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' Good Canning.
B o w  o fte n  d o  y o u  h ea r  tlie  co in - 

|>!aint tl>a t  th e  squash  o r  b ea n s y o u  
took  so  m u ch  tr o u b le  to  ca n  have a 
little  b it te r  ta ste  f fo in  t l i“  p r e se r v ­
ing a c id  y o u  u sed  1 I t do<-s n o t  a f ­
reet c o r n  o r  to m a to e s  iti th is  w ay, 
bu t d o e s  a lm ost e v e ry  o th e r  vo>ge- 

•-♦able. S e cu re  th e b es t v in e g a r  you  
nah b u y  .en th e  m a rk et a n d  try  the. 
.lo llo w in g  re c ip e , w h ich  has b een  
u sed  w ith  su ccess  :—

I -W ash  y o u r  b ea n s  t l i o r n ig i lv .  
Borne p e r so n s  s tr in g  th em , b u t th ey  
re ta in  th e ir  fla v or  b e t t e r  w h ole . 
^Measure th em  ca re fu lly  in  a  q u a rt 
cu p , c o u n t in g  ea ch  q u a r t  as y o u  p u t 
■it in to  th e  k e tt le . A d d  ju s t  en ou gh  
w a te r  t o  c o v e r  th em . T h en  p u t  in 
One fceaspoonful o f  v in e g a r  to  e v e ry  
< iuart o f  v e g e ta b le s . C o o k  u ntil 
t e n d e r , b u t  n o t a m in u te  lo n g e r . 
H a v e  ja r s  s ca ld e d  a n d  s ta n d in g  in  
h o t  w a te r . F il l  to  o v e r flo w in g  w ith  
ithe h o t  v e g e ta b le s  a n d  p u t ca p s  on  
in s ta n t ly . T h e ru b b e rs  sh o u ld  be  
p u t  on  b e fo r e h a n d .

T h e sam e re c ip e  a p p lie s  to  
sq u a sh , b u t te r  b ea n s  a n d  o k r a . A  
’te a sp o o n fu l a n d  a  h a lf o f  v in e g a r  is 
r e q u ire d  fo r  cu cu m b e rs . T h ese  a re  
g a th e re d  ju s t  b e fo r e  th ey  a re  r ip e , 
a n d  a re  p e e le d , n o t  s lice d . A n  in ­
f e r io r  v in e g a r  w ill ru in  y o u r  w ork .

Danish Picklc.— C u t th ree  m ed i- 
ju m -s ized  h ead s o f  D a n ish  ca b b a g e , 
w om m on ly  k n ow n  in  A m e r ica  as 
p u rp le  cabbage, a n d  th re e  q u a rts  
(o f firm  o n io n s  in  m o d e ra te -s ize d  
ip ieces . M ix  th o ro u g h ly  w ith  the 
[v eg e ta b les  on e  la rg e  cu p fu l o f  sa lt. 
jPufc in  a  th in  b a g  to  d r ip  o v e rn ig h t . 
,*The n e x t  m o r n in g  w ash  th e ca b b a g e  
a n d  onions th ro u g h  se v e ra l w a ters , 
•and th en  b o il th em  u n til te n d e r  in 
a  p o r c e la in  o r  g ra n ite  v esse l. T hen  
S q u e e ze  a ll th e  w a te r  fr o m  the m ix ­
t u r e .

. I n  o n e  p o u n d  o f  b ro w n  su g a r  m ix  
'tw o  ta b le s p o o n fu ls  o f  g r o u n d i c in ­
n a m on  a n d  a d d  th ree  q u a rts  o f  the

if:

..best c id e r lit t le,— --------  v in e g a r . In  a
c h e e se c lo th  b a g  p u t  o n e  ta b le s p o o n - 
f u l  o f  p r e p a r e d  p ic k le  fla v or in g , 
Kvhich ca n  b e  b o u g h t  in  te n -ce n t . 
(■packages, a n d  p la ce  i t  in  the v in e ­
g a r . W h en  th e liq u id  b e g in s  to  
jbo il, a d d  th e  c a b b a g e  a n d  on ion . 
'S e p a ra te  th o ro u g h ly  tw o  p a ck a g es  
o f  seed less  ra is in s  a n d  p u t  them  
in to  th e  b o ilin g  c a b b a g e -a n d -o n io n  
'm ix tu re . L e t  a ll b o il  ten  o r  fif- 

e n  m in u te s ; th en  ta k e  u p  a n d  p u t 
n  ja rs . T h e  p ick le  w ill b e  re a d y  to  

'c a t  w hen  it  b e co m e s  c o ld . T h e  ca b - 
[bage w hen  p u t  in to  th e  v in e g a r  w ill 
im m e d ia te ly  tu rn  a  p in k  c o lo r , 
w hich  a d d s  to  th e  a ttra ctiv e n e ss  o f  

[the p ic k le .
Spinach for Winter U se .— T o can  

S p i n a c h ,  rem ov e  a ll th e s ta lk s  and  
* tr in g y . fibres. W a sh  it  in  sev era l 
, w a te r  a, p u t  in  while v e ry  w e th itu  a 
saucepaH  w ith  on e  ta b le s p o o n fu l o f  
sa lt, but a d d  n o  o th e r  w a te r . B o il 
qu ick ly  for e ig h t m in u tes  and  c o o l .  
D ra in  and p a ck  in to  th e  ja rs . F ill 
the ja m  w ith  c o ld  w a te r , a d ju s t  the 
r u b b e r s , j> u t th e  to p s  o n  lo o s e ly  and  
s ta n d  tho ja r s  in  a  b o ile r , th e  b o t -  
tom of w hich  is  p r o te c te d  b y  a  ra ck .

S u rro u n d  th e  ja rs  p a r t ly  w ith  c o ld  
w a te r , c o v e r  th e  b o ile r  a n d  b o il 
con tin u o u s ly  f o r  on e  h o u r . L ift  
on e  ja r  a t a tim e , screw  d o w n  the 
lid , c o v e r  th e  b o ile r  a n d  b o il  fo r  
a n o th e r  h ou r.

Y o u  ca n n o t  l i f t  th e  lid s  fro m  any 
o f  th e  ja rs  an d  lay  th em  on the 
t a b le ,  an d  th en  p u t  th em  b a ck  on  

. th e  ja r s  a n d  h av e  th e  co n te n ts  
v Jkeep. T h e  lid s  m u st be  screw ed  
" d o w n  w ith ou t ta k in g  th em  fro m  th e  
• 'jars. '

T h e  Mds sh ou ld  b e  s o lid , e ith er  
g la ss  o r  o th e r  m a te r ia l, w ith ou t lin ­
in g . A B  ja r s , ca p s  a n d  ru b b ers  

* o u g h t  W  b e  b o ile d  a n d  k e p t  h o t un- 
s-!til u sed . A lw a y s  use n ew  ru b b ers .

Canned B e e ts . —  O n ly  te n d e r  
> y o u n g  b e e ts , a b o u t  a n  in ch  a n d  a 
Jbialf m  d ia m e te r , ca n  b e  ca n n e d  
[su ccess fu lly  a t  h om e . S cru b  the 
y o u n g  b e e ts , b e in g  c a r e fu l n o t  to  
(bru ise  tb e  sk in , firs t c u tt in g  o ff the 

. le a v e s ,  le a v in g  a t  le a s t  an  in ch  o f  
s te m . © o o k  u n til te n d e r  in  b o ilin g  
(w ater, d r a in , c o v e r  w ith  c o ld  w a­
t e r ,  a n d  -with th e  h an d s  p u sh  o f f  the 
;&kins. P u t  th em  in to  h o t  s te r ilized  
f r u i t  ja ra  a n d  set th em  on  a  ra ck  in  
Ja s te a m  k e tt le  o r  b o ile r . A d d  a  
l ia b le s p o « a fu l  o f  s a lt  a n d  tw o  ta b le - 
s p o o n fu le  o f  su g a r  t o  e a ch  q u a rt  
a n d  fill  th e  ja r s  w ith  lu k ew a rm  w a ­
te r . P « u r  w a te r  in to  th e  b o ile r  
(until i t  co m e s  h a lf-w a y  to  th e  to p  

if th e  Jars. P u t  th e  c o v e r s  in  th e 
t e r  b e s id e  th e  ja r s , c o v e r  th e 

jle an d  le t  th e  b e e ts  steam  an 
o u r  ; a d ju s t  n ew  ru b b e rs  an d  the 

.C overs a » d  c o o k  a n o th e r  fifteen  m in- 
te s , a n d  th en  s e t  a s id e  to  c o o l .

L-4 Useful Hints.
V. A cot lemon rubbed on the fore­
head wffl eure a severe headache.

plants can be strength- 
ned by yaur putting a rusty nail 

Jn  the m Q.
’■Lace « a »  be both “ creamed”  and 

“ s ta r c h e d ”  by rinsing it in watei1

Smart Fall Gown by Bccker.
Model of brown and white-sitriped wool cloth, with collar, vest and

belt of brown poplin. *

to  w h ich  a w e ll-b e a te n  e g g  has b een  
a d d ed .

O n ion  sta in s ca n  b e  q u ick ly  r e ­
m ov ed  fr o m  the fin gers  b y  a p p ly in g  
d r y  sa lt  to  them .

I f  sa u sa ges  a re  d ip p e d  in  b o ilin g  
w a te r  b e fo r e  b e in g  f r ie d  th ey  w ill 
rem ain  w h o le .

N e w  p o ta to e s  p u t  in  sa lt  w a te r , 
o r  w a te r  w ith  soda* d is s o lv e d  in  it, 
w ill ‘ ‘s c ra p e  c le a n ”  q u ite  easily .

F r e n ch  ch a lk  a p p lie d  to  g re a se  \ 
sp ots  o n  flan n el su its  b r ig n s  o u t  the j 
g re a se  if  th e  g a rm e n t is  h e ld  n ea r  i 
to  th e  fire .

W h en  a p il lo w  ca se  b e g in s  to  j 
w ear it  sh ou ld  b e  u n stitch ed  a t the; 
b o ttom  a n d  fo ld e d  so th a t  th e  o ld  
side seam  g oes  d o w n  the m id d le .

B u ck sk in  sh oes  ca n  b e  c le a n e d  by  
m a k in g  a  la th e r  o f  g o o d  s co u r in g  
so a p . T a k e  a sm all b ru sh  and  ru b  
th e  la th e r  th o ro u g h ly  in to  th e 
shoes. W h en  d r y  bru sh  o ff a g a in .

P e o p le  w ho k e e p  h ouses  d a rk  fo r  
fe a r  o f  th e  su n lig h t s p o ilin g  th e ir  
ca rp e ts  o r  fu rn itu re  h ave  n o id ea  
o f  th e d is e a s e -d e s tr o y in g  in flu en ce  
o f  su n lig h t  a nd . a ir .

A  v e il ca n  b e  m a d e  c r is p  if  d ip ­
p e d  in  a lc o h o l a n d  h u n g  up in sid e  
to  d r y .

G re e n  p e p p e rs  stu ffed  w ith  fresh  
g re e n  co r n  a n d  b a k e d  m ake a d e l i ­
c io u s  d ish .

T a b le c lo th s  sh ou ld  b e  sligh tly  
s ta rch ed . T h ey  k eep  c le a n  lo n g e r  
a n d  lo o k  b e tte r .

C o tto n  sh eets  a re  m o re  e c o n o m i­
c a l  th an  l in e n ; th ey  la s t  lo n g e r  an d  
a re  m uch  m ore  h e a lth fu l.

In  s le e p in g , k e e p  th e  h ea d  as low  
as p o ss ib le , so th a t  th e  b lo o d  m ay 
h ave  u n im p ed ed  c ir c u la t io n .
' T h e s to v e  p o lish  w ill  be  b la ck e r , 
g lo s s ie r  a n d  m o re  d u r a b le  i f  y ou  
m ix  i t  w ith  tu rp e n t in e  in stea d  o f  
w a ter .

T o m a to e s  f o r  sa u ce  ca n n o t  b e  
c o o k e d  in  a h u rry . I f  yovf ca n n o t  
g ive  th em  tw o  o r  th ree  h o u rs , d o  
w ith ou t th em .

S p a re  lin en  sh ou ld  b e  u sed  o c c a ­
s io n a lly , o r  it  w ill y e l lo w , a n d  w hen 
b r o u g h t  in to  fu ll  se rv ice  w ill go  
v£ry  q u ick ly .

I f  y o u  d a m p en  y o u r  b ru sh  an d  
p a ss  i t  th ro u g h  y o u r  h a ir  tw o  o r  
th ree  tim es a w eek , it  w ill p r e v e n t 
su p e r flu o u s  grea s in ess .

I f  w a sh in g  fo r  re p a in tin g , u se  n o 
soa p , b u t  w ash  w ith  so d a  an d  w a ­
te r . I f  soa p  is  u sed , th e  n ew  p la n t 
w ill n o t  d r y  so  q u ick ly .

S a s to r  o i l  ru b b e d  th o ro u g h ly  in to  
b o o ts  a n d  sh oes  w ill m ake them  
so ft .

W h en  cu r ta in s  a re  h u n g  u p  to  dry 
th ey  sh o u ld  be  h u n g  d o u b le  o v e r  
th e  lin e .

C o ld  slaw’ s e rv e d  in g re e n  p e p p e r  
shells  is a d a in ty  b it  fo r  lu n ch eon .

T h e  o ld -fa sh io n e d  S h etla n d  shaw l 
sh ou ld  b e  w ash ed  in  b ra n  an d  w arm  
w a ter— n o soa p .

I f  a  p ie ce  o f  su g ar is  p u t  in to  the 
w a ter  th a t  flow ers  s ta n d  in , t ';e y  
w ill k e e p  fre sh  q u ite  a lo n g  t im e . '

W e t  sh oes  sh ou ld  b e  s tu ffe d  w ’th  
p a p e r  b e fo r e  th ey  a re  p u t  a w a y ; 
th ey  w ill d r y  m ore  q u ick ly  a n d  n o t 
bis so  h a rd .

F in g e r  m ark s o n  th e  d o o r s  v .ill 
c le a n  o f f  e a s ily  if  th e  c lo th  is  first 
d ip p e d  in  k e r o s e n e ; th en  w ash  in 
th e  u su al w ay.

In  p r e p a r in g  e g g p la n t  p ress  it 
u n d e r  w a te r  in s te a d  o f  ju s t  sa ltin g  
it . T h is  p re v e n ts  th e  v e g e ta b le  
fro m  tu rn in g  b la ck .

W a ll p a p e r  can  b e  c le a n e d  by  
m a k in g  a  p a ste  o f  w h iten in g . L ay  
it th ick  o n  th e m ark s, a llo w  it  to  
d r y , th en  b ru sh  o ff.

H a lf  a  lem on  sq u eez ed  in to  a  
g lass  o f  w arm  w a te r  an d  d r a n k  b e ­
fo r e  b re a k fa s t  is sa id  to  b e  g o o d  
fo r  th e co m p le x io n .

L in en  ca n  b e  re n d e re d  n o n -in ­
flam m able  by  w a sh in g  i t  in  a so lu ­
tion  o f  tw o  o u n ce s  o f  a lu m  d is s o lv ­
ed  in  a  g a llo n  o f  w a te r . >

I t  is  b es t to  iro n  u n d e rw e a r  on  
th e w ro n g  s ide . T h is rpakes th e  su r­
fa ce  sm ooth , a n d  it  w ill n o t  b e  a p t 
t o  ir r ita te  th e  sk in .

A fte r  w a sh in g  a  ch in a  s ilk  d ress  
d o  n o t  h a n g  it  o u t  to  d r y  | b u t  ro ll 
i t  u p  in  a  to w e l fo r  h a lf  a h - h o u r ; 
then  iro n  o n  th e w ro n g  s ide .

A p p le s  c u t  in  ir r e g u la r  p ie ces  
w ill c o o k  m o re  q u ick ly  in  a p ie  th an  
i f  s liced , fo r  th ey  d o  n o t  p a ck  c lo s e ­
ly  as s lices  d o ,  an d  so  th e * h o t  a ir  
co m e s  m o re  ea s ily  in  c o n ta c t  w ith  
th e  fr u it  a n d  co o k in g  is fa c ilita te d .

THE DOCTOR’ S GIFT.

Food Worth Its Weight in Gold.
W e  u su a lly  expect"1 th e  d o c t o r  to  

p u t  us o n  som e k in d  o f  p e n a n c e  a n d  
g iv e  us b it te r  m ed ic in es .

A n  E a stern  d o c to r  b r o u g h t  a  p a ­
t ie n t  som eth in g  e n t ire ly  d if fe r e n t  
an d  th e  resu lts  a re  tr u ly  in te r e s t ­
in g .

“ T w o  y e a rs  a g o , ”  w rite s  th is  p a ­
tien t , “ I  w as a  fr e q u e n t  v ic t im  o f  
a cu te  in d ig e s tio n  an d  b iliou sn ess , 
b e in g  a llo w e d  to  e a t  v e ry  few  
th in g s . O n e  d a y  o u r  fa m ily  d o c ­
to r  b r o u g h t  m e  a  sm all p a ck a g e , 
sa y in g  h e h ad  fo u n d  som eth in g  fo r  
m e to  ea t.

“ H e  said , i t  w as a  fo o d  ca lle d  
G ra p e -N u ts  a n d  even  as  it s  g o ld e n  
c o lo r  m ig h t su g g est i t  w as w orth  
its  w e ig h t in  g o ld . I  w a s  sick  an d  
t ire d , t r y in g  o n e  th in g  a ft e r  a n ­
o th e r  to  n o  a v a il, b u t  co n se n te d  to  
tr y  th is  n ew  fo o d .

“ W e l l !  I t  su rp a ssed  m y d o c t o r ’ s 
fo n d e st  a n t ic ip a t io n , a n d  e v e ry  d a y  
s in ce  th en  I  h ave b lessed  th e  g o o d  
d o c to r  an d  th e  in v e n to r  o f  G ra p e - 
N u ts .

“ I  n o t ice d  im p ro v e m e n t a t  o n ce , 
a n d  in a  m o n th ’ s t im e  m y fo rm e r  
sp e lls  o f  in d ig e s t io n  h a d  d is a p p e a r ­
e d . In  tw o  m on th s  I  felit l ik e  a 
n ew  n ian . M y  m in d  w as m uch  
c le a r e r  a n d  k e e n e r , m y  b o d y  to o k  
o n  th e  v ita lity  o f  y o u th , a n d  th is 
co n d it io n  has c o n t in u e d .”

“ T h e re ’ s a  R e a s o n .”  N a m e g iven  
by  C a n a d ia n  P ostu m  C o .,  W in d so r , 
O nt. R e a d  “ T h e  R o a d  t o  W e ll ­
v i l le ,”  in  pk gs.

Ever read the above letter? A new ont 
appears trom time to time. They art 
tenuint, true, and full ot human Intercet.

p glliiii nrmimi-.'i-, 
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Magic

baking

powder

11111 >1IBII Ilf III (MIBIIITlTI lOf )1
1 * 0  GUARD A G A IN S T  ALUM 

IN  B AK IN G  POW DER SEE 
T H A T  ALL I N G R E D IE N T S  
A R E  P L A IN L Y  PR IN TE D  ON 
TH E  LAB EL,AND  TH A T  ALUM 
OR S U LPH A TE  OF ALU M IN A  
OR SODIC  A LU M IN IC  SUL­
P H A T E  I S N O T  O N E  OF  
TH E M . TH E  W O RD S "N O  
A L U M " W ITH O U T THE IN ­
G RE D IE N TS  IS NO T SU FF I­
C IE N T . M A G I C  B A K I N G  
PO W D ER C O STS  NO M ORE 
T H A N  T H E  O R D I N A R Y  
K IN D S. FOR E CO N O M Y, BUY 
TH E  ONE POUND T IN S .

E. W. G i l l e t t  C o m p a n y  L i m i t e d
W IN N IPE G TORONTO. ONT. M O N TR E A L

Cheap Living, But No Rush.
The increasing cost of living ie a world­

wide phenomenon, but therp are spots that 
have remained unaffected by it. A. Brit­
ish traveller informs an eager world that 
the cheapest place to live in is north­
western Syria, and especially Antioch. He 
lived there a whole winter on a pound a 
week, though he had a fire house and ser­
vants. A friend had told him that one 
could live there comfortably on $200 a 
year.

Verily, with eggs at 2 cents a dozen, 
fruits and vegetables for a ridiculously 
small sum a week, mutton at 7 cents, An­
tioch is an ideal place. Yet you need not, 
if you plan an immediate removal to An­
tioch or vicinity, fear a rush and jam. 
Antioch is all right, especially in winter, 
but there is no life there. We are not 
after cheap living, but after cheaper liv­
ing right where we are, where we work 
and play and enjoy social and political 
and aesthetic advantages. There’s no 
place like home, if we can afford to stay 
there and pay the bills.

(Wonders of Future Journalism. .
In a presidential address a London edi­

tor spoke glowingly of the future of the 
daily newspaper on its technical and com­
mercial side. Papers will be distributed 
by pneumatic tubes; editions will appear 
hourly; lazy persons will not need to read 
even the headlines, for the gramophone 
will below the news to them in their of­
fices or rooms; reporters will carry tele­
phones with them and send itemB by the 
wireless L„etem; and so on.

All this is quite possible. Yet there are 
many newspaper men who are not enthu­
siastic over this striking picture. Some­
thing that is not in the picture is present 
in their minds. They like to think of the 
great newspaper as an educator and pur­
veyor of news that cannot be bellowed at 
men and women. They like to think of 
the quiet enjoyment of reported debates, 
correspondence articles, reviews, editori­
als by men and women who love things of 
the intellect and of the spirit.

What of these readers? Technical mar­
vels are not nearly so important to them 
as truth, accuracy, dignity, intelligence 
and responsibility in journalism. But how 
they would rejoice in a technical inven­
tion that automatically kept out of news- 
paperdom the yellow sensationalists and 
the fakers!

Trade of the Country.
In spite of the financial stringency Can­

ada's trade is more than holding its own. 
The returns for the last four month a of 
the current fiscal -year Bhow a substantial 
increase over the same time in the pre­
vious year. The total Canadian trade for 
the four months ending on July 31st, wae 
$358,488,000, compared with $328,635,000 for 
the corresponding period in 1912. This 
makes an increase of nearly $30,000,000. 
There was an increase in the imports of 
about $16,500,000 and in the exports of 
about $10,000,000. This year’s figures, if 
tho same progress is anything like main­
tained, will add about $100,000,000 to the 
total trade of the country. But it will 
be necessary to wait for a couple of 
months before one can safely estimate up­
on the year’s business. So far the results 
are better than anticipated.

Pure Food.
As eternal vigilance is the price of lib­

erty so it is also tho price of purity. ' I f 
the people will insist on- all occasions on 
avoiding what is doubtful and noon being 
served only with goods that ha*® _been 
proved again and again to be above bu3‘- 
picion, a change will soon be brought 
about. In this way adulteration will soon 
cease to pay and ceasing to pay will soon 
cease to be practised. The Government, 
through their inspectors and analyses, are 
doing what they can in this matter, but 
their efforts can be only partially success­
ful unless ptiblic support is accorded in 
very full measure.

British Crown Colonies.
According to a report presented to the 

British House of Commons by Mr. Lewis 
Harcourt, the Colonial Secretary, th® 
Crown Colonies are growing and prosper­
ing in a most satisfactory manner, and 
are everywhere sharing with the United 
Kingdom the present wave of material 
prosperity. The trade and commerce of 
these colonies are particularly encourag­
ing. Exports are rapidly growing, new 
industries are developing, and wealth is 
increasing.

The growth of cotton in the Empire is 
one of the most notable indications of tho 
rapidly increasing prosperity of the colo­
nies. A few years ago Lancashire cotton 
mills were wholly dependent for their ma­
terial on foreign countries; and the bulk 
of the supply came from the United States. 
There were regions within the Empire 
suitable for the growth .of cotton, but 
they made no attempt to cultivate it, un­
til a subsidy of $50,000 a year was granted 
to the British Cotton Growers’ Associa­
tion by the British Exchequer. That 
wrought a great change. In seven years 
the exports of raw cotton from the Crown 
Colonies have almost doubled, while the 
exports of cotton seed have increased in 
still larger proportion.

Africa takes front rank In this new in­
dustry. Cotton-raising has also taken a 
hold in Ceylon and the West Indies. ‘ Now 
the Empire may be said to be producing 
its own raw material for the mills in 
Lancashire.

In rubber production alone tho exports 
from Ceylon and the Malay Straite havo 
risen, between 1905-12, from six million 
pounds to fifty-one million pounds. Tea- 
growing is a new enterprise in Nyassa- 
land. There is also a satisfactory export 
trade in bananas. The whaling in the 
South Atlantic also shows a progressive 
spirit in the colonies.

A Thrifty People.
The facility with which the Canadian 

immigrant finds prosperity iB perhaps ae 
much duo to the habit of thrift lie ac­
quires as to the opportunities offered him 
in the way of employment, though na­
turally the two are closely related. Lux­
ury, whether in the form of extravagant 
living or superfluous pleasures, is not yet 
sapping the vitality of tho nation. The 
eagerness of working people to put a lit­
tle by for a rainy day wae recently de­
monstrated at Vancouver. A local news­
paper offered a pocket savings bank and
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a first deposit of fifty cents to ev&ry per*
I eon who cared to apply for the eame, on 
the sole condition that they would open 
a savings account in a local bank. The 
bank in question offered interest at four 
per cent, per annum, compounded every 
three months, the money so deposited to 
be available for withdrawal by cheque at 
any time. Two thousand persons availed 
themselves of the offer in a single day. 
The total deposited in savings banks of 
all kinds in Canada is, roughly, $925*000,. 
000 for a population of about 7,000,000, or 
nearly four times as much as is deposited 
in the Post-office Savings Bank in Brit­
ain, where the population is five times as 
great.

A Bad State of Affairs.
In the fourth annual report of the Com­

mission of Conservation there is a brief 
account of a survey of tho Trent Canal 
watershed above Peterboro made last 
summer by Dr. Fernow, of Toronto Uni­
versity. While thie survey was for the 
purpose of making an inventory of the 
timber resources of the area in connec­
tion with a reforestation question, the 
conditions under which the scattered 
farms were tilled forced themselves on the 
notice of the surveying party. ,

In some of the back townships.north of 
Peterboro the soil covering over the rocks 
is so thin that the pocket farms are prac­
tically incapable of sustaining a family. 
Some of the families trying to eke out 
an existence on them are. it is stated, ra­
pidly becoming degenerate. In 1911 195
farms were for sale for taxes averaging 
a rate of 6 cents an acre. From 100 to 500 
families, or from 500 to 1,000 persons, are 
living in a state of poverty and often 
depravity that would shock the people of 
this province were the full details to come 
to light.

Of the truth of what Dr. Fernow says. 
Police Court records of cases of a most 
degrading character from these squalid 
farms furnish eloquent testimony. Life in 
some of these remote farmhouses has sunk 
to a level not far removed,from mere ani­
malism, as ministers who have traversed 
the districts know. In the last ten yeara 
there haB been a decrease in the popula­
tion of about 15 per cent., which indicates 
a migration to better conditions, but 
financial helplessness and ignorance still 
induce scores of attempts to extract a 
living from soil never meant to yield it.

Plans for the recuperation of the .area, 
most of which is suitable only for timbei 
production, have been prepared following 
the survey. Perhaps when these ar< 
brought forward for consideration the nu* 
manitarian side of the question may givt 
the problem an interest it would nevei 
possess as a matter of mere reforestation*

  *  —

Another Quibble.
“ T h ey  say he le f t  e v e ry th in g  to 

h is w ife .”
“ H e  c o u ld n ’ t  d o  th a t .”
“ W h y  n o t ? ”
“ B eca u se  h e le f t  i t  to  h is  w id o w .” -

Last Resource.
“ D a r l in g ,”  h e c r ie d , “ I  ca n  n o ! 

liv e  w ith o u t y o u .”
“ B u t ,”  she re p lie d , “ m y fa th er 

is  b a n k r u p t .”
“ In  th a t  c a s e ,”  he d e s p o n d e n tly  

re p lie d , “ I  g u ess  I ’ ll g o  a n d  s h o o t  
m y se lf.”

Good Test of Friendship.
“ A r e  y o u  g o o d  fr ie n d s  o f  th o  

B ro w n s  f -----
“ I  s h o u l#  th in k  so . W e ’ re  takinar 

c a re  o f  th e ir  ca n a r y , b u lld o g  a n d  
g o ld fish  w h ile  th e y  a re  a w a y  on  
th e ir  v a c a t io n .”  -1'

H o n e s ty  m ean s w h a t a  m an  . 
th in k s  a s  w e ll a s  w h a t he d o e s . A n d  
a  m a n  is  n o th in g  sh o r t  o f  a  fo o l  
n o w -a -d a y s  w ho is  n o t  a b so lu te ly  
honest-.

T h e  rea l an d  e n d u r in g  g re a tn e ss  
o f  a n a t io n  a lw a y s  has its s o u rc e  in  
th e  h om e  ; p a tr io t ism  d w e lls  w ith in  
th e h om e th a t  is  h ap p y .

“ N A -D R U -C O  D Y S P E P S IA  
TABLETS

Proved of Sreat Valua to Me”
There is only one explanation for tlia 

numbers of enthusiastic letters that we 
receive praising Na-Dru-Co Dyspepsia 
Tablets, and that is that these tablets 
certainly do cure any kind of stomach 
trouble.

Here is a typical let I r from Miss 
Eliza Armsworthy, Canto, M.S.:

“ It is with pleasure I  write to inform 
you that your Na-Dru-Co Dyspepsia 
Tablets have proved of great value to 
me. I  tried remedy after remedy but 
without any lasting good. Having heard 
of your tablets curing sucli cases as 
mine I  decided to give them a fair trial. 
They proved satisfactory in my case.” 

The remarkable success of Na-Dru-Co 
Dyspepsia Tablets is such a success as 
can only come to au liouest remedy, 
compounded according to an exception­
ally good formula, from pure ingre­
dients, by expert chemists. I f  you are 
troubled with your stomach just ask
your D ruggist about Nrt-Dru-C® 
Dyspepsia Tablets, compounded by the 
National Drug and Chemical Co. of
Canada, Limited, and sold throughout 
the Dominion at 50c. a box. 142


