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Save Your 
MONEY. A Tooth and Nail Brush Case-A Basket of Apples.

Apple, ere the cheapest end heelthieet A greet convenience which ever, trevel- 
fruit to be need in the home. They mey 1er will eppreciete i« e ceee lor the tooth- 
not be eo pleeeiug to the teete, but ere 1er brush end neil-brueh. 
more indispensable than other products of This article is very simple to make, 
the trees end vinee. It is said that the though it is hardly necessary to say that 
French have four hundred different ways the sewing must be done with eitieme 
of cooking apples. This alone, from a care and neatness. Its materials are a 
country noted for its 6ne cooks, should be strip of gray or 'art linen sixteen and a 
enough I» influence the housekeeper whose half Inches long and three and ‘brae- 
mind is often puzzled as to what to cook quart»™ °* •« tnch eld,‘ °°e end of "hlch 
and how to cook it. The following are is rounded in a curve an inch and a half 
some recipes in which apples have a pro- lt the decpct pert, and a piece of white 
minent part: rubber cloth fifteen inches long and three

inches snd a quarter wide, with sufficient 
or silk braid to bind the linen.

Bind the straight end of the linen strip

r, by getting more 1er M,1b

EZRетап**Lun*»*T. П contain* ever three
LetHaws as each u the eld es cent style, which 

Is a greet saying to those who ut this vain- 
able family medicine. The superior quality 
ші this old Anodyne baa never been cqaatod. 7
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І.9TVFKKD APPLES. Jew

toniSelect aix large apples, and take out the u 
■res. Prepare a filling of grated bread

Ж.тГГ,мХ,£ firs,, then fold 1, toward the pointed end. 

mixture well together and stuff the hollow making a case s<ven and three-quarter 
in the apples mth it. Put them in a hot {nchee deep, baste the sides together, and, 
oven ana let them bake nntill well done. th, top of one ,|de. etitch
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As a family remedy U baa bees need and in
dorsed tor nearly a century. Every Mother 
should have Ц In the boose tor many com 
alimente. Internal ae much as External.
Our beefc en ТНУ 1-А 
SS and Mo. 1. S Johi

NESTUTS FOOD i» ■ complete and 
entire diet for Babies and closely resembles 
Mother's Milk. Over all the world Nestle's 
Food baa been recognized for more than 
thirty years as possessing great value. 
Yonr physician will confirm the statement.

NESTLE'S FOOD ia safe. It requires 
only the addition of water to prepare it for 
nee. The great danger attendant 
nee of cow's milk is thus avoided.

Consult your doctor about Nestle's Food 
and «end to us for a large sample can and 
bcok, " The Baby," both of which will be 
sent free on application. Also ask for 
" Baby Birthday Jewel Book "

LKBMING, MILLS & CO., .
53 St. Sulplce St., Montreal

grei

lngthe braid around the entire case. Put a 
To one cupful of stewed apples, thst buttonhole in the pointed end end sew a 

have been sweetened,add a lump of butter butlon on the case beneath, 
and some powdered bread crumbs To poW the mbber cloth together, the 
this add four well-beaten eggs. Fry in ^bex part outside. Stitch down both 
hot lard until a rich brown. sidea, making a very narrow seam, then

APPLE COMPOTE. turn so that the rubber portion is inside,
„ , A and make a row of stitching an inch and a

Put a cupful of sugar and one of water quarter from one edge from top to bottom, 
preserving kettle, adding the juice glip од одае the linen case. Initials 

of one lemon. Boil five minutée, or until * ^ embroidered on the flap, or the 
the scum rises, and remove it. Add six fulf wroaght in outline stitch along
apples, pared, cored and quartered. Boil tbe iength one-naif the case, commencing 
until nearly tender, and then bake in the at leMt three inches from the pointed end.

. This is good either hot or cold. may ajao ^ decorated with a row of
fxostkd APPLES. feather-stitching wrought before it is

Select sound apples and put them on to turned np and bound. Verv utilitarian 
simmer in water with a small piece of ones are made of the red and blue plaid 
alum. Put them in cold water and when glasa-towelling, bound with red or blue 
the skins will peel off with the fingers re- braid, to match the cases for weah-clotha 
move them and dip the apples in melted in the yhape of an envelope made of the 
butter. Then sprinkle with granulated same materials. A fair profit can be made 
sugar and bake in a slow oven This will by selling at twenty-five cents each, and 
make a sparkling dish forteasert. at a recent Esatern sale the demand far

APPLE SHORTCAKE. «XC«d«i the .apply.

Pare, core and slice four fine, large ap- * A *
plea. Drop them into boiling syrup and „ .
cook until soft, and then maeh them well. Tomatoes with Mayonnaise —Take six 
Roll a sheet of plain pie crust in two thin or eight medium-sized tomatoes and peel 
layers. Lay one in the pan,lightly greased them with a sharp knife. Do not pour 
with butter, then lay on the secoua sheet, boiling water on them to remove the skins 
and bake in a hot oven. When done, aep- as that destroys their flavor. After Decline 
arate the sheets and spread the apple them put them in a glass dish and stand 
sauce between the cruet snd also on top, them in the refrigerator. Next make the 
and serve with cream. mayonnaise. Put the yolk of a raw egg

NRW APPIR PI* in a deep wupdish. and add half a tea-
^ ^ T v « T . - i spoonful of dry English mustard. With a

tPare and quarter halfa dozen tart apples; ^wood fork mix the mustard and yolk 
put them in a porcelain lined kettlgwith f to a then uke * pint bottle
a cup of white sugar, a teaspoonTbl of f oUve ^ „„dually pour the oil
cinnamon or nutmeg, and a lump of butter. { drop by drop stirring it with the fork 
Over it all spread a sheet ofthin dough, j the £,h'r ha£d bri,kly so it blends per- 

ouart of boiling water. fectl when the mixture become? stiff 
for forty miputes. add waxy| thin it with a few drops of vine-

old-fashionkd applb pie. ger; continue to stir it all the time. Now
Pare, quarter and core tart apples. Fill resume pouring or dropping the oil in;

the pan full, sweeten,-and grate cinnamon and again, if it gets too stiff, thin it 
or nutmeg over the whole. Cover wifh an vinegar. Repeat this process till you have 
upper crust and bake. the desired quantity of mayonnaise. Be

APPiR tapioca sure to have it quite thick. The yolk of
__ , , , ... * ,. . ... an egg and the amount of mustard given

* Rood "ized pudding dish with , whole bottle of oU. Never
hick .hce. °f rear apples. Sprinkle over pu, Mlt in . m,y0nn.lre. When the drre- 

them . little auger. Yake one-half a cup- P. , d ,.L the tom.toea from the 
ul of tapioca, which ha. «»ked six hour. , p„Ur it over the tomstoea;

in two cupfuls of water, add a .mall drHJthcm roÇnd with a fringe of paraley 
quantity ofaalt, ponr on a little boiling . d B
later, and cook for twenty minute., atir- or water crew ana aerve. 
ring frequently. Pour over thè apples, 
cover the dish and bake until done.

APPLE OMELET.MMATION fr** Prise
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DIARRHOEA 
DYSKNTARY 
CHOLERA 
CHOLERA MORBUS 
CRAMPS and PAINS 

and all SUMMER COMPLAINTS. 
Children or Adults.

the

Our New Book, for

to e 
s'ri< 
Sab

44 Marvellous Discoveries
\

in Bible Lands,” andSold Everywhere at day
the:25 CENTS A BOTTLE.

C GATES, SON & CO
MIDDLETON, N. S.

wells now ready and
Active Agente» are Wanted

in all parts of Canad», to whom the mort , 
liberal terms will be given if agency is 
arranged for without delay

This is one of the most timely and inter
esting books we have had for many years.
It is of great value to Bible readers, and 

price we nave placed it at brings

»
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of 1the low
it within'reach of all.

Write at once for full particulars and 
terms to agents. Address :

R. A .H. MORROW, Publisher,
59 Garden Stieet, 

St. John. N. B.

NERVOUS
INVALIDS

ire
do
saltFind great benefit from 

using

Puttner's Emuision
which contains the most 
effective Nerve Tonics 
and nutritives, combined 
in the most palatable 
form.

judSand cover with a
Cover and let stew pec
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ITTTNKR'S it is
THE BEST.

theAND SiHERVE PILLS* * *
JevHope Springe Eternal.—Podsnio (meet- 

* * * ing elderly i>eraon )—By Jewel Is It poe-
^ sible? My old school teacher. Вv the way.

Excellent Meat Cakes- do yon remember that you said when I
was in your claaa that I'd die on the 

An excellent meat cake can also be gallows? Elderly Person—Well, you're 
made. Chop up the meat that is to be not dead yet.—Philadelphia North Ameri- 
used, and add to it a quarter of its weight ca°- /
of any kind of fresh meat, also finely * * *

рРиГЛТ,ш. A CHILD CAN USE THEM.
into a basin, and stir in three eggs, three 
tableapoonfule of good brofh, two of red 
wine, some aalt and pepper to taste, t wo 
or three boned sardines, some parsley or 
any kind of favorite herbs, and a handful 
of white breadcrumbs, soaked and squeezed 
free from moisture. Mix these ingr _ *' 
ente thoroughly, pnt the mixture into a 
shaped mould, bake it for an hour, turn it 
ont and serve with a thick brown sauce, Do not for a moment imagine that it la a 
with mushroons. difficult matter to do

again, try thia. Take about half a It is true the work 
eonpplatefttl of chopped ham, a couple of and disappointing if you uae the imita 
sardines a few pickled gherkins and an tion and crude package dyee sold by 
onion, all cut small. Mix the yolks of dealers but when D'smond Dyes are 
three hard-boiled eggs, pressed through a used it is but little more trouble to get 
sieve, with a little butter beaten to a cream, faut and lovely colors than it ia to waah 
some oil, vipegar white wine, salt and and rinse the goods.
favorite spices; stir this mixture in with Do not allow vour dealer to sell you 
the other chopped ingredients, mixing all imitations of the Diamond Dyea, on 
thoroughly. Stand this aside to get cold; which he makes large profit», but insist 
even put it on ice, if possible. Serve on every time on having the true, reliable 
d*f toast, over which a layer of thick and genuine Diamond Dyee that have 
mayonnaise should be spread, or in the stood the tests of long years in our Cana- 
scooped whites of hard boiled egga. dian home».

Cramps anil Colic FOE WEAE PEOPLE. tra:

AND THOSE TROUBLED WITH

Mind, Partial Paralysie, віаепіаве- 

Loss of Appetite, oto.

theT volAlways relieved promptly by 
Dr. Fowler’s Ext. of Wild 

Strawberry.
і

Vs,
AT
kmPPO.
cat
mRemember Milbum'a Heart and 

Nerve Pille cure the worst oaoea 
after other remedies fell.

When yon are seized with ae attack of 
Cramps or doubled up with Colic, you 
want a remedy you are sure will give you 
relief and give it quickly, too.

You don't want an untried something 
dial MAT help you. You want Dr. Fowlers 
Extract of Wild Strawberry, which every 

know» will positively cure Crampe and 
Colic quickly. Juet 

. A\ jt a dose or two and you
__ have

Easy to Dye With Diamond Dyes— 
№ Disappointments or Failures— 
Colors are Fast to Sun, Soap and 

edi- Washing.
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CANADIAN

1 cAüihKo ran teed. Placed 263 Ca- 
Д МУрП nadiau teachers in U.S.

UNION TEACHERS' AGENCIES, 
Washington. D. C.

poi
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your own dyeing, 
will be hazardous PilOr,

But now a word of 
Ek. proof to back up these 

assertions, end we 
àEÆhave it from Mr. John 
■ Hawke, Coldwater, 

——Ont., who writeax 
TlNâJT “Dr. Fowler's Extract 

of Wild Strawberry is 
a wonderful cure for 

^ Diarrhoea, Cramps 
•nd peine In the stomach. I was a great 
■ufbror entU I gave it a trial, but 
bave perfect comfort."
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