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be added, and the salad served on lettuce
leaves.

Lighter salads, such as those made with
green peas or ns, asparagus, beets,
apples and celery, apples and onions,
potato and egg, cucumbers, etc., should
always be served with ¢old meat. They
are not substantial enough to taste just
right alone, nor to give the required
amount of nutriment for the meal,—un-
less, indeed, oil dressing is used.

Qil dressing, which is used almost
everywhere in the United States, is not
yet much favored in Canada, especially
in the rural districts. A taste for it, as
for olives, has to be acquired, but once
one has learned to like it there is no dress-
ing equal to it. And certainly it is very
nutritious.

To make it one requires: a good, strong
Dover egg-beater; a strong round-bot-
tomed bowl; a bottle of good, sweet olive
oil; an egg-yolk or two; a pinch of salt;
teaspoonful of mustard; dash of cayenne
(if hked); some vinegar or lemon juice—
and plenty of elbow-action. All the in-

redients—except the elbow-action—must

ice-cold if possible. Put the egg-yolks,
salt, mustard and pepper in the bowl and
beat well, then pour in a few drops of the
oil, and beat, then a few drops of the
vinegar or lemon, and keep on, beating
hard all the time and gradually increasing
the quantities of oil and vinegar, until it
becomes smooth and thick, like rich,
solid cream.

An easier way—if not quite so rich—
is the following: Rub the bowl with
onion, and 'in 1t put 2 saltspoons salt,
a dash of cayenne, 1 tablespoon of vinegar.
Mix and add 2 or 3 tablespoons oil, and
stir all together with a lump of ice until
it thickens and looks opaque. Remove
the ice.

If one does not like the oil dressings
one may like either of the following:

Cooked Dresssing.—Take 3 eggs, well
beaten; 1 teaspoon salt; 34 saltspoon
cayenne; 1 tablespoon butter; 1 cup
cream, two-thirds cup vinegar; juice of 2
lemons. Stir salt and mustard to-
gether, and add the well-beaten yolks.
Beat well and add the vinegar, lemon (or
vinegar), butter, cream and whites of the
eggs beaten until foamy. Cook in a
double boiler, stirring constantly until
thick.

Cream Dressing.—This is very easily
made, and is very nice, especially on a
salad made of lettuce leaves, sliced
radishes and a little onion cut in bits.
Put a level teaspoon of salt in a bowl.
Mix with half a cup of sweet cream, and
pour in 2 tablespoons vinegar or lemon
juice, stirring rapidly so it will not curdle.
A very nice dressing for chopped onions,
or chopped onions and lettuce mixed, is a
little thick sour cream beaten with a dash
of salt. Use just enough to moisten the
salad, and no more.

L & * *

OW we have got quite away from
N the subject with which we started
—but the subject of salads is
fascinating to everyone who has any-
thing to do with summer cookery, is it
not?

As a last word then,—keep the physical
strong, that it may best serve the world's
work, whether that called for be food-
production, or brain work. The soldier
is required to be, as nearly as possible,
perfect physically, because it has been
found that physically perfect soldiers are,
as a rule, the best in the field. Not less
is a physically fit body required for the
gentler arts of peace and the strenuous
demands of the intellect.

. JuNIA.

Renovating Furniture.

N almost every city there is a man
I (maybe two) who makes a specialty
of fixing up old furniture. As a rule
he loves his work, and is a keen judge of
the really beautiful in wood, line and
finish, delighting in taking an old piece
that shows possibilities, and making it
into a thing of use and beauty. If one
has any old furniture that is really ‘‘good,”
but so battered and scratched as to be
not fit for use, it pays to find such a man,
even after long searching. . He may charge
a good deal for his work but the result
can only be most satisfactory.

A woman whom I know 1s very fond
of good, old furniture, of graceful lines.
She has ‘“‘a nose for woods,”’ we tell her,
and can spot a piece of fine walnut or
rosewood every time, no matter how bat-
tered and gray the exterior may be. In
all sorts of out-of-the-way places, almost
“for a song’’ she has picked up old chairs,
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THE FARMER’S ADVOCATE

e Farmer Now
lakes His Chorce!

HE farmer is coming into his own. Encouraged by

good crop conditions, he

is reaching out after the

comforts that have long been due to him.

This is why so many farmers are buying a

Gillette Safety Razor

They realize that the man who can afford pretty

nearly anything that he wants, prefers to shave himself
with a Gillette. If men of means prefer a Gillette to being
shaved by a valet or barber,—if these men use a Gillette
costing five dollars, year after year, in preference to any
other razor under the sun, then the farmer knows right
well that no matter how much’ money he spends he
cannot get a better razor than a Gillette.

The man who feeds the nation can share with the

capitalist, the banker, the statesman and the soldier the
luxury of Gillette shaving. He can appear every day
with a “velvct smooth” chin. . And he will do a better

day’s work, just because he feels so fit.

How he will enjoy the four or five minutes’ session’

with his Gillette! The keen, rigid edge seems possessed
of magic powers to remove the outdoor growth of beard.
As one man said, “You have to look in the glass twice
to convince yourself the whiskers have gone!”

There is a wide variety
select.
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of Gillettes from which to

These are ‘the “Standard”,
“Bulldog”, and “Pocket Edition™
models, in a fine range of cases—
leather, cloth, silver and gold plated.

You will have no difficulty in

locating a Jeweler, Druggist or
Hardware Dealer who carries
Gillette Razors.
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GILLETTE SAFETY RAZOR CO. OF CANADA, LIMITED

Office and Factory s

65-73 St. Alexander Street,

- MONTREAL,

tables and sofas, which, mended, polished
and re-upholstered, now grace her draw-
ing-room, and she is proud to know that
there is no more beautiful furniture in the
city. A few weeks ago, for instance, she
found, in an old second-hand shop, a
chair which looked so disreputable that
the shop-keeper only asked 25 cents for it.
Recognizing solid walnut, she bought the
chair, took it all apart and brought.it
home in her trunk. The “real artist in
furniture” whom she has discovered, got
to work at it, and now, polished to a soft
gloss and furnished with a cushioned seat
of shadow chintz, to match the inside
curtains, it holds an honored place in a
den, before an old desk picked up some-
what similarly and put through a similar
transformation. It is now a unique and
beautiful addition to the room. )

So if you have any fine old furniture
that looks too far gone for use, do not

fanciers) ‘“‘cannot hold a candle” to old
walnut, rosewood, or mahogany. Neither
can any of the modern oak furniture—
although some very beautiful pieces ma
be got in the fumed, Flemish, Old Englis
and weathered finishes,

_ True, you can get fine modern furniture
in real mahogany, walnut and rosewood,
but they cost a figure absolutely pro-
hibitive, as a rule, to all but quite rich
people. So, unless you happen to be one
of those lucky mortals, look well to your
old furniture. If it has come down from
your grandmother’s days it is likely to be
hand-made, and ‘solid” (instead of
veneered or merely stained pine, etc.)—
and filled with possibilities.
Juma.

Sandwiches For War Time.

let it go to waste. The new ‘‘golden oak,”
etc., gan abomination to all real furniture-

By all means have picnics, but let the
refreshments take the place of a real

meal. This will be in accordance with
war regulations. The following recipes
for sandwiches may be found useful® in
prepari}rllg the “b:tisket.” Be ‘sure to
wrap them in waxed paper for carrying.
This will keep them frlt)asg and att?'ra?tivg.

Use brown bread, etc., for the sub-
stantial portion, and try some of these
fillings:

1. Hard-boiled eggs chopped, seasoned
and well moistened with melted butter
and vinegar to which a speck of mustard
has been added.

2. Baked beans mashed smooth and
mixed with salad dressing.

3. Flaked fish and chopped: cucum-
ber with salad dressing.

4. Chopped peanuts and banana pulp,
with a little lemon juice or salad dressing.

5. Minced celery and apple mixed
with salad dressing.

6. Chopped nuts of any kind well

moistened with salad dressing. Put let-
tuce leaves between also.




