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The Story of Tomatoes e

|
As told by Or. G.W. Wagner of Ciiicage, formerly Captain Medical Corps, U.S.A. Army |

DO YOU KNOW that the greatest vegetable in the world is—the
tomato?

DO ?’,()U KNOW doctors now agree that: —

A4.) Tomatoes are the richest of all foods in the vitamines
2.) Tomatoes are the most wonderful and effective blood clean-
ser of all foods known to man.

Tomatoes are the richest of all vegetables in the natural

health acids which keep our stomachs and intestines in

condition.

4.) Tomatoes are the most extraordinary corrective for the
kidneys (what the doctors call a diuretic)—a gentle, natural
stimulant which helps wash away the poisons which cause
disease and contaminate our systems.

5.) Tomatoes are now prescribed for Diabetes
disease.

o

and Bright’s

Doctors Agree at Last preach the proven facts in regard
Doctors not only agree upon!to this most wonderful and yet so
these facts, but scientific research | little understood and perhaps so
proves these statements. Just!|lightly appreciated nature food
think of doctors agreeing. N('ver' for health — a food for keeping
again will you be able to safely our bodies in condition to resist
say that doctors disagree, for|the poisons and germs of ill
they actually do agree. health? Remember, also, how |
They have buried the hatchet; |ready to our needs it is-—at every |
they are smoking the pipe of grocery, at every general store
peace, grudges have been forgot- | in the land, in hermetically sealed
ten: they are sitting in a solemn|cans, pure and wholesome, clean
conclave of brotherly love; in a|and fresh and with all the natural
circle of scientific serenity; and | flavor retained.
in the center of that magic circle |
is the innocent yet seductive
cause’ of this professional pheno- |
€ C
i ”;mt t;“ }mrm (”:“"Im ktA od vou were told that tomatoes are
n o s vegetal noe- X % 2 A
]‘“)( ucs @ t e onea s M&-1 how the fovorite prescription of
dom - the Tomato. Wonderful, | ] -,
g S | many of the most eminent physi-
do you say? Yes, indeed — truly | . } e ‘
Lonful 1 d I&lnm in the world for wnr(lp;
/ r : ors hay
it ot 'Iml el ’\l i;\'t W€ tion. Think of the blessing in
Sl ImOUS y fsCDNared 1AL S0: “n ing able to discard drugs, ]):Il\
matoes are the health food
and powders and find a natural
that grows, and that they are

; s and certain cure for constipation
agreed on the subject is the really | . :
ag d it W lin — tomatoes. And here is the
big thing to recognize.

scientific reason as explained by
Doctor Arnold Lorand of Carls-
bad, Austria: ‘‘The effect re-
ferred to is inpart attributable to
the seeds which abound in the
heart of the vegetable.and which |
exercise a sort of natural massage
action on the intestinal mucous
membrane.”’

Tomatoes
Is our story done? It is hardly
begun. What would you say if

for Constipation
?

best

Tomatoes Have All the Vitamines

Medical authority tells you in
so many words that tomatoes not
only have all the vitamines, but
actually more of them than any
other fruit or vegetable, and in
the very form which nature likes
the best und uses most. And

still more wonderful, these same| Tomafoes - If You’re too Fat
authorities tell yoy that canned|  Are yvou too fat? Are you a

tomatoes are to be preferred to

: sufferer from what the medical
the fresh. man .calls obecity? If so, then
Tomatoes — Infant Foed stock your larder with good

canned tomatoes and indulge to
your heart’s content, for many
doctors now proclaim that the
|tomato is the swiftest, surest
land most certain remedy for

Do you know that at the Child-
ren’s Memorial Hospital in Chi-
cago (one of the most famous
institutions in our country) lh(»
physicians there feed tomatoes 4 e =
and tomato juice to little suffer- ‘”l’('“”'y that we have. This might
ing waifs and starving mtdntsi”‘ at ;l”"l’;"“" t;’ you, "‘]" it Is

re S

(not milk, mind you, but toma-|*" l(]n‘lint(l t\H(:I]’( SELIII]UIIII( ) “'“‘

toes) and the babies are ;:zo\\m_o:““" AU L0 BUILC '”“f”* to

in their cribs, bright eved, rosy the hope of coming back %o the

Shaclled aniee ;ze-ttingx\‘v('ll" “ | “pale and interesting’’ without
i v ¥ . .

Doctor Hugo Friedstein of Chi- I drugs and without starving, may
cago says: ‘‘There is no doubt | | | do so on the pleasant preser .p!lon
about it, the curative value of the | °f — tomatoes.

tomato is extraordinary. Its \'i<t Equally wonderful is the scien- |
na > A [
famine cantent alone is-decom. [tlfu statement that vou may eat

plishing the undreamed of in the {as much of tomatoes as your
feeding of infants and invalids .]llt](' heart desires, and instead
It is invaluable for the kidneys|°f producing flatulency, gas or
and as a cleanser of the system.”” | 'ausea, tomatoes actually cure
3 these conditions which so often
The Tomato-Cure for Diabetes |follow over-indulgence in other
In London, Doctor P. J. Cam-! foods.
midge, who has given much stwly‘; Perhaps you will want to know
to the treatment of diabetes, |the authority for all this, Well,
ranks the tomato first of all veg- | here it is. If you’ll consult the
etables and fruits as a food treat-| diet list for reducing, used in the
ment Mr this disease, while at]mw:ut Presbyterian Hospital in
the Johns Hopkins Hospital, the| New York, and reported by Ma-
celebrated vegetable day-diet for|son on page 449 of his book
diabetes specifies tomatoes, un-|‘‘Nutrition,”’ you will see toma- |
qualifiedly and positivly. toes ahead of all other foods for
There is a famous medical book |the purpose of reducing and
entitled ““Diet in Health and Di- | growing thinner. The celebrated
sease,”” written by professors of | Dr. von Noorden of Vienna is on
leading state universities, whorecord to the same effect. |
recommend the free use of toma-| And there is another rather
toes for diabetes. interesting reason for this effect
of the tomato, one worth while,

U. S. Army Authorities B oue wot |
It is doubtful if ot too. Tomatoes posses a peculiar
is doubtful if more eminent, |\ Lality for quenching thirst al- |

distinguished or exoert testimony | p ot Jike magic (being frequent-
could be adduced in any cause, ly given in fevers and even in
than the good SR of tomatoeo. cases of delirium) and in this|
Wm. Edward Fitch of the Med{— way reducing the natural (.ravmm
Za;'lmgez:,z:s Soor;?to:: atthteher'e?y" for too much water, which isa
th6:0f tha et t ks Babry:(food common cause of “‘over weight.

list) for diabetes,, And the same
is true of leading reports of
Great Britain, France, Belgium,
Denmark, Italy and Russia. Is
it not worth while then that this
story of tomatoes be told with all
earnestness to the people of this
and every other country? Is it
not a just and proper cause to

Food Value in Tomatoes

Some of us may think of the|
tomato as a side dish, but Elliot !

Medical School, gives the protein
or tissue-building value of canned
tomatoes as actually far greater |

than apples, peaches, pears, as- |

unzavoidable

and many other fruits and veg-
etables. Unele Sam
| toes have more protein than even
{the richest soups,

sayvs toma-

such as beef

|soup or chicken broth and nearly

'half the protein value of canned

Lcorn.

Of All Foods
Tomatoes are the most
andequickly digestible of all fruits

easily

land vegetables known to man.
| Tomatoes pass through the stom- |
ach almost at once and their rich |

| Tomatoes Most Easily Digestible '

|
who places stewed tomatoes in{ rarden product it was first quoted TENDERS WANTED.

[ the typical dietary of his leadi: » market in New Orleans in Sealed tender o red d up to
Cases. . The canning of tomatc ‘m ‘\.‘,]” ’:,M lineman ; ”vrl ne ”l":(.
Who would have dreamed such | was started in the Eastern States | hours are >
things a generation ago’  Who{in about 1860, > R . l'-"",\“\;"“ .\‘1 Y June and July,
would have believed the wond :“v'!i But beyond all this, if vou \~l||‘ For August ptember, October,
powers of the tomato? Who would [ look up Chamber’s Journal, of | v).},l"\f\‘l.‘". "yl‘w.“l;\)h cmber, Janu
have thought that this most{London and 4dinburgh, in vour| wry, February and March
wholesome and easily digested [public library, you will discover 14 hours per day

|diseases which today

natural elements are taken up|
into the system with a rapidity !

that is in striking contrast to the '

digestibility of other foods. Who

|says all this? Where is the proof?

Well you'll find it in no less promi- |

nent a publication than the Jour-

Sundays and holidays from 10 to12 A M
mddto6 P M Nigrht calls are He
h, and belong to the operator.  The
lowest or any bid not necessarily aceept
ponding to|ed. Bids to bein the hands of the See

I'rens. by March 1st,

of natural foods
able

was also invalu- | that the ancient Ttalian name for
|

in the treatment of serious!tamato was “‘pomo d'oro,’” o

corres

take such|apple of gold

frightful toll of the lives of nwnilhv pomme d'amour," or apple| (i o i Address alk
{and women? ‘nt' love, of the French and “Para-| M{ke ALLEN, Sec Treas,
g dies Aepfel’ of the Germans — all | sk eliba L IEIHR, S AURs
Tomatoes for the Blood lige : \ 5 ALE
Natiue's O Autisonts of them derived from the old \ FOR SALE
gt g [ Btruscan tradition that the toma- | SWEET CLOVER®SEED, white
And .\'trt the story is not com-! 1, was the apple of the Garden hm,mm: \-h-:n.ml and .\}':ll'l{{l;l{:'
pleted, for no other vegetable or| ¢ Eden which withits beauty faci ','~<\l‘l pel I.n_m‘dn-[l p"nun\?.\ YE
fruit covers anything like the| : love | GRASS SEED, %15 per hundred
sl i s g nated and tempted Mother Eve. pounds, bags included, F.0.B.
range of usefulness that does the Where, pray, is the fruit that | Muenster, Sask JoS. BONAS.

| tomato.

nal of the American Medical As- |

sociation.
Three Wonderful Acids

There are three wonderful acids
in tomatoes. - Some vegetables
but Others
scarcely a trace, but tomatoes
contain three. One is malic acid,
which is the acid found in apples.
Another is citric acid, which is
the sour of the lemon, the lime
and other fruits. Citric
both antiseptie and diuretic (ben-

contain one. have

acid is

eficial to the kidneys). The third
acid in tomatoes is phosphoric
acid, so often used in the treaf

neuralgia, nervous dis

and other di

ment of
orders
health.
ence of

turbances of
It is because of the pres-

these that the
has for centuries been
used to relieve pain.

Dr. Arnold Lorand of Carlshad,
already quoted, tells you that this
healthful acidity of tomatoes is
what gives the
“‘tomato flavor’’ and which is so

acids
tomato

characteristic

i deliciously palatable and refresh-

ing. Furthermore, it is because
{of this acidity that you do not,
tire of the tomato as a food. It/
i¢ its own appetizer and the only
xvpl.{b]( of which it is
cally impossible to overeat.
Of supreme value to health is
this constant the
tomato, as dependable in eanned
tomatoes as in the fresh. There
is nothing like it for the invalid
and the convalescent: there i
nothing better us a prime
me-up’’ and reviver for athlete
and there is no better food ob-
tainable for every
and poor alike.

practi-

freshness of

“pick-

yday use for rich

Cdnnod Tomatoes Freshest of A1l

Most am:
fact that canned tomatoes are the
freshest tomatoes you
This may read likea paradox, but
will find the following on
[ page 205 of volume 7 of the Mod
ern Hospital: ““The canned to-
mato is much fresher than the
‘fresh’ vegetable bougt at the
market, and of finer flavor,”” be
cause. it is explained,
of the ecanned product necessarily
buy in large
from fields adjacent

S

zing, however, is the

can get.

you

the packer
quantities direct
to the can

neryin orderto save loss of moist

ure content and because when the
| packer gets his tomatoes, he iin-

mediately cans the choicest of
them with utmost speed, thus
preserving the flavor and quality
and preventing exposure to evora
tion and to the damage
when the
handled and re-handled, shipped
and reshipped, boxed and un-
boxed by commission men, mar-
ket men, dealers and consumers.

Yet another point in this con-
nection which should not be over-
looked and which is emphasized
by the same authority. ‘‘The
juices of the tomato, contrary to
frequent supposition, have little
or no action whatsoever- on the
tin of the can containing them.
In fact the contents actually re-
tain their flavor longer in the
case of tomatoes then any other
| canned vegetable.”’

which is
crop is

Tomatoes for the Kidneys

What would you say if you
were told that tomatoes are now

P. Joslyn, M¥D., of the Harvard |indicated in the treatment of
| Bright’s disease?
|the University of Pennsylvania,
the John Hopkins

as well as
University, agree upon this point.

Authorities of

| paragus, squash, okra, pumpkin | Sodoes Seeley Little of Rochester, in Virginia in 1781 and that as 4

No other vegetable ap- |
proaches it. There is nothing
like it for cleaning and purifying|

can boast a conquest so dramatice,

ADVERTISE[IN ST PETER'S BOTE

a triumph so momentous in con

Wauence \ \ O MR %0 98 X0 W S 6 9 N\
g bl 1 | | sequence, or so  eloquent  of ”
the blood. It is a natural anti [ eharm? -
; ; ¢ : - -
septic. Its natural salts and acids | 4 ey ¥ a1l fhe gt 1’ pH I LI‘I Ps
| el e ; |  Where, pray, in all the anna FOR
cool and cleanse the blood stream | ,l'- food history. is there an le,-‘ ) w4 . )
and clear the skin of those poi- | icle that can even approach |3 LXCIUSIVe Men's Woarg
sons which so often injure the| Wonag s ;ll\” howing
s this record & : “
complexion. Milady, at any rate, . i3 o : SPRING SAMPLES FOR
o Su . the tomato stands alone )‘R i 4 ) i ‘
will be yrlad to hear of this and t0}in a class by itself, supreme alike 1’ “AR1 CLOTHES p
know that it comes, not as a| in story and tradition, and now | g ol )
trifling statement, but as a scien [ proclaimed by science the triest y HOUSE OF HOBBERLIN, LTD. “
tifie ]-vf])]!\ll fact : e e | NMUMBOLDT, SASK. g
One hears a lot these days abou | Forhealth, for wholesoment B G At R R s

the anti scorbutic properties of

for bahes, for youtl

for middle | a-
food which purify the ‘I\l-.mi, sge: Tor old, for siok Tor teeble |1 e i
, more valuyable in to\all — forall  fomates, || . LhoOrnberg
this respect than any other fruit [ ; - -
s alahia ke roton the omEcall m— ; Dandler i Muwelen
rofession. - Friedstein - says: o g HANDY HELPS ses(] tnd Schmudimaren

matoes are the greatest anti- | e = DR | . T g e

corbutic thus far discovered.” s FOR THE HOME 2 g Huinbold, =ast.
If vou are inclined to be anemi :quWOQQQOQO«AQ‘QOOOQO0‘03;- { tchbalt faaer in Mbren
a bit ran down and ailing, oi : e et ey BB sl A b ek
about ‘halfsick’, there is no bette A very good remedy for cough i : :
treatment and no truer doctor|colds or whooping cough, may b 1 Senman s o spa atilies
than a liberal and wholes |made as follow I quart flax'®
allowance of tomatoes or tomato|sced, steep for 12 hours in 2 nad

“"l"""‘fﬂ reen "

Guiopa
o allen Yandern der Welt!

an equal amount of | vait Gure Werwvandten gt aus
Hupland, eptereeid odev Deutidy

quarts water; strain and cook

each

juice at least once or twice

day.

down to 1 quart: add one lemon !

sliced and

honey;

The Tomato  Really a Fruit

|
| cook all together |
|

|

Truly, the tomato is the most L ‘ : L
1 1 3 1 1 \ i » \ g »
interesting single fruit in the| ] e ‘ wd owmen, 2 lll}l\ Ve bon
(world. While many people con Linseed 0il For Ringworm. Edamburg nady Canaba. Anjdyluf
.ai«l.nr tomatoes a vegetable, 4 s (W. F. Alta., in the N, W. F, [nad allen Stationen: Ganaba,
actually classed by the scientiafs | writes:) I b noticed hund- | Ju den grogeren Stadlen sAuBlandd

and botanists as fiuit:Tomatoes | reds of inquivies in=youi pijie 1o :o.wu 16 0 |lu’|| mir unjere
are also univers: lilced @ drg el o garding ringwaorm and vVOLul Nuros uno VN jenten

’ T e o o i iodh hone und gropte Sdpffe.  Befte
matoes are easiy cultivated, Po-talways advise tineture of jodine ) - ;

i ) N TRl { pleqng Ll peeve ujro.
matoes are ripening from c: I h R LI A \ JULei L Wan wenne jid) an
spring until late antumn.  Toma- ! t, but I 'have cared lots o t
toes in various size cans to suit|ringworm on cattle, and also o1 C WLHRL"‘S Box 5 SIL TUN saSk
i " e 1 bl y | The remadv i Daminion Whit 'v v Line
he neads of the farily, arc avail- ! n beings, 1 nhe H“I.’ 1h.p0 [nternat Moreantile Marine Lines
able all yeaf long M'omatoes are mple you may laugh when you T L . Haphn rrong
mjoyed at breakfa luncheon, | read it Give the affected part ned AL

r 1 > " . |
dinner and supper. Tomatoes can rub-over h raw linseed oil e~ Ky
he served in a hundred different | about three times and it will T ;

vays.,  You can stufl tomatoes, | 1sappear.

vorl can stew them oil can make

catsup, preserve mince meat The Pig-Eating Habit

soup, pickels, puree, congerve, D. A. W, Man,, write M [ 'A =
sauces, jellies, wine even experience is that a so hich { b S A
candy from them. can  farrows without being sicl )
eat them. with sugar. you can!in all hkelihood, eat her litter, | e
i 3 i : »Mr/,,-._,,/
eat them with salt, or both., Yo\ have found that by turning the " '/u‘/ s
can eat them cold, ‘you can eat|sow on her back and tying hey n =
them hot. Tomatoes are delight- | feet up i the air, therehy caigsing
Bibeys ) ol aceat? p ¢ oy ; o Mt ert b T 1
ul any way youcare to*fix "em”. [her to be good and- sick at the Jdert alte Sdpihe nidt jort
5 2 time of farrowing he will show > fie ver ol 2
Remarkable History of the o , i 1y per Hojt an
10 lination to eat the p
Tomato Chilgetminy et B!L‘ING> Hu nhmlt o
I'h catimer ( i
Like a veritable romance read : : il s ; ihman )| aarantiert,
= yroken sows of what appeared to | 'S e T T
he history of the tomato. D 2 i 5 %
i 1.nabi I 1 uhdyden!
ther item in the entire range o
our so-called dai! bread can! ., P : -
o Prevent a Cow From Sucking Herse!f

hoast of siich a record.

It is by no mean

The tomato has been knowr an easy t &
for ages. It has been used b LOIDEEAK & COW m the habit of | [
man as food since the dawn of |SUcking hersell. Several schemes | o
time. True, stories to the con- Nave been devised to overcome - A
trary have been circulated, but this ha i but many cows have i 1 \ %
scientific research explodes them PN able to get around them, ; [
as ridiculous. The French writer, l""”'l"l"" as good a method to ; ; ,I:I* g ";H o .
de Candolle, proves conclusively '”"”'"'1 s l‘t ks e Salai o o i
ths A siginal home of je | With two or three link in the B
place it in Morocco, but the con vent her from getting hold of the | =uperior '”.1. bf, 9% %id.Sad 3,25
sensus favors the land of South|teat: Another method is to place | Brot ”””i 3.00
America. It was brought to|? sack over the udder, j‘\“’,”."'f"”’? ”(, bi, 98 ., 2.75
Europe as a food in 1596 and X ,1"‘_‘,‘ AX el f 1.75
ailekly iroducad inh Al ] If you forget and let a dish of ‘l'r"”‘“lln‘lt’f)v] 3.00
(:(,untr:il‘s of the world, especially L f"mtl sse on 8 new olclofh, | Ge: :IH 9 {?(h[:”,‘ ’ 3.50
those bordering on the Mediter- ¥ " should not try to pull it }vm' e | Brabham Wiehl, 9K 2.75
eah. nor run a knife blade l:ru«!l':' it, |, Whole Bheat” Wehl, o 2.75
Old D’Acosta in his history of | h'.” dip out the food, and fill the | g(q;, 100 $id.<a 1,00
the indies says tomatoes were |dish with cold water. Let stand| gpoia . 1.10
favorite food as long ago as the ‘L n minutes and it will come off| gecoitter Hater 20 Bfv.Sad 78e
sixteenth century. without injury to the cloth. | Corn WMeal 24 85¢
In Rousseau’s Botany (17‘9;)1 Srcere Gengiung aller Hrantem | Calf Weal 2 = 1.50
you may read that tomatoes were Sacs Ve NGHTeritimbon | Stod Foods 25 o 3.25
admitted to the table and eutt:n‘, (\'Iﬂ]ltnfmm[ ﬂ[ml“tl Honig (Clover) 10 %jo. 2,25

{aue Baunideivgmus genonnt)

‘“\'/‘thw"e“?h lang before his day, | it Seaasdons gommmnt) e illeie Yreife behalten Biiltigleit bis
W. W. Tracy, of the Bureau "fw Finigallein edyt yubaben von 3o|pntlnem,l anbere verdfientlidyt werben,

Plant Industry, U. S. Dept. of | Zpesial-Arst und alleinigem Berfertiger bee
Agriculture, tells us that the fruit| ™9 ol ’I'H‘WWLwm”mm MCNab ﬂ()uf Mi“s,
Ltd., HUMBOLDT.

Ofkcs uit
was first cultivated in our country | gx0% 't‘ruwm?u:r , 2.6, Gleveland, Lbio.
Zetter Tratoer 5,

a blite A oor FAlld nse alidbem Anoreitune m!




