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ing knowledge ofa nseful chatactor, at a amaU eznnae.
«nited MpeciaUy to the poorcla«8e8. ThU simple nmedr
lia» the great recoœmendation, tfaat if it does no moi
it M harmlew and to my the least of it, it ia w^
of a tnal, by the afflioted in Québec."

faotear foumère 70 maUidies et donne le mode
d appUoation pour chacune d'ellea. Panacée infailUble
pour toualea maux qui affligent l'humanité: depuis
lea simplea 6060. et les piqûres de maringouiru jua-
qu aux maladies qui s'appellent; typhoïde, cancer
rhumatisme, paralysie, etc.. Essaye», incrédules 1... ou
plutôt, n essayez pas, c'est ht condition à hqueUe noua
vous hvrons la recette :

.u'l?v^*" * '""'* "'"' '"«"îy> «"d add to it one-
third the J^antity of sait; cork and shake them weU
togfther. When mixed, let the sait settle to the bottom
and be particularly carefui to use it when clear : the
dearer the better. Many person. hâve made a great
imstake in shaking it up just before it is used The
efficaoy la not so great, and to open sores the applica-
tion u much more paiuful from the particles of ar.ltwhK* are not dissolved in the brandy, but the .altaud
brandy shoold remain together and when aU the brandy
is used off more may be ad itd to the sait. Though it
is ready for uab in twenty minutas atter it is put
together, It is good at any time aller, and it ia a por-
feot medicine, as it bas the rare quality of being greaUy
efflcacioua m either internai or extemal applications
The mqmry bas often been made of me whether ginlum or spinta of wine, wiU not do as weU aa brandy
OTifBetts brandy is notas good as French brandy.'
With regard to the flrst three, gin, rum, or spirits of
wine, I should recommend ail snch to make the experi-
ment for themselves; for myself, I bave alwavs been
content with French Brandy."

Ex. déorita: CoU. Ph. Gagnon et ooU. Neilaon.


