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CATARRH

Every readec of this paper who suflers from

~ Catarrh can have, absolutely without charge
a fine book on Catarrh written by the great-
est Catarrh specialist of the age. No_other
book on Catarth approaches this one tin
merit or contains one-tenth as much valuable
informafion and medical advice.

The origin, dangers, and cure of Catarrh
are explained in the fullest manner and num-
erous fine drawings illustrate .the workings

s of Catarth. The terrible destroying action
of the disease, not only in’the head and
throat but in the end threughout the whole
body, is shown in the plainest manner. The
chapter on how Catarrh becomes Consump-
tion is a timely warning all should heed.

The author of the book, the famous Ca-
tarrh Specialist Sproule, has placed in this
work the results of a lifetime ot study and
scientific investigation and he now, in the
kindness of his heart, offers it freely to the
public. Appalled by the yearly increase of
Catarrh he determined to give this knowledge
ioto the hands of the people that they might
learn how to rid themselves of the disease.

Readers are urged to send for the book
today as the demand for it is enmermous
Remember itiis free and its benevolent aut
or wishes every Catarrh victim to secure
copy. Write your name and address plainly
on the dotted lines, cut out the free book cou-
pon and mail it to Catarrh $ alist
Sproule, 276 Trade Building, Boston.

U Free Book Catarrh Specialist Sproule,
please send me your free
Coupon.  book on Catarrh.
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Suffered For ANumber

of -Years From
Dyspepsia.

That {s what Mrs. Mary Parks,
Cooper, Ont., says, and there are ¥
thousands of others who cam say :.
the same thing. “

4 BORDOCK BLOOD BIRIERS

cuged her, and will cure any-
one and everyone troubled with
Dyspepsia. Mrs. Parks writes as
follows :—

“1 suffered for a n ‘years
from llyuparata and tr?:‘lb;:n:’y reme
dies, but without any relicf until, en

the advice of a friend, I
Burdoek Blood B‘n‘.‘!,on .L.Arf‘&dr ‘:q

9299333

one bottle I was pleased to finid
by r‘n.vlad of tﬁhl d‘raulh:l :?:: 1
. Ve Al
the benefls Fhare rg:;\::dz?ngd 1 et
sufferers from Dyspepsia
. ':nn:i;:rzulh remﬂ]{,
re that they wil RAIRY
E experienoe that I ‘hnv:: b}.:i.‘x. .

Tmr T. MiLBURN Co., LIMIYRD,
Toronto, Ont.
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OUT A1 LAST—Ladies
hat fasteners. Does away
with hat pins, which makes
new hole every time wused
not so with Handy Fastsners
Mailed anywhere 25c. a pair
Agents wanted. Big proffts,

MEeRCANTILE AGENCY.
74 Stanley Street.

MESSENGER AND VISITOR

SELECTED RECIPES.

Savory Tomato Soup~Finely chop two
medium-sized omions and ‘put them in a
saucepan with two ounces of butter and a
tablespoonful of minced parsley ; and a little
salt and pepper, and three new boiled pota-
toes; and half a cup of string beans, chepped
fine; also half a cup of cooked or canned
green peas. Simmer about ten minutes;
then add a can of very ripe tomatoes. Add
a tablespoonful of sugar, a pinch of ground
cloves, more salt if required and a little
cayenne. Cook gently for half an hour, then
rub through a fine sleeve. Return to the
oven and thicken with a teaspoonful of but-
ter rubbed to a paste with a teaspoonful of
cornstarch. Serve very hot with tiny sippets
of fried or toasted bread.—Ex.

Broiled Eggs.—Cut slices of bread, toast
them lightly, trim the edges, and lay them
on a dish before the fire, with some bits of
butter placed on top. When this melts, break
and spread carefully six or eight eggs on the
toast. Have ready a salamander, or hot
shovel to brown the top, and, when the eggs
are sufficiently done, squeeze an orange and

| grate some nutmeg over them.—Ex.

Eggs a la Creme.—Hard boil twelve eggs;
slice them 1n rings. In the bottom of a large
baking dish place a layer of grated bread
crumbs, then one of the eggs; cover with
bits of butter and sprinkle with pepper and
salt. Continue thus to bend these ingredients
until the dish is full, be sure, though, that
the crumbs cover the eggs upon the top
Over the whole pour a teacupful of sweet
cream, and brown nicely in a moderately
heated oven.—Ex.

Eggs a I'ltalienne. Break seven or eight
eggs into a saucepan, with a bit of butter in
it. Add the juice of a lemon, a tablespoon-
ful of water, enough pounded sugar to make
them decidedly sweet, a pinch of salt, and
any approved flavoring, as orange flower
water or curacoa. Then proceed exactly as
with scrambled eggs. When they are set
without being hard, pile them on a hot dish,
dust them well with sugar, and candy it a
little either under a salamander or with &
red hot fire shovel.—Ex

Eggs a la Marein
should be like a deep, ordinary soup plate
without the wide rim
to find plenty such atsny store. Have it
heated, but not too hot. Put into a small
saucepan & tespoonful of butter. let it melt
but be careful that it does not brown. Then
add a teaspoonful of flour, or more, if 1t is

Have ready a dish that

It is easy enough

preferred thicker, and then very slowly, after
the flower is well mingled, a cup of milk or
Then add four tablespoonfuls of
grated cheese. Stir well, and when thorough-

cream

ly heated, pour into the dish you have ready,
and with great care, so as to keep the shape,
drop into the mixture four eggs
ary dish will hold about four eggs, and
look well, but it may be possible to find
large ones. Put at once into the oven, and
when the eggs are get, serve at once. A few
bits of parsley mi the dish look more in-
viting.—Ex.

The ordin-

. Egg Timbales.—Butter small tin moulds,
and dust them with powdered parsley ; then
an egg is dropped in each, and they are put
ina pan of hot water and cooked in the oven
for about ten minutss, when they may be
turned out on a round plattes, and a sauce
made of a cup of thickened cream with chop-
ped mushrooms in it, or a tomato:saucé with
the mushrooms may be poured around them.
These timbales may be altered by lining the
molds with finely minced ham- instead of
the tin. The egg is put in and the sauce
used as before.~Ex.

CLEANING LACE CURTAIN.
In cleaning lace curtains first shake them

free of dust. Then mend any torn pieces or
patch carefully by darning over a piece of

St. Johm, N B

bobbinet. which has been basted under the
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tear, Pieces of old curtains should be saved
for just such a purpose, but if necessary new
bobbinet may be purchased “by the yard.
Wash the curtains in warm suds, squeezing
and laying between the hands, but not rub-
bing on washboards. Then they may be
boiled, rinsed, blued, starched lightly, while
still wet, and dried as quickly as possible.
Dip the oldest curtains first, for these will
thin out the starch, and give it a better con-
sistency for the other,

If ecru curtains bleach in washing they can
be restored by dipping in a bath of strong
coffee which has been diluted with water.
This must be done, of course, before they are
starched, and no bluing.

Be careful in affixing scallop to stretchers,
that each one is caught with a pin or if you
skip some of them do so at regular intervals
It is also best to attach them in pairs: then
the scallops of two curtains are pinned to-
gether, which simplifies hanging them even-
ly afterward.

Real lace draperies must be handled care-
fully. Fine meshes sometimes tear if pulled
on stretchers, and such curtains had better
be stretched upon a sheet stretched on the
floor. ¥

When plpned go over the curtain with a
soft damp cloth, to remove traces of starch.
This will give the draperies the appearance
of being quite new.

THAT BOY OF YOURS.

We cbaperon our girls and carefully
guard them against unworthy boys, but we
leave the boy *o choose for himsell his as-
sociates and his achievements

Girls are naturally winsome, gentle com-
panionable. They win their way in homes
and hearts. But the boy, noisy, awkward,
mischievous. is invited into few homes and
feels none too much at home in his own

About, the only door that swings with sure
weltome to the boy, about the only chair
that is shoved nesr the fire especially for the
boy, about the only place where he is sue of
cordial greeting, is where he ought not to
go.

It is one of the hardest things in the world
to get hold of a boy—to get a sure grip on
him

He 1s hungry for ¢ ompagionship and he
will have it
from 1t

You can't chaig him away
He wants the companionsaip of
boys, and nothing will take its place

1f the rime of selfishness has so incased
your heart that the joys and hopes of your
boy cannot enter into it, the boy is to be

pitied; but so are you —Milwaukes Journal.

GROWING 'J‘
!

A little rain, and a little sfin,

And a little pearly dew, ,”

And a pushing.up and a reaching out,
Then leaves and tendrils all about;
Ah, that's the way the flowers grow,
Don'y you know ?

A little work, and a'little play,

And lots of quiet sleep;  ~

A cheerful heart and a sunny face,

A lesson learned, and things in place;
Ah, that's the way the children grow,
Don't you know ?

—Annie Isabel Willis, in Little Men and
Women.

A tablespoonful of vinegar added to each
pint af water makes a capital preservative
for chrysanthemums. The stem of the flow-
ers should be clipped each morning.—Ex.

Horsemen, Read This.

[ have used MINARD'S LINIMENT in my
stable for over a year, and consider it the
VERY BEST for hose flssh I can get and
would strongly recommend it to all horse-

men; GEQ. HOUGH,
Livery Stables, Quebec.

eart,
‘of Breath, Rush of Blood to the Head,

April 36 1905,

How to Cure
A Burn

Pond's Extract—the old family
will relleve the inflammation
1 T8

the *

K.
the reifable famil; o
are weak, nm!yml-: Pond's
Extract is pure, powerful, priceless,
« Sold enly in sealed bot-
ties under bulf wrapper. 7
ACCEPT NO SUBSTIVUTE.

'MILBURN'’S

Heart and Nerve
Pills.

-
i
:
J

warning for yo
mediately. Don’t delay. Serious break-
down of the system 1my. follow, m

do: Ner 8
ness, Palpitation of the Heart, Shortness
Smothering and Sinking Ils, Paiot
and Weak 8pells, § or Pain gh
the Heart; Cold, y Hands and
Feet. There may be many minor symp-
toms of heart and nerve trouble, but
these are the chief ones.

Milburn's Heart and Nerve Pills will
dispel all these symptoms from the
system,

Price B0 cents per box, or 8 for §1.96.

WEAK SPELLS8 CURED.

Mrs. L. Dorey, Hemford, N.8., writes
as as follows:—'']1 was troubled with
dizziness, weak spells and futtering of
the heart. I procured a box of Milburn's
Heatt and Nerve Pills, and they did me
0 much good that I got two more b
and after finishing them I was completely
cured. | must ssy that I cannot recess
mend them too highly.
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Peopls of’c 1ay,’ 1w are {

to bnow wh  the k vs &re 4
of order 7' The \ on of

kidneys, close to th {

back, renders the *

kidney trouble a s‘mple matter. *
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3 The mote of warning comes from
the back, in the shape of backache.

} Don’t neglect to cure it imme-

> diately. Serious kidney trouble will

> follow if you do. A few doses of
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DOAN’S KIDNEY PILLS,

taken in time, often save of
suffering. Mr. Horatio Tili, Geary,
N.B., writes:—* 1 suffered for 4
about two years with kidney dis-
ease. Had pains in my back, hi 1
and legs; could not sleep vtrlT 4
and had no appe te. I took one
box of Doan’s Kidney Pills, and ‘
they cured me. The pains have all [
left, and I now sleep well.
Price 60 cents per box, or 8 for 1
y $1.25. All dealers, or
} Tux Doaw Kmney Pry Co.,
> Toronto, Ont.

THERE ARE YOUNG
MEN

Who have graduated from F. B. C. within
the last few vears, whose salaries are ONE
HUNDRED DO' LARS per month ard over,
while scnres <of lady graduates are holding
luerative positions.” They think it paid to

attend
FREDERICTON
BUSINESS COLLEGE

Don't you think it would pay you? 1 you
too wich to make a start onpthe io.d to Zuoc-
cess, write for our free catalogue. Address,

W. J. OSBORNE,

P W W W W .
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95 to 103 Ann St. _

Fredericton, N, B.
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