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fot imd é.u ýb4h e fi o r miupreffad
urine, pawnfl ýui>aa1oii 'vhon urinan&

~ spokifia fwit'b ye, grot thirst 5

briok-dut d.e»cnit tll) ;iue, or ay
thing wrmoii<yitb' the rinaXy Ooem, thon

Sycur kidneyu am affectOd.
It isn ally nuit ddicoult to curé kiduey

troubleip {sbra&Mtae. Al ôuha
S to dolasgive DOÀi('5 KX Pus a triai

They aro the Mtot egeotv. remedy tb
b. had for »lkdmý,d n riary trouble&.

Mm. Alfred L.elÉo, 131,e pe,Qu,
rtu-Ifeel it -my duty to sy a wor4

about your Dqmn'8 Kidney P 1 a. i-of.
fereddrouidful aiarm rmy b&o e bmd
I coula not stoop or. beud. ftér hAvig
usod two boxes 1 feel nov mS oonipletely
ourod thanka bo your plUs I blghly
roonmend Dosn'u Kidney Pilk .

Prico 50 conta per box or 3 boxs lmo

$1.25, at a&U dealorsor, sent direct on

reep fpia. by theDOm sianey Pif
CoToronto, Ont.

Send $4875'
tsibeautfnjunplitI

T h a e = e , I', t

anprk bd tûwe on ik

them. We uarantee
the suit tô fit aserfect-

$4.7 tc~&y.We re-

yoll are not entirely

lincolo aute$suit

inde, or sagn.

SOUTHCOTT -SUIT CO.

FARýMERIS
When in n eed of Help drop us a

line statlug wages. We will ship

you the right nil promnptly.

Star Emnl1oymnent -Co.
Phone 6916* 625 Main st.. Wpg.

Most upto-date office iu Anierica.

ci DAR POS TS

-AND
TELEPIIONE POLES

WRITre EOR PRICES

LINO. M. CHISHOLM
Drawoi. 1230, WINNIPEG

WEAK MN RECEIPT FREE
Âny mnan Who suffera with nrosdbltr

loss of naturalpoer, weak back, aln
exceses disiptio. unatral drains or the

folies of youtli, mr cure himseif at home with
asim!pIe Prpt~on that 1 wlll gladly %end

ire iia linsaed envelope 0ay a h~i1write fer it. A. e. RobIngoa.4n, 25lAuk
Biuldng Detroit, Xichigan.

Transferable:-
This out la a snail reproduction, of au SXon", matériel uniformlywth d&M

embrodery -pattern 10 x 15 Juchés.'n cIlth. Matonal should be damDnent to
receipt of lu cents we will send.*,the 'wet.> -Lay patte-rni, aceéý devion me
large dealgn by mail ta any ad&reýa, terlal and prezs fiulnly,, bnbbingfroi
Thé pattern May be trausferréd tbu. y ouwith crumplad hatýdlercuef
mnaterlifor -en odrngb iiU d
followIng thé directions given below. "1raisf or vîli be*,oumoliently fliS

- very sooit, au s ye *111 otice $itY
ralle thse paeer hy om torner Oedaal(n

dresa llribroldery Depaftmnt. Wente
(,A~7l lorue MqputhlY, -WiUnlpeg, Canada.

Pattern 56.
brm.dec 3umpe.

This bralding fdeigu le si;mple and et-
feetivi, with very Uttie Work. Soutache,
braid oîLiuid he uËed and may b.e ewed
throt g4 with saél atitches ot , eed#ht

i- fom the back. Before rnflrIg
ct eutcnter ligure, and alter 'oufttIngrb -

dotteaîne, sprad the-pattern, Ixiaert- .e - togethée In t e enut efr 1it
Ing the central figure ote ir added the mcf Lue maberi . (1
width. 1C91tolgtheir, as do 4 a.nd

Everytlhlng shown on t &miiture thé ta.b ïu.'S
cut 'wIll a ppear on the large a iet. Thée b è eo n

When .yau have -sent to tbs il14, atmby. e
cents and have received the 1f11sie edges. ln or ript p ýBL
wôrklnoe patteran oted abVeOilw to ttÎJ~o
thèeedirection$s: r'en4 design, À&

Lýay material oil Which transfter ilàeriteo duesg P. eeéy
ho mnade on bard smootli surfaa iQe Mmithly ;eïn Lpeg, CSiu4.~

lome-wMade Srnme S~its
Mix a piut of grape Juice with a bot- AUl0014

tle of plain soda, and a p lut of ginger after the
ale; add _two tallespoonfuis of powdered add suffi
sugar, a sprig ur two of poundled mint, the ProPà
and serve êt once. Instance,

pouud of
ptn.apple uhp. raapbeirt

Add the Juice of tw-o orange te a stralu th

grnated pineapple, and, If you have them add a poi
In -hand, a plut of mnashéd raspberrles; this asi
stir lu haîf a cupful ofpowdered sugar sufficent
and at serving-time add water, either
plain or effervescent. BOU' a

cherry M=rb. water an
Maeh a quart of very ripe stoned lémon fo

cherries through a colaudér; holl a a.teaspoi
Pound of sugar aand a quart cf water for the Julce

five minutes, add the cherries and the fui a)f va

Juice 'of a lemofl airain and stand silde tea. Wld
until very cold. Serve with shaved tce Of qfterv'
or partly freezé

(wape Graite, p-ut fo
Put a Pounld of sugar Into a plut of spoonful

water, hoil for liye minutes. Take fréen mace an
thé fire, add the julce of one lemnon and on lutoî
Une orange. When cool add a p lut bot- Ing poili
tie of grape juice Add shaved ice, or a pound
chilliit by putting It lin contact wth longera
tee. julce of

Boil oue pound of sugar and one plut
Of water wltl grated yeliow rind of one
orange for fiye minutes; after It begins
to boil take from thé ire and atrain;
add the juice utf three oranges and two
lemons and stand oside to COOL. Wheu
ready to use add a plut of shaved bce
and a quart of water.

l'armcer Bode.
Put the strà.lned, juice of oue lemnn

Into an ordinary-sized tumblér; add a
tablespoonf'il of powderéd augar and ifll
thé tubiertwo-thirds full of êold

wate; sir ut1lthe sugar Io dissulved,
the drOp haî a teaspoonful of bicar-
bonateosda into the tumbler; stîr,
and drink while effervescing.

Mint On».
BOiU a pound of sugar and a quart of

water for fiye minutes, strain. Take
thé leavés from tweive staiks of mini.
chop fine and pound them to a pulp; add
them and the juice of two lenions ta
the sugar and water, strain, Turu Into
an- Ice-cream freezer, and sir uw and
then until thé mixture le frosen
like wet. snow. Serve lu glassel.

,rt orf-fruit waterx #are Md
esame reXiMa.ah the fut

aiet uga atdwater to a je
er fisor a"d onsstnc@7. Foer
for erIwant water teasit On

or ripe ouxrants; If y0ou baVe
ien add a-quarter of a p~ourid; eo Iiucç110

le.~~ When esdyeo Wot. ad

ludsa.olu U" Physieig10E
pouud lot ugar a qart Of

tor flye minutes, and atrain-, ad
,onfui of bitter almond -extract,
e of. three Ip»Mons. teaafpçn-
vanilia and two cupfus of a rongben very cola add la, suùd S.plut 6"#Sie A

-v»ooeut ur ï»î4a e -ater.

tur cloyen, a bay leaf a tes. -
Il of whvle aUspvice, a blade of
id the grated.rind of one.lem-
a quart of water; brint to, bo l-
nt and hoil for Byve mlnutes;aid
duf sugar.; ba1l-for lBye minute
and airain. Wheu eold add thl
ýtwo lemons and on. plut bot-
ootbeer.pntbb

Grate thé yeilow rlnd ftreintliee
lemons; add a gallon of water, twG
pounds of loaf sugar, and bell teu %min..
Utes. mmen col, %tain. Put ilitq-
botilés, and .-dd ta each bottîs tWenty-
four raisins that have been otoned ad
choped"ne. Cork lightiy and stand
in op col pace for three or four y

shkingwli everY day. Thn cort a.nâ
stand 1Wde This drink if carefuflly
botiled will keep ln. a cool plaCe for a
week or twO.

Apple Oup.
Wash and core six a.pplea; thén out

them Into tin saleuaswIthOut p&aHng.
Put them ln a poraelain-linedl or grant..
ketile with 'à cu of raisins, two bey
leaves. a twa-inch etiek ëf otuInamon
and the grated yellow rind of three
lemona. Add two quart* aff 0)14'waer;
bring to a bail; add t-w-o nore quarts of
cold water; -caver the kettle and boil
slowly for thIrty minutes; strain
through a nulin bag. When <fld A44d
théeJuie c f three Irmons. At aerving.

Mmne ad a litile'shaved tee orchill I
byý puttlilg h l - n.t ct wIth le&.
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painqs, correcting onissioindaItis]
aa. la a véd. soltblt s"d bealthfél;Iialld anyw h c ; s1it4evosywhee; 
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