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OF INTEREST TO WOMENRcb'TrakI Facsimile stamp on genuine 
"Qravonette' • Showerproofo4 Goods Buy Only Read’s $Suffering Humanity Finds

thatreliefmuat be found for the ills which may come any day,
■Sk

HINTS ON GOOD TABLE MANNERS —else suffering is prolonged and thereto dangerthatgraver 
trouble will follow. Most serious sicknesses start in disor­
ders of the organs of digestion and elimination. The best cor­
rective and preventive^ In such cases, is acknowledged to be

Barnier, Sensation, Big four, LigowaRegd.
ALSO

SEPARATOR OATS AND MILLERS 
Registered Stock. Firm Name oi 

Don’t be deceived with cheap 
For prices enquire

l It Is eomtlmee difficult to make 
young people—particularly boys—ap­
preciate tie value of correct table man­
ners, “Aw, what's the difference?” 
they ask. when told not to eat with 
their knives.

The difference is that as a whole

Dont shake your napkin out with toward the outer edge of the dish, 
a flourish; unfold it and spread it Take the soup from the side of the 
across your knees. Raise one corner spoon.
of it to your lips as occasion arises When in doubt, use your fork, is a 

In your home or in a house where pretty fair table rule. The knife, of 
you expect to be a guest for several course, is absolutely tabooed except 
meals, fold your napkin when you are for cutting and spreading. The spoon
through with It. If a guest for one is used only for liquids and soft des-
meal only, crumple the napkin slight- serts. Vegetables served as side
1) and lay it unfolded beside your dishes are usually eaten with a fork,
plate. The assumption Is, of course, In cutting meat, take the knife in 

and f&elf-restraint. Blare- that It will not be used again until it the right hand, and the fork In the
causes the offender to ap- Is washed. left hand, cut off a proper mouthful,

Do not break crackers into your lay the knife down beside the plate,
soup. Look at the next person you transfer the fork to the right hand,

SJt erect at the table; don't sprawl see doing it. and observe what an un- holding the tines
with your elbows on the table. Don't savory looking dish it produces. Nev- and raise the mea 
attempt to bring your mouth down to ire dip crackers or bread into any sort sounds slow, to be sure, but rapid eat-
your food; raise the food to your of liquid. lng is neither healthful nor pleasant
mouth. j In dipping up soup move the spoon

If You Are Planning 
A New Spring .Coal BEECH AMs1

or Suit or Skirt, be sure to have it of “Crsveuette" 
(Regd) Showerproofed Cloth.

“Cravenette*' (Regd) Showerproofed fabrics have 
two advantage possessed by no other cloth.

First—they are absolutely showerproof—proofed 
by the wonderful “Cravenette" process.

Second—they arc light and porous— 
allowing the air to circulate freely, 
yet keeping the inner clothing dry on 
very wet days.

“Cravenette” (Regd) Showerproofed 
ferments come in a large variety of 
attractive patterns and color schemes, 
suitable for sldrts, jackets and coats.

You can get genuine "Cravenette" (Regd) Shower­
proofed garments in the newest styles for men, 
women and children 
proofed cloth and have garments made at a tailor's. 

All genuine “Cravenette” (Regd) Showerproofed 
garments and cloth bear the trademark shown above. 
Look for it whenever you buy.

If you cannot obtain goods, write

The Smith Brokerage Co., Ltd.
table etiquette Is based upon the fund­
amental principles of convenience, 
neatness, 
gard of it 
pear slovenly, greedy, and Inconsid­
erate of the sensibilities of others.

This standard home remedy tones the stomach, stimu­
lates the sluggish liver, regulates the inactive bowels. 
Taken whenever there is need, Beecham’s Pills will 
spare you hours of suffering and so improve your 
general health and strength that you can better 
resist disease. Tested by time, Beecham’s Pills have 
proved safe, certain, prompt, convenient and that they

or direct to
JOSEPH READ & C(

Summerside
.

pointed downward, 
t to the mouth. It!

.1
*

to watch.

Always Lead to Better Health
CARE. OF THE FURNITURE > "wr

mm:o;
V4-I Old furniture in the care of a mod- en out by dipping a cork In oxalic acid gilt chair and girandoles should be - 

and water and working it over the sponged with mixture of garlic and 1 
marks. Two ounces of yellow bees- sulphur In order io restore the origin- I 
wax dissolved In the same quantity of al gloss and brilliancy. A little sul- 
spirits of turpentine represents anoth phur shorn! be stirred Into a pint of 
er good medium for mahogany. water and this should be poured Into

One of the best methods for clean- a saucepan kept for the purpose and 
ing old oak is to dust It well in the boiled for ten minutes to a "quarter of 
first instance and then to rub it with an hour with four bruised garlics or 
a flannel dipped in a mixture of bees- onions. A brush is the best method 
wax, oil and spirits of turpentine, of applying the liquid. Another good 
Many people, however, never allow gilt polisher Is that of two ounces of 
beeswax to touch a Jacobean chest or common salt dissolved In half a pint 
armchair, which is rjchly carved, and of water and mixed with an ounce and 
believe in wiping it well over with a half of alum and two ounces of pur- 
beer—made very hot—and leaving It ified nitre.
to sink Into the furniture overnlgut. Unboiled linseed oil has the effect 
polishing It In the morning with a very of darkening most woods. Ordinary 
soft duster. linseed oil, however, diluted with half

To remove the stains on old French a pint of kerosene, is excellent for old 
furniture which is painted white, a walnut, the mixture being rubbed in 
flannel moistened with kerosene will and left for half an hour before polish 
usually prove successful, while antique lng Is begun.

ern housemaid is often disappointing. 
There may be a gloss on the old ma­
hogany chest, but it Is the gloss of 
too much furniture polish. If the fin­
ger is rubbed along the top of a Queen 
Anne table with Its feather inlay and 
Its rich coloring a smear is probably 
left which Is not *o much a sign of 
carelessness as it Is of the hurry and 
rush to complete work which succeed 
In detracting from Its appearance.

The less polish the better where 
antiques are concerned 
other wood alwa

or you can buy the shower-

F The rare flavor 1 
W and the sustaining ^ 
qualities of Kellogg’s Corn 
Flakes have made it the 

favorite cereal of 
the p-eople of

COMMERCIAL F 
VEHICLE EXHI1

31

Cravenette Co.
P. O. Box 1934. Montreal, P.Q. Old oak and 

ye require more elbow 
Mention. Sweet oil— 

sparingly applied—la, however, excell­
ent for antique mahogany. If a flannel 
is dipped in the oil it should be rub 
bed over the wood, the surface having 
been first of all well dusted. Stains 
and spots on old mahogany can be tak-

Of vital interest and importance to every 
manufacturing, wholesale, and retail.

Every leading Manufacturer of Commer 
Steam, and Electric, will br. represented.

Every business and trade will be pr< 
Lorries, Vans, Charabancs, Omnibuses 
cultural Motors and Tractors. 
Ambulances, Dust and Water Car 
conceivable variety of motor vehicle fc 
haulage, and for every commercial, mut 
tural purpose, will be included. A com 
of tyres, wheels and accessories will cot

JULY 1913
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grease than app

ÎWon Its Favor
Without a Flavor | North America.

FLAKES
ismt I ] ,

TOASTC» CONN FLAM ca I ■
London, Canada!

MoCHEESE COOKERY i-v
When you eat a breakfast cereal you want 
to do your own flavoring or seasoning. 
That’s the reason you will choose

one-half teaspoon salt, and a few 
grains cayenne. Pour over toasted 
crackers. A luncheon dish which is a 
chafing-dish possibility.

Chasse Timbales.

Look for this 
signature on the 
package. ^

spoon butter, sprinkle with one-half 
teaspoon mustard and one-fourth cup 
grated cheese; repeat. Pour over 
white sauce, cover with three table­
spoons dried bread crumbs, mixed with 
one tablespoon melted butter and bake 

ttl crumbs are brown. For the

Baked Rarebit.

Cut one pound soft mild cheese in 
thin slices, sprinkle the bottom of a 
buttered baking-dish with 
stale bread crumbs, cover with one- 

third the cheese, and sprinkle with 
salt and paprika; repeot twice, using 
In all two and one-half cups bread 
crumbs, two tablespoons melted but­
ter, the one pound cheese, and one 
and three fourths teaspoon paprika. 
Beat three eggs slightly, add one and 
one-half cups milk, and pour over mix­
ture. Bake In a moderate oven twenty- 
five minutes. Serve at once.

\Sbutter ?d

SHREDDED 
-WHEAT

Beat four eggs slightly and add 
three-fourths cup cold water, one-third 
cup heavy cream, two and one-half 
tablespoons melted butter, three table­
spoons grated cheese, one-half tea­
spoon salt, one-eighth teapoon peppar, 
a few grains cayenne, and a few drops 
onion juice. Turn Into buttered tim­
bale mold, set In pan of hot water, 
and bake until firm. Remove to 
rounds of sauted bread, and pour 
around one and one fourth cups toma­
to sauce.

white sauce, melt three-fourths table­
spoon butter, add three-fourths table 
spoon flour, and stir until well blend­
ed; then pour on gradually, while stir­
ring constantly, one and one-fourth 
cups milk. Bring to the boiling-point, 
and season with one-half teaspoon 
salt.

83
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J/A Enquiries at the Society of 
Trader* Limited, Maxwell

Met
House,

XCheese Fondue.

VM'aCheese Salad. Mix one cup soft stale bread crumbs, 
one cup hot scalded milk, one-fourth 
pound mild cheese (cut in small pie­
ces), one tablespoon butter and three- 
fourths teaspoon salt; add the yolks 
of three eggs, beaten until thick and 
lemon colored ; then cut and fold In 
the whites of three eggs, beaten until 
stiff and dry. Turn Into a buttered 
baking-dish and bake twenty-five min­
utes in a moderate oven.

Mash a cream cbeeae with a fork, 
and if stiff work in a very little heavy 
cream. Season with salt and paprika, 
and make in the form of balls. Ar­
range lettuce in form of neeta by put­
ting for each nest, two leaves with 
stem ends together. Put three cheese 
halls In each nest, sprinkling with fine­
ly chopped parsley and pejrika. Pour 
over a French dressing. A few chop- 
ped olives or Kngllalt walnut meats 
may be added to the cheese balls to 
give variety.

Littleton Cheese.
Work one cream cheese ( ten-cent 

size! using a small wooden spoon, and 
add gradually one fourth cup bu * 
When thoroughly blended add one 
teaspoon capers, one teaspoon paprika, 
two anchovies, finely chopped, i
shallot, finely chopped, one fourth
teaspoon caraway seeds, and one-hilf 
teaspoon salt Press into a 
mold, and let stand at least two hours 
to season. Remove from mold and serve 

English Monkey. *lth ™k«r..
Soak one . up stale bread crumb, tu B,ked Macaroni with Chee... 

one cup cold mill fifteen minutes. Break macaroni in one-inch pieces; 
Melt one tablespoon butter in email there should be one and one-half cups,
saucepan, add one half cup soft, mild cook in boiling salted water to cover,
cheese, cut in email pieces, and a'ir twenty minutes or until soft, drain In 
until cheese has melted ; then add colander and pour over one quart cold 
soaked bread crumbs, and when thur- water. Put one half in a buttered bak 
oughly heated one egg, slightly beaten, lng-dish, dot over with one half table

for your morning meal. It is a natural, ele­
mental food made of the whole wheat steam- 
cooked, shredded and baked a crisp, golden 
brown. It is not flavored or treated or com­
pounded with anything and hence keeps 
indefinitely in the market — the standard 
cereal food eaten all over the world.

For breakfast beat the Biscuit in the oven a few momenta 
to restore crispness ; then pour hot milk over it, adding a 
little cream; salt or sweeten to suit the teste. It is delic­
iously nourishing and wholesome for any meal with stewed 
prunes, baked apples, sliced bananas, preserved penche* 
pineapple or other fruits. At your grocer's.

MADE IN CANADA
A CANADIAN FOOD FOR CANADIANS

The Canadianfecÿ^. Shredded 

Wheat Co.,Ltd.
Niagara Falla, Ont.

Toronto OfHoei 
49 Wellington Street East

a► 4

► People Who Know the
Cheese Cakes. r Will tell you that' xOne cup sweet and one cup 

milk, one cup sfigar, yolks of four eggs 
Juice and grated rind of one lemon, 
one-fourth cup almonds, blanched and 
chopped, one-fourth teaspoon salt. 
Scald sweet and sour milk, 
through cheesecloth. To the 
add sugar, yolk of eggs, slightly beat 
en, lemon and salt. Line patty pans 
with paste, fill with mixture and sprin 
kle with chopped almonde. Bake un­
til mixture Is firm to the touch.

MRS. SCOTT’S 
SUFFERING OVER

v

Whyte & Mac-j

Doctors Advised An Opera, 
tion. How She Escaped 

Told By Herself.
SCOTCH WHIi

THE CONSOLATIONS OF THE SPINSTER
stands in a class by itself—that then 
unusually fascinating in its smooth, 
ness that delights the palate and ref 

The enviable popularity of th 
is due to careful study and long t 
the distillers.

Buckner, Mo.For more then a year 
f suffered agonies from female troubles 

n and the doctors at 
S last decide# there 
8 was no help for me 
1 unless I went to the 
y hospital for an oper- 
■ ation. I was awfully 
H against that opera- 
| tion, and as a last 
t resort wrote to you 
/ for special advice 
I and I told you just 
[ what I suffered with 

——J bearing down pains, 
shooting pains in my left

They are born and bred for matri- 
wasted by women, especially young, mony. Their one absorbing aim from 
brides, for that class of society known la }°. wi?K m*n 8 approval
as spinsters ’ and get marr,ed Therefore they are

Indeed, it is firmly believed by the f^^tlycontent to be moons revolv- 
majority of thorn that aplnater. lever "* rr°“l,a earth th«

lover or a proporel. and their le,l,er “*>“ of matrimony, 
present condition is due to the fact But spinsters have nearly all come 
that men have entirely overlooked to the conclusion that men In general 
them In their search for a wife! and none in particular are worth all

Of course, a good many old maids (his silent adoration. They Insist on 
have missed their vocation. That is being twin stare or nothing; and ae
to say, they were originally meant to the average man objecta to anyone
be wives, but by some mischance of sharing the honors with him, they pre­
fate they joined the ranks of spinster- fer to remain un wedded, 
hood. However, it never seemed to Besides, every spinster knows, ev- 
occur to peogM|that some spinsters en If ®he didn’t when she waa young- 
are so from cnoice alone, says Wo- er, that when a man asks a woman to 
man’s Life. love him, he invariably does so with

They never imagine that the post- the hope of getting someone to help
tion of an unmarried woman could be him to love himself! 
anything but an unlovely gray exls- Spinsters are quite content to cher- 
tence—most of the time taken up In ish an ideal man in their hearts, rath- 
deploring the lack of a man to take er than have legal possession of one 
care of her! who can be horribly material at times.

Now spinsters have consolations as who goes about the house in bedroom 
sweet, if not sweeter, than those of slippers and drewing-gown, dispenses 

led women. with his collar and tie, who smokes
That a good many of the latter at psychological moments, and has the 

would not find them soothing is true, selfish knack of expecting everyone to

There Is a good deal of sympathy help him to maintain his dignity as 
husband and head of the house.

Ah a rule, she Is perfectly happy In 
the worship of an Imaginary beloved, 
instead of being the helpmate of a man 
who has little respect for persons, 
least of all for his wife, and who will 
do for his dog, his friend and his 
cycle what she would ask him to do 
in vain.

Marriage may be tolerable to those 
who can stand It, but spinsters know 
that since the grand passion cannot 
last marriage must necesearily be the 
cold veal of love.

Even mutual tolerance and affec­
tion can hardly be expected to sur­
vive the dally meetings at breakfast 
which are likely to cover a space of 
thirty years or more.

The spinster can breakfast where 
she chooses; she can take up her bed 
and walk, figuratively speaking, at Ml 
times, and she is not compelled to ask 
the permission of a husband; neither 
Is she expected to be in at a certain 
hour to see that the servant dishes 
up his dinner In a proper manner, or 
rush home to be in time to bathe the

S
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ALWAYS BUt

Time spent using backache,
side, and at times I could not touch 
my foot to the floor without screaming. 
I was short of breath, had smothered 
spells, felt dull and draggy all the time. 
I could not do any work, and oh bow I 
dreaded to have an operation.

“I received a letter full of lrind ad­
vice, which I followed, and if I had only 
written her a year ago I would have been 
saved so much suffering, for today I am 
a well woman. I am now keeping house 
again and do every bit of my own work. 
Every one in this part of the country 
knows it was Lydia E. Pinkham’s Vege- 
*table Compound that has restored me to 
health, and everywhere I go I recom­
mend it to suffering women.” — Mr* 
Lizzie Scott, Buckner, Mo.

If yen want special advice write te 
Lydia E. Plnkham Medicine Co. (confi­
dential) Lynn, Maas. Tour letter will 
be opened, read and answered by » 
woman and held In strict cenldence.

WHYTE & MAC!
Calvert's
®$6oHt Ruder

is time spent well.

Keep the

lynaGeorSweet and 
Clean with

For the cleaner the teeth 
are kept, of course the 
longer they will last and 
the better they will look.

first time In his life, and this annoy­
ed him so much that he left his busi­
ness In Michigan and went to New 
York to live with his oldest son, who 
Is seventy-four years of age. Peter 8.
Morrison is now the oldest of a family 
which Includes six generations. All of 
his eight children are alive and happy, 
and he has great-great-great grand chil­
dren.

He was the husband of the girl with 
whom he fell In love ae she led him to 
school one morning at Burlington, N.
Y. He waa then six years of age and 
she ten. His mother was left a widow 
when he was sixteen and the family 
moved to Ohio byrex team, which he 
drove. His wife’s family moved to the
same flace and when he was of age T .... „ . . T .

Los Angeles, Cal., May 6 —Peter 8. they were married. She died thirty fc J8”*8’ a
’ ’ / , _>. . „ years aao 1>ew York lawyer, who Is here on a

Morrison, aged on, hundred yean, has M . -, flying trip, U returning to America
arrived here from Albany. N Y. He lo„d Oe“ra] Tay?o“a?d^iü irtth Oeor*<‘ Weeh-
creased the continent alone, and when him from Beaumont to Buena Vista. — aboard which he arrived 
he alighted from the train found him- In the civil war he followed Sherman He is concerned in the 
salf hale and hearty enough to take £ut. B^tiri fOT 2î£. “ »»<4 «00.000 capturi to
la th. whole city on foot. reven vsaiTu”, tsm^at. ZUNll uZf ““

“My children," he said, "did not want hie life. J*”*1*“ ?0V,B*,„P*C
me to come Weet until they could ac- "If l don’t give too much of It away, able to take moving eoênee'aaWeun? 
company me. but ae I had a little oath- . * *°rih of chewing tobacco will u with a kodak. He also la «-lid,-./
malic trouble I told them thet If 1 did rk£„“ èhèwrf lit orln« “ M“»te those concerned In
not com, on now „ would be a J He*
tion of only a few years until they had whiskey for anything but medicine." oeueelinacrupuloue perenneere* eaT 
no father- ’ , f«ter 8 Morrison was born cc tbs IngTbey be™ thë sKSîl 1£h, £

Mr Morrison Is a contractor, ah Atlantic Ocean, March 11. 1111, twenty use 'eiimnslve elms depicting dSL„ 
though he has not built a house with days out from Scotland, and was two coating thousands of dollars 
his own hands «or two year». Shortly month» old when hie parents landed In dues, and are able to duplicate 
after hit ninety-ninth birtday he found New York city. He thinks if he Ukee Stme and sell them to otbertheatiïï 
It normesTT to wear «lasse, tor the It here he win locate permanently. without punishment.

HUD Of IFIMILÏ 
OF SIX CEIEUTIOIS m nine

UTESTII "MOVIES 1
MMWUM»**
FULLwrecnow
ONUUKCfim*

lOi mAr-

IS a Centenarian and Crossed 
Continent Alone—Saw Ser- 

vice in Mexican and Civil 

Wars.

New Moving Picture Machine 

Takes Pictures as Easily as 

a Kodak — Amateurs Can 

Use It.

k

I JOHN!
Owed 4M Y

I Gives speedy relief from coughs, colds, 
cramps, diarrhoea, muscular 

f ftnmr^k rheumatism, bruises, etc.
Mi 1 50c everywhere

E L S. JOHNSON * CD.

ANODYNE UNIMENT
Table Silver

I KINO GEORGE NAV 
CHEWING TO BA

IS IN * CLASS BY IT6SLI

It surpasses all others in quality and flat 
■ process ny which it is made differs from ol 
8 ciously sweet and non-irritating.

il.MCW

riGrace, beauty and quality' 
are all combined in 
silver articles marked

M ROGERS BROS.FOR WOMEN’S AILMENTS 
Dr. Martel’s Female Pills have 
been the Standard for 20 years 
and for 40 years prescribed 
and recommended by Physici­
ans. Accept no other. At all 
druggists.

This brand, known as 
i. ••Süpgr Plate that Wears”
Ms is made In the heaviest 
Wk grade of plate. There _ 
Tif are many designs from W, 
tU which to choose.^^

nexTON. lng, following an Injured band, !«' 
considerably Improved.

Thomas McPhadden spent Sunday 
at his home in Buctouche.

John McMurray la enjoying a visit 
to friends In Newcastle.

Mrs. R.jA. de Olloqul is visiting her 
daughter, Dr. M. J. de Olloqul, at Rog-

Rextim. N. B., May 8.—Mr. and Mrs. 
Howard Parkhill. tjt East Galloway, 
have returned home from New York 
where they spent a few months.

Mrs M. Dobson scent Sunday with 
Buctouche friends.

John Farrer. of Main River, who ha« 
bean dangerously ill with blood poison-

SOLD SVEMVWHEWSl lOo A

ROCK CITY TOBACCO Co., Manufacti
i

i Might See Better.

‘Te there really any bod v in America 
who sincerely deserves "to have the 
stage elevated?”

"Yes,” the gallery patrons."—Spo­
kane Chronicle. .. .... *................
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