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cess last winter was made as fol- not afford to buy world beaters, but NDT
]{_}“"‘E: Bur'l_-el" three slices ) '“,"j]_ite hl:"" will do well to pay the addition-
bread and two of graham. Put to- al price which is asked for superior

as compared

About the
e L 1OLISE

APPETIZING RELISHES.

Celary Salad.—Heat one cup of
nulk and stir in one level tablespoon
ful of cornstarch disolved in a little
cold milk. Mix together one beaten
@gg, one level teaspoon of salt and
two of sugar, one-half level tea-
spoon of mustard and a dash of
cayenne, Pour the hot milk slowly

over the dry ingredients and cook
until it thickens, stirring all the
time. When smooth take from the
fire, add two tablespoons each  of

vincgar and olive oil.
and pour over
picces.,

Crumbed Cucumbers.—Seloct large
full grown, but not ripe, cucumbers,
pare and cut in halves lengthwise,
Mix one cup of bread crumbs, threo
tablespoons of melted butter, one
ru,lfnriing teaspoon of finely chopped
onion and a very little swect pepper,
Scoop the seeds out of the cucum-
bers, lay the halves in a buttered
pan, fill rounding full with the seas-
oned cruwmbs, Have the oven hot
and bake the cucumbers until ten-
der.

Macedoire Salad.—Tor this salad
take any cold vegetables, no mat-
tar how many kinds are used at
once.  Peas, string beans, a beet
and a carrot, a potato or a turnip
and a few flowerets of caulifiower all
combine well together, and after cut-
ting them into suitable shapes mix
them with a French dressing,

Mix well, cool
celery cut in {line

Stuffad Baked Tomatoes.—Select
round, ripe tomatoes, cut off the
stemn end and scoop out the seeds.

Mix one-lali cup each of fine bread
crumbs, finely chopped chicken and
ha,:_n. _Season  with salt, pepper,
onion Juice, a little made mustard
and a pinch of ground cloves. Season
the inside of each tomato with salt
and sugar, fill with stufling and set
in a baking dish of Japanese ware
or some other fireproof dish that
will leok well enough for the table,
Pour over the tomatoes a table-
Epoon of melted butter, or a little
on cach and sprinkle with sifted
bread ecrumbs.  Bake about half an
hour.

- Lettuce and Ham Salad.—Wash
two heads of firm lettuce and put
In the icechest or in eold water

. 1o
keep it crisp. Do not let it stand
in water long. Cut a thin slice of

ham into small pieces and fry brown
thu:-.n‘.':.,dd while hot two tablespoons
of vinegar, two tablespoons of sour
Crcam - and one beaten egg.  Stir the
mixture constantly and when it
thickens pour it over the lettuce
which has been drained and m-.rang:
ed on a salad dish.

Tongue Salad.—Cannead tongue may
be used for this salad. Slice the
tongue thin and cut in smel] pieces,
Marinate with French dress ng and
when ready to serve mix

h shred-
;!ed lettuce and mayonnaise dress-
ng.

COOKING ON THE FARM.

The ‘huuscwi[ﬂ, who must be cham-
hermmﬁd, =Cametress, cook, and fre-
{quﬂ-ntl}" lundress, must study nienus
that will build the brain and brawn
of her family, take as little time
a8 JwasiGible to brepare, and at the
samie time be palatable and sightly
writes Mrs. S. T. Rorer. Her life is
not an ecasy one, but she alone, it
would seem, is responsible

a for many
han'dships of which she complains.
The hulu‘sl which she spends in
lancy cooking and the ironing of

fancy clothing might, for her healths
sake, much better be given to rest-
Ing and recreation. The latter is
quite as necessary as the foruner,
_Cumplicntr:d mixtures, such as
Pies, cakes, preserves and jellies, are
seen in great variety and abundance
on the farmhouse table. all of them
producing much heat without giving
& correspouding amount of nitrogen
or musclemaking food. As the
hard work of the farm is done dur-
ing the heated torm any one can
see at a glance the folly of such a
diet. Butter and cream, admirable
foods for winter are undesirable
hot weather: and still, during har-
vest thne, When the men are at the
greatest strain, these so-called good
things of lile are most bountifully
bestowed upon them,
No _lnnger i1s the overladen table,
containing six or eight kinds of pre-
serves and a dozen kinds of cake,
popular. The intelligent woman no
longer stands over the hot fire to
preseryve or make layer cakes or
pPies—all composed, perbaps, of good
wholesome food, but each better
without being made complex, She
takes ker Dread-and-butfer sand-
wich with the ifresh iruits, rather
than rubbing the butter into the
flour and putting the sweetened
cooked fruit inside. In this way
she has better and i1more I.'H_I.’,’i,"ﬁtil?il--f:?
food,
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HINTS TO HOUSEKEEPLERS.

Two quarts of stemned currants
make two pints of juice and

two prounds oI sugar make three
glassas of jelly.
In putting  away pickles it is a

good plan
horseradish
Keeps the

from scum.

L0 put a slice or two of
root in each can. This

vinegar clear and free

It is said that adding half a bush- |
el oi grape leaves to a barrel of cu-|

cumbars in  brine will keep
sound and firm
good green color.

A sandwich =shich hacg great

thiem
and give them g

g e

gether alternately and press togeth-
er, then cut to the size and shape
desired.

In geiting vinegar for pickles al-
ways get cider vinegar if it is a possi
ble thing. Other kinds frequently
make the pickles turn seft or eat up
the pickles. 1f too strong, dilute
with a little water. Pickles should
be tightly sealed, to prevent air
from reaching them, as this kills the
vineganr,

Here
pieplant.

is how a contributor
Peel and cut the
into half inch picces. Fill into a
glass can, pour in cold water
enough to fill the spaces and get out
all the air bubbles. Set the can in
a pail of water deep enough to cover

CANS
gtalks

it, and screw on the top under wa-
ter. When wanted to use drain in
a colander and use as if fresh.

Heres is a mosquito trap said to
be invaluable : Fasten a small tin

pail cover on the end of a long stick
and put on it a large roll of cotton
moistened with a little kerosene.

Discover your mosquito where he is |

resting upon the wall and hold this
trap just below him until he wilts,
The proccss is most effcctive  when
the insect is obliging enough to rest
on the celling.

Small cans, pint and half-pint,
where the latter can be procured,
are best for putting up preserves and
jans. The one-pound jars, such as
the jams and preserves we buy are
put up in, are excellent for home-
made preserves. They will thold
enough to serve once, and that is
better than to have a large quanti-
ty that, having to be opened sever-
al times, is liable to fermentation.

Someatimes it scems as if a can of
fruit is all juice amd about the only
use one can make of it is in pies.
In this case the pie is a lititle diffi-
cult to make, but by draining off the
juice, rubbing a littla flour into it
as if for gravy, and letting it cook
till it thickens, then adding 1the
fruit and making the pie, there will
be neither soggy crusts or a “‘spew-
ed owt’’ pie.

HIER GRAFPIE FAITH.,

“When the grapes ripen, them I will
get Iat and strong,”” we heard a
weary-cyed woman say; and she
did. (rrapes were her favorite fruit,
She had firm faith in their PoSwers,
and she ate heartily of them as long
as one clung to the vine.

Worn with the spring work, and
the heat of harvest davs and much
cooking, she felt “‘all tired oui”
by the time the first early grapes
ripened. Then she got better. Her
step became  buoyant, her eyes
brighter, her arms rounder. Grapes
weare her medicine, and she could not
have told why.

There is said to be a life-giving
principle in grapes, which builds
tissue and stimulates the sympathe-
tic nervous system, bringing to a
atate of working calm, and soothing
an irriteted, inflamed mucous sur-
face. They are also thought to re-
lieve certain urinary disorders.
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SERVIA'S NIEW KINCG.

The new King of Servia seems from
all accounts to be the stamp of man
to appeal to the susceptible hearts of
the Servian people. For, although
there are some anmong them-: who
harbor enmities, and whose minds
are still filled with the traditions of
the old vendettas, yet the majority
of Servia's population are a simple

people, quiet of manner, and easily
led.

King Karageorgevitch is simple,
unassuming, of plain tastes, and
quite unkingly in his manner and
habits. He dislikes ostentation and
seldom entertains ladies, for he
thinks they create disturbances. At

his house in Geneva he sometimes
gave small dinner-partics to his men
friends, and always after dinner,
which was served at 9.30, he would
play chess or cards with his son or
nephew Michaelvics. At his dinner-
parties he never employved extra sor-
vants, but had the meals cooked at
a restaurant near by. His break-
fast consists of a cup of black cof-
lee and a roll of French bread, and
throughout the day his Majesty
drinks copious draughts of strong
coffee and smokes cigarettés con-
stantly.

His is

drawing-rocom furnished

sumptuously, and throughout the
house magnificent pictures by old

masters decorate the wulls,
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SPIDERS LIKE MUSIC.

A violinist says spiders are notor-
iously and hiatorically fond of niusic,
At a perlormiance in Missouri the
concert-hall was made disagreeable
by a sudden invasion of spiders.
which wWere drawn by his wviolin out
from the cracks and crannies of the
ancient Dbuilding, They crawled
ebout the floor and on to the =t age,
and he could see the annoyed

“'Ilh:

writer adds that he has known a
small garden snake atiracted hy
| piano-playing and a young -calf)
whisk his tail and prance about

10Tt :’ftu‘tf!_.“}.' at the first notes bf a |
| French horn.

His neck would curve
piroudly, his hoofs tread lightly, and
2od’s war _I'-l.'.'[ﬂ.'!-i.]". whicn the
tooting began, and he never quieted
down tiill the music ceasod.

IS

=ays a rural editor @ ““Owinp  to
the ovorerowded condition of our
coluimns a number of births and

deaths are unavoidably posiponed

this woal *’

- |

dience stamping on the inseots. The | . ;
€ ping Lhe plorinance and pedigree,

| fOr '—':H'i_l'h‘l‘ﬁ.

' lacking in size.

FERTILITY.

RESTORE

Many of our farmers who are of-
ten heard to say that farming does
not pay, are really working on a
run-down farm. There are many
tarms which, while still in a fair state
of fertility, have not yet reached their
greatest capacity for production. It
has Dbeen truthfully said, that the
person who can make two blades of
grass grow where only one grew be-
fore is looked upon as a benefactor
to his kind, but the farmer who can
make one grow where nonec at all
existed before is doing a greater
work, because the difficulties to be
overcome are greater,

Where the farmer must purchase a
farm that 18 run down, he must first
consider the condition of the soil,
and next the chemical condition. It
1s essential that the physical condi-
tion must be good before the chemi-
cal constituents can become effective,
In this connection., we often find an
abundance of plant food present in
the soil but not in an available con-
dition to be taken up by the plants,
and it depends upon a good physical
condition before it can become avail-
able. Nearly all soils are improved
by the addition of humus or vege-
table matter, which increases the
soil's power to absorb and retain
moisture which is of great import-
ance,

Applying manure in
abundanco, is a natural way for re-
storing soil fertility, but tn many
cases this plan is not feasible, and it
becomes necessary to employ

CHEMICAL FERTILIZERS,
and the growing of such crops as
the legumes, for instance, that will
supply firee nitrogen to the soil and
large quantities of humus, Lime of-
ten may be applied to advantage. It

barnyard

acts on the soil mechanically and
chemically, it allers the texture of
the soil and increases its power to
absorb and retain moisture, and in-

creases its fertility, by assisting in
the decomposition of the mineral sub-
stances and the organic matter con-
tained in the soil. Lime has a ten-
denty to make a clay soil more fri-

able, and a light, sandy soil more
compact.

A good way to improve a run-
down soil is to manure it well in

the spring with barnvard manure, if
available; if not, then employ artifi-
cial fertilizers containing potash, and
phosphoric acid, omitting any large
quantities ol nitrogenous elements
Which can be furnished by legumin-
Ous crops. After plowing manure
under, an application of twenty bush-
els of lime should be given, and the
earlier this is done in the spring the
better. After the ground is thor-
oughly prepared, it can be sowed to
cow peas, soy beans or one bushel of
peas to the acre drilled in.

The farmer who would have his
farm sustain a high state of fertility
and not become run down, should
keep the farm crops and feed them
to the stock and sell the meat, but-
ter and cheese, and inaugurate a
careful system of rotation. We be-
lieve that the above suggestions are
worthy of consideration, and if
thought over carefully, will show the
cause in many cases of worn-out or
run-down farms,

TIHIS SHORTHORN.

On the farm, to the man of little
money and many children, the Short-
horn  is a bonanza, supplying milk
and butter and a good, salable cali
at weaning time. The farm is one of
her greatest strongholds. Here she
stands without a rival. The Jersey,
Ayrshire and Holstein are great milk
and butter cows, but calves are not
to be considered when sccking cattle
for the feed lot. It is not necessary

to mention the other beef breeds as
the farmer’'s or poor man’s cow, for
none of them give milk enough to

decently raise a call. A milk-pail or
churn is almost useless wherever they
are bred.

As sires and mothers, as rangers
and feeders, as monev-mnakers on the
block, on the grill, the Shorthorn
cOMes nearer perfection than any
other breed of beei-producing cattle.
These are not mere assertions, bul
are backed up by long years of re-
corded tests; notably, the American
Fat Stock Show at Chicago, swhere
the records of seventeen years show
the prize for the champion beef steer
was won once by a pure-bred Angus,

|twice by pure-bred Herefords, twice
by cross-hred Flereford Shorthorn,
Hour times by pure-bred Shorthorns

and cight times by grade Shorthorns.

FOUNDATION

When a breeder purchases cows for
foundation stock he will alwavs de-
mand three points, individuality, per-
Cows with

STOCK,

HMleshy udders, or small udders or poor

or small teats are to
as are those also that
and heavy bull-like necks.

udder reaches well for-
graceful curve, and ex-
up behind. Many begin-
ners make the mistake of suppesing
that those animals are of a superior
tvpe that are dainty and delicate and
As a matter of fact,
slender, graceful animals are likely
to bo deficient in vigor and to pro -
disappointing. The performance o

he avoided,
have short
The model
ward In a
tends high

an animal is one of the best gauges
tof her wvalue.

The average man can-

| horse

I u
ldevelop but not strain.

polds,

passengers visited the town.
A 2

with inferior perform-
ers. The record of the animal to a
large extent fixes the valuae,

FARM TOFPICS.

The farmer who adopts a wise ro-
tation of crops, who raises upon the
farm the products for the support of
his stock and his family, who seceks
to increase his stock of manure from
every available source, and applyving
it back to his land, will not likely
complain of his farm running down.

Strength, endurance and speed in a
are not developed by wviolent
but rather by a judicious

of exercise given as to
When the
training goes beyvond a certain point
it becomes injurious, so that the de-
velopment of muscle, strength and
the power of endurance, coines with-
in the trainer’s province,

Though not grown as extenstvely
as some other roots in Canada, man-
golds are a valuable crop to grow.
No other crop can be grown continu-
ously on the land from year to year
and get a good yield as can man-
At the great INothamsted Ex-
perimental IFarm in England, man-

usage,

amount S50

golds have been grown continuously
on the same piece of land for 27
years,
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EXOTICS IN THE KLONDIKE.

One can the better realize what
are luxuries of the table in the val-
ley of the Yukon by reading Mrs.
Sullivan’s  book, ““A Woman Who
Went to Alaska.”’ It was on the
way down the river from Dawson
that her party came upon the first
vegotable-gardena,

The river banks were
canoes, many natives stood
at us from the shore,
stevedores handled the

with
looking
and while
wood, many
It was
not long before they came back with
handfuls of turnips, just pulled from
the ground, which, had these been
the most luscious fruit, could not
have been eaten with more relish.

I tried to buy one from a young
man, but he had evidently been long
away Irom such luxuries, for he re-
fused to sell. Afterward his gallan-
try pol the better of him, and he
politely  ofiered me one-half of the
turnip, which I took swith thanks.

As my brother peeled the precious
thing, I asked him how long it was
since he had caten one. “Two
years,”” he promptly replied.

Knowing that he was especially
fond of such things, I ate a small
slice, and gave him the remainder.

lined
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TO THE LETTER,

All Oriental servants put a strict
construction upon ooders. Perhaps
the klindus may bear off the palm
for exccllence in this matter. At any
rate, the experience of an Aimecrican
woman with her native servant in
India last year shows a praiseworthy
readiness to follow instructions to
the letter.

The mistress had instructed her ser-

vant always to put a napkin in the
bottom of the fruit-dish or of the
cake-basket whenever any of these
dishes were to  be brought to the
table. From that time the napkin
was never f[orgotten.

One day a tureen of tomato soup
was placed before the woman at the
head of the table. She began to
ladle out the soup when something
like the corner of a rag was brought
to the surface. Investigation re-
vealed more of the disquieting ma-
terial with the hiat of a fringed Lor-
der,

The servant was called., ““What is
Lhis?" he was asked. ‘‘That, mem-
sahib,’” he explained, ““is the napkin,

LACE HIS SHOR

TILL DODD'S KIDNEY PILLS
DROVE AWAY HIS RHEU-
MATISM.

e ——

Story of W. J. Dixon has set the
Rainy River Secttlement
Talking.

Barwick, ’.0., Aug. 10.—(Special)
—Among the settlers here the cure
of William Jeohn Dixon of Rheumna-
tism  is causing mfuch talk. The
story of the cure, as told by My,
Dixon himsell, is as follows :

“During  the summer of 1901, I
had an attack of Typhoid IFPever, and
after I got over it Rhkeumatism sot
in. 1 had pains in iy back and in
my right hip so bad that I had Lo
use a stick to walk and had no
comfort in sleeping.

"l ecould acarcely dress myself for
nearly two months, and for three or

 four weeks I could not lace my right
| shoe or put my right leg on my left

knee,

“My brother advised me to tiry
Dodd’s Kidney I’ills, and after tak-
ing three boxes, T began to walk,
do my work amd lace up my shoes,
And the best of it is, T have had no
Rhoumnatiam since.'’

Dodd’s Kidney Pills take the uric
acid out of tthe blood and the Rhoeu-
ratism goes with it.

&
MERRY TOO SOON,

“What's the matter, old fellow ?'
he said, as they met the morning
after, “You look blue.””

““1 feel blue.'’

“But last night you were the jol-
lieat member of the party."

““1 lelt jolly.”

“You acted like a boy just let
out of school.”

““I felt like one."

“You =aid your wifle had gone
away lor the first time in three
years, and there wasn't anyone fo
say a word if you went home and

Kicked over the mantel clock.'’

“I remember it."

“You =aid that if you stayed out
until four o'clock there was no ona
to look at you reproachfully, and
sigh, and make you feel small.””

“Yee, and T stayed out until
o'clock, didn't T 2"

“¥You certainly did."

“And I gave a war-whoop on thae
doorstep ?°°

“Yes; and then you sang a verse
from a comic opera song and tried
to dance a jig.""

“Yes, and my wife had missed the
train. Now go away and leave me.
I want to kick myself a little more
for not taking the precaution to get
an aflidavit from the condwstor that
she went with the train.'”

And he gave himself several bangs
on the ears, and then shook himself

four

- till his hair began to fall out.

WETAT IfE SAID,

Nelly had been waiting in the par-
lor for her lover’s retunn, for what
seemed to her an age. Her  heart
turned to bloodstone as she thought
of him, young, slender, but brave to
rashness, closeted alone with her
stern father in the grim old library!
The door opened at last, and he
stood before her unscathed, a flush
on his cheeks and a strange expres-
sion in his eye.

“Did you see papa, Will ' she
asked, with trembling eagerness.

“Yes, dearest,’”’ he answeoired,

“And what did he say, Will 2 Tell
me what he said. He refused: oh,

your eyes tell me he refused; he will
not give me to you. DBut I will be,!
[ am yours ! I do not fear his harsh-
ness—we will fly. "’

But he only looked down into her
pleading face like a man in a dream,

“Tell me, then, for 1 cannot
wait,”” ske burst forth again; *‘was.
he brutal and cruel to you? What'

did he do? What did he say ?"
William Longton drew a long, dnepl

which you teld me always to put in | breath, and whispered slowly, ‘“‘He|
the bottom of dishes of this kind be-| only said ‘Thank Tleaven !” and
fore bringing them to the table.” went on writing.™
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s Jim Dumps exulted, “We pemgs
| do not, &
On Summer days o close [
' and hot, D }
E Build up a fire and stew &
| and st~am! z
: A dish of ¢ Force,’"a bowl R
; of cream, g
Is just the food to fitovr [
whim, 7
1 And keeps us cool,” 3
laughed ¢ Sunay jim." %
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out of the blood.

1888l Sus —o- —c=d.

‘““‘Force' is an ideal summer food
cause it contains elements for nourisaing
every organ of the body, is easily digested,
creates what we know is vigor, and at the

same time does mot make a river of fire
Percy (3. STANTON.”
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