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Thc Nervous Strain
of Recent Months

Has Ruined the. HeaJth of Many a
Business Man.

Sloeplessnes, Headache, Nervous Indiaes-
tion, Irritability and Depression Tell

of Exhausted Nerve Force.

Neyer before lias the strain on the nerves of the business man been
so- great as since the beginning of the war. With soine it has been a
question of lessened profits, while others have been thrown out of em-
ployment or seen their business go down witha crash.

Worry and anxiety are the most frequent causes of nervous dis-
orders. If is, therefore, not to be wondered at that in many cases the
depression in business lias resulted in shattered nerves and ruined
health.

Dr. Ohase's Nerve Food lias proven itself the greatest of'nerve re-
storatives., t is no miiracle-worker, but supplies to the human body, in
condensed and easily assimilated fo.rr, the ingredients froni which Nature
fornis new, riclb blood and new nerve force.

When the nervous system is greatly exhausted it requires patient
treatrnent to revitalize the wasted and depleted nerve celsa. Since cure
la brouglit about by the building-up process, you can bc sure that each
dose of this great food cure is at least doing you some good, and that the
resuits are bound to be beneficial.

By the use of Dr. Chase's Nerve Food the vital organs of the body are quiekeiied
into action. Digestion improves, the heart's action la strengthened, the liver, kidneys
and bowels resumne their natural functions, and the system la benefited in every way.
(;Ioom and discouragement give place to new hope and courage, and you are helped
on the way to health and success.
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THE HOUSEHOLD
ECONOMIES

Contributed by Our Readers

JTOOK dinner with a friend of mine-one daytlant week, a minister's wife, who, te my mind,
hian struck a good blow at the higli cost of living,
in the cutting out the expense of running a con-
stant fire in the kitchen range in winter. lier
dinner consfsted of a broiled steak, baked sweet
potatee, escalloped tomatees, cabbage salad and
deliclous baked apples for dessert. She proudly
told me sh. had cooked the entire dinner in the
furnace in the. cellar, excepting the steak, which
she broiled over the gasoline stove ten minutes
before serving her dinner.

lier furnace la a hot air ee-a very fine one-
and bias a ledge inside where she can place at

1lesat thiree baking pans or dishes, and can thus
Cook almeat auy food that is net te be brolled

ofried. The heat la se regular that she can
tell to a dot just how long it w-.!! take te coek
any food.

COMBAT INCEASING COST 0F LIVING
By UTILIZING LEFT-O VER

WAS surprised the other day te see a friend
thrOw away the legs of a fowl. IlWhy didn't

YOU use themn for soup?ll 1 asked lier. '"Oh, it's
80 much bether," she replied, which is often the
answer.te many other questions.

NOW there is ne use denying the f act, that the
times are semnewhat harder and that the cost
Of 1manyf a n urnlshiup s every higli. The
only thigthtth ousewife can do te combat
thesetetsite use better management and
mere thrlft.

How elten w. throw away paraffiu paper fromn
crccrbxes-Iust the Paper that we pay 5 cents

fora a9trM and somnethiug ueeded often in
pantry and Ice bus. Again, bew careless we are
wth <'left-ov=r" refusing to se. in them the
posuulHlusof a dellghtful mes!, if properly pre-
pared.

HOw mauY have standardized thie amounts
needed Of certain artcle how mucli soap, fleur,
sngar Or flaverln will b. used ln a given time?
DO mauy Of US compare Our "operating expenses"
Of One mnOnth wlth another; and are we actualy
able to put a finger on the exact place where Our
finances are leaking? We are apt te have a
"happy-go4lucky" attitude toward ît a, aetcome-watMaY" feeling that does net make for
savlug flot business 1k. management.

A STR4J< COOKER FOR BCONOMY
ONE of the implest methoda of reducing

the cost Of living ln the nu of a steamer Iu
cOOklng. I mesi the. large, round utensil, of
du. With perforated bottom and tiglit- fittîng
cever; they can h. bouglit for ie cents uowadays.
1 use mine over a kettle whenever a kettle 1, onl
the stove-when making soupe, tevi or bolliug
POtatoel even. T-day I steamed a Ica£ efbrown bread over a chlcken I was boing.
Thun the fuel used for one purpose wlll serve tw<>
purposes, A small pudding o f batter (with
plumas or bernies>, can be steamed while potatoca
are boiling; if on'e la te be using a kettle three or
four heurs, brown bread or an Engliali plum
pfudding can ha teamned, or individuel puddings
In cups-.. R. R., Quebec, Que.
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