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The Road To Poverty,

“What made a poor man of my husband
was the money he had jo pay the doctors for
treatment and medicine that did him no
good. Last winter these bills amounted to
seventy-five dollars.” The above words were
spoken by a lady of Woodstock, N.B. She
had heen ill a good deal, with indigestion and
dyspepsia, and alludes to the burden it im-
posed on her husband. How surprised and
delighted to find herself completely cured
after taking only two bottles of Mother
Seigel’'s Syrup. © A mechanic of the same
place, who had been unable to work at his
trade for seven years, has also been cured by
the Syrup. Another man whose name can
be given by Mr. J. W. Dalling, the chemigt of
Woodstock, had not enjoyed a days good
health for years, took the Sy.up and then
said, “I can work as hard and eat as heartily
as when I was young” Seigel’s Pills are
also giving universal satisfaction in New
Brunswick, as they ‘> everywhere.

Two Years’ Good Work.

It is only about two years ago since Seigel’s
Syrup was first introduced to the good people
of Red Point, Prince Edward’s Island, yet a
communication from Mr. Alex. R Robertson,
chemist of that place, indicates how much
good the medicine has already done. The
most stubborn cases of dyspepsia have al-
ready yielded to its influence, and it is prov-
ing successful in kidney complaint where the
sufferers were about ready to abandon all
hope of recovery. The real cause of the
value of the Syrup in kidney, bladder, and
in other urinal troubles isits power to tone
up and invigorate the liver, for ail serious
ailments of the urinary organs bugin in the
digestion, and in the torpidity of the liver.
In such cases relief is usually felt after taking
only a few doses.

We Congratulate Mr. Burns.

There i8 no greater pleasurs in life than to
feel thoroughly well and strong again after a
long and distressing illness, and we can
therefore easily believe Mr. Jumes Burns, of
33 Murray street Montreal, when he writes
as follows : “I take greai pleasure in inform-
ing you that by the use of Mother Seigel’s
Curative Syrup and Pills I have been cured
of chronic dyspepsia from which I had suf-
fered about four years.” Other sufferers

may well take courage on reading these frank
and cheerful words, for this gentleman hac|
all the pain and bore all the misery they are
called upon to undergo, yet Seigel's Syruy
cured him, after every other medicine had
been tried in vain.

Yes, but it Comes Cheaper,

In a conversation which occured in the
summer of 1887, Mr. Aylmer Place, of Mill-
ington, P.Q., said to a friend ; “Money would
not tempt me to consent to be put back
where I was before I began to take this
medicine.” He veferred to Seigel’'s Syrup.
And no wonder. He had suffered from dys-
pepsia, and all who have undergone the tor-
ments of that eommon but terrible complaint
will agree with Mr. Place that if a whole for-
tune were necessary to purchase a remedy
for it they would not hesitate a moment.
Mr. Place is now well and attributes his re-
covery wholly to Seigel’s Syrup, which is of-
fered at a price to put itin the reach of every-
one whose life is made a burden by Indi-
gestion, Dyspepsia, and all complaints of the
Liver and Blood.

CUSTARD PIE,

Take three eggs, beaten thoroughly ; two teaspoon-
fuls of white sugar, one pint of milk, nutmeg to suit
{he taste, a little salt ; stir all together, add the eggs
ast.

SQUASH PIE.

Two teacupfuls of boiled squash, three-fourths of a
teacupful of brown sugar, three eggs, two tablespoon~
fuls of molasses,.one tablespoonful of melted butter,
one tablespoonful of ginger, one teaspoonful of ein-
namon, three teaspoontuls of milk, and a little salt,

COTTAGE PUDDING.

One cup of suet, one egg, two tablespoonfuls of mel-
ted butter, one cupful of sweet milk, two cupfuls o
flour, one teaspoonful of cream tartar, half tablespoon-
ful of soda ; bake one-halt hour. Eat with hot sauce.

SUET PUDDING.

One pint of milk,one pint of s{‘rup. half pound of|
raisin:, half pound of currants, halt pound of suet;
add prepared flour as stiff as pound cake. Spice to
suit taste.

BOILED BREAD PUDDING.

To one ?um of bread crumbs, soaked in water, add |
one cup of molasses, one tablespoonful of butter, one
cupful of fruit, one teaspoonful each of all kinds of |
spices, one teaspoonful of soda, about one cupful of |
flour. Boil one hour. !
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Use Mother Beigel’s Soothing Ointment for pains in the back, chest or side. |
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