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PAL L more yesterday,” said Miriam. “ltifore hand. Add a bunch of. sweet)it lu Lroth and serve it up. other side, remove, drain carefully {;no shfpe ixto balls. Put one i smong women users of this medicine. ¢
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L et was astoaished at the excellence but 1 tried to deceive myself. I Chillj vinegar, soy, and popper and COD SOUNDS. of his physicians. I vyvaq luck to| King, William V—Victoria. 5
POULTRY NOTI(‘F and variety of tie fare. The priot-|think be knew it. He loved me. A salt to taste. i ei?{eptge ‘l”e IromAn 1a ﬂy‘“:‘
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FOXES FOR SALE nd two men dead! 1 won't' have|er man. You had to follow where;} salt and cayenne pepper. Remove pacon  In it, then remove bacon, and stir freauently. then leave to cloves ‘mace and pepper. Strain ;“,Y
ftt ; l:mur heart led. It almost seemed METHOD. the meat from the lobster and giragy gruvy’ thicken with a littie simmer slowly until the meat pe lour over the venl‘.“xon and serve
Y \ | “ie heid shotgun court Jast|that you and Davy were made for Cut the meat off the bone.into pound it in o mortas with the coral fgur, poll up, add "y eup of fried very tender, Thirty minutes befare with a sweet Sauce.
The balance of the Foxes in the!laight,” he weat on, “rounding upjeach cther, from the very first,|gmall pieces Break the bones and and spawn. Mix with it not quite L 4 1 ¥
Mass Fur Farm ranch, Mount Eo | he few that we could get our hands!back in Springfield.” remove the. marrow. Put meat, an equal quantity of breadcrumbs
ward Road, will be sold by private on. We . hid the rope all ready, Mirlam was weeping softly upon bones, and water iuto a stock pot, Seasoned with pepper and salt, and!
pelting time. Wang from & tree. Didn’t want to|her father’'s shoulder. .He peu--d“»\dd (hg, sa!t.and remove the scum cayenne to taste. Warm the butter
Any Foxes not sold by private sale hans "em. -just put the fear of God|her, comiorting h‘ur wn‘h broken |when it arises. When stock is well ixml stir into the 0“\\““!&: and lob:
within the next ten days, will be i ‘em. The hoys corralled a long“wurds accusing himself silently for-lskl-mm-d and boiling add the veg- }'-Le"s il well mixed. Flour your
pelted 5 lizard whe'd been mixed up in mln-'.'ivmg, such sorrowful memories. jetables, well washed; peeled or hands ‘and roll mixture into bhalls
% ; il t one stage robbery. There|She sensed his thoughts. scraped as necessary, and cut into the size of a duek's égg, brush
For full vpartaculars fo partics ot any fight leit in hiw Hel “This is good for me, daddy. 1small  pieces. Avqid spices and them over with beaten egg, cover
terested will see Mr. J. E. Newsom, | "y Kinda green. (have no one else in the world to|herbs, and use as little salt as pos- with breadcrumbs and fry till erisp
care Peter Newsom, Brighton, “.wa) Kivp”yu” fifteen minutes| pour my heart out to. It helps we|sible and no . pepper. Thus '[}l,.;aml gelden,  Drain on paper and
Charlottetown. | o el out of town,” I told him. to talk about Davy. Only, Ill ‘can't ‘Sl["{('k (l‘un heBuTIod‘ m’{ any soup or)Serve very hot.
s e, S “Gentlemen,’ he gaid, very earn-imake up my mind that 1 will neverjo 1er X oil stowly for 5 hours| A
(%fff% ’i‘?" - - |».-|, ‘] thuuk you. H this damn nn'll?“ ;ee him again. ‘Il yeems like an|th/n strain through a hair sieve A Dish of Herring
SR e e fonit  DUCK 1 don’t wuut but five'!"| wful dream. It's s0 dreadinlly un-jand allow to cool, This recipe 18 for herring, Cleau,

AMirianw aud her father walked|ieal I ‘can’t believe he is dead. | White stock can be made in thelyaq) o
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) | ': : 3 47 ring | He 08 see ag .|same ‘W S e ma
Nﬂ | E slowly back threugh the gathering | He doesnt seem to be dead, daddy 11M1€ ay only it should be m “7""H|erx‘xng, then wash in cold water,
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TO COOK HARE

(Taken from.old Notebook)
Wash a haunch of venison with
osh milk and water and dry it
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gale from now until

idark Already Juleshurg was nit-{Oh, that sounds insane, I know.” ‘;fmm veal, poultry, and all white| .. . N i
Ving its stride, and the pace was ‘It would be cruel of me to hold|meat. aprinkle insldos with pepper und
aster than had ever been get bylout any hope. to you. dear,” sald| - salt, and _‘U" Ul"ﬂ"d lay in earthen
5 sy witd town along the line. Thel Marsh, gently. “Better make np| SOUPS buking dish. ~ Sprinkle volls with
A Meeting of the ?‘“lh"la"d' “ihone and dance halls were going|your mind to the worst now . than EEL SOUP pepper and salt, arrange two peeled
sifver Black Fox Co. will be held| . 11 ylast and the uproar along the|torture yourself with an imypossible Use the head and tail of a large sliced onions among the fish. also
at Montague: on 2nd day of Decen | ). lenstl of the street \Ope.  You may not think so, but eel, 3 quarts of water, % 1h. butter, half a dozen cloves, 4 peppercoins
ber at 4 o'clock. Shareholders are| .grening,  The slamping of boot-|time heals the hearts of the young. |one leek, the blossoms and leaves| LW blades of mace and a lump of
requested to attend as business of| | fect, the hoarse velling cf walf-l It isn't so, more’s the pity, with the [0f 5 marigolds, 34 piat of green|susar, pour over i quart  olarst
importance is to come before the  .ynken men, the clashing music|old.” peas or asparagus tips, }2 teacup and % quart of vinegar and bake
meeting. . w dozen bands and orchestras| They talked a little while, {hen,"f parsley, a bunch of thyme, 2 in the oven with a buttered paper!
E. PARKMAN, U merzed into an infernal clam-| Miriam kissed him and turned to[’-ﬂmeﬂpoonfuls of flour, 1 pint ofjover 1}l fish is tender. Remove,
gecretary.| =, Out along the Platte, beyond | leave the room. She paused on the milk, salt and pepper to taste. paper for five minutes before tak-|
6225-11-24ttsg. he kerosene light glare in the city|threshold and looked at her father| Put the head and tail in a stew ing dish out of oven.
irects, many campfires winked injwith a Kind of defiant courage, the Pan with the water, and allow to !
1o darkness. |pathos of which wrung Marsh's |simmer gently for 2% hours: or |
They returned to the car and its|heart. more till the fish breaks in pieces MEATS
-atoful seclusion. Uncle Tobe en| “Fhank you, daddy.  You have when tried with a fork.  Strain Potted ! Basl
wad to “light up” but Miriam told |really helped me a lot. But, daddy, through a china colander and pour g9 {
i | Jim 1o come back later. Davy doesn't seem to be dead, |back the liguor f{nto the saucepan,| Cut 6 Ibs, of lean beef in slices, |
§ will sell for Ashford Ahdeawe ARgther” she said, after :zwhllv,‘})\'ouln'l I know it for cerl.uin’.' Lov- xll:dtl:’e}ulmrl‘( and when boiling throw| then paund.‘/‘ oz. salt peter, % ozt{
at his premises, North Milton, on “1 can hardly hare to speak of Davyling him s0 much, wouldn't I know eek, green peas or aspara:|prnella and 1% ozs. common salt
W P D' One| MW do  you suppose there's alit?" gus, parsley, thyme, and marigold
ednesday, December Zpd anons hance he might not have been kill-| Marsh could not utter a single leaves all cut up small except the
P. M. Sharp. the following Stock 5" \y, s peter absolutely sure?” | word. X |bunch of thyme which should be en} . 4 ¢ i iz i |
and Crop: ; iy There was no doubt in his| CHAPTER XXI. |closed in a musiin bag. Then mix and turn it every day for 3 days)
Sixteen head of cattle comprising iy q " returned Marsh. “He des:| 2 heaped tablespoons of flour in a then add a pint of water u uwi
Bwo cows to freshen soon. ane to yjju the whole thing very vivid:] MIRIAM TURNS HER BACK pint of milk in which you have laid| PVR° in pan to a rosstiug tin. place
freshen in January, six to freshen ., vou see. Davy must have fall-} General Dodge, gentus of the road, the plucked blossoms of the marl in the beef and bake 3 hours in.a|
next Spring. one farrow cow, two .y pearlva hundred feet when the|arrived in Julesburg in July, when golds, and when the vegetablvs are moderate oven, when remove from|
two year old steers, one year old| rope broke. He could not have end of track had reached Lodge|tender stir the milk and flour slow:| Hauor, drain well, und pick away| w
heifer, one year old steer, two enrvived such a fall. The fleor of | Pele, (wenty-five miles beyond the iy and carefully in to prevent flour all the skin, Then shred well, chop Reg Trade Mark
calves, three pure bred Yorkshire| the corze into which he fell seem-[new capital. Major-general, Indian E““‘D“lg- Keep on stirring after and pound in a stone mortar adding | 2
sows, six summer pigs, five fall| ed to be racky, Jesson aid. Tt was|fighter, military tactician, Dodge | he soup comes to the boil for 8 or|seasoning to taste of black pepper.| 13 . 1]
pigs. Also nine pure bred Cheviot/one of those voleanic splits eften)was to become the supreme rail }0 minutes to remove the rawness) DU{mes. and ground mace. Add en-| Th Fame H Abroad
sheep and one ram, three grade“"ll!wl in that country. 1t had block:| road engineer of America. Since rom the flour. Some cooks prefer ough melted butter to the meat to| elr as one
sheep, iwo hundred bushels mixed|ad thoir path and Davy was tryingjyoung manhood he had searched fot to add the parsley till after| enable you to beat it to the con-| :
grain, one hundred bushels red|‘0 climb down one side to whereithe plains and mountains, patient- soup has come to the boil. Remove| sistency of paste. Squeeze into!

_,__._.;,.,_,-—,_——._————ny plotting the line of the road to thyme, season with pepper and salt|pots. pour a little clarified butter| ¢ e A : § s
ity three hundred bushels| [ty plotiing the 106 ol 1 o made bafore’ouritip thea the tacsen aver over D Al sover xS S The superior nufritional and highest quality fur-produc-

Termg—All sums of $10.00 °r§. Az& {py Jim Bridger, Kit'Carson, Stev- slices of bread arranged in the bot:| You can pot hare and venison in illg values of the IMPERIAL COoD LIVER 0IL FOX BISCUITS

! ens and Fremont, and the still old- tom of tureen. the same way Only omit the red| 3 F ¢
z:‘e:e :;‘:t'h.o:::‘mt:?: amruun:;! “er trails ‘that -had been beaten by aalt, and use a little more common| Wthh have been so well known_ for a number of years to our
approve ihe red men, Of medium height PEAS SOUP salt to make up for it. | Island ranchers, are now recognized throughout all parts of the

joint notes. 6 per cent off for cash.| nd are build 1dier) ract Take 3 pints of blue peas, put ki, 2 A ] ¥ s (R
saln pasitve, [No ceasi v, 1 OINTME'NT % ‘llm:nrd:-'lll),l ](('(’,(r)l‘l-ey;n;jo e Y adiated|them in a pan that will hold about TO MAKE SAUSAGE v orld where Silver Foxes are being raised n captivity.
. |

ALEXANDE RAE, | o teno d decision. ¢ quarts. Cover them with. rain . .
e SRR PILES SO BT e rimly. o’ Marabis. . Take 1 1b. of lean veal, 1 W of IMPERIALS are fed in every Province of Canada from
6220-11-24ttamtsi, | Profruding, |outline—the tailure of Jesson's ex- lean pork, 1% Ibs beef suet, 1 Prince Edward Island, “The Honie of the Silver Fox” to the Far

! |pedition, the disaffection of the|the one kind palls on the you | handful of sage. chop altogether A s ¢ h Fowe "
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