
T Cheese Saucé —One and a half 
ounces cornstarch, one pint of milk, 
one ounce butter, three ounces of 
grated cheese, one-half tablespoon- 
ful of salt and pepper and a few grains 
of cayenne pepper. Mix the corn- 
starch with a little of the milk to a 
smooth cream. Bring the rest of 
the milk to the boil and stir the corn- 
starch into it. Add the butter, cheese 
and seasonings, and boil for five min­
utes, stirring all the time.

|Tomato Pudding—One and one-half 
ounce of cornstarch, one pint of milk, 
four or five tomatoes, one-half ounce 
of shortening, one teaspoonful of 
chopped parsley, one-quarter tea­
spoonful of pepper, one half teaspoon­
ful of salt. Mix the const ch with 
a little of the milk to a smooth cream. 
Bring the rest of the milk to the boil 
and stir the cornstarch into it. Add 
the shortening, chopped par-ley, salt 
and pepper. Boil for ten minutes, 
stirring all the time, put some canned 
tomatoes in the bottom of a well-but­
tered pie dish. Add a layer of the 
cornstarch and alternate layers of 
tomato and cornstarch until finished. 
Bake in a very slow oven for thirty 
minutes.

All Pure Tea and the ripple of laughter, the dance 
commenced.

Adrien was engaged to Lady Con­
stance for it; but in the height of his 
anger he had forgotten the fact.

“Ada!’ he exclaimed in a low voice 
full of supressed indignation. "What 
is the meaning of this intrusion?” 
You’ve no business here."

“No business here! Oh, haven't 
I?" she answered harshly, her bosom 
heaving, and her bejewelled hands 
clenching.

"No," he continued, standing in 
front of her so that she should not be

on as, now thoroughly subdued, she 
put on the cloak. “You shall have the 
money, I swear it."

gave directions for her to be driven to 
the station; then without another 
word to her, he returned to the ball- 
room. just as his father's voice was 
heard inquiring for him.

“Ah; there you axe, my boy. I 
wondered if anything had gone wrong. | 
Are you ill?" he gazed keenly at Ad- 
rien's pale, unmasked face.

“No, sir, it is rather hot though in 
this dress,” he returned hurriedly.

Sealed Packets Only

Never Sold in Bulk
Bigger War-Crops Are an 
investment Worth WhileFree from Dust

Put into your hungry soil a few dollars' worth of proper fertiliser 
and take out many extra dollars in profits from larger crops. Farmer» 
all over Canada are making extra profits in these days of splendid 
market prices by enriching their lands with

Harab- 
navies 
FERTILIZERS

They are food for both the seed and the soil. We want you to 
let our experts give you their advice in tile proper selection of fertil­
iser» for your own particular soils. From our reports of tests and 
results given by our 25 different kinds of fertilizers used in various 
soils all over Canada, we are able to help you select the right fertiliser 
that will get bigger crops for you.

There is a Harab-Davies fertiliser for every kind of soil. Dur 
fertiliser booklet and bulletins give directions that will enable you to 
get excellent results. Write for them now.

Ontario Fertilizers, Limited, West Toronto.

seen by the dancers. “You know that hating even the very semblance of a 
as well as I do. How did you come?” lie. “I believe Constance is waiting

Black—Mixed—Natural Green. “On my legs,” retorted the lady de­
fiantly. "They're good for some­
thing else besides dancing in your 
theatre, Adrien. You’re an unfeel-

.for me,” he continued. “Ah, yes, 
there she is. The ball is going off 
well, don’t you think so?"

His father nodded.
“Yes," he said, “your friends are 

pronouncing it to be a success. Mr.
;Paxhorn declares it is a vision of the;
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ing brute to speak to me like that 
after the way you've treated me. Do 
you think I’m going to be thrown aside 
like a worn-out glove, just because 
you want to marry that grand swell of 
a cousin."

period. But Contance is waiting."|, 
Replacing his mask, Adrien made 

his way to his cousin, who, as usual, 
“Silence!” said Adrien in a tense was surrounded by a small group of 

whisper, and grasping her arm almost courtiers. She glanced up as he np-1 
savagely. “Keep your mask on, and proached, and, with a smile to the rest.

THROUGH THE DARK SHADOWS
Or The Sunlight of Love come with me. If you are discovered, took his proffered arm. As he looked 

I will not answer for the consequ- at her sweet face, a thrill ran
ences." through him at the purity of her

She rose sullenly, but abashed by beauty—so great a contrast to that of 
the woman he had just dismissed that

1
CHAPTER XXL—(Cont'd).

“I both can and will,” was the quiet 
answer. “But, come, Jet us seek a 
more retired spot.”'

He drew her almost forcibly out of 
the recess into the shadow of some 
palms, as Adrien Leroy, with a part- 
ner on his arm, approached the alcove.

"Oh! Mr. Leroy," said Lady Chet-

1 wold, as they passed, “can you 'tell me his unusual vehemence, for never yet 
who this latest arrival is?” I *

"I have not seen her,” said Adrien 
i rather wearily; his eyes were bent on 
Lady Constance, who had left him and 
was now dancing with Lord Standon., 

voluble there she is!" exclaimed his face. "What does this mean? There When the girl rallied her calm eyes voluble little companion. “Such is something more in your presence to his face, the ardent look in hisagn ficent Cleopatra, isn’t she? than I can understand. Whether I startled her, and she determined, to atShe drew his attention to a tail lady marry or not, it can be nothing to you, 
who was looking rather anxiously and Ada: you have the money which is all constrainedly about her. Her dress youfor ye the money
certainly deserved the name of mag- • "No I haven't," she retorted loudly.
nificent.. It was made for the great- "and you know it!”
er part of apricot-colored satin, with He held up his hand with a gesture

had she seen him moved from his 
polite calm; and opening the door at

he loathed the very thought of ever 
having touched her hand. In that 
moment, the love he bore Constance

-
How to Measure Recipe Accurately
Over the kitchen table of one house- 

wife there is a small shelf on which 
rest half a dozen cook books, a card 
cabinet with her tried recipes and oth­
er hints.

“Why do you need an additional 
cooking recipe cabinet with all those 
'cook books?” she was asked curiously. 
|“Because there doesn’t seem to be 
any one standard way of measuring 
that all the authors of cook books 

’use," she explained. “One will give 
some measurements in pounds, an- 

1other in cupfuls, another in pints, and 
i I actually have one cock book that 
really has some fine old recipes— only 
it mixes measurements. In a single 
,recipe I read about a cup of ono thing, 
a dash of another, a pound of some- 

: thing else and a pint of still another

the end of the room, he led her away
from the brilliant ball-room. welled up passionately in bis heart, re-

“Now,” he said as he closed the fusing to be suppressed, and again ho 
door and removed the mask from his tore off the velvet mask.

alleast listen to any explanation he
wished to give her. "Where have you 
been, Adrien?” she said gently. "I 
thought you had forgotten me."

"No!" he answered sharply, that 
= 1 , .10 uvu *10 an a gvocu.v would be impossible; but I was called.5 gauze and tinselled chiffon fulled over of contemptuous,command, away. Do you care for this dance?
= it; from the shoulders was suspended “Speak quietly, if you can,” hr said, Or would you give me just a few mo-
B a long train of imperial purple velvet, “or i leave you at once. Do you ments with you alone on the terrace?"
- on which was embroidered in dull mean to tell me you have not received Her eyes softened.
g green, various Egyptian symbols. Her the deeds?" "Yes, if you like, Adrien," she aida jewels too, which were abundant, con- "I do,’- she replied sulkily. , "It gently. "I am really tired now, and 
, sisting chiefly of diamonds and large ain’t no use your carrying it off in this longing for the air."
remeralds, made her a regal, though al- high-handed wav. because I ain’t go- "Come, then,” he said; and catch- 
a most theatrical figure. Yet, as her ing to be deceived by it! You promised ing up a silken wrap that lay on one of 

eyes met the steady regard of Ad- me that you’d make me an allowance the seats, he threw it tenderly over
N rien s, she looked nervously round as of a thousand a year, and give me the her.
€ if to make her escapac. theatre when you left me. Well, Together they passed out on to the
• | Lady Chetwold felt Adrien give a you’ve left me right enough, but terrace, and seemed to have slipped
| ■ slight start, and looking up, she saw where’s the money? That’s what I into another world, sog real a contrast

that his lips had grown stern, and want to know.” was the peaceful moonlit valley be-
| even through the mask detected the "I gave the deed to Jasper,” said neath them to the brilliant, heated

angry gleam in his eyes. Adrien, looking down upon her with ball-room they had just left.T "Do you know her?" she whispered, distaste, and vaguely wondering how As the curtained door swung behind
||. "Yes!" he said. "But it would be he could ever have endured such a wo- them. Jasper Vermont, alias Mephis-

a breach of confidence to betray her, man near him. topheles—his scarlet costume n.
à 1Lady Chetwold." "You gave it to Jasper, did you?” changed to ordinary evening dress, and:
■I At the close of the dance he sur- said Ada, pulling or rather tugging off covered with a long black domirno, 
■I rendered the little lady to her next her mask viciously, as she spoke, similar to that which Ada had donned 
! partner, and went in search of the “Hang me if I didn’t think so all the —shot a sharp glance after them;
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Making Two Blades Grow Where Only One Grew Before.
PROGRESSIVE farmers to-day recognize the fact that they cannot continually crop their lands, 
I dra wing on the plant foods in the soi I without putting somethi ng back—and realize that the 
intensive cultivation of a small area is mor e profitable than the unskilled farming of a large one.

The judicious use of the proper fertilizer on your land will increase your profits from 20 to 
200 per cent.

0 I INN C SHUR - GAIN 
GUNIND FERTILIZERS

Ge

And, to cap the climax,* ingredient.
—are particularly compounded for use on Canadian soil. Properly and consistently applied they | I am asked to add seasoning to taste!" 
are not an expenditure, but an investment which will yield constantly increasing returns in 
larger crops. Forty years’ experience and reputation back them up.

For booklets and price list write 77-C

GUNNS LIMITED, . . WEST TORONTO

More and more housewives are fol­
lowing the plan of keeping a personal­
ly prepared card cabinet of recipes 
that have been tried and found pleas-
ing. And one of the great advant­
ages of such a recipe system is that 
you can write your measurements in 
one standard way —the way you find, 
best. If you prefer to measure some­
thing by the cupful, half-cupful, and 
so on, it will save much fussing and 
possible confusion if you enter all your 
recipes in the standard way. Or if 
you like to weigh everything-- which 
is the absolutely accurate method, al-

The Peerless Perfection Fence
Divides your stock and they stay where you put them. The, 

fence that serves you for all time Can’t rust, sag or break A 
down. Stands any weather. Each joint securely held with the 4 

Peerless lock, all parts heavily galvanized, the strongest, most 
serviceable farm fence made and fully guaranteed.

SEND FOR CATALOG of all kinds of fen ing for forms, ranches, S 
parks cemeteries lawns poultry yards, ornamental fencing and Fates See the

Peerless line at your local dealers Agents wanted in open territory 2 
THE BANWELL.HOXIE WIRE FENCE COMPANY. Ltd. 2

We ‘THE roof 6 1 of your
° barn is the first 
pert to feel the effects 
of wear and weather. 
Make your roof wear- 
proof and you add 
many years of better 
service to your 
whole barn. Pedlar’s 
"George" Shingles not 
only offer the safest 
protection against 
weather, wind, fire and 
lightning, but the way 
they lock together, 
right on all four sides, 
makes them practically in- 
destructible, impossiblefor 

tie kier ala
• start to rot and decay your 

roof. For a permanent barn 
roof. Pedlarize now. Write 
for “The Right Roof- 
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Executive Office *
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; Cleopatra. He soon espied her, seat- time!" she-evelaimed with a sudden then with a sinister smile, he left the 
|ed in one of the recesses, and strode change of tactics. "That Jasper’s a room is another exit, and made his 
across to her.. She started to her thief. I heard you say something way into the grounds. Keeping well 
,feet as Adrion approached, then sink- about those deeds, and Jasper told me within the shadow of the trees and 
i ing back into her chair, she looked up a long rigmorole that you wouldn’t shrubs, he ‘crouched down, directly 
|at him defiantly, sign them. Whether that’s true or under the terrace where Adrien had

not. Heaven only knows. Jasper’s led Constance; here, motionless and roll the paste ail round it, pressing the 
a bad one, an' he’s sold me. He’s scarcely breathing, he listened with

Winnipeg. Manitoba Hamilton, Ontario

- though it takes more time than any 
fireproof dish covered with cheese other —enter all your recipes in this 
sauce and baked in a quick oven for manner.
ten minutes make a delicious supper Here is a standard table showing 
dish. how you can transfer one measurement

At that moment the band struck up 
the music for the cotillion, and the jends together, and prick the top. Put 

on a greased tin, bake in a hot ovengot the coin, and I’ll split on him, as I eager ears.
threatened. No, it’s no use your try- "It is hot," said Constance, remov- 
ing to make me hush up, I will speak ing her mask, and letting the wrap fall:

out. I'll show you what a fool he's back from her shoulders.
made of you, you who have been, so "All the more reason you should be
good to him; I’ll tell you a thing or careful," said Adrien, replacing it 
two as will open your eyes a bit wider gently.
than they are now. I’ll ” She smiled, as she gazed un at him

\"Be quiet!" said Adrien. "Not an- "You look very tired," she said a other word-there is some mistake, softly. "This hell has been a strain from the whites of the eggs. Beat 
3 Jasper has forgotten, or has some rea- on you, has it not : • the , , , in . enell Login And
¥ son for not giving it to you. He sh allé "Not more than usual" he return- )'“ a I .Add
5 explain directly I can reach town. You ed. “At any rate, it will be my last a pinch of salt to the whites and beat

shall have the money and the theatre, for some time to come." to at very stiff froth. Blend the corn-a that I promise you; you know I have "Your last!" she echoed, looking up starch with a little of the milk to a 
vever biken my word yet. Now you at him with wide, startled eyes, smooth cream. Stir in the rest of7 must go. Every moment you stay in- "What do you mean, Adrion?" the milk and the yolks. Add the sea-

creases your danger. My father is "I am g ing away after to-night," soning. Stir in the whites of the eggs 
old-fash oned perhaps, hut he would he said hoarsely; for the sight of her with a whisk mixing well Put the 1 regard this as the greatest insult, and beauty was goading him almost to butter into the omelet pan, allow it to 

I would punish it severely. You are no despair. 2 ... .I fool, Ada. How could you have done "Going away !” she hardly breathed get hot, then pour in the omelet. Cook I such a thing .’ Hush! slip on that the words; her face ha.i paled in the the omelet as usual, but before turn-

Imass of colors shifted in dazzling 
i movement, as, amid the rustle of silks for twenty minutes and serve hot.

Plain Omelet—One ounce of corn- = from another. Paste this on a card 
and hang it over your work-table lit 

the kitchen:
Table of Corresponding Weights and 

« Measures
IIn one pound--Two cupfuls of any 
|liquid, two cupfuls of butter, two cup- 
:fuls of sugar, four cupfuls, of flour, 
three cupfuls of other meal, ten med­
ium sized eggs. *

In one ounce—One tablespoonful of 
liquid, one heaping tablespoonful of 
butter, one heaping tablespoonful of 
lard, one heaping tablespoonful of 
sugar, two heaping tablespoonfuls of 
coffee, two heaping tablespoonfuls of 
flour, two heaping tablespoonfuls of 
powdered sugar.

In one pint -One pound of any 
liquid, two cupfuls of any liquid, four 
gills of any liquid, sixteen tablespoon­
fuls of liquid.

An old-fashioned saying, “a pint’s a 
pound," is easily remembered, and 
often helps one in quickly determining 
correct measurements.

starch, two eggs, three-quarters tea- 
cupful, of milk, one-half teaspoonful 
of pepper and made mustard, one tea- 
spoonful ef salt, one-half to one ounce 
of butt r or lard. Separate the yolkst

.95 0,1 "Upward TRIAL 1
gAmeucan,, MOTHER 

EIGEL’S
DEFULLY GUARANTEED CREAM 

SEPARATOR
A SOLID PROPOSITION to send 
mate, well made, easy running, 
SiSie B. CAE, Conus Cut 
or cold milk Makes heavy or light 
cream. Bowl a sanitary marvel.

; easily cleaned. Different from 
picture, which illustrates larger 
capacity machines. See our caay 
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The proof of Mother Seigel’s 
Syrup is in the taking. That 
is why former sufferers, whose 
vitality was being sapped by 
indigestion, say it is just ex- 
cellent for stomach, liver and 
bowel troubles. Thanks to 
Mother Seigel’s Syrup, they 
arc now strong and well.

IS EXCELLENT FOR

If you arc afflicted by Indi­
gestion or other disorders of the 
stomach, liver and bowels take 
Mother Seigel’s Syrup regularly 
for a few days; long enough 
to give it a fair chance to make 
its beneficial influence felt. 
Then note the improvement 
in your appetite, your strength, 
your general condition. 3015 

HEADACHES, BILIOUSNESS 
CONSTIPATION 

INDIGESTION.

Branches a 
Montreal, 
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London,
Winnipeg

Shipments made promptly from P 
ESt f.RE ... ====== 
dairy is large or small, write for 470 
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Ddomino." He pointed to a black mas- moonlight, till it looked almost un- ing put in the broiler under the gasThe Lock 
that holds que cloak, and rung theb ell. “Get earthly. "Why?" 

away as quickly as possible,” he went (To be continued.
jets for a second tu set slightly, as 
this keeps it from falling flat. Serve 

■at once on a very hot dish. If the 
cornstarch is omitted from this recipe 
it will require three, eggs instead of 

two and so the addition is a very de- 
cided economy these times when eggs 
are such prohibited luxuries.

iCheese Pudding—Two ounces of 
cornstarch, one pint of milk, one-half 
ounce of butter, four ounces of grated 

cheese, one-half teaspoonful of salt, 
pepper and made mustard. Mix the 
cornstarch with a little of the milk to
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SOKBREAD How To Do Things.
A few drops of oil of lavender 

poured into a glass of very hot water 
will purify the air of a room almost 
instantly from cooking odors, and is 

• especially refreshing in a sick-room. 
I If a little sausage is left over from 
breakfast, it will add flavor if broken 
up fine and mixed with the bread- 
crumbs to put on top of baked mac- 
aroni or scalloped potatoes or baked 
beans.

I If you are fond of pumpkin pies and 
have no pumpkins, have you ever tried 
substituting carrots? Cook and pre­
pare them the same as you would the 
pumpkin, and you’ll find it hard to tell 
which is the better.

Don’t fret because you haven’t the 
time to keep a variety of fancy things 
baked up. The health of your family 
will be far better if you give them 
plenty of well-prepared plain foods, 
such as vegetables, meats, eggs, bread 
and butter, and fresh fruit or sauce 
for dessert.

In many homes there is a great hunt 
when any pattern is wanted. Next 
time you are in town step into the 
stationery store and get a package to 
big manila envelopes. Put one pat­
tern in one of these and write on the 

; outside what it is; and' so on. till you 
have them all filed away. Then set 
these envelopes up on edge in some 
drawer. Ten cents will cover the 
cost and save many hours of hunting 
and lots of vexation.

When one has only materials enough 
for a little stock, it still pays to make 
it. It is very easy to cover this find­
ings from steak, chops or chicken, one 
or all three, with cold water, and al- 

|low this to simmer two or three hours. 
IIf the result is not more than a cupful 
of stock, even that will materially add 
* in nourishment and flavor to a can of 
soup or in the preparation of stews, 
gravies and vegetables.

J
nutritious loaves, 

of delicious nut - like 
flavour, downy light- 
ness and excellent' 

keeping qualities.

FIVE HOSES FLOUR 
For Breads-Cakes -Puddings-Pastries

smooth cream. Bring the rest of
shortening. Make into a stiff paste the milk to the boil and stir the corn- 
with the cold water and lemon juice, starch into it. Add the other ingredi-

Cornstarch is V aluable.
Why do we not make a more general 

use of cornstarch? As a rule few 
cooks employ it for anything but an 
occasional pudding or for thickening 
sauces or soups, while it could with ad­
vantage take part in a thousand and 
one dishes and add its nourishment to 
the other ingredients. For example, 
you can substitute cornstarch for part 
of the flour in making cakes and bis­
cuits, and you will be surprised to find 
how much lighter and more digestible 
they will become. In cold weather 
cornstarch is specially valuable be­
cause, being a pure starch food, it sup­
plies the body with heat and energy. 
Of course, like every other starchy 
food, it requires careful cooking, for 
there is nothing more indigestible than 
insufficiently cooked starch, but with 
that proviso there can be nothing bet­
ter in the way of food.

When mixing the flour and corn- 
starch for cake use not more than one- 
quarter or the starch unless of course, 
you are using a recipe which gives it 
as one of the ingredients, and then you 
have the benefit of the experience of 
others and the proper proportions have 
already been worked out.

The following recipes may give you 
some suggestions on the matter:

Sausage Rolls—Two ounces of corn- 
starch, six ounces of flour, eight 
ounces sausages, one-quarter tea- 
spoonful salt, four ounces shortening, 
butter, oleomargarine or vegetable 
butter, cold water, a few drops of 
lemon juice. Blanch and skin the 
sausages. Mix the cornstarch, flour 
and salt together and rub in the

turn on to a floored board and roll ents. Boil for ten minutes, stirring 
into a thin paste. Fold in three and all the time. Pour into a well-but- 
turn half way round so that the open tered pie-dish and bake in a very slow 
ends arc to and from you, then roll oven till a nice brown on the top, or

four times, at 
turnings dust- 
After the last

out again and repeat 
the third and fourth 
ing over with flour.

brown before the fire. This is a 
inourishing and appetizing dish and 
;one which appeals to men.
|Another method of using cornstarch 
; is in the preparation or reheating of 
i vegetables, onions, cauliflowers, arti- 
Ichokes, carrots, turnips, almost any- 
I thing, cooked as usual then put in a

folding roil out to about an eighth of j 
an inch thick and cut into pieces about i 
four or five inches square. Wet the 
edges of the paste all around, put a 
piece of cooked sausage in the middle,I

The: nobotile of Syrup contains 
three times as much as 

the 50c size.
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Men Wanted for the Navy 
The Royal Naval Canadian Volunteer 
Reserve, wants men for imme­
diate service Overseas, in 
the Imperial Navy
Candidates must be from 
18 to 38 years of age and sons 
of natural born British 
subjects. _ - -
PAV $1.10 per day and upwards. Free Kit. 
* * Separation allowance, $20.00 monthly.
Experienced men from 38 to 45, end boys from 15 to 18 
ere wanted for the CANADIAN NAVAL PATROLS.

Apply to
COMMODORE AEMILIUS JARVIS, Naval Recruiting Officer, Ontario Are, 

163 BAY STREET, TORONTO, or to the
A Department of Naval Service, OTTAWA.______ •

101A P.
“Redpath” stands for sugar quality that is the result of 

modern equipment and methods, backed by 60 years 
experience and a determination to produce nothing unworthy 
of the name “REDPATH”.

41-
“Let Redpath Sweeten it.** 6

2 and 5 Ib. Cartons— 11 •10,20,50 and 100 ib.Bags. Made in one grade only—the highest!
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