
N o  M o r e  C o l d  H a n d s t  

P e r f e c t i o n

A  woman often does not notice 
what a cold day it is so long as she 

V\? is bustling around the house. But
JJ I when she sits down to her sewing and

mending, she soon feels chilly.
It is then she needs a Perfection Smokeless Oil Heater. 

Its quick, glowing heat warms up a room in next to no time.
T hat is the beauty of a Perfection Smokeless O il H eater. It it 

a lw ays ready for use ; you can carry it w herever you p lease; and you 
light it only when you want it.

• T h e  Perfection O il  H eatef is smokeless and odorless —  a patented automatic 
device insures that. It is reliable, safe arcl economical-;— burns nine hours on one 
filling. Handsome, t o o — drums finished either i?  blue enamel or plain steel, with 
nickel trimmings.

Dealers everywhere j or write for descriptive circular to any agency of

The Queen City Oil Company, limited

U P T O N ’ S  T E A
OVER 2  MILLION P A C K A G E S SO LD  W EEKLY

FOR MAKING SOAR 
SOFTENING WATER 
REMOVING PAINT, 
DISINFECTING SINKS 
CLOSETS,DRAINS,ETC

S O L D  E V E R Y W H E R E  
REFUSE SUBSTITUTES

Gillette 
SAFETY

R A Z O R
No Stropping—No Honing

T r ip le  s i lv e r  p la te d , w ith  
2  b la d e  b o x e s ,  a n d  1 2  d o u b le *  
e d g e d  b la d e s  in  n ea t  ca se .

S tandard  Set, $ 5 .0 0
Pocket Edition*, $5.00 to $6.00 
Combination Sets, $6.50 to $50.00

'  a 'H E  G il le t te  b e a ts  e v e r y  o t h e r  s h a v in g  d e v i c e
in  a  l o t  o f  w a y s — it ’ s sa fe , i t ’ s  q u ic k ,  it ’ s

e c o n o m ic a l ,  it  sh a v e s  c le a n  a n d  e a s i ly , it
r e q u ir e s  n o  s t r o p p in g  n o r  h o n in g ,  i t ’ s  a lw a y s

r e a d y  a n d  it c a n  b e  a d ju s te d  t o  s u it  t h e  fa c e  o f
a n y  m a n  w h o  s h a v e s .

T h e  t o u g h e s t  b e a rd  a n d  te n d e r e s t  fa c e  e a c h
r e c e iv e s  a p erfecft  s h a v e .

G e t  in t o  th e  G il le t te  c la ss  a n d  s a v e  t im e ,
t r o u b le  a n d  m o n e y .

A s k  y o u r  d e a le r  t o  s h o w  y o u  th e  G ille tte . II 
h e  h as n e ith er  th e  g o o d s  n o r  o u r  c a ta lo g u e , 
w r it e  us. W e  w il l  s e e  that y o u  are su p p lied .

Gillette Safety Razor Co. ol Canada, Limited 
OKlce and Factory— S3 St. Alexander St., Montreal.

MAKING SAFEJNVESTMENTS
T H E  Y IE L D  ON M U N IC IP A L  BONOS D E ­

PEN D S ON S A F E T Y  A N D  P O P U ­

L A R IT Y  OF BOND.

Small Issues U sually Have to Yield H igh­

er Th a n  Large— Safety of Interest De­

pends E n tire ly  on Safety of P rincipal—  

Canadian M unicipal Issues Yield Lower 

Return Th a n  Am erican— Western School 

Issues.

T h e  a r t ic l e s  c o n t r ib u te d  by " I n v e s t o r ” 
a r e  f o r  th e  s o le  p u r p o s e  o f  g u id in g  pros* 
p e c t iv e  in v e s to r s ,  a n d , i f  p o s s ib le  o f  s a v ­
in g  th em  f r o m  lo s in g  m o n e y  th r o u g h  
p la c in g  i t  in  " w i ld -o a t ”  * n te r p r is e s .  T h e  
im p a r t ia l  a n d  r e l ia b le  c h a r a c t e r  o f  the 
in fo r m a t io n  m a y  b e  r e lie d  u p o n . T h e  
w r i t e r  o f  th e s e  a r t ic le s  a n d  th e  p u b lis h e r  
o f  th is  p a p e r  h a v e  n o  in te re s t s  t o  se rv o  
in  c o n n e c t io n  w ith  t li is  m a t t e r  o th e r  th a n  
t h o s e  o f  t h o  r e a d e r .

T u r n in g  f r o m  th e  q u e s t io n  o f  s a fe t y  o f  
p r in c ip a l  o f  m u n ic ip a l  b o n d s  t o  t h e  o th e r  
f e a t u r e s ,  w h ic h  m u s t  b e  c o n s id e r e d  w h en  
in v e s t in g  in  a c c o r d a n c e  w ith  a c t u a l  r e ­
q u ir e m e n ts , w e  c o m e  t o  t h e  ite m  o f  c e r ­
t a i n t y  o f  in te re s t .  T h is ,  o f  c o u r s e ,  d e p e n d s  
in  th e  c a s e  o f  th is  c la s s  o f  b o n d s  o n  th e  
sa m e  c o n s id e r a t io n  w h ic h  te n d s  t o  in s u r e

s a fe t y  o f  p r in c ip a l ,  a n d  w h e re  w e  f in d  
r e a s o n  t o  c o n s id e r  th e  s a f e t y  o f  s u m  in ­
v e s te d  a m p le  w e  h a v e  n o  o c c a s io n  t o  e n ­
q u ir e  f u r th e r  a s  to  th e  p o s s ib i l i t y  o f  n o n ­
p a y m e n t  o f  in te r e s t .  I n  th e  c a s e  o f  
C a m p b ellfcon , N . B ., f o r  in s ta n c e ,  w h e re  
th e  t o t a l  d e s t r u c t io n  o f  th e  t o w n  b y  f ire  
r e n d e r e d  p r e c a r io u s  th e  s a f e t y  o f  th e  
b o n d s ,  th e  a c t io n  ;>f th e  g o v e r n m e n t  o f  
th e  P r o v in c e  a lo n e  s a v e d  th e  in te re s t  
f r o m  d e fa u l t in g ,  ju s t  a s  i t  w a s  th e  sa m e  
g o v e r n m e n t ’ s  g u a r a n te e  t h a t  e n a b le d  th e  
t o w n  t o  m a k e  a n o t h e r  is su e  o f  b o n d s  s in ce  
th e  f ir e  a t  a  v e r y  f a v o r a b le  r a t e .  T h e se  
in v e s t o r s  e a g e r ly  p u r c h a s e d .

T h e  r a t e  o f  in c o m e  f r o m  m u n ic ip a ls  is 
r e a l t iv e ly  s m a ll ,  e x c e p t  w h e n  o n e  c o n ­
s id e r s  t h e i r  r e la t iv e ly  h ig h  d e g r e e  o f  
s a fe t y .  T h is  q u e s t io n  o f  r e la t iv e  s a fe t y  
is  o n e  v e r y  g o o d  r e a s o n  w h y  C a n a d ia n  
m u n ic ip a l i t ie s  s o l i  t h e ir  b o n d s  a t  m u c h  
m o r e  a d v a n t a g e o u s  p r ic e s  th a n  d o  m u n i ­
c ip a l i t i e s  o f  c o r r e s p o n d in g  Bize a n d  p r o s ­
p e c t s  to  th e  s o u th  o f  t h e  I n t e r n a t io n a l  
B o u n d a r y .  F o r  e x a m p le , C ity  o f  N ew  
Y o r k  b o n d s  se ll  s l ig h t l y  u n d e r  p a r  to  
y ie ld  a b o u t  4.05 p e r  c e n t .,  w h e r e a s , T o ­
r o n t o  b o n d s  se ll a b o v e  p a r —f o r  th e  4 p e r  
c e n t . 's —t o  y ie ld  3.90 p e r  c e n t . A n d  o th e r  
c it i e s  a r e  in  p r o p o r t io n .  T h e  v e r y  f a c t  
c i t e d  l a s t  w e e k  t h a t  r e p u d ia t io n  o f  m u n i­
c ip a l  o b l ig a t io n s  w a s  so in fr e q u e n t  in  
C a n a d a  as t o  b e  n e g l i g ib l e —w h ile  in  th e  
S ta te s  i t  is  a  v e r y  p r e s e n t  d a n g e r  a t  a ll  
t im e s  in  in v e s t in g  a n d  is  a m p le  r e a s o n  
f o r  t h e  d i ffe r e n c e .

f T o  s o m e  d e g r e e ,  h o w e v e r ,  t h e  r a t e  o f  in ­
t e r e s t  a n d  th e  y ie ld —th e  d i f f e r e n c e  h a s  
b een  p o in t e d  o u t  s e v e r a l  t im e s  in  th is  
c o lu m n —v a r ie s —in  t h e  w o rd s  o f  m a th e ­
m a t ic s — in v e r s e ly  a s  th e  s a f e t y .  T h a t  is  
t o  s a y ,  t h e  lo w e r  th e  s a f e t y  th e  g r e a t e r  
th e  y ie ld .  T h is  is  o n l y  t r u e  in  p a r t .  A  
s m a ll  is s u e  o f  b o n d s  m u s t  u s u a l ly  y ie ld  
a  h ig h e r  r a t e  o f  in c o m e  t h a n  a  l a r g e  o n e ;  
f o r  in  t h e  f ir s t  p la c e ,  t h e y  a r e  n e a r ly  as  
m u c h  t r o u b le  f o r  a  b o n d  d e a le r  t o  h a n d le ,  
a n d  t h e n  th e  to w n , n o t  b e in g  w e ll  k n o w n  
- o r  o f  c o u r s e  i t  w o u ld  b e  l a r g e  e n o u g h  
to  m a k e  a  la r g e  is su e —is  n o t  p o p u la r  

• w ith  in v e s to r s  i f  t h e y  c a n  g e t  t h e  b o n d s  
o f  a  m o r e  im p o r t a n t  p la c e  a t  t h e  sa m e  
p r ic e .  T h is  is  p a r t i c u la r l y  n o t i c e a b le  in  
th e  c a s e  o f  s m a ll  W e s te r n  r u r a l  m u n ic i ­
p a l i t i e s  a n d  s c h o o l  d i s t r i c t  isB ues. T h e  
s a fe t y  o f  t h o s e  s c h o o l  d i s t r i c t  s e c u r it ie s  
is o f  q u i t e  a  h ig h  c la s s  a n d  y e t  f o r  th e  
c h ie f  r e a s o n  t h a t  th e y  a r e  u n k n o w n , r .fU n  
y ie ld  a s  h ig h  a t  6  p e r  c e n t  a n d  s o m e ­
t im e s  o v e r .  T h e se  b o n d s  a r e  s e c u r e d  b y  
a  f ir s t  l ie n ,  b a s e d  o n  f a r m  la n d  a t  a  r a te  
o f  a b o u t  30 c e n ts  a n  a c r e ,  s o  t h a t  o n  la n d  

| w h ic h  is  w o r t h  a n  a v e r a g e  o f  o v e r  $ 1 0  
a n  a c r e  a n d  r e a d i ly  s e l ls  a t  t h a t  p r ic e ,  
th e r e  is n o  o c c a s io n  t o  w o r r y  o v e r  th e  
s e c u r it y .  B u t  th e  f a c t  t h a t  th e y  a r e  o f ­
te n  is su e s  o f  o n ly  o n e ,  t w o  o r  t h r e e  t h o u ­
s a n d  d o l la r s  m a k e s  i t  h a r d  t o  g e t  a  g o o d  
p r ic e  o n  th e m  u n le s s  th e  is su e  bearB a 
h ig h  r a t e  o f  in te r e s t .  S o  th e  y ie ld  d o e s  
n o t  d e p e n d  a lo n e  o n  t h e  s a fe t y .

S h ilo h 's  C u r e
QUICKLY S T O P S  CO U GH S, CU R CS -CO LD S, 
HEALS T H E  TH R O AT AND LUNGS. 25 C EN TS

STORY OF SELF HELP.

Scissors Grinder Who Died Worth 
$100,000 Through Thrift..

A  man who began his w orking 
career as a scissors-grinder in  
Sheffield, E ngland, and m arried on 
a w age o f  on ly  $ 6  a  week, has ju st 
d ied  w orth  $ 100 ,000 , and has le ft 
bequests o f  $2,500 each to  fou r 
charitable institutions o f  the city.

H e was M r. D avid  F enby, glass 
and china d ea ler, the p rop rie tor  of 
a very  large business, which he 
acqu ired as a resu lt of hard work 
and th rifty  habits, in which his wife 
shared.

W hen he was earn ing  his small 
wage the couple always m anaged 
to  save som ething, and when they 
had a little  cap ita l they started a 
sm all general grocery  ousiness in 
a back  street. -He purchased a 
don key  and hired a cart, and after 
tw o years in business was ab le  to  
take a  g ro ce r ’ s shop with an off- 
license. A fter  n ine years he had 
saved enough  to  buy the shop and 
n ine ad join ing houses. A t  the 
same tim e he was carry in g  o n  a 
business as furn iture rem over, his 
w ife look in g  after the shop.

H e was afterw ards able to  m ove 
to  b igger prem ises and becam e a 
w ealthy man, bu t he and his wife 
continu ed  to  live in  very  m oderate 
style.

___________  i f r ______ _ ______

CALEND AR  REFORM  IN  CH IN A

Its Year to be That of Western 
Nations.

F rom  P ekin  it  is announced th at 
the Chinese G overnm ent is a b ou t to 
d rop  the troublesom e m oon from  its 
calendar and fo llow  the practice  o f 
western nations in using on ly  the 
sun. The present Chinese year 
began on  January 30, and is the 
year 48 o f  the seventy-sixth  cycle, 
a  cy c le  consisting o f s ix ty  years, 
and the first year o f the first cycle

A “Teaser” 
For Jaded 

Appetites

P o s t  

T  o a s t i e s
with cream or 

preserved fruit.

Ready to serve instantly 
—just open the box and 
enjoy an extra good dish -

Convenient, crisp,
uelicious, wholesome.

“ The Hemory Lingers”
Said b y  Crocers.

M a d e  a t  t h e  
P O S T U M  C E ltE A L  CO.. I /T D .

P u re  F o o d  F a c to r ie s ,  
B a t t le  C reek , M ich .

occu rrin g  B .C . 2637. B u t ow in g  to  
the use o f  the m oon  the num ber of 
days in the year varies con sid er­
ably. O rdinarily  there are tw elve 
lunations o r  m onths, bu t on ce  in 
th irty lunations a  th irteenth  lu na­
tion  is  added  to  the year, as a 
result o f which the year can be as 
sh ort as 354 days o r  as lon g  as 384 
days. The m onths are m ore re g ­
ular than ou r  ow n, a ltern atin g  be ­
tw een tw enty-n ine and th irty  days. 
The Chinese year com pletely  fa ils 
to  keep the seasons within p rop er 
bounds.— W estm inster G azette .

ARE YOUR H AN D S CHAPPED 2

Zam-Bak Will Cure Them.

The particu lar danger o f  chapped 
hands aud co ld  cracks (ap art a lto ­
geth er from  the pain) is th at the 
co ld  is likely to  penetrate and set 
up inflam m ation, festering, <r 
b lood -poison . D irectly  th e  sian is 
broken by a cut, graze, o r  scratch , 
or chafed  and crack ed  by tho aotion 
o f the co ld  winds and w ater, the 
on e necessary precaution  is to apply 
Zam -Buk freely.

The pure herbal ju ices from  which 
Zam -Buk is prepared  are so  per­
fectly  com bined  and refined that t.t'c 
im m ediate effect o f  these Zam -Buk 
dressings is soothing, antiseptic, 
and healing.

M rs. O, M . P hoen, Neucha:<jl, 
A lta ., w rites :—“ 1 must toll you  h..w 
pleased I  am with Zam -B uk, My 
husband had an o ld  frostb ite  on his 
foo t fo r  many years, and had tried  
alm ost every know n re m o d / with 
ou t any effect, bu t the first appli­
cation  o f  Zam -B uk seem id  to help 
him so much that he persevered ; and 
the soro is now cured . W o w m id  
n ot be  w ithout Zam -B uk in the 
h ou se .”

Zam -B uk is  a lso  a  sure cure fo ’- 
piles, eczem a, u lcers, abscesses, 
scalp sores, b lood -po ison , bad leg , 
eruptions, etc. Its  purely  herbal 
com position  m akes it  the ideal balm 
for  babies and youn g ch ildren . All 
druggists and stores sell Zam -Buk 
50c. box  o r  post free  from  Zam -B uk 
C o ., T oron to , for price. T ry  also 
Zam -B uk Soap, 25c. tab let.

D A IN T Y  D IS H E S ,

F or  a B eefsteak P ie .— Rem ove 
every particle  of fa t, as it  never 
bakes w ell, and makes a p ie  both 
greasy and in digestib le,

This p iquant sauce is exce llen t 
fo r  flavoring soups and gravies, 
Steep three ounces o f salt, two 
ounces o f grated  horseradish , and 
half an ou nce  o f  ginger in three 
pints o f boilin g  w ater, Stand for  
tw en ty-four hours, then strain and 
bottle  for  use.

Cateau o f  A pp les.— B oil one 
pound and a half o f loa f-su gar in 
on e p in t o f w ater till it becom es 
syrup, then add tw o pounds o f  good  
apples cored  and peeled , add the 
ju ice  and grated  rind o f  a large le ­
mon, and boil to  a  soft pu lp . P ou r 
in to a m ould, and when co ld  turn 
out and serve with custard,

Stew ed B eef with O nions.—C u t 
on e pound o f beefsteak in to pieces, 
m elt on e  ou nce  o f  dripping  in a 
stewpan whioh has already been 
dredged  with flour. Turn the m eat 
about till it  is brow ned, bu t not 
cooked , and add tw o sliced onions'. 
Stir all togeth er, and then cover 
the m eat with good  gravy , L et sim ­
mer very slow ly for  one hour and a 
half, then take up the m eat, thicken 
the gravy with half an ounee o f 
dripping  rolled  in flour, and pour 
round.

Spanish Tom atoes.— Cut a slice 
from  the stem end, and scoop out 
the inside o f  ten la rge  tom atoes. 
Put the pulp in fo  a basin, add to  it 
two ounces o f  o iled  bu tter, tw o 
tablespoon fu ls o f  lem on-ju ice, half 
a pound of chestnuts boiled  and 
grated , and season all with white

' nonv*«v q.yi(] ««>if TMs i r i tva;
should bo o f  tho thickness o f  c r e a m . 
FiiJ the tom atoes with this, sprevd 
a little salad m ixture o v e r  a n d

stand each in a curly  lettuce leaf 
on a  dish.

M eatless M incem eat.— One peck 
green tom atoes, chopp ed  fine ; drain 
ju ice  and throw  aw av. P ou r on 
three pints o f  hot w ater and cook  
five m inutes. D rain  off all ju ice. 
D o this three tim es. A d d  tw o and 
on e-ha lf pounds medium  brow n 
sugar, tw o pounds seeded raisins, 
on e-ha lf pound chopped  suet, one 
teacupfu l o f  cider v inegar, tw o level 
tab lespoon fu ls o f  g rou nd  cinnam on, 
on e-ha lf te-aspoonful each  o f ground 
cloves, allspice and nutm eg, ono 
tableBpoonful o f salt.

M ock A n gel F o o d .— Sift four 
t im e s : One cxip sugar, one cup 
flour, three teaspoons baking pow ­
der, pinch o f  sa lt. A dd  to  the above 
m ixture one cu p  o f  milk heated to 
boilin g  poin t. B eat w ell, add flav­
oring. then p u t in whites of three 
eggs beaten stiff. F old , bu t do not 
stir eggs in. Bake in regu lar angel 
food  cake tin (kind with h ole  in 
cen ter) until it d oes not adhere to 
broom straw . H ave oven  very hot 
until cake has risen, then co o l ;t 
by degrees until cake is done. Leave 
in pan and tu rn  at onco upsido 
dow n to  coo l.

Brow n S u gar C ook ies .— Cream  to ­
gether tw o-th irds o f  a  cap  o f  bu t­
ter and tw o-th irds o f  a cup o f  brown 
sugar, then add one egg. W hen 
w ell beaten togeth er stir in one cup 
o f  ro lled  oats and tw o-th irds o f a 
cup  o f  English w alnuts chopped  
fine. Lastly add on e cup  o f  flour 
and on e teaspoon fu l of baking pow ­
der. S ift the bak ing  pow der with 
the flour. This recipe w^ll make 
betw een tw enty-five and thirty. A 
deligh tfu l icing  fo r  cakes can be 
easily m ade by m elting one-fourth  
o f a  cake of chocolate  in fou r ta b le ­
spoonfu ls o f  sweet milk. W hen coo l 
w ork in one cup  o f  pow dered  sugar 
which has been sifted tw ice. This 
icing w ill keep m oist.

N ovel R ice  P u ddin g .— Take a 
qu arter o f  a  pound o f  rice, wash, 
and boil it  in m ilk, add sugar and 
sa lt to  taste, and a  little  spice. 
W hen cook ed  this should  be quite 
stiff. Take half of the rice out of 
the saucepan and put it in a basin 
with the rem ainder, co lo r  with a 
few drop s o f  coch ineal. G rease a 
pudding-basin , put in a layer of 
rice half an inch deep. P lace  the 
m ould in co ld  w ater, and when the 
rice is set, add a layer o f  pink rice 
and anoth er o f  w hite, and so on , 
till the m ould is fu ll, taking care 
that each  layer is set before  adding 
another. Stew  a few  washed sul­
tans and currants in a  little w ater, 
sweeten to taste, an d  pou r round 
the m ould.

W hen silver is not in constant use 
a p iece  o f  cam phor will keep ifc 
from  tarnishing. |

T o let vines clim b up w ooden 
walls w ill seriously dam age them ,' 
as ’ t prom otes decay. 1

F inger marks may be rem oved  
from  paint, by rubbing with a dam p 
cloth  dipped in w hiting.__________  )

The easy-shining stove polish 
in the big can. Not a powder, 
which must be mixed with water 
—nor a hard cake, which must be 
scraped bnt a soft paste, ready to 
use, that gives a brilliant polish 
with a few rubs.

good pipcii
grates and ironwork.

If your dealer does not carry 
"Black Knight”  Stove Polish, 
send us his name and ioc. and 
we will send a full size tin by 
return mail. 36

The F.F. Dailey Co. Limited, Hamilton,Oat.
Makers o f  th e  famous “2 ia l” Shoe Polish ,


