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NGW TOUTElTHIS HOUSEWIFE'S SET FREE
Send us the name of one new subscriber together with 50 cents and we willmai yo fre o chrgepaternfora Practi7ai Housewife's Set.-Everpresnt subseriberoardr of The Western Home Monthly lias at

least one friend, nelghbor or ac-quaintance who would subscribefot
thsMgzne if shown a copy and.

askedtogdo S0.
It is a very easy and simple mat-

ter to secure one new yearly Sub-
scriber for the Western Home
Monthly-Secure one and we wil
mail you this pattern FREE.

If you so desire we 'will mail the
subseriber the pattern as well as
the Magazine, or we will mail the
magazine to the Subseriber and the
pattern to you.

DX.5CRPTION 0F

A Practical Housewife's Set,

A Practiaal HOUtew ifo'. sot.

The busy housekeeper whio does flotdis ain to work arounid ber own bouIsewill find the set here sLetched very prac-tical for protect:ve use. It consists or a
circular apron (which may be miade witiîor without the ruffle), a dust-cap sudsleeve protectors, al of whicli are quite
indispenîsable in any sort of houseclean-
ing. Tlîesbaping of the apron is con-veulent and contortable, beingespecilny
desgned to fit easily over the bust whileaffordigpety of sce for free move-ment at the hem. Checked ginigham isused for iLaking the apron and sleeve

protectors. sud Ibis material nay alsohused for the cap if desired. 65( yards
of :16i nch goods being needed f or the
entire set.

6 0 03 -One Size. The price oftliis pattern is 25c. it will not be
sold separately, you can secure it
onhy on the conditions qutlined

USt 7THIS BLANK IN trEMITTING.

AddreSs-THE WESTERN HOME MON rHLY, WINNIPEG, MAN.
Rm'losedptease find Fifiy Ceiný. Io pav for Szebscripz'ion bo the WesternHom Mon'thyyor one year, Io indlude prei'iumn pattern, a pradtical House-wife's Sel

Dat4e
Name-

WRITE CHRISTIAN NAM£IN FULL.

Address

The bread of hife is love.
The sait of life is work.1The sweetness of life hope

r Apil means spring
Thoughtlt eaniig and a liost of

for April. wearisome duties, witli
but little outside lielp

~for the tired'housewife, and 1 can
imagine bow' many a woman
is dreading it. This year April
means sometbingý else to us, it is
Easter month and flot ail tbe labor and

!worry of a long winter, or the over-
burden of spring days should be suffi-
cient to drive the Easter hope and
gladness out of our bearts. Andi there
is cause of rejoicing that the winter is
over. It bas been liard, very hiardi %
fear for some, but it hias flot been aq
bard or as long as we ail feared at the
opening. There lias. flot been a short-
age of fuel, tbat hardest of ail tbings
for the new settler to contend with.

Some bopes bave been laid l0w, there
bave been sorrows and bereavements
and yet and yet, is there anyone in al
this broad and goodiy land of curs -wbo
bas flot something to rejoice over this
Laster tide.

To one and ail the readers of this
column I commend a consideration ofthe Easter greeting of the eariy churcli:
-Christ is Risen." That, after ail, ig
the important tbing. That fact is ýhe
foundqtion of ail our hope, the reward
of our faith.

As the spring ad-
Sprîng Food. vances anid the las-

situde of fine wea-
ther is upon us ail, there is a craving
for green food or for a change of
some kind. Unfortunately our west-
erni spring does flot lend itself to an
early supply of green food, lýut even
with the meat diet there is a chance
for change. Witli this end in view

obtainable by ail or very nearly al
the dwelhers in the west.

I would like to
House Cleaning. say just a warn-

ing word about
this domestie bug-a-boo, flot so mucb
how to do bouse cleaning, that sub-
ject bas been discussed until it's
t'hreadbare, but just a Word about
over-fatigue for the housemother.

J ust ponder tbis conversation:
A woman said: "I arn 50 tired, it

just seenis I nutst give up and rest
awbiie." A friend replied, "Why
don't you give Up and rest before
3-ou bave to. That would be better
tlian -

iThe weary woman feverishly inter-
rupted: "Oh, yeu don't know what
you are talking about; 50 many are
depending upon mie for the conifortsi
of home. Tbey must bave those
coniforts and we cannot afford to
pay for belp. Her friend replied:
"You wiil pay the cost of doctors1
and nurse and househiold when you,
have to stop and rest. If you would1
s'ýop now, you would bave got the

iprice of the belp to pay."
"You are right, quite rigbt," said1

the tired mother. Just the saine 1I
fear that with scores of otbers s'ie1
will keep right on until she u:-terly
breaks down. Some of thosz for
whomib te home comforts are pro-
vided mighit often ]end a binj in
ligbtening the load, but they r&rely1
do, perhaps because they bave been1
trained from cbildhood to see mo ber1
do il ahi. Few wornen realize it. but
it is a forni of seifisbîîess to keep
aIl the work to themseives. Othersi
in the farniiy are missing ilsef,îl les-i
sons because they are not alIowed to -
hear their share of the general bur-i
den.1

There is just one tbing tbat 1 would
like to persuade every housewife to

do, flot only during housecleaning,
but every day througbout the year;
that is, some time during the after-
noon to slip off her shoes, loosen
lier ciotbing and lie down on lier bedor a lounge, fiat on lier back, and let
hier wliole body relax, if only for tenminutes. From experience I can
speak of what a rest it is. If you can
get ten minutes' sleep, ail the better.

Last fali 1 visited a friend whom Ibad flot seen for twelve years. She
has always been a busy woman; shebas buried three cbildren, and borne
and reared three-strapping Iacis, be-side a nephew. She bas always done
lier own work, very often the wash-
ing. At fifty I found bier without awrinkle in bier face, hiappy and con-
tented, witb a keen enjoymnett oflife; poitively, sbe logked younger
than slie had done 12 years before. Iteased her about bier youtbful appear-
ance and sbe said, "Well, you know
my old babit; I bave my afternoon
sleep corne wbat may, and tbe father
and the boys have word flot to dis-turb me for anytbing short of the
bouse being on fire." Try lier pre-.
scription, dear readers; it is worth
wbiie and it only costs a littie time,which, in the end, I arn sure, you wilI
find time saved.

From ahl theLiver, And How animais sold for
To Use It. food,. we use a

majority of theirinternaI organs. As a wliole, tlieseorgans are cliaracterized by a solid-
ity of flesb, and lack of grain or fibre,
due to the fact that they are compos-
ed of non-striated fibre-that which
is straighît instead of being waved,
as we find it in tbe fibre of the body
itself. 0f these organs none lias a
more steady sale than liver. The
niost delicate in texture and taste iscalf's liver. Equally delicate, but
far less weli known in this country,
is lamb's liver. In tliis case tbe wbole
liver seldom weigbs more tban two
pounds and retais at about ten cen»sp2r pound. Beef liver is coarser and
more tough. Pig's liver is eagerly
called for by many persons, while
poultry ivers are looked on as espec-
ially delicate for entrees and made
dishes.

As a standard
Liver and Bacon.. dish iver is

more frequentlyserved sliced and fried either ahone
or with bacon than in any otber fash-
i01n. Simple as its preparation, it is
often so badhy cooked as to be uneat-
able. The iver should be cut in
slices, flot over three-quarters of an
inch thick. Wben beef or pig's iver
is used it shouhd, after washing in
cold water, be covered with boiling
water and aiiowed to stand for ten
minutes, draining and changing the
\vater as it cools. Veal or lamb's
liver does not require this p relimin-
ary scalding. Drain very thoroughly.Sprinkie eacb sluce wtti sait and
pepper. The bacon sbould be eut ini
the tbinnest f slices. Have the
frying pan lhot. Lay in the bacon
and turn often until it begins to color
and is weli trie d ot. Lift up. Drain
fi . an instant, and transfer to a botplatter. Dip each piece of iver .in
flour to coat thickly, then place in
the bot bacon fat. As soon as weli
browned on one side turn and brown

agi.The cooking shoiuld be rpd
So tbat hv the time tbe meat is done
throuigh it 'q x'ell browned', to allow
it to do qo SlOwly is to make il bard
and toi1zyb. A; soon as done transfer
eacb slice to tbe flatter. arranging
tbe bacon aroilnd it. The question
of gravv is i disputed one. somiý, ar-
-uing that sucb an addition sni1il it.
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