
HOME
Selected R e cip e s.

G re e n  C o rn  B alls  B eat a whip
ped egg, tw o teaspoons m elted bu t
ter  and on e  o f w hite sugar and 
lalt in to tw o cups green  corn  cut 
!rom the co b  and pu t w ith  m ixture 
Jnough o u r  to enable you  to  handle 
It and form  it  in to  balls. R oll 
these in raw eg g  and then in flour 
»nd fry  in deep  fat.

Salm on B isqu e.— An attractive 
»nd  pa latable  soup is m ade by a d d 
ing three pints o f  m ilk to  two 
tablespoonfuls o f  bu tter and tw o o f 
Hour. This m akes a  white sauce. 
Season it with salt and pepper, and 
jd d  a can o f  the best salm on, which 
has been rubbed through  a sieve 
to   ̂free it from  bones and bits o f 
skin. Serve with croutons.

•i Sm all P eas .— P ou r  one ounce o f 
b u tter  o v e r  on e  qu art o f  small 
peas. A dd  a  head o f  lettuce, an 
on ion , a little  parsley , and salt or  
[sugar a ccord in g  to  taste. Cover 
the pan and cook  o v er  a m oderate 
fire until the peas are tender. Then 
rem ove the on ion , parsley , and le t
tuce. M ix  w ell togeth er the yolks 
tif fo u r  eggs , and three teaspoon 
fu ls  o f  cream , and p ou r the m ix
tu re  on  the peas. Serve im m edi
ately .

S ca llopcd  E gg P la n t.— P eel off 
the skin, cut the e g g  p la n t in to dice 
and pa rb o il fo r  tw enty  minutes.
> D rain  w ell, put in to  a buttered  
bake dish with alternate layers of 
fine crum bs, d o ttin g  bits o f  butter 
I upon each layer, sp rinkling  with 
sa lt and p epp er and finely m inced 
green  peppers if  you  can get them. 
The dish  ia good  even w ith ou t this 
addition . W hen the dish is fu ll 
m oisten  the contents with milk or 
cream , pu t a layer o f  crum bs, bu t
ter , pep per and salt on  top , cover 
and bake fo r  h a lf an hour, uncover 
and brow n.

B a k e d  Y o u n g  O nio ns.— P eel the 
lonions, cook  for  ten  m inutes in 
flboiling salted w ater, dra in  and 
p laoe in a buttered  pu dd in g  dish. 
S prink le  with pepper and sa lt and 
p ou r over them  a white sau£e made 
as d irected  in  recipe fo r  cream ed 
jcarrots. S trew  fine crum bs over 
th e  top  and bake covered  fo r  tw en
ty  m inutes. U n cover and brow n 
a n d  serve in the dish in which on 
ion s  w ere cooked .

C ustard O nions.-—C ook the young 
on ion s a fte r  peelin g  them . W hen 
ten der, lay in a pu dd in g  dish, aijd 
p o u r  o v er  them  a white sauce to  
■which you  have added one o r  tw o 
w ell-beaten eggs. Season w ith pep 
per and sa lt before  tu rn in g  on the 
n ions, and bake until the custard 

'ftuce is set.
S a vo ry O n io n s— A fter  you  have 

o iled  peeled  y ou n g  onions until 
en d er , dra in  them  and pour over 
hem  a cu p fu l o f  good  stock and 

sim m er in this for  ten  m inutes. 
Take o u t the on ions w ith a split 
■poon and keep  them  h ot while you  

thicken the gravy w ith  a tablespoon  
r>f brow ned  flour rubbed  to  a  paste 
w ith  the same am ount o f  butter. 
Stir until sm ooth and thick, add

teaspoon  kitchen bou qu et and 
'ne o f  g ood  catsup, yrith sa lt and 
iepper to  taste and p ou r over the 
n ions.
S ca llopcd  Squash .— W ash and 

;>are tw o large o r  three sm all eum- 
•ner squashes, cu t them  in to  pieces 
ib o u t an inch square, put ov er  the 
'.re in a  saucepan o f b o ilin g  w ater, 
nd cook  fo r  tw enty-five minutes. 

)ra in  in a co lan der , pressing  ou t 
■11 the w ater, and mash free  from  
umps. W hip in to the squash tw o 

beaten eggs, a ^m all cup  o f  milk, 
&nd a tablespoon  o f  b u t t e r ; sea
son with sa lt and pepper and turn 
'n to  a greased pudding  dish. Strew  
erumbs, b its o f  bu tter, sa lt and 
pepper ov er  the top  and bake.

P arsn ip  C roqu ettes.— B oil one 
pound o f  parsnips and press them  
through a fine sieve, o r  mash with 
\ fork  until they are sm ooth. Pour 
one-half o f a cup fu l o f  boilin g  milk 
aver on e-ha lf o f  a  p ou n d , o f b read 
crumbs ; add the parsn ip  puree, an 
ju n ce  o f  bu tter, a  teaspoon fu l of 
ra ted  cheese, the yolks o f  two 
ggs, and a few  drop s of lem on- 

Xiice. M ix the mass thoroughly, 
,nd form  it  in to ba lls . R o ll each 
aall in to the w hites o f  the eggs, 
lightly  b e a te n ; then ro ll it in 
read-crum bs, p lunge in to  boilin g  

pil, and fry to  a  light brow n. D rain , 
<vnd serve on  a fo ld ed  napkin. The 
croquettes are ex ce llen t with gravy 
nd roast pork .

Scallopcd ' A sparagu s.—C arefu lly  
Vash tw o small bunches o f  aspara
gus, and stand them  u pright in a 
settle o f w ater, a llow ing  the tips to 
>e above the w ater. As the w ater 
jo ils, it  steam s the so ft tips, while

the th ick  stocks are boiled . D rain  
the asparagus, and cu t it in to 
pieces, d iscard ing  the toughest p o r 
tions. T o each  tw o cupfu ls o f  as
paragus use an equal am ount o f  
bread-crum bs, on e c u p fu l o f milk, 
tw o tablespoon fu ls o f  butter, one- 
h a lf teaspoon fu l o f  salt, and a lit
tle pepper. B utter a baking-dish, 
and pu t the bread-crum bs and as
paragus in alternate layers, the 
last layer being  on e o f  crum bs. 
P ou r the milk o v er  it , and bake 
abou t tw enty minutes.

A  New R u le  F or  R aspberry  
Shortcake.— The ord inary  raspberry 
shortcake is in ferior  to  straw berry 
shortcake prin cipally  because rasp- 

'berries  d o  n ot g ive enough  ju ice, 
even if a  g rea t m any are used. To 
overcom e this difficulty, make the 
shortcake in the usual w ay, and 
for  the filling  use a b o x  o f rasp
berries and a b o x  o f  currants. P ut 
the currants through  a sieve with 
a cup o f sugar, and add  the juice 
thus obta in ed  to  the raspberries, 
and another cup  o f sugar, mashing 
the berries very  slightly. The fill
in g  may be used either p lain  or 
w ith a little  w hipped cream  a d d e d ; 
cover the top  o f  the cake with 
whipped cream  d ecora ted  w ith  rasp
berries. The flavor o f  the raspber 
ries is so much stronger than that 
o f  the currants th at you  d o  not 
taste the lat.ter at all.

M R . A R T H U R  M E IG H E N .  

C a n a d a ’ s N ew  S o lic ito r-G e n e ra l I s  
E a rn e s t  and S trenuous.

A rth u r M eighen, the new S olic i
tor-G enera l, w as o n e  o f  the few 
earnest youn g m en on  the G overn 
m ent side w ho had a chance to  d is
tinguish  them selves a t th e  last 
strenuous P arliam entary  session. 
B orn  in 1876, the new S olic itor- 
G eneral is on ly  37 years, o ld . In  
appearance he look s alm ost absurd
ly youn g  when p ittin g  his legal 
know ledge and pow er o f argum ent 
against the veterans o f  Parliam ent. 
B ut he has a  p ow er o f  elear th ink 
ing and fo rce fu l expreission that 
wins him  respect and attention , 
and i t  m ust be confessed  th at in the

U s e fu l H in ts .
K eep a few  pieces of charcoal in 

the re frigera tor. They w ill absorb 
the od ors of food .

I f  a c loth  is dam pened with strong  
tea, it  w ill serve as an exce llen t 
clean ser of varnished paint.

A  b it o f  le ft-over  fish, especially  
salm en o r  halibut, w ill make a d e li
cious forcem eat for  stuffing peppers 
or tom atoes.

S ilver that had been stained with 
egg  is quickly clean ed  by rubbing 
with dam p salt o r  with a cloth  
dam pened w ith  am m onia.

I t  is w ell to wash an em broidered  
pon gee  in  gasoline. W hile the 
w ater m ight n ot in jure the pon gee, 
it 'm ig h t the em broidery .

O ccasionally  iod ine stains get on 
bedding  or  linen. I f  the spots are 
covered  with am m onia or a lcohol 
and w ashed the stain 'will d isap 
pear.

Should grease be sp illed  on  m at
ting  apply a t on ce  a  thin paste o f 
fu ller ’s earth. A s soon as it  dries, 
cover  w ith a paper and do n ot re 
m ove fo r  tw o  o r  three days.

A  splendid w ay o f  w ashing Chin
ese crepe  is to  make a stron g  la th 
er  of bo ilin g  w ater and white s o a p ; 
when it is nearly  co ld , wash the 
crepe qu ickly and rinse in a  strong 
solution  o f  sa lt and w ater. H ang 
to  dry  in the open  air.

 * --------------------

FO U N D  A  W A Y

T o  B e  C le a r  of T e a  an d  Coffee  
T ro u b le s.

“ H usband and m yself both  had 
the co ffee  habit, and finally his 
stom ach and kidneys g o t  in such a 
bad  con d ition  th at he was com p ell
ed to  g ive  up a  good  position  that 
he h ad  held fo r  years. H e  was too  
sick t o  w ork. H is skin was yellow , 
and there d id n ’t  seem  to  b e  an o r 
gan in  his body th at was not a ffect
ed .”

Tea is ju st as harm ful because it 
contains caffeine, the same drug 
found in coffee.

“ I  to ld  him I  fe lt  sure his sick
ness w as d u e  to  coffee , and after 
some discussion  he decided  to  give 
it up.

“ I t  was a stru ggle , because o f 
th e  pow erfu l habit. O ne day we 
heard a b ou t Postum  and conclu ded  
to  try  it, and then it  was easy to 
leave  o ff coffee.

“ H is fearfu l headaches grew  less 
frequent, his com plex ion  began to 
clear, kidneys grew  better, until at 
last he wa® a  new man altogeth er 
as a result o f  leaving off coffee  and 
taking up Postum . Then I  began 
to drin k  it, too .

“ A lth ough  I  w as never as bad off 
as my husband, I  was always very 
nervous an d  n ever  a t  any tim e very 
strong , on ly  weighing' 95 lbs. before 
I  began  t o  use Postum . N ow  I 
weigh 115 Ibis, and can d o  as much 
w ork as anyone my size, I  th in k .”

N am e given  by Canadian Postum  
C o., W indsor, Ont. W rite for 
book let, “ The E oad  to  W e llv ille .”

Postum  com es in tw o form s.
R e g u la r  Postum  (m ust be bo iled .)
In s ta n t  Postum  d oesn ’ t  require 

boiling, bu t is p rep ared  in sta n tly  
by stirring a level teaspoon fu l in an 
ord inary  cup  o f  hot w ater, which 
makes it  right fo r  m ost persons.

A  b ig  cu p  requ ires m ore, and 
som e p eop le  w ho like strong  things 
put in a  heaping spoonfu l and tem 
per  it  with a large supply o f  cream .

E xperim en t until you  know the 
am ount th at p leases you r palate 
and have it served th at way in the 
future.

“ T h ere ’ s a R eason ”  fo r  Postum .

M r. A r t h u r  M eighen.

Solic itor-G en era l fo r  Canada.

c losu re debate his kn ow ledge o f  the 
subject, his cita tions o f  precedents 
and o f English Parliam entary p ra c 
tice, and his general array  o f facts 
was very  convincing .

M r. M eighen is a  barrister, and 
his legal tra in in g  lias d eveloped  a 
n aturally  keen, analytica l mind. 
H e reads h istory and preceden t 
with a m arvellous industry, retain 
ing the poin ts he needs in  debate 
and m arshalling them  w ithout hesi
tation  o r  the slightest delay. In  the 
H ouse som etim es his desk, his seat, 
and the desk o f his neighbors on  
each side w ould be p iled  high with 
volum es o f  authorities, each  one 
with p a p e r  m arks inserted . W hen 
the tim e cam e to  read a  quotation , 
the l«gal-m inded  youn g m em ber for  
P ortag e  la  P ra irie  put his finger on  
the place at on ce . I t  rem inded one 
o f  the pow er and d ex terity  an  o r 
gan p layer d evelops in  handling his 
notes and stops. W h at w ould  in 
oth er hands inevitably  p rove  a dry, 
laboriou s speech  is, in the hands o f 
A rthur M eighen, a qu ick-fired, p er 
sistent, keenly-aim ed, and precisely  
quoted  argum ent, delivered  with 
sp irit and with life. A n d  h is argu 
ments are  n ot sophistical. H e gets 
at the facts and uses them  with 
great effect. In  hia passages with 
the w ily D r. Pugsley  and oth er v et
erans o f  debate , A rth u r M eighen 
d id n ’ t  com e off second best. The 
young law yer has a brillian t way o f 
going  indignantly  a t  the specious 
argum ent and b or in g  a  hole 
through it  with the forefinger o f 
one hand, the oth er keeping the 
place in  his book  o f  reference the 
m eanw hile. H is voice  is a  little  
harsh and argum entative in ton e  
rather than m usical o r  ora tor ica l, 
bu t fo r  log ica l uses o f  legal argu 
m ent across the floor o f  the H ouse 
it is a very  suitablo and effective 
organ , the w ords having clearness 
desp ite  their sw ift articu lation , and 
the voice  itself a  carry in g  pow er 
very satisfactory  to  those who, sit
ting a t  a  d istance, wish n everthe
less to  hear.

A rthur M eighen was born  in 1876 
in P erth  C ounty, O ntario. H e 
graduated  from  T oron to  U niversity 
in 1896. H e  m arried  in 1904, and 
has tw o boys. M rs. M eighen is one 
o f the prettiest wives o f  the youn g
er P arliam entary set a t O ttaw a. 
She was' a  constan t and popular 
v isitor  to  th e  S p eak er ’s G allery  
du ring  the debates last session, and 
no listener betrayed  a greater in 
terest in  her c lever  youn g hus
ban d ’ s brillian t speeches, than she 
did..

G rocer— “ W hat w as th at woman 
com plain ing a b o u t? ”  C lerk— “ The 
long  w ait, s ir .”  G rocer— “ And 
only yesterday  she was grum bling 
about the short weight. Y ou  can ’ t 
please som e p e o p le !”

H usband (en tering  house at 2 
a.m . with a bag o f  chestnuts)— 
“ I ’ ve brought hom e som e m ore 
chestnuts, d e a r .”  W ife  {w earily , 
w ithout g lancing  up)— “ I ’ m listen
in g .”

MUSIC WILL HEAL DISEASE
S C IE N T IS T S  C A N N O T  D E N Y  I T S  

I N F L U E N C E .  

D o cto rs R e co g nize tlie A ctio n  of 

H a rm o n ie s on M in d s of 

M a n ia cs.

The o ldest legends o f antiquity 
tell us what a m ysterious pow er 
the men of. those days som etim es 
attributed  to  music. The songs o f 
O rpheus and the sound o f his lyre 
even, it  is said, attracted  wild 
beasts, which cam e craw ling  up to  
listen  at his feet, vanquished. The 
a ll-pow erfu l beauty o f  the song o f 
this ero even softened  the hearts 
o f  the p itiless div in ities o f  H ades. 
M. N itello , in an article on  this 
su bject published in M edicina, re
calls how, to  the sound o f Am- 
ph ion ’ s lyre , the stones becam e 
anim ated an d  cam e to  p lace  them 
selves on e upon another to  build 
the C ity o f  Thebes.

I t  is difficu lt to  take these pretty 
legends lit e ra lly ; it  is perhaps 
m ore rational to  believe O ld H om er 
when he says th at when U lysses had 
been w ounded by a w ild boar,, mu
sic m ade him fo rg e t the pain. That 
is the first case  on  record  in which 
a  rem edy is sought in  this art.

The G reeks cla im ed  th at Escula- 
pius was a  son o f  A p o llo . Though 
it  is no lon ger  passible to  believe, 
in a ccordan ce  with this legend, 
that M edicine is the daughter o f  
M usic, a t  least it  is perm issible to 
think, says M. N itello , that they 
are tw o sisters, the e ld er  o f  which 
som etim es gives aid  to  th e  other.

R e a cts on L u n a c y .
B u t to  leave this d istant p eriod  

and com e dow n  to  Celsi, it  is seen 
th at th is d o c to r  recognizes already 
the action  o f  music on  the minds o f  
lunatics. Then th is same art is  in 
dicated  by  various authors as a 
rem edy for  the m ost d iverse  a il
ments. G alien  recom m ends it  for  
snake b it e s ; A thenea, Theophras
tus and A u lu  G ele believe in its 
happy influence on  sciatica  and 
g o u t ; Th eocritu s and Thales see in 
it a  means o f  contend ing  against 
pest.

I t  is especia lly  in  the treatm ent 
o f  nervous diseases th at music has 
given  th e  best results. Cases o f 
hysteria and ep ilepsy  seem som e
tim es to  have been cu red  by co n 
certs. The attack , treated  a t the 
start, ceased and subsequently o c 
curred  m ore rarely  and ended by 
n ot appearin g  any m ore.

F or  a  lon g  tim e past m usicother- 
any has been em ployed in a  ration 
al m anner. I t  has been used in  the 
treatm ent o f  m adm en. E squirel 
organized  con certs  a t Chareaiton, 
but he was not very  w ell satisfied 
with the results obtained . In  1840 
Leuret, a t  B ioetre, renew ed the, 
same attem pt, bu t a lso  w ithout 
m uch success. Since this p eriod  at
tem pts have o fte n  been made to  d i
vert madm en in th is way. I t  w ould 
appear th at in the treatm en t of 
m adness music has n o t given the 
good  results expected . B ut if  the 
experim en t has n ot been a  success 
it may be because m usic is fe lt in a 
d ifferent m anner by every  human 
being and the m ore  so m ust that be 
the case with those who a re  d is
eased.

M u st Touch P a tie n t.
The music chosen muBt touch  the 

patient w ithout, how ever, the effect 
being to o  strong. I t  is a lso  desir
ab le  that i t  should be “ en ra p p ort”  
with the trou b les o f  which the p a 
tient com plains. I f  his circu lation  
is bad, m usic o f  a  som ew hat v iolen t 
character w ill have an ex ce llen t e f
fect on  him. If, on  th e  o th er hand, 
he is su ffering from  a stom ach ail-

G I L L E T T S  L Y E  
E A T S  D I R T
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m ent it  w ill increase th e  pain  by 
causing con traction s o f  the organ  
which is already painful.

I f  a  convalescen t is  under trea t
m ent and it  is desirable  to  rouse 
him from  a state o f  to rp o r , it  is ne
cessary to  p lay him a  lively  m arch, 
on e o f  those which are  so effective 
in rousing up soldiers who are tired  
with m arching, g iving them  new 
v igor. In  this case  it  is  on  the loco
m otor nerves th a t it  is necessary 
to  act, but on e m ust in fluence first 
o f  all th e  nerves govern ing  the sen
sibility.

In  the case o f  ailm ents o f  the 
m ind, fo r  instance, it  is first o f  a ll 
the nerves govern ing  the sensibil
ity  th at an e ffo rt  m ust b e  m ade to  
touch. M usic is a t  on ce  a m eans 
o f excitin g  the body, which has b e 
com e diseased, and a  d iversion  for  
the m ind. T o those m inds which 
are n o  lon ger consciou s o f  the o rd i
nary life o f  the w orld  o f  m usic can  
still speak. I t  seem s even as if it 
cou ld  pu t in to  the brains o f  the in 
sane a gleam, o f  life . I t  ou gh t to  be 
ab le to  gather up from  a fa r  ideas 
which have been lost and brin g  
them back  to  reason. I f  m usic can 
n ot cure, it  can  som etim es soothe.

W A L K E D  O N O U R  A R M S .  

H a b it  S t ill C lin g s, W h ich  I s  W hy  
W e  Sw ing Them .

I f  you  w atch peop le  walk you  
w ill note that nearly  a ll o f  them  
m ove their arm s. I f  th ey  walk 
slow ly the m ovem ent o f  th eir  arm s 
is scarcely  p e rce p t ib le ; if  they w alk 
rapid ly  their arms generally  swing 
vigorously .

M ost peop le  believe this sw inging 
o f the arm s as they w alk is m erely 
a natural sw aying m otion , caused 
by th e  m ovem ent o f  the body  ju st 
as th e  tassel o f  an  um brella  w ill 
sw ing when on e is w alking with it, 
but th is is by n o  m eans th e  reason. 
The s.winging o f  the arm s is n atu ral 
enough, but th e  nature o f  it  dates 
away back to  those unknown days 
when m an was a  quadruped.

Of course, when man was a  fou r- 
footed  anim al he w alked with his 
“ arm s”  as w ell as his legs, and 
even  to -day  a fter  th e  thousands 
upon thousands o f  generations th at 
have passed since he assum ed an  
upright position , every  tim e he 
takes a  step his arm  m oves a trifle, 
in voluntarily , as though desirou s o f 
tak in g  a  step in its  turn  ju st as it 
d id  when a m an, then fou r-footed , 
pran ced  up and d ow n  the earth .

M any persons can  m ove their 
ears a  trifle, m any can  m ove their 
scalps, and th ere is an abundance 
o f  hair scattered abou t ou r  arms 
and legs, now useless, bu t st ill the 
rem ains o f  the abun dant coa tin g  o f 
hair that on ce k ept ou r  an th ropoid  
an cestors warm.

Every g irl who lives in a village 
sa y s : “ There isn ’ t a you n g  rtian in 
th is tow n who is w orth w hile .”

S O N O R A ' S

GUARANTEED for one year 
against all mechanical defects

P R O V E D  by several y °ars o l  
experien ce  a  m ost (■ritisfao- 

tory  h orn . The Son ora  is m otor 
driven, using but little  current. 
B y  a new device th e  S o n -ra  doea 
aw ay with the rasp ing and m etallic 
screeches s o  much noticed . I t  pro
duces a  sm ooth, ear-p leasing  tone.

S P E C I A L  P R I C E  T I L L  A U G U S T  1ST.

Our stock must be reduced by that time for the annual stock-taking. *
S o n ora B ra s s  H o rn  (M o to r D riv e n ) ___  Reg. $20.00. S a le  p rice  $18.25
So n ora N ickel H o rn  “  . . . .  Reg. $24.00. S ale  p rice  $14.25
S onora, Com b. H a n d  & E le c t ric ,  B ra s s  . R eg. $30.00. S a le  p rice  $17.90 
So n ora , “  “  N ic k e l . R eg . $36.00. Sale p rice  $22.00
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