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GATES
CERTAINCHECK
; CURES

DIARRHOEA
DYSENTARY
CHOLERA
CHOLERA MORBUS
CRAMPS and PAINS

and all SUMMER COMPLAINTS.
Children or Adults.
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Sold Everywhere at
“25 CENTS A BOTTLE
C.GATES, SON & CO.

MIDDLETON, N. S.
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NERVOUS
INVALIDS —~=> -

Find great benefit from
using

Puttoer's Emuision

which contains the most
effective Nerve Tonics
and nutritives, combined

in the most palatable
form.
Always get

PUTTNER'S it is

THE BEST.
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On the first indica-
ntion of Diarrhcea or
liDyscntcryafc:wdos.v:a
lof DrR.FowLER’S EXT.
lor WiLD STRAW-
|BERRY will promptly
check the advance of
''these dangerous dis-
‘eases,

It has been over 40 yoars
n ase and has netequal for
he cure of bowel 1
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@ The
Steady Effort. Y

The value of gystemetic, steady effort in
accomphishing the tasks of the household
cannot be overedimated. The fable of
the slow tortolse who overcame the swift
hare applies in this case, as it does in s
many others, Nothing is gained by rapid
spurts of effort, because everything is lost
by the nervous exhaustion that follows
such work. The resson why so many wo-
men fail to u‘.-plld: their housework
without suffering physically from it, usual-
ly is because they have not yet learned to
do it in the simplest and mast methodical
manner. We have only recently learned
to economize effort by dolug all work' of
one kind at one time. In our factories and
other places of work it has been found that
there is a large gain lo time by keepiog
employes sach engaged in . one portion of
the task to be dome. Not omly do the
workers thus become perfected in doing
the special parts of the work assigned to
them, but they do not lose time and nerv-
ous force by changeing the work from one
part to the other, as old time workers,
who made an entire garment or accom-
plished any other piece of work in all its
minutiee. Work that runs with the smoath-
ness and system of a machine is ndt as
exhausting as work done by starts, or, as
housekeepers axpressed it in old fashioned
language, by ‘‘fits and starts.”

The housekeeper who has so learned her
busi thatit hasb a d nature
who calmly takes up the v-rioi}u parte of
her tasks, doing each omein turn, as it
should be done, dces not-become a nervous
invalid. Above all things, the systematic
housekeeper avoids dropping one task for
another unless it is absolutely necessary to
do so. There is a great deal of justice in
the much criticised complaint of the poor
servant who dbjected to being called away
continually from one task to another, so
tiat she never knew what her work was.
The mistress who thus adds to her maid’s-
burdens is net only a foolish manager, but
a very unpopular person with help of any
kind. With all deference to the mistresses’
rights to respect, we do not hesitate to say
& mistress cannot command as she should
the respect of her household if she is un-
popular. It paysto be just with household
help. It pays to give them the chance to
do their work in their own way. It pays,
likewise, to be just to yourself, and to do

your own work in a systematic mannuer, so
as to save effort, A fidgety woman uses
two or three times as much nervous energy
in doing hér work as a calm, deliberate
worker, even if she has no untoward acci-
dents to redover from, asshe frequently
has. The nervous worker invariably allows
too little time for necessary work, and
attempts to-do things that are unecessary,
#0 that, like the hare in the fable, she is
beaten in the race by the deliberate house-
keeper, who never plans to do more than
she can, and, like the steady, slow tortoise,
persists un til it is all suécessfully accom-
plished. —8el. .
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A Cold Roast Chicken
A French chaufroid of chicken is liter
ally a cold roast chicken, but is is quite a
different dish from the rempants of &
dinner of the day before, served without
garnish or' grace of appearance. The
French cold roast is not always an accident

of young or old. There are
many dangerous |lmitations
on the market, 5o it would be
wise (0 see that the full name,
Dv. Fowlev's Ext. of Wid
Strawberry, ls 0n every bottle
you buy

FARM FOR SALE

‘On acpount of of condition and
decline of life, I offer sale my FARM
cf 100 acres, admirably situated in one of
3' t.:n: productive and bu;uln:l sections

nuapolis Valley, 2)§ miles from

ters, T m“ o and e

cen 'wo new

Ball, all within one mnalpuon,
erms, etc., on application.

JOHN KILLAM,
North Kingeton, N. 8.

of left 1t Is often roasted, or, better
still, braiged carefully for the occasion,
though the chicken left from a dinner may
be served in this way. To prepare this
dish remove the skin from all parts of the
chicken a6 soom s itiscold. Cutit up
into neat joints and trim each into shapely
form. Place them on & platter while you
prepare & sanoe. To make this sauce pre-
pare some ‘‘velvetlike'” white sauce. The
adjective {8 the, cook’s way of describing
the best of white saudes. Melt o teaspoon-
ful of butter in a frying pan and add two
teaspoonfuls of flour, Stir well, but do
not let the mixture brown, Thin it with
a cup of good veal or chicken stock. The
gravy is which the clickens were braised
will do if strained. Add to the sauce a
spray of parsley, half a small bay leaf, a
tiny sprig of thyme and & small bit of
celery stalk; salt and pepper, and, if con-

Home »

venient. add one or two mushroons and
two tablespoonfuls of water. Let the sauce
simmer slowly for about three.quarters of
an hour. To hg’: cup of this suce ndd
half a cup of creanrind a cup of stiff jellied
stock ' SimMer this ssuce until itis re-
duced to one-Gyarter its former measure—
that is teo sayis balf & cupfol, If stiff
t,llivd stock is not on hand, make a jelly
using & quarter of & box of Euglish gela-
tine which has been sosked for two bours
in three tablespoonfules of cold water, .and
also & cup of rich, stock - For
the latter a cup of the gravy in which the
chicken was braised will do in this case, as
it did for the other stock, providing it is
strained. This cup of stock must now be
added to the half cup of the velvet sauce
prepared and half a cup of cream. The
mixture must then be reduced to balf a
cupful. The soaked gelatine should then
be added, and the mixtureshould be strain-
ed. Cool the sauce, but do not let it form.
Dip each of the chicken joints imto this
sauce, coativg them evenly, and put them
on » wire iron to form. When cold
they should be well glazed, Pile thiem in
the centre of a platter. If there is an
sauce left, melt it out by setting the di

.eonmninf itin a panof hot water. and
t

ring it over the pyramid of chicken.
f the sauce is melted out without heating

it it will form the moment itis poured
over the pieces of chilled and glazed
chicken, But if it is hot it will melt the
Kdnx already on the meat. Ornament

is pyramid of chicken in any way
that presents itself.

A picturésque way to garnish itis to
arrange a border of stewed and stuffed
olives around the side of the platter. As
such stuffed olives may now be procured
ready stuffed, their preparation does not
take undue time. Inside this border and
against the chicken arrange slices of seed-
less red tomatoes, alternating with tufts of
watercress dressed with vinegar, salt and
pepper, or lettuce dressed with oil, vinegar,
salt and pepper. Serve a muslin sauce
with this dish. Thisisa delicious as well
as an ornamental sauce. Whip up a gill of
aspic jelly, This can be made from the
gravy of the braise when the sauce used
to coat the joints is prepared. It should
be whip until it is stiff and frothy.
Add a gill of stiff mayonnaise to it and &
gill of stifly whipped cream. Add a dash
of ‘cayenne pepyer. a pinch of salt and a
desertspoonful of tarragon vinegar or any
delicate)y flavored salad vinegar. Whip
the sauce well and chill it onice. Serve
it in a boat with the chicken, or pour it
over the chicken.—Ex.
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Crumbs of Bread.

Crumbs of bread are always valuable in
breading chops and other meats for frying
to spread over scalloped dishes, fried meats,
fish and for other pur , as well as for
puddings and sweet dishes.

The secret of preparing these crumbs so
they will keep indefinitely without mould
is to dry them so that all moisture is re-
moved from them Spread the bread on a
tin in the warming oven under or ahove

the stove, as it is located,and ufter it is per- |.

fectly dry roll it out and sift the crumbs.
Roll out those that will not go through
the sieve, and roll and sift them again until
there is merely a handful of crumbs in
the sieve. These few coarse crumbs are
valuable for frying in butter, when used
to scatter over macarroni, noodles and
other pastes prepared to serve with meats,
For puddings dried crumbe should have
boiling milk poured over them, and they
should P main svaking in the milk -for
half an hour or longer until the milk has
cooled, when eggs, raisins or fruit is added
and seapoming is put in. Such puddings
are excellent blle«l\ slowly or bolled in a
form, For steffing the soft crumbs inside
& loal of stale bread are used instead of dry
crumbs. - Dried crumbs wmake sweeter
puddings. Toasts for use as & garnish to
soup or to setve with game or chicken
should be cut up in ornamental shapes in
quantity while soft, dried thoroughly and
stored away in boxes for use when re quired
When needed, brush them over with melt-
ed butter and hrown them in the oven or
fry them a delicate brown in hot fat.
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CONSUMPTION

because it's summer?
Keep taking it. 1t will heal your

September 18 1899,

NESTLE’S FOOD is a complete and
entire diet {'r Rables and closely resembies
Mother’s Milt. Over all the world Nestie's
Food has been recognized for more than "“"{
YOUrs as possessi great value. Your physi-
cian will confirm the statement.

NESTLE’S FOOD is safe. It uires
ouly the addition of water to prepare it for
use. e great danger attendant on the use of
ocow’s mu{ is thus avolded. s

Qonsult your dootor about Nestle's Food and
send to us for a large ‘unglo oan @nd book,
* The Baby,” both of which will be sent free
ou application. Also ask for “Baby Birthday
Jewel Book.”
LEEMING, MILLS & CO.,

8t. Salploe 8t., Monireal.

ug 5 pheasure. A gromt wovelty. Ink with 1o make
noslion Bl Madigl post-paid for only 18 sents, 1o
e oy S R

Chestorfield's Mazime on
ushte ; Guide 1o & Happy et this | ol W0-day
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TAK BONUS with WO o
bousd tn ene volume A gied eolicetion
Whetls and_comie.  Price 10 o
Agonte wantcd for owr superior 10 seat sheet .

‘and outlt for stamp. MOEART MUNIC Qv., "srente. On'

:wm- whth our clegant PEN and MOLDER—makes
ach
oma.

Whiston & Frazee's
Commercial College

will be re opened, in all departments,
and with a full teaching staff, on Mon
day, August 14th, 95 Barrington Street
Halifax.

We are not able to supply the de-
mand for young men who are Steno-
graphers and Typewriters.

WHISTON & FRAZEE.

ACADIA COLLEGE
WOLFVILLE, N. S.

The College will Re-open on WED
NESDAY, Oct. 4. Marticulation ex
aminations will be held Monday and
Tuesday, Oct. 2nd and 3rd.

Tue Coursk is arranged on sound
educational principles, providing at the
beginning two years of prescribed
work, and at the end two years of work
largely elective, The electives offer a
wide range of literary and scientific
studies. Independence of thought and
research is stimulated and encouraged

Tur Arrirupk of the College is at
the same time avowedly Christian
Character is emphasized as the highest
roduct of a sound education. The
rifr is wholesome and the safeguards

the best

Tur Facvrry includes Ten able and
efficient men, each a specialist in his
department. -

The number of students is increas
ing ; the work is marKed by vigor and
progressiveness

Expenses very reasonable

For Calendar and other information
apply to

T. TROTTER,

President

MONT. McDONALD

BARRISTER, Etc.

Princess St St. ]oluz
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