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/ of the strawberry plant satisfactorily
ml Om and on solls of good tilth would con-|
stitute an acre application.
T N
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portions appears to meet the needs’

On poor-
er soils simply Increase the quantity
lce Cream a Nutritious Food of each fertilizer in proportion.

Iee cream fs consumed In larger This may be applied by breadcast-
and larger quantities as the ‘renrl.h‘ between the rows and, if a good
pass. Apart altogetber from the fce | IT¥ day s solocted, may even-be
eream made in the homes the produc- | broadcasted over the plants, provid-
tion In 1926, according to the Dﬂ_llng that Immedlately after applying
minion Bureau of Statistics, totalled K ® DeaVY canvas or some other mate-
nearly seven milllon gallons worth (rial is dragged over the follage to dis-
more than nine milllon dollars. This lodge any fertilizer that may have ad-
figures up to a per capita tnnaump-}her“l to it. If this 1is done the
tion of 5.6 pints in the year. The | >mount of follage Injury is practically
manufacture of this product is helng'nesulmﬂ‘
more and more standardized and ra—l
gulated. It must contain not less
than ten per cent. milk fat and no
other fat shall be used In its
facture

The Production of Ripe Tomatoes

Earliness is a prime factor in the
| production of ripe tomatoes In most
m“““'Ipans of Eastern Canada. Few varle-
Ace o & : - _|tles, if allowed to ripem mnaturally,
i T *_{‘;ﬂ:::' will mature all their fruit before frost. |
ture at H”:!'-\:l.‘ G L 1nh T_wpmiln fact, no amount of pruning or|

: o - fertilizing will overcome the Lunll-l

#‘l-'!_l:"-.; ._.1, i 11 1- s ""L'I'E".' Irl |

a stead) iprovement in | -
tha analit pi L ; e B! ness of some varieties to ripen.
de quality of ice cream, which is now |

; . Choosin variety i3 then one of
being congidered a highly nutritlous » :r-':_ . ) _
the essentials to successful lunmm;

article of food har than as & nha
aoccaslons This hl1]!w'}'1‘1, written h}':I'JIT]:I‘Z‘I‘*.';iru-'r:pzq. E.”Hl - l:|.'-'.1l,i-l||.3"-'||'E'r}
A B Wike of the Dalry sad Cold| P Uiouiive. The fralt, Galortimetery.
Storage Branch, covers the Tl'lﬁﬂ'llfih"'i::: inclined to I_]" rough. irflllfl-l_' ”!-.hr'!
ture of ice cream ss it is carried “:l.!.H'III,iﬂ} not quite so early, Is l:m.{'h
by the © Sl B smoother and of hMTi"r..“Im“U' The
ssnles thiceahont (taands | different :_T:'alnr: of Earliana are '.ll.‘mlI
Commercial fce cream, as pointed i”:'i”!dr with |11.|.|!_'-. market .E'Ltr:!q-l:h*r_.-l..
in the bulletin is divided into three| [hl_' f'hi?l"u".lr-r of the plants set In
maln classe pigin lce eream, |!|:|:!.'le-ltlhl . t.:-. ,:Lm. “”. i s f;w[.x'.":
from cream, sugar and flavoring, with - Getermining ":tr]m"'ﬁj “F IR |
or wilhout condenzed milk or s ::!:iit:m“[ completeness of ripening h:-THnEI
o i : “lfrost. The type of plant depends not |
r OXed 1ce cream, olten known ;
as French or seapolitian, made Irrmllllunhl "::Im. the dates of sowing ey
cream, sugar, eggs and flavoring :mlt'”:”’-”*l-'fl-*‘-“““ﬁ- but upon "”"'t.t_lnmnw
aomet im ontaining four --Ilv- | agement of all the other details of
starch nid sherbets I,. .H.' = | plant growing.
;“1 m:lr.l_:_llull:_,‘ 'Il_j':]rr_z l:,”:“““:]: To produce sturdy, fh"-«.iri'l.hl-':" plants, |
and a stabilizer, and flavored “.”.1' the seed should be sown In ﬂ:lllﬂl
POBRIEY TR T ' - sarly in March., Transplanting begins |
;1! juice or other natural fNavor- after the ﬁ1".~'.L true leaves have !'“l-m.l
“ , II'I,I usually about three weeks alter|
'hese three general classifications ' .

the seed I3 sown. The second trans-

AT '|b' f 'r:'l""'l i.'l'l] r!"_!'r‘- ' MOrs s ih
G = planting begins when the plants have |

;I.q.llqli....., 1wecording to the lr'_.:!'-u-'[ia-:u!-i.i_r_;“,hml a fair size In the box this
I1k it finpe il"1-|'.'.'.-'tEn |}r rhn r“'”l!!“'!ﬂl{ “h”"t ‘WO “'P’E‘]'i-‘"r l;.lh‘r. 'r“--.“t}r‘
diilie B Eicada e oen ewig| fOUr Dlants to a flat is the usual
. ot . am has “1"“. this snmber The third transplanting
dessert a place in the regular diet of | ., place usually about two weeks
many people With the growth of

later. TiLis may be made into pots or |
flats. |

* lce cream business there has been |

a steady improvement in the ality
. : | 1“ Ir t’l‘ Qualily. For the first two weeks the tem-
demiainalilng IIMIPTioYe e | Ay | 1 I %% &
s hel | : .1 i 1“. T—y - perature should be maintained al
' necier A Dl SIS Q] e erat il - L]

i operation | apout 70 deg. F. About the time of

of the lece cre lant: . :
e - | the third transplanting it should be

allowed to go below 50 degs. F., s0|
as to harden the plants. The ventlla-|
tion should also be Increased at this |
time. At no time during their growth |
ghould the plants be given more
water than Is necessary; In fact, tlle:fl
should be allowed to wilt slightly be-|
fore water is given. This induces in-|
creased hardiness. l

Tomatoes require a moderately rich
soll. The addition of superphosphate
will usually stimulate the production
of ripe fruit. |

The plants should not be set in the
" field until all danger of frost Is past.
and fllers as Tl’HEPT&hlP SIS, starch In average Years, this {s about Juna
“mi, ess yolk powder, and mhp” 10. They should be set in rows four
wholesome products that have hm-tlif“N apart, and about eighteen inches |
l‘uu_m] to improve the qug[l:;.- and pala-| apart in the rows for staking. When
SIDIlinY I'f_m cream. Various ﬂﬂw'r_'l_:rnwn on the flat they may be plant-
Im‘:. materials are used and nuts and ed four by four feet apart. Expert- |
fn}u-u. are ..-,.rHITI.ur! ingredients. |rr1nnts conducted at the Charlotte-|

This bulletin, No. 102, of the m-!mw" Experimental Station show that |
partment of .-‘Lgl:lc'ultura at Ottawa, | the fargest amount of ripe fruit is ob-|
fresh {rom the {.-:w{-_rnmmlt press, IS, ined from plants that are pruned to
SRLrIbuces " e Publications one stem and tied to either stakes or |
Branch of the Department. wire.—Issued by the Director of Put:--r,

. > 1 . Dom. Dept. of Agriculture, Ot-
Bllﬂﬂhiﬁﬂ EII""I'.iI Gelgrr t:';t:_ I 1 P E 1

For early crop celery blanching . SR S e— |

with boards stood on edge each side | Kitche Beauty !
I

The making of lee eream 13 re-
cognized as an Important adjunct of |
the dalryving industry and regarding
it as such the Dairy and Cold Storage
Commissioner has had prepared a bul-
letin on its manufacture. Mr. A. R
White, the author. has reviewed the
opinions and practices of many of the
leading makers and has incorporated |
thesa as a safe gulde for the maker |
of fine lce cream. Ice cream of the |
present day is something more than |
frozen sweetened cream. In addition |
to the fats and solids of milk ice cream |
contalns, gelatin, and such stabilizers

|
I
I
|
]

of the row has proved a satisfactory |
method At tha Charlottetown Er _— I
perimental Station celery has for sev- Kitchens are no longer an important

eral vears been handled in a num- | Item In the decorative scheme of the| which was now moving along very |
ber of different ways to determine home. To-day the old Idea that it!glowly. ... When he came to the end| One cannot have too much of this open on the international section of

_________————-————T—"T'_“———

- ¢ins to set, drop into it a few nut-
.. 'meats and some marshmallows cut
into pleces with the kitchen shears.
Serve in cubes on beds of Iuttuuu,'
bolled salad dressing diluted with '
whipped cream poured over each
mound. If there is not enough of the
jelly to go round, any other kind of
fruit may be cut into pleces and
mixed with the cubes. As even B0
small an amount as a cupful of julce
may be utilized in this way, none need
g0 to waste.

Peach Kernels

When canning peaches, save part of
the stones and let the children, ex-
tract the kernels. Into a saucepan,

IT NEVER SNOWS HERE, AND IT SELDOM RAINS -~

In Lima, Peru, it last rained in Fe
Is due to the fact that Lima lles on the wrong gide of the Andes mountains.|the kernels and boll gently for 15

put 1 cupful of sugar and 2-3 of a
cupful of water for every cupful of
bruary, 1925. The scarcity of molsture | \he meats. When the sirup boils, add

minutes. Seal in small jars. Thia

Thoughts .
While Plowing

A young farmer was plowing his
field one summer morning. The sun

shone, the grasa sparkled with dew,|

and the air was so light and bracing
that no words can desc¢ribe it. The
haoraes were frisky from the morning
air, and pulled the plow along as if
in play. They were going at & pace
quita different from their usual gait;
the man had fairly to run to keep up
with them.

The earth, as it was turned by the

plow, lay black, and shome with |

moisture and fatness, and the man

of soon being able to sow his rye. . . .

A long and ratter broad valley,
with stretches of green and vyellow
grain flelds, with mowed clover mea-
dows, potato patches in flower, and
little flelds of flax with their tiny blue
flowers, above which fluttered great

| swarma of white butterflies—this

waik the setting. At the very leart
of the valley, as If to complete the
pleture, lay a big old-fashioned farm-
stead, with many gray outhouses and
a large red dwelling-house. At the
gables stood two tall, spreading pear
trees: at the gate were a couple of
voung birches, in the grass-covered
vard were great plles of fire-wood ;
and behind the barn were several
huge haystacks. The farmhouse ris-
ing above the low fields was as pretly
a slght as a ship, with masts and
galls, towering above the broad sur-
face of the sea. . . .

Thinking s never so easy as when

one follows a plow up a furrow and)

down a furrow. You are quite alone,
and there is nothing to distract you
but the ecrows hopping about picking
up worms. The thoughts seemed to
come to the man as readily as {f some-
one dad whispered them into his ear.
Only on rare occasions had he hean
able to think as quickly and clearly
as on that day, and the thought of
it gladdened and encouraged him. . .

The plowman walked along, his lips
moving .all the while. He actually
imagined that he saw before him the
face of his father. “I shall have to
lay the whole case before the old
man, frankly and clearly,” he re-
marked to himself, “so he can advise
me.” . ..

“l have often wondered why it Is
that we Ingmars have been allowed
to remaln on our farm for hundreds
of vears, while the other farms have
all changed hands. And the thought
comes to me that it may be because
the Ingmars have always tried to
walk in the ways of God. We Ing-
mars need not fear man; we have
only to walk in God's waysa.” ...

Smiling, be followed the plow,

makes a specimen addition to any |

. -
Tlmely Hmts fruit salad, because it gives a delight-
h ful and unusual peach flavor. i
About Peac €s Handling Clingstones l
Small clingstones peaches are un-|
I Peach Melba usually delicious when canned, and
| On a slice of angel food or sponge |jt js such a nuisance to remove the|
ake lay a ball of lce cream; press pits that most women can them
' half a peach at opposite sldes of lhal“'h[_ﬂn1 However, clingstone peaches |
| ball, pour over the dish a little sweet- | can be halved. Out in the west, where |
' ened whipped cream and sprinkle it clingstones are used almost exclusive- |
| with nut meats. Serve at once. ly for canning purposes because they |
Pie de Luxe | keep their shape better and have a
With a haked pie shell at hand, a!murh finer flavor than the {freestones, |
fresh peach pie may be quickly nul.!"-'”H method is used: Cut the ll"t*ﬂl*ll,|
together. Fill the shell with the around, being sure to cut through to |
gliced fruit, sprinkle with a little | the stone at every point. Hold thni

sugar and top with whipped cream, | Peach tightly in the left hand, and|
| [ea eream over the fruit, with whip-| With the right give a firm, quick twist. |

I uf th'{' ]:I':}“' “Iﬂ'l‘ lh'“r'r’? 1“ Ihp thntlgh‘tl ]]t'{] ‘II"E;I:H u.ll l.'|I" ':":"I_{_Llﬂ ﬂ_ 'l'tl,”.ﬁt w.:]l‘ I Tti" t.“l.“ llﬂ]v“;‘t “Iill. 'l:"lm" H.|]--i|‘|. “Iil.l].

come surprise whether the weather | sSurprising ease and precislon. With
is hot or cold. the point of the knife, cut the stone

Ftﬂﬂh Ennw :"I'H'm I.hl? one HIIIP- l]|{1[1 pu.:] [Il.l" fr“IL

. i Stoning the fruit in this manner en-
Peach snow 13 stiffy-whipped whites | ;1105 one to get almost twice the

| of eggs to which are added peaches
forced through a sieve and drained
| from the juice. Sweeten to taste and
serve lee cold.

! 1
' number of peaches into each can. |

Boiling Away From Stove

When making preserves or canning
anything that needs to be kept boil
ing, remove the stove cover to a table
in a cool place, setting It on an asbes-
| tos mat, The preserves will keep
| bolling as long as they stand on the |
hot cover, but the cook will not feel |

Marshmallow Hearts

1’ Peach halves, whether fresh or
| ecanned, with toasted marshmallows in
:I_hu cavities and whipped cream
im':mm! each mound is another gimple

and delleious dessert.
the heat nearly as much as when
By Aid of the Pitter working over a hot stove. The hot!
The use of the peach stoner,|radiator of the fireless cooker may be
whether for canning or for the prep-|used instead of a stove cover by Lhe
aration of fruit for the table, enables | woman who possesses that convenl-
one to get unusual results, After | ence.
blanching to remove the skin, put the Using the Washer
peach into the pitter. The device Many women who have electrie

forces the stone out through & veryY | waghers with the gas attachment for
| small opening so the fruit may be | heating the water are now doing their
canned whole. Or, the peach may be| canning in this machine. It accom-
served by filling in the aperture with| nodates about two dozen jars at a
powdered sugar or stuffing it with (y;ne and, taken altogether, it saves
part of another peach or some “thﬂ:unﬂ from one to two hours a day
frult. Set it in a glass dish and sur-| quring the canning season.

round it with other fruit or whipped After the canning season is done
cream. Some like the cream sprinkled ' 354 the jars have been wrapped in |

with the chopped bitter meats re-| pawspaper to keep out the light, let !
moved from the pits, others use nut-| the children mark them by pasting |
meats of more mlild flavor. on each a picture of the fruit contain-
Sirup From Peelings ed therein. Magazines abound with

The nicest sirup for ,;.E.mm]g!such illustrations and the cutting out
!nvarlmﬂ ls made from the peelings. will help the baby to wile away many |
' Scald the fruit, dip In cold water to|® quiet hour while walting for the

| preserve the color, then discard any other children to return from school.

|

| bruised or decayed spots. Put the """ :

| peelings into a kettle, and any stones 5

to which fruit clings if the flavor of St. Lawrence Navigation |

'the pits Is llked. As the fruit is peel- Pt LW LEde 8 e Naiteiaall
| ed, drop it Into a kettle of water to|p ..o thurit:n::‘ The rml[h- Irl:v

| prevent discoloration. When there is |

|a gufliclent amount of peelings, cover
with water and boil until the liquor
looks rich. Strain and use the ligquid
| iInstead of water in making the sirup.
| Finish the canning in the usual man-
iner., ‘The water into which the | :
1];IIEB.I'_‘]'IEH it SRl sl b bt .iquuutiunnhl:r keep the lower river|

open for at least two months longer
!in making fresh supplies of the sirup. tban it is open at present. It is e:uni

Uses for Juice possible that g caannel might be’

markable thing about the whole prob-
lem Is the neglect of obvious means
of extending seasonal navigation.
The conditions are quite comparable
with those on tha Inner waters of the
Baltie, and Ilce-breakers could un-!

th best means of blanching for table  doesn't matter what the workshop ntjﬂf the furrow he pulled up the plow canned fruit julce left over. It may |the river by deepening the channel, |

use. In his report for 1927 published the house looks llke so long as what
\h_\, the Department of Agriculture at:'comes out of it 1s nice no longer pre-
Ottawa. the Superintendent of the valls. To-day housewlves believe that

and rested. He had become very be made into most attractive jelly | e.g., above Prescott (Ont.); for the

garfous.
“Strange, when you ask anyone's

|
Ih:.r following the directions that mma:depth of Lake Ontario makes it a|
'with commercial pectin., Or, just | reservolr of heat which delays the

Btation states that when planted on an attractive kitchen not only makes | advice vou see yvourself what is righr,_;thh;kenﬂd with cornstarch and slightly | formation of lce for some weeks)

the level with plants six inches apart work easier and a better im;:-rmuhm:
each wav In the bed there was a on friends, but also improves the foods
teavy yleld, but the plants were that are prepared there.

small, poorly blanched and consequ-! “Is your kitchen,” asks the “Suc-|
ently of poor quality., When planted cessful Farming” writer, “of the dark|
on the level six inches apart in rows and dingy dull brown variety with
five feet apart and earthed up, the dark-finished walls and woodwork, EI
quality was fline. Double rows five dull brown linoleum, black thw.!
feet apart planted on the level and sink, pots and pans, with never a
blanched with roofing paper, prod- spark of color to relleve the monot-|

aced a fair quality only. The best
gquality was produced when the plant-
ing was done In trencoes five [eet
apart and earth up.

Fertilizer Application for Straw-

berries

Most strawberry fields will profit
bv an appllcation of fertilizer as soon
as a good stand of runners has been
ohtained From about the middle of
August until well into October the

newly formed strawberry plants are ... muqt have varfous and correct
laving ..r.m-u their t’rui!_‘hm!s ]I;nr :;F':":; proportions of red, yellow and blue,
season s crop. From hh#rrtﬂﬂi er tiae but in combinations. Of course, one
15 appears to be the nim!f ac l'. color should predominate and be used
period of fruit hulr! :{t”??attﬂln ]:r :::_B'-iu rreater proportions than the other
ern Canada and fle ria | colors. This predominating color
glven us -n}r Etl;,-mwﬂthr“u:::a:tu:::; should be restful rather than too stim-
time when fertilizers have '| ulating, as soft green, blue-green, yel-
An application of fertilizer, made to low, warm gray, buff or Ivory.”

tha plantaton about September 1, will| 0 o
be maply repaid in Increased produe- | Safety in thn Air

room? Or has vour kitchen caught
the spirit of the new age and taken

colors, relieving all signs of monotony
and sugegesting anything but drudg-
ery? The kitchen, as any other room,
to have a well-balaneced color scheme,
must employ three or more colors,

|
tfon next season. As research work, oo york Sun: In contrast to the

utr ﬂtl:ﬂw::: |.::1 ;lu‘r:j:wﬁ;ﬁmfh;h;“;f;&: rising dear;ih ;ntnd from nnmnmtlr.ﬂ&
of propor . dents is the decreas! number
elements of the sofl and nitrogen, 'ti:tm:af:litlau in aviation “;lccidan;.
would appear advisable to use a com- , 1999 there were 185 deaths In air
plety fertilizer rather than nitrogen| ..., and balloon accidents;
alons, unless it 18 known for carulnlm the number of 61

that the sofl Is well stocked with the |, ...004 ammnulbm #hﬁ%
minera! elements. Such a ¢ﬂ‘mﬂlﬂtﬁi deaths, The ratio of deaths to miles
tert!lizer may consist of the follow- flown was in the first year one {0

equivalent in some other uq'ulll.” oy
suitable mitrogenous fertilizer, 100 “Are yes an American citisen,
pounds acid phosphate and 50 pounds “Faith O} am Ol was born In
wuiiste of potash. The above pro- Tipperary, but on Feorth av July.”

ing: 200 pounds nitrate of soda, or its 97,687; In w % 3

] g — .
il e, o 1 e VTR ;
- ..._H.;&I-r R e Lt

&
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ony? Or has it advanved one step|
into the hospital variety with whitﬂ;
walls and woodwork, white sink, |
tables, pots, pans and curtains, which |
most certainly suggest the npf-ratlng!

|
unto itself a rainbow of charming |

Even while you are asking, you dis-
cover all at once what you hadn't
been able to find out in three whole
years. Now it shall be as God wills.”
_Selma Lagerlof, in *“Jerusalem,”

' sweetened, it makes a deliclous des-|after the freezing up of shallower, |
'sert to be served with whipped cream. | bodles of water in the nelghborhood,
In cold drinks it is very well liked.! e.g., even the Ottawa River. I‘r&;
For fruit salads, thicken the juica!sumably railway Interests are (oo
with gelatine according to directions | strong for this to be serlously consid-

translated from the Swedish by on the package, and pour it out inl‘.nieral.'l. but Canada would gain by It

Velma Swanston Howard.

la thin sheet to harden. When it hr,hlfar more than the United States. ;
|

Memory of August 8th, 1918, Recalled

in 1926,

I!_'IGUBH WONDERFUL FIGHTING MACH /NES TANKS HAVE DRAWBACKS .
-~ The above pi:iiﬁé of a tank in trouble at tbe recent army manceuvers In England brings bLack memorles
that second week in August when Canadians saw over thirty tanks wiped out on one small front near Quenille
“In half a day's fighting. - o

feeding, airing or bathing.

| necks, their tiers and the up-in-front, ' parchment

' offerad more frequently for salads |

Floor V:!-_n'nhins

To secure & hard, smooth appear

~ Baby Care

complaint,” dun:-bh-a ;u ::ut or ance, impervious to molsture and easy

| of
h weather, rather blame to clean, stained floors need a coat
;t:ml?ldﬂlla“ﬁmu out of tem, ac- guick-drying and tenacious h:-:r:::li.
cording to Dr. Edmund C. Gray, writ-| The floor should be scrub °
ing in the current ‘Physical ulture coal of glue-size applied to pra::l
Magazine,” so-called “summer com- the wood's absorbing too much n

| the sige 1s dry,
" i r and varnish. Whaen

dust it well and apply the
Then glve two or three coats

“There are few disturbances of p;ipﬂr.
* writes Dr. Gray, siain.
Eﬁ?ﬂ::dl;ﬂ?:‘uﬂu t:ha :umm:rlnf good quality varnish, the final coat
and at no other time of the year, belng generously used and worked
though some are much more prone Wwell iu all directions.
to develop in hot months, There can-, Sometimes if the varnish is of poor
not be a summer dlarrhoea in the quality, the surface takes on ‘a dull
winter, of course, but the same nrmp-'an{l dingy appearance. In guch cases
toms that appear during what 1s call- the surface may be brightened by &
ed summer diarrhoea may develop in| washing with clean cold water or &
other months of the year If the causes mixture of equal parts of vinegar,
are present, turpentine, and raw linseed oll, after
“From whatever cause, the baby | which it should be polished with a
who gets into its stomach too much | plece of chamols leather or soft
sugar is doomed to some disturbance. flannel.
Diarrhoea, dyspepsia, cold sores, ﬂkInE Another mixture congists of 1 elll
troubles are among the troubles that of wood aleohol, 1 pint of raw linseed
may result, Giving bables starchy |oil 1 gill of vinegar, and 1 oz. of but-
toods will have about the same effect | ter of antimony—all obtainable from
as will an excess of sugar. Sugar is | an oil store This must be applied
a natural element in milk, and a baby | quickly. Vigorous rubbing with a
needs it But starch s not needed wash leather 18 a more dexirable
at all. A baby's digestive apparatus mMeans of helghtening the lustre of
is not prepared for handling starch | varnish than the use of these mix-

until it 18 one and one-haif or two! lures
vears old. | Finger marks on varnished surfaces
“Sugar, starch and fat are *heating’ | can be removed by saturating a piece
foods. Even adults need less of them of chamols leather with sweet oll and
during the summer than during the  applying it gently The gradual losa
cooler months, There {8 enough heat | of lustre on a varnished surface Ia
provided by the sun to take care of | caused by too frequent washing with
baby's heat requirements in summer, | hot water, or from the influence of
unless sometimes during sickness. damp, salt sea air or limestone To
“Babies do not need any protein| keep a varnished floor in continuel
other than that in milk,“ I'HI!J‘H'H'I.I.E_‘H:E_n.ml condition, & CORL of fresh varn-
the “Your Home" expert, “until they | ish must be applicd occaslonally
are two or three years of age. 1M o~
given in babyhood or early childhood |

it is certain to glve rise to Iruuhlt-.!Found in a
“Much of the summer disturbances
Secret Drawer

|
of bables,” Dr. Gray declares, “would |
!

Fiction's timehonored deviee of

be prevented if bables were gliven
more fruit. They should have all they

| will Lake ‘I"LI.EPI'I}' All}' of Lhe fresh finding the misging papers in a sed risl

summer fruits, also berries (pulped| g, 3r of the old oak chest has its

™ 3 R J >
and s ‘]J. will AETEe Wi 1 with ““ihli-”unlprl}ﬂr! in experience Iin the dis-

| and be relished by Ilmhit'll-l-. though covery of a Fitzroy (Melbourne) doal-
| they should not be given with sugar

'or in antigues., An old desk came in

or combined with starch. Many | . .. nossesslon, and while examin

| bables are killed because they are|. . . without any particular interest
'fed milk when all in the world they

 he came across & hidden receptacile
want is water. Babies should have all in which were & number of ancient

the water they will I.I.I:I.Hk, rnpu-nlullylmdﬁt decutnents
in the summer time. The water must Three of these proved to be wills,
not be iced or very cold, and its source one more than 100 years old, another
must be k|!:|w1| to be free from com-| ., 30, and the third about 500
tamination. years old. The dealer did not appre
— i — ;ri;l.'v the value of his discovery until
he received a visit from a wealthy
The New Mode customer, a collector of antiques, to
| whom he showed the papers
= The wills are in Latin, written In
New frocks are known by scarf|guaint old English characters on
They have bheen deck
down-in-back hemline. phered with some difficulty, and ap
Transplant rayon velvet with the pear to relate to an English family.
colors and flowered design usually as- Members of it are still living at =
gsociated with chiffon s as new as the manor house where, in all probabllity,
season. two of the wills were writlen
Selvedge-bordered fabrics are new The find is looked upon as one of
Snug IIij,J“llt':-i and longer skirts are | {he most astonishing and interesting
the two pivotal points on which most Jigcoveries of the sort ever made in
of the new formal fashions revolve. ' Australia. The oldest will appears to
One-sided effects that deflect the eye have been made during the reign of
to the left are smart. Henry 1 He was the first of the
At the blg games this fall will be Plantagenet kings, succeeded Stephen
seen the two-piece frock. in 1154 and relgned 35 years
If it's new it's uneven, is the pres The second was made when Ollver
ent maxim of evening dress, and of  Cromwell was Protector of England
all frregular lines there Is nothing  (1653-1658) and the third in the relgn
emarter than the one longest in the of Georgelll (1760-1820
back. .- It is interesting to note that the
The simple straightline coat I8 In- will made in the seventeenth century
dispensible for trips to town, for| jeaves £5 to each of the testator's sis-
shopping, and for week-ends. ters, with the expressed opinion that
The tie-around skirt that dips sharp- | guch a sum should be sufficient to pro-
ly at the side 18 a new and graceful | yide for thelr needs for the rest of
way of creating an uneven hemline their days
tor an afternoon frock of the more| To each of the wills s attached a
formal type.—(From Delineator Maga- great seal, apparently of lead, bearing
zine.) the family crest. As the documents
————— may possibly have some effect on per-

sons now living, the name of the fam-
Frozen De“erts ' fly has not yet been made public
& | How the desk found its way to Aus-
Al‘e Slmple tralla 18 not known. It is possible
' that some member o fthe family who
gettled in the new land brought N
with him. Perhaps it was glven to
some falthful servant who came here
to try his luck on the gold digeings.
In any case, the presence of the secret
recaptable could hardly have been
known for at least two generations.
It Is unlikely that It was ever opened
sinee the reign of George 111, until the
Fitzroy dealer stumbled across it

Hom; Hints

-

A simple frozen dessert is no harder
to make than many puddings and
most ples. Frozen foods should be

and desserts. They are cooling and
healthful, and when we rid ourselves
of the idea that they are difficult of
accomplishment, their preparation will
not seem A burden.

The chief thing is to have utensils
that are adequate, convenlently at
hand, and in good order. Conventlonal
necessities, other than the freazer, ﬂl!'*'lll
:L“FH Eﬂdll;:nl;i;.ui h:fl:f 1:1:1;:: t;“;:'_lﬂt' “To remove stains Trom wullpﬂ.[mr
g . SR p ' rub with block of magnesia until well
and salt are three measures of finely- | L Lot it stey e
sackad foe and one & esit. Paski oo = ¢ Sy OR & Gay or &,
R | then rub off with a clean cloth. The
solidly, turning crank occasionaly to : g

| soiled spot will have disappearsd.
settle ice, and pound the ice firm with *When your emall srass tess fesk
the mallet handle. Turn crank slowly faded and dirty, palut them . They
at first, then more rapidly. When ' , _

'may be stenclled with deslgns to
mixture is stiff, draw off the w“mr",mulrh your draperies, sofa pillows,
take out dasher, pack cream solidly, | oo
put a cork In the cover and rblaﬂ"“"”'"‘| “A small quantity of lemon julce om

' freezer. | sliced banans keeps them from turn-

L

‘is as follows: Boil one cupful of |

ONTAKRIO ARCHIVED

Whater lces are easily made without ing dark.”
recipes by freezing an extra “ndt“"l:ﬂr, “When there are several childrem
rich fruit drink of sugar, frul 1’“'-;"|1u the family mother will find It o
and fce water, A good genera Tl | good pla nto make thelr napkins of

different colore. Let each child choose
'his own by its color when sitting
down to meals,”

. water, and a little lemon juloe.

. Bherberts are made by adding the
beaten whites of one egg to this foun- i
dation recipe. Simple ice creams, not

too rich, but deliclous, may have a! Mr. Ford's new models are now be
flavored custard for a foundation, Hr'lng seen In increasing numbers, A
regipe 1s as follows: To one piat utituur yoars more end we will have
35158

11k ble . out of the Elizabethan era.
TMEE"RM ly Hm : P.M - S 4 =

nful of flour, Shake Ih’l'llﬂnlnnal Lindbergh accepts a job with
‘and flour together before mix- 4 railroad or that the rallroad sue
ing with the eggs. Cook, stirring, un- ceeds in getting the colonel to work
til smooth and thickened; then cool. for it .

TORONTO

cupfu] g.l ar, a pinch of salt and| Which ‘fi ﬁ; h;l news ---thlil
- S iwe #ﬁ iﬂ
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