
THE PRICE W AS TOO GREAT
T h e  R i c h  M a n ’s  D i f f i c u l t y  B e f o r e  J e s u s  

I s  H e r e  D i s c u e s e d .

Jesu s  sa id  u n to  h im , g o  se ll w h a t
e v e r  th o u  hast and  g iv e  to  th e 
p o o r  ; an d  com e, ta k e  up th e cross  
a n d  fo llo w  m e .— M a rk  x . 2 1 .

H e re , w e h ave a d ra m a  th a t a l- 
m o se  m erg es  in to  a  tr a g e d y . I t  is 
fu ll  o f  p o w e r ; i t  q u iv e rs  w ith  in - 
te n se st in teres t .

T w o  y o u n g  m en  fa c e  ea ch  o th er . 
T h e  d is t in g u ish in g  q u a lity  in  on e  
is  th e  b e a r in g  o f a  cu ltu re d , w e ll-  
b re d  g e n tle m a n . T h e d istin g u ish ed  
q u a lity  o f  th e  o th er  is  th e  s tren gth  
a n d  d ig n ity  an d  b ea u ty  o f  the sou l 
th a t  sh ines in  e v e ry  fe a tu r e  o f  his 
fa c e . In  th e  fa c e  o f  th e on e  is a 
g r e a t  e x p e c t a n c y ; in  th a t  o f  th e  
o th e r  is th e s tro n g  r e s e rv e  p o w e r  
th a t  in v ite s  th e  c i y  o f  hum an 
n eed . T he on e  is a p u p il, th e  o th er  
is th e M a ster .

Jesu s  to o k  his h an d  an d , l i ft in g  
h im  up to  th a t le v e l w h ere  m an lo o k s  
in to  th e  ey es  o f  m an , s a id :  “ P u t
a w a y , se ll th ose  th in gs  th a t  a re  b e 
tw e e n  y ou  and y o u r  fe llo w  m an 
an d  ta k e  th e  sam e p a th w a y  I  am  
ta k in g ; th en  y o u  w ill tr u ly  rea lize  
th e  v is ion  th a t  has com e to  y o u r  
s o u l .”

T h ese  w ord s  c re a te d  c o n v ic t io n , 
f o r  th ey  v o ic e d  th e  m essa g e  o f  his 
ow n  sou l. H e  fe lt  th a t  w as th e  
d o o r  th rou g h  w hich  he m u st pass 
a n d  th a t on  th e  o th e r  s ide  w ou ld  
be

N E W  J O Y  A N D  P O W E R .
B u t  th e  p r ice  w as t o o  g re a t . In  
a  s ilen ce  as o f  th e  g ra v e  h e tu rn e d  
sa d ly  to w a rd  h om e.

T h is is n o co n d e m n a tio n  o f  r ich es. 
T h e re  is n o  m o ra l q u a lity  in  m ere  
m on ey . O u r  sa y in g  th a t m on ey  is 
th e  r o o t  o f  a ll ev il is o n ly  p a rt ly  
tr u e . I t  is tr u e  in so fa r  as m on ey  
aw 'akens th e  w o rs t  fo rm s  o f  se lfish 
ness in  u s ; it  to u ch e s  sp r in g s  and  
so u rce s  o f  sou l p o iso n  as n o th in g  
e lse  d oes . I f  th e re  is a n y th in g  else 
th a t  w ill to u ch  a  d e e p e r  dep th  and 
a w ak en  a w o rse  fo n n  o f  selfishness, 
th en  th a t  is th e  r o o t  o f  a ll e v il. 
J esu s  en u n c ia te d  a  g re a t  p r in c ip le  
a n d  d id  n o t  t ie  up m an k in d  to  a 
n a r ro w  ru le .

L ife  m u st h ave a  v is io n , an  id e a l.

A  v is ion  is an  o u tlin e  o f  p o ss ib ility . 
“ T o  l iv e , ”  to  “ tr u ly  l iv e ,”  is to  
b r in g  e v e ry  e n e r g y , e v e r y  a ct iv ity , 
ev e ry  th o u g h t t o  b e a r  u p on  the 
fillin g  in  o f th a t  o u tlin e . l t  is to  
see  a  “ g le a m ”  an d  fo llo w  it. T o  
see th a t  v is io r  is to  see th e  p u rp o se  
o f  G o d . T o  se t o u t  co re a liz e  i t  is  to  
fe e l th e  p r e se n ce  o f  G o d  in th e life . 
Th is g iv e s  tr u e  b ign ess  to  th e  sou l 
and  to  th e  life . T h e m an w ho is 
to o  b ig  to  co n s id e r  sm all th in gs is 
a lso  t o o  sm all to  co n s id e r  b ig  th in gs. 
W e  m u st h av e  te le s c o p ic  m en and 
m en  w ith  te le s c o p ic  m inds. T o o  
m an y a re  m icro s co p ic  m en — in ten se  
u p on  lit t le  th in gs  w ith o u t see in g  
th e ir  in te r re la t io n s h ip  o r  th e ir  
re la tio n sh ip  to  a ce n te r . In  re lig ion  
th e  o r d e r  m u st n ev er  b e  in v e rte d —■ 
it  is v is ion , t ’la t  w e m ay see how  th e 
p a rts  re la te  to  th e w h o le ; o u tlo o k , 
th a t  w e m ay h e lp fu lly  a n d  tr u ly  
g e t  in lo o k .

W E A L T H  N E E D S  V IS IO N ,

and th is Jesu s  g a v e  th is  y o u n g  
m an.

V is ion  fin a lly  ch a n g e d  him . 
T r a d it io n  says th e  y o u n g  m an f o l 
lo w e d  Jesu s la te r . T h is  is e a sy  to  
b e lie v e , fo r  n o t '-u e  sou l ca n  e v e r  
g e t  a w a y  fro m  its  vision  o r  fr o m  the 
lo v e  th a t  a w a k en ed  it . B oth  w ere  
h ere. E v e ry  b e g g a r  he m et, every  
s tru g g lin g  w ork m an  he e m p lo y e d , 
e v e r y  il l -c la d , i l l - fe d  ch ild  he saw , 
e v e ry  t ir e d - lo o k in g  m oth er  and 
e v e ry  fo rm  o f s o rro w  o r  su ffe rin g  
w o u ld  d a ily  aw ak en  his v is ion  an ew . 
I t  w o u ld  be  w ith  h im  as he rested  
on  his ow n  lu x u r io u s  co u ch , 
as he sat a t  his ow n  rich ly  
lad en  ta b le , as he p u t  on 
his o w n  c o m fo r ta b le  g a rm en ts, 
as he b a la n ce d  his w eek ly  a cco u n ts  
— th e v is ion  w ou ld  p o u r  in its  lig h t 
an d  su g g estion s  on  th ese . A n d  so 
th is  v is io n , th is  lov e  o f  J esu s, w ou ld  
fo llo w  and a p p e a l an d  p lea d  u ntil 
th e h e a r t  and  life  b eca m e  sh ot 
th rou g h  w ith  the C h rist sp ir it , se l
fishness was d r iv e n  ou t, his sou l set 
fr e e  t o  fo l lo w  th e g lea m , and  th e 
tr u e  jo y  o f  e n n o b le d  m a n h ood  b e 
ca m e th e  y o u n g  m a n ’ s p ossess ion .

R E V . D R . J O H N . It. M A C K A Y .

A P P E T I Z I N G  M E A T  D IS H E S .
C rea m ed  C h ick en  w ith  M u sh 

r o o m s .— B o il u n til te n d e r  o n e  s ix  
p o u n d  ch ick en . T a k e  o u t  b on es  and 
p ick  the m e a t in to  sm all p ie ces . 
Then  season  w ith  sa lt, p e p p e r , and 
a dash  o r  tw o  o f ca y e n n e . A d d  
th e ju ic e  o f  on e  le m o n , on e  fa ir  
sized  o n io n , g ra te d , on e  ca n  o f 
m u sh room s cu t in h a lv es, o n e  q u a rt  
o f  crea m  h ea ted , o n e -h a lf  cu p  of 
b u tte r  and  h a lf cu p  f lou r  ru bbed  
to g e th e r . M ix  a ll to g e th e r  n icely  
and  p u t in  a b u tte re d  b a k in g  dish 
w ith  c r a ck e r  cru m b s  o v e r  th e to p . 
B a k e  h a lf h our.

B a rb e cu e d  C h ick e n .— T a k e  a  fa t, 
te n d e r  sp r in g  ch ick en  o f  roa stin g  
size . C lea n  an d  wyash w ell and  sa lt 
in sid e  and ou t. S p r in k le  o v e r  w ith 
flou r  q u ite  h eav ily . P la oe  in a 
k e tt le  w ith  h ea rt and  liv e r  and  tw o  
cu p fu ls  o f  b o ilin g  w a ter . L e t  i t  bo il 
w e ll, as you  w ou ld  fo r  a  p o t  roa st, 
an d  b a ste  o fte n . W hen a b o u t half 
d o n e , o r  so th a t it  s ca rce ly  resists  
th e  fo r k , a d d  o n e -h a lf  cu p fu l o f 
v in e g s r , b o il u n til d o n e , and  ta k e  
ou t. C h op  the liv e r  and h ea rt and 
serv e  in th e  g ra v y . C h ick en  is d e 
lic io u s  c o o k e d  th is w ay and  served  
co ld . T h e  rich  g ra v y  can  b e  used 
as a d re ss in g  fo r  le t tu ce .

R e c ip e  fo r  S u et P u d d in g .— O ne 
cu p fu l su et, on e  cu p fu l ra is in s, 
o n e -h a lf  cu p fu l c it ro n , o n e -h a lf 
cu p fu l cu rra n ts , o n e  te a sp o o n fu l 
each  o f  c in n a m on , c lo v e s , and  sod a , 
o n e -h a lf  te a s p o o n fu i o f n u tm eg  and 
sa lt, on e  cu p fu l s o u r  m ilk , on e  
cu p fu l N ew  O rlea n s  m o lasses , th re e  
and  o n e -h a lf  cu p fu ls  flou r. A d d  
o n e -h a lf  tu m b e r fu l o f  g o o d  b ra n d y . 
S team  in ca n s. K e e p  in a ir t ig h t 
b o x . T h ey  w ill k eep  and  m ay  be 
used w hen  n eed ed . S team  th ree  
h ours.

M ea t L o a f .— A  g o o d  su b stitu te  
fo r  v ea l lo a f  is th e  b e e f lo a f . T ak e  
tw o  p o u n d s  o f  rou n d  b e e fs te a k  and 
o n e -h » lf  p ou n d  o f sa lt  p o r k ;  p u t 
th ro u g h  m e a t g r in d e r . S a lt  and 
p e p p e r  an d  a lit t le  n u tm eg , on e  
eg g , and  e n ou g h  d ry  b rea d  cru m b s 
to  m o ld  in to  a g o o d  so lid  loa f. 
I f  ta k en  o u t  o f  tin  w hile  w arm , a 
fine th ick  g ra v y  can  b e  m ad e. I t  
sh ou ld  b a k e  in a m o d e ra te  o v e n  
nefurly an h ou r . T h is  is m u ch  
m ore  e co n o m ica l than v ea l.

C L E A N IN G  A N D  C L E A N S IN G .

F u rn itu re  P o lish .— T o  o n e -h a lf  
g a llo n  o f  ra w  lin seed  o il a d d  tw o  
an d  o n e -h a lf  o u n ce s  o f ba lsam  o f 
fir. T o  rem a in d er  o f  co n ta in e r  add 
e n o u g h  p u re  a p p le  v in e g a r  to  m ake 
up th o  g a llo n  and  shake w ell b e 
fo r e  a p p ly in g . But, a l it t le  p o lish  
shu ld  b e  ru b b e d  on  w ell an d  d r ie d  
as m u ch  as p o ss ib le . T h is is an e x 
ce lle n t  fu rn itu re  p o lish .

T o  R e m o v e  P a in t .— T o  rem ov e  
p a in t  fro m  a n y  k in d  o f  c lo th  use 
com m on  p a in t re m o v e r , w h ich  can  
be had  a t an y  d r u g  s to re , p o u r  it  
on  th e  c lo th , and  le t  stan d  a  few  
m in u tes  and  ru b  w ith  d ry  c lo th . -«

C le a n in g  S ilv e r .— M oisten  l ib e r 
a lly  an o ld  silk  h a n d k e rch ie f  o r  
th er  so ft , w orn  silk  w ith  k e ro se n e . 
R u b  it  o v e r  s ilv er  a n d  y ou  w ill be  

" l ig h te d  w ith  th e  a lm o st im m ed i
ate  resu lt , d a rk  sta in s , o f h ow  lon g  
sta n d in g , q u ick ly  d isa p p e a r in g  b e 
neath  th e fr ic t io n , an d  the s ilv er  
w ill rem ain  b r ig h t a lo n g  tim e. I f  
y ou  d e s ire  an  e x tr a  “ sh in e ”  use 
a n o th e r  silk  c lo th  an d  d r y  ru b  w ith  
p o lish .

T o  R e m o v e  P a in t  fro m  W in d o w s . 
-M o is t e n  th e  e d g e  o f  a  s ilv e r  co in  

and  rub th e  s p o t  o f  p a in t. T he 
p a in t  w ill d isa p p e a r  lik e  m a g ic .

M a ttress  P a d s .— O ne o f  the 
s im p lest an d  n ice s t th in gs  fo r  th e  
p a d  on  to p  o f  the m a ttress  is th e  
silen ce  c lo th  w h ich  com es  fo r  d in 
in g  ta b le s . G e t  th e d e s ire d  length  
and b ind  the en ds w ith  b ias s tr ip s  
o f  w h ite  m a ter ia l. T h ese  la u n d e r  j 
n ice ly  and  a re  d e lig h t fu lly  co m - j 
fo r ta b le .

L S JM P L IN G S .
G erm an  P o ta to  D u m p lin g s .—  

C ook  e ig h t h a lf p o ta to e s , g r a te , 
add  a ta b le s p o o n fu l o f  sa lt, on e  
eg g , th r e e -fo u r th s  o f  a  p o u n d  
o f  flou r. K n e a d  as y o u  w o u ld  b rea d  
d ou g h t. R o ll  o u t , fo rm  in to  b a lls . 
P u t in  a k e t t le  or b o ilin g  w a ter  
an d  c o o k  tw e n ty  m in u tes . T hese 
a re  d e lic io u s  w ith  ro a st p o rk .

C h erry  D u m p lin g s .— T w o  cu p fu ls  
o f  flou r, o n e  ta b le s p o o n fu l o f  la rd , 
on e  cu p fu l o f  sw eet m ilk , tw o  t e a 
sp o o n fu ls  o f  b a k in g  p o w d e r , on e - 
h a lf sa ltsp o o n fu l o f  sa lt, on e  c u p 
fu l o f  ch e rr ie s , o n e -h a lf  cu p fu l o f  
su g ar . S ift  sa lt, b a k in g  p o vw d er 
an d  flou r to g e th e r  ; ru b  in  th e  la rd  
and  w et w ith  th e  m ilk . R o l l  o u t 
a b o u t o n e -fo u r th  o f  an in ch  th ick  
and  cu t in to  th ree  in ch  squ ares . 
H e a p  as m an y ch e rr ie s  as th e

d u m p lin g s  w ill h o ld  in th e  c e n te r  o f  
e a c h ; sp r in k le  th ick ly  w ith  su g a r  
a n d  p ress  to g e th e r . P u t  in  a  k e t 
tle  o f  b o ilin g  w a ter .

S E A S O N A B L E  S A L A D S .

C a b b a g e  S a la d .— T h re e -fo u r th s
cu p fu l o f  su g ar , on e  egg , on e  tea - 
sp oon fu . o u n d  m u sta rd , on e  te a 
sp o o n fu l it e r  m e lted , h a lf cu p fu l 
o f  v in e g a r . i ,e t  com e  to  a b o il and  
p o u r  o v e r  on e  sm all h ead  o f  c a b 
b a ge  cu t  fine.

H am  S a la d .— C u t u p  sm all b its  o f  
b o ile d  ham , p la ce d  in sa la d  b ow l 
w ith  th e h earts  an d  in sid e  lea ves  
o f  a  h ead  o f  le ttu ce . M a k e  d re ss 
in g  as f o l l o w s : M ix  in  a  sa u cep a n  
on e  p in t  o f  s o u r  crea m , as fre e  
from  m ilk  as p o ss ib le , h a lf p in t  
g o o d  v in e g a r , p e p p e r , sa lt, a n d  a 
sm all p ie ce  o f  b u tte r , su g ar an d  a 
sm all ta b le s p o o n fu l m u sta rd  m ix 
ed sm ooth  ; b o il, ad d  th e  w ell b e a t
en  y o lk s  o f  tw o  eg g s , s t ir r in g  c a r e 
fu lly  u ntil i t  th ick en s  to  th e  c o n 
sisten cy  o f  sta rch  ; th en  se t in  a 
co o l p la ce  o r  on  ice , an d  w hen  co ld  
p o u r  o v e r  sa lad  an d  m ix  w ell.

S a la d  D re s s in g .— B e a t tw o  e g g s , 
add  th re e  la rg e  ta b le s p o o n fu ls  o f 
v in e g a r , on e te a s p o o n fu l o f  m u st
ard  m o isten ed  in  a lit t le  o f  the 
v in eg a r , ad d  to  eg g s , and  th en  add  
sa lt  and  w h ite  p e p p e r  to  ta ste  and  
on e  te a s p o o n fu l o f  su g ar . A d d  
tw o  ta b k s p o o n fu ls  o f  cre a m  and 
b e a t in  q u ick ly . A d d  lu m p b u tte r  
size o f  an eg g . P u t in r ice  b o ile r  
and  stir  s low ly  u n til th e  m ix tu re  
is a  l it t le  th ick e r  th a n  th ick  crea m .

V A R IO U S  U S E F U L  H E L P S .
R e m o v in g  P a in t S p e ck s .— M oisten  

b a k in g  so d a  w ith  w a ter  to  p a ste  
an d  a p p ly  to  th e  p a in t  sp ot. W h en  
d ry  rub  o ff both  p a ste  an d  sp eck .

T o  P r o te c t  th e  H a t .— B u y a  p ie ce  
o f  o il s ilk  la r g o  e n o u g h  to  co v e r  
th e w h o le  h a t a n d  e x te n d  u n d er  
th e b rim . C u t th e g o o d s  c ir c u la r  
an d  run  a  ca s in g  a ro u n d  th e  ed g e , 
so th a t w hen  it  is p u t  on  th e  hat, 
th e  d ra w str in g  m ay be p u lle d  up 
lig h tly . F a sten  th e  b a g  secu re ly  in 
s ide  th e  c ro w n  o f  th e  h at, and  th en  
w hen  y ou  a re  ca u g h t in a sum m er 
sh ow er , it  can  b e  q u ick ly  ta k en  o u t 
and  a d ju ste d  to  th e  h at and  y o u  can  
g o  on  y o u r  w ay in  p e a ce  o f  m ind .

U ses fo r  N e w sp a p e r s .— T o  k eep  
b u r g la rs  o u t  sp rea d  n ew sp a p ers  on  
th o floo r . T h iev es  w ill n o t  step  
on  a n e w sp a p e r  b e ca u se  i t  c ra ck le  
m ay a w ak en  som e o n e . A  w ell 
kn ow n  cr im in a l la w y e r  is  a u th o r ity  
fo r  th is  s ta tem en t. T o  fill c ra ck s  
in w o o d e n  flo o rs  p u t  o n e -h a lf 
p o u n d s  n e w sp a p e r  in th r e e  q u a rts  
w a te r  and  soak  th ree  days. Then  
add  on e  ta b le s p o o n fu l p o w d e re d  
a lum  and on e  q u a r t  w h ea t flou r. 
S tir  and  b o il t i ll lik e  ca k e  d ou g h . 
C o o l an d  fill c ra ck s . I t  w ill h ard en  
lik e  cem en t. T o  fill ra t  h o les  use 
a b o v e  re c ip e , b u t  a.dd, w hen  c o o l ,  
a lib e ra l a llo w a n ce  o f  red  p e p p e r . 
T o  c lea n  ca rp e ts  w e t a  n ew sp a p er  
w ith  am m on ia  an d  w a te r , sq u eez e , 
te a r  in to  b its , th ro w  on  th e  flo o r , 
and  sw eep  from  o n e  w a ll t o  the 
o p p o s ite  on e . R e p e a t , b e g in n in g  
w h ere  y o u  le f t  o ff. U se th em  to  
co v e r  to p  o f  sh e lv es, b o tto m  of 
d ra w ers  fo r  c le a n in g  (d a m p en in g  
th em ), h a rd w o o d  flo o rs , o th er  k in ds 
o f f lo o r , a lso  t o p  o f  ra n g e  a fte r  
e a ch  m ea l, o u ts id e  o f  k e tt le s  and 
pan s.

K E E P  C H I L D R E N  W E L L  

D U R I N G  HOT W E A T H E R

E v e ry  m oth er  k n ow s how  fa ta l 
th e  sum m er m on th s a s  t o  sm all 
ch ild 'jsn . C holera , in fa n tu m , 
d ia rr h o e a , d y se n te r y  an d  stom ach  
tr o u b le s  a r e  a la rm in g ly  fre q u e n t  a t 
th is  tim e and  to o  o ften  a lit t le  l i fe  is 
lo s t  a fte r  a few  h o u rs ’ illn ess . T h e 
m oth er w ho k eep s  B a b y ’ s O w n T a b 
le ts  in  th e  h ouse  fe e is  sa fe . The 
o c ca s io n a l u se  o f  th e  T a b le ts  p r e 
v en ts  stom a ch  a n d  b ow e l t r o u b le s  
jcr if  th e  t r o u b le  co m e s  su d d en ly  
w il l  b r in g  th e  l it t le  on e  th rou g h  
jsafely. M rs. G e o . H o w e ll, S a n d y  
B ea ch , Q u e ., s a y s “ My  b a b y  w as 
su ffe r in g  fro m  co lic , v o m itin g  and  
d ia rr h o e a , b u t a fte r  g iv in g  him  
B a b y ’ s O w n  T a b le ts  tb e  t r o u b le  d is 
a p p e a r e d .”  S o ld  by  m ed icin e  d e a l 
ers  o r  b y  m a il a t  25 cen ts  a  box, 
fro m  T h e  D r . W illia m s ' M ed icine) 
C o .t B ro o k v ille , O nt.

O IL  A G A IN S T  C O A L .
T h e a d v a n ta g e s  o f  o il fu e l fo r  

s ta t io n a r j ' an d  m a rin e  b o ile rs  a re  
r e ce iv in g  m u ch  a tte n t io n  in  E n g 
la n d . A lth o u g h  th e  to t a l  c o s t  is 
g r e a te r  fo r  o i l  th a n  fo r  co a l, o il 
has th e  a d v a n ta g e  o f  g re a te r  c o n 
v en ien ce , s im p lic ity  a n d  c le a n li
ness. I t  is  a lso  m ore  e ffic ien t, s in ce  
a p o u n d  o f  g o o d  o i l  is fo u n d  to  h ave 
a ca lo r if ic  v a lu e  a b o u t  35 p e r  ce n t , 
g re a te r  th an  th a t o f  an e q u a l w e ig h t 
o f  co a l. I t  a lso  o c c u p ie s  m u ch  less 
sp a ce , an d  in  th a t re sp e ct  is v ery  
su ita b le  fo r  ships. M a n y  im p ro v e 
m en ts h ave re ce n t ly  been  m ad e in 
th e m eth od s  o f  sp ra y in g  and  b u r n 
in g  th e  oil.

O N L Y  O N E  C U R E  

F O R  A  B A D  S T O M A C H

In d ig e s t io n  a n d  S im ila r  T r o u b le s  

M u st b e  T re a te d  T h ro u g li 

th s  B lood .

In d ig e s tio n  can  b e  tr e a te d  in- 
m an y w ays, b u t it  can  b e  c u re d  in- 
on ly  o n e  w ay— th rou g h  th e  b lo o d . 
P u rg a t iv e s  ca n n o t  cu r e  in d ig e s t io n ; 
B y  m ain  fo r c e  th ey  m ov e  th e  fo o d ’ 
on  still u n d ig ested . T h a t w ea k en s 
the w h olse  system , uses up th e  n a J 
tu ra l ju ice s  o f  th e  b o d y  an d  leaved  
th e  stom a ch  an d  b ow e ls  p a rc h e d  
and  sore . I t  is a ca u se  o f  indiges^ 
tio n — n o t a  cu re . O th ers  t r y  pre-;
d ig ested  fo o d s  and  p e p to n iz e d  
d ru gs. B u t d ru g s  w hich  d ig e s t  thei 
fo o d  fo r  th e  s tom a ch  re a lly  weaker^ 
its p o w e r . T h e  d ig e st iv e  o rg a n s  
can  n ever d o  th e  w ork  p r o p e r ly  un 
til th ey  a re  s tro n g  e n ou g h  to  d o  it 
fo r  th em se lv es. N o th in g  can  give 
th e stom ach  th a t p o w e r  b u t th e  new, 
rich , red  b lo o d  so a b u n d a n tly  su p 
p lied  b y  D r . W illia m s ’ P in k  P ills  J 
So th e reason  fo r  th e ir  su ccess  ia 
p la in . T h e  h ea lth  o f  th e  stom ach! 
d ep en d s  u p on  th e  b lo o d  in  its  d e li
ca te  ^eins. I f  th a t b lo o d  is  w eak  
and w a te ry  th e g a s tr ic  g la n d s  
Jiaven ’ t  th e  s tren g th  to  se cre te  the) 
u ioes w hich  a lo n e  can  d ig e st  the' 
o o d . I f  the b lo o d  is lo a d e d  withj 

im p u r itie s  it  ca n n o t a b sorb  th e g o o d  
|from th e  fo o d  w hen  i t  is d ig ested . 
N o th in g  can  s tim u la te  th e  glands,,i 
an d  n o th in g  can  a b sorb  th e  nour-; 
ish m en t b u t p u re , red  b lo o d . A n d  
.noth ing can  g iv e  th a t  p u re , red 
» lo o d  b u t D r . W illia m s ’ P in k  P ills . 
M rs. A lfr e d  G a lla n t , M ill R iv e r , P.
E . I .  s a y s :— “ F o r  se v e ra l yea rs , 
p re v io u s  up to ,t w o  y e a rs  a g o , I  su f
fe re d  co n tin u a lly  fro m  in d igestion .!
I  co u ld  n o t e a t  en ou g h  to  k eep  my! 
s tren g th , an d  w h a t l it t le  I d id  eatJ 
n o m a tter  w h a t k in d  o f  fo o d , caused! 
g r e a t  p a in s , so th a t  I  b eca m e  much! 
re d u ce d  in flesh, s tren g th  ancB 
en erg y . I  co n su lte d  severa l d o c to r s  
and  to o k  m ed ic in e  fro m  th em  b u i  
w ith o u t an y  b en e fit  w h a tev er . O n 
th e  a d v ice  o f  a  fr ie n d  I  b eg a n  to  
ta k e  D r . W illia m s ’ P in k  P ills  and' 
soon  g o o d  resu lts  w e re  n o tice d , I  
c o u ld  s lig h tly  in cre a se  th e am ount' 
o f  fo o d  day  a fte r  day , and  suffered) 
n o  in co n v e n ie n ce , u n til a fte r  tak-| 
in g  ten  b o x e s  I  c o u ld  e a t  a n y  k in d  
o f  fo o d  and  in a sh o rt tim e g o t  baclq 
to  m y n orm a l sta te  o f  h ealth  a n d  
fee l th a t D r. W illia m s ’ P in k  PiU^ 
h ave su re ly  cu re d  m e o f  a  mostf 
s tu b b o rn  case  o f  in d ig e s t io n .”

Y ou  can  g e t  th ese  P ills  fro m  a n y  
d e a le r  in  m ed ic in e  o r  th ey  w ill b i  
sen t by  m ail a t 50 cen ts  a b o x  o j  
s ix  b o x e s  fo r  $2 .50  b y  addressing) 
th e  D r. W illia m s ' M e d ic in e  C o .,  
B ro o k v ille , O n t. 1

 « _________
M A N  T H R O W S  A W A Y  G O L D . 

B e r lin  M e rch a n t A s to n ish e s  V il
la g e rs  by l i i s  L ib e r a li ty .

T h e p e r -c a p ita  w ea lth  o f  th e  lit t le  
tow n  o f  C u n n e rsu o r f , in  Silesia,,' 
G e rm a n y , has b een  su d d en ly  in* 
c re a se d  as th e  re su lt  o f  the v is it  ol 
a B er lin  m erch a n t, w ho so u g h t to 
cu re  a te m p o ra ry  fit o f  m en ta l d e 
p ress ion  by  th ro w in g  a w a y  h and 
fu lls  o f  m on ey  an d  p r e c io u s  ston es .

H e  a rr iv e d  fro m  a  n e ig h b o r in g  
v illa g e  in  a ca b , w h ich  he dis-j 
ch a rg e d  a fte r  h a i.d in g  th e d r iv e r  al 
£ 5  n o te . A  tw o -p e n n y  b r id g e  to ll, 
p a y a b le  u p on  e n te r in g  the tow n , he 
d isch a rg ed  w ith  a f ifty -sh illin g  n o te , 
re fu s in g  to  ta k e  a n y  ch a n g e .

U p on  e v e ry  p e r so n  he m et he 
fo r c e d  e ith e r  a  ten  o r  tw e n ty -sh ill-  
in g  g o ld p ie c e . A m o n g  o th e rs  he 
d is tr ib u te d  his g o ld  w atch , his d ia 
m on d  tie -p in , his p e a r l cu ff-lin k s , 
and  o th e r  a r t ic le s  o f  je w e lr y .

R e a ch in g  th e m a rk e t sq u a re  w ith  
sev era l p o c k e ts  still fu ll o f cash , he 
d rew  fo r th  h a n d fu ls  an d  th rew  them  
in to  th e  a ir , w ith  th e  re su lt  th a t 
th e  sq u a re  soon  b eca m e  the scene  of 
w ild  scr im m a g es  a m on g  th e tw on s- 
p e o p le .

A t  th e  ta v e rn  w h ere  th e  u n k n ow n  
b e n e fa c to r  to o k  lo d g in g s  fo r  the 
n ig h t he e x p la in e d  he w as su ffe r in g  
from  so u l-s to rm s  in co n se q u e n ce  o f  
th e d ea th  o f  b is w ife . H e  said he 
had  g o t  rid  o f  £150 in  co in  and  o f ' 
je w e ls  w orth  th e  sam e am ou n t.

C U R E  F O R  P O IS O N  IV Y .
In  th e  sum m er sea son  it  is  n o t  

u n co m m o n  fo r  p e rso n s  g o in g  in to  
th e  w o o d s  to  b e  p o is o n e d  b y  c o n ta c t  
w ith  d o g w o o d , iv y  o r  th e  p o iso n  
oa k . T h e sev ere  itch in g  a n d  sm a rt
in g  w hich  is th u s p r o d u c e d  m ay be 
re lie v e d  b y  first w a sh in g  th e  p a rts  
w ith  a so lu t io n  o f  sa le ra tu s , tw o  
te a s p o o n fu ls  to  th e p in t  o f  w a te r , 
an d  th en  a p p ly in g  c lo th s  w ith  e x 
tr a c t  o f  h am a m elis . T a k e  a  d o se  
o f  E p som  sa lts  in te rn a lly  o r  a  d o u 
b le  R o c h e lle  p o w d e r . T h e cu re  is 
im m ed ia te .

    * --------------  I ! M
I t  som etim es h ap p en s  th a t  a 

m an is h ard  to  g e t  rid  o f. f l

“ D id  y o u  ta k e  m e fo r  a fo o l w h o*  
y o u  m a rr ie d  m e ? ”  cr ie d  an an g ry  
h u sb a n d , in th e  th ick  o f  a d o m e stic  
q u a rr e l, t o  w h ich  th e  w ife  m eek ly  
r e s p o n d e d :— “ N o , S a m u el, I  d id  
n o t ; b u t th en  y o u  a lw a ys sa id  I  w as 
n o  ju d g e  o f  c h a r a c te r .”

LSBsBsy’s
Vienna Sausage

Is distinctly different from any 
other sausage you ever tasted.
Just try one can and it is sure to 
become a meal-time necessity, to 
be served at frequent intervals.

L i b b y ’ s  V i e n n a  S a u -
Si-tJC  just suits for breakfast, is 
fine for luncheon and satisfies at 
dinner or supper. Like all of 
Libby’ s Food Products it is care
fully cooked and prepared, ready 
to-serve, in L i b b y ’ s  G r e a t  
W h i t e  K i t c h e n -  the 

cleanest, most scientific kitchen in 
the world.

Other popular, ready-to-serve 
Libby Pure Foods are:—

O o o k e d  C o p m o i i  B e e f  
P e e r l e s s  D r i e d  B e e f  

V e a l  L e a f  
E v a p o r a t e d  M i l k  

B a k e d  E e a i z s  
C h o w  G h o w  

M i x e d  P i c k l e s

Write for free booklet,— “ How 
to make Good Things to Eat” . 
Insist on L i b b y ’ s  at your 
grocers.

L i b b y ,  &  L i b b y
C h i c a g o

t :1 l 5

O IL IN G  T H E  W A V E S . 

V a lu a b le  A id  in W e a r in g  S h ip  in a 
G a le .

W h en  th e  ca p ta in  o f  a  w a v e -b e a t  
en  ship  p o u rs  o il  u p on  th e w a ters  
he d o e s  n o t em p ty  a b a rre l o f  k e ro s  
en e  o v e r  th e s id e . B e  stitch es  up 
th re e  o r  fo u r  c o t to n  b a gs , w hich  he 
fills  first w ith  oa k u m  an d  th en  w ith  
o il , u su a lly  e q u a l p a r ts  o f  fish oil 
an d  K erosene. T h e  b a g s  a re  then  
tied  t ig h t ly  a t th e  to p s  an d  p r ick e d  
all o v e r  w ith  a  sa il n e e d le  to  p erm it 
th e o i l  to  e x u d e , and  are h un g from  
th e b o a t d a v its  an d  w ea th er  chains 
to  d r ip  th e ir  m o llify in g  co n te n ts  
on  th e  ra g in g  b illo w s . T h e bags 
m u st n o t be  a llo w e d  to  g e t  em p ty , 
b u t m u st be  re filled  e v e r y  tw o  
h ou rs . F o r  s ix  b a g s  ten  g a llo n s  of 
o il a re  u sed  in th ir ty  h ou rs . S om e
tim es, if it  is v ery  co ld , th e  o il c o n 
g ea ls  and  w ill n o t  run o u t th rou g h  
the h o les  fa s t  e n o u g h , an d  the 
m ou th  o f  th e  b a g  is th en  loosen ed  
to  le t  it  e sca p e  in th a t w ay . I ts  
e ffe c t  is m a g ica l on  a rou gh  sea . A  
h u ge  co m b e r  w ill a rise  th re a te n in g 
ly to  b u ry  the la b o r in g  vesse l u n d er 
to n s  o f  w a te r , bu t w ill str ik e  a 
p a tch  o f o il n o  la r g e r  th an  a co m 
m on  d in in g -ta b le  an d  su b sid e  in an 
in sta n t in to  a sm ooth , ro u n d  sw ell, 
w hich  th e  ship  rid es  lik e  a  co rk .

T h e u se  o f  o il is a lso  a  v a lu a b le  
aid  in w e a r in g  ship  in  a g a le  and 
h igh  seas. A  few  g a llo n s  o f  p a in t 
o il o v e r  the lee  q u a r te r  en ab les  the 
vesse l to  p e r fo r in  the m a n oeu v re  in 
p e r fe c t  s a fe ly  w ith o u t ta k in g  a d rop  

j o f  w a ter  on  b o a rd . W h en  a  b o a t 
i sh ips so m uch  w a ter  th a t  it  is im p os- 
i s ib le  to  g e t  th e  o il ba gs  slu n g  in to  
j p o s it io n  w ith ou t ru n n in g  th e  risk 
| o f  b e in g  sw ep t o v e r b o a r d , an o r - 
' d in a ry  b ed  sh eet sa tu ra ted  w ith  

p a in t  o il, t ie d  to  a ro p e  and a llow ed  
i to  floa t, w ill soon  ca lm  th e  seas 
| su fficien tly  to  p e rm it  m en  to  m ove  
> a b o u t  the d eck s sa fe ly . P a in t  o il is 

a g re e d  to  b e  th e b e s t  to  u se , ra p e - 
j seed  o i l  and  p o r p o is e  o il rank  n e x t , 

b u t k e ro se n e  is n o t sa tis fa c to ry  
u n less  m ix e d  w ith  som e o th er  oil.

 * --------------

A  g ir a ffe ’ s to n g u e  a v e ra g e s  tw o  
fe e t  in  len g th .

J “ I u n d ersta n d  th e  N ew ed s  a re  
i h av in g  t r o u b le ,”  re m a rk e d  th e  

sp in ster . “ S om e p e o p le  ta k o  h er 
p a rt , a n d  som e o th ers  side w ith  
h im .”  “ A n d , I s u p p o s e ,”  g ro w le d  
th e b a ch e lo r , “  th ere  a re  a few  e c 
ce n tr ic  p e o p le  w ho m ind  th e ir  ow n  
b u sin ess V'


