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There's time in the package

Time to do the many things ordinarily
put off on wash-day. For Rinso does not
keep you standing over the wash-tub,
rubbing until your back aches and your
hands are red and sore.

Rinso, an entirely different kind of soap,

_goaks clothes clean. Rubbing and boiling
are unnecessary. The big soapy Rinso
suds gently loosen the most ground-in
dirt without weakening a single thread.

Buy a package today.
On sale at all good grocers
and department  stores,

LEVER BROTHERS LIMITED
TORONTO

_lor commercial, 30 minutes;

4+

Your Account !
Please

PAY 1T

Accounts due are being mailed to-
3y, We request your prompt atten-
on to same.

THE CHARLOTIETO!VZN 'GUARDIAN

Premier Drury is seen laying thecorner stone of the new
’y Western University, London,

i

b s Ly
science and administration
ont.

buildings

Do not. get panicky over the

price of sugar.

without it.

Get youj
The fresher the fruit the better.
Cull, stem, seed and clean it by
placing it in a strainer and pouring
cold water over it./[n the meantime
have your jars ready and see that
the rubhber rings . are leakproof.
Also have your home canner ready.
Then pack the fruit in hot. glass
jars or {jn cans, Pack these tull.

uet in the containers and put the
rubbers and caps in position—not
tight. Sea! tin caus completely.
Then sterilize according to this
table: Hot-water bath, homemade
water
seal: 214 degrees, 20 miniates; b
pou:’;!s steam pressure, 12 miunntes
10 pounds. steamr pressure, 1) win-

. 4 |
S“garless Cannlng corn pyrup, one cupful sugar, four

1f it does not come
down in price you can put up fruit | ful coru syrup,

l water,
fruit ready for canning.]syrup. one sugar,

marmalade; well-serubbed skins of
oranges and lemons ‘used in mak-
ing lemonade; cores, skins, eyes
of well scrubbed pineapples.
): Cover the pulp of parings with
cold water, bring the mixture
slowly to the boiling ' point, sim-
mer it until the juice is extracted
(fiftteen or twenty minutes) -and
stragin it. Pro 1 as directed for
cannirg fruit juices,

cupfuls water. (2) Two cupfuls

cuplule water. (3) Tlree cupfuls

corn syrup, one sugar, i
Medium syrup—(1)

one -sugar,

Two cupfuls corn

2% water. (3)

1 sugar, 3%

(2)

Threo
water,

Thick syrup—(1) One cuptul
corn Byrup, one sugar, one water.
(2) Two coru syrup, one sngar
v water. (3) Three corn syrup,
one sugar, 1% water.

When you use corn syrup, the
addition of mixed ground spices,

corn syrup,

To Make Fruit Drinks
The principal charm of a fruit
drink lies in the smooth blending
of the various flavors. When ready
to use, supply the neeéded sugar

1 inic i aray . A a'¥1 A 3
Pour ‘boiling  water over the prod- lc mon juice, vinegar or ginger v ‘I in the form of a syrup, for other-

greatly imprese the flavar and{ oo Al PR
riaie the substitute acceptable tog l‘:’:;ﬂﬁ‘h z::::lunsllo‘:\x"nttl ?gb;t‘uml ‘;.o-
r:embers of tho family who ave gethe= for several hours before
not cccustomed to the unflavorad sérvh;g. A sugar syrup may be
praduct. But "'."he" you use 20T0} niiqad and in place of each cup
syrap for canning such strong ““v'l‘om.'(fed one cup of honey or one
ored fruits as cherries, 1)e:xches$uml {hree-quarter cups of Wwhite
and raspberries, you need not corn syrup. It saves time and fuel
bother to add any of the flavors) . axe 4 quart or so of this syrup

ates,

Take out the jars and soal them
tight. Torn them upside down to
test them of leaks. Wrap them in
newspaper and store them in  a
dry. cool place. 1f you have used
tin cans, take them from the star-
ilizer and plunge them quickly into
cold water,

Next fall and winter you can use

this tinit for making jellles, nes
or sadads. If by then you can gei a
eupnly of sugar at a reas: )
ipiice, you can pour off the jaice
1a1d sagar to make a syrup anl
pour ack over the canned frat
every time you cpcen some for eat-
jnr Or you ca: save this fruit to
; Make jams anl marmalades when
piuzar can be nal.
i With sugar stised in and baked
¢immediately, it will give yu1 pies
Pihat vill taste as if made with
y {mesh fruit,

Corn Syrup Recipes

You can use corn syrup {or ecan-
ining 2 uit and for making jlit
joms, marmalades cand fruit hut-
ters_but first you had hetter make
up a sample and let the family de-
cide whether it is the right
strength. Youw'll have to decide on
the ftrength needed after what the
family has to say, but taking into
consideration, of course, the de-
mand of the fruit itself. Here are
three formulas for making up corn
syrup:—

Thin syrup—(1) Omne cupful
corn syrup, one cupful sugar, 2%

Perfect Shoulders s Arms™

Nothing equals the beautiful, soft,
pearly white aspv:arnnceGonrznd's
" riental Cream ren-

ders to the shoulders

and arms. Covers

skin blemishes. Will

mention’e(l. .. lat @ time and bottle it boiling hot
Theye's still mmuw.x.‘ way totake in sterilized jars for subsequent
advantage of -the fruit crop this| THa:
year regardless of the price Of) ""s" gnial) amount of some strong
EUgAT, ly acid juice should always be add-
Bottled fruit juices (ind many e!:l to tge fruit drink to give it the
ULLE l/esgde:.a jelly making. Fruit proper degree of acidity. The juice
drinks, jellied desserts, pudding of rhubarb or barberries is suffic-
gauces, ice creams and ices, fruit fently sour to take the place of
leather, are all possibilities. Juice| v jujce, which is often recom-
for these purposes may be extract-| o qed for this purpose. Orange
ed from parts of the fruits whick juice y be substiuted for lemon
would otherwise be discarded. fuice By adding to it a small quan-
tity of cider, vinegar
Add ‘to the fruit juices enough
of the gyrup to sweeten them, en-
ough zrid juice to contribute the
desired zest, ana dilute the whole
to taste with shaved ice or with
ice water.

Extract Juice for Jelly

It a very juicy truit, such as cur-
rants or raspberries, is being used,
place the clean fruit, washed, if
necessary, in an enameled preser-
ving kettle, add just enough water
to prevent burning—perhaps one
cupful to four or five quarts of
fruit——cover the kettle, and place
where the fruit will cook rather
slowly, stirring it occasionally
with a wooden or silver spoon.
\When the simmering point 1i8|pang get in a moderate oven. The
reached, crush the fruit further ?uice is sufficiently concentrated
with a well sgoaked wooden masher!|{yon on cooling it makes a highly
and continue heating it until the glazed, tough, dry, leathery jelly.
whoie mass is cooked through. Al-| Dy the leather in thin sheets and
low the juice to drain through a}i5) the sheets like jelly rolls, then
jelly bag or double piece of cheese:| .yt them across or dry it in a sheet
cloth into an earthenware or en-|¢hyop.quarters of an inch thick
ameled receptacie for half an hour|anq cut it in cubes. In either of
QLRI OLEs these forms the leather makes a
tempting confection, Store in air-
tight tins or bottles.

To make Fruit Leathers
Concentrate fruit juices by boil-
ing them over direct heat, then by
drying them in the top of a double
boiled or on platters or enamel

To Can Fruit Juices

Boil the strained juice for (\ve,
minuws and pour it into jars or
glass bottles that have been ster-
ilized by boiling for fifteen min-
utes, filling the jars to overflowing.
Seal the jars immediately. If you
use bottles instead of jars or cans
press cotton stoppers into the
necks of the bottles, place the bot-
tles up to their necks in boiling
hot water and keep them there
for forty minutes at a temperature
of 165 degrees Fahrenheit. Then
take the bottles out of their bath
and press corks tightly over the
cottor stoppers. If in doubt, as to

Iced Tea
P, P—Always make fresh tea for
gerving iced. It should be steeped
only three minutes, then poured

off, giving it just time to become
cold before serving it.

Relief From
Rheumatic Pains

Rheumatism is a constitutional

whether the corks fit tightly, dip
the top of the bhottle in paraffin
wax. To do this easily melt the
wax in a baking powder, or other
deep, narrow can, The pulp left in

not rub off. Far su-
rior to powders.
hite-Flesh-Rachel.
10c¢ for Trial Stze 5

disease. 1t causes local aches and
pains, inflamed joints and stiff
muscles; but ocannot be permant-
iy reliéved by local or external
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Ermcany. ang compare it with the
| English. I go to church at 11, and
in the afternoon I write out. my
. thoughts on some moral problem
from the historical point of view,
jor some little poem, or some even
» that my memory recalls, and so 1
Immmge to fill in my time  when
lm‘(’ duty. I am occasionally - taking

1n. few spare moments upon a

series of lectures prepared a year
or more ago on ‘European Diplom-
acy in Africa,’” which Morang has
offered to publish; and I want to
gsend to the press as soon as I can
a volume of my university lecture,
1 have been invited to write for the
Baglish press, and have been offer-
ed a free hand, and as soon as my
public duties become less exacting

[ purpose doing so.”

The pithy comment which  Sir
John Willison makes at the close
of the quotations is: I have look-
ed -at the peoms by D. M. which
the Globe published, but I doubt if
they enhance the reputation of
the statesman, philosopher and
constitutionalist by whom  they
were written.”

Made
in Canada
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~ Would You Dare T

ake a Tour
On Your Present Tires?

F.T. HOPKINS 4 SON

Montreal Japplications. It musi have constitu-
lgntrea

tional treatment.

Take the great blood-purifying
and tonic medicine, Hood’s Sarsa-
parilla, which corrects the acid
condition of the blood on which
rheumatism depends and gives per-
manent relief. It combines the
most’ effective agents in the treat-
ment of this disease.

the cloth or bag can be used to
make fruit butters. This, too, can
be sterilized and canned without
sugar.

Half the joys of touring are lost if
you haven't confidence in your tires—
if you cannot depend upon their ability
to “take you there” and '‘bring you

b’

serve to build a tire that for resilienca;”
safety, ability to withstand unusual

strains, establishes a new standard of *
excellence in tire construction, ‘

Gouraud's

Oriental Cream

Juices for Other Uses

Pxtract juice from discarded
paris of fruits. such as pineapple,
rhubarb, strawberry, blackberry,
raspberry,  blueberry, currant,
cherry, eack, plum, apple, pear,
quince, grapes . Such discarded
parts may be: Leftover portions
of [ruit prepared for the table;
skins and pits of peaches; skins,
cores and seeds of apples; pulp
discarded after making jelly and

Firestone Cords occupy a quality '
niche of their own. You can pin .yous
faith to them with the assurance of uni¢
form dependability and loyal weary
They are the safeguards of service—=
the symbols of security — the silen#
messengers of mileage. Ask yous
The raw: materials—the *‘tempering"* dealer. ¢
— the compounding — the perfected FIRESTONE TIRE & RUBBER CO; '
air-bag curing—tested methods that of Canada, Limited. i

in Canada's most modern tire plant Hamilton, " A On y :

Most Miles per Dollar

Tirestone

CORD TIRES
FORBES BROTHERS ""**"°"* :,‘jj:;i‘.’TN‘.N:STATlfN

Dealers.
CHARLOTTETOWN, P.E.I.
Bruce Stewart & Co., Ltd. A. Horne & Company.

SUMMERSIDE, P.E.I.
Bra‘e. McKay & Co, Ltd.

Firestone Cord Tires are the seven-
league boots of the motorist—they lend
added mileage, they take you over the
ground safely and surely—and, inci-
dentally, they render a rare degree of
comfort.

et
A BUSY POLITICIAN

He Wrote Poetry and Read His
Latin Bible

David Millis was a considerable

have glven r Swz}t to prl’ces. If | R ,polnim\ figure in the '90's, both as
e a taste for thrift, now’s your : o R L S e
) t Cl0S 1} StOInach | Laurier Cabinet. )

P ‘4 i politician, strong on the aggress-
ECIALS FOR $§ DAYS ; : p R

Cause Indigestion'» e Shils i | of
PER CENT OFF ALL P
Shirts

a fighting Liberal in the declining
days of Tory rule, and  after-

Neckwear

Caps

an illustration of the scholar in
| politics. A little revelation of his
hoice of our stock in these
saving of 20c on the dollar.

Medical authorities state that fine tastes has been made public
HOLESALE PRICES

nearly nine-tenths of the cases of o giv John Willison in the Canad-
on fle rest of our big stock of

t ) ble, yestion, % i
f\(-(:tl:"{u:rn!lrr:,:. L'ns.l';ﬂ:\‘;u‘l:rt\lu.nnn‘:ﬂ:x:.!i"" Magazine, through the
Mefear. Thursday and Friday,
« 28t@29th,

cte., are due to an exceds of hydro- quotations of some letters received

chioric acid in the stomach and not by Sir John in 1808 while he was
9
Men’s Wear

Crente  Gows, Sourness

How To

and
Trent

QUR MONUMENTS dis-
play. a wide diversity of
styles, so whether you prefer
a stone that symbolizes dig-
nified simplicity or one more
orilate in shaping and elab-
orately carved, you can be

as some believe to a lack of digest-{aqitor of the Toronto Globe. It was

e res. The licats s N % :
‘::.:.5 Jll,"l(l::.“l,:'.:dﬂg,::._'.l“":,'",:":;;nyz’,i when he was sending some poetry
Jand food sours.cansing the disejrecs, for publication in  the Toronto
Uable symptoms which cvery stomach’ Globe that Mr. Mills revealed his

satisfied here, gufferer kKnov well i t thoughts and habits
p ow y well, mo¢ ug! ( D1LS,
The best of enduring i srpincial ai tents are not need-, gt B

“ 4
MARBLE AND GRANITE ((cd in such ¢ and may do reall You know, I:;\uv«n m{', h
and the most careful expert harm .Try laying aside all digestive,Tooms here at the Russcl, e
workmanship is employed in !:\l(hﬁ and instead get fram any drogs | wrote, and I have come here,
4 wist a few ounces of Bisurated Mag- heen a pretty steady worker, and
every design. negin and take a teaspoonful in “!ronu-tinu-ﬂ by way of rest 1
Qur prices are lower than quarter glass of water right after| fo 00 tliie. by wreitin Akt
any reliable form in the oetupy. Y. s BY 8

eating. This sweetens the stomach,
Maritime Provinces. Beware 4| Provents the formation of oxeesd|e€ssay, a lecture, or  in  putting
of Inferior grades. .‘

acid and there is no sourncss, gas or down a few thoughts in verse. 1 )
pain. “"“\'"l""“‘:_‘ Magnesia }l‘“ pow- find it more healthy morally, and a
der or tabhlet form-—never Hauid orv o, A
Chandler & Bell }imllk) is harmless to the .utnmnvh."” tter qualification for duty,
160 Kent St,, Charlottetown I i noues, 1¢ (% wsed by thou-|say, ‘All things come to him who
i b s o :1’::‘”‘1: 3’::1:"3;'.?';; )‘::h';n n:"':;"‘llnm(l',"}“'|known and waits.” On Sundays ) (|
a ore fo. « B8 p 4
.WM%M. tion. read my ‘Latin Bible for an hour

* lin

own

Queen’s County Garage 3. A, Gesner.

incxpensive to take and is the most | than to worry over shabby treat.

\efficient form of magnesia for stom- ment, knowing well, as the Arabs l A. Horne & Co.




