint Df thick 
Sour milk, a teaspoon of soda, 
thoroughly and add 2 cups sifted flour. 
Rake on a well-greased griddle and 
with syrup.

Syrup.—Two cups granulated

Sherlock-Manning
20th Century Piano

“ Canada’s Biggest Piano Value ”

At least, see the proofs, before spending 
$100 needlessly.

in The Standardized 
Automobile Upholstery

ü

|g|gBP
BeatThis is quite too 

of the great immediate 
necessity for sending socks to the Front 

Will those, there- 
who have anything to do 

making supplies, be good enough to ex 
ercise care in the work ?

T\U PONT Fabrikoid, 
Motor Quality, is used 

on more than half of all 
1916 automobiles.

Several years’ use on 
hundreds of thousands of 
cars has proved its superi
ority over coated splits, 
commonly called “genuine 
leather.”

Popular motor car prices 
low because every detail 

of their manufacture is of 
standard, guaranteed quality 
and cost.

Coated splits, weak and irregu- 
lann quality, durability and price, 
cannot be standardized.

Motor Quality Fabrikoid, uni- 
forrn in quality, price, durability 
and handling costs,is standardized.

Insist upon Fabrikoid uphol
stery. Buy a standardized car 
and get the most for your money.

Send for sampler and booklet No.

serve
Get Our Write Dept. 4 for our 

fine Art Catalogue
Catalogue ^d'r
beautiful models and tells how 
you that $100.

as soon as possible, 
•fore.

|f
sugar, 1

cup brown sugar, 2 cups boiling water. 
Boil a short time, and when cool add 5 
drops vanilla extract.

with

Hi we save
-iirigs It will be 

very much appreciated—most of all by 
the men who are needing 
just as soon as they can get it.

IS This is delicious 
with griddle cakes, Johnny 

cake, or hot biscuits.
Marlborough Pie.—Line a

Plate with good pastry.

The Sherlock-Manning Piano Co. 
London, 83 Canada

to serve
Si; clothingwarm

(No stfeet address necessary)
large pie- 

Mix together
2 cups grated apple, grated rind

■fef:

About Bird-Boxes.1 and
juice of 1 lemon, 1* cups sugar, 2 eggs 
(beaten), 2 tablespoons melted butter, j 
teaspoon salt, 1 cup thin cream. Turn 
this mixture into the pastry-dish, wet 
the edge and put strips Qf pastry 
and criss-crossed

A letter from Prof. Crow, of the O. 
A. C., has been received stating that he 
cannot send printed instructions individ
ually to the public, but that he will 
send them to “The Farmer’s Advocate” 
for publication, hence all can get the 
benefit at once. We thank Prof. Crow, 
and will be pleased t0 devote 
to bird-boxes in an early issue.
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are

about
Bakeover the top. 

cntil firm in the center.
Sausage with Fried Cereal and Ba- 

number of 
a fork, and

with cold water, 
over the fire. Let

1 some space nanas.—Prick the required 
Sausages freely 
set them, 
in a saucepan 
simmer tcn minutes, then drain, 
into the

II with
covered||I GLUTEN BREAD:

Please give, through “The Farmer s
a reliable recipe for making fat, from 

I have never made it, in an 
and now have to make it for 
family.

Gluten Wafers.—Take J

; and set
Colonial—Style 70 oven to brown. Heat some 

a previous cooking of sausage, 
iron frying-pan, and in it 

cold breakfast

Advocate," 
gluten bread.

10Cents, „
•» |fpnAArilF I CnOU*h flour to make a stiff dough.
SSfcnUSEIlE Ro11 out ver>" thin- prick with a fork,

dSMSgor Ceti 08 will keep this and aprillk,e lightly with fine salt. Bake 
nnaff. Stratton »or •• I untU crisp and brown.

^ Pr21UCe G,uten Bread -Make

ggygf duo Candle Power cups miik »r water, i
.... - ■”*018 fl***!- WtilMt Mi ■Oil yeast softened in i cup lukewarm water

zt abT ,5 cupe Kluten flour- Wh-

AGENTS MAKE $25 LnlTT Jt? ^utter- and (if per"■^per wwefc in their snare time. You 1 2 tablespoons sugar, also
can do the same. Send for our Rluten flour to make a dough that mav 
°2?ii1î5.1i^î?n.rterrl,<>ryisopea be kneaded.

e,astic and shape487 Kn,,ht Bid,.. CHICAGO | light, bake one hour.

cookone of the 
MRS. J. H.

thin slices of 
dredged with flour.

cereal.
Let the cereal be

come brown on one side, then turn, and 
let brown on the other side. At the 
same time have ready bananas removed 
ram the skin and cut in halves length
wise, and then crosswise. Dredge these 
cn both sides with flour, and let cook 
in the hot fat until brown on one side, 
then turn, that the other side may be 
browned.
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n cup cream and
DU PONT FABRIKOID COMPANY 

Wilmington, Delaware 
Factory at N.wbwrgh, N. Y. 

Canadian Sale. Office. Toronto

y a sponge of 2 
1 Cake compressed

R How Many Hides 
10 tlasACow?/p?a

$Lr. 15"'-
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* - tnj
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NO SMOKEin Devil’s Food.—Melt 
chocolate in a double boiler; add I 
brown sugar, beaten yolks of 2 
i cup milk, and stir and cook 
water until the mixture thickens, 
cool and add to the cake mixture 
before it is turned into the 
the cake mixture, beat J 
a cream; gradually beat in 1

°rr-T6' •—** >■ * »- ““rrfi2
tie-known but very good way for cooking level teaspoonful and sift airain int ti 
onions: Select fa.rly large onions of sifted flour, then sfft the flour °, " 
similar size, put them in a deep Pan, into the Cake mrxtur Beat horoulTv"

-s:ifS
8Kg^r^tbczr^ » rr
B very hot on hot plates. e„„a wt , h “e wh,tes of the

lellv Roll q , , gga left over ,rom the chocolate part
Jeiiy Roll.—lake 3 eggs, 1£ cups of the cake • 1

B I sugar» grated rind of a lemon and 1 
R I tablespoonful of the juice, £ cup cold 
S water 1* cups flour. * teaspoon soda, HOW tO Make Gf>od Tno 
H J 1 slightly - rounded teaspoon cream of rr - ^ ^a?

Beat the eggs, then gradually VXIII66, UI1C1 Other
beat in the sugar and grated rind. Next Drlllks
add the flour with soda and 
tartar, alternately with the water.
•n-a buttered, shallow pan. 
down upon

NO half a cake ofill cup 
eggs, and 
over hot 

Let 
just

Pan. For 
cup butter to 

cup brown

IS' iü

HIKnead until smooth and
into loaves. When.

i i

Things to Eat.i 5ac perfect piano fbr tfie. 'Homo..

Willi^tS
'McJsoicecfUxiTtJortd 3 ÇreetVutists

^WILLIAMS PIANOw&m
Oshawa.

» I1
i
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Hi mi s
'6<£j

III i Ontario.

—^1s CHURCH BELLSjvI»?* n
1 u CHIMES AND PEALS

Memorial Bells a Specialty $
FULLY WARRANTED

CDloioo OIBoe; Room 64,154W.Raodo!ph8l
Established 1850

w fACEUTS EVERYWHERE1

tartar.
<

1? cream ofli I A great deal Qf the quality 
coffee depends 
water used.

of tea and 
upon the quality of the 

For this

Bake
Turn upside 

a cloth and trim oU the 
Spread with Louden Barn Equipments

SAVE Time—Save Labor—Save Expense

“5" cataloepe describe* every 
device for money making 

and labor saving on farms. Write to:

^Louden Machinery

. ... , reason, the tea-
ettle should be thoroughly washed every 

day to Prevent the accretion Qf lime and 
other substances inside of it; if these are 

on, the water becomes 
In making tea, the

edges, 
roll at once, 
the cloth.

beaten jelly and 
At last roll the cake in

left1 Buttermilk Waffles.—lj 
teaspoon salt, £ teaspoon soda, 1 
buttermilk or thick 
tablespoons melted

too hard.
aim should be t0 re- 

the stimulating principle, theine 
and the essential oil which gives fra
grance rejecting the bitter, astringent
bert £Uent CallCd tannin’ To make the 
best tea use a teapot of china, earthen
ware or silver, and if 
silver 0r aluminum 
P°t and tea-ball both 
required number of 
water into the

cups flour, I
CUP tain Company

Guelph, Ont.
Sour milk, 2 eggs, 4 

butter.
gether dry ingredients; add the yolks of 
the eggs, beaten

Sift to-

m gl
and mixed with the 

sour milk and melted butter, 
well, then fold in the whites of the 
beaten dry.

Baked Apple Dumpling.—Butter a bak
ing-dish and into it slice tart apples to 
fill to the top.

London Engine Supplies Co.,
Limited.

Mix allm Possible, hâve aeggs,
tea-ball. Have the

hot, and put theLi 1900” Gravity Washer»

details Refer to the Christmas Number for

I ’ cupfuls of boiling 
Next put a teapot .Add a dash of salt and 

3 tablespoons cold water. Make a soft 
biscuit dough with li cups pastry flour, 
3 teaspoons baking powder, \ teaspoon 
salt, 3 tablespoons butter.

, spoonful of tea (level) for 
the ball and

Sent free for one month's trial. 
Write for particulars.

“1900” WASHER COMPANY
357 Yonge Street Toronto, Ont

(Factory 79-81 Portland St., Toronto)

each cup into 
immerse, leaving the 
for not longer than 

Tile water should
!■ li • :i 
! i li

ball
five 

be actually

in the water 
minutes. Contains over a m

35% protein « IH
Contains over •»».■ \

33% carbo- CANADA 
hydrate

Keeps all live 
stock healthy If 

fed dally

■iBaÜB*sa

i egg (may
bn omitted), J cup milk (scant). Spread 
the doonl.

boding, and should 
the boil; if it has 
Utes too long the flavor 
he flat.

have just 
boiled

to
’Ver the apples and hake in 

a ifnick oven about 25 minutes.
even ii\ e min-

of the tea willPATENTS AM) LEGAL 
FETHERTONHAUGU & GO., PATENTS 
Solfcitors—The Old Established Firm. Head Office 
Royal Bank Building, Toronto, and 5 Elgin St 
Ottawa, and other principal cities.
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Hr,in Bread.
d yeast

with Imiter
-g water over t ho''"t ’° 1'°"*, b°U' 
that have be, n ,„f; ^ ^

' Tea" 
the

and suga r,

Soften half a cake , ,f 
1 \ cups l like warm

in a teapot, 
a slow poisonf so made is 

amount of tannin dowl
ompre in fromr-i

i dud in jt.
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WATERPROOF 
ECONOMICAL 

ALWAYS DRESSY 
NO EXPENSE FOR 
LAUNDRY BILLS

Dull finish,just 
like best Linen

*r rout dcslcb's.oroncer.
A 25c
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TO CLEAN

MADE IN 
CANADA

THE ARLINGTON CO OF CANADA
A4 56 Fussed 6ve. limited

TORONTO

m.

-

I \ m

LARGEST RAHGEr 
ON THE MARKET
WRITE FOR eoor.ttt

D Moore Compaiy
Himillon Canada
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