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FARM AND DAIRY

Need Sugar

Puresugar isnecessary to the health
of young or old, Good home-made
candy, sugar on porridge, fruit or
bread—not only pleases but
stimulates.

Buy St Lawrence Extra Granulated
in bags and be sure of the finest
pure cane sugar, untouched by hand
from factory to your kitchen,
Ragy 1o Ibs. 2 1bs,,
ns 5 1hs, 1 1bs,
FULL wtmn‘r GUARANTEED.
Sold by best dealers,
$1. Lawrence Sugar Refineries, Limited, - l-tmL

SYNOPSIS OF
REGULATIONS

" Any person who ia the sole head of a
family or Any mll. ov-r 18

¥, 1‘" section of
l'l“lhl. Dumtmon id in Manitoba,

atchewan, or Alberta. The applicant
mus' appear in person at the Dominion
Lands Agency or Sub-Agency for the dis
trict. Entry by proxy may at
any agenoy, on oertain oconditions by
father, mother, son, daughter, brother,
or sister of intending homesteader.

Duties —8ix months n'nd-vncn upon and
oultivaton of the land in

LAND

At least %0 acres solely owned and oocu
pied by him or by his father, mother,
won, daughter, hrolhnr or sister.

In certain districts a bomesteader in
good standing may prumpn & quarter
wotion .Ionuld. his homestead.

per

Dutles.— Must reside upon the home
stead or preemption six months in each

4 yoars from date of homestead
entry (including the time required to
earn homestead patent) and cultivate

fifty mcres extra.
A homesteader who has exhausted his
bomestead right and cannot ohlun a pre-

ree years, cultivate fifty acres
and erect & house worth 8300.00

W. W. OORY,

l B.—Unauthorized vuhun-uon of his
nru-ncm wiil not be uld
RAIL

RAND TRUNK S¥erem ]

ONLY LINE REACHING ALL

SUMMER RESORTS IN
HIGHLANDS OF ONTARIO,

Including
Muskoka Lakes  Maganetnwan River
Lake of Bays French River
an Timagam|

o4
Algonguin Park  Kawartha Lakes
Full Summer Service now in effect to all of

bove resorts. Write n.. 'ull lf gacticuiors ond

iliustrated folders nk Agent.
HOMESEEKERS' llcuulowl
Each Tuesday

uatil Oet, . incluaive
WINWH'EG AND I!’I‘LR 835 00
INTON AND R

lo- Rates to other m um.m limit two

Capable Old Country
Domestics

Midsummer party arriviog_ about

August Aulumn lnllhnml ba n

o B T Y

after ors taken now mr-mumn
sailings. Apply

The Guild, 71 Drammond St., Montreal
or 47 Pembroke St. - Toronto

All “ARLINGTON COLLARS™ are good,
but our CHALI.EMIB IRAND Is the best

The Call
of the
North

Do you know of the many ad-
vantages st  New Ontario,
Fertile

tarms,
lnhllou sottiers’ rates, eto.,
wr

H. A. MACDONELL,
Director of

Modern Canning
By J. A. Mack.
The subject of canuing fruits and

vegetables, comes to tho front with
most farmers' wives at (Lis time of
the year and the most sucoessful

means to be employed, that will con-
serve the products canned, as well as
the time and convenience of the can-
ner, will be appreciated.

The old process of cooking fruits
and vegetables in the stew pan, and
then filling the cans, has been pretty
well superseded by the plan now gen-
erally in vogue, of filling the cans
with raw fruit and placing them in
water in a boiler, and bringing it to
the boiling point, allowing the cans

its opposite.—Marden.

RV VR
to remain at boiling heat for 15 or 20
minutes.

This plan gives the advantage of
prescrving the fruit in its natural
form, as there is no mashing as in the
old process, Following this plan,
however, there is another which I be-
lieve superior, and which I follow al-
most entirely, This, consists in cook-
ing the fruit or vegetables in cans,
placed in the oven

MBTHOD OF OVEN 0OOKING

If a sheet o/ asbestos of a size that
will accommodate the size of the oven
is placed in, the cans may be safely
set on this, otherwise a shallow pan,
containing an inch or two of water
will answer as well. e can should
be well packed with the fruit and
nearly half filled with hot syrup, of a
density that will be suitable to the

suggestion wi him, troubles
ihlm, which btw(ht on the “blues,”

nature of the fruit used, an acid
fruit will require a heavier syrup thln
less acid fruit. The oven should n

be too hot when the cans are put in,
or they may crack, better bring the
heat up gradually. When the syrup
has boiled 15, or even 10 minutes for
small fruits, as will be seen by its
bubbling up over the fruit the cans
should be taken out lids removed and
filled to overflowing with boiling hot
syrup and the rubbers and lids, which
have been well sterilised placed on
and fastened. In this way I have
kept all fruits that we grow most suc-
cesafully,

Strawberries put up in this way re-
tain their form, or .hnpc solidity and
flavor, better than in any other way
I have tried. Pears, peaches, plums
and other similar fruits, as well as
tomatoes can canned in this way
whole, and when taken from the can
will retain their perfect shape and
natural flavor in a marked degree,
that cannot be approached by t.ba old
process. Tomatoes and bles
generally, should be eookad longer
than fruits; an hour will not be too
long for corn or ns. Of course n.

syrup for fruits, and boiling water to
fill the cans, when well cooked.—
Indiana Farmer,

A spoonful of vinegar put into the
water in which meats or fowls are
boiled makes them tender. Soda can

ul«?l for the same f-llil:i :ad it is
especially good to use th beans
which would otherwise take a long
while to cook.

.
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