
Intense in heat, easy to Ignite. KING coal has won a big 
reputation for cleanliness and economy. No dust. No 
clinkers. If you haven’t ordered your winter supply, 
order it now. Prompt delivery guaranteed. Ask for our 
monthly picture calendar, free.

THE CARDIFF COLLIERIES, LTD.
Edmonton, Alta.

-

lempeiurore m reluAN Â 
above 99 or below (fQAt 1 
Los Indios, Isle of Pines

Here vegetable growers, fruit planters and all­
round farmers find no snow, frost, sleet or hail 
to spoil their winter fruits and vegetables.
Los Indios grapefruit planters have netted up 
to $8oo per acre. Vegetable growers have net-

THE CANADIAN THRE8HKRMAN AND FARMER

LUMBER
Direct from our Mills 
at Wholesale Mill Prices
Non cannot. nlTonl to buy LUM­
BER without knowing our prices. 
V. will <|uotc vuu the LOWEST 
WHOLESALE MILL PRICES,
on dimensions, Lumber, Shiplap, 
flooring, Veiling. Siding, Mould­
ings, Shingles, Windows and Doors, 
in fact, everything in Lumlier, you 
would require for your building, 
anil the prices are delivered, freight 
paid to your nearest railroad station.
A POST CA r<D will bring our 
prices, or send us your bill of lum- 
Iht and we will give vou a detail 
estimate of 11., coni FREIGHT
PAID TO YOUR STATION.
CLUB ORDERS will have special 
rare, we will load each lot separ- 
atelv iu the car, and separate each 
loi on the invoice WRITE FOR 
PRICE LIST TO-DAY.
WE WHOLESALE TO A NATION 

INSTEAD OF RETAIL TO 
A NEIGHBORHOOD

Consumers' Lumber Co.
Vancouver, B. C.

BEFORE

tiPiSÜITsff
W1NG0LD
BLUE BOOK

It shows the newest designs, s|ievinl sani­
tary features. White Kmimelled Splasher 
Hacks and Oven Door Panels. Scores of 
other conveniences. Highest quality— 
Ixiwest Wholesale to Consumer Prices.

JOFFRE WINGOLD

Send your name ami whin k.h fur your free 
ropy of the Hint Hook

TheWmgold Stove Co. Ltd., 181 -3 Market St.

DINNER
Boiled Corned Beef

Boiled Potatoes Cabbage and Turnips 
Steamed Chocolate Pudding

Boiled Corned Beef—Select 4 pounds 
of good corned beef, either the brisket 
or rump piece. Rinse the meat in cold 
water ami put on to cook in cold water. 
Remove the scum after it has boiled f> 
or 10 minutes, then let simmer slowly 
until tender, which may require f> or *6

About an hour before the meat is 
cooked, peel and quarter the potatoes 
and turnips, cutting the latter in smaller 
pieces if desired. Let stand in cold 
water until needed. Remove the coarse 
outside loavi* from a head of cabbage 
and cut into eighths. Remove the meat 
from the liquid, skim off the fat and 
scum and add the turnips. When they 
have boiled, add the potatoes and cab 
huge and cook all the vegetables until 
tender. Serve the corned beef on a plat 
ter surrounded by the potatoes and 
turnips. The cabbage should be served 
in a separate dish.

Steamed chocolate pudding ('ream 3 
tablespoons of blitter with 2/3 cup of 
sugar, add one egg and beat thoroughly. 
Mix and sift together 2*4 cups of flour. 
4Vi teaspoons of baking powder and 4 
teas|Hion of salt. Add to the creamed 
mixture, alternating with 1 cup of milk, 
then mid 2 ounces of chocolate (one 
small square), melt the chocolate over 
lmt water, do not add any liquid to it. 
Turn the pudding into a greasid mould 
or dish, cover and steam 2 hours over 
rapidly boiling water. Serve with cream

Cream snuee Cream % cup of butter, 
add 1 cup of powdered sugar gradually, 
c, teaspoon vanilla and % cup of cream 
or undiluted evaporated milk. The 
cream nr milk must lie added gradually, 
only a few drops at a time, or the but­
ter and sugar will separate and the 
sauce have a curdled appearance. Do 
not attempt to make this sauce with 
melted butter.

SUPPER
Scalloped Salmon and Spaghetti 

Baking Powder Biscuits Canned Fruit 
Tea

Scalloped salmon and spaghetti 
Break 1... eup of spaghetti or macaroni 
into short pieces, add to one quart of 
boiling salted water and boil until ten­
der. S. parafe one can of salmon from 
hones and skin and arrange in la vers in 
a baking dish, alternating with the 
cooked spaghetti. Pour over all I cup. 
of white sauce, season with salt, pepper 
and I tablespoon of lemon juice. Cover 
with buttered bread crumbs and bake 20 
minutes in a moderate oven. To make 
the white sauce, melt 2 tablespoons of 
butter, add 2 tablespoons of flour. % 
tin spoon of salt and a little pepper; 
cook until blended and bubbling, then 
add gradually one cun of milk. Stir 
constantly until thickened then boil 
slowly two or three minutes

To make buttered crumbs, grate or 
roll stale pieces of bread very finely and 
add I teaspoon of melted butter to % 
eup of crumbs; mix well and spread over 
scalloped dishes. White sauce and but­
tered crumbs will be used manv times 
in our menus but the recipes for them 
will not be given again, so it will be 
well to reserve them for future refer-

Baking powder biscuits Sift 2 cups 
of flour. 4 teaspoons of baking powder 
and Va teaspoon of salt together in a 
mixing howl; then work in with the 
tips of tin- fingers, or chop in with a 
knife 2 tablespoons of butter, lard or 
drippings; moisten to a soft dough with 
about a4 eup of milk, or water and milk. 
Turn on a floured Istard with as little 
kneading as possible, roll to about *4 
inch thickness. Shape with a biscuit 
cutter and hake in a hot oven from 12 
to lfi minutes.

TIk-hc recipes make dishes of suffi­
cient quantity to serve six persons. If 
larger are required double the quan­
tities of ingredients.

More benefit will be derived from these 
lessons if the different recipes are tried; 
directions followed accurately and re­
ports sent in to this office. If anv diffi­
culties are encountered, if results are 
not satisfactory, he sure to let me know 
and 1 shall he pleased to give full ex­
planations, if possible.

l__________ _ ,_______ _____
distance from Florida and New Orleans, has the only deep water har­
bour on the Island—the only Port of Entry for ocean liners. Your produce 
is quickly transported at low shipping rates to the world's markets where 
out-of-season prices await.

Talk to Canadian owners in your ' ‘ ’ ' 1
Throughout Canada there arc owners of Los Indios farms 
Write us for their names.
Make yourself and vour family a Xmas gift of a Los Indios. Isle of 
Pines farm, where life is ideal and work pleasant and profitablc-where 
your future is assured 
Send for copy of free book o 
terms with title guaranteed.
*. ALLEN. Secretary,

Canada Land and Fruit Company.
Room 2312, 117 Wisconsin Street.

Milwaukee, WIs.

ROBE TANNING OUR SPECIALTY

SHIP YOUR RAW HIDES

W. BOURKE & CO.
„ BRANDON

BEST PR'CES PAID

CUSTOM TANNERS

Twelve Months of This Magazine for $1.00
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