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WARM WEATHER DRINKS

Since t lie liumnii limly is must I v water, 
it' will seem reasonable to tin* out; who 
Stops to think that there is a groat 
waste or consumption of water in the 
system continually, especially in warm 
went her. Heat not only dries it up, tint 
jij.ens the pores of the skin, ami allows 
it to evaporate on the outside ol the 
hodv. This statement applies only to 
natural heat, and not to heat of fevers.

|Vw people praetiee the water drink 
jng haldt, though it would great I v im 
prove general health eonditions to do so, 
if good water eanTic had. Abundanee of 
water is absolutely necessary for the 
proper performance of every vital oner 
gv. • * Cleanliness inside the body is as 
neeessarv to health and comfort as 
cleanliness outside the body, and pure 
water, and lots of it, tends to insure one 
as certainly as it does the other. Waste 
materials, accumulating inside of t lie 
body instead of being diluted and wash 
ed away bv copious draughts of good 
water become poisons and generate 
many and unnecessary aches, pains and

kindred ills innumerable, of which dull' 
headache, and “that tired feeling are 
the most common, but by no means the 
lined impeunt ivi* hints of lurking dan 
ger- in the system.

The minimum amount of water daily 
for an adult a- presciibed by the pliy-i 
cian of tuduy is t x\ -• mm; ta. The w aj ei 
should le- filtered so tlint hô minerai 
sediments be taken into t he st omneli t * » 
make trouble there, when large «plant i 
t ies are taken. It is in» new preserip 
tion to drink half a pint or ex eu a pint 
of hot water half an hour before break 
fast. This is intended as a douche to 
tin* stomach t « » clear it of aux «lebris 
that an overnight or all night «dfort of 
t he discourage*! stomach has failed to 
dispos** of. The statement is made by 
an iiiv«*stigator that tIrrev ipiarters of 
an hour is t he time occupied by an * * r« I i 
nary stouundi in emptying itself of n 
pint of cold water.' As beat hasten'- 
the stomach’s action, hot water is 
e.aiptled in less time.

The most common of all beverages is, 
surely, ten. 1‘raet ien lly every person

drinks tea. Kick or poor, old or young, 
xvliite or black, tea is the cup that 
divers.

It is held by some that green tea holds 
more taunie a* id than black, because 
in tin* curing process of the Mark, for 
mentation takes place, and this reduces 
t he m jurions acid in this xnriet-y.of tea.

< • reen t en is nut ferment ed before 
drying, hut whet her black or green, tea

’ionId lie\or Im• boiled in t lie steeping. 
I’our boiling water t not simmering 
V a tel o\ **r I In* lea x es. iu the put after 
t he put has been previously scalded. 

{ ox er « losely, ami let stand live minutes, 
pour oil into a second hot pot, and I lie 
tea may he kept indefinitely in this 
\x it Ifoilt the Ien x es, a ml still be good 
and wholesome. It is the standing with 
the Infixes in. from xvlftrdi the poison, 
tannic acid, is steeping, that ruins tea

Tin* modern!e use id" tea is md harm 
lui Those xvho pin their faith to c..f 
fee as a headache elixir, must remem 
her to «’barge t bis popular beverage with 
t In* depression, w eight a mi dullness that 
follow, perhaps unaccountably , some 
time after partaking freel\ ol strong 
coll ce. X er \ es a ml heart action a re over 
st iinulated temporarily, and xx hen I In* 
ell i***l xv ears away react ion set s in, a ml 
t hen comes lassitude and dullness.

< VIToe is good in its place. rind its 
place, and keep it there. ('oeim a lid 
chocolate are prepared from I hi* saine 
-ee*b. Cocoa is chocolate xxilh much id 
1 he ml «•>.I mete«,|. Hot h an* valuable 
foods, and make uoiirishing drinks x\ it li 
out injurious ell ee l *.

Fi esh fruit d i inks for I lie hot season 
are especially sat is lying. They should 
be made in season and mav be etinned 
like fruits. Crnnite atensils, silx er or 
x*. ooden spoons, and granulated sugar
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Moon ey’s^^Biscu its
ARE THINNE

Tliaf, makes them neater, crisper, ilaintic-r, more app< lizing.
The one biscuit good enough to take the plaeo of your own linking,
Fresh as the biscuits from your own oven,
Think what that means! Freedom from a broiling kitchen lei ore on the porch 

or in the parlor. Time to do the little knick-knacks that have been neglected.

MOONEY’S PERFECTION
SODA BISCUITS

Are the creamiest, eri.-pe-t cracki rs made.
They are baked in tho big .sanitary factory in Winnipeg - 

right, at your very door.
I "so MOONEY'S and lie .sure of a biscuit. that is 

absolutely fre-h; a biscuit that will satisfy the family,

In tempting package or sealed tins 
us you prefer.

j “LET MOONEY DO IT”-
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xx it h t lie fruits fnrm the equipment for 
the fruit syrups.

For Curianl Syrup WiinÎi, «Ir*»tii”* on 
a «loth, and stem the currants ; iiihnIi 
thoiiiuglily and sut in a warm place for 
twenty four hours, or mil fermentation 
hog inn (this destroys the pectin continu 
e«l in tin* fruit, and prevent* t lie juice 
from jellying.) I train the juice through 

I a eheesevlut ll ba • that las been wrung 
ont ui lm| wnt« r; men .me and allow 
I x\ u pounds of Nil ; a r for earb pint of 
juice. Set oxer a slow fire a ml stir eon 
slant lx until every particle of sugar is 
dissolved. As soon as it is boiling hot 
tale from the lire, skim, and xv hen cold 
pom in o jars and seal Make cherry, 
raspberry, .or a combination of rasp 
berry and currant syrup in I lie same 
way. I 'hi* a <|tin rf i*r of a glass of syrup 
I o a glass of cold vx at er.

For Lemon Syrup Urate the yellow 
liud from six lemons, being sure that 
the lemons Imx e been well washed, and 
mix 11 with three tubb-spoous of powder 
«•red siignr. H«|»iee/e the juice from one 
do/en lemons and strain out the mcoiIm. 
Itoil t he sugared rind for IIx e minutes 
in I xxo cups of waiter, add the juice, mid 
for every cup of liijiiid allow one and 
one fourth cups of sugar; stir until I lie 
sugar is dissolved, boil five uiiniitcm, hIi iir 
and seal hot.

THE NEW HANDBAG
For the last few years the leather 

handbag of about 7 by im lies, In either 
black, tan, or brown leather, was the 
popular fad, for the woman who takes 
not ire of thing- In this she could carry 
a small purse for money, a yard or two 
of ribbon, if narrow; perhaps a spool 
of thread, pins, needles, handkerchief 
and tin* inevitable scraps of paper, usual 
ly cooking rompus, gotten from a neigh 
bur on some «all; druggists' preserip 
lions and old trienda' addresses, «te.,, all 

< rambled together in one inextricable* 
nm-H, so that it became a nerve racking 
exercise to disentangle anything from 
the conglomerate heap. Hhe was a 
specialist who had compartments in Iters 
for the separation of articles. Ho much 
for the old style; but such as it was We 
were thankful, for whether or not we 
«•«mid find any article once committed 
to its con fusing depths, we were com 
furled to know that jt was really there, 
and that no one else could find it either 
Hut with the years the familiar leather 
bag i- passing, and in its place is 
appearing a fantastic creation of vary 
ing colors, sizes and shapes, some round, 
•oino oblong, some square, some point 
ed at the bottom and square at the top, 
but whatsoever the eircuoiferenoe fand 
they are growing larger every day) or 
•hape, one inexorable feature prevails in 

all they must be very flat they must 
not bulg* To bulge i- to invite Fash 
ion'- never*.t reproof The pocket in 
• ide of linin' • I I tie new nt v les is very 
-mall, and doe • not fill the outer size 
of the bag bv a long wax Hut though 
Fashion rule with a rod of iron, when 
the tin n* - of tie: hug i* considered,


