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Save Your
MONEY.

To save your money, by getting more for i,
ask your dealer in medicine to show you the
mew go cent sise bottle of JomNsoN's Awo-
pywe Lousewt, It contains over three
times a8 much as the old a3 cent style, which
is & grest saxing to those who use this valu.
able family medicine. The superior quality
of this 0ld Anodyne has never been equaled.

ON’S pYNE
(’JOHNS L/NIMENT
""‘F:‘Y.;iz.%&u'ﬁ: " o

As & family remedy it has been used and in-
dorsed for nearly a century, Every Mother
should have it in the house for many common
ailments, Internal as much as Kxternal.

Our book on INFLAMMATION free. Prics
£5 and bdo. L 8 Johnson & Co., Boston, Masa.
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CHOLERA MORBUS
CRAMPS and PAINS
and all SUMMER COMPLAINTS.
Children or Adults.

L b ta Lot 2 it g b

Sold Everywhere at
25 CENTS A BOTTLE

C.GATES, SON & CO.

l
»
MIDDLETON, N. 8. -
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NERVOUS
INVALIDS —~-

Find great benefit from
using

Puttner's Emuision

which contains the most
effective Nerve Tonics
and nutritives, combined
in the most palatable
form.

):
Cramps and Colic

|Always relieved promptly by
|  Dr. Fowler's Ext. of Wild
Strawberry.

S,

When you are seized with an attack of
Cramps or doubled up with Colic, you
wait a remedy you are sure will give you
relief and give it quickly, too,

You don't want an untried
that IAvhol‘x;ou. You waat Dr, F C
Extract of Wild Strawberry, which every
one knows will positively cure Cramps and
Colic quickly. Just
a dose or two and you
bave ease.
But now a word of
proof to back up these
9 Assertions, and we
have it from Mr. John

MESSENGER AND VISITOR.
& The Home «

A Basket of Apples. A Tooth and Nail Brush Case-

Apples are the chespest and healthiest A great convenience which every travel-
fruit to be used in the home. They may ler will appreciate is a case for the tooth-
not be so pleasing to the taste, but are far brush and nail-brush,
more indisp ble than other products of  This article is very simple to make,
the trees and vimes. Itis said that the though it.is hardly necessary to say that
French have four hundred different ways the sewing must be dome with extieme
of cooking apples. This alone, from a care and neatness. Its materials are a
country noted for its fine cooks, should be strip of gray or ‘art’ linen sixteen and &

gh to infl the h k whose half inches long and three and three-
mind is often puzzled as to what to cook quarters of an inch wide, one end of which
and how to cook it. The following sre js rounded in a curve aninch and a half
:m:n:'pccir:. in which apples havea pro- .4 the deepest part, and a piece of white
g rubber cloth fifteen inches long and three

ook s b : inches and a quarter wide, with sufficient

Select six large apples, and take out the tape or silk braid to bind the linen.

g:&.ml -lml;’n& g:“f:: ‘:‘;;’:‘g Bind the straight end of the linen strip

tasteband a dash of cinnamon. Mash the first, then fold it toward the pointed end,
mixture well together and stuff the hollow making a case s:ven and three-quarter
L“'::C & l?the:::hbi:ke P;:‘x::il"lh:':lllig:nehm inches deep, baste the sides together, and,
' commencing at the top of one side, stitch
APPLE OMELET. the braid around the entire case. Put a
' To ome cupful of stewed apples, that buttonhole in the pointed end and sew a
have been sweetened,add a lump of butter 100 on the case beneath
and some powdered bread crumbs To Fold the rubber cloth together, the
tm'l:l%d four well-beaten eggs. Fry in ,,pper part outside. Stitch déwn both
hot until a rich brown. sides, making a very narrow seam, then
APPLE COMPOTE. turn so that the mb})erh rtion is iﬁe,
Put a cupful of sugar and one of water “uSnl:: ;'z:::d.‘t: ';m:alt:): ac“:om'
ol g ey oo s gk ome dlip this inside the linen case. Initials
of one lemon. il five minutes, or until T U 40" embroidered on the flap, or the
:hv;!:‘cnm "'e'" and ::gw:n:te mﬁdd B::ixl ful l:umeh wro h:lht‘h outline stitch sl;ug
, pared, cored .
until nearly tender, and t%en bake in the :‘:.le:;‘:hr;nl:chu lr;mmt.l:'g m?::?o:luen‘d.‘
oven. This is good either hot or cold. It may ‘}.o be deconle;l b‘:; a mi' of
i FROSTED APPLES. feather-stitching wrought ore it is
Select sound apples and put them on to turned up and bound. Vi 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 glass-towelling, bound with red or blue
the skine will peel off with the fingers re- braid, to match the cases for wash-cloths
move them and dip the apples in melted in the ghape of an envelope made of the
butter, Then sprinkle with granulated same materials. A fair profit can be made
s and bake in a slow oven. This will by selling at twenty-five cents each, and
make a sparkling dish forQessert. at a recent Eastern sale the demand far
; APPLE SHORTCAKE. exceeded the supply.
Pare, core and slice four fine, large ap- . *
ples. Drop them into boiling syrup and
cook until soft, and then mash them well. Tomatoes with Mayonnaise.— Take six
Roll a sheet of plain pie crust in two thin or eiuln.i Tediu‘%buizee l?mngos and peel
layers., Lay one inthe pan,lightly greased them with a sharp knife. not pour
:lhbl:uuet. then lay on the gec%n sheet, boiling ;u(ef on ;he‘;nﬂto rmoAvfet;rhe [\ uinl
an ke in a hot oven. When done, sep- as that destroys their flavor, n|
arate the sheets and spread the apple- them put them ina glass dish and stan
sauce between the crust and also on top, them in the refrigerator. Next make the
and serve with cream, mayonnaise. P\é: !t‘he yo(;k 30'1 ; l;?w
NEW APPLE PIE. in a deep soup dish, and a alf a tea-
. Pare and quarter halfa dozen tart apples; ;};0? ‘::é of‘o?,;ynﬁ:x::::m . dW “:);
put them in a porcelain lined kettlgl with = then tak bg( 1
a cup of white sugar, a teaspoontul of °§ eﬁn t:hnv:r:{n b r::u‘“ e‘g‘rmthe tu:l
cinpamon or nutmeg, and a lump of butter. ;’ d:; by droi ‘.ﬁmn “y'glt:h the fork
Over it all spread a sheet of thin dough, :° P DY g Sn e - 9
and cover with a quart of boiling water. }“ the o'l‘w{,hln&bnu‘kl‘y ”;:e:le“ P“';T
* fectly. en the mixture omes ' st
Cover and let stew for forty miputes. add waxy, thin it with a few drops of vine-
oL nsm(:lnnn APPLE PIR. gar; wnun::‘ to stir Ltnn P:he tlx:e. ‘F?w
Pare, er and core tart apples. Fill resume ng or dropping the oil in;
the p-n? 1, sweeten,.and grate cinnamon and again, if it gete too stiff, thin it with
or nutmeg over the whole. Cover with an vinegar. Repeat this process till you have
upper crust and bake. the red quantity of mayonnaise.
APPLE TAPIOCA. sure to hl;:‘ilt quite lhicr. The ol; of
A i s " the amount of musta ven
Fill a good sized pudding dish with o7 °8% A&n :
thick slices of sour apples. Sprinkle over 'ﬂ" -ll:.io i :nwholen .l-)::ﬂegh oﬂ".h 12"“
them a little sugar. Take one-half a cup- P"*% d“ e ;{onml iat enf R r?-
ful of tapioca, which has soaked six hours - 517§ 18 cone take Tae oes from the
in two cupfuls of water, add a small (Sfrigerator, pon&": :"{ the tt;mltou;
quantity of salt, pour on a ‘little boiling dress :.hem round “: s fringe of parsley
water, and cook for twenty minutes, stir- OF, Whthc Cresg at b
ring frequently. Pour over thé apples. * ¥ ¥
cover the dish and bake until done.

Hope Srrings Eternal.—Podsnio (meet-
X x X ing elderly person)—By Jove! Isit pos-
'y sible? My old school teacher. By the way,
Excellent Meat Cakes do you remember that you said when I
was in your class 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 can. ,

of n;’y;dkindd of ?’tlh meat, also finely x % 3

cho , and a few onions, previously

a]iggxl_v parboiled and sliced; put all this A CHILD CAN USE THEM.
lng.l) a b‘d?‘llngf mﬂ g;;; eggs, three s

tablespoo nfuls th, two of red . a

wine, some salt and pepper to taste, two Easy to Dye With Diamond Dyes—

or three boned sardines, some parsley or No Disappointments or Failures—

any kind of favorite herbs, and a handful
of white breadcrumbs, soaked and squeezed Colors are Fast to Sun, Soap and
Washing.

free from moisture. Mix these ingredi-
ents thoroughly, put the mixture into a
shaped mould, Lke it for an hour, turn it
out and serve with a thick brown sauce, Do not for a moment imagine that it is a
with mushroons. difficult matter to do your own ‘dyeing.
Or, again, try this. Take about half a It is true the work will be hazardous
plateful of chopped ham, a couple of and disappointing if you use the imita
sardines. a few pickled gherkinsand an tion and crude package dyes sold by some
onion, sll cut small. Mix the yolks of dealers but when Diamond Dyes are
three hard-boiled egge, pressed through a usedit is but little more troable to get

Hawke, Coldwater,
{ v ¥ Ont., who writes:
IR TR J “Dr.Fowlers Extract
of Wild Strawberry Ia

a wonderful cure for

sieve, with a little butter beaten to a cream. fast and lovely colors than it is to wash
some oil, vipegar white wine, salt and  and rinse the goods.
favorite spices; stir this mixture in with Do not allow your dealer to sell you
the other chop ingredients, mixing all imitations of tbe Diamond Dyes, on
thoroughly.

even pnt(t

mayonnaise should be

scooped whites of hard boiled egga. dian homes.

tand this aside to get cold; which he makes large profits, but insst
on ice, if possible. Serve on every time on having the true, reliable
dry toast, over which a layet of thick and genuine Diamond Dyes that have
, orin the stood the tests of long years in our Cana-

- s
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NESTLE'S FOOD is a complete and
entire diet for Babies and closely resembles
Mother's Milk. Over all the world Nestle’s
Food has been recognized for more than
thirty vyears as ing great value.
Your physician will confirm the statement.

NESTLE'S FOOD is safe, It requires
only the addition of water to prepare it for
use. The t danger attendant on the
use of cow's milk is thus avoided,

Consult your doctor about Nestle's Food
and send to us for a large sample can and
beok, ‘* The Baby,” of ‘which will be
pent free on application. Also ask for
‘“ Baby Birthday Jewel Book.”
LEEMING, MILLS & CO.,,

53 St. Sulpice St., Montreal

Our New Book,

“ Marvellous Discoveries

in Bible Lands,”

Is now ready and

Active Agents are Wanted

liberal terms will be given if agency is
lmn,ad for without delay.

This is one of the most timely and inter-
esting books we bave had for many years.
It is of great valug to Bible readers, and
the low price we have placed it at brings
it within reach of all.

Write at once for full particulars and
terms to agents. Address:
R. A .H. MORROW, Publisher,
59 Garden Street,
St. John, N. B.
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NERVE PILLS
FOR WEAK PEGPLE.

AND THOSE TROUBLED WITH

R

xertion motharin
s

ms or Pain t h h.i‘""ﬂ
p:o L U
r rt o;blgrx.ov'\dl ton of the
e Nar hienaun, Anmise Bone-
nes . -
) &ylfny, Aftor-tffeots of Grippe,
E‘oof Appetite, eto.
Remember Milburn's Heart and
Nerve Pillls cure the worst cases
after other remadies fall.

Laxa-Liver Pllls surs Goastinaties.

CANADIAN More vacancies than

Teacherg. Positions gua-
TEACHERS ranteed. Placed 263 Ca-
WANTED padian teachers in U.S.

last term,
UNION TEACHERS' AGENCIES,
Washington, D. C.

e s g &gl vty Bebihaed 10k v wth pot 10 okt
» 3 il o
e Suid. @~ Malied posn-paid for enty 13 oot ln
thve wlnable o ger Rieh o bemowo &
Onheulator ; Miller's Joke Book | Haxims on
| Gude to o Asowpt this spesinl o ot
tond or promptly fove with
onch urder LSIOR BOOK Co., Torente, Oan  (Mention this paper |
Al k., mvat
bound In eno velwme A grand eolieorion of musiosl gems,
] A -l.‘u?_‘u-n—-.
Agworw ous wapatior shart maste
and ouallt for shasmp. m-mb..'-m:c'

in all parts of Canads, to whom the most |
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