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Land Bargains
Owing to Forced Sale we 
offer your choice in Half Sec­
tion Lota of Sections 16, 17, 
19, 21, 23, 26, 27, 31, 33 and 
36, Township 44, Range 26 

West of 3rd at

$13.50
PEE ACRE

Situate in Western Sask­
atchewan, West of famous 
Cut Knife District. Anyone 
wanting high class wheat 
land, steam plow proposi­
tion, get in touch with us

Simpson, Mitchell 4 Ewing
Sex 171

Union Trust Building, WINNIPEG

Buy Now
and SAVE

GET READY FOR SPRING
SPECIAL OFFER $20.85
Regular Store Value $27.00. $30.00

■ OOK OF INSTRUCTION* FUSE
1 Champion 8 in. Fan Lever Forge.
I Champion Post Drill.
1 Oval Slide Vise. 3 in. taws, weight 18 pounds. 
1 Champion Anvil, weight 50 pounds, with hardie.
1 Blacksmith Hammer. I Farriers Hammer.
1 Farriers Knife. 1 pair Forging l ongs.
1 pair Shoe Tongs. I pair Farriers Pincers.
1 Hot Cutter Head. I Cold Cutter Head.
1 each è in. Round Shank Drills 3/16, 1/4, 5/16, 3/6, 

7/16 and 1'-’ in
ALL EXACTLY AS ILLUSTRATED

WE SNIP C. O. D. ON «FFNOVAL
Freight paid Old Ontario for B20.BB. e
For delivery in New Ontario and as far 

West as Winnipeg, add SI.00 for freight. 
Customers pay freight from Winnipeg West.

Catalogue Free. Write to day Dept. H 7 
Tn* HALLIDAY COMPANY. Lmirie

factofv oisTaiauToas
HAMILTON.

Good 
Looking 
Harness

Stays good looking— 
and old harness looks 
like new when you 
give it regular appli­
cations of

EUREKA
HARNESS OIL

Prevents cracking. Putslife 
into the harness.
Makes it strong, pliable, last 
longer. One application will 
convince you

Dealers Everywhere

The Imperial Oil Compaiy
Limited

MUNCHM IN ALL CITIES

to stockmen and poultry 
men our HO-paut illustrated 
booklet on feeding

construct a house a Inch will accommodai 
hens: g ves dimensions and measurements of 
every piece of lumber required. Deals with the 
common diseases of stock and poultrv and the 
remedies. Tells how to cure roup m four dav 
Contains full information alsoui Rovul Purple 
Stock and Poultry foods and remedies 
The W. A. Jenkins Mfg. Co., London, Can

AN ITALIAN TRIBUTE 
II Secolo Milan :—It is surprising 

that such misfortunes do not occur more 
often, considering the innumerable British 
transports crossing the seas in all direc­
tions. This further proves the splendid 
work of the British Meet in securing the 
mastery of the seas, watching all the 
movements of the enemy, and protecting 
its own transports and those of its Allies.

OUR IMPERIAL STRUCTURE 
London Daily Chronicle:—The Can­

adian Premier does not doubt that after 
victory our Imperial structure will grow 
further, because it is a living thing, and 
growth is its law. It is the old problem 
in a new form—to meet the needs of a 
changing world without throwing away 
the heritage of our past progress. If on 
the whole perhaps the British peoples 
may claim in their history to have solved 
this problem with an exceptional degree 
of success, let us hone that the genius 
of the race may yet be with us to solve 
it once more in its ever-growing com­
plexities and on its ever-widening arenas.

A WAR TIME REFLECTION
London Daily Mail:—War is as

much a conflict of spiritual as of material 
forces. If the nation is careless and 
selfish the Army must feel the reaction. 
But as heroism evokes heroism, as the 
great example has a compelling power, 
we may hope that the uivinc conduct 
of our soldiers may lift the whole people 
up to their level of faith ami love. Vic­
tory is not to he looked for until, in the 
fires of trial, inefficiency and sloth and 
apathy have been burned out of our hearts 
and lives.

; i
Recipes

The following recipes are taken from 
the Indies’ Home Journal, which states 
that each costs about ten rents.

Bean Loaf. —Two cupfuls of lima or 
soup beans, one cupful of bread crumbs, 
four tablcsjioonfuls of peanut butter, two 
tablespoonfuls of grated onion, one table­
spoonful of dried celery leaves, or poultry 
flavoring, two teaspoonfuls of salt, one- 
eighth teasnoonful of pepper, one tea­
spoonful of nacon drippings, one-half cup­
ful of rice stock. Wash and soak the 
beans over-night; put on in a saucepan, 
cover with boiling water, and boil until 
tender (about forty-five minutes). Drain: 
when cool put thn eh the food chopper; 
add the bread crumbs which have been 
covered with the ..Id rire stock, peanut 
butter, onion, i rv, salt and pepper; 
mix all well t< iher. Form into a loaf 
and put into nail brick pan which has 
been hrushe ! with drippings; hake in a 
moderate oven for thirty minutes.

Escalloved Com. -Two cupfuls of 
corn, fre-1 grated or canned, two cupfuls 
of whnli wheat or bran bread crumbs, 
two i iispoonfuls of butter, one tea- 
spoot 1 of salt, one-eight teas|>oonful of 
pot one-half cupful of milk. Bmsh a 
hid g dish with butter put half the bread 
crumbs in the bottom; add half the com;

rinklc with salt and popper; add an-
her layer of bread crumbs, and the 

rest of the corn and sprinkle the top with 
bread crumbs, salt and pepper. Put the 
butter over the top in little pieces, and 
pour the milk over all; hake in a mod­
erate oven for thirty minutes.

Lemon Pudding. —Two cupfuls of 
milk, three-quarter cupful of sugar, two 
tablespoonfuls of cornstarch, two table- 
spoonfuls of lemon juice, one toaspoonful 
of prated lemon rind, a pinch of salt, four 
tablespoonfuls of cake crumbs or broken 
crackers. Put the milk on in the top of 
a double boiler: ndd the cornstarch, which 
has been wet with a little cold water, the 
sugar and salt. Stir constantly until it 
thickens: set aside to cool, adding the 
juice and rind of lemon. Put the crumbs' 
in the bottom of a glass bowl, or in sher­
bet glasses, and pour over the mixture. 
Serve very cold.

Mock Cherry Roly-Poly.—One and 
one-half cupfuls of flour, two teaspoon­
fuls of baking powder, one-half teaspoon­
ful of salt, two tablespoonfuls of shorten­
ing, one-quarter cupful of milk, one cup­
ful of cranberries, one-half runful of 
seeded raisins, one-half cupful of brown 
sugar. Sift the flour, baking powder and 
salt into a bowl; ndd the shortening, and 
rub in very lightly: add milk enough to 
hold together; handle as little as possible.

Magic Baking Powder coata

no more than the ordinary

I kinds. For economy, buy
V the one pound tine.
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Steamed Carrot Pudding. —One-half 
cupful of chopped suit, one cupful of flour, 
one-half cupful of currants, otic-half cup­
ful of sugar, one cupful of raw grated 
carrot, two teaspoonfuls of salt, one tea- 
spoonful of butter, one teaspoonful of 
cinnamon. Put the suet, flour, currants,

sugar and salt into a bowl. Wash, scrape 
and grate the carrot; add at once; mix all 
well together. Brush a mold with butter, 
and put in the mixture; boil for two 
hours. If you do not have a mold a 
lard kettle or any small kettle will do. 
Serve with lemon sauce.

10 DAYS FREE No Honey Needed
We don’t ask you to pay a eent until H 
you bare need tbla wonderful modern ■ 
light in your own home ten days—we ■ 
even pey transportation chargee. You ■ 
may return It at our expense If not ^ 
perfectly satisfied after putting It to ” 
e«ery possible teet 10 nlghta You can't 
lose a cent. We want to prose to you 
that It makes an ordinary ol I lamp look 
like a candle: beats electric, gasoline - 
or acetylene. Lights and le nut out like 1 
old oil lamp. Testa by (loeernment Ei 
and M leading Vnlreraltlee show It
BURS 70 Rents Os ORE MLLOI B
common Coal Oillkecownel.and glees morn 
than twice as much light as the best round 
wick open flame lamps. Ho odor, amoke or

ilthout capital, you can
i by placing the Aladdl

rill help you

W wonderful light, that from half the 
~ usual amount of oil produces the 

brightest, mellowest light obtainable. 
To sell the Aladdin Is a simple matter 

getting the light Into people's 
hands. After a trial m.lxxly wantato go 

Old back to old feeble lighting methods. 
_j_i Hundred* of men are making 1100 to »“el gaoo a month. Here are two letters Just 

like thousands we receive:
“Out of eight calls I sold six. Then ordered 
In four dosen lots and sold five lamps a 

mo day. My patrons ad say they are fine after 
refusing them a year."— H. B. Stewart.
& between Jan. S and Feb. *0. I sold about 

m lamps. 1 never saw anything that 
would sell equal to It."-Charlie Conrad.
- ‘ “ 1 — 10 Days PRM

rhat territory you prefer, 
uto so you can work In 
lived In the community, 

ill information, agency

MANTLE LAMP

to responsible men. Tell '

>w long you have

HEW COAL OIL LIGHT
Beats Electric 

or Gasoline
MEN WITH RIGS OR AUTOS 

MAKE S300 A MONTH


