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Newspaper L.aws.
— —
Wo cal! the wpecial atiqution of Pos
psste s snd subseribersto the following s>
aopais of the sewepaperlaws:

1. Ifany pursonorders hispaper discor
#inued, he must pay all arreages, or the
publisher raay contanue tosend it until pay-
meniis Jade,and collecttlie wholeameuvn!

sther it be taken from the office ormo!
ere can be no lega! discontinnanceunt:
pavmentismade.

3. Aoy person who #akes a paper fron
bbe post office, whether directed to his
pame or another, or whether he has snb
Ilr.ihil_ur pet is responsible for the pay.

8. If asnbseriber orders his paper to b
st & oertaintime, and the publishe:
eentinues t» send, the snbseriberis bounr
to pay for it if he takes it cuts(lthe pos
lﬁ. This proeeeds upon ke groun:
had & maen wmaust pay lor what he uscs.
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JAKE KRESS

IB #till to be fonnd in his Old Btand
oppesite the Durham Dakery.

Furniture

Of the Best Quality Cheaper
THAN EVEELR.

First-Class Hearse.
UNDERTAKING Promptly attended to.
JAKE EKRESS.

3USINESS DIRECTORY.

LEGAL

=T

J. P. TELFORD,
BIHISTBI. SOLICITOR IN SO:REME COURT

NOTARY PUBLIC, Commissioner,ete.,
MONEY TO LOAN.
Fire Insurance secured,
OFFICE, ovem QRANT'S 8ToR:. LOWER TOWN,

DURHAM.
W. L. McKENZIE,

woan and Imsurance Agent, Con-
veyancer, Commiassioner &c.

wans arranged without delay. Collections
promplly made, Insurance efflected.

MANEY TO LOAN stlowost rates of Interest
* 11" one door uorth of §. Beot's Store Durbham

MEDICAL.

e —— - = . |

DENTISTRY.
T. G. HOLT, L. D. 8.

ONOR Gradnate of the Royal College

ol Dantdl Surgeons of Ontario. Testh ex-
iracted withioul pain by tme use of nitrous oxide
E;, or vitalized eir. particular attention paid teo
o filliag of the patoral teoth., OMee and Resi.

fence pext door West of Post Office, Y.6l4d
DURHAM.
e ————————— e — —

MISCELLANEOUS.

" HUCH MCcKAY.

I[CENSED AUCTIONRER, for th
County of Grey. Bales attendsd to promp

aud al reasonable rates. D
Lnld‘lnu grham Oni

JAMES LOCKIE,

BSUBR of Marriage Licenses. Anes
tioneer for Counties of Eruce and Grey.

Residence—King 8t., Haunover.

AUCTIUNEER.

Lieanssd Auetioneer, for the County of Grey.

har mederste amd q:lgnﬂul guarantee
sigomauts for selés | be puade sb the
Ofice, Purham, or st reasidence

B. MoCORMICK,

DAN. McLEAN.

ICENSED AUCTIONEER for Qo.
of Grey. All sommunications ad-
dressed to Lamcrasa P. O, will be prompil
altended to. Residence Lot 19, Com. g
Township of Bentinek.

DAN. McLEAN.

FOR SALE

The EDGE PROPERTY.

In the Town of Durham, County of |
@rey, including valeable Water Power | erations will be found to be of
Brick Dwelling, and many eligible II“-
puilding lots, wili be sold in one or more |
Jots. Also lot Ne. @0, con. 3, W. G. R., | ed experiment that the flavor of but-

Township of Bentinck, 100 acres adjoin-
| pends largely upon the right degree of

Ing Town plot Durham.
Mortgage taken for part purchase

money
apply to JAMES EDGE,
Edge Hill, Ont.

B G REGISTRY OFFICE. Thomas

* Lander, Rogistrar. John A. Munro,

y-Hogisirar, Office hours from 10
Rl m
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AGRICULTURAL

MANURE AND ITS APPLICATION.

Farm-yard manure is taken as the
type of manures, because it contains
all the constituents removed from the
land, and again restored to it in a form
in which they can be made readily
available,

The carbonic acid and salts of ammo-
nia, produced by its decomposition, cause
Water to dissolve more rapidly the min-
eral constituents. 7]

An artilicial manure can be theoret-
ically compounded to take the place of
farm-yard manure, but it must contain
all its mineral constituenis. The farmer

been removed from it, for if the consti-
tuents of a soil be abstracted wilhout
muking compensation, it is at the cost
Sooner or later of impairing its fer-
tility.

As bones [urnish only two substances
to crops, science as well as experience

be useful when used as auxiliaries, for
exawple, with farm yard manure. 1f
the bone is deficient in bone earth the
first application wiil prodace good re-
sults. A constant repetition is produc-
tive of no increased fertility, but by
the addition of other mineral consti-
tuents necessary, the accumulated stores
of bone earth will immediately begin
to develop.

In the shape of the agricultural pro-
duct of a field, the entire amount of
these constituents which have become

ingredieuts of plants is removed from
the soil.

After a series of years and a eorre-
sponding number of harvests, the fer-
tility ol the soil or field diminishes : the
change which is found to have taken
place in the composition of the soil after
barvest, is the probable cause of its
diminished or lost fertility.

By weans ol salid or liguid manure or
excrela ol men wnd anunals, the lost
or dimunished fertility is restored,

Solid or farm-yard manure consists
of decayed vegetables and animal mat-
ter which contains a eertain proportion
of the coustituents of the suvil., The ex-
crements of men and animals represent
the ashes of the [ood consumed and
Which has been derived from the soil.
The urine contiins soluble, the solid ex-
creta the insoluble constituents of the
soil derived from the crops, used as
food, and reaped from the soil, it re-
covers those constituents which have
Ln:ﬁn removed Lrow it in the erops.

lhus the restoration of its original
compasition 1s accomplished by the res-
toration of its fertility. It is therefore
certaln that one of the conditions of
tertility of the soil is the presence in it
of certain mineral constituents, A rich
and fertile ground contains more of
these than a poor barrenm one does.

Vegetable and animal matter and ex-
crela when in the soil, undergo putri-
fication and show oxidation ; the nitro-
| Ben of their nitrogenized constituents
| Is changed in the putrification and decay
into ammonia, and a small part into
niiric acid, which is the produet of ox-
idation or decay of ammonia.

In animal manures, therefore, not

only are plants supplied with the min-
eral substances which the soil must
yield, but they are also supplied with
those parts of their food which the
plant obtains from the atmosphere,
the latter supply is a clear addition to
that which the air at all times affords.
. In applying barn-mianure, some use
It n large quantities, and do not re-
peat till the land is exhausted. The
better way is to give it a more moder-
ate quantity and repeat it oflen.
_ the quantity used will vary accord-
ing to the nature of the soil, the gual-
ity ol manure, and the kind of crop.
L he best mode of application is to spread
the manure as early as possible on the
surface of the ground, ai a time when
It 18 not salurated with moisture or
bound up with frost but in a season
0L showers.

Ihe soluble organic and mineral in-
gredients will in from ten to fifteen
days, Acco1AUng Lo the amount of rain,
h". wasbhed nto and retained by the
soil, and insoluble matier can then be
covered by the plough.

Ihe method ol depositing the man-
ure on the field in heaps and leaving

practice ; the soluble matter is washed
into the ground, under and iminediately
adjoiniag the beaps, and ecannot after-
wards be evenly distributed by rain
through the soil hence the resuli is in-
equality in the crops of such fields.

On light soiis mineral manures which
contain their phosphates and alkalies in
the mosi soluble state should be a
plied in the spring, on heavy soils
it will answer (o apply them in the fall,
but before the ground freezes.

DAIRY GLEANINGS.
Ropy milk is often due to a disor-

| dose of epsom salts (three-fourths

| ounce, extract of tarsxacum four drams,
'extract of gentian four drams, waler

dength of time of the churning. After

dered state of the liver. Give a fair

pound) to each cow, and follow this
with a dose each aiternate day of the
following: Bicarbonate of soda, one

three quarts. Dissolve the {araxacum
and the gentian with one and a half
ﬁintd of the water (hot), and the bicar-

mate of soda in remaining half pint,
Mix the whole, and give them when
sufficiently cool.

The aim ia churning should be to
churn at as slow a temperature as
will bring «he butter in a reasonable
length of time, and it is an excellent
plan to keep a memorandum of the

temperature of the cream, the tem-
perature of the rocom in which the
churning is done, togetLer with . he

Such s memorandum has been kept
for a while, one will be surprised at
its useflulness. And, in fact, unless Ol
is blessed with a phenomenal mem-
ory, a memorandum of the dairy op-

ne-
Prof. G, I.. McKay finds from repeat-

ter, other conditions being equal, de-

acidity, and to the frequent stirring
of the cream during the ripening
process, which promotes the develop-
ment of many of the lactic ucid germs
that require oxygen for their pro

gation. Cream that is \1-nrmarptlf:;
the atmosphere gives off odors, while
cream that is cocler is liable to take
them ron. Quick ripening at a tem-
perature of about seventy degrees,
with frequent stirring, has produced

Hul:&

indicate that they are more likely to|

changing the flavor of butter from one
to thiee points where the same lot of
cream is divided and ripened to differ-
ent degrees of acidity at various tems=
peratures. Ripening for a long period
and without stirring, is liable to produce
bitter flavor, and low temperature Iis
more favorable to the growth of the
germs which impart such [lavor.

It takes 150 pounds of butter at a
good market price to pay for the keep-
ing of acow one year. At the stan-
dard of 4 per cent. of butter fat, that
amount of butter will require about
3,500 pounds of milk. Therefore a cow
must yield 8,500 pounds of milk, or
say 1,700 quarts, to just stand even
with her owner, if butter is made. In
order to give a fair profit on the invest-
ment, a cow should yield at least 5,000

| pounds of 4 t. milk, which would
must return to the land whatever h:ll.'sl'Im ol ks 1 Piggaog .

produce say 240 ﬁoumla of butter. The
value of skim-milk, if it is handled with
skill and intelligence, will be about $15
a year,

The Royal Agricultural Society of
England gives the following rules: To
brine butter, make a strong brine, two
or three pounds of salt to one gallon
of water. Place straining cloth over
mouth of churn, pour in brine, put iid
on churn, turn sbarply half a dozen
times, and leave from ten to fifteen
minutes. Then lift the butter out of
churn into sieve, turn butter out on
worker, leave it a few minutes to drain,

|and work gently till all superfluous

moisture is pressed out. To drr--‘m?t
butter, place butter on worker, let it
drain ten to fifteen minutes, then work
gently till all the butter comes to-
gether ; place it on the scale and }*’Elﬂhi
then weigh sali—for slight salting 1-
0z., medium, 1-2 oz., heavy, 3-4 oz. to
the pound of butter. Roll butter out
on worker and carefully sprinkle salt
over surface, a little at a time; roll up
and repeat till all the salt is used.

=

A PLEA FOR PLAIN FOOD.

Hints That May Save Many Deoctors’ Bills
and Yaluable Lives.

It is not a generally understood fact,
but a fact nevertheless, that some of
the wealthiest and most luxurious ap-
pearing people live on the plainest food.
There are children in the families of

it 8o for a length of time, is a bad |

| millionaires who would no more be per-
| mitted to pertake of such meals as are
| given to the children of many laboring
man than they would be allowed to
use articles that were known to be pois-
onous. Many a mechanic's little ones
live on meat, warm bread, all the but-
ter they want, and that of an inferior
quality, coffee as much as they choose,
and cheap bakers' cake, which is in it-
selfl emough to ruin the digestion of
an osirich.

The children of one family make their
breakfast of catmeal or some other
cereal and milk, with bread at least
twenty-four hours old, a little, very
little butter, sometimes none at all.
The breakflast is varied by corgy bread,
well done, a little zwieback and some-
times stale bread dipped in egg and
cracker crumbs and browned with but-
ter. A fresh egg is often the only arti-
cle outside of farinaceous food that
they are allowed. For dinner, which
is the middle of the day, they have
some well cooked meat, one or two vege-
tables, a cup of milk if they like it, or
weak cocoa, with plenty of bread and
butter and a simple dessert. Supper,
which is a very light meal, frequently
consists of graham crackers or brown

bread and milk, or the pudding eaten
with a little molasses or maple syrup.

A few days ago, in o call at the house
of a workingman, there were five child-
ren seated at a table, on which was a
| large dish of meat, swimming with
| gravy, in which potatoes had been cook-
ed. These potatoes were saturated with
fat and almost impossible for digestion
by any person of ordinary constitution,
There were hot rolls, soggy-looking, and
smoking from the oven; parsnips fried
i lard and reaking u'illll the grease;
stale cucumbers, shriveled and wrink-
led, were soaking in cheap vinegar, and
were literally dosed with salt and pep-
per. A pile of cheap cakes, sufficient
to fill a good sized four-quart meas-
ure, stood on one corner of the table,
and two pies, with crust containing so
much lard that they looked absolut-
ely greasy. There was coffee, dark and
rank locking, and worse smelling, and
this the children were indulging in
quite as much as they pleased. They
ate like little wolves, with an unnatural
and ferocious appitite. Two of them
had pasty, unhealthy looking com-
plexions, one was evidently suffering
with some skin diseass ; the elder of the
ﬁ;uul had an ugly-looking eruption on

s face and ears, and the entire lot
were living examples of the results of
a mistaken system of feeding. It was
no surprise to the visitor to hear, a few
days later, that two of them were very
ill, one hopelessly so, with cholera
morbus,

That the death rate among such peo-
ple does not increase with frightful
rapidity, 1is the one thing that the
thoughtful persons and philanthropists
never cease to wonder at.

The parents of these children would
undoubtedly have said that they gave
the little ones the best I]mf,' could af-

¥

ford, but this was just exactly the cause
of all the troubles. They gave them
too much and too expensive food. A
proper diet would have cost a third of
the money, and would have saved health
and doctor’s bills, to say nothing of
their lives,

FAILED BUT ONCE,

Don’t be afraid. Come right in--my
wife's out, Have a little. something?
Here's a nice quality of old——

Good heavens, man, you've got the

wrong bottle! Look at that labell Don't
you see it's marked ‘‘Poison "
“Oh, that's all right. That saves it
from the hired girl. My own invention,
‘ou know. Clever, isn't it ¥ Never failed
ut once,

How was that ¢

Hired girl couldn't read.

—

MUSIC FOR THE BABY.

One of the native Indian princes is
determined that his infant heir shall
'I:u:: acquainted from his earliest days
with English luxuries and British mu-
sic. For the convenience of this for-
tunate child a perambulator has been

i
constructed w will as the
wheels go round, all kings of Britis

airs—I hen the infant wishes

the best results in Prof. . -
; 2 8 ex

. He finds no difficulty in|if

bies w
e in & weietal

relish with invalids, and if covered with

sweetened and vanilla flavored whites

sert.

row and asone is filled remove the piece

all the yearslhave kept house andm
mother has done so for twenty years n¥
more, g

metal covers discard them and paste

paper over the top instead; there is
then no danger whatever of mold.

small tub or something of that
and a clean, stubby old broom at the
well.  When vegetables come from the

garden take them there, a pai

ofl water on them and w them well

with the broom, Lthen rinse again with
are

ABOUT THE HOUSE.

BOME USES OF AFPPLES.

Some physicians in the medical jour-
nals are trying to prove that free in-
dulgence in apples will alone cure many

matter to extremes, for while they are
very wholesome for most people, their
properties are such as tend mainly to

disturbance of that organ. Simply pre-
pared apples are apt to suit the taste
and condition of invalids, s1~ plain,
baked, in their skins, with onl; a little
water in the pan, and when nearly done
swegtened to the taste. If cut around
the middle circumference of the apple,
one-quarter of an inch deep, before
putting in the oven, the fruit has a
uniform and handsome appearance.
Another way to treal apples is to pare
and core and fill with sugar before bak-
ing, always adding a little water. When
cooked, remove each apple carefully,
add a little more water to the pan and
a small cupful of sugar, and cook and
stir for ten minutes., Then pour OvVer
the fruit. When cold it will be found
incased in a clear jelly and of fine fla-
vor. This looks inviting and is sure (o

whipped ecream or the frothed and

of three eggs, the simple dish forms
a very wholesome and acceptable des-

Apple sauce is a simple dish, yel 18
often an appetizing accompaniment 10
either a plain or an elaborate meal.
The fruit is best to be tart, pared and
prepared with great neatness and care,
no speck allowed, cooked briskly in &
bright saucepan, stirred often, till per-
fectly smooth and done, then sugar 10
the taste added, a pinch of salt, a bit
of butter, stirred more and at once
poured from the dish in which it was
cooked. It takes but a few moments Lo
make a good apple sauce, and there 18
as much difference between it and =
poor ope as between a needle and a pin.

favor is a matter of taste, an
should be added as soon as the sauce
is completed. Nutmeg and vanilla are
usually liked best. It requires far
more sugar to make sauce ol any k}ﬂd
sweet enough, if added while covking,
than it doesif added just as it 18 re-
moved from the fire. P,

If apples are sweet or of an insipid
kind, not a decided flavor, lemon juice,
or even a spoonful of vinegar added
gives life and taste to what is consider-
ed a "poor eating :lpphn" A [.l.‘_imd -
ding is made in this way: To three
cupiuls of fine bread crumbs add one
cupful of sugar and one cupful of milk.
Water can be used, but of course, does
not give so rich a pudding. Add two
beaten eggs, a large spoonful of but-
ter, half a cupful of [{nur, and three
cupfuls of finely chopped tart apples.
Steam this pudding tflrm-. hours, and
serve hot, with a hard sauce, or sweet-
ened cream. .

Jellied apples are dainty and suited
to invalid or healthy taste, Butter
a pudding dish and fill it with tart
apples, pared, quartered and cored,
sprinkling in among them a generous
bit of ground cinnamon. FPour over
one cupful of cold water, and one of
sugar, cover closely with a plate, set
the dish into a larger dish ol hot wa-
ter, and eook in the oven three hours.
When cold it will turn out a solid jelly,
and should be served with cream. It
is an attractive dish on Lhe table, if
well made. A plain cake, only moder-
ately rich, baked in a square, shal-
low pan, and covered with apple quar-
ters, with cinnamon Hilrltlklﬂl.{ over, and
served with a sauce, makes a plain and
acceptable desert.

ABOUT BRUSHES.

It is well to have several brushes of
various kinds to use around the kitch-
en. An old whisk broom is a good
brush for removing dust and ashes (rom
the stove, although some would pre-
fer a wing. If it becomes greasy dip
it in some hot suds on wash-day and
give it a good rinsing, dry in the sun
and it is ready for use again. There
is a small sized scrubbing brush about
three by six inches, which one can buy
for a nickel each at some stores:; at
others twent-five cents is charged for
three. A guarter so expended proves a
good investment. Use cne for clean-
ing and polishing your glassware, an-
other for washing such vegetables nas
carrots, beets, turnips, ete., keeping the
third one for the regular scrubbing
brush. It does the work as well as a
larger brush and is not so clumsy to
handle ; besides, one can better clean
around mop-boards, doors and corners
with it.

For five cents buy a tiny flat paint
brush ; use it for brushing over the tops
of buns or rolls with milk, beaten egg,
or melted butter. Of course there are
brushes made expressly for some of the
purposes mentioned, but they are not
always obtainable at a couniry town
store ; these are very g:m;:-cj substitutes,
Lastly, the ever useful pail brush—one
of good, generous size,

DON'T BREAK FRUIT JARS,

No matter what method you have to
prevent fruit jars from eracking when
filled with hot fruit oblige me by try-
ing this. Place a silver knife, fork or
tablespoon in the jar and pour in the
boiling fruit. A teaspoon is of conven-
ient size for jelly glasses,

_ Elmplzlf have your jars clean—no heat-
ing, scalding, wet towel or anything of
the kind is nﬂmﬂﬂa.ri.f. Sel the jars in a

of silver placing it in the next one tobe
filled and so on. I have used this way

If your jelly glasses h.:'u'a glass or

BAVE STEPS.
Keep an old dishpan, candy pail,
Kind

then ready for a

martial strains this saves car much

more water. The&n

little further aitention in the Kitchen ;
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HARNESS

BOULDIN & C0O'g

- HARNESB MAEKERS,

THE GREY REVIEW,

Thursday; Morning.

—AT THE—

REVIEW OFFICH, GARAFRAXA
ST.. [ DURHAM.

CHAS. RANMAGE Editor & Proprieton

StandardB il!_lg of Canada

OAPITAL, Authorized

disorders. This seems carrying the

SEE OUR HARNESg
UPPER TOWN.

ALAN  MPARLAN,

increase the flesh,, Apples, if sour,
have a direct effect upon the liver. One
' eaten before breakfast every morning
| goes far to prevent any irregularity or

Sy

$2,000,000

1,000,000

RESERVE FUN 600,000

W. F. Cowan,
President.

GENTS in ﬂlﬂpﬁ:ﬂpﬁl
 Ontario, Quebes, Man

DURHAM AGENCY.

A general Banking business tra
| wuedand ecollections made on ‘":nui.:tt:? et
ts, received and interest allowed at

'SAVINGS BANK.

on savings bauk deposits of $1.00
wpt attention and everyfseil-
curtomers lylog at & distanow,

J* KELLY, Agent.

Has opened out o first-olag

Horse Shoeing Shop,

In the old stand. All hand
made shoes.

WOODWORK

in connection.
A first-class lot of

Hand-made Waggons

for sale cheap,

of all kinds promptly

ALLAN MoFARLANE,
Proprietes

ocarrend

blerest allowed
tyd upwards. Pro
snafforded

BAKING
POWDER

THECOOK'SBEST FRIEND

LARGEST SALE IN CANADA,

ONLIKE
ANT OTHER
WEDIGINE,

Jobhing
attended to.
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Ranth American Nervine.
The Great Health Restorer of the

Indigestion
vital forces have hbee
weakened, N
nerve oentres,
forces, removes 1 ]
tion, and then builds uj
[ﬂtih'l}',

Rickness Cannot Cope With It.
Hag Cured the Worst Cases on Ree-

Cures at the Nerve Centres and Thus |
Cures Permanently.

A Wonderftul Specific in All Cases of
ia, Sick Headache, |
nerni Debility.

Equal as a Spring Medicine, |

There is a great deal of uncertainty
in the methods adopted to remove dis-
ease. Doctors are not fgee from this
kind of thing themselves. The poor pa-
tient has to put up with a good deal of
The discoverer of South
ne takes too serions a
pranks of this kind.
thnt these

sysiems AT g
through nervousness. A stimnniiaif
but it will not cure
Nervine bas enred mo!
casgeg of Dervonsness
medicine anvywhere.
g0 for the same reason that
| digestion. .
| panged, or there wou
Nervolsness, ' i
Fil‘:'tl.g'-:hr:l:! the nerve t
' jts marvellons powers (o o
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Has No

experimenting.
American N
view of life to pla
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are subject to
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est suffer from
blood, through
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out of order.
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| exhausted wits! forc
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ir only when the
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individual, he remains in per-
when the nerve centres
healthful apd strong.

disease is more dist
n or dys

dineasr,

t :.11 perfect repa
n- Lg
with mu
fect health on
.%In
" remed be given to caus# relisf for
e | Hrl:l-rlne is an indisputably :
successful remedy for the worst cases of | discase, then yon v i

becanse it reaches the source
stomach troubles—the nerve cen- | you.

ressing thdn
T Bomp

the moment.

jean Nervipe, which will i

ouse, as well as carrying it out again.

lF":"' sale by McFarlane & Co.,, Wholesale Agents orf Dur ham ano Vi i

HE

, --hH

o giver oil for

d be 8
oil, and Wi
pteristic SFE

.hmlutli!’ [:H

Ly
" Like sll fa¥
P! a ll_'.'ﬂdﬂncr to

of the bloc
uality et
mph"-l su H
mpharic I.{'lfi.
‘-hi{ih Il l"l:ﬂ]talin.-
for the reial kable
pearly ﬂl“ﬂj’-.d- pr i
Cod-liver ol a8
sively employed 1n
chronic disease If
Sufferers from &
{orms, [rom ‘tulh-r.
chitis, chronlc rhe
debility, referabile
and unpderiecding
benelited DYy & e
cod=liver l:_ui.. IN'hen
creaosote, 1L often
wonderiul infivence
scially in eonjunc
climate and intelll
In all cases W ],i;.*
tion of eod-liver ol
int to be [irst ol
titude of the ?:m
he take It with ix
can he digest it}
conditions '-I..I h as
hage or much feve
would prohitmt s
Great care mus
the oil upon sensily
amchs ; bul by ing
it can 1'% ]ilil'h.' i
Lhih s provi el 1.0
ieclion to ILS s
ol salt taken RLo
fore the ol and al
will obviate the il
\ ariouns l-*.'.u w O
fi wWalers j.'-.'_-l.._a.. i

-

of glycerine anpnd a
fuond=0oik, MRy 1l
eIl LTINS L S
with a neele small
Iy incr ng Lhe
gaon becommes halata
In inlanis, or in G
ciation and weak
would be dilficult
through (he moull
onn the abdomen

REST

A distinguishwd
has devised and el
for the relief of a 1
who, while sullerin
organic troublde, b
condition whlch 1s
ing. In nearly all
ful study reveals
o some seavere sl
bave bDecn eXx i s
to perform ita vari

Under this meth
rest cure, as it
Decessary lhal Lhe
bed (rom Luaree Lo
to the nature ol
ll;g.uuhl e Lright
l_.’ii vantilation and
it should be a smal
tendan! orf nurse
s Lo be L Lie patie
Even the members
are not to be adi
ol all kinds nece
and mental effor:

In severe cuases
fled, and on no ac
lowed to sit wup.
be done Ly Lhe nur
be & woman the h
by the nurse.

Iwo eSS UNes HI'J
'l_i.':r- place of tLhe O
Clse—mas-age and e
may be employed |
Lo an bour every |
noon. Even the Iu1
Dot be neglected.
muscle ol e o v
l’_.llluuld.ll,td with 1
Neither of these
Lhe expenditure of
lieol's nerve foroe
Ume Lhe general 1

. The remainder of
Blsis in a -.:arvl'Lil._\'J

Iatic COurse ol lee
bathing and other
The benefils to ]
part of 1he MO I
in lhu_regllf;trr_!; il
Lhe daily living. A
Scheme must e an
edhered vo.

Very few if any 4
supplement the {ref

Cure, but entire i

| 1 i

should be lelt to 4§
clan,

——

NOON AS NATI 1Lk
Persons who hee|
lhi.‘”h"u_'hlh are ol I.I
bour ¢ noon is the
of life. At that iy
undergoes serious

mach has l!j.np.n;h-'J
B0d sends scout ing g
of another, 1he ey
be ajer and Leg
E;th'ufma Pervadin g
- TPens Lhe faciliig
: €€ on the teel
nu:' Lime, and ey
althy man or w

; molition or
“ ﬂll‘_-d E- L]




