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Costs îii 
Than a “Span”

More

7

Il seems almost impos
sible. hut it is true that you 
can ({el 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? - especially 
when it is 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 rich man's luxury. It makes 
motoring a mat let 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 I

Touring * • $495 
Runabout • $475
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Ford Motor Company of Canada, Limited
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THE STANDARD TRUSTS CO.

PLEWES LIMITED
WOOL, HIDES. SENECA ROOT AND FURS

Drying the Surplus
I* .f.tils*i*4 U‘.h. N|* 7

w,ùi «■ which It bee, sue bed
ill'.» tbit t« na|*»ate to email bulk 
led serve with the frail or vegetable 

r u»e ia voujd or eauree
How to Dry Vegetables

• era, M* tbi-l I Immediately after 
lurking end burking place tbr ear. j* 
i.nvalt* d, l.-uliei wnte r for five minute* 
to Wt tbr etarâ end •‘milk;" pltiBg* 
tutu rul'l Baler, dram nr wipe aritb 
rIren tnwrle; rut hrrnrU frum rub br 
111 g I errful hut tu rut tuu rluu*. to tbr 
rut' l"er .1.4/1' khifr I try by" aey of 
tbr • -ggr.tr I flirt budJd • fr rabl_V Ml 
tbr oire.

Cara. Method ; —lluek frcebly piched 
. ore. rratoir lip» uf brrerl. with *bar|> 
kelfi .or rabbagr vlirer; rltrart pulp or 
“milk” by ee raping with a bluet 
knife; mil thoroughly ; (.arttally, drv 
by plariag rore pulp in a pen ovei 
but water uetil miltwre tkirhre. 
Hprrad oa risen dripping |4m or plat 
tere; Stir orra.iueally while dry lag 
Wbra thoroughly dry. “rneditloa” aad
wk.

Ht nag Basas, Method 1.— Directly
aftrr ptebiag, etriag the lean, wash ia 
rold water, dram on «oft paper er 
towels; cut ia see iarb piece. or eliee 
leagthwiee. Dry |a art Anal heal 

M nag Mean», ^iWg^Niirwtlt 
after ptebiag, eti.ngeed •ad brae*
dungs immedlately late boiliag water 
'or Seeve miaule»; then plunge «ata cold 

water; draia oe soft paper or towels 
cut into desired form—either oae lark 
pirren or thin eliee. eut lewgtbwlee, — 
and dry by artiSeial best.

It beaas have become lee old It use as 
•Iring braes, allow them to «pee; then 
«bell aad store

« auliflowcr—flrae, divide la email 
beaches, bleach dt minute*, aad dry 
I we at three hours at 110 llgtiil ta 
IM degrees Vahreeheit t’a ail So wee will
• urn vcry derh win dning, but will 
legate pert of the color in «ehtag and 
roobing. (tried rnollOowrr is ceperiall* 
good in wuopn and omelet»

It.«.«In mar br handled -e
a .naila' way. but add a pmeh of node 
to tbr blaerhlog water

I'umphm* aad M*tua*A tai Hrlerl 
anoad, well grow a eprcuaee* Cut ial" 
«trip*. j*»l lbc*e. non* all «cede and
• hr «oft * pert .arrow«ding them Co* 
stripe into «taller hit* eel ever per 
1.1 .erh thick and le.. i«.h'« lung, aad 
dry.

•hi Per* and eel into about half 
inch «trip* aad blanch three minute» 
Remo*- ««fare emmure and dry elewl* 
from three to four hour*, reining tern 
pdrelore from II» degree, to I to d. 
gem rahreshett

Herb» Celery le*», (ardry, mal. 
esge. aad herb» of all bred» need net hr 
bleached, but «boo Id he named Well 
aad dried la the ewe or la the drier 
Them are good for Sa> ur tag «op. 
purree, g* a«iee, omelet », He

l*nSe 'Bf Hbell Sad .prrad oe tin * 
aad dry

(h) HbeU fall grew a pees with see 
edible pad. bleed the peae from the* 
•o lie mieetee, remote .urple» mm* 
tare, spread is Nagle Uyer as tray*
and dry from three to ibf»r aad a half 
tear* Regia dryiag »I U* degree. 
Ilkretheit. raieiag temp*raises ter* 
•belt ia ahowl war ah I a half beet, 
•a in degree» Knhresheit 'ooliaa* dr* 
tag ose aad a half at iso hmwe at Ul 

Kehreeheit
»-, “bell full grown peae, psnmng 

through a meet griedei I ig 5,, free I 
ee tray» aad dry » hole pn*e tab# 
fcaSRM I» **| I Vi-* shea .«had IhM 
/nenmble frees |-ee Tl- ground pee• 
dr* mere S«*rbly bol ma*» a prodon 
Which «an he wed eo*".*fell* ealy le 
the prepare»»*a of eeop « porw

di Whee d* * tag th* very vowag end 
tendf •«*> peae, vo the pad alee 
»Mh aad cut la quarter l»«h pteee» 
Hlmveh ie be...eg water en miaule, 
•waeve surplus notet «»* and dry the 
•see length ef tie*» an I at the «ee

It ta an*ring bees* It is i
«4» when blanch

l

».mp*<B«*re ee etr ■ , 
eereaesry to 
pee*

fcbfNnw* — a Hurt eut tmpeefe. • 
Hrw. spewed the olut. t kerne» ee
trays aad dry, l*e ant dry « long that 
thee bneoWiS bard eweogh to rattle Th* 
deyieg should be eto| pud a* W1 » e«


