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ventent, add one or two muahroons and
Th. «,« of #«_№. «tort .0

ісоошрШЬІп* tba task* of the bouwhoW hour To half inpof thl. >in erl<l 
eeewot be ov*4Mlmat«l. The feble of boll e cup of сгмпгеші » cop of stiff jellied 
the do. tortoise who overc*me the swift •"** . Sm.*er thl. e-oce .Mil it i. re-

a need to ове-sirln its former measure — 
that la tro Ufb half a cupful. if stiff 
tallied etock la not on hand, make a jeUy 
by using a quarter of a bos of Kngltah gela­
tine which has been aoiked for two hours 

. tn three tableepoonfule of cold water, and
why so many wo- aleo e cup ^ rkh seeefned stock For 

pltA their housework the letter a cep of the gravy in which the 
without suffering physically from it, uenal- chicken was braised will do in this cnee, as
I, is beosees the, here DOt ret leereed to 11 d,d*>» l5«, <*bn providing it Is

. . .. g. , strained. This cep of stock most now be
do It in the Amplest end meet methodical to the half cup of the velvet sauce

We have only recently learned prepared end half a cup of cream The 
to economise effort by doieg all work of minore muet then Ire reduced to half e
on. kind atone time. In our factoriee end ?b™’d ,h“

. . ,___ , ... . Ire artderl. ami the miatureshould be atm in
k It has l»eu found that Cool the aeuce, hnt do not let it fortn.

there le e Urge geld In lime by keeping Dip rech of the chicken joints into this 
ployee each engaged In oee portion of sence, cooling them evenly, and put them 

taak u, be,,on. Nm..,, do the Zy" rfcu

worhOT the. Imnrnr perfected In doing th, centre of . plaVter. If there i. eny 
the special parte of the work assigned to sauce left, mell it out by netting the dlah 
them, but they do not loee time end eery containing it in a pan of hot water, and 
on. force by changeing the vrork from o„,
pert to Urn other, ea old time Workers, „ „ ,om ,he шошсп, it i, 
who made an entire gann-nt or accpm- oser the pieces of chilled and glued 
pllehed any other piece of work in ell Ita chicken. But if it la hot it will melt the 
minutie- Work that runs with the emosth- «M-g aUvedy on the mut. Ornament

. __ , .. . _ this pyramid of chicken in any wayend -yetam of a machine І» ndt ae thlt p7„enU iUe|,.
exhausting u work done by starts, or, u A picturesque wav to garnish It ia to 
houaekaepen expressed it In old fashioned arrange e border of slewed and stnfled
language, by "61. and start.." ““Г*.1£°,nd,‘he •“* °f th« *»

• . . . , .. each stuffed olives may now be procured
The housekeeper who hum learned her геш1; itnffed thelr p—*ration doe. not 

buaineae that it has become a second nature take undue time. Ineiae this border and 
who calmly takes up the varions parts of egeinst the chicken arrange slices of aeed-
her tasks, doing each one in turn, a. it ^ ‘ї,"' °i
. , ,. , • . . watercress dressed with vinegar, salt and

ahonld bedone, dees not becomes nervous pepper, or lettuce dreaeed with oil. vinegar,
•alt and pepper. Serve a muslin sauce 
with this dish.

Steady Effort.II yw Uvsr Is oat of order,
Biek Headache, HaorV 

bara, er OoeetipaUeo, tftks e 4eee of

Hood's PUIs beta applies in this tame, as It does In so 
many others Nothing la gained by tepid 
a porta of effort, because everything le lost

Ça rearing, and tomorrow your dl- 
gaatfre organa will be regulated and
roe will be blight, act!re and reedy 
1er ney kind of week. This hee 
boon Urn aspenance of others, tt 
will be yours HOOD'S PI LUI are 
gall Wail soodlettvs diaiarn. Ш ala.

by the nervous exhaustion that follows
each work The

fell to

GATES'
і CERTAIN CHECK Other pieces of

CURES
DIARRHOEA 
DY8KNTARY 
('SOLERA 
CHOLERA HORH S 

; CRAMPS and PAINS і
and all SUMMKR COMPLAINTS. | 

Children or Adults.

і Sold Everywhere at

“26 CENTS A BOTTLE.

І G GATES, SON & CO. І
MIDDLETON, N. S. 
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NERVOUS 
INVALIDS—^ invalid. Above all things, the syatematic 

housekeeper avoids dropping one task for
another unlee.it is .bw.ntelv -ecmmry.o ™ ^"Th'is-^be^e^'ih0.' 
do so. There is a great deal of justice in g„,y of the braise when the sauce need 
the much criticised complaint of the poor to coat the jointe is prepared. It should 
servant who Objected to being called away be whipped until it is stiff and frothy, 
continually from one task to another, so *dd « gÜl °f «if mayonnaise toit and.

. . 3 . . ,. ’ gill of stiffly whipped creim. Add a dash
t»at .he never knew what her work wma. of pepper, . pinch of salt and a

deeertspxmful of tarragon vinegar or any 
burden» ia net only a foolish manager, but delicately Savored mlad vinegar. Whip

the eauce well and chill it on ice. Serve 
it in a boat with the chicken, or pour it 
over the chicken.—Ex.

* * k
Ciumbs of Bread.

Crumbs of bread are always valuable in

This is a delicious aa well

Fjnd great benefit from 
using

Puttner’s Emuision
which contains the most 
effective Nerve Tonics 
and nutritives, combined 
in the most palatable

The mistress who thus adds to her maid's-

a very unpopular person with help of any 
kind. With all deference to the mistresses'
rights to respect, we do not hesitate to say 
a mistress cannot command as she should

Always get
puttnp;r s it is

THE BEST.
the respect of her household if she is un­
popular. It pays to be jnst with household , , . , , ,
rptj‘ ТГ Й* them ** Chln“ “aS rncym.g
do their work in their own way. It pays, fish and for other purposes
likewise, to be jnst to yourself, end to do puddings and aweet diahea.

■yetematic manner, ao , The of preparing these crumbe ao
aa to save effort. A Sdgety woman oaes ‘bey *lU kctP inde6mtely without mould 
two or three times aa much nervou. energy '» to dry them eo that all molatnre ia re­
in doing her work aa a calm, deliberate mo'rtd from them Spread the bread on a 
worker, even if ahe haa no untoward ecei- Un 1,1 lhe "arming oven under or above 

to recover from, aa she frequently ihe »tov,e' “ » *• located,and after it la per- 
The метопа worker Invariably allows кс11У dry roll it ont and aift the crumbe. 

too little time for neceaeery work, end Ro11, out those that will not go through 
attempts to do thfnge that are nneceeaary the sieve, and roll and aift them again until 
eo that, like the hare in the feble, ahe ia ‘here *• merely a handful of crumbs In 
beaten in the race by the deliberate bonae- thf “e,Te'. T.beîe f1w colr,e CTnmbe are 
keeper, who never pUna to do more than «'“able for frying in butter, when need 
.he can, and. like the.teady, alow tortofae, «0 «caller over macarroni, noodle, and 
persists un til it ia all aobceaefullv accom- other pMtea prepared to serve with meets, 
pllabed —Bel. For puddings dried crumb* should have

boiling milk poured over them, and they 
should ►*m*in soaking in the milk -for 

a o -a fxij. half an hour or longer until the milk ha*
A Gold Koast Chick#n cooled, when eggs, raisiné or fruit is added

A French ebaufroid of chicken la liter- and seasoning Is put in S ich puddings 
ally a cold roast chicken, but t. la quite a are excellent baked .lowly or Ixiled in a 
d,,.r„t dUh ,b. remnants of a 1°£, оІЇ.ГЛ^ Жу
dinner of the day before, aarved without crumb. Dried crumb, make iweeter 
garnish ot gtwee of appearance The puddings. Toaate for u*e aa a garuieh to 
French cold roast is no! always au accident ““P,"*0 wllh K«me ot chicken

11 or'h*"" чи^.у^ь^^^іИ^^г:^
Ш11, braised carefully for the («cession, stored sway ia Іюжееfor uee when required 
though the chicken left from a dinner may When needed, brush th-m over with melt-
be eervud le this way. To prepare tbie •<* butter and brown them te l ha ova a or

lb. Ain from til part, of th. ''7 tb,m * d,,icet* ,,ro'•,, “ bo<

form. Plane them on a platter while yon ЛПІІСІІИ DTIflll
prvpnm «WM To-b. tb'. mne pro UUП0UIflГ I lUll

* "vslvethke white eauce. The 
adjective b the, cook's way of deecribiog 
the beet of while sauôes Melt a teaspoon 
ful of butter in a frying pan and add two 
teeepoonfnls of flour. Stir well, but do 
not let the mixture brown, Thin it with 
a cup of good veal or chicken stock. The 
gravy la which the chickens were braised 
will do If strained Add to the eauce a 
•pray of parsley, half a small bay leaf, a 
tiny epeig of thyme and a small bit of 
celery stalk; salt and pepper, and, if con*

. as well aa for*
your own work in aOn the first indica­

tion of Diarrhoea or 
Dysenteryafewdoses 
of Dr. Fowler’s Ext. 
op Wild Straw­

berry will promptly 
check the advance of 
these dangerous dis­
eases.

has.

* * *

1
It has beee over 4e yean 

sad has ew equal lor 
he earn of bowel com plain la 

•f young er old. There sis
11 •any dangerous 1*1 tat lone

«ні ike market, eo H woeld he 
that the Ml earns, dlahsrieete "t.

Dr. FawWi MmL ,/ Wild
Strmwherry, U en every bottle
yee be»

wmFARM FOR SALE never stops because the 
Is warm.On account of change 

decline of life, 1 offer for sale my 
cf 100 acres, admirably situated in 
the moat productive and beautiful arctic*s 
of the Annapolla Valley, 2% miles from 
Kingston Station—one of the large fruit 

ters. Two churches, school aid new 
hall, all within one mile. Description, 
arma, etc., on application.

JOHN KILLAM,
North Kingston, N. S.

of condition and
FARM Then why atop ttitin*

soorrs EMULSION
imply because N*i amner?
Keep taking tt. tt will heal your 
lungi, and mala them strong 1er 
another winter.

sesvaaifeoei alUmssku.
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September 18 1899.
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NESTUTS FOOD is a complete and 
entire diet lor Babies and olowely resemble* 
Mother's Mil*. Overall the world Nestle** 
Food has been recognised tor more than thl rty 
years as poeneseing great value. Your phywi- 
etan will confirm the statement.

NESTLED FOOD is safe It requires 
only the addition ot water to prepare It lor 
use. The great danger attendant on the uee ol 
cow's mil* Is thus avoided.

Consult your doctor about Nestle's Food and 
send to us tor a large sample can emd book, 
“ The Baby." both ol which will be 1 
on application. Aleo 
Jewel Book."

LBEM1NO, MILLS A CO.,
58 8t. Sulploe Ht.. Montreal.
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Whiston & Frazec’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.

WHI8TON & FRAYEE.
For se 

wreck, fl 
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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.

Thb Coursk is arranged on sound 
educational principles, providing at the 

two years of prescribed 
at the end two years of work 

largely elective. The electives offer a 
wide range of literary and scientific 
studies. Independence of thought snd 
research is stimulated and encouraged

Thk Attitvdk of the College ia at 
the same tiipc avowedly Christian 
Character ia emphasised aa the highest 
product of a sound education. The 
life is wholesôme and the safeguardb 
the best

Ti«* Faculty 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 ami
progress! veneas

Expenses very reasonable.

For Calendar and other information 
apply to
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