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Skin Sufferers-Read!
<We want all skin sufferers who have 

«offered for many years the tortures of 
disease and who have sought medical aid 
in vain, to read this.

We, as old established druggists of this 
«immunity, wish to recommend to you a 
product that has given many relief and 
may mean the end of your agony. The 
product is a mild, simple wash, not a 
patent - medicine concocted of various 
worthless drugs, but a scientific com
pound made of well known antiseptic 
Ingredients. It is made in the D D. D. 
laboratories of Toronto and is called the 
D. D. D. Prescription for Eczema.

This is a doctor’s special prescription— 
«toe that has effected many wonderful

cures.
The effect of D. D. D. is to soothe in

stantly, as soon as applied ; then it pen
etrates the pores, destroys and throws off 
all disease germs and leaves the skin 
clean, and healthy.

We are so confident of the marvelous 
power of D. D. D. that we have taken 
advantage of the manufacturers guaran
tee, to offer you a full-size bottle on trial. 
You are to judge the merits of the rem
edy in your own particular case. If it 
doesn’t help you, it costs you nothing.

D. D. D. Soap is made of the same 
healing ingredients. Ask us about it.

T. B. Taylor & Sons, Druggists, 
Watford, Ontario.

RICE VARIANTS.
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Watford Flour Mills
We have the following brands of Flour always in stock and can 

give you close prices on any quantity.
SUNRISE, First Patent from Manitoba wheat 
FIVE ROSE do do do
ROYAL HOUSEHOLD do do
HORTON do do do
HARVEST QUEEN, 2nd Pat. from Man. wheat 
GOLD DUST do do do
RED ROSE, High Grade Blended Flour 
NE W ERA, Special Pastry Flour

Get our Prices. They will surprise you. Telephone or leave your order 
It will receive prompt attention.

C. B. MATTHEWS & SON.
MILLERS AND FEED MERCHANTS

TRENOUTH & CO.

fry • Wreath of Green Peppers Cut fV:
Rings About Dish.

Where the family must be 
Into n fondness for rice lusted i«f ' po
tato, try serving it In some illliervnt 
fashion. A mound of Hi iffy rhe, tightly 
piled is the center of a platter, i* 
capable of many pleasing variations.

For Instance, try a devuratiun ot* 
green fieppers. rut 1ii rings and 
until tender in slightly salted water 
Lay these green rings in an 
row, well up on tlie. mouiui of ri<-v. 
The will lie fount! e.xeeediirriv
good, and file peppers will also add :,i 
delicious bit of Ha tor to the rice Vvlnm 
sen'vd together.

Pimentos cut in strijis and dropped 
for a few minutes into boiling water 
make another excellent garnish lor 
boiled rice, the pieces being scattered 
irregularly around the edge as a b n* 
der. A Kprinklipg of tinvl.v idiopi-vd 
parsley over the mount of rice is pretty 
as well as appetizing, and a few sp«*vii 
fuis of minced boiled ham liuhtlv 
strewn over the rice is an Improve
ment to the-appearance of the dish a* 
well as a piquant addition to tin1 taste 

Tomatoes are also to be,recoinitieiid 
éd in connection with tlie serving pf 
rice. Cut them in medium slices, dip in 
flour and fry on both sides. A -standinu 
row of these tomato slices, supported 
against the center of rice and with a 
sprig of parsley here aud there, makes 
an attractive dish.

Tomatoes cut in halves, baked or 
sauted in butter until tender, are g"od 
when each half Is heaped with a big 
spoonful of boiled rice topped with à 
tiny sprig of parsley. Such an a ream v 
ment makes an excellent border nroimti 
a plate of cold meat or sardines as a 
luncheon or supper dish.

Chicken livers In brown sauce 
broiled eaIves' liver, creamed codfish or 
minced meat of any kind are ail tin 
provetS when served with a border of 
boiled litre, ifl which case potatoes need 
not figure in the meal In any fmin.

A little trick which goes a long way 
toward the satisfactory serving of riue. 
is the use of a fork rather than a 
spoon. When cooking the rice shun hi 
never be stirred with a spoon, but with 
a fork; when serving, where possible, 
use two forks instead of a spoon. Tin- 
spoon crushes the delicate particles and 
gives the rice a mushy look, which 
must always be avoided.

Where Locusts are à Delicacy
Locusts are today eaten Itl Arnbi. 

pretty nmch as they were in Biblical 
times' Foreigners as well as natives 
declare that they are really an excellent 
article of food, says Youth’s Companion. 
They are said to be best boiled.

The long, or ‘‘hopping" legs must be 
pulled off, and the locust held by a 
wing and dipped into salt before it is 
eaten. As to flavor, the insect is said to 
taste like green wheat. The red locust 
is more palatable than the green kind. 
Some say that the female is red and the 
male green, but others contend that all 
are green at first, whatever their sex.

Locusts must be caught in the morning 
for then they are benumbed by the 
cold and their wings are damp with the 
dew so that they cannot fly. They may 
be found in Arabia clustered in hundreds 
under the desert bushes, and they can 
be literally shovelled into a1 hag or bas
ket. Later tlie sun dries their wings 
and it is hard to catch them. When in 
flight they resemble what we call May
flies. They fly sidewise, drifting as it 
were before the wind.

They devour everything vegetable and 
are devoured by everything animal ; 
desert larks and bustard, ravens, hawks 
and buzzard like them. The camels 
munch them in with tlieir food, the 
greyhounds run snapping after them 
all day long and eat as many as they 
catch. The Bedouins often give them to 
their horses.

Wasps as Thnlty as Bees or Ants

It is declared by those who have made 
a careful study of the habits of wasps 
that these insects are fully industrious 
as ants or bees.

Division of labor is clearly seen in the 
wasps’ nest. • Some of the workers, 
states a writer in the New York Press, 
seem to be specially employed as foragers 
and soldiers ; others appear to be told 
off as nurses and guardians, while yet 
others are engaged as paperhangers and 
masons.

Wasps are at all times particularly 
fynd of honey. Toward the end of the 
summer, as all beekeepers know, they 
will force their way into beehives and 
carry off by force as much as they can 
gorge of their winged neighbors’ honey.

The drones of the wasp world, instead 
of being idle and luxurious, are sober, 
industrious and well-beliaved members 
of the community. They clean the 
streets of their town with exemplary 
diligence, acting as public scavengers or 
sanitary officers. And they have their 
reward, for unlike the bee drones, they 
livè their allotted life in peace and 
quietness until wintev involves both 
them and their maiden sisters in one 
common cataclysm of death ana destruc
tion.

Mail Order Houses
Buy Newspapers

(From The Dry Goods Review.)
The big departmental stores continue 

to extend their interests in or control of 
the daily newspapers in Toronto, Mont
real, and Winnipeg, A large interest in, 
if not the control of, another Toronto- 
daily has just been acquired. This- 
makes three dailies in Toronto in which 
these mail order houses are financially 
interested. Iii Montreal it came out in 
legal proceedings recently that one of 
the oldest daily papers there passed some 
months ago into the hands of the chief 
owner of a rising mail order house wliieh 
aims to monopolize the trade in Eastern 
Canada. There aie now nine dailies in 
Toronto, Montreal and Winnipeg, which 
are known to be owned, or controlled by, 
the big store and financial interests, and 
while posing as the mediums of public 
opinion are the organs of these interests► 
The trade of these houses has grown 
enormously in these cities where these 
dailies circulate, but in the other cities 
and smaller places where there are good 
local newspapers, they have not made 
the same gains, because the local news
papers are well edited and are loyal to 
their own merchants and refuse to carry 
the advertising of the big city store. The 
only way in which the big dailies can 
make headway is by cutting their prices. 
They get $3 to $5 a year in Montreal, 
Toronto and Winnipeg, but sell in other 
cities at 50c to $1 a year. This does not 
pay for the white paper on which these 
newspapers are printed, but the heavy 
deficits are made up by subsidies through 
big advertising contracts and in other 
ways, and by the low postal rates. The 
merchants and newspapers outside of 
these three big centrei ' should get to
gether and insist that no newspaper 
should have the privilege of the mails 
which has a lower subscription price 
outside than in the centre in which it is- 
published or which sells at less than the 
cost of the paper Used.

The chestnut trees of this country may 
soon be extinct, but fortunately the 
jokesmiths are not dependent upon them 
for their supplies.

TRY COOKING LETTUCE.

•DEALERS IN

Flour, Oat nasal, Ocrnmeal, Wliaat Xernells, 
Flalced "Wheat and Barley, All Kinds of 
Feed, Grain, Seeds and Foultry Food.

We Carry a Full Stock of

Ï2TTERITATI02TAI, STOCK FOOD
FOR HORSES, CATTLE, SHEEP, HOGS AND POULTRY.

CALDWELL'S MOL, AS SES MEAL
AND THREE DIFFERENT MAKES OP CELEBRATED CALF MEAL.

ALL KINDS OF GRAIN TAKEN IN EXCHANGE

Chopping and Rolling Done While You Wait
PHONE 39 /•

COAL and LUMBER
We were never better prepared and equipped to meet the 
wants of our customers than at the present time. We have 
one of the most complete stocks of

LUMBER, SHINGLES, BUILDERS’ SUPPLIES, ETC.,
to be found in the West.

All Sizes of Reliable Coal at Lowest Prices
Planing Mill and Factory in Connection

PRICES REASONABLE AND EVERYTHING ffP-TO-DATE 
Your patronage appreciated and solicited.

Palatable Ways of Serving This Popu- 
lar Vegetable.

There are so mauy ways of cooking 
lettuce that It might almost appear nv 
the table every day in two forms- om » 
as salad and once as a cooked vegetable 
One rather unusual way makes use of 
a sort of lettuce which any a ma leur 
grower sometimes raises, much In til* 
despair and regret This is lettuce that 
has gone to seed. I>et it grow eighteen 
inches tall, strip the stalk of all leave 
and ent the stalk in inch pieees boil 
these uutil they are tender and serve 
i&teP a weI* seasoned cream
saucé. Lettuce served ill this vriiy m 
truly delicious.

lettuce boiled like any other green 
and served chopped with batter, pep 
per and salt is also very goml. 1< 
should be tender and fresh before it t< 
cooked if it is to he tender and deli 
cions when it is served.

Lettuce cooked like greens in tin 
following way is worth trying: Hoi! ii 
in salted water until It is very tender 
Then drain in a colander a ini <ln>j 
it tine. Measure a tahlespqonfnl of bu*. 
ter and half as much flour for 
quart of the greens and blend them ii 
a frying pan. adding the lettuce when 
the butter and flour are smooth. After 
four or-"five minutes* stirring add salt 
pepper and a quarter of a cupful of 
cream. Stir uutil the cream is hot uud 
serve.

Nice For Afternoon Tea.
Four eggs, three ounces of sugar, 

three ounces of flour, three ounces ot 
butter, one level teaspoonful of baking 
powder, and one teaspoonful of vanilla 
extract Beat up the eggs and su;

Electric Light.

Established 1870

Chopping Mill.

GEO CHAMBERS.

We Do ill Kinds ol Printing
Ciiide-.ldvocate Ads are Business Bringers.

V
ASSORTED CAKES.

togetner over a saucepan of hot water 
for twenty minutes; remove the lm*dv 
from the pan and beat up the con 
tents until they are cool. Sift lu tin 
flour and baking powder, odd the but 
ter. melted. Mix carefully, adding the 
extract Turn into a flat buttered and 
papered tin and bake In a moderately 
hot oven for twenty minutes. XVlieu 
ready remove the paper, and when cool 
eut Into eakes. Cover with pink, white 
and chocolate frosting.—Table Talk.

ThE Guelph Mercury defines an op
timist as a man who hopes to mil liis 
furnace all winter on five tons of coal.

It is easy for a voung man to find a pin 
in a girl’s belt, but he usually gets hold 
of the wrong end.

The average girl imagines the romance 
is missing from a proposal unless the 
stage is set for a moonlight scene.

Some things w’hicli are true need not 
be told. The deepest wounds can he 
made by the tongue which never tells 
lie, but which tells unlovingly the need
less and painful truth.

If a wife will provide liberally for -the 
inner man her husband will usually 
provide liberally tor the outer woman, 
nit some women waflt to scrimp the 
table to adorn the back.

A waiter need not be on hand during 
meals. A well-trained wâiter will not 
hear you if you shout for him through a 
fog horn or summon him with a gong. 
But drop a fifty cent piece ever so light
ly on a china plate and he will be there 
to cover it in a minute.

The human face is the masterpiece of 
God. A woman’s smile may have in it 
more sublimity than a sunset, more pa
thos than a battle-scarred landscape, 
more warmth than the sun’s bright rays, 
more love than words can say.

The new galvanized iron root of the 
Masonic Hall, Wyoming, the floor of 
which is occupied by Wilson’s harness 
shop, was blown off in the storm of Sun
day. The front windows of J. V. Suth
erland’s store were also blown in, and 
much minor damage was done by the 
gale throughout the village. It was one of 
the worst storms in the history of this 
part of the country, at least tor so early 
m the year.

They soothe excited nerves - Ner
vous affections are usuallyz-attributable to 
defective digestion, as the stomach dom
inates the nerve centres. A course of 
Parmelee's Vegetable Pills will still all 
disturbances of this character, and by res
toring the stomach to normal action re
lieve tbehierves from irritation. There is 
no sedative like thenyand in the correct 
ion of irregularities ot the digestive pro
cesses, no preparation has done so effect 
iye work, as can be testified to by thous
ands. m

The remains of the late Alex. Duncan 
who died in London last week, arrived at 
Wyoming last Thursday on the Lehigh 
and were removed to the home of his 
son, Win., Thames St:, from whence the 
funeral was held that afternoon to the 
village cemetery. The deceased, who 
was a brother of the late Allan and Park 
Duncan, was a former resident of this 
village, having conducted a grocery store 
in the early eighties on the east side of 
Broadway prior to his removal to Oil 
City, where he resided until after the 
death of his wife three years ago when 
he removed to London, where he has 
since resided with one of his daughters. 
He leaves an adult family of four sous 
and three daughters. He was 78 years of 
age at the time of his death.—Petrolea 
Advertiser.

If you trade in Watford you go home
satisfied.

Asthma Catarrh
WHOOPING COUCHS SPASMODIC CROUP

BRONCHITIS COUGHS COLDS

ESTABLISHED 1870
A simple, safe and effective treatment for bron- 

ehlal troubles, without dosing the stomach with 
drugs. Used with success for thirty years.

The air carrying the antiseptie vapor. Inspired 
with every breath, makes breathing easy, soothes 
the sore throat, and stops the Cough, assuring restful 
nights. Cresolenc is Invaluable to mothers with 
young children and a BOON to sufferers from 
Asthma. Send us postal for descriptive booklet.

ALL DRUQQI8T8.
Try C RESOLE NE 

ANTISEPTIC THROAT 
TABLETS for the Irritated 
throat. They are simple, 
effective and antiseptic.
Of your druggist or from 
us, lOc. in stamps.
Vapo Cresolcne Co.

62 Cortlandt St., N.Y.
Looming Miles Building 

Montreal, Can. 4

inrunii i irmrimnri inwni—i■
W. C. BROWNE & SON

FUNERAL DIRECTORS

LICENSED EMBALMERS
Twenty if ear»’ Experience. 

Night and Day Calls promptly 
attended to. Phone 21 

Residence Above Store, Main Street.

CHANTRY FARM
Headquarters for Lincoln Sheep. Special 

attention paid to, wool. Flock averaged 14K 
lbs. this vear. Sheep to-day are the best 
money-makers on the market with the least 
trouble and expense. Remember that the 
ram is half the nock. Call early and secure

four choice. Twenty-five extra good ram 
ambs besides a few shearlings. Also a few 

good ewes and ewe lambs. All correspon
dence promptly attended to.

ED. de GEX KERWOOD, ONT.

60 YEARS'
• EXPERIENCE

;ia" Trade Marks 
.-.V Designs 

N-V5 Copyrights Ac.
/ nvot.'i Mmling a okotota a’id description may 

Q’ilcltly ascertain our opinion free whether an

risdiœOTiiiiBMarpFgout free. Oldest aiiency for eecurhigyatente.
Patent» taken tnrourh Blunn & Co. receive 

gpcclui notice, without charge, In the

SSiSSK fflKrtc*.
\ handaomoiy illustrated weekly. Largest clr- 
• dation of any sclonttflo Journal. Terms for 
v inadn. fri.75 a your, postage prepaid. Bold by 
all nowsdoalére. ■ .

MUH à Co■ we-A-ijew York
Branch Offlce. 625 F 8t., Washington, D. C.

STACE_LINE8.

WATFORD AND WARWICK STAGE LEAVE!
Warwick Village every morning except Bun. 

day, reaching Wttford at 11.80 a, m, Reluraln 
eaves Watford at 8.45 p. m. Paeeengere and freig 
conveyed on reasonable terme, O. bARNES, Pro

WATFORD AND ARKONA STAGE LEAVES 
Arkona at 7.46 a. m. Wlsheach at 8.46 a. m. 

Returning leaves watford at 8.46 p m, Passenger» 
and freight conveyed on reasonable term» —WIL
LIAM EVANS Pro «

LT


