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32shows a white Milan straw with blue 

morgue roses and faded green foliage 
around the crown, while the feather 
shades from white through blues 
which are reproduced in the flowers.

The poke, which requires above all 
things youthful features and an irre- 
proachable complexion beneath it. is 

one of the quaintest conceits in which 
the flat hat is bent. The brim is 
doubled over in the back in the most 
coquettish of flutings, and in the front 
it is bent at the angle best suited to 
the wearer’s face and style of hair 
dressing.

Both Panama and Leghorn flats are 
twisted into this shape and a very! 
fetching example shows a trimming of 
cherry blossoms with their dark, glossy 
green leaves, and broad strings of 
white moire ribbon. One of the most 
striking features of 'the season is the
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Of Interest to Women Was recommended to us by one | 
of TORONTO’S JUDGES 

as a valuable household remedy. 
Thus writes a prominent citizen 

that place. |

Radway’s Ready Relief
For External and Internal Use 

CURES
0000

glad to join the fighting crowd, glad 
to have your share in the world’s work, 
and yet—how good were the student

June Sadness.
You hear people talk, almost invar­

iably. of June gladness—“What is so 
rare as a day in June’ —"June, the 
month of roses"—“June, the month of 
gladness, beauty and joy. But it 
seems to me that June is a sad month, 
a month of commencements and wed- 
dings, of departures and farewells.

Her graduation day and her wedding 
day are popularly supposed to be the 
two most important days of a girl’s 
life, the two happiest of her life; yet. 
after all, they are really the two sad­
dest of her life, because they are fare­
wells to all that have gone before.

Commencement day, and you sec 
the girl, in her white gown, with her 
arms full of roses, and you say: "How 
proud she must be! How glad to get 
through her long, hard course of 
study!" and perhaps she is proud, per­
haps she is glad, both inwardly and 
outwardly, and yet—when she is away 
from the roses and the gown, and the 
friendly faces, she drops down in a lit­
tle heap and thinks it all over, and 
then she becomes very, very sad.

After all, school days are good days, 
and school friends are good friends, and 
you hate to bid them all good-bye. Life 
seems rather a desolate thing to you, 
as you think of going out into new 
fields, among strange faces, to earn 
your own living.

Hitherto, no matter what little at­
tempts you have made to do things for 
yourself, you have always felt that 
you were going home, but now, you 
feel that you have grown to woman's 
estate, and that you must sink or 
swim by yourself.

It has its share of melancholy, that 
feeling, however inspiring it may be, 
you are glad to be with the procession.

days, how full of joy, deep and abid­
ing!

And then—the farewells! The people 
whom you may never see again, who
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11/ € Good for

Athletss
For over FIFTY YEARS this won- 

derful Remedy has proved itself the best 
safest and surest antidote tor pain in the

In every family this Invaluable Speci- 
no Remedy tor all inflammatory die- 
eases should be constantly kept on hand. 
The expense is a mere trifle, and saves 
more than twenty times the amount in 
doctors’ or druggists’ bills.

, 11, combination of ostrich plumes and 
have made part of your little world for flowers in trjmminir. If the crown of 
the last four years. One by one they

Pain in the Chest Lumbage
Pain in the Kidneys Sciaticathe. hat is encircled with flowers. one

or more plumes will fill in the flutings 
of the upturned brim in the back and 
fall caressingly on the hair. On the 
other hand, if feathery plumes build 
up the crown and fall over the face, 
then the unturned brim at the back is 
filled in with a veritable flower gar­
den.

Undoubtedly, the striking contrasts 
in floral garniture which marked the 
beginning of the millinery season are 
gradually losing favor. For instance, 
we had violets packed tightly among 
circles of pink roses: lilacs snuggling 
against camélias. Far more effective 
and better able to resist the action of 
strong sunlight are the more delicate 
combinations of white with morgue or 
dead flowers, in particular faded blues 
and lavenders and yellow. Some of 
these roses shade irresistibly from 
blue to tan color, from pink to a 
cloudy green, and these in combina­
tion with white feathers are used to 
trim the white flat.

Tn fact with the advance of sum­
mer. the colored flat becomes an ex­
pensive millinery proposition. The all- 
white or the all-black hat will retain 
its fresh look long after the pink, blue, 
lavender or green frame has become 
streaked and faded.

A most beautiful sample of midsum­
mer millinery was a white Neapolitan, 
turned up in the back to show pleat­
ings filled in with butterfly bows of 
white liberty taffetas. The crown and 
front brim were covered, not heavily, 
but in fashion with a garland of del-

drop off to their homes, or their new 
careers. Will you ever see them again, 
and, if you do, how changed everything 
will be. “Nuthin' nor nobody will be 
the same," and you get lonelier and 
bluer with every moment that goes by.

You get little farewell messages; 
people call to say good-bye; other 
people ask you to farewell teas and 
luncheons and dinners, until finally you 
throw yourself into a chair and cry: 
"It is good of people, but, oh! I do wish 
they would let me alone! I'm getting 
bluer every minute!"

With all the convocation dinners and 
dances and garden parties, you feel 
that it is the last time, that these are 
the last days, and that soon it will be 
all over, and you get lumps in your 
throat and feel generally disgruntled 
and unhappy.

It .must be almost equally bad for 
a bride, even although she is going to 
the man she loves best in the world. 
Even so; the most ardent of lovers 
may not turn out to be the best of 
husbands, and the bride is leaving the 
certainty of her father's home for the 
uncertainty of her lover's. Often she 
is leaving behind friends and native 
town as well.

Is it any wonder that brides and 
graduates are tearful, and that June 
becomes for them the month of sad­
ness?

Dear Sirs: R. R. R. has had a place in our home 
for the past twenty years and would not be without 
it for five times its cost. Yours very truly,

Feb. 24, 1904. R. B. O’FLYNN, Trenton, Ont.
Dr. Radway : Having been an old patron of your 

R. R. R. and other medicines in raising a family of 7 
children to manhood and womanhood, I am pleased 
to recommend it to others, as I do now, and have al­
ways done. Respectfully, MRS. LUCY BINNS,

Feb. 6, 1906. 66 East Kinney St., Newark, N.J.
RAOWAY & CO. Jacques Cartier Square, MontrealRadway Square, New York

ered in English eyelet work, and the 
edge is buttonholed with mercerized 
cotton of the predominating color. 
Plain, delicately corded wash skirts 
are embroidered in white or self-tone 
and white edgings, with colored em- 
broidery are also employed for trim­
ming pale washable skirts.

For mohair petticoats come stun­
ning Scotch plaids, and they give a 
pretty flare to the skirt, if finished at 
the foot with four-inch bias ruffles, 
stitched to each other by joined or 
double-fold of the material to make a 
deep flounce on the snugly-fitting top.

Silk skirts are built from very' sup­
ple changeable taffetas, showing sev­
eral tones of the same color, or from a 
satiny peau de soie. Broderie Anglais 
in self-tone silk finishes the ruffles of 
the newest of the silk petticoats.

A French model underskirt of ex­
tremely supple brocaded satin has a 
ruffle of full accordion pleated chiffon 
extending from just below the knee. 
This holds out a flounce of white ma- 
line appliqued with Valenciennes me­
dallions, and the effect is charmingly 
feminine and summery.

she is a wise woman who takes this 
lesson to heart.

For the benefit of home-sewers, here 
are a few suggestions of real value.

A circular top with a seam running 
down the middle of the front shapes 
itself more snugly about the bips. She 
who prefers a great deal of fullness at. 
the hack has the top of the skirt cut in 
eight or ten gores. A draw-string at- 
tached just back of each side seam 
runs through the back fullness and out 
at the opposite side, doing away with 
the need of a placket hole and giving 
a desirable fullness at the curve of 
the spine.

Buffles this year extend much high­
er than heretofore, accordion pleated 
flounces reaching above the knee,while 
muslin ruffles on lingerie skirts are fas­
tened just at the knee by a double bias 
fold of muslin. On the liner lingerie 
petticoats this fold is hidden by a 
Hamburg beading insertion an inch in 
width, run. with washable satin rib­
bon tied in long loops and ends, back 
and front or at each side.

White petticoats are more sheer than 
ever before, and quantities of Valen­
ciennes lace trim the ruffles. One 
fluffy skirt has narrow Valenciennes 
edging gathered scantily at the bot­
tom of the muslin flounce, with row 
after row of the same lace stitched at 
the foot of each Valenciennes edging, 
thus effecting a lace frill five to eight 
inches in depth over the muslin hem. 
Silk pieces in any of the delicate colors 
can be purchased ready made to fas­
ten under deep lace frills.

Hamburg insertion is applied to cam­
bric flounces lengthwise, separated by 
wide strips of the material finely tuck- 
ed and this in turn is shaped at the 
foot into a wide scallop. Hamburg edg­
ing then surrounds the entire flounce.

Petticoats of seersucker and zephyr 
cloth show the daintiest of pink and 
white stripes. A six-inch ruffle finish- 
ing the pleated knee flounce is embroid-

I7 AN EFFECTIVE COIFFURE FOR SUMMER NIGHT DINNERS.

one teaspoonful salt, two teaspoonfuls 
baking powder, flour enough for thin 
batter.

Fried mush colored to a delicate brown 
and served with maple syrup may be

DELICATE FARE
FOR RREAKFAST : substituted for the meat course. Bring 

|one quart of water to a boil and add a 
j tablespoonful of salt. Add slowly one 
pint of cornmeal, stirring until it thick­
ens and is smooth. Boil quickly for five 
or ten minutes, then stand on the back 
of the stove over a very slow fire to sim­
mer and thicken for two hours. Pack 
into a square pan to mold, and when 
cold cut it into rather thin slices. Dust 
with flour and fry in clean drippings to a 
delicate brown.

Here are some substitutes for the meat 
dish:

Fish Piquant—Place in a thick earthen­
ware pan or a casserole, one tablespoon- 
ful of butter, two of vinegar, or better 
still, tomato catsup, half a small onion 
chopped very fine. Stir until butter melts, 
and add a large cup of cold fish which 
lias been flecked and picked over care­
fully. Season lightly with salt and a 
dash of red pepper, and serve on triangles 
of toast.

Fricasseed Eggs—Melt a piece of butter 
the size of a walnut in a stone or agate

HOT WEATHER BRINGS DEMANDS FOR A 
CHANGE IN THE FIRST MEAL 

OF THE DAY.

In severalicate lavender pansies IT WILL PROLONG LIFE.—De Sota, 
the Spaniard, lost his life in the wilds of 
Florida, whither he went for the purpose 
of discovering the legendary “Fountain 
of Perpetual Youth," said to exist in that 
then unknown country. While Dr. 
Thomas’ Eclectic Oil will not perpetuate 
youth, it will remove the bodily pains 
which make the young old before their 
time and harass the aged into untimely 
graves.

An unsuccessful man has more con­
fidence in others than he has in him­
self.

Monkey Brand Soap makes copper like 
gold, tin like silver, crockery like marble.

deli-shades, each petal tipped ever so
cately with a silver tinsel, which sug­
gested frosting or dew drops in the 
early morning. Amid a garish display 
of vivid-colored head gear, this hat 
won out by reason of Its dainty sim­
plicity.

This Is a good year for bringing out 
the Leghorn flat, which has been 
scorned. perhaps for several seasons. 
It can be renovated at the cleaners, or 
n brisk scrubbing with tepid ammonia 
water will restore its freshness. For 
a Leghorn flat which has already 
done service, an Imported model sug­
gests a rather clever treatment. The 
top of the Leghorn was hidden almost 
entirely by a circular piece of black 
silk, scalloped and buttonholed stitched 
around the edges. On this was laid a 
garland of magenta roses of various 
sizes, and on the left, with his beak 
buried in the heart of a. great rose, 
was a large white bird.

Another Leghorn had a crown com­
pletely hidden by blue roses, above 
which rested like a veil the most deli­
cate of maiden hair fern. Both of 
these hats were perfectly flat and de­
pended on the trimming for their flare 
and height and not on any tilt of the 
brim.

Still a third Leghorn had the brim 
turned under instead of over, to give 
almost a Tarn o' Shanter effect, and 
these incurving flutings were filled 
with Valenciennes lace, while the only 
trimming on the top and to the left 
was the head of a bluish owl. with an 
enormous brown eye.

Both pompadour and shaded ribban 
are being used on the midsummer hats 
in preference to the velvet bows which 
marked the earlier millinery. Gen­
erally a contrast is found between the 
ribbon and the flower. For instance, a
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How to Wash and Serve Fruit— The Cold Ccrea 
Mold and How to Cook It -Some Excellent 

Substitutes for the Meat Course.
straws—Tuscany, Leghorn. Milan, 
Neapolitan and horsehair—with per­
haps the last two in greatest favor. 
The Neapolitan is an ideal straw in 
its lightness and airy effect, and at 
the same time it is considerably less 
expensive than the fashionable horse- 
hair. Not only do these flat hats come 

in black, white, natural and burnt-

Flower-Laden Hats The European idea of a light break- 
fast is taking root in this country. The 
housewife approves of it not only from 
reasons of economy in strength, time 
and money, but because it is actually 
better for the health of her family 
circle.

For Mid-Summer
and windows like crystal.pan, and add one small onion, shredded 

very tine, some bits of parsley, two tea- 
The typical continental breakfast is spoonfuls of flour and a cup of stock or 

rolls and coffee, but no housewife will beef extract. When the sauce thickens, 
make the change too abruptly lest her add boiled eggs cut each into four thick 
2— .... - -, ,_ T+ :- i..-_ .,_. --slices. Heat until the eggs arc piping 

hot, and serve on squares of toast.
Codfish balls properly made are a de-

24
In Norway the average length of life 

is greater than in any other country 
on the globe.

THE BIG FLAT HAS AGAIN APPEARED straw shades, but they are tinted to
match all the popular fabric colors of 
the season, various shades of light and 
dark blue, violets and lavenders innum­
erable, rose tints from the most deli­
cate of pink to the very heart of Amer­
ican Beauty roses, while reseda green 
has lost none of its popularity.

There is an equal laxity in shaping 
fiats to suit the face. The brim may 
be turned up in the back and laid over 
the crown in dents, or it may stand up 
at right angles with the crown and 
front brim for all the world like a 
backstop on a baseball field. Again 
the brim on either side is turned over 
the crown until the finished hat looks

ON THE MILLINERY 
HORIZON. family rebels. It is better that she 211tapers off gradually, the first course to 

be dropped being fried meat and pota­
toes. Spring and summer are the ideal 
seasons for making this gradual change

licious breakfast dish. Soak over night 
one cup of the salt fish. Pick over care-Metropolitan and Horsehair the Ideal Hot- 

Weather Weaves Quaint Effects by 
Merely Bending the Wide Brims.

fully and mix with one pint of raw pota- 
as then, if | toes cut into slices. Boil together until 
against a the potatoes are just ready to mash.

in the breakfast service, 
ever, the stomach rebels Re C O sDrain off the water, mash and beat till 

very light and add one tablespoonful of 
melted butter. When cool enough to

heavy meal at the beginning of the 
day.

If the homemaker will substitute for handle, add one well-beaten egg. Roll 
into balls and fry in a basket dipped into 
boiling lard. Serve with a garnish of j 

matter parsley. A woman who is noted for lier ;
Ill1- ’ " - - - .._....,

[By Katherine Anderson.]
By the first of June millinery fash­

ions have been shaken and sifted until 
the discriminating shopper is able to

meat and potatoes a dainty fish dish or 
egg combination, she will hear no com­
plaints from her family, no 
what their breakfast traditions. in I dainty breakfast fare serves cold fishballs, 
many households a vegetable course is i in a circle around poached eggs on toast, ! 
served instead of meat, such as toma- and the combination is delicious.decide quickly on the most desirable like a submarine boat, or turned up 

modes. Unquestionably the very smallion one side until it takes on all the 
,,, . , , v jauntiness of a musketeer’s long, 
hat, tip-tilted at a dangerously, unbe- plumed headgear. It makes little dif- 
coming angle, has been weighed and ference whether the brim is flung up

A rich egg combination is this: For six 
eggs allow half a pound of boiled and 
minced ham, half a tablespoonful of fine- 
ly-chopped onion, half a saltspoonful of 
made mustard and two tablespoonfills of 
butter. Melt the butter and add the

toes sliced, raw or boiled.
An excellent menu for the housewife 

who wishes to start a breakfast reform 
will include fruit, a light cereal, the 
favorite beverage, such as coffee, tea 
or cocoa, and one additional course, 
wheh may be a light dish such as men­
tioned above, or in its stead may be 
served some delicious form of light 
bread or biscuits.

The manner in which fruit is served 
is all important. Fresh fruits peculiar 
to this season of the year should be 
sent to the table crisp, fresh and, if 
such a word may be used in this con­
nection, immaculate. Strawberries, 
which are sandy, should be washed be­
fore they are hulled. Raspberries, 
growing above the ground, do not al­
ways need washing, but particular 
housewives turn them carefully into a 
colander, which they plunge into cold 
water and lift out gently. Then they 
toss them lightly into a bowl, glass be­
ing the most effective, and if they are 
very sweet, squeeze over them a little 
lemon juice.

For a “company” breakfast, a mix­
ture of strawberries and orange juice 
is delightful. Cut oranges in half and 
scoop out the pulp, rejecting the white 
pith and stem. Cut the orange shells 
with jagged edges, wash in cold waler, 
fill with strawberries, and the orange 
pulp mixed and sweeten very lightly 
with pulverized sugar.

Is entirely free from that bitter,
on the right or the left side, back or 
front—any point of the compass will 
do. provided the face beneath is chic 
and girlish.

It is a great summer for your real 
summer girl with her fluffy hair and

found wanting, A few extremists cling 
to it, but women of more refined taste 
are going back to the larger shapes 
which are typical of summer time, and 
which lend themselves so artistically 
to the full-blown blossoms of midsum­
mer.

Hand-made hats show remarkable 
combinations of straw, chiffon and 
lace in their foundation, but home mil­
liners find that they can secure the 
best results by investing in the simple 
flat of a single straw, which can be 
bent into a score of shapes. Or if ex­
tremely economical, they can secure a 
jaunty hat even more cheaply by buy­
ing a frame and covering it with horse 
hair or straw, which can be bought in 
bolts.

The typical flat for summer wear

onion, cooking until it is brown. Then 
stir in the ham and the mustard and cook

which is so oftenuntil it begins to crisp. At the last stir 
in the eggs, whites and yolks beaten to- 
gether, and when it begins to thicken; 
serve immediately with a garnish of par­
sley and tiny triangles of toast.

herby tastei
her dimples and a sad season for the delicate pompadour ribbon in which 
tailored maid. What is known as the blue prevails will be combined with the complained of in other Teas.NEWEST WRINKLESbowl sailor is a moderation of the most exquisite of pink roses or delicate 
flat with a very wide brim on the left lilacs are combined with the pale pink
side. This is turned up sharply to 
tower above the little round crown, 
and is dented in just above the hair 
almost like a cup or bowl. Here a 
hole is made in the frame to admit 
a feather which comes rippling out 
from the crown and falls over the hair 
on the left side. The crown is gener- 
ally encircled with a wreath of flowers 
in contrasting color.

flowered ribbons. Among the new 
showing in artificial flowers are some 
wonderfully realistic studies, such as 
clematis. hydrangeas, daisies of every 
imaginable size and color and many of 
the garden flowers never before repro­
duced in artificial blossoms.

IN UNDERSKIRTS

Cut of the Under Petticoat Has Much to Do 
With Fit of Outside Skirt.

It has what might be called a fruity
The Ribbon Girl.

[Toilettes.]
There's a ribbon for a collar;

There are ribbons in her hair;
Tis a ribbon forms a girdle, 

Which she folds with greatest, care.
She had frocks all trimmed with ribbons 

Of attractive kinds and hues;
Decks her hats with ribbons jaunty. 

And with ribbons ties her shoes.
All her lingerie is lovely.

With its ribbons run in lace.
And rosettes of dainty ribbon 

Silken hose supporters grace;
And this girl so fond of ribbons

Surely will be fond of beaux.
She will marry and be happy- 

Well, she may. one never knows;
She will carry Bridal roses

With their yards of ribbon tied;
In a coach all white beribboned 

To the train in state she'll ride.
When the honeymoon is over. 

Then the artful little thing
Will proceed to tie her husband 

To her ribbon apron string.

While the factory-made skirts im­
prove each year in their cut and fit, 
the woman who prides herself on her 
trim figure buys material and lias her| 
petticoats made with the same careI 
given to her outer jupe. In fact, the! 
hang of this outer garment depends | 
largely on the fit of the under one, and I

rich, ripe flavor that is verytaste.comes this year in a large variety of A notable example of this shape

pleasant to the palate.

If you try a package you are likely to

HELP ONE ANOTHER be another of the many who advertise
Prunes, properly cooked, arc a de­

licious first course for breakfast, even 
at this season of the year. It pays to 
buy the best quality of prunes from the 
California market. These are said to be 
much cleaner than the prunes packed 
in Europe. Wash the prunes thoroughly, 
cover them with cold water and allow 
them to soak over night. Drain off this 
water and boil until half of it evap- 
orates. Now add the prunes. Bring to 
a boil remove from the fire and chill 
These will be just the right flavor for 
a breakfast dish, but if the family de­
mands sweeter fruit, add a little sugar 
to the water during the reduction pro­
cess.

Canteloupe will soon he on the market 
at a reasonable figure, and very few ser­
vants are careful about serving this deli- 
cious breakfast course. It is most im­
portant that canteloupe should be 
scrubbed with cold water and a stiff 
brush before they are eut. Then chill 
them in the refrigerator. Cut and scoop 
out the seeds carefully, without breaking 
the pulp, and serve immediately. Filling 
a canteloupe with chopped ice reduces 
the richness of the flavor.

Opinions differ as to the cereals to be 
served in summer. Each family is apt 
to be a law unto itself, and a housewife 
can decide only by experimenting 
whether old-fashioned cereals or up-to- 
date health foods agree best with lier 
children.

When the family rebels against warm 
cereals for breakfast, rice, farina and 
fine hominy can be served cold.

Farina. Molds—Bring one pint of milk 
to the boiling point in a double cooker. 
Season with a saltspoonful of sale and 
stir in lightly four tablespoonfuls of 
farina. Continue to stir until the mix­
ture thickens slightly. Then simmer 
without stirring for half an hour. Turn 
into individual molds, which have been 
dipped into cold water, and chill thor­
oughly. Rice cooked in the same way 
and packed into molds is more apt to

RED ROSE TEA by telling their friendsAn Interesting Chat With Rev. B. 
Hatchett.

How good it is.
He Asserts People Should Speak 

Plainly When Their Words
Will Benefit Others.

[From the Recorder, Brockville, Ont.]
Rev. R. Hatchett, general agent of 

the African Methodist Church in 
Canada, spent several days in Brock­
ville recently in the interest of the|

GOING! GONE!!!GOING !!
DANGEROUS DIARRHEA o0 Gchurch work. Talking with a report­

er he said lie always liked to visit 
Brockville, because lie found so many 
of its citizens in hearty sympathy 
with the church work lie represents. 
“And besides" said Mr. Hatchett, “1 
have what may be called a sentiment­
al reason for liking Brockville. It is 
the home of a medicine that lias done 
me much good and has done much 
good to other members of my family. 
I refer to Dr. Williams' Pink Pills." 
"Would you mind," asked the report­
er, “giving your experience with 
Dr. Williams' Pink Pills?" “Not at 
all." said Mr. Hatchett. “I always 
say a good word for this medicine 
whenever the opportunity offers. I 
know some people object to speaking 
in public about medicines they use, 
but I think this is a narrow view to 
take. When one finds something 
really good and really helpful in re­
lieving human ills, it seems to me it 
is a duty we owe other sufferers to 
put them in the way of obtaining new| 
health. You can say from me there-1 
fore that I think Dr. Williams' Pink 
Pills a very superior medicine — I 
know of no other so good. My work, 
as you may judge, is by no means 
light: I have to travel a great deal 
in the interest of our church work, 
and it is no wonder that often I find 
myself much run down, and afflicted 
almost with a general prostration. 
It is on occasions of this kind that I 
resort to Dr. Williams' Pink Pills, 
and I can say in all sincerity that they

Prevalent in Summer Months- What 
a Mother Should Do.

Children are more likely to be at­
tacked by diarrhea during the sum­
mer months than at any other sea­
son. It is one of the most danger­
ous symptoms of illness in a child of 
any age. But it should be remem­
bered that diarrhea is a symptom, 
not a disease. Never try to stop 
diarrhea, because it is an effort of 
nature to cleanse the bowels and get 
rid of the decayed foodstuffs in them. 
Diarrhea is bad — but things would 
be worse for the child if diarrhea

r
Herp.cide Will save It. Too Late for Herpicide.Herpicide Will Save it.

NEWBRO’S HERPICIDE
The ORIGINAL remedy that "kills the Dandruff Germ."

Gruff scales from a student who was 
losing his hair, and having made a 
pomade of them with vaseline, rubbed 
the same upon a guinea pig, and the pig 
became bald. Newbro’s Herpicide is the 
original dandruff germ destroyer. It 
kills the microbic growth and permits 
the hair to grow as nature intended. A 
wonderful hair-saver. A delightful 
dressing. Stops itching instantly.

The Rabbit and the Guinea-Pig
Prof. Unna, the world's greatest der- 

matologist (ask you doctor about him), 
was the first to discover the microbic 
and contagious nature of true dandruff. 
His discovery was verified by Dr. 
Sabourand, of Paris, who denuded a 
rabbit with human dandruff flakes. Also 
by Lassar and Bishop, who took dan-

While a mother shoulddidn't come.
diarrhea, she 

Diarrhea is
never try to stop 
should stop the cause.
a symptom of indigestion having set 
up decay in the food that is in the 
bowels, and the way to cure it is to 
cleanse the little tender bowels with 
Baby's Own Tablets. It would seem 
strange to treat diarrhea with a 
laxative, if we didn't remember the 
cause of it. Both diarrhea and con­
stipation arc the results of indiges­
tion assuming different forms and 
both are cured by Baby's Own Tab­
lets. But the Tablets are more than 
a mere laxative. They are absolutely 
a specific for all the minor ills that 
come to infants and young children, 
whether a new-born babe or a boy or 
girl ten or twelve years Here’s a 
bit of proof. Mrs. George McGrego” 
Hamilton, Ont., says: "When my 
baby was teething he had diarrhea, 
was very cross and did not sleep 
well. I gave him Baby’s Own Tab­
lets, and there was no more trouble 
I now always give him the Tablets 
when he has any little ailment, and 
he is soon better." At this season 
no mother should be without Baby's 
Own Tablets In the house. You can 
get them at medicine dealers or by mail 
at 25 cents a box by writing the Dr. 
Williams Medicine Company, Brock- 
vile Ont

Drug Stores, $1. Send IOc, stamps, to HERPICIDE CO., Dept. H, Detroit, Mich., for a sample

C. McCALLUM & CO., Special Agents, j Applicative shoreminent

People buy the best when they know it. There need 
be no doubt when they buy

find favor at the summer breakfast 
table than if served hot.

Hot bread served for breakfast at this 
season of the year should be light ard 
far removed from the baking powder 
biscuit which is popular in many fam­
ilies.

Sally Lunn—Two tablespoon fills butter, 
two tablespoonfuls sugar, one cup sweet 
milk, three cups flour, two teaspoonfuls 
baking powder, two eggs.

Pop Overs—Take one cup of flour and 
mix smooth with one cup of sweet milk 
and one well-beaten egg. Add a piece 
of butter the size of a walnut, melted, 
and a pinch of salt. Bake in gem pans

COWAN’S Perfection
never failed me. The pillshave

been used in my family. COCOAhave also
and among my friends, and the re­
sults have always been satisfactory. MAPLE LEAF LABEL
You may just say from me that FT 
think that those who are afflicted with 

of the ills for which this medi- 
make

in a quick oven.
Waffles—One pint sour cream, same of any 

sweet milk, one-half cup butter, three i cine is recommended will make no 
eggs, teaspoonful soda, flour for thin bat- i mistake in giving Dr. Williams' Pink| 
ter. Whip cream with milk, butter and Pills a trial."
yolk of eggs. Dissolve soda and add with The Rev Mr Hatchett’s home is 
flour. Then stir in one-third of beaten’. The dev. Matchers non whites and the rest as you bake. in Hamilton, Ont., where he is known

Rice Whaffles —One cup boiled rice, one I to most of the citizens and greatly 
pint milk two eggs, butter size of walnut, esteemed by those who know him.

Because it is absolutely pure and good.

THE COWAN CO., LTD., TORONTO

/


