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Heat' No Bother to Him

ere’s ungster mot bothered by the sudden spring heat wavc.
ug\e nul‘;n;)r,y:dﬂe, aged five, is still enjoying winter sports on the
slopes of Mount Rainer near Seattle, W

Some Herbs For .
Use and Beauty

(By Jason Hill in The Listener
London.)

A close reproduction of the Eliza-
bethan or even the medieval herb-
garden can be made quite easily, if
we take the trouble to apply to the
right nursery men for the material;
but it will be very obviously a re-
production, with much the same
value ds a concrete sundial or a
warming-pan on_the wall. It will
not  have the quaintness of the
writings of the old herbalists, with
which the gardening public has
been regaled, unless special selec-
tion is exercised to this end. Lov-
age, Alexanders and Good King
Henry sound much better in a poem
than they lcok in the garden,
where there is no concealing the
fact they are rank and weedy
plants. But the obsolescence of the
herb-garden has driven into ob-
scurity one of two good plants that
are worth recovering; Costmary,
Tansy and Fennel, for example, are
not only decorative, but, for some
of us at least, they have enough
culinary merit to ensure them a
place in our garaen.

Costmary (Tanacetum PBalsamita)
ie still used in some Lincolnshire
viilages as a traditional ccmponent
of veal stuffing and it is known
there as “Sage o' Bedlam” (le., of
Bethlehem), a romantic name

MRS. ARCHIBALD B. MAC-

DONALD

On March the 27th, there passed
away at Nine Mile Creek, Mrs.
Archibald B. MacDonald, who be-
fore her marriage was Isabell Mac-
Kenzie, daughter of Mr. and Mrs.
Norman MacKenzie of Glen Valley.
The deceased was a true Christian
character and highly respected in
this community and flet many kind
deeds in times of sickness and
trouble which she rendered willing-
ly, will long be remembered, as well
as the smile that greeted you when
you entered her home. She had con-
siderable trouble during her past
few years, which she bore with a
calm patient attitude in the pass-
ing away of her husband fifteen
years ago as well as three daughters
namely Florrie when just a young
girl of seven years. Mns. Louisa
Harlow in U. 8. A. wife of Albert
Harlow about 10 years ago, and
Mary, wife of S. F. Currie who died
a year later.

She also leaves to mourn four
sons and two daughters living,
Angus of Vancouver, B. C.; Norman
in Nine Mile Creek; Donald of New
York City and John B. at home.
Mrs. James MacNevin Jr. of Canoe
Cove and Mrs. Robert Currie of
Cumberland. Also two step-sons,
James in U. S. A. and Martin of
Nine Mile Creek as well as four

v_zhlch it acquired by misapplication,
like a beautiful but slightly spuri-
ous patina, for it was called origin-
ally ‘Costus amarus’, the Bitter Cos-
tus, lo distinguish it from the curi-
ously :coented Oriental Costus, with
which 1t was associated. The cer-
ruption of the Latin name into
“Costmary” enabled medieval piety
to give lts assoclations a new direc-
tien, and, with the sage-like ap-
pearance of the leaves, produced
the name “Sage of Bethlehem,”
and this was worn down by long
usage to its present form. It is
known also as “Alecost”, as “Frau-
enmunze” (Our Lady’s Mint) and
as “Coq des Jardins.”
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Costmary {s a good-looking plant,
spreading by runners into a wide
clump of pale greyish-green leaves,
whose shape and coarse regular
notches gave the plant another of
its many names, that of “Goose
Tongue”; in summer the leafy
stems rise up about two feet and
break out into the rayless brass
buttons of the Tansy family. The
M“Camphor Plant” of cottage gardens
(Balsamita  vulgaris) resembles
Costmary and is sometimes con-
fused with it, but its flowers are
small Marguerite Daisies and its
leaves are smaller, grayer and smell
strongly of camphor, while those of
Costmary taste of mint with a
pleasant astringent bitterness, and
they may be used with very pleas-
ant effect for stuffing or forcemeat
balls in the following proportions:
6 leaves of Costmary chopped fine,
2 teasponfuls of parsley, 1-2 tea-

spoonful of chives, 1-4 teaspoonful
of thyme, 4 oz. of breadcrumbs, 1 oz.

of butter, 1 egg, pepper and salt.

JOHN DEERE-HOOVER
VISIBLE

POTATO PLANTERS

Accurate Planting is insured in John
Deere-Hoover Potato Planters by auto-
matically controlling the guantity of
seed in the picking chamber. The double
trip automatic seed control—a feature
exclusive with John Deere-Hoover Plant-
ers—insures the proper amount of seed
in the picking chamber at all times, even
on hillsides.

The unusually light draft is account-
ed for by the 4-inch concave tires on the
large 40 inch wheels. Depth adjustment

of furrow opener, at both front and rear
enables you to plant at any desired depth
up to 6 inches.

We have a number of these Planters
in stock which we are offering at greatly
reduced prices. Write or call at once for
full particulars.
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The other Tansy of the herb gar-
den the Common Tansy (Tanace-
tum vulgare), which is grown usu-
ally in its crimped and curled from,
is another handsome foliage plant,
but in a very different way, for its
dark green leaves curl solidly like
formal Prince of Wales’ feathers. It
is called “Ginger” by the cottagers,
and in Lincolnshire they still use it
to make Tansy or Easter Pudding
which is a kind of ritual dish for
Easter Sunday, surviving from the
time when Tansy was taken to rep-
resent the “bitter herbs” of the
Passover. Here Is a recipe for it:—
rub together 2 breakfast-cupfuls of
bread-crumbs, 3 oz. of fresh butter,
1-4 1b. of sugar and 6 young leaves
of Tansy chopped very fine; pour
over the mixture 3-4 yant of boiling
milk and leave it to cool; beat 3
eggs into 3-4 pint of new milk and
stir it into the mixture; bake in a
buttered pie-dish until it is well set.
To be eaten cold with sugar and
cream. The flavor of Tansy in this
dish is remotely like ginger in its
warm spiceness, but it is really pecu-
lair to itsclf and everyone seems to
like it. )

Fennel is a noble and decorative
plant, with its great fountain of
{inecut green leaves (there is agood
bronze form) and the bold pattern
Jus stems with their al-

il bracts. Its culinary
value has been obscured, I think,
by its use in a rather dismal white
sauce for mackerel, and to bring
out its good qualities it should be
used as a seasoning for a plain
salad (it is particularly good with
tomato cr cucumber) and in vege-
table soups; its flavor combines
well with that of Parsley, for ex-
ample, as a seasoning, with melted
butter, for broad beans, or in vin-
aigrette sauce, but it does not as-
sociate so happily with thyme and
the more spicy herbs. Fennel
should be planted out as a seedling
for it makes a long tap root and
cannot be easily divided: but it
seeds freely, sometimes rather too
freely, and so it is well to cut down
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brcthers, Malcolm, James, Norman,
and John all of B. C. zad a sister, !
Mrs. -Murdock MacKinnon of
Sydney, N. S. who attended her |
funeral. She also leaves 15 grand- |
children, three of whom she was a
mother as well as grand mother to |
George, Arthur and Jean Harlow'
since their mothers’ death, |
Her funeral was largely attended |
and was conducted very nicely by |
the Rev. Mr. Ross, who although |
not her pastor visted her many
times in the past few years, and
was much appreciated by her. In-
:erment was in Canoe Cove Ceme-
ery.

AND THE GROCER SAYS
THEYRE JUST AS 600D

| CERTAINLY 60T A BARGAIN
INTHESE CORN FLAKES.
A WHOLE PENNY CHEAPER

OH, DEAR !
| THOUGHT
THEY WERE
JUST LIKE

TOME. NO FLAVOR:
KELLOGG'S !

1
WELL—IVE 6OT TO BE GOING.

ILL PICK UP SOMETHING TO
EAT ON THE WAY TO WORK |

the towering flower stems before
their seeds ripen.

If a few leaves of Rue (a very
few, for they are strong and bitter)
are chopped fine and mixed inti-
mately with butter, they wil be
found to make a sandwich which is
curiously appetizing, but beyond
this use it has, I think, no comes-
tible value; on the other hand, it
is one of the most decorative hardy
follage plants, in color and design,
that anyone can desire, and as such
it is strangely neglected. Its good
qualities can be appreciated, while
still keeping it among the herbs to
which gardeners seem determined
that it shall belong, by planting it
with Costmary, Fennel and Tansy,
thus making a  very handsome
group of foliage plants. The addi-
tion of the dark red Valerian (Cen-
tranhus ruber conccineus) will
light up the picture and contribute
to the idea of a herb garden, and
if it is not a true Valerian it is all
the better for that. All these plants
will flourish on a dry bank in the
poorest soll and, with a bush of
Rosemary and a few bushy Thymes,
make a natural herb-garden, such
as you may find on the shores of
the Mediterranean, a kind of minia-
ture maqui which gives a fine
mixed scent on a hot day.

Tarragon
lus), unlike the foregoing plants, is
nothing to laok at, but of great
value in the kitchen. It does not
seem to have been much esteemed
by the old herb gardeners, perhaps
because its peculair flavor is very

(Artemisia dracuncu- |

same experience.

HERE’S nothing far-fetched about this story.
Thousands of housewives have had the very

Value isn’t simply a matter of price. It’s what
you get for your money. Kellogg’s Corn Flakes are
one of the most inexpensive foods. But they give
you appetizing flavor and crispness.

You’ll find that Kellogg’s Corn Flakes are
among the greatest values your grocer sells. For
a few cents you get a big package, holding many
generous servings. Ready to eat. No cooking. And
they’re wholesome, easy to digest.

Serve Kellogg’s for breakfast, lunch or the chil-
dren’s supper. Try them yourself for a bedtime
snack. Kellogg’s are made from premium grades
of corn, under ideal working conditions. And
they’re oven-fresh, protected by the patented
WAXTITE inner wrapper—used by no other brand.

Don’t accept imitations. Insist on Kellogg’s—the
only Corn Flakes made by Kellogg in London, Ont.

‘Wothing takes the place of

Relleggs

CORN FLAKES

delicate—so delicate, in fact, that
it should never be mixed with other
herbs, but used alone in flavoring
those dishes for which good cooks
have discovered it to be most ap-
propriate, notably boiled chiaken,
eggs in aspic and cucumber salad.
It is not grown very often in
English gardens, partly, I think, be-
cause a false Tarragon, Artemisia
dracunculoides, is often sent in
place of it; the imposter is a coarser
plant with broader, rather hairy
leaves and a rough, unpleasant
flavor. The true Tarragon has not
been known to set seed in this
country, ‘but it can be propagated
very easily by pulling the rooting
side-shcots off the parent plant in
early Summer and setting them in
a light, well-drained soil or by
striking the *cuttings that we buy
from the greengrocer.

The F,y (Laurus nobilis) is gen-
erally regarded as a tree and too
often as merely a clipped and for-
mal dcorkeeper of impressive hotels,
but it may be planted more advan-
tageously by the kitchen door, jor
we are inclined to forget its merits
as a herb, though good cookery
beoks always remind us to include
a leaf of it with the thyme and
parsley of the bouquet garni and
the marinade. It is, I think, nearly
as hardy as the common Laurel
and it is quite as tolerant of shade,
and there is no reason why it
should not be used in place of it as
a low hedge in all but the bleakest
parts of the country. English cook-
ery books have been derided, some-
times justly, for translating “feullle
de laurier' ’'as “Laurel leaf” instead
of “Bay Leaf,” but in certain old
English recipes for ‘velvet-cream”,
boiled custard, etc., a Laurel leaf—
a leaf of the common Laurel—really
is intended; and it will be found to
impart a pleasant and complex
almond flavor without, as far as

COAST FISHERMEN
CAPTURE HALIBUT
(By The Canadian Press)
ALFIRT BAY, B. C., May 13—A
pair of Pacific Coast fishermen
claim the largest halibut catch of
the season with a fi-h weighing 169
pounds, caught near Mitchell Bay
on the British Columbia Coast.
The fishermen, Spencer Turner
and J. Suvenson, operating from
Alert Bay, while proud of their
catch recall in carly days before
the banks were depleted halibut
were sometimes caught weighing
400 pounds.
Last seascn the heaviest fish tip-
ped the sca’es at 200 pound:-.
Fisherman claim age improves
the flesh of halibut. The 196 p>und
fish is estimated ty be batween 120
and 130 vears old, ¢
table drawn aup by scien

FISTORIC MARX FOUN™
IN pPA7™

(By The cir:dian Press)

VANCOUVER, May 13—A blcax
o” stone engraved with lead lotiers.
left here in 1838 by the crew of
H. M. 8. Egeria to determine lon3
jtude and latitude, has been u
covered near the cunset gun
Stanley Park.

The stone. buried under moss
and gravel, was formerly used to

i

but fell into disuse and was com-
pletely forgotten.
Inscribed on t}]_e rsrmne is the ex-

my experience goes, any harmful

results; those who do not care tol
take the risk can use a leaf of Bay.

“LET US BE GAY” NEW SOVIET
SLOGAN

MOSCOW, May 13. Three thous-
and women, singing and tossing
flowers at Josef Stalin, illustrated
today the dictator’'s own declara-
tion that life in Soviet Russia“ has
become more joyous.”

The women were wives of mana-
gers and lesser officlals of indus-
trial plants, called to the Kremlin
from many parts of the union to
discuss measures for the improve-
ment of factory working antl liv-
ing conditions.

They sang gay songs and threw
nosegays. Stalin, Klementi E. Vor-
oshiloff, the war commissar, and
other members of the political bur-
eau caught them and banked them
on the platform

You can eat it

correct errors in ship's instruments

there by the Ezeria, historic British
survey ship.

The mark is badly worn by feet
of careles svisitors who were un-
aware a historic relic lay hidden
beneath them. Steps are being tak-
en to preserve the landmark. A pro-
tective barrier of chain and con-
crete will be erected around it or
it will be raised on a stone pedes-
tal surrounded by a small garden
plot.

IDENTITY OF SNAKE
REMAINS A SECRET

(By The Canadian Press)
FCRT WILLTAM, Ont., May 13—
a three-foot snake
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act longitude and latitude ¢ bt_it:slwhlch arrived here in a shipment ;'r.ra.ii\\i:x:icerr"f?:i’rr‘\'.nz 2 bunch of
position with a note it was placed |of bananas frem the West Indies

hanan2s from the docks to a ware-
house was startled to see head of
the reptile peeiring at him from
the centre of the fruit. He droppe®
his load to the ground. A venture-
some lad captured the snake and
‘ater sold it for a dollar.

remains a secret.
The reptile has been captured
and e'forts made to determine
whether it is poiscnous. Experts who
have examined the odd visitor have
so far been unable to identify
but it is not a native of North Am- |
erica. ) ‘i
The species, which resembles!
several large and deadly snakes or\
the tropics, has eaten no food sms\";
its capture. Pieces of meat, bntmnw
and a live rabbit thrown into its
cage aroused little interest. |
Authorities, continuing the
ve tigation, believe the sn
difference to food and its
ings is caused by tte
change cf climate.

VICTORIA PRESENTS LILIES

VICTORIA, B. C.—Potted Ililies
number of 2,000 were sent
couver by the tourist trade
a sociation of Victoria
i among mothers of
i} v, May
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A wonderful wall and ceciling finizh., There

are a variety of lovely pastel shades to

choose from—ideal to form a pretty back-

s3ki3i

ground for your furniture.

SPECIAL PRICES

5 Ib. box — — — — —

21 Ib. box — — — —

Limited
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