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HEALTH AND HOME HINTS.

To cook smelts so that they will be
attractive, fasten the head and tail to-
gether with a toothptck after the fish
is dipped in egg and crumbs.

Candle ends melted and mixed witn
an equal quantity of tripentine make
an excellent polish for floors, oil cloths,
ete. It is equal to good beeswax.

When haggard from fatigue try a
not bath in which a little vinegar and
cologne have been added.

Most good houseieepers like to fill
a few cans with apples in the spring
for use later. In putting these up, the
addition of one or two cranges to each
quart can gives a zest and richness
extremely well worth while, Slice the
whole orange very thin rejeoting only
the seeds, and can in fhe usual man-
ner.

Celery in Apple Cups.—Cut a good-
sized head of celery into »alf.inch
pleces, slice two cucumbers thin, cut
a dozen stuffed olives In rings. Add
half as many English walnut meats as
vou have pleces of celery. Chop part
of them, using some whole to scatter
on top of the salad. Mix with mayon-
naise and fill apples which have been
previously scooped out. Serve on let-
tuce leaves,

French Mustard.—8lice up an onion
in a bowl; cover with good vinegar:
leave two or three days; pour off
vinegar into a basin: put into it one
teaspoonful of pepper, one of salt,
one tablespoonful of brown sugar, and
mustard enough to thicken; smooth
the mustard for vinegar as you would
flour for gravy; mix all together; set
on the stove and stir until it boils,
when remove and use it cold.

Fritters of Sliced Bread.—Cut thick
slices of partly stale bread. then cut
crosswise, and trim off the crust. Pre-
pare the following mixture:—Three
eges beaten well, half pint milk or
cream, and a little salt. Dip the bread
in and take out when a little soft and
fry on a buttered griddle, and brown
to a light brown

An Peonomical Custard.—Boil one
pint of new milk in an camelled sauce-
pan, with a quarter of a candied lemon
rind cut in strips, two bay leaves, and
sugar to taste. Meanwhile, rub down
smooth a dessert spoonful of rice
flour into a cup of cold milk, and
mix with the eggs well beaten. Take
about half of the hot milk and mix
with the eold wmilk and eggs, then
pour it back into the saucepan, and
stir it one way till it thickens and is
on the point of boiling. Next pour it
out into a jug, or other vessel, stir it
for some time, adding a tablespoonful
of peach water, and any flavoring you
please

Cold Meats.—One of the simplest
things to be done with cold meat is to
prepare it with an aspic jelly. To
uge cold lamb, remove the meit from
the bones, cover the bones with water
add a bit of onion juice, a sprig of
parsley, a bay leaf, and salt and cay-
enne, and simmer till you have a pint
of good stock. If it happens that yvou
have but few hones and the stock is
not strong enough, put in few drops
of kitchen bouquet. Dissolve an even
tablespoonful of gelatine in cold water,
stir this in, and strain through a flan-
nel bag till clear. Cut the cold meats
into #mall even pleces and drain a
cup of cooked and geasoned peas. Lav
a spoonful of peas first in a mold
then a layer of lamb, then more peas,
and so on until the mold Is quite fall
Bour the stock over and set awav to
grow perfectly cold. In serving turn
this out on a platter. surround with a
eircle of slices of nard-hoiled egg mix-
ed with sprigs of parsley, or with a
cirele of tomato elices with  French
dresging. A dish of the same kind
may be made of veal instead of lambh,
or even of sliced beef, though this is
not as good.

1t is noble to be able to ignore crit-
fcism. to crucify vanity, and to con-
sider the good of our fellow men. Tt
requires a heart full of grace to do
these things. Criticism cuts deep in-
to a sensitive soul. vanity clings ten-
acionsly to the human heart, and
selfishness sits snug in the soul. until
a mighty Power. higher than our-
:u-l\-u. releases us from their domin-
on.

SPARKLES.

Village Constable (to villager who
has been knocked down by passing
motor cyclist): *“You didn't see the
number, but could you swear to the
‘man?”

Vilager: “1 did; but I don’t taink 'e
‘eard - me."—Punch,

Meenister: *“ And why didn't ye come
to the kirk last Sawbath?” Sandy: “I
had nowt but a shillin’ in my claes,
that's ower muckle siller to pit in th'
contribution box all at ain time''—
Cleveland Leader.

“My wife made an engagement for
me to dine at the Bings. I forgot and
went fishing.”

“Catch anything?”

“Not until 1 got home.”

“ Dear father,” wrote a youngster
of twelve, “ we are all well and happy.
The baby nas grown ever so much,
and has a great deal more sense than
he used to have. Hoping the same of
you, I remain, your affectionate son,
James.”

“Pa, 1 wish we were Christian
Scientists.”

“Why 7"

“ Coz Willle Green's folks are, an’ he
ain’t afrald to eat green apples.”

18 he sick?”

“ Yes."

“ What is the matter?”

“ Enlarged pocketbook and inflamed
self-conceit,”

“He has such good manners.”

“Well, they ought to be good.”
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“He never uses them when he is
at home.”

“ What kind of a tree is that?”

A dogwood.”

“How do they tell?”

“ By the bark.”

“What do you consider the most
crying need of the age””

I don’t know; but if you had =aid
the most crying need of the nigat, 1
should have said sterilized milk.”

“No use of talking,” drawled the
freckled youth on the roadside fence,
“there certainly Is money In cattle.”

“In the stock -raising business,
voung man?" asked the tourist.

“ No, not exactly; but an automobile
ran over that spotted calf a few min-
utes ago and the man with the b
spectacles over his eyes got out and
handed me a $5 note.”

“Five dollars? That's not so much
for a good-sized calf.”

“ but, mister, the calf wasn't

mine.
“Have you been married, Bridget?'
“Twicet, mum.”
“And have you any children?’
“Yis, mum—I've three. One be th'
third wife av me second husband, an’
two by tae sgeond wife av me first.”

“1 hear you have traded doctors.”

“Yes "

“What was the matter with the
old one?”

“ Nothing, but I couldn't pay him
Just now, and 1 thought T would divide
up my favors."

*‘Let the GOLD DUST Twins do Your work"'

\GOLD DUST

WASHING POWDER *' CLEANS EVERTYHING. '
The N. K. FAIRBANK COMPANY

MONTREAL

NEW STRENTH
IN THE SPRING

Nature Needs Aid in Making New
Health-giving Blood.

In the spring the system needs ton-
ing up. In the spring to be healthy
and strong you must have mnew
blood, just as the trees must have
new sap. Nature demands it and
without this new blood you will feel
weak and languid. You may have
twinges of rheumatism or the sharp
stabbing pains of neuralgia. Often
there are disfiguring pimples or erup-
tions on the skin. 1In other cases
there Is merely a feeling of tiredness
and a varlable appetita Any of
these are signs that the blood is out
of order—that the Indoor life of win-
ter has told upon you. What Is
needed to put you right is a tonie,
and fin all the world there is no
tonic can egual Dr. Williams' Pink

ills. These Pills actually make
new, rich, red blood — your greatest
need in spring. This new blood

drives out disease, clears the skin
and makes weak, easily tirgd men
and women and children bright, ac-
tive and strong. Miss A. M. Dugay,
Lowe Cove, N.8, says: “I Dbelieve
1 owe my life to Dr. Willlams' Pink
Pllls. My blood seemed to have
turned to water. 1 was pale as a
sheet: I suffered from headaches, and

floating specs seemed 1o be con-
stantly before my eyes. As the
trouble progressed my limbs began

to swell, and it was feared that
#Mropsy had set In and that my case
was hopelass. Up to this ~time two
dootors had attended me, but not-
withstanding [ kept growing worse.
It was at this juncture 1 began
using Dr. Willlams' Pink Pills, and
after taking a few boxes I was much
improved. I kept on using the Pills
until T had taken aight boxes, when
my health was completely restored.”
Sold by all medicine dealers or by
mail at 50 cents a box, or six boxes
for $2.50 from The Dr. Willilams'
Medicine Co., Brockvilla, Ont.

There was never a sunbeam lost, and
never a drop of rain;

There was never a carol sweet that was
sung in vain;

There was never a noble thought but
through endless years it lives.
And never a blacksmith's blow, but an

endless use it gives.

Know, then, that it still holds true,
from the skies to the humblest
soil,

That there is no wasted love, and
there is no wasted toil

THE JOY OF WORK.

Do not look on your work as a
dull duty. If you choose, you can
make it interesting. Throw your
heart into it, master its meaning,
trace out the causes and previous
history, consider it in all”its bear-
ings, think how many even the hum-
blest labor may benefit, and there is
scarcely one of our duties which we
may not look to with enthusiasm.
You will get to love your work, and
if you do ‘it with delight you will
do it with ease. Even if at first
you find this impossible, if for a
time it seems mere drudgery, this
may be just what you require; it
may be good like mountain air to
brace up your character. — Lord
Avebury.

Teacher: 1 shall not keep you after
school, Johnnie. You may go home
now."

Johnnie: I don’t want ter go home.
There's a baby just come to our
house.

Meacher: You ought to be glad,
Johnnie. A dear little baby—

Johnnle (vehemently): I ain't glad!
Pa'll blame me—he blames me for
everything. .
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