L

110+~ and put n a graniti¢ het1
er wilhh an equa amount ol S

rcd et stand over night Draar
i1 n ths morning and cook slo.
ins? rather thick, then add the

< and 2 oz~ pressried or green gin
g and 2 Irmons washed and <hiced
thin with s +ds remov i Cook <low
it tomatoes are clear

‘esr~ may bLe done the same wa e

1t that are cut 1nto small pieces

Any wmind of marmalade mas v mads

to a good pickle to use with meats by

fding spices and vinegar

( Bread St some grahan
flour I'ben sift together three times
1 sjrs  graham flour, hall a cup white
fiour 1 tzaspoon salt and 3 rounding
teaspoons baking powder Add 1 cuy
igar, 1 cup nut meats chopped fine, 23
aprs miilk Mix the whol- to a dough
and about an hour Bo~ton Cook

Potate and Beet Salad Have pota

o« and hects boiled; cut them 1n thir

slhices, and season with salt and pepper

(r e th volk of hard-bojled eggs
and chop some parsley Arrange 1n the
salad bow alternate lavers of potatoes

bests, ege. parsley and dressing, leaving
a genergus amount of egg and parsley
for thes top A little thinlv-shiced onior

mav be added 1o this salad i 1Kexd

o o and Cucumber Salad P'eel 1
tOmat oes and chill Shice 2 small
cucumbwrs and soah in salt water

When needed make a bed of lettuce n
a4 bowl and arrange cucumbers and toma
t oS sliced in layers \dd also 2
small onions thinly shiced Pour over

all a French dressing

French Diressing Mix 4 aspoon salt,

4 teaspoon pepper and 3 tablespoons
salad oil together, and slowly add 1
tablespoon vinegar stirring constantly

unt thick less o1l and more vinegar

may be us~d if preferred

("heess- Custard Pie. ——Stir into a smooth
batter 1 cupful  of curd 1 cupful oi
sweet mlk, 4 a cupiul of sugar, 2 eggs,
and a grating of nutmeg Pour this
nto 2 pie-pans that have been lined

and bake until the custard

One small cabbage. , or 6

("hop both very fine and

mix  tog.-ther Season Wtk salt and
epier and mix n Salad dressing,  or
1l i pant good ey
St n Corr Haif dozen medium

rars corn Sphit down 1hee conter of thee

graimns and scrape off the cobs ol
neovered. in a quart  of  water for 2
Add st pepireer, 2 tablespoons
itteer, and 3 cun nnik Boil five mir
tes and serve
Frusd Tomatoes f ot osix large toma

T res ' halves without peeling I.ay

r 0 < i1t n side down, put
r rie t poonful melted but
nd frs intil tend.r emove the tolna

s to a hot Jdisi hicken the gravy in
e ar witl 1 tahlb-<spoon tflour nd
~r Add t int milhk nd st

i
1 S1x laro AN
) i ) sal I
24 hou ind d r Add 1
r s i white mus
i =« i 14 O ound cloves, 1
e of vred 1 f avenne
i i h X for 15 minutes
I 1< ( 1 tter vdd 1
nd  eeat Miv = oL t
k 2 cups tlour
i ~sawar 1 ernat Wit}

i ist folding them  1r
s half-way nd steam 4
! yowdered suvar and serve
fd iy
oz oY 1 ) hopped
2 i hopped ol otatoes, 3
wt hopiesi hard-boiled ewes, 2 heads
fede-aa Mix Il with following
. < e e Sou
Y & i S teaspoor
" ~alt crjr yest r, all
vt | n don yvler int1l 1t thickens
i . and the jar
; sl N
¥i-d Feaplant (Cut a
ot it haltes
T N . rind thick enougt tor hold
("t the PR Iy

2 i ‘ p das
! e Mix i o :
. Iay or 8 =lpe
Fgepiant I t g

ecerpdant i T I Al oAk
‘ tr SCASONITIe T e
! salt, and a |1 bix e O}

hard-t.oil-d egrs and f ar nicr Ad

2 tahblesjroons breaderambs Mix Wit

the egegplant, pout into a butte.ed dist

it breaderumbs ove th bit
of butter, and bake in o oguick oven unt
brows

Cregmed Cab g Chiofe Or S =a'l
bage fine, cover w gt} boiling water add
soda <1ze of a4 jpea. boil 10 or 15 min-
ites, and drain off the water I'raw the

cabbage to one side of the hettle melt 1

the space 1 tablespoon Pt teer add

tabli-spoon flour, max untti smoott ther

Ih, and when it a

season. mix with the cab g ar

Fried Beets —Wuash without reahing th

sk'n, boil tender, slice, and fry in hutter

Season, and serve very hot

Cold Meat I'wo cups cold roact e

ch
boiled erg chopped, salt and pepper t

and press Slice when cold

Milk as Food.

Condensed from Farmers Bulletir

363, 1 S Dept  of Agr.]

I'he chief bulk of milk 1s water the
amount of which mayv vary, even In
ordinarv unadulterated milk, from 90 per
cent. in a very poor product, to R4 per
cent in very rich milk, the average

uch soft, warm hodies to cuddl
Such queer little heart tar beat
eing  about X7 oper cent ['he solids o1

milk vary from 10 to 26 per cent., and

are made up o protein fats, carbo

hvdrates and maneral matter, all valu

able in food In milk the principal

protemn compound 15 casein, the part
chietly  utthized n heesemmaking From
the  fat butter tade I'he  chief
carbohvdrate s lactose or amlk sugar
Jeestdde the above constituents milk

also contains large numbers of bacteria
Few of these are in the miilk when gt s

drawn from the cow bhut they are S0

shundant n the air especially  about the

li's i the ows that they speedily

nto the m
vith astomishing rapidity

n nlk ol a given age ol

vith  the conditions Milk
vith freeshly - washed
Into vl sealded  paals, 1n
Trese frormm ur currents. by

vlean hands and  clothes

yoled and carAully handled

a contain yery few vhile ilk frorm
l-kept  anins untidily handled 1 L
dirt placs iy contaln ¢NOroOus (aan

FARMER S AUDVOCAILE

pied fine, 1 teaspoon mustard, 1 hard

astq vinegar to moisten Fut in a dist

In sterilizing

remain sweet warm place longer

air-tight bottles

table and ciinz an such numbers to the

pails, w here

e a
XC# Lt ods  als pure -~ 2zl ~

10 ‘whick L has bevi i34 Mk
e - n w hict LS or
ream t a pr nent i~ here
T rmav b nx-ntoned ~ a
Ihn-VPrage < re \ t xk»—r'
with <ome otb od such as bread or
raci.-= If taken alone t  <should be
sipged very Sdowmiyv n order to prevent

P At r nic hails in <tomach

Y one A wwo lucts butt.r CeSE
evonshire tteal crean "tlage
e P 3 valua also
inXer butter A and which
® Prart cui.s <uitabd. 1 dier

second part and second books,
Jamior Beasers’ Department
=d fourth books, also those
Bool. or are in High Scho L&
of 11 and 135, indasive. wiil
Beavers® Kindly state book
you have left school. in
~ach letler sex1 10 the Beaver Cirde. ] '

21 swhool. or =2

An Old Man’s Story.

Ihe fol

wing story was sent us by a
subscribwr. who sayvs, ““I’lease print l.hl,\
It mav te the means of curing some bovys
of their cruelty to dogs. ™ Of course,

none of vou ‘Beaver bovs are cruel

'w <ome bovy who 1s. vou
s< the story on to him
f-darem b 'vs were gathered about

harn nder which a defenceless

ablen refuge from their torment-

1 lovtas

W T Ihhng flat on the ground,
Perming under  <ome were hurling missiles
as far &< they could reac h: whi'e two
others., more eaterprisin. still, were try-
ing to puzil up a board in the floor
Amsid their excited shouts of ““There he
15" | v him" Hold on. there: I'll fix
ham” nd hindred exclamations, they did
ROt hrar carriasce wnesls in the soft .

desty road. or v the occupant. until a

Yuaint LT said
Nhat < beory s
Cne twa <I'mk away 1n a shame
faced munn-- it two or three others
begar oll 1ovether to tell him what their

GOotusdy < dog said one

\d w+ thinhk he's zot hydrophobia,

sard nothe while a 1t added: ““He's
no- count dog anvhow, 'nd f we git him
Gul We re- grogy v T a Stane to his neck
nd droewn b over an Sazmond’s pond

Has bhe tarter v of you?" the guet
\ e D redi again

napje~d at Walli-'s hand,

nd he'd a tut me if I hadn't been too

~mart for hun said the largest boy.
hile Wille ex.amined his dirty fingers
with a vr-like anr

I Suppose you boyvs were (e

Iy play-

Sartme- W he-re and the dog jpriched into
you
There wa- profound siléence for a few
roments, bright«yed little fel-
low aid manfuliy
\ mist-r. he didn’t He was lyin’
dgown by the W Iy with a bone just
Enawing 1t v 1 n« we sort o
ol to plegg e-~1erin him, "nd
twa< when Wal s1 he-d bone that
} snarpeed
Hate vyou time 1. <te;p 1t an old
man’s stors
In<rantly stickh< and < S W dropped,
s gh tw of the i ol 4 DUt On
I B Resrs ' “hadde of «
{ ng th <t nger weirat
Y < d not realize gt ny more
rthan | did when | mas a4 hov, hut never
Tk < t s true that every day of our.
' ' ge 1n the Book of
f & Py r 15 Id. he has a great
4 he rmiust ok hack
nd when I
’ 11




