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vour chest. \Vhenever he is pleased lie
pts bis cold nose Up to yor face and
rubs it.

I also have a canai-v. 'Miost of lier
is yellow, but lier wings have a ittIc
of dark green or black on them. She
sîngs verysweetly when the sewhint
machine is going. \Ve have not h-îd
ber very long.

We have a colt and a malre. uc!e
name is Bonnie, and the colt's Prince.
\Ve have had the mar-e for about ten
years, and she is a great pet. Wheîi
my bruthers and I weî e balieý, mamma
once f ound us each bugging one of the-
front legs. She is very gentie.

We have quite a lot of fowl. Thev
are ail white. Everybody, 1 think,
around here, must have gotten one set-
ting at least fromn us. Tb.ere is not a
black or grey nor any color about theni.
They are aIl white.

I arn ten years old on the î7th of
-May. Good-bye, I ho'-e xour juniors'
Page bas success.

Yours truly,
CAROL M. STEVENSON.

This, is to czrtif v -bat Carol wrote
tbis witbout belp.-N. E. Stevenson,

Rotbsay, Jan. 2otb, 1911.

Dear Cousin Clover:

We take thbe CANADIAN HOME JOUR-
NAL, and I enjoy reading i-be girls' and
beys' letters; I arn going to tell yon
about rny pets. I have a cat, t is al
white, ber narne is Snobwall; I bave a
dog, bis ntare is Tige; I bave alo a
pet borse, ber name is Bcautî, she is
very quiet. She is a red color.

The cat is very fond of bread and
milk, and lies to cnt mice, she stays at
the barn mosi- of i-be tume, but wben
sbe is in the bouse she is purring.

Tige is black and brown, lie bas a wbite
collar round bis neck, lie is very use-
fuI, ini tbe suntirer be ean brîng home
the cows. Every time he sees me lie
is waggiog bis ial. Wben my little
brother Bertie and I go out sleigb-rid-
ing be cornes with us. I cao drive
Beauty mysef, father got ber bair cut
off and now she is more of a gray.
Father can leave ber a mile away and
she will comne borneberseif, and she
basn't sirock a gate-post yet with thbe

buggy,
I wiil be watching for my letter, so

lIlI close, wisbing our Junior Page
great success; 1 arn eigbt years old, but
I wili be aine on thbei-weniy-second of
this rnonth, I arn in the Senior Second
Book

1I certify that mv lutitIcdaugbzter wrote
i-is leýtter without bieip.-Mrs. A. A.

Youirs wvas suich a nicc letter. and
î:cywritten, i-oon. You will sec your

Ltter al rigbit, Normna, i-ough the corn-
Petition abut ets closed weeks ago.
lUo,vcver, w\e are ilwýays glad i-o get
1 tters frorn i-be Juniiors on any subjeci-,
and alWays, try aud print the besi- ones.
Corne again. Beauty musti- b a dear.

--C. C.

Maple Sugar Letters
Toronto, Ont., Jan. 8tb, 1911.

Dear Cousin Clover:

New Gasgow, N.S., Jan. Io, 1911.
Dear Cousin Clover:

When the CANADIAN HOMe JOURNAL.
camne Friday, i-be fi-si- page I looked
at was ih- Juiors', and upon seeing i-be
comptitioncnie- for letters on Mapie
Sugar, 1 thouglit 1 woid tell you about
thle time when I hiad the opportunity to
seeý maple sugar made.

One sprinig, wben I was visitiug
sorne of mny friends in i-be adjoining
Couui-y of Cumnberland, wvich is a great
maple su-gar region, we learned i-lai- a
farmer next door was going to make
some maplc sugar, so we grot permis-
sion i-o accompauy hirn. I will uow tell
you liow it is made.

It is etaiued frorn i-e sap of the

eirock or sgar niaple, The i-i-es ai-e
1 t,îppcd in th-e spriîîg wbeo the days are

warrn and thte nigbts fi-osty, so as to
r lielp the flowv of the sap, which is oh-

t aincd by boring a bole in i-be tree,
abottii i-e f cet frorni-be ground. A
spout is then placed in the bole, aind a

j trough is fixed so i-at i-be sap will mun
ibi-ougb the spout into the trough.

r The sap is then carried i-o the receev-
er, and, after si-iaining, to thebe ouer.
At fi-si- it is like wai-er, sligbtly 'sweet-
ened. and t needs a gi-est deal of houl
îng in order to toi-n it in sugar. Wbten
it beiins to sugar it is tbcn stirrcd con-
sai-at Iv. This is calied sugaiig off.
If you do not boill i-e sap f00 long you
can make dllcious maple wax.

About four pounds of sugar are oh)
taincd f romt a single tree, four to six
gallons of sap giving one pound.

1 bave writtcn ail I know about mapie
sugar, sol I wili close now, wisbing
youi- Juniors' Page suceess.

I i-cmain, vours truly,
M URIeL WRIGHT.

The enciosed Ici-i-ci is my daugbter
Mn\Tiie's own woi-k. She is just thir-

teeri ycars olId. -D. MoL. Niigbt, Mrs.
F. W. Wright.

Xours is a t'ery good description in-
d ,ed of sugar-making, MuriilI clear
ani wel expressed. Yoîîr letter
was so nie and neat, ioo. Yoto live
in a mosi- ieautiifui pi-t of Canada,
don'i- you, even if i-bei-e are rlot so m-loy
maple trees as in Cumbherland Conintv?
People wbo live ini the cities find -it
verv bard 10 get i-ral, more maple sugar.
Think bow sad tbat is! And we neyer
even sec maple wax'!-C. C.

l{olyrood, Jan. 31si-, 19M1

Dear Cousin Ciover.

We take thie CANADIAN HOME JOUR-
NAL, snd eiijoy t vci-v mucb, especial!v
the Juniors.' Page. f wilI now write
about maple sugar.

People Wbo neyer badi h,,- cexperienice
ini the work of making mnaple s-gar, cao
foin but a vcrv vague idea of wbaht ilt
i-cally means. The wor-k is 50 rixcd,( up
tith wbat is pleasant anîd exbliiairaiuug
that a great deal of t semis, tms
more like play ti-han work

One fine spring morning we went i-u i-le
husb to see if tbe sap was ronning.
XVben we arrived there, i-o oui- grcat
delight, we fouud t runoing witb full
speed. We went haclei-o tbe bouise aîid
got aIl tbi-b tings we ueeýded, wevnt baick
t i-o the bsh, and parepared i-o maike maIple
su1gar. IIIitbe afi-erinoon wc inivited a

'opeof i- nieighblors i-o cone aod
iuave a jolly afternoon,

\be ic -bte niglihonrs cailme we %ventu
back io tle ushanid had a jolly timte.

Wýhen t-he' yruip siaited i-o boil up.
Johnsid "Look bei-e, boys, can any
of yoîî i-eh me wby tbis tries to jump
ont of ibetle aoid is like ;iian agry,
scoldîn wrnn,

"VelI," said Mi-. Crautmaker, "ved-
der ît's v~mn sweetniess or voaming
sourncss, dc boiling shoogar and i-be
scoldinEr vif e makes a von pig fuss
zametîmc."

'Tbere, uuow, (o1d mail, dou'i- you bc
teliing tales oui- oli bouse, said
MI-s. Crai-mnaker, as shie tbire-,\ a snow-
ball acros tbe fi-e and bit i-be old main
on the rose,

TIh-ey ail laughcd over titis, and we
bad a lot of other fun before nigbt.

Tbey w, ai-cbed the kettle. and wben
!ibe -1,arwasard enough tei(,- ook
t front il(efi-e and cooked t. This

consisted ii sti-iri-ng it sud then to let
it stand tilI gritty. Then i-o take t out
of i-le pot, and it would te in cakes
of sugar.

1offiug your page success, I rernain,

MAiz HeNRv (age 12).

This certifies i-bat -Mae wroi-e titis let--
ter %vitbout any assstance.-Mrs. T.
Hlenry.

Thank youi for a niee amntising let-
ter, M\ac. We hop)e we shahl get as
miany good lei-i-rs over maple sugar as
we did about pet animais. But what-
ever i-bey are, I an sure we shall ail
get some pleasure oui- of them if tbey-
are like s-ours. Cone again.-C. C.

Y ES, in the old waythere was one kind
of flour for bread

and another for pastry.

N ow, OGILVIE'S ROYAL
HOUSEHOLD FLOUR îs
ana~llaroundflour. Itmakes
flot only the very besi- bread
but also the very best cakes,
pies, biscuits, rolis, muffins,
pop-overs, pancakes, dump-
lings, anything that you
want to inake or bake froni
flour.

"«ROYAL HOUSE-
HOLD" saves money and
trouble, I nstead of having
two barrels of flour in the
house you can get along
mucli better with ane. And
vou can be certain that it is
always uniform-wiII always
corne out rigyht whether for
Bread or Pastry.

ROYAL HOUSE-
HOLU is made from the
flnest grade of wheat in the

world, Manitoba Red Fyfe
wheai, and miîlled by the
very finest machinery, i
mnilis that are a model of'
cleanliness.

"ROYAL HOUSEHOLD"
cous a trifle more by the
barrel than ordinary flou r
but this trifle extra proves
real economny when the
loaves are counted. For
"ROYAL HOUJSE-
HOLD" goes fari-her than
ordinary flour-far-her in
actual quantity of bakcd
produci-.

Even if "ROYAL
HOUSEHOLD" cost a
greatdeaZmorethanordi nary
flour it would be welI worth
it for t is more nourï/iing.

You can't afford i-o buy impsr-.
shedflour ai- any price. You can't

afford to skimp on h.d:al. And you~
do skimp on heal
when you boy flour
just because à cos
lest ftan <'ROYAL
HOUSEHOLD".

IN WRlTINC ADVEýRTISfRS ETO CANAbIAN HOMIE JOUR\,

When aour dinner be/i ting-a-lLegs,
You betwe/asthe besiestth ings:
-Nice OXO .S ç .so brownand/hot-

Plasays,"OX just hls the spot"

The invention of OXO CUBES put cookîng on a modern
basis.
It's no longer necessary to boil nieat for hours in order
to inake a good soup.
Simply drop au OXO CUBE into a pot of stock anîd you
have a rtchness of flavor found only iii the choicest beef.
Just thjnk of the tîie and trouble that OXO CUBES wili
save you in the kitchen,
Equally handy in the sickroom-invaloiable for children
atnd invalids.-useful aimost every hour of the day.

Sold in 7)*ns containing 4 & 10 cbes.
74* F>-ee Sar-ples sent on receipt pl 2c. stamp

la pay postage and packixg,
25 Umbard f OXO is also ptii-td tIn Bottls for People 41 Comnont.

oom.who prefer It in Fluid F4o»-a. 21 mtoa

One Barrel of Flour Instead of Two>00F-


