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Don't Heitat, a Minute but send to-day for this Wonderful Musjc Pro-ducing Machine. It ia a scientific high class phonograph that will hold its ownagainst any, even at three or four times the price. Its volume and beauty oftone and clearness of reproduction are simply marvellous..Just imagine the pleasure and recreatîon you can have from- the best musicof the highest priced artists or the comical "lJncle Josh" monologues, darky plan-
tation songs, etc. You can have a free concert every night if you wish- The

ANOPHONE
will play any eize of dise needie record made.

The reason of the low cost Io because we are making such vastcq antities off thern and in Pnly oue style.
It pommeses manY valuable and exclusive features.
It la bult off metal of a speclal composition, thug t laont4 affected by weather or climate and le almoat foot proof.

*It ha@ a new automatic break which stops adsat h achine. automatlcally. as the reproducer la placed on orofi the record.The secret off Ita splendid tone and volume ls ln the patented"Recete" diaphram or reproducer which no other machine canuse.For dancing lt le Ident on account off (ts great volume off soundand clear reproduction.
It can eaily be packed ln a grlp or suit case and taken awaywhen desired.

Every Vanophone made ls absolutely guaninteed to be satisfactory inevery parti cular or mouey reffunded. SPLENDIDThe prIce la only $12.00 and WB PAY THE PREIGHT. OMPRTUNITYNo homee.'compet wthout a Vanophone and at this remarkably low FORpries no home Zedbe wthout one. AGENTS
IN LUNESend in to-day and ifot be shipped LOCALITIES

tb you by rolurn.

VANOPHONE SALES CO., Limited
Dpt. 10, McKinnon Building, TORONTO

Strength for Run- Down
People Guaranteed

Weak, run-down, nervous men and wemen need

because it coatains the three oldest ind mort f amous
tonics known to medicine. he medicinal extractives
of fresh Cod Livers (without oit) which build up wast-
ing tissues, Peptonate of Iron which enriches the blood,
and Beef Peptone which liourishes and trengthens.
As a body builder and strength creator for old people,
delicate children, weak, run-down persons, after sick-.
ness, and for Chronic Coughs, Colds, Bronchitis, and
ail throat and lung troubles, Vinol is unexcelled.

Vinol is always sold with a definite guarantee to return
the purchaser's money if it fails to give satisfaction.

Made in Canada

PICKED WITHOUT
PLANTING

A Study of Edible Weeds

By MARY D. CHAMBERS

FROII early sprmng until late flU Nature's
garden has somcthing to offer us, and many
pleasant hours, good for both body and
mffd, can be spent in searching for these

ofit neglected treasures.
One of the first of the edible weeds is the dande-

lion. This humble plant seems specially designed
by Nature as a spring tonic. Eaten as boîledgreens, or salad, two or three times a week, it la
better than anything the drug store affords as aiver stimulant.,I he stroug tasting leaves
should be courageously eaten, but for the faint
hearted they may b. scalded and then boiled for
at least haif an bour lu on. or two changes of
water. Such treatment makes themn very
palatable.

Even before the dandelion appears, oue may dlg
up, inumolst places, the long, substantial root
of the wild horseradish and grate it as a condi-ment . This is one ofthe plants which have es-

caped troum the garden, and it still retains theproperties of the cultivated variety.
The Young shoots of the bladder campion,otherwise knowu as the cow bell, are just as goodas green pesa, which they closely resemble inflavor. Thesetmay b.had soon after the suowisoff the ground, and shiould bc çooked by steamlngin a covered ve3sel without the addition ofater, so that none of the flavor MisY be bast,and served ou toast lit. asparagus.

.Another sPringtlme delicacy is furnished by thecinnarmon, or bucithorn fera. This la the coarsefern of the road and hfilîsides. Il the plant le;pulied up by its cluster of Young shoots In spring,aud the leaves strlpped off, there will bc found In-side the stemn sheatha, like the kernel of a nut, acrisp, succulent strip f romn one and oue halfta two inches long. This delicacy may bc sicedinto salad, or cooked like asparagus, or choppedloto a milk soup or a clear bouillon. It la adelicious relish, aud Weil worth the tîme spent lnplcklng it.
The young tops f rom the wlld hop, cut off andbolled in the. sprlng, also make a verY afreeable

dlsh. They are Partieularly good when creamed,or they Mnay b. served wlth butter, 1k. asparagus.The varlous variellea of dock are ail edihle,but the curled or sour dock le the best. It ha$'narrow, lance-ahaped leaves, with irregularl>'wavy or curly ede, aud wheu bolled makes aver>' good dish, with an agreeable aciri flavor.There are many varleties of mustard, audthough they are known as very troublesomeweeds, not a sngle unwholesome plant is to b.found among them. The leaves and succulentstalks of bath the black sud white mustardmk. excellent greens, wthout an>' of the wildtaste present nlo mornfa the ther varleties,aud 'wth a certain relishable qualit>' ln theirSlavor. They> are considereci ver>' wholesome,haviug sutiscorbutic properties.
Another mustard la the hare's ear. It lookssomething 1k a mnitu a.. .-

boild nettles, and as the stinging property îs lbt
in cooking, a succulent dish results.

There are several varietes of correl, ail havlig
the characteristic acid flavor, due to the presenCe
o! oxalic acid, to whch is also due the acidity of
rhubarb, and ail of themn are capable of being Put
to varios edible uses. Sorrel makes a delicious
salansd combines wel with cream cheese,
eggs, fish, and other foods of fot very proouced
flavors. A sorrel sauce, made like maint sauce hY
adding vnegar to the, chopped leaves, i good to
serve with lamb. A piquant and quckly pre-
pared condiment to serve with cold meat is madeby mnincing the leaves with just one hall theirvolume of sUgar, dusting with pepper, add.ing
just a pinch of saIt, and moisteuiug the whOle
with vinegar. Boiled sorrel makes good greens toaccompauy fish or meat; a creamn of sorrel soupis made by addig a cupful of chopped boiled sor-
rel ta twice or three times that volume of thin

'white sauce; and even tarte can b. made froin the
choppcd leaves Stewed with sugar. Like rhubarb,
sOrrel la said to h. sntiscorbutic, ciuretic, snd
cooling.

The lesaves of the wild garlic, or onion, used tobe so hlghly valuei in England that th".>' erecalled "sauce alone."1 There are several species
of wild garlic, and though they are ranit in flavorunless modified by cooldng in several waters, the>'are wholesome, havîug the diuretic aud sudorific
properties of the cultivated sorts.

The field garlic, or wild onion, is detested by
farmers, for if eaten by cows, it wilf taint the milk,but the rather sprea'Jing green leavea ma>' b.
boled and eaten b>' the fermes famil>' with greatbenefit, and the. curious littie bulbe which soine-
times appear on the lower stalks con also be used
on the. table.

The wild lettuce îs fouud lu late summer lu
Mnost open places. It grows unusuall>' tail, ofteflmucli over three feet in height sud bears clustefs

o! inificant light yellow blossoms, whlch arereplacegd by fittle wooîîy tufts. It has a verYdistinctive lesft six to twelve loches long, and

deeply..waved, 'wthtta t1pasbsped liee Eatriangle.The. wld lettCe ma>y becooked 1ke
dandeiion.

Lamb's lettuce grows about a foot bigh, and bas
lngnarob llght green leaves, wth custers oflolnfcn lue flowers lu sprlng. It rnkea delicate salad, or it may h. cooked like sPinach.

It seenis likeý sacrilege to est the marsh miafi-gold, the ,"I?4ary-bud" of Shakespeare, but Itsround, thlck, kidney-shapedl leavea msake ver>'good igreens if bolled. Wheu Young, the Youngflower..buds, too, Ma>' b. plckled. The "'arsmarlgold grows by river-aides and i marshyplaces, sud la often, but incorrcti>', esled a coWe-
slip.

City in Canada. Look for thze Vinol Store.

Chester, Kent & Co., Windsor, Canada
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