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Resolution Adopted at Meeting 

Held in BathurstUnusual Ways to
Use Green Corn

How to Can
Some of the 

Uncommon Vegetables
People who have vegetable gardens 

usually have more vegetables than 
they can possibly use.

Great care is needed in the sele­
ction of vegetables to be conserved.

9

St John, N. B., Aug. 2.—The re­
solution of the New Brunswick Lum- 
bermen's Association to curtail its 
production of lumber 85 to 50 per 
cent in the coming season passed at 
the meeting of the Association ml 
Bathurst, N. B., on July 30, bad the. 
hearty endorsation of the 22 mem­
bers present at the meeting.

The resolution is supported by lum-

LYE
A teaspoonful of 

Gillett's Lye sprinkled 

in the Garbage Can 

prevents flies breeding

U»* Gillett's Lye for all 
Cleaning and Disinfecting

Costs little 
but always 

effective

The coming of the corn season, its 
height and its waning are important 
events in the year's food calendar. 
Corn is the great American food pro­
duct and the succulent ears are alike 
familiar on the tables of the well-to- 
do and the tables of small wage- 
earners.

$ woman can (that 
homely who vise 

es this Civils
A simple method which safeguards lovely complexion. 

. : the beauty every woman can possess. 
=5=5 LEERare 

complexion. . methods. They injure skin. . Palmolive Soap is 1
And today millions of women Wash thoroughly with palm andolive oils 

know this simple method. You Palmolive Soap—each night be- 
too may employ it to keep lovely fore retiring. Rub the creamy, 
and young the clear, fresh skin foamy lather well into the tiny 
Nature gave you, pores. Rinse — and repeat the

This is all you need washing. Then rinse again.
c---TEI**/ 
aops Skin so cared forls not lujuret

19,2*

They must be fully matured, but firm 
and sound. Glass jars should be 
clean and hot, and fresh rubbers 
and well-fitting covers should be pro­
vided. The jar rack that fits in a 
small clothes boiler makes a very 
satisfactory home made canner or 
processor.

Canning Peppers

intestine 

.hy

bermen throughout New Brunswick 
it is believed.The possibilities in corn cookery 

are great. For those who do not 
care for corn plain boiled and served 
on the ear, there are other ways in 
which it may be cooked. Much of. 
muscle and brawn is supplied by corn. Select Arm peppers of uniform sise 
It is economical. Verities of corn 1 wipe them tbett du NETE 
are almost unlimited, but that which them on the rack in a hot oven for phone, that the reduction 
we find in the market for table use is six or seven minutes, until the skins production was made not-------  
always of the so-called sweet var- begin to curl. Do not let them stay the fact that e great deal of the luth- 
iety. , . .. _ . , long enough to color. Tako the pop- her cut this season was unsold and
The Indians, who introduced corn pers from th, oven and peel of the ootid not be profitably sold because 
to the early pilgrims, are responsible skin, then remve th, stems and cut 
for many of the corn dishes in use; out the seed cones carefully so as not 
today, their primitive recipes having to injure the surfer N it 
been brought up to date and scatter--- re.the aurzaces. Peck 
ed the length and breadth of the

The 22 present at the I meeting re­
presented all of the large lumber 
companies and many of the smaller 
companies. It was stated by lum- 
betmen who were interviewed last
night over the long distance tele- 

.. . 48 ------ in lumber

the high rates of geveram 
swick, $4 
end been

stumpage in New 
against $2.70 in Qvine of the high Charges for were 
compensation. The workmen’s 
pensation levy last year was i 
per cent, to he spread ever a p 
of three years, and the tax this

them, to flattened layers in het jars. 
Use no water er seasoning for the 
processing brings out a thick liquer. 
that nearly fills the jar. Partially 
screw on the tope after fitting the 
rubbers end place the jere in the can- 
nor to process for thirty minutes, 
with the water boiling steadily, but 
gently. Lift out the jars and screw 
down the covers tight.

Select a firm, ripe winter equash, 
and cut it into quarters, then eighths. 
Remove all seeds and spongy pulp, 
thee peel. Cut each piece in strips 
and steam-blanch it for fifteen min- 
utes until it is tender, then put it

country. The black, orange, yellow 
and bright red—so celled “bloody 
butcher”—varities are meet decorat- 
ive when boiled and placed on the 
same dish.

Per boiling strip ths husks sad 
silk from the ears and plunge them 
into rapidly boiling water. Boll 
them twelve minutes if the corn is 
young and tender, fifteen minutes if 
it is a day or more old, and eighteen

of =THE PALMye n alsed4. Nth
will be four per

Solving Some Problems 
For the Week-end 

Vacationist

OC
a,’ heFREE-St. Charles 

Recipe Book
Send today 1er this collection 
of tested recipes for Soups, 
Breeds Entrées, Fich, Vege 
tables. Salads and Dressings, 
Cakes and Cookies, Pastries, 
Desserte, Ice Creams, Sher- 
bets. Candies and Beverages, 
it will be sent to you free.
The Borden Ce. Limited

to twenty minutes if it 
and of uncertain age.

Do not add salt to

very large
Home-staying people de not think 

much about baggage until the short-| 
trip season begins, then suddenly ell 
available luggage is dragged from 
attic and closet. Sad to say, it sel­
dom passes muster according to up- 
to-date ideas. There • are certain 
well-defined laws concerning hand 
luggage to-day that should govern 
one in purchasing. Sixes that can 
be tucked under Pullman seat, on the 
seat, or in the rack, are practical. 
Any pieces that are oversize you are 
strongly advised to “check” for your 
own comfort and that of the other 
passengers.

We have learned much in recent 
years. We realize that we do not 
need as much for a short trip as we 
used to carry in the past. For in-
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the water as
this toughtens the corn and changes through a sieve, adding a little salt 
its color from white to pale yellow and powdered spices. Reheat in a 
If desired, the corn after boiling may I double boiler to the boiling point, 
be placed on a buttered gridiron and I then put into jars. Partially seal 
roasted over the coals, then buttered, the jars, place them in the canner 
sprinkled with pepper and salt and 
served on a hot dish. Steamed corn them and tighten the tops.

*

MONTREAL for two and one-half hours, remove
If it is16s is prepared by husking and silking to be used for a vegetable, do not add 

it, then wrapping each ear in the spice when you cook it, but just salt 
and a little red pepper.

4 Canning Okra.
Select young and tender pods. 

Cut these stems without cuting into 
the pods. - Put the pods ino a cloth 
or linen bag and blanch them in 
boiling water for seven minutes, then 
plunge them into cold, salt water for

7(211) husks and placing it in a steamer. 
Steam It twenty-minutes, remove 
the wrappings and serve it hot in a 
napkin. This is a very delicate way 
of cooking the ears.

Green Core Pudding

Out the corn from a dozen young 
and tender ears, scraping down the 
cobs with the back of the knife to 
get the milk. But do not get the 
little kernel caps. Add four beaten 
eggs with two tablespoonfuls of melt­
ed butter, a tablespoonful of sugar, 
salt and pepper, a cupful of milk 
and the same of cream, and a half a 
cupful of dry crumbs. Mix and 
pour this mixture into a well-butter­
ed baking dish and sprinkle the top 
with a little grated cheese. Bake 
it forty minutes, or a little less If 
the oven is very hot and a little long­
er if it is slow. The cook herself can 
judge by the appearance of the dish 
when it is done.

Green Corn Fritters.

Cut the corn carefully from a 
dozen ears. Make a batter of a 
half cupful of flour sifted with tea­
spoonful, level, of baking powder, a 
half teaspoonful of salt, four beaten 
eggs, two teaspoonfuls of sugar. 
Beat this mixture well then add the 
corn. Drop the batter by spoonfuls 
into hot fat, fry it a delicate brown 
and after draining dust the fritters 
with a little powdered sugar and ser- 
ve in a napkin.
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two minutes . Pack closely in jars, 
put a teaspoonful of salt in each jar 
and fill them with boiling water. 
Partially screw op the covers, then

stance, the woman who starts out 
with a dark well-fitting and well- 
made tailored suit, a good umbrella, 
a light travelling coat, purse, hand- 
bag, a toilet bag, a twelve by

LEES*- 

Here is your opportunity to have Anna Lee . 
Scott, the noted Domestic Science, expert come 
to visit you every month for five months in the 
form of a course of 20 lessons on Cookery Arts 

usually interesting and apinia 
to you by mail without cost. 7
You also have the privilege of joining the Maple Leaf Club, directed by Anna Lee Scott, which 
entitles you to her personal advisory service on 
= LA boit me 

You pay no money for the course. All lessors 
are sent postpaid. You study lessons when and 
how you choose. No blanks to fill in. No 
examinations or correspondence required. You 
may write in, for advice, however, and Anna Lee Scott will gladly answer inquiries regarding 
any household problem.

“Let the Maritime Provinces 
Flourish by Their Industries.” 

BORDEN FACTORY-TRURO.N.S. set them into the canner to process. 
Let them stay here for three hours, 
then lift the jars and screw down the twenty-two suitcase of light leather

ENE 
Refreshes Tired Eyes

Write Murine Co. Chicago, forliye Care: Book

or enameled duck and a ligh six-by- 
sixteen inch hat box of the same mat- 
erial can travel far and look none 
the worse for wear. She can carry ! 
her own luggage without a serious 
inconvenience. Surely this is a far 
cry from the Saratoga-trunk days 
and the handbox covered with wall- 
paper. , ;

"How can she do it?" someone 
may ask. . To begin with her “un-1 
dies’” are of fine, thin material. 
Her evening gown of crepe might

covers tight Store the okra in a 
cool, dry, dark place. When the 
jars are opened, rinse the okra well, 
then cook it as desired. and gee 

unuse
He • !

2 Ever tOc X 
Packs of

WILSON 5

FLY PADS
Thousands
School Children 

need S
NATURE'S 

RARE GIFT
also fold into a large envelope, and 
a lot of little things fold in the crown 
of her hat in the hatbox where their 
presence is never even suspected. 

.This is the day of filmsy materials 
'and they pack in, almost no space at 
all.

I The sweater that goes with the 
.outing skirt folds inside the travell- 
ing coat, which may be needed for 
motoring or outdoor use on arrival 
when the tailored suit is laid aside. 
Satin slippers and outing shoes are 
all that will be needed besides the 
trim pumps worn to travel in, so they 
are not hard to stow away. It is 
astonishing the amount of things a 
suitcase can be made to hold, es­
pecially when the tray is left out. 
and when a woman is an expert pack-I 
er.

In case there is a possibility that 
there may be undies or stockings to 
wash, it is a good idea to slip in a 
small, flat cake of white soap, which 
will save borrowing or perhaps buy­
ing what one does not like. I

| The outlay for the suitcase and 
hatbox is not serious, and they look 
'well for two and maybe three sea­
sons if well cared for. A canvas 
cover keeps the case perfectly fresh 

1and an old flannel cover will keep it 
fresh when it is stowed away at 
home. Carelessmess is responsible 
for bad-looking luggage more often

|than actual wear.
I A China silk Pullman robe and 
folding slippers are a great comfort.

The pullman apron to hold toilet ar- 
tiles, which ties around the waist, 
fills a long-felt reed.

All these may be made at horae 
for half the price, aid there are of- 
ten pieces of silk in mother's piete- 
bag that will do nicely for the Pur­
pose; In fact, all the little toilet 
bags and cases can be made at home 
by the clever needlewoman.

A fitted suitcase is a luxurious- 
looking affair, but in reality the fit­
tings take up more room than is nec- 
essary. The wise traveller takes 
her fitted tray on a trip only when 
her trunk it with her. For the 
week-end trip, light, inexpensive toil- 
et e-tieles that tate on little seace 
and fit into the toilet apron are ad 
visable. It is wise to travel lightly 
to enjoy a week end "visit

EAT Fish TO AVOID
GOITRE, SAYS EXPERT 

Eat plenty of fish and avoid goitre 
and other diseases of the thyroid 
gland. -------—. —receipt given by
Mrs. Evelene Spencer, lecturer for 
the United States bureau of fisheries. 
Fish, she asserts, contain the neces- 
sary iodine needed to keep the thyroid

• . - . . .• tally

The Graph* 92.00 year. I 
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1ANILL KILL MORS 
S8°° WORTH 

STICKY FLY
IdFree Norway’s Sees 

SCOTT’S EMULSION
The Strength-maker.

Goott a Bowns. Joronte. Out. 2-00

Leaf ClubHow to Join the
Enroll this yalable

* to every User of MAPLE LEAF FLOUR 
for Bread, Cake and Pastry.'

of MSCA2E.2

lean to handle. Sold by 
Druggists, Grocers and 

General Stores

coat in feats cog.. 7 
1coupon; 49 Ib. bag Scoupone; 98 b.be 
32.7 Be 

wins asagala -.sx 
and the1 Ask your grocer tod 

wonderful course.
Anna Lee Scott

□□□ MAPLE LEAF MILLING CD., LIMITED
HEAD OFFICE - TORONTO, ONTARIOCos

COOKERY ARTS J 
and Kitchen

Management
We are burning coal similar to that which 
they burned a thousand years ago, although 
the methods of burning it have been im- 
proved. Yet it has always been admitted by 
heating engineers that half of our heat, as 
unburnt gas, has sailed away up our 
chimneys.
Now comes a wonderful new addition to the 
Enterprise All-Cast.Pipeless Furnace — an 
entirely NEW INVENTION-

The ENTERPRISE-ROBB 
ARBURETOR

that sprays air over the fuel bed — FIRES 
THE GASES as they lift from the coal —

BURNING AIR 
oisis

ENTERPRISE 
cinbumen

It Pays

FIRE RED T 
ON TOP

HOT ALL 
THROUGH

Note stream of heated air from Enter- 
prise-Robb Carburetor forced over fuel 
had maiding combustible mixture of air

gives you a GAS FIRE on top of your coal fire — keeps your fire red at the 
TOP — red all the way through, where you want it for heating purposes — 
burns your fire from THE TOP DOWN. SMOKE and GAS are turned into 

HEAT — you SAVE 20% of your coal. Tests have been con- 
ducted by manufacturing plants and private homes, all with the 
same findings—MORE HEAT FROM LESS FUEL. In an actual 
48 hours official test at the ENTERPRISE FOUNDRY, the 
saying effected was shown to be 92.8%.
And you KEEP, ON SAVING—day after day, year after year!

a prise feature. The Enterprise All-Cast Pipeless Furnace has always 
‘been the best. The new invention lifts it into a class by itself.
A Fill in the coupon. Get the full information. It costs you nothing. You will
3 make a mistake if you buy any furnace without first seeing the Enterprise. uacenntuen 

solTwodi'i PRISECOUPON
(PI..........print name and address) 

Please send me without charge or obligation 
particulars of the New Enterprise All-Cast Pipaless Furnace, equipped with Enterprise- 
Robb Carburetor.

Name ------------------- ----------- -----------------
FOR BREAD

ALLCAST PIPELESS FURNACE
VertCampbeiTHE ENTERPRISE FOUNDRY CO., LIMITED - SACKVILLE, N.B._ 

Makers of Enterprise Stoves, Ranges, and the Enterprise All-Cast Pipeless Furnace »
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