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FOR HEADACHES
AND NEURALGIA

Throbbing headaches and burn-
ing neuralgic pains yield readily
to the soothing, beneficial influ-
ence of menthol combined with

“Vaseline” Jelly.

This cooling preparation is con-
venient to apply. Lightly mas-
saged over the aching parts

Vaseline

Reg. U. 5.Pat. ofr.,

Mentholated

PETROLEUMJELLY

brings refreshing relief, and the
“Vaseline” Jelly keeps the skin
soft and smooth.

“Vaseline” Mentholated is a val-
uable accessory to your dressing

table or your medicine cabinet.

Sold in handy tin tubes only, at
all Chemists and General Stores.

Avoid all substitutes for “Vas.
eline” Products. Insist on orig-
inal packages bearing the name
“Chesebrough Manufacturing
Company, Consolidated.”

Write for illustrated booklet on
“Vaseline” Products and their
many uses.

CHESEBROUGH MFG. COMPANY

nsolidated)

1880 Chabot Avenue

Montreal

ing
common cold before it has a chance of developing into
something  worse,

| neglected con‘l
ith
out this lamp.

‘| every breath, makes breathing easy and relieves the
©congestion, assuring restful nights,

Heasl‘cl. a‘nd as an aid in the treatment of Diphtheria,

The inhalation treat-
€ for Wi h

r PRIAg

Cough, Spasmodic
Croup, Cofdl, Ca-
tarrh, Asthma, Bron-
chitis, Coughs.
and effective, avoiding internal drugs'

ized Cresolene relieves the paroxysms of Whoop-
ough and Spasmodic Croup at once; it nips the

Simple, safe,

Va,

and experience shows that a
s a dangerous cold.

Mrs Ballington Booth says: ** No family, where
ere are young children, should be with-

»
The air carrying the antiseptic vapor, inhaled with

It is called & on by Asthma sufferers.
For the bronchial complications of Scarlet Fever and

of its powerful germi.

4 s
cidal qualities.
best recommendation is its 38 g:.ars of successful use,

booklet.
the irritated throat.
licorice, sugar and Cresolene. They can't harm you. Of
*our druggist or from us, 10c. in stamps,

on
Itis a protection to those exposed. Cresolene’s

Sold b nd for descriptive
Try Cresolene Antiseptic Throat Tablets for

Composed of slippery elm bark,

y Druggists.

eVapo Cresolene Co.. 62 Cortiandt St.,N.Y.
or Leeming.Miles Building, Montreal, Can.

Temperature
isHealths 4
indicator

,. KEEPaY')/CO S
I FEVER THERMOMETER

IN THE HOME -

Taylor Instrument Companies
ROCHESTER NY.

There's a TycosorFaylor Thermameter for: Every Porpose

S

1918

4

(o~

Approaching are the Hoar Frost Mornin
the Hearts of Prospective Su

By MARY SPAFFORD

gs that Awake Joy in
gar Parties

HERE is a saying among
the people of rural Can-
ada, that when the

middle of January is reached,
“the back of the winter is
broken,” and as the year ad-
vances toward spring, the
question which interests
lookers-on, as well as partici-
pants, is whether prevailing
signs forecast a good sugar
season.

Generally speaking, ‘“sugar-
ing" lies within the boundaries

of March and May. Sap has
been known to run in a record-
breaking February, and old
settlers can probably recall a stray *‘sugar-
ing-off” in some belated May, but such
events are aliens in the normal calendar of
a Canadian sugar-bush.

The length of the sugar-season also
varies, according to the year, but when-
ever fitful sunshine, gusty winds, and gent-
ly-compelling rains tantalize the maple
buds to burst, like Aaron’s Rod, into
miracles of tender green, ‘“‘sugaring’ is
over.

From the first of March to the first of
May, the weather is varied, and unaccount-
able. There are the hoar-frost mornings,
when the trees are fuzzy with prickly
cobweb stuff, and the snow is gray-
gummed with a dazzling frozen mesh.
There are our inimitable Canadian
spring mornings,—typical, charming!
There’s nothing like them in the world!
They ravish your soul out of your body,
in ecstacy. The air is a tonic, distilled to
intoxication point. The surface layer of
snow, slightly thawed during the previous
day, has frozen during the night, and will
bear your weight. Places are open to you,
on these radiant mornings, which will be
inaccessible, when the ardent sun has again
pressed the chaste snmow to its yielding;
and for a few exhilarating hours, you can

When the Sap Stirs in the Maples and
the Streams begin to Awake from
their Winter lethargy

pass an unceremonious ‘“time ’'o day”
with the tops of apple trees, or cultivate a
walking acquaintance with the submerged
tops of fence pickets.

There are backsliding days, when the
air is thick with stinging frost particles,
and there are relenting days, when the
sun sends a shy warmth stealing down a
bare-limbed hill-side. But the royal sugar
weather comes when nights of frost are
followed by mornings so crisp and rare,
that those who tramp the crusted, sun-
dazzled floor of the snow are intoxicated
as by an elixir.

On such spring days does the sap leap
from its long inaction, and pulsate im-
periously through the blood-cells of the
maples. Sap resembles sweetened water.
With children it ranks as a delicacy, but
thie majority of people preter it the aa-
vanced stages of sugar or syrup,

Lunch Time on a Convenient Snow Bank, when

Sugaring-Off is the Order of the Day

Quite Worth While

THE pecuniary advantage of running a

sugar-bush is not believed to be great,
but in the farmer’s calendar of work, this
period falls betwixt and between the appro-
priate demands of the other seasons, and
with an easy conscience, he turns his
attention to the minor profits represented
in his sugar-bush. The number of trees
comprising a sugar-bush ranges from five
hundred to two or three thousand, and bya
rough calculation, one and one-half, to
‘three pounds of sugar represent a maple’s
yearly yield.

At any season of the year a sugar-bush
is a thing of beauty. In autumn, its
trees stand shot through with fire—a still,
intense conflagration. In snow-time,
relieved of their gorgeous burden, the
gray and naked framework of the branches
makesa pleasing study in firmly-moulded
strength, while, hidden somewhere in
their depths, one knows a little weather-
beaten sugar-house stands solitary, or is
sentineled by a rough wood-pile.

The amount of snow during the sugar
season varies with the year. Sometimes,
it is so deep in the woods that the men
gather the sap on snow-shoes, and the
syrup can be “sugared-off” directly on a
snow bank, instead of the traditional
bucket or tin pan packed with snow.
Again, it may chance that only by scouring
crevices and hollows can snow be procured
for a “‘sugaring-off.”

What a halo surrounds the sugar seasons
of our school days! Then it was, that the
place long held by apples, in the running
of school economics was usurped by
little cakes of maple sugar. Then, too, it
happened that the lucky boy or girl whose
father owned a sugar-place, suddenly
awoke to an overpowering affluence in
the matter of friends. There must be some
subtle connection between the sweetness
of maple sugar, and the dispositions of
sugar-makers, for it is an unwritten law
in the etiquette of sugar-bushes that
free access shall be granted to all who care
to come, and the school boys flock like
bees to the nearest sugar bushes, while the
cordial invitation: “Come again, boys!
Come again!” is reiterated (and accepted),
until one wonders how bare expenses
can be met.

Sugar Parties

ALTHOUGH sugar parties are some-

times held in the farm house, when
the sap is boiled down in the kitchen, and
music or games vary the programme, still
the woods form the fitting background for
the sugar-party proper. The sap seethes
in the big boiler inside the sugar-house,
deepening in color until it reaches two
successive stages known as “syruping-
off,” and “sugaring-off.” The boys
whittle industriously upon little wooden
forks, or paddles, destined to find a
vocation in conveying “sweets to the
sweet.”  Tin pans are packed with snow

=

to form a resisting white floor
for the golden trail of the syrup
which is to be spread upon it
from the steaming boiler.
Doughnuts, and pickles are
often passed at a sugar party,
AS an accessory to the warm
sugar; also salt codfish, to
whet the flagging appetite.

Who can describe maple wax
to those who have never known
the delight? Hard-boiled, it
Snaps in iced brittle strands,
when wrested from its snow
bed. Soft-boiled, it is a chilled,
velvety confection. In either
: case, it is permeated by the
rich subtle flayor of the maples,

And as we walk homeward, under the
high, wild skies of March, the voice of a
gtoy: sounds  callow through the air,
l\‘vmgmg his way from old-time haunt to

aun-t; NOW near, now faint with distance.
Melting pools become lakes of molten
gold beneath g sunset sky, and the sun
drops behind stark tree trunks to the
purple edge of 5 world.

Mobilizing Qur Maples

IT would be but faintly-Canadian heart

that would not beat to a faster mea-
sure at the thought of morning such as
Miss Spafford makes so vivid and so

charming—q morning shared with our
own maples,

. But even apart from the lure of the
hoar-frost mornings,” from the joy of
the young day’s brilliance and the keen,
8ay sugar-party, there js g motive that
sh<')uld send forth every Canadian who
neighbors 5 maple-wood—equipped with
the full accoutrements of the sap-gatherer.
For the maple trees have a gift for the
country this year that should be appreci-
ated as never before, Our big need is for
production of everything edible.

Somewhere in the h,
s a little
sugar house stands solitary

eart of the Ma,
weather-beaten -

Already the ma
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It means an alternative for sugar/

Every pint of Syrup, every pound of
sugar that our mapjeg give us this spring
wn!l. help with “the sweetening of thé
nation” in this telling year of the war.
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Do not fail to get the April 4
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woman's World—iy’s ourplrv:asterufnaz{i'af’:lrg-
mobile Number. Ity contain a plenstude
of interesting stories and articles,



