Into a Crockery:l‘ealpot

Put a teaspoonful of the genuine

directi

for every TWO cups. Pour on ireshiy BOILING
water and let it stand for five minutes. THE
RESULT will be the most perfect flavoured
tea you ever tasted. i
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The Revolt From Four Walls

A

§ C. COURTENAY SAVAGE

tartling memories of 1}
1 boy of not more
rd rounds s corne

had come fuce to face

vlack bear. He had run from the

creaming and only the discovery
killing of the animal a week later
proved to the family that he had not
suffered momentary insanity.
Black rce e¢ven then,
Only the passing of youth had made
him come to regard the sap house
without dread and even now, with the
heavy shadows falling, he could feel
a little shiver of memory which was
akin to that frightful moment when
he h turned the corner and come
fa to face dreaming ended with
a start for he I turned the corner

f the sap and come face to
ace not with a bear but with a man!

He ped short in his tracks,
startled, and the man, who must have
heard Guy's quick passage through the
underbrush, seemed also startled—for
his eyes were wide, his lids angry.

“Oh— you're not—" the man spoke,
and then stopped.

“Say! For the love of Pete—you
most took my wind away! I never
dreamed of meeting anyone hanging
'round } What are you doing here

eet from the rocky shores
Bay and nestling nd
ar which shzlter-
from
s that swept down the lake
! lane, rutte] by the wheels of ws
long fallen to pieces, was over-|
as was the dooryard, which in
niemory had blossomed with
flowers. The furnish-
were old, many of
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s week el

e
and

house

stop

>rior of the home
there would be no complaint |
“It isn't g to be easy at first,”|
she told her and, “But I'm just|
gong to pretend that we're camping|
and later fix the place up with
ments.”
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He reached for his hat and v‘.l‘E(I
for the deor. ’

“T want to go and sce that plowed |
land of mine,” Guy called after him.|
‘I'll walk with you-—it's in the same |

l
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e vou having any trouble witn!
Warde'! asked when tl
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agi- asked her what particular task in her;
tators | farm home she found most tiresome, |
“Nothing —only it's in the air and romptly replied, "I)is'nwash-;
I happened to think of it.” went on to say t she had
> ; 4 : |
John Baker loocked at him sharply, how many ves and
and there a light of sudden dis-| vz could be
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having seen a mar ar his sap .house. | - patic aere are other lasks
I that are far heavier but none so mono-
tonous,” she said. “I don't mind the

As he thought of it he knew the
man had really done nothing ser

spicious. John Baker's su wzshing or the churning or the gard-
hosti lned his momentary ening or anything else that I a
decision uf‘.u](-n.'v. ‘B\‘i’u:v.h(‘ n:.'ul{(‘ little rest from, but these dighes thre
up his mind as to \Am*lhc_»" he should| ¢ivoc o day. 1 just hate the sight
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planter that he used when he followed to use
the furrows. He was not chatty.
“Well, I've got to start work now,
too,” John Baker said cheerily, his
suspicious mood of a moment passing |
as quickly as it had come. “Come up
to the house again—better come in
the evening. Give my best to Mad-
eline. Maybe Rose and I'll stop down!
here to-night, or sure to-morrow.” |
w John was halfway across the
fields Guy turned and went through
the hedge of trees that marked the
boundary line of his own property.!
The field which he had ordered plowed
was ready for planting. As farm fields
go, there was not much of it so he was
going to plant it himself, and trust
that he would have help for the culti-|
vation. Still, it was not his chief con-|
cern at the moment. \\"hut he felt| st agree that she made a good in-
was more important was that he must coctment. And her husband is quite
again visit the vicinity of the sap| : v .
house. He picked up a stick, not be-| 28 enthusiastic over her plans as she

Dishwashing so annoyed this friend
of mine that she set about trying to|
learn a better and quicker way to do
that part of her work. She asked
questions of everybody, wrote to firms
advertising equipment which she
thought might prove useful, talked to
the hardware man in the little village
and looked at his catalogues, and fin-
ally worked out a scheme which she
has found satisfactory. The equipment
was very inexpensive considering the
fact that it is used three times a day.
When its cost and the number of times
it is used, is compared with the price
paid by her hushand for his binder, we

'of the

Rejeverating an Old Sweater.
nrien: and fadéd sweater
which st.ll good, however, was
to an expert dyer and its drab,
gray color changed to rich maroon.
After that the stripings
about the bo were
added in a ri
done by means of wool
kind worked in place
stitch with a needle
was given a new

A rather
was
sent
fazhlonable
cm and sleeves
, dark green. T wWas
f the same
hain or cable

The old sweater
ase of life

n

What to Make From What You Have. |
A man’s soft shirt always wears out
first around the lar band and lower /|
part of the sleeves, while the rest of
the garment is almost as geod a
An ingenious mother can easily
from it either rompers or *
as needed by the small membe
the family. Use the fronts, with
tons and buttonholes alres in plac
for the backs, turning the best part
shirt to the front where the
child will put the hardest wear. The
aterial is usually appropriate in pat-
ern and strong in texture, and a little
hoy is particularly happy to be inhe
iting “father’
Another way of passing on a shirt
to make it into a blouse,
course, the materi
In many it

s shirt.”
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cases will be found ad-

| visable to make the collar and cuffs

of new and perhaps contrasting ma-
terial. p
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dle of the front, hem these e
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Try These Recipes.
Cream of Pea Scup—1 pint
of peas, teaspoonful sugar, whit
pepper, teaspoonful salf, 114 table-
spoonfuls butter, 1 pint milk, 1 pint|
lguid around peas and water, 2 tabl '
spoonfuls flour. Turn the peas into|

or can

a4 sav

secome » “SPECIALIST
OF CHIROPRACTIC”

Enroll with the
Canadian Chiropraotic College
757 Dovercourt Road, at Bloor
Write for Free Information

Feeding a Thousand
Invalids.

Few realize what it means to feed
a thousand people, a task which the
London Hospital carries out four
times every day of the year says an
English paper.

The “London” stands on nine acres
of ground in the Whitechapel Road,

S'uffed Potatoes—Cut baked pota-|an oasis In the densest part of the

toes in half, remove the pulp, mash it,
add enough milk to make it thinner
than the usual consistency of mashed
potatoes. Season with butter, salt and
pep Fill the caces with this mix-|
ture, dot the tops with butter or brush!
them with milk, and bake the stuffed!
potatocs for 10 minutes in a hot oven..
Potatoes v be stuffed in the morn-/
ing and heated for the ng meal‘}

Sauted Carrots—Clean, scrape and
slice carrots. Dip in milk and then in/
corn flour. Saute to a light brown in
fat, season with salt and pepper. Add
a little water, cover and allow to|
steam on back ¢f stove for about 30|
minutes, until no water remains, {

e
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BUY “DIAMOND DYES”

DON'T_RISK MATERIAL

Each package of “Diamond Dyes” con’
tains directions ®so simple that any
woman ecan dye any material without
streaking, fading or rumming. Druggish
pae color card—Take po other dye!
Artificial Seasoning.
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| of an hotel or restaurant.

!Emﬂ-enﬂ. where men, womem, and
children who have fallen a prey to
disease are, by careful nuraing and
! medical-skill, re-established and given
new life, ‘

The feeding difficulty does not, per-
haps, tax a hospital as it does a small
family. The sick have to be correctly
fed and the food that is ordered by
the medical staff must be procured at
any cost. No substitutes are allowed.

To ensuge the perfect working of
the hospital kitchens two services are
installed, one for the patient and the
other for the nurses. The menu of
a hospital differs materlally from that
The cooks
are expert In sick-room cookery; pa-
tients must have their special d'shes.
Not, however, till the physicians or
surgeons have finished the rounds of
the wards can to-morrow’s dietary be
nd prepared. When the doe-

prescribed the foods, the
Sister each ward follows and col
lects the diet card and then informs
the Steward of the  hospital what

fare has been ordered for her
meals
Steward the diets,
) weights and measures,
milk, his sacks
chickens, beef, mutton,
a food
trolleys descend from the kit
bropkfast, dinpner at noon,
clock tea with a final light sup-
half-past six
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served, some

1 In will help a man

epan; add the liquid, water and
sugar, and cook until very soft. Press!
the peas through a strainer. Make
white sauce of the remaining ingredi-
ents. Add the strained peas, heat and
gerve.

later stages. Without this pree

the timber would be “case dried

the nterior remaining damp, and

| afterward it would warp and crack
S 4

ard’s Liniment Relieves Cclds, Etc

diteh if he jumps hard
v big !

cause he was afraid—he could hardly IS
say why. The small, ramshackle|
building impressed him unpleasantly |
—it could not all be from his boyish |
fright.

(Continued in next issue.)

“Eggs-Perimentall’’ Puddings.

Do you know how our English ances-
tors became dumpling and pudding
caters? Julius Cgsar, we are told,

rived. Thé sun was growing
the West against its bril-
the looming !s were as peaks
purple v ot. It seemed to
that they had never looked so
For many minutes he stared
and then remembering that
fields were at the far end

¢ acreage, he hurried up the lane
ing to go through the thickly
patch of cedars. and rub
Once there had been a well-

The way she used to wash her dishes
was just the way her mother and
grandmother taught her, and we all
know that weary way so well that we
shall not repeat it.

This is her new way:

After the men were through dinner
she sorted the dishes, scraping the
plates with a rubber-tipped plate
scraper, then put them or a two-

rdell did not like
the man. He was tall, ve
hawk eyes, a small nose, smaller
mouth, thin wizzened features. His
whole attitude was one of sinister,
craftiness. For somé reason Guy,
classed him with a ferret. As Wardell
spoke to him his gaze shifted and he!
moved une y.
“l was—I was just coming along,
and I thought—I thought I'd come in
ners,” the unpleasant voice rasped

, with
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Send for the Lantic Library

<med path through these woods but,
even though it had disappeared, long
f tcid him thé way. He

w that the old path ran close to

huskily.

O, you did:" Wardell-quickly de
cided that this man was no tramp. He
the big butternut tree, then over to- {km-w that tramps did not frequent the
wards a deserted sap house and then| Point. They only moved along the
2 hundred feet more to the open field. | highways that led to somewhere, while
fe ed as he thought of the sap|the single road that led to the end of

re, is

there
n't any trespass
the property
worrow. Now, get

pose t is

yut of here, ¢ go f g
Guy put his hand towards his pock-
et. The psychology of the move was
just what he hoped it would be. The
{man turned quickly and without a
| word hurried towards the open field,
1 it, and started up the lane

s the main road.. Wardell

d him until he was out of sight.

Then, withcut more than a quick
glance at the plowed field that he had
come to examine, he turned quickly,
|and went back towards the house.|
Madeline was afraid of the dusk—he
| must go to her. To-morrow he would
| see if he could learn anything further
of the man with the ferret face. He
fe!t as though he had stumbled upon
an unpleasant mystery,

It was noon the next day before Guy
could escape the many house duties
consequent upon moving and find a
Ejuit excuse for going up the main/|
{ road to the big storne house where his
cousins, the Bakers, lived. The oldest |
{ Baker boy, John, was about WardelVs
lage and perhaps the most prominent!|
iman in the county. A fearless and|
! clean leader in politics, he had held
two or three minor offices, and he was
frankly discussed for the Provin(-ial“
| House.

kouse. It held for him one of the|the Point was for them a blind alley.
| What could this fellow want here? !
ot » |7 oY there’s no harm
The no harm in coming
MA“NLEY s EOARNNGTE there?” There was a note of argu
(+] ment that further assured Wardell
ORUHESTRA acknowledged  that the man was no tramp. And his
{to be the best in Canada. Any number | clothing w uit was of
of musicians desired. Write, wire or| Yy mater white
,phore Al. Manley, 65 Ozark Cres,|Shirt, open at the throat. He was not
Torento. for open dates | more than tl_||r23'~[}'-'¢-. Guy judged, and
| in spite of his excellent English, plain-
= ly a foreigner.
(EOAR;:E SALT
Bulk Carlots
TORONTO SALT WORKS
0. J. CLIFF TORONTO

vy SCENTED RED

“Kaybee CEDAR CHESTS

Absolutely moth-proof and wonder-
fully handsome pleces of furnmiture.

Direct from manufacturer to you.

Write for free illustrated literature.

Eureka Refrigerator Co., Limited
Owen Sound, Ont.
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He had taken over the farm at |

his father’s death and made the place!
!grospemus. He had sent his younger
i brother to college, and saw to it that
his sisters, Rose and Emily, were not
farm drudges. Emily, the oldest, was
| plainly “an old maid”; Rose, a girl of
tw;nty-two. was engaged to be mar-
ried.

It was to John Baker that Guy in-
tended to go for information regard-
jing the man he had discovered near
| the sap house the night before. He
| had deliberated at length as to wheth-
{er he should tell the whole incident,

and finally decided that he merely
would ask—as if he were anxious for
his wife’s sake—if - there were any
tramps in the ned

emen
Firemen
Preight Handlers
Brid, n

If your Glove is not listed here,
ask your dealer

BOB LONG

UNION MADE

GLOVES

Made by s&lll-‘d wm:l-‘c- !."-

soft and pliable.
R. G. LONG & Co., Limited
Wisnipes TORONTO  Moatreal
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eighborhood, saying
that he thought he had seen one loit-

first brought the dumpling into Britain,

shelved tea-cart and because she had

True, it was a curious concoction of
witer and flour;-but as the generation
grew wiser, so the dumpling became
more like a pydding

At first they very much resembled
pancakes, minus eggs, milk or lard.
Then an orginal housewife would use
milk instead of water, another thought-
ful cook would Introduce butter or
some other fat, and as time went on
such introductions as sugar and fruit
were made

sorted them well before she stacked
them, she wus ablée to take all of them
to the kitchen in one load.

She had had a tank attached to the
kitchen stove into which she ocould
pump the water with the little hand
pump at the sink-—not as good nor as
complete as a supply of water all over
the house would have been but much
better than carrying the water in pniI:U
and emptying ‘it into the reservoir|

The addition of eggs to pudtlingﬂ}}e”""i dipping it out again. ; !
was purely accidental. A housewife She put a few soap flakes the |
was making o pudding, and just above | dish pan, turned on the hot water fﬁ'l"]
where she stood mixing it there was | the tank and in a minute had a good |
a shelf on which were some eggs She used a dich mop for ﬁ“':

Suddenly some disturbance caused | ﬁ"ﬂ_ few dishes until ‘h&_‘ water cooled
two or three of the eggs to roll off the |8 bit. A pan of scalding hot water
shelf, and they fell into the pudding i’“‘“ next to the dish pan a
The woman decided to chance wheth- | the dishes into this water as
er the pudding was spoilt or not, and “ ed them. As soon as sh
she left the eggs in, after having care- | ful, she dipped them cut and stoo
fully picked out the broken shells, them to drain in her dish-drainer. By

She argued that if the eggs did not | the time she had another lot rcady
mprove her pudding, they would ceg-|to put into the drainer the first ones
tainly do no harm, and when her pud- | were dry and she stacked them on the
ding was cooked and tasted a pudding | tea-cart. She wiped the glasses and
of puddings was discovered | silver but none of the other dishes.

From that time, puddings in England ! When she was ready for the kettles,
were made with eggs, for King .luhu‘_.{.w took what she called her “mystic
heard all about the woman's accl | mit” which was a loosely-woven cloth
dental “eggs-periment,” and sent f‘”’iw‘ith small pieces of metal in it, and
her to cook such puddings for the |jnstead of scratching with her finger
Royal household. Thus, the making of | nails the spot where the sphaggeti has
her puddings became the making of | gtudk to the bottom of the kettle, or
the house-wife and her family ‘mining the kettle with a knife or

ST fork (spoiling the knife or fork!) she
Making Viol

n

| suds.

ins Talk. used this mit and th«t burned port.i'm
Experiments made by two young| Was removed very quickly and easily.
Danish engineers promise to revolu-| While washing the dishes, she sat
tionize wireless telegraphy and tele- on a high stool which she said im-
phony. mensely relieved her of the great
They have discovered a new force, | strain of standing on her feet for so
resembling  electro-magnetism, by | long as she had been doing formerly.
means of which it will be possible 0| 1 was interested in noting how my
increase the capacity of a wirless | friand had solved the garbage disposal
station to receive or dispatch mes-| mection which is always a problem on
sages. the farm in fly time. She had a pa#l
The two inventors picked up wire-| o4 inside a G‘:;Wc can which opened
less messages from different European ‘ by a pedal she operated with her foot. |
stations, and by a specially eonntrnc-im covered garbage can was one
ted apparatus were able to take them | o9 410 bhest devices she had found, ehe
down at the rate of six hundred words | goi4 for removing temptation from
a minute. Mechanical recording of | 4. path of the flies. |

wireless messages has been attemp- " -
ted already in France and Germauy, | u:r:;i‘:o““,d:m;:he &zr“trume 0|
but the highest rate has been one hun- g“_ i, ed.h-to aeven. r"i‘:q
dred and twenty words a minute, faren - i |
After the dishes were finished I|

The force of which this is made pos- | 2 i |
sible 18 developed by sending an elec- | “Drushed up” the kitchen floor and I'!

tric current through certain substances | Was glad to use the long-handled dust- |
—for instance, lithographic stone (a|Pan, for I too like to save my back!)
slaty limestone). Seeing the interest she had shown |
During an éxperiment one of the|and the joy she had found in workinc’
inventors went to a hbuse connected : out a better way of doing this daily !
with the demonstration-room by wire  task, I concluded that theve is no task |
and playéd a violin. This was dis- | so humble that we cannot find in it a |
tinctly heard by the gathering at the | fine satisfaction if we are willing to|
demonstration-room. In fact the : study it carefully and try to do it in- |
sound was magnified so much that | telligently, always looking for a better |
listening became almost unbearable. ! way. I might add that this friend now
The inventor then talked into his has set about making a study of the
violin, and another violin in the de- | other work in her home and she says
monstration-room repeated his words. | she {s finding it quite as fascinating
R e gy e 4 as she found the study of the homely

Minard’s Liniment For Buins, Etc task of washing dishes,

sech the top pomel
A RN KA

DID help make it, didn’t 1? Now there are
two cooks in our family, aren’t there, Mother ?
And see how light the cake is! I told Harold
I creamed the butter and sugar, and he said I
wasn’t big enough. He didn’t know I used Lantic.
Tell him I did help make it, Mother.”
LANTIC SAVES TIME

in the prcpuntion of cakes, puddings and sauces, in the cooking of
presesves, in the mqhng of candy, in the sweetening of beverages

ATLANTIC SUGAR REFINERIES
LIMITED MONTREAL

Have Your clo;nihg
Done By Experts.

Clothing, household draperies,
ean be cleaned and made to look as fresh

when first bought.

Cleaning and Dyeing

Is Properly Done at Parker’s.

linen and delicate fabrics
and bright as

|

no difference where you live; parcels can be
|

press. The same care and attention
though you lived in town.

you on any question re- £ |
RITE US. |
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We will be pleased to advise
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Street Paving.
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Flying Motorcycle.

We are likely soon to see cyclista
taking the air in a very literal sense.
In fact, the flying mortorcycle (an
Englishman’s invention) is already

witl
until
centi
lar practice

med

| an accomplished fact

The wmachine, which weighs 220
pounds, is equipped with a plane and
propeller, so that, when at full speed,
its rider can launch it into the air.

This eycle monoplane carries an en-
gine of forty horsepower and can fly
for two hours at sixty-five miles an
hour before exhausting Iits fuel sup
ply. The plane and propeller arg
readily detachable.




