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You Should Know

water and foreign matter have been removed.

The quality of any sugar depends upon the degree of refinement to which

it is subjected.

The art of refinement has reached its highest standard in St. Lawrence Sugar.
St. Lawrence represents the finest quality sugar that scientific refining, combined

with the choicest raw materials can produce.

Wh.ile thel price of lower grade sugars appears cheaper than St. Lawrence Sugar,
they are in reality more expensive because a much larger quantity of inferior sugar is

required for sweetening.

The idea that any sugar is exposed to dirt, dust or other impurities and is scooped

by soiled hands out of a dirty bin is repulsive to the fastidious housekeeper.

*Tn _aw:uid this, buy St. Lawrence Sugar in sealed cartons or sealed bags, which, from
the time it is manufactured in the Refinery and until the package or bag is opened by

the consumer, never comes in contac with human hands, nor is exposed to the air.

St. Lawrence

It is to your interest to insist
upon having St. Lawrence Sugar
either in 2 or 5 |b. sealed carton
packages or in 10, 20, 25, 50 or
100 lb. seeled bags, whica may
be had either in fine, medium or

coarse grain.

For sale at all good grocers,
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Or, the Belle of the Season.

All day, since she had jeft BStafford, his | in 1

who followed her about with wistful eyes

fle loved her! She had said it to her- | you.

sl when you sgtionwd  OP-
« the cAarriige

narticalarly stupl
at the time that there |
between YOUW. |
you ook &t 1

viOUr eyes 1:11!‘".
i a row betwedn
Fi* Wid § H!Flhl-ﬂ'i'

“-_]'l," i'nﬂ 4 ey "
ivaly & i Y Were apesk ’
. ."_II'ZIH-.: e v pgleep On IOY hed,
. off—gratify, it 1| with & laugh.

gl anced At her | peral :
o cigar which he|to stav, 1 suppose:

* 1 wers & man and | geked, in & low voloe.

nverhear them. 1
~ieh and powerful as! armer of his great love, and oniy 1) gaid “No.” told him that she could not loy.
love him, and he went away. leaving her face was against his.

another a gradge, I| olined his head.
know dearest.’

rest night or day until 1 bad “Thanks: aaything yoi like. "!'n* eald.| ¢ over; would she be sorry? L]
it ! with the proper amount of gratitude. she turned away from the window sud- 2 whiaper,
1 would walt ahe shot a glance 11.~h1m and sank inlo] g4enly, nearly stumbling over Donald, who think.
plot. until | the music-seat languidly. Bul a momen 1-.:“..- Vwing at her feet, his nose on his for you, and yot 1 am happy-

vl ] avw il
Nty MY PpoOwer W hather 1 meant
v revenge oF Mo
and scheme,
mercy, =0 Lhat 1 coul
. wou got the bellier af m_u':.t_.H. gha was s.NEIOE & Tuscan love u--?:.
me falee O, but 1% | with 2 ﬂ“hd“':'d p.‘!ﬂu‘.t}u :lr!]-r?t thrilled | sook. But hiz frce came between lier and deep eigh, as sghe neatled
He should sae for mer- Ir--.--.-n the blase '.H_Idit-nm cluatered round | p. page, and ahe pul tae hook down and him.
It thrilled Stafford; but only With| yeng into the hall. | “Not unreal, dearest.’
. but he should feel that he | the desive to be neEar fda. A desire that ! pHer ather was in the Lbrary, there walked under the irees, her head nga
lrn._q..»llhh."_ I.I'I.[i. when she had was no ll-"'“-“l'l in the house to drown the his shoulder, his arm round her walst
“It s real enough,
love of mine—=which will last me till my |

 plant is combined with tomato in
' glices and baked in eycalop, with oil
instead of milk, and with other ad-
| ditions to taste or the cooked pula
You | finely broken is combined with gra

and

would grant it—or refuse it—R8 | her

ihat my hand was In'j byies (1 (10

n my peewWer. - g ! .
eater! | Anished he lefl the roam. caught up I'Htvmw. he mnassicnately pleading voice supporting 1

. my atrength gT
t » glance al her, an
e grew lined.

Where did you get 1 h o

voiu talk to me like thia?
«th surprise and
a child.”
And 1 have been I
sir Brsphe

ahe shrgg
jnet nobody.”
{14 foce grew dark
] A MmoEneian
meni with which he & €0

W hat oo ywou muln?'

sonld have the great =i
feet, to make
would never resit WO
Youre 4 Ereat
hut I am your master:
and yon have to d
musie, whether the
or & g

ance to my , Faleoner nodded. .
tune be a dead mareh «] know. See hers: Tl take those | may leave.
1 should do if 1| shavea from wou, if you like, and If you'll | Love: what was it? Did she feel it? Oh, have
only a girl, and | say ng about 1L _ . . i

hat men have Mr, riffenberg eyed his companion’sd | gay to him when she met him: anid when |1 felt it when vou

ahould she him? Perhaps he had Ah, I am glad you d
.ﬂ‘ -8 - : t mot have

That i@ what
were & man: but I am
geema 10 Mma powadaye
more of the wWoman

He s#topped and star
moonlight. a dark frown on
even heavy with diouhbt

“Look bere, my girl,
ghoving up in & DeW li
pre talking as
And vou aren
poee. W
a mere girl

he said. “you are | hy i i

ht to-night. You | ghall hﬂniuln: you 4 service.
you mol
¢ doing it wi
hat is it?

thout a pur-

radge can you, v L : .
i ' h?t:nl:hnﬂ have & cheque tO-mMOrraw.’ ad never yet been spoken excepting by | me!
inat Sir Ste- | gaid Mr. Falconer. “Where did you @et| him: and stood, still as a statue, as | Without a :

4 cigar: it takes my faney P’ hald oﬂ his h and, looking into a saarament, she ralsed her head

: MI.H%NWJ:'“ vl “eyes, murmured ber name again:_ |kissed him on the lips.
1y eoncerned Alnerity: 1 . “Idal" - < F < i . There il
I ; . - = y them, in the soft

cent moon, became an

who has only known him for

a econple of daye, have g

phen®
she smiled.
“Teot us eay thal
for my father's won
ar,” ahe sald. "Or
a game of My ow
am asking you

ac. | you having s game: it'e—it’s ridiculous® | looks which made her heart tremhle, her | you

I am |
d girl and expact

‘Aut vou neednt reply. 1 can see you | ways, never to leave him

him with & new
sus eyes, as she

off and made im a luxnrionus couch with |

cushions three or e .
3yt on getting on again, &9 he'll have

-..]----u .I.ur.!h n 1m!:m ';ﬂ 'I wr;-nh.ul.l ynu;‘ﬂuiriu:_h-r];n:;?rﬁ !L?:ETLZ‘::',".'“H of 'him;1 r;]i‘lﬁl undl.}'-;— x-:i.::-.n of his tall, ||r¢-;¥;'d her cheek against his

what should GO, 18] ant orets : = ¢ .t | graceful [gure an wandeome face—yes; | an’

JOW VORCH, ""“ll ~Mr. Howard s 100 "f""j:n":':' aes,” Tee| " vas handsome, ehe knew. But ghe ment wla&n you kissed me.
her as if she | marked Rtafford, with a sSmile. | had scarcely given & thought to his face; 1o

| “You shall chocee yOur gONE, 48 a re|

rouch of sarcastic | she _-:'|.u.'|,il n.ﬂh:lt" 1:-:!. |.h1.ﬂ-1'|g:" :I“;I-..-.-H"ml'l:th'illﬂ deep voice, broken mﬂﬂsgimuﬂ by the wish—almost 1 wieh that 1 did not, for
Most of 1 men in Lhe G AHE ghort langh which sounded almost boyish. it hurta mel’
| her and over h“""“h_":,"*"'l' eagerly '“:d"h':j"‘“«“"!ﬂi:;:;uﬁ;u:‘;:“lﬂ?,"?{:; It had been good to have him near her— | Hhe pressed her hand to
windows near them were cl0f-| heem mMO¥ to the he: in B Saiaddy But then, she had been so lonely, had  waged up at him with the
~ith his cigarette, wali W00 | tone and the expresaion in ar all¥ | coan 0 few men—scatcely any at all—— ¢hild who is meeting iia firat experienco

d | alterwards, A if ahe could ndL help her-

d his grodt | has and overcodl and went out of the | . hish rang in her eans.

and stern. |hr.msu*. 3 4 "1 mast go out,” she sald. "I shall he death. 1 know; and youre?"
deas? Why | As he did o Mr. Faleouer “-"'-I"'-":l_u""" | able i think in the air, shall be able to She gazed
' he muttered. | him into the emoking-room. Mr. ur ffen- | gecide.”

—

some SUspleIon. | herg wae along
said. languid- | arm-chair with a CiERF 20 black ae @ hat | carelessly over her hesd, quite uneon- RS e 18 hior swesh Yoo
iving with you fof | and as jong a4s a penlolder. | scious that the fleecy, cbes-sotoved ool | He pressed her to h
n Orme @ ! Faleonar wheeled a chair up Lo him, | made an exquisite trame for the giriish |
man, s surrounded by great and | gnd, in his blunt !:lnh.:m. &ald: lovelinese of her face, and opening the
while you. with all your “Yau are in this “.l-nu.w-n‘ schoeme "r,duur. went slowly down the hrokenm, lich. . MY very ol
ed her shoulders | Qrme &. Griffenherg? ll'ﬂ'ﬂ“t'l‘dd atens. the two dogs following | “Yes.
Mr. Griffenberg n at her heels. ,
 fhe was playing on “And you?” 4he drew in the keem but balmy air olacine

aye on 4n instra- | “Yea,' said Faleoner, auccinciliy. .I~,,.'h“ | with a long hreath, and looked up at the “God |
mpletely famil- | joining. | suppoee itw all right: UTRE . moon, now a vellow crescent in the atarry happy'

laxill be able to exrry ¥ through? | sky: and something in the heauty of the have no fear!
he mutiered | @r ifenberg emitied 2 thick clond of night, something subtly novel thrilled her  Jd1:
vour place. I | smoke. | with a siranpe eense of throbbing, puls- derstand
r Stephen at my | “It will ¥y him @ bit. Tt's 2 quadlion | jng joy and happiness, underneath which heen et apart, chosen

k ae | pleased. 1 of eapital—big cantal.. I'm helping him: Hiprked 28 subtle a fear and_dread, the llarpa of men, o love ¥
til 1 ecould be able 10 go his Oriental shares o4 cover. A hh‘"‘ ' fear and dresd of those who stand mpon and maks you happy!
man in the world'a | gwkward for me. for Im rather pushed | the threshold of the anknown: who, in' #he looked up at him with the same
you Enow. | pegsing that threshold., enter a world of far-away, dreamy expreEcion in her won- |
stranwe things which they npéver more derful eres.
“Now at this moment I felt
heen set apart for you: ia it
have jost said the same? No,
kissed me just now.
id it! Il you had
known that I

you are my | juat now that State ioan,

it she could omly tell!  What should she  ToH

e f ¥
- 1A 0 St dstpani sy et | o]
in the . F or . a a nt v her | you,
od S Ml tace, B3| -w;'r g:ﬁ;ih he sad. “The|coldness and would no ;

the shares off your hands Ijif st the of an iy hand. But the and

and heard her pame, spoken as it
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Facts About Sugar Which

HE more highly refined a sugar is the better the product.

A pound of highly refined sugar is equal to considerably more
than the same quantity of raw sugar, because in the former,

Sugar Refinery Co.

and it went straight

'\.,\ tiepee. Rhe waa too reatlega to read, or to lovea passionately;
_“1 She put out har hand,

work: and the intense gquietude of the|to her own heart.
great house weighed upon her with the | and he took it and beld it in bo
weight of a tomb, “1 have come for
he low vwoice 1

av: e0 much more than the mere

L ]
e words of passionate love had haunted | which &
her. They sang in her ears even Aas ahe | words. 1 could not walt—1 tried 10 keep
’ apoke to ber father, or Jewale, or the doge | away
waa of no uee. |

YOur ANEwWer,
hat thrills; the volce

from vou until to-MOrrow; but it

1 am bhere, you see, and
Don't tell me it 1a
Troat me, lda—trust to my
1 will devote my life 1o trying to
you know!/
Have yon thought

ae if they were asking her what ailed her, | I want your &n&wer.
| and aa if they would help her. ‘Wo!

sell & thousand times all through the long make you happy.
afternoon, the dragging evening. He lov- | What ia your anawer ? |
od her. It was &0 atTange, &d ineradible. you promised me You would think?®”
_.y They had only met three or four Limbe: “1 have thought,”

| +hey had said so little to each other. Why, | have thought of not
ihe could remember almost every word.|io tell you the sruth—to tell you truly as
Continued "Tell me-tell me whalt your game 8 | Ho loved her, had knelt to her, he had i | would to myasell- but
Good eracious!'—with & scowl. “Fancy | told her 0 in passlonale words, with | know

ghe said, at last
hing eI wanted |

it Ia so hard
I think that
and that 1 may

heart sinks, and

Sometimes when
miky g0 AWAY,
hut.! “Almowt a8 I"il..h{'LI!f“J.l’l T caling me & _.I-r""'HTlI CREnd I EL fast ad ahe fl"t'll.”l."d. lh{'m pEB  ¥WOU HE'-‘li“. my

tlng Lo sbe e playing with | That is. he wanted har to bo his wile, to | feal, oh, 8O wrietehed,”
y doll or a hoop,” she returned, calmly. | give herself to him, to be with him il He waited for no maore, but caught her
to him, and as ehe lay in his
r face uptiurn
& with pagsion,

arms only
mean to do it, like & good and indulgent | The strangencss, the auddenness of the | slightly etruggling, he
i xnressive {ace father: and scme day, perhaps 800, I|thing overwhe'med her so that she could | bent his own, almost whit
IAYO AN EXpTEE = will. like a good and dutiful daughter, | nol think of it caimly. He had asked | and kissed her on the lips. and nat once
tell you why I wanted you to do It la | her to think of it, to decide, to give him | anly.
that yon, Mr. Orme’ will 1 eome and | an answer. Why could she not? She had | bosom rose and fell, and, her face grown
ging? Oh, ¥es. if you wiah it. Where i3 | always, hitherto, known her own mma:l-ln-;l:- again, her eves gazed up nto i
ihe litle dog?” she asked, looking up at | If anyone had asked her a guestion about ; half flercely. half appealingly: then gud-
aiprossion in her langot- | the eetate ahout the farm, she had known | denly they grew moisl, as if with team.
glided beside him. what to answer, lmportani as the ques- her lips quivered. and from them came,
replied Btafford, | tion might wnave been, But: now she as if involuntarily. 'r.hn_wnr:h of surrend-
‘My man has turned him | ecemed as if her mind were _uair:liym% ar, the maiden confession:

| as if ahe could not decide. Was it b | ‘T love voul” _
four times, but he waould | canse she had never thought of love: be- | He uttersd a low, sharp ery, the expros
| panse she had never dreamt that an¥- sion of his heart's delight, his soul’'s tri-
one would love her so much as to want umph.
_ _ d-natored:” she | ¥ have her by his side for all his life? | “You love me!
»are you alwaya &0 FO= .'-;” ared ; .: As che looked through the window at know when P’

Or do you re-| . o conlight on the lawn, she thought Hhe shook her head and sighed, as ehe

The blood rashed to her face, her

how da you

It was jost

anddenty

and only felt that it was good to have  truth. It was as if

What would you | ward for your exeriions this afternoo®.” | yi near her, to hear his talk in his revealed [t to me.

her heart and
wonder of

sold eyes, but giaflord was elothed in the| g ppcee when she met him next Lime, she of the strange comminmling of pain and
He raleed her in his arms until her

he nn.m.l
“It ‘g love—Iit 1@ aiwWa¥a &, . 1.
hing with longing | ped in egg and crumbs. Seasoned |

how happy! | (ol salt and pepper only, and then
al, fried with tomatoes which are serv-
still closer 0 o on the slice of eggplant 1t 18
|g<m-d or it is good enough quite
inst | by itself and looks much like a small

My heait is o«

Tell me, lda¥

paws., hig great eyes fixad sadly and spec-  And youf
she hreathed, with

ulatively on her face, and caughi up the | "Yes, 1 am happy,

ia all 8o strange—&0 U
' he said, 28 they

straight before her dreamily.
“There can be no heaven without you,
chare. geated in a big She ecaught up a shaw) and Auang it | withont your love,” =he ﬂ"-‘_'f‘rM, with a

“And von have thought it all out.
have realized that you will be my wile--

1 know now,
myself, that I am  gell.beaten egg.

heated through in the oven and mnot
lant 1=

* ahe said.
that 1 am giving you
all mv life in your hands.'

help me to guard it and make 1

] “1' dried. No matter how €ggp
I will make vou hlppr._mked is must not be too dnr_ al-
ecook it to dry it some-

id: then he laughed.

I feel that I shall. Do you un:

if 1 had | though we
 what.
P20 Stuft

what I mean? 1 feel as
from .all the mil-
wl eherlah
And you, Ida

|

that I, too,

4 nol | bread crumbs, seasonings

.f.lmaal;. ete.. and put back in‘t-u the
. tor fifteen or twenty minutes.
and suspiclop- anl¥ ng that matters to vou is, that At the ﬁnﬁh her heart cofitrddied as your kiss that opened my heart to me It is often cut in half IEng’th‘liﬂ,

cooked, the pulﬂ scooped out, pre-

m let yon go for @v

| ihinking thet 1 did not ecare. wae ven

showed me——

L , pext moment it leapt with a suffocating | He bent vér her until his lips nearly

or used to talk. “That'a true: you shall have ‘em, .““ sense of myatery, of half-fearfal joy. for Innﬂl;d here.

Mr Grifflenberg: “hat I warn you it's 3 |ghe saw him <coming across the lawn L0 ""E‘!Iﬂ me in return—of your own ac-
" cord. Ida' But once; if you will; but kiss

blush, solemnly aa if it ‘h‘;H
and

The world around
shimmer of the cros-
enchanted region,
never wis on
which all that dwell

?M_ﬂm

fall a silence.

———

what-

head

head with e hair wh aliding
her hand up, she tonched caresaingly
“fhall 1 come Lo your LO-TROTTOW,

father
Ida » over after breakfast—
before, i you like; if 1 had my way I'd
patrol up and down here all night until
it wam a decent time to ¢all upon him.'

Ehe nestled a little closer to him, and
her brows came level with sudden grav-
ity and doubt.

“My father! I had mot thought of him
—of what he would say—da. But I know!
He—he will be very angry,” ehe said, in
a low wolce.

« ‘Wil he? Why?" Btafford asked. "Of
course 1 know 1'm not worthy of you, 1da;
no Jiving man fe!”

“Not worthy!” .

fhe smiled at him with the womans
worahip already dawning in her deep
Erey eyos.

“It js I who am mnot worthy Why.
think! I am only an inexperienced gmirl
—Jiving the life of & farmer's daughter,
We are very poor—oh, you do not know
how pcor! We are almost as poor a8 the
smalle-t tenant, though we live in this
big house, and are st regarded as great
people—the Herons of Herondale.”

“That's one of the things 1 have been
thinking of,” eaid gtafford. “What love-
l¥ hair you have, ldal It is not often
thut dark hair is so eoft, is it¥" .

He bent down and drew a lock, which
his caresses had released, acroes her lips,
and kimsed her through it

To be continued.)
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To Prepare Eggplant.— It goes
without saying that an eggplant
should be fresh and sound, without
spots. You can tell whether it 18
fresh or not by the green cup
around the stem end. If this is
blackened, the vegetable is not fresh
The other end also will be wrinkled
an dull, whereas a fine eggplant is
smooth and plump and shining.
Wash the skin as one would a to-
mato, and then pare and cut up.
It is usually sliced, but sometimes
cut into dice or julienne strips. It
turns dark quickly, so it should be
cooked- immediately. One can have
ready a savory dish of eggplant in
fiftcen minutes. Perhaps the rea-
son that the fried eggplant one gets
at-some eating places is bitter 18
because it stands after being cut up.
When it is to be stuffed, the skin
is left on. It is then either parboil-
ed whole or cut in half and eooked,
the skin loosened around the edges.
It may then be fried in deep fat,
the cut side down. It may also be
stuffed and baked.

Baked Jggplant.— Baked egg-
plant commonly means one elabor-
ately seasoned ; but this is not nec-
essary. Wash and put into the oven
to bake in the same way you would
a potato. A small one will require
about thirty minutes to bake, and
's done when a fork ehows it is
soft all through. Take off the skin,
mash and put into the frying pan
with plenty of butter over a hot
fire. and stir until the water has

' evaporated. This tastes and looks
d | comewhat like the chop sueys with-

out crisp vegetables, and like all
eggplant, should be served hot. It
needs little seasoning, but when a
bit of onion 1% fried with it the re-
semblance to chop suey is not les-
gened.

A cook from India, in describing

.lll-ﬂki_'*d eggplant, =ays: '‘A person
1! does not know the real flavor of

oggplant until he has eaten it bak-
ed.”’ He gives this method as an

| alternative of boiling, but prefers

this. as it preserves all the delicate
flavor of the vegetable. He says
also it may be used as the founda-

tion of a number of dishes, such|

things as eggplant croqueties, Aas
well as eggplant stuffing for fowl,

 being mixed with bread erumbs and

egg and seasoned with salt and
pepper. This pulp also is used for

' eggplant souffle and omelet.

Grilled or Boiled Egzplant.
Thin slices of this vegetable may
be rubbed with butter or oil and

' broiled, but this makes them a little
too dry on the surface., They may,

however, be gerved with a tomato

pow—the mo- | Eauce.

Then it came |
knowledge— the
a flash of light had
Oh, yes, 1 love you

Fried in the Pan.—The easiest and

| quickest way to prepare the egg-

plant is to fry or saute it in a pan

'with a little butter or oil. Cut the

eggplant into one-third inch slices,
season with =alt and pepper which
has been mixed together, and then

fry in a little ol or butter until

| goft. It also may be rolled in flour
a!most In |

and fried in this way, or even dip-

buckwheat cake.
Escaloped Eggplant.—The egg

od bread crumbs, well seasoned with

I know a little bit of cream and finally a
It must only be

pared, and put back, then baked.

Er— ——

Household Hints.

to the housekeeper in the kitchen.

E

ed Eggplant.—This is a great
subject by itself. The eggp'ant may
be boiled whole or baked, one end
cut off the pulp scooped out, leav-
ling a little layer 10 gupport the
' thin skin, then the pulp mixed with
chopped

A hinged shelf is a great comfort
Turpentine will be found very

are careful buying, mending and|

mix plaster of paris with |
vinegar, instead of water, it will be

g
like putty and will harden slowly.
The cloudy look on a piano can be
removed by a cloth di in soap
and water wrung very dry.
Whitewash made of white lime
and I’l.t;l' ﬂk.".l.hl’ is the best known
agency for keeping the air of the
cellar swest and wholesome,

Gocod crackers to serve with salad
are made with a half-inch cube of
chees2a got in the centre of each
cracker, which then is browned in

thﬁvm'tn.

hen cooking asparagus in bro-
ken pieces, it is a good idea to add
the tender tips after the tougher
pieces have begun to come tender.
With salmon, cut big cucumbers
into three-inch lengths and scoop
out the centre. Mix minced canncd
galmon with mayonnaise dressing
and pile it into the cucumber boats.

twice as much sugar to sweeten pre
serves, sauce, etc., if put in when

sweeten after the food 15 cooked.

or soda jar, Buy cheap tin spoons
and bend back the handles so that

they will readily slip into the jar or

box,

Have all dishes for the refrigera-
tor of white enamelled ware of var-
jous shapes and sizes and keep them
just for holding left-overs. There
will be no broken china if this plan
18 fﬂ"lrﬂ'ld.

When canning peaches, pour boil
ing water over them and the skins
will slip off easily, leaving the fruit
smooth and perfeet. This method
can also be used with tomatoes.

house hy mukiﬂg the rooms very
dark, excepting one crack of light
]Eﬂdil‘l[{ into the out-of-doors. The
flies will be attracted to the light
and crawl out.

The ivory handles of table knives
can be made like new in this way:
Remove the stains with lemon juice
and salt, wipe with a damp cloth
and polish with a soft cloth and
putty powder.

To clean furniture thoroughly and
produce a fine lustre, wring a cloth
out in a pail of water in which a
teaspoonful of coal oil has been
mixed. Wipe the furniture with the
cloth wrung very dry.

Use neatsfoot oil to clean leather
by adding an equal quantity of bees
wax and melt over hot water with
twice the quantity of turpeuntine
Apply soft, but not liquid, putting
on enough to be absorbed

In stitching seams cut on the bias
always begin at the widest end.
Keep the garment as flat as possi
ble, and do not let it fall over the

Chemists say it takes more than |

they begin to cook, as it does to

Just as a small scoop or tin cup |
is handy in the flour can, so a tea-|
spoon is handy, kept in the tea box

1

!ﬂl'l' PERFECT MADE

THE INCREASED NUTRITI=
OUS VALUE OF BREAD MADE
IN THE HOME WITH ROYAL
YEAST CAKES SHOULD BE
SUFFICIENT INCENTIVE TO
THE CAREFUL HOUBEWIFE
TO GIVE THIS IMPORTANT
FOOD ITEM THE ATTENTION
TO WHICH IT 16 JUSTLY EN-
TITLED.

HOME BREAD BAKING RE-
DUCES THE MIGH COST OF
LIVING BY LESSENING THE
AMOUNT OF EXPENSIVE
MEATS REQUIRED TO SUP=
PLY THE NECESSARY NOUR-
ISHMENT TO THE BODY.

E. W. GILLETT Co. LTD.

TORONTO, ONT.
WINNIPEG MONTREAL
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edge of the table, This prevents
| dragging. Also use as small a stiteh

Flies can be driven out of thel,g she thickness of the material will

allow,

Pewter must be kept bright. Umne
way to do it, it to wash, then dry i,
rub on a little sweet oil, then with a

| dry flannel rub on whiting and pol
ish with chamois skin. If the article

is very dirty it may be necessary 10
clean them with hot lye or wood
ashes and fine sand
| When insect bites occur the imme-
| diate application of a little ammon
ja often prevents swelling and In
flammation. It is a good plan to
Li.r.“']| a hntTl_l‘l of ol of -l‘]H'H,!‘".pluh.
| because mosquitoes have a decided
aversion to the smell, and will
promptly leave fo other fields f
| a little of the o1l 1s sprinkled about
where they ocongregate, or a fow
drops be put on the pillow case at
| bedtime.
| —
Quict Desired.
Wifie—Do you love me still, dear?
Hubby—When 1'm trying 1o read
the paper 1 do.

— . - —

does make the
bread and butter
taste good !”

T is when you spread
it out on bread or
pancakes, fruit or

Cloth Bags, and you'll get the

porridge, that you notice most the sweetness and perfect
purity of REDPATH Extra Granulated Sugar. Buy it in the
2 and 51b. Sealed Cartons, or in the 10, 20, 50 or 100-Ib.

genuine M . absolutely

clean, just as it left the refinery. 63
CANADA SUGAR REFINING CO., LIMITED, - MONTREAL.
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Concrete crib floors and
cause

good for cleaning an enamel or por-

e b o e i

ONTARIO ARCHIVES
TORONTO

— 2

THEY keep the rats, squirrels and other

rodents from carrying away your profits.
- Milligps of dollarsare lost to farmers each

year through the rava of rodents in
cribs and granaries. Part of this loss is

id by every farmer whose crib floor
1isn’t built of concrete.

supports stop the waste be-

They Protect Your Grain

Concrete is strong, durable and clean. It never wean
out and needs ically no irs. It is the cheap-
est of all Aals for cribs and granaries.
Wirite for this free book ““What the Farmer can do
_ with Concrete.”’ It tells all about the wses of con-
,ﬂﬂ!mdwﬂhdpwm!muhhmhﬂﬂ
buildings and save money.

Farmer's Information Bureau

thcmt‘.mhw :
513 Herald Building, Montreal
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