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Allen's sls-

his |gone to Boston,
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where Mre. "
who is in poor health, will undergo
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";:?en:d Mrs. Howard Gross left,
on Wednesday for Boston, where they
will spend a few weeks.
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st of his cou-
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Thompson are
s on the ar-
lay September

who has been

spending the summer in British Col-
umbit, is the guest of his parents, Mr.
and Mrs. Dickson Otty.
Miss Grace Flewelling left on Tues-
day for New York, to spend the win-
ter.
Major C. J. Mersereau, of the 1st
Canadian Contingent, who came home
on Saturday to bid good bye to his
family, left again on Wednesday for
Valcartier,
Mr. Cgcil Langstroth left on Mon-
day for Sackville to confioue his
studies at Mount Allison.
Mr, Dodge Rankine has returmed
from & pleasant visit with Rothesay
friends.
Mrs. H. H. Scovil for the first time
since his marriage on Friday after
noon at the home of her parents, Mr.
and Mrs. G. M. Wilson. Mrs. Scovil
recelved in her wedding gown of white
satin and was agsisted by her mother
and Mrs, J, B, Angevine, whose wed-
ding anniversaries were the same day.
The rooms were tastefully decorated
with asters and nasturtiums. Mrs. N.
M. Barnes and Mrs. J, J. Ryan pour-
ed and were assisted by Miss Bdward
Hooper, Migs Emily Alward, Miss Mar-
garet Ryan, Miss Hattle Alward and
Miss Marjorle Barnes

Rev. A, N. and Mrs. Chipman, are
attending a Baptist Convention at
Lower Jemseg.
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school at Salis

Mrs. Kerr and Miss Adeline Kerr
left on Tuesday to spend a month in
Boston,

Mr. L. Struthers. of Clifondale,
Mass., has been a recent guest at the
“Inn.

Mr. and Mrs, Austin Budd are re-
jolcing over the arrival of a little son.
Mr, Jarvis Wren left on Friday:to
attend Mount Allison University.

Mrs. Eber Stinson and Miss Darlie
Stinson,” who have been spemding the
summer at the old homestead, return.
ed to Montreal on Monday.

The Misses Alice and Mary Grimmer
have returned from & visit to New-
castle and Fredericton,

Rev. R. W, Wedda! left for Ottawa,
on Friday to attend the Methodist
Conference ip session in that city,

Miss Hthel Cummings bas returned
from a pleasant visit with St. John

ianson, are 'ak-

friends,

-
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Mrs. A. B, Carson and little sons.
¢ | Kenneth 'and Stuart returned Sature
day from a visit to St. John friends.
Grear Jardine is quite rgtavered:
from his recent iliness.
George Lawson on Main whay
has been suffering a long e withy
cancer on his hand, was upN
on recently in the Moncton hospitals
Dr. Ferguson amputated the
Although Mr. Lawson is eighty-founy
years of age he stood the operationy
well and 18 now at his home feslingj
much improved in general health.
Miss Norma Smith has returned
from a visit to friends in s
Mre. K. B, Forbes of Richi i
visiting relatives in Charlottetown, P\

, I
Misses Annie and Zenobie M
of Boston are visiting Mrs.
Keswick at Bass River,

Mr. and Mrs. W. O. Nordin arrived
vesterday from Chatham in theig
yacht. ’
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EWCASTLE

Neéwcastle, Sept. 26.—Mrs, M. F.
{Keith of Moncton spent the week-end
“with her sister, Mrs. D. W. Stothart.

Mrs, Miller of Port Daniel, P. Q,
"is visiting her daughter, Mrs. Walter
J. Jardine.

Mrs. Frank Le Gallais of Sayabec,
P, Q, who was visiting her sister,
!Mrs, W, J. Jardine, returned home on
Tuesday.

Miss Minnie P. Ingram, profession-
al nurse, leaves on Monday to take
;& special course in Fall River, Mass.,
hospital.

Mrs. A. T. Stothart of Gloucester,
Mass,, is visiting Mrs. D. W. Stothart.

Miss Pinkie Ingram went to Valcar-

" Itier on Tuesday to visit her brother,

iAlex. H., who leaves with the artillery
of the first contingent.

Charies Robinson and son, Everett
of St. John, visited the former's aged
mother, Mrs. John Robinson, Sr., this
week., All three spent Tuesday with
relatives in Chatham. g

E., A. McCurdy, manager of the
Royal Bank, has received word that
'his sister, Miss Nellie Claire McCurdy
of Moose Jaw, Sask., has been accept-
«d as nurse with the first Canadiap
contingent.

Stewart A. Demers, for seven years
in the eWst, is visiting his mother,

rs. §. A. Demers.

Miss Delphine Clark of Jaacquet
{River, spent the week-end with her
@unts, Misses Helen McLeod and Ella

\

§ses Dorothy and Nan Nicholsqn
+haVe gone to Halifax Ladies’ College.

‘Wm. Harrison, Jr., of Vancouver,
and Miss Alice Harrison of Summer-
[eide, P. E. I, have been spending the

,last week with their parents, Rev.

jand Mrs, Dr. Wm. Harrison at the
IMethodist parsonage. e
' Miss Gladys McCullam of Tabusin-
tac spent part of the week with Miss
essie Jeffrey.
Mrs. Benj. Stewart, whose daugh-
er, Mrs. Harry Libbey, recently died
York Harbor, Maine, is visiting
er daughters, Mrs. Warren Thur
lough, Mrs. Dennis Guptil of New-
uryport, Mass.,, and Miss Abigail
tewart of Winchester, Mass.
Mrs, Heather of Truro, N. 8, is
jguest of Rev. and Mrs. M. S. Rich-
jerdson at the Baptist parsonage.

Sussex, Sept, 25.—Miss Nettie
mon River. the guest of Mrs. Robert
Connely.

l‘(r. Percy O. Wilbur has gone to
Shediac, to visit friends.

Miss Marjory Henderson, ' Bloom-
field, was a week-end guest of Miss
Hazel Fairweather, Church Ave.

Mrs. Weir, of New York. who has
been epending the summer in . Sus-
sex, left on Tuesday for her home.

Mr, and Mrs. ' Will-Upham, returned
}:lt week from a pleasant visit to Hal-

ax.

Mrs. A. L. Price left on Thursday
for. New York.

Mr. J. D. O'Connell, who has been
spending the summer here, leaves on
Saturday for his home in Camaguay.
Cuba. En route he will spend some
tlnLl’euIn ltths Southern States,

s Reynard, Boston, is a guest
of Miss Lizzie Hallett. :

Miss Blanch Bardon,
is visiting friends here.

Miss Charles B. Spear, who has
been visiting friends and relatives in
Red Bank. N. J, New York and Bos-
ton, for two months, returned home on
Wednesday.

Mrs. James McCain, very -pleasant-
ly entertalned a few friends at a
lawn party on Wednesday afternoon,

Mrs. W. G. Fenwick, who has been
visiting at the home of her mother,
Mrsfl Spear. returned to Bathurst, last
week.

Mrs. H. H.. Dryden, Truro, N. 8.,
who has been visiting friends and rel-
atives here, for two weeks, returned
home on Tuesday.

Mrs. Frank Reardon and children.

Beverly Mass,,

: Mor-left for their home in Boston, Satur-
-jrison is spending her vacation at Sal-|day. ;

Mrs. Arthur Wilson returned tolitin

Mrs. Arthur Wilson, Fairville, is
visiting Mrs. E. P. Vanwart.

Mr, ry H. Reld. is on business
trip to Apple River and Alma.

Miss Mary Allison returned to Sack-
ville on Monday, after spending the
summer at her home here.

Miss Marjorie Bradshaw was the
guest of Miss Helen Scott a few days
this week.

Mrs. Baker, Halifax, is visiting Mrs,
George Wallace, Essex street.

Mrs. Jack Hunter, St. John. is
spending a few days in Sussex, the
guest of Mrs. Hoyt.

The many friends of Mrs, T. Bd-
win regret to hear of her illness at
the Cottage Hospital,

Miss Chamberlain, St. John, was a
guest of her sister, Mrs. Ralph Freeze.
Church: Ave,, on Sunday,

The many friends of Mr. Murray
Heustis will be glad to hear that he
is improving after his serious iliness.

Mrs. Thos. Pappers and daughter,
Miss Besgie, Elgin, are visiting Mrs.
Walter Wallace.

Mise Lulu Duffy spent the week,
end in Moncton the guest of her sis-
ter, Mrs. C..B. Chritholm.

Miss Florrie Emery, St. John, is a
guest of Mrs. Annie Armstrong.

Mrs. George Mcintyre has returned
from a visit to St. John. >

Miss Myrtle Berry, has returned
from Turtle Creek, Albert Co.. where
she was visiting her, parents,

William Lockhart and Evans Burns,
of Petitcodiac, were in Sussex, on

Wednesday.

Woodstock, Sept. 26—At the meet-
ing of the Ladies’ Contingent Auxili-
ary which met at the residence of
Mrs. T. C. L. Ketchum on Tuesday
afternoon it was resolved to merge
the society into the Red Cross Soci-
ety. The following are the officers,
Mrs. F, H. J. Debblee, honorary presi:
dent; Mrs. W. P. Jones, president;
Mrs. John Watt, first vice president;
Mrs. J. C. Hartley, treasurer; Mrs. E.
R. Teed, secretary. It was decided
to meet every week.

Franklin Sharp Rankine, son of Dr.
and Mrs. W. D. Rankine of this town
who will leave for the front with the
first contingent, has received a com-
mission as lieutenant in 28th N, B.
Dragoons. Lieutenant Rankine is a
graduate of the Military College, King-
ston.

Miss Mildred Balmain arrived home
from Rutland, Vermont, on Thursday.

Lawrence Bailey of the Bank of
Montreal staff, Chatham, is spending
his holidays with his parents, Mr. and
Mrs. A. G. Bailey.

Mr. and Mrs. A. D. Holyoke who
have been entertaining a house party
at Skiff Lake for the past three
weeks returned home on Monday. The
party were Mr. and Mrs. E. W, Teed,
Miss Lingly, Miss Phair, Miss Doro-
thy Carr, and Miss Vivian Carr.

A clock golf match Was played on
the links on Monday atfernoon, Mrs.
G. W. Gibson being the winner, Mrs.
E. W. Jarvis, president of the Ladies’
Golf Club, served ice cream and cake
to. the ladies after the match had
been played.

Miss Florence . Dickenson who is
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training in a hospital at Rutland, Ver
mont, is visiting her parents, Mr. and
Mrs. Charles Dickenson.

WOODSTOCK

sMas., who has been the guest of Dr.
and Mrs. I, F. Sprague for the past
week returned home on Tuesday.

Mr. Allan McLean of the Bank of
Nova Scotia staff at New Glasgow,
N. 8. is the guest of Mr, and Mrs.
Charles . Dickenson.

Mr. Bell of St. John is the guest of
Mr. and Mrs. A. B. Simms.

Mr. W. 8. Skillen is ill with typhoid
fever.

Mr. and Mrs, Charles J. Jones, Miss
Grace Jones, Miss Alice Boyer and
Mr. Laurance Bailey went to Houlton
by auto on Saturday.

Professor Robert Newton of the Ag-
ricultural College and his bride re-
turned from a European trip arriving
here on Wednesday.

Col. and Mrs. J. R. Tompkins who
have returned from Florenceville are
now occupying the H. A, Connell resi-
dence. Mrs. Tompkin's sister, Mrs.
Bowles of Wolfville, N. S. will spend
the winter with her.

Mr. and Mrs. C. L. 8. Raymond are
visiting relatives in Pictou, N, S.

bdindodiio St

London,  eSpt. 25.—London police-
men and detectives are becoming
more particular every day in their in-
vestigation of the movements of aliens
German and Austrian women are now
watched quite as carefully as the
men. The discovery of maps of rail-
way bridges in the baggage of a Ger-
mam governess employed by a promi*
nent London fahily, and the detection
of carrier pigeons in the possession of
alien women, who had refused to re-
port them forced officials to stricter
regulations. .

‘Within the last week, more than
500 Germans and Austrians in London
thave been taken to compounds. ‘Many
others

Mr. Edward Nourse of Boston, |°f these were destitute and

> i ' | were suspected of being sples., -
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Warigsro. Rorald Company
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When-the furniture begins to lose its
shauld be atce: oAl freshness It
ould be renovated. A standard pol-
ish veﬁh» for raw linseed oil, mrpp:n-
tine and vinegar. well shaken; ‘put
while this is geally a good polish do
not allow teo much of it to remain on
the surface of the furniture. Remem-
ber that the pffice of a renovator is
simply to remove dirt and grease, and
not to give it a mew surface, Hence,
when you rub with a renovator, fol-
low it with another rag and wipe off
thoroughly.
A preliminary cleansing with  good
soap and warm water is advised but
where there isd anger of injury from
getting the water into the points
where glue has been used, it would
be better to use an acid. Acetic acid
is excellent, and strong cider vinegar
is useful, writes A. Ashmun Kelly in
the Woman’s Home Companion.

After the article has been cleansed,
it -will probably appear dull, owing
to the taking away of some of the ori-
ginal coloring matter. I have always
found rubbing with an oil color cor-
responding to the natural color of the
wood or to the color of the finish,
the best thing to do. Havimz clean-
ed the surface, and in some cases
having also lightly sandpapered it
using No. 0 or 00 paper, rub on some
pigment in oil. Work this well into
the wood, and after a few minutes rub
it off with a clean woolen rag. For
walnut or dark oak, use burnt umber
in oil, and for cherry or mahogany
use burnt sienna in oil. Raw sienna
in oil does for light-color oaks and
ash.

Where the surface is marred it may
be ‘restored by applying warm water,
which will*swell the wood fibres, and
raise the sunkem part to a level ith
the rest of the surface. When dry,
it may be lightly sandpapered, stain-
ed and touched up with varnish until
full. Another way is to wet the spot
and lay on it some wet blotting pa-
per. Over this hold a hot iron, the
heat from which will cause the wood
to swell.

In furniture-finishirg oil and tur-
pentine varnish is most used. When
you apply the varnish the process is
facilitated by the presence of the tur-
pentine and oil; the former, however,
quickly evaporatinz, leaving only the
oil and gum. Thus, when a hot dish
is set upon the dried varnish, the
result is that some of the oil is melt-
ed, and there is left the brittle gum
and some oil. If you will hold a hot
iron over such a spot, you will slightly
liquefy it. Add some oil to it by rub-
bing on a polish from turpentine and
raw linseed oil and the effect will be
sure, White spots may be treated in
the lsame way. When a varnish con-
tains some rosin, as cheap varnishes
do, water alone will cause a white
spot, due to the fact that rosin is real-
ly an alkali substance, easily acted
upon by clean water. As soon as dis-
covered, staing made by lemonade, or
syrups should be washed with clear
water. Wipe dry, then apply a pol-
ish containing oil and turpentine. Here
is a method given by the employece
of a restaurant: sprinkle fine, dry sal
soda over the stain as soon as made,
allow it to remain a minute or two,
thery remove and rub the 8pot with a
cloth wet with kerosene.

It is risky to try varnishing your
It is risky to try varnishing your
furniture, but should you decide to

do it, be sure you get good varnish.
Pay a good price, from $2.50 up, per
gallon, and use what is called best
interior finishing, or even good coach-
rubbing varnish. Pour out only a lit-
tle at a time, use a clean tin cup, and
never pour back any left over. Buy a
flat bristle brush with plenty of bris-
tles, chiseled. Use a full, brush, and
flow it on, not rubbing it out thinly.
That will kill the luster. To much
may cause sags and unevenness. Rub
the brush in oil when done or wash
it out in turpentine.

Decorating Baking Dishes

The average kitchenware is usually
heavy and unattractive. Of course, it
is not possible to have crocks, j i
and dishes designed to one’s liking,
but it is possible to' turn the kitchen
articles into-something individual and
decorative. by a little time, thought,
and labor, says the Mocdern Priscilla

For the woman who likes her gifts
to bear the stamp of her own individ-

uality, without a great ouflay of
money, nothing could serve her pur-
pose better than one of these crocks
decorated and then filled with home-
made preserves or jam.

The smaller dishes will be found
invaluable for baking beans, and oth-
er things. When the vezetables have
been cooked, they may be brought to
the dining table in the same dish in
which they have been baked. The
larger croc may be used for heold-
ing preserves. pickles, salt and cer-
eals.

If you don't care to use the larger
crocks for the kitchen, they are so
simple in shape. pleanant in color

Had No P(;W(;I: :
Over the Limbs

focomotor Ataxia, Heart Trouble and
Nervous Spells Yielded to Dr.
Chase's Nerve Food,

It would be easy to tell you how
Dr. Chase's Nerve Food cures loco-
motor ataxia and derangements of
heart and nerves, but it may be more
satisfactory to you to read this letter.

Mre. Thos. Allan, R.F.D. 3'Sombrs,
Ont, writes:—"Five years ago I suf-
fered a complete breakdown, and fre-
quently had paipitation of the heart.
Since that illness I have had dizzy
spells, had no power over my limbs
(locomotor ataxia) and could not
walk straight. At night T would have
severe nervous spells, with heart pal-
pitation, and would shake as though
I had the ague. I felt improvement
after using the first box of Dr. Chase's

“| Nerve Food, and after continuing the

treatment can now walk, eat and sleep
well, have no nervous #pells and do
not require heart medicine. I have
told several of my neighbors of the
splendid results obtajned from the use
of Dr. Chase's Nerve Food.”

Dr. Chase's Nerve Food, 50c. a box,

6 for $2.50, all dealers, 'or Bdmanson,

Batee; & Cg, Limited, Tonon!
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[and stand so tirmly, that they mel
Idculﬂo"mu” ﬁ’mmw

) 1the previous days.

In buying them select those of good
.h':%. m g d
e must ronger an
bolder with more brilliant colors than
if the dish or crock were white china.
The work should be direct and free
the real charm of the effect, being
implicity and an ab of any fus-

try for is one painting and one firing
as the finished resuilt. :
Before starting the actual work of
decorating, wash the article thorough-
ly. Measure and divide the crock inin
equal parts, the same as in decorating
white china, and then place the de-
sign on the dish. To do this, if using
a perforated pattern, hold it down
firmly with your left hand, and with
your right hand rub the pricked sur-
face of the pattern with a velvet pad
dipped in powdered charcoal. Re-
move the pattern gently from the
dish, and you will have. as a result
of this work, a faint but clear dotted
charcoal line of the design used. This
faint line will pot stand the amonnt
of handling necessary to complete a
dish. Therefore you will have to
“fix” the outline of each motif before
you transfer another motif to the dish.
“Fix” it by simply going over the
dotted charcoal line with India ink
and a fine outlining brush.

It is well to experiment with small
dishes or bowls at first. The work en
these will be less, and you will more
easily become familiar with your ma-
terial. Experience will teach you
just how much paint to use.

Be sure and fill in designs well,
right up to the edges of the outline,
because the ink line fires out, leav-
ing the design just asyo u painted
it. For c¢leaning up the edges, use a
toothpick wrapped in cotton. When
the design has been pained, allow
it to dry and fire for finished result.

g i s g

Opportunities in Disguise

Taking advantage of one's oppor-
tunities is usually easy enough when
they are recognized, but the difficulty
is in always seeing them when they
present themselves.

The story is told of a salesman in
one of the stores who had a very dif-
ficult customer tow ait on. The man
seemed to be dissatisfied with "all
that the salesman showed him, al-
though he took down everything from
the shelves that seemed to be what

siness in the work.  Another thing to|

the customer wanted. The following

day te man returned and the salesman |
went through the same expprien'-~.=
and again the third day, when hej

|

was just as careful and painstaking
in his attention to bhis customer as
he had been the first time he came
in. On the fourth day he received a
message asking him to call at the of-

fice of a new store that was about
to be opened, where he met what had
seemed his unreasonable customer of

The man offered
him the position of manager of the
new store.

Opportunity to show his true metal
was there, to do his duty by his em-
ployers by unfailing courtesy and at-
tention to what apparently was an un-
reasonable and fussy customer. He
did not see in it any opportunity for
‘advancement for himself, but just the
work that he should do, and because
it was hig¢ work it was done just as
well as he could do it and it proved
to be his opportunity for a greater
work,

On what seems to be a trifling -ir-
cumstance often rests a great oppor-
tunity and the one who invariably
does her best work is sure to catch
the opporunity when it comes, wheth-
er the recognizes it as such or not.

pheive et o huintntenihe

Tomato Catsup.

One-half bushel tomatoes, six onions
one quart of vinegar, one-half teazup
of salt, two pounds of sugar, one-quar-
ter pound of whole black peppers, one- |
quarter pound’'of whole allspice, ouel
ounce of whole cloves, one ounce of |

The Discovery of “Fruit-a-tives” Hai Bromt Health and
Happiness to Thousands of People All Over the
Dominion.

FRUIT JUICE CURES MANY
SERIOUS DISEASES

“Fmitatives” is the Only Medicine Made from Fruit Juices—
It is Pleasant to Take and Acts Gently on the
Whole System.

terfal. This solid materia] consisists of about § parts sugar substance
and one part of an intensely bitter substance, which is the medlcln?.]
or curative principle of fruit. In order to get the full benefit of fruit
~ in the ordinary way, one would have to eat huge quantities of fresh.
fruit. By the discovered process of making “Fruit-a-tives.” the bitter mater-
ial in fruit juice is created. Then this stronger fruit extract is mixed with
valuable tonics and antiseptics and made into tablets. Thus, we have con-
centrated and intensified fruit juices, and the practical use of Fruit as a
medicine is brought within reach of ail.

Like fruit juice, “Fruit-a-tives” acts om the great purifying organs «f
the body-—the {iver, bowels, kidneys and skin—and stimylates all these parts
to. renewed activity. “Fruit-a-tives” is the most powerfu® liver stimulant in
the world. and by it the kidneys and skin are stimulated to do more work.
The splendid nerve tonics and antiseptics incorporated in “Fruit-a-tives”
make this medicine the finest of nerve restorers, while germs in the stom-
ach and bowels are destroyed. :

"F‘Aruiba-ti\'es” will cure Indigestion or Weak Digestion, Dyspepsia, Kid-
ney lDlsease. Constipation. Biliousness and Liver Trouble, Backache, Rheu-
matism and Rheumatic Pains, Saiatica. Lumbago, Neuralgia, Headaches
and all indications of Impure Blood. 5

Remember, that “Fruit-a-tives” is the only medicine in the world that
is made of fruit.. There is nothing else as good, because there ig no other
preparation anything like “like “Fruit-a-tives.” If you cannot get “Fruit-a-
tl\'eq" right in your neighborhood, we will send you a supply postpaid, on
receipt of price--50c. a box. 6 for $2.50, trial size, 25c. Fruit-a-tives Lim-

F RUIT Juice consists of 91 pert. of water and 9 per cent. solid ma-

ited, Ottawa
wtjll. turn off the vinegar, and cover No matter how much dripping is
with - fresh vinegar and spices. In|used, fish, when being fried, is very

usinz ground spices, tie them wup in|apt to stick to the pan bottom. To
muslin bags. ]prm‘em this, before using your pan,
Pickles should be kept closely.cov- put a tablespoonful of dry salt into
ered, put into glass jars and sealed | it. and rub well al over with grease-
tightly. A piece of horse-radish put | proof paper.
into a jar of pickles will keep the vine. ! S T e e e e
gar from losing its strength, and the| “
pickles will keep sound much longer Wonh Knowmg

£ Colored handkerchiefs should be

Everyclay A]ds soaked in cold water for-a short time

e beore they are washed. This will

Brass curtain rings may be cleaned Prevent the colors from running or
by boiling them in vinegar. | fading.

Turpentine is one of the most use-| To clean lamp glasses hold them

ful of washing aids. It

will loosen|over a pot of boiling water until well
dirt without the slightest injury to steamed, then polish with a dry dust-
fabrics er. It is far less trouble than wash-
ing, and the glasses very rarely break.

While fruit pies are baking they| B

may be prevented from boiling ov
by adding one tablespoonful of corn-!
starch to the fruit. The sugar, fruit
and cornstarch should be heated be.
fore adding the crust.

Every housekeeper shoul possess a
wooden spoon for.stirring all fruits
lor soups containing any acid whatever,
Never use a tin spoon

- It s impossible to polish 2lasg if
To muffle the sound of a watch or|washed in water containing any trace
clock, put it under glass lof grease

What ‘‘Certified” Milk
Means to Your Family

Many dreaded epidemics are caused by poor milk or that com-
ing from unclean dairies
Would you rather run such

risks or,

by paying a very little
more per week, secure safe, pure milk?

PRIMECREST FARM MILK IS PURE
It comes from the most up-to-date dairy in Canada.
TUBERCULIN TESTED COWS—HEALTHY AND CLEAN,

Monthly medical examination of Dairy and Barn Staff
All milk is scientifically cooled and bottles sterilized.

DELIVERED TO YOU IN SEALED GLASS JARS
Costs a bit more—and worth it
“Certified” Milk 9c.—Baby Milk 12¢c. per quart.
Write or '‘phone us for complete particulars Phone--Waest
287-43.

whole cinmamon, one teaspoon (a_\'-i
| enne.

Cut up tomatoes and onions and
boil soft, strain. tie all spices in a
bag, and boil together three hours.
Bottle and cork while hot,

Chilli Sauce

Forty-eight good-sized tomatoes,
eight onionsg, sixteen tablspoanfuis of |
sugar, four cups vinezar, four table-
spoonfuls of salt, six green peppers,
two tablespoonfuls of allspice. two (a~[
blespoonfuls of cloves, two t;xhlnspoanA‘
fuls cinnamon, two tablespoonfuls of|
mustard. |
- Have spices ground. Peel tomatoes, |
{and onions, stem peppers; chop m~|‘
gether -and boil till onions are soft, |

Celery Sauce. |

Twenty-four ripe tomatoes, 9!\5
heads of celery, six small onions, one|
cup of salt. one red pepper, one vxp‘
sugar, one quart of vingzar, one ta-|
blespoonful mixed spice.\) |

Peel tomatoes and onions, chop|

very finely the celery, pepper, toma-|

toes and onions; add the vinegar, un-‘
gar, spice, etc. Boil gently for three
hours.
Pickles Peaches.
Rub fruit with coarse cloth. stick

one clove and one bit cinnamon into
each: pack closely in a stone crock.
Boil in \'%gar enough to cover fruit,
four, or if .You like them, sweeter, six
pounds of sugar to each gallon vine-
gar. Add cloves, cinnamon stick and
a small quantity of mace tied in a
thin muslins bag. When all are boiled
for five or seven minutes, pour over
the peaches and cover closely. Boil
again the two days following, and
pour over fruit, while boiling hot. Cov-
er close and keep in a cool cellar,

Pickles -

Pickles should” never be put into
vessels of brass. copper or tin, as the
action of the acid on such metals often
results in poisoning the pickles, Porce-
lain or granite-ware is the best for
such purposes.

Vinegar that {s used for pickling
should be the best cider or white-
wine, and should never be boiled more
than five or six minutes, as it reduces
its strength. In putting away pickles
use stone or glass jars; the glazing
on common earthenware is rendered
injurious by the action of the vine-
gar. When the jar is nearly fillad
with the pickles, the vinegar -* d
completely cover them, agd if there
is any appeatarce of their pot doing

PRIMECREST FARM - - . Souh Bay, St. John

H. H. WOOD, Supt.—Graduate Amherst, Mass., U, S. A., Agricultu-
ral College.

Help Your Fellow-Citizens By
Buying

Made-In-Canada Goods

In that way your money remains in Canada and helps
keep Canadian faciories going.

Kellogg’s
TOASTED CORN FLAKES

is the only cereal under the KELLOGG name that is
“Made in Canada.” All others are imported and do
not benefit Canadian work people-in the least.

LET YOUR MONEY HELP CANAD!ANS

KELLOGG’S TOASTED CORN FLAKES

Made in London, Ontarie, Canada

P




