 over our property as part of
office we are obliged to close
ve a large salesroom for
1 Supplies and an effici-
ment to look after the needs
will be for a time without

EFORE

it stock of used cars. We

) 1. P. Touring Car

) 1. P. Seven Passenger Car
H. P. Touring Car

H. P. Landaulette

. P. Touring Car

. P Touring Car

d at greatly reduced prices.
pportunity.  Write us for full
see for yourself, g

SLEY & CO.

Juke Streels St.: John
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ve for Use on i’leas-

nd Working Crafts

|

LR

[he Junior
Pe ion
Cook-stove

an. Economical. The best
- cruise.

e smallest member of the
ction family. Other New
ade with 2 and 3 burners.
| chief points.

te oil. It is the best.

RlAuEigll. COMPANY

Halifax
St. John

‘Toronto
Vancouver
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FER NEEDLESLY

naemia, Sleeplessness, Brain Fag,
oubles, Exhaustion, etc, "“Win-
prompt relief. You need suffer no
aking “Wincarnis” today. You will
stronger after each wineglassful.
taking your “Wincarnis” you will
pur whole system with renewed
lity and New Life. The reason is

r'e. blood maker and nerve food. Its
mulate the heart, revitalize the blood
ed. Then it creates new rich blood,
the circulation all over the body to
gsue, restore the lost vitality, feed
3 whole system

f Will |why “Wincarnis”
X < renewed strength to the
:| Glve [T Vorkers, and
-| You |one.

 HEALTH, VIGOR,
AND NEW LIFE.

d from all leading - Stores,
ine Merchants, ° 4

pulsate -
gives .

Chemists’ Ind :

&

-
RN.

weeds, disk the ground a "sooﬂv— as

possible, and then run a fine tooth

, in a|harrow over the surface.,

) accom-|weeds start to grow. If
to work|is run across the field
fe. e ::olo ngin" weeds
ki, the surface an L #o90, ﬂﬁg-

s

is fining
fore the|of the soll warms it up so tha

the

re dragged

fpa 8 O “',j,
If You Are Planning
A New Spring Coat
or Suit or Skirt, be sure to have it of “Cravenette”
(Regd) Showerptoofed Cloth.
e (Regd) Sh fed fabrics have
two advantages possessed by no other cloth.
Firstthey ate absolutely showerprool~proofed
by the wonderful ‘‘Cravenette’’ process,
Becond-—they are light and porous—
allowing the alr to ecireulate freely,
yet Reeplg the innet elothing dry on
vety wet days.
“Ceavenotte” (Rogd) Showerproofed
garments come in a large vardety of
attractive patterns and color sehemes,
suitable for aliets, juckets and coats.
You can get genuine ‘‘Cravetiette’ (Regd) Bliower-
proofed garments in the newest styles for men,
wottien and childred —or you can buy the shower-
proofed cloth and havé garments made at & tailor's.
All genuide '‘Cravenette” (Regd) Blowerproofed
garments and eloth bear the trademark stiowh above. -
" Look for it whenever you buy.

1f you eanniot ubtain goods, wiite

Cravenette Co.
P. 0. Box 1984, Montreal, P.Q.
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CORN FLAKES

ligher in the
timation of the Public

Es

than any other

Cereal

\\./4

TOASTED
CORN
FLAKES

R Gl o 0 SR
Kl K llny
TOASTED conk FLARE €0, |

LONDON GANADA.

Take no more
i chances—
Because what
4 comes out of
the oven
depends upon
what' goes in,

Use Five

Roses.

<AKS OF THE WD MILLING GOMAANY, LawTED. CANADD:
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Te i using
verl's
ooth Powder

is time spent well.

For the cleaner the teeth

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

i

~ BATHING SUITS GAY THIS YEAR _

With the afrival of the summer
days, one begine to think of t!?e sed
shore and the water and that leads
tiaturally to the important costume—

athing suit. According = to many
of those sHown In the stores, one would
think that the summer gir] wag golng
to dress for promenade on the mands
rather than for the real pleasure ‘of
Splashing and floating and ewimming,
for the bathitig suits are more elabo-
rate than usual this season,

tin, taffets, mohair and serge are
all used for making these suits,as they
have been for several soasons, but the
unusual featuré Am. yéur is the colors
in vogue. The dark blues and biacks)|

They Too Hav'erTaﬁiéh On Oriental Colors

are not rélieved with white alone, as in
revious yedrs, but now a frivolous
ch of color is given to the
suit, and wWhen the Balkan blouse, the
oriental colors and the silk handker-
chief, tled turbanwies, with s = two
knotted ends, and the bright colored
sash are worn, one looks decidedly or-
fental,

Maty of the caps are elabotate and
look very attractive in the showcase
ot on the falr heAd of the weater ag
she strofly along the sand, but the ques-
tion arises. How would one appear af-
ter its owner had worn it &4 few times
when diving? They are frequently

bathing | good

with which the suft i® trimmed, and
are sald by the buyers of this line of
to shed the water.cnd to look
well, particulatly those made of satiny

It one does not care for 8o much of
the bright colors #s are showh in the
bands, sashes, ‘collars, cuffs and bath-
ing eaps made to match of the Bulgar.
fan, eibist and fututist eliks, pipings
of these colors may be used ard give
a dush of smartness to what might
otherwige be a dull costume.

The line8 of the suits are straight
without much fullhess, ‘and they are
made with sleeves to the elbow or with
no sleeves at all, and with either

made of the same bright silk or satin

Human heatts do not vary the whole
world ovef, ahd wheh  Cupld calls he
must be obéyed. The only thing tliat
varies is the "K in which the cal} is
answered, and thus each country hes
fts own customs in the matter of woo
ing and wed®ing.

In Getmany there are many Jews,
and among thefm It is the custom for
o martiage broket to propose mattl
age on behalf of & young man who has
found a mald sufticiently well endowed
with this world’s goods. Hven when
the broket’'s services are not requifed,
it is qitite ususl for the imatch to be
arranged by the relatives of both
parties.

With other Germans, love is suppos-
ed to, be the motive of the martiages
made, but could we peep into the heatt
of each, we should find that the mod.
ern German is iniclined to act on the

recept of Teniyson's ‘“Northern
roter,” and “to love where miohey
8.” Certaln it {s that in Germany the
maid who hds most money has the
best chance of belnz married, and
many charming girls ate left unwed
nmﬂly because they are dowerless.

The form of proposal has under-
fone great changes dutritig the . past
ew years. At bhe time #ny young
man who proposed marriage attired
himselt in his dress Sult and cartied
a bouquet as an offering to hig chosen
one. We must not geek to pry ihto the
intimacy of such propotals, but if the
disconsolater lover left the house car-
rying his bouquet with him it wag a
sure sign that he was rejected.

Nowadays proposals are less form-
al, but engagements are fo lesg bind-
ing. With us a betrothal is often
lightly entered upofn, but not so in
Germany, where so much publicity is
given to an engagement that it is re-
garded almost as solemn d&nd binding
as the wedding itself.

As soon as the lover has declared
himself and has been accepted, each
lover giveg to the other & plain gold
ring; which is worn on the fourth fin-
ger of the left hand until the marri
age takes place, whenl the same ring
ie changed over to the corresponding

HOW THEY WOO AND WED

finger of the right hand.

The engagetment 18 anhounced in the
focal paper, and to each friend of the
bridal palr there is & dainty announce-
mient sent by post. On the first page
the parents of the bride-elect announce
that thelr daughtér is engaged to So-
and-s0, while oh the opposite page the
bridegroom-elect makes a similar an.|
nounceément.

Theh everyotie who has received
an anhouncemetit i8 €upposed to call’
ofi the engaged girl ahd to offer hear-,
ty congratuldations, Hach call must be
returhed by the bride-elect, and if her|
lover resides ih the same town he is
supposed ‘to be with her wheén &he
makes the return calls.

An engagement thakes a good ex-
cuse for an offering of flowers, and
until the wedding the brideelect, can
depend upon her rooms being perfect
bowers of flowers.

The lovers have plenty of chances
of seeing each other, but most of the
billing and cooing has to be done in
public, for it is not considered “prop-
er” for an eng couple to be left
much alone. Still, it must be confess-
ed that the German lover Is not bash-
ful and sometimes the lovemaking is
80 sweet and delightful that it would
geem & pity to réveree it for the edifi
cation of one persoh only.

On every possible occasion German
lovers appear afm-in-arm, and the
custom i8 not cofifined to one class
alone., Peacants walk thus, and the
recently published charming snap-
ghots of the Kaiser's only daughter,
show that princes and princesses fol-
low the popular custom.

Any spate time that the bride-elect
has is-dévotéd to the ypreparation of
the trousseau, and perhaps no bride in
any country goeg to her husband with
such well-filled chests of linen. B8ix
dozen of ‘everything is quite a ordin.
ary allowance, and generally lasts an
otdinary lifectime. Most of the articles
are of good plain linen, but they are
all marked with elaborate moto-
grams, The bride’s friends are always
very libetal in their distribiitions, and
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#quare or round neck,

IN GERMANY

the new home are simply
on the brideto-be.

In Qermany it is not considered bad
ek for a bridal pair to. be photo-
graphed together, and .no engagemetit
seetfis complete without a photograph.
In every chse it will be found that the
mati ls gitting down, while the girl
stands up behind her betrothed.

Before the wedding the girl gives an
afternoon party to all her girl friends,
and this i# usually known as 4 “bean
party.” The chief cake at thig gath-
ering contains one bean, and each
guest Is anxious to Secure the slice
containing it, for it i8 suppoced to pre-
diet her own marriage withih a year.

On the night before the wedding
the bride’'s parents give an entertain-
ment, generally a dinner party, and
the “braut paar” sit together with
garlands spread behind them. At one
time it was usual to break crockery
against the door to ensure good luck
i the new life.

There are two weddings in Germany.
The first is a clvil wedding of formal
character, which takes place over-
night or early in the morning of the
religlous wedding. For this part of
the ceremony the bride wears a dress
of black silk or a dark costume while
for the religios ceremony ghe dons &
dress of white £ilk or satin, with a
vell and a wreath of myttle, which
takes the place of our familiar orange
blossom.

The ladleg present at the wedding
wear evening dress without hats, while
the men wear evening drefs and top
hats. *

After the vceremony -the bride;
changes into a travelling dress, and|
departs quietly with her groom with-|
ott any throwing of rice, slippers, or
confetti. Those who remain sit down
to the ample meal which Germans
dearly love.

A pretty custom prevails in the
Black Forest and in Saxony, whereby
a wedding is made known by fixing in
front of the bride’s house two fir
treeg decked with ribbons ond flowers,

showered

‘various things for the aderntment of

How to Make Good Cooling Dishes.

Modern Priscilla gives these direc:
tions for making palatable frozen des-
serts for summertime.

Prune lce Cream—Pick over one cup
prufies, put ih stewpan, pour over one
and one half cups cold water, cover,
and let stand over night or for several
hours, Cook in siime water until soft,
remove stones, and force frult through
& puree strainer, To pulp thus obtaln-
ed add one cup sugar, four table-

DESSERTS IN THE WARM SEASON

If the fruit is acid, more sugar may

be necessary,

Standish Pudding—Pick over one
quart trawberries, sprinkle, with one
cup fine granulated sugar, cover and let
stand two hours, Mash, gqueese
through a double thicknesg of cheese

cloth, and add ote cup cold water and
|lemon julce to taste. Turn mixture
into a quart-brick mold. Be#t one part
heavy cream until stiff and add one
half cup powdered gugafr, one half
tablespoon vanilla, and two thirds cup

spoons lemon juite, one-eighth tea-
salt, and one and one fourth cups|
heavy cream, beaten until stitf. Freeze, |
uging three parts finely cruthed lce|
to one part rock salt.

Strawberry lce Cream—Wash, pick|
over, hull and mash one quart straw-|
berries. Sprinkle with one cup su |
cover, and let stand several hours; |
then squeeze through a double thic |
ness of cheesecloth. Mix one and one|
half cups heavy cream, one and one|
half cups milk, one eighth teaspoon
salt, and the whites of four eggs, beat
en until stiff. Freeze to a mush, using
three parts finely crushed ice to one
part rock salt; then add prepared
frult juice and continue the freezing.

tand rock salt (v

| gpoon flour, one cup sugar, one ei

rolled macaroons which have [first
beent dried in the oven.

Pour cream mixture over fruit mix-
ture to ovetflow mold. Cover with
buttered paper (buttered side up), ad-
just cover, pack in fine crushed ice
ing equal parts), and
lours,

let stand three
Vanilla lee Cream—NMix one table
1th
teaspoon salt and one egg slightly
beaten and pour on gradually two
cups scalded milk: cook in double boil-
er 20 minutes, stirring constantly un-
til mixture thickens and afterward oc
ecagionally. Cool and add one quart
thin ¢ream and two tablespoons van
illia. Strain and freeze, using three

wet with turpentine will
staihe from hard-

<A Cloth
remove obstinate
wood floots.

With radishés aplenty and at low
price In the markets, serve them as
a main dinver vegetable. Boil them
till tender in salted water, then drain
and reheat in a cream sauce. They
are more delicate than tirnip and tiake
4 very attractive looking dish.

Cream chelfse, miged with a boiled
gsalad dressing and minced chives,
makeg & most delicious salad if rolled
into balls and served on lettuce or
cress with French dressing,

tnras
In making French dressing, put the
seasoning in the bowl then add as
much oil as you wish, having it very
cold. Beat these ingfedients hard
with an egg beater; thot gradually
add, still beating, & third a8 much vin-
egar as there was oil. You will have
a smooth, very thick Frenin dressitg
that is dellclous.

—
Twice-baked potatoes aro tasty if a
little cheese ig added to the potaco as
it is being mashed and beaten up with
an égg. Then the mixture is return-
ed to the skins and browaed in the
oven,
Cold-boiled potatoes rolled in flour,
then in beaten egg, ahd again crumbs,
and fried in deep fat, are delicious
This is an excellent way of using left-
over potatoes.

When next making credm of tomato
soup add a litbtle catsup; it enhances
the flavor.

[A——

For cleansing tinware try dry.flour
applied with newspapar,
'f'umlna are improved by adding one

or-two tablesptonfuld of yuger when
cooking. 3

WORTH KNOWING

Sprinkle a littie cornmeal on the ple
plate before making a pie and you wilil
have the bottom crust ag light as the
top, as the cornmeal absorbs the mois
ture.

conslfpatio;n
and Headache

CURED BY

Burdock Blood Bitters.

Various kinds of headache exist;

for

ankl ‘guns are fired off during the day
in celebration of the event. 3

parts finely crushed ice to one part

rock salt.

Coupe Suzanhe—Remove apricots|
from can and cut in small pieces. Turn
sytup into 2 saucepan, add one half|
ciup sugar, bring to th boiling point|
and le i e minutes. Then add|
apricots and continue the boiling un-
til sytup is thick and apricots are very
coft. Half fill coupe or frappe glasses
with vanilla ice cream, putone table-
spoon prepared apricot in each, covet
with ice cream and garnish top of each
with red Bar-le-Duc strawberries,

Orange Cream Sherbet—Dissolve one
and one half cups sugar in two cups
boiling water and add grated rind two
oranges, one cup lemon juice and one |
and one half cupg

turn into a free
mush, using three parts finely crughed
ice to one part rock salt. Beat one

pint heavy cream until stiff and add
one half cup sugar and a few grains
salt. Separate the yolks from the
whites of two eggs. Beat the yolks
until thick and lemon-colored and the
whites until stiff and dry; and add to
cream. Turn into the frozen mixture
and continue the freezing. in
coupe glasses and garnish with can
died ordnge peel,

Serve

I have hardwood stairs finished with
a wax finish in my nous
found that one of the falt
erasers to dust down the
only takeg up all the dust, and holds
it so that it ean be cartied to the door |
and cleaned with a few stroltes, but it
polishes the waxed sirfae az well |
writes a contributor to Good Houge-

, and 1 have
blackboard
stairs not

keeping. The square corners of the
eraser clean well in the stair cor-
ners and it is a quick and easy

way to keep -the stairs in good condi-
tion

WAS IN A DUNGEON
OVER THREE MONTHS

example, nervous, bilious, gestive,
and sick headache, headadhe from consti
pation or dyspepsia, periodical headach
ete. ‘

In all cases of headache the treatment
should be directed to remove the cause,
and with the cause removed the headache
vanishes for all time.

It is impossible to find a better remedy
for headache of every description than is
Burdock Blood Bitters, acting as it does
on every organ of the body to purify,
streigthen and regulate the ' whole
system.

&ﬂn May Bourdage, New Richmond
Btff,, Que., vuit.a-;—“k‘or years 1 was
troubled with siok headache, and dissi-
ness, was also constipated. I was
sdvised to take Burdock Blood Bitters,
and I only took three bottles when I felt
like & new person. 1 can recommend it to

who suffers,the same as I did.
EutdockoBlood Bitt:rl h; run on

market for over thirty-five years, i
,mmuhnt\zad only by The T, Milburs
i Co.» 14tited, Toronto, Ont.' " " {J

BELMONT J.R, VAN JENNEYNS.
For 116 days Mr. Van Jenneyns was
In constant fear of assassination while

| if you like.

confined in a Guateu’fala dungeon on an
alleged trumped up political charge.

When R

Prepared only b:
1 bl Rid

in physieal condition it is usually because the action of the
organs of digestion has become irregular or defeetive.
Then there is need for a safe and speedy tedicine to relieve
the ills which occasionally depress even the brightest and
strongest. Theone remedy you may take and feel safe with is

BEECHAM’S PILLS

(The Largest Sals of Any Medicine in the World)
The first dose gives speedy relief in sick-headache, bilious-
ness, constipation, lack of appetite, heartburn, dyspepsia,
and lasting improvement follows the timely use of this fa-
vorite and reliable home remedy. You will become healthier
and stronger, and more cheerful if you let Beecham’s Pills

Pick You Up

Directions with every box point the way to health and are eapeci womes.
pecially valuable to
Flwmn Deecham, St. Helens, Lancashire, Bogland. '
everywhere in Canada and U. S. America.

un Down

In boxes, 25 cents.

Utensils

Quickly Cleaned
and Cleared
Away with

!

I

0ld Dutch
Cleanser

A dash of Old Dutch ona
damp cloth quickly removes
the caked flour from the roll-
ing pin and the bread board,
cuts away the burnt-in crusts
on the baking pans.

‘ Many other uses
and

Jull directions
on large

Sifter-Can 10c.

WOMAN IN
TERRIBLE STATE

Finds Help in Lydia E. Pink-
ham’s Vegetable
Compound.

Cape Wolfe, Canada.—** Last MarchI
was a complete wreck. I had given up
all hope of getting better or living any
length of time, as [ was such a sufferer
from female troubles. But I took Lydia
E. Pinkham’s Vegetable Ci d, and

JOHNSON'S
ANODYNE

LINIMENT

Used 102 years for in-
ternal and external ills.

1t alleviates cou ghs;
colds, sore throat, coli¢,

cuts, burns and bruises.

#"
25¢ énd 80e
everywhere

LS.

THE
OI?IGINAL‘
AND
ONLY
GENUINE
Beware
of
Imitations
Sold
on the
Merits
of
Minard’s
Liniment.

Gifts that Last

To get forks, knives, spoons
and fancy pieces of quality
and ‘beauty ask for

JB47 ROGERS BROS,

‘This brand is known a8
o *Silper Plate that Wears**

Tobuy thiswareisto gettheut.
most Service and satisfaction
and the heaviest silver plate,
Known for over €0 years,
Sold by Leading Denlern

|
i
i

today I am in good health and have a
pair of twin boys two months old and
growing finely. Isurprised doctors and
neighbors for they all know what a
wreck I was.

‘“Now Iamhealthy, happy and hearty,
and owe it all to Lydia E. Pinkham’s
remedies.

better health.”’—Mrs. J. T. Cook, Lot
No. 7, Cape Wolfe, P.E.I., Canada.
Because your caseis a difficult one,and
doctors having done you no good, do not
continue to suffer without giving Lydia
E. Pinkham’s Vegetable Compound a
trial. It surely has remedied many
cases of female ills, such as inflamma-
tion, ulceration, displacements, tumors,
irregularities, periddic pains, backache,
and it may be exactly what you need.

The Pinkham record is a proud and
peerless one. It is
a record of constant
victory over the ob-
stinateillsof women
—ills that dea! out
despair. Itis an es-
tablished fact that
Lydia E. Pinkham’s %/
VegetableCompound (&> ”\]‘%5
has restored health DK & FinkNaA
to thousands of such suffering women.
Why don’t you try it if you need such a
medicine ? sl

You may publish this letter |
1 think if more women |
used your remedies they would have |
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SAINT ANDREW'’S
COLLEGE - Toronto

Boys Prepared for the Universities, Royal
Military Ceilege and Business
Autumn Tetm Commences Sept. 11, 1013
Rev.D.Bruce Macdonald M.A.,LL.D., Headmaster

Calendar seut on application,

| FOR WOMEN’S AILMENTS |

| Or. Martel’s Female Pills have
| been the Standard for 20 years
|and for 40 years presoribed |
|and recommended by Physici-|
ans. Accept no other. At all
druggists.

HARRIS ® e e
HEAVY Best Babbit Metal
PRESSURE 5.trsta

THE CANADA METAL €0, Ltd.
fpos. A Jig




