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FOR OUTDOORMORK] SELECTED RECIPES

NOTHING EQUALS

TR
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You Cannot Afford to Be g

Without a Good
Spanish Omelet.—A well-made Span- : :
ish omelet is ‘a delicious breakfast or
luncheon dish.

To make one, fr, four :
LR 'l' / 'hm thin slices of bacon until‘crisp, drain o nELlABLE
¢ - i, ¢  WATERPROOF from the fat, add two tablespoonfuls of ; 2
. A / OILED rmlxlxced osiion,l cook in the hot fat until ' :
. (| yellow; a also two ripe tomatoes and 3 :
[ ;:‘bﬁigh;: GARMENTS one tablespoonful of green pepper, fr zed Rt :
Sraghun b mEY 100K VELL from seeds and chopped fine. Let : ?
fer Domin. WEAR WEI.[. AND thqm cook slowly, without scorching, v :
st while four eggs are beaten slightly; add 4 b :
Fodeiinn WIIL NOT LEAK a little salt and four taBlespoonfuls of . :
positively SO0LD BY BEST hot water. Put one  teaspoonful ' of : TR v ¢ i ' P
misfives y DEALERS EVERYNUERE bqttter in a got omelet Ein’ pour in ;gg Get a Manitoba Gasoline Engine, 'lnAllll engine bwm:}? % .?El:(i X
. mixture, and put it in the centre. economical reliable. ~An epgine which is made in the West, and
~0., Ltd, Towew Caxaoun Oueo Crommnc Co.on Tonomo. Can the crisp bacolzl, crumbled fine; fold the o . pe B o oS

sold ufider a positive guarantee to give
-satisfaction.’ Weé also manufacture the .
famous Manitoba Power Windmill, the
strongest, besat regulated and mogt
powerful mill on earth. Made in the
West to suit 'Western conditions.

The Manitoba - pump windmill, ¥
grain grinders, .steel saw frames, and
Wood and Iron pumps. /il

other half of the omelet over, and turn
out on a hot platter.

Cornish Currant Cake.——Three-quar-

‘ﬂy 'a.e ‘ﬂf Phﬂnogrﬂ!’h ter 1b. of butter or lard, 1 1b: flour, 8 oz.
on Seven Days Free Trial|currants, a pinch of salt, 2 eggs, one-

i 3 e fourth 1b. castor sugar, one-fourth 1b.

ome. 'west prices. ) S
h?oyoél.r %wn D. No objectionable lemon peel, one ‘teaspoonful of baking
rules nor references required. Easy | powder and a little. nutmeg, one-half

?

|

1ealthy  and
ther provides

i int of milk ‘
o e all e ]! 3 ; Send’ for free catalogue. We are
2 =  Sonss A freight. Fall pay- . : ; oA &
w‘.‘n.lutvo ‘ h:{;(} mﬁmﬁ;&tdﬁ"%? ntzm’t‘f’g ARIAY lc\idetghogl. Mix the flour with the salt manufacturers, not: jobbers. ; A e
\1;“ l)(?‘u‘(lin b:‘( Here are six of our specials, ours exclusively. gﬁtterali'l?gxdpovv:]?;, fllflfslan I'\tllb l'n‘xﬂ:je PATL®, ho S
g ices: o X suffieiently mixe st
r site, shall COIT:?;S?I‘HDISC MACHINE, with tone arm and ; add the sugar, currants, shredded peei MANITOBA WINDMILL AND PUMPCO‘ LTPO ¢
r to have it 16 selections, $29.50. The Disc style reigns|and nutmeg. Beat up the eggs with ;
such petition supreme. : Box 301

; Beat gs_ Wit} BRANDON, MAN:.
GOLUMBIA 10-{nch DOUBLE DISCS. (two | 28 ™ilk, and mix with the dry ingredi- Asid gt iR

a plan of the different selections). 85c. Last forever. ~Fit|ents into a stiff mixture;

ut this on'a
the proposed

X any Disc Machine. floured baking sheet, and roll out to : 1 ALy e A STy N
ctions upon EDISON BELL OR COLUMBIA PHONO-{about half an inch in thickness; then’ : A ML _
epayers live, GRAPH with 12 Edison, Bell or Columbia selec- | mmake several incisions with a kuife. and ™

upon which tions, $19.50.

bake in a moderate oven for about forty
GO LL AND p ‘y J
OOLULD}L)B&OIQ%I{)DSEELS;? zrgc gim 40c.)’ |minutes, ‘brush aver the top with the

o

e ages of 5
and (d) the

ADVANTAGES, OF THE  NEVER-FAIL" GAN |

The “NEVER FAIL”

INDESTRUCTIBLE CYLINDER = RE-|White of an egg, and besprinkle with Oil and Qas- 3 Yﬂh"”?“vﬂmofg‘ﬂpbﬂ“‘dm-ﬂj X 5
lled | “roudi CORDS; 4t Cannot break. * Beautiful tone. | sugar. : oline Oans caresatls odbe of cil S0k aichos io your vooms et £
ures, suc any nder . -3 . o N ==
and creeks. FOUR AND FIVE-MINUTE CYLINDER| Date Cake.—Stone one pound of GALVANIZED IRON ““y““mghmamu,mumu the
\er provision RECORDS, Choicest selections, 50c. (latest | dates and dust the fruit with sifted ’ . “Never Fail" Can.
school site, irveationl. e b o ARl flour until they are as white as if m&“;&nw"nﬂ'ﬁma our hands, lamp and . .
to select an- O ey i on records ket | frosted. Cream together one and a half Your oil and gasoline billa'will be one-third less when . § i
lone by peti- trade. © We wholesale cupfuls of sugar :’}‘Iild ongathxrd of ua using one of these cans, ss they are air-tight, allowing ~°§ - o
to the com- il. 40 styles of Talk- cupful of butter. Then add two well- no evaporation.
s opposed to ;::lm[tu] pale s“}; &:&M of beaten eggs and two cupfuls of sifted D X " YN B bo'hvptwl_tb

lhouse from Piancs. Biggest Piano and 2 flour, to. which one heaping teaspoonful

y your dealer for a “Never Fail.”  Take it home and
: : ¢ : : it.dwlt-hk&m:th.a.umtud&d,mb‘

nd in a peti- ‘Phonograph House in Canada. lof baking powder has been added. use v

by obje(?ting o Beat all until it looks fine, then add back and demaad your g o .Cw‘“’on°“““?“w'”, 2

one-half a cupful of sweet milk and
beat again. Then stir into the batter

The “Winnipeg Plano Co.

%

g

g
3

’ER 395 Portage Ave., Winnipeg the floured dates, and bake in a steady Vour money back if aut satiaied.

*h my dog's Edison, Berliner, Victor and Columbia. oven. If your can’t supply you, write us.

and his eyes Bxperts. Get free booklet No. 73. Angel Cake—Sift a teaspoonful of MONORIEFF & MURPHY

3 eyes BOb cream of tartar six times with oue- Aibnts 2or Westasi Caned

>gan t‘)td“' T. M. Daly, K.C. R. W. McClure | half a cupful of flour. Whipajhe whites S8COTT BLOCK WINNIPEG

plite ress: : of six eggs until they stand alone, then

; ear trouble W. M. Crichton E. A. Cohen gradually stir into them one-half a :

18- cupful of granulated sugar and the :
H. S. R. sifted flour. Beat very hard, turn into ‘ ;
) . ll,. crichtﬂn & “cm“" a clean, ungreased pan with a funnel THE CA

tine distel in the middle. Bake jn a steady oven ‘

icated with
r, for which
re.

Barristers ana Solicitors

Office—CANADA LIFE BUILDING

until a straw comes out clean from
the thickest part. Turn the pan up-
side down upon a clean towel, and, as

" OF

COMMERCE

cools, 1 ill sk t of th
i oo, 10 “thie Bitbons ot MEAD OFFICE, TORONTO
with WINNIPEG MANITOB # | tin. When cool. ice the bottom an
hertees ides of the cake.
'h I cut - 7 S1 s :
};:}‘ILI\(}C them Steak and Kidney Pie.(rt‘ut one and CAPITAL, 310,000,000 REST, 6,000,000
he best time one-half pounds of tender steak into
" spring - of PROVINCIAL small pieces, dip them in a seasoning B. E. WALKER, President ALEXANDER LAIRD, General Manager
'N. R. M. made of two tablespoonfuls flour, one A. H. IRELAND, Superintendent. of Branches
E x H | B l T l 0 N teaspoonful salt and hali;1 tea.spoonfudl
: epper. Roll up seasoned pieces an
good h‘;{gm fay in a pudding dish; Pt Wl of BRANCHES IN EVERY PROVINGE OF CANADA AND IN THE.
not cut W1eH meat in the bottom of the dish; skin
eave the old AND two sheep's kidneys, or one-half ox UNITED STATES AND GREAT BRITAIN
y “"iy ISUF(; : kidney, and cut them 1}111) in'él:illn slficffs,
also help leaving out the fat in the middle of the
oiding IF“C}‘ “ 0 R s E s H 0 w kidne)g; dip them also in tge seaso(xllix;g; BRANCHES IN "ALBERTA
les, by leaV ; repeat till the meat is used up and the
ring we cal dish is full; pile it high in the middle,and BAWLF INNISFAIL PROVOST
canes _und September 20th to 26th fill up dish with water or stock. Cover CALGARY INNISFREE RED DEER
in pruing: with a good crust, brush over with CLARESHOLM LETHBRIDGE STAVELY
BEDFORD. 6 Great Days 6 beaten egg and bake in a hotxfoven f}(;r ! CROSSFIELD MACLEOD STONY PLAIN
‘ Georgeous Histori i k one and one-half hours. After the
'EER FLAX P Ll)xiioﬁcal Ao crust begins to brown, cover with a EDMONTON MEDICINE HAT STRATHCONA
lx of flax The Bomi»;u\lme‘r}t, 0¥Alexandria by || buttered paper. GLEICHEN MONARCH VEGREVILLE
" How can! the British Fleet every evening Fig and Orange Jelly.—Wash some GRANUM NANTON VERMILION
ing up mext Nine Battleships in motion figs, cut them in small pieces, measure HARDISTY PINCHER CREEK WETASKIWIN
t year’s crop 3 Airship Flights every day one and one-fourth cupfuls, put them HIGH RIVER PONOKA
“"“C;? The wm,‘ﬁ‘j‘fiﬁul Gmdg(li?.ss Pacer into a saucepan, cover with c?ld w?]ter
ar are VH . College Maid™ and cook very slowly until tender.
y- Se Five L~ay§ Horse Racing Strain and then put one and one-fourth
o disk ven Horse Show Sessions after- || \vfuls of the fig juice into a saucepan, B ANKING BY M AIL
s 11“ n(o:xkli Reducxg(i‘ ey ?‘.{‘d %V;,"mg ¢ add one and one-half ta};\lespoonful}s (if
fall, ‘ d halroa ares Irom = : : ' i o-half .
| will Bro8 all parts E\(jgfi?r%df %)eézilltilnr;ge ?Ji?ﬁl‘ ef(j‘h:”ge(-)f‘:;lr]ﬂllé Accounts may be opened at any branch of the Bank and deposits made
V.I‘]V'{i;&;pl\', For further information addréss cupful sugar, juice of one lemon z}nd or withdrawn by mail: Every attention is paid to out-of-town accounts.
V\\t;m unti J. E SMART one and one-half cupfuls o;(flmg]c juice.
o the in- . & When beginning to set add the figs, S S
Fiax seed i .o, JocTotry and Manager divide into small wet molds. Turnout| o SAVINGS BANK DEPARTMENT WILL BE FOUND AT THE BRANCHES
Flax Sett « 0. Draws: ;¢ % shen set and serve with cream and ice« 3 o
e .l b | 1+ = | OF THE BANK IN CAKADA
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