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GUIDE-ALLOCATE, WATFOHD JULY 27, 1917

THE NEWEST REflEDY

Backache, Rhoumatisn and Dropsy.

Light Four 
Touring 975

Roadster...................$950

Country Club . $1110

All prices f.o.b. point of shipment. 
Subject to change without notice.

Saving Time
No one now has time, 

energy or money to 
waste.

Get a car big enough not 
to cramp and tire you 
and tax your energy.

Get the Overland Light 
Four and save money.

Come in and get it today.

McCORMICK & AULD
Dealers - Watford

i HAVE you tried our 

| II Bread lately ? It 

is the cheapest 

and most nourishing 
tood that you can ',use. 
It is good from thefaut- 
side crust to the{inside 

last crumb. 10c per loaf.
A nice fresh stock of Cakes 

always on hand.

LOVELL’S
BAKERY AND CONFECTIONERY

HOMESEEKERS'
EXCURSIONS

MAY 8th TO OCTOBER 30th
Every

TUESDAY
"ALL RAIL" - also by

THURSDAY’S STEAMER
-*<areat Lakes Routes ”

(Season Navigation) N

Your Future is in the West
The fertile prairies have put Western 

Canada on the wap. There are still 
tirousands of acres waiting for the man 
wire wants a txxrw and prosoerity. Take 
advantaQo of Low Rates and travel via

; Canadian Pacific
W. B. HOWARD

DISTRICT passenger agent 
TORONTO

TIME TABLE
Trains leave Watford Station as follows: 

GOING WEST
Accommodation, 75........... 8 44 a.m.
Chicago Express.13........... 12 3I a.m.
Accommodation, 83........... 6 44 p.m.

GOING BAST
Accommodation, 80.........  7 48 a.m.
4ew York Express, 6.... 11 16 a.m. 

New York Express, 2........... 3 O5 p.m.
.Accommodation, 112...........5 16 p.m.

C. V ail, Agent, W atlor.i

I English Rulers j 
I And Their Meals j

W
ILLIAM THE FIRST loved 

the tall deer as if he 
were their father; hie 
favorite dish was veni­

son. William the Second ate venison 
like his father, but preferred boar’s 
head. Henry the First was so fond 
of lampreys that he eventually died 
of a surfeit of them. Stephen was 
the first king to introduce foreign 
cookery, that of the Empire, in an 
abridged form. Henry the Second 
returned to the old fish and veget­
able diet of the Church with an oc­
casional game pie as an interlude. 
In the reign of Richard the First 
meat and game and venison pasties 
were fashionable, and the preparers 
were called "Pastelers." King John 
was exceedingly fond of lampreys 
and a royal lamprey pie with the 
Arms of Gloucester on it was pre­
sented at Court annually from his i 
reign to the Diamond Jubilee o 1 
Queen Victoria.

During the reign of Henry the 
Third the Ancient Company ol 
Cooks, founded in 1211, first became 
powerful, and roasting and boiling 
superseded pasties. Edward the 
First was very fond.of roast ox, and 
introduced Welsh mutton into Eng­
land after his conquest. Edward the 
Second favored French cooking aa 
then known, a connoisseur of the 
kitchens, and pioneered the custom 
of householders having their meals 
professionally cooked.

Henry the Seventh opposed the 
Continental modes .• predeces­
sor, and reintroduced Lu*,. ' Wats
and pies, especially lark pie. 
the Eighth dined at 11 a.m. and 
started with roast beef. Edwr.rd 
the Sixth was very fond of eggs and 
omelettes; he also named a dish ol 
beef after his mother, Jane Seymour. 
Queeu Mary was partial to sherry 
long before she married Philip the 
Second, and introduced garlic into 
English cookery. Queen Elizabeth’s 
favorite dish at the Kenilworth fea- 

I tivities was peacock pie; and she 
loved the dainties of the Netber- 

j lands. James the First introduced 
I haggis into England, and was more 
i partial to French than German 01 

Spanish dishes.
For the merit of roast beef Charles 

the First knighted it, and with hia 
sword over the joint said, " Arise, 
thou famed Sir Loin?” The knight­
ing of the sirloin is also ascribed to 
James the First and Charles the Se­
cond. Sturgeon has always been a 
royal fish, the king’s perquiaite with­
out payment, and Charles the Second 

\ kept fisher-boats to catch them tn the 
Thames- for himself. James the Se­
cond attempted to introduce La haute 
cuisine of the Louis the Fourteenth 
period, William the Third introduced 
Dutch cookery—salads, cured and 
smoked fish—under a Dutch chef, 
Ulrich Horitlnier, Queen Aune. was a

Ére&t culinary artist and inventor d! 
maids of honor cakes, as sold at 
Richmond, so called because an 
archbishop calling on the Queen sur­
prised her and her maids making 
cakes. George the First introduced 
German dishes, both ate and spoke 
German, was a gourmand, not a 
gourmet; in his reign catering first 
became international, and the Eng­
lish cuisine known as that of Queen 
Anne died out.

George the Second was very fond 
of mutton pies, and in his reign the 
Kit Kat Club was founded by Chris­
topher Katt, a famous mutton-pie 
cook, who supplied the Duke of Marl­
borough, Addison, Walpole, and 
others. George the Third liked bofl- 

; ed mutton, carrots, and turnips best; 
tn his younger days tench, mullets, 
and doreys attracted him, and he 
made “bio manges" fashionable, 
George the Fourth employed the 
famous chef Careme and set the 
fashion of French cuisine in Eng­
land; his kitchen at Brighton, say* 
the "Restaurateur," was the most 
up-to-date in England, and, accord­
ing to John Wilson Croker, "pos­
sessed contrivances for roasting, 
boiling, stewing, and frying, steam­
ing and heating, hot plates, hoi 
closets, hot air, with all manner oé 
cocks for hot water and cold watez 
and warm water and steam, and 
twenty saucepans all ticketed ai 
labelled, placed up to their necks 
a vapour bottle." His favorite dt 
was roast neck of mutton and bubt 
Bud squeak.

William the Fourth was partial 
whitebait dinners, which soon 1 ‘ 
came fashionable at Greenwich. A 
pie dumplings and roast pork, wt 
kidneys and bacon for breakfast, w 
the diet of the sailor Prince. Quh 
Victoria., in her younger days, w. 
partial to turbot with festoons 
lobster and a saddle of mutton; si 
gave her name to a consomme, 
sauce, a garnishee for lobster, and, 
pudding. King Edward had a gre 
partiality for tripe suppers, and ga- 

ir' àainc to a mode of serving gay 
Hudi VV/.v

The Model for “Peer Gynt.**
There are many models back at 

“Peer Gynt," and among them a 
young Dane. Ibsen met the young 
man frequently In Italy. He was a 
peculiarly conceited and affected 
young bluffer. He used to tell the 
Italian girls at Ischia and Capri that 
his father, a school teacher in real­
ity, was the best friend of the king 
of Denmark, and that he himself 
was one of the greatest men In Den­
mark. To prove this, he often ap­
peared in entire suits of white satin. 
He called himself a poet, but could 
find poetical inspiration only in the 
wilderness or in desolate, dreary 
spots. He once went to Crete to 
write, he said, a great drama or 
tragedy. He returned, however, 
without having accomplished his pur­
pose. He averred that he could feed 
tragic emotion only in the moun­
tains, and lived in self-delusion and 
illusion.

Some of his characteristics have 
passed in “Peer Gynt." Otherwise 
"Peer Gynt" ts supposed to be an In­
carnation of Norwegian foibles. 
Peer’s lies are not really falsehoods, 
if this implies the intention to de­
ceive others. They are rather self- 
deceptions. "Peer Gynt" has some­
thing in common with Cervantes’ 
“Don Quixote," and is more closely 
related to Daudetis ‘Tartarin.”

An Interesting Russian City.
Kieff, more familiarly known as 

Kiev, is the earliest seat of Christ­
ianity in Russia. As the most an­
cient capital of the Elm pi re it has 
earned the title of mother of cities. 
Its monastery of Peteherskaya Lavra, 
with its far-stretching grounds, is 
one of the wanders of the work!. 
With many a church and chapel and 
innumerable monks' cells within its 
high wall, the "City of Caves” forms 
a town by itself. To the catacombs 
cut out of the solid rock every 3ear 
go pilgrims from all over Russia to 
worship at the shrines of the saints 
who went years ago from Byzantium. 
But Kieff is not a typically Russian 
city. It has lost its early Byzantine 
character without gaining the mod­
ern Russian spirit—a result attribut­
ed to the rule of the Poles, who kept 
the city under their Influence for 
centuries. It has been said one may 
call the Kieff people Little Russians, 
who differ from the Great Russians 
as much as the English do from the 
Scots. Imperialists did their best 
seventy years ago by establishing a 
local university to Rnsstfy the town, 
but most writers agree that ancient 
elements are still alive.

A Kissless People.
The Maori women of New Zealand 

know nothing about kissing. Nose­
rubbing is their form of salutation, 
and when two friends meet they bold 
each other by the hands, bend their 
heads until their noses touch, and 
then rub them gently from shie to 
side. This form of greeting is not 
confined to the women, but is prac­
tised by the men; they seldom meet 
without rubbing noses. In times of 
lamentation the Maori women will 
sit for hours with their noses touch­
ing, and moan for the loss of some 
chief whom they have In all prob­
ability never seen.

Internal parasites in the shape of 
worms in the stomach and bowels of 
children sap their vitality and retard 
physical development. They keep the 
child in a constant state of unrest and, 
if not attended to, endanger life. The 
child can be spared much suffering and 
the mother much auxiety by the best 
w’orm remedy that can be got, Miller’s 
Worn- Powder-, *lj.ch are sure death to 
worms m any snape.

COOKING POTATOES.

Mazeppa.
Mazeppa, according to some at 

I tborities, was by birth a Cossack, be- 
I coming when very young a page at
I the Court of John Casimer, King of 
j Poland. Being discovered in an In­

trigue with a noble lady, the jealous 
! husband caused him to he bound to 
i the back of a wild horse. The animal 

bore him off to his native woods in 
the Ukraine, where some Cossacks 
released the exhausted youth. He 
became their leader, ' was made a 
noble by Peter the Great, but desert­
ed the cause of Russia during the in­
vasion of the Swedes under Chartes 
the Twelfth, and after the disastrous 
battle of Poltava killed himself by 
poison. Pushkin made Mazcppa the 
hero of his drama, "Poltava,” and 
Victor Hugo wrote a poem on the 
subject A portrait of Maxeppa, 
painted from life, was discovered In 
1886 at Kiev, in Southern Rusais.

Worms sap the strength and Cnder 
mine the vitality of children. Strength­
en then by using Mother Graves’ W01 m

1 Exterminator to drive out the parasites.
in

Waste That Comes With Paring and 
Soaking Before Boiling.

Paring and cooking is the most waste­
ful method, and added to this some 
cooks soak the potatoes in water after 
they are pared. Starting to cook them 
in cold water also adds to the amount 
of waste.

Twice as much nutritive matter is 
lost if i ci ring is done before boiling a a 
there is if it is done after boiling, not 
figuring the waste in cutting away the 
potato. The juices of the potato con­
tain 85 per cent of the protein and 85 
lier cent of the ash, and these sub­
stances are easily extracted when the 
protection of the skin has been re­
moved.

A pared potato soaked from three to 
five hours Loses about three times as 
much of its mineral matter and seven 
times as much of its protein as one 
that is pared and immediately cooked.

In the most wasteful method of cook­
ing, paring, soaking and starting to 
cook in cold water the loss of protein 
is 51 per cent and 30 per cent of ash. 
When cooked with the skins on pota­
toes not soaked and dropped into Ixiik 
ing water lose only 1.6 per cent of pro­
tein and only 4S) per cent of ash.

Baking and steaming urn the most 
economical methods of cooking pota­
toes when fuel is considered. Potatoes 
cannot be baked well tn a slow oven. .

A Power of its Own.-—Dr. Thomas’ 
Eclectric Oil has a subtle power of its 
own that other oils cannot pretend to, 
though there are many pretenders. All 
who have used it know this and keep 
It by them as the most valuable liniment, 
available. Its uses are innumerable it 
has been priased as the leading liniment 
for man and beast. m

Kidney, Bladder and Uric Acid troubles 
bring misery to many. When the kidneys 
are weak or diseased, these natural filters 
do not cleanse the blood sufficiently, and 
the poisons are carried to all parts 01 the 
body. There follow depression, aches 
and pains, heaviness, drowsiness, irrita­
bility, headaches, chilliness and rheu­
matism. In some people there are sharp 
pains In the back and loins, distressing 
bladder disorders and sometimes ôbstii 
ate dropsy. The uric acid sometimes 
forms into gravel or kidney stones. When 
the uric acid affects the muscles and 
joints, it causes lumbago, rheumatism, 
gout or sciatica. This is the time to try 
* Anurie.* Send 10c. for trial package.

During digestion uric acid is absorbed 
Into the system from moat eaten, and 
even from some vegetables. The poor 
kidneys get tired and backache begins. 
This Is a good time to take "Anuric,* 
the now discovery of Dr. Pierce for Kid­
ney trouble and Backache. Neglected 
kidney trouble is responsible for many 
deaths, and Insurance Company examin­
ing doctors always tost the water of an 
applicant before a policy will be issued. 
Have you ever set aside 1 bottle of water 
for twenty-four hours? A heavy sedi­
ment or settling sometimes indicates kid­
ney trouble. The true nature and char­
acter of diseases, especially those of the 
kidneys and urinary organs, can often 
be determined by a careful chemical an­
alysis and microscopical examination— 
this is done by expert chemists of the 
Medical Staff of the Invalids’ Hotel If 
you wish to know your condition send a 
sample of your water to Doctdk Pierce*» 
Invalids’ Hotel, Buffalo, N. Y., and de­
scribe your symptoms. It will be ex­
amined without any expense to you, and 
Doctor Pierce or his Staff of Assisting 
Physicians will inform you truthfully,.

KNOW THY8KT.Fl
Read all about yourself, your system, 

physiology, anatomy, hygiene, simple' 
home cures, etc., in the "Common Sense 
Medical Adviser,* 1" a book of 1008 pages. 
Send to Dr. V. M. Pierce, Buffalo, N. Y., 
50 cents in one-cent stamps for a cloth- 
bound copy. Customs prepaid.

INSURANCE

J. H. HUME.
AGHNT FOB

FIFE, ACCIDENT AND RICK BENEFIT 
COMPANIES.
BKPRBSKNTINO

Five Old and Reliable Fire Insurance 
Companies À

It you want your property insured, 
call on J. H. HUME and get his rateev 

---- ALSO AOKN FOB-----
P. R. Telegraph and Canada Permanent- 

Loan ana Saving Co.
Ticket Agent For C. P. R.—Ticket 

bo all pointa in Manitoba, Northwest 
and British Columbia

THE LAM ETON
Farmers’ Mutual Fire Insur­

ance Company.
(Established in 1875)

JOHN W. KINGSTON President 
JAMES SMITH Vice-President 
ALBERT G. MINIELLY Director 
THOMAS IvITHGOW Director
GUILFORD BUTLER Director
JOHN PETER McVICAR Director 
JOHN COWAN K. C. Solicitor

ROBERT ). WHITE }1,RB INS1'KCTORS 
ALEX. JAMIESON 1 
P. J, McEWEN f Auditors
W. G. WILJ-.OUGHBY, Manager and 

Watford. Sec.-Treasurer

PETER McPHEDRAN, Wanstead P. O. 
Agent tor Warwick and Plympton.

Fall Teim from September 4th 
CENTRAL

l'.TFORD. ONT.

nor-TER Cl AL, SHORT
LAND, TELEGRAPHY
trnents. XVe have thorough 

nines, experienced instructors 
nd we place graduates in posi­

tions. Demand upon us for trained 
help is many times the number 
graduating Get our free catalog.

D. A. McLachlan : Principal

. D, HONE
Painter and Decorator
WATFORD ONTARIO

GOOD WORK

PROMPT ATTENTION < 

REASONABLE PRICES 
SATISFACTION GUARANTEED 

ESTIMATES FURNISHED

RESIDENCE—ST. CLAIR STREET

Children cry
FOR FUÎCHER S

GA8XOR.LA

/


