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IS A SOLDIER
AFRAID IN BATTLE?

DOES HE DREAD GOING “OVER

THE TOP?™ i Tl':'nﬂl":'_l'i
Vice ©
—_— rity on a
DOMESTIC SCIENCE AT HOME : authority
English Soldier Who Spent Nearly Address
Thirteenth LEIEI'IH——BI‘EI&. L care of The ¥
- . Y ers
When making bread use a thermo- thirty-five to forty minutes or med- Two H".“ the Front Describes .HI:::“:;Y .
 Meter and scale for accuracy, so that jum-sized loaves, weighing about gix- Sensations of Individual, ] B e 1
ECted Ml]-grown | you will have a positive knowledge of teen to eighteen ounces before baking; a e
- - ow and what you are doing. Modern from forty to sixty minutes for loaves Everybody wonders what are the 3 '::nen the ane
their fine ﬂavouw inventors have made it possible for weighing from eighteen to twenty-six eensations and emotions of the indi-
qﬂaﬁﬂ !mitated thquaker tu_manufacture bread of ﬁ'uunces, vidual soldier as he walts in the front- ' g o
es. yet never equalled. e orm quality, |~ Shortening is used to make the line trench for the order to ch d S .
Tha* housewife’s lack of Imuwledgn bread render and to neutralize the acid e €r lo charge an woil, on whicl
g g s S . - 5 e—— Ol this most” important part of the in the flour; it also furnishes fat to 45 he rushes across the death-swept gand vetch, .
home ¢boking has resuited in the su- the food value of the bread. tohe towards the enmemy. Does he When =hould
sierous large baking plants that are a| Two methods are employed for the think of the chance of death ? Is he
Ii::itnre of all large ecities. Theory making of bread.

caused many failures; few women First, the sponge method.  This
really understand the underlying calls for a sponge of light batter. The
principles of fermentation.  mixture is set to rise and then the re-
Hiaturgateun us that the Egyptians mainder of the flour, salt and shorten-
robably the originators of bread. ing is added. The dough is then work-

i" *h fall o8
pPhysically afraid ? Does he shrink much seed
from the necessity of facing and in-
flicting death * Donald Hankey, the
Englishman who wrote so frankly and

i
§ §

LT

Vel
were — = - |interestingly of the soldier's experi-
| The ollowing fable illustrates the dis- ed for fifteen minutes.  After this it LONG-LIVED SEEDS Forgetful. énces at the front in “A Student in ;
 covery :‘f hthn dmethnd of converting }EH"‘?;"“’ tﬂ]El'; for 1i.he second time. Uncle Ezra—I hear your boy has|AT™®" comsiders this matter in his C
. Erain into bread. ow It is molde into oaves, given a Some Have Gll‘lllilltld Af Heai el  new volume, *“A Student in Arms, opes
Life” ote  Publianis": b,ﬁﬁmﬂ' | _ The story goes that a slave, while £hort proof and then baked. Cont H B ‘f 2 joined the aviation T .. Becond Series” Mr. Hankey spent ¥
Stoughton. Limited. Londog and Toronto E;Indﬂz the gr:li:; one day between I ﬁ“"di;ﬁﬁ ﬂt::ightthd““ 1!1 '{:*i‘-"‘d- ury Has Geme By !h Uncle Ebe:-'i’eu. and I'm afraid nearly the whole of two years af the e
. . ' tWO0 stones, a sudden n-usin 1s me e salt, shorten- : “he won't make good. ' o an
CHAPTER V.—(Cont'd.) [ “Wait till you have seen it, my lad,” meal. The slave fled ﬁ"::lm:h: ::ﬂ:llll'lf ing, "“E“ and flour are mixed with 'ﬂl;]h:drnhnre‘fuw T bethy] EUncl':: E:rn—‘ighat makes you think front, In the trenches and in the — st
“Yes, 1 have stopped two bullets, ! replied the sergeant. forgetting in his haste about the meal, the liquid and yeast into a stiff dough | & y gardeners than the life of | 507 porting lines, and was killed in action ~
one in the foot am:r another in the, Ior some weeks Tom was in the When the storm was over and the sun that can be worked without sticking | seeds. | U b Wi, et ¢ tful that | at the Battle of the Somme. He says:
shoulder, but I quickly got over it. I neighborhood of Ypres without tak- ha come out he returned to his grind- to the hands. This method is quicker,| Some people are prepared to swear ncie n—ite's so forgetful tha
ve been wungerfu] y lucky. You Ing any part in the fighting. Dur- ing. H

1
11

SO ; The fact is that at the moment of a
: - . e found that the sodden mass because it is possible to have the bread  that wheat and pea seeds taken from  De’s liable to take the machine up and
will get used to it after m bit; you'ing that time he got accustomed to that w ]

a cah crop
y

i_' i 3
] . . charge men are in an absolutely ab. H.OR.:
: as the grain before the storm finished in about four and three-quar- mummy cases thousands of years old |come down without it, 'normal econdition Thelr amu{mn: tending to =
seem a plucky chap; you don’t look the constant booming of the guns, and had come Vas now a dry hard cake. ters hours. This method gives very have germinated. On the other hand seem to be numbed Nofses ight not ready in
like the sort that runs away. to the fact that any moment a shell| This was the first production of un. satisfactory results. ientific f s will | Those who tak the st f the T o T S,
Although, mind you, I have seen might fail near him and blow him into leavened bread. F Milk, part water and part milk, or scientific farmers wi l?!ll!"_ﬂ you ﬂ‘.'.t i0se 0 e up the study o Iind sensations which would ordinarily
plucky chaps hook it.” eternity. On more than one occasion,’ Modern breadmaking dates back all water may be used in making | the seed of wheat loses its life within, bee have need to handle th
“No, I'm not plucky,” said Tom; too, he roamed around the ruins of from the

e subject produce intense pity, horror, or dread BPring Ty
C . Romans, who derived the art bread. One medium-sized potato at most, ten years, ' gently. . have mo effect upon them at all, and
“but I dont think I would run away.” Ypres; and while he could not be called from their Greek and Egyptian cap- may be added when the water is used.| A good deal of evidence unduuhtad-‘-===-===== yet never was the mind clearer, the ‘ . W heat
“Wait till the shrapnel is falling an imaginable lad, he could not helpbe- ' tives of war. Historians state that Milk increases the food value of the ly exists to support the theory that | senses more acute. whea!
around you; wait till Breat pieces of ing impressed by the ghastly desola-|the Romans minde unleavened bread in bread. The milk must always be many seeds are exceedingly long-lived THE LlFTUP It is before an attack that a man is \
Jagged shell mow men down on your tion of this one-time beautiful city.; 200 B. C.  8celded and cooled before using. Some years ago a s lawn at Cul % m 1 ﬁ:l | f Of all the h larg
right and on your left, Still we In many of the streets not one stone/ In many portions o the Old World | The Sponge Method. l;;l:}" DEE hF“ st S = g R AR e hou I.-' ha
have stuck so far, and we must stick was left upon another, not one of the  this i‘ﬂe nnread is still made. In| Sift the flour and then set it in al>-°¢% in Devonshire, was broken up, . of dismay that come to a soldier there i
to the end.  Still, from a military inhabitants who had formerly lived this cBuntry unleavened bread is made place where it will have a temperature | ®"d turned into a risery. The fnl[uw-r  are few more trying to the nerves niake
standpoint,” and here the sergeant there remained; all had fled: it was in-l' into biscuits and crackers sometimes of 80 degrees. Now to prepare the ing spring the whole of the ground | | than when he is sitting in & trench un- o o
spoke judicially, “our holding Wipers r!egd a city of the dead. o Tom the called beaten biscuit, it depends sponge. Heat the utensil in which | Was covered with most exquisite der heavy fire from high-explosive lizers af
I8 & bad policy. You see, it's a sali- ruins of the great Cloth Hall and the  upon the amount of air that is beaten the s onge is to be made by filling it/ pansies! This lawn had not been dis- shells or bombs from trench mortars. whea!
:“t ':lf;"i thﬂb ‘:??'fmullﬁ' EIUM are I}ll:ll! ;‘;ﬂ;edral “;E':'iﬂ tﬂ"-‘f;l_lh? m'ﬂft tﬂﬂitillf:'!‘tr,itnff[ﬂiﬂﬂtﬂd into the dough to give with Eut water. Let the water st.and: turbed for fully a century, and no You can watch these bombs lobbed up from :
round nsbut if we made a straig 4t appealed to him most were the it its lightness, | 4 : T b - ; oci. oh
line we should give them Wipers, and empty Eﬂuses in which things were| Flour. IJLTI;I:!];.UEE::!IE;I;}EII ';Eltlaihl:ft:vl:&:l;nnrdlpanﬂy sE;d had been sown ar!:.fwhere into the air. You see them slowly 12
that would have a bad effect Just left by the panic-stricken people.] A knowledge of flour is necessary dry the vessel ¥ | near, n any case, the pansies that
look in here,” and he pointed to a Bedsteads twisted into :

 Wobble down to earth, there to ex- =
§ | plode with a terrific detonation that

shapeless for successfu] baki . Th |
house, the front of which was com- masses; clothes half burnt: remnants k mgnu ere are two|

| 4 ¥ WNn awa f ts | disti i en FI‘EE in a bowl three {rupfuhf. tome up did not resemble those

. - PN
. is known as of liquid i : : t _|1n any ﬂﬁlﬂhhﬂﬂ'nﬂ‘ garde_n_ sets every merve in your body a-jang- i Ve
- : o~ iy - hich tra esmen had| spring and the other as winter wheat. p Etl;:-i‘ﬂ, hie?;l?tgislzx:;:ﬂr snu dhgg;::a: The only possible solution seems to ling. You can do nothing. You can- b
w'?f-‘llh remained comparatively intact. veen in the act of cutting and stitch- Spring wheat flour contains the larg- Fahrenheit. Crumble in the yeast | be that tHe seed had lain buried in  hot retaliate in any way. You simply | 4
bl hh”E .- bt o Ju’“ﬁ'? i,}""-'*t' poor Ing; rhlIfirEH:‘- toys, and thousands of est percentage of gluten. This spring cake and add two tablespoonfuls of [the ground, awaiting its chance to  have to git tight and hope for the best. I .
ighters of Belgians left it,” continu- other things which suggested to the wheat is ground into two distinet sugar and three cupfuls of sifted flour, | germinate
€l the sergeant. “See the baby’s boy the life the people had been living. | varieties, known as soft spring wheat, 4 | :

shoes, and the kiddy's dress? There Not a bird sang, not even a street dog and hard spring wheat.
Are ome or two pictures on the wall, roamed amidst the shapeless desola-!

not of much value, or those blooming tien; the ghastly horror of it all pna-.l
souvenir-hunters would have got 'em.” sessed him. ({

 Some men joke and smile, but their
mirth is forced. Some feign stoical . _
indifference, and sit with a paper snd INTER
@& pipe; but, as a rule, their pipes are
(out and their reading a pretence.
| There are few men, indeed whose
1-Iiulapl.r'tl are not beating faster and
 whose nerves are not on edge.

1 Fear Rarely Obtains Mastery,
§ | But you can't call this the fear of

Eent w“:"]l ats_puun ltur ?va lfninute?i The longest known survival of any
: g : over and set in a place free from all|geed is that of a certain Egyptian lily.
vaﬁé:i:raiﬂ}f:: de tg;:ti?dti::t; rﬁgﬂ draft. for one and one-half hours.| A dried seed-pot kept inn;ﬂe Soutrh
i _wot "em.’ reat gaping holes in| wheat flour, namely, red winter Fluur,- TI]:I Hi,l! ngdt:ﬁ r:upfulfs i}f ﬂ? ""i; T:gn?:d| Kensington Museum contained seed
Do you think we shall lick 'em ?"” the old ramparts of the city; trees which is the hard winter wheat flour, Pe-hal st Ao sl o €|

ol Which was tested and found to
asked Tom. torn up by their roots and scorched and the soft winter wheat flour. The #"d tWo teaspoonfuls of sal.. i g
“Lick "em! Of course we shall,” said by deadly fire: this was Y

. after a period of ninety-five years. |
pres, not de- last-named flour contains large per.) . Knead for fifteen minutes, them put ‘

the sergeant, who had served nearly stroyed by the necessities of war, but| centage of atarl:th. = It iaa uf;a pfgr-i_.'.hﬂ dough in a greased bowl; now turn| Melon seed has grown lfte_r i:neu}g
twenty years in the Army. “Mind by pure devilry. | pastry and cakes. it over., T]-;_lg will grease the duugh}kept fﬂr forty years. Tlll:nlpﬂ will
you, it will be no easy job, Up to At last Tom’s turn came to goup to] To get successful results the ﬂuurrﬂ!“_i prevent it forming a crust while last eight or ten years. It is assert-

now they have had the upper hand of the front trenches. It was with a must be blended. The fancy patent rISM@.  Cover and let rise for two'ed that haricot beans have germinated
us, both in men and munitions; but strange feeling at hear ! '

t that he, with| flours that are on the market are es-| Bours 3

Lesson 111
lu{l‘l-:. {
'al' ll

|
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. death. It is a purely physical reac- . .?“ Ca I
. after lying by for a century, ! o i
e | i ' ' f : Yer | i i - detonation. Per- comimel
We are gaining on 'em now. What I others, crept along the pave road to.! ecially prepared 1- f | Mold into loaves, place in welll i Iliﬂﬂ of danger and ot
can’t stand is those blooming swipes, wards the Eummunﬂi:catiur?tranch. Thteflﬁuklﬂmr;u:pﬂ!:ﬂ-mra A greased pan, and set away to rise for Mary: “Has u:r sweetheart bee J ,..Tu"',ﬂﬂf,‘.;ﬂ‘ﬂf;;,;‘:{“:}, o e 'f¢ | fonally I believe that very few men, ond
thﬁm- ]?lrlrllwrs 1].-.-hu sit at hlumE and had to be very careful, because this| Pastry flour, or soft winter wheat One hour. At the end of this time & - . e
Who call themselves men. tell you road

; . me | A " ad : | § Your dealer ecannot Bupply vou write
: sel ~as constantly swept by the flour, will hot make good bread, ow- | bake the loaves in-an oven registering | ordered to camp?”  Jane: “Yes; now
I'm for conseription out and out, This Germ '

indeed, fear death. The vast majority S
’ | us direct for catalogue and melf-
. : - and an machine guns, Presently,| ing to the low percentage of gluten.|325 degrees Fahrenheit for forty-five| © must fall back on my reserves. BT M
15 No juh to be IHIIHE{I Wlfh; if we don't when 'I'.hE' J |

'mpeﬂance & more or lest violent
form. J
y came to a house used as al! Th

]

: - physical shrinking from the pain of B i’
e flour should be kept or stored in a  minutes. . : MePresentatives Wanted. | : clally w o .
put forth our strength we can’t beat first dressing station close to the be- room that averages about 70 degrees' Use a scale when ready to mold ﬂ'lﬂl Our best friends may be those who | m&ine;.ph“dm Opportunity to. make J§ | flf:;hn::dnm‘;:gud“d[z binﬁii':i!éillr hfntf portant
em. But just think of those swine, ginning of the communication trench, Fahrenheit and in a container that|loaves., Weigh twenty ounces to each | tell us of our faults and show us how | Write to-day fo tieul | | d wh hey hav hi (Nus
“hu_re-.ul Lht: papers and talk about Tl_:rm felt his heart grow cold. Etill,'may be kept closed and away from all ! loaf. Divide the balance of the dﬂ“ﬂ'hltg correct them; but we never quite | : r particulars. active, and when they have not iing (N
beating the Germans, who strut about with set teeth, and a hard look in his foods that have a strong odor, For into rolls, weighing two ounces each, '

with their patent-leather boots and

; : BIAS COORSETE, LIMITED i . t '
: : . - ‘appreciate those friends, 37 Britain Bt - Toronto else to think about But this is a
eyes, he groped his way alomg the successful results the home baker | This recipe will make two loaves of
fine clothes, and try to make out that trench, through Picecadilly, and Hay-| must have:

i ng 1
purely physical reaction which can be, ' : |
. £ |bread, weighing, after baking, about and nearly always is, controlled by fun ]
they are gentlemen, but who won't market, and Bond Street, and White-| - Good flour of a reliable brand. |seventeen and one-half ounces apiece, the mind. Last of all there is the re. e
face the music; that 8 what sickens hall (for in this manner do the Good, active fermentation. | and ten rolls,
me. Who are we fi hting for, 1 soldiers name the various parts of the! Yeast food. [
should like to know? We are fighting

zigzag cuttings through the clay):
for them, and for our women, and for while all the tim . AL

pulsion and loathing for the whole
Straight Dough Method.

The prover amount of salt.

T fols of 0 business of war, with its bloody ruth- I
Wo cupiuls of water, 80 degrees lessness, its fiendish ingenuity, and its
. | e he could hear the! The proper temperature. P : ; ; ' s :
the country. They think they can pep, pep, PeP, pep " of the machine. The proper manipulation. i:;ﬂhﬂr:;lu}i:]t:}fn:uagaindgn‘:nir]:;]f}nr}?i?f! Insensate cruelty that comes to a man .
stop at home and criticise, and then guns, and the Ehrieking of the shells, | The proper baking. :
when we have done the work, share! |

j ) tablespoonfuls of shortening, one and|
i CTe W25 no romance in war now,| When starting to make bread Heleutr ! .
the benefits, Great God!"—and here it was a grim, ghastly reality. Aft:r:: a reliable brand of flour. Store it iniun?fhﬂlé tea‘alpm_mfuls of salt. Mix
the sergeant indulged in some un- following the lines of the trenches for a proper container in a place that hna[wﬂt.f di r“;“;d". 'n one yeast cake, stir
prmtnllﬂe Iunguagg,—-"l would like tnl well-nigh an hour he was informed the right temperature. Sift the f]uur.“;,‘ ;.] s "'w g gdd six cupfuls
get hold of them. v 'that he had now reached the front|before using. The use of compressed | b -~ WUn.  Tork to dough and then
Isn’t it dangerous here?” asked line and was within a bhundred or a|yeagt eliminates all doubt and uncer- knead well for fifteen minuten. - It
Tom, as another shriekinz shell Pass- hundred and fifty vards of the Huns -t.ain*ty of the old style liquid and dry MUst now be smooth and elastic, Put
ed over their heads. For the moment there was & compara. | yeast. (In a greased bowl and set to rise in a
wor. Not just now,’ replied the other:: tive quiet, orly occasionally did he! For successful results it is necessary | Place free from all drafts, with a tem-
their shells are falling on the other| hear the sound of a gun, while the to supply the yeast with a food for |pérature of 80 degrees Fohrenheit
side of the town. Of course,” pe ad-'shrieking of the shells was lgss fre.|active development. This food is not for three hours. At the end of this
ded casually, “they may fall here ANY quent. Danger seemed very far found in the flour, therefore it must|time mold into two loaves.  Put in
moment. i i |away; he was in a deep hole in the be supplied. The food necessary for | greased pans and let rise agiin for -y
[ asked you just now,” said Tom, ground, and above the earthworks the active development of the veast is|fifty minutes. Now, bake in an oven
“whether you hated the (ermans 7" | '

& .‘
. : EXPLODING A MYTH.
- aLe : were great heaps of sand-bags, How/ sugar. Sugar supplies the carbon of 325 degrees Fahrenheit for thirty- KM“ E‘Tmllm A
Yes, you did,” replied the “¢I-'could he be hurt? The men whom his which is a necessary principle of the five minutes,
geant, “and I went of on another! '

after a battle, when the tortured and ninumug
dismembered dead lie strewn about 9. 1
the trench and the wounded groan .
from No-Man's-Land. But neither is t
that the fear of death. It Is a repul- —
lon which breeds hot anger more of- R
ten than cold fear, reckless hatred of huw
life more often than abject ¢l inging to

it. The cases where any sort of fear,

even for a moment, obtaius the mas- l Paw

tery of a man are very rare.

| j Revelations at Petrograd Cheapen
iev f tion. This amount of dough makes tw Just because there js a - ‘
t.rm:k. Hate em?  Well, i!;'g this ;?;Imhf}:#};tﬂ‘;ﬁﬂ!éﬁ_?iﬂ t;lﬂﬂ!:e&é;; I:ﬁf?:ddipr%ﬁiai: a{iedrége?;athinbread for two loaves of bread, thnf will avemgg gunﬂm why : should do without ** ".b: Hindenburg's Vaunted Victories,
?h?ﬁ‘l h;;lt'}:n:? ii"r]:ﬁ?ﬁ : dﬁ-: Thuwﬂnd talked and bandied jokes. "ﬁ'“h P ke %, to flavor the bread|about ouriesn sunces i it i . The much-talked-of “Hindenburg's
m ch. » What seems no danger here,” thought Tom, and make it palatable, and also to loaf and eight rolls, weighing two| The excellence of our work is 80 well known that " h be h
you call Belgian atrocities were hell- An hour passed and still al] was .| supply one of tﬂe mineral elements es- ' ounces each. it need only be mentioned strategy” has proven to be a myth, In
~sh; but ‘twasn't that, and a long a8 paratively quiet. i sential to the human body. Second,| Points to Remember But the . of fact, the veriest novice in military af-
they fought fair that was all I cared | (To be continued.) |tn control the process of fermentation, Use good flour y WIWM':”I: | service by mail to distant fairs could have accomplished his
about. But when they got usin that | SRR If too little salt is used the breacd will Sift .he flour. either by parcels of any sort can be sent us greatest victory, which up till now has
Poisonous gas they came it a bit too . FINT QT  lack flavor and be of a coarse, rough Scald and cool all milk r wat same manner “T and returned in the been referred to as the “miracle of the
;..altﬁnm:. hrﬁ Itml.hl ne;;er hutt:;l ;:m HOW TO WIN SUCCESS. |te:~:ture, while if too muchtj: usad; :; used in making bread VLS B o Evers ¢ pay s nlniltg: charges one Massurian Lakes,” in which 100.000 "
1 en. ut when they used that —— | acti t will retarde : “fﬁ!’* Tory. precaution is taken ensure their : ' L Rk
Fluﬂh u?d laughed about rit, ay, and Have Confidence in Yourself and Do :tc;:lm?h:fbr:?dyawnﬁ% show a loss of rhﬂT'?; ;:;ﬁiﬂizﬁr«:uﬁ;;u:r.;‘e;aaurng:t S0 mlli;m be ¢ | ' \Rru“tl:? 1?:: “I]“ufd' hThm'h]th‘I{' ’ —
aughed to see our poor chaps writh- . | : R, 1 . things can be ‘‘rescued” cleaning or dye aun Victory looks cheap in e =r
Ing in agony, I felt | must ]Ei]] every Not Lean Upon Others. vn%ﬂnr:lepemture is the controlling flt-! E’}m mn&e&-, :]f;u the room must be iﬂt_thl.tﬂntllnud’thi.. service :{u be apparent to light of the astounding revelations :_gﬁ"-:.-
rman 1 saw. Of course, we've got| Power is the goal of évery worthy tor in successful bread-making. The | r?l‘ah rom; -draf e éveryone, from Petrograd, which show that Ger. ol
oxer it now a bit, and we're all sup-|ambition, and only weakness comes | room in which the bread is made must | ﬂruug‘h manipulation, Wmﬁlﬁﬂﬂudn-m.m-frumt man spies had obtained complete '
ﬁhe&l . \F:tl; helrﬁe{tls. _but} Whﬂi-.. . they  from imitation or dependence on oth. |be free from all drafts, %il'n*ir1 pnilpqz | hef ?:h:fj:; d;iﬁ:fﬂmﬂxﬂg-ui;mmﬂ ot Sor ﬁnﬁﬁf n Byl M7 Micful and intevesting copies of all the plans for the Russian
Sed It lirst we . . . ; it Vel . ng, . . s
defend us? Ye:. Iﬂlﬂgf é}féﬂ]];g{lzgrﬁrﬂ}:;ﬂﬂfl;‘:ﬂ et Tt adif ges. | ::riﬂeé;t:: Ea:::i TBEﬂdr?eg;:ess i: f:i'rllt:r.itu impossible to gauge the accurate Be sure to address your parcel cloarly to receiving dept Invasion of East Prussia. The testl-
rough bits of work in mv time, but I!ﬂrﬂ ; o cannot increase the ' Use a thermometer and eliminate the amount of flour to any given amount
never met with anything like that. |®!"®"&th of our muscles by sitting in

e

| _ - & mony at the trial of Gen. Soukhomlin-
Wi yo s Sasuiieg ¥ getting | ® EYmnasium and letting another rye | EuESSWOrk. | of liquor.  Flours vary in the amount PARKER S DYE WORKS, LIMITED

s ther. chaots: i i) off also showed that the Ministers and
By this is meant that the dough of moisture they absorb; for this rea- officials of the old Russian Govern-

pluer and bluer in the face, and cough-  clse for us.  must be worked sufficient] R e ?Eﬂ! Will be seen that one 791 YONGE ST, - TORONTO ment were brought up in wholesale
ing and gasping, oh, I tell you it made| Nothing else so destroys the power | and knealing, if made by hand. If a brand of flour will require a little fashion, and censequentl

y ' . : & little 1 ’ Beq ¥ no great
us mad! We didn't feel like showing to stand alone as the habit of leaning | breadmixer is used the bread must hel ﬂ:lﬂl‘ti or ‘Wh :t heﬂl moisture th"nl - military skill, far less oanins. wae 7o,
any mercy ul'te? i}ha_lt. l Bmﬂdea. they|upon others. If you lean you wi | worked for the period d“f ?“ﬁ"’h“‘_“ ""i?; ?m::.:h ' s - s “’t"q“’da quired to achieve a victory over an
I w:;s in“:1 sgcgapm:;np::sr;;dﬂ :fwt:agﬂi-nﬂwr be strong or original.  Stand “]_-‘ﬁtmctmna P . withhold ’nna or twnr{nb?:ﬂzun;:fﬁz .t:; army fighting under such conditions a ‘
hard tussle, and after l'uaing lots of | alnnah o lburi: ¥ n‘rur ambition to be | 'll'l}fl;u for hand manipulation is from flour or to add the same amount, The wonder is still that the old Ru;- >
It::en a lﬂj uﬂ Garmanl! held up u“.i,: '0_?:::1: nnwth : ;ﬂ-r:dt. o fifteen to twenty minutes and from five : The ?::lhi miltut be fresh. By this sia was able to put up as good a de-
ﬂﬁ- 3 ﬂliicﬂ" : ﬂ:-lulﬁ& ﬂ:i;:: ::::-ﬁtgd:{; Pl Mgy #ar?dls:thn? :?tlll”" to,ten minutes when using the mixer. is.mean t it must have good color, fence as it actually did, particularly

' ey
n

ob, and NOwWing no their| w not ha 80 - i ire | ouch. [ :
tricks, instdad of tolll_ thﬁm o B :;: 0 ve ard a time as he| The baking of the bread will require The compressed yeast is
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