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HARRY'S CHRISTMAS MESSAGE. h
e w
BY MARY A, BARR.
e s all
Cuddling down on the sheep-skin rug,
Fleeoy and warm and white,
Three little happy children talk,
Talk low in the warm fire-light.
# It is Christmas eve I” says Harry ;
1t is Christmas eve !” sadd Grace;
« Tis Kismas eve I" lisps little Kate,
Lifting her dimpled face.

Ne
to

col
kn

#And Santa Claus is coming to-night
Coming when we are asleep;

And mother says he is sure to bring
Just what we want, to keep.”

“Then he will bring me a golden ring.”
« He'll bring me a doll, [ know.”

Said Harry, “ He'll bring me a ship,
With sails as white as the snow.”

of

ita
to
So they spoke of thair coming joys
In the ruddy fire-light's glow.
And Harry ssud, in & whisper,
“() wouldn't I like to know
Where father is sailing to-night—
Father, away on the sea !
Mother says it is Christmas eve
Wherever his ship may be.”

of

all

Then three little white.robed figures
Went hand-in-hand upstairs, it
And three little tender faces be
Bent low for their Christmas prayers. | it
TI'he doll and the golden ring
In slamber were soon forgot ;
Bt Harry, with open eyes, lay still,
Heart-full of a tendergplot.

or

When the house was very quiet
He orept to the chimney-place,
Tucked a tiny note in his stocking,
And fled with s happy face.
"Twas.only & lit'le boy's message,
By some pussing angel taught,
Only a sweet unseltish wish, pess
Only an exquisite thought, If
pe!

A message to Santa Claus; it read : 2

My father is off on the sea;
Please fill my stocking with kisses,

And take them to him from me.”
Ah! surely the good God read it,

For the ship came home that night,
And -Harry was olasped in his father's |

arms
At the dawn of the Christmas light.
— Harper's Bazar.
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Wonders for Saniess Windows.

Absence of sunny windows need not
preclude growth of winter greenery.
Many graceful, interesting plants do
best in shade—e. g “water-grass” or
“ymbrella plant.” Athomein theswamp, |
it should be put into & jar or vase nearly |
full of water with just enough good soil | #8
in the bottom to keep the plant erect. [ *%

and more wholesome than lard. But
sucoess

the least possible to make into & mass.

third of a teacupful of fat and one tea-
cupful of flour are sufficient for a pie
with two crusts. _Use just enough very

hand.
flakiness.
cold place, it will keep several days
without deteriorating. A tablespoonful

the top of & ‘pie having an upper crust,
before it is baked, will greatly improve

sened after a few minutes. The crust

thoroughly baked so that it will not
absorb the custard.—Country Gentleman.

Chemistry, physiology and experience

able dereal foods for producing good
muscles andjclear heads.

properly mixed with the saliva—the first
step for digestion. When there is little

also very weak or mo digestion.
‘iulnu. no digestion.”

| mush, toaat,

| rapidly, or any food is
with tes, coffee, milk, beer, wine, or
water, some degree of indigestion is
thereby produced sooner or later, as
often shown by a sense of fulness, die-

Scotch oatmeal bread, breadcrusts, rusks,
ete., when the ‘teeth admit of it, and

| the amount and quality of the saliva.
| Such & course is often a better and a
| safer corrective than all the drugs and
| nostrums in the country.
| be used in a variety of ways.

»| us go slow before we reject oatmeal as &
food. — The Moravian.

ether you use butter, suet, or lard,
very greatly depends on having
the ingred ocold, and in handli

ver attempt to make it smooth, and
knead it is to invite failure. One-

d water to stir into a mass with a
ife or & few dextrous moves of your
Flour rolled in will not injare its
In a refrigerator or other

pulverized sugar sifted evenly over

looks. Pies should always be put ic-
a hot oven, snd the temperature les-

& custard pie should always be

Oatmeal Eating.

prove oatmeal one of the most valu-

Why, therf; is
frequently found to disagrée? By
ing used almost exclusively as mush,
is swallowed so easily that it is not

no saliva, as in some diseases, there is
“No
If any soft food,
swallowed too

washed down

ete, is

mfort, belohing, and other disturbance.
there is lack Jof saliva, or that ot pro
r quality, it is often best to eat some
rd kind of bread, as the thin, bard,

ry’ alowly, to thus naturally incresse

Oatmesl can
As mush,
is too often drowned in toomuch milk,
gar, butter, etc., for good digestion ;
swallowed 50 easily that it helps lead
overeating and its bad results. lLet

Christmas Dishes.

AMBROSTA
a delicious deasert for Christmas, or |
y other day. Peel and slice six large, |
eot oranges, removing the seeds. Also |

1
Light, warmth and plenty of water seem | Pare aod slice one large pineapple. |
to be its chiel requisities; sunshine | (irate one cocoanut. Then in a glaes |
turns its lesves yellow. The tropical| dish place & layer of orange, then of

n, in k i
of the easiest cultivation ; it does better
in & wooden receptacle than in the por
ous tlowerpot; likes a soil of 1 partsand
to 3 of leaf mould. If the roots are
given a monthly watering of barnyard
leachings the drooping fronds will grow
2 ft. to4 ft. long; the soil should be kept
damp, but not wet, and the leaves need
to be sprinkled occasionally. Most of
the begonias do well in shade ; if only
two may be had, the rex and the rubra
will give good sstisfaction. Of vines, the
tradesoantias are thrifty, rapid growers
and exoellent for draping unsightly pots.
Thehn, “creeping were no light is seen, a
rare old plant is the iv! groen "—the

til

an,

th
th
b

then of pinesppl

snd repeat
| the dish is full.

Propare the am

brosis three hours before it is wanted,

d the juice of the oranges and pine

apples will be sufficient sauce.

Chicken salad is one of the seasonable

good things of Christmas time.

APICED OYSTRES.
To one hundred large oysters and
efr juice, add ame quart of boiling

water snd one spoonful of salt.  Soald

em oue minute, and then drain off the

liquor through a colander, and spread

9 oysters upon a tray to cool; then

| put the liquor into & large saucepan on
the fire, add to it one spoonful of whole
allspice, & dosen blades of mace, a level

English ivy, be it
'ﬁ.\a wax plant is another handsome
vine, good for a sunless window ; its foet | fe
want to be kept warm and dry; never
give water when the soil about the roots | in
is at all damp. Is this short list of old- | m,
fashioned plants with few or no flowers
Iacking in interest ?
their growth, form and coloring lose
their novelty, then take a food magoi- | fo
fying glass, pinch off & leaf of the
tradescantia (‘' Wandering "), touch
a alip of glass to the sap oozing from the
wound; now examine it with the mag
nifier ; & countless number of needle
shaped crystals of uniform size will be
seen. Next, Jookon the under side of
some of the olderTronds of the fern, till
one is found having a row of little brown
dots on each side of the leaflets; ‘ox-
amine these dots with the magnifier,
and, lo! kets are seen, apparently
full of little brown seed. Usea stronger
, and what looked like seed will o
seen to be coiled vessels full of five | *
dust; if the room be warm and the dots
fully grown, these vessels may be seen
to uncoil and scatter their contents. Une
winter would not be sufficient 1o exhaust
the wonders to be found in a single
lant with the aid of the microscope.
Surely, “God is greatest in His leasts.”"—
J MM

If the wonders of | g,

of

About Ple Crust.

Modern hygienists have emphasized
the unhealthfulness of pies, but it avails
little; pies not only live but flourish, as
though there was some inborn element
in the structure of man which demanded
them. It is wisdom on the part of
housewives to accept the situation and
endeavor to make tﬂem more palatable
and easily digested. Every experienced
cook knows that a paste for pies which
is tender, flaky,snd crispy can only be
made by the use of fat in generous meas-
ure. But a very palatable and easily di-

ted paste can be made in the follow-
ing manner : To three teacupfuls of flour
add half & teaspoonful of baking pow-
der and a pinch of salt. Sift together
and make nto a smooth, rather firm
aste, with one teacupful of thin cfeam.
Elonr the board and roll it out thin;
spread evenly over it half a teacupful of
butter ; fold three times and roll out
thin. Repeat the litter process twice.
is paste is especially adapted to pies
when but one crust is used. Excellent
crust can also be made of cream. Of
course it must be sweet, thick™and very
cold. Use more salt than with butter,

w!

?

whipped eresm, fill the hollow of each

is ready for use.

one ou
onme half cup of brown sugar and one cup

for the above.
beaten to a cream with five spoonfuls
of powdered sugar, flavored with vauilla.

at once in & moderate oven. W
have become s little yellow, and hard to
the touch, take them, out, detach them
from the paper carefully, snd either
#000p out the inside or press it in with
& teaspoon

on the sheet tin, to dry for half an hour,
The oven must be very cool, and the
oven door left open. When the merin-
gues are cold, have ready some flavored

ful of black pepper, and a few

wkmlre cloves ; boil these together for a

w moments, removing the soum as it

rises, then remove from the fire, and stir

a full pint of the best cider vinegar,
ore or less, to be sour to the taste ;

then put in the cold oysters, and one

mon, thinly slided. Ina few hours it
They will remain good
r & couple of weeks, at least.

A CHRISTMAS PUDDING,
To one cap of finely chopped suet, and
of New Orleans molasses, add

milk., Beat all these well together,

sod add one ocup of washed currants,
one cup of chopped raisins, one quarter
pound of eitron, cut up very small, one
teaspoonful of salt, one half a grated
nubm
groun
then & teaspoonful of carbonate of soda ;

, and a level teaspoonful each of
cinnamon, cloves and allspioe ;

ix well, and add flour enou,
stiff batter.

to make
Steam at least four hours ;

serve with hard ssuce and wine sauce.
This is & rioh yet inexpensive jpudding,
an
and is just as good s month later, if kept

it contains neither eggs unor butter,

ell covered,
HARD SAUCE
Two spoonfuls of butter,

WINE SAUCK.

To a oupful of fine sugar add a piece

of butter the size of an egg, one cup of
boiling water, and a little sl

this with éne spoonful of corn starch,
blended in half a cup of cream or milk ;
boil one moment, stirring well.
removed from the fire, flavor with wine
(or vanilla, if preferred).

t. Thicken
When

MERINGUR KISSRS—A DELICATE DESSERT.
Whisk some whites of eggs to s stiff

froth; mix with them, with & spoon,
quickly, some finely powdered
sugar, one spoonful to each white of egg
used. Then place & sheet of white paper
on a sheet tin, and with a spoon lay on
the mixture in heaps about the size of
an eégg, and about two inches apart,
taking care to make them of uniFo‘rrm
size, and as near the same form as i
ble, and evenly shaped.
powdered sugar over ther, shake off

loaf

Sift a little

hat does not stick to them, ngd place
en they

; then replace in the oven,

£
Egig
5
3
£
£
]

it
i
it
i

water enough
tom of the kettle

with it, join neatly in pairs by

sticking together the under side of each.
They are then ready to serve.

AN AVPLE DRSSERT,
sweet

well, Cover dudy;

arsoyC
RILLS

ct i weampa ; five boxes 100 DI L
TUINSONS 50 £ Ctia Moues St Boston, Mase

aud simmer till the apples are cooked.
Try them with a straw to see if they are
soft to the core. Add a little more boil-
ing water as it boils away, if necessary.
Then remove the apples, without break
ing, to a large glass dish; pile them up
in pyramid form. Add sugar and the
juice of azjemon to the syrup in the
kettle, boil it three minutes, and pour it
over the apples when partly cold. Then
whip the whites of three eggs to a stiff
froth, sweeten, and spread thickly over
the apples, and over all scatter the
lemon peel, cut off very thin and finely
sbredded.

This simple dish is good any time in
he year.
A nice sidedish for the day after

Christmas is the following : Cover the
bottom of a pudding dish with fine bread
or cracker crumbs, wet with milk, and
lay on several bits of butter; then a
Iayer of cold, hard boiled eggs, sliced ;
then a layer of cold chicken, caut up
small, several bits more of butter, a’lit
tle pepper and salt. Repeat the lsyers
in order till the dish is full, ueing no
more milk, but butter liberslly. Have
crumbs the last layer, and bake one
hour, browsing the top.

T'his dessert is easily prepared : Beat
the yolks of three eggs and the white of
one; mix four apoonfuls of flour with |
three cups of milk, three spoonfuls of
fine sugar, and grated lomon peel to
flavor. Add the beaten eggs to this, and
boil gently till done. Put several mac
aroons in a dish, pour a wine glass of
sherry over them, and over all pour the
hot oream. and serve when cold. A pint
of vanilla flavored boiled custard poured
over four sliced banaoas, and six little
sponge-cakes, is another good and simple
dessert.

THE FARM.
Seven Shorts,

It is surprising how trees adapt them
selves 10 clroumstances, & root some
times beooming & branch, and a branch
sroot. Hoote will travel far for water
sod for nourishment. What ourious
little sponged terminate them, which
drink up moisture like mouths., It Is
wdid that the weeping tree of the Canary
Ialands lives in & perpetusl showsr. The
water whioh exudeos from its follage falls
in & constant apray, and the people of |
the district come t0 It for water. This
summer the drouth was s0 severe we
thought we would lose some of our sugar |
piaples, but, as & rule, it is true regard t
ing trees that their “clsterns never fall, |
nor pumps get out of order.

2. How much we are indebted to the
flower that blooms from August till
Jaouary ! A poor,‘pl-l woman, lame snd
sick, and living all alone, oreeps to her
window every day to watch her chrys
sathemums. ‘‘ They are so much com-
pany for me,” she says. Truly, this
flower, so capable. of wondrous improve-
menty is worthy of the fine names the
Japanese bestow upon some of the va
rieties, such as “Sprinkled with gold ten
thousand times,” and “ White bird of
the Moonlight.”

3. Although the season was unusually
dry, vegetables grew very well. With
us oabbage has been especially prolific.
Some enormous hesds were cut during
summer, and this fall the stalks have a
second crop ; I counted nine hard heads,
about the sizs» of the old-time oone
shaped Early York, on one stalk. The
soil was very rich and had never been
planted in cabbage before.

4. Women are coming to the front of
late years in many kinds of business. A
Iandy friend recently purchased a two
thirds intereat in & 45,000 acre ranch in
New Mexico. Very soon she learned
enough Spanish lang ) to direct the
workmen, s0 she dismissed the incom-
petent overseer and took control herself.
She dis of large numbers of bales
of alfalfa, and sells quantities of fruit,
especially grapes, in & most successful
way. She thinks she can never relin.
quish the freedom and plessure of coun-
try life again.

5. A friend who took the precaution
to bag & number of her grapes when
they were about the size of peas, is now
rejoicing in shelves covered with paper
bags, each containing a large bunoh of
perfect grapes, cut from the vines the
day before the first freeze, While she
enjoys her late feast of luscious grapes,
her less care taking neighbors see only
dried, worthless bunches hanging in
their neglected arbors.

6. It is well to select a sheitered situa
tion for the spinach-bed, as spinach is
needed as early as possible in spring.
The ground cannot be made too rich.
The Savoy variety is the most hardy
and productive. Kale sown in the fall
is another excellent material for greens.
Once tablished in some t-of-th

Experience and Incldent.
— Nature shows us constantly, in the
woods and the grasslands, that all the
waste should be allowed to lie on the
1 e

1
S |

—_———

surface as p an for
the soil below. If this be blown away or
raked off in the forests or the meadows
it ia soon followed by poor, thin, incom-
plete growth. Treason to the soil that
supports man on earth is high treason.

— The old” word “haulm,” still largely
employed to denote plant tops of garden
plants, such as potatoes, peas, tomatoes,
and any which have weak inclining
stalks, is very convenient, especially as

>

ESTEY'S
EMULSION

Pust Ca0 Liver Ore =—
18 THE DEST
PHYSICIANS SAY 80

it has but that one app while
other terms used instead of it, as “vines,”
“gralks,” “shaws,” etc., have other special
applications.

— Mr, T. C. Conant well says that men
who succeed in any calling—including
husbandry —“are those who bave =
genius for detsils.” This is a bit of per
renial truth increasingly important in

the present time of com sharp
competition and “survival of the fittest.”
Farmers will do wisely to reflect upon
the vital significance of the proverb like

expression—to “face the thought” in | S

THE CANADA

rEr ! SUGHR BEFINNG 0

(Limited), MONTREAL,
| OFFER FOR SALE ALL GRADES OF
REFINED

UGARS 4»»
SYRUPS

OF THE WELL-KNOWN HRANE OF

ERTIFICATE OF STRENGTH AND PURITY.

CHEMICAL LARGK ATORY,
Megdical Faoulty, MeGill Usiversity.

Sagar Refintig Company |

44
of Prre sughr,

volved, and “give it audience.”
— The shell of an egg is porous and
air passes through it quite freely whether
it be thin or thick. The thinuess of egg
shells is due to lack of suilisient limé in
the food or the water. The lime must
ve digestible, and there is no bettar way [,f
to turnish it than in the form of bones |
finely broken, s0 that the fragments can
be swallowed, These are quickly ground
down in the crop and digested. Or they
may be burned ; then the fowls will eat
the ash readily.
— A delicate young lady on a farm took |
up the culture of bees as an outdoor in- | |
centive, hoping thereby to build up her
health. She has not enly improved di
gestion and appetite, but established a | {|
delightful interest and study, & remuner
ative industry, a financial success, Start
out to cultivate thoroughly any valuable 1
resource of mind, body or business, and
you will develope & usa, a service, that
fits all round aud makes the world bet
ter worth living in,
— Judge Samuel Millér recommends
the planting of the pits of good pesches,
a8 most kinds reproduce themseives very
closely, and the seedlings are usually
hardier than the budded original ; espe
cially if left to grow on without having
any mutilation of the root by transplant
ing. When budding is desirsble s
means of insuring the exset quality of
the fruit, it can be done in no place as
effectiyely as in & nursery row. All this
is sound, practical, valuable sdvioce.
The story of a filty acre farm sup
ply'ng & good living to & thrifly manager
and with little ploughing, bat failing
under lis sucoessor, w 8 passion
for remting more land, is a clear losson
fot parsons not 0o old to learn, Fach |
neighborhood affords similar examples. |
It is our great agricultursl fault in this |
rogmy country. In litls England, io |
France, Belglom, even in (blos, soll ’
|
|
!

tillers have long been obliged to work
B0 more ground than they oan Wil
thoroughly, and they farta better than
wo garden.
. “We begged the privilegs of bring
ing over some Haropess sparrows to
belp our feathered frionds relieve us of
injorious imeects—and wow we bag, a
bundred times more earsestiy, for some
one 1o take the sparrows away.'' - Vari

ous other aggravating instances might
be eited | d u ot of

rabbits into Anstralia, and of the gypey
moth among Massachusetis treea.show
ing that it is indeed an ill balanced indi
vidus! who disregards wise Nature's
equilibrium of distribution. And what,
by the way, is to become of the empty
tin fruit-cans and similar ide orna-
ments when the omnivorous foreign
ostrich, on which California al urs{
plumes hersell, gots to be fairly nau
isad “in our midst " ?

— A sloping lawn with beautiful trees
and shrubs here and there, and flower.
beds near the house, which is drs
with blooming vines and ivies. .
grass was infested with plantain beyond

wer of sf or chisel to extirpate.

ree light hurdlee of wire netting were
brought; among the shrubbery they
took the form of a triangle, and against
the fences a roomay square. A r of
Ismbs were put inside (and & e of
oarpet across the corner served for shel
ter). They ate the plantain close. The
pen is nni ly shifted even by & boy. The
young sheep soon became quite tame
and were & perpetual delight to the chil
dren, and the whole a soene of beauty.
The butoher appeared in Novewber,
but new pets are to be inatalled in ' April.

e

— Nothing oreates more diseage, dis-
discomfort and distress than Constipa-
tion of the Bowels. [n B. B, B. we haves
relfiedy sure to remove and oure it.

C. G, RicuArps & Co.,

I bave used your MINARD'S LINIMENT
successfully In & serlous case of croup in my
family. I consider it a remedy no house
should be without.

Cape Island. J. F. CUNNINGIAM.

That string on my finger megns “ Bring
home a bottle of MINARD'S LINIMENT.”

EDUCATIONAL.
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Swere's Buarvess Coriran, Windsor, N.

EVENING
CLASSES

will be rasamed for the Win
ter Months,

MONDAY, Oct. 5th.

Hours 7,50 to A0,
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Prineipal.
Odd Fellows' Hall
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|DRY GOODS,

tloml througnout, aod the proper dhde red
{ hasiness pa
der {nvikluable t
therefore cheerfull
ALIFAX COMMERCIATL
destrous of obiaining &
compluto and serviceable business s ducatior

Very truly yours,
Hxanunr Tewrue,

Accouttant at Smith Bros.

SEND FOR CIRCULAR

HORTON ACADEMY,

o

E L)

7 8. E. WHISTON, Eaq:, Principal,
WHISTON'S
HALIFAX COMMERCIAL COLLEGE :

DEA% $in~With the atmost pleasire I
look back upon the Ume speat st Mi. Alllven

P, FRAZEE

WOLFVILLE, N. 8.

FYHIS INSTITUTION, founded In 182, has

ever malntained a bigh
The next Term opens September ud, 1891,
Two courses of Study—preparing
for Matriculation, for Teaching or for Busi-

reputation.

| ST. JOHN, N. B.

| oo Bur Traveller
| your onders by mall, whioh shall recelve

| prompt attontion.

Chaloner's Stove V:

, o 5 2 This artiele 1s not exoslled by any other for
o e Moge. o busine intr

Commerclal Colloge. The business rainiig | o oving the appearanse of Stove )

T rocelvad under you was thorough and pracs | Reglster. cirates Sod r jron work.

Proserves Lron from rusd, 40 saving e spense.

Chaloner's Tonic Extract

A frstolass Autibilious Medicine, with di-
reotions how to cure Lhe ek, also (o preserve
the health

SWOLD 1N w7

SONN WY

S. MCDIARMID,
AT CHALONER'S LATE STAND,
COR. KING AND GERMAIN STREETS.

AMHERST

Boot & Shoe MT'2 Co.

" BSTABLISHED 1867,

| WHOLESALE BOOT AND SHOE
" MANUFACTURERS.

AMHERST, NOVA SOOTIA.

GRAS L-COMPORTING.

' EPPS'S COCOA.

BREAKFAST,
_| "By athorough knowledge of the naturel
laws whioch govern the operatl of
| tion and nutrition, and by & careful
roperti

| ton of the fine os of well-siected
Cocon, Mr. Epps hias provided our broakinet
tablos with a delicalely flavored beverage
which many vy
bille It s by the judictous use of sl artl-
cles of diet that a tation may be grade;
ally built up until strong enough o
every Lendency tn disease. Hundreds of sub-

tle maladies are
1
| may escape many
ourselves well fortified with pure bloo
frame.~Civil Service

&

 properly nourished
Gazetle

Made simply with boiling water or il
Sold only in packets, by grocers labe lied b

JAMES EPPS & CO., Nomosapathic Chomiste,
London, England

ness. Situation beautiful and healthful.
siokness during the past year.

place, kale will grow itself for years to

me.

7. No flower gave us more pleasure
this year than the cosmos. It was start-
ed in the house very early in spring, re-
ceived no detriment by transplauting,
and this fall the stalks stand 6 ft. high,
covered with finely-cut leaves, v.sho
flowers 2} inches in diameter, the orimp-
od petals white, and various shades of
red. The cosmos”is s0 delicate and
fresh-looking that amid the gorgeousness
of sutumn it suggests the fowers of
spring. Few flowers are more desirable
for cutting; well cared for they last ten
days or two weeks in & vase. Without,
the stalks are black from frost, but with-
in, as I write, the pretty blossoms look
fresh as if ered yesterday.— Belle P.
Drury.
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Dyspeptics Life.
makes life worth

GATES'

MAN Bl
IR e

ONLY 50 CTS

Acadia Mines, N. 8., Sept. 10, 1890,
De. GATEs~Dear Sir: I was troubled with
the siok beadache for fonrteen ; tried
medical -K‘lu mdvﬂ:ny m-nm'l heard
al

of without recel mueh benefit. I then
used your

LIFE of MAN BITTERS

——AND—

Invigorating Syrup,

and o o has made a care of me, for 1
=A.v.-:=!t t\roubled in the same way

Yours truly,
Mrs. RoBERy KILLAMK, l

YOU WANT IT 4SS

ealendar to I. B. OAKES,
Principal
ORTHAND

tute.

AT
.rl‘n

BITU.

The Boarding |
House is supplied with pure water from the
town system. A Bath Room is being furs
nished. Every care takenito promote the
welfare of the students.
$2,80 per week. For full particulars write for

Board andiwashing,
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MENEELY & UOMPARY,
| WEST TROY, N. Y. Blgfl&
For Schoo v i d

ethers.
aver ug

5 etal, (C

ouutings, warranted sl X

are, &e address Bat TINORE

- KB ENTER & SONN. Kaltimore,

st quality of
Sehons e
Write for Catalogue aud Prices,

BUCKEYE BFL] FOUNDRY,

The VAN DUZEN & TIFT (6., Clociamatl, @

REGULATES
THE
KIDNEYS.

Cares HEADACHE
Cures HEADACHE
Cures HEADACHE

A Prompt Cure.

Diean Bina,- T was very bac
with headache and patn ln wy
back hands and

3
swelled #o0 I could do no

My sister-iu-law advised
B. B ¥

3. With one bobth
better thatl
ot ¢ T am now

and cau work as well as ever.

3.
1 folt so much

a0 inore.
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