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14 tiuyHelpful Hints AC[gillie \0iIrKe, Your oven will certainly pre­
bread and better breadOverheated Oven. T.b.cc^ ««.ok.,

Q MOULD the oven become too hot J^1*^** a V 1™?“”

S wllle beklB,',pyhtl ln_,f, Îî?cv?î crystal ammonia Into a Jar, and addcold water and thla will <>ulrkl> fnree or tour drops of oil of lavender,
cool 1L It wlH not cause a Ml cake three or ro v*(ew tati,eIIK)ontul»
to full, as happens If door is left open. Po ^ ®' waU$r and let 8tand to th«

To Produce Blooms. room. It will give out a faint, pleas-
To make geraniums branch out and 0"Vbe smell* of tobac-

btoaaom. place a common pin direct- with all traces or u-c 
ly in the center of the end of the do. 
main «talk.

duce more
8a a result of* our oven test.

From each shipment of wheat 
delivered at oUr mille we take a 
tan-pound «ample. It la ground 
into flour. We bake bread from 

■earn gaaimtlthis flour." If this bread is high i” 
PUKII jr quality and large In quantity we 

use the shipment of wheat from 
which it came. Otherwise, we aeU

Queb

(The Journal of Agriculture e tl culture.)
That the poultry industry 

bee Is en Important one Is ) 
be doubted. It is developing 
notwithstanding the fact the 
where throughout the count) 
farmers are giving but little * 
to their fowl. In some sect 
provenants has been quite n 
while in other sections the i 
conditions prevail and thin® 
backward as ever.
One hundred fowls per farm 
hundred eggs per hen, shorn 
motto for Quebec, as far at 
-raising is concerned.

Poultry and Mixed Husbi
The system of mixed fai 

tarried on in the Province 
for the rearing of poultry, 
few poultry plants, where < 
other poultry produce form 
of returns, are quite success 
returns from the flock shoulc 
terially to the income of ' 
grower and the dairyman, 
chard makes an admirable 
poultry, especially growing f 
the orchard, many insect j 
be destroyed and the manure 
fowls will greatly enrich tlu 
products in the orchard ar 
fields are converted into pro 
are economisers, and when 
department is carried on * 
branches of farming a syst 
tatlon can be adopted.

Until recently eomparath 
attention has been given t 
raising in this Province, thi 
having been largely eonald 
side-issue of but little impor 

There is money in hens hi 
a good man to get it. Me 
however, have the idea tha’ 
try keeping very little, If ai 
required beyond common sei 
c linatlon; they think there 
to learn, no kowledge, or 
necessary, but simply to 
land, build houses. »tid e 
fowls and the fowls will ret 
several-fold. The keeping 
is not different from any < 
ness and requires a certa 
of knowledge in caring for 
There have been many fall) 
poultry business, especially 
rièd on as a buslnees by 
these may be attributed lar 
or more of the following 
In the first place there Is a 
of appreciation of the va 
hens. The average farm* 
little attention to his flock 
often not profitable. Moi 
are found on most farms a 
methods are employed In 
them. Probably 
with the average farmers t 
man’s way of raising pot 
gleet. Most of them knew 
they don’t care. The ayet 
as a rule Is rather inditfer 
concerned about his small 
has nb system in bfeedlni 
not practice selection to

'R : ' ;

PBÉ Stretched Cane Seats.*
sïr«h%nde.te*lÜ ï

solution and wipe the under 
of the seats, leaving the chaire 

turned upside down to dry. This 
treatment will shrink the cane to Its 
original size.

Reviving Aeparague Fern». 
Should your asparagus plumMa 

seem to be drooping, give It the salt
treatment Sprinkle a half-lnch-wlde 
circle of table-ealt upon the earth near 

. in watering, the salt la car­
ried to the roots. One treatment le 
usually sufficient to bring pronuonced 
Improvement in your plant.

\

EEÜS
\White Spot».

Oftentimes, when placing a vase 
of flowers on a table, we found that 

water had run down the vase. 
After trying

\ jit I,
i \ The baking quality of float 

Sgld under this name is therefore 
at\ exact certainty. Bmp' and 
bent^t! J

«‘More BreadXnd Better^read” and 
" Better^astryyToo”

X/

in thissome
leaving a white ring, 
several things to' restore the color, 
spirits of camphor finally solved the 
problem.

side

Remove Paint.
To remove paint from 

other painted articles, mix
food and rub in all over your arms, equal parts of common baking-soda 

with the other and and slaked lime. Moisten with water 
to the consistency of paint and npply. 
allowing to remain on for wül
utes. Wash off, and the paint will 
come off with IL If paint Is old and 
hard, allow preparation to remain on 
a little longer.

i |1 »chairs and 
thorough-

your elbow shows a calloiy». or rough­
ness, it tells you unmistakably that

bow. Hk. Ks.lsch.-s worth -lug : -o «»
mile, to see. Luarts „f water and heal to a boiling

Notwithstanding point. After It has cooled, w hen you
year, bared our arms tc. the gaze of £ ^ vour hands ». take a flesh 
the world It la rarer to «"« ■j h'autb ^ we|| wlth any pure
ful pair of arms than a beaut tui • from shoulders
-and a beautiful hand!1. « «Worn «W t«u,p<V with ». See that
hû^rrn^rt theif handï "and i you reach every part of your arm. es-

«27By Billie Burke.
THE FIRST WORD—Make your el-1

clasping one arm

towel0ttV)o\hlï^enmnl?httor a&week 
and you will find your arms very much 
improved.

Every girl ran keep her callB cleely 
manicured at home. 1 does not tak> 
much time to keep your hands in good 
shape. If you are doing houae or oth­
er work which Keeps your hands In 

have beside your washbowl 
almond oil; after washing.

hands and

the spot

Stale Refrigerator.
Tn take out the stale smell from a Telr gerator after a winter o use- 

fessneaï. go over It with a solution 0' 
three-qyiarters lukewarm water and 
one-quarters borax. It will retres 
and give a wholesome scent.

The Freshen Laces.

SSSShhI
ssa^àfvâsrïAC
HrS-ESrl-iswere* allffened by starch, no matter 
how thin, there would be a deposit 
left on the tiny spaces between the 
'threads, but the gelatin leaves 
traces. Ironing pulls

They beat all the old ideas
—for improving soups and gravies

hot water, 
a jar of
rub some of it over jour

A friend of mine who has hands 
which hate been the boast of her ad-

she massages them sently. then sh 
wipes them and draws on an old pair 
of gloves for Ihe night.

liverv girl should take care ef her 
hands as she must know by looking SC older relatives that age shows 
te the hands before the face.

tlillelt Burgess, in his humorous 
wav once wrote a story on the fran- 
Dt"desire of women to keep their com- 
nlexions and he ended It by making Sis heroine sa> : "We never put out 
hands up to our fares any mote, for, 
aia« our hands show our age, and thjl 
contras; between them and our youth- 
ful faces Is tou great.

Young gills should he careful not 
to put Their hands to their fac es ns 
,he.Pr faces make the neglect of tl.clr 
hands more apparent

JUST ONE 
can't neglect your

sklu'expect to be a beautiful woman.

Oxo Cubes are easily assimilated nutriment, 
with all the strengthening properties of prime 
beef—in handy cube form. Soups, gravies, 
and other disnes which hitherto took hours 
to prepare, now—with Oxo Cubes—take 
only a few minutes.
Absotntelv uniform in sin, strength a tui flavour. Ox» 
CnSts wort fmefosefy invented for saving much of the 
drudgery if cookery.
And they do UHs, and more.
Bylhgir remarkable power of strengthening the digestion OxeÇuhee 
enable the ,y*tam to extract more nutriment from other tooda»,

A
of heavy Cube 

to a 
Cup

.
- • >

Xik A

flX

Ki:1 tout of shape.

X»m
SiotherdarJrS 
Itching. Bleed-
ftf Pile.rotrNÔ
surgical oper­
ation required. 

Chase'» Ointment will relieve >ou atonco 
ami as certainly cure you. a vox.i su

PILESILES TO SEE.WORTH GOING
E&«ms shamefully. They wash their| peela.lt^our nl»-. with^his scrub-

bandsman.' limes a day In hard a hl , , rub vigorously with
and harsh soap. They cat their nail.-. | onghly ■iMUJ n^  ̂ hav6
leaving ragged edges, and worse. Thej uc» neglv.ted. use a Hi­de no, wash their elbows as much »s been much "eg ^ Yw
they should. . . , smoother after this.

A woman's elbow should bp ™and" i although the\ may smart a liltle from 
ed. soft and » hue—and dimpled. lt J (hp ,mal.vustomed rubbing, 
should have no coarse skin 01 < alious 
ed place either above or below it. It

*

LAST WORD—You m m1hands and arms and

Now take some cold cream or

What Can Be Done With Ham
the gre

t\Here’s Something 
! You Likell ®

■.... „ja. Hitle <alt bofore putting in the mix-

1 whole ham yet tea srnaH fami-; hum^ ^^^^'nstag'Tme’egg for a„d a half, or until the cabbage

ly it is hard to dispose of. A round of toast, leaving the yolks ,ender. serve with tomato sauce
be kept for some time, it It Is « ; tll, halt-shells, until wanted. Beat , 8llghtlv add a generous
wrapped liv l'irst placing luirattln pa- - h,,M „rv sU[(, adding sail; dl- sweeteneu b
per over the cut side ami hanging the 1 each piece of toast, make a lump of butter to pour o'er the cab-
ham In a cool, dry place writes liar-, d center, place a yolk on each Uagc when ready to serve,
rlet R. Whitaker In the Ladles Home ' lit(le gutter and pepper and Ham mousse- Dissolve one table- 
Journal. Slices can be cut. off 'or j -ave in a oven unâil the white spoonful of gelatin in one cupful of 
boiling or frying »«» and then until slif,htly co,ored. This Is a very boiling water or stock and add two

uuantity remains that one wishes, t looking dish. Garnish with cupfuls of finely chopped, cold boiled
to boil or bake; it can be disposed of liam. Season with half a teaapoonful
then to the last crumb With a relish.' Hedgehog —One cupful of ground of mixed mustard, a few g raina of 
It saves time to put through a mod. he<,Jam cupful of chicken or | old pepper and a pinch of salt, add
chopper all of what remains of a boll-1 cold ham. one cup 0ne! half a cupful of whipped cream and
ed hmn at once, and then pack, we!l | “roked rise or am cereal divide Into wet molds. Chill, remove
covered. In a refrigerator soak-he ! left over, two tablespoonfuls of mine- from tile molds, and garnish with wa-

Right away to boil a ham-soak b len o ^ teMpoon,u|, grat. lercress or parsley.
ham overnight, wash and sc ape , 0t butter, two "ggs
and place 111 a large; ™ e|, hMU.„. ))ake until brown. Serve
in cold water and heat gr^uany. K I (omato ,auce, using strained and
is befcl to let It remain an 00 r fthickened tomatoes well seasoned with 
more heated before it “““ to 1 ; hay loaves, three cloves, onion, pars- 
«hen keep simmering Iey, salt and pepper.

ma vegetal»™» and herbs In tile wa-l Cabbage stuffed with ham—Remove 
Î . fmnrove the flavor. After it is, the heart from a large head of cab- 
’.C riwit,K, cooked let It cool off In l,age. Mixv chopped ham with an egg 
ÎÏ?, water Remove the skin and ,olk. Breadcrumb, or cold boiled rice
ll'ish the fat sprinkle with sugar and may be added to fill the cavity. Sea-
!et the ham in a warm oven for the son the cabb.se with pepper and a
sugar to dissolve. If the ham is to , ...____ — '■-------------------------

rtly cool It m 
browu or 

bread
s press In a number of whole 
’beat and brown well. Place 

frill around the knuckle, and

X
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CASTOR IA ;mm M TilHot Infants and Chiiireiu BpRw Kind You Have Always Bought
rmBoars the

Signature of
; x i

m
be served hot only partly 
the water, sprinkle with 
white sugar and cracker or 
crumbr

a paper ---- „ .
garnish with sprigs qf parsley 
cooked in this way is tender and juicy.

Old English ham-and-chicken-ple—- 
Lay .thin slices c 
of a haklng-dlsh, — -
up cold chicken: season very lightly 
with salt, -pepper and nutmeg, turn 
the hard-cooked yolks of two eggs in 
a spoonful of flour and a large spoon- 
ful of butter, moisten and stir in one 
cupful of chicken stock and pour this 

the first layer; add more chick­
en, cover with a paste not quite as 
rich as for pie. and bake slowly for 
half an hour, or for 40 minutes if the 
meat is underdone. Serve hot

Bird's nest on toast.—Trim slices of

smm0k I a ffr

;Not “Raised” with Yeast
-f; ctii

You can “raise” a loaf of white flour bread 
with yeast—but you can’t “raise” husky, 
robust Canadian youngsters in that way. 
The best food for growing boys and girls is ! tow ANof ham in the bottom 

then a layer of cut- £5$

SHREDDED m*
8 .E.

<• &WHEAT m

;

t fWell—EVERYBODY likes MAPLE BUDS. Their rich, 
creamy flavor wins hosts of new friends. And listen 
friends of Maple Buds, stick. And this is why 
—no confection you ever tasted wee et once eo richly flevored and so 

None so delicious to the palate and at the same
mm

It contains no yeast, no fats, no chemicals of any 
kind—just pure whole wheat steam-cooked, shredded 
and baked. The crisp, brown Biscuits are not only 
deliciously appetizing, but they encourage thorough 
chewing, which makes them better thwi porridges for 
growing youngsters. A Shredded Wheat Biscuit 
with cream and sliced bananas makes a wholesome, 
nourishing meal and will give all the strength needed 
for a half day’s work or play.

Always heat the Biscuit In oven to restore crispness.Two Shredded Wheat Btecults vrith ho*
wUl supply all the energy needed 1er ehelf deyework.
Try Toasted Trlecult, the Shredded Wheat wafer, lor 
luncheon, with hotter, cheese or marmalade.

easy to digest, 
time so wholesome.
Is it any WONDER f See whet we put into them: Pure ehoeolnte, pure milk, 
pure sugar.

ÎUmc ffrentuûnf

Calvert’s
yféolh Powder

SOLD EVERYWHERE
DELICIOUS, SOLID CHOCOLATE, ;i

•33
I

»COWANS
MAPLE BUDS

u tinu sfuntwcdl
The CssadisB Shredded Wheat Compaiy, Limited

Nlegero Falls, Ont.
Tereote Office i 4» WeSagten Street Ban

HAMS 
* design 
neoieTENte

- ________ know it better than
the people who here mod this 
dentifrice for years and year», and 
ere therefore in a position lo 
judge the value ot its service»—the 
J___ lj action and eut—“
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