the eyrup.until. the- sugar dissolves.
Add the julee of one lemon had enough
cold water to dilute the syrup. When
it ia cold pour it over the eracked lee
snd orpament each glass with a slice
of lsmon or & bunch of ripe currants.
. LEMON M

Wash the mint well and pick off &
cupful of leaves. Put them hu‘o
jar with one quart of chopped

» ot
foe. Stir the mixture il the leaves
are thoroughly bruilsed and the flavor
extracted, Strain off the water and
add the julce of two oranges and aix

TEMPLETON'S

RAZ-MAH
CAPSULES

lemons snd one pint of sugar, Put it

are 80 r"‘: on lce, and when .t ls thoroughly cold
8 T s of thses Sap serve it in tall, thin xlassés. with =
“":nm'u'. sprig of fresh mint ana a very thin
£, o t".'l‘"'t slice of lemon in each cup.*
n‘n...l 5. W, LEMONADE I'OR A WEEK.

Boll togetbher 1wo quaris of water
and four cupfuls of sugar for 10 min-
utes, Remove the syrup from the fire
and add four and one-half cupfuls of
lemon §uice, Let the mixture cool.
then seal in glase jars and put it in &
cool place. When you want to make
lemonade dilute u little of the eyrup
with lce water,
LIME PUNCH. *

Put eight cubes of sugar in 3 bowl
and pour over them the juice of two

Soid by relisbia ruegiote

'.“QQN‘M‘Q"QMQ’QQQOOQ

Drinks For
Hot Weather

B

PP 400800000 000000000 llmes and two oranges. Add ome and
. " one-haif cupfuls of cold water. and
Fru:t -juices, when free from adul- | whep the sugar is melted, chill the

leration, sre mnot only agreeable to
wost people but are healthful as well,
and can be used as freely as pure wa-
ter iteelf A home preparation of

syrup with cracked ice. Just before
serving .t add a slice of pinearyple and
a few crystallized cherrles. The re-
cipe makes only a emall amount of

fruit juices, in varlety, may be had g 2
by every family willing to prepare {’J‘;“;r"‘;mfd”f a large company it ehould
them, at a slight cosi They AN EGG DRINK

should be securely sealed in glass fare,
wrapped in brown paper (o exclude
lhe light and labelled.

The recipes -given here are s.mple

Beat three eggs thoroughly ,and six
tablespoonfule of sugar and one ani
one-half cupfuls of ice water. Whip
into the mixture juice of one orange

snd anvone may make refreshing A
drinke for the hots daye coming. ii::;" in glasses topped w.th whipped
RASPBERRY VINIGAR. 3 i
Pour ‘two quarts of v:ne(nr over A Ready Quetation.
‘over it,

tour quarts of raspberries.

put in a cool place for two days. Strain miral Sir Montague E

“Ninety days’' cetention without th

the juice 1hrough cloth and pour It | ready it unpleasant rejoinder.

The followiug story is told of Ad-
Browning
when he was commanding one of our

o L o 7 battleships, says the Londor Chron
) PNOCPHODIN! o- | icle. A “hard bargain” was brought o o
"rk Gmn-; English Pre| u';:;. before Capt. Browning, charged with i
im:-y-:"ﬂrf:\'::: .:"y;.o; having broken his leave for more Properly prepared theve is nothing
i old Veins. Used for Nervous than 100 hours The evidence being | Alite ®o delectable -as early marden
Debility, Mental and BrainWorry, heard, the  aptain asked the defaul eas, But even these, fresh as they
Despondency, Loss of , Palpitélion o) ter: “Have you anything to y in p, o be utterly il by im-
the Heart, . Prices2perbor.d. | your defence?” “Nothi i way be, can be utterly spoiled by im
for 85. Seld by il druggists, or maked in plain | ) ice?”  “NOthing, sir,” came | proper cooking. The French have 2
phg. on receipt of price New pamphiet mailed the reply, “except that to err is hu- . * $ 2
| TWE WOOD IREDLCIRE owv, | man, to forgive divine Shakespeare.” | "5* © cooking: peas, which 18 SEEF
thelr ful] flavor.

option of a fine—Browning.” was the

WOMEN OF
MIDDLE AGE

-1 was rl:!mmuh
of Life and suffe for two
m‘hud?ch-.

Tom W 1 sul

ommended Vegetable Compound to sev-
ersl friends, and am willing you should
publish this.’’—Mrs. MARTHA W. Linp-
SAY, 8§10 Robinson St., Regina, Sask.
If you have warning symptoms such
as a sense of suffocation, hot flashes,
headaches, backache, dread of impend-
ing evil, imidity, sounds in the ears,
pa?piuuon of the heart, sparks before
the eyes, irregularities, constipation,
variable appetite, we kness, ingui
ude, and dizziness, get a bottle of Lydia
E. Pinkham'’s Vegetable Compound and
begin taking the medicine at once. We
know it will help you as it did Mrs.
Lindsay. -

Those Early  ~
Garden Peas

Wi

recip
ries go & long
some of the
Boak 34 Wi &<
water for two hours an
the double boiler with
bolling wate
and pour over

One Box.

Nearly ev.ryone

dessert, but wit
Iy, and with sugar 9
one cannol
It is the time W
searching through cool
es that will meke one box ¢

way. Following (3
) recipes:

the

berries so very cost-
wearce and high
s way often,
hen housewives are
k books to find | &
ber-

strawberry sauce.
and sprin
while and serve
portion of
cream can be served also.

strawberry

For the popular

soak a tablesp
lit4le cold water untii’ sofi,
solve in a cup of boil
a box of berrie: and i

nfut-ef pelatine in a |

o* taploca In cold
d t.en cook in

2 1-2 cups of
Cool |

Cyush the berries

serve them thi

until transparent.
a box of strawberries |

kle with :ugar.
a spoonful with each

pudding.

of the poOpular £ponge

¢1 the smaller grocery

‘l“

Some Ways to Make Most of

agrees that the lu-

Let stand

then di

ing vater, Mu<h
dd the juice and

Whipped | prope:rties
Clyde
)

whip

WWI.LI! MiLL
ou M s now

'“' n-
letion r-n?'-- now require . l:z

sclous ripe red strawberry, dipped in The “following work, weaving. wi

powdered sugar and eaten reom the u'.., Inishing. . —
M L ) NRCERRRT Y, oOns -

stems cannot be Impro upon aa & | BCN shown 10 n-y}rvmm- and good

wages paid while ienrning, rdin;
accommodation wivan, ‘to g
positions new opei or.

apply to Biingsby Mfy. Co, LE.. rant-
ford, Ont

HELP WANTED
WANTED
|Fcian TR BELEDS

wages paid o capab'e
man. Best w«-ri!n&eomlluu in daylight
Mem iton,

that have been hulled into & glnns“‘:“""l‘ Mercury Miils, Ltd,
bowl and sprinkled with sugar. Nr\:: - e e ——
ith sugar and cream, Do not coo
the her:lea wita the taploca or lhe! an FOR SALE.
real berry { ste will be lor | TP TOU 1IAVE FARM I'ROPERTY
The moet lebeiun of | wend juddings | | for Sute, kindy fuinish me with fu'l
becomes a desser de luxe with & | particulars No expense whatever 10
you unless 1 effect & sale. 1 you de-
-

rty i Cans

pire to buy such & }
te me for

8| o New York Stute w
ticulars, 1 have' rome
o offe J

1 itomn,

Block,

NINE  MILES
. good road Hght
g ition.  Abont 0
;1. bulunce pasture.
. in good condition.
snd chicken house.

1'ROM
Soll

“ere
Bunk

two tablespoonfuls of lemon juice to| Also good ol b
3 in oo! ce till | Iarge =t ing Stabling for
e gvlnlluf s ”y,‘ r-hf' : 'l'lzu: whi hesds of e IMe oty of goud water
it commences to harden. P |in stuble. Frice right, terms casy, ap-
with a dover beater unti! light and | piy 3. C. Bu!l, Weston, Ont
frothy. Ser ' in fall glasses garnished . -
with a spoonful of whipped cream RUIT FARM-20 ACRES OF TIilB
1 hole berry cholcest pewcii roii. planted and dea:-
and & Wh S . 1 ing in penches, sweet and sour e~
wor an emergency dessert £plit ONC | yjes and raspbeiries; & delightful
cakes that are | stion, convenient station and market

Buildings valued

sold in most
s > mid, sprayed s cultivated
stores. Mash the berrie: and sweeten, | o0 ,“l, i . Trees we |
Spread over the cale, put together, | et indicuting a rood crop This 15 »
pour the rest of the berries over the sp'endid opportil -’m n:rurc -d! st
o 4 vl aspoonful ¢ clas money mukin ruit farm and re-
top and garnish with teaspoonful of } Sac, (o™ "5 ) caith reason for sellink.

Immedinte possession Vrice  $18,000

avranged. J. D

e | posed to bring oul
few lettuce leaves are laid on the bot-
tom of the eaucepan, and a pint of

over four quarts of fresh berries. Set | === -
the mixture aside again for two days,
strain again and add three quarts of
Heat it slo#ly and ekim the

fuls of the syrup to & glass of ice wa-

”R’N.Elom-lm

shelled peas over them . Very little
watler ie requlired, ag iL¢ waler on toe
Jettuce and that drawn from it by the

SUgar. for

liquid ‘until it is clear, then boil 20 ness, Soreness, Grapula- | eat will be sulficient to cook the
miputes. Seal it in eterilized bottles. tching and Burning | Peas e

When you sirve, use {wo tablespoon- h. o Eyelids; Peag are aiways n'cer it the pods

are put in cold water an hour or 80

ter, ks . q- before shelling them. This crisps
GINGE' JE. : your 3 \eam , toe, hich
- GINGER ALE Purine Bye Remedy Co s Chicare }:( u\,: ?rid_‘\ : ;arh.{ L')“k:iln.:' h 0 Mlv; nym

have

vinegar and fill
Keep it on ice @ntil it is very cold.
CURRANT SHRUB.

Heat two quarts of ripe currants and
strain the juice through a cbeesecloth
To every quart of juice add three-
quarters of r pound of sugar and rtir

Bill—You bet not. I smashed his who!

right fender.

3 DO S—
Minard's Liniment Relieves Diphtheri
—————

cares nothing for muddy shallowe
Viett

He that eeeks the sea's clear depths

Put one quart of chopped ice into & § o : ) ]
gallon jug, add one pound of sugar { = - = to be washed, for washing robe
and one tablespoonful of strong gin- PAINFUL :\I)Al TING ihemborl Ill‘l;dl flaver. It l(\ a mistake
‘wel . (Corneli Widow.) to ehell © peas wita fresher ones

ger and shake the mixture 'well to Rill—Just happened to run into old | Sort ou : hell 1
gether. Add ome pint of good cider | trient p el o R CRA. 159 N 20 Sort out _.‘“-‘.r“{““:*» At “,“‘ it "“"'i
the jug with water, Phil—Was he glad to see vou? llow and cracked ones for soup o

o | — v -
k-’

. | Cook’s Cotton Root Competind.

medicine.

raes of strengih—No.
sireneth—]

0. 2 3 No. &,
Bold Ty all druged
repaid on receipd of

ree  pamphlet. ‘Aadres

— - =

Fresh and Sweet as the
| Day Preserved

FRl?l’l’Snuhgu!Mirl-m'xomhvon,nlmhmd sweet asthe
day preserved if flavorsare sealed in with Imperial Parowax.

Imperial Parowax forms a clean, air-tight layer over fruit jars,
keeping the fruit free from air, dust an moisture and in perfect
state of . Saves time, lubor, money. “The economical
and safe way to seal your jums, preserves sad jelli

WPERLy,

w—g pure refined wax, colorless, odorless, tasteless. No chem-
icais or acids. Absolutely sanitary.

A household . Imperial P 1§ i
Ad mmmmy per arowax lightens washiug
In the "l::oﬁr m the &g.w:izu(heél:th- and
removes rease s that othierwieéd s0 much rubbing.
In ironing it adds perfect laundry lustre to your linens.

Full directions in every package.
Sold by good dealers everywhere.
“MADE IN CANADA™

ll'\‘lll!l)

Ol1l

|

A #nfe, reliable reqviating
Bold im_three de-
1. 81;
5 per box.
s, oF pent

THE COOK MEDICINE CO.,
TORONTO, ORT. (Formerty Wicder.)

is not €a important,

pras to cook them,
cook mueb)
el unti] they are mearly done
cooks find that it not only intens
the color of fresh peas, but br [ B

po bigger than a large pea

Where peas are aesuredly fresh

and eerve piping hot
A NBW ENGLAND METHOD

rowfat peas. Pour
enough water to barely
Bo!l gently for 20 m'nutes,
a dogen small new potlatoes, &
spoonful of eult, and cook
longer. When done udi
epoonful of butter, and
thin cream

SALAD OF PEAS

cover

tea

Inncheon.
equal quantity of chopped

enough salad
or mavonnalse,
dients thoroughly.
lettuce

BACON AND PI'EAS.

pan,
tablespoonful of flour.
glassful
peas, half an
of pareley tled in & bunch

until the peas mre tender.
with pepper and salt, Take out
onion and parsley When

Berve.
PEA CROQUETTES.

through & sleve.

stock, or too
Mold the puree
in egg and cracker dust and
deep fat.

some other dish where the freeh flavor

Always pour boiling water on your
and never let them
It should not be add-
some
fies
out
the flavor to put into them with the
boillng water a piece of washing soda
Other
cooks add just the least bit of suuhr.
the
simplest and best way fto prepare them
is to eeason delicately with salt, ppp-‘
per and gugAT, geperously with buiter, [

Waeh and shell four quarts of mar-
over them just
them
then udd

20 winutee |
one table- |
one cup of

This is & £ood way lo use the jittie
lett-over dab ¢f peas for next dav's |
Mix with the cold pems an |
peanuts.
Add & little minced mour pickle and |
dresaing. either Fremch l

to molsten the Ingre-
Chiil and serve on |

Cut balf a pounl of trimmed bacon
'n dices and elight!y brown in & rauce-
Sprinkle over the bacon balf &
Add one-half
of water, one pint of ehelled
onfon, and a few stalks
Cook all

Searon
the
ready to

Press two cupfule of left-over peas
Flavor with a little
onjon ,s little chopped pareley and
season, Add two well-beaten eggs.
It the mixture Is too dry molsten with
thin thickez with flour.
into croqucttes, roll
dry In

Hinard’s Liniment 'R‘;licvu Garget In
, Cows.

Sacrificed (
I-h-—ﬂ-*h.-—-iﬂ'--
ﬁ»‘ﬁ-‘-‘\-—*

whipped cream ©r mer n

; sel

000. Orchard trim-
in readi-

Humilton, On1. (Regent %31.)
s4 ~NEAR BEEAMSVILLE, »
’ wcres clwy loam including 8
acres bush end pasture land, 7 room
brick house tore foundation, good ce'-
lar, frame Kk & 1
verandah

property in eychenge
kar, 206 Clyde Eoock, Hamilton, Ont
(Regent 884).
MISCELLANEOUS

Sl-‘,.\l‘ A DOUMINION
Money Oraer They
everywhere

EXPRESS
are paysole

QUEEN’S

Partof the Ariscourse

|

'l

Fish That Cannot Swim.

stand on his dignity Le can’t very well

be sitting 2!l over you

may be covered by
cofres pondence

SCHOOL OF COMMERCE

|

It sounds strange cay at there g
are fish which canno! swim Yet it BA-\"NG
is a fac MEDICINE EDUCATION
A Brazillan fish cailel the maltha Mining, Chemical, Civil,
ne { Ase ¢ o . W fish 1 .
‘\ ..,"m, ‘\ ”"‘.‘ g w“ : ‘, % i : Mechanical and Electrical
| can only cra w hop 5 ~
| has a long, upturned ¢ nlml re- ENGINEERING
sembles, to an extent. a @ The .'1“‘:1‘:\"'( "o«mrm
anterior fins of the maltha are quite July GRS RIS embdér to April
small, and are not able to act on the ALICE KING, Actiag Regltrar
[ water. They only move lLac kward
and forward, and are, in reality, thin Ry P e g
paws, which of me for "\” ”‘"' 3AL x‘\f{T“'"

: : Mg + has rifts o gin-
gwimming, as are the fins of other | 4, {-"\?l.*\ 2 :V'r ”’u’v gifts of imagin
fishes 1 don’'t know 1o you think sa?"’

| e I hewrd her & of the flat they
| So long a8 A man continues to live in as ‘our ! use.’ "
e

' Minard's Liniment Relieves Colds, Etc

—————

DR
ot

memory.
applieation

eoniinuous
diseases.

grave.

tune, drows
ayes, loss of

e

Do
you are missing
& healthy lite, Negieot of

-

realise that you
most of that life by Il health 7 A
one's health has put many

1,have been teling men
thousands of victims w

. WARD Ihe Scecialis

79 NIAGARA SQUAR E, BUFFALO, NEW YORK.

Men, Are You In Doubt

eruption
ment ?

does not
medicine

and debll
1

-« dence?
systam?

As to your trouble?

SYMPTOMS OF

Weak and relaxed itate of the boey,
icek of will power, timid, irritable dlspositi
, energy and eoncentration, fear of Impe
iness &nd tendsncy to sleep, unrestful

lgm.| “wh ia. Dr.
Jce 11 he ‘reatment of all chronie, nervous, bloed Al

bove sympiloms, and many others no! %
plainly that se: v:hlnl is wrong With your physical eondition and that you

he, fer vaTious reasons,
of nervous dith
rheumat|®m, stoma
restal

Itions.
OFFICE HOURS: § a.m. to 8 Pm.  Gundays—10 am. ‘o 1pm

Have you some skir
that Is stubborn, has resisted treat
is there a nervous condition which
Improve In spite of rest, diet and
? Are you going down hill steadily?

ARE YO U NERVOUS and despondent, weak

| tated; tired
;i Mmemory gone; e

mornings; no ambition
y fatigued; eox-

cMable an d Irritable; lack of energy and confi.

Is there failing power, a drain on the
Consult the 5ld reliable specialista.
VARIOUS AILMENTS.
wervous: despondensy, Ppoo
lon, aiminlahed powse of

da or misfor-

., dark Tl

the benefit of

under
oars'
~kin
mentioned, show

Ward gives you

Let me make YOu & vigorous man.
condition te full manhood. Don't
r. Make up your mini ¢
ment known to science—ibe one successful treattent
ence of M years in \reating mea and (hels allm.nts,

Dr. Ward's Methods Unel valled, Thorough and Permanent.

have only one life to llve—do you realise that

be & "‘IIIM oy
come to me and I will give the Nnn'\r::l'-
based on the expwris

life worth living
& man Ia his

thess things for many years but still there
bad

have aeot the

. Tervous
liver trouble, acne, skin

ch and
troubles, piles, fistula and blood oun-

PREE CONSULLTA TION EXAMINATION.

niog (reatment
hl:f nﬁ.:'u'mt

make one visit 1o my office fer
naidered

. »
payment of fes. Camadian money accepted at full valee.
79 Niagars Square, Buffala, N. v.

fare will be e a8 part

R A Y

- ey 7 s




