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600,000
Seedlings and Cuttings lor Sale
is spring, and in order to encourage apple 

growing I will give away free this spring 
i >00 Hibernal Apple and 1000 Transcendant 
i iab Grafts. These are grafts and should 
grow two feet this season. I will also give 
away free 500 Iris, one of our most beautiful 
nid hardy perennials. My price for Willow 
uttings is $4.50 per 1,000; $38.00 for 10,000, 

express prepaid on all orders of $3 and over.
I have a fine stock of trees, shrubs and 

liuits. Anything that is not satisfactory may 
he returned at once and I will refund the 
money. My prices are 35 p.c. less than 
agents’ prices. Send me your address and I 
will send you my price list with full printed 
instructions.
Jobe Caldwell E*t u Years Virden, Man.
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Happy Baby
Tin* air of perfect liuiipiiu*** a 

contentment of baliivs brought 
on Savory .\i Moore's l-’ootl inn 
slant I y a subject of remark. This 
is simply because ti is so easily <li 
L'esteif so nourishing ami Riitisfy- 
ing, in fact an ideal food for babies 
in every way.

Oct a tin of Savory & Moore's 
Food to-day from your Stores, and 
note bow eagerly b'abv will take it. 
and what marked improvement ami 
steady progress will follow its use.
MOTHER'S GUIDE FREE

Savory A Moore's little Hook “ The 
Ruby," Ufull of useful and reliable in 
formation on Infant Management. It 
i- just what a young mother requires, 
oid will prove invaluable in the home.
X Free Copy tnnv he obtained on ap­
plication to Savory A Moon*, P.tt. 
Box 11.01, Montreal.

SAvo#ocft°*tts
Of all Dntggi»*» and Stores

WOOL FURS HIDES
If you want quickest returns 
and most money for your Furs, 
Hides, Wool, etc. ship them to

FRANK MASSIN
BRANDON, Han.

Write for Prices end Shipping Tag*

Fig Tapioca.
Soak two-thirds cupful of pearl tapioca 

over night in three cupfuls of cold water. 
In the morning arid one ami one-halt" 
etipfuls of light brown sugar, two-thirds 
cupful of diced figs, and two-third# cup- 
ltd of chopped English walnut meats, 
and steam for one hour in a double 
boiler. Remove from the tire, then add 
one tablesp*toilful of vanilla extract and 
pour into serving dishes, ( hill and serve 
with whip|M*il cream on the top of each 
dish. Decorate with blanched and shred­
ded almonds and crystallized rose leaves 

Apple Timbales.
Six fine flavored apples, two table 

spoonfuls of sugar, one tn!>!es|>oouful of 
water, butter the size of an egg, two 
eggs, one cupful of breadcrumbs, one-halt 
cupful of milk or cream, grated lemon 
rmd and nutmeg to taste. Cook the ap­
ples, sugar, water and lemon rind to a 
pulp; stir in the butter while hot; when 
cool add the well lieaten eggs, the bread­
crumbs and grated nutmeg. Mix am' 
divide into buttered tins and bake for 
twenty minutes in a moderate oven. 
Serve with whipped cream, hard sauce or 
butter sauce.

A Reliable Salad Dressing.
Four one-half cupful of strong vinegar 

into a saucepan, add one-quarter cupful 
of water, two teas|»oonfuls of sugar, one- 
half teaspoon fill of salt, one teaspoon fill 
of celery salt, one-third teaspoonful of 
mustard, and one-eighth teaspoonful of 
pepper. Stir all together until smooth, 
then add very slowly the well beaten 
yolk of an egg. mix well, and rook until 
the mixture begins to bubble. Remove 
from the lire and add the stillly beaten 
white of the egg. Stir ami set aside to 
cool. Win-n cold add slowly one cupful 
of rich sweet cream.

Griddle Cakes
Rent up one egg. then add one-half 

cupful of sweet milk, one-half cupful of 
sour milk mixed with one-half teaspoon- 
ful of baking soda. Sift together one 
and one-half teaspoonfuls of baking 
powder, one teaspoonful of sugar and a 
pinch of salt, and add them with enough 
(lour to make a batter of the right con­
sistency. Cook on a hot griddle which 
has been sparingly greased. Serve with 
hot syrup made as follows: Put one cup­
ful of sugar into a small saucepan, add 
tnree-fourths cupful of water and a 
pinch of salt. Boil together until it 
forms a syrup and flavor witli vanilla or 
any preferred Havering.

Cocoanut Rice Pudding.
Wash one cupful of rice, then boil it 

until tender in plenty of boiling salted 
water. Heat the yolks of two eggs with 
one cupful of sugar, one teaspoonful of 
vanilla extract, and one cupful of grated 
cocoanut. Drain and cool the rice, then 
a«ld the cocoanut mixture, with one 
quart of milk. Turn into a buttered 
hiking dish and bake until tirm. Heat 
up the whites of the eggs to a stitf froth, 
then add one tablesjHxmful of sugar; 
spread on the top of the pudding and 
brown in the oven.

Cabbage with Cream Dressing.
Remove the outer leaves from a head 

of cabbage and quarter the remaining 
part. Boil it in salt water until it is 
nearly done ; then drain in a colander. 
Put over the fire, adding one cupful of 
rich cream. Let it come to a boil and 
thicken with butter and Hour; add sal* 
and pepper to taste.

Custard Tartlets
Line some pattv pans with pie crust 

Make a custard, flavor it nicely and till 
the pie shells about two-thirds full. 
Hake the tartlets in a gentle oven. Take 
them out, let them cool, and spread with 
a little sugar icing. Strew a little more 
sugar on the top and hake them in a 
moderate oven until the icing is crisp. 
If a richer tartlet is wanted, a little jam 
may be put over the custard. It re­
quires about one-quarter of an hour to 
bake them..
Apple Dumplings, Peanut Butter Crust

Sift together one pint of flour, two 
level teaspoon fuis baking powder and 
one-quarter teaspoonful salt; rub in 
lightly half a cupful of peanut butter; 
then moisten with ice water as for pie 
crust. Roll out and cut into large 
squares. Lay on each square a pared 
and cored apple over which sugar and 
cinnamon have been sprinkled. Wet the 
edges of the crust and press and fold 
together over the apple. Bake as usual.

Tea Table Talks No. 3
Nowadays, would any careful housewife buy flour in paper 
bags? Or soda biscuits loose? Or butter from the tub? 
Carry the same idea of PROTECTED FOODSTUFFS to an 
article most susceptible to damage by air and moisture—TEA. 
For many years

BLUE RIBBON
f%TEA

has been the standard of excellence.
Determined to maintain, and, if possible, improve that 
standard, the Proprietors of Blue Ribbon Tea have adopted 
the most effective wrapper yet devised.
Obtain a packet. In doing so you buy

A PERFECT TEA IN A PERFECT PACKAGE
Ask your grocer
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Head Office, Winnipeg 
Total A«et,ovpr$90.0 10,000 

\^Dep*itiom $72.000 000

SECURE PROMPT RETURNS THROUGH 
UNION BANK OF CANADA DRAFTS

When you ship your live stock, grain or dairy produce, 
ensure prompt payment by putting through a Union Bank 
of Canada Heart on the Consignee. This is the business­
like way. and will save you delayed payments and some­
times loss. The cost is trilling—see the Manager about It. 
Over 315 Branches—Manitoba over 40—Saskatchewan over 
9u—Alberta over 50—British Columbia over 80.

BRANCHES IN SASKATCHEWAN 
Abbey, Adanac, Alsask, Areola, Asquith, Assiniboia, Bounty, 
Bruno, Buchanan, l abri, Canora, Carlyle, Craik, Cupar, Cut 
Knife, Dinsmore, Dummer, East End, Esterhazy, Estevan, Eye­
brow, Fillmore. Gravclbourg, Guernsey, Gull Lake, Herbert, 
Hughton, Humboldt, Indian Head, lanscn, Kellield. Kerrobert, 
Kindersley, Landis, Lang, l.amgan. Lawson. Lemberg, Loverna, 
Lumsden, Luseland, Macklin, Major, Maple Creek, Marvfield, 
Macrorie, Melfort, Milestone, Moose Jaw, Moosoinin, Morse, 
Netherhill, Ncudorf, Ugema, Outlook, Oxbow, Pense, Perdue, 
Piapot, Plenty, Prince Albert, Qu’Appelle, Regina, Robsart, 
Rocanville, Rosetown, Saskatoon, Scott, Sceptre, Shaunavon, 
Simpson, Sintaluta, Southey, Strassburg, Swift Current, Tessier, 
Theodore, Togo, Tompkins, Vang.-ard, Veregin. Viceroy, Vidora, 
Wapella, Wawota, Watrous, VVebb, Weyburn, Wilkie, W.nd- 
thorst, Wolscley. Yorkton, Zealand,a. J

The Report for 1915
of The Great-West Life Assurance Company is now 
in print and will be mailed to any interested person on 
request.

It records a year of remarkable success—success 
founded upon twenty-three years of remarkable

Results to Policyholders
Over $119,000,000 of Insurance is now held in force

bv

The Great-West Life Assurance Co.
HEAD OFfICE - - WINNIPEG

Family Group Photos a Specially
STEELE & CO., LTD.

Main St. and Bannerman Ave. WINNIPEG


