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A New Era in the Country Kitchen

By Alfred T. Child and George Boynton Child in The Delineator

One of the most pressing needs in
the country kitchen is for an efficient
summer stove, one that will lighten the
burden of hot weather cooking as effee
tively for the country woman as the
gas stove has done for the woman in
the 1‘”}'.

The oil stove of the early type was
a very poor appliance for cooking. Ounly
part of the oil was burned economical
ly, and some of it was given off from
the burners as soot, which stuck to the
walls and the equipment of the kitehen
Now the wonderful improvement in the
burners has made the combustion of
the oil far more efficient. By bring
mg more oxygen to the Illll'lu‘lr\ under
the right conditions, the flamie is ¢on
verted into a clear, blue flame of high
heating capacity.

A Stove at Little Cost

The first cost of these stoves is very
moderate. The expense of lllwl'.’l'lu‘ll
per burner is only three-quarters of a
cent to one cent and one half per hour,
according to the height of the flame
and the efficiency of the burner. In
obtaining these figures, fifteen cents
was taken as the price of oil per gal
lon. In the best stoves a gallon of oil
will last from twenty to t\n-ut‘vii\v
huurq for a single hurner. City gas at
$1.25 per 1,000 cubic feet costs 21 cents
per hour for the standard top burner.
Electricity at 10 cents per kilowatt
hour costs 5 cents an hour for a six
inch hot plate.

These oil stoves are available to
every woman who wishes to find a good
cookstove for the summer season, For
those who merély spend their summers
in the country, they perfectly meet
every need. Besides the cookstove
there is now on the market a water
heater with oil burners, to furnish hot
water for the summer household.

[t is well for families who spend all
the year in the country, especially if
they have no heating system; to-use the
oil stoves to supplement a good coal or
wood range. In summer the, bulk of
the cooking can he done on the oil
stove, and in winter it can be used for
all emergency cooking. This will be
found a great convenience. when the
fire is banked for the afternoon, and
one wants to make afternoon tea or
heat the radiator for the fireless cooker,

0Oil Stove and Fireless Cooker

We have often been told by women
that they have not found the fireless
cooker a resource, if one must depend
on the kerosene stove to heat the radia
tors. This may be true of some of the
cheaper stoves. But the best blue flame
stoves will heat a soapstone radiator
hot enough to roast meat in twenty to
twenty five minutes. When - possible,

PEERLESS

INCUBATORS
BROODERS

Canadiapn made hot water ma-
chine; self-regulating; copper
tanks; strong double walls;

. ten year guarantee.

PEERLESS Fg
BONE CUTTERS '\

Automatic positive feed;

— practical in design

— strongly built;

— best on the market.
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Poultry food; roup cure; lice
powder; diarrhoea remedy;
tonic tablets, disinfectant;
sulphur candle, etc.

WHEN WRITING TO ADVERTISERS
PLEASE MENTION THE QUIDE

kKeep the stones on a steam radiator or
on the back of the coul range when

not in use. Cover them with an in
verted agate ware plate or asbestos
pad. These two points are time savers

The lack of surface on which to move
utensils about when cooking, may be
obviated by having a good zine-covered
shelf close to the stove, where the port
able oven may he kept when not in
use The oven may be warmed over
one of the burners, and set on the shelf
to receive food to be kept warm till
time to serve A hot fireless cooker
stone will serve the same purpose, and
will require only one burner to heat it
Where there is a coul or wood range
i the Kitchen, arrange if |m~.~1|l« to
place the oil stove near it. The top of
the range then becomes a very conven
went place on which to keep the port
able oven aud the utensils while cook
ing.

The portable ovens have recently
heen  greatly improved, One often
hears the complaint that a portable
oven will not brown Lots of them do
not bake satisfactorily, yet we have
tested several that bake in a perfectly

satisfactory manner.  We have just
tested one which is exceptionally well
made and well insulated. | It also has

a line of holes across each end, half
way up the inside of the oven. These
holes allow the hot currents of air to
play across the centre of the oven and
tend to make the eake on the lower
shelf brown nicely, and to make the
one on the top shelf bake on the bot
tom.

This - oven has another advantage.
The top part of the lining is removable,
It can be drawn out and pushed ucross
the centre of the oven in place of the
upper grate or second shelf. Then you
have a small oven, quickly heated, re
quiring only a small amount of heat to
operate, in which a pie or a pan of
muffing can be haked for dinner. or
breakfast.

Country kitchens are not the only
places that can profit by introducing
these stoves. Oil stoves are extensively
used in the small towns; in chureh
kitehens; in small cafeterias and tea
rooms. They are used by demonstra
tors for the extension work of the agri
cultural colleges.  They are practical,
if protected by a simple shaclk of some
kind, for canning clubs. They fill the
greatest need in the busy farm home,
where resources are fewer than in the
city, and the housewife often has to
carry on various industries besides the
shnple cooking of food.

The Care or the Btove

The care of the blue flame stoves is
very simple. In the wickless type, the
ashestos  kindlers should be renewed
every six weeks, as a general rule,
Wicks in the wick stoves will Jast a
geason. A new wick sghould be put in
about every six months if used all the
year round. They come all stretched on
perforated metal cylinders,

(ilass reservoirs " and glass indicator
tubes tell the height of the oil in the
supply tank. Never let the oil run out.
This is especially necessary in the wick
gtoves. The wicklesg stoves require to
be set perfectly level in order to have
an even height of flame on each burner.
Cleaning up ahout the stoves is made
muech easier if the stove is equipped
with one of the new enameled drip
pans, which come with one type of
stove. The surface of the stove, par
ticularly the driv pan, should be wiped
off every day with a soft piece of
cheesecloth kept for the purpose. Of
course care must be used not to allow
food to boil over on the cooking sur
face or into the burners, This causes
trouble even with a gag stove, and the
burners of an oil stove are more work
to elean than the gas burner,

Manufacturers of the best oil stoves
keep a full =upply of wicks and repair
parts, and will send them to customers
promptly if the dealer does not carry
them. If the lacquered surfaces he
come worn, the spots or the whole sur
face may be rene wed at small expense,
One firm sells 4 lacquer 1or this particu
Jar purpose. Jt is very easy to apply,
and one small can is more than enough
to go over the whole surface of the

stove.
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TS LYE

The Standard Lye of
Canada. Has man
imitations but no equa

CLEANS AND
DISINFECTS

lOO %PURE

Howe BANK oF CANADA

HEAD OFFICE, TORONTO
BRANCHES

JAMES MASON, General Manager

S AND CONNECTIONS THROUGH-
OUT CANADA

General banking business transacted. Special attention paid
to Farmers' accounts. Sales notes collected. Bank sales notes

given free on application.

Winsises 426 MAIN STREET A Meonerie

Manager

The
Three
Wonders

of the Tree Plant-|f

er used to be
1st—Where the stock hepurchased was grown.
2nd—If it would grow after it was planted.
3rd—If it would prove hardy.

Now-a-davs these uncertainties are all things of the past since the '

|
establishment of our Nurserles, for now you know

1st—Where our stock is grown. iJ
2nd—It will grow if you plant it right.

3rd—There is none hardier in Canada, and don’t you
forget it.

SEND FOR OUR PRICE LIST - I

A. Mitchell Nursery Co. lelted

COALDALE - Alberta
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The Chemist’s Skill

PURITY FLOUR is re-
markably rich in those qualities
that make wheat flour one of our

most valuable foodstuffs. Laborstory
tests enable the miller fo know what
kind of wheat he is making into flour,
This knowledge eliminates chance. 74
s+ PURITY strength and flavor are due to

highest-grade hard whest and superior milling
Try it in your next baking

PURITY FLOUR

More Bread and Better Bread




