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 Costs No More
- Than a “Span”—

It seems almost impos-
sible, but it is true that you
can get a handsome, com-
fortable, speedy 5-passenger
Ford motor car for no more
than it would cost you for
a span of good driving horses,
a carriage and harness.

The initial cost of a Ford car is so

small that

every progressive farmer can

readily purchase one.

And who wouldn't rather ‘motor to
town, to church, to the railway station, to

the neighbor's, than drive?

when it is

especially
three times as fast to motor,

more comfortable and less expensive.

The low cost of running the Ford makes
motoring possible for the masses, where it
was formerly a richman’s luxury. It makes
motoring a matte: of good business, espe-
cially for those whose time is valuable.
And with labor so scarce no one needs the
time-saving Ford so much as the busy

farmer!

' Ford Motor .Compnny

FOR

Touring - - $495
Runabout - $475

FOB FORD, ONT.

of Canada, Limited

ONTARIO.

- pa—

3

weSAWYER-

el

Weans marh te pen I repressnie &

e bacwiedgs that Bas v sevumn

lating fer poars a e manafaiture of
STITONED CANVAS AELTS
THE BELT OF sEAVIOR

PLEWES LIMITED

FARMERS ANnD THRESHERMEN

have Ny aaie
i oondition

o0 1o e gt
100 00 oty view o the N B

el
- bt v gned Lavy

make Separaier a0 Beam Engion both

Sers are Iviiad by e

rme il be

BAS. Bhe MmuM prose baseser, Mo Boancial sability. The

1800 20, ser Pendensis and Alesander. ADply »

THE STANDARD TRUSTS CO.

WINNIP LA AN

00L, HIDES, SENECA

Wanied o8 saren I8 large o0 mul'w:ll.
tetomwe

P ommdts s Ghibeg WIWD e

ROOT AND FURS

o ol Gepase of aapthing = =y

»

August 29, 1917

Drying the Surplus
Cootusged from Page 7
waler i -which it has been svaked
sllow this to evaporate to small bulk
wnd serve with the fruit or vegetable
r use iB SOUpS OF sauces
How to Dry Vegetables

¢ urs Method 1 lmmediately after
Jeking and husking place the ears .

usalted, L ng water for five minuted

! t the star’® and *‘milk;"" plunge

At dd water; drais wipe with

‘ towels; cut kernels from eoh he

g vareful not to rul ton close. to the

Use sharp knife Dry by any of

the suggested methods ‘:.f- rably i
the oven

Cur Methad 2 Husk freshly picked

cors, remove tips of kernels with sharp
huife ur cabbage slicer: extract pulp or

milk by seraping with a h‘nl!
kuife; miz thoroughly: partially dry
by |~l;rmg eorn pulp in a pan over
hot water until mixture thickens
Bpread on clean dripping pans or plat
ters; Stir oceasionally while drying
When thoroughly dry, ** condition " and
pack

String Beans, Method 1.-—Directly
after picking, string the beans, wash in
cold water, drain on soft paper or
towels; cut in one inch pieces or slice

leagthwise. Dry artifivial heat
Ntring Heans, < Mreetly
after picking, string and wash heans

plunge immediately into hoiling water
for five minutes; then plunge into cold
water; drain on seft paper or towels
cut into desired form—ecither one-ineh
pieces or thin slices eut leagthwise,
and dry by artificial heat

If beans bave become too old Lo use as

string beans, allow them to ripen then
shell and store
Canlifiower. —lean, divide in ssmall

bunches, hlaneh six minutes, and dry
two or three bours at 110 degrees to
145 degrees Fahresheit Caulifower will
turs very dark when deving, but will
reguin part of the volor in sogking and
eaoking. Dried cauliffower is especialiv
good in soups and cmelets

Hrussely_ppronts may bhe handled is
a similar way, but add & pineh of soda
ta the blanching water

LN
Cut inte

Pumphkins and  Squash a
sound, well grewn spee
strips; peel thesw; remove all seeds and
the soft: part surrounding them Out
strips inte smaller hits neotl aver quar
ter ineh thick and twa inches l-..‘, and
dry

[

b Pare and t iste about hailf
ineh stripgs and bhlasnch thrve minutes
Bemos e sutflnre moisture and dry slowis
from three ta four hours, mising tem
porature from 110 degrees te 140
grees FPabhreabeit

Herhe  Celery parsiey, mint
sage, and herbs of all binds need not be
hianched, but shogld b washed well
and dried in the sun o in the drier

Theste are good for fa Gring seupe

Leapos,

parees, gravies, amelets, oo
Peas 8f Shell and spread on g
and dry

b) Shell full grows pens with aen
edible pod, N.uf!ho peas from theee
e Bve mingtes, remase surplus mais
ture, ‘spread in slagle layer on trays
and dey from three e theee and o hatt
Begin deying »t LS degre
Pahrenbeit, raising tempersture very
siawly 5 aboutl eseabd & balf howr
to 143 degrees Pabresheit Costisee dry
58 war A A ML ar Y haurs at 14
tegrees Vabhresheit
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Boure

" fall grows  peas, passing
Thse 8 8 meat grinder Vg s sptea’
travs and dry Whale peas take
ager e dry. bt wmhsa seshed thes
jeremble freoh peae The ground pen
dry » patehly bat make & poodunt

which can Ye wved v
the preparation of soup ar pures

§) When deving "% Yuung .
tender sagar peas w the pod alee
Wask and «ut s sarter ineh pieces
Blaneh in boiling water siz minutes
Rem« . « surplus molsture and dry the
same longth of time and ot the
femprrature as ring beass It is s
weraslry 0 use snda when haseh g
yees

u‘v'or',.- s Sant ! imperfect
bhegzien, sprend the seleeted bharries o
trave asd dey o gt Aoy s g tha!
hey hecame hard enongh te rattle T
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