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iden to put little stakes d the'
ter. édge of the pot and brace them
up. string,- This supports them
and there is nd danger of the deli-
stalks  drooping , and breal
their weight of blossoms. Lily-:
of-the-valley is another thing taat'

i and,cer-
* The pips come sep-
for
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& a ::0; well ind if pl
' o fenrry’ powder. Add  a |°d for properly.
with & tablespoonful of flour, a | 8Tately as well as in clumps
ful of staveh and | ng in'any shape pot liked. Tlml
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they are per-
but there
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Bake a delicate brown. Garnish wita
lemon ‘and pafsley.

Oyster 'Shortcake

Poach ecquart of oysters ‘in their
own liquor for two  minutes unti
their beards curl, then drain. Hove
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been washed and dried. This makes
a full ‘supper dish in itself, with po-
tato chips, and a lettuce salad.

.+ Chrrled Oysters

Drain the “liquor from a guart of

oysters and to a cupful and a half add

ja cupful of cream, two .teaspoonfuls
X ' 4 :

above, cause
je first ' day of No-
22, the Afollm'&sp
roperty ‘was seized,
. by to « wit—y Al
bts, ‘pieecs. or 8
mises’ situate nlr"
or Northerly of the
or great road in the
ne;, the same _being
north by ‘the Bay of
tae south by

J10da4F . 3
1

is
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described as  follows:—
thé North-east angle of _
entioned Presby ierial

ind burial ground an

‘thé’isouthern side line-
‘Highway or great road
feet, thence Southerly

and scallaped wot ‘for- from lumps, stir in & half saltspoon-

& cupful each of milk and the strain-

.4 the Chinese lilies do.

ry leaves,

Cook 'slowly,
constantly, and when smooth and free

. ful of salfron and cook a few minutes

until eolored, then add the oysters,
©ook two minutés and serve on a hot
disa garnished with toast sippets.

Oysters & 1a Tontine

Select enoug hlarge frying oysters
o allow four to a portion. Drain off
their liquor and dry th off. Dip in
melted butter and broil. When done
lay themr on' a buttered baking dish
and cover each with a teaspoonful of
minced chicken deasoned with pep-
per, salt, a little chutney, melted but-
ter, a few dry crumbs and a beaten
egg. Heap neatly on the oysters and
brown in the oven, serve on slices of
buttered toast and mask with a little
cream. sauce.

Oyster Pie

Drain a guart of oysters and dry
them off. Make a cream sauce, using

ed oyster liquor, season well and
thicken slightly wita roux. When
]thickeneqk add the oysters and let
cook for three iminutes. Add a half
cupful of boiled shrimp, picked over
and broken with a fork. Line a deep
pie plate with goo dshort crust, fill it
with the oysters and add the top
crust, having & good vent in’it; Bake
until the crust is done and serve hot.
If there is any cream sauce left serve
it with le ple.

Oysterse Baked With Tomatoes

Select enough 'arge frying oysters
ing one to a portion. Hollow out
stem ends after washing them care-
fully. Allow four small oysters to
|each tomato, season them with pep-
| per, salt, juice of an onion, a tea-
spoonful of minced celery" “leaves, a
tablespoonful of soft butter, a table-
spoonful of grated cheese, and two
tablespoonfuls of fire, dry  crumbs.
Fill the tomatoes v the oysters,
place in buttered iking dish and
bake until the ton.atoes are tender.

I R e e
How You Can Have
Good Luck With

Flowers Indoors

Real plant lovers are always will-
ing to give up sunny windows to their
plants and all the time they have at
their disposal to care for them:. The
rest of us may love to see the results
but are not willing to accept the
labor, and think if we'are earing for
a table fern dish we are doing &
whole lot.

From year to year we forget the
things we really nave intended to
grow and wake up-too late to the fact
tobe able to rectify the oversight.
So this reminder may not come amise,
though it will, in most instances, be
tqo late for the things we should
have planted for ourselves. Bhe love-
ly double. narcissus and the daffodils
will do well indoors if planted i
They will also grow in pebble filled
bowls of water almost as quickly as

Fresias. are said to be the sweetest
flowers grown, the odor being a little
ke the jasmine. If the bulbs are
planteéd suecessively there will al-
‘ways be flowers coming along during
'the wintér. Plant the bulbs in a mix-
‘| ture of loam, leaf mold and sand.
They should be kept cool and watex-
ed until the’ winter sets in and then
brought to gentle heat and sunlight.
‘but never 'kept where it is <cold
enough:-to- freeze the bulbs. Tae foli-
age is }ery tender and it is a good

pips-are usually selected for  heuse
plants, though for a window box the|
clumps are generally chdsen. l
‘White or yellow calla lilies do well {
indoors if planted in late autumn.
The foliage is attractive, especially
that of the yellow lily, whi¢ch is
cream spotted, whica makes it very
decorative. Oxalis is another attract-
ive indeors bloomer. Six hulbs plant-
ed in an eight-inch pot will produce
a profusion . of blossom—yellow,
white, pink or lavender. They are
left to root for ten days or two weeks
then are brought to the light and
warmth and given active care. They
will blossom for weeks.
Several of the begonia family are
favored as house plants, and their
delicate waxy blooms are very color-
ful and attractive. Mignonette in an-
other. plant that does well in tae
house and produces the sweet spikes
of blossoms that are always a  joy
They are halfway hardy, so will do
well in rooms not over-heated.
Hall plants are usually palms, rub-
ber plants and dracaenas, wi'a tihe
green, white or red striping upon
their long leaves. They do well in
the house and require but little care.

wvene. ECONOMICAL RECIvPES ol

Here are two tested recipes that,
in -addition to being delicious and |

Combine the milk, diluted, with $he
cooking oil. - Sift together the dry
ingredients and add them alternately
to the first mixture with the milk.:
Beat thoroughly, turn into lined,
medium-sized pan and sprinkle nut !
meats, chopped raisins or cocoanut |
over the top. Bake in a moderate |
oven, for tairty minutes. !
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. EGGLESS MAYONNAISE |

8 teaspoonfuls Borden’s St. Charles
Milk, undiluted. *

1% teaspoonful salt.

3% teaspoonful mustard.

2 teaspoonfuls sharp vinegar.

% . cupful salad oil.—any kind.

1 teaspoonful pepper.

Combine the seasonings, add the,
milk. and gradually beat in the oil |
with an egg beater. Then whip in the
vinegar. Use as any Mayonnaise. v
Transfer to & covered jar. This!
will keep indefinitely in a cool pluai
If too thick, thin with Borden’s St.
Charles Milk. ‘

WOMEN OF THE FUTURE ...
Girls of today come nearer being
modern Dianas than their sisters of
the preceding generations.. The phys-
ical education dephstment of an Ohio'

11, has pr S

the evidence. I
The modern girl is taller, stronger,
and heavie than her grandmother and |
her mother were = at the same age. !
The tests are conclusive, for they re-,
present studies made of 1600 women |
entering college in each ‘of thy e
periods from 1886 to 1908, from 1909

to 1916 and from 1918 to 1922..
_The . average ‘freshman’ woman
up to 1908 was five feet two and six
tenths inches in height.. Her college
sister of today is nearly two _inches|
inadler.

In weight another increase is record- |

»d. . The average 18-year-old college‘i
airl weighs 116 pounds. Her pre-
decessor 1836 weighed 112. '

Various strength tests similarly

P

‘how the superiority of the modern,

the envy of|
friends
a fashion-

.. Coat. .Pur-
. .chasg: thisf

1

irl. Feminine styles and the socia’'
‘oquirements for women of today ad-!
niftedly are mot perfect, although
{“hey represent a marked advance over|
the last decades of the 19th and
‘the . first decade of the' 20th
" | century. 3 |

ONE OF THE OLDEST, FISHES |
While the rays,‘including taat well- !
weaporied species, the sting ray, are
related to the sharks (in strueture,
they differ greatly in outer aspect,’
as well as‘in their means of attack

in aj ce i§ less to be wond-
et .e"v}’?;f,“w learn that, the shar- |
ks and rays afe considered to be the
oldest fishes dn existence, and proba-{
bly the stock wheiice all fishes wem[
derived in m{huh and rays the |

taroughout, life, instead of hardening’
35 = characteristics

mnl valvé in the intestine, the
al ‘of an sir bladder and the
large detached eggs.  Most of * this
up-have tite mouth on the lower

~The sting-ray .is the most blﬂllyi

lized member of the group, its
long, slender tail Jooks like a living
whip, but it is a far more terrible in-

strument than even a cat-o’- i
or a Russian l;\‘qut. It is not onmly|
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A flour that never varies

Your bread and cakes invariably will be
light and of perfect texture—your pastry
flaky and delicious—if you use

Quaker Flour
Alwagys the Same-Alwags the Best

You can depend on Quaker Flour. It always
bakes the same. ‘Every milling is rigidly
tested by being baked in our own bakeshop.

Every sack of Quaker Flour is guaranteed
to give absolute satisfaction.

A profuct of The Quaker Mills, Peterborongh and Saskatoon. 258

Distributors, Campbeliton, Baird and Peters and all leading Retail stores.

Parker—“Oul; women have Jemint have got to cost you?”
from Americans to spend the sileiest

A ! Sums on their frocks. - Have you ever|l just add my income to what I owe.” t0n and draws people to a  town
tasty, nndxggsuél(l;)éeéo:;?cal. : 4 5d : e cqual to a goodnewspaper. In order 2.‘
% cupful Borden's St. Charles Milk | : = et e el g
diluted with % cupful cold water. | N e
26 cupful vegetable cooking oil, scant. ! has halfway support it stunds to rea-
2-8 cupful sugar. . son that he must make a poorer
%‘ fealpoon‘fu‘l salt‘. l 0 eac newspaper, and in doing this every
p ul baking p , 2 i man in‘the town and surrounding \
1% cupfuls sifted 'ﬂuur. i { country has to bear a portion of the
teaspoonful vanilla. loss.  For this reason, if no otaer,
4 :;tspoonﬁu lemon extract. the man who tries to make a good
2. £ newspapet, should have the ' support
5 : n— 7 2
_But tne egg light and ‘e - ||‘ of his'own people, all of whom reap
with the sugar, salt and flavorjng. 1 fully as much benefit from its efforte

EASY TO CALCULATE

D) YOU SUPPORT YOUR NEWS-
PAPER

There is noc.ng ih el

(realized Low miuen your wife's ciothes

Churcher (gloomily) —“It's easy. attent-

as he does himself.

FLOOR SCRAPING
MACHE{E

I have purchased a “Uni-

FIVE ROSES is the onfy flour
that is unreservedly and pub-
licly guaranteed by its makers

= Rl
(‘;U ; %’f&ﬁ%g& E;? ﬁ“ﬁ%&g{ veg‘sa‘l, Floor Scraping Ma-
/r“_— tract of Manitoba's plump, sun- chine” (one of the best on
“c i ripened wheat kernels, milled the market) and am now
e by purely mechanical process. )”‘Lg)é'lrgd to ?crape hz‘;rd-
In NEW bags of WO oors of every es- X

cription in a thoroughly
first-class manner at most

FIVE ROSES | | ==z, ™1
RATES ON 4

Strong, pure, wholesome! |
7,14,24,49 and 98 e, .
; |

for kes APPLICATION "
FLOUR fes 05 | | | rmos v wamay y
pud — &32'&«. i

pastries

and defenice. ~ Perhaps this differen-| -

lopm}&h s held taat the injury is in- e

L3 1€
secreﬁu:: These_spines aré subject
to wear and tear, but from time to .
time the fish sheds them and replaces |
‘them By new ones. Most of the sting-!
rays live in the tropics, though some |
.l migrate into temperate. elimes, .one

nging from the’ . South  -of
England westward to America -and |
; nn;:ul Japan—North. American:
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‘Carnation Milk
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, Trouble Lk

ARNATION Milk saves time and
trouble, saves waste and it’s always
ready for use. You’ll welcome its wonder-
ful convenience in cooking. You can keep
a supply on your pantry shelves—always
ready, always the same dependable quality,
always pure, always safe. :

And-you can order it with your groceries.
For the grocer is the Carnation Milkman.

Carnation Milk is just pure fresh milk, ,
evaporated to double richness, kept safe b

sterilization. Order several tall (16 oz.g
cans or a case of 48 cans from your grocer.

Try this recipe and write for a copy of the
Carnation Recipe Book.

CREAM OF MACARONI SOUP: 1 teaspoon
salt, 2 tablespoons butter, %' cup macaroni . v
3% inch pieces), 2 \

broken in tablespoons flour,
cups water, 1 cup Carnation Milk. K

Cook macaroni in boiling, salted water about {
twenty minutes or until soft. Drain and melt

butter; add flour; add salt; then milk, and cook

five minutes. Combine with macaro: This

recipe serves six people. .

% The Label

. Produced in Canada by
CARNATION MIE - PRODUCTS COMP




