‘while baking, put in & pan
cold water and this will

To Produce Blooms.

place a
ly in the cemter of the
main stalk,

/ ‘White Spots.

leaving a white ‘ring.
several things to-restore the

problem.
Remove Paint.

By Billie Burke.

THE FIRST WORD—Make your el-

bows like Katischa's worth coming

miles to see.

Notwithstanding we have for
years bared our arms to the gaze of
the world, it is rarer to find a beauti
ful pair of arms than a beautiful face

and a beautiful hand is s0 seldom
seen that one is always remarked

Many girls neglect their hands |

and

WORTH GOING MILES TO SEE.

oy cut their nail

o coarse skin or callous

TL{!Z economical housekeeper
save mouey b)

whole ham, yet it
it is hard to dis
be kept for so

wrapped

per over t % .

ham in ¢ dry pl de on each piece of toast,

riet R in the lLadies Home cavity in center, place a yolk on each, | bage when ready to serve.

Journal s can be off fori add a little butter and pepper wd| Ham mousse—Dissolve one table-
leave a hot oven undil the white|gpoonful of selatiu in one cupful of|

wishe

It saves time
chopper all of W

boil

to let it remain an hour
yefore it comeas to abe
vently,

25 or more L
Some vegetables and herbs in the wa- Cabbage stuffed with ham—Remove m K
e flavc After it is|the it from a large head of cab ]
yoked let it cool off inibage. Mixy chopped ham with an ez ’ md Yo“ “a“ M'a’s Bn“
Remove the skin and!yolk. Breadcrumbs or cold boiled ri Eoars the
the fat, sprinkle with sugar and | may be added to fill the cavity Sea- | “‘nt\“ed %
4

gugar to dissolve, If the ham is
be served hot only partly cool it
brown

the water, sprinkle with
white sugar and cracker oI bread |
o in a number of \\ho‘.el ¢
heat and brown well Place | 'Y °
a paper frill around the knuckle, and | Not “Ralsed” wlth Y "
garnish with sprigs of parsley Ham

cooked in this way

Old En

a few |
| point

They wash their|pecially
a day in hard water 2

and worse y
ows as 15
shouid be round
and dimpled it

place either above or below it. If
What Can

can | bread half an

and then until

28

v to
t, wash @ scrape . ed parsley, two teaspoonfuls of grat:
ge Put it on ed onion, a piece of butter, twc ezgs
and heat gradually. t | well beaten. Bake until brown. Serve! e e S e e

or |

atlowing

g
to each pound

he ham in a warm oven for the

\
s tender and juic }.‘
ham und-'v\n-*\\nn»ph‘r—'k
of ham in the bottom

food and rub in all over your arms, f;her painted articles,

clasping one arm with tbe other and|and slaked lime.
rubbing with a rotary motion.  As
soon as the emollient is rubbed in,
wipe off all that remains with a soft
towel. Do this every night for a week
and you will find your arms very much
improved.

Every zirl can keep her nails nicely
manicured at home. I does not take
much time to keep your hands in good
If you are doing house or olh-

vour elbow shows a calloyg or rough-
ness, it tells you unmistakably that
you do not wash it properly.

Add a tablespoonful of borax to two
quarts of water and heat to a boiling
After it has cooled, when you
can bear your hands in it, take a flesh
and soap well with any pure
goap. Rub vour arms from shoulders
down to the hands, with it. See that
vou reach every part of your arm, es

hard, allow, .ptepuratlun to remain
a little longer.

Stale Refrigerator.
To . take

brush

of almond oil; after washing,

4 L.
of it over your hands and and give & wholesome scen

The Freshen Laces.
To freshen fine old laces,

a little
while it is hot, dip the

a jar
rub some
wipe off.
A friend of mine who has hands
which have been the boast of her ad-
mirers for years, keeps them soft and
white by immersing them twice a week
jn warm olive oil While in the ofl
she mas es them gently, then she

lace into

blotting-paper and 1
of heavy books, leaving it there

Jurgess, in his humorous

Gillett
wrote a story on the fran-

traces. lrgmng pulls out ©
way, once

@ oven become too hot
i ¥ of |smoke from a house, pu

uickly
cool it, It will not cause a light cake
to fall, as happens if door is left open.

To make geraniums branch out and
b pin direct-
end of theco.

Oftentimes, when placing a vase

of flowers on & table, we found that of wasbing-soda,
some water had run dowh the vase,
After trying
color,

spirits .of camphor finally golved the

To remove paint from chairs and
mix thorough-

equal parts of common baking-soda
Moisten with water

to the consistency of paint and apply,
allowing to remain on for several min-
utes. Wash off, and the paint will
come off with it. 1f paint is old and

out the stale smell from

a refrigerator after a winter of use-
it with a solution of

dissolve
gelatin in boiling water and,

then spread it between two pieces .o(
place under a pile

The gelatin not only

f shape.

To dissipate the mll: o ]

2 4 ’ Ol
crystal ammonia into a jar, and add
three or four drops of oil. lavender.
Pour over this a few 18
of boiling water and let d in the
room. It will give out a pleas-
ant odor, which will enti do away
with all traces of the smell of tobac

Stretched Cane Seats.*
When the cane seats of chairs have
become streched, take & teaspoonful
and dissolve in &
uart of boiling water. Dip a cloth -
in this solution and wipe the under
side of the seats, leaving the chairs
turned upside down to dry. This
treatment will shrink the cane to its
original size.

Reviving Asparagus Ferns. ! )
Shoumbyour ?upur:'gun“ p:'umooll.t : \ Vi
seem to be drooping, give it the sa J :
treatment. Sprinkle a half-Inch-wide “More Bmd d Bmer,eread” and
circle of table-salt upon the earth near P " 7
the spot. In watering, the salt is car Bﬂtﬂ astry 'Too 527

ried to the roots. One treatment is
usuaily sufficient to bring pronuonced \ ’
improvement in your plant. 4

and

on

They beat all the old ideas

shape. 3+ =
er work which keeps your hands in Pl;:ﬁ;:ﬁ;f&r‘:elruke\\'m‘ln water and p
hot water, have beside your “"bmm“l'our‘-quarlers borax. It will refresh ._.for E p ving so sand . '

Oxo Cubes are easily assimilated nutriment,
with all the strengthening properties of prime
beef—in handy cibe form. Soups, gravies,
and other dishes which hitherto took hours
to  prepare,. now=—with Oxo Cubes—take
only a few minutes. ;

Absolutely umiform in size, strength and flavowr, Oxe

it;

for

wipes th n; and draws on an old pairia couple of days. v 0
of gloves for the night. makes it smooth, but gives it a shg:lltl cube
Every girl should take care of her|stiffness, most desirable. If Yh('.l.i:x“l‘.! Cibes. were )vrpanly . ed for saving ek o ke
hands, as she must know Dby looking|were s'.lff\’n}?d by sh;;v\\l. no (;!;« Ti‘([ to a driidgery of cookery.
4 her older relatives that age shows|how thin, there wou e & POS \
)i‘ﬁ tl:e hun‘d:& before the face Jeft on the tiny spaces between the Cu P And !h.uy do this, and more.
threads, but the gelatin leaves no By their Kable por gth ingthedig OxaCubes
enable the system to extract more nutriment from other {oodss,

Tis of 4 30, 30 9 o Cubes.

of women to keep their com- .
and he ended it by making
his heroine say “We never put our
hands up to our faces any more, for,
alas, our hands show our age, and the
contrast between them and our youth-

tic desire
plexions,

Do not suffex
nnolhordaﬁ
Itchin loode
ing, or Protrud.
ing Pl“nl" No&
surgioal o

% ation reqnhp:d:l

is too great. Dr. Chase's Ointment will relieve you at once |

may smart a little from . I
rubbing G //

can't neglect your hands and arms and

the unace med

Now take some cold cream or skin expect to be a beautiful woman,

Be Done With Ham
salt before putting in the mix-

Allow room to lap over the top
tie firmly in cloth, boil for :m(

inch thick into rounds; little

and butter; sprinkle with ‘.:rnwu'.d! e

Separate the whites from the|leaves,

s of the ¢ 1g one egg foripouy and a half, or until the cabbage |
1 round ¢ wing the yolks 5 . 1
tender. Serve with tomato sauce

the half-s d. Beat
t: ai-| sweetened

whites Vv

al slightly; add a generous

make a|lump of butter to pour over the cab-

water or stock and add two
of finely chopped, cold boiled
Season with half a teaspoonful
mustard, a few grains of

s slightly colored. This is a Very|poiling
empting looking dish. Garnish \\i'hl‘.m,f.\,]~
parsley | ham

|

i
t

Hedgehog.—One cupful of round | of mixed
cold ham, one cupful of ch 'n or | old pepper and a pinc h of salt; add
one one half a cupful of whipped cream and

veal, cupful of breadcr umbs,
f cooked rise or v cereal;divide Into wet
. two tablespoonful from the molds,
tercress or parsley

molds. Chill, remove
and garnish with wa-

ey
left «

of minc

\ tomato sauce, using strained and

ened tomatoes well seasoned with |

aves, three cloves, onion, pars-| CAS I OR !A

It and pepper | For Infants and Chisiren.

1, i th
hay

ley,

son the cabbaze with pepper and .\l
to|

jn prm——

|
g
aa| M | B B

You can “raise” a loaf of white flour bread

o g with yeast—but you can’t “raise” husky,

{ish, then a layer of u|t~“

of a haking
% od-cvinen: eson vor feily| W robust Canadian  youngsters in that way.

with pepper

the hard-cooked yolks of two e Thc bcst food for growing boys and girls is

43 in|

a spoonful of flour and a large spoon- |
#ul of butter, moisten and stir in one |
cupful of chicken stock and pour this |
over the first layer; add more .»hnk-l
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 1
Bird's nest on toast.- { B

Trim slices of |

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 onl
deliciously appetizing, but they encourage thorou, “;
chewing, which makes them better than porridges for
growing youngsters. A Shredded Wheat Biscuit
with cream and sliced bananas makes a wholesome,

—|

I
|
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 Biscuits with hot milk or cresm
will supply all the en needed for a half day’s work.
Try Toasted Triscuit, the Shredded Wheat wafer, for
luncheon, with butter, or

The Canadian Shredded Wheat Company, Limited NAME
Nisgara Falls, Ont. & DESIGN
REGISTERED

vour elbow, with this sc rub- | ful faces c
s e with cool water thor- Young girls should be careful not| and as certainly cure‘{ou. 00 & box;
ly and then rub Wi ously with | put their hands to their faces, as | dealers, or Kdmanson, Bates & Co., Limited,
towel. 1f your elbows have o ke the meglect of thelr Toronto. _Sample box free i you mention this
0 = JOWE NAYE Ltheir taces make the neglect © I puperandonelouﬁc.utumpwply postage.
much negiected, use a It lyapds more apparent i
e st on them. You will = = S
much smoother after this,| JUST ONE LAST WORD-—You

7
.

___Heres Soniething .

7

Well-EVERYB.ODY 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 was at once so richly flavored and so
easy to digest. None so delicious to the palate and at the same

time so wholesome,
Is it any WONDER? See whst we put into them: Pure choeolate, pure milk,

pure sugar, S
'$OLD BVERYWHERE
DELICIOUS, SOLID CHOCOLATE,

WAN' S

notwithstanding the fact the
where throughout the count
tarmers are giving but little
In some sect

conditions prevall and tmni
backward as ever,
One hundred fowls per farm

’ hundred eggs per hen, shoul

matto for Quebec, as far as
-raising is ‘c.oncarned.

Poultry and Mixed Husbi

The system of mixed fai
carried 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 shoul
terially-'to the -income of
grower and the dairyman.
chard makes an admirable
poulthy, especially growing |
the orchard, many insect ]
be destroyed and the manure
fowls will greatly enrich the
products in the orchard - ar
fields are converted into pro
are economizers, and when
department ig carried on v
branches of farming -a syst
tation can be adopted.

Until recently comparati
attention has been given t
raising in this Province, thi
having been largely congid

l' gide-issue of but little impor

, There is money in hens b

a good man to get it. Mg
however, have the idea tha
try keeping very little, if a
required beyond common sél
clination; they think there
to learn, 'no kowledge, or
necessary,” but simply to
jand, build houses,” and ¢
fowls and the fowls will ret
severalfold, The keeping
is not different from any
ness and requires a certa
of .knowledge in caring for
There have been many fail
poultry business, especially
ried 'oh as & businees by
these may be attributed lar
or more of the following
In the first place there is @
of- appreciation of the va
hens. The average farme
little attention to his flock
often not profitable. Mo
are found on most farms a
methods ‘are employed in
them. Probably the gre
with the average farmer's ¢
man's way of raising pov
glect. Most of them knew
they don't care. The aver
as a rule is rather indiffer
concermed about his: small
has 16 gystem in bfeedin
not practice selection to
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