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FRUIT PUDDINGS.

The FEnglish way is fo n_mke theSL
puddings the day before required. I'his
not only insures their having suma_;:u.-u'_i_.
time (o cook bul aliows the ingredicnts
to blend together and the fruils to give
out (heir full flavors. A mixiure of

whealen {lours is a good thing in 4 piilill
pudding. Whole rice, cooked and used

dry, added to ordinary flour, makes n
ewcel and nourishing pudding, Wil
flaked rice wilh the addilion of an egs
will make a pudding by ilsell that will
be of quite anolher texture and equally
nourishing. ‘The flaked rice and rilk
should be firs!t boiled togelher 1_ml|1 5“”=
the egg added wilh butler, fruil, sSpices,
and sugar, then placed in a mold and
steamed for an hour. Eha
A fruit pudding whose foundalion s
bread may be allowed to sland at least
five minutes before being turned oul of
its mold, in order to seitle its shape,
if dour has been the foundalion it myst
be turned out just before serving. The
common fault of puddings of this sorl
is want of suflicient boiling. It is diffi-
cull lo overboil a rich pudding, and a
plain one grows richer by long boiling.
Four and even five hours' boiling will
miake a plain pudding look and taste
like one twice ils cosl in malerials.
Turkish  Pudding. — Hall a pound
of stale bread crumbs; to this add
twa lablespoons shred pearl sage,
theee-fourths pound figs, finety shredded,
the same shred of suei, two ounces
chopped candied ginger, (w0 ounces
pounded almonds, a little salt, and three
spoonfuls golden syrup with three beaten
eges.  Mix well over night and steam
or boil in a butlered mold for [our hours.
Fig Pudding.—Take egqual amounts
flour, bread crumbs, and chopped figs;
add syrup or brown sugar enough fo
sweelen, a pineh of sall, and the same
of mixed spice, but if too dry add a
lillle millk, Make this also over night
and boil four or five hours. Serve wilh
sweel wine sauce,
Children's Raisin Pudding.—Mix fo-
gether equal quantities of finely shred
suel, flour, bread crumbs, and raisins,
chopped and sloned; moisten wilh milk
or wilh syrup and a lile waler. Boil
three or four hours, and serve wilh
more syrup or wilh cuslard sauce.
Chopped figs or large raisins, cut fine,
soaked in syrup or honey, make deli-
cious roll puddings for the nursery (able.
Paradise PPudding.—Half pound each
of dry crumbs and self-raismg flour, the
same gquantily of pared and minced ap-
_ ples, the same of reisins, sloned and
chopped, and of curranits, six well-
bealen egges, a glassful of brandy, half
~a pound each of ehopped suel and brown
sugar; mix all thoroughly and keep a
day before boiling. Allow four hours
for' cooking.
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APPLE FANCIES,
Apple Snow.—Three large tart apples,

[mpoverised Soil

Impoverished soil, like impov-
erished blood, needs a proper
fertilizer. A chemist by analyz-
ing the soil can tell you what
fertilizer to use for different
products.

If your blood is impoverished
your doctor will tell you what
you need to fertilize it and give
it the rich, red corpuscles that |
are lacking in it. It may be you!
need a tonic, but more likely you'
need a concentrated fat food,
and fat is the element lacking
in your systern.

There 15 no fat food that ia

so easily digested and assimi-
lated as

Compote of .-\[}Illt"!-‘u-—f?'-i:{ ripe :1[-1.-1-:-::,:11:'.;_- 'rlnin :.'ir:v.;h_tm_* n't'u'.l ’d‘r.;a'_rs-,:fnn.. :‘x‘--w:_
ne |use an oil heating stove in a room un

one lemon, half pound loaf sugar, O
and a half pints waler. Select the apples
of a moderale size, peel,
halves, remove lhe cores, and rub each
piece over with a little lemon. Pul the
| waler and sugar lugmhm- inlo a lind i.]:
| saucepan and lef them boil until they
form a Llhickish syrup, then pul in lhe
apples with the rind of the lemon, cutl
thin, with the juice of the same. Leat
the apples simmer until tender, then
take out carefully, and drain on A
spive. Reduce the syrup by boiling 1t
| quickly for a few minutes. When bolh
are cold arrange appies neatly on o
glass dish, pour oOver Lhe syrup, anid
garnish wilh sirips of candicd i:_i'i‘m"l.
This is a recipe from the famous Seyer,
and may be expected 1o be famously
good.
Scotch Apple Tart.—Pare, core, and
quarler six good sized apples. Put
them in a deen dish, cover wilhh waler,
add two-thirds cup sugar, two cloves,
and a graling of nulmeg. Sprinkle over
half:cup curranls, iwo {ablespoons
whisky. rind of one leron and juice of
twao, a few small pieces ol hu1_1|~r. aboul
a tablespoon. Cover the top with a good
‘pie crust and halie in a moderately quick
oven one hour: Lo
Apple Fritllers.—Twe eggs, hali |J_111E
milkk. a liltle salt, one leaspoon baking
powder, one cup flour. Beal the eggs

lightly, and add milk, flour, 5:!]1. _aml
baking powder, and beal until light.

pare. core, and slice apples across, dip
the slices in the haller. and fryv in hol
butter. Serve hot with powdered sugar.

Fruit Polpourri—Two ounces candicd
cherries, lwo ounces green  gages.
Cover these with the juice of four
oranges, and let them stand lwelve
hours. One hour before serving add
{wo bananas, sliced, and four lable-
spoons sherry . Cut rounds from slices
of stale hread and fry the slices in hot
putter. Put the fruit over the fire and
hoil for a few minutes, heap on the bread

and serve hol.

PEERLESS POTATOLS.

The dearth of vegelable and fruit
variely will: be most delectably dimin-
ished. at least in appearance, if the [ew
potaloes at the housemistiress’ command
he served in a varviely of ways. This is
a good lime to look up novel ways ol
preparing potatoes, onions, turnips, and
other winter stapl?{‘- :

Potato Scones.—Two cups mashed po-
tatoes, two cups flour, two level table-
spoons rich, melled bulter. one teaspoon
salt., Lwo teaspoons baking powder,
suflicient milk to maoke a dough. Rub
the butler inio the four, add-to it {the

otaloes, sall, and baking powder, mix
with the milk inlo a dough. and roll out
about half an inch thick. Cul inlo shape
and bake in a quick oven for twenty-five
minufes. -

pPotato Casserole.—To a quart of
seasoned mashed polaloes add the yolks
of six eggs. Stir il over the fire to dry
it well, then mold info a cup shaped
[orm. brush it over with the yvollk of an
egg, and place for a few minules in the
oven lo brown. Fill ihe centre with any
minced meal or creamed fish.

Polato- Fritiers.—Two large polalocs,
four eggs, two tablespoons cream, fwo
tablespoons sweel wine, two lablespoons
lemon juice, hall teaspoon grated nuf-
meg. Boil the polaloes and beal them
lightly with a fork. Beal the egs well,
leaving out one of the whiles. Add the
other ingredients and beat them all to-
cether for at leasl fwenly minutes.
[Have plenly of hot butlter or lard in the
frying kettle; drop a tablespoon of the
bulter at a time info it and fry uniil a
golden brown. Serve wilh sauce,

Potalo Pufl.—Take two cups cold
mashed polaloes and stir into it one
tablespoony of melled butler, beating 1o
a while eream before adding anyihing
else. Then put with this two eggs beat-
en extremely light. one cup cream, and
salt (o taste. Beal all well and pour inlo
a deep 'dish, and bake in a quick oven
until it is nice and brown. If properly
mixed it will come oul of the oven light,
pulfy, and delectable.

Sweetl  Polalo Pudding. —PPecl  and
wiash a large sweel polalo. wipe dry an‘l
grale wilh a large graler. While 1he
polalo is being grated hea! one guarl of
millkt, slir a cup of the graled polalo
into the hot milk, and let it boil.
{ime beat four eggs to a ercam, add one
tablespoon buller 1o the milk and pola-

Scott’s Emulsion

of Cod Liver Oil

It will nourish and strengthen
the body when milk and cream
fail to do it. Scott’s Emulsion
is always the same; always
palatable and always beneficial
where the body is wasting from
any cause, either in Ehildreu!
or adults.

We wiil send you & sample free.

Be sure that this pic-
ture in the form of a
label is on the wrapper
of every bottle of Emul-
sion you buy.

oR0TT & BOWHE

CHEMISTS

Toronto, 0nt.

50c. and $1.00.

loes, and take them ofl the fire. Stir Lhe
beaten eggs with the milk and polatoes,
season the pudding palatably with sall
and pepper, and put inte an earthen
dish and bake for twenly minules, or
until the cuslard is lirm, Serve hol as a
vegelable.

HOUSEIOLD [IIINTS.

To remove rust from sleel rub Lhe rusl-
ed arlicle well with sweel oil and allow

the oil to remain upon it forly-eight
hours. Then rub with a soefl leather.
Sprinkle - wilh finely-powdered - |

slaked lime unlil the rust disappears.
Cheap Floor Polish.—Save all the ends

have an excellent polishing malerial for
| oilcloth; linoleum. ele., which will coslt
' you hardly anything.

To Avoid Holes in the Feet of Slock-
ings.—Gel as piece of soft thin wash-
lealher. cul it the shape of the loes and
heels of your slockings, and sew neally
in, making it to fil easily wilthout puck-
ering. This will prevent them wearing
holes, and will also be found quile
comfortable for wear if properly sewn
111.

All Druggista.

To Keep an Oil Slove in Good Order.

e=]
and cub in

AMean- [ ihe woman's worle, and found whal she

of candles, pul them in a jar, and melt |
on lhe slove, mix with enough turpen- |
line to make a soft pasle, and vou will |

three whiles of eggzs, hall cup powdered E—“ﬁ.’lmfhr-:- n healer
Qlew or steam {the same rules apply.
(ime after using, and be carelul |
them If_l“.l furn the wicks-a liltle bilow
Beat the u'hi1r.-;_r.1i' . ='-r_[':w l'-l.? will spread [rom the wick over ~ULPABLE WASTE IN TilE WAR IN
the sugar, beat again; {the oulside and when

I
N

4 | sugar, half cup jelly. i

+ | the apples, cored and quartered but not |every

<+ | pared, drain, and Athen rub

H & 1 through a hair seive.
| the eggs sliff, add
::- ﬂhu“i t e 0“3 + add the apples and beat Lili like snow.,
4 I Pile light in a glass dish;
z % |iely o
stard.
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an unpleasant odor. ut |
garnish wilh | a hali teaspoon of table sall into the oil, |

7 + ] I . 1] - " e e " !
jelly or holly leaves; serve with boiled |and if a stove has stood unused for a

|
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Clean and reliil

lichted give oud |
Once a 'week put |

lenglh of time, wash and dry the wicks,

less there is a crack of a window open.
Cleaning a Muddy

do something lo preserve il [rom per-
manenl ruin.  In the first place, when
relurning  from a muddy sireet, she
shiould hang lhe skirl before a -fire, but
not too close, so lhat the mud spols
should be loosened by rubbing with the
edge of a penny, and the dusl should
then be genlly brushed off with a brush
moderate firmness. 100 rough a
beush musl not be used, especially upon
smooth-faced elolhs, for ik is liable 1o
roughen the surface. |
i:ugh the mud marks ave slill visible,
sponge the spots wilh alcohol or meth-
viated spirils, and Lhe material will be
left clean and unmarked. In laking olf
a damp skirt be carcful 1o hang il out
as [lat as possible over a chair, as I
ihrown down carelessly 1n that condi-
tion it will coniract inelegant Creases.
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A SPRING TONIL,
Dr. Williams' Pink Pills AMake Rich,

Red. Health-Giving Blood.
winter months, enflorcing
confinement in over-heated, badly ven-
filated rooms—in {he home, in the
shop, and in the school — sap the Vi-
lalily of even Lhe strongesl. The blood
BecoIes E]r{ggml with impurilies, the
liver sluggish; lhe Lidneys tx'n‘-'41ii‘1}*'ii-
sleep is not resiful — you awake just
as lired as when you wenb to bed; yvou
are low spirited, perhaps have !!Fririr‘!f_:f:"
anid blolchy skin—Lthat is the condilion
al thousands of people every spring.
it comes to all unless the blood is for-
tified by a good tonie—by Dr. Williams'
Finl: Pills. These pills not enly banish
this feeling, bulb they guard against the
more serious ailmenls which usually fol-
low rheumatism, nervous debilily,
anaemia, indigestion and kidney trou-

Cold close

le. Dr. Williams' Pink Pills are an
ideal spring medicine. Every dose

malkes new, rich, red blood. [Every
drop of new blood helps lo strengthen
the overworked nerves. Overcomes
weakness and /drives the germs of dis-
ease  [rom the body. A thorough
treatment gives vou vim and energy (o
resisl the torrid heat of the coming suni-
mer. Mr. Mack A. Mcuse, Sluice Point,
N. S.. says: “I was so completely r1un
down that I could hardly womk. T de-
cided to iry Dr. William’s Pink Pills, as
[ had heard them highly spoken of,
and a few boxes worked a great change
i -my condition . 1 am feeling as well
and slrong as ever I did and ean ie-
commend the pills lo all weak people.”

It is a mistake lo lake purgatives in
e spring. Nature calls™ for a medli-
cine to build up lhe wasled force—pur-
calives only weaken. It is a medicine
to act on the blood., not one to act ¢n
the bowels, which is necessary. D,
Williams® Pink Pills are a blood medi-
cine—they make pure, rich, red blood,
and strengthen every organ of the body.
=old by all medicine dealers or by mail
al 50 cents a box or six hoxes for $2.50
from the Dr. Williams' Medicine Co..
Brockville, Onl.
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WORKED FOR PENNY AN HOUR.
London YWoman Gol on an
Army Coniract.

The sensalional story of Mrs. Thoro-
good, the Lambelh woman who told the
local guardians thal she “finished” Vol-
unteers' trousers. supplied to the War
Office: by a conlractor, for pavmen!
which averaged less han a penny an
hour. was reported Lo the guapdians lo
be {rue.

The case has been mentioned in {he
[Touse of Commons, and the Secrelary
for War has promised lo make inquiries
abaut if.

AMrs. Thorogood applied 1o the Lam-
be-th  Guardians for out-relief, on the
ground thal she was unable to earn a
livine wage. and told the guardians
thal she was paid 2% d. for “linishing”
each pair of fronsers, the work occupy-
ine lhree hours per «pair.  She had to
provide the necessary thread and silk out
of the money she carned,

AMre. Fielder. who has invesligated the
circumstanees on behall of the guar-

What a

dians. stated at a miecling of the Board

recently that he had scen a record ol

said was covrect.

He =aid Lhat for venrs she had risen
at 3 o'clock in the morning, worked un-
til 8. and then gone to the factory, where
she has been engaged until night
Working all Lhose hours she has only
been able to earn belween 8s. and 9s. a
weel.
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T CARE OF CIHNILDREN.

Now-n-days wise molhers do not dose
their children with harsh. griping cas-
lar oil or purgalives, nor do they give
them poisonous opiales in the form cf
sr-colled snolthing  medicines. Baby's
Own Tablels take the place of these
karsh and dangerous medicines, and
he mother has the word of a (Govern-
ment analyst that the Tablels are abso-
lutely safe. Baby's Own Tableis cure
indigestion, constipation. colic leelhing
\1oubles. diarrhoen. simple [evers, and
clher litile ills of childhood. An occas-

ional dose will keep children well. Mrs.
% F. Long, Peachland, B: G.. says: ‘I
| vave found Baby's Own Tablels unsur-
| rassed for lecthing  troubles. breaking
un eolds. reducing fevers. and  ofher
ills, and they make™a child sleep na-
| tupallv. I now alwavs keep them in
{the house” Ask for thevTablets ab'your
arueaist or vou can gel them by mail
v - The D, Willinms' Medicine (0.,
Broelkyille: Onl., at 25 cenis a box.

or a cooking stove |

'BRITISH ARMY SCANDALS

the rim |

Skirt. — Muddy |
weather is always a sore trial lo a wo- |
man wearing a nice skirt, bul she can |

If after this brush- |

| the

SOUTH ATRICA,

' andreds of Thousands of Pounds
Went fo Coniractors by
Repurchase,
sstounding revelations of army wasle,
muddle and inefliciency, following on the
close of the war in Souih Afrvica, Dby

which hundreds of thousands of pounds

have been lost o the nalion, are A

in he reporl of the Complrolicr and
Audilor-General on the Brilish ‘armj
appropriation account for 1945,

Al lhe oulset the Complroller stales

s i & -
il similar cases o Lthose mentioned in

his last annual report have been noticed,
in awhich surplus supplies sold 1o° con-
iraclors and resdld by them lo other
contractors have been repurchased rom
lhe lalter by the army al considerably
enhanced prices. These cases are o ne
1||!'|jl[['_ﬂ]|' under lhe ialice ol Lhe Hil_‘-r'ﬂl.
Commission now enquiring inlo Lhe
svstern of sales and repurchases, and
therefore he does not consider it desic-
able lo give delatls of the cases.

The revelalions, however, are sufli-
ciently remarkable wilhoul these delails,
and a few of the cases are given below.

LOSSES BY REBATES,
ﬂm;,*-,n.--rir.l

supplies, purchased from

———

|

the army in the Transvaal by Messrs. |

Meyer, Limiled, were resold lo the army
in: the Orange RBiver Colony, also duly-
paid to lhat colony. A cheque for £2.-

by (Le Direclor of Cusloms ol the Orange

River Colony. in January, 1904, as
Customs rebale. This. cheque, it 8|
staled. should have been paid to army
funds, Messrs. Meyer being only en- |

Litled lo a rebale from the Transvaal on
exportalion. Aclion is being laken 1o
recover the amount due lo the army.

A contractor for bread supplies in Lhe
Orange River Colony received Customs
rebates on  the imnorled flour used to
the amount of £955 43. 1id., which
should have gone to the army.
ther instance the conlraclor was allow-
ed to import duly free flour which was
solil 1o the army at duly-paid prices.
The loss lo the army in this case was
£1.208 125, 6d.

A double pavment of £800 has appear-
enlly been=made to Mr. I. Noreen for
catlle captured by him when employed
in the Intelligence Department in Souih
Alrica. Efforts to recover this sum
have proved unsuccessiul, and the treas-
ury, refusing to sanction the exilra ex-
penditure, have left the responsibility
for Lhe transaclion tfo the Army Council.

WINE UNDER-PRICED.

As many as 68953 boltles of port
wine., stated lo be of defective qualily,
wore sold at 15s. a dozen, instead of at
contract sale price of 26s. This
Iransaction is one of the most remark-
able recorded.

It appears that cerlain coniractors
purchased the whole of the port at Pre-
torin  and Maitland for 26 shillings a
dozen. Then they produced expert
apinion as to defective guality of un-
labeled bottles, and on Seplember 3,
1903. offered the lowcr rale of 15s. a
dozen for such wine. Their olfer was nol
then accepted, and they were instrucled
to relurn the wine to Pretoria.

On September 10 the General Officer
Commanding in South Africa cabled lo
the War Office for authority lo sell 1,200
coses of so-called port wine of a very'
low grade, for which he had an offer of

155, a dozen in Johannesburg, and
alaled tha!l he was having the wine

analyzed and inquiries made as to ils
source of supply.

The War Office cabled approval, and
on  the following day the contraclors
were informed that their offer of Sep-
tember 3 was accepted, allhough the re-
port of the analyst had not then been
received. This repor!, dated October 7,

Free $1.9°

Foso Cures Dandrufi. Stops Falling

Hair. Quickly Restores Gray

or Faded Hair lo Iis
MNatural Color.

Foso Never Fails to Grow Hair on Baldl
llcads, Eyebrows or Lashes.

The Above Hlustration Plainly Shows:

What Foso Has Done For Others. It
Will Do As Much For You. Try It

Men whose hair or beards are straggling or a.III
gnne, women whose tresses have becn thinned by,
fover or huir falling out, requiring the use off
switches: little children, boyva and rirls whoze:
hair is coarse and unealy; all find in this great!
remedy just the relief that they want. Foso ETOWE
hiair on bald head:, thickens eyebrows and length-|
ens eyelashes, reatores gray or faded hair to i
natural color, pravents thin hair, stops itching,
cures dandruff, seucf of scalp, pimples, and makes

| the hair of any man, woman or child inug, heary,

990 .03, 6d. was paid lo Messrs. Meyer |

In ano- |

silky and baautifully glossy. Fill out free coupon

and mail to-day.

Frce 3i.00 Package Coupon.

Fill out the blank lines below, cut out the =
COupon and mail to J. F. Stokes, Mpgr.,, 5338
. Fose Blbg.,, Cincinnati, Ohio. Eaclose ften
canta in stamps or silver a3 an evidence of good
faith and to help cover packing, postage, eto.,
and the 3100 package will be sent you at once %
by mail free of charge.
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stated that lhe wine was genuine porf
and fit for hospital use.

It has since been ascertained thal the
wine had been sent oub from Wood-
wich, where il had been passed by ap-
proved trade experls, and it is stated o
have been superior to thal used in civid
hospilals in London,

OPRDERS IGNORED.

Thus, though Lhe War Ollice had only
given ~ermission for 1,200 cases, or 12.-
000 bottles, lo be sold at the lower price,
the whole 68,953 bollles were actually
sold at that price. The War Oflice.
moreover, were nol aware Lhat Lhe olfet
of 15s. a dozen came from the conirac-
tors who had already agreed to pay 26s,
for the identical wine,

Under the heading of sales that rea-
less than the amount of special
customs  levied some - exlraordinary,
transaclions are revealed.

For instance, £2.549 14s. was paid in
duty on tebacco which was sold for
£750% 13s. 4d. The loss to Lthe army was
therefore £1.841 0s. 8. The following
are some further examples: Jam, duty
paid, £5.004 5s. 4d.: sale value, £4042
16s. 16d.; loss to army, £411 8s. 10d.
Port, duly paid, £459 16s. 0d.; salg
value. £4£.007 17s.- 10d.; loss to army,
£588 18s. 2d. Chillies, £16 0s. 6d.; sala
value. £4 0s. 2d.; loss to army, £12 0s,
Ad. .

In the report of the complroller on the
slore acounts of the army il is announe-
ed that all the emergency ralions at
slations at home and abroad have been
condemned, and are lo be desiroyed.
The tolal number is 300.000 at home, and
about 50,000 at stalions abroad. the
original cost being aboul £23.000. Tiey.

have been in slore more ilhan Lhree,
years.
e T M_
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Willie—Whal's a green

Mrs. Bilkis—Any one that trusts y
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our pa; now run away my boy.

_..__‘ - e g N

/



