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Selected Recipes.

Soft Gingerbread.—Six cups of sift-
ed flour, three cups of molasses, one
cup butter or lard, one cup sour milk,
one teaspoonful soda, two teaspoon-
fuls cignamaon, one teaspoonful ginger,

pinch salt Bake in a loaf. Half of

this quantity ean be used.

Bran Muffins.—Perhaps your read-
ers would like to try it: One Piﬂl
bran, one pint entire wheat, one heap-
ing teaszpoonful baking puwder, three
tablespoonfuls molasses, one teaspoon-
ful salt; mix with sweet milk rather
«tiff ; bake in hot oven.

FEges Cooped in Gravy.—Take two
orF three large uniun.-d., alice I,hEI"I"I Yery
thin, fry till a nice brown. Have ready
three or four hard-boiled eggs cut in
slices and a cupful of pice gravy with

ttle flour of arrowrcot mixed with

Add the eggs to the onions, then
r in the gravy, and stir in all till
the gravy has thickened.

Delicious Spanish {"ake.—Take but-
sugar and flour of equal
WELL il W Iﬂ_: i []'11_' I'II.'.II"I' i1s bheaten

s cream add the eggs, sugar and
lour in the order named. Beat and
stir for twenty minutes or more; then

; t in small mounds on a sheet-
ron pan dusted with flour. Place a
preserved cherry in the center of each

T i r

ake and bake 1n moderate oven,

Maecoroni With Grated Cheese.—
HBreak half of a small box of macaroni
in short lengtl Have a large kettle

v boiling briskly Salt it and

the macaroni, which should

rinsed in cold water. boil

Na ntil the macaronl s tender.
! into a colander, pour cold water

aover it and then hot water., Season

vith =alt, pepper, butter, a little
minced green pepper wnd aie-juarter
pound grated cheese, stir lightly, turn
into a hot vegetable dish and pass

rrated cheeze when serving it.

Apple Dessert.—<Pare hall a dozen
| juarters and remove
gently in one cup of
h two cupa of brown sugar.
off the

then boal

W et It «tra ulce and put
m which they will bae
In another -pan melt one
nful of lour and

oneg cup ol
Let this get
apple juice, allow the
mixture to come to

e minutes, stirring all the while:

{milE will dob.
hot, then add

a bot]l and simmer

he apples and you will

ks il CliMds -|.'I'~h.
Lady Fingers. — Make regular
pongEe natier, turn it Into & pas-
with a tube the end and

it out the shape of lady-fing-
l|.....1||_:-||. Wil

i]ll'..'lll'i"r-l SUEAT
PLacCe 1In i very moderate OYEen.

They must nof

aread or swell. If
the rmer the oven 13 too cool: if the
latter the oven is too hot When bak-
¢l remove them .ir'u-fll!l],.' from the
W1 put the two flat sides together
and place them on a sieve to cool

Pans indented in the shape of lady-
Mngers are much less troublesome to
v thun the pastry bay
Jo el {hicken L onsomme.—1 15

evel tablespoonful granulated gela-

Useful Hints and
Qeneral Informa-

tion for the Busy

tine, 1 quart chicken stock, earefully

' strained and all fat removed; juice of |

old and yet be stale.
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Cheese Stra-vs.—To a half pint of
prepared flour add two ounces of p?t.'
ed Parmesan cheese. Moisten with
the yolk of ap egg and enoagh milk to
make a paste that can be rolled out.
Roll into a thin sheet and cut into
narrow straws. Bake to a de]i:u_.tn
brown. Remove from oven and sift
grated cheese over them.

“ Things to Remember.

firm.
Eggs may not be more than a week

All foodetuffs eaten raw should be
washed before being served. i
Toast is more delicate if the crust

1 lemon, beaten white and ﬂ'“"“’diin removed from the bread. |

shell of 1 egg, salt to taste. Rumnwl

Have you tied up little bags of

all fat from the chicken stock, add |, o0 %o rest among your linen?

heaten egg, the crushed shell and |

lemon juice to the stock, place it

Boil 2 minutes, then simmer for 10
minutes and strain thmu:h_ cloth
wrung from cold water. Dissolve

the gelatine in the hot strained stock, '

add salt, pour in a shallow diahlhnrd
put it aside until set. When _1t. 18
firm and chilled, beat the jelly with a
fork to break it up, then fill bouillon

cups and serve,

Squash Delicacies.

The squash and the pumpkin deserve
a frequent place on the menu outside
of the traditional pie. It is true that
they are both rather insipid vege-
tables by themselves, but as an ac-
companiment to some more spicy dish,
or prepared properly, they are both
delicious and a welecome change from
the more common vegetables.

For example, baked ﬂquaﬁh—cul in
strips like a watermelon and bake
until a light golden brown—is a de-
lightful change from the baked potato
or other starchy vegetable addition to
meat.

Squash Souffle.—Two

' breakfast, so as to give the room a

cupfuls of

steamed mashed squash, one cupful

of eream, two eggs, salt and pepper.
Add the seasoning to the mashed
steamed squash then add eream and
the well-beaten whites of eggs, turn
into a buttered baking dish and bake
in slow oven.

Steamed Squash.—Cut in pieces, re-
move seeds and membrane and steam
until tender-—about thirty minutes.
Mash, season with salt, a dash of
sugar, mace and a lump of butter.
Serve very hot.

Squash Pudding.—Three cupfuls of
steamed mashed squash, two-thirds
cupful of sugar, one teaspoonful of
aalt, three-quarters teaspoonful of
cinnamon, two and one-half cupfuls of
milk, two eggs. Mix sugar, salt and
cinnamon and add to squash. Add
well-beaten eggs and milk, turn into
bhutered pudding dish and bake in mod-
erate oven until firm.

Baked Sguash.—Cut a squash into
strips of about two inches square, dust
with salt and pepper. -Place in bak-
ing dish and add one-half teaspoonful
of butter and one-half teaspoonful of
molasses for each piece. Bake in mod-
erate oven until soft.

Squash Breakfast Biscuits.—One-
half cupful steamed, mashed squash,
one-quarter cupful sugar, one-half
cupful scalded milk, one-quarter cup-
ful butter, one-half teaspoonful salt,
one-quarter yeast cake, one-quarter
cupful tepid water, two and one-half
cupfulz flour. Dissolve seasonings,
yveast and butter in milk and water.
Then add squash, cover and let rise
over night  In the morning shape into
bizcuits, let rise and bake. '

{ heese Luncheon Dishes.
( heese Souffle.—Cook together in s
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| Rubber Sup
| While Leather

sather and rubber.

came from Russia—while

pace with the demand.

will come this vear 150.000

of the w '.'[~!'.1"pr- wluction,
40,000 tons over last vear.

been reduced. Meanwhile

—and the end is not yet.

At normal prices a pair

doctors’ bills.

the eaving fro

footwear best suita his necda.

Eoldlera

Wear Rubbers and

This Explains Low Price of Rubber Foot-
| wear in Spite of Increase in Cost of
Chemicals, Fabrics and Labor.

The war is using up enormous quantities, both of
At the

I
I restricting the output of the former, much of which

| From the great plantations
now reaching maturity in Britain’s tropical Dominions

Thus, thanks to the British Government's foresight
in encouraging these plantations, the Allied armies

ply Steady |||
Gets Scarcer

same time it is seriously

rubber production keeps

tons of raw rubber—75%
and an increase of over

| make it juicy add milk.

Never put woollen underwear on

. Y5 the baby and he will never need it. |
over the fire and stir until it boils. |

A soured sponge needs to be hung
two or three days in strong sunshine.

Save the water in which rice is
cooked for a soup foundation.

Stale cake can be soaked in milk
2nd made up into gingerbread. !

With a vegetable dinner it is per-
missible to serve a dessert rich in

|eges and cream.

If the chicken is old, the best way'
to cook it 15 on casserole, and to

The housekeeper with respect for
the digestion of the family avoids
cooked-over meats.

Macaroni and oysters baked and
mixed as macaroni and cheese make a
good winter dish.

Rice and meat cooked together in
any one of many ways make an ex-
cellent luncheon dish.

When you cream butter and sugar
for a cake a little cold water will
make the creaming easier.

Always open doors and windows of
the dining room, if possible, before

thorough airing.

A piece of clean chamois leather
wrung out of cold water is the best
duster for velvet or plush furniture.

To renovate leather that has become
dull and shabby looking rub over with
the white of an egg well beaten.

When cleaning brass knobs the sur-
rounding paint may be kept clean if
a piece of cardboard is fitted around

s
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Or, The Adventures of Capt:in Fraser

e

CHAPTER VHL—(Cont'd).

The mate’s hrow cleared and thgn]_'ﬂlfﬂ?-
“I see,

darkened egain suddenly.
some more lies for me to tell, 1 sup-
pose,"” he said, angrily.

“After you've raised the alarm

and failed to recover the body,” said
the skipper, with relish, “you’ll lock
my door and put the key in your pock-
et. That would be the proper thing
to do if I really did go overboard, you

!knuw. and when we get to London ']

just slip quietly ashore.”
The mate came back to his dinner

Fish is not fresh unless the flesh is| and finished it in Eilﬂl‘lﬂﬂ, while thﬂlJ

skipper kept up a rambling fire of in-
structions for his futire guidance.

“And what about Miss Tyrell 7" said
the mate, at length. “Is she to
know 1"

“Certainly not,” said Flower, sharp-
ly. “I wouldn't have her know for
anything. You're the only person to
know, Jack. You'll have to break the
news to 'em all, and mind you do it

gently, so as not to cause more grief

than you ean help.”

“I won't do it at all,” said the mate.

“Yes, you will,” said Flower, “and
if Matilda or her mother come down
again, show it to 'em in the paper.
Then they'll know it’ll be no good
worrying Cap'n Flower again, If
they see it in the paper they'll know

it's true; it's sure to be in the local

papers, and in the London ones, too,
very likely., I should think it would;
the master of a vessel!”

Fraser being in no mood to regard
this vanity complacently, went up on
deck and declined to have anything to
do with the matter. He maintained
this attitude of immovable virtue until
tea-time, by which time Flower's en-
treuties had so won upon him that he
was reluctantly compelled to admit
that it seemed to be the only thing
possible in the circumstances, and
more reluctantly still to promise his

'aid to the most unserupulous extent

possible,

“I'll write to you when I'm fixed
up,” =aid the skipper, “giving you
You're
the only person I shall be 2ble to keep
touch with. 1 shall have to rely upon
you for everything. If it wasn't for
you I should be dead to the world.”

“l know what you'll do as well as

possible,” said Fraser; “you've got no-

thing to do for six months, and you'll
be getting into some more engage-
ments."

| belonged to

the knob. ' “I don’t think you have any call
To make meats or a fowl of doubt- ¢, say that, Jack,” remarked I."!U“"Er;
ful age tender add a teaspoonful of ap- with some dignity.
ple juilve to the water in which they “Well, I wish it was well over,” said
are 1:"""—'&- : ' the mate, despondently. “What are
To prevent mould from forming on yoy peing to do for money 7"
top of the liquid in which pickles are — «1 grew out £40 to get married with
kept put in a few pieces of horse- _ fyrniture and things,” said Flower;
radish root. | “that’ll go overboard with me, of
Place pieces of flannel or of blot- course.  I'm doing all this for Poppy’s
ting paper between fine china plates. gake more than my own, and 1 want
This ‘-'-'IH pi event them from ]]'E'i“ﬂ you to g0 up and see her every T.I'il'.l,
scratched. and let me know how she is. She
S | mightr.’t care what happened to her if

IF FOOD DISAGREES 7.y omcvosy Socsitsesponias
DRINK HOT WAT

“I don"t care about facing her,"” said
Fraser, bitterly: “it's a shady busi-

When food les ke lead in the :-:I:nr:u-l
arch and you have that uncomfloctable,

ness altogether."” |
“It’s for her sake,” repeated Flower,

distended feellng, It I8 because of in- -:almly_ “Take on old Ben ll?‘-rmﬂtl‘..
-'ulTil--jlu-nLl m;;.;u H?Illph lhlr' thli-rutmtmcth. and ship another hand forward.” |
combined with Reld @nd LT ermenta= | x 5 i
Lo In such cases try the plan now | The ]'l't.!l’l.tE' ended the Hulj.-mft rl-':l' Bo-|
followed in Illt}lll:i' luiﬁpi::-_hi :tmlruqll.hm:r_l ing to hlﬂ. bunk ﬂl‘l{I turmng in; [he
Ly many sminent physicians of taking | ; | g
5 fhaamuiainl of  Nars: BliEtratal : mac: skipper, who realised tl!nl he himself
nesia In murfa gl:ﬁ:«l n{' l“'l'ch;' m:r hot as | Would have plenty of time for sleep,
vou con comiortably dein i. he hot .t ¥ ! ;
iy deaws T Tl 1 the s ot went on deck and sat silently emoking.
and the "'“L";‘.l““' m:imrlthl.ul, as any phy-  Old Ben was at the wheel, and the
slclan can tell you, Instantly neutralizes gki r felt a elow of =T1 il
the acld and stops the Tfood Termenta- klppu t <l self l:lgh_t&ﬂ:is
tlon. Try this slmple plan and vou wil] NE38 A8 he thought of the rise in life
be :i:-t'l;uglﬁht'il at trhr. ll:ﬂllrillti.m I't‘t“lrlllﬁ he was aboub to give the poor fellow.
of rellef and comfort that always fol- | : "
lows the restoration of the normal pro- | At eight o'clock the mate relieved
Cess Mi‘“"”“”f]' People who Iﬂml it in- | Ben, and the skipper, with a view to
convenient at times (0 sacure hot water | :
and travelers who are frequently obliged | kF‘E‘]?H’IE' l:lp appearances, thﬂuﬂf‘ﬁi
to take hasty meals poorly prepared,  his intention of turning in for a bit. |

e ey o Nogrmsgs | The sun went down behind clouds of
after meals to prevent fermentation and smoky red, but the light of the summer
reutralize the acld 1$ their stomach. ]E‘-’l'.‘.‘ﬂh'lﬂ lasted for some time after.
. _ 2 | Then darkness came down over the
VETERAN OF 68 KILLED. | sea, and it was desolate except for the

| side-lights of distant craft. The
British Lieuilenn.nl Walked 30 Miles to pmate Erew out his watch, and by the
Get Commission. | light of the binnacle-lamp, saw that it

Hardly a day passes without bring- Was ten minutes %o ten” At the same
with it some striking story of the moment he heard somebody moving
world war, but few of those recorded about forward,
have been more inspiring than that of ==
a lieutenant in the British army, aged
sixty-eight, who has just been killed
in the “big push.” This is the story,
in fact, of the devotion of a whole
family, each member of which is doing
his or her bit to help win the war,
even to four daughters, one of whom
is chauffeuse to the Duchess of Marl-
borough.

The British lieutenant of only two
vears short of seventy, who has just
laid down his life, was Henry Web-
ber, of Horley, in Surrey. There,
previous to the war, he was a well-
known sportsman and athlete and " T
J. P. S N, sale in

The late Lieutenant Webber, who i
the South Lancashire

— e cm
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Quelity in Farm Machinery

LISTER ENGINES ARE

BRITISH BUILT E
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| good,” he

have been abundantly supplied with all the rubber
products they need—Germany and her allies have been
cut off—and the price to the world at large has actually

r scarcer and more expensive—809 higher than in 1914

four times as much as a pair of rubbers—and would
last twice as long if rubbers or overshoes were worn
to protect them. Or a pair of heavv rubbers for the
farm cost much less than heavy shoes, and would stand
much more wear in bad weather.
war rubbers were a mighty

| regiment, is the father of three sons
| as well as four daughters. As soon as
'war broke out all these sons went to
| the front and all three have since dis-
| tinguished themselves. The eldest of
them, Colonel N. W. Webber, of the
Royal Engineers, Canadian staff, has
won the distinguished service order
and been mentioned in despatches
| five times. The second son, Major
Morris Webber, of the Royal Field
Artillery, was wounded at the front,
'and as soon as he was convalescent

leather has been getting

of good shoes cost about

So even before the

| : ity good investment, to say went out again. : i S
nothing of their prevention of wet feet, colds and The He:t' II‘, od In ‘ ,| THE LISTERN\¢
e s plgigh o ol ¥ GRINDER
Now, when leather costz =0 much-more In proportion Pahet: Xae S, 4 manﬁ' htart;
n wearing rubber footwear is 2o ﬂul::lndfns" EE“. cold -" FE.,.dWF not keep it Fnrmf 1
that no one who belleves In thrift will think of doing without by l“-hlg in it.” Love to others is not i :
rubbers, overshoes, rubber hn-m: or wﬂa}tjwerﬁhind of !r“hb“ a matter of mere out-flowing impulse. JE};&'&E
Nor wi ¢ who is anxlous to qu .
help win the war, for by wearlng rubber he conserves the _It must be purmEIUI and ﬂtfﬂdfﬂ#t - ri si |
leather that Is so scarce, yet.s0 absolutely necessary to the if there is to be real warmth in it. & : iﬂg
Only the heart that is lived in and | {;f-’ﬁ“m -
: . used draws others close to its hearth [8 inder.
Save Leather for ||| [ Do | b
our Fighting Men} " = .
" I! It is estimated that there is not en-| ||| Wrtte for Catalogue 1o Depl I
: o ough lead in the world to make suf- RA'LISTER & Co.Limited
e !I ficient bullets for a long war involv- TORONTO
l — —

ing so many fighters.
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'a bit wakeful, and it's stiflin’ "ot down
below.” -

ing at the open skylight, saw the skip-
per, who was standing on the tahle.

“Send him below,” said the latter,
in a sharp whisper.

“You'd better get below, Joe,” said
the mate.
. “W'y, I ain’t doin’ no "arm, sir,” said

» in surprise. '

“Get below,” said the mate, sharply.
“Do you hear ?—get below. You'll be
'sleeping in your wateh if you don't
 sleep now.”

| The sounds of a carefully modu-
lated grumble came faintly aft, then
the mate, leaning away from the
' wheel to avoid the galley which ob-
structed his view, saw that his order
' had been obeyed

“Now," said the skipper, quietly,
 “you must give a perfect scream of
| horror, mind, and put this on the deck.
It fell off as 1 went over, d'ye see?”
He handed over the slipper he had

been wearing, and the mate took it
surlily.

i

“There ought to be a splash,” hﬂ:

murmured. “Joe's awake.”

T]‘fe skipper vanished, to reappear
a minute or two later with a sack
into which he had hastily thrust a
few lumps of coal and other rubbish.
The mate took it from him, and, plac-
ing the slipper on the deck, stood with
one hand holding the wheel and the
other the ridicilous sack.

“Now,"” said the skipper.

The sack went overboard, and, at
the same moment, the mate left the
wheel with an ear-splitting yell and
rushed to the galley for the lifebelt
'!ﬂ'hft'h hung there. He rushed on deck
ily into Joe, who had rushed on deck,
put, without pausing, ran to the side
and flung it overboard.

“Skipper's  overboard,"”
running back and putting
down.

Joe put his head down the fore-
scuttle and yelled like a maniac; the
others came up in their night-gear,
and in a marvellously short space of
time the schooner was hove to and the
cook and Joe had tumbled intoe the
boat and were pulling back lustily in
search of the skipper.

Half an hour elapsed, during which
those on the schooner hung over the
stern listening intently. They could
hear the cars in the rowlocks and the
shouts of the rowers. Tim lit a lan-
tern and dangled it over the water.

“Have you got "im?" cried Ben, as
the boat came over the darkness and
the light of the lantern shone on the
upturned faces of the men,

the helm

“No,"” said Joe, huskily ' :
R = To be contivued).

Ben threw him a line, and he :-lnmh—! hria h '

ered silently aboard, followed by the!

cook, |

“Better put about,” he said to the
mate, “and cruise about until day-
light.
and it's jUr;T. possible he's gol it."

The mate shook his head. *“It's no
said, confidently: “he's

gone.” .

“Well, I vote we try, anyhow,” said
Joe, turning on him fiercely, “How
did it happen?"

“He came up on deck to speak to
me,” said the mate, shortly. *“He
fancied he heard a ery from the water
and jumped up on the side with his
hand op the rigging to see. | s'pose
his bad foot slipped and he went over
before I could move."”

“We'll cruise about a bit,” said Joe
loudly, turning to the men.

“Are you giving orders here, or am
[?" said the mate, sternly. y

“I am,” said Joe, violently,
our duty to do all we can.” There
was a dead silence. Tim . pushing
himself in between Ben and the cook
eyed the men eagerly,

“What do you mean by that?" said |
the mate at last, I
“Wot I say,” said Joe, meeting him
eye to eye, and thrusting his face close |

to his.

The mate shrugged his shoulders
and walked slowly aft; then, with a!

¥

ilﬁ.i

'regard for appearances which the oe-

casion fully warranted, took the
schooner for a little circular tour in
the neighborhood of the skipper's dis- |
appearance,

At daybreak, not feeling the loss
quite as much as the men, he went
below, and, having looked stealthily
round, unlocked the door of the state-
room and peeped in. It was almost
uncanny, considering the eircum-
stances, to see in the dim light the
skipper sitting on the edge of his
bunk.

“What the blazes aire wvou doing,
dodging about like this?” he burst out,
ungratefully.

“Looking for the body,” said the
mate. *“Ain"t you heard us shouting ?
It's not my fault—the crew say they
won't leave the spot while there's half
a chance,”

“Blast the crew,” said the skipper,
quite untouched by this devotion.
“Ain't you taking charge o' the ship 7"

“Joe's mbout half mad,” said the
mate. “It's wonderful how upset he
is.” -

The skipper cursed Joe su.-pnrately,"
and the mate, whose temper was get-
ting bad, closed the interview by lock- |
ing the door. :

At five o'clock, by which time they |
had chased three masses of weed nndi

ii 'E'a barnacle-covered plank, they aban-

doned the search and resumed the voy-
age. A gloom settled on the fore- |
castle, and the cook took advantage of |
the occasion to read Tim a homily
upon the shortneses of life and the
suddenness of death. Tim was much
affected, but not nearly so much as he
was when he discovered that the men
were going to pay a last tribute to the |
late captain’s memory by abstaining
from breakfast. He ventured to re- |
mark that the excitement and the
night air had made him feel very
hungry, and was promptly called an
unfeeling little brute by the men for
his pains. The mate, who, in defer-

for'ard?” he cried,

“Me, sir,” answered Joe's voice. I'm’

The mate hesitated. and then, glane- ' =

he }'t']lluli.l

We ain’t found the belt either, '

| quite

ence to public opinion had to keep up

appearances the same way, was -lmnst:
.l: much annoyed as Tim, and as for

the drowned man himself his state of
mind was the worst of all. He was

so ungrateful that the mate at length

lost his temper, and when dinner was
served allowed a latent sense of hum-
our to have full play..

It consisted of boiled beef,
duff, carrots, and potatoes, l:nd its
grateful incense filled the cabin.
mate attacked it lustily, listening :‘.ur-
tween mouthfuls for any interruption
from the state-room. At length, un-

able to endure it any longer, the pri-

soner ventured to scratch lightly on
the door

“Hist!” said the mate, in a whisper.
The scratching ceased, and _tl:m mate, |
grinning broadly, resumed his dinner.

He finiched at last, and, lighting his
pipe, sat back easily in the locker,
watching the door oit of the corner of
his eye. _

With hunger at his vitals the unfor-
tunate skipper, hardly able to bclieve

his ears, heard the ccok come down |

and clear away., The smell of din-
ner gave way to that.of tobacco, gnd
the mate, having half finished his pipe,

| Emperor.”

Peninsular War.
with 1
' France, he conceived the queer idea
The of hunting out some
'ers from the ranks.

approached the door.

“Are you there?” he asked, in a/

whisper, _
. “Of course, 1 am, you fool!” said
'the skipper, wrathfully; “where’s my
| dinner 7" .

“I'm very sorry,” began the mate, in
a whisper.

“What 1" inquired the skipper, fierc-
ely

“I've mi-laid the key,” said th: mate
grinning fiendizhly, “an’, what's more,
I can't think what I've done with it."”

At this intelligence the remnant of
the skirper's temper vanished, and
every bad work he had heard of , rflI:ﬂ
of, or dreamt of, flouted from his
hungiry lips in frenzied whispers.

“] ean't hear what you say,” said
the mate. “What?" :

The prisoner was about to repeat his
remarks, with a few embellishments,
when the mate stopped him with one
little word.  “Hist!” he said, quietly.
| At the imminent rish of bursting, or
going mad, the skipper stopped short,
and the mate, addressing a remark to
the cook, who was not present, went
up on deck.

He found the key by tea-time and,
his trizmph having made him gener-|
ous, passed the skipper in a large hunk
of cold beef with his tea. The skipper,
having found an empty stomach very
conductive to accurate thinking.

& - |
IN THE OLD DAYS i

Commanders of Armies Were Counler- I
feiters.

Many ideas have been adopted for
supplementing the currency of the dif-
ferent countries engaged in the pre-
sent war, but it 18 doubtful if our
commanders will be forced to the ex-
pedients that were often essential in
the old days.

For example, prior to Napoleon's
1812 campaign, the Paris gendarmes
one night made a raid on a house in
the Plaine Montrouge, and discoverad
a fine manufactory of false
notes. There was quite a stir next
day when the Police Minister made

the announcement that the manufae-

Austrian and Russian,
g intended for use

need of gold when about le invade

counterfeit coin-
Quite a numi

of these gentry were forthcoming, 50
strangely constituted was our Army
in those days, and these were o

by the duke to exercise their evil art

| by transferring his Englich sovereigns

into louis d'or and napoleons.

Our troops at present on lht_ﬂon-
tinent, however, are being paid in
English money, the French Govern-
ment having issued a proclamation to
all bankers and traders to give change
at the rate of twenty-five francs to
the sovereign.—London Answers.
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A FINE TREATMENT
FOR CATARRH

EASY TO MAXE AND COSTS LITTLE.

Catnrrh 18 such an insldisus disecase
and has become so prevalent during the
past few vears that it treatment should
be understocd by all

Belenes has Tully proved fhoat Catarrh
s & constitutional dlgease and therefore
requires & constitutional Lrestment.
gprayve, inhalers, salves and nose douches
geldom If ever glve lasting benefit and
aften drlve the disenre Turther down the
alr passages and into the lvngs

If you have Catarrh or Cala rhinl deal-
ness of head-nolses, go Lo yvour druggist
and get one ounce of Parmint Double
strength). Tuke this home and add 1o
it & pint of hot water and 4 ounces iy
granulated sugar, =tir until dissolved,
take one mblegpoontul 4 times a day

This will often bring gulck rellef
from the distressing head-nolges, clog-
ged nostrils should open, breathine be-
COMD Basy pnd mucus stop dropping Inuoe
the throat.

Thie trentment has a slight onle ae-
tlon which makes it espelally clective
in cases where Lhe blood has beoome
thin and wenk It i= ensy 1o make,
tustes plensant and costs little Every
pergon who wishes (o be Tree Trom this
destructive dAlseass should give this
tremtment o trial
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ARMY WON'T TAKE HIM.

English Giant is Eight Feet Two and
a Half Inches High.
If you were eight feet two and a

half inches high, weighed 280 pounds,
and could throw twe men around,

- wouldn't you think the srme-wourll Le “wp

glad to have you?

So thought a voung Wiltshire, Eng.,
innkeeper with these gpecifications.
But he thought wrong.

The ordinary Tommy's eguipment
wouldn't fit him. He would have to
have everything made to order. His
boots are size 22%. He can't gpget
into an ordinary railway car seat
and has to travel with the haggare.

So the military authorities, after
wrestling with the problem, have de-
cided to let the giant keep on tending
his inn. He is twenty-two years old
and is still growing.

-..-—-—#-——— .
We Get You, Madam.

Nephew—I1 tried to get a raise to-
day, aunt, but the boss refused it,

Mrs, Blunderby—Too bad, Dickey,
Perhaps you didn't approach him at

tory had been started “by order of r.hel the zoological moment.
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It's the “safest”

LASTING.

for EevVery man ih‘m Mhﬂﬂﬁmt
in the Gillette you are giving him the
best equipment that money can buy.
His appreciation will be SURE and

styles or more—priced from $5 to $25.
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