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CUES FOR THE COOK.

Griddle cakes are much more easily
and quickly baked il made in one of the
low round can-shaped tin dishes furnish-
ed with a good sized spoul through
which they can be poured instead of
spooned out. Al griddie ¢cakes are
nicer if mixed and kepl over nighl to let
the flour have a chance fo swell. In
doing this way lhe whites of cggs, sn::]_a,
or beking powder should be added in
the norning.

A new favor in colfee may be ::c*r;;l!rﬂd
by sleaming it instead of boiling.
Choose a new tin coffee pot which
should bo kep! for this purpose. Mix
the cofiee with while of egg as usual,

= .

using the finely-ground kLind and pnmr-l

ing boiling waler on il Set it on the
top v the Lo
outside part of a pudding boiier, and
let it steam from ten to Lwenly minutes.

Veal cutlets or slices of cold meats lo
bo warmed over are good dipped in a
batler instead of Ikneaded. Use a pint

of sifled flour, bealing il into the yolks

of two eggs, adding allernately wilh the
flour, four tablespoonfuls of elive oil.
Add sall, enough cold water to make it
like & buller batler and the bealen
whiles. DParboil the meat first if 1t has
nol already been cooked and [ry as fril-
ters or in a [rymg pan

To make creamn pasivy add an even
teaspooniul of baking powder Lo a pint
of sifted flour and add sweel creeam
enough t6 wel the fiour, leaving
crust a little stiff. This will
enough for two pies, If a richer pasle
is wanled spread wilh butter when roll-
ing out. A pretly subsliule for the
sugar which some people scaller over
the top of a pie is to lake from the oven
when nearly done and brush
wilh what is known as paslry frosting.
First brush il over silh tha white of an
egg beaten llght. Sprinkle with granu-
laled sugar and a few drops of waler
and roturn lo the oven a few minuies to

sel. The oven should be cool encugh so
that it will only linge faintly wilh
brown.

Chicken suspecied of not being tender
should be put inlo cold waler to which
you have added a leaspooniul of vine-
gar. Let the water just come to a boil,
take the chickens out and stuff and put
immediately in the oven for roasling.
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POTATO COOKERY.

Note—Potatoes should always be boiled
tn cold salled water.

Potaloes Chatleau.—Peel polatoes and
cul them the shape cud size of pigeons’
eggs.  Plunge lhem inlo cold waler,
rinse egain, and put lbem. on o boil for
& few momenis only. Drain and put
them in a slew pan conlaining some
butter, let them brown in this, carelully
tossing lhem at inlervuls. When done,
pour out all the bulter and put in a
fresh piece, adding a liille chopped pars-

e exparienced farmer
has learned that some
grains require far differ-
ent soil than others;
some crops need differ-
enthandling than others.
He knows that a great
deal depends upon right
planting at the right
time, and that the soil
must be kept enriched.
No use of complaining

- in summer about a mis-
take made in the spring.
Decide before the seed
is planted. .

e best time t0 reme-
dy wasting conditicnsin
the human body is be-
fore the evil is too deep
rooted. At the first evi-
dence of loss of flesh

Scott’s Emulsion

should be taken imme-
diately. There is noth-
ing that will repair
wasted tissue morse
quickly or replace lost
flesh more abundantly
than Scott's Emulsion.
It nourishes and builds
up the body when ordi-
nary foods absolutely
fail,

Wetill send yoa a sample free,

Be sure that this

picture in the form
of a label is on the
wrapper of every
bottle of Imulsion
you buy, _

SCOTT @&
BOWNE

CHEMISTS

Toronto, Ont

soc. and &1
all druggists
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ley. Serve in a hol vegetabla dish or
use for decorating meals.

Potatoes Baked in Cream.—Remove
the skins [rom boiled polaioes and chop
them up when cold.  Put them In 2
saucepan wilh eream, season with sall
and pepper, and cook until done. Bul-
ter a baking dish, lay in the polaloes,
sprinkle with bread-crumbs, pour over
some melled bulter, and brown over ihe
surface in the oven. These must Le
ealen hot.

Duchess Potatoes.—Peel and cul seven
to eight potatoes in halves. Boil -in
water to cover until just done and 0o
more, then drain and put back wilh
cover on [or about ten minutes until all
moisture is evaporaled. Force through
a sieve. Return to a saucepan, add sailf,
pepper, a little graled nutmeg, three er
| four ounces (tablespoons) of buller, and
four egg yolks. Keep hot while bealing
vigorously unlil smoolh. Pul into a
dish and lay a bultered paper on Lop.
Fifteen or twenty minules after dredgpd
| the table with flour, take a piece ol the
| preparation aboul the size ol an egg, and
| roll it well with palm of (he hand to e
| desired shape, Lay them in a hultered
baking dish, dip a brush in bealen CgEg,
and hrush over the top. Set the pan In
auntil they are a good light
{ brown color. This same preparalion
makes delicious croquettes il dredged in
flour, dipped in egg and bread-crumbs,
and [ried in deep fat. :

Potatoes Maitre d'Hotel.—Pare E;;:ht
cold boiled potatoes lengihwise, :;ul.‘.'n
cylinders, and then in thin slices. Put
fwo ounces of butter in a stew pan, add
the potatoes and- half a pint ol hrr.slh,
Simmer gently from ten to fifleen min-
utes on a slow fire, slirrlng at times.
Salt and pepper over and finish with an
ounce of butler, a little chopped parsley,
and lemon juice.

Baked Mashed Polaloes, — Prepare
some mashoed white polaloes, aiso soms
mashed sweet polatoes, keeping them
' both hol. Aliernale layers of each in a
haking disli, putting the sweel polalo on
top. Form a design over the top wilh
the fip of a knile, pour melted butter
over, and bake in the oven.

Souffled Sweet Potatoes.—Cul maw
sweet potatoes into lenglhwise slices
and throw them one by one infto hotl
frying fat. They muslt be carefully
walched as they cook quickly.

|
1

| the oven

SENSIBLE SUGGESTIONS.

Steamed Vepetables.—It is belier lo
steam green cabbage, cauliflower, and
(he like. A sprinkling of salt should be
applied to the vegetables Lefore Lhey are
put into the sieamer.

Parizinn Haricots.—Mell two ounces
of butter in a stewpan, throw in cold
boiled haricot beans, two teaspoonfuls
of chopped parsley, pepper, salt, and a
spoonful of lemon juice. Toss over the
fire till hot and well mixed, then serve,

In Case of Fire.—Flour lhrown upon
burning oil will nstently extinguish it
while water only spreadas the flames.

ciifl Windows.—When windows are
difficult to open or close, rub the cords
with soft soap, when they will run
smoothly. _

To Clean Rugs.—Dirly while skin rugs
can be cleaned with 8 sponge and naph-
tha; but great care must ba uscd, as
naphtha is highly inflammable,

[#ousehold Brushes. — Household
brushes last much longer if laken care
of and washed regularly., Remember
that they never should be allowed lo rest
on the bristles,

Valuable Vases.—It is a good plan to
partially fill valuable china vascs wilh
sand or to place shot in them, for 1hus
they are rendered too heavy lo be easily
i upset.

Wet Umbrellas.—A wel umbrella never
should be lell open to dry, as siretching
while damp makes the silk liable o
split. It should be placed handle dowi-
ward, and left {o drain uniformly.

When Lighting Fires.—If a five requires
blowing 1o give it a good slart, it will
be found that blowing down into ihe
flames makes it burn up more brighily
and quickly than if blown from under-
nealh,

In the Sick Room.—When it is not ad-
visable to open the windows of a sick
room, vel necessary to change the heavy
atmosphere, sprinkle a few spoonfuls of
Cologne In a basin, and set fire to if.

To Clean Evening Dresses.—Lighl-
colored evening gloves can  be dry
cleaned easily at home in a shorl lime.
The gloves must be put on the hands, or
on wooden dummy hands, then rubbed
all over with fine IFuller's earth, and next
with a dry flannel, and [inally shaken
to get rid of the powder. Mix a lillle
French chalk with sifled bran, and rub
the gloves wilh this alter the former pro-
Cess.

To Keep Food Hot.—Cover it closely
and set in the oven in a pan of Lot waler.
This will prevenl it from drying.

Ham and Tongue.—When getling low
and you wish still to make a presentable
dish, slice thinly; then roll to look neat,
and lay on a dish allernalely wilh thick
slices of hard boiled egge and a morsel
of parsley belween each roll.

ISHWASIIING.

Upon dishwashing do away with many
pet Ltheories held by housekeepers. First
and most radical is the order of wash-

wilh the glass and the silver, the leacups
and saucers, and then the astonished
I\'ISIiC’I'i who wielded the .dish fowel],
| fTound thal she was being Ihunde._l net

| | tinware.

“I never allow my milk buckels. NAans,
or any of my bright tinware to go into
Ilhc dish water aller bulier dishes or
| greasy plales have been in it,” said the
“The tin dishes that have
' been merely used in preparing lhe meal,
r'f;l‘ even those Lhiat have been used for
| custards and sauces and not hurt fhe
L dish water if they have been prepared
properly, by rinsing oul anything slicky
by a liftle broom and cold water. They

=

 Bvery gracelul curve, every sparkle

| lad as you would care to see.

ing the dishes [ollowed by a house- |
lkeeper lr:unmd at a cooking science|
school. The usual order was followed,

§; are much cleaner than the plales and
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plallers which have had gravy on them,
no malter how fine they may be. As
you see, all of my linware is bright, be-
cause I keep il so by putling it into the
suds while il i1s slill hot and clean.”

Those who have in charge lhe mosti
delicale china wash one piece al a lime
in -warm, soapy waler, and then rinse
them well in cold waler, lelling them
drain on a tray, and drying wilh soft
linen glass cloth to give them a polish.

Fino dinner plales and dishes are
washed with soda in the water, so as o
malke ceriain thal no finger marks are
left on them without rinsing in hot
waler. They are then rinsed in running
water and put on a plale rack wilhout
being dried. If there is gilt on the ching
holler waler must be subslifuled {or the
soda, which is particularly hard upon
gold and sometlimes makes it rub off
altogelher.,
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HEALTII AND LBEAUTY.
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Come From Rich, Bed Blood mado
Dr. Williams' Pink Pills,

Beauly is mare than skin deep—it is
blood deep. There is no real beauly,
no good health without rich, red blood.
of
the ecye, every rosy blush, comes from
rich, red Dblood. Dr. Williarns' Pinlc
Pills are the greatest blood builder and
beauty maker in the world. Every
dose actually makes new, pure, rich
blood. By making new blood Dr. Wil-
lisms' Pink Pills sharpen the appelite,
soothe the worried nerves, regulale the
health. They banish paleness, clear
the complexion, bring rosy cheeks and
sparkling eyes.. They give plenty ol
strong blood for all the delicale funo-
tions of womanhood. Miss Mary Jack-
son, Normandale, Onl., says: “l'or p-
warda of three years I suflferced [ron
anaemia. I grew so weak | could scarce
Iy walk about the house. I had no
color Tn my face, my lips and suins
were bloodless, I suffered from  bead
aches and dizziness, and fell away in
weight until T weighed only 9% pounis,
No treaimenl gave me the ieast boacti
until I began lhe use of Dr. Williams'
Pink Pills Inside of a few weeks ailar
beginning the pills T began lo grow ! -
ler, and they soon restored my health
and while using them [ gained fourt=en
pounds in weight. 1 can strongly ro-
commend Dr. Williams' Pink Pills {o
all pala and fceble girls.”

There are thousands of pale anaesig
girls and women throughout Cannila
who should follow the exnmple of Aiss
Jackson and give Dr. Willlams' Pink
Pills & fair trial, Bright eyes, rosy
cheelkks and perfect health would sonn
follow. When you buy the pills sce
that the full neme. “Dr. Williams' Pinle
Pills for Pale People,” is prinled on fhe
wrapper around each box. Sold Dby
medicine dealers or by mail at 50 cenls
a box or six boxes for $2.50 by writing
the Dr. Willinms' Medicine Co., Brock-
ville, Ont.

I

MINER'S BREAVE RESCUE.

Hie Raced Against Death with a Burning
Fuse,

by

=

An act of great bravery 1is rccorded
in the London Gazetie, which announces
the bestowal of the Alberi medal of ‘he
second class on Edward Nicholls, a mi-
ner employved al the Lake View Consols
Mine, Kalpoorlie, Western Auslralia,

Nicholls was working last April on ke
1.200 feel level of the mine with bwo com-
panions. They had lit the fuses to a
round of charges of dynamite, and wero
reliring for safely to the lower level,
when one of the charges exploded,

The lighis were all extinguished by
the explosion, and Nicholls called out in
the darkness to know il any one were
hurt. He groped his way over the dc-
bris to the spol where he heard his com-
rade Benlley groaning,

The six-foot fuses of the olher four
charges were burning at the rale f
ninely seconds a yard, and Nicholis
knew that if he could nal rescue his
comrade in less than three minutes bolh
would be blown {o pirces. 4

He dashed up the incline, from the top
of which Bentley's groans came. On lhe
top he [ound his comrade lying under
&1 enormous sione,

He had fo roll the slone away beforo
he could move him, bul he succeedeld
in geliing his comrade down,

Just as he reached a place of safety
the other charges exploded. Benlley
subsequently died of his injuries.

+
INDIGESTION,

Nolhing is more common in childhood
than indigestion, Nothing is  more
dangerous fo proper growth, more weak-
ening to the constilution, or more likely

GHILDHOOD

ta pave the way to dangerous disease. |
Nothing is more easy to keep under con- |

trol, for proper food and Baby's Own
Tablels will cover (he whole ground.
Here is strong proof. Mrs. G. G. Irv-
ing, Trout Brook, Que., says: “My baby
boy was lroubled with chronic indiges-
tion and was a constant suflferer.
thing lielped him until I tried Baby's
Own Tablets, but lhese promptly cured
him and he is now as healthy a little
[ always
keep the tablets in the house and they
(quickly cure all the troubles of child-
hood." Every mother should keep these
Tablels on hand. They cure all the
minor ailments of children, and their
prompt adminisiration when trouble
comes may save a precious little life.
They are guaranieed to conlain no opi-
ale or harmiul drug. You can get
Baby's Own Tablels from any druggist
or by mail at 25 cenis a box by writ-
ing  the Dr. Williams' Medicine Co.,
Brockville, Ont.
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“Did you ever lry lo ride the bicycle,
Caplain Barnacles?' “Do you think,"
roared the old sailor, “that I would be
found aboard a craft that had ils rud-
der in front?”
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A WONDERFUL COUNTRY

A GLIMPSE O THE GREAT NORTIH-

WEST,

The Very Ferlile Lands Traversed Dby
the New Grand Trunk
Pacilic,

The Department of the Interlor at
Ollawa has just issued a most instruc-
live map of lhe Canadian Northwest. This
map gives at a glance the history ol
ke settlement of the country. Ib shows
the land as divided into townghips and
seclions, and from a system of coloring
{be various seclions and quarter sec-
tions it gives a most comprehensive
idea of lhe general trend of emigraiion
and of lands recently homesteaded, and
farms for which the palents have iil-
rcady been issued.

This homestead map shows that the
line of the new Grand Trunk Pacific Rail-
way now under construclion on the Mac-
acnald, McMillan contract from Porlage
[.a Prairie northwest to Touchwood Hills
passes lhrough lands which, are taken
up more completely than along roals
which have been built for a number of
years. So much so is this the case that
it i3 now next to impossible Lo secure
{fiomestead privileges on any land east
ol Touchwood Hills between the Phea-
sant Hills branch of the Canadian ri-
cific Railway and the Yorkton or Sheno
branch. In fact, most of the available
land east of Saskatoon is laken up §9
thoroughly that there is scarcely a
Lhomestead seclion lelt.

Holders of land in this section are for-
tunate. They own property which 11
itself is ns valuahe as any in the en-
tire Northwest and they will have itne
Lenefit of a great increase in value as
tte new reilroad nears completion and

begins fo tap the cenlre of this rici
couniry. No lend in this district wiil
be nf the farthest more than len  <r
fifleen niles away from splendid rail-

road facilities. So good are the pros-
reets considered that it is impossible o
buy land here from individual holders
at anylhing but the very highest prices.

[t is imteresting to note in lhis con-
nection that the original main line ol
the C. P. R. was projected through al-
mos! the identical territory on which
this section of the Grand Trunk Paciiic
Is now belng constructed. The route of

Lther south to the present localion,
mainly as a result of the efforts of tha
{ settlers in the country around Winnipeg
end DBrandon, which was eoven then
tnickly populated, and on account of
certain offers of bonuses made by the
citizens of Winnipeg., This change was
probably a.wise move at that lime, as
tiie road unquestionably traverses
very -rich disirict, the eastern part of
which was then more lhickly settled
than that surrounding the nore north-
ECTL survey,

The Northwest, however, is now ready
and wailing for the new railroad. I'he
tracl Whrough which this portion of the
line passes is, as staled above, com-
plelely taken up and is still eccupied in
many cases by the original settlers who
rushed in a quarter of a cenlury ago,
betieving that the C. P. R. would fol-
lows the survey as first made. Thes»
early setllers have become prosperous
and wealthy. The soll is particularly
rick. and the rainfall abundani, and na-
lure has lavishly answered their el-
forts. This part of the Grand Truni
Pacific should be one of the best piy-
ine on the whole system, Large trade
is already there, and the new rallroad
will develop it enormously.

The land northwest of Saskatoon,
through which the Grand Trunk Pacific
wilt pass on the way to Edmonton, 1s
' said to be the best wheat land in ihe
‘weorld, better than anywhere else in the
MNorthwest. This counlry is of an -en-
lirely different character from the dry
;r:muhing lands to the south fraversed
by lhe Canadian Pacific between Moose-
jaw and Calgary. The terrilory which :s
'row being opened up has remained un-
sebtled only through entire lack of rail-
read facililies, although lhe new Cana-
dian Northern taps it siill further north.
' Some homestead lands are slill avail-
able here, bul many people have been
[cllowing the surveys of the new road,
|mui most of the desirable homesteads
arc already applied for. It is cerlain
thal as soon as construction is well un-
| cer way west of Saskaloon, there will
be no first-class homeslead land avail-
able direclly along the road, and, in
fact, little good land will then be ob-
tainable in the entire Northwest at any
tut high prices.

The wisdom of the government in se-
curing the construcltion of the new rail-
way without granting a single acre  of
lend is most evident lo anyone econ-
versant with condilions in the Wesl. No
onc doubts for a moment the necessity
of the early grants which were neces-
sary to bonus and induce the constric-
tionn of the lranscontinental road under
the condilions which prevailed when

the Canadian Pacific Railway was pe-

e Canadian Paciflc was changed fare|

gun. The Canadian Northern land
giants were probably necessary also
lo open up the northern portion of the
country, which was thought by many
to Le too far away from everything lo
ke worth considering. It is instructive,
hcwever, In this connection, to find
that wheal is grown in quantilies by
the Hudson Bay Company hundreds ol
mites north of Edmonton,

Most of the desirable land now
sctlled in the Northwest
by the great land companies, which
are, as a rule, subsidary branches of
the railways and by independent con-
cerns, the promolers of which early rea-
lized the possibililies of Lhis grand coun-
lty ~ Thesé companies secured land
from the government and from the
railwayvs at rales which enable them
row Lo market their holdings away be-
low the current prices of cenliguous
farms held by individual owners. A greaf
deal of the best land along that parl of
the line of thae Grand Trunk Pacille now
under consliruclion between Porlage Ls
Praivic and Touchwood Hills is owned
or controlled by the Western Canada
Seftlers’ Mulual Land Company of Win-
nipeg, which is under the management

1n-
is conirolled

of the Hon. W. H. Montague, formes
Minisler of Agricullure of the Domin-
lon. Most of their holdings may
be purchased at [fair prices, although
& good deal of their land is oul
of the market al presenl. In-
dividual farmers are, however, a8 &

rule, just now too enlhiusiastic over the
future of this district to sell at all. A
company of this kind is conversant with
(~e location of the quarler sections
which are still availabla for homestead-
ing, and by dealing with them the n-

i ]

tending purchaser may somelimes pick

up a quarter section in tha township in
which he locales at small addi
lional expense. It is reporied thal

lhis company has also secured very
large tracts of land through which the
Grand Trunk Paciflc will pass belween
~askafoon and Edmonton.

Ontario people and easlerners genet
ally do not seem to realize the wonders
fui possibilities of this western coun-
try. American capitalists and land
cempanies are grabbing up western
Canadian land in quantities wherever 1}
is available, and it is apparenilly ths
wide-awake United Siates farmer wha
will reap the benefit of the phenomenaf
cdevelopment which was assured by thig
summer's wonderful crop, and which
will be carried on and enlarged
by the hundreds of millions of dok
lars which will be spent in the West
in railroad construction in the nexs
few years.

o

FRENCH CRUELTY IN AFRICA,

b

Grave Charges .!Luﬂinst the Officer ol the
Expedition.

The Governor-General of French West
Africa has forwarded to the French
Colonial Minjster a report containing
the gravest charges against Majop
[rerejean, who recenlly led an expedi-
tlon from Senegal against the Moors ol
Mauritania to punish them for the murs
der of M. Coppolain.

Major Frerejean, having cansed a
number of Moors—men, women and
children—to be seized and brought bes
fore him, summoned them to denouncae
Mpr. Coppolain’'s murderer. The prison-
ers, encouraged by their marabou
who had preached a hely war agalns
the French, refused to answer,

The inhuman order was then given la
put the refractory nalives to torlure, and
thus wrench a confession from Lhem in
their agony. But still they remained
mute, -

The chie! of the punitive éxpedilion
thereupon delermined (o strike terroe
info the stubborn tribesmen. By hig
order the Senegalese sharpshooters
seized many of iseir caplives and but.
chered them before the eyes of the
others. The viclims wera felled with
clubbed rifles kicked (o dealh, hung upon
the branches of Lthe trees, and used as
targets for revolver praciice. And while
this alrocieus scene was ab ils ke=ight
other sharpshooters were sbuy faking
snapshols wilh their cameras.

Major Frerejean on his return actual-
ly boasted of the lesson he had taugit
the natives, and i' was thus that {he
Governor-General heard of lhe aflaip
and reporled it lo M. Clementel, the

-Colonial Minister,

Major Frerejean will be brought at
once  before a court-martial, and this

affair will be severely dealt with, es ths
Minister recently issued the most s¢ine.
gent instruclions that these atrocilties ony
the part of those In authorily musl ba
put a stop to. }

j——

+
READING THROUGH SALT.

In San Domingo there is a remarkable
salt mountain, a mass of cryslalline saif
almost four miles long, said to conlaing
nearly 90,000,000 tons, and to be so clcar;
that medium-sized print can be read
with ease through a block a foot thiclc !

r—

The coal doesn't make the man, buk
the lawsuil makes the attorney.



