
THE SOURCE OF ALL SOLACE
A t  E v e r y  T i c k  o f  t h e  T i m e p i e c e  W e  C a n  

A d d r e s s  O u r s e l v e s  t o  H i m .

H O W  W E A K  G IR L S  
M A Y  G R O W  IN TO  

S T R O N G  W O M E N

W h a t h avo I  in  h eav en , and  b e ­
s id es  th ee  w hat d o  1  d e s ir e  on  ea rth . 
— P sa lm s lx x iii . 25.

T h is a  cry  from  tlio  to r tu r e d  
h eart o f  D a v id — a cry  fro m  on e  in 
n eed  to  a fr ie n d  in d e e d . P o o r , in 
v e ry  tru th , is he w h o  ca lls  no m an 
fr ie n d , b u t p o o r e r  lie w ho is  no 

m a n ’ s fr ie n d .
T h is w ou ld  be  a b lea k  w o r ld  w ith ­

o u t a ffe c t io n , and  h en ce  the m aster 
has e s ta b lish e d , as a p r im a l sou rce  
o f  a ll s o la ce , a fou n ta in  o f  love  

sp r in g in g  up p e r e n n ia lly  in H im se lf. 
T h e  fa ire s t  an d  m ost fra g ra n t  
flo w e r  o f th a t  lov e  is in se p a ra b le  
fro m  fr ie n d sh ip . T h e  fr ie n d s  we 
h ave  tr ie d  and  n o t  fo u n d  w a n tin g  
a re  th e fr ie n d s  w e tru st, and  w here 
th e  tr ia l o f  fr ie n d sh ip  has been  lo n g ­
e s t  o u r  tr u s t  is g re a te s t , an d  so  o ld  
fr ie n d *  a re  best.

O U R  T R U E S T  F R IE N D .

O ne th e re  is w ho o u td a te s  and 
o u tc la se s  a ll o th e r  fr ie n d s . H e 
k n ow s  us and  H e  u n d ersta n d s , and , 
a b o v e  a ll, H e  is w illin g  and  p o w e r ­
fu l t o  h e lp  us. H o  a lon e  p ossesses  
th e  fu lle s t  e q u ip m e n t o f  a  fr ie n d . 
H e  k n ew  us in  th e  e te rn it ie s . H e  
sh ap es e v e n ts  so as to  m ake us fit 
in to  the m a rv e lo u s  schem e o f  H is 
u n iv erse . H e  ca re d  fo r  us s in ce  u or  
co m in g  in to  a ll th e b e w ild e rm e n t o f 
th is  c re a t io n . W e  h ave w a lk ed  

e r e c t  o r  b en t, and  o ften  h ave we 
s tu m b led  and  m any tim es h ave  we 
fa lle n . Y e t  w h eth er u p r ig h t or 
p r o s t r a te  th e  tou ch  o f  th e  s tro n g  
h an d  o f  H is  fr ie n d sh ip  has b een  u p ­
on  us, e v e n  w hen  in in sen sa te  m o ­

m en ts w e h ave s tru g g le d  to  fling  it 
o ff.

A t  a ll tim es, sick  o r  ill, w a k in g  or 
s leep in g , sad o r  jo y o u s , h i s  lov e  
h o ld s  us like  th e  c la sp  o f a  m oth er . 
O th ers  h ave , n ev er  has H e  sh u t a 
d o o r  a g a in st us. H e w as n o m ere 
life -sa v e r  s t ir re d  by  fe e lin g  o r  by 
th ir s t  fo r  fam e o r  by h op e  o f  r e ­
w a rd . H e  w as all H e  w as to  us n ot 
b e ca u se  l i e  bad  p ity  on  us, b u t  b e ­
ca u se  he lo v e d  and w an ted  us. H e 
is w a lk in g  by o u r  side e v e r . H e  
m eets us at th e tu rn  o f e v e ry  roa d . 
W h eth er  o u r  fe e t  a re  in th e n a rrow  
path  and  we n eed  c o u r a g e , o r  

w h eth er w e are  fig h tin g  w ith  
sw in e  fo r  th e ir  husks, it  is a lw ays

O U R  B L E S S E D  P R I V I L E G E

to  a p p ea l to  th is F r ie n d  to  k eep  us 
u n co n ta m in a te d  o r  to  b r in g  us b ack  
from  o u r  w a n d e rin g  u n d er  th e ro o f  
o f  th e F a th er .

S u ch  fr ie n d sh ip  tea ch es  us ou r 
ow n w orth . I f  H e  va lu es  us so 
h igh ly , if H e th in k s so m u ch  o f  us, 

to  w hat h e ights  o f m a n h ood  and  w o ­
m a n h ood  m ay we n o t clim b . H ow  

! p it ifu l to  be  su rro u n d e d  by such  an 
a tm osp h ere  o f  lov e  an d  n o t  to  live 
o f  its  v ita lity . W h a t fo o ls  w e  are 

to  s ta rv e  am id  such  p len ty . I f  w c 
rea liz ed  a ll th is  we w ou ld  n o t lea ve  
th is  F r ie n d  u n til w e had fa iled  w ith  
e v e ry  on e  e lse , b u t  ou r  p ra y e r  
to  H im  fo r  h e lp  w ou ld  be as ou r 

b re a th in g  an d  w ou ld  d is co v e r  b e ­
y o n d  d o u b t th a t  o ld  fr ie n d s  a re  
b est, and  th a t o f a ll o ld  fr ie n d s  H e, 
th e  a n c ie n t  o f  d a y s , is v e r ily  o ld es t 
and best.

R E V . T . A . H A L P T N .

M A X  W H O  S T O L E  M IL L IO N S . 

N a p o le o n  o f  th e C rim in a l W o r ld  
L e ft  F o r tu n e  o f  $115,000.

A d a m  W o rth , the N a p o le o n  c f  the 
cr im in a l w 'orld , d id  n ot di<3 so b a d ­
ly  o ff a fte r  a ll, fo r  his w ill, w hich 
w as p r o v e d  th e  o th er  d a y , show ed  
h im  to  h ave  b een  p ossessed  o f  rea l 
a n d  p e r so n a l e s ta te  w orth  .$115,0,..

T h is , h o w e v e r , w as b u t a n  in sig ­
n ifica n t fr a c t io n  o f  w hat he a c tu ­
a l l y  s to le  d u r in g  his lon g  life  o f 
c iim e . H e  w as n e v e r  ca u g h t, and 
u p on  o n ly  o n e  o f  his m an y r o b b e r ­
ies  d id  he fa il to  re a liz e . This 
on e  w as th e th e ft  o f  th e  fam ou s

Food 
Products

Liislby’s  Cooked  
Gorsted B e e f

T h e r e ’ s a m arked distinc- 
t i o  n b e tw een  L i b b y ’ s  
C o o k e d  C o r n e d  
B e o f  and even  't h e  best 
th a t ’ s sold in bulk .

E ven ly  and m ildly cu red  
and scien tifica lly  co o k e d  in 
U b h y ’ s  G r e a t  W h i t o  
K i t c h e n ,  all th e  natural 
flavor o f  th e  fresh, prim e 
b e e f is retained. It is pure 
w h o le so m e , de licious  and 
ready to  serve at m eal tim e, 
Saves w o r k  and w orry  in  
sum m er.

O th e r  L ib b y  “ H e a lth fu l”  
M e a l-T im e -H in ts , all ready 
to  serve, are:

P e e r l e s s  D r i e d  B e e f  
V i e n n a  S a u s a g e  

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

B a k e d  B e a n s
C h o w  C h o w

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

“ Purity goes hand in hand 
w ith  P rod u cts  o f  th e  L ib b y  
b rand” .

W r ite  for free  B o o k le t ,—  
“ H o w  to  m a k e  G o o d
T h in g s  to  E a t” .

Insist o  n 
U b b y ’ s  a t
y o u r  grocers.

Libby, McNeill 
& Libby 

C h i c a g o

G a in s b o ro u g h  p ic tu re , fo r  w hich  
M r. A g n ew  had ju s t  g iv en  $50,000. 
H e k e p t it  fo r  tw e n ty -fiv e  y ea rs , 
an d  th en  su rr e n d e re d  it  to  its la w ­
fu l o w n ers , w ith o u t re ce iv in g  an y  
m o n e ta ry  c o n s id e ra tio n  w h a tev er.

H e  h im se lf pu t d o w n  th e  am ou n t 
o f  his d e p r e d a t io n s  a t $5,000,000. 
B u t S co t la n d  Y a rd  says th is  e s t i ­
m ate is fa r  t o o  m od est a on e , and  
p o in ts  o u t  th a t sev era l o f  his b ig ­
g e s t  “ jo b s ”  b r o u g h t  h im  in  $250,- 
000 to  $500,000 a p ie ce .

J ew e ls  w ere his sp e c ia lty , a n d  he 
_ was resp o n s ib le , e ith e r  d ir e c t ly  or 
. in d ir e c t ly ,  fo r  m ost o f  th e  b ig  r o b ­

b er ies  in th a t lino w hich  to o k  p la ce  
w ith in  th e la st th ir ty  y e a rs  p r e ­
ced in g  bis d e a th , l i i s  m eth od s  w ere  
a-, v a r io u s  as th ey  w ere  in g en iou s . 
F o r  e x a m p le , on  o n e  o cca s io n  he 
w a lk ed  o u t  o f  a ban k  w ith  $175,- 

| 000 w orth  o f  tr in k e ts  b e lo n g in g  to  a 
w e ll-k n ow n  a ctre ss , g e t t in g  p o sse s ­
sion  o f  th em  by th e  s im p le  exp ed i- 

j e n t o f  p r e se n tin g  a fo r g e d  o r d e r  
; fo r  th e ir  d e liv e ry .

H is  m ost sen sa tion a l c o u p , h o w ­
e v e r , was his th e ft  o f  $450,000 w orth  
o f d ia m o n d s  b e lo n g in g  to  th e  p r o ­
p r ie to rs  o f  th e K im b e r le y  m ines. H o  
p a id  se v e ra l v is its  to  S ou th  A fr ica  
to  p r e p a r e  th e  g ro u n d , a n d  sp en t 
o v e r  $150,000 w h ile  th ere  w ith  the 
sam e o b je c t .  A s  a re su lt , no s in g le  
d e ta il  o f  h is c a r e fu lly  la id  p lan s 
m isca rr ie d . H e  even  su cce e d e d  in 
se llin g  th e s to len  gem s to  th e ir  la w ­
fu l o w n e rs  in  H a tto n  G a rd e n , w ith ­
ou t in c u r r in g  su sp ic ion .

--------------

T113 Blood Supply lust 1)9 Kept 
Rich, Red and Pure—Good 

Biiod Means Good Health.
H e a lth y  g ir lh o o d  is the o n ly  pa th  

to  h ea lth y  w om a n h ood . T he m e r g ­
ing o f  g ir lh o o d  in to  w om a n h ood  
lays a new  ta x  u p on  th e  b lo o d . i t  
is th e o v e r t a x in g  o f  the sca n ty  b lo o d  
su p p ly  th a t  m akes g ro w in g  g ir ls  
su ffer fro m  a ll th o se  h ea d a ch es , 
b a ck a ch es  an d  s id ea ch es— all th a t 
p a len ess , w ea k n ess  an d  wM’.v in css— 
ali th a t  la n g u o r , d e sp o u d e a cy  and  
co n s ta n t  ill h ea lth .

U n h ea lth y  g ir lh o o d  is b o u n d  to  
lea d  to  u n h ea lth y  w o m a n h o o d  and  
a life  o f m isery . N o th in g  b u t the 
b lo o d -b u ild in g  q u a lit ie s  o f  D r . W il­
lia m s ’ P in k  P il ls  can  save a  g ir l 
w hen  she u n d e r ta k e s  th e  tr ia ls  an d  
tasks o f  w o m a n h o o d . T h a t is th e 
tim e w hen  n a tu re  m akes new  d e ­
m ands u p on  th e  b lo o d  su p p ly . D r. 
W illia m s ’ P in k  P ills  a c tu a lly  m ak e 
new , rich  b lo o d , w hich  m eets th o se  
new  d em a n d s  w ith  ease . In  th is 
s im p le  sc ien tific  w ay D r. W illia m s ’ 
P ink  P ills  fill a g ir l w ith  o v e r f lo w ­
ing health  and  s tren gth .

M iss E va  D en n is , A m h erst , N . S. 
s a y s :— ‘ 'D r .  W illia m s ’ P in k  P ills  
have d o n e  m e a w o r ld  o f g o o d . I  

was c o m p le te ly  run d o w n , w as very  
p a le , ea s ily  t ir e d  an d  su ffered  
fro m  fre q u e n t  s e v e re  h ead a ch es . 
T h ou g h  I tr ie d  m an y m ed ic in es  I 
g o t  n o th in g  to  d o  m e th e lea st g o o d  
until I bega n  u sin g  D r . W illia m s ’ 
P in k  P ills . E ven  th e  first b o x  o f 
these seem ed  to  h elp  m e, an d  a fte r  
ta k in g  a half d o z e n  b o x e s  I was 
aga in  a s tro n g , h ea lth y  g ir l . I 
have n ot had a n y  illn ess  s in ce , bu t 
sh ou ld  I a ga in  fe e l run d o w n  D r. 
W illia m s ’ P in k  P iiis  w ill be  my 
o n ly  m ed ic in e , a n d  I s tro n g ly  r e ­
com m en d  th em  to  e v e ry  w eak  an d  
a ilin g  g irl.

D r. W illia m s ’ P in k  P ills  a re  sold  
by a ll m ed ic in e  d e a le r s  o r  sen t by 
m ail a t 50 cen ts  a  b o x  o r  six  b ox es  
fo r  $2.50 b y  T h e D r . W illia m s ’ M e ­
d ic in e  C o .,  B r o c k v ille , O nt.

A  F R IE N D L Y  * S U G G L d T IO N .
A n o ld  m an in  a S co tch  v illa g e  

had a b ig  e ig h t-d a y  c lo c k  w hich  
n eed ed  re p a ir , so he to o k  it on  his 
b ack  to  ca rry  it to  tlie  w a tch m a k ­
e r ’ s. A s  he w ent a lo n g  th e v illa g e  
s tre e t  an a cq u a in ta n ce  m et him , 
g la n ce d  a t h im  and p a ssed  on . 
A fte r  he h ad  g o n e  a b o u t fifty y a rd s  
aw ay his fr ie n d  ca lle d  ou t to  him , 

“ H i ! ”  B ack w en t tiie  o ld  m an 
la b o r io u s ly  to  w here th e  o th er  
s tood . “ M a n ,”  said his fr ie n d , 
“ w ou ld  it  n o t  be  fa r  h an d ier  if y e  
ca rr ie d  a w a tc h ? ”

J A I L  W IT H  O N L Y  T W O  C E L L S . 

T h e S m a llest P r iso n  in th e W o r ld  
is T h a t o f  S a rk .

S a rk , th e lo v e lie s t  o f  th e C h an n el 
Is la n d s , p ossesses  a q u a in t o ld  p r i­
son  o f  tw o  ce lls , m ore  as a  m a tter  
o f  fo rm  th an  o f  n ecess ity , fo r  s e r i­
ou s  cr im e  is a lm ost u n k n ow n  in the 
is la n d , w hich  has no p a id  p o lice , 
bu t sim p ly  an  c le c t c d  co n sta b le .

I t  is som e y e a rs  s in ce  th e p r ison  
w as ca lle d  in to  re q u is it io n , says th e  
S tra n d , a n d  on  th o  la st o c c a s io n  
th e b o lt  w as fo u n d  to  be so rusty  
th a t it had to  be b rok en  b e fo r e  th e  
d o o r  co u ld  be  o p e  r o d . T he p r is o n ­
er w as th en  p u t in , le ft  a ll n igh t 
w ith  th e  d o o r  op en  an d  m ade no 
a ttem p t to  e sca p e .

On a n o th e r  o c c a s io n  a y o u n g  E n g ­
lish se rv a n t w ho h ad  sto len  som e 
c lo th es  w as sen ten ced  to  th re e  d a ys  
im p rison m en t. T he p r o s p e c t  so 
te r r ifie d  h er th a t th e  a u th o r itie s  

to o k  p ity  o n  her lo n e lin e ss  an d  c o n ­
s id e ra te ly  le ft  th e  ce ll o p e n . T he 
lit t le  m a id  sat in th e  d o o r w a y  and 
was co n so le d  b y  k in d h e a r te d  S ark  
v .om en , w ho ca m e to  k eep  h er c o m ­
pan y .

A still m ore  cu r io u s  in c id e n t is 
to ld  o f  a m an w ho w as co n v ic te d  
fo r  n e g le c t in g  his w ife  and  ch ild re n . | 
H e w as o r d e r e d  to  b e ta k e  h im se lf j 
to  th e  p r iso n  an d  th e r e  w a it fo r  ; 
th e a rr iv a l o f  th e  co n sta b le . T h is I 
he d id , s itt in g  o u ts id e  until th o !  
d o o r  w as op e n e d  to  le t him  in.

C O N T IN U A L  D O U B T .
“ H ow  m an y ch ild re n  h ave y o u ? ”  

said th e to u r is t  a ffa b ly .
“ I  d u n  no e x a c t ly ,”  a n sw ered  the 

t ir e d - lo o o k in g  w om an .
“ Y ou  d o n 't  k n o w ? ”
“ N o t  fo r  ce r ta in . W il l ie ’ s g on e  

fish in ’ , T o m m y ’ s b r c a k in ’ in a co lt , 
G e o r g e ’ s b o r r o w e d  his fa t h e r ’ s 
sh otgu n  to  g o  h u n tin ’ , a n ’ E sm er- 
e ld a  A n n  is th in k in ’ o f  e lo p in ’ . I 
n e v e r  k n ow  how  m an y I ’ ve  g o t  till 
su p p er  tim e  com es, s o ’ s I  can 

c o u n t  ’ e m .”
_________ .j._________

V E R Y  S A F E  B O N D S .

P .  B u rn s  & C om p a n y , L im ited , 
w h ose  F rst M o r tg a g e  b on d s  a re  now- 
b e in g  o ffe re d  fo r  sa le  in C a n a d a , 
a re  la rg e  ra n ch e rs , p a ck e rs  an d  
d is t r ib u to r s  o f  p a ck in g  h ouse  p r o ­
d u cts , w ith  H ea d  O ffice  a t C a lg a ry , 
A lb e r ta . In  a d d it io n  to  a b a tto ir s , 
p a ck in g  h ouses  an d  y a rd s  a t  C a l­
g a ry , A lb e r ta , and  V a n c o u v e r ,
B. C ., th e P .  B u rn s  C o m p a n y  c o n ­
tr o ls  s ix ty -tw o  sto res  in th e  m ost 
im p o rta n t c it ie s  and  tow n s  o f  A l ­
b e r ta  and  B ritish  C o lu m b ia .

This b u sin ess, fo u n d e d  in 1890, 
has sh a red  in th e w o n d e r fu l d e ­
v e lo p m e n t o f  W e s te rn  C a n a d a , and 
has es ta b lish e d  it s e lf  on  a s tro n g  
fin a n cia l b a s is , e a rn in g  n et in 1908 
$317,860, or five tim es th e  a m ou n t 
re q u ire d  to  p a y  th e  in te re s t  on  its 
F ir s t  M o r tg a g e  bon d s.

A c c o r d in g  to  a p p ra isa ls  m ad e by 
re sp o n s ib le  p a rtie s  th e rea l esta te  
o w n e d  by  th e  C om p a n y , w hich  ha- 
a rea d y  m a rk e t v a lu e , is w orth  c o n ­
s id e ra b ly  m o re  th an  th e a m ou n t o f 
the p r e se n t b on d  issue.

The b on d s  a re  fu rth e r  s tre n g th e n ­
ed  by  th e  fa c t  th a t th e  su rp lu s  a s ­
sets a tter  d e d u c t in g  a ll lia b ilit ie s  
a lm ost e q u a l in  a m o u n t th e  p r e ­
sen t ou ts ta n d in g  issue.

D u r in g  th e  p r e se n t y e a r  m an y 
issues o f  th e  o b lig a t io n s  o f im p o r t ­
a n t p a ck in g  h ouses  h ave a tte s te d  
th e ir  g ro w in g  p o p u la r ity  as in v e s t­
m en ts in C a n a d a  an d  U n ited  
S ta tes . F ro m  th e  s ta n d p o in t  o f  se ­
cu r ity  th e  B u rn s  issue is u n d o u b te d  
w hile th e re tu rn  to  th e in v estor  
(6 p er  c e n t .)  is a ttra c t iv e .

lĥ  Home
L

M E A T S .
H a m  D a rio les .-— C h op  fine e n ou g h  

c o ld  ham  to  fill a cu p , o n e -q u a r te r  
cu p fu l o f  s ifted  b re a d  cru m b s , the 
y o lk s  o f  tw o  h ard  b o ile d  eg g s  p a ss ­
ed th rou g h  a s ieve , tw o  ta b le s p o o n ­
fu ls  o f  m e lted  b u tte r , o n e -q u a r te r  
te a s p o o n fu l each  o f  sa lt  and  
p a p r ik a , tw o  b ea ten  e g g s , an d  o n e - 
half cu p fu l o f  m ilk . B a k e  the 
a b o v e  m ix tu re  in  p a t ty  p a n s , m ix ­
tu re  to  be th re e -q u a r te rs  o f  an inch  
th ick  in th e  pan s. C o o k  o n  sev era l 
fo ld s  o f  p a p e r  and  s u rro u n d e d  w ith  
b o ilin g  w a ter  u n til firm  in ce n te r . 
U n m old  on rou n d s  o f t o a s t  and set 
a p o a ch e d  egg  on  to p . T h is w ill be 
fou n d  d e lic io u s  an d  is som ething- 
n ew  ; it  m ay be u sed  as a co u rse  at 
a lu n ch eon  p a r ty  o r  p r in c ip a l 
c o u r s e  a t a  h om e lu n ch eon .

D e lic io u s  V e a l .— T a k e  a vea l 
s tea k  fro m  th e  rou n d  b o n e , c u t  off 
a ll th e  fa t  and  cu t  o u t  th e  b on e . 
C u t in to  p ie ce s  th e  d e s ire d  size, 
th en  d ip  first in cru m b s , th en  e g g , 
cru m b s a g a in , and  then  in to  the 
eg g  a g a in . F ry  in  an iro n  sp id er  
till a lig h t  b ro w n , c o v e r  an d  tu rn  
a low  flam e fo r  a b o u t  ten  m in u tes  ; 
then  p o u r  in en ou g h  m ilk  to  co v e r  
th e  m ea t and  p la ce  in th o oven  fo r  
o n e  h ou r . T he m ilk  w ill all be  a b - 
s orn eu  uy th e  m e a t an d  th e  m ea t 
w ill bo  so te n d e r  o n ly  a fo r k  w ill be 
n eed ed  in cu tt in g  it. Season  
b re a d  cru m b s b e fo r e  b re a d in g  any 
m eat.

S m oth ered  C h ick e n .— W h en  the 
ch ick en  is d r e sse d  rea d y  fo r  c o o k ­
in g , sp lit  it  d ow n  th e b a ck  and 
p la ce  ila tly  in a c o v e re d  p a n , d re d g e  
w ith  sa lt, p e p p e r , and  flou r , and 
sp rea d  w un  so fte n e d  b u tte r . H av e  
on ly  en ou gh  w a ter  in th e  p a n  to  
p r o d u c e  steam . W h en  c lo s e ly  c o v ­
e red  it soon  b e co m e s  te n d e r . T hen 
rem ov e  c o v e r  and  b row n . S erv e  
w ith  rich  crea m  g ra v y . T h e  b est 
w ay to  co o k  a sp r in g  ch ick e n — fa r  
s u p e r io r  to  fry in g .

M ea t Souffle.-—O n e cu p fu l o f  co ld  
m ea t ch o p p e d  fine, o n e  cu p fu l o f 
sweet, m ilk , o n e  la rg e  ta b le s p o o n fu l 
o f  Hour, on e  sm all ta b le s p o o n fu l o f 
b u tte r , tw o  e g g s , se a so n in g  to  
ta ste . S ca ld  an d  m ilk , th ick e n e d  
w ith  th e  f lou r  an d  b u t t e r ;  s tir  in 
th e bea ten  y o lk s ;  p o u r  th is  w hile  
h o t  o v e r  t he me-at, s t i r r in g ; set 
as id e  to  c o o l .  T h en  stir  in lig h tly  
the b ea ten  w h ites an d  b a k e  in a 
qu ick  ov en  fifteen  m in u tes . S erv e
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W h e n  trou ble d  w ith  sun­
b u rn , blisters, insect stin gs, 
sore feet, o r  heat rashes, 
e p p ly  Z a m -B u k !

Surprising h ow  quickly it ease* 
the smarting and stinging! Cures 
sores on  y ou n g  beK es due to  
chafing.

Zam -B uk is made from  pure 
herbal essences. N o animal fats— 
no mineral poisons. Finest h ea ler !

Druooisit and Sloret tierywlicit.

S E A S O N A B L E  R E C IP E S .
P ic k le d  C h e rr ie s .— S even  p ou n d s  

o f  ch e rr ie s , fo u r  p o u n d s  o f  su g ar , 
on e  p in t  o f  v in e g a r , o n e  o u n ce  
w h ole  c in n a m on , h a lf an  o u n ce  o f  
c lo v e s . C o o k  a ll to g e th e r  s low ly  
h a lf an h ou r . C o o l an d  p u t  in ja rs  
fo r  use.

Jlice w ith  W a te r  C re s s .— B oil 
te n d e r  on e  cu p fu l o f  r ice  in sa lted  
w a te r , d ra in  and le t  steam  fo r  five 
m in u tes . M ea n tim e , w ash , d r y , 
and  b rea k  tw o  b u n ch es  o f  w a te r ­
cress . F r y  u n til c r is p  in a ta b lc -  
sp o o n fu l o f  b u tte r . A r r a n g e  w ith  
r ice  in  a  d eep  d ish  in a lte r n a to  
la y e rs , w ith  r ice  a t to p  and  b o tto m . 
S ca tte r  g ra te d  ch eese  o v e r  th e  la st 
la y er .

S tu ffed  B e e ts .— S lip  th e  skin off 
b o ile d  b ee ts . S c o o p  o u t  th e in sid e , 
le a v in g  cu p . M ash  fine som e b o ile d  
lim a  b ea n s , m ix  w ith  m a y on n a ise  
d r e ss in g  and  ch o p p e d  c e le ry , and 
fill the. b ee ts  Se> ve ice  co ld  on 
le t tu ce  o r  g ra p e  lea ves .

E g g  P la n t  S c a llo p .— R e h e a t som e 
co ld  c o o k r d  e g g p la n t  in th e  o v e n . 
B u tte r  a b a k in g  d ish , stew  w ith  a l­
te r n a te  la y ers  o f  g ra te d  ch eese , 
eg g p la n t , and sa lt  and  p e p p e r  to  
ta s te . P o u r  o v e r  all a cu p fu l o f  rich  
sw eet m ilk . B ak e c o v e re d . T h is is 
a g o o d  d ish .

C h o p s .— T o t w o ’p a rts  o f  sh red d ed  
cod fish  a d d  o n e  p a r t  o f  h ot sea ­
son ed  m ash ed  p o ta to e s . B in d  fish 
and p o ta to  w ith  bea ten  e g g . W h en  
c o o l m old  in to  form  o f  ch o p s . In se rt  
p ie ce  o f  m a ca ro n i fo r  ch o p  b on e . 
D ip  in b ea ten  eg g , th en  in b rea d  
cru m b s. F ry  to  a g o ld e n  b row n  in 
d eep  fa t.

T H E  L A U N D R Y .
B ra id e d  L in en  D re sse s .— P in  tw o  

bath  to w e ls , on e  u p on  th e  o th e r , 
sm ooth ly  o v e r  th e  ir o n in g  b o a rd . 
D o  n o t  sprinkle-, b u t  p u t  th e  sk irt 
u p on  th e  b o a rd  w ro n g  side  ou t. 
WTe t  a y a rd  o f  ch e e se c lo th , w rin g  
it  t ig h tly , an d , p u tt in g  it o v e r  th e 
g o o d s , iron  fro m  hem  to  b a n d  u n ­
til th o ro u g h ly  d r y , u sin g  h eav y  
iron s . In  th is w ay y ou  w ill a vo id  
“ r o c k s ”  in  the sk irt and d u s t  from  
th e  floo rs  u pon  w et g o o d s .

L a u n d ry  B a g s .— A  h an d y  la u n d ry  
b a g  is  m ad e as f o l lo w s :  F rom
d o n im , tick in g , o r  h eav y  u n b le a ch ­

ed m uslin  c u t  a p ie c e  20x36 in c h e s ; 
c u t  a n o th e r  p ie c e  22x30 in ch es. 
T h is la tte r  p ie c e  is th o  f r o n t  and 
is s lig h tly  w id e r  to  m ake a  p ou ch . 
T h e b a ck  is lo n g e r  than  th e  f r o n t , 1 
th e  e x tra  le n g th  fa l lin g  o v e r  t h e : 
ro d , fo rm in g  a  flap . T h e  b o tto m  is 
b u tto n e d  to g e th e r  so th a t  th e 
c lo th e s  m ay fa ll o u t  w hen th e  b u t - 1 
ton s  a re  u n fa ste n e d , in stea d  o f  
top  to  a  cu rta in  ro d , w hich  m ay be 
p la ce d  on  th e  b a ck  o f  th e  c lo s e t  
d o o r .

T o  P r e se rv e  C o lo r s .— T o  w ash d e ­
lica te ly  tin ted  fa b r ic s  and  h ave  th em  
reta in  th e ir  c o lo r , m ak e a la rg e  
p a n fu l o f th in  flou r s ta rch . W h en  
su fficien tly  c o o l, ta k e  o n e -h a lf  o f  

th e  s tarch  to  w ash  th e  g a rm e n t in ,' 
ru b b in g  c a r e fu lly  by h an d , and  
when all the so il has b een  rem ov ed , 
rin se  in th e  c lca n  p o r tio n  of s ta rch , 
and h an g  in  th e  sh a d e  to  d ry . 
S te n c ile d  cu rta in s  a re  n ice ly  
la u n d e re d  in th is  w a y , w h ich  w o u ld  
fa d e  if w ash ed  in th e  u su a l w ay  o r  
sen t to  be  d ry  c le a n e d .

T o  R e m o v e  I r o n  R u s t .— W e t  th e  
sp ots  o f iron  ru st w ith  w a ter , th en  
c o v e r  them  th ick ly  w ith  crea m  o f  
ta r ta r . R o ll  up th e  g a rm e n t so 
th a t th e cre a m  o f  ta r ta r  w ill re- 

! m ain  on  th e  sp ots  and p la ce  it  in 
i a vesse l w ith  co ld  w a ter  and  b r in g  
i to  the b o m n g  p o in t . T h e  sp ots  w ill 
have d isa p p e a re d . T h is  m e th o d  is 

i q u ick  and e f fe c u ta ..
| S ta rch  T h a t W ill N o t  S t ic k .— D is- 
j so lv e  sta rch  in lu k ew a rm  w a ter ,
I add  e n o u g h  b o ilin g  w a te r  to  m ake 
i it c le a r , s t ir r in g  b r isk ly  w h ile  you  
p o u r  i!i the b o ilin g  w a t e r ;  add  one 
te a s p o o n fu l b o r a x  an d  shave in 
a b o u t  on e  ta b le s p o o n fu l o f  para ffin , 
then  b r in g  to  a b o il  fo r  five  o r  ten  
m in u tes .

 _  *    —

A  G R E A T  B A N K .

T h o  fa r -s e e in g  a d v o c a te s  o f C a ­
nad ian  U n ion  p r o b a b ly  h a rd ly  r e a ­
lized  h a lf a ce n tu ry  a g o  w hat a  
se rv ice  th e y  w ere  re n d e r in g  to  
C a n a d a ’ s fu tu r e  in  s ta r t in g  fo r th  
th e  y o u n g  u n ited  D o m in io n  w ith  th e  
fo u n d a tio n  o f  a  B a n k in g  S ystem  
w hich  has b een  d e v e lo p e d  in to  th e  
g r e a te s t  in th e  w o r ld  w ith  n o e x ­
c e p tio n s . T he S ystem  has fa u lts , 
b u t th ese  a r e  m ore  a ca d e m ic  than  
p r a c t ic a l ,  an d  if p a s t p r o g re s s  is 
an y  c r ite r io n  th e  fa u lts  th a t  now  
e x is t  w ill d is a p p e a r  in  th e  fu tu re . 
T h e se rv ice s  w'hich o u r  b a n k in g  
S ystem  has re n d e re d  to  th e  D o m in ­
ion  as a w h o le , a n d  to  in d iv id u a l 
C a n a d ia n s , sh ou ld  be  m ore  tn o r- 
ou g lily  a p p re c ia te d  b y  th e  C a n a d ia n  
p e o p le .

O ne o f  th e  s tr o n g e s t  u n its  in  o u r  

B a n k in g  S ystem  is th e  D om in ion  
B an k , w hich  p re se n te d  its  sem i-a n ­
nual s ta te m e n t to  th e p u b lic  a few  
d a y s  a g o . D e s p ite  th e  fa c t  th a t th is 
s ta te m e n t c o v e r e d  a. p e r io d , p a r t  
o f w hich  w as c h a r a c te r iz e d  by  e x ­
trem e  fin a n cia l s tress  and  the b a l­
a n c e  b y  v e ry  low  m on ey  ra tes , the 
p ro fits  o f  th is  g r e a t  In st itu tio n  fo r  
the h a lf y e a r , a lth ou g h  som e F o u r ­

teen  T h ou sa n d  D o lla r s  less than  the. 
p r e v io u s  h a lf y e a r , a re  still a t  the 
ra te  o f  15% p. c . T h e  c ir c u la tio n  
has in cre a se d  a b o u t a q u a r te r  o f  a 
m illion  d o l la r s ;  d e p o s its  have in ­
cre a se d  n e a r ly  s ix  m illion  and have 
now  rea ch ed  th e  to ta l o f  o v e r  fo r ty - ; 
o n e  m ill io n s ; cash  assets  show  a n ' 
in cre a se  o f  n e a r ly  o n e  and  a half 
m illio n , and  th e im m ed ia te  a v a il- , 
a b le  a ssets  an  in cre a se  o f  n ear ly  
s ix  m illion  w ith  an in cre a s e  o f  
a b o u t  th e sam e a m o u n t in  th e  to ta l 
assets , w hich  n ow  to ta l  fifty -th re e  
and a  h a lf m illion s .

Th is is a m ost s a t is fa c to ry  s ta te ­
m ent, a n d  o n e  on  w hich  th e sh a re ­
h o ld ers  m ay  c o n g r a tu la te  th em ­
selves h e a r tily , re fle ctin g , as it 
d o e s , m ost c a r e fu l a n d  p r o g re ss iv e  
m a n a g em en t.

T h e m an w ho m a rr ies  a g a rru lo u s  
w om an  fo r  h er m on ey  soon  b eg in s  
to  rea lize  the fa c t  th a t m on ey  ta lks.


