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PURITY FLOUR

It makes
“MORE BREAD AND BETTER BREAD"
Why not buy It to-day ? Ask your grocer about it.
WESTERN CANADA FLOUR MILLS O, LIMITED
MILLS AT i

™

about half an inch
larger in diameter, than the top of
the ‘glass. Beat together the white of
one egg and a tablespoon of cold
water. Wet the paper covers with this
mixture and put over the glass, press-
ing down the sides well to make them
stick to the glass; or the covers may
be dipped in olive oil and be tied on
glasses, but they must be cut a
larger than when the white of
used
A PARAFFIN COVER

A thick coating of paraffin makes
a good cover, but not quite so safe as
the paper dipped in brandy or alco-
hol, ‘because the spirits destroy any
mold spores that may happen to rest
on the jelly. If such spores are cov-
ered with the paraffin they may de-
velop under it. However, the paper
wet with spirits could be put on first
and the paraffin poured over it,

If paraffin’ is used, break it into
pieces and put in a cup. Set the cup
in a pan of warm water on the back
of the stove. In a
will be melted enough to cover the
jelly. Have the coating about a
fourth of an inch thick. In cooling,
the paraffin contracts, and if the lay-
er is very thin it will erack and leave
a portion of the jelly exposed:

When you want a baked pie shell,
invert the pie pan, grease the bottom
(which of course must be very clean),
and put the crust over that and bake.
In this way you will have no trouble
in having perfect shells, without blis-
ters. Prick the dough lightly with a

lisks of paper

egg

few moments it |

a little into the oileloth

will soak up the water. T
should be put on perfectly plain, with
an opening in the front, lapping sbout
3 inches

Now place this little “refrigerator”
in a shady and drafty place, keep
the top of oilcloth filled with water,
and the gunnysack curtain will grad-
ually ab b this, and the breezes
playing around the wet curtain will
keep the things on the shelves nice
and cool. Being wet and dark and
cool, flies will not bother this “re-
frigerator,” which cost practically no-
thing, since the necessary material
can be found on almost any farm.—
Mrs. Bamuel Brown, York Co., Ont.
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There is nothing else which sweet
ens utensils in which milk has been
kept, so well as a solution of strong
baking soda, and hot water, in the
proportion of a level teaspoonful to
a quart of warm water. Let the so-
lution stand in the utensils long
enough to get cold, Pudding dishes,
and pots and pans that have been
burned with their contents are easily

cleaned in_this way.
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