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STRNGTH
PREETO MEN

IIow to Regain itWith-
out Cost Lnitl Cored.

Strength af body-s-trength oa ind,
Who would not possess it if he could ?
It i. nature's greatest gift-our most
valuable possession. Without this
atreugth life is a failure, with it every-
thing is possqible. Almost every man was
made etrong, but few bave been taught
how ta preserve thie strength. Many,
through ignorance, have wasted it reck-
lessly or used it up excessively, leaving
tht body exhausted, the nerves shaky,
the eyes duil, and the mind slow ta act.
There are thausanda ai these weak, puny,

broken-down men dragging on from day ta day who might be as strang and vig-
orous as ever they were if they would only turn ta the right source. Electricity
cures these weakneaaes. It givea you back the very element yau have lost. It
pute new lufe into the veins and renews the vigor ai youth. Far 40 years I have
been curing men, and sa certain arn I now ai whiat my method will do that 1 will
give ta any man who needs it my world-famed DR. SANDEN ELECTRIC BELT
AND SUSPENSORY, PREU UNTIL CUJRED. You pay nothing down, you
deposit nothing, yau isk nothing; but upon request I will furnish you with the
Beit ta use, and ifi it cures, you pay me my price-in many cases flot over $5.00. If
you are not cured or satisfied, return the Beit ta nie and that ends it.

As I arn the originator ai this method oi treatment and have made it a great
success, there arm many imitators of nîy Bet ; but my great knowledge, based upon
40 years' experience, ia mine alone. My advice je given fret with the Belt.

This'offer je umade especially ta menx who lack strength and vitality, who have
drains, losses, inipotency, varicocele, etc., but I also give my Beit on the saine
ternis to sufferers from Rlieumatism, Lame Back, Sciatica, Kidney', Liver and
Starnach Troubîles.

Call or write for a Beit to-day, or, if.you want ta look into the niatter further
I have twvo oi the )est books ever written on Electricity and its niedical uses,
which i 1 Ienlir e, eaied, by mai

DR. Wu A. SANDIEN,
140 Yonige St., Toronto, Ont.

]Baked Swcet Apples.

Ripe sweet apples wben baked slow-
ly and eaten with brown bread and
milk are a disb fit for a king and
would bc relished by any ane

Dried Sweet Cors

Bail corn for fifteen minutes and
when it is cool, cut from the cab with
a sharp knife, drying on pans, granite
if you have tbem. Dry in the sun if
possible, stirring often.

Chicken Fricasse..

Cut up chicken and caok until
nearly tender, then add a cupful of
boiled rice and the same amaunt of
minced bacon; continue the coaking
until the baconr is tender, then serve
with the rice as a garnish.

Grease for Working Boots.

A grease for boots which is said ta
prevent sore feet entirely is ruade offour parts af lard, four parts of olive
ail or cottonseed ail and one part ai
raw rubber (caoutchouc). These in-
gredients are melted together aver a
slow fire. Having moistened the sale
ai the boat with water, the boot is
warmed in a, stove or before a fire and
smeared aver with the compaunid. The
boot is said ta become sot, pliable,
shining, waterproof and even mare
durable.

There is nothing nicer for cleaning
potatoes, parsnips, carrats, turnips,
beets, etc., than a small brush. A
scrubbing with a brush remaves more
dirt than mere washing would do. The
hands are eaved from discoloration,
and from much wear and tear.

It bas been found that oatmeal fur-
nishes earthy phosphates and other
materials froru which good milk is
formed. It should prove the best
food, when thoroughly cooked, for
mnothers who nurse their babies, sup-
plying the best form ai nourishment
for the, grawing chiid, and providing
for the inevitable drain an the mother's
system, during this period. Oatmeal
should be eaten with crearu or milk,
but no sugar.

Here is a suggestion for a busy
housewife: Have a comfortable chair
for yaur awn use with head rest, and
use it as often as yoti can for rest
only, with yaur hands dropped at yourside, and your head thrown back. Place
it in a cozy part of the room where
the sunlight strikes.

Pacte About Eggs,

Mrs. M. E. C. Bates, Traverse City,
Mich., cantributed an article on eggs
and their uses to good housekeepng,
receiving the first prize therefor in
strong competitian. The following
extract irom the article contains man,
valuable suggestions to housekeepers:

The yolk of an egg alone is better
for invalids, and wiIl be irequently
relished when the white would be re-
jected.

When cream cannot be procured for
coffee, the yolk of a soft-boied egg is
a very goo(l sul)stitute.

To prevent the juice of fruit pies
fronm soaking into the bottoni crust.
wah the crust over with a beaten egg
before putting in the fruit.1

Wlhen mnaking frosting ini warin
weather. set the white, of tue.eggs on
ice for a short time before uising.
.If the eggs vou have te use for frost

ing are not quite as freshi as you woiul,
desire. a pinch of sait xiii Make t1hein
bie:it 'tiffer.

The wvhite of anjj egg.ancîl
quan titv of cold xater, aitiil c()n c-

tioners' sugar-XXX-eufficient to
make it the required coflsistency,
makes a frosting which is. very nice,
and as it reqites no beating, is very
easily made.

When beaten eggs are to be mixed
with hot milk, as in making gravies or
custards, dip the hot inilk into the
b eaten egg, a spoonful at a time, stir-
rng well each time, until the eggs areweli thinned, then add bath together;-
this *ill prevent the eggs fram curd-
linf¶. is often a questi on what to do
with either the whites or yolks of
eggs which are sometimes left over
aiter making cake, frosting, etc.
Either will keep well for a day or two
if set in a very cool place-the yolks
well beaten and the whites unheaten.

Whites or yolks of eggs may be
used with whole eggs in any cake or
other receipt calling for eggs, count-
ing two yolks or two whites as one
egg.

Sort out the littie eggs and keep
theru for settling coffee, uslng the
larger ones for cake.
.When eggs are cheap and pientiful

in summer, wash ail those used in
cooking before breaking. Save the
shells and when a quantity are dry,
crush them fine, beat half a dozen eggs
well and stir them into the sheils.
Spread them where they will dry
quickly and wben tharousghly dryý put
in a thin cotton bag and hang in a
very dry place. In the winter, wben
eggs are scarce and dear, a tablespoon-
fui of this mixture put in a cup, a littie
cold water poured over it and left to
stand over night or for haif an hour
or so in the morning before breakfast,
wîll answer every purpose of a whole
egg in settiing coifee.

Rgg stains can easily be removed
from silver by rubbing with a wet rag
dipped in table sait.

An e gg well beaten and added toaa
tumberful of milk weli sweetened.
with two tablespoonfuls of best brandy
or whisky stirred in, is excellent for
feebie, aged persans who can take
littie nourishment.

Eggs are valuable remedies for
burns and rnay be used in the follow-
ing ways: The white of the e si.m-
ply used as a varnish to exci e the
air' or, the white beaten up for a longtime with a tablespoonful of fresh lard
tilI a littie water separates; or, an ex-
cellent remedy is a mixture of the
)olks of eggs with glycerine, equai
parts;p ut in a bottie and cork tightiy:
shake beore using; wili keep for soute
tirne in a cool p lace.

To cleanse t he hair and promote its
growth, rub the yoik of an egg well
into the scalp, and rinse out tharough-
ly with soit warm water.

The eggs of the turkey are nearly
as good as thase of the hen, and thos'e
of the goose are about as preferable
for mnost culinary purposes. Ducks'
eggs have a richer flavor, but are not
as desirable to eat alone;, they are.
however, as gond for ail purposes of
cookery. and for puddings and cils-
tarde superior to any.

Try This.

To keep silver bright without con-
stant cleaning, which is injurious to
the plated articles, dissolve a small
handful of borax in a dishpanful of hot
water with a little saap; put the silver
in and let it stand ail morning; then
pour off the suds, rinse with clear, coid
water and wipe with a soit cioth. Or,
try a tableýjiýnfui af ammonia in cold
soap suds-about a teacupful-and
polish with a soit cioth. Siver can
also be polished lyy rubbing with oat-
meal or a littie baking powder. Egg
stains can be remnoved from silver with
a cioth dipped in sait water. Powder-
ed charcoai gives the knives a fine
Poiish if appiied after they are scoured
clean.

These two desirabie qualifications,
pleas;ant to the taste and at the saine
tirne effectulai, are to he found in
Mother Grave,;' Worm Extermninator.
Cliildren ikie it.
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