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: A complete Cuoke:y Art:s Cﬂurse in 12 Lessnns |

deahng withall the Fundamentals of this Impnrt;mt

* Subject. Thoroughly practical to the be:gmner as
well as to the experienced Cook who is interested

"in-the newcr bEtl’EI' mm:e ecﬂnﬂmlcal mﬂthnds :

o
~ LESBON 3

- o .

In our last lessom, nqlﬁ&nﬂ'hnwtn

" thicken a ssuce by adding the right
© smount -of starchy thickening material

mnhu.ﬂnur.mrmtnrnh.amuinthu

Tight way. In this lesson, we begin the!

study of flour mixtures whlnh. when
pmkad.tﬂaanﬂdrnrm

'Ihaenﬂutmtudlmaﬂmrmh-
tures into

fhtlrd]ﬂp:rmtnlamm,htn_

I"ul.ljr P:mtet:t:d by Canadian Cn:rjrnj:hu R

Wumnsuﬂaﬂtuteﬂmm.hutbﬂ*
cmith.unui:nbutt&rmthit.wm
leave out some of the butter or other
fat which 1s called for in our -recipe.
‘Because of this extra fat’ (which we
look on as a solid), there 1s less.actual
iiquid in cream than in milk. 8o we
wur]r. it" out this' way:

1 cup 16% cream equals 3 ‘table-|

ﬂ;}_ﬂl:ﬂlfulﬁ fat, plus 7§ cup -milkc
1 cup ‘245, cream equals 435 table-

aweet “or sour, thatwuwuu]ﬂlltatuputlthatmrmimmla ‘rhina"'}, is 15 just
{into a batter which ecalls anly for milk

as though hundreds angd hunderds of tiny
popovers were "popping™ at ance (though
more slowly). And- all the time, the
mixture is baking, so that soom it will

begin to “set,’” to become delicately firm.
When it has st sufficlently to hold its
shape, in the puffed-up position it has

been El‘iiﬂn by the materinls that, have
made’ it light, we consider it'“dome.” ‘At
once, we remove 1t from the heat. But if
‘we take it out a little too. soom,.before
the mixture hgs -become strong enough
to really support itself, it will' shrink

I. 4 ..|‘ . 'rm
' I'M

| Wﬁekly News Le_tt_er

Time to Mate uu- Broedlng Pen

In c<hoosing the ocoupants of the. poul-
try breeding pen sslect uﬂ]ar strong and
vigarous hl"ﬁedﬁﬂ-. ;

Use females that have ﬂtl:mr mn.du
good egg .1aying 'records, or that show
by thelr- handling quallty, clean cut
heads tand bright prominent alert eyes
thatthermathmvrhﬂnctm _

Choose - males: that have wigour, slze
and breed type, thesumarhﬂwlnm
dams and sires similarly bred. ;

. Give tHe breeding. pen roomy qun:rharu.
Don't use forcing feeds but feed gemer-
ously, remembering sunlight, exerdiss,
and that a supply of alfalfa and cod lver
oll will help give good hatches.

- Bweet Corn Varletles .

The chuim of varleties o! sweet corn

| for thhe home mnd marln_et garden - should

be quite slmilar accerding to the garden

| vegetable specialist at the Central E:l—

p&rlmult-al I"ann. .
In the home garden two <r more sow-

. tngan.‘l'ﬂ,n early vnrl&tyandmﬂ.ﬂﬂ?_

varlety will be found to supply the needs

lovers.

useful In advancing the geason for corn.

mt'u::lng' varleties compete’  with the
mild-season _Borts.
Use the. following varletdes in order
of earliness, .Banting, Dorimny, Golden
Bantam and Golden Giant. :
Functions of Plant Elemenid of Com-
~mercial Fertillsexs n
The majority of mmmarn:l.al ferl:lll.zern
on the market are “comple mixtures,
furnishing the three so-called essential
elements of plant food—nitrogen, phos-
phorle scid and potash. Nilrogen pro-
motes a8 good vegetable growth as evi-
denced - by well developed stems and
leaves of the plant and-by a healthy
green «<olor. Phnﬂphﬁrlc acld favors &
rapld devﬂlapment of young plants, a

of the mfy:b discdmmmmE sweet corn.

Por market garden .Eupp]j" the early’
| maturing varleties will be found very

Care must be taken not.to have the early|

Dﬂl'l'ﬂﬂ msmrmmt

nrmmn.wuu.ﬂumm N
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Jmnmnmnmnmnr

ur;hemmﬁnmﬂnmtum-

lahoma City, says: . x
! “Modern ﬂﬂupﬂummth

- opportunitles. Everything necesary for

the profitdble opersthon of many- indus-
trles: is to be fmmdh:tthem.

“The great development of thiese cities
will carry with it many responsibilities
Inrﬂaciﬁm!herahmﬂduneptthm
mupnnsitd.tltiﬂ and as the city goes for-
ward, go. forward with it. . .-

“Citizens . who do not pep up and join
in the work of making bigger and busier
cities will be left behind gasping °for
breath and wondering hew it happened.

""Tl'l-E duty of citizanship imposes upon
every cltizen an obllgation to give sup-
port and assgisiance to every laudable

=l

undertaking that hguud for the home

| clity. It means the giving bf strength

[to all its various activities and insplres
the home peoplr with cnu:age and a
vision to move Iurward-tﬂ .better things.

“IThe growth of anitrluhaatahuwn
by “a thrifty, Indusirious . citizenship,
working together for the common good:

“Clties that think of the future are
fostering clvig_improvements, road build-
ing, extension of public utilities and de-
velopment of business and home districts.

“A city must be kept the sort of a city
where people will have a good place In
which to live and work and prosper.” -

'SAYING I DON'T ENOW

Pmtuudmg-m kmivw a thing when you
do not—bluffing, that 1s to say—1is.dang-

Jthey live. -

1D

emua,lbemime the chances are that you
will "be found out.

chronie, for people lose interest In ane.
who does not know the things regarding
which he should be imformed, and zurn
to some ome who has made better use |
of his opportunities. Xt is a mistake to
pretend to be better informed thdn you
are; but 1t Is just ms serious a mistake |
not to be _informed In rega.rd to the
things it is your business to know.

“I don't konw" When that is the only'

'Tlm:- lmtﬂﬂluu."ﬂuiham'

She nevér: troubles to notice

clearly. Ask hér about something that
has happened only five .aninutes -before,
and nvariably you will ‘find her irritat-
Ingly vague about thwe whole thing.™ - .

mmmmmmmm'
psychologist  in

the . world, writes =&
Answers. They are often women who
find “house-work hnnnng But théy are
niot the people who find ‘thelr own
thoughts sp. abscrbing that they . pay
little attentlon to outside matters, for
these are often keenly interested in. things
beyund the ken of ordinary folke Theo

-nndherukt.ﬁeemtuhewdbra
queer mental laziness, They "have only|.

a very hazy idea of the-‘world-in -which
‘They are much . too lazy men-
tally to pay close attention to anything,
In fact, they go through the greater part:

“of  their lives ‘with' thelr .brains' half

asleep. It Is'a pity, for they miss =o

‘much that is worth aeﬁinza.ndmmem

bering. ., ' it =

A ride mrw street car m"l bus mnr or
may not be a dull affair. But let us
make up our minds, for one journey at
least, to “notice everything—everything,
=0 far as it 1s humanly possible—during
that ride, and instantly we become aware
that the wild of commoxnplace {a & vastly
Interesting and entertaining sphere, and
queer, ironic, humorous, tragic and
] incidents do not occur omly in
flms and between the pages of books.

A walk thpough & crowded market

! place for some people is just an annoying

experience of jostlifg by heedless, donfus-
et masses of human bedings; for othars

Bﬂﬂngt‘hatrmdﬁitunnahmrhlngpugemthem

know, is dangerus, t6o, if it becomes ! lifé, to be obserred with interest In
,. evAry detall.

It is all & matler -of I:&tug interested
in life. Some people mever seem to waxe
up sufficlently to be Interested. . If we

lintend fo get the most out of life we must

banilsh mental laziness and get our minds
focussed upon what ix happening arovnd
uﬁ.

“I knew t.ha.t: the people had courage,

mmhnrmlndmmm&im‘

ﬂmmmmmunh,mmw
ﬂdﬂhﬂﬂhh.ﬂnmtﬂtmmmﬂ.

alive. ‘The world had gone over to-the.
waorship of Baal, . He alone way lett, He
ﬂmﬂmmmﬁmthmmﬁﬂhh-
fellow" countrymen had not bowed the

ciples make you singular, lonely. Somse: -

of yolr age whndlheldhnnl::tmmlnllr

and wrongdolng by consclence; that you -
are the only ane fnrﬁhmthedl,utmuﬂm :

befween right and_ ~-still - hols, .
thpntbeﬂhe:mmﬂuned.mnem-
sclentious young people, fearing nuthtn;_

‘but falling short of thelr own idﬂh. are
no except.hm

ﬂ'ﬂ]lﬂ.'ﬂ 'I'Eﬂ.i[ll'lﬂ BIILI‘;.IEHE

memm}h'y'apuprulmmﬁﬁﬁ‘_mmhr
no.less than {hirty-nine per cent. during
the past fifty years, the returns of the
putﬂEﬂEdE‘-h&lngthﬂ- I:I-IEI}HL The -
question- at issue is whether India ean
go on increasing a population which al--*
ready heads the list of all the countries
in the world. . "The problem is discussed
at some length b¥ DOr. Hutton, . who-
throws doubf on the theory ‘advanced by
some other-writers' that India’'s popula-
tion is already living permanently on ths
verge of scarcity and any further in-
crease is bound to result in insufficiency -
of food supply. He suggests that ths
dmzerurfmdahortageianntthaﬂnm
serious aspect, and without in any way
‘| seeking. to leave out of reckoning the
risk involved, he argues that the point -
has not yet been reached at.which .the .
abllity of the country to feed its oocu-

thﬂtmlrinlhmn!thnt:‘uuﬂu.ihﬁ".

Some of you modern young pecpio are - o
toumerted by the thought that your prine.

t!mms'ml faelthntmlaruthnunlyum“-

mhrthuhumﬂntann?—nhatntum
‘by the th.'l.{:i:ﬂ!'-!ﬁ of the different mix-
" talpes. Thilmnsiutﬂmynrthinhlmden
pﬂldn upnnth&prﬂ-pnrﬂnnnr flour and
liquﬂ‘u&ud.. ]
There Are two t!ndu of batlers and
two kinds of doughs. We will leaVé the
. doughs for the present and conalder only
+ the batters..” -
1. Pour Batter has approximately 1
m.tpﬂuurtnlmpl‘.lquid. It 18 the
- thinnest of our —flour mixtures (not
—-—cutn.ttng the sauces). Good examples

thing you ecan truthfully aar but r.tn not but it is amazlng to discover how muc!z"

spoonfuls fat plus 24 cup milk.
say it too often. —Ida. M. Ta.rbe‘.l!.

1 cup 32% cream equals 615 tnhl-be-
spunn_fu]s fat, plus 3% cup milk,

. To Make Mixiures Light .
The next Mngredlents we must con-|- Bnkln;sna-'i_—m is another very
sider are those that we: call “light-| familiar materiail for use in making a
ening” of “leavening materials” which| flour mixture light It works something
we put into a flour’ ml.tt:ur'e to make| like baking powder—it helps to form a
It Nght. . gas, and this gas forces Its way up, carry- | The Importance of Nitrogen In the Fer-
Themnrethethtunwemuntuntniﬂgt-hehnt-ter wlt.hlt ; ‘tilkzer Mixture
give lighiness tﬂ' our flour mixtures: mnwmmm_mmmm three eletnents.of plant food

' ; liguid alone, as baking powder does. It| contained in complete fertilizer mix-

back, or as we say,. “fall,” and If we
lepve it too long, our finished product
comes out  more hruwn and dry than
we want it. =~

good roct development and eatly ripening
of crops. Potash induces a strong well
Ldeveloped plant, heavy, plump kernels
insgmmfanﬂ renders the crop less sus-
ceptable to disease. These points and the
‘behaviour pf previous crops ghould be
kept in mind when selecting a fertilizer
mixiure. t

pants is seriously taxed.—Times of India.
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:_nl:miﬂumthatuemademabuutthh
proportion are pancakes, waffles, fritters
popovers, Yorkshire pudding. A
2. Diop Batter has approximately 2
' cups flour to 1 cup liquid. Good examples
,mmmcmmmm.
¢ This 13 not a gtritt rule of proportion,
but is a general guide in the making of
batters. A W ,
In this lesson, we will study the Pour

anmmmunmpmm'

which are those put together hy the
- Muffin Meéthod. We shall have a special
, mmmrmmhumntm:*furihﬂpﬂe
- mixtures, which are also Diop Batlers,
are not quite 50 easily handed ms the
muffin-type mixtures, and of course you
will want the whole book on cakes—the
Bmsy-Way Cake Book, which this paper
h;muk:lnu: an' u’utller available to iis
' resders. '

POUR mms

imvammmmnmmﬂ
rule that describes a Pour Baiter, It

ﬂ!hﬁlnlm&ﬂnmthnfmmmh
-thin enough to be poured Im general
. & contains egqual amounts of lquid and
flour. “We take 1 cup liquid as onr-base

1 dun'ihl:w these batters, and so this

means that to 1 cop lquid (sweet milk,
sour milk, buttermilk, water, molasses,
eggs) we allow about 1 cup flour. -

Let me point out here somsthing sbout

get all the air we can into our mix-
tures. We &lft our flour several tlmes
50 a8 to make it “light and airy.” We
beat eggs. until they reach from 3 to}
4 times their original bulk, due to the
alr which 1s bealen in, and caught
Ingide the tiny cell-walls of delicate
egx. Inthanvan,tﬁls'alr (like any
other gas) expands, and helps to mnl:e
our muffins, cakes, ete., rise,

ETEAH—'WHEEMEGI the liguid in
& flour mixture is changed by very strong
hest into steam, there is expansion and
the steam tries to push its way out to
the surface—and of course as it does
this, it carries some of the mixture up
with it. This iz another way of“causing
a flour mixture to “rise” Of course,
this happenz only when a' mixture with

hot oven. Popovers, for example, which

go into the oven as a very thin batter,
are given a very hot oven; ateam -is scon
formed, and thie. popover rises—pufls
away up, and gradually bakes firm in
that position; _thnt s why £ 1a lke
almost emply bubble of delicate, crisply-
haked batter. Yorkshire pudding is an-
other of the Pour Batiers that oounts
largely on steam to make it light; the
eggs I it also help lightness, but may
nddncushrd—liket:hnﬂﬂertuthuml:—
ture; which is unique, -

a great deal of liquid is put into a very|-

are made by the Pour Batter rule.and

has to have some acld In the mixture
to work with 1t So we usually use soda
in a batter that we dre wetting with an
acid "lquid like sour milk, buttermilk or
malasses, T].'IEIB are other things that
-are a lttle hit. acid too, lke brown SUEAT,
cocoa, ‘splces and frults, Hot ligulds,
even though not acld, also act on baking
spda. '

actly the right amount of soda to work
with in our mixture. If we use more
soda tHan the acld can take care of,
that “extra soda" will taste in the finlgh-
ed product; sometimes you can smell it
off a muffin or a soda-scone—gr you
mnseethatithmmadethemhhuan
little yellowish. So we are alwa:ﬂ care-
ful to have no extra soda.
“This is the mile for using soda:
1 cup sour milk, buttermilk or molasses
will take care of % teaspoon aoda.
The equivalent amount of acld in fruit
Juices, small' amounts of vinegar, ete,
will have to be estimated. .,
Mixing the Pour Batier
¥You have probably spoken yourself of
o friend who hass. “a light touch with a
cake.” The expression has a very sound
origin. It s & mistake to overwork a
batter, either a cakke batter (which comes
In Lesson 9 and in such wide agd fas-
cinating variety in the Easy-Way Cake
Book) or the simpler batters we are dis-

"We must be veryr-careful to have ex--

tures the proportion of nitrogen in the
fertillzer should be glven special atten-
tion. X! previous ecrops have shown too
great a growth. of leaf and stem with a
poor graln, root, or frult development,
the proportion of nitrogen in the fertil-
izer mixture should be materially reduc-
ed or ellminated entirely;: if ithe growth
has heemn lacking in vigour and the plants
phle in color, the soil has probably been
low In avallable nitrogen and a Hberal
supply of this element will probably be
required for normal:development.

" Mlller's Worm Powders not only exter-

they are a remedy for many other ail-
menis of children. They strengthen the

_.j"ﬂl.l'.'l'iﬂ' Stomach against billlouwsness and|
are fonical in their .

effects where the
child suffers from loas nilﬂppeﬂt& In
feverlsh conditions they will be found
useful and they will serve to allay pain
and griping in the stomach,  from which
::hi.ldrm 50 often suffer.
o~ 3

THAT OUGHT TO HOLD HIM .

“You can't talk that way to me,
officer.”” .sald the ‘youmg lady. ‘The
brakes on this car don'lL wolk, and I
can't s¥op just anywhere you please
Fesldes, - I- aon't even have a license to
drivel S0 leave me alome, will you?”

minate Intestinal and other worms, but

Sours which every student should know:

: Different types of flour are different |
... .fvom ome another In more than just
quality. One--dind-of-flour wil have
"more thickening power than another;
one kind will have mare gluten than an-

. other, or & stronger ghitedt, For peneral
mnthud:lﬂmmtmuhhmt
mhla.hntpmpnrﬁmammtm—

3 Fascmatmg Books Fu” of
THE NE)\ EST IDEAS

on Enl:erl:almng, Cake Makmg, Marltetlng

____Bﬂ -Sura Yoistlet Genuine | « | ﬂnd MEHI\ P'GI'IIIIIIB | ;

cuasing- in this lesson, Quick but
thorough blending of the materials is our
alm. I will reduce the wnrttnn.nnrt
u!!nrmuninr]rm

1. Hﬁ&tuthﬂu‘rmuithtabaumd-—

it should generally be hﬂth:lz
2. Get out utemsils,

m:h-iu-—:rm;mmuzhmm:
nmtnrh-vmmgmt-m.nl_wmnhwe
use most, It.ls very -convenient to use.
There is a very easy rule for you to re-
mﬂnhnr:hnutthamtu!haﬂng
powder that 1is “needed: if- there are
mmmthamm L
:.'umpummmwdﬂwmum- 3. ﬂﬁnutlnirediantamquimd.
lmlpnfﬂmr. | 4. ﬂrr.mpnmorllnawit.hpnperﬂ
'You can count on each egg with alr |Deceisary. . 1
5. Hea:umni:nndliﬁdm‘iﬂmﬂﬂ
lents. .
6. Hmumshﬂrtﬂnmg‘ﬂndlﬁm.ld. ;
' 7. ©Combine ingredients, vsually add-|
mmmu@@mmmm
8. Cook as =

Griddls Cakes or Fancakes

' [wihhuwaetmilt)

ncnpsﬂuurr
Eﬁmmhmmmdﬂ'
- % teaspoon salt :

1% cups milk . -

legx | |

l.tmm .
To follow rules: Bift and measure flour |
-1slft flour, baking powder and salt to-
gether .into a bowl. Beat the egg until
lght, add th&mﬂk and melted shorten-
ing and iix well with the flour until all
lumps hape dsappeared. This makes
| quite a stirdy pancake, substantial and
mudshu For thinner, more deHcate

, 8dd more milk.

, Heat a griddle or heavy frying’ pan,
gremse lightly, and pour om the batter in
spoomfuls; allow to cook untl] ths bottom
becomes golden brown, the edges beghn
to ecrisp, and bubblea appear.and break
om the, surface. TUsing an egg-turncr,
{tum the cakes meatly and brown on the
wth:rﬂ"“ﬂﬂ'm in ‘s -very ‘hot dish'
.mmmmmmhum
‘| with! butter, syrup, hunur Jemon. ..n;!
"lupnm:humm . )

'DON'T BE CONFUSED
BY MISLEADING
" CLAIMS
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- Kellogg’s - A;LL-BEJ;:H_

ALL 3 FOR ONI.Y“25¢

HAREEI'ING ANII MEAL PIANHRIG_ -
—What to buy, how to buy it and how :
‘to make the best use of it. How to plan -
meals wisely. What foods are régulating. -
What foods are building. About the
vitamins. How to economize. When
woman will find indispensable. All three there are children. When constipation
are written by Anna Lee Scott, Canada’s emters. When ' they would mﬂﬂﬂ

foremost Cooking “authority. i :’;iﬁ;:;:} rtE:Eew subject in_ this ‘book -is

THE EASY.  WAY CAEE BﬂﬂK—Thlu_
annd this alone is a recipe book, but its
presentation of the subject refiresents
an entirely new departure. A book full
of unusual cakes presented i in & manner
never before /attempted. It i$ simplic-
ity brought to a new dngmn

Bran has proved so successfnl in
reliaving common, constipation that
soms ~eereal manufacturexs, with
products having only a fractional
of bran, have claimed 'that
is minimum bran content l*ll suf-
ﬂciﬂnt to get results. -
You may have tried some of these
bran products—and have been
intadl The simple truth is
that they do not :fu:miuh the nmnunt
of l:-rnn you need. °*
— “It's the “bulk” or fiber in brnn
that helps correct common consti-
ation.- 'This “bulk” is similar to
“fm” Iy wve blés. Within
.-the body, it absorbs moisture and
. forms & soft - which gently
clears out the intestinal wastes.
Kellogg’s ALL-BRAN -provides
“bhulk” in convemient and concen-
trated form. It also furnishes vita-
min B, as well as iron for thes blood.
1t has won-millions of friends be-
cause it overcomes common consti-
pation safely and pleasantly. .
It.is all bran just as the name

L

Supplemenmr}r to the IE—Lessun Cul-'lm
_-in- the. Canadian Cooking School appear-
. —ing ¥ach week in .our columns, - THE
Free Press also brings you these three
‘marvelous new books, which every
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tender texture to our finjished batter or
dough. If!‘tu:thu-mdudm.hntnlnd
:Illm:lr
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Pmrqmﬂ THE PARTY --'Where is
" the woman who is not. .eager to know the .
newest things relating to ﬂery enter-.
tainment occasion—what to do and_how
to do it—what to mr{e and how. to pre-

- pare'it — Wsther it is fulr a sumpIe ' -
implies — with - mthlnﬁlddad ex~ bridge party or an elaborate weddmg -:?ﬁﬁb%ﬁ ‘;;:; n??::lm:r::rrl,izz '
- :;:l&tst::iﬂlﬂﬂﬂi alt, Eﬂﬂﬂ' | _reception. It is’indeed ‘the book of the - j. -y at a nomingl cost of 25¢. (for the-.

Wi a By a’t : . smdrt .ltnsteas_ It makes cntertnmmg three).” Book .your orders urfjr, as the

of consti - | w | . supply is 'IIIIIII:EI:I Fones

@lw i\rtmt Ermr ﬁrpﬁﬁ
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