FARM AND DAIRY
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Dependable Spark Plugs

' Developed for McLaughlin Motors

This particular Champion was developed  especially
for McLaughlin-Buick Motor

It has the special Buick termis
places the spark exactly where i |
greatest efficiency in the perfor
ilowr.

The patented ashestos lined copper gaskets in il Champions

completely absorb the terrific strain of cylinder explosions ,

Champioa
Lay

Melaughlin
and an extension base that Cars-$1.00
is needed to insure the
: of your McLaughlin

or spoil shape of fruit Fill the §
with

one teaspo

Jar. Put on sterilized rubber and top,
Adjust upper cl
screw top, Pl
tel and boil

under all conditions of drivi
This exclusive feature accounts for their

olute dependahi-

Champion Spark Plug Co. of Canada, Limited
indsor, Ontario

Look for “Champion™ on the porcelain and be certain,

Jars out of the boiler. Invert on g
table until cool. Wash, label, and put
in & cool dark place. 1If any juice ig
Ieft over it can be canned for soup In
the same manner,

Green Peas,

Pick before too mature, wash care.
fully before podding.  Pod and place
in a chee ready to blanch
Blanch by putting in  boiling water
| and allowing it to remain in it for
five minutes. Cold dip and pick out
\ny light-colored peas (which shows
they are not good). Pack Into jars,
add one teaspoonful of salt to each
auart jar and fill with bolling water,
Now adjust sterilized rubber and top,
place in the boiler and boil gently
for 40 minutes after the bolli point
has  been reached Remove kettlo
from fire and proceed as with toma.
| toes,

Beets,

- | Select young tender beets about
M thrvp quarters of an inch in diameter,
_Le w k not over one and a half inches i
ore Corn Money—Less Wor | anete, ot bl inches
[{'ROM every corn field two crops can be | choice favor.  Wash thoroughly and
harvested — one of grain and one of hay. ! :,'\’(',“'l",,,'“f:,,'", "",'.‘L[A’,'.,. ‘q“:‘::(‘. e
The usual practice is to harvest the grain only, and Iuml blanch for ten minutes. Cold dip
waste the hay. The value of the wasted hay and pecl. Now pack in the jars, add.
(stover) i estimated at an average of $260 a year for every Ing one teaspoon of salt to each
corn-grawing farmer, auart far, fill the jar with boiling
M5 18 something for farmers to think about and to ast water.  Adjust rubber, top, and put
upon now. Eighty tons of good palatable roughage blowing down top clamp, Place In boiler and
away or rotting on almost every 40-acre field of corn is too cook 60 minutes. Remove kettle from
much to waste this year with hay prices where they are, fire and proceed as with tomatoes,
Harvest your corn with a MeCormick Corg Binder and make ’ e
(lwo savings — one, the fodder which is now going to waste, Beans.
the other, a big saving of time and money. Y36 cellf et i
Cutting five to seven acres a day with a tractor or horses ”"h nu:ruub;.'hl_\.hln’ (_"l"ll, ?‘“'lr' ‘"
doing the hard work, and saving the expense and the troubls move strings, blanch for . - i
of getting corn and harvest help, the corn binder is certainly and cold dip. Cut or pack in jars
& machine worth having, whole. Add one teaapoonful of salt
rite the nearest branch house for catalogues and get in to each quart jar and fill jar with boil.
your order now for a M, i Binder,sollmtyuu can Ing water. Put on rubber and cover,
Ppocket your share of the corn-crop saving, partially seal and put in the boiler,
Cook for 90 minutes, Remove kettle

Internatical Harvester Company of Canada, Limited from fire, ete,

BRANCH HOUSES Spinach and Other Gree:
mf—ln-hh&h 1 Alta., Edmonton, AM.MM.M
. R S,
Alta., N. Bayy s l-i“nmmt-n-,hﬁ. Pick off all dead leaves and break

EAST — Hamilton, Ont., Loadon, t.;-'.‘-.1 Moutresk Que., Ottawa, Ot Quebee, Que.,

a8 possible. Add one teaspoonful of

. . .
Wben Yon wrlte---Mellholl Fm and Dmy #alt to each quart jar and fill with boil-

ing water. Adjust rubber and cover,

Choose those which are firm, vipe

ned tomato juice and add
ful of salt to each quart

mp or partially seal
Jars in boiler or ket.

y for 20 minutes af-
ter the boiling ‘point is reached, Re
* Kettle from fire, allowing ft to

lity. You can get “( hJ"uf'-"f" (nr,‘. motor, gas engine | covered for five minutes long.

or tractor at supply dealers everywhe tmove cover, and when steam
Back of each Champion Spark Plug s (he anconditionsl guarantee of has escaped put down side clamp, or
¥ Complete aatiafaction o the user—Free ropair—iteplocement o maney otk s

screw the top tightly before taking the
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The Canning of Individual Vegetables

Hbusehold Science Department, Macdonald College, Quebec

FTER one is acquainted with the partially seal and cook for 60 mine
A general principles Involyed in utes. Remove kettle from fire, ete
ables it s
A y for the
novice, that a few words be sald re. Select well-developed ears of corn

the treatment of individual Just ready to come out of the milk

Corn,

State. lise only sweet corn, and can
45 quickly as possible after puliing,
Husk and carefully remove all silk
fibres. Blanch 10 minutes, cold dip,

© Ior goore each row of kernels with a
f Use any that are shamp knife and press out corn from
bruised or blemished

for cutting up kernels. Fill cans, packing lightly,
and cooking in an open kettle, after

discarding an blemished parts. When
cooked strain and reheat ready to fill
up jars. Seald the remaining ones by tially,
dipping in boiling water, eold dip and 2
pare.  Pack carefully in jars either
whole, in halves op Quarters, taking
care of the appearance of the finished
Jar. It packing whole de not crush

rup

add one teaspoonful of salt to each
quart jar and fill jar up with boiling
Water. Adjust mbber, cover, seal par.
and cook for three hours or 150
minutes. Remove kettle from fire,
ete,

With a little trouble much delicious
food may thus be saved which would
otherwise be wasted.

Canning Without Svgar

HE following quotation relative to
T canning without sugar is taken
from a circular written by J. 8.

Coldwell, byproducts vlalist of the
Washington Agricultur I Experiment
Station®

Many housewlves are apparently un.
aware that practi ally all fruits may
be sucgessfully canned without the
use of sugar. Such fruit preserves
moré of the natural appearance and
flavor than does fruit put up in heavy
sugar syrup, is fully as palatable, and
much more easily digested, is in bet.
ter condition for use in cooking, and
18 available for all purposes for which
fruit canned in syrup could be used,
A heavy sugar 8yrup alds In a slight
dezree In preventing the growth of
yeasts and bacterla which cause
spollaze, but perfect sterilization
makes its use unnecessary,

“Fruits may be canned without the
use of sugar by any method which the
housewife is accustemed to use.”

Among the Up-to-Date People
“Subscriber.”

$4pS the farm car a good Invest.

ment? 1 would say yes, as

consider the car is part of the
faquipment of the up-to-date farm It
has put the farmer in reach of the
Mrger markets, It has helped build
up the country stores which are a
benefit to the farmer. The  store.
keeper knows, with a car, you have
the advantage of reaching the town
or city and improves his stock noe
cordingly. 1 also consider the car a
greal convenience to get repairs for
machinery when needed, as help s
searce and time, especially in hays
ing and harvest, means money.

The car is also something for the
farmer’s family and makes travelling
pleasant. It makes possible once in
4 while a much needed and much ap-
preciated day of rest and recreation
otherwise out of the question, It not
only saves the horse the long, hard
trips, but also leaves him fn better
condition to do his work on the farm,

You will see by the photo that our
car is a Ford, which has given eplen.
did satisfaction. We have had it
three years and the expense of up.
keep has been very small, When
&ood judgment iy used In driving and
ordinary care, such as you would Elve
any piece of farm machinery, you will

b have good satistaction out of a car,

There are quite g number o1 differ.
used in our nelgh-

- borhood and all seem to be very sat-

isfactory. 1 would advise the farmer
without a car to buy one and
one of the uptodate people. It will
Dbay and give you pleasure.
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