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Wail and Exchange column
Advertisements for this colum will be received 

at the rate of 35 cents for 25 words, each addi­
tional word one cent. Payments strictly in 
advance, as the amounts are too small to permit 
of book-keeping. Write copy of add on a sepa­
rate sheet from any other matter and on one 
side of the paper only. Say plainly how many 

I times ad. is to be inserted. M «tter must reach 
I us not later than the 13rd ot each month

WANTED
MORE HONEY —I am wanting more No. 1 

ICiover or Basswood Honey, Comb or Extracted. 
Ilf you have any, state quantity and price. Write 
line anyway. I am doing my best to improve 
|the prices and increase the demand, and want 

your help. If no honey to spare, tell your 
neighbor, who may not see this ad. G. A. 

lüeadman, Brussels Ont.

WANTED—To purchase old combs, or slum- 
kum refuse from solar wax extractors. Prank 
B’. Adams, Bi antford, Otlt.
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FOR SALE
FOR SALE—Fifty hives of Bees in light frame 

hives, in first class shape, v.ew hives, will sell 
the lot at 83.00 per hive. This ad will not be 
repeated. Address at once, David Logan, Wil- 
onville, Ont.

I FOR SALE—Three acres of Fruit and Garden 
: also 60 colonies of Carnio Italian Bees and 

lli appliances. Good locality.
1 60 lbs of clover honey per colony taken off last 
reason Oxford County. Address “Bees” care 
If Canadian Bee Journal, Brantford. Canada.

HOTEL ACCOMMODATION
klRION HOTEL—TORONTO—Rates$1 00 and 
P $1.50 per day. Mrs. John HoldkhniîSS, 
Iroprictoress.
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The Beet Paper for Family Reading
I The contents of The Youth’s Companion are 
Ihosen with a view to the interest ot all tastes 
Vidages. The father, as well as the son, enjoys 
tie tales of adventure ; the mother renews her 
lirlhood in the stories for girls, while the paper 
llways abounds in stories, long and short, which 
Vay he read aloud in the most varied family 
jroup to the keen pleasure of all.
[Full iHustratrd Announcement of The Com­
panion for 1908 will he sent to any address free 
Vth sample copies of the paper.
I New subscribers who at once send $1.75 for 1908 
fcdding so cents for extra postage on Canadian 
Ibscriptions) will receive tree all the remaining 
rues of 1907, besides the gift of Thh Com- 
Union'r Four-Leaf Hanging Calendar for 1908 
p full color.

THE YOUTH’S COMPANION,
4 Berkeley Street, Boston, Mass.

HONEY CAKES

Honey cakes, if prop» rly made, 
may be said also to be according to 
everybody’s taste, and are someth­
ing more useful than pure honey 
itself, for strange enough, there are 
some persons who are unable to 
bear the taste of honey in its natur­
al form, whilst I have not seen any 
one who would not relish honey- 
cakes ; I know even some to whom 
the doctor has forbidden the use of 
sweets, and on whom honey cakes 
produce a good effect.

From personal experience I am 
of the opinion that honey-cakes 
would advantageously take the 
place of many drugs, and are much 
to be rcommended to the sick per­
sons who suffer from a week stom­
ach, or who haVe but little appetite, 
for being so slight, and at the same 
time so highly substantial, they are 
easily digested without fatiguing 
the patient. One never gets weary 
of eating them day after day, as is 
often the case with pure honey. 
These advantages are enough to 
wish that the way of making them 
should be known in every bee-keep­
er’s home. Honey-cakes should 
not be eaten hurriedly, but allowed 
a sufficient time to ooz away, so to 
say, in the mouth. When newly 
made they are very light and dry. 
Some will find them too dry, but 
they will improve with age, and, if 
left in the open will quickly absorb 
moisture which will make them 
soft.

Now, the following is the way to 
proceed in making them: I gener­
ally take forty or fifty pounds of 
honey at a time, and as much flour, 
so that they may last for many 
months, but for the sake of begin­
ners I must give lower figures.


