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9 lap—for aP he had to do waa to 

lit at home and wait until people got 
Kick. Then he hitched up his horse 
■nd buggy—and later his automobile 
T-and took a pleasant drive. It didn't 
blatter whether he killed people or 

pured them—he was a Trust. Now 
1 proposition. I guarantee 

■hat if you and your handsome hus- 
Vband come out here now—right now— 

■the field will be yours. Your husband 
■can't help making money. Of course.
■ even if there were competition, he’s so 
■darkly handsome that we would all
■ prefer him. But there isn’t compe- 
|t ition, and there won’t be—I’ll see to 
[that. So he can step into a fortune.
Make him come ; do make him come.

j simply stuck in the mud 
whfre you are ; you can’t even imagine 
krhat country life means—how glorious, 
pane, sweet, complete it is! You’re 
[pound to be happy here—think of it— 
ten acres of ground, a dear little cot­
tage. fresh vegetables, delightful 

Jwixxls and brooks, beautiful days, 
fctormy or clear, plenty of books, and 
■ovely neighbors who are never in a 
lurry ami are peaceful and happy. 
Tlesides, the Doctor is so highly res­
pected. He’s the first man in the 
county ; his word is law.

"Now think the minute you get this 
—and act quickly. The least delay 
[may spoil all. You must come.

YOUR LOVING MINNIE.” 
(To he continued/

Asked and Answered
Render* are asked to send any questions 

they desire to this column. The editor will 
aim to reply as quickly and as fully a* space 
will permit. Address Household Editor. 
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Peter boro, Oat.

Common cooking molasses is good 
[for this purpose. Cover the spot and 
[leave the molasses on an hour or so. 
Wash in the usual way. A second ap­
plication may be necessary. Javelle 
[water would also remove stain. It 
kan be procured from any druggist., 
land is cheap.

I I cannot get my cream to whip. I have 
I tried putting it on toe for a time before 
I whipping, but it does no good.—Jane Aus- 

■tin, Frontenac Co., Ont.
Probably the cream is too fresh. It 

1 should stand for some time before it
■ will whip. While you are whipping
■ keep it in a cool place. It is a good 
I idea to have the bowl containing the 
I cream in another dish in which there 
I *s some cracked ice, if you have ice

[ H,0Wv °!t? 1 UB0 wlth variety salt maek- 
I ST"1, balibut and salmonf-Mra .T. Long. 
[ New Brunswick.

Salted mackerel should lie in cold 
water over night to freshen ; salmon, 
being thicker, needs to stand in the 
cold water from 36 to 48 hours. Then 
rover with lukewarm water, and let 
heat gradually to the boiling point ; 
then at once remove to a cooler part 
of the range and let stand, where the 

I water is kept just below the boiling 
Lpoint, about half an hour. Serve 
Afc'ith plain, boiled potatoes and egg or 

pickle sauce.
* * W

The wire basket is a saver of time 
and strength. The fruit to be peeled 
is put into the basket, which is low­
ered into a deep kettle partially filled 
with boiling water. After a few min­
utes the basket is lifted from the boil­
ing water, plunged for a moment into 
cold water, and the fruit is ready to 
have the skin drawn off.

When mixing flour for thickening 
add a pinch of salt to the flour be­
fore mixing with water, and it mixes 
much more smoothly, without lumps.

A Kitchen Refrigerator
Prof. IK H. Ikm. O.A.C., Guelph

How to construct a kitchen re­
frigerator can best be answered by use 
of a drawing. The left figure in the 
cut below shows the outward apppear- 
uncc and also gives dimensions taken 
from a refrigerator large enough for a 
family of five or six. The doors are 
flanged as shown by dotted lines, and 
the latch should be so arranged as 
to keep the door jammed tight shut. 
The door to the ice-box is sometimes 
put in at the top, instead of the front, 
but with the door in the top the ice 
is often accidentally let slip, injuring

The central figure is a section from 
left to right. It shows the refrigerator 
to be composed of an ice box above, a 
storage chamber with two shelves and 
a base. BB shows a large galvanised 
iron tray with a large piece cut out 
of the centre. This tray rests on two 
cleats, one on the back wall and one 
on the front, but docs not touch the 
side walls. AA, the extension of the 
sides of the tray BB, are of galvanized 
iron. They fasten around two rods 
crossing from front to back near the 
top of the ic< box. The ice rests on 
un open bench of galvanized iron 
which stands in the tray BB. and is 
arranged with a canopy below it so 
that none of the ice water can drip 
through the opening in BB, but must 
fall into the tray itself. From this 
tray a tube (see right-hand figure in 
cut) is led down the back of the 
storage chamber a.id out through the 
floor. Through this tube the water 
runs down into a pan below, or into a 
funnel which may be fitted with a 
tube so as to carry the water away.

Never Go Empty-Handed
That is what mother used to say to 

me many times when I was a child. If 
I was going upstairs, I must look 
about me, and see if there wasn’t 
something downstairs that belonged 
upstairs that I could carry up and 
put into its place ; and so on from 
one part of the house to another.

She always said that it would be a 
great help in one’s housekeeping, and 
saved lots of unnecessary steps, if 
people would just remember that little 
rule, and although 1 fail in many 
ways to practice all the good things 
she taught me 1 have often found my­
self saying to the children as they 
help about the house : "Never go 
empty- handed.”

Children have such a wonderfully 
unconscious way of walking right 
over things instead of picking them 
up, and restoring them to their pro­
per places.

So I shall often repeat the little 
rule to them, partly to help them, and 
partly to relieve my own feelings at 
their carelessness, and if they do not 
always obey the injunction now while 
they are young, they may in after 
years remember it as one of mother’s 
helpful rules.—Georgia A. Chapman, 
Petcrboro Co., Ont.

* et it
Simple Living Best

We often talk of simplicity ns a 
time saver. In no department of the 
home work can it be so well applied 
as in cooking. The simple foods are 
the most healthful. I cannot give any 
set rules for a bill of fare. Serve 
good, simple and nutritious food, well 
prepared. Do not spoil a good din-

The principle is as follows : The 
colder air around the ide sinks though 
the open bench on which the ice rests 
and passes down into the storage room 
through the opening in BB. The 
warmer air from the storage room 
ascends between AA and the wall, 
strikes the top of the ice box and is 
deflected down to the ice, where it is 
cooled and again passes down. The 
arrow shows the air circulation.

The efficiency of a refrigerator de­
pends to a very great extent on the 
construction of the walls. Two thick­
nesses of board with water-proof paper 
between, and a lining of galvanized 
iron would be fairly effective, the iron 
being used for sanitary effect. Some 
reputable firms advertise their re­
frigerator walls to be composed as fol­
lows : 1. Outside case, oak or ash, 2. 
Water-proof paper, 3. Air space, 4. 
Water-proof paper, 6. Mineral wool, 
glass fibre in a thin mat, 6. Water­
proof paper, 7. Tiinch pine, and 8. 
Inside lining, galvanized iron or other 
material. Such a wall would be 2% 
to 3 inches thick.

* * *
Have you secured any of our prem­

iums yet ? Write us for particulars.

ner of meat and vegetables with a 
sweet rich pudding. Par .icularly is 
it true with growing children, when 
they get something that is tempting 
to the palate, they are very apt to eat 
too much ; then there is a derange­
ment of the digestive organs, and 
headaches, and other ills, which entail 
a great amount of suffering, are sure 
to follow.

PLAN YOUR LIVING 

Time is the most important factor 
in housework. Let the housewife 
have a time table, and adhere to it as 
strictly as possible. Did you ever 
time yourself to do a piece of work ? 
For instance, how long would it take 
you to make the bed, sweep and dust 
the room P If not, you will be sur­
prised how much time you can waste. 
Do not dilly-dally over your work. 
Find out how long it will take you to 
do it, and go to work, as if you 
meant it. Then, again, train the 
children to help you ; give each one 
some task to do., and see that they 
do it; even the very small ones can 
do something, and in this way teach 
them self reliance. Do not wear 
yourself out waiting upon them. 
Teach them to depend upon them­

selves, and in after years they will 
bless you for so doing.

We will take into consideration the 
washing and ironing. An Institute 
speaker suggested Tuesday as the 
best day for washing. Others prefer 
Monday. Do not think of preparing 
an elaborate dinner on that day. Aim 
to have cold meat, which can be 
sliced ; have the children prepare the 
vegetables before going to school. 
Get everything into ship-shape, so 
that it will not take much of your 
time to get up a comfortable meal.

Use all the labor saving devices you 
can. A washing machine, clothes 
wringer, and others, you can procure. 
By putting a spoonful of powdered 
borax or ammonia in the boiler with 
the white cloth. - , it will aid in cleans­
ing very much

In ironing do not waste time on 
such articles as will do as well with­
out. Sheets taken off the line, folded 
neatly and hung upon the clothes rack 
will look as well as if you had spent 
ever so much time goin ” over them 
with an iron. Some recommend a 
mangle for certain articles. I have 
never used one, so cannot ;peak from 
experii n< e.

In making the children’s clothes, 
if time is limited, do not waste it 
in the first place by putting on frills 
and flounces, and, in the second, by 
having the same to iron every week 
Aim at simplicity in dress.

Contrive your work well. Work 
well planned is half done. Aim to 
have all done in the forenoon, the 
afternoon you will have for sewing 
and social observances, and surely 
you will be able to sandwich in one 
Institute meeting every week.

* * *
Premium Books Free

As some of our readers may be glad 
to earn one or two reliable books, in 
return for very little work, we make 
the following offer. If you send us one 
new subscription at 31 a year, or re­
new your own subscription at once, for 
one year, we will send you one of the 
following books, free of cost:

Poultry Pocket Money, The Window 
Flower Garden, Diseases of Poultry, 
The Book of Birds. Poultry Feeding 
and Fattening, Bookkeeping for Far­
mers, Canning and Preserving, Home 
Candy Making, The Model Cook or 
The Canadian Horticulturist, a month­
ly magazine on flower, fruit and vege­
table growing, which would come to 
your home once a month for a year. 
Which book shall we send you for your 
renewal or only one new subscription?

•t at at
Tea leaves should never be used for 

sweeping purposes until they have 
been well rinsed in several changes 
of water. This succeeds in extract­
ing any remains of coloring matter, 
which would otherwise have the effect 
of staining the wool of the carpet.

Yow Liai* GiH Can Do Tka Waging

"Km Mm" Wisllig Machin*
It's far easier than churning or 

running a sewing machine. No 
rubbing—no work, fuit turn the 
handle for 5 minutes and the clothes 
are washed — snowy white. Has a 
strong wringer stand that allows the 
water to drain right into the tub.

Price delivered at any railway 
station In Ontario or Quebec—19.50.

Our booklet tells how to turn wash 
day into child's play. Write for free


