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BURDOCK
BLOOD

BITTERS
MAKES

PERMANENT
CVR.ES

Of such severe diseases as scrofula, 
v ‘ running sores, salt rheum or-ec* 
~ zema, shingles,ery sipelas and can

cer, as well as boils, blotches, pim
ples, constipation, sick headache, 
dyspepsia, and all disorders of the 
stomach, liver, kidneys, bowels 
and blood.

Burdock Blood Bitters always 
does its work thoroughly' and com
pletely, so people know that when 
B.B.B. cures them they’re cured 
to stay cured.

SYMINGTON’S
EDINBURGH

COFFEE ESSENCE
wake* delicious coffee In * moment. No trouble, 
no waste. In smell end large bottles, from ell

too•илтлтгято рияя.

Are You Idle ?
There le employment for the Maritime- 

trained ell the time. Reed calls of past 
few deys :

Oxford, 2 young men ; Truro, i young 
; Shubenscaclle, з young men ; St 

John, i voung men ; Sydney, i young 
man ; Sydney, i young lady ; Picton, i 
young man ; Windsor, i young lady ; 
Halifax, 6 young men ; Halifax, 8 young 
ladies.

Bnter at once : Individual Instruction : 
here yon get the.benefit of the experience 
at 7 teachers : send today for Calendar to 

KAULBACH & SCHURMAN, 
Chartered Accountants.

MARITIME BUSINESS COLLEGE,
__________ Halifax. N 8.

HEAD 
BACK 
LEGS

Avlic nil over. Throat sore, Eyes 
ami Nose running, slight cough 
with chills ; this is La Grippe

ACHE

"Painkiller
taken in hot water, sweetened, be
fore going to bed, will break it up 
if taken in time.
There is only one Painkiller."PERRY DAVIS'"

doggins Coal
This FIRST CLASS COAL

can be purchased by the Cargo in 
ROUND RUN of MINE and SLACK 
sizes by communicating with P. W. 
McNAUGHTON, at 20 Orange St., 
St. John, or Joggins Mines, N. S.

We guarantee the quality to be of the 
best fpr steam purposes.
CANADA COALS & Ry. Co., Ltd. 
_________ Joggins. N. S.________

After Work or Exercise

PONDS
fXTRACTSwKh. •

e feeling vf c-iUifurt And

iNm't lake the weak, watery witch basal 
. preparation» represented la be "tUe ваше 

•e" Fund « I «tract, which eaelly aewr end 
general!* contain "wwaU alcohol. ' a deadly

»Ht»l II NOtHIKB LIKE K.D.C. 
roe цж«gШШ

MESSENGER AND VISITOR.

«* The Home u*
If it l« not to be served iiTOMATOES IN FIFTEEN WAYS.

Summer brings with it no more sttrao- 
ti„ vegetable, one I. almost tempted to »telr «U* reqnlred «ad than mix, for Hp.t 
m, Irait, than the tomato Whea .Heed »P°« Uia «tore alter mlalog or allow*! to 
aad wwl raw, thoroughly chilled, open t»nd .ay leagth ol Urn., Ih. amp -III be 
в bed ol ertep green lettuce leaves, there la «ге to cardie. There will he ao difficulty 

more cool ,„d relrmhlng In ep- whateeer la making this eppetlilag eonp 
pea ranсe lor the entamer luncheon table. » thi‘ *• borne le mind, neeer to
Tometoee lorm the heel, ol nnmeron. pel- шіж “>' tom,l°«* шаА ші1‘ ■»«> ‘he me- 
«table dlihee, end ere most acceptably menl 01 lenrlc*' 
used ss • flavoring for soups and sauces.
The following ere merely s few sugges- to make a quart when cooked, with • plot 
lions, illustrative of the ways in which ihe of stock, s small onion, a bay leaf and a 
tomato may be utilized, and which the sprig of parsley. Stew fifteen mlnntee, 
housewife will have no difficulty in varying and strain through a fine sieve 
to suit her own fancy :

diately, let them stand on the fire eeper-

Tomato Soup.—Stew sufficient tomatoes

Return
to the fire, and when boiling, thicken with 
two tableepoonfola of corn starch or flour.Raw Tomatoes .—Select good, firm to

matoes. pare and set on the ice to become Add * teaepoonful of augar, salt and pep- 
thoroughly chilled. Slice and serve with Pcr to **Ле» and *rve with croutons.

Tomato Sauce.—Stew enough tomatoes 
to make a pint when cooked, with a small 
onion, a bay leaf, a blade of mace, and a 
•prig of persVy. Simmer gently about

shaved ice upon lettuce leaves.
Tomato Salad.—Pare the tomatoes, and 

cut each into about eight pieces, adding a 
little chopped onion if desired. Serve on 
lettuce leave, with mayonnaise. Йаиу ten »nd ,lr,ln thro”*h 1 «•«”■

Melt a tablespoonful of butter, add to it a 
tableepoonful of flour, and when smooth, 
add to this the strained tomatoes. Stir

prefer to slice the tomatoes instead of cut
ting them in piece*.

Tomatoes Stuffed with Peanuts.—Choose 
firm tomatoes, pare and scoop out part of 
the inside, filling the space with a mixture 
of chopped peanuts and mayonnaise. 
Serve on lettuce leaves. The combination 
of tomatoes, peanuts and mayonnaise may 
seem a strange one, but if tried it will be 
almost sure to be liked.

until it boils, and then season with salt 
and pepper to taste.

Tomato Catsup.—Pare the tomatoes, 
stew one hour, and maeh through a 
colander. To one gallon of juice add six 
tableepoonfnls of salt, three of mustard, 
th/ee of black pepper, one-half teaspoon- 
ful of allspice, the e me of cloves, one tea- 
spoonful of cinnamon, one tableapoonful 
of sugar, three smell red pepper pods, one 
onion, end a pint of vinegar. Boll four 
hours, and

Boiled Tometoee.—Do not pare, but cut 
in allces, and broil to a delicate brown, 
upon a double wire broiler. When done, 
take up carefully, dot with butter, eeaeon 
with pepper end aalt, and serve et once. 
Theee will be found good with beefsteak.

1 in air tight bottlee.
Chill Sauce.—Take four doxen Urge 

ripe tometoee, eli teen onions, sixteen 
. „ green peppers, twelve tableepoonfola of

tomato*, the* should not be pared, hot „j, л. Mm, „ , loBr cnpln,, rf
cut lo slices. Fry In butter till brown, 
and serve on e heated dlah with the juice 
in the pan poured over them as a drawing.

Fried Tometoee (i).—Lika broiled

vineger.—Chop altogether until fine, end 
cook two and a half hours. Just before 
taking off add two ouoow of celery wed.— 

Fried Tomatoes (a).—Thew are fried as Kate L. Rob*r. in New York Obwrver. 
directed in the preceding receipt, and 
wrved with a erwm drawing, which is 
made by dusting • little flour into the 
juice, which remelne in the pen, end add- 

milk or cream till It is of the right 
consistency.

TO BLEACH SK F.LKTON LEAVES.
Put four ou new of chloride of lime into

e pint end e half of water; eheke It well 
When It hae willed pour off the dear 
liquid Into e bottle end cork well. Put 

Fried Tomatoes (3).—Pare end slice ss the leaves you wish to bleach Into a 
directed in the preceding receipt, dlo in wide-mouthed jers mix a teaepoonful of 
beaten egg, then In bread crumbs, and fry the liquid with half a pint of water, 
in hot fat. Take up carefully to avoid and pour over the leaves ; leave them im-
breaking, and serve at once mersed nntil quite white, then wash in

, _ tv . . clean cold water, and use e fine camel'sStewed Tomato*. Pare the tometoee, halr bru.h to remove the pulp,
and put in a saucepan with a little pepper 
and wit, adding also sugar in the propor
tion of a tableepoonful to about a quart.
Allow them to stew gently till soft, and 
just before serving, thicken with flour and 
water, adding also a little butter.

NO RELATION.
A ludicrous mistake happened at a fun

eral in Mary le-bone. The clergyman had 
got on with the service, until he came 
to the part which wys, ‘-Our deceased

Scalloped Tomato*.—Having prepered ^^''ЯЇКМЗГІІ; 
the tomato* by paring and eHdng, place turned to one ol the mourner., and eeked 
a layer of them in a baking dieh, dot with whether it waa a brother or sister- The 
butter and sprinkle with pepper end «alt m,n Ter7 innocently replied, 11 No relation 
and «gar. Cover thl. with . layer ol ** *"■ *°r' only an acquaintance.'”-Ex. 
bread crumbs, which, of course, must be 
stale, and alternate the layers till the dish 
is filled. Bake in a moderate oven, and 

in the dish in whiçh it waa baked 
Baked Tomatoes.—Select solid, smooth 

tomatoes of uniform size, do not pare, but To the loving mother no expenw is too 
______ пи, « 1- __.ь greet, no labor ton severe, if it will pre-woop out a cavity in each Now make a ,er»e lhe health of her Httle onee chud.
filling of stale breadcrumbs, wit, peppfr ish ills are generally simple, but eo light Is 
and sweet marjoram to taste, chopped baby's hold on life tbeilt is often a know 
onion, and a little butter Kill the toma- ledge of the rfwht thing to do that terna 
,o* wilh ,hU mixture, pu, . bU o, b™„., ^ 
on top of each one, and a little butter in timely use of Baby's Own Tablets would 
the pun, end buke In ■ moderate oven.

SAVE THE BABY.

A Mother (Tells How Manv a Threatened 
Life Msy Be Preserved.

wve manv a dwr little life,'’ writes Mrs, 
Cream ai Tomato Soap. This, « pmp- W

erly made, U a mot' delicate soup, taper- thew Tablets, as 1 have fused them e aura 
Stew the tometnw reliable remedy My baby

troubled with led 
end wee crow e

tally for sum
(there should be sufficient to make • plat
when cooked) wilh . .pH, ol pe.ele,Heby'e l>wa Ta Mel. «.da a wo*l., I., 
blade ol ma* aad a hay leal, allowlag thaeae, end I am gl.d le .voewewd the* 
them lo itew lor nil wit minute. Ml tela t»> otE.ta “ Kolb*, who a* Ihe* Teh 

Pel . aevw iveoli to hareh parg.il-* thei
ЧГ - -Uk o. ,o hoiUtad whee bo»,.,
thicken with two lehleepoonlule ol goer, рейаоео.. opiate. Hah,'. Owe Та blot, 
aad on. good tahlwpooalul ol holier, pieewel lo tebe. aaareelwd to he

ГеГіоГе. :Гоп.**г: ::r,r, " у„г:. •wars?Imm UeTe l ^ ,ГьХ°:,П ІХ% ’ °" * “ Щ

ІіаееІІоо et leelhleg lime, 
ad feat lews The ам of

and add a teaepoonful ol sugar

NOVEMBER 5. 1902.

White
Clothes

I have used Pearl- 
toe for the laat ten 
years. A1 w a у a 
satisfied with It.
It never turns the 
clothes yellow.

Mrs. Rev. R. G. J.N

One of the MIIHona. 67»

Poison
In the Blood brings! 

Humors and Boils, SaltJ 
Rheum, Eczema and ji 
Scrofula,

WEAVER’S
SYRUP

Will cure them perma
nently by purifying the

Blood.
Davis A Lawrence Co., Ltd.,
Mohtrsau. Proprietors, New York.

F mmnwms :

Try an investment of 1100.00 
to • British Columbia Coal 
Cfcmpeoy.

Write for prospectus.

A. W. BELFBY 6 CO., 
Яюте 40 and 41 Royal I ne. Building, 

Montreal.

Lots
of comfort and a great wring 

of time to the housekeeper who

Woodill’s
German

Baking
Powder.

FALL EXCURSIONS TO

MONTREAL.
GOING GOING

HK1T II, 14. 18. OCTOBER I, I, U).
KBT11KN TO RETURN TO 

OOTOHKR B. 1001 OCTOBER 14, 1001

"“ґЛХГ" }$io.oo
AMK run ТШКВГН VIA

Cinsdlsn Pacific Short Line.
Tlokrtt A grant lar psiHwi-

Ura, or writ* tn
а в rt isTKR.

D. Г. А., О. Г. A., Wt. JOE*, *. 1.

Canadian
Pacific
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