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creamy look; the more you beat it the 
finer the cake will be. and it will not 
diy so soon as when it is coarser. Put 
in a greased pan, and bake at once in 
a moderate oven for about an hour. If 
ybu have no buttermilk or 
aidd have sweet milk, use two teaspoon- 
fids of baking powder, instead 
or if you have no milk, you can mix 
With water. This cake, if not baked too 
hard, and kept in a covered tin or crock, 
will keep moist and nice for two weeks. 
A nice pudding that our men are fond 
of is made by soaking stale pieces of 
tread or crusts in cold water; when 
soaked, squeeze out. If you have near­
ly enough bread for the pudding, a little 
flour (half a cupful will be enough to 
add ), and a cupful of suet, to two cups 
of bread and flour. Form it into a 
roll; put into the comer of the pudding- 
cloth, turn in the sides of the cloth, roll 
up, and pin in place; drop into boiling 
Water, and boil for one or two hours

Domestic Economy.
$To keep palms green and fresh- 

looking, and remote the dusty an.l 
faded appearance of the leaves, wipe 
each leaf separately with a cloth 
dipped in milk, 
give back their natural gloss and 
fresh green appearance.

■AVEvZ “Safety Is the first consideration, and the matter of interest 
earnings is of the second or even third importance.”

Depositors who make absolute safety the first 
consideration are attracted by the exceptional 
strength of the Canada Permanent Mortgage 

Corporation, Toronto Street, Toronto. It has the third largest 
paid-up capital of all Canada’s strong financial institutions.

Deposits may with perfect convenience be made and withdrawn by mail. Our 
booklet will be mailed free on receipt of your address. o

AFELYsour milk.
This will at once

of soda;

Very often cakes stick to the tin, 
and it is difficult to get them out 
without breaking the cake. Wring 
out a cloth in cold water, and wrap 
it round the sides and bottom of the 
tin.
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Leave it for live minutes, then 
tip it up, and the cake will slip from 
the tjn without breaking.

A woman whose sitting-room win­
dow looked out on a dreary blank 
wall, gave the matter a little 
thought, and devised an ingenius 
screen. She had a latticework made 
to fit the window inside the room, 
which she painted white, and then 
converted into a trellis for climbing 
ivy. The effect was charming, and 
the end was most successfully and 
artistically accomplished.

11
according to the size of the pudding. 
'Phis makes a nice, light pudding, which 
may be eaten with jam, syrup, or brown 
sugar.

mill
Quite a dilièrent pudding, almost 

as good as Christmas plum pudding, can 
be made by adding sugar, spice, currants 
and raisins; and making a sauce for it. 
There are So many inexpensive things 
which may be made, but it is the “know 
how.’' 'ÎIn my next letter, I will tell 
you how we manage our washing.

HELP-ON-A-BIT.
CUSTARDS.

To make custards successfully, cook 
the soft custards in a double boiler 
over hot, not boiling, water, and stir 
constantly. The custards to be 
hltked should be set into a second 
dish half filled with warm water.

A good formula to use for custards 
of any sort is the following : One 
cup of tnilk, one egg, one tablespoon­
ful of sugar, and flavoring to taste, 
added (in case of soft custards), after 
the custard is cooked, but while it is 
still hot.

To restore a soft custard which has 
separated or “ curdled,” set the dish 
in cold water, and beat with an egg 
beater until smooth.

For white sauces of the ordinary 
consistency used for cream toast, 
<• reamed vegetables, escalloped dishes 
and others, a very satisfactory for­
mula is : One cup of milk, one table- 
spoonful each of butter and flour, 
and one-half teaspoonful of salt. 
There are several methods, equally 
good, for preparing the sauce, but 
this is the simplest in the writer’s ex­
perience : Heat the milk slightly in 
the top of the double boiler. After 
rubbing together the butter and flour 
and salt, add a little of the heated 
milk and mix smoothly. Add the 
mixture to the rest of the milk in 
the boiler, and cook with the water 
boiling until well thickened, stirring 
occasionally to keep it smooth.

n
A FAVORITE POEM.

One year 
from now

Dear Dame Durden,—We enjoy the " Ad­
vocate ” so much now. There is some­
thing in it for everyone2—from the 
youngest to the oldest. I get so many 
helpful ideas from the Ingle Nook. In 
reading *t this eveojng I noticed the re­
quest sent Hÿ’ M. R. B. for the;poem.

The Bairnies Have Cuddled Doon.” 
Now, I think I 
wants,
I will send you a copy of it. 
wishes.
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m
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you will regret 
you did not 
invest your 
money in our

&rhave the poem she 
though it has a different title.

With best
-
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M. M. M.

THE LAST TO CUDDLE DOON.
I sit afore a half-oot fire,

An' I am a’ my lane,
Nae frien' or frémit dauners in.

For a' my fouk are gane.
An' John—that was my ain gude man— 

He sleeps the mools amang.
An auld frail body like mysel'—

It's time that I should gang.
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The win' moans roun' the auld houseen' 

An' shakes the a'e fir tree.
An" as it souchs It waukens up 

Auld things fu’ dear to me.
If I could only greet, my heart 

It wadna’ be see aair ;
But tears are gane, an’ brains are gane. 

An' baith come back nae mair.

I
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<C\-Hundreds of the shrewdest land buyers on the 
continent are taking advantage of the opportunities 
we are offering. WHY NOT YOU ? Come West 
this spring. Stop at

Ay. Tam, puir Tam, sae fu' o' fun,
He fan’ this warld a fecht.

An' sair, sair he was hadden doon,
Wi' many a weary wecht.

He bore it a’ until the. en'.
But when we laid him doon,

The grey hairs there afore their time. 
Were thick amang the broon.

Book for the Kitchen. mAfter a perusal of Prof. H. W. Conn's 
new book on Bacteria, Yeasts and Molds, 
we have laid it down with the conviction 
that this is a little manual which 
should occupy a place beside the cook­
book and medicine-chest of every kitchen. 
In an interesting manner, and in simple 
language, free from the excess of scien­
tific terms which bars the ordinary 
reader from so many books of this 
kind. Prof. Conn has told the story of 
Bacteria, Yeasts and Molds, dwelling 
especially upon the part they play in 
domestic economy; describing those micro­
organisms that are helpful and those 
that are harmful, and how the house­
wife may, to all practical purposes, 
utilize the one and eliminate the other. 
Bread-baking, canning, preservation of 
foods, prevention of disease, etc., are all 
dealt with in the treatise, but though 
ostensibly a book for the housewife, 
“ Bacteria, Yeasts and Molds ” incidental­
ly opens up a world of scientific informa­
tion so attractively told as to hold the at­
tention of any reader interested from 
cover to cover.
Boston, Mass. ; price, $1. 
may be ordered through this office.

■ nigggg
Sf;' mn mBuy some of our land and you will not regret it 

Give me the pleasure of showing you where to find 
THE BEST and you will have a kind word in my 
favor ever after.

An' Jamie wi' the curly heid,
Sae huirly, big, an’ braw.

Was cut doon in the prime o’ youth. 
The first amang them a’.

If 1 had tears for thae auld een.
Then cauld I greet fu’ weel.

To think o’ Jamie lyin’ deid 
Aneath the engine wheel.
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Wee Rah—what can I sae o’ him ?
He's waur then deid to me ;

Nae word frae him thae weary years 
Has come across the sea.

Could I but ken that he is weel.
As here I sit this nlcht.

This warld wi’ aj its faucht an' care 
Wad look a wee thing licht.

Land Owner and 
Financial Agent,

NORTHWEST
TERRITORIES.

S10 TO S100MRS. GRAHAM’S.
QUICK HAIR RESTORER

aa. is a delightfully clean pre 
■FIE tion for restoring gray or

hair to tteorlginil color in a few 
•Æfg) deys. Clear aa water, neither 
■PE. greasy nor sticky. It contains 
■ % no harmful ingredients.
■j Price, $1.00, express paid,
ira Superfluous Hair,

FOR A NAME.
Representatives wanted In every sec­
tion. Our agents make from $50 to 
$300 per month.

MARTIN &. CO.,
115 MANNINS OH AMBKRB,TORONTO, ONT.
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1 sit afore a half-oot fire.
An’ I am a’ my lane,

Nae frien’ hae I to dauner in.
For a’ my fouk are gane.

I wuse that He wha rules us a’
Frae where He dwells abune.

Wad touch my auld grey heid an’ say, 
■' It’s time to cuddle doon.”

Publishers, Ginn & Co-, 
The

O
book

$JR| Moles, Warts, etc., 
W always permanently removed by 
'1 Electrolysis, Satisfaction ta­

lks 1 trlli X-Iay aid

X - RAYSiSïïfSdVh hSmÜeTSS
nDroiae, goitre» bcIahca, aalnma, chronic rheums» 
then, all forms at nervous ailments, sexuel follies, 
rupture, varicocele, tubercular glande and Jointe, 
paralysis (some forms), facial blemishes, superfluous 
hair, etc. csSirrah of the mas and throat, and <33 
Shronie alimenta. Ptirturtfc* Information address 

DR. 0. 1. HRTT. Burlin. ONT,

A Highland waiter once refused to 
serve the late Max O’Rell at table. 
“ It’s no to be expected,” said he, 
“ that a self-respecting Scotsman 
could serve him with ceeveelity. Did 
he no’ say we took to the kilt be­
cause our feet were too large to get 
through trousefS ?”

sored. Skin end scalp diseases 
cured by our successful home treatment.
^ Send 10c. for descriptive literature and sample of j’The same poem has also been kind­

ly sent by Mrs. J. B. C.

Graham Dermatological Institute,DAME DURDEN.
Farmer’s Advocate ” office, Lon­

don, Ont.
Dept. F. 5502 Church Street, Toronto.

Established 1892. o -.'■Û

1
In answering any advertisement on this page, kindly mention the FARMER'S ADVOCATE.
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$8-°j Last
ACRE.

Mountain I Easy Terms.

| ValleySTRASSBURQ, ASSA., 
50.000 Acres for Sale.

1WM, PEARSON & CO.,
383 Main Street, Winnipeg.

Write for descriptive pamphlet.
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