FARMER’S ADVOCATE.

Wring them out and pul them ity
shape. A hot iron tends to destroy ‘thg
color, particularly it they are wet.
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TO CARRY WATCH SAFELY,
When carrying a watch in g i
Place, as in a belt or shallow Pocket,
slip the ring into a concealed eyeglasy

hook, and its safety is secured.

. @
SUGAR FOR THE FIRE,
= The next time your fire has almgst Bone
s

out, try throwing a little granulated
‘ sugar on it, which will have the sams
“The only am- |
k ne, but is t at
munition entirely ' eg:z';sas - : il uum
made in Canada.” I l ] ) A ; .
¥ Seasonable Cookery,: -
o Sweet Pickled Apples.—Make a syrup of .
one cup of vinegar and two of sugar,
success of your shootin o e, of ingar and e’ 5"
g 1t twice as
Because of their dependable qualities, nearly e
a!v 1 D Ini Shells are used i ada a8 © ready to use as soon as cold,
maky omlnlo:d keep for any length of time.
mbln Apple Flipflaps.—Butter ggm -'pq,ng and
. - . half - fill them with rich biscuit dough.
Pare, core, and slice tart, juicy apples,
in small bits to each. Bake in a quick
‘ d serve with cream.
roduces hat brings results. T |
e P periecs be wnee ! . 1 1 h shot with uniform Canned Pieplant.—Cut the pieplant  is
Complete and instantaneous combustion d}'lvcs each s K j it tire nehes Inees ot T
velocity, in a close patern that neither wings nor cripples, but strikes 7 D e ot 1o e, put It el
// and sto,ps your bird with the center of the load.
Red-pepper Jelly.—Miash ripe red l?GP-
/ pers, place the pods in an earthen jar,
S which must be set in g ket_t.l_e of celd
water and boiled until the juice. is en-
tirely extracted. 'To every ‘pint of juice
apples—pared and. quartered(;—tﬁt:;e poﬁfmund‘
‘ ildi quinces, cut in eighths, an
Transportation Building 7 of sugar. Place alternate lsys, b
MONTREAL 2 fruit and sugar in preserving kdtti;,o?:
= two cups of water, and let stan
the corn on the ear; cut it with ur::lvﬂl;l;
knife through the center of eVZd"Y : then..
grains, and cut off the outer g’e.t o
with the back of the knife, push O“wnw
yellow eye, with the rich, creamy
; ro-
tomatoes and corn may be lPFQl::;;be
portions or otherwise. ’lhls"th i
/ b used in the winter in layers W:]
/ A crumbs, baked in a bakln{.r{ret!i!lsp;)unds o
/ 7/ Canned Bartlett Pears.— T ongit;
"t “/ fruit, two and a half pounds o

<

Other popular shot shells: Imperial, Regal, Sovereign and Crown.
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Send 10 cents postage for set of colored game pictures.

Dominion Cartridge
Company, Limited
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mon and some cloves. Pare and core
sweet apples; drop them in the syrup and
let them cook till tender. Put ip g jar
and pour the syrup over them. They
and x
Dominion Shells
Shoot Dominion D 22
0o he choicest powders from the world’s most z;‘d :;l(: g;;i;h_ &ver ~ith maft
The prigers are sensitive and sure fire; only t e choicest powders S e or 08 mos of the ‘dough. " Cover with st g
l'eb;l, mills are used; the shot is double chilled; the loading 1.51 one i g Ad rogar, o hosping tablespoonti 1 bm;
° : 1 1 —a combin :
::ision"fxnd the inspection and testing are thorough in every detail—a c
the sugar is dissolved, let it., boil slowly
i i till clear, but do not leave it to become
Try the “Canuck.” The quick load for fast shooting. Lot Sty buj dg not Toeta it 10 IS
or jars.
allow a pound af sugar, and boil unti)
it ropes well. Put in small tumblers.
This jelly is very nice for cold meatB'.w
Quince Preserves.—To one peck 8
night. In the morning, cook slowly til
fruit is tender gnd syrup clear.
CANNED CORN AND TOMATOES. ;
Stew the tomatoes until cooked; bo
of the grain, leaving the hull on theuc‘:J:;
Let it cook with the tort.m‘toesn i
thoroughly hot, and whil(_e bollmlgﬁ oo
heated cans and fasten instantly.

Jeigh the Sugef
two quarts of water. Weigh with the

and put it in the pré’ser‘”“g'panhe table.
STEEL. FRAME

OD SA O l 1 9 OO water, }ezx»'}l;llg](lit,bcol:?)l;ed n(:iny:uow, e
TILTING TABLE W W n Yy $ . The fruit should be .

i d core.
perfectly firm. Pare, _h““e' t:?s work,
Freight Prepaid East of Fort William. e s
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Saw Blades Extra as Below.

It has all the latest improvements in wood-saw construction. The
frame is built of heavy angle stee! bars strongly bolted together and
rigidly braced in every direction by heavy flat steel bars. The shaft is a
1 ft. 4 in. picce of lathe-turned steel, and runs in well-babbitted, self-
adjusting, dust-proof, non-heating boxes. The saw blade is protected by
a4 heavy steel guard

The tilting table has a rol
long poles.  The balance whee]
side distance hetween the bala

Size of pulley,
out saw blade

It is inquestionably the strongest and most rig
its style on the market, and the only one to whic
shake when in operation

Saw blades of any
supptied as

24-inch,

ler at one end for convenience in handling
1 and pulley are interc hangeable., The in-
nce wheel and the saw blade is 3 ft. 6 in.

5 in. diameter by 6 in. face. Weight, 276 Ibs., with-

id steel saw frame of
h there is absolutely no
diameter from 24 incles

to 30 inches can be
follows

. $4 45 26-inch i i $5 25

.o... 6 05 30-inch. S B S e 6 85

PAGE WIRE FENCE CO., LIMITED

WALKERVILLE TORONTO MONTREAL ST. JOHN
3T King St.,\. 505 517 Notre Dame St. 39 Dock St,

Order from Nearest PAGE Branch.

our gencral catalogne of

tence and hundreds of other
used in the home and on the tarm
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“The Farmer’s Advecate.”

the
put the pan on the stove, and r:i‘;; for
syrup boils the fruit will be d let it
it.  Slide it in, all together, and Jt 0
boil, covered, until nearly done.the stove
a deep pan of boiling water on poard i®
close by the pears, with a thin Ings jaT®
the bottom, on which are the g'tcooks.
hall-filled with water. As the fruitCre
empty the cans and fill theﬂl\i.ttle pat
will be specks in the syrub. .o T,
ticles of fruit that have l)-‘)Iledh s.yf“P-
to strain this without C"Olmg -t : water,
heat a small pitcher in bmll]n'éztle wire
place it in the kettle with a HE-0 %o
sieve on top, and fill it with a;over the
teacup, then quickly fill ond iling, the
cans. While the syrup is bol to‘keel’
covers may be placed on the cans must
the Wat(}r‘f!‘ﬂm getting in. but thiﬂbbem,
not be screwed on. Ly S g while
rings, and glass covers on th.e Cl::(’ metal
they are in the water, and HI.VP: to the
r’in(;r a turn, then remove }ars or two
table and screw tight. An h'uur s pos
later, screw them again as tight af
sible.




