swhile), some sugar, and a lillle nutmeg.

_bepper.
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JUST nACARONI,

Macarons a La Creme., — One pint of
ercam or rich milk, four tablespoons of |
flcur. the rind and juice of one lemon.
When the ecream comes to a boil sur|
ine the flour smoothly; let it boil for len |
minukés. Then pour in some mMacaronl
thal has Dbeen boiled in waler and
diained. Pepper and salt. Bake it for
one-hall an hour or serve il stewed.

Macarani and Cheese. — Take &5
much macaroni as will fill an ordinary
boking dish, boil it in waler for lwao
hours, drain il off and add one pint ol |
cream or milk, one tablespoonful of bul-
ter, and one of graled cheese. Mix it
well and put in a baking dish; cover
wilth graled cheese and cracker dusl,
Feep in Lhe oven until browned on the
top. It will lake one-half an hour.

Macaroni Pudding. — Take an ounce
end a half of the best macaroni and
gimmer it in a pint of milk with a litlle|
ginnamon {ill lender; putl it into a dish
wilh milk, three eggs (bul only oue

Macaroni Soup. — Take one quarl of
milk or of clear gravy soup and hoil
in it one pound of fresh maecaroni unlil
L ois tender: take oul hall the maearoni
and pul it in a little milk or waler to
keep it moist, and let the remainder
boil o pieces in the the gravy, and then
udd whal was taken oul: let it come lo
8 bhoil and take it off. Boeil the macar-
cni in waler for one hour bglore pul-
ling it in the gravy.

Macaroni with Salt Codfish.' — Brealk
Iwo ounces of macaroni in two inch
lengths; "throw them inlo boiling waler
and boil rapidly for thirly minules;
krain, blanch for fifteen minules in cold
water, then cut in pieces half an inch
tong. Wash half a pound of boneless
Fall cod, cut it in dice, cover with cold
water. Bring just to boiling point, but
de nob allow il to boil: drain, cover again
with boiling water, and let it stand for!
five minutes, then drain. Rub togelher
one rounding tablespoonful of bulter
wilh one of flour; add half a pint of
sl‘ranuj:d tomato, a fablespoonful grat-
BG onion half a teaspoonful of sall
ind a sﬂHs‘pﬂﬂnfu] ol while or hlac];

Stir until  boiling. Add the
macaront and fish, stand over hol water

{i’i.ghﬁve minules and serve in a heated

ITALIAN STEW.

Seems more modern to us, but as a
[act lrru:: use of cheese for “savour” is
old. Take a largish veal cutlet, lay a
cabbage leaf upon it, on this put a table-
ELoonful of Swiss cheese (or- Parmesa),
i Lhis lay a layer of sliced onion, an-
other cabbage leal, young of course, a
Ihb]ESP{]ﬂn of lomaloes, and a bay leal.
On this 141}' a small-cutlat, lrimmed and
Beasoned.! Repeat the pl‘?::ce.ss and pin
cver the large cullet for a casing above,
Ekewer on some strips of bacon to mask
llie top. Fry the under side of this sack
to sear, then put it in a pan with one-
t;umjter of an inch of hot water and let
it simmer, covered tight, 134 hours.
Have ready a cup of green peas. cooked
wilhout any addition but a liltle salt.
I'o not add cream or eream-sauce. Lift
the cutlel sack upon a hot serving dish,
make a little brown gravy of any liquid
lbal remains lo serve in a bowl apart,
and pour, lhe peas around the cutlets
on the dish. :

Fricasse of Macaroni. — Cook suflici-
ent macaroni in boiling salted waler in
cne saucepan and make a cooking wa-
ter in another. For this take a large
cup of cold water, three small onions.
ene bay leal, hall a lump of sugar, haif
a8 fresh lemon rind not cut or grated,
and let them stew {till the maecaroni is
tone. Then lift out the lemon rindand
bay leal and pul the macaroni, drained,
put in small and larger pieces, inlo the
cooking waler, to which has been first
ndded two ounces of Swiss cheese. Adil
seasoning if required and a secant cup
pf rich milk. Simmer half an hour, cr

.--'-._ = * i 1 ol .-r.l
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For Your Protection

we place this label on every
package of Scott’'s Emulsion.
The man witha fish on his back
is our trade-mark, and it is a
guarantee that Scotts Emnul-
sion will do all that is claimed
for it. Nothing better for lung,
throat or bronchial troubles in
infant or adzlt. Scott’s Emul-
sion is one of the greatest flesh-
builders known to the medical
world.

We'll sead you a sample free.

Torouto, Ont.

| Pul [hrough a paslry bag on a brown

SCOTT & BOWHE, CHEMISTS,

until & ereamy mass.
with a fork and dessert spoor.
Parsnip Frillers. — Parsnips can be
just like the lillle boy in the poem.
When he was good—you know lhe rest.
Now this is “a company fixing.” 5See
(hat they are tender and boil them in
salted wated, a lump of sugar and a
Lableespoon of buller. Take out. drain, |
ceol. and when ready to use cut and
trim them into long pieces, not quile
as. long nor as thick as “lady fingers,”
Dip in a delicate pancake batier. Fry
a golden brown on bolh sides, drain,
put on a hot napkin or a hof plate, and
when serving sprinkle wilh powdered
sycar and cinnamon. Serve with sec-
tions of lemon. They lose their iden-
lity with some and pass as a hol sweel.

EAT CUBRANTS.

Only a few days ago nobody knew
that there was any food value lo the
litle dried so-called Greek currant. since
lhen food chemislts have demonsirated
{hat there is far more nulrilion in them
(han in lean beef. Sir Francis Laking,
physician to King Edward, says that
nulrition in white bread is greatly in-
creased by them, and that thirty paris
of currants should be added lo 70 parls
ot dough. To add them to bread, wash,
drv well, and mix with the flour after
cifting it with salt. They also make a
good winter substitule in all bread and

—am

To be r:ulen?

baller recipes lhat call for fresh huck-
leberries.
lhe Zanti curranits, which come [rom
the island of Zanfi. They are really nol
currants, bul are a small variely of
scedless grape.

To use them with: sour cream, sall
a cup of sour cream. Put in a little
iess than vou believe to be just enough
soda to neulralize the acid. Beat in un-
t1 foamy. Sift a pint wilh one cup «f
sygar and one teaspoonful of baking
powder. Add one cup of dried curranls
or fresh blueberries, and bake as mul-
[ins.

Currant Tea Cake. — Bake this in
sheets and use as hot bread, or as a
dessert wilth sugar and thick ecream;
¢r il preferred, a handy sauce. Sift
two cups of flour wilh two-thirds of a
cup of sugar, one heaping teaspoonfill
«f baking powder, and a pinch of sall.
Mix with one cup of sweet milk, add

The best wvariety to gel are}

one bealen egg. a teaspoonful of melted
tutter, -and one large cup of curranis
previously steamed or simmered for a
few minules.

Currant Pancakes— Make batler with
one egg, one pinl of milk, enough flour
lo make a thin baftter, salt, two tea-
spoonfuls of baking powder, and a fea-
spoonful of melted lard, Add a scanl
cup of currants and serve buttered and
sprinkled wilh sugar.

Bread and Butter Pudding — Slrew
lavers or dried ecurrants between slices
¢! buttered bread, crusts cut off. Pour
over them a boiled custard flavored
with nutmeg or other flavoring. Sel
in the oven and bake about fifleen min-
ules. '

fi

SENSIBLE SUGGESTIONS.

Clean Sinks. — A porcelain sink can
Le cleaned by scrubbing with hot soda
waler and then r@bbing with rotien
stone, where there are hard slains,

To dry Parsley. — Wash Ii, and shaxe
dry. Set in a cool oven, and when it
is crisp let it cool. Pul inlo lUns or bot-
{les. and keep lhe air excluded.

Substitule for New Polatoes. — By
cutting old potatoes inlo small balls,
aliowing them lo soak for three or four
bcurs in cold waler, then boiling in cold
called waler and serving wilth creani
sauce, a good subslilute for new pota-
loes is oblained.

How to be Careful of Soap. — Never
cave it standing in water, because 1
wastes il never throw your shells of
scap away, but put them in a jar, fill
up with water, put it in the oven, and
1et it boil well, with a lid over the top,
and when lhe soap is all dissolved take
it out and put it to cool. and you will
ke able to cut it out; therefore, you can
use it again. It is useful for washing
{lannels.

To clean Sponges. — Place a penny-
worlh of salts of lemon in a quart f
bciling waler and soak the sponge in
it. After an hour rinse thoroughly in
warm waler, or drop lhe sponge inlto
vraler in which a large lump of soda has
heen dissolved, aflerwards hoiling slow-
lv  Rinse in cold waler, then gve a
sun balth until entirely dry. You should
always rinse all soapy waler from
your sponge, then throw it into your
basket, which should be hung just out-
side the balhroom window.

Apple Cream. — Peel, core, and slice
one and a half pounds of sharp cooking
aples. Put them in an enameled sauce-
ran wilh half a cupful of water, two
tablespoonfuls of sugar, and the gmlﬂdj
rind of one lemon. Stew lill soft, and
lben beat well with an egg whisk. Whip
up hall a pint of thieck cream {ill slin"
and slir in. -

To Make Sausages. — Take three
pounds of pork, fat and lean, cul into
small piecés, season wilth three dessert
spoonfuls of powdered sage, half an
cunce of salt, half an ounce ol pepper.
Nix all well logether, and then press
it through well cleaned skins wilh 2

| hackaches give lthem Dr. Wililams' Pink
specdily the r'ir:.h,i

| sunsage machine, and twist into lenglhs

required.
Home Pastry. — Lady Fingers.—Five
BL] four ounces of flour, four ounces

15
[ ot e it

noewdered sugar. Beat the yolks of the |
eggs  and the sugar together. then |

gradually add the flopr, and last of a1l |
lhe sliflly beaten whites of the eggs.

paper and baking sheet and bake in|
moderate oven.

Pretty summer Table Cover — A very
aninty table cover for summer can oe |
made of crepe paper napkins. L}ecidel
how  large wou wish your cover and
L.aste the napkins onlo a piece of old |
riuslin or eheesecloth, overlapping themn
kalf an inch. Featherstilch the seams |
willh sansilk the color of the napkin de-
ceration. 1f desived the ouler edge can
be slashed for four inches up to form

fringe. Splashers and pillow shams are

her is kept in a stale of constarldread. |

made Lhe same way.

Braised Beef. — Take aboul thrl_'*er
pounds of fillet of beel, Lard it in
three or four rows on the top; lie it -
4G a neal shape with string. Mell two
ovnces of buller in a sltewpan, put In
the meat. and brown it nicely on both
sides. then hft it on to a dish. Wash

and prepare bwo carrots, one 1111‘!1111_
and lwo onions. Cut them all mnlo |
jarge dice, put them inlo a pan with a

kunch of parsley and herbs, one lea-
spoonful of sall, siX peppercorns, one
and a half pints of water, and a dozen
rutton mushrooms. Lay the beel on
the vecetables, cover it with a piece of
greased paper. Put lhe lid on the pan,
and let the conlenls simmer gently for
alL,out one and a hall hours, or fill it
recls tender when pierced with a skew-
er Arrance it on a hot dish. Strain
{he stock into another pan, skim if weil,
and let it boil quickly, wilth the lid off
¢i11 a little more than half is left. Pour
it round lhe meat. Garnish it prellily
with liltle heaps of vegetables; round
each heap, pipe a neat border of mashed
rolatoes.

+
NERVOUS CHILDREN.

———

S{. Vitus Dance, Neuralgia and Head-
aches Common Among School
Children.

St Vitus dance is a disease thal is
becoming more and 1more frequent
among school children. Young people
tire the nerves wilh study and ihe
nerves ery oul. Sometimes the Arouble
lukes the form of neuralgia, headache,
nervous exhaustion, Wweakness of the
limbs and muscles, and whal we call
“Leing run down.” In other Cases St
Vilus dance is the resull, and the sul-
ferer frequently loses all conlrol of the
limibs, which keep up a constant jerk-
ing and (witching. There is only one
wav to cure lhis trouble—through the
Biood which feeds and slrengihens Lhe
nerves. And Dr. Williams' Pink Pills
arc the only medicine that can make
{he new rich, red blood thal feeds the
nerves and strengthens every part al |
the body. The case of Flossie Doan,
al Crowland, Ont., proves the value
of Dr. Williams' Pink Pills. Mrs. Doan
says: “A couple of years ago iy daugh-
ler Flossie was dangerously afllicted
with Si, Vilus dance. Slie became so
nervous that after a time we could
not let her see even her frieinds. She
could nol pick up a dish, lace her
shoes. or make any movement to help
herself. She had grown thin and very
pale, and as she had been frealed by
several doetors wilthout benefit 1 feared
she' would nol recover. A friend ad-
vised me to give her Dr. Williams' Pink
Fills, and after she had used a couple
ol boxes I could see that they were
Lelping her. We gave her nine boxes
in all, and by that time she was per
fectly well, and every symplom of trou-
ble had passed away and she is now
a strong, well developed girl.”

If your growing children are weak or
nervous, if they are pale and thin, lack
pppetite or complain of headaches or

Fills and see how
red blood these pills make will frans-
form them into bright, active, robust
boys and girls. You can get these pills
fiom any medicine dealer or by mail
at 50 cenis a bax or six boxes for $2.50
Ly writing The Dr. Williams' Medicine
Co.. Brockville, Ont.
.--*_ -

NETIRE TAIL FIRST.

COMETS

e

The Earth Frequently Collides
Meleor Swarms.

If vou are forty-live years old, you
can claim to have passed right through
lhe tail of a comel. As a aller of
fnct. twice during last century—namely,
in 1819 and 1861—did this earth of ours
whirl through the lails of comels (one
in each of the years named), and so
slight was the damage done that no
one realized what had happened until
some time afterwards.

We have collided with several meleor
swarms williout serious result, The
collision of 1833 was the most remark-
able. The whole skye appeared to Le
recining stars, thousands of meteorites
heing visible at once, many of them far
brighter than Venus, and leaving long,
Lrilliant. trails.

The earth's atmosphere protects us
from anv real danger from these visita-
lions. Splid bodies rushing at an
apormous rate through space are im-
mediately fused and dissipated as gas-
vs when they first come in contact with
cur almosphere, the [riction thus sel up
resulling in incalculable heat.

About three periodic comels appear
every vear. as well as a similar number
of unexpected comets. Encke's comes
riost frequently, appearing every three
YEATS,

A comet’s head consists of a smarm
of meteors, but its tail is ils fascingting
rart. 1t is repelled by ithe sun. fer as
a cometl approaches the sun its tail fol-
lcws. while it recedes from the sun tail
[1st.

Wilh

-
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DELICATE BABILES.

Every delicate baby starts life with a
serions handicap. Even a trivial @ ill-
ness is apt to end fatally, and the mo-

Paby’'s Own Tablets have done more
than any olher medicine lo make weak
sickly children well and sirong. They

oive the mother a leeling of ser'urity,l

ns through their use she sees her deli-
cale child developing healthily. Mrs.

< M. LeBlanc. Eastern Harbor, N. S.,|
says—"Up to the age of fifleen months
my baby was weak and sickly and ul
that age could not walk, H was then
[ beran using Baby's Own Tablels, and
ihe change they wrought in her condi-
Lion was surprising. She began lo gel
sirong at once, and has ever since
reen a perfeclly well child.” Every mo-
ther who values lhe heallh of her liltle
one should keep a box of Baby's Own
Tablels in the house. Sold by all medi-
cine dealers or by mail at 25 cenls a
kox from The Dr. Williams' Medicine

Co., Brockville, Ont.

BECAUSE

Of 1ts Absolute Purity and Deliclous Flavor

CEY

IS RAPIDLY TAKING THE PLACE OF JAPAN,

Lead Packets only.

40c, 50c and 60c per Ib.

At ali Grocers.

HIGIIEST AWARD ST. LOUIS, 134

HON. RICHARD HARCOURT, President,
Director of the Ontano Eu'IL'!I.k., anid fﬂ-l.‘-
merly Treasurer of the Province of Ontario

JOHN FLETT, Esn., Vice-Fresident, Head
of the firm of Flett, Lowndes & Co., Dir-
ector of Ontario Bank.

SOLICITORS —Clark, McPheraon, Campbell & Jarvia, Toronto.

The company owns as o mining claim, fres from any encumbrances, the favorably and

N-known Columbus Mine of 40 acres, which has a 5-foot vein, !
;R:-nl:, with good silver value, at only four feet depth, located in Coleman Township, fear
{inn nearby many of the big paying mines, such as tha

Drummond, Jacobs and others, and only a few feat from the famous (31llies timber limit, which
is so rich in silver that the Government decided to develop it for the benefit of the publie,
nndersigned persgnally offers f“lr iﬂlu at mec;ln'l;.* a limitad ;'I“IT'M: :[ns{hrg?:é :‘n d::v::ﬁ 5;_5:1:::,?;{:

i i it wi Vanca. erae is now a full fore -

B o iy Mail your order, with marked cheque or express order, to

Giroux Lake, in a most favorable loca

property. Send for full particulars.
the order of

DANIEL SIMPSON, P. 0. DBox 129, Cobalt, Ont,

COBALT-The World's Richest Silver Mining Camp

THE COLUMBUS COBALT
SILVER CO., Limited.

Authorized Capital Stock, $450,000.
BOARD OF DIRECTORS:

Shares $§1 each.

JAMES TUDHOPE, Esq,, M.P.P., Head of
the firm of Tudhope Carrige Co., Limited,
Orillia, )

DANIEL SBimpson, Esq., M.E., Managing
Director, Cobalt, Ont.

JOSEPH COLUMBUS.

Eﬂflu
Haileybury, Cnt.

Explorer,

ona foot being high-grade

The
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TIME IS MONEY

and no vehicle on the calendar equal: the bicycle
prominent doctor says:— “Nolhing can replace iy
{he hall when not in use, and when I gel a hurry call,
hal with one hand and my bicycle with the other

as a lime saver. A
bicycle. It stands in
[ literally grab my

and I'm off.”

e

BAGK TO THE BICYCLE

The vehicle of utility and healih

naturally think of one of the followin

fo-dale

CLEVELARND,
PERFECT,

Made in Cushion Frame or Rigid Models.

and when you think of bicycles yoil

g bicycles as all that is besl and up-

SILVER RIEBON MASSEY,
BRANTFORD.

Up-to-date Equipment — Sills

Hygienic Handlebars, Morrow Coasler Brake.

CAMADA CYCLE AND

“Makers of the Worlds

GENERAL OFFICE AND WORKS

Wrile for catalogue.

MOTOR COMPANY, Limited

Best Bicveles.”
TORONTO  JUNCTION.

WHAT RADIUM HAS DONE

CONTRIBUTION REGARDING 1Ts
MEDICAL VALUE.
Cure Cancerous Growlhs on

Will
’ Exterior of Body—Fails in
Other Cases.

Wild claims have been made regard-
ing the eflicacy of radium emanations as
a cure-all in theraveulics, and, on lhe
olther hand, the reaclion against ils use
has been f{rom time to lime equally vio-
lent. The
Melzenbaum to the Medical Record re-
garding the “known medical value ol
radium is iherefore timely and of 1m-
portance to those inferested in ils use.
The wriler bases his conclusions upon
an exhauslive survey of medieal clinical
experience wilh the substance, and
offers the [ollowing conclusions

TREATMENT OF CANCER.

“That lupus responds promptly {o the
aclion of radium..and that this result is

contribulion of Dr. Myron

obtained as readily as wilh the Finsen |

light or the x-rays, and lhat these re-
sulls seem permanent. That small
affeclations of the epithelium. without
glandular involvement, heal rapidly
under the action of the radium rays,
provided the ftubes of jradium can be

' brought.into conlact or close proximily

to the diseased area. Large epilhelio-

malous areas of the mucous membranes |

may nol be influenced to any marked
degree, probably because in large areas
the disease is not only superficial but
the deeper lissues are involved as well.

Epitheliomata on the skin respond far|

more readily than those of the mucous
membranes; lhis is probably because
the skin is kept dry and is not irritated
by moisiure or Iriclion of the parils.
The healing of epitheliomata under the
action of the radium rays seems lo be
permanent. ~ The rodent ulcers aboul
the face and head respond betler to the
action of the radium than to any
known agent excepting x-rays, and the
resulls are better than those usually ob-
tained by surgical interference.

| play
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INTERIOR GROWTHS.

Deep-seated, malignant growths seem.
beyond the influence of the radium rays,,
and even when an incision is made into
the growth and the tube of radium 13
inserted into its interior (as in lhe case
of the lale President Harper), there is
then only a hislological change in that
part of the growth surrounding the tube
of radium, as is demonsirated by a
microscopical study of the lissue. Even
if the radium rays exerted any beneficial

influence on truly malignant, deep-
seated growths, the [act could not be,
used to any great advantage in thesel
cases. for the local action would be so
pronounced as to cause an ulceration f
the skin before itwcould influence the
growth benealh.

USE IN BLINDNESS.

“In certain cases of tolal blindness,;
possibly where some of the fibres of the
oplic nerve still remain intact, a sensa-
tion of light may be noled when a tube
of radium of high activity is placed in
front of the eye or against the lemporal’
region. Butl thus far radium has given
no beneficial resulis in the treatment of!
blindness. When tubes of radium are,
applied to old scars resulling from heal-;
ed lupoid uleers, it 'causes them to lose:
{heir rough and fibrous appearance and
renders the area quite smoolh and
pliable.”™

—

A LIBERAL VIEW.,

It is a well.known fact that parents
occasionally gel from the conversalion
of their offspring food for consideration
—even suggestions for the revision of
pet delusions,

Mrs. Brockelt had issued stern ordens
{o Reginald that he must not under any
circumstances go over again o play

| with the Martin boys, lest he be cor-

rupted.

“Aw. mamnia!” protested Reginald.
4T like 'em. an’ [ don't learn anything
bad from ‘em.”

«vvell. T have told you you must nol
wilh the Marlin boys. I won't
have you with them. I don't believe
they are good bays!”

“'I?..:n\t,-" IH,FF' here, mamma,’ cried the
youngster, with noble candor, “mebby
I ain'l so awiul ssod ryyself [



