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ounces dally with bread and fruit, for 
more than two years and kept In goodTHE UPWARD LOOK ROYAL YEASTN^dSciüiÉdESi
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Ith.
Itbo

hies meat in

milk and shortening are 
tain more fat than meat dishes

uncooked cheese resem- 
oomposltlon, cheese dishes 

red after ordinary recipes wltn
Our Expressions

r-pHEY shall see His face and Hie 
£ "ame «tiAll be in their foreheads.

u,.^v~vlr.i?vzdvr .,,1« th«™ wiaZT'.-J ""■“T. jV'nB
S»ve,ite«i of the litUe one. were S, » c”llne " P»"™',
great, sunny room. They were of dit- J?,t#ry ve"etab,ee- eaoh 
Terent nationalities, with differeni ,ettuc*’"‘,ery’etc 
colored hair and eyes, and ot as mauy Macaroni and Cheese,
different dispositions ae there were Macaroni and chee-te make a ver 
™le,‘ MX heart aches every time «PPetisIng and nourishing dish and 
I think of one little mite of two who, «Imply made. Cook the maretronl until 
the nunee in charge said, had never lender, drain, rinse In cold water in 

Ued. What a heritage of sorrow separate I*, then nut into dish and add 
and suffering and disgrace that sad, 8rate<i cheese, milk, bread or cracker 
old baby face typified. And this herb crumbs and season and bake until 

e was his through no fault of his browned.

Yesterday, on going up the church This d sh alwavs sounds intere-llnc 
steps. I met a lady with a Utile boy and the taste is ©anally pleasing. The 
ana girl, each holding her hand, on proportions are: One tablespoon hut- 
either side other. I sat facing them ter; one-half pound mild cheese nit 
in church, and afterwards, by a In small pieces; one-quarter tea.«ponn 

• strange coincidence, sat next them In rail: one-quarter tea-spoon mu.-d 
“he lady was dressed in pepper, one half cup cream or 

vy widow’s mourning, and had the one egg. Put butter in dish and when 
saddest, dreariest, most worried ex- melted add oheese and season I nes 
pression I have ever seen. As I Add cream gradually as cheese melK 
looked at the bright faces of her little tliei the egg sllehtlv batten. When 
ones and then at hers, I kept think- thick serve on toast. Some 
ing: “Poor children!” cook one tablespoon of cor

That expression could not have with butter before adding 
any bereavement, how.

ever great, but must have been caused Creamed Cheese end Eggs.

-'t-:

h! .,? .”' , until melted. Chop the white
JSSSSW?' *5* ,rl?nd' ” lh” end add In miuce. Pour thle dwr tm. looh. .1 ... >. our 0r,r tout end force ,olk. thro

God. name In our f reheada? potato rtcer and aprlnkl
depressed or dls- 

ned, or, on the „ 
and cheered ,8tuff 1 

cheese a 
with mayon 
would make 
evening meal.

These are but a few of 
ways In which dheeae may 

to the North Dakota In «ucceedhig issues we mi 
I College, cheese has othar twclpee of this nature. 

lue, pound for 
There is very little 

waste and It oan be eaten raw or
cooketi. An ounce of cheese Is equal “Arsthuee,” Oxford Co., Ont.
!° oun.CM„?f m”t. Tp HE best part of farm life is that

one egg or to a glass of milk. Thus, I all must work together as part­
ît 12TÏ.5* the, hlgh trood value * ners. The busier life becomesfthe 
“ je*!: 5°nv*n,«nc® tor serving nearer the partners draw together In
i# - i*V’“y.k*ep,n? (lue,ltlM- make the realisation that each must do his 
It a food that can often replace meat part If the work gets done. The 
and eggs to good advantage. Firçi” on our farm votes this summer

iÜÜ? * C,^ ? ^at ot the prlce lhe blM>lest. healthiest and happiest 
which ohwnoe sells today, It Is too ex- wo have yet had.

be ”ed v*ry frequently on Our firm consists of seven. We call 
our tables. When we oome to con- the head of the firm captain, or “Cap” 
elder, however, that the food value of for short. His work has been hardest, 
on-ees© la much greater than that of for he haa all the planning and the 
meat. It would surely be wise for us hardest work, but he does not worry 
to replace our meat dlshee occasion- and so keeps himself and the rest of 
ally with cheese Few of ns eat cheese us cheerful. When work piled up 
In sufficient quantities for It really mountain high this last season, ha 
to form an Important part of the dally went steadily alcng, doing the most 
fare. We usually consider it more needed work all day long,—but not all 
as an appetiser and to add a little night. One of the rules of business 
variety to the menu. It Is quite a was that no one should 
common impression also, that cheese eight o’clock at night. If we 
Is Indigestible and constituting. Ac- too tired to read ai that hou
cording to extensive digestion experl- an hour for reading. If we were very
mente which have been carried on by tired, we went to bod and slept to be
the United States Department of îeady for an early start the next moru-
Agriculhire. more than #5 per cent. Ing.
of the protein of oheese is digested I am lieutenant. My chief work is 
and 80 per cent, of Its energy Is avail- to direct the four youngest members 
able. Even when eaten In large quan- of the firm. They are four boys, ages 
titles and for long period», no case of six months, three years, five years
tnrilaratlon. constipation or other dis- and seven years. Mr. Seven Years is p-r - . _

was observed. One man ate quite a uaoful member of the firm. ULAL WITH

M£?y?uas5 Farm & Dairy’s Advertisers

likely t,
fat man meat a mes pre- 

he usual ways. When plan-

pla
bread, and 

aa cabbage,

quarter of a century. Bread baked with Royal 
Yeast will keep fresh and melet longer than that 

■ _ "**“• with any ether, e# that a full week’s supply
oan easily be made at one baking, and the last 
leaf will be Just as good ae the first.

MADE IN CANADA

«

JEWGILLETT COMPANY LIMITEDes, and ot
WINNIPEG TORONTO. ONT. Montreal

Welsh Rarebit.

nk:the
has

fit

nstarch
other In-oome from rredients

one table- 
one-half

ffknmanj
mixture

Cheese and Tomato Salad.
is any such one 

couraged or weake 
other hand, brightened

strengthened by the expression 
which resta on our countenance?—I. 
H. N.

Underweartomatoes with cream 
serve on lettuce leaves 
nal.se dress I 
an ideal d:

THE STANDARD OF EXCELLENCE

The little, but all-impor 
things that—after quality of 
material—count most with the 
well-dressed, are just the 
features that make Penmans 
Underwear the choice of all dis­
criminating buyers.

Penmens, ^Limited

tant
Cheese as a Meat Substitute

a CCORDING 
A Agricultura 
* * a higher food val 

ml, than meal.
Also maters 
of Sweater 
Coals and 
Hosiery

Doing Their Bit as Partners

Every Home needs 
a Step-ladder

This McFarlane Household 
Ladder stands six feet high, 
built of clear, straight grain, 
British Columbia Fir. with 
pressed steel hinge 

holds up when 
It is

YOURS FREE
for just a little effo 
us two new paid subscrip­
tions to Farm and Dairy and 
on receipt of thei 
send you the 
freight prepaid

rt. Send
work after

step-lad

FARM AND DAIRY
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