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' We Qld and New Methods Meet—Variety and Quality in Bread

Tested Soods

Stuffs

Cereals of Many
KindsPrepared in |
Meny Ways to
Meet All Condi-
" tionsand Needs

Gluten and Graham.
' Flours and Whiiie
~ Corn Meal s Are

' Products You

" Should Kncuw

‘hey tasted good and you didn't lia
awake with insomnia or toothaecns

ior indigestion after eating them,

; Ves,'" he retrospected, on his way
| down stairs, “it’s twenty-four hours
a day if the mill wants you.”

Never heard of a millers’ union,

| did you, any more than you did of a
trmothers’ union? God bless us, that's
| what's the matter with them; they
| “mother their mill,” it's a part of

et ——————————— them! When mothers and millers
land bran as well as the protein and begin this eight-hour day talk the
!sturch' and that is what you do get | world will shu‘t up sh?p’ we fancy
lin graham and whole wheat flour. The wise miller sr_mled on us ang
where nothing but the stone mill 33id we had “the Tight idea aboy
|comes between you and the wheat | flour.” and so we went away to su

o

By Anne Lewis Picrce,
; Director Tribune Institute

CFEAHE musical Indian  pames!
T that adorn many of our
smtall New York and New
England towns sound all right, but |
o Btaksa specialist to tell what thc:_\':
: mean.  “Watertown” means just|
what it gays, for the Black River is |
there in its midst, furnishing thirty
miles of water power in a 119-foot |
8rop tn the city limits on its way to |
- Take Oniario.
 Andthere is the sixty-year-old mill ;
| 4 N e | need to worry much about it, be-
of Farwell and Rhines, with its gon- | cause none of the flours going out

wine Fronch buhr millstones and | from this mill in the retail packages

B

(=

Where the Black River turns th ¢ mill wheels

and has not fallen down on its Joly but once in

— &

. Horty-five
“Could

"electricity Deat

Iyears.

- the Thousand Islands, feeling tha
Y | berry. ['hese roducts are mnot L t
waterwhoels, where  wheat i3)is bleached at all (strange, when it || that?" asks Mr. Isopamted and ppatched together | W¢ Were among the blesl and
ground whole (nothing but its dirt | is the housekeepers who demand it), Rhines proud- | :

|afterward. They are ground as is, it Was indeed the end of a perfec

] L
being removed) for those who have 80 Do flours for any purpose are { while five different grades come out | 93"

ly, patting the
| bleached except very slightly.
faith in nature and like to do their | eached except yery slightly

river on i

—
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i |of the complicated milling system. == Sl
own chewing! There is also the| ¥he Elevator—Walk Up! | back, 40 10 ! hThehhnusrekeef“ ;ught uythka;ow For a Stiff Spine and a
: | : ! £ A that the soft wheat flour, with less |
latest of milling machinery to Im,_l Then there is the elevator, fn!)i speak, ax it

feet high, with its almost 80-f00t | runs busily by, |
by the same token, holling|

€5,000 bushels of grain. It ‘has!
ladder-like steps to the top andlf you |
let an electrie bulb down intk the |
depths to ree just how th]!‘;,s are

duce every refinement of flour that | bin
i DIns,

our modern civilization may de-|
mand, including light bleaching for
the whiteness of color that they |
say the women demand. The mill-

| protein and gluten and nourishment,
[is for that very reason better for .
pastry and cakes, more delicate, less Children of Three to Fourteen
 tough, if only you put liquid enough | Years Need a Quart of Milk

|in the dough (always a thinner bat- Each Day; See That They
ter with soft wheat flour). 3

Good Bite—Drink Milk

: Get It
£rs say the bakers demand it, and | progressing. Horve the whioat s .[['_Th;hl{est b‘_-eaij_ﬂnu’- ac“;’"‘:,”f rt:l) S
gome people say the bleaching Ma-| given a preliminary cleanifiz and ‘f o 1085, I's A2 pgr} cilf & t ¢ A MOST interesting paper by Dr,
chinery people demand it, backed BY | the cars unloaded. e . anemt“"_ fYheat ":1” ‘t =2 hl_?if | H. C. Sherman and Miss Edith
the producers of soft, yellow flour,| wv e oo i A ",r hard Haneas; wheaty:w S nd«[swley, of Columbia University,
thit the bleachi ; } | Lou don't want to gol up, do little softer than the Northern |
#t the bleaching may enable them | you?” asked My, Rhines, “\_,\J hy not?"

to complete with the harder natural- |
ly white flour. |
This i3 an old controversy—rno

A Thermostat Regulated
Electric Warming Pad

queried we. *Does one ftravel alll
[night in a bucking traine {0 see a
! nill and then sit down atfits feet, 50 |
| to speak, and go no fartiar? 8o wi |
| mounted, and Sam Wileg,, in charge, |
having just received [ten carloads
| of grain, was as fusgad as a new |
F WL | bride rveceiving the bridegroom’s
A Waterless Hot Water Bottle | relatives for the firsd. time, mevely
Which SI&}'B Warm Indefi- | because there was 'a  little c¢lean
e y. s sercenings and such/ on the floor.
;. m“']-"t:“gl:;;:e;i:‘ Heat | These man do 17’-0.]1 house—yhen | &luten and graham flours, that are|finds speedily that nature has been

. variety, The analyses of all of these | appeared in “The Journal of Home

; | Economics™ for September, The
: ‘* * 4 " if | - - i1 2
products !atn t;'ue t: .forn:l.dw; ;k;m e: | sum and substance of it is that chil-
|| wier eenb lofeprateinia * PEY1 dren of three to fourteen vears of

cent of gluten in the bread flour, : :
: age need one gram of lime a dar,
while the softer pastry flour had| E BT

- |and they do not seem to get it un-
only B per cent of gluten and 10.85 less they get a quart of milk—ns
per cent of protein.

| matter what else they may eat.
Know Your Flours Giving them a pint of milk and
When a manufacturer differen-|nmore vegetables, even earrots ani
tiates his products carefully ana | spinach, the best mineral supplies,
sees that they run true to form tha | did not answer. Important as these
intelligent woman will buy and use | Vegetables are in providing the iron
them with discrimination, If she|&nd phosphorus, they do not furnish
doesn’t, what's the use? A word to | so well the lime supply for bone ani
the wise is sufficient. |tooth formation. When vagetables
The corn follows the same prin- aTe substituted_ for half the milk
ciple, a coarse, granulated meal with | the storage of lime in the body falls
the fat of the germ (about 3.4 per about one-half, ) A
cent, the chemist found, and that is A quart of milk a day for chil
very good), and over 9 per cent of | dren up ‘to fourteen years of age i
protein. Cornmeal with the fat left & &0od investment, whateve;— other
in does tend to turn rancid like any food you may buy. And it costs

Fifty years old are these millstones und an old stone loses its “swrinkles”—they

smooth out—instead of getting deeper. Then a muaster miller has to sit and “peck”
them in again, as Mr. Coulson was doing when we were at the mill. It may be a
week's job, this getting the corrugations just right for future grinding.

where Farwell |
and Rhines sat : !
The time was when gluten | out breadstufls is rather like a build- {fifty years ag0| Headmiller August A. Moline, at the wheel that con-

flour was of moment only to the|ing without mortar—your food “rat- | (not together |. ;"0’! the !ltr?fﬂe.hﬂrlﬂ!’ :’?Fm ’th‘e. "”",ffm?ﬂmim
! unfortunate diabetic, who must|tles round” some way and comforts |—it's a small.| lends are ":d‘ Sl LI L ;-‘ 1g¥ "‘ SEapncler
Equi pment | dodge all starch and sugar and who|you not at all. |ish rocker), inl' :‘:d ”"" ”M ‘:I’; ";:,‘;‘:"5 fﬂ! ga;n;t: t tu’t":l:h ru::r::;
fine silk baltd he clotl e | [the office win- rough the mill—hidden from the eve b m g
Fine silk boltf ne cloths and silver |

¢hains; (.n,l[F“ Jiittle boxes wheare the | o2 - .d e .Dppi}ﬁite? at the miller’s will, H;Ir::ff}';:riom channels to the
mitller puts in ¢, hand and dr, IGlllten Breard Is t}l’e Meaty the mill, really
‘Bread for Health and Litheness

e | they get at it. Y o believe in en. | the interesting specialties of this | prodigal of both and that food with-
AN ELECTRIC heating pad with| couraging them a fiot!
-

three heats—low, medium and
kigh-—i§' the Whitney Vitopad, just
1 nddé to the Institute's list of |
waterless hot-water boftles. Briefly, |
its most obtrusive good points ave
quick heating and heat control,
light.welght (eizht ounces), muslin |

I mill.

Specialtics iin Flour and

aws out .
8 sample and !tells just what breal zutkconfﬁd:}r:ce 1
ack "o e analyses.

and grade. ¢f ¢, is coning

It is all|when the mill runs well, but if it!
through |

at that poift; traveling brughes so simple and sincere and old!|doesn’t——" 'rich food. One sample we had 18 cents fo]; gr:.de A and ;{5 cents |
slip cover and nine feet of elactyi- | that clean tH s sereons that clean the | Lmer. i ;]d e llleane{II m:rdﬂldbmw;ﬁhawer1 S e pen o e tzrar:e h' "toii::\l\lf(‘hi::term;t ”iz
5, B ; it e | liot o window si noke | . : vestment when 1 s e
: : ' el o [ wheat. Yofi wouldn’t beliove | | i A il : on the window sill and lTooked down {when 30 per cent is permitted; but, |
eal cord, with push-button sWitch— || ® 8 - oft wouldn't believe how i @ ND nowadays the woman who has at this mill. The washing out, a diffi- | The Miller and the Mill

: divty prainf is. Mr. Bhine: e (at the Black River, where it rushed | a sound framework and zopod testh
all tending to make it a comfortabis, Shs il os.  linines) pets his

; ) rehay A i hatova toe T kA . | of course, its marketing history de- for a lifetime A L P
| direct 'f,rnr‘L the farmers and not “l]p}j\:es" if she gains a pcundicult' and 1'(’{‘}11"!1(!3] })1‘0!.'95.‘?, 18 ?9]:': We have ha Di:cas_lmn Q.f)'l =G0 'I‘. ':.':'.II]H,‘._ES]L!(:‘. .‘)F the mill, intent on IltS ' termines this ﬁgnre. It is worth e : ; 2 e
adaptable and easy pad to use. [ through e wators. this B 5 formed at headquarters in Michi- | mark on the enthusiasm of the mil-| four making, not merely splashing | hi1a ¢ know where you can get the = = =
The soft, gray woolen pad is ree- I-—lvnri:.‘ P w"l'l bR £0% “]':"‘.Ihf‘.(‘f flesh, and has worse ones if she | gan; nearer the source of supply. |lers for their job, their oneness with | by to get to the lake, and talked | corn with the fat loft in if vou Try These October
tangular in shape. Its heating ele- | s I "_;'1_""" R f‘ "‘T'f*' goes hungry, turns to gluten bread | e point is that you can depend their machinery and their joy in the | ahout the heart affairs of the mill. | <
ment inside is of woven hemp strande| " ©fning  devices —separator,

(want it. The Institute made rice

| : P | 3 |
to help solve her dilemma, for it is| on simple | yng cornmeal griddle cakes, using

' i indi ; Morn Rosette Waffles
screens,f two  cocekl | " the flour on the inside of the|mysterious windings of the grain| “Why net tho good old
interspaced with the parallel white S°T°9DS two cockle scarchers, two

| ! : 2| A : : | This recipe evolved in tha Insti-
scourelf: and a rolling screen before | the starch that fattens, and gluten Package, to agree with the claims |through cleaners, over rolls and | whole grain, the bran ot the wheat | ipie brand, that gave a finely fla- , 1ah ..,: 7 made waMes oft
lines of the asbestos-covered heat- T SAEHEReI SRR OTY {made on the outside. Over sixty bolting cloths and through the jig-|and its inerals, the perm of the | ' g tute lahoratory made waffles crisp
: You befrin 1o grind or separste. Al|flour is wheat with the protein|Mmade ¢ Side. SIXLy | [&na 1S minergls, the ge O the| yored product. d delicions'y Savared:

ing wire. These threadlike wires ° fxin to grind or separate. All {flo ; R e has into the | gling sifters that make jazz look corn with its fat t of imple | and deliclous!y favored:

iediin n i : | UP-to-date and worthy—but for us, | (gluten) layers next the bran| . .o ¢Xperience has gone into A0 T o mEEleorn wilh ats fat, out of a simple “They ought to eat the hard Mix as you would any batter
aré twisted in a fine spiral through give ks the big un 1:r.|- and netl =4 e ay 8 - © " Imaking of this special flour, and| stately. All mean something curi- | mill, and nct all these jazz separa- wheatcakes my mother made in B ing 11:-: it using : s -]1 p-
the ashestos and so electrically con. | mills {h‘nnf ‘tmt.I -Ih{ ilTl' 111‘l s \}t 1-1' [Ednes SR B Utk G Sho asph before food laws, when fraud cusly intimate and important to the | tors?" we asked. ‘““Ave they better, Sweden,” cpir;ed Miller Moline “ng.m “;U d\r‘ ;;ns.r:‘r‘d -;T?Ia'r s:utche

LLE Lne pram as Natuve| : | i 7 s Fatiee ) b Holine— o, q degrees F. and k
nected that every other one across SR gaau ag U ey behind. It naturally makes | ran rampant on such products, the | real miller. “Yes,” said Mr Moline, | {hega fine, pan B nd rea
the surface of the pad belongs to o' f it @round botween them! ’ ; 4
5 e ) gs to

white,

delicate varia- | .
“my | tions of flour?” !

cakes with a hole through the mid-

B ;:t to come back to the chser. pretty solid bread (there are good “Criss Cross™ still stood for honesty. | "dle, strung on na pole and hung u»

|the Swedish miller in charge, rocetts waffle iren in it. Dip the
one unit while the intervening ones | . -  aoinea) TowanEr)
ing _j;.;wc-:\{,‘,;‘, of the old stones and | Y€cipes, however},

SEL Y : [ : Sk S RS ¢ iron into the batter rather quickly
and to the poor| 10 sit in the ]tl_T.](‘_L](i_ Ted rack_e: wife says I am a fairly good sort | No," said he, “no better. I8 in the garret. Hard, but good fo= (if (0o siov a surplus ‘will stk

Kighe up snathar. the fwholesom rodu el the | soul who f i T SR S R T : — style and looks," ’\'ou am;i when you had worked on d th : lainty Nr tiine f : ffla

I The three heats are obtained hy 1€ .'JI“ wnlesome products, such as the  soul who for any reason 1is ‘tr}mg‘i = etk tthatl 5 serione @mnomic[ 1 it .:ome S e an the dainty outline wafliz
. connecting these two units in seriga| = ¢ = = to cut down on the starches it is 1L00k fOr T’lls -

farm hours, jie loat), not letting it come to
error when so important and basic| . | auh, B

Sign at the

hoon. |

i for the low heat, using only one n:‘iA‘; Brass Hook to Hold i a food as bread is concerned?” wa

the top of the iron. Plunge at once

i i ' : : . ! . < . int vy until a light

: them for medium, and putting the | ; ; i< Even for diabetics some starch isl Comin Electrical S}lo»ujif]ucrmd. .Make E“lxe([ Sweet Plck]e Lﬂ O't'he h;:tl.fs}L aILr‘l f 3 dun Qpﬁ;ﬁe

] two in parallel for the high heat, I'ea Ketile On i“ﬂll('.(‘?!] T : ey | . g | “Maybe,” said he, “but its human | . = 2 rown colo 15 obtained. = :

: allowed. It depends on your indi- T g TR 'With Late Fall V egetables the waffles with powdered sugar anc

The Thermostat R - iove | Vidual condition. So a flour with 20 pature. A woman could w A = fa Tok.

| NWorks on Anv Faucet to Save | i calico dress and get along all right, i serve hot §

‘At tbe opposite end from the em"l[ J Time and Trouble and Pre- | P¢T cent gluten and one with 40: but sha: will hacs: ailka and new A Favorite Rccipe Which Prom- —— e

with its three-heat push-button vents Scratehed Sinke and ['nercent is made. The latter, whon | ALL FOODS AND APPLIANCES
switch, is the thermostat. Thie N e it s S | |

| fashions.” ises Spicy Pickicd Mixtures

j analyzed in the Institute laboratory, for Winter Suppers

[ had 46 per cent gluten and 41 peri
lcent of starch (the standard allows |

Burned Hands Now we wonder. It's been handy |

| putting it on the women, They |
| started that fashion in the p:arde.n!

ADVERTISED ON THIS PAGE
HAVE BEEN THESTED AND

l maintains practically a constant

i temperature on the pad surface if/l SNTER A ; 1
| ? another reeruit

covered, as when used under berd | B TE SHew LSSERIL ko e

S UST a year ago the Institute APPROVED BY THE TRIBUNE
.covers. If you are puzzled by i1 army of small househald €OM- | 44 per cent starch and 40,7 per eent IOF'ER(}}(’:. ‘dlfl]i'i !i: nlever '}t!as g]':)ue D;Jt-!J printed a famous recipe for! INSTITUTE.
Jr{ysterlous actions of this iittla M.,Ifortm’s and labor savers! }I:'.nu-éof gluten), so the product 18 above ! .'pasl:rv“:nd. l;_,:;}e :ﬁl?:-:,lzfntip‘iate(;cee;; sweet pickles and was dutifi}lh‘ - "
l :’;‘;C'Inzu‘:l;’t‘:l e;)\::i ::(P;Z“i;m:ﬂf:'ﬁh‘;‘t ' facturers are every day l'rl‘-'-‘%’?JT.I‘IU.’ requirements considerably. S éhettm‘. naturally, with less 1‘ichneash; ?E?I:‘I:Zi:;m: L‘:;i:_;lnh:}:'] ﬂ‘:]_{:::‘: Tmm"“
be helpful., POTL(E ey , SHOLS _:'““l “”‘”“I ”"‘1‘ the  “ittle | When you reflect that a regular i fbul_; we pay a big price fol-lvariuty. '1__01_ ) vez‘u-r i gm m;uﬂrnfull;' 9 -
The thermostat, no longer _!}1a:‘.;t1.1i‘r11rﬁ count 1.“. kitchen 1abor.| four has about 75 per cent of starch | RING your electrical joys and troubles 1o | vefinement, and less nourlshl?ment‘l that sl;e h'ai'l initeplaced b S omgm
&n ordinary pocket knife, is s iwod | This young recruit is a simple brass and only 13 per cent of protein you | Booth 73. The women have had lots of co- ! :

to the face of the pad and cush gyned | Wite, U-shaped hook, bent to fit over

3 i i W "t ow i he reci - o
can see that gluten bisenits or | C i peRstasicn LI s oyt de-!:;a‘:]ndnt ol n i S Reudy-lo‘m'ﬂ’mb *

s - SLE. - <onsultation and advice about electrical 2ip- . . & wwhite br | . | : ﬁ
with a soft material to ma'fe it=|any faucet and to hold a tea kettle| wafers referably the latter, will : Hiecelnioat eqi p mand for SiDe white bread. Andl B0 hara Bt ox and hay oor balad HAM~cOoRNED BEEF T A1
presence unobjectionable When- | 1 ila B hile s fis 5 P ¥ e y Wi ment for your home. Lists of all appliances tested we are swinging back to normaley; RS wint;ﬂ'. night bei TONGUISBOLOGNA '

> 2 hen- | handle firmly while the filling pro- | give wr e . : g : y Rt : 3 s T8 o ights | b ; - }

gvar tiie tefiveratiuse Floce ey v wi 1 ‘NE PYO- | pive wvou ‘a non fattening, highly \ in the Institute to be had for the asking. . the whole grains are coming :nto!the spief::_ forith | FRANKFURTERSMTC / 4
} : : 59 20 L EResses, nutritions food, whoever vou are or | their own.'" 2 : FASS THEMOST RI6ID TESTS !
] to warp its carefully protec: ad ex-| . T f Lty § : s 1 ey ¥ ] o i . . 4 &
) pansive element thi.: v!!m:trit:l.i“ :\:: | The hook is held securely. around | whatever your condition Baking- [ Tie Tribuna Insiinte saffisill rpteive ane “Giadof it Gan'tworryine that| kg Sl SOL?.;fuifl\::\gg:LI%%g;t%w

T 4 A ¢ = | B Han | ’. R ey s 1. i i 2
' tact ncross both the h(’rlt-ir;— uvil-!‘h" faucet by a long, brass serew | powder hiseuits were very edible, | be glad te talk over all kinds of household prob- way,” the miller ehuckled.  “That's! ' Slice one quart of green toma- m ;
! | 1s broken and stays so vgatil the | turned through the bent wire of | using a level teaspoonful more bak- | lems with you. Five years of files and records from | ‘_‘}"h“; '-“-T; ,}_}_“‘"‘3 ‘L_h"" st.r:.:?s:_sifcr.rham: rioes 2nd add one quart of peeled ' '
: temperature has fallen siffficiently! the holder ot the baok. The U-hook | iPg Powder than the box recipe ree. | the laboratoriea and offices will be ‘ot hand for ready the ;"‘”e“!"j ll‘h’*" I‘“‘,:"“L"l’;z ‘: f:::rl chkllllng ‘)m:;ns, um; quart of very
P ' ¥ Lo F P e e =1 can go onke £ =tone; t 50 smeall enen ors (ah a1

to bring the contacts ! togetheur | holds the kettle handle so that mﬂommendq. But. l‘he “dl..“s mm‘ie with | reference. == {18 more. diffioult fo ind fine Butl _“‘, 3 m 8 Lasopt .the Bixe. 'of
: again. { | . { evaporated milk undiluted, instead | i 18.pore. diflicult) o gring fine. }:,-nur little finger) and six red pep-
; : iufo?‘.sd is held above the battom of | of cream, were very palatable, It | An uncommon cook book of handy cards—juat its ail in the ‘miller’s finger' as toipers cut in shreds.
i Use on Lamp Sefeke; fthe sink, Result: No scratched|

Cover with
brine (one cupful of salt to a gailon
Whole Wheat and Con of water) and let stand over nigh®,
The K. €. whole wheat s made |10 the morning drain, rinse in col
]fram hard spring wheat and can | Water and drain again.
| be more finely ground. It is nxtra: Place in an enamel or agate ware
{ igh in protein (meaihy 15 per cent) | kettle with vinegar to cover and
inml just a trifle low in minm:a.lsi‘add three-quarters of a cupful of
i (1.55 per cent), because it i3 fine and | SUgar, two small bay leaves, half a

{ would be no hardship at all to have
{them on the diet list, whether you
I rieed them or not.

what Institute readers have demanded for five vears | vraen the vight texture is reached;” |
—will be available. [
|

‘ It may be used on a 1 Amp socket i ennmel or wet kettle bottom to rust
(| (110 voltage), and, like nost of tha t?w s;u:".'v top. In the case of the
{|  heater types of this « \aracter, is:fnp‘;::?" in \'.'1::.011 a kettle madden- | Hera is a thought for all wWomen
Y| adaptable either to a!',?:-n:‘.tin:: or | 1n&lY stands just out of the rﬁ“!.’fe|\vho are bound to be slender, re.
4 direct current. The hjat distriby.|©f the faucet's stream, the k‘-‘“‘:@igardless of age and condition of
4 tion over the pad's sujfface is even | 20lder is especially appreciated. g
)’ at any of the three he kits. With this hook over ths faucet|
Its use at low tem perature COE‘"HI;I:C:"E is no chanca to seald }'ourl
| hanas

“400 Recipes and Food Facts®’

ix its name, and it covers lested foods and cooking
technigue as well as the cream of the Institute’s
five-year search for unusual but practical recipes,

servitude. For dull eyes, no natural
color and no “pep” are a handicap
Lo the slenderest maiden, and that

when @

1. two-tenths of a cen

an hour (at| vh ]:0.-'.1?-.3, \\'.il.i{‘El ha
e fon-cent rzte), & z;:htl.\' less per | SOMI® i.md"‘ﬂ & e e hei
hour for medium he At and approx. | refilled. 1 k

imately the rame arpjount per honr | ita i s t.he "z.ew—pennies"
for high heat—a lijy sum indeed | €1288; and since it is easily adjusted
for the comfort thjit

gives,

sich a pad| ?me woman could have one on sach|
kitchen faucar,

The Faucet Kettle Holdar.

Mads by Charles E. Ellis, New-

|
:
r
the W E tney Company, [ark, N.J.

15 what gacrificing your health to
vnnatural dieting means. Gluten
bread iz g meaty bread, with four
times the protein and one-half the |
starch of other breads, so a wafor

|or two with no butter, served with |
| salad, solves the bread problem and |
‘vetains “fashion’s silhauette-")-.vith ns |

injury to health,

The gluten flour it only finished |

¥

all in a

Black and Orange Box, Indexéd

and plenty of blank cards included for adding your
favorite Institute recipes in the future,

It costs a dollar, signed, sealed and delivered.

Available for the first time at the opening af

. the Electrical Show next Saturday, October 7, to
L R Octaber 11, from 11 in the morning to 11 at night.

|pa1-t'3,- bolted; but it is practically
| whole wheat., The graham flour, on
(the other hand, is coarscr ground
| end has more bran (1,70 per cent).
tbut less protein (though it is good
| average, about 12 per cent), due to
| the fact that it is made from a
| softer winter wheat, chosen for its
i grinding properties.

Whetlhier you have it coarse or
| fine. tha pnir‘ﬁ is' to get the germ

‘

teasnoonful of whole cloves, twg
inches of stick cinnamon, six blades
of mace and the yeilow rind of hal?
a lemon, cut in stripa, Bring slowly !
to the bolling point, simmer for five |
minutes, and skim out the vege- |
tables into sterilized jars. Cook
down the spiced syrup quite ' thick,
and pour it over the pickles, filling
the jarr tc overflowing, Seal air
tight.

"T'HOROUGHLY .

and than steeped in
the fraprance of sweet
hardwood = smoke,
Gobel’s

to be enffoyed often.’

it at your food store
baking, /breiling or 1




