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Take —To overcome that tired, :
languid feeling occasioned THE HOME KITCHEN

baking-dish, dust the top with grated |
heése. Bake fo forty-five mingtes
in & medium oven. Serve the corn
puddinf’ with the roast as a vege- |
taule, ‘

Norton's Cook
i st . Green Corn Fritters,

Cut the corn from one dozen ears.
Make a good batter of a emall cup-
ful of flour sifted with a teaspoon- |
ful of baking powder, g half-tea-
apoonful of salt, pepper, a table-
spoonful of butter, four beaten eggs
and & tablespoonful of sugar.' Beat |
in the corn, then -add enough cream |
lo make the batter the right consist- |
ency. Drp the batter by epoonfuls |
fato hot fat, brown, and when done
dust with pepper and aslt or with
sugar, acoording to taste, and sarve
in a napkin. . ‘

Mexican Corn INsh,

Cut. the corn from a dozen ears
as directed. Slice a firm Spanish un~!
fon thin. Chop two seeded Pappers |
fine. Grate cheese enough to make |

L
Nohce by the heat ﬂt summer dﬁys By Jeannette Young Norton
Author of “Mrs.
: | Book." {
&lx Reciples to Make Unusual and
Delicions Corm Dishes,
Every gardener who has a ecorn-
field, large or small, | eager for its
|| maturity, for there is no other con-
does, as corn is ;'séﬁvrl.l favorite.
| |The corn may "be prepared in so
!dﬂH:hL The fresher the corm can
.Jha pxcked amd used the better. Pick
' husk and cook. For plain, boiled
corn have a kettle of bolling water
The place where
hx"' [ . . l
< dining out is truly

- E A Ya1 |tinuous summer <crop that gives
; T | more joy than the green-corn crop
“ICED” is Incon

omparable.

: 1S Inﬂ p - s | ANY different ways that the house-

| keeper always hafls its comings with

DA[N ] . , CAJ E |or cut it in the morning, then lay it

' in a dark, cool place until ready to

2ll ready, husk and silk the corn,

and drop it into the water to bodl

L ]

a delight

twelve minutes for the early crop
and r'f[taeu to twenty minwies ag the
season advances. do not add salt to
the bolling corn for it makes it hard,
and if It is a white corn it turms it

OPPOSITE BIBBY'S _
| yellow,

PRINCESS 8T.

&

Corn Chowder,

Husk dnd cut the corn carefully,
not deep ough to get the shells,
|then scrape¢ down the cobs with the
'back of the kitife to get the milk.
 Cut enough corn tg make two and
a balf quarts. Boll the ecobs for
twenly minutes In water to cover
flhm‘nl adding a half-bud of garlic
and a sliced onlon . Strain through
A fine sieve, and set as:de. Lay a
quarter of a pound of sticed bacon
or salt pork into the bottom of the
chowder-pot, and cook for five min-
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SAFE MILK FOR CHILDREN

Only the cleanest, purest milk i{s good enough to go in baby's

bottle. ;
For the larger children, too, the wise mother insists upon pas-

a half-cupful. Upen and strain the
Juice from a large can of lomatoes.

Wipe the inside of a nudding-dish |

with & cut bud of garlic, then butter
it well. Put in a layer of corn, a lay-
er of tomatoes, and a layer of onion,
then & sprinkling of pepper, dot the
mixture with butter and dust w.th
pepper and sal, a tablespoonful of
sugar and a little of cheese. Start

again In the same way, having tha'.

cheesa on top, dust with a few
crumba, then stir g teaspoonful of

cornstarch In a cup of the tomato |
ju.ce, and turn over all. Bake forty |

minutes in & medium oven,
e —————
Corm Omelette.
Cut the corn from four ears and
stew it In a little buttér and two
tablespoonfuls of milk for ten min-

utes, adding salt, pepfer and g Fitle |

sugar. Mix a four-egg omelette as
usual, beat in-the corn, and cook,

utes gently. Put in a layer of alichd
potatoes, a laye; of sliced onions, a |
{layer of the corn, salt, pepper n.ndl

teurized milk from Price's Dairy. : |
Milk from Price's Dairy {8 SAFE milk.
Hundreds of healthy, thriving, growing, happy bables get their

dinners from Price’'s Dalry every day.
Your doctor will recommend this modern, sanitary dairy. He'll

tell you, too, that growing children need r-lenty/gf good milk.

PRICE’S DAIRY

b

| potatoes. Pour in a pint of the corn
' water and a pint of rich milk. Mix
| three level tablespoonfals of flour
iin a littls eream and add ‘it last of
;::]1_ Cover and cook gently for thirty
| minutes. Lay four broken pilot
ctackers over the top and cook ten
'minutes longer. If the liquid dries
|down Loo much add a Lttle more of
 the corn water. Berve hot. The
|chowder is a meal in itself.

T

Green Corn Pudding. :
son of Prof. Bonney, Ab-vr}'swﬂ;hl;,r Cut the corn from a dozen Sars. |
university, Wales. Upon returmiag |Beat into the corn four fresh eERe,
from the church a reception was held | two tablespoonfuls of melted butter,
at the home of the bride’s mother,  a tableapoonful of Sugar, papper, salt

rfter which Mr. and Mrs, Bonmey left ' one cupful of cream, ﬂvv cupful of |
daughter of the late William H. and [for ' British Columbl resorts. In milk, & half- cupful of Mry crumbs
Mrs. Hubbell, was married to George September they will take up thelr. nd & half-cupful of chopped pine-

Bonney-Hubbell Wedding.

A quiet wedding was solemnized on

July 15th, at Smith's Falls Methodist
church, when Hazel Janet Hubball,
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cA Week-End Treat

Take home one of Moir’s
big boxes for the family
or week-end party.

Just ask the dealer for a
5 Ib. box of Moir’s XXX
assorted chocolates. The
package is plain but inside
you will ﬁid,the most
tempting variety of sweets,
delicious centers covered
with that famous Moir’s
chocolate coating which
has been the envy and

inspiration of candy makers
for years.
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MR. GED, 8, MOFFATT,
188Adelalde Street Weat,

Teronte, Ontarie
Omntario Representative,

AS, tan
trimmed, made on sport last, with low,
flat heels. Special Price

275

184 Princess St.

folding in the usual way, putting in
a lhtle blackberry

@ little sugar, then begm again with | folding.

Corn Waffles
Frepare the corfl the same as for
the omelette, only Using five ears.
Add six beaten egg-yolks, a cupful

each of cream and sifted flour, salt |

and the stiffy-beaten egEs whites.
Add a desertspoonful of sugar. Cook
In a well greased waffle-iron. Eat
with butter and a dusting of cinna-
mon and sugar.

She Describes an Attractive Cosl-

ume for Fishing.

Miss ]J}Eﬁﬂ?ﬂﬁ in yesterday, be-
ing fi‘ted for ee | cunming linen
dresses she has ahosen for summer.

“I'm going to be In the woods,™
she explained. “Our camp ism't a
very dressy place and I'm having a
very liitle besides Hnen frocks and
sweaters and skirts.™

“Sports clothes really are more
becoming than almost anything,” 1
answered .

“Yes,” shés agreed. “And then I'm
speiding most of my clothes allow-
ance on extres ‘which I've wanted
forever amd have often gome without
because an sppealing pariy dress
caught my eye or I wanted to buy a
new sirimg of beads ™

“What are you getting that's ex-
tra?™” I asked. ;

“Oh, something very seneible,” she
replied. “But M's as smart as It 1a
sensible and it's something 1've want-
ed for several seasoms.

"1 can’t guesa,” 1 replied, because
I couldn’t guess sany'hing Miss Lock-
ett would want for several seaso
and not get, as she seemed to me to.
bave evary wish gratified. &

“Well, you see I go fishing a lot
with Dad." ghe explained. *“And I've
gotten such a smappy fishing coptume
I'm afraid it will take my mind from
my work."”

“It must be something very chic "
I sald.

“1 hope not so chic “hat it will dis-
tract me beyond recal,” Miss Lockett
observed, "l‘tu*r i3 wvery serious
about his fishing '* .

“By the way,” ahe sald with sud-
den Inspiration. “Can't you ecome
acroee Lhe streel to this sports shop
with me? I'm baving the outfi* maile
there and I'd llke to have you edvise
me about the ooat length.”

I was pleased that she valued my

Jam just before |
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wonderful

| | all dainty things.
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Dickens, is for sale.
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Frofessional advice so highly and we
Were soon entering the sports shoyp.

“This place is wonderful on mater.
ial and the production of really good
spor's things,” she explained as we
entered “Buot their outfits some-
times jack snap. I designed this, my-
self.""

When she appeared in the fishing
costume, [ could not repress an ex-
clamation of delight. Beneath the
lomg blue coat appeared khaki color-
ed trousers which tucked intr-her
rubber boots.

“"Waeait a mrinute,”” she saldd. danc-
ing over to the mirror, where she ad-
justed a hat of blue to match the
coat. ""Fireman's hats are all the
Lﬂgu." she explained, “‘“My Httle pis-
teT has & white linen one to mateh a
Hnem Of course, this hat as
we the trousers and coat, is rub-
berised.' -

“Don't forget your equipment,
Miss Lockett ™ sadd the saleswoman.
adjusting a smart IMtle satchel over
ker shoulders, where it Nung by a
broad leather strap.

“That gray-blue of kho eoat and
cdp is a wonderful shade,’ T remark-
ed. “It has a sheen tha® makes |t
look as if silver dust were scattered
over it.™

“And what do you think of the
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for washing delicate thin
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The Leather Bottle Inn, Cobham, Kent, made famous by
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coat length?" asked Miss Lockett,
parading before me.

“1 don't kmow much about its con-
venience for wear while fishing, but
a3 far as smartness goes, It's just
right," was my answer.

“"Then that settles it,"" she said
“Ita l-e.nrt-h‘ I8 just right for service,
too."
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TO LEI?B LOSES OLD RESIDENT.

Never Recovered From Accident of
Five Years Ago,

On Baturday evening one of To-
ledo’s oldest residents passed away
in the person of Mrs. C. Pratt. Al
most five years ago she fall and
broke her hip and for practically the
whole time since she has been bad-
ridden and at times a Ereat sufferer.

Born in 1835, a daughter of the
late Alvah Ketchum and his wife,
Rebecca Robinson, almost ~ her en-
tire life was spent in this commun-
ity and for the last ffty years she
made her home right in the village.
In 1867 she was: marriad to. Ethan
Pratt who pre-deceased her thirty-
three years ago. The two childran
born of that union surviving to
mourn the loss of a loving ‘mother
ll‘ﬁl_“Hill- Mary C. Pralt, Toledo; and
Dr,” Wilton Pratt, Smith's Falls.
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- "They'll all say —
- "Let’s have it again”

VERYBODY'S tasteis
cious crispness and flavor of

the deli.
Toasties.

Chﬂdrmmdmnﬂhlmddw with
; 1den-| fakes of ; Mig

satisfying to the appetite,
£

from one package. >

.
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Don’t merely ask for “corn flakes™—ask for Post
Tmlﬁ.gﬂ-ﬂpuhrmﬂ-hn,mdhemtn
get the yellow and red package.

too.

thnhuwhﬁnmthummrlmhnp-d-
age of exactly the same crispy goodness as near as

are many servings

for an appetiz-
any time,
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gs and giving them back the fresh
beauty they had when new..
The LUX wafers are mad

cess—that they dis
This makes a won

e 80 very thin—by our exclusive pro- .
solve instantly and completely in hot water.
d:xj’ql, bubbly safe- suds—ideal for cleansing

LUX is_sold only in sealed packets— Dust-proot.
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TO-DAY’S FASHION

By Vera Winston.

L

Gray Fur Trains This Dainty Teas
4rown of Silver-Brocaded Yellow
Criffon and Yellow Velvet.
The chic woman loves a
Pown and she likes to
geous affair which cafmot fall to
brighten the ledadime bour. There
are
which to choose, and the model hers
combines two of the loveliest.
Lemon yellow chiffon brooaded in

nty tea=

slip, which draws in about the ankies,
Summer velvet in matching yellow
forms the
drops in a tradd behind.

Gray far outlines the wide

and bands the train,
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Post Toasties

Made by Canadian Postam Cereal Co., Ltd., Windsor, Ontario.

loose coat effest which ":
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many lovely materials from
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sllver froms the simple underneath !.




