









































































































































MARIGOLD SOAP—1 can lye; 3 tbsp. borax; 5 lbs. melted fat; 1
qt. cold water; % cup ammonia, Melt and strain fat, Dissolve lye in
cold water. When lye and water are thoroughly cool, add borax and
ammonia. Pour lye mixture slowly into cool fat and stir vigorously.
Pour into wooden box lined with cotton. When well set, cut into
squares.—Mrs. J, Sadler.

WAX ON FRUIT—It is easier to remove wax if a piece of string
is laid across the top of the jam with two ends up before the wax is
poured on. After hardening, these two ends act as levers to lift the
wax.—Mrs, F, Cameron,

ALL PURPOSE MIX—I10 cups sifted flcur (cake or pastry); 1-3 cup
baking powder; 4 tsp. salt; 212 tsp. cream of tartar; 2 cups high grads
shortening, Sift dry ingredients together three times; cut in short-
ening with pastry blender until consistency is like cornmeal. Store in
tightly covered containers. Makes 12 cups of mix,

This is a wonderful mix, is used to make biscuits. dumplings, muf-
fins, orange cake, plain cake, cottage padding, upside down cake, fruit
cobblers and cookies. Will keep six weeks when kept tightly covered
in a cool place. Tea Biscuits—3 cups All Purpose Mix; 2-3 cup milk;
add milk to mix all at once and knead 15 times; roll '2 inch thick;
cut and bake on greased cookie sheet 450 deg. for 10 minutes. 12 2-
inch biscuits. Dumplings—2 cups mix; % cup milk; add milk to mix
and stir until flour is moistened; drop from a tablespoon on to hot
stew; cover and steam 12 minutes without lifting cover. Orange Cake—
3 ‘cups mix; 1% cups suagar; juice of 1 orange plus water to make I
cup; 2 eggs; 1 tbsp. grated orange rind; add sugar to mix; combine milk
and eggs; add one cup of this liquid to flour and sugar mix and beat
by hand or an electric mixer for two minutes; add remaining liquid
and rind and beat one minute; pour batter into two 8 inch layer cake
pans lined with waxed paper; bake 375 deg. for 20 to 25 minutes, This
amount also makes one 8-inch square cake pius six cup cakes or muf-
fins. Plain Cake or Muffins—Use above recipe substituting 1 cup milk
for 1 cup orange liquid and 1 tsp. vanilla for the orange rind. Drop
Cookies—3 cups mix; 1 cup sugar; 1-3 cup milk; 1 egg; 1 tsp. vanilla. Add
sugar to All Purpose Mix; blend together milk, eggs and vanilla and
add to dry ingredients; mix well; drop from tbsp. on to greased cookie
sheet; bake 375 deg. for 10 to 12 minutes. Variations—add 2 cup semi-
sweet chocolate pieces or raisins or nuts or chopped dates. Yield 36
cookies.—Mrs. Harold Cook.

Densmore & Fuller
GARAGE — GENERAL REPAIRS

— Dealers —
CHRYSLER, PLYMOUTH and FARGO TRUCKS

GASOLINE and OIL
PHONE 229 MITCHELL
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Here's a greal
Robiin Hood Recite!
A4 tacty treat fon the jamily
Robin Hood **Oat Bread”

3 cups Robin Hood Qats 3 tablespoons soft shortening
4 cups boiling water 2 packages fast rising dry yeast
Va cup light molasses or 2 cakes compressed yeast
2'/2 teaspoons salt Y2 cup lukewarm water
6'2 cups sifted Robin Hood Flour
METHOD

POUR boiling water over Robin Hood Oats, add molasses, salt and
shortening and allow to stand until lukewarm.

DISSOLVE yeast in lukewarm water. If dry yeast is used, add 1 teaspoon
sugar and let stand 10 minutes.

WHEN Oats mixture has cooled sufficiently, add dissolved yeast.

ADD flour and combine well.

KNEAD lightly on a floured board until smooth. 8

PLACE dough in greased bowl, cover with a damp cloth and leave in a
warm place until doubled in bulk (1—1%2 hours).

PUNCH dough, then divide in three parts and shape into loaves.

PLACE in greased loaf pans and let rise about 1 hour.

BAKE in a hot oven, 400°F., for 15 minutes. Then reduce heat to 375°F.,

and continve baking for 40 minutes.
YIELD: 3 loaves.

THE FLOUR USED BY 4 OUT OF 5 WINNERS  F «é\»-_ui..‘v{ 3
Robin Hood Guaranteed &M
All-Purpose Flour | F
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9.

. Before handling red peppers, grease the hands with butter.

For taking the shine off clothes, sponge with vinegar and water

. Ink stains may be removed from wood by washing the spot with

oxalic acid.

To remove white staing from furniture rub with camphorated oil.
To make beefsteak tender, rub both sides with vinegar.

To brighten and clean copper and brass, use % cup salt mixed with
1 cup vinegar.

For toothache use powdered alum and fine salt in equal parts. Apply
to tooth. This will give speedy relief.

. To take ink out of linen, dip the spotted part in hot tallow, then

wash out and the stain will disappear.

Cure for boils.—Isaiah 38-21—Go thou and do likewise.

10. For falling hair—1 dram gum camphor, 1 dram borax, 6 drops oil

of Rosemary, 2 tbsp. cantharides, 1 pt. rose water, juice of
or 3 lemons.

11. Hand Lotion—2 oz. glycerine, 2 oz. alcohol, 2 oz. cologne, % oz.

tragacanth gum. Dissolve gum in soft water for several hours
Then add one pint of hot water. When thoroughly dissolved and
cool, add the other ingredients.—Mrs. J. W. Walker,

COMPLIMENTS OF

ED. RUSTON

GARAGE AND SERVICE STATION
Mitchell, Ontaric

HICKS HOUSE
Mitchell — Ontario
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Parnell’s Tire & Battery

PHONE 220 — MITCHELL

— We Carry a Complete Stock of —

B. F. GOODRICH PASSENGER — TRUCK AND
FARM SERVICE TIRES

See us now for complete Tire Service

B.F.Goodrich

FIRST IN RUBBER -
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