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Fresh from the Gardens

of the finest Tea-producing country in
the world. ;

"SALADA
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Sealed Packets Only.
Try it—it’s delicious. BLACK GREEN or MIXED.

with sulphite fibre board, and
nailed direct, lath side out, to the studding, or on the siding of an old building.

HAVE YOU THOUGHT OF
THE DOVETAILED LATH

STUCCO

as a finish for your new_house—
as a renovator for your old one
—as a substantial, permanent,
yet moderate-priced material for
the walls of barn, garage or
granary ? It looks fine—costs
nothing for paint or upkeep
and when applied on a founda-
tion of

STuccooARD

IT NEVER CRACKS OR COMES OFF.

Bishopric Stucco Board is made of tough, heavy sheets of Asphalt Mastic, surfaced on one side
reinforced on the other with No 1 kiln-dried, bevel-edged lath. It is
The Stucco is

STUVCCO
PLASTER

CLINCHED in the dovetailed spaces between the lath, and is there TO STAY.

stri

din,

Bishopric Stucco Board thus takes the place—does the work—and saves the cost—of lath, furring
ps, building paper and sheathing lumber, at but little over half the total cost.

Write for sample and descriptive Booklet, showing houses built the enconomical Bishopric way.

If plaster is not required, Bishopric Stucco Board can be used, applying the lath side to the stud-
g—fbre board will then piove an excellent decorative surface for any class of decoration.

BISHOPRIC WALL BOARD CO. LIMITED

529P Bank Street, Ottawa, Ont.
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THE BIG
IMPORTATION OF ROMNEYS

WERE ALL SOLD IMMEDIATELY
UPON ARRIVAL AT
THE FARM

A New Importation of 100 Yearling Ewes will leave England
October 15th next. These ewes have been bred to
the best rams and are from the best

Romney flocks of England.
We are offering also a number of SHORTHORN HEIFERS,

ages 28 to 36 months, of some of the best families of the breed—
Clementinas, Minas, Clarets, Lancasters, Village Girls and Marthas

All are bred to our choice Bruce Rosewood bull. These will be sold right.

J. H. Patrick & Son, Ilderton, Ontario
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When writing advertisers will you kindly : ention The Farmer's Advocate.

THE FARMER’S ADVOCATE

butter or drippings, 3 onions, 3 carrotsn.
1 stalk celery, 1 teaspoon salt, 14 teaspoo
1/ peck string beans, 1 Ib. pota-
peppe; 4 K 14 pint stock or
toes, 1 bunch parsley, 134 pint s ik
water, 6 tablespoons flour. Melt he
butter or drippings in the pot, add t _‘i
vegetables and cook for 10 minutes urtlltyle
a nice light, brown color. Remo‘\(/e o
vegetables, add the flour and coo lult1hl
brown, then add the seasoning and e
stock or water. Bring to a boil, then
add the vegetables and cook gently
for 2 hours. A slice of fat bacon- or
pickled pork, laid on top of thls dnsh)
when cooking will add greatly to the
flavor.

Carrot
grated carrots,
carrots, strained
1 teaspoon cinnamon, 1 of ¢
allspice. Mix the grated
the sugar and let stand over nig
the morning add the lemon juice
spices. Cook slowly for one hour.
spices may be omitted if not liked.

Cole-Slaw.—Shred the white part of
a firm cabbage and soak in cold s;'llt
water for an hour. Drain and add white
mustard seed and celery seed to flavor,
then pour over the following dressing:
Take 4 tablespoons butter, 1 tablespoon
sugar, 1 tablespoon flour, 1 teaspoon
mustard, some cayenne pepper, 1 teaspoon
mustard, some cayenne pepper, 3 eggs,
1 cup milk, ¥4 cup vinegar, }3 tcaspoon
salt. Set the butter to melt, then stir
in the flour, and, when smooth, the milk.
Let come to a boil. Beat the eggs and
mix into them the other ingredients,
adding vinegar last. Stir the eggs into
the boiling mixture and stir until like
thick custard. Keep in a cool place and
use justas much as is needed to thecabbage
for one meal.

Glorified Hamburg Steak.—One pound
Hamburg steak (minced beef), 12 cup
bread crumbs, 1 stalk celery, 1 egg,
salt, pepper, red pepper, and grated nut-
meg, ' teaspoon scraped onion, 6
medium sized onions, 3 small carrots, a
little chopped parsley. Put the steak
in a basin, add the chopped celery, crumbs,
egg, parsley, scraped onion and season-
ings, little melted butter if it
seems too dry. Form into a loaf and
place in a baking dish. Slice the carrots
lengthwise, peel the onions, and place
all around the meat Pour in boiling
water to half cover the loaf. Have the
cover tight, and let the contents of the
pot simmer at the back of the stave for
about 3 hours. Season the gravy with
salt and pepper during the last half hour,
and 15 minutes before serving remove the
cover to let the meat brown. Serve
on a hot platter, n-mu\'ing to it first the
meat and vegetables and thickening the
remaining gravy with a little flour and
butter rubbed together. Pour the
thickened gravy around.

Marmalade.—One dozen raw
1 cup sugar to each cup
juice of 3 lemons,
loves and 1 of
carrots with
night. In
and
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Storing For Winter.

Potatoes.—Put potatoes, not too deep,
on shelvesin the cellar, and keepabsolute-
ly dark to prevent sprouting. From
time to time pick them over and remove
any which show signs of decay, as these
will infect the others. The temperature
should be cool but should never reach
freezing point.

Apples.—Apples may be kept same as
potatoes. Wrap very choice fruit
separately in thin paper

Onions.—Let ripen and dry perfectly
before storing. Keep in slat boxes or
twine bags in a dry cool place. Onions
should at all times have a free circulation
of air through them. Sort
time to time and remove
sprouting

Squash—Keep i a warm
covered with old cloth or straw

Cabbage.—May keep
on shelves (if pulled
in a cool place.  Or be pitted in
a very dry spot. Pile on straw, heads
down, cover with straw then with earth.
A large pit should have an air vent—a
bit of pipe of any kind—sct in the peak
of the pit.  In very cold weather plug this
with straw ‘

Jeets, carrots, parsnips and salsify.—
Pack in moist sand in the cellar. A
few parsnips and may  be left
in theground where they grew for use in
spring.

Celerv. —Put a layer of moist sand
in a box and on it pack the celery, root
end down. Keep the room dark, and
allow free circulation of air

Tomatoes——If vines with large green
tomatoes on them are pulled up by the
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Do you belong to th
Better Milk Brigade}

Are you striving to do “your bit"
providing more and better milk for theA
babies of Canada, who will one day
take their places in the affairs of thy‘ 4
world? .

If: you are we have something which
will interest you. A milk pail which
does not give the milk that woody o
tinny taste because it is made of the
modern

Indurated Fibreware|

The ware which does not transmit:f
taste, is easily cleaned, light to handle
and of wearing qualities unsurpassable;

Write for particulars of our Indurated
Butter Tubs, Milk Pails, Milk Pans,ete,

THE E. B. EDDY CO.
HULL, CANADA
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Cut Your Own F
Our feed cutters embody the Jatest
improvements for lessening the danger
and inconvenience of cutting, and do
their work quickly.easily,satisfactonlr.
There's a machine that will exactly

meet your requirvrpvnts among
hand and power outfits of

Peter Hamilton

Feed Cutters

They are made of the best materials
throughout, and the knives are adjusts
able for cutting all kinds of fodder.

Write To-day for Free
PETER HAMILTON CO., Limited;
Peterborough, Ont. .26

How Much Profit

did you make this year on your farm? Canyol
answer this question satisfactorily? Or, are you
in the position of many farmers who cannot,
because they keep no business records’ from
which to calculate whether they have made &
profit or suffered a loss.

N\ TANY CAN answer such a question because

:\ they realize it is as necessary to fg’

accounts on a farm is in any Of

commercial enterprise.

THE NEWMAN-BATES SYSTEM OF
FARM BOOKKEEPING has

devised to meet the needs of the busy fmhemil

who WANTS TO KNOW _whe_t_her .
advancing or going behind in his buginess,

This system is complete but is very simple,
does not require special training to operatés
THE was highly rwommendedtb)'
two writers in the July number O
Agriculural Gazette of Canada.
IF you are one of those who have
for a good system of farm accoun
for particulars to
H.S.BATES, CHARTERED ACCOUNTAN'

102 Bank St., Ottawa, Ont.
e —
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CHOICE STOCK

in Shorthorn Cattle, Poland China m:d (}hﬂw
ter White Swine. Many are winners 2
shows. tario
GEO. G. GOULD, R. No. 4. Essex, On!
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