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I ~ ~ ~ should be plaeed oaa a raeck. %vhleli w~il
a-aise it about tu~o trichet front the bot-

ii~.iê.~~-1  tan: of the buking tin.-[Al. P. S.
e

Vried Cabbage-chop cabbage fine,
POTATO VARIETIES. ndd n littie melted butter. 'vith pepper

alnd sait to tanite. thaca stir ir 4 table-
The colored cooks or tire iouti: un-. spconq mlik. tient through anid add 1 or m S F II u fi1

derstand tire Impîîortanice tif varier.%* 2 eggq. steeardlfug ta nmoant of cabbage. ~ U8JWAEAO.
ata an Cfai ICvI tîlby to-dalys aIlx weIl togetilci anit tur,î.ait awil

k breakfast i liit îaurou vili be. battered spîider'. When hIt 1. hot, Ir;~ 600.8E D T H -A F I T 01' parInt; potatues, fur thut loceal. 1 lselect sld"s Serve o31n a t Platter.-LA. IL0 0B lL STO B I E W Y
tiire foiiowIng. flocettae. - art w.oo tihe meti et '5~fbrand un poitivaare we etu uvlucuat'

Breakfaqt: Grate 1 daz raw para-. -lel thtw av cIe adsr uef«40 r.
tocs. add ý= cuîp iitiled buItter.ý 1, itili Squash Biscuit-one cup squash r muutte tuc rohanntotiuatothe wdeftrod.brvr
siut4r, I-. haspuît).l ai ot raaid .1 liatt pcp fii~ ly ilifshed ais for the table. sensancd bas bomtrend our saes avDce ncad eormoUuly'. and tîtllough thocxuenms incirrid lu poepaain
peri. %,vilte Ntf rvlix ulpi niibterand sat1level tesonand malinths trial tratmentUInarnulttotoisandtu doliatswe kriw Imam expariene trial;

baii n iIitiêutt tic.ur if iieIir, at Il u ttr.1.1 tapo timniolu. aiiit-4 (41 l"5.IOPM s alt wamant Or makaag ýtua libut offer.tI~igaîCCa55ai~ alaizoa. 1 rup sour miik coaininlg 2 ta- Ta pmvrctc<idarmrindhtirt.neriyutocurlA.ty., weasakyortoewor.two two-oent
iii a Iiodrt .sr bierpijaus saur Venui. Dient ilp ta- Main puto assnt in paving pital and t boulei. togetbcrwihuinomitdacia %%t Il

Fh 'l'o mal cup cold iiin.qlit-d po- 1giiger %%îth Il te.lsp)ooli sait lt ,î .qufll. maiiedtoycuatoaccfre1pestpaid. Wrto -day. Mention this palier wbea wrltliig
tntoes. add I.. culifui azingcci ii.sî. 1 texi- cili at tiolar ta niake il dough to ho han- '#5DROPSY lIAS OUR» TIOUSANOS. WIL O WE O

po nflaielte(j butter. n littie ontoun dled ensly. iol out n! cut, and bake
nuixci! n là sint ed dclry, .~lit and pepi as ordlnaary bisctat.-[L. IN. B. ~s s ~ ~ p~.fu ~ I .ie~iO
per ta tlàe iîeti& tîl ~igIfu taie medkai wo d d tecommncnded by tirei.ading I)hyailanacd bohmrkaducnough tiaur In hou! thieni li slînpe. and 13ezt Biucuit-Into qt sitted alu ever beelknow afait een nte nostbtlatecasmannyilàkitbâtirbeenglv plr,

fryInho lrd r uteraadcaldbytbe&apàbfaêI. Thie thousanda ci kindi), kettrnA writhe u by people Who bave hm
(ryi lia l'ilarge butte an r ruli 2 teaspooris guai! baklîg powder and cue al ahepb wa-t foie. prove bta ",'tio hatt '5-;DOOr w cure ufe

tIn thii rings. by p:îriaîg rotnad and .: Inte.li. rut In 1 tablespoon short- lbga--
rouind as y"eu woail alipla. lry in enisig an!d Fi--k or cal 1ae ta4auar,~i
lard or butter. stîrring ofteai. Witeln inkita .1 stif dough. Atter nîtxIng wtetl. ar
brown. plnce ta: ar dislî. spriîkie %vl1 roil oui. urring a very lîttle fleur. cut itixanaaiutwieocFsutîncver haine. Z2iotungrwail takci I9aceci b e notrlnoelacaad -.
Salt and serve ai onice. 1 out and bake In a liot aven 12 minutes. ttawcrk Whm the torturinitawSr.ia ciRheurn am coneon; wbe yourbacl ebeenutthPa.,

Bals, Two Puits anashed potatoes. 1 130 sure to bake ais soori as mixed an! semà au rable: when thterible bootiig painaci NeuraIrliahiare you ta theIr gaptbeitbe
uVclt-bea test egg. 1 habiespotin maeited imanke the biscuit sril.-A . A. tle1wn~.S1hhpstvitenyecyhtiitoc 1ma1hterellW._______ Yoa aoed "5.DpWan thie bocuse becaumet in tiacalyge.Nir.eamelRbeamatuL4ai 8=11àbutter, sait =dl ueuper to triste. iol and hciac. TaVie liot moammmer just Pa$Led bas Icit lil manrk un cvery one. weakeaiagr til serves,.

tIn flaur ahid fry. tkiana1Quck Bread-Pour % lt botîint wa- "aP"igbirtît.ctoigaiiiaiaiite _eteeYtakCliUGerman: are ami! s 1te large p nla- ter Iat h U i qae am ount f mtlk let "0 peeaca astrn gsc eFni nir c. '8 D O ' tlr.ce o n ev u
tocs. Place tai a baking dilh. qprînkie coolcl*O.end andria addiai tsftiiiiljrecttrodsae tbegraade.tbamtcakeela,%visatril p saitn anrdh ax a!a! icmpese yau ck ppenr. andmttfhY ilawiltoa. crmy es thea tuaortopc no

pinc thri iics 0 sat prk. Ad! dissolved tIn a Uitile cald water, with 2:8ra>adabuec r~ughaaweIsyada.".rcaiteaen ~
enough nuiik ta caver, and bake tri a 1 teaspoan sait. Stir In eriough goo! I Zd2 ERS a m WSN I
moderrite aven. miau taa tak aot lghtrnOi wtothankois or the ood your **iI1itoP5" rtb#AabecSse. tireainceio the bontamb

Cakes- Ti. vach cul) mashied potateci kneadtng board and knead 20 minutes. e..dtfloah craaIvbo m I.
add 1 tvell-bet-.rto egg. 1 tenspoon but- Set ta rise for three hours. knaa again. lamyriliamand 1.bXI a»»-tw
ter. sait an! Ilepprr. 1 tabiesponnz (lotir *put Ini pans, let rume anc baur or untîl dcraj. u foron tripdl-in,..d1. U E Io eau.o Iwu.i. bi" orade
an! enough nilit to make a barter. Fry Aliglat. amuu bake 40 mlnutes.-[A . A. 2 iat r ihrlecct ie ien1t ja wu~ Ornsa.a.a b d
nas you uould ordhznary griddie cake.% vititnrnksnN lieen 'I UU AUUPKO E BEH rOPAoua4,
and serve hot. Nice %xith syrup. Stew whDumplng.-AtiecletO RIEaeup.ne a ii amwj.t. -Î,~Vdua
RaIlls- rail 6 large potat.wvs Wham ditner cari be made with a amal l ra,.,u.îa.cdcv teie -3ý.iU1 'S" 1od oughtlworidaveupio je ~I5S

donc, drain an! pries Ilrougli a culall- *arrnuint of chicken, veai or frIcasseed iecaoddo lalîiourbta battre ct one! et of" ur modiem. 1 thmobtI Wwfe
,ler. Adi! time beatea Yailks of 3 e'.79- bcf.f tIn connectlon wîth the broth. If m aab1sI.usccmdOtOWi Ep :su.î~ waele

Scup crenm. 4_ culp butter. 1 cul' grnt- likiLd. adda carrotsami! aniomîs vvith tbe Uce.AaEAOkfWidbtàbâ.a8S et5C»il».O**kOf
e! cheese. sait ai lepper t.) triste, mea:. a litUe pepper an! sait, an! part "dluimfo3ainlanLe beescifew S
Malte Into halls. an! on a tiaured bréad o f the broth, wtth waîer to caver Ail.-4alco do MeaIlttlcpatey~: libl . %*

board rall oumt Imto lonmg ovais. i3rîsh Thc- %vlile of tie brotb, If already 92 SAM u DAVIS Dulin. Ohio." be W..AfaS iI. je
over witti beateri egg ami! bake In a )but 'tickene<l. might nad! ta the danger of ~ .ea.q 4 us)~-
aven, scorciag. Tire meat being turead ellWNi, U U V net ..- ýe W fto N

ah.muabkndiaplu upIoaOO.War lephtcaeSutherii: rall larme potatoes an! cooked. a few minutes 'iter adi! elleed AC N S M WE B CO EY
sivect mnuilk- 1 tib3--qi.uîn iuat--r- 5.i4t Ili. amîike ai dough of sour créam one Asa -my make' forewts 5. ý'bê ts anytIng that caabefond. Amyr«

an! pptie.-tupu Ilsi. -A limnrtA and p'art ta inur milk tliree parts il cup ewnniiolyoouke tw avi e st.mi*UltoSOedy ii, lf-fP"eautt
the beaten 3,ai Af 4 egg.,. lia1t, thiir looîk andî 1- cup cra miic dur O eYUy eu. I witavticca tat Limones by deg saw wth tii.n ctr' lmiervics.

"B "telslttlr n an oree red invariably
en %uhites <of tit cggs It.ike 20 min- 1 lspoon saît and flour ta malle ageemhenur tme aine <amty. Our aetsnlrtun this and wu gncw aalac.
Uttq In tilnt 4AvAri îaaol serteP~ ia lita 11 1 stiffer than biscuit, but not bard. with illre ia a tair. square liment bumiaicia OPpotity "o cannot att<sd ta let Pau by*

tri liacî tley "iu inihid-[aiia~ ~ 'rcbcf c~mtrtA an! t~aeo Mke maiey A chance v aUi UP l eultime povilble biua efldotIn %vlielà Iley iee Iiited.-[Ilia 1 paspon each f creamtarparand aeW& litwni petyow trlli te*tee eet »S fr tenIO s tenis tendtu.qtuhbll. Fadna sifte! thraugh the iatar. Reanave 161 6»àmeoa.Ls% jet.
kelule tai brick of stave ta stop uis balil-____________________________________
tng for a few minutes whi the duan».

PUNPKIN BUTTER. iige. eut Ilke biscuit. aire betnxr pute
1In. and be sure the broib dci flot carn

Thore are si-veral unyq nt' makang up aver the tops of the dumpingis. else ÀEEIIARKABLE INVENTION BY1 AN ONIGAN§
pumpkIin butter. If 1punilikins are thé lratteyr wll bé bcavy. jgain set in1 se Ma e
pleaity. rcnti"e the n'et-Is fa' mm a large front of gtove. where Il wil boil ngain. a"g.W uart i ut"tuO
one. rut ara naai picees and cnnAk una- anal cook about 20 minutes, til t he Arau cecsizu mii en tbe 0G. 3ai'U 0.vwdes K,.. n70=»e=ta
tii verl sofa tat iIrec i'itamiPkimi, In duinplhngi; are donc. Talon up thie eâet a Va.or iaa (bbahuSa th" e bu& n..eicecuh.du, i etelk

plectes. boit ilicain $bit. paut lIn a coarnc :.i.nsa!tU!*eii0»O,.ai cicldsoisd ai. onia4aa
ba;an! proenu ouat tire jiaice. 'Sif t tl't *lies Oi, aIrUsi it. a0bira <.ieenoa. sile. hlic.. cf Mss. doue

ttie~ou en a chairba oe and~~I th muamites. N«weo1'B.aeUa
first cu>o1cl. t- wh!r i the. Juire. >A%- tS Meuaa~isand caok uni: il it 1.Ase¶- d.re * * thr thi. arveo. j. oieecaawa actbu e
apple butter. liaitf ani liciur bc-fore it or n ble.ior fcc0<qkârYeCaMu a'b. ufi:U3,nasadleu. sih¶ledar.

Is dontc niid Qiar i sqpIce mn taste t r~i" 00.a d bonde" ouset uQaiscabe N C
If tha.- î,uam,kias <are (roze. glaty %%Il SainAt or.iVihi£o N'po lh ase. th là».~laiigr ro
yicld the jurce nre fp r13.. and tie i - 4041d. e -oie 18 rou . "te ot.1d? cure SI . edT3
bUtter tili i,.,t 1,(l ilt.. li.a5ti ltjure. An Authm Cm~ At lm. à%,iaicarmws Bao.!ia LAFerd1 aIrneîMad riaaireme.An' thtr ra-tan e 1 t-. c.nk the pummp- 1 tj gives Uà; grent pleasure to auoire th IZ.rfeoe'h i.â 711. bna' oaaefioctpeeusd> aaweI
kin ns for plee. i- ceir> gnllin al! theu !irevovery of s etmstlve cure for ucur 4144 1% nter Arce ecî Rled semeattmbeh a aesd teqt beet -f.iian~i A - ada * '(niis.ce. %q~tlima. In the woriaerful Kolat Plant, a oiAe. tricjL«Ot 5oesc dmtlreJ. Wib" 0een Uc mi. baeqce tshe Ml.

cinnanion ind (1-ondéraudc-. Cook ne6 bolanic praiduct rouand on theConsga i t*kr.t*t ou A i."t epureurc hieraa a. va.....,
Utiîl f tae ropr çnaastecy If Ri-mr, W'eat Afnica. The cures wrourgh, whîra cae. a..emcc. Zoo lnwaràtda net. Au.breait.and thuiieroiabls.madle late lIn iie rail and ktpt lu> ai ceai b hi alIn the worst cases. %le reaily uida. i-cri zo'r blond. raite rmnc bricht. Thie le a .ialme CDabiet ui eee a

place, It %%Ill keep forr mn-nth,ý4. amnd ratil nuvelaua. Siatrerern of txvcnlty tw ft tilerocasc. trin;.; top. c.aaaloe.m sa tact. 41 ail m ticlPe aupen,
te liper] for ;-umnmpkini pies lu'ith tire nu!- A ve.ars' smunaling have been AL once m-e- 1 ina.hiiimm nfnaivn1» » Il not3 e a toi.clae a ffatr,

dîton f m'k n! -remniaaorcc ta herrithb y the Kola Plant. flwmuarlarn.haesvnitcr IlicIe wb.ueg.cuPerc.mdy*u.h vcccl
Sîhîl auîoiher 'ami>' I ta sienma the 1 Among cîlhers. znan>y n-nIstern of Uz<e troulhIh moirtfÎlee hvoudenrfi. , aia £an. edwntlam»4 l.Wfert vat.

i,Umpkin ift thfu-ai m''c wvt!> it Shugar gaapèl ta-ntif>- ta Iis wonderfui pawera. Mn. A. Il Si<aclihai. 0.Cse.o c.liion &hl"n'CIA de.efrttvsohêema I.sl.aiarai01
and bautter In tire proporion oaf 1 lb 1 Re- J I., C',mbn. cf Mtartlnnbur, West ViOftDSilem.sco .onW1ricarj
sugnur an! 4 lablesronm butter la Z Ibn a pa ueblicuii lire»s" fo <lii'on talofr att udl u

Ail zigr*ittl emn w, urcd by thc Kola Plant afier Ilfty t"*" 1, î>teI, R, )L gak. 4hot lL3el ar rbeg.esiler Irini! an! Iet ximnmer .7i brk of xtlave venr.< sisfferînçg Mr. Afre C<Uwii mon e #abtawt Ln7à<ew0 y- 8h*il r~i.i1ajiif(a11euab !,.: M1
tantIl thlck. Or. whnt ut botter, -qpt tlie Wahlghn D. 70:r Editor 6%ifu the Façbb iIWîe~M .oea~4a'~ u mm

Ihcki an ricks uaiti!ii uxir n er's Margazine. civert sînuuiar testhmany. MMu Awn&a ureuu. Thliuaaa. foue. aOtff M allpe erh,4 n
tbick ~ ~ ~ ~ ~ ~~i andrnanrîm Cnîe. a o many othera. To prove ta yoti rIKrnll0? "iT.bet** 71%wts lb. lrA la- Mc cem iul~i n leba:

Yokbeyand doubt l% wantlerful curative I ld.80ceenuotc .p c. us. ac=qqen. Aste me »W»4"eM mes
Yo~sbire Pudding-liû.tt 3 e g gn power. the Kola Importing Ca.. No. "entaes a Oudeoci aieac. l'Sa tmweSa.,inc.Wiech.

véry lIght. a!! i 1 P mille an! 1 level 1164 Broad!way. 'Newv York. wil s-ni. ai_._
te.mspoon sait. Pour ibis mixture Md!-. .IL-o râne of the Kola Compoiun! frec
uially upran 1 cip» suIe!- tinirn Dcnt -by mail ta evemy reader of Pa. and,£1 vu aci.rucqs
tbornughly an! pour Imito woli.çrenue! 1fmrna who auffers froan any forn fî -e JAR UUV W WED
muMln Pans. Bakre in a rqumck aven fer' Aitlime. Tbey only ask in retura that j .... b5ihl7fIW@& a WlTH 3OOTHN1 B #Vý0 *
about ibree-quiiaems of n'a lînur- Serve wba-n cure! yoîarself yoîu will te-ll yaur i .eli-Seiclv ,dsceutunew~eehco.ltnpiIEIUI.1.Bonoa. h ay pla ta akeound e te neyighl, abou Itv ~ ~ h. miu.cuureî,W .uqpeS Pm ss
Ao a baste! la to ater neun e mt bef. neihîon l.aboi i Yu lre Im"t.. .,. a_ ma~

-p.â


