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dissolved pour into the mould and let 
stiffen on ice or in cold water. Serve _
with lettuce and salad dressing, or with Bran Cookies.—One-half teaspoon soda,
garden cress. The egg looks pretty if 1 teaspoon ginger, 1 teaspoon cinnamon, 
put in first around the mould. tcasP°°n cloves, 3 cups bran, X cup

«r ri Hney S sMZXE'JS üTatia1 to and mix wdl* Add the other ingredients
in cold <the shortening melted) and mix well. I

AtfSIttSsggB f&ssr-Assnegg whites.. Bake in a sponge cake pan Put bra^ a mixing t£wl, siff in the 
about 50 minutes. other dry ingredients, and work in the

Honey Frosting.— Boil X cup honey shortening. Gradually add the milk and 
and 1 tablespoon corn syrup together mix with a knife to a soft dough. A little 
until almost candying point, then pour more liquid may be added if necessary, 
in a fine stream on the white of an egg Turn on a floured board, roll over with 
beaten light. Use when cold. May add a knife to coat with flour then knead 
melted chocolate and flavoring of vanilla slightly. Roll out about % inch thick, 
after beating in the honey. . cut in rounds, brush over with melted

War Pastry.—Sift together 3 cups barley butter and bake 15 minutes. . 
or rye flour, X cup wheat flour, 1 tea- Bran Bread.—One cup whole wheat 
spoon salt, 2 teaspoons baking powder flour, 1 quart bran (loose), 1 cup barley 
Add X cup shortening, then water flour, 1 pint buttermilk, X cup molasses, 
a little at a time, to mix to a dough. Use 1 teaspoon soda, 1 teaspoon salt. Dis- 
for a pastry for deep fruit pies. solve soda in buttermilk. Stir all together,

make into a shallow loaf and bâke about 
an hour.

Another Bran Bread.— One cake
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Ideal Green Feed Silos

Best, according to the verdict 
of Canada’s leading dairymen

t

1 1XPERIENCE has proved to the satisfaction of die foremost 
r. dairymen of the Dominion that a properly constructed stave silo 

produces and preserves a class of silage which cannot be equalled
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in silos built of other materials.

Of all stave silos, die Ideal is the favorite with Canadian farmers.

Why? - .

Because the design, materials and workmanship of die Meal are 
such as to insure the finest quality of green, juicy silage and the longest 
life of the silo. - r 'M

An Ideal Green Feed Silo wffl pay its own cost on your farm die 
first year, and pile up splendid profits for you each year thereafter.

Just ask any Ideal user. There ate thou- 
sands of them in Canada"—many, probably, in 
your locality.

Write today for our illustrated silo catalogue, 
which explains the many superiorities of the Ideal 
and in addition contains much valuable information 
about silos and silage.

THE DE LAVAL CO., Ltd.

Mock Pumpkin Pie.— Mix 1 cup 
cornmeal with 2 cups water and boil until 
very thick. Add a pinch of salt and cup 
of milk and let cool. Grease ? pie plates compressed yeast, X cup lukewarm 
well and dust with flour until completely water, 1 cup scalded milk, 1 teaspoon 
covered, repeating in a few minutes, To shortening, H teaspoon salt, 1 teaspoon 
the corn meal add 2 eggs, brown sugar molasses or sugar, 3 cups whole wheat 
to sweeten, 1# teaspoons ground cin- £our or white flour, bran, about 3 cups, 
namon, X teaspoon ground cloves, one- Blend yeast in the water; dissolve the 
third teaspoon ginger, and another cup shortening m the wann milk; nux all the 
of milk. Put in the pans, pour a little liquids, etc., then stir in the flour and 
cream over the top and bake in a quick bran mixed. Knead until smooth cover 

Neither pumpkin nor crust is and let stand until doubled in bulk then 
needed, yet the pie is very good. cut down and shape into a loaf. When

Celery and Onions.- Cook separately, a*aln h*ht **** 1 hour" 
then combine and cover with cream sauce.
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LARGEST MANUFACTURERS OF DAIRY 

SUPPLIES IN CANADA
; v-"' • -

Sole ■snefjrnirer» In Canada of the famous Da Laval 
Oeam Separator» and Meal Green Food SJoa. Alpha

S'-îë
The Scrap Bag.Potatoes With Cheese Sauce.— Mash 

potatoes, seasoning nicely and adding 
a little cream. Arrange on a hot platter 
in a mound with a hollow in the center, 
then pour over all a sauce made as, 
follows: Melt 6 tablespoons butter, and 
stir in 4 tablespoons grated cheese. Pour

„ K~r* Dr,ed^°1UCt,v'in the oven until the sauce thickens in the P{.asf 8fa^cr8J are 8**** (or keeping 
center, from 20 to 30 minutes.' dried fruit and vegetables in, as it is

A Meat Substitute.- Beat up an egg ^ 
to each cup of rich milk, season well, insects> which will necessitate reheating
add chopped greens or any other vegetable ,n ^ fov«n at on«" Always keep dried 
and bake Hke an ordinal custard Serve Pr^ucts in a very dry place as they absorb 
with potatoes for Sunday dinner. moisture readily. #

Inexpensive Chocolate Cake.— One egg- For Green Peas in Fall,
yolk, 1 cup sugar, 2 tablespoons melted p . . , t . •„
butter, Mcup water, 1 rounding teaspoon a™ preen ^eas and helns

in thc fal1- ?If the soilTs dry soak it 
sleeraned1 diocokte in X Jup hot water when Panting, and if lice appear on the 

untU thick, and add to the Cake mixture. P‘Then add X teaspoon vanilla. Bake in a and ^ may1)6 P,anted also‘ 
loaf or in layers using whipped cream on 
top and between. Or a custard may be
made for between of X cup sugar, X Place new enamel pans in a large 
cup water, X cup milk, 1 square melted dish of water and let come to a boil, then 
chocolate, IX tablespoons flour .all cooked set aside to cool, and the pans will last

much longer without chipping.
* * * *

Making Stockings Last.
If you want to save wear on your 

stockings glue a scrap of velvet very 
smoothly on the inside of each heel.

To Keep Refrigerator Sweet.
Keep a lump of charcoal on the re­

frigerator shelves to keep down odors. 
Wash the shelves whenever needed and 
dry thoroughly.* * * *
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MONTREAL PETERBORO 
VANCOUVER

80.000 BRANCHES AND LOCAL AGENCIES THE 
WORLD OVER

WINNIPEG
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HOW TO 0BTAIH A SAFE AMD 
CERTAIN Sj% FOR YOUR SAVINGS 
IN PLACE OF THE USUAL 3%.
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water and

To the rate of Interest earned by

U Invested at 5X per cent., but 
only $2,347.06 If Invested at 3 per cent.

Care of Enamel Pane.
a I

over hot water.
Nut Ginger Cake.— Three and one- 

half cups sifted flour, 1 cup black molasses, 
X cup sugar, 1 cup butter, 1 cup butter­
milk, X cup chopped figs, X cup nut 
meats, 3 eggs, 1 teaspoon soda, 1 teaspoon 
baking powder. Sift baking powder with 
the flour and dissolve the soda in the 
buttermilk, 
together, add eggs, one at a time, (not

That le, while the amount saved is the same 
3344.73 to your cëpltaîT** °* Jntere*t

This result can be safely and easily secured by 
Investing In Standard Reliance Mortgage Cor­
poration 5X% debentures, which are issued in 
amounts from $180 to $18,800.

Interest at 5X% te payable In cash at your local Kenlr 
on the day It is due. Principal on the date agreed 
upon.

An Interesting booklet about “PROFITS FROM 
SAVINGS,” which gives some very valuable advice, 
will be sent free on request. Write for It to-day.
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Making Shoes Last.
Dip the soles Of new shoes several 

previously beaten), then add by degrees times in hot tallow and they will wear 
half the flour. Next add the molasses, longer and help to keep out the wet. 
heated, and the rest of the flour, gradually, 
beating all the time. Stir in nuts and 
figs, flavor with almond extract and bake 
in shallow, square pans.

Patriotic Ice Cream.— Scald rich 
milk, thicken very slightly with corn 
starch and sweeten with honey. When 
cool add crushed raspberries and a little 
lemon extract. Freeze as usual.

Fish Loaf.— Melt 2 or 3 tablespoons 
pork drippings and brown in it 1 finely 
chopped onion. Pour this over bread or 
cracker crumbs and add enough hot water x
to make a moist dressing, seasoning well, the pan.
In a well greased tin put layers of salmon „ . .
or any kind of cooked fish, and dressing, Using UJ> Lettuce,
alternately, having the dressing on top Do not waste lettuce that is becoming 
and bottom. Bake in the oven X hour slightly bitter. Cook it as “greens” and 
or in the fireless cooker, between 2 serve on hot buttered toast. J ust enough 
radiators, fer an hour or longer. Serve water to prevent burning. should be 
hot with tomato sauce or cream sauce used, adding a little more if necessary, 
beaten with left-over greens. To it add a pinch of soda, and when

Tartare Sauce (To serve with fish).— half done add salt, a pinch of sugar and 
To a cup of mayonnaise dressing beat a little butter. If any liquid remains 
2 tablespoons each of finely chopped when the lettuce is cooked add it to 
pickles, onions and 1 tablespoon finely milk and make a white sauce, which is 
chopped parsley. poured over the toast and greens.

Cream butter and sugar

**

Cleaning Silver (Excellent).
Dissolve 1 tablespoon soda and 1 

tablespoon salt in 5 quarts boiling water 
in a vessel of galvanized iron or aluminum. 
Place the forks, spoons, etc., in and leave 
3 to 5 minutes, then remove and wash 
the silver in hot soap suds. The pan 
must be either of the above mentioned,. 
as it is some chemical action that does 
the work. If you have only tin or agate 
ware, put a piece of zinc in the bottom of
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Lake Marie Farm Shorthorns
- Herd are. Golden Hope, an Orange Blossom by the great Archer’s Hope. We have several young bulls 

by him and four other 8 months’ calves by the R.O.P. sire, St. Claire. All are priced to sell.
We are also pricing a few fresh Dutch Belted cows and heifers. This breed, although not well known 
in Canada, are extra heavy milkers. Correspondence solicited.

tat■
ISir Henry Pellatt. Owner ;Thoe. McVlttie,Lake Marie Farms, King, Ont.
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