Now is t?o time td gather the olums
for immediate or future use. Tha fol-
lowing methode of prevaration are es-
pecially recommended: .

PLUMS IN BATTER.

Make a batter with five tablespoon-
fuls of flour, rather more than a pint
of milk. and two eggs. Remove the
stones from one pound of large plums.

_crack them, put the kernels inside of
the plums and etir the plumg in the’
batter with two tablespoonfuls of
moist sugar. Baka in a hot oven for
sbout three-fourths of an hour.
sprinkle powdered sugar over the top
and eerve hot.

COMPOTE OF GREENGAGES.

Boil six ounces of sugar and one
pint of water together for one-quar-
ter of an hour. Skim well, put in one
and one-half pounds of greengages.
and simmer very gently for 15 or 20
minutes. taking care the greengages
do not break. When dona let them
cool a little. put them in a glass dish
and pour, the syrup over them.

PLUM SALAD.

Into a xlass salad bowl put one-half
pint each of greengages, stoned and
cut in half, bananas, peeled and cut
in eiices. and any ofher fresh fruit
that is at hand. Sprinkle well with
powdered sugzar, cover and let stand
one hour. then add one wineslassful
of syrup of preserved cherries. one of
Jemon juice and the sreenkagm ker-
nels. blanched and cut in half. Cover
again and let stand until required.
Serve with whipped cream and sponge
fingers. The cream and fingers should
not be served sevaratelv. \

PLUMS IN JELLY.

Soak two ounces of gelatina in 8
pint and a half of water for one hour;
then add the juice of three lemons.
one-half pound of loaf sugar and the
whites of Iive eggs beaten in a xill of
water. Stir all together over the fire
unti] boiling. Then pases through a
flannel jelly bag eeveral times until
quite clear. Cut two dozen fine ripe
plumg. into strips, take the kernels
out of the stones and mix both fruit
and kernels in the jelly. Pour it into
w wet mould and set aside untiy firm.
When required to eerve, turn out on
e glass or silver dish. Serve with
whipped cream and macaroons.

R
CAULIFLOWER. ™

A Trio of Recipes That Are Very
‘ Good.

' Boil cauliflower in salted water un-
til tender. Separate into flowerettes
and arrange on slices of buttered toast.
Make a cream sauce by cocking to-
gether one tablespoonful each of but-
ter and flour and one cup of mci.k. Sea-
son with salt'and pepper and the juice
of one lemon. Remove from the fire;
add the well-beaten yolks of three
eggs. . Pour over the cauliflower and
serve hot.

Separate cold boiled cauliflower into
flowerets and marinate with French
dressing. Drain. Serve on lettuce
le:..es with mayonnaise. Garnish with
slices of cold boiled carrots and beets.

Boil and separate and arrange on cir-
eles of buttered toast. Chop six mush~
rooms, fry in butter, add three table-
spoonfu,s of flour, and when cooked
brown one cup of white stock. Cook
ten minutes. Remove from fire, add
yolks of three eggs, beaten with the
Juice of one lemon. Season with salt
mnd pepper.  Heat thoroughlv. pour
over the cauliflower, sprinkle with
duttered crumbs and brown in a hot
oven.

: YOUR CANNED FRUIT.
Some Ways to Vary Method of
Serving.

Instead of commandering the can
or jar opener every night in the week
and letting the efforts toward a des-

rt for dinner go at that, take a lit-
tle trouble and experiment with some
excellent recipes using your canned
Jruit. Here are a' few which are not
hard to prepare, but muck more' pa-
latable than the fruit served directly
from the can.

Cut stale cake into round slices

YOUNG WOMEN
AVOID PAIN

This One Tells How She
Was Benefited by Taking
Lydia E. Pinkham’s Veg-
etable Compound.

Regina, Sask.—*‘For twoyears I suf-
fered from periodic pains and nausea
0 1 was unable to get around. My
mother had me take Lydia E. Pinkham’s
Vegetable Compound, and I am much
better and able to go about all the time,
which I could not do before. I recom-
mend Vegetable Compound to my friends
if I know thefj suffer the same way, and
you may publish my letter if it wiﬁ hel
any one, as I l% it will.”’—Miss Z. G.
lsiau;cxwx;u., Osler Place, Regina,

sk. -

If every girl who suffers as Miss Black-
well did, or from irregularities, painful
_'senods. _backache, sideache, dragging

own paing, inflammation or ulceration
‘would only give this famous root and
herb remedy a trial they would soon
find relief from such suffering. @

1t hardly seems possible that there is
2 woman-In this_country who will con-
tinue to suffer without giving Lydia E.
Pinkham’s Vegetable Compound a trial
after all the evidence that is continually

peing published, proving beyond contra-

on that this grand old medicine has

d more suffering among women
other medicine in the world.

ecial advice women are asked to

p Lydia E. Pinkham Medicine

p, Mass. The result of forty
erience is at your servicss __

"SALADA"

“'Juid to man as a by-product of plunt

tion for self-defence.

#'§ . “And eo, when the poison ivy

Sendma‘-postcardior‘a!)reel‘am'l' at :thé
ole, stating

Hiized"Tea  Address
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about an inch thick with a cooky cut-
ter. If very stale soften a bit with
milk. Saute them in butter until de-
licately browned. Place on top of each
half a canned peach, top with whip-
ped cream sweetened and flavored
with almond or with marshmallow
whip or the beaten white of an egg.
Sprinkle over it some chopped nuts
or a candied cherry.

Make a batter from one cup of flour
sifted with a teaspoonful of powdered
sugar, and a dash of salt, the grad-
ually added yolks of two eggs beaten
well, and half a cup of cold water.
Flavor with a tablespoonful of gin-
ger syrup if you have it, if not with
lemon. Fold in the stifly beaten
whitee of the eggs at the last minute.
Dry the pears well before dipping in
the batter. Fry in deep hot fat. Serve
in a sauce made from the pear juice,
flav with the ginger or lemon and
sufficient sugar to m&ke a bit syrupy.

One cup of well-gooked rice,  one
cup of whipped cream, haif a cup of
chopped d pin , sugar to
taste.

To the rice add the whipped cream
then the pineapple, and sugar to taste.
Serve very «cold in sherbet asses
with candied cherry on top. is is
a good recipe for using left owers, as
any other tasty fruit can be substi-
tuted for the pineapple.

Sift two cups of flour,
spoonful of salt, and four teaspoon-
fuls of haking powder. Rub in two
tablespoonfuls of shortening and
moisten with three-guerters cup of
milk or water. Turn on weil-floured
board and pat or roll in a one-inch
thickness. Spread with the drained
apricots. Roll like a jelly roll, press
the edges together, place in buttered
pan and bake in a hot over for al-
most half an hour, basting from time
to time one cup of the apricot juice.
Serve hot with whipped cream or
hard sauce.

c—

The Sunday Roast is Made to Last
Until Monday.

Often when the Sunday roast leaves
the table there doesn't look as if there
wasg enough left for another meal for
the family. Then mother plits her
thinking cap on, adds ap “extender”
or two and. behold, a dish that often
surpasses the roast. If there is only
a few slices of beef or lamb, cut them
up into emall pieces, Drain the juice
from a large can of tomatoes, put a
layer of the tomatoes Into a wish.
Cover with the meat and then another
layer of tomatoes. A little onion or
green pepper cut imto it will improve
it. Make a crust of biscuit dough,
roll it thin, and cover the ple. Bake
till brown.

If the roast was pork. veal or chick-
en, chop fine. Add a hard-boiled egg
or two, aleo cut fine: a well-beaten
egg, a little milh andi enough bread-
ecrumbs to make the mixture right to
handle. Season well with salt and
pepper. Form into balls and fry in
deep fat. Serve with white sauce, to
which a cup of cacmed peas has been
added.

Taka a cup of mashed potato and
add a teaspoonful of butter. a beaten
egg. a quarter of a cupful of flour znd
a teaspoonful of milk. Roll out oq a
floured board. Thie amount should
make gix turnovere., Into each piece
put o spoonful of chopped meat. Fold
over and bake in a hot oven umtil a
nice brown

Line a mold that has been well
greased with boiled rice. In the cer-
tre put two cupfuls of well-seasoned
mincemeat. lamb or beef. Cover with
rice and steam for an hour. Turn out
onto a plate and serve with tomato
eauce

If there {8 too little chicken left for
a mezl for the family, make a cream
sauce by meliing a fourth of a cupful
of butter anda adding a fourth of a
cuoful of flour and two cupfuls of
milk. When thickened. add whatever
chicken there is cut into pieces, and
then add 25 oysters that hsve been
cooked in their own liquor. Thiq can
be sétved on toast. in patty ehells, or
in nests made ‘!f mashed potatoes.

SIGNOR CARUSO'S N.E‘RVES.

The eminent tenor Signor Caruso in
o recent interview in Vienna eaid that
nothing prevented his singing every
night except his nervoueness. His
voice was quite capable of the effort
but his nerves would break down un-
der the strain. Although he never
gings a role without studying ft for a
year, he 1 always timid and nervous
when the time comes for going on the
stage. The three hundreth time he
sang in “Rigoletto” he trembled in his
dressing room when preparing to ep-
pear Signor Caruso stated that he was
ready to retire the instant he found
the public sparing in their applause
or if his nervousness developed to an
exceseive degree. “I will not publijsh
my memoirs,” he said, “but will de-
vote myself to agriculture.”
B St
GONE, BUT NOT FORGOTTEN.
(Pittsburg Post.)

“Are caterpillars good to eat?” fsk-
ed Tommy at the dinner table.

“No.” sald his father. “What makes
you ask a question like that while we
are eating?”

“Yeu had one on your lettuce, but it
is gone now,” replied the little son.

———p—————
Minard’s Liniment For Dandruff.

half tea-

POISON IVY
EASILY KNOWN

“Look out for that poison ivy,” isa
oft-repeated cry these picnic days.
To know the poison ivy is to avoid it,
yet to admire it for its sturdy self-
defence,” says a communication to
the U. S. National Geographic So-
clety. .

‘““The poison ivy is a member of the
sumac family, having as relatives the
vinegar tree, the smooth sumac;, and
the smoke-bush. Its range reachés as
far north as Nova Scotia, as far south
of Florida and Texas, and as far west
as Utah and British Columbia. .~

“Many people confuse the Virginia
creeper with the poison ivy, a confu-
‘sion which nothing but careléssness

plants could bring about, for the Vir-
ginia creeper is careful always to put
forth five leaves where the poison ivy
has only three .

“The Virginia creeper is condemn-

What Prominent
Ontario Women Say

Tillsonburg, Ont.:—*I found Dr. Pierce’s
Favorite Prescription be: ial during

bas al

ways
Prescription’ a great helmmtmm
mother and to it

am
MRS. AMOS MILLS, Box 238.

* A HAMILTON WITNESS

Hamlflton, Ont.:—"A few months ago
1 was stricken down and was confined to bed
about tendays. My strength all lef* me. I$
was my firet illnees since a child. I lost five
pounds and felt awfully weak afterward. I
could hardly do my work. I was advised
try Dr. Pierce’s Favorite Prescription in
tablet form. I tried a eouple of bottles and
before I knew it, I was well and strong and
had gained 96 pounds. I can d
Dr. Plerce’s Favorite Prescription to build
one up.”—MRS. E. MARTIN, 897
Dundurm 8t.

After suffering pain, feeling nervous,
dissy, weak and dragged ‘down by weak-
nesses of her sex—with eyes sunken, blach
circles and pale cheeks—such a woman is
quickly restored to heaith by the Favorite
Prescription of Dr. Pierce. Charged, too,
in looks, for after taking Dr. Pierce's Favor-
ite Prescription the skin becomes clear, the
eyen - brighter, the cheeks plump. It is
purely vegetable, containa no alcohol.

ed as being potson ivy oftemer than
poison ivy is accredited with being a
Virginia ereeper. Many a Virginia
creeper has reached the untimely end
of mattock execution by the error.
and not a few people have received a
painful reminder of their  mistake
when they have falled to obeerve that
three leaves spell “foe” in the ivy vin
and five leaves ‘friend.’

‘““The poison ivy, or poison oak, as
some call it, is a prodigal climber,
inclined to run over everything in
sight. Even the oak sometimes is al-
most smothered when the poison ivy
reaches {ts topmast branches and
spreads its dense foliage over them.
It begins to blossom in May and June,
its flowers being small fragrant, yel-
lowish green and arranged in densely
clustered spikes. Toward fall these
develop fnto smooth, white. waxlike,
berries that often hold fast the winter
through. The three leaves are shining
green, short-stemmed, and oval-
pointed.

“The poison of this lvy is a power-
ful, non-volatile oil which penetrates
the pores of the human skin and de-
velops hosts of tiny itching blisters.
followed by a burning swelling of the
affected parts.

“While we very naturally Histike a
plant that poisons us when we touch
it, yet if we investigate the reason
for its poison we discover that a vast
number of plants develop poisons and
near-poisons, and when we look over
the HMst we find that we would be
rather badly off without them. It is
true that most of them are poisomous
only when eaten, and that few are
poisonous to the touch, but they have
all developed these qualities in self-
defence.

“Some of them store their poison in
their seeds, others in their . root-
stocks, and others in their roots to
protect their progeny from harm.
They do not go about looking for
trouble or serking, like the devil,
whom they may destroy; but ‘hey are
prepared to resist invasivn of the
rights of their children. Nux vomi-
ca and aconite are two of many such
{llustrations that ‘might be cited. Oth-

—

ers develop alkaloids, like the nico-
tine of tobacco, the quinine of the
cinchona tree, and the theine of tea,

in remembering the characteristics of |,

l learned, to glve off its poison by con-
tact rather than through its own de-
_struction it simply went a step furtn-
‘er than its neighhors. It has arrang-
ed its plans of defence, so that it can
war without first being eaten.
In that respect it meets the problem
in the same way as the thistle and
the thorn, although it fights by sub-
tle stealth rather than open warfare.”
The man Wwho “oasts of hig iron
will ehouldn’t allow it to get rusty
from lack of use.

Wise Relaxation.

The wise know that . judicious
amount of wasting is, in the end, not
wasting at all; for those who have
learned to relax and to forget at the
right moment, to lay aside care and
thought and time completely, when
they do labor do it with a fresh and
mighty power that the weary slaves
of time service never known. To

lose time profitably in an exquisite
art.

§
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to walk mile after “mile on pleasant
Sunday afternoons through the coup-
tryside has practically disappeared.
T-ig is the Inevitable conclusion
drawn by amyone who still pursues
this ancient pastime and who has
spent Sunday after Sunday drilling
by foot over macadam and dirt roads
frequented only by automobilists and
& . occe onal farm hand travelling to
a neighbor’s.

Walking for the sake of the walk
has nearly p:sed out, along with the
one-horse rig, the glass incased artie
ficial flowers in the parlor and hair-
covered furniture. It had its day be-
fore the bicycle and the automobile
and with the advent of these quicker,
easier means of trransportation it
dropped from the human scheme of
things with a dull thud,

And yet a hike through the country
is good for bodv and soul. ' It gives
the +»»dy a work-out that is bound
to b. beneficial, it exercises muscles
that are all too serdom used mow-
alays, and it gives an opportunity for
raally seeing the beauties of the
country instead of hurrying through
at 40 miles an hour and knowing only
that vou'v> seen trees and rivers and
shrubbery. Hiking takes you into
the .heart of nature, makes you inti-
mately acquainted with the birds and
the flowers and the peace that cannot
be found in the cities.

And then, too, there’s a bit more
fun in walking than in scurrying
around in cars. Take, for instance,
the delightful sensation, after cover-
ing ten or twelve miles and telling the
farmer at whose house you stop for a
drink, of your hike, of hearing this
farmer say. with all the awe in the
world: “Good Lord, you'll win the
bet, won’t you?”

JAPANESE GALA DAY.

m—

Of all floral festivities, Japan's
Feast of the Cherry Blossom is the
most generally observed. Practically
every town and village thoughout the
land has its own particular cherry
tree for honoring at this great occas-
fon, but the most famous of them all
is that at Kioto. Here early {1 April
is to be seen such a sight as can be
witnessed nowhere else in all the
world. There are seldom fewer than
1,000,000 perzons present, who gather
from all parts of the empire. Every-
where is feasting, dancing and merry-
making.—*“Fianeur,” in Indianapolis
Star.
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Minard’s Liniment Relieves Neuralgia.

The old-fashioned person who used,

~cleepless nights, constant
sneezing, strcaming eyes,
wheezy breathing :—

t¥ings relief. Put up in cape
cules, easily swallowed. Sold by
geliable druggists for a dollar.
Ask our agents or send card for
free sample to Templeton’s, 142
King St. W, Toronto.

L W______ ___ B _

UR OF THE CHALLEES.

Once Great City 1= Now but
Group of Mounds.

s sz

/

The British, on their recent aivance
in Mesopotamia, pessed over or at
least near tne ancient city of Ur,
where Abranam was born and grew
up; and thence that he departed with
his tamily and re:ationg on a journey
to Pasestine that was destined ‘tp be
8o producuive of important events for
the Hebrews.

We are accustomed to think of the
days of the early raaraehs as aimost
lost in antiquity, 'but Lr was prehis-
tormec. ragit toousand or 9,000 years
ago that grea Cna.dean clty was a

‘| seaport on tne ehore (or mear it) of

the Pereian gulf. It traded with In-
dia and all the them known parts of
the worla,

To-day Ur (or what remains of it)
is 120 m'les as the crow flies from the
head of the Persian gulf, Surely it has
not imoved; but the alluvial deposits
tarried down by rivers, have buiit out
the 1and, so that the head of the guif
Is no longer where it used to be. The
pushing eouthward of the shore line is
known to hawve averaged about a cer-
tain distance yearly eince the t:me of
Alexander the Great, so that the period
when Ur was a geaport can be rebt\-
oned with “falr atcuracy.

Ur to-day 1s about half-way  be-
tween the head of the gulf and the
ruing of ancient Babylon. It is near
the Euphrates—across the river from
the modern town of Nazareth—and is
represented by a vast group of mounds
that conceal remains of extraordinary
interest. Undoubtedly tt was war that
destroyed this anciient metropolis—eas
it eeems to destroy everything that s
worth while, eooner or later.

Out of one huge mound has beem
dug the remains of a pyramidal tower
which i#s regarded by Assyriologists
as the most perfect imen of Baby-
lonian architecture known. It is bullt
in a series of stages, l'ke the tower
of Babel, with a continuous flight of
broad steps running up the outstde.
It originally supported & temple—the
great Temple of the Mocn.

g=m‘!_-==!—-——-==
Confidential Communication.

“] promised Matilda not to mention
this to anyone, because she got it in
strictest confidence from some one
who wus pledged to absolute secrecy,
go before I tell you you must give
me your word of honor you won't
even breathe a hint of it.”

—p S
Minard’s Liniment For Burns, Etc.
B

First Translation of Bible.

The first transiatdon of any part of
the Bible was that by Bede of the
Feurth Gospel, in735. The first com-
plete transiaption was that of Wy-
sliffe about 1388. Luther was not
born unmtil 1483.

R AN I,
Minardis Limtmoent for sale everywhere
i S

“Every man has his price,” quoted
the Wise Guy. “Then it's no wonder
every woman is a bargain hunter,”
enickered the Simple Mug.

TI

Game

as T

Cordor

Cha::cc never drew a neat pic-
ture nor built a fair house.

In the making of Partridge Tires
nothing is left to chance—detail
perfection is secured by craft-
manship scientifically directed,

and rigid inspection insures

outstanding quality.
Partridge Tires are sall
that good Tires can
possibly be.
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| have a steady market for HAY,
STRAW, OATS, POTATOES, CORD-

WOOD, SLABS, EDGINGS and GEN-
ERAL FARM PRODUCE.

Write or Phone Regent £201..

Chas. W. Brown

Room 108 Clyde Bldg., Hamiiton, Ont.

., FEMALE HELP WANTED

COTTON MILL HELP WANTED,
Ring Spinners and Spoociers. App
8)“ Lsnnwlby Mifg. Co. Lid. Brantf

HELP WANTED 4,

\VOOLLEN MILIL HELP WANTED--
We have several good openings for
experienced and im-experienced maie and
female help. We require ;'irls for weav-
ing end mndln& Every assistance give
en to learners, 200d wages paid
lelznlp--‘enucuhlp. ‘Workers in this line
in d o

very high wages, are always
emand. Only a couple of weeks' tine
necessary to leasm. Several «ood ea-
ings for steady men. Speclal considera-
tion shown to family of workers. Rents
and .cost of Mving reasonable in Brant-
ford . Moving expenses advanced to ré-
liable families and housing accommoda~
tion arranged. Full particulars furrished
upon request., Write us. ‘The Slingsby
ufecturing Co‘., Ltd., Brantford, Ont.

FARMS FOR SALE.

98 ACRES—-GOOD SOIL—-BANK BARN
and buildings; tile silo, spring water,
Sohook. Clnamch ad_chesse factory: eaey
00 al tory: 4
termas. Atﬁ; 33 Meaitland sc.?.om
$6,000 - EARLY  POSSESSION —108
acres in the County of Norf:
frame house, frame barn 50 by 30,
loam, rolling, 10 acres bush, 21 acres
pasture baiance under cuitivation, 1§
miles from Simcoe, 1 mile from
privg gl T AR g
ut trees. J. D, r, C
Block, Hamilton, Ont. o i

ACRES CHOICE WHEAT LAND
northern Saskaichewan; partially
cultivated; $30 acre; terms arranged;
a snap. Linn Bros., Campbeltville, Ont.

ﬂ rolling, near the town of
Wingham, Huron County, 20 acres
big timber, mostly and
maple, acres cultiva-
tior, 3 storey red brick house with
cement cellar, barn 46 x 68 on walls with
eement: floor, cament sllo 12 x 35 , drive
house n“ltwo wells.
al

%CVMOI A:“ .‘hlrr.dn fler for less

rare B ofier for
than the value of tne i.imber and bulld-
ings. J. 1. Biggar, 206 Clyde Block, Ham~
ilton, Ont.

~—150 ACRES CLAY LOAM,

under

PROPERTIES' FOR SALE.

m m-VALUA.BLE BUSINESS “PRO-
» perty for - sale; probably the
best location in East Hamliton; fast grow-
district; exceptionally large solid
apartments; includes grosery store,
well established and profitable; also suit-
lble‘tor other business; modern i.aprove-
and : nice lawn, trees
and oramentals; property fronts ¢4 feet
on King St. ., 110 feet on Hilda Ave; in-
cludes brick building 20x30, with doubie
garage end extra storage on two
cash required $9.000 baiance arranged.
Apply to owner. F. W. VanLuven, 2 Hile

da avenue, Hamiiton.

OR SALE-2 20 H.P., GEO. WHITE,
F Traction Engines. 1, 36 x §0 Challenge
Separator, with blower and feeder. 1
36 x 62 '08. Separator, with blovw-
er and feeder. 2 water tanks. Every-
:’l;l:ng c;;nplfem':nd in ;)od working of

5 r further particulars appl;
John A. Brown, Mount Forest, Op:t., .

- BUSINESS CHANCES. .

DRY GOODS BUSINESS. APPLY
Heughen & Co., 1,014 Dundas St.,
London.

—

MISCELLANEOUS

T IS ALWAYS "SAFE TO SEND
l Dominion Express Money Order. F!v%
dollars costs three cents.

KNI'I’TIN’G YARNS—LOVFELY COLORS,

pure wool, but very moderate prices.
Sample shades free. Georgetown Wol-
len Mills, Geopgetown, Ontario.

g

KYMO CARDS — BETTER THAN

Ouija, the original miresle cards,
Past, present, future. Possessing ~-zird
mysterious powers. Is your wifa aus-
band, sweetheart true? Ask Kymo. ..ove,
business, marriage, - investment, future.
Price one do!lar. Canadian
Kymo Company, General
Box 122, Toronto, Canada.

address,
Post Office,

cu:.-—a-n«m.—nnb
of the assoctatien of weas whuch
thought comes (o the mund R brags
way asochied with or deoosersd
thousands of wavellers

who, immediately they
WALKER HOUSE

8 immeddtely thought of when Torsats cemes te mu.d

Thess who euy there ohce- wownlly setumn. [t is its great
Pouiness Umt makes its gupdarity Evor alect and watchivl
for the comfors of women ead cMidren trevalling wnescorted.

@ N thisk of and sy =t

hﬁe Heuse or PLEN(TjY_u

Foreigg misstonaries in Chefoo,
Shungha, Foochow, Amoy and Swa-
tow heve introduced Ilacemaking
among the Chinesg womsen, and con-
siderable lacve bas been exported from
time to tiwe. Silk, linen and cctton
tkread is used in Chefoo, and linen
and -cotton in the other places. The
lace is made more cheaply than is
possible elsawhere because of the low
wages paid in China, but a lack of
enterprise in chamging patterns to
meet changing tastes and fashions
abread prevents the jndustry from
assuming larger probortions.




