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When Your Joints
Are Stiff

and malcles sore from cold or rheun-

Afiways have
use jt froely. USE
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Troubled with Kidney Trouble
for Six Months.

Many Men and Women Are Troubled
With Kidney Trouble, Some For Less
Time, Some For Longer—No Need To
Be Troubled For Length Of Time,
If They Only Koew Of The Cures
Being Made By

DOAN’'S KIDNEY PILLS,

| Backachs Is The First Sign Of Kidoey
Trouble-~Then Cume Complications
0Of A Mute Scripus Nature.

DOAN'S KIDNEY PILLS

TAKEN AT THE FIRST SIGN OF
BACKACHE WILL SAVE YOU YEARS
OF MISERY. Mis Wiltlam H. Banks,
Torbrook Mines, NS, tells the pub-
lic about the grest qualities of Doan’s
Kidney Pills in the swing words ;1
was troubled with § y trouble foe six
months, and 1 terrible pains
“merpss my the time that I
could har round. -~ After taking
one box of 1 } vy Pills 1 begdn
to feel hetter by the time 1 bad
taken threo I was completely
cured

Price 50, per hox, or 3 hoxes for $1.25;
all dealers or The Doan Kidoey Pill Coy
Toronto, Unt.

a it with you, and

‘Not Only
Relief;
A Cure.

ASTHMA

Many discouraged Asthmatics
who long for & cure or even relief
lack faith to try, believing a cure
imposaible. - HIMROD’S ASTHMA
CURE is truly & grand remedy and
possesses & virtus unknown to other
remediss (hat not oaly instantly re-
leves but cures,

The late Sir Dr. ..nl}’lrxn—
sle, England’s foremost physician
ssed KIMROD'S ASTHMA CURE
constantly in his private practice.
it you are discouraged send for a
’h‘mrou froe sam; It will not
point yom.

MROD'S ASTHMA CURE is
& standard remedy prescribed by
many eminent physicians and sold
throughout the world for over a
quarter of a ceal A truly re-
markable Lis! in itself.
HIMROD MPPQ OO,
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or sale by all drugy
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Maypole Soap |

' _Washesand Dyes

20¢, for Colors
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CHURCH BELLS

Chimos and Peals,
Wost-Rupariar Copoer mid Tin . Get our pries
LD hMA‘NE BELL FOUNDEW

When answering advertisenients
please mention the Messenger and
Visltor,
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LABOR-SAVING DEVICES ' ARE
TRULY ECONOMICAL.
BY 8. H, H.

Money is never wasted in purchasing
labor-saving devices and helps of real
merit, It is a poor policy to load the
kitchen with utensils that may never be
used. It’s an extravagance in more ways
than ome; it is work incressed. It is a
pleasure to most of housewives to cook in a
well-arranged kitchen, It is then that the
daintiest dishes are prepared, for most
honsewives have to prepere their own meals
at one time or another. The best man-
agers in household affairs are those who
study to get every device for lessening
labor and their daily daties, so that they
can secure for themselves some hours of
quiet and healthi{ul repose, so necessary to
every human heart, Think of a housewife
standing up in her kitchen to wash dishes
three times & day ; then comesthe cook-
ing. Sbe should never stand up to do this
work, but get an easy, restful chair, just
tall enough to accommodate herself at the
table. Sheshould keep a mop, a little
borax to soften the water, and put in
enough White Wave to cut the greare and to
clean her cooking vessels : have plenty of
nice white tea-towels, and towels withount
Iint for the glassware, Seck to learn the
easier, more healthful methods. Itis won-
serful bow many you can find when yon
make up your mind to do so.—5el.

ULEFUL RECEIPTS

Orsnge Pudding—8osk a pint of grated
bread crumbs in oue and one-half plots of
milk ; add one well beaten egg, one ¢ arter
ol a cup of sugar, and butter the siz: of a
walnnt., Pour about two-thirds of the mix.
ture into a buttered pudding dis
on top lay s cupful of sliced orang . Add
the rest of the pudding and bake in a
moderate oven.

, and
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Marlboro Pie. —Beat two eggs lght, sth
into them halt & cupful of milk to which
has been added & tiny pinch of goda. and
let this get cold. Beat it ioto acup of
strained apple sauce, sweelen to t and
seascu with mace or nutmey
deep ple dish with a lower crnst, aud la
strips of paste acrosa the top

Scrambled Egge—Take two ¢y
and salt, one ounce of butter, oae ¢ t
spoonful of milk ; buttered toust. Beat up
the eggs with the milk, senson with pepper
and salt ; melt the butter, pour in the

eggs, and keep them stirred till creamy
and about set. Spread out' on buttered
toast, garnish with crisp parcley, and

serve hot,
German Puff '.——Beat the yolks of three
egge until very light, add one cupful of
milk, one tablespoonful of wmelted butter,
one-half cupful of flour and one-half a nafi-
spooniul of salt ; beat all until very light,
then bake in hot, buttergd gem tins at
twenty mipulesin a qnick oven. If t
pufls are beaten very thoroughly they will
require neither baking powder nor so
For the sance, best the whites
egge toa stiff broth, add two-ihin
cupful of fine sugar, then add
one lemon or orange, or any frui

of three
of a

1e fnice of

Beef Tea.—Mince or shred finely
pound of lean beef, free from skin, f
gristle. - Put it in an earthenware ja
half a pint of cold water, add a snis
of salt, and let it stand for abont b
hogr: Place the jar in a stewpau with
boiling water atout three parts n} the jar,
cover the jar with buttered paper, and allow
the water to simmer for about two hours ¢
or place it in a fairly heated oven for thice
hours. Remove all particles of fat that
may rise to the surface, then strain the
contents of the jar, and serve the beef ten
A small gquantity of good meat extract
added to the above will give the Leef ten »
better flavor, and it will make it mire
nourishing.

Lemon Filling for Tarts.— Mix together
one cup of sugar snd oned
spoon of corastarch, pour over it one cuj
of boiling water, and let it cook teu

saped t

B FOUND I S imonian & pusrsnise
B0 0 Lt Boutand! 5 and N Giasgow. K.S. Car

minutes. Add one tablespoon of butter,
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the gra'ed rind and juice of one large
lemon, and, just as you take it from the
fire stir in the well-beaten yolk of an egg
When well mixed fill shells that have been
haked over ountside of the tins, The white
of the egg may be beaten st'ff with one
heaped tablespoon of powdered svgar avd
piled on the top of each.

Cooking Onviovs.—There is no way of
frying an onion in a pan with a little but-
ter, as is commonly recommended in cook
books, which will produce a satisfactory
result. The opion softens and absorbs the
buiter, owing to the natural law of capil-
lary attraction, and the result is that the
butter and onion become a dark and greasy
mess, There is but one way tofry this
vegetable which will give the right result.
Cut the onion in slices and soak it in milk
for at levst ten mfnutes; then dip the
slices in flour and immerse them in boil-
ing fat, hot en.ugh to brown instantly a
bit of bread thrown intoit. Vou eavnot
keep the onion ia slices, so it Is vot worth
while to try to do so. After they have
fried for six or seven minutes they may be
lifted out with a skimmer on to brown
paper, and they will be found firm snd
thorough!y delicious  Cooked inthis way,
they may be served as a garnish to a
daintlily broiled beefsteak or to a dish of
fried chops or beef crequettes.—Sel.

In sn Jowa court, recently, a lawyer

arguing his cese became very earnest.
Theun he pansed a moment, and said,
ee your Houcr shakes your bead a3 to
that statement, but I desire to re-sfirm
what I have remarked.”” The court re-
torted : I have not intimated how I shall
congtrue your evidence or what my declsion
shall be. Your remsrks are uncalled for.”
“Youshook your head''retorted the lawyer.
‘There was 2 fly on my ear, and I reserve
the right to remove it in anv manner I see
fit. Proceed with  your argument,’’—
Green Bag.

: little daughter of the house sat down
* the minister and began to draw on
are you dolng ? '’ asked
‘L am making your
¢ child. She worked away
then stopped, comrared her
the original, and shook her

“*Idon’t ike it much,’”’ she eaid,
fnt o great desl likeyou. I guess I')1

work with

o

put a tail o it,and call it a dog.”’—Duluth
Tribune,

Oe very cold day Tom, in his first
teousers, was walking with his tiny over-
coat tmrned. back to its utmost Jmit.

*Tow,  #eil the father, meetivg the child,
“ button your " But the boy de-

coat,

murred. Lok at mine,” added his

fattier, ' Yes' sald Tom, raefnlly, and

obeyirg nrder pro est; ' but everybody

knows 1t you wear trousers.—Youth's
Comp 1

AN N LETTFR T0O MOTHERS
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A 1 16 make public fbe

fug 1 wlifch 's & fair semple of

Lune vitten by mothers throughout

% fa pra g Heby's Own Tablets
Duonber, Ont., Mareh 18 1g03,

einl werks ago my baby vas wiry

o nd 1 owing 19 trouables commen 1o

chi'dren when testhitig = A cirr=xpor dent

v regommended Bal v'a wn Tab ets,

8 ¢ wou'd no othsr med-cloe

r bt Laatfor n box, used th-m

nRA0 dhrcetions asd must say
hem i) How moa

I have evir tried One

o by av keeps my baby
n sure of my rest at night. I

my triend acd tay 'they

bat
licine for a

Mrs. Charles Willard

Fahlets will cure a'l the
f chi'dren, and may be
safety to even a new
Tablets are the only
tidreq sold under an absi-
lute guarisn ts coantain no oplate or
hurmiuldmg  Sald b druggists or sent
by mail post pald at 25 ceots a hox by
writing direct to the Dr. Willlams’ Medis
cine Co., Brockville, Ont,

s Own

o . ese
medicine to I

April 8, 1dog.

THE VALUE OF CHARCOAL.
Few People Know How Useful it Is in Pre-
serving Health and Beauty.

Nearly everybody kuows that charcoal
is the pafest and most efficient disinfectant
and purifier in nature. but few realize its
value when taken into the humanu system
for the same clund:r purpose.

Chsrcoal is a remedy that the more you
take of it the better; itis not a drog at
all, but simply sbsorbe the gases and im-
puorities always present in the stomach and
intestines and carries them out of the
aystem,

Chercoal sweetens the breath after
smoking drinking or after eating onions
and other odorous vegetables.

Charcoal effectually clears and improves
the complexion. It whiters the teeth rad
further acts as a natural and ewigently
safe cathartic

It absorbs the ivjarious which col-
lscts in the stomaca and bowels; it disin-
fects the mouth and throat from the
polson of catarrh,

All droggists sell charcoa! in one form
or another, but probably the best char.
coal and the most for the money is no
Stuart's Absorbent Loz:nges; they are
composed of the finest powdered Willow
charcoal, and other harmless antigeptice
in tablet form or rather in the form of
lnr%o, pleasant tasting lczenges, the char-
coa bdnﬁ mixed with honey.

The daily use of these lozenges will soon
tell in & much improved condition of the
general health, better complexion, aweet-
er breath and purer blood. and 'he beauty
of it is, that no possible harm can result
from their continued use, but on the con
trary, great benefit.

A Buffalo physiclan in speaking of the
bepefits of charcoal, says: *“I advise
Stuart’s Absorbent Lozenges toall
suffering from gas in stomach and bowels,
and to clear the com(rlexl n and purify
the breath, mouth and throat. I also be-
lieve the liver is greatly benefited by the
daily use of them; they cost but twenty-
five cents a box at drrg stores, and al-
thongh in some sense a patent preparation,
yet I believe I get more and better char.
cosl in Stuart’s Absorbent Lozenges than
in any of the ordinare charcoal tehlets ”

Heals and Soothes the Lungs and l
Bronchial Tubes. Cures COUGHS,
COLDS, BRONCHITIS, HOARSE-
NESS, eto., quicker than any rem-
edy known. If you have that irri-
tating Cough that keeps you awak
at night, a dose of the Syrup will
stop it at once.

USED FOR EIGHT YEARS.

I have used DR. WOOD'S NORWAY
PINE SYRUP for every cold 1 have had
for the past eight years, with wonder-
ful success, I never see a friend with a
cough or cold but that T recommend it.—
M. M, Ellsworth, Jacksonville, N.B.

PRICE ®5 (ENTS.
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- APRIL,
25 ¢

- MAY
and JUNE
Bookkeeping, \mn:rondonee. Penman-
ship, Typewriting. A thmetle, Law and
Forms, Spelling, Shorthand
On our employ ment st there sre ur-
filled positions with salaries ranging from
$:5t0 $85 per month, We recelve over

one oall per desy for MARITIME.
Tx AINED students,

Send for Calendar to
EAULBACH & SCHURMAN,
Chartesed Accountants,
MARITIME BUSINKSS COLLEGE,
Halifax, N, 8.




