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S easonable R e cip e s.

C how -C how  (p la in ).—C u t a  m ed
ium  sized cau liflow er in to  small 
c lu s te r s ; p ee l h alf a p in t oJ small 
onkrfts; put w ith them  six green to 
m atoes sliced, six green  peppers 
s l ic e d ; on e p in t little  cu cu m b ers ; 
tw o large cucum bers sliced. A r 
range a  th ick  layer o f  vegetables 
in an earthen c r o c k ; strew  with 
s a lt ; make another layer of the 
vegetables and o f the salt and con 
tinue in this way until all are used. 
P ou r  in co ld  w ater to  cover , layin g  
a  w eighted plate on top  of all. A t 
the end o f  three days pou r off the 
brin e, pick  over and rinse the 
pick les, cover them  w ith  fresh  co ld  
w ater, and leave them  in this for 
on e day. The p ick le vinegar is 
m ade as fo llow s : One teaspoon  each 
o f  ce lery  seed, white m ustard seed, 
w hole cloves, w hole b lack  peppers, 
w hole m ace, and grated  h orserad 
ish, one cup and a half o f brow n 
sugar, on e  ga llon  o f  v inegar. Bring 
to  a boil and cook  for  five m inutes, 
d ro p  in  the pickles, and b o il t o 
geth er fo r  th irty  m inutes. P u t up 
in  a ir tigh t jars.

Chow -Chow  (m ustard). —  P re 
pare vegefab les as in preceding  re
c ip e  up td  the stage when the p ick le 
vinegar is m ade. To the in gred i
ents nam ed add tw o  teaspoon fu ls 

- o f  ground m ustard, cook  all to 
gether fo r  five m inutes, and pu t the 
pick les in to the vinegar. Simmer 
fo r  five m inutes, take the pickles 
o u t  w ith  a skim m er, p u t them  in to  
a  stone crook , p ou r the vinegar over 
them , an d  leave  them  in th is fo r  
tw o days. D rain  off the vinegar, 
h ea t it  again , ad<jl a tab lespoon fu l 
o f cu rry  pow der, bo il up on ce , pou r 
ov er  the piokles, and when they are 
c o ld  p u t them  in sm all ja rs  and 
seal. N o t good  to  eat under a 
m onth.

Chili S au ce,— P eel tw elve large, 
ripe tom atoes and four g ood  sized 
o n io n s ; seed tw o g re e «  peppers and 
chop  all togeth er until fine. Put 
them  in  a  saucepan and stir  in to  
them  tw o teaspoon fu ls each  of 
g rou n d  allspice, c loves, an d  cinn a
m on, tw o tablespoon fu ls of sugar, 
on e teaspoon fu l o f  grou nd  ginger, 
an d  a  qu art o f  v inegar. B oil stead
ily  for  tw o hours and when c o o l b o t
t le  and seal.

T om ato C atsup.— B oil togeth er 
until so ft e ight quarts o f  tom atoes 
and six large on ions, press through  
a  co lan d er , and strain  the liquid 
th a t oom es from  them . P u t this 
over the stoves w ith a  dozen  sprigs 
o f  parsley , tw o  bay leaves, and a  
ha lf teaspoon fu l o f grated  garlic, 
a  tab lespoon fu l each  o f  ground 
cloves, m ace, b lack  p ep per, salt, 
and sugar, a  scant teaspoon fu l o f 
cayenne pepper and a tablespoon fu l 
o f ce lery  Seed tied  up in a b it o f  
cheesecloth  o r  gauze. C ook  five 
hours, stirring  frequ ently  and 
w atch ing th at the m ixture does not 
scorch . By the end o f the tim e it 
should be reduced to  h a lf the o r ig 
in al quantity and th ick . T ake out 
the bag  o f  ce lery  seed, add a pint 
o f  vinegar, and bottle  and seal when 
the catsup is cold .

C ucum ber C atsup.— T o on e quart 
o f  p eeled , seeded, and grated  cu 
cum bers allow  tw o green peppers, 
seeded and chop ped  ; one gra ted  o n 
ion , one gill grated  horseradish, 
tw o teaspoon fu ls o f  s a lt ; p u t over 
the fire and simmer an hour. A dd 
on e p in t o f  v inegar, b ottle , and 
seal.

P ressed B ee f.— F ou r pounds o f 
b ee f neck, wash th oroughly , boil 
until it leaves the bones, salt while 
cook in g . W hen it is don e, take out 
in  a ch opp in g  bow l and ch op  about 
as fine as fo r  m incem eat. A dd  p ep 
p e r  to  taste. U se p o t  liq u or to  
m oisten  it  well. P u t in  a crock - 
and place a  plate and w eight on  it. 
L et it remain fo r  three or fou r 
hours, and serve oold .

Q uick C innam on C ak e.—Three- 
fou rths cu p  bu tter m elted, on e cup 
gra n u la ted  sugar, fou r  eggs, one 
Ouip milk, on e cup  flour, tw o and 
on e-h a lf teaspoon fu ls baking p ow 
d e r . Bake in a dripp in g  p a n ; 
eprinkle w ith sugar, cinnam on, and 
ch opp ed  nuts b e fo re  baking.

Chicken F ricasse.—A  tough, lean, 
o ld  chicken can  be  bou gh t cheaply 
a t any tim e, and treated  this way 
is as a ttractive  and tasty and ten 
der  as a m ore expensive o n e : Cut 
up in to  the usual jo in t p ieces and 
m ince h a lf-pou n d  sa lt p ork  and 
two sm all on ions. P u t a layer o f 
the m inced p ork  in the bottom  o f  
k ettle , then a layer o f  the cu t up 
ch icken , then a  layer o f on ion , and 
repeat till m aterial is all in  the 
kettle. Set th is on  the stove to 
sim m er until ten der, w hich  may 
take th ree hours o r  m ore, w ithout 
any w ater, as the on ion  and pork  
w ill soon furnish  m oisture enough 
to  keep the m eat from  burning. 
W hen ten d er  add sa lt and pepper 
to taste. A d d  w ater and flour to 
m ake gravy.

N u t M olasses C ook ies .— O ne-half 
cu p  bu tter, on e-ha lf cu p  sugar, one

cup m olasses, tw o teaspoon fu ls 
warm  w ater, tw o and on e-h a lf cups 
bread  flou r, on e teaspoon  ginger, 
tw o teaspoons cinnam on, on e  tea 
spoon soda, on e  teaspoon  salt, one- 
half cup  nut meats, enough m ore 
flour to  make a stiff m ixture. D rop  
from  teaspoon  and bake fifteen m in
utes.

H om e H in ts .

Satin, a fter washing, w ill retain 
its gloss if  a  little  b ora x  is  pu t in to 
the last rinsing w ater.

A  little  turpentine p u t in to  the 
w ater fo r  washing w indow s or m ir
rors is an exce llen t m ethod.

T o  soften  brow n  sugar w hen it  
has becom e lum py, stand it  o v er  a 
vessel filled  w ith boilin g  water

B row n bread , instead o f •white, 
when m aking bread  pudding, gives 
a  m ost unusual and d eliciou s taste.

M ildew  is obstinate and difficult 
to  rem ove. I f  lem on and salt o r  
j ave lie w ater d o  n ot rem ove it, n o
thing will.

W hen plants d ro o p , try  adding a 
teaspoon fu l o f  am m onia to  three 
quarts of w ater and w ater the 
plants fully.

A ny chance o f  tins rusting is 
preven ted  by placing  them  near the 
heat fo r  a little  while a fter  they 
have been  washed.

Fine linens and all p ieces o f  
handsom e lingerie should be w rung 
ou t by hand and never through  a 
w ringer.

Sw eet oil w ill rem ove finger 
marks from  varnished furn iture. 
K erosene on  w axed o r  o iled  furn i
tu re gives better  results.

I f  a co rk  is too  large fo r  a  bottle  
in which you  wish to  use it , lay it 
on  its side and w ith a  little  board  
or  ru ler ro ll it  under a ll the pres
sure you  can  p u t it. I t  w ill be 
elon gated  to  fit in a very  few  min
utes.

W hen w ashing new curtam s you  
w ill generally  find th at they are fu ll 
o f  lim e. A  grea t d ea l o f  trouble 
may be saved  by  soaking the cu r
ta ins over-n igh t in  w ater, in  wInch 
a little  sa lt has been  d issolved . Ih e  
sa lt draw s out the lim e and makes 
the curta ins easy to  wash.

W hen the coa l-o il lam p has a 
tendency to  sm ell ba d ly , saturate 
the w ick  w ith  g ood  v inegar and 
allow  it to  d ry  p erfectly  b e fore  pu t
ting  it in to the lam p. I t  w ill never 
sm ell, no m atter how sm all the 
flame.

This is a g ood  way to  clean  c a r 
pet. G et on e ounce o f w orm w ood 
salt from  the d r u g g is t ; put i t  into 
a p a il o f  w a r m  w a te r ; then wash 
you r ca rp e t as you  w o u l d  the floors, 
o r , i f  very  d irty , scrub  it. W hen 
finished, all the d ir t and grease 
spots have d isappeared  and the car
pets looks like new.

W hen the travellin g  bag  becom es 
dirty , wash it  a ll over w ith  tep id  
w ater and a  little  soap. A fter  it is 
dry , p u t a little  o x a lic  acid  in a  cup  
o f  h ot w ater and wipe the ba g  w ell 
with a  so ft c lo th  d ip p ed  in acid. 
W hen d ry , brush  the bag  w ith the 
white o f  an egg  and it  w ill look  
fresh  and new. .

A  very g ood  p lan  to  clean  knives 
w ithout pu tting  the handles in wa
ter is as fo l lo w s : H ave handy a 
lug  o r  vessel w ith  sod a  w ater, and 
as soon as possib le  after the knives 
have been  used stick the b lades m  
the soda w ater, leaving the handles 
on  the ou tside. This w ill cleanse 
and quickly rem ove stain  and rust.

cussion afterw ards arose  as t o  whe
ther the E squim aux were o f Ice 
landic o r  M ongolian  extraction .

“ H oot, m on, y e ’ re a ’ w ra n g ,”  
excla im ed the enthusiastic p iper. 
"D id  ye no see the chirls th is m orn 
ing whilst I  was tw ir lin ’ the pipes 1 
I ’ ve nae d oo t— nae d o o t  ava— 
they ’ ve tru e  H ieland  b lud  in  their 
v e in s !”

WOMEN NEED
A SAFE TONIC

W H E R E  TO  E A T  A T  T O R O N T O  
E X H I B I T I O N .

T h at is  th e  annual p rob lem  a t  the 
big T oron to  F air, but th is year a 
tasty  m eal m ay be had in  th e  large, 
a iry  d in in g  room s o f  N asm ith ’ s, 
L im ited, situated under the East 
an d  W est en d s o f  th e  b ig  G rand 
Stand, w here, with noise and heat 
and d ir t  screened  ou t, o n e  may en
joy  a  w ell-cooked , fu ll-oourse meal 
on  the A m erican plan  fo r  on ly  fifty 
cents. F o r  those desiring  a  m ore 
elaborate service, th e  European  
G rill, a t th e  extrem e w est end of 
the G rand Stand, is recom m ended, 
in which on e  m ay o rd er  accord ing  
to  the d icta tes o f  fancy o r  appetite, 
and be assured o f  treatm en t equal 
to  the best hotel.

H ig h la n d  B lo o d .

L ord  S trathcona is  blessed with a 
rem arkable constitu tion , fo r , in 
spite o f  his advanced age, he is as 
w ell ab le  to  g e t through  a  d a y ’ s 
w ork as any m an in his prim e. It 
is several decad es since he entered  
the em ploym ent o f  the H udson  Bay 
Com pany, and he has rendered val
uable serv ice  to  the cou n try  that 
brought him w ealth.

A s a p a triotic  Scotsm an, he re 
ca lls with a  chu ck le  an  incident 
which he witnessed in his early 
days. A  fe llow  Sootsm an, w ho was 
w orking with him on  the same sta 
tion , produced  a set o f  bagpipes 
and com m enced p laying  “ The 
H ighland L ad d io .”  The Indians 
and Esquim aux w ho gathered 
round w ere delighted  w ith  th e  p e r 
form ance, and expressed  their joy  
in their custom ary  fashion. A  dis-

And There is Nothing Better Than 
Dr. Williams’ Pink PiilS for 

Toning Up the Blood
I t  is said th at w om an ’ s w ork  is 

never don e, and that it  is  a  fact 
that w hether in  society  o r  in  the 
hom e her life is filled with m ore 
cares and m ore w orries than falls 
to  the lo t  o f  m an. F or  th is reason 
women a re  com pelled  regretfu lly  to  
w atch the grow ing  p a llo r  o f  their 
cheeks, the com in g  o f  w rinkles and 
the thinness that becom es m ore d is 
tressing every  day. E very woman 
know s .that ill-health  an d  w orry  is 
a fata l enem y to  beauty, and that 
good  health gives the pla inest face 
an enduring attractiveness.

W hat wom en fail to  realize is the 
fa ct th at if  the b lood  supply is  kept 
rich and pu re, th e  day o f  the com 
ing o f  w rinkles and pa llor , du ll 
eyes and sharp headaches, is im 
m easurably postpon ed . D r. W il
liam s’ P ink  P ills are litera lly  w orth  
their w eight in gold  to  grow ing 
girls and women o f m ature years. 
They fill the veins with the rich, 
red b lood  that brings brightness to  
the eye, the g low  o f  health t o  sal
low  cheeks, and charm s aw ay the- 
headaches'and  backaches, th at ren 
d er  the lives o f  so m any women 
constantly  m iserable.

M rs. W illiam  Jones, Crow  Lake, 
O nt., sa y s : “ I  fee l th a t D r. W il
liam s’ Pink Pills saved my life . I 
was so badly run dow n th at I  cou ld  
hardly d ra g  m yself around. I  was 
so  b lood less that I was as pale as 
a sheet, and you cou ld  alm ost see 
through my hands. In  fa ct the 
d o c to r  to ld  m e my b lood  had all 
turned to  w ater. I  was taking 
m edicine constan tly , but w ithout 
benefit. M y m other had so much 
faith in D r. W illiam s’ P ink  Pills 
that she bou ght me tw o -boxes and 
urged m e to  take them . H ow  
thankful I  am  th at I  fo llow ed  her 
advice. B efore  these were gone I 
began to  fee l better, and I  con tin 
ued using the P ills until I  had 
taken five m ore boxes when I  was 
again  en joy ing  the blessing o f  p er 
fect health , w ith  a  good  c o lo r  in my 
face , a good  appetite, and I  feel 
sure a  new lease of life . I  w ill a l
ways, you  m ay be sure, be a  warm 
friend o f  D r. W illiam s’ Pink 
P ills .”

I f  you  are  weak o r  a ilin g  begin 
to  cure y ou rself to -day  w ith the 
rich red b lood  D r. W illiam s’ Pink 
Pills actually  m ake. I f  you  d o  not 
find the P ills at you r  d ea ler ’s send 
50 cen ts fo r  a  b ox  o r  $2.50 for  six 
boxes to  the D r. W illiam s’ M edi
cine C o ., B rockville , O nt., and they 
w ill be sent you by m ail, post paid.

We unhesitatingly 
recommend JVIagic Baking 

Powder as being the best, purest 
and most healthful baking pow
der that it is possible to produce* 

CONTAINS NO ALUM 
All ingredients are plainly printed 

on the label.

MAGIC BAKING POWDERl

E v e r y  fo u r t h  p e r s o n  on ©  m e e t s  in  C a n 
a d a  h a s  c o m e  to  t h e  D o m in io n  w it h in  tn e  
p a s t  t e n  y e a r s . A  t o u r is t  in  t h e  t r a in  or  
a  v is i t o r  t o  a n y  c i t y  o r  to w a  «ro m  c o a s t  
t o  c o a s t  i f  h e  h a s  h is  e y e s  o p e n  is  s u r e  to  
b e  im p r e s s e d  w it h  t h e  n u m b e r  o f  pa c e s  h e  
s e e s  t h a t  p la i n ly  sh o w  fo r e ig n  b ir t h . T h is  
c o n t in e n t  h a s  b e c o m e  t h e  g r e a t  m e lt in g  
p o t  o f  t h e  n a t io n s  a n d  t h e  G o v e r n m e n t  
r e p o r t s  s h o w  t h a t  r e p r e s e n t a t iv e s  ^ o f  
n in e t y  d i f fe r e n t  n a t io n s  s e t t le d  in  C a n 
a d a  in  1912. I n  t h a t  y e a r  t h e  n u m b e r  W ho  
c a m e  fr o m  t h e  B r i t i s h  I s le s  wasi 145.859 
a n d  fr o m  t h e  U n it e d  S ta t e s  I40/ } ? 5- t ^ e  
fir s t  t im e  o n  r e c o r d  w h e n  t h e  B r i t i s h  im 
m i g r a n t s  o u tn u m b e r e d  t h o s e  f r o m  t n e  
U n it e d  S ta t e s .

in d u s tr ia l Progress.
T h e  r e p o r t  o f  t h e  c e n s u s  o f  1911 d e a lin g  

w it h  t h e  m a n u fa c t u r e s  o f  C a n a d a  c u r in g  
th e  y e a r  1910 h a s  ju s t  b ee n  is s u e d , a n d  is  
a  s t r ik in g  p i o o f  o f  t h e  a d v a n c e  t h is  o o u n -  
t r y  h a s  m a d e  a lo n g  in d u s t r ia l  l in e s , c o m 
p a r e d  w it h  t h e  c e n s u s  o f  1901. w h ic h  g a v e  
t h e  fig u r e s  fo r  1900, t h e r e  h a s  b e e n  a n  in - 
c r e a se  in  th e  te n  y e a n s  o f  4,568 in  t h e  n u m 
b e r  o f  w o r k in g  e s t a b lis h m e n t s , o f  $800,- 
667,122 in  th e  c a p i t a l  in v e s te d , o f  l™ .™ "  
in  t h e  n u m b e r  o f  p e r s o n s  e m p lo y e d , o i  
$127,759,066 in  s a la r ie s  a n d  w a g e s , a n d  
$684,922,264 in  v a lu e  o f  p r o d u c t* .

Shrinkage In B uilding Operations.
B u i ld in g  p e r m it s  in  C a n a d a  fo r  t b e  

sev en  m o n th s  o f  th e  p r e s e n t  y e a r  h a v e  
sh o w e d  a  d e c r e a s e  o f  e ig h t  p e r  c e n t ,  
th o s e  fo r  th e  s a m e  p e r io d  l a s t  y e a r , l a w  
d e c r e a s e  h a s  b e e n  d u e  c h ie fly  t o  
a n d  t h e  W e s t .  I n  O n ta r io  a n d  t h e  M a r i  
t im e  P r o v in c e s  l a r g e  in c r e a s e s  h a v e  been  
r e c o rd e d . T h e  a m o u n t  o f  “ " W . f f ”  .  
ed  t h is  y e a r  o n  b u i ld in g s  in  O n ta r io  sh®  ?  
a n  in c r e a s e  o f  38 p e r  c e n t , in  t h e  M a r i  
t im e  P r o v in c e s  a n  in c r e a s e  o f  87 p e r  c  •» 
in  Q u e b e c  a  d e c r e a s e  o f  4 p e r  f
B r it is h  C o lu m b ia  a  d e c r e a s e  o f  77 per’ 
in  A lb e r t a  a  d e c r e a s e  o f  23 p e r  c e n t - . in  
S a s k a tc h e w a n  a  d e c r e a s e  o f  63 p e r  c e n t . ,  
a n d  in  M a n it o b a  a  d e c r e a s e  o f  51 p e r  c e n t. 
W i t h  o n ly  t h r e e  e x c e p t io n s . North B a t t le  
fo r d , M e d ic in e  H a t ,  a " d N e l M n ,  t h e  w est
e r n  c it ie s  a r e  v e r y  m u c h  b e h in d  t h e ir  re  
c o r d s  in  1912. F o r  t h e  m o n t h  o f  J ®  
t h is  y e a r , t h e  g e n e r a l  d e c r e a s e  ts  26 p e r

C6nt Cood Roads and Country Life.
T h e  p u b lic  im p r o v e m e n t  m o s t  n e e d e d  t o 

d a y  is  t h e  im p r o v e m e n t  o f  o u r  r o a d s , a n d  
t h e r e  is r e a s o n  fo r  o p t im is m . P e r s is t e n t  
a p p e a ls  a c c u m u la te  e 9 ^ : . bu, ^ e ‘  
a  c e n t u r y  o f  p r o p a g a n d a  i s  t h e  S P * * * ®  °  
t h e  a u to m o b ile  a n d  t h e  m o t o r c y c le . «  w  
th e  p o s s e s s io n  o f  t h e s e  fo r  Pra « t i < a l  
a n d  p le a s u r e  t h a t  is  fo r c in g  t h e  g o o fl  
r o a d s  m o v e m e n t . A n d  t o g e t h c r t h e y  
s t i l l  f u r t h e r  t r a n s f o r m  t h e  c o n d it io n s  o i  
r u r a l  l i fe .  T h e y  w i l l  t a k e  u p  w h a t  t h e  
t e le p h o n e  a n d  t h e  t r o l le y  b c ? a1n _tI*? ,15(.eB 
to  l i f e  in  t h e  c o u n tr y  n ew  s o c ia l  
I s o la t io n  is  p a s s in g  c o m p le t e ly  
c o u n t r y , a n d  w it h  i t s  d e p a r tu r e  o n e  o f  t h e
p r o fo u n d e s t  s o c ia l  a n d  e c o n o m ic
in  t l ie  h is t o r y  o f  t h e  c o u n t r y  w i l l  ta k e

pla<!e‘ Forests to bo Safeguarded.
A r is in g  o u t  o f  t h e  r e o r g a n iz a t io n  o f  t h e  

F or“  B r a n c h  o f  t h e  O n t a r ^  D e p a r ^  
m e n t  o f  L a n d s , F o r e s t s  a n d  M m e s .  i t  is  
u n d e r s t o o d  t h a t  a n  im p o r t a n t  m o v e  is  
s h o r t ly  t o  b e  t a k e n  b y  t h 0 G ° ve r n m e n t  to  
m o r e  a d e q u a t e ly ,  s a f e g u a r d  t h e  fo r e s t  
w e a lth  o f  O n ta r io . P r o f .  E . L .

X ^ d W n . iT rH bH e a r ^ | . s t u d y

I t  is  l ik e ly  t h a t  w h e n  t h e  L e g is la t u r e  
n e x t  ■ . ■ ■ ! • > » ;  R

to  b e  m a in t a in e d  a n d  s t r e n g t h e n e d , b u t  
it  in s t a t e d  t h a t  f ir e  b e lt s  w i l l  b e  o u t  
t h r o u g h  t h e  m o s t  v a lu a b le  s tr e tc h e s  o f  
p in e  fo r e s t ,  a  m o r e  e ffic ie n t  Pa ‘ ro|f  wt“ 0̂ 0 
k e p t  u p , a n d  s e v e r e  p r o s e c u t io n  o f  th o s e  
w h o v io la t e  t h e  f o r e s t  r e g u la t io n s . 1  e 
fire b e lt s , i t  is  h o p e d , w i l l  p r o v e  a  b u ff  .  
a n d  w h e r e  a  fire  s t a r t s  t o  s p r e a d  i t  w U l 
s t r ik e  t h e s e  b e lt s  a n d  s t o p  fo r  la c k  o f  c o m  
b u s t ib le  m a t e r ia l .
Thousands of Hindus to Come to Canada-

S e c r e t  r e p o r t s  t h a t  h a v e  r e a c h e d  t h e

W S f ^ o n  ' f o S 1* ^  b r i n g  th o u s a n d *
n t  TTinduB t o  C a n a d a  b y  a  d ir e c t  l in e  o f  
■ t e s t e r s ^  f r o m  C a lc u t t a  t o  V a n c o u v e r  a r e  
c a u e S ig  t h e  o ffic ia ls  c o n s id e r a b le  
O n e r n m o r  h a s  i t  t h a t  *  
sc h e m e , e m b r a c in g  o n e  h u n d r e d  t h o u s a n d  
H in d u s  w il l  s h o r t ly  b e  la u n c h e d . P r o -  
S is te  h a v e  a lr e a d y  b e e n  r o c e i v e d f r o m t h e  
P a c ific  C o a s t , a n d  i t  is  r e p o r t e d  t h a t  ft

p . , ; - ]  o ffic er  w ill  b e  se n t  to  L o n d o n  to
m a k e  r e p r e s e n t a t io n s  t o  th e  I n d ia .O f f ic e .

m t h e r t o  i t  h a s  b e e n  p o s s ib le  t o  p re  
ve n t a n  in flu x  b y  t h e  o r d e r  in  c o u n c il  
w h ic h  s t ip u la t e s  t h a t  im m ig r a n t s  ™ UB̂  
c o m e  b y  d ir e c t  p a s s a g e  f r o m  th e  la n d  o f  
th e ir  b ir th . A n o t h e r  c la u s e  t h a t  m a y  be  
S S d .  a n d  h a s  b e e n  u s e d  in  s im i la r  c a s e s  
h? t h e  o n e  p r o h ib it in g  t h e  im m ig r a t io n  o f  
p e r w n s  b e lo n g in g  t o  a  r a c e  d e e m  u n e u it .  
e d  t o  t h e  c l i m a t e  o r  r e q u ir e m e n t s  o f  C a n -  
a d a  b u t  t h e  H in d u s  h a v e  w a g e d  a  c a m -  
n a ia n  a g a i n s t  t h is  b a r r ie r , a n d  p o in t  t o  
th e ir  b r e t h r e n  n o w  in  g o o d  h e a l t h  a n d
c o m fo r t a b le  c lr e u m s t a i ie M  in  B r iU e h  C ol-
n m h ia  H in d u  w o m e n  a n d  c h ild r e n  a r e  
a t i d  t i  b e  in c lu d e d  in  th e  n ew  c o lo n iz a -

U I f ‘  d e sp ite *  w a r n in g s  t h e  H in d u s  a t t e m p t  
to  la n d  in  C a n a d a  a  s e r io u s  s i t u a t i o n  w ill  
d ^ v e lo n  fo r  fe e lin g  a m o n p  t h e  w h ite  p o p -

H  <&“ &£&’ -S .
is S i
s t r o n g ly  p r o te s te d .

Oil Fuel for tho Royal Navy.
W h e n  M r . W in s t o n  C h u r c h ill , F ir s t  L o r d  

o f  t h e  A d m ir a lt y ,  a n n o u n c e d  t h a t  o i l  w ill  
s u p p le m e n t  c o a l  in  t h e  c a s e  o f  ^ g e  a s  
w eU  a s  s m a l l  s h ip s  o f  w ,  l «  c a l le d  a t -  
tp n tio n  to  a n o th e r  o f  t h e  lo n g  s e r ie s  o i  
c h a n g e s  t h a t  h a v e  r e v o lu t io n is e d  o c a a n  
t r a n s p o r t a t io n . T h is  la s t  is  b y  n o m e a n s  
t h e  le a s t ,  fo r  t h e  u s e  o f  o i l  w ill  b r in g

w ith  it  n o t  o n ly  in c r e a s e d  sp e e d , b u t  a  
m u c h  la r g e r  r a d iu s  o f  a c t io n  a n d  e a s ie r  
a n d  fa s t e r  r e p le n is h m e n t . T h e  a d m ir a l t y  
h a s  n o t, h o w e v e r , c o m e  t o  th is  m o m e n to u s  
d e c is io n  w it h o u t  fu l l  a s s u r a n c e  t h a t  i t  is  
ju s t if ie d . F o r  m o r e  t h a n  a  h u n d r e d  d e 
s t r o y e r s  a r e  b u i l t  o r  u n d e r  c o n s tr u c tio n ' 
d e p e n d e n t  e n t ir e ly  o n  o i l  fu e l , a n d  t h e  
e x p e r im e n t  o f  b u i ld in g  a  d iv is io n  o f  f a s t  
b a t t le s h ip s  a n d  b a t t le  c r u is e r s  a n d  a  n u m 
b e r  o f  l ig h t  c r u is e r s  b u r n in g  o i l  fu e l  o n ly .i  
M r. C h u r c h ill  a ffir m e d , h a s  p r o v e d  su c-i  
c e s s fu l .

C o a l, h o w e v e r , w ill  n o t  b e  e n t ir e ly  
a b a n d o n e d , b e c a u s e , a s  t h e  fir s t  lo r d  e x 
p la in e d , o i l  is  o n ly  r e q u ir e d  in  la r g e  
s h ip s  w h e n  a n  e x c e p t io n a l sp e e d  h a s  t o  
Be r e a c h e d  w it h  a  v e s s e l o f  e x c e p t io n a l  
q u a l i t y .  W h a t e v e r  n ia y  u lt im a t e ly  h a p 
p e n , c o a l  w i l l  c o n t in u e  t o  b e  t h e  m a in  b a - . 
sib o f  B r it is h  s e a  pd%er*‘ in  l ih e  o f  b a t t le ’ 
a t  p r e s e n t . B u t  t h e  s t a k e  in  o i l  s h ip s  is  
a lr e a d y  s o  im p o r t a n t  t h a t  B r i t a in  m u s t  
h a v e  t h e  c e r t a in t y  o f  a  s t e a d y  s u p p ly  o f  
o i l  a t  a  s t e a d y  p r ic e  a n d  t h e  a d m i r a l t y 1 
r e c o g n iz e s  t h a t  it  m u s t  b e c o m e  th e  in 
d e p e n d e n t  o w n e r  a n d  p r o d u c e r  o f  i t s  s u p 
p lie s . I n  B r it a in  i t s e l f  a r e  g r e a t  p o te n 
t ia l i t ie s ,  s in c e  t h e  S c o t t is h  s h a le  d e p o s its  
a lo n e , i f  d e v e lo p e d , c a n  y ie ld  b e tw e e n  400,- 
000 a n d  600,000 t o n s  a  y e a r  fo r  150 y e a r s .  
T h e  p r o b le m , r e m a r k e d  M r . C h u r c h il l , is  
n o t  o n e  o f  q u a n t i t y ,  b u t  o f  p r ic e .

C O N S U M P T IO N  O F  C A N IN E S .

E a tin g  of D og F le s h  is  In cre a sin g !  
in  G e rm an y .

Tlie consum ption  o f  d o g  m eat as 
a food  in G erm any, probab ly  as a  
result o f  high m eat prices, increas
ed greatly  in 1912. E very year 
since 1907 has show n a  considerable  
ga in , bu t the 1912 figures are strik 
ing. A gainst 1911, in  which year 
the num ber o f d og s  slaughtered 
under , official inspection  was 6,553, 
the to ta l for 1912 rose by 1,570 to  
8,132.

These figures, m oreover, are but 
a  sm all fraction  o f  the to ta l c o n 
sum ption o f  d o g  flesh, fo r  a m a jor
ity  o f the anim als a re  slaughtered  
at hom e w ithout the form ality  o f  an 
inspection .

Saxon y rem ains, as alw ays, the 
chief cen ter  fo r  d o g  slaughtering, 
record in g  4,288 d o g s  k illed  as 
against 3,540 in  1911. Prussia , how 
ever, is in second p la ce  with 2,630 
in 1912, as against 1,917 in the pre-: 
ced in g  year.

A N  O L D  N U R S E .

P e rsu a d e d  D o cto r to D r in k  
P ostum .

A n o ld  fa ith ful nurse and an e x 
perienced  d o c to r  are a  prettyl 
strong  com bination  in fa v or  1 o f  
Postum , instead o f  tea  and coffee.)

The d o c to r  said :
“ I  began to  drin k  Postum  five 

years ago on  the advice o f  an o ld  
nurse.

“ D urin g  an unusually busy w in
ter, betw een tea , co ffee  and o v e r 
w ork, I  becam e a  victim  o f insom J 
nia. In  a m onth a fter  beginning 
Postum , in p lace o f  tea  and coffee,} 
I  co u ld  eat anyth ing an d  sleep .̂s: 
soundly  as a baby. <

“ In  three m onths I  had gained 
tw enty pounds in w eight. I  now 
use Postum  a ltogeth er  instead o f  
tea  and c o ffe e ; even a t  bedtim e 
with a  sod a  cra ck er  or  som e oth er  
tasty biscuit.

“ H avin g  a little  tendency  t o  
D iabetes I  used a sm all quantity, 
o f  saccharine instead o f  sugar, to. 
sweeten with. I  m ay add that to-l 
day  tea  o r  coffee  are  never presen t 
in o u r  house and very  m any p a 
tients, on  m y advice, have adopted  
Postum  a3 th eir  regu lar beverage.

“ In  con clu sion  I  can assure any- ■ 
on e that, as a  refreshing, nourish 
ing and nerve-strengthen ing bever-, 
age, there is nothing equ a l t o  
P ostu m .”

Nam e given by Canadian Postum  
C o ., W in dsor, Ont. W rite  fori 
book let, “ The R oa d  to W ellv ille .”

P ostum  com es in  tw o form s.
R egu lar (m ust be boiled ).
Instant Postum  d oesn ’ t  requ ire  

boilin g  but is prepared  instantly by  
stirring a  level teaspoon fu l in  ani 
ord in ary  cu p  o f  h o t w ater, which, 
m akes it  right for  m ost persons.

A  b ig  cup  requ ires m ore, and, 
sotfie peop le  tvho uke strofig  thing?!1 
pu t in a  heaping spoon fu l and tem 
per it with a large supply o f cream .

E xperim en t until you  know  the 
am ou n t that p leases you r p a la te ,1 
and have it  served that way in the, 
future.

T h ere ’s  a  R ea son ”  fajH^Postum.1


