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- pot and remove the plant with its sur-; until the ground is frozenf}udf\'l‘e%;
object of covering is not'to pre

, the plants from coid, but to protect
earth has been held so closely together  them from the consequances of pos-

. doors early.

READY FIRWINTRR [

BY AMELIA LEAVFTT HILL. |
roots planted so that the top eyes |

,'ithlutemmﬁepp-,
paration of the garden for the win-
ter. While it is advisable to wait
until after the first frosts before the'
“putting the garden to ¢

winter,’?the:-eis more than enough'
work for all the autumn hours that

set
| the

are two or three inches below the sur-
face of the ground. They shou'd be
in a little diagonally, so that, when
earth has packed down about
them,nottuomnchofthemisex-‘
posed. !
Peenies require mulching, and for

can be given to gardening. %t&isfgamorsnlthyshmldheused;ﬁ

Carnations and other plants which
are te flower indoors during the com-
ing winter may be lifted in August
or September, placed in pots and left!
outdoors in a coel place to become’
‘ !

Young perennials, teo, should be
moved into the places which have been
selected as the scene of their activi-
ties next year. Phlox is best divided
at this season, each clump being cut
in picces with a sharp spade and the
two resulting clumps reset in the
spots where they are to make their
homes.

PLANTS THAT WILL COME INDOORS.

In moving garden plants indoors, !
common red earthen pots are the best
for the accommeodation of the plants,
since glazed pots or metal containers.
permit evaporation only through the'
earth at the top of the pot, while the
clay ones permit this upen every side
as well Whatever the type of con-
tainer used, an epening should be pro-|
vided at the bottom for-drainage and
should be roughly covered by a pebble
or a bit of crockery to prevent mois- |
ture from leaching away too rapidly.

The soil, of course, should be of the'

richest and best, since the potted plant
cannot forage for itself as can its|
garden brother. s -
Many gardeners make the nﬁstake.!
of plscingplantsintoalargppotsin,
order that they may have sufficient
room. The pot selected should be
large enough to hold the plant without ;
crowding of the roots, but a potted
plant will not juse its strength in pro- |
_dueing bloom unless it be rootbound:
to some extent.

If, through| growth, a changse of |

containers seems advisable, loosen the
soil by tapping upon the sides of the

rounding earth. Do not move it to a
larger pot unless you find that the

- by the roots as to make a compact  sible thaws, which may induce a be-

ball.
Plants which are being moved from
the garden to the house should be left

in d shady spot outside for some days,f dled by too much covering, a lack of

then moved to the verandah and then

to the house, ample moisture being exposure to severe cold eertainly saps

constantly supplied. When the last
stage of their journeying is reached,
keep them as close as possible to an
open window -and away from heat
until they become thoroughly acclim-
ated. The longer the time allowed for
each “stop-over” mentioned, the bet-
ter, and it is therefore wise to begin
preparing to move garden plants in-
- With the progress of the season, as
flower after flower disposes itself for
its winter rest outdoors, further “put-
ting to bed” is neecessary. As the
dahlias yield to cold weather their

stalks should be cut off just above the'
~roots and the latter dug up, turned

upon their stems for a few days to

drain and packed away carefully in al

cool, frost-proof cellar or garret.

The glory of the gladiolus gone, the!

bulbs must be dug up and stored in
¢imilar environment as must those of
the little montbretia, the summer hy-
acinth and the tuberose.

The chrysanthemums, too, must be
lifted and planted' close together in
boxes or flats and placed in a cool
and frostproef spot, surrounded by
builder’s paper to protect them from
drafts and cold, but left exposed to
the sun on one side for at least a
portion of every day. If watered
lightly about every three weeks they
will be kept in a semi-dormant condi-
tion, and in the spring even the most
tender varieties “will be found ready
to plant outdoors.

If you have dug up your tulips for
their summer rest, these may be re-
pianted at any time from October to
the freezing of the ground. They
should be set from five to six inches
deep and from four to six inches
apart, according to the size of the
bulb. If planted less deeply there is
danger that the frosts will throw them
out of the ground.

START BULBS IN OCTOBER.

In October, bulbs for the house may
be started in pots and placed in a
dark cellar, whence st any time after

, which have come to be considered ex-

never use manure or fo.iage which'
has been cut from the plants. |

One of the best plants for house

culture is the amaryllis, which may
beplantedhtheautumn,thehm’bbeﬂ
ingp[wedonlyjnstbenesththesur-s
face of the earth. It will bloom by
Chri .

It should not be watered from the'
top, but should be allowed te suck up'

water from the saucer beneath it,!

which is filled from time to time. Dur-
ing the summer this plant sheuld be
placed, still in its pot, upon its side
cutdoors and watered every now and
then, un’ess kept sufficiently damp by
summer rains. When brought indeors!
in October it is again ready to resume
its activities. The amaryllis is best
left undisturbed when onee estab!lish-
ed, so plant it in a six-inch pot and
leave it there.

Geraniums may be brought indoors |

with excellent results. Annuals de-!

sired for house culture may be sown !
in flats in the house. Some of these'
wiil flewer in little more than a menth
after sowing. :

There are, of course, many plantsl

clusively as house plants. Among
these’ is the begonia, which "y be
grown from seed with excellent re-
suits. This plant has the advantage
that it does not require sunlight and
may be used to brighten a dark
corner.

While often used outdoors in sum-
mer, it is perhaps of all plants the!
first to feel the frost, and se at the
first hint of cold it must be immedi-
ately moved indoors.

In preparing the garden for winter,
the problem of covering must be. ¢on-
sidered. This must never be applied

| ginning of growth, fatal to the plant

,in ease of a sudden later freeze.
. Though plants shouid not be cod-

this is often enough fatal, and undue

the vitality of any plant to some ex-
tent.

The goiden mean may be attained
by a study of the envirenment of the
variety in question.

The more tender plants, among
them the hollyhock, are satisfactorily
protected by the inverting of a box
or crate of leaves upon them, one side
of which has been removed to promote
the circuiatjon of air.

An ordinary covering of leaves
without such extra protection may be
held “in place by boughs or stones.

| &

GIRLS’ PANTIE DRESS.

Styles for little folk play no small
part in the word of fashion to-day.
The delightful little pantie froek of
dotted material pictured here is well
worth considering from a peint of
fashion as well as comfort. The pat-
tern is all- in one piece, and groups
of small tucks at the frent and back
run into a low neck, which is finished

i with a narrow binding. - The sleeves

are made long with an extension and
gathered inte a narrow band. Pock-
ets of plaif material ars attractively
placed on the front. The panties are
in two pieces and gathered into knee-
bands. The tucks have been omitted
in the frock worn by the little tot,
and the edge of the neck and short
kimono sleeves are trimmed with nar-
row lace. The diagram shews the
simplicity of No. 1160, which is in
sizes 1, 2, 4 and 6 years. Size 2 years
requires 15 yards of 32-inch or 36-
inch material for the dress, and 1
yard for the bloomers. Price 20 cents.
. The garments illustrated in our
new Fashion Book are advance styles
for the home dressmaker, and the
woman or girl who desires to wear
garments dependable for taste, sim-
plicity and economy will find her de-
| sires fulfilled in our patterns. Price
of the beok 10 cents the copy. Each
copy inciudes one coupon good for five
cents i1 the purchase of any pattern.
HOW TO ORDER PATTERNS.
Write your name and address vlain-
ly, giving numker and size of such
patterns as you wr.nt. Enciose 20e in
stamps or coin (coin preferres; wrap
it carefully) for each rumber, and
address your order to Patt.rn Dept,
Wilson Pullishing Co., 73 West Ade~

| i hoppers at a2l times. Unless ether-

all pens except these in whicl protein
feeds were under test. Grit, shellnmi
charcoal were kept Lefore the hirds

wise indicated they were also given
both milk and water to drink. .
i experiments of which

given were as feEkows: (1) Beef serap
vs. tankage vs_liver tankage vs. raw
liver; (2) Animal protein experiment
with hatching resuit; (3) Mangels vs
sprouted oats vs. clover leaves vs.
cabbage vs. Epsom salts vs. no green
feed. Tabulated summaries are also
given in the report, which can be had
| without cost on addressing the Pub-
lications Branch, Ottawa, of two
years’ experiments with green leaves
and substitutes, of a green feed ex-
periment with hatching results and

and tomato pulp experiment with
hatching results. -3 '

—0-
Cod Liver Oil for Chicks.

An experiment conducted at the
Indian Head, Sask., Deminion Ex-
perimental Farm, relating to the feed-
ing of cod liver oil to chicks shows
that the oil is beneficial. Two lots of
chicks, one of 48 and one of 49, were
used in the experiment, at the end of
which 46 of the oil division were alive
and 44 of the no oil division. Alse
the chicks given the cod liver ol made
greater growth and better develop-
ment than the others. Again none of
the chicks given the oil showed leg
weakness while ten per cent. of the
others did. The oil was given as two
per cent. of the wet mash. At the
conclusion of the experiment proper
the chicks in Lot 2 were given the
0il and in a very few days, the Suger-
intendent in his annual report states,
all signs of leg weakness had disap-
i peared and the chicks had improved

iin vigor and general thriftiness.

S.S. LESSON

September 20. Paul Writes ta the
Thessalonians, 1 Thess.,, chs. 15.
Golden Text—In everything give
thanks.—1 Thees. 5: 18.

! . ANALYSIS-

'MoTIVES (1-§) AND METHODS (7-12),
OF THE CHRISTIAN MISSION.

INTRODUCTION—The letters of St.

Especial care is essential in protect-
ing the tree peony, which forms its
flower buds the autumn before
are to bloom, and the hydrangea,
whose blossoms are each year beorne
on last year’s stems. Both these
: plants may be protected by a
'of chicken wire upheld by
sticks, the space between the plant
and the wire being filled with leaves.
In the same way standard roses
may be protected by driving three
_boards into the earth about them in
,such a way as to form a triangle, the
. stem of the rose tree in the centre.
 The interstices may then be filled
with earth, and leaves.
! Foxgloves and Canterbury beils are
; best handlede by protecting the crowns
}with branches and piling leaves upon
. them, in this way preventing the pack-
,ing and freezing of a covering above
the plants, while providing some ven-
tilation. A muleh of manure is bene-
i ficial to almost any plant save the

!

to come varieties and breeds vermin,
so should never be employed. -
 Some autherities advocate the
planting of certain kinds of annual
seeds in the late autumn to insure an
“early start next year. Among those
., which are said to benefit by such
jtreatment are the sweet alyssum,
isn,apdragon, bachelor’s button, nigella
or love-in-a-mist, calendula, candy-
tuft, annual larkspur, calliopsis, Cal-
ifornia poppy and the other lovely
,annua. poppies of the Shirley tyre.
Though it is true that this antumn
annual sowing is ene of Nature’s
, methods, T must say that my own ex-
. perience is inclined to consider “man-

heenlateraneinthepx;des. )

| Lilies should be planted in Novem-
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Paul to the Thessalonians were writ-

they , ten and despatched within a year, pos-

| sibly within a period of six months,
t after the visit to Thessalenica. As
we saw, the Christian Church at Thes-

salonica was no sooner founded than

fence 3 storm of persecution gathered round
heavy* it and beat with pitiiess force against

. the infant community. The continu-
ance of this storm is ene of the rea-
"sons why St. Paul takes vp his pen
‘to write these letters of comfort and
‘exhortation. Paul was now at Cor-
iinth, but hearing from Timothy, whom
the had sent to Thessalonica, that the
‘lamp of Christian faith and leve was
still burning brightly in spite of dis-
ccuragements, he sends a personal
expression of thankfulness, together
with many counsels of wise exper-
| ience.

His object is briefly to rally the

| faith and courage of the Thessalonica

; Christians, “to draw the community

cailed the Thessalonians to repentance
and to faith in the Lord Jesus Christ
as Saviour and Judge of all.

V. 4. Paul spoke as a man who felt
that God had called him to preach the
gospel. He was conscious in God’s
sight of a very honaring but very
solemn responsibiiity. Therefore, he
made it his object never to please men,
never, that is, to seek popularity for
seifish ends, but aiways to make the
will of God his one reason for every-
thing.

Vs. 5, 6. Paul did not flatter, noy
did he make the gospel a pretext or
screen for obtaining findncial assist-
ance, or reputation, or anything of
that kind. He takes God to witness
that he never requlred any kind of
support at the hands of the Thessal-
qnians, though as an apostle of Christ
ke might have done so without dis-
credit.

II. METHOCS OF THE CHRISTIAN MIS-
SION, 7-12.

V. 7. Paul knew that in a young
Christian community the character of
the missionary is all-important, and
he recalls the patience and gentleness
with which he had nursad the seuls
of his converts into Christian faith
and love.

V. 8. In his yearning over their
souis he gave them, not only the gos-
pel, but in a very real sense his own
self as well. He loved them devoted-
ly, and counted no sacrifice too great

, closer to himself, and to sever it more

_completely from heathenism”; at the;

same time to comfort them with as-

peony, although fresh manure is fatal-i surance regarding the coming

again
of our Lerd (4:13 to 5:11), and to
‘correct certain tendencies to unsettle-
'ment and idlensss which had showed
them:-elves in certain sections of the
Church. In the course of the First
: Letter St. Paul recalls kis own visit
to Thessalonica, and this recol ection,
| turning chiefly on his motives and
'methods, forms our lesson to-day.
| . The letters to the Thessa.onians are
' the earliest writings of St. Paul, and
‘at the same time the first of our New
| Testament beoks to be composed. They
|ara fer this reason of very great his-

)
1

was probab.y A.D. 53.

[ 16 A_
! V. 1. Panl begins by reminding the
Thessalonians that, in spite of perse-

'cution and suffering; his appearance

' at Thessalonica had been fraught with

! ::gza,!it! did mt.tﬂ:e_l’lanl by surprise.

He was expecting it, and was pre-

, torical interest. The date of writing

2 at Thessal-

to make for the sake of bringin
them into the kingdom. .

V. 9. He reealls how hard he work-

3

ed at his manual trade of tent-maker

;
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?on{u[ of gin?r,qmwonﬁﬁ root to each jar. Fill the jars with
cinnramon and “one teaspeonful oflenough hot vinegar to cover the cu-
salt. Add enough water to cover the
fruit, and proceed as in making jelly. | . ep t
Spiced Apples—If there is any cucumbers well covered with vinegam
i syrup left from sweet pickles, . To’ vary the !h\m:. add hrown sagar
spicedpeachesorpeam,strainmdmm&cw.ol: an
heat to beiling peint. Pare, core and | onion. or a few dilk seed-stalks. Thse
quarter firm apples, and when the|vinegar can be reheated and used
syrup is boiling, drop the quarters in|again. )
until the liquid covers one layer. Re-| For Dill Pickles, use cucumbers six
move as soon as the apples can be' or more inches in length. Wash and
pierced with a straw, and continue K wipe them dry. Add twe pounds of

)

of a clover, clover meal, alfalfa meal|the pmmuhngasthesyruphst&'mmwﬂlm gallons of water,

These are almost as delicious. as beil and skim, replacing the water
spiced peaches. 'ﬂmt evaporates so as to keep the
Apgle Chutney—Chop finely twelve same quantity. Pack cakes in a stone
st:.!frapples,amﬂd::‘iim,one ;dmd‘g;{ placing a p?np:hpod. ll:au‘rrx:sh 3:
£green peppers, a pint of cider | 'dill seed-stalks grape
vinegar and ene-half cn:;ni of cur-|top of each layer until the cucumbers
rant jelly. Simmer for an hour, stir-| are all used. Add a root of horse
ring often; then add one cupful of radish, then spread more dill and a
seeded and chopped raisins, two cnp—{ layer of cabbage or grape leaves and
fuls of sugar, the juice of four lem- chon-y‘ leaves over the top. Pou.r on
o el gt £ e, Sy e
r, one es of s one- &
%:urth of a tefso;oonfnl of C&yemxe'for two or three® weeks while fermen-
pepper. Ccok another hour, sﬁpﬁngztatidh takes place. At the end of thut
constantly, then pack in jars and seal. | time the pickles are ready to use.
Cranap Jelly—Measure one quart| Ring Pickles are attractive to boih
of cranbe!_-ries and four.Quarts of cutgeye and .pdm_ To b:zake, sele:-it <"\1~
npph;&h skins and cores c;z:l:;ded Ada wl:mumht.'rss‘f > heameasﬁmn:-g !:et :rt Onl?‘btn .gf)' 0-
enough water to start ing. When 2f inc 1 dia ) 35 1o
fruit is soft, strain thmughga jelly:‘“) such cucumbers make a brine with
bag. Add three-fourths of a pound,Six quarts of water and two cupf.
of sugar for each pint of juice and. cf salt. Place cucumbers in th} hring
proceed as in making apple jelly. This overnight. Next day, place . o
is_much better than eranberry jelly,  brine, made with one‘and one-hal
and can be used all summer with cupfuis of salt. On third day, pla-o
chicken and cold meats. ‘in a brine made with one cupfu! of
App*s and Quinee Preserve—Use Salt. On fourth day, remove from
one-third appes' and two-thirds brine, cut across in slice: one i
quinees. Pare and core fruit and cut inch thick, cover with diluted vinew:¥,
in halves, quarters, or slice acrcss in(‘iadd a few fresh graps leaves and
fings. Cook tl!e quinces until tender:cmk gently for two hours, then druir':..
in .wate; to which has been ’added the Makedsa. :y;up of two ar};} ouh\’
Juice o ?iiemo:_ - Then place in a P})!m o ro:: sut;:'c;)x:. three pint
syrup made with water and sugar— oI vinegar, and two tab.
one cupful of water to three eupfulsistick cinnamon. Boil, t peur over
of sugar. Bring to beiling point and the cucumbers. Next day, pour .7,
let the quinces remain in beiling sy-\boil syrup and again pour over tic
rup one minute, Rtimove the quinces, | ctcumbers, repeating process on e
put the apples in the syrup and sim- |third day. On the fourth day, puck
mer until clear and red, which mayiin jars and.senl. The cucumbers fo-
take an hour. Place apples andictome soft in the centre;
quinces in a.ternate layers in the jars, portion forms rings.

and when the syrup has peretrated -—
the apples they will mot be distin- Of Interest to Swine Breeders.
The Dept. of Agriculture at Ottawa

guishable from the quinceg_

Grape-and-Apple Jeily has a pleas- has performed good service by pub-
ing color and delicious flavor. Use | lishing in a 60 page pamphlet a il
equal quantities of grape and apple | Feport of the proceedings at the ory-
juice, beil for five minutes, then | 3Nizatien meeting of the Weoron
weigh. To four pounds of juice add Swine Gommittes at Saskatoon, Susi.,
threez pounds of sugar, return to fire | 9N APpril 3 and 4 of the present yeu
and copk to the jelly stage. Pour jelly This Mmeeting, it wiil be remembored,
into sterilized glasses and seal. The!|Was presided over Ly the Dominin
PUp can be used for marmalade. Rub | Live Stock Commissioner and attond-
pulp through a iseve, weigh, add|®d by the chief live stock officials and
three-fourths as much sugar (mere|SWine breeders of the provines . 1.
if pulp is tart), themn cook until it | cussions took place on a varion of

subjects of value and interest t e

thickens.
Quince-and-Raisin MarmaladeSix | Preeders, including Western oo
marketing problems, the hasi: 7 3t

cupfuls of quinces, ‘
water, thrae cupfuls of sugar, one mating the ten per cent. pren: m for
| and one-hait cupfu’s of seeded raisins, selects, educational! problems, il
Wash quinces, remove seeds and slice shrinking and bruising and Pl
six cupfuls. Cover with water ang|relating to breeding and feodize, 1t
cook slowly until soft one| Will be acknowledged that 0 4
topics are of importance both © -

sifistie a0
N8 Ol

the outer

while at Thessalonica. All day he
| wrought, and at night his lamp was
stiii burning in the workshep. And
. all that he might preach the gospel
,free.y on Sabbaths and on other
‘cg.;mns, nolt;e reqnirlieng &ny monetary
aid frem the people among whom he
lakored. e .

' Vs. 10, 11. As for his moral
religious life and character, the
salonians saw for themselves, and God
also saw, how full of ho.y zeal and
iearnestness he had shown himsef.
No cne at Thessalonica could point tke

impreve his chiidren’s characters than
Paul did among his Thegsa’onian con-
- verts, as he  counseled, eneouraged,
and warned.
V. And what was it all for?

Simp’y for this: that the Thessa’on-
ians might “walk worthily of God,”

oc~

(
hour), then rub through a strai
Add sugar and raisins and cook s[ow: small and larga swino l‘vrw.iA ©und,
gly until thick—about 15 mizutes. Stir tharefore, a study of the ;m’v‘ e,
, accasionally to prevent burning. Pour| Which ean be had free from b -
'mto [.Bteri:imd glasses and seal with lications Branch of th: D t

lp fin. in Ottawa, is to b> comorl

SALTING DOWN CUKRES. —

‘ - The Adv es of =

To sa.t dcwn cucumbm for v ok e - | ‘nta.g :

B *  Grading.

Canada was the fir:! Gy 10

' Have ready a perfeetly clean stone. .
{ ware jar or crock. Uaegood,ﬁm% ;

cucm (not tce late), cut from' grade and «‘andardize oy 'tq:xl_\-
the vines with a pair of seis- ' one inspectors are ow t‘z!:;“ ovel

- :eavingﬂand one-half inch stem'throughout the country 'noth
,on each. ‘e them earefully so ion Dept. of Agviculiir. i wcing
| o ncmt.peto bruise them. Wash clean ' up on export and interjrov i Jiip-
- ¥, The sem that ferms ments and on the whoiosil @
cn top ef the brine that covers cu. | ta¥l trade. Eggs fit for hiwn con-
mmﬁm " by & gum. The cu-' sumption are divided irt) (ghg g !
i untrl'can be put first in weak  ¢n the basis of interior ~unfty, lear-
.bm this gum is e then nvess and weight. Qur - ™ of oot
m!:hemi:‘:n’nt brine where they are' grading 85 claimed to be best
| |the worid and has been wliopted w.tn
con : slight modification by b 1‘ .;v'?
then m].: th.lm This standwrdi{t':nwx of :.:ul
X ‘m Mmi! a has Qﬁtﬂbnﬂh&d confidesice WO
}Cb.&y 1 Cover 'I:::pmducer and consumer and Hoiw n(;
cucumbers i mh‘liem, r and British import:r, ;1‘
o ﬂF layer p m&mm resuited in a greaty increased
T of sait, and over that' demand for the Canadinn cuu both at

1 ore.

- = o reshiy Picked grape or home and abroad. Our dom.oiw “O"J‘
MI!' :a“ Use pienty of nn;_'snmq:tion per capita has 1»u"r'~;11><-‘
ti.hn '”"“""‘"l in using too lit- ' from 16.76 dozen in 1920 ) 26 dozen
thm g Pour in cold, hard in 1924. The Canadian peop:® ‘"‘;
> to cover, put a cean white new approaching a > - g a
mli ONF the top, tucking in the' an egg yer person per cay and when
i # 5 -

EF
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weight 'w reached we shail fequire about
Bt it g Pate, ; milllon dozens to s"¥PY -«
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