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T E S T E D  R E C IP E S .

M A K IN G  S A F E  I N V E S T M E N T S

F ish  G a rn ish .— W h en  fish is  serv - 
Bd an d  o n e  w ishes th a t  c o u r s e  to  
lo o k  n ice , p la ce  le ttu ce  lea v es  se a ­
so n e d  w ith  sa lt  a n d  p e p p e r , o n  in ­
d iv id u a l d ish es  ; p la ce  fish in  c e n ­
tr e  o f  d ish  a n d  g a rn ish  w ith  a  r in g  
o f  fresh  b u tte r e d  p o p c o r n .

E g g  in N e s t .— C u t a s lice  from  
stem  e n d  o f  each  to m a to  an d  a fte r  
s c o o p in g  o u t  th e  c e n tr e  s lig h tly  
b a k e  in th e  u su a l w ay. R e m o v e  
fr o m  th e  oven  a n d  b e fo r e  q u ite  
d o n e  m o u n d  a w h ip p ed  w h ite  o f  
e g g  o v e r  e a ch  o n e , a n d  d ro p  th e  
y o lk ,  o f  w h ich  th e  skin  has n o t 
b e e n  b ro k e n , in  th e  c e n tr e  o f  each  
m o u n d ; re p la c e  in  ov en  u n til a ll 
th e  lit t le  p ie ce s  a re  s lig h tly  b r o w n ­
e r  ; serv e  at on ce , g e n e ra lly  w ith  
to a s t  and  p a rs le y . In  p la ce  o f  the 
to m a to e s  g re e n  o r  re d  p e p p e rs  m ay 
b e  u sed .

S m o o th  M u sh .— W h en  th ick en ed  
ta k e  c ra n k  e g g  b e a te r  an d  b e a t  it  
.well. Y o u  w ill h ave  n o lu m ps.

H a m  O m e le t .— U se  tw o  e g g s  w ell 
b e a te n , o n e -h a lf  cu p  o f  m ilk , o n e  
cu p  o f  ham  c u t  in  sm all p ie ce s . S t ir  
th is  m ix tu re  to g e th e r , p la ce  in o m e ­
le t  p an , an d  c o o k  u n til i t  b ecom es  
th e  th ick n ess  o f .  p o a ch e d  eg g s . 
S e rv e  o n  to a s t .

D e lic io u s  C h o ca .— O ne p in t  m ilk , 
o n ft jp in t  w a te r , tw o  ta b le s p o o n fu ls  
o f  g r a te d  ch o c o la te , tw o  ta b le s p o o n ­
fu ls  c o c o a , a p in ch  o f  s a l t ; d isso lv e  
c h o c o la te  an d  c o c o a  w ith  h o t  w a ter  
a n d  stir  in to  h o t  m ilk  a n d  w a te r ;  
le t  c o o k  s lo w ly  f iv e  o r  te n  m inu tes 
a n d  a d d  o n e -th ir d  th e  q u a n tity  o f  
h o t  c o f f e e ; sw eeten  a n d  c o v e r  w ith  
■whipped crea m .

H a v e  T o a s t  B re a d  R e a d y .— If 
y o u  h av e  le ft  fr o m  a m eal a h a lf 
t>r a  q u a r te r  lo a f o f  b r e a d  th a t  is 
t o o  d r y  to  b e  ea ten  at th e  n e x t  
tn ea l, i t  is a  g o o d  id e a  a t o n c e  to  
c u t  it  in to  th in  s lices  fo r  toa stin g . 
T h ese  s lices  ca n  b e  k e p t  fo r  a d a y  
o r  tw o  a n d  n o t  lo se  th e ir  va lu e , 
b u t  i f  a llo w e d  to  rem ain  in th e  
’w hole  p ie ce  b e co m e s  to o  h a rd  to  
s lice  n ice ly . T h e  th in  s lices , w hen 
q u ite  d r y , a re  a lso  ea s ily  cru m b le d  
w ith  a ro llin g  p in .

B re a k fa st  P o p c o r n .— P o p  sev era l 
p o p p e r s  fu ll o f  c o r n . T h en  g r in d  
th e  p o p p e d  co r n  th ro u g h  th e  co ffe e -  
m ill, q u ite  f in e ; serve  w ith  p o w d e r ­
e d  su g a r  a n d  crea m .

C rea m ed  T o m a to e s .— O ne ca n  o f  
t o m a t o e s ; p u t  o n  s tov e  to  h e a t ; 
p u t  in p e p p e r , sa lt, an d  su g ar to  
eu it th e  ta s te  ; b e a t  o n e  ta b le sp o o n  
flo u r  an d  a l it t le  b u tte r  an d  c r e a m ; 
l e t  to m a to e s  co m e  to  b o ilin g  p o in t, 
p u t  in c re a m  an d  b u tte r  , an d  stir . 
L e t  i t  c o o k  fo r  tw o  m in u tes . S erv e  
.with any k in d  o f  m eat.

T o m a to  S a u ce .— T a k e  tw o  cu p fu ls  
o f  ca n n e d  to m a to e s  o r  fo u r  rip e 
o n e s , p ress  th ro u g h  a s tra in e r  to  
re m o v e  th e  seeds. P u t  th e  liq u id  
in  a sa u cep a n  a n d  le t  it  b o il . A d d  
a  te a s p o o n fu l o f  b u tte r , a p in ch  o f  
p e p p e r  and  sa lt, an d  a te a sp o o n  
o f  flou r to  th ick e n . L e t  th is  b o il 
f o r  ten  m in u tes . T h en  rem ov e  fro m  
fire  and  a d d  a ta b le s p o o n  o f  crea m .

T o  S o fte n  C a k e  F r o s t in g .— I f  th e 
ic in g  sh ou ld  h ard en  b e fo r e  p u t­
t in g  it  o n  th e  ca k e  a d d  a te a s p o o n ­
fu l  o f  cre a m  an d  stir  q u ick ly  fo r  a 
fe w  secon d s . T h is w ill so ften  the 
ic in g  lo n g  e n o u g h  to  e n a b le  i t  to 
b e  p u t on  th e ca k e  sm ooth ly .

D E S S E R T S .

O ra n g e  P u d d in g .— C u t th e cru st 
fro m  a  sm all s ta le  lo a f  o f  b a k e r ’ s 
b re a d , c ru m b le , a n d  p o u r  o v e r  on e  
q u a r t  b u tte r  and  tw o  ta b le s p o o n ­
fu ls  o f  su g ar . W h en  c o ld  a d d  the 
g ra te d  r in d  o f  o n e  and  th e  ju ice  
o f  tw o  la rg e , sw e e t  o ra n g e s  and 
th r e e  e g g s  b e a te n  lig h t . B a k e  in 
m o d e r a te  o v e n  on e  h o u r . S erv e  
w ith  h a rd  s a u c e : O ne cu p  w h ite  
e u g a r , o n e  h a lf  cu p  b u t te r  bea ten  
cre a m y  an d  lig h t and  fla v ored  wit!) 
o ra n g e  ju ice . P ress  in  o n e -h a lf  o f  
o r a n g e  shell set o n  ice .

O ra n g e  C u p s .— C u t to p  o f o ra n g e  
off a b o u t h a lf  in ch  fro m  to p , r e ­
m o v e  th e  o r a n g e  ju ice  w ith  te a ­
sp o o n , le a v in g  as y o u  w ish , s lice  
b a n a n a s  in to  th e o r a n g e  ju ice , and 
sw eeten  ; fill th e  o ra n g e  shells  w ith  
th e  m ix tu r e , an d  p la ce  o n  le ttu ce  
le a f o n  em ail p la te . T h is m akes a 
d a in ty , a ttra c tiv e  d essert.

A p p le  P u d d in g .— A d d  to  on e  and  
a  h a lf  cu p fu ls  o f  s tra in e d  stew ed  
a p p le s  th e  ju ice  o f  an  o r a n g e , th e  
g ra te d  r in d  an d  ju ice  o f  h a lf a le ­
m on , th r e e  ta b le s p o o n fu ls  o f  sh er­
ry , th re e -q u a r te rs  o f  a  c u p fu l o f  
su g a r , a n d  tw o  ta b le s p o o n fu ls  o f  
g e la t in  so a k e d  in  c o ld  w a ter  and 
th en  d is s o lv e d  in  h o t  w a te r . S tir 
th is  m ix tu re  u n til it  th ick en s  a 
l it t le , th en  fo ld  in  th e  w h ites  o f  
th re e  e g g s  w h ip p ed  to  a  stiff fro th  
o r  a  h a lf p in t  o f  w h ip p ed  crea m . 
T u rn  in to  a m o ld , a n d  w hen  co ld  
serv e  w ith  w h ip p ed  crea m .

B re a k fa st  O ra n g e s .— P e e l an 
o r a n g e , s e p a ra te  th e  se ctio n s , lay 
fla t in  fo rm  o f  sp o k e s  on  a  w h ee l 
in  a s a u c e r ; sp r in k le  p o w d e re d  su ­
g a r  o v e r  th em , an d  p la c e  a red  
ca n d y  o r  d r o p  o f  je l ly  in  th e  m id ­
d le  an d  on  e a ch  se c tio n . S tick  in 
a  to o th p ick  o r  tw o  a n d  serve .

C A K E S .
G in g e r  S p o n g e .— U se  th re e  eg g s , 

o n e  cu p  b ro w n  su g a r , o n e  cu p  N ew  
O rlea n s  m olasses , o n e  c a p  m elted  
cu p s  flo u r , o n e  ta b le s p o o n fu l . f 9cm- 
b u tte r  o r  la rd , th ree  and  a h a lf 
g e r , o n e  ta b le s p o o n fu l o f  c lo v e s , 
o n e  ta b le s p o o n fu l o f  sod a . L a s t  <>f 
a ll o n e  cu p  b o ilin g  w a ter . This 
sp o n g e  ca n  b e  k e p t  fo r  w eek s in  a 
c o o l  p la ce  an d  a  p o r t io n  baked  
fresh  fo r  a n y  m eal.

F r ie d  C a k e s .— B re a k  tw o  ^ggs in 
a b o w l an d  b e a t  t h o r o u g h ly ; add 
o n e  an d  o n e -h a lf  cu p s  o f  su g a r  an d  
b e a t  a g a in . N ow  a d d  o n e  cu t) o f  
s o u r  m ilk , tw o  te a sp o o n s  o f  b u t ­
te r , o n e  te a sp o o n  o f  sod a , sp ices  if 
d e s i r e d ; flou r e n o u g h  to  m ak e s o ft  
d o u g h . R o ll  o u t  a n d  o u t  in  rin gs . 
H a v e  la rd  h o t  in  la rg e  k e tt le . D ro p  
in  o n e  ca k e  a n d  if  ju s t  r ig h t  it  w ill 
tu rn  itse lf  o v e r . T h en  d r o p  in 
o th e rs  u n til k e tt le  is  n e a r ly  fu ll. 
B y  th e  tim e  th e  la s t on e s  a re  in 
th e  first on es  a re  n e a r ly  rea d y  to  
co m e  ou t. R o ll  in  p o w d e re d  su g a r  
a fte rw a rd  an d  fill th e  h o les  w ith  
th e  lit t le  o n e s  th a t w ere  c u t  from  
th e  ce n te r .

B re a k fa st  C a k e s .— T a k e  o n e  
cu p  o f  b u tte r , o n e  cu p  o f  su g ar , 
b e a t in tw o  eg g s , o n e  a t a tim e, 
th e n  a d d  o n e -h a lf  cu p  m olasses , 
tw o  te a s p o o n s  c in n a m o n , on e  te a ­
sp o o n  c lo v e s , o n e  cu p  s tro n g  co ld  
c o ffe e , o n e  te a sp o o n  sod a  m ix e d  in 
o n e -h a lf  o f  th e  c o f fe e  an d  ad d ed  
a fte r  p a r t  o f  th e flou r is  s tir red  
in , on e  cu p  ra is in s  ro lle d  in  flou r , 
o n e  cu p  h ick o ry  n uts, flou r th ree  
a n d  o n e -h a lf  cu p s .

B u tte rm ilk  C o o k ie s .— T w o  cu ps 
lig h t b ro w n  su g a r , o n e  cu p  b u t ­
te r , o n e  cu p  b u tte rm ilk , tw o  eggs , 
o n e  cu p  c h o p p e d  ra is in s, on e -th ird  
te a s p o o n fu l sod a , o n e  te a s p o o n fu l 
b a k in g  p o w d e r , flou r  to  m ix , so ft . 
T h e  c o o k ie s  sh ou ld  be  lig h t and 
so ft , an d  w ill k eep  fo r  w eek s. The 
se cre t  is in  u sin g  th e so ft  su g ar.

K e e p  F r u it  C a k e  F resh . —  W ra p  
fr u it  ca k e  in  to w e l an d  p u t in to  
flou r b in  ; c o v e r  w ith  flou r a n d  it 
w ill k e e p  m o ist and  fresh  fo r  w eeks.

S H O R T  C U T S  IN  B A K IN G .
A  p ie  ca n  b e  b a k e d  w h ile  the 

s tov e  is  b e in g  u sed  to  g e t th e  d in ­
n er. S ta r t  th e  fire  b risk ly  on ly  
a fte r  the p ie  has b een  m ad e. T h en , 
as soon  as th e  lid s a re  h issin g  h ot, 
ta k e  o ff on e  o f  th em , p u t it  on  the 
u p p e r  ra ck  o f  th e  o v e n , and  p u t 
th e p ie  o n  it . A n  e x t r a  lid , o r  on e 
from  th e  b a ck  o f  th e  s to v e , w ill b e  
n e ce ssa ry  to  fill th e  p la ce  o f  th e  
on e  rem ov ed  fro m  th e fro n t . W ith  
the a d d it io n a l h e a t  u n d e r  it , th e  
p ie  sh ou ld  b a k e  q u ick ly , w ith  a 
cr isp , flaky cru st. W h en  th e p ie  is

d o n e , se t i t ^ >  c o o l  o n  som eth in g  
th a t w ill le t  th e a ir  c ir c u la te  free ly  
u n d ern ea th  it—th e  p e r fo r a te d  p a r t  
o f a  p o t a to -r ic e r  has b een  u sed  su c­
c e ss fu lly  fo r  th e  p u rp o se . A  p ie  
c o o le d  in  th is  w ay d oes  n o t h a v e  a 
so g g y  u n d e r  c ru s t , as p ies  s e t  cn  
a c o ld  su r fa ce , an d  th u s m ad e to  
steam , a re  lik e ly  to  h ave . N ev a r 
c u t  a p ie  u n til y o u  a re  re a d y  t-o 
serv e  it . T h e  ju ic e  runs ( u t, a r d  
th e  p ie  is  s p o ile d .

E C O N O M IE S .

Us© S o a p  w hen  S e w in g .— S ave 
sm all b its  o f  w h ite  soa p , le t  them  
d ry , an d  y o u  w ill find  th em  a g o o d  
su b stitu te  f o r  t a i l o r ’ s ch a lk .

P r e se rv e  S tee l P e n s .— S tee l pen s 
a re  d e s t r o y e d  by  c o r r o s io n  from  
a c id  in  th e  in k . P u t in  th e  ink 
som e n a ils  o r  o ld  s tee l p en s , and  
th e a c id  w ill e x h a u s t  it se lf  on  th em , 
an d  th e  pen s in use w ill n o t  c o r ­
rod e .

U se  fa d e d  law n  w a ists  an d  d r e s ­
ses. B o il  th e  p ie ce s  w h ite , p ress  
them  sm ooth , use th em  to  m ake 
co rs e t  co v e r s , w a ists , a p ro n s , o r  
ch ild r e n ’ s c lo th e s , an d  w ith  th e  e x ­
p en se  o f  a few  ce n ts  fo r  la ce  th ere  
w ill b e  g a rm en ts  lik e  new  an d  
w h ich  w ill w e a r  a s  w e ll.

I f  y o u  a r e  s h o r t  a b re a d  tin  ta k e  
an o ld  to m a to  ca n  a n d  cu t  on e  en d  
o ff e v e n ly . T h is w ill b a k e  a n ice  
ro u n d  lo a f  o f  b re a d . A  ca k e  a lso  
ca n  b e  b a k ed  in  it.

S A L T  A S  A  C L E A N S E R .

A s  a k itch en  d is in fe c ta n t  sa lt  is 
in v a lu a b le . A  lu m p o f  it sh o u ld  be  
k e p t  in th e  k itch en  sin k , w h ere  it 
w ill d isso lv e  s low ly  an d  k e e p  th e 
d r a in  p ip e  p u re  an d  w h o lesom e . 
F lu sh  it  fre e ly  w ith  a s tro n g  solu ­
tion  o f  b o ilin g  h o t  sa lt w a te r . F o r  
re m o v in g  e g g  sta in s  fro m  s ilv er , 
sa lt  a p p lie d  w ith  a s o ft  c lo th  w ill 
a c t  lik e  m a g ic . A  p in ch  o f  sa lt  a d ­
d e d  to  g ro u n d  co ffe e  ju s t  b e fo re  
co o k in g  w ill a cce n tu a te  th e  n a tu r ­
al fla v or  o f  th e b e rry  an d  g iv e  b o d y  
to  th e  d r in k . G reen s  u sed  fo r  sa ­
la d s  sh ou ld  b e  th o ro u g h ly  r in sed  
in sa lt w a ter  t o  d is lo d g e  p oss ib le  
in sects . S p r in k le  sa lt  o n  a  d in g y  
ca r p e t  b e fo r e  sw eep in g  a n d  th e  
tra n s fo r m a tio n  w ro u g h t w ill c o n ­
v in ce  th e  m ost sk ep tica l o f  the 
v a lu e  o f  sa lt  as a  c le a n se r  a lo n g  
th is  lin e .

. * --------------------

LU C IN D A ’S EXPER IENC ES.

One That Claude Says Is Ancient, 
But Which Is New to H er.

“ My broth er C laude tells m e ,”  
said L uncinda, “ that this story  has 
been told  to  his personal know ledge 
7,000 tim es and he thinks, he says, 
that if you  should search the back 
files o f the papers you  w ould find it 
had been prin ted  at least 17,000 
tim es, but I  d o n ’ t care a b ou t that, 
I  never heard it, and it happened 
to  me, it  actu a lly  happened to me, 
and it was as new to  me as if it  had 
never happened to  anybody. And 
I  d o n ’ t want to  keep you  w aiting 
too  long  for  this story  and I  have 
a great respect for  everyth ing that 
C laude says, but I  know  another 
man, an uncle o f  mine, a  very  in- 
te lligan t man, and he says that any 
really  good  story is w orth telling 
ov er  again every  tw o years and that 
no good  story  ought to  be suffered 
to  be lost, and m aybe you never 
heard this one, that C laude says 
has been told  so often .

“ I  d ropp ed  my watch last night 
and it w ent dow n with a  grand 
crash and rolled  around on  the floor 
and when I picked it up it wasn ’ t 
going , and I  knew o f  c o u rs j that I  
had w recked it. I  thought I  could  
hear it*rattle  when I  shook i t ;  and 
this m orning I  took  it  dow n to  the 
jew eller ’ s to have it repaired.

“ A n d  th e  je w e lle r  to o k  i t  a n d  
lo o k e d  i t  o v e r  c a r e fu lly , an d  th en  
h e tr ie d  th e  w in d  and  lo o k e d  a t  it  
aga in  and  th en  he lo o k e d  up and  
sa id  t o  m e :

“  ‘W h a t w o u ld  y o u  lik e  to  h ave  
d o n e  to  it  V

“ A n d  of course I  said th at I had 
dropp ed  it last night and it hadn ’ t 
run since, and I  wanted it put in 
o rd er  so that it w ould i a n ; and 
then the^jew eller handed it over to  
me and said that it appeared to  be 
running all right and I  put it up 
to  my ear and, sure enough, so it 
was ! I t  was tick in g  awa-' beauti­
fu lly  ; and then says the jew eller, 
sm iling a little  now :

“  ‘ I  guess you must have fo rg o t­
ten to  wind i t . ’

“ A n d  so  I  h ad  ! T h a t w as a ll 
th a t w as th e  m a tte r  w ith  it , I  h ad  
fo r g o t te n  to  w in d  i t !

“ Claude says he thinks that 
story  has been  to ld  17,000 tim es at 
le a s t ; but I  never heard it before , 
d id  you 1

“ T h ere ! I  thought so .”
 * -------------

M any a youn g  man w ho start3 
ou t to  becom e a self-m ade man 
makes a m istake in the selection  o f  
a pattern .

I f  a  m an is w h a t his n e ig h b ors  
th in k  he is , he o u g h t  to  b e  asham ed 
o f  h im self.

ON RELATIVE AMOUNT OF NET QUICK 
ASSETS DEPENDS SAFETY OF 

MOST INDUSTRIAL BONOS.
:> •<. >.i $ 1
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In Canada where Banking System Is

Superior Current Assets Need Not Ex­
ceed Current Liabilities by so Creat 
Proportion as in States—Bond Issue to 
be Safe Should Not Exceed Amount of 
Net Quick Assets Unless Re~3T Estate is 
Considerable.

T h e  a rtic le d  c o n t r ib u t e d  b y  In v e n to r "  
are fo r  th e  Bole p u r p o se  o f  g u id in g  p r o *  
p e c tiv e  in v e s to r s , a n d , i f  p o s s ib le  o f  s a v ­
in g  th e m  fr o m  lo s in g  m o n e y  th ro u g h  
D isc in g  it  in  "w i l d - c a t "  i u te rp r is e s . T h e  
im p a r t ia l  a n d  r e l ia b le  c h a r a c te r  o f the  
in fo r m a tio n  m a y  be r e lie d  u p o n . Tha  
w rite r  o f th e s e  a r t ic le s  a n d  th e  p u b lish e r  
of t h is  p a p e r  h a v e  no in te re s ts  to  eerva  
iu  c o n n e o tio n  w ith  t h is  m a t t e r  o th e r  th a n  
th o se  o f  th e  r e a d e r .

(B y  " I n v e s t o r . " )

T h e  im p o r t a n c e  o f  c u r r e n t  asB ets h a v ­
in g  a  s u b s t a n t ia l  m a r g in  in  e x ce ss  o f  
c u r r e n t  l ia b i l i t ie s  is , o f  c o u r s e , a p p a r ­
e n t  w h e n  c o n s id e r in g  th e  a c c o u n ts  o f  a n  
in d u s tr ia l  c o m p a n y  w it h  a  v ie w  to  in ­

v e s t in g  in  its  b o n d s . W e  r e a d  l a s t  w eek  
t h a t  t h is  ex ce ss  is  c a lle d  “ n e t  q u ic k  a s ­
s e t s ,”  a n d  s a w  t h a t  i t  h a d  a n  im p o r t a n t  
b e a r in g  o n  th e  v a lu e  o f  t h e  b o n d s  o f  a n y  
c o m p a n y  w h o se  la n d  h o ld in g s  jh a d  a  
le s s  v a lu e  t h a n  t h e  a m o u n t  o f  b o n d s  
o u ts t a n d in g .

F o r  a n  in d u s t r ia l  b o n d  to  b e  s a fe  n et  
q u ic k  a s s e ts , h o v e v e r , s h o u ld  d o  m o re  
t h a n  m e r e ly  e x is t . T h e y  m u s t  b e  e x a m ­
in e d  w it h  r e fe r e n c e  t o  t h e ir  r e la t io n  to  
s e v e r a l o th e r  it e m s  t o  w h ic h  t h e y  sh o u ld  
b e a r  a  d e fin ite  p r o p o r t io n .

T h e  f o l lo w in g  is  a  b a la n c e  s h e e t  c f  
a n  in d u s t r ia l  c o m p a n y  w h o se  b o n d s  a re  
c o n s id e r e d  a  s o u n d  in v e s t m e n t  a n d  is 
c h o se n  a s  a n  i l lu s t r a t io n  c h ie fly  b e c a u se  
o f  t h e  s im p lic i t y  o f  i t s  a r r a n g e m e n t . I t  
h a s  a d d e d  in te r e s t  b y  b e in g  t h e  s t a t e ­
m e n t  o f  a n  o p e r a t in g  c o m p a n y  a n d  n o t  
m e r e ly  a  fo r m  g o t  u p  fo r  p u r p o se  o f  i l ­
lu s t r a t io n . I f  t h e  in e x p e r ie n c e d  r e a d e r  
w ill  fo l lo w  th e  e x p la n a t io n s  c a r e f u l ly  th e  
n ex t b a la n c e  s h e e t  h e  e x a m in e s  in  c o n n e c ­
t io n  w ith  a  b o n d  o ffe r in g  w ill  j lo u b tle ss  
h a v e  a d d e d  in te r e s t .

A S S E T S .
P r o p e r t y -  

E e a l  E s ta te , B u i ld in g s , M a c h ­
in e r y , e t c .........................................................$1,994,303

P a t e n t s , T r a d e m a r k s  a n d  G o o d ­
w ill  ..........................................................................  182,485

I n v e s t m e n t s  ........................................................  11,421
C U R R E N T  A S S E T S .

A c c o u n ts  a n d  B i l ls  R e ­
c e iv a b le  .....................  ...$ 7 2 4 ,0 4 6

In v e n to r y  S to e k -in -T r a d e  . .  951,856
In v e n to ry . S u p p l i e s ........................ 81,435
C a sh  o n  H a n d  a n d  in  B a n k  53,782

-------------- 81,811,119

$3,999,828

L I A B I L I T I E S .
C a p ita l s to c k  ..................................................$1,500,000
B o n d s  .........................................................................  1,051,200

C U R R E N T  L I A B I L I T I E S .
I n te r e s t  a c c r u e d  .........................$ 31,536
A c c o u n ts  a n d  B i l ls  P a y ­

a b le  ........................................................  109,670
B a n k  A d v a n c e s  ..............................  905,930

--------------  1,047,136

S u r p lu s ........................................... ' . .........................  401,492

$3,999,828

I n  t h is  c a se  c u r r e n t  a s s e ts  a m o u n t  to  
$1,811,119 a n d  c u r r e n t  l ia b i l i t ie s  to  $1,047,- 
136, le a v in g  a  b a la n c e — n e t q u ic k  a s s e ts —  
to th e  a m o u jit  o f  $763,983, N o w  in  th e  
U n ite d  S ta t e s  w h e r e , o w in g  to  th e  de* 
fe c ts  o f  th e  b a n k in g  s y s t e m , it  is  d a n g e r ­
o u s  to  o w e  th e  b a n k s  m u c h , i t  is  a  r u le  
t h a t  ’t o  p u t  a  c o m p a n y  in  g o o d  s h a p e  its  
c u r r e n t  a s s e ts  s h o u ld  a m o u n t  t o  a t  le a s t  
d o u b le  its  c u r r e n t  l ia b i l i t ie s .  I n  C a n a d a

th e  b a n k e r  o f  su c h  a  c o m p a n y  w o u ld  be  
d e e p ly  c o n c e r n e d  in  it s  w e lfa r e . H e  
w o u ld  b e  an xiou B  fo r  th e  c o m p a n y  to  do  
w e ll a n d  t h e r e fo r e  t h e re  w o u ld  b e  a  v e ry  
r e m o te  p o s s ib i l i t y  o f  th e  c o m p a n y  h a v ­

in g  t o  p a y  o ff  its  a d v a n c e s  w h e n  t h e y  
m a t u r e d , i f  t h a t  w e re  a t  a n  in c o n v e n ie n t  
t im e . T h e r e  is , a s  a  reB u lt, n o  d a n g e r  o t  
in a b i l i t y  to  r e n e w  m a t u r in g  n o te s  su ch  
a s  o c c u r r e d  in  t h e  U n ite d  S ta t e s  in  1907, 
c o u r se , th e  g r e a t e r  t h e  p r p p o r t io n  is  th e  
a n d  w h ic h  c a u s e d  m o s t  o f  th e  I n d u s t r i i l  
fa i lu r e s  o f  t h a t  y e a r  t h e r e . S o  in  C a n ­
a d a , u n le s s  b a n k  a d v a n c e s  fo r m  a n  in ­

c o n s id e r a b le  p a r t  o f  th e  t o t a l  l i a b i l i ­
t ie s , th e  p r o p o r t io n  b e tw e e n  c u r r e n t  a s ­

s e ts  a n d  c u r r e n t  l ia b i l i t ie s  n eed  n o t  be  
so  g r e a t  a s  tw o  t o  o n e , a lt h o u g h , o f  
b e t te r . W h e r e  b a n k  lo a n s  a r e  secu re d  
b y  su c h  B tab le  o o m m o d itie s  a s  g r a in ,  
ir o n , s te e l , e tc , a n d  fo r m  a  s u b s t a n t ia l  
p a r t  o f  t h e  c u r r e n t  l ia b i l i t ie s ,  t h e  p r o ­
p o r t io n  o f  c u r r e n t  lo a n s  to  c u r r e n t  l i a ­
b i l i t ie s  m a y  f a l l  to  o n e  a n d  a  h a l f  t o  on a  
w it h o u t  m is g iv in g . I n  t h e  a b o v e  in s ta n c e  
th e  p r o p o r t io n  is  o n e  a n d  t h r e e -q u a r t e r s  
t o  o n e .

T h e  p r o p o r t io n  b e tw e e n  n e t  q u ic k  as- 
se ts  a n d  b o n d e d  d e b t  is a  m o s t  im p o r t ­
a n t  c o n s id e r a t io n . W h e r e  a  c o m p a n y  h a s  
no r e a l  e s t a t e  t h e  b o n d e d  d e b t  o f  a  c o m ­
p a n y  s h o u ld  n e v e r  ex ce ed  th e  n e t  q u ic k  
a s s e ts . W h e r a  t h e r e  is  r e a l  e s t a t e  of 
v a lu e  t h e  b o n d e d  d e b t  s h o u ld  n o t  exceed  
t w o -th ir d s  t h e  v a lu e  o f  t h e  r e a l  e s ta te  
p lu s  t h e  n e t  q u ic k  a s s e ts , a n d  h e r e  a g a in  
th o  g r e a t e r  t h e  e x ce ss  o f  th e s e  tw o  ov e r  
b o n d e d  d e b t  th e  b e t te r . I n  th e  c a se  o l  
t h e  b a la n c e  s h e e t  g iv e n  a b o v e , r e a l  e s ­
t a t e , b u i ld in g s , m a c h in e r y , e tc ., a m o u n t  
to  $1,994,803, o f  w h ic h — o w in g  to  t h e  n a ­
tu r e  o f  t h is  p a r t ic u la r  b u s in e s s  —  th o  
g r e a t e r  p r o p o r t io n  is o f  v a lu e  in  c a se  
o f  fo r c e d  l iq u id a t io n . O r d in a r i ly , h o w ­
e v er , p r o b a b ly  u n d e r  25 p e r  c e n t, o f  th e  
r e a l  e s t a t e , b u i ld in g s  a n d  m a c h in e r y  a c ­
c o u n t  r e p r e s e n ts  t h e  v a lu e  o f  th e  la n d .  
T a k in g  a r b e t r a r i ly  o n ly  20 p e r  c e n t , in  
t h is  e a s e , w e h a v e  n e t  q u ic k  a s s e ts  ot 
$763,983 p lu s  v a lu e  o f  la n d  $398,960. or 
$1,162,943 b e h in d  t h e  $1,051,200 o f  b o n d s  
o u t s t a n d in g , le a v in g  a  m a r g in  o f  cftfer 
10 p e r  c e n t. S o m e  c o m p a n ie s  d o  b e tte r  
t h a n  th ia , h o w e v e r . A  r e c e n t  issu e  o i  
b o n d s , in  a d d it io n  to  r e a l  e s t a t e  o f  c o n ­
s id e r a b ly  g r e a t e r  v a lu e  t h a n  th e  bon d  
is s u e  h a d  n et q u ic k  a s s e ts  o v e r  ten  per 
c e n t  in  e x ce ss o f  t h e  a m o u n t  o f  b o n d s .
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POTATO FLOUR.

Tubers Can Be Stored When P lenti­
ful to Be Used When Scarce

T h e g r e a t  b u lk  o f  th e s o -c a lle d  
p o ta to  f lou r  th a t  is  s o ld  a t  re ta il in 
th e  g r o c e r ie s  o f  G erm a n y  fo r  c o o k ­
in g  p u rp o se s  is s im p ly  finely  g ro u n d  
a n d  s ifte d  p o ta to  s ta rch . T h e re  is , 
h o w e v e r , a  flo u r  o b ta in e d  b y  g r in d ­
in g  an d  th e  b o lt in g  d r ie d  p o ta to e s  
th a t  is a  co m p a r a t iv e ly  n ew  p r o ­
d u ct .

In  1901, w hen  th e p o ta to  c r o p  o f 
th e  co u n try  rea ch ed  th e  e n o rm o u s  
to ta l  o f  53,682,010 s h o rt to n s , e f ­
fo r ts  w e re  m a d e  to  d is c o v e r  pra-c- 
t ia l  an d  e c o n o m ica l m eth od s  o f  p r e ­
serv in g  th e  p o ta to e s  so  th a t  th e  
su rp lu s  c o u ld  be  s to re d  a n d  u t il iz ­
ed  in  su p p ly in g  fu tu re  d em a n d s. 
P r iz e s  w ere  o f fe re d  a n d  a n u m b e r  
o f  p r o ce ss e s  w ere  su b m itted , in  
th e  m ore  im p o r ta n t  o f  w h ich  the 
p o ta to e s  a re  d r ie d  b y  s te a m  fo r m ­
in g  w hat a re  ca lle d  k a rto ffe lflo ck e n , 
o r  p o t a to  flakes, w h ich  ca n  b e  used 
fo r  fe e d in g  s to ck , fo r  d is t il l in g  a l­
co h o l, fo r  m a k in g  sta rch  a n d  fo r  
o th e r  p u rp o se s  fo r  w h ich  p o ta to e s  
a re  u sed , o r  th ey  ca n  b e  g ro u n d  and 
b o lte d  fo r  h um an  co n su m p tio n .

THE BEST SECURITY O f W F l Q  
FOR YOUR MONEY IS D V J m i A j

{J There are, broadly speaking, two classes o f  investments: speculative invest­
ments, which may or may not pay interest and may appreciate or depreciate in value. 
t| And there are Bonds—Bonds are mortgages split up into denominations of 
$100 or upwards. We continually have Bonds, the security o f which is beyond 
question, which pay as high as 6 per cent, interest. They are the standard form 
o f investment. They are purchased by Banks, Insurance Companies and chart­
ered institutions, because the Government recognizes that they offer the 
maximum o f safety with a profitable rate of interest.

Send us your name and address and we will send you literature 
from  time to  time giving particulars o f  new and old issues,
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