
They Need the Rich Red Blood Or. 
Williams’ Pink Pill$ Actually 

Make.
I’ll lit1 y va le ago Mins Klleii Hubert', 
no liulds t lie posit iou oi saleslady iu one 

the leading store* in Halifax, N8., 
rt.ii» a | ale delicate looking \ mug 
v. in, then l \ vd at home with her parents 
at Amhvr-t, .VS. She complained of 
«•rul weakne*. and lue» of appetite.
1 ilocd was thin and wat 
thinner day by day un 
uiont a shadow. Her 
all trace of color had left lier (ace and her 
friend* feared she wan guiiv< 
dine. "1 had no energy," cays Mi'# 
Heliertx. "and suffered .»o maun from the

woman,

gen-
Her

cry and she grew 
til *!ie looked al- 

clieekg were sunken

into a de-

lieada. Iiiv and diz/ine*» and otliter symp
toms of anaemia that I felt I uid not care 
whether I lived or died. One day. how
ever. wlnn read ng our local faper I -®ad 
a testimonial 
la vi r of l>.\ 
lier symptoms were almost identical with 

own I determined to try th medicine.

. and as
g ven by a young 

Williams’ Vink I Ml*

lli'forc I hud n-ed the avcuud Imx 1 began 
to find benefit, and l cent lined taking 

pi IU until I had used seven or eight 
boxes, by which time I was fully restored 
to health." Today Miss Huberts looks as 
though plie had never been ill a «lay in 
lier life, ami she has no hesitation in i 
ng she owe» her present enei 

hii'hli to l)i. William*’ l'iuk I 
Had blood is the mise of all common 

d pc- -<> like anemia, headache» paleness, 
general weakness, heart palpitation, neural
gia, indigestion, ami the speviil ailment' 
Vimt only womenfolk know. Dr. \Y il
ia ins’ Vink l’ill* cure these common ail- 
uicnts bec. i une they make rich, red, health- 

bia« ng the jangled
;ry organ in the 
.ills without the 

Vink Villa for 
rapper around c o h 
icinu dealer* or by

the

giving blood. nerve'
ritvciigih to eve 
not take

giving
Do take any p 

. Williaim»’name. "Dr
Vale Veople" on the w 
box. Sold iiy all tued 
mail at 30 cents a box or s x boxe* for 
*‘2.30 from tin* Dr. W iliam»’ M l1 me to..
Brock ville, Out.

THE SIN OF WEAKNESS.

alls forEvery thing that is worth doing ca 
resistance, and resistance calls 
s.iiMigUi. Therefore it is a simple duty 
to he strong, ami downiight eiu to be 
weak. For strenglb without Limit may 
In- had for the seeking and the using,

leuiain mere 
Mclaireil ha*

while we « . ices cannot
ttvi'uic -; it* Mr. Alexau 
well r lid. "Weakne** is sure, 
later, to become wickedness.’' 
bevau-u the Devil is alert to give interest
ing i. viij.ation to those who are not 

workers ou the other side. The 
>e from the sin of werk* 

s.ime'.liiiig worth doing, 
The Devil never

S
sooner or

Tliat i*

only sure escap 
ties' is to lin I 
and then do it hard.
-tops his hard work, and it tukc* 
strength to wdiip him.— 8. 8. Times.

A lesson n higher mat hematic*: "Add f> 
faith virtue; and to virtue knvw-

ledge; and to knowledge temperance; and 
t" tempera nee patieive; and to patience 

ilinws brotherly kind- 
kindness charity

gollines*.; and to gotiiii 
nes*^ and Vo brotherly 
What is the answer?'

A gentleman who was once stopped by. gentleman wim was once sioppeu uj 
..Id man begging replied:

"Don't you know, my man, that fortune 
knocks olive at every 

old
mail’s door?" 

man, “lie knocked
dooi nice, but I was out ; uud 

live then he has sent hi- ilaugh-

" Yes," said tlie
m.v
• si

"His daughter?" v led the enllemm 
“What du 

"Why. Fortune."Mi —

goodne-s sake, Mary! " u-’.c.l ti :• 
lady’s mother at breakfast, “wlmt 

was the matter with you and Harry in the 
parlor last night?" “Why. mamma, 
what?" impiired the daughter, demurely, 

hy, you rowed and ipiarrelled for half 
hour like a pair of maniac*." 

she replied, remembering tie* ci mini 
stance, “Ha 
chair, and 
cause he
"Well, what did you qua 
“We didn’t « 
sisted that f 
n’t." "Ilmv did you set t le it finally?" 
"Well, mamma, we- we—we eomprom* 
ised, and both of ti* took it."

“For
young

"Wl
"OI.!"

rry wanteil me to take the big 
I «tinted bun to take it, be-

I about?"
company.

juirrel. mamma, only lie in- 
slmiild take it and I would-

Oramerey: "Why. not take out of 
Bridget’s wages enough to pay for the 
tliii she breaks?"

Mr*, (immercy 
could we get her 
rich month?"

"But. my dear, how 
to pay us the balance

tgvr (exuberantly pacing the 
I am at sea I can scarcely

(dejectedly leaning 
**, That’s just the

Fir»t iwissei 
deck I : When 
contihiu myself. 

Sccolul V.i»sengev 1 
over the rail): Strange, 
way I feel.

A Simeoe County girl recently sent fifty 
i, nts to a Toronto advertiser for a re
el; e to whiten and keep the hand* soft. 
She reee'veil the following 
them three times a dav 
while your mother rests."

hi (iish-wuter

look here." exclaimed the gatne- 
the 

■ Pedes-

“Sow,
keeper, imperatively, “«lidn’t you 
notice at the end of this road, 
tria ns not allowed.’ "

"I diil ulwerve a notice stating that pe
destrians were not allowed here," replied 
the mild-niiiimeieil gentleman, readily, 
"but. you »«•«•. I'm a Congregationilist." 

••Oil, indeed." retumeil the gamekeeper.
se it's allslightly puzzled: “then I suppo* 

light, sir. Yon van walk on." 
Tit Bits.

London

The first public bank was entblished in 
Veni'i- ill ISTiO ljy the Lombard Jews. 
The Bank of England was founded in 
ltMKl.

irenee.
Advertising through the medium 

sandwich man was known in Fh 
Italy, as early a* WW. Today he is an 
often seen figure in «M large ciiie*.

Moving-picture* were invented by an 
English engineer a* early as the begb. 
ning of the eighteenth century. The ar
rangement consisted then of thin strip* 
of wood on a canvas background. With
the aid of wires they could be made to 
move quickly so 
was given.

that the effect of action
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Good Custard Pie.—One pint of new 
milk, two bent, n eggs, two tablespoons 
of sugar uml a lithe grated nutmeg. 
Bake with

FillDon’t scrape a burnt saucepan.
It with cold water, put In a bl. of soda, 
beat slowly, an.I let boil gently for 

time. Then scrub with a sauce
pan brush.

Currant Ice.—Roll a quart of water 
and one pound of sugar until reduced to 
one pint.
when cold and par.tally freux,-, then 
beat In the well-whipped whites of four 
eggs and finish freezing. A spoonful of 
this beautifully cohired ice t.- great, y 
relished by convalescents.

A few minutes' rest lying down In u 
darkened room, with closed eye* -and 
thinking of nothing, will brlghen up 
h woman who has been hard at U dur
ing the morning without a break. The 
muscles of the face relax, and the hard 
set look which adds »«' many years to 
a woman's appearance will gradually 
fa«le away.

Add one pint of currant Juice

Rhubarb Jelly for Immediate use. — 
To two and a half pounds of rhubarb 
stewed In a quart of water till sof., 
then strained, use one half a pound of 
best lump sugar and two ounces of 
ge'atln well soaked. Mix all together 
with the beaten whites of three 
strain through a Jelly bag ami pour into 
a mold to set.

Ping-pong caramels will tvqlre «me 
cupful of sugar, one «'Upful <«f in.liasses, 
one cupful of milk and a ha f cupful of 
but.er. Roll all together until the syrup 
will mil Into ball when cooled In cold 

Stir in a teiispoonfui of vanillawater.
ami a helf-eupful <«f chopped nut*. 1 urn 
Into shallow buttered pans, l. 
cool mark Into squares ami dip each 
separately In melted clmcolu.e. Put 
them on waxed paper In a cold room

and when

to harden.
(Reon beans are a de-Green Beans, 

llclous vegetable, If fivsh and properly 
Nature utters us wax-beans 

apology, to be used only when 
cannot bo procured fresh. Young 

strings, ami 
••stringless" 

beans should be

cooked.

beans have almost no 
gardener have developed a 
variety, but rM green L — 
gone over for strings, us a few strings 
will spoil a whole dish. After string
ing. cut Into Inch lengths, and Jus^ 

with boiling salted water. Ü* 
hour’s boiling will

licover
fresh and young, one

thoroughly ami the water 
Seasoncook them

wl 1 have almost evaporated, 
with salt and pepper, and add butter 

One-half cupful of rich 
he added If there Is not

generously, 
cream may 
enough liquor loft to make moisture.

with Green Peas.—This dish 
as, and Is a 

"<nn a <Hn-

Omolet
requires a large cupful of peu 
good way to use those left ft

Melt a tablespoonful of butter In 
and stir into it onen small .frying pan 

teaspoonful of flour, stirring the mlx- 
Put in theuntill It Is smooth, 

which should he drained If there 
them, one gill ot 

Stir the
Is any liquid over

and salt and pepper.cream
Ingredients together carefully, so as not 

cover the pan andIn break the pens;
the Are. where it will remain 

small omelet pan where 
and beat four eggs «Ight, 

them and add two tablespoon- 
fuis of butler In the omelet pan and 
roll the pan around so that the melted 

will reach all sides, turn In the 
over the

place on
Place a

It will heat
seas«m

butter

fire, and 
creamy

mixture, shake the pan
when the mixture becomes 

nml commences to thicken put 
where the lire Is not so hot and 

the omelet.the pan
put the prepared peas

broad blade knife
making It half circular;

fold theWith a 
omelet over, 
turn out on a platter and serve at
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