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Constipation Coughs and colds need not 
be endured; they can be 
cured, and that quickly.

Many mixtures are tem­
porary in effect, but Scott’s 
Emulsion oi" Cod-liver Oil 
with Hypophosphites is a 
permanent remedy.

The oil feeds the blood 
and warms the body; the 
hypophosphites tone up the 
nerves; the glycerine soothes 
the inflamed throat and lungs.

The combination cures. 
This may prevent serious 
lung troubles.

y*t. and $i.oe ; all druggists.
SCOTT * Sow ЯК. -
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Abridged fi
Quince Marmalade.—Cut out and reject 

the blossom ends ; pare, quarter and core, 
dropping the fruit into clear water to pre­
vent discoloration. Cover the parings and 
cores with cold water, and cook slowly for 
two or three hours, and strain through a 
jelly bag, squeezing at the last to obtain 
atl the pectine possible. Drain the fruit,

Causes fully half the sickness In the world. It 
retains the digested food too long In the bowels 
and produces biliousness, torpid liver, lndl-

Jelly Making.
All the vessels and utensils used in pre­

paring and cooking the fruit must be of 
earthen, stone, granite, or wooden ware.
The use of one tin pan, or even an iron 
spoon, may give a tang to jelly although 
every other condition is perfect. To keep
the natural flavor of fruit dominant the ... 4V . . .“ Г4.г1=

th4 fruit in the liquid from the parings 
until it is soft enough to rub through a 
colander ; return to the kettle with the hot 

’ sugar and cook until it is firm.—New York 
Observer.
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Hood’s
«ration, bad taste, coaled rap^ 
tongue, sick headache, In Ж I ■ | 
somnia, etc. Hood’s Pills 111
cure constipation and all Its ™ ■ ■ ■ w
results, easily and thoroughly. 25c. All druggists. 
Prepared by C. L Hood & Co., Lowell, Maes. 
The ouly Pills to take with Hood’s Sarsaparilla.
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indispensible.

Boiling the frnit juice and sugar together 
longer than is necessary thoroughly to 
combine them, makes jelly darker colored, 
and pungent flavored. For that reason the 
sugar must be heated in the oven, and add­
ed to the fruit juice after it has been boiled, 
uncovered, a sufficient length of time. 
Melted paraffine wax is the best protection 
for the top of jelly, and it must be stored 
in a cold, dry room

Peach Jelly.—Peat hes will not make a
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Beautiful Premiums 
Given Away! * * #

Preparing Corn for Winter.
There are two ways in which corn is pre­

pared iti the household for winter use which 
are eminently succeeeful. It is hardly wise 
for anyone to attempt to can corn at home, 

jelly firm enough to retain it. form when „ „ r,4U|„, be cooked with greeter 
removed from the mould, but it is one of 
the most delicious flavored sweets for cake 
or puddings. Rub the down from the fruit 
and halve ; remove one-third of the kernel 
and slice among the fruit ; cover to one- 
third their depth with water;.cover the 
kettle closely and boil, or better yet, bake 
in a hot oven until soft, no longer. Drip

H. L. Coombs & Company 
Soap and Stationery, will give preiumns, 
for a short time, to introduce their goods. 
Hi eh Grade Bicycles for Gents* and 
Ladies ; Gramophones ; Gold Watches, 
guaranteed for 20 years ; Handsome Desks, 
and many other premiums. Special 
Welches (perfect time keepers) given 
away with 10 Boxes Toilet Soap at 25c., 
and 10 Boxes Note Paper and Envelopes 
at 25c. High grade of goods. Send for 
Information Sheet, which explains how to 

Hundreds of
men and women, boys and girls already at 
work, and many have earned a premium in 
one day. Address—

, dealers in

Wbldheat than boiling water. Occasionally 
canned corn keeps where it Is put up at 
home, but such canes are exceptional and 
not the rule.

Old-fashioned dried corn was always ex­
cellent, as is the hulled corn which farmers Ringsengagement

BIRTHDAY
weddingof the emiums

prepare, when it is properly made. We 
publish three rules furnished by correspond- 

through a jelly bag ; allow threefourth. Mr, M , H o( Iljon N Y «,nd,
of a pound of sugar for every pint of juice; 
boil the latter steadily, skimming when 
necessary, for twenty five minutes ; add the ,hould k taken whrn j„,t suiublt for ,,t 
hot sugar, stir until dissolved and as soon ing and tcn or fiftcen minut
as it boils remove from the fire and pour

jewels, jewellery

GIFTS FOR BRIDES >
' Pitchers EL“"VlUit Di,hr"

H. L. COOMBS & CO., 
St. John, N. В

1
P. 0. Box 68 the following recipe for drying sweet corn 

in the old-fashioned manner : 44 The corn the
lie і 
(chap. 21 :2,3), 
chosen from tl

The Value of a 
COMMERCIAL COLLEGE

long
enough to set the milk. When cool take 
a sharp knife and cut through every row of 
kernels (they dry sooner and soak more 

plums are preferable to blue. Wipe the easily whcn llaed, thcn shave thr ^ off 
fruit, pierce each one twice with a silver the cob spread jt on plalcs nMr the 8tovr 
fork, cover to one-forth their depth with 
water, cover closely and cook slowly until 
soft. Proceed as with peaches, allowing 
one pound of sugar for every pint of juice.
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WATCHES >into wet jelly glasses.
Plum Jelly—In point of color, violet rededucation cannot be overestimated. A 

knowledge of businees is absolutely 
necessary to success.

Our course of instruction is thorough and 
graduates readily find positions.

Send for circular to
В. E. WHI8T0N, Principal 

96 Barrington 8t, Halifax, N. S.

Gold, Gold-filled and silv,r 
SPOONS, FORKÜ

WrittChinr you want any­
thing m the Jewellery line

/#

KNIVES.or in the heating closet and let it dry, being 
careful not to let it brown. It will diy ip 
two or three days. Put the corn in glass 
jars and it will keep for two years. When 

Crab-Apple Jelly-The large red Siberian you wish to use it soak it in warm water 
crab-apples make a perfect meat jelly ; the for a couple of hours, then boil, in milk, 
yellow verieties a choice one, bnt it is not adding a little butter, 
as rich in color or flavor as the former.

M. S. BROWN & CO.
Wholesale and Retail Jewellers, 

HALIFAX,
N. S.Mrs. S. S. H., of Mead ville, a Pennsyl­

vania housekeeper, sends the following 
recipes, which are slightly different : Select 

closely covered and drip through a bag, fresh ears when they are sufficiently ripe 
gently moving the fruit about or pressing for the toble pref„ably those yon can pick 
against the sides of the bags with a wooden from stalk
ladel. Make as above, allowing one pound silk] and then with a thin-bladed sharp 
of sugar for every pint of juice ; or four knife cnt lbe grains from the cob Spread 
pounds for five pints. thinly on plates and put in a moderately

Grape Jelly This should be made when warm oven. Stir frequently until dried, 
the fruit first begins to change color, and It rcquire from twenty-four to thirty- 
the wild variety is preferable to any culti­
vated sort except the Clinton. Wash fruit, 
remove stems, and make the same as plum

ONLY 
A COUGH

Rub dry or wash the fruit, remove blossom 
ends and all imperfections, halve, cook

gen

mont. McDonaldFree them from hush and
It may be a sign of 
some serious malady 
fastening itself upon the 
vital parts.

Puttner’s Emulsion
will dislodge it and 
restore the irritated 
and inflamed tissue to 
healthy action.

BARRISTER, Etc.
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The “ LITTLE BEAUTY 
HAMMOCK COT.”

Agents Wanted.

six hours to complete drying.
44 Or with a sharp knife, after preparing 

as before, split each row of kernels length­
ily- wise of the ear and gently press out the

Marmalade-All that was said regarding milky pulp. Spread on plates and procètd 
suitable vessels and utensils, kind of sugar as More. To be genuine, old-fashioned 
and careful preparation of fruit to be used dried cotn it should prepared immedfi 
in making jelly, applies with equal force ately after piucking from the staik and 
to marmalade, and indeed to all modes of L flAlways get PUTTNER’S, it 

is the Original and BEST. never cooked before cutting from the cob."
putting up fruit. While marmalade is only 
another name for jam, made from the 
larger fruits, it is far more delicate and 
wholesome than jam proper, because both 
the skins and seeds of the fruit are reject-

* * A
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The oldest living graduate of Harvard, 

Dr. William L. Russell of Barre, who will 
cross the century line if he lives until Octo­
ber of next year,is still enjoying Ciceronian 
old age. He is still fond of walking and

“I had Salt 
Rheum of the worst 
kind, as our family 
doctor called it, 

and could not get anything to 
I read of Burdock

SALT a
-ed.

Peaches, plums, and crab-apples make an exPert al croquet 
excellent marmalade. Fruit a little under 
or just ripe, gives the finest results, but 
over-ripe, knotty, or specked fruit can be 
utilized in this way better than any other.
Prepare peaches and plums as for jelly, 
crab-apples must be cored, then grubbed 
through a colander, or coarse, seive to 
secure the pulp as well as the juice 
three-fgrths of a pound of sugar for every 
pound of peach pulp, and pound for 
pound" of the other two fruits specified.

places wai
A monument to the memory of the 

colored leader, once a slave, Frederick 
Douglass, is being erected at Rochester,
N. Y..

cure me.
Blood Bitters, and determined to 
try it. I got one bottle and be­
fore I used half of it I could tell it

PATBNTBD
NO HOUSE with CHILDREN should 

lie without one.
Made of Enameled Iron and Wire. 

LIGHT, ARTISTIC and DURABLE 
Three Gentle Motions Combined.

* * *

Home Enemies.
waa doing me 
good, and after 
taking six bot­
tles I was per­
fectly cured, and 
to-day am a happy woman at being 
cured of that terrible disease.” Mrs. 
Magdalena Voigt, Rhineland, Onf.

and tRHEUM Use They Mislead and Deceive Inexperienced craving

Write for particnlars_toHome enemies in the form of package 
dyes and dyes composed of a large pro- 

A porcelain lined preserving kettle is portion of common soap and very little 
preferable to granite ware, because it ia coloring matter, are creating great lora and 
f la it . . consternation in many homes These de-heavier and, therefore, Ієна liable to scorch ceptivt, d?ca thal bcncfit tbe manu.
and cause the fruit to adhere (the danger facturer and retailer with fat profits, 

В. В. B. is the best remedy in^Ithat threatens marmalade from first to last, mislead and deceive inexperienced
and must be prevented by constant stirring women wbo regularly use the Diamond 

... , , Dyes are never deceived. Diamond Dye
with a wooden ladle) Cook the pulp find ,he Diamond D)e, ,11 that
steadily for hslf an hour ; add the hot the manufacturers promise—purity, fast-

The Geo. B. Meadows
Toronto Wire Iron & Brass Works Co-

LIMITED
117 King Street West 

TORONTO
Manufacturers of all kiuds of Wire and 

Iron Work. Wire Forms and Dis­
play Stands for Milliners. Store 

and Office Fittings, etc.
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hadthe world for Eczema, Salt Rheum,
Tetter, Scald Head, 
Shingles, Boils, Pim­
ples, Sores, Ulcers 
and all Blood and
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sugar, skim off the white froth that rises ness, fullness of color and great brilliancy, 
and continue cooking until a little cooletl those who have been deceived by

c-n he do.,. up-dd- Г Ul^mMlVrâ Г m.r.ndeToru
down without running <ff Pour in mar- will bless the фіу that such colors were 
malade pots or bowls, and when cold treat given to women." Diumomd Dvea color 
the same »s jelly. anyth'iig any color

“Vice
Blood

Buter' PPPSkin Diseases.
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