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» NS LIFE RUINED
-~ BY DYSPEPSIA

Until Hé Tried “FRUIT-A-TTVES”
The Wonderful Frait Medicine

| ;

MA. FRANR HALL
Wyevale, Ontario,
“For some two years, I was a

sufferer from Chronic Constipation and
Thspepsia.

I tried every remedy I heard of
without amy suocess, until the wife
of o lsval merchant recommanded
‘Fruil-a-tives’

I procured s box ‘of ‘Fruita-tives’
and began the treatment, ahd my
condition commenced to lmprove

| sandwich.
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CHRISTMAS SUPPER

AASINGICIICK YIRS

(From The Ladies’ Home Journal.)
If the Christmas dinner has besn
enjoyed sarly in the day and par-
taken of to the fullest sxtent pos-
sible, one wishes “just a little some-
thing'' when the usual evening-meal
hour comes around. This is the
time when the Chrisimas cake s
meat anjoyed served with caffee, In
either American or foréign style, or
with a deliclous refreshing drink
which might ::':l oklled: 1
: Dru:f.lu. lacs In the bottom. eof |
a punch bowl two gquarts of well-
frozsen orange water lecs. Onto ik
pour the conténts of a sufficient
number of botllas of gltiger ale to
cover. As the erange les softens
it will coms o the top and float in
lttle Junks lke real ice. Freshly.
made cold ted may be used in the
same way In plage of the ginger ale,
A Coflee . Pul ona eupful
of freshly ground ocoffee and one
feaspoonful of wvanilla extraot In &
double boller. Pour half a pint of
heavy cream and half a pint of milk
over it and let It eook until near the
bolling int; than strain. Beat ths
yolks of alx eggs with & quarier of
a pound of powdered sugar; add to,
the coffee; stir untll it thickana |
Pour Into serving gslasses, chill
thoroughly, and serve topped with &
big spoonful of whipped cream.
metimes & bit of unusual kind
of bread or hot Fingerbread with
sweet Hutter la all one wishes, servad
with the tea or colfee, or a tasty

Chesdt Mngpers.
oonfuls of butter add one cupful
of gratad cheese, one cupful of flour
lgd A Llttle salt. Mix, roll out to
about a quarter of an inoh in-thieks- |

. To two table- |
; of minesad paraley, salt, & dash of

Love Apple Balad. Make a firm
tomato aspic by pouring one pint of
hot tomatlo juled over one tahle-
apoonful of gelatin soaked in & little
oold water. Season highly with salt,
pepper and onlon Julcs and peur intw
cups to meld. At serving time turn
out on & léftuce bed and hollow out
the centers. Fill with peas marin-
ated In oll and vinegar and put a
spoonful of green mayonnaise, cap-
ped with a stulfed olive ,0n top.

rish Folly. With a potate-ball
knife scoop out small balls from ecold
bolled poiatoes, or mold cold mashed
onas [nlo marbiés. Dip inte mayon-
naise, then roll in grated onion and
minced ogk. Dip again into the
mayonnalse and roll i1na mingted pars-
ley and pickles. Hesap oft & bed of
green and decorsted with strips of
pimento.

Feach-Stone Balad. Drain a oan
of large solld peaches. Lay ona half
neat of lettuaes strips and All the
eavity with a ball of chopped al-
monds, dates and candied cherries,
Burround the bali with a whipped-
éream mayonnaise tinted green.

Christmas Lily. Roll a lettuce
leaf Into a cornucopla shape and
confine it with a toothplek. Fil
with red cabbage and pimiantés that
have been pground togethet and
mixed with mayoanalss. HaVE sev-
eral cabbage strips eftending out-
ward to simulate pistils.

Red-Hot Poker, Mix together one
cupful of mashed potato, tomate
pulp dained free of ssads and juice,
& Bpoonful of onlon julce, ths same

Cayenne pepper and thick mavon-
nalss, Press this mixture Irto the
hollow side of crisp celery stalks and

néss and cut Into six-inch lengths. | Arrange three ln irlangular form on

LAy on k greassd baking sheet with-

A bed of lettuce.
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small stewpan and aprinkle weil
with one cupful of sugar; add water

as for baked apples, and bake in o’

{ plow ovéen for one hour to one hour
| and & half to prevent burning. Serve
not, vaing half a cupful of marsh-
mallow dressing.

Christmas Dreams. Prepare
small rounds of bread toast delicate-
Iy and butter on both mides. Have
prepared one cream cheeass; softened
and rubbad smooth with one desert.
spoonful of cream and one desert-
spoonful of vinégar. Chop one swaet
pepper, half red and half green: mix
with the créam cheese Bproad
rathar thickly on the rounds of toast
and plaos in & hot oven for five
minutes. Berve hot or coeld. These
are mueh liked and saslly made.

Cocoanut Creath. Mix one
grated coconut. ons cupful of sugar,
the beaten yolka of four g5, the
jules of three oranges and the juice
and rind of one lemon. Add this
besatén mixture to one pint of hoiling
wiater in which has besn diasolved
ons ouncé of granulated gelating
This must be chilled and served in
the hollow arange ahella

BANNED CHRISTMAS

Old Country Parliament .Did
away With Celebration of
the Day.

England Abollshed Christmas
onoe, in 1843, when parliament dld
away with any celebration of the
day. The king protested, the people
stormed, but parlisment stood firm
and for twelve years there was ne
celebration of Christmas, sveéryons

INGLANDANDUD.S. |
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Ry Christmas

capa

Whichever grade Waltham you buy
will have the satisfaction of

kno
ow

value for the money in the world.
Here are some favorite Walthams.

choose the
city of every pocket book.

ing that it is the best watch

Ask your jeweler to show you:

Thg Ladies’ Convertible Bracelet Watch
+a dainty little timepiece which can be
~worn in many different styles
is an “eye” on the cass — an' exclusive
Waltham feature—which folds back flush
with the case when it is desired to wear
the watch elsewhere than on the wrist.

Price—$30.00 and up.

tremel
acy.
for presentation

The “Colonial”, the watch that is ex-
thin without sacrifice of accur-
his ‘model is especially’ suitable
purposes, not only be-
cause of its reliability as a timeplece,
but also because of its

Price, in gold filled $50.00 and up—

solid 14k gold §70.00 and up.

There

reat beauty.

AM

THE WORLD'S WATCH OVER. TIMB

THERE is a Waltham Watch suit-
able for every purpose, and to the

The Waltham Ribbon Wrist Watch—a
dainty, popular model which combines
ﬂﬂhh beauty with all the accuracy for
which Waltham has long been world-
famous. Prices, from als..ﬁu and up.

The *Riverside” — universally conceded
to be the highest grade moderately priced
watch in the world This model is most
tn-?ulnttr preferred by business men who
desire. an absolutely dependable time-
Price §71.560

Iimmediately.

The Dyspepsia oeased to be the
burden of my life as it had been, and
I was freed of Cobsiipation.

A feel that | owe ¢ great debi to
‘Fruiso-tives’ for the beneflt 1 derived

from them." :
JFRANK HALL,

who attempted to celebrate being
arrested and fined.

Massachusetts followed suit  In
1669, when the general court enact-
od that “anybody who Is found ob-
serving, by abwstinence from labor,

out teuching and bake in & moderate | For something a bit unusual and
oven. movel, try these thres dell¢ious
m Sandwich Fi " mlp!-:

These sandwiches are excellent wit Baked The firmest qual-
a simple salad and are much liked ity of orangea should be used. Peel
by men. You will need one cream four oranges carefully, removing all
cheess, ons large tablespoonful of Bitter substance left after pesling | feasting, or Any other way, any such
IV B0 SANTRPORNINL S00 & s the frult. Slightly separate the sec- | day as Christmas Day shail pay for
of grated onilon, one heaping | tons the top !

spoonful of French mustard, half a § op _and_insert fhree) ter aud for years naver repognized
jar of andhovy paste, one amall tea-

spoonful of paprika, a little sa)t and

peculiar elements t
memhbranes o
s fa

that meney can

L
bottle,
eyrup,
= Eithk 1
sugar syrup.  Eithbr way, you make 14
vunces--more than you can buy ready-

%' istently |
z:r::t.?hn JEE - “. Tﬂrﬂtum

or_any

60c.s box, 6 for $2.50, trial sise 25¢.
At all dealers or sent posipaid by
Fruita-lives Limited, Ottawa, Ont,

S
.

Any Headach

—8ick :
—~Nervous
— te

- -=—~Monthly [
Zutoo

Cured by Zutc

The Bob Blelghg 1 purchased
fram you threa ;uu &R0, 1 comn-
r . the best Bleighs manufac-

t . Ths awtlomatic muplin:
i great advantage. 1 woul
M‘.‘hu without them for twiée

what they coat If | could not get
annther palr-—Ben Gavin, R. R.
No. 4, Lansdowna,

Géet your Hleighs from us,

McNAMEE & "SLACK

“The Repalr Shop"
Shoep Phene 121Tw. &4 Queen St

P
Easy to M This
Pine ﬂowh%ne iy

Theusands of families swear by MHs
premui resalis. loczpecsive,
and gaves about B2,

You know thet pine is vaed in nearly
] preseriptions and remedirs for coughs.
he reason is that ﬁine containg several
BT Gethtas and Meslirg ihs
ng And aling the
1 'rothmt and tglll. Pine
‘purpose.

able
maous {ar th

Pine ennih ayrups are combinations
zl pine_and syrup. The '*:_1|-r|.u»“*If part

usually plaln ar syrup.
To make the best pine cough remedy
buy, put nees

centa worth) in a ld-onm
fill up with home-made sugar
you can use glarifisd mo-
honey, or corn svrup, instead of

f 1.rax |

made for $2.50. It is pure, good an
very pleasant-—-children tahﬁ it engerly.
{’m ean feel this take hold of a gough
cold lu & way Lhat means business.
may be drv. hoarse l!pd tight,

membranes—and th

inflam
ﬁ.ﬁﬁzwhmuhinnlnn Eﬂlﬂ m

houra or Jeas.
nchial asthma, hoarseness,
ordinary throat ailment.

is a hi:hlﬁ concentrated com-
of gennine Norway pine extract,

an famous the wur{d over for ils
oﬂoc, upon ecoughs,
:'mirtr nq:::htiluha.f ﬁ,ﬁlk 3
or oumnces o o -
ihu:iuu. and doa't accept “:: 'n:

your

ythi
Guaranteed to give absoluts satis-
"ﬁ'ﬁ_ nfud-i ‘Rn inex

i —
T

about oné tehspoanful of powdaered
caraway seed. (Any chemist win
powder caraway seed. ( Blend all
will, and spread on thinly sllced
toAstéd white or brown bread for
sandwiches.

This fAlling may aldc be used for
canapes, with & thin slice of tomato
placed on tap and coverad lightly
with mayonnaias; garnish with
minced chives and slices of piments
olives. '

Olive Sandwiches. Chop pitiad
olives rather fine; ndd a saltspoonful
of onlon jules and a dash of paprika;
mix with heéavy miayonnaise that has
bsen made with tarragon vinagar.
If chives and freah tarragon |éaves
aré at hand mince and use them In-
stedd of the onlon julece, making the
mayonnaise with lemon juleoe instead
of tarragon vinegar.
is sasily sbtalned by cutting a sllce

from the roet end of an onlon; draw |

back the skin and press the onlon en
A coarse grater, working with _a
rotary motlon. .

Tommato Toast, Mix to a smooth '

paste equal quantities of butter and
fNnely grated cheese and spread en
thin slipa of crisp toast. Have ready
some sllcea of brolled tomate. Lay
one on each strip of toast, sprinkle

lightly with minced paraley, and-heat |

in the oven before serving.

Orange Gingerbread. Mix these
seven Ingredients together: Two
gupfuls of yellow corn meal, half a
cupful of moladses, half a cupful of
sugar, four tablespoonfuls of melied
sust, one teaspoenful of salt, one
cupful of sour milk and ona.cupful
of aweet milk. Plade them in =&

docuble boller and eook over hot"

witer for ten minutes after th Ix-
ture becamea hot. When led
add one eupful of wheat flour, ‘one
teanpoonful and a half of soda, one
teaspoonful of ginger, one teaspoon-

fu! of eipnnamon and half a teaspoon- |

ful of cloves, eifted together thors
oughly; then add the rind of one
gra orange. or half a cupful of
orange marmailade, and one well-
beaten afg. Bale for thirty minutes
in & moderates oven.

The more fruit and gresn vegetl-
ables one ean present at the supper
heur the betier, and the salad gives
us the best opportunity for thixw
Here are few cooling salads that also
sarry out (he Christmas colars wt
red and green and are pleasing to
Lh: :1"! as well as refreshing to the
palate: i

HEwert- Pickle Beet Ealad. Belect

-amall eannad beste. of uniform size.

Beoop out thelir centers and All with
chopped aweat plckles. Cut letiuce
inte narrow sirips with the sclasors,
arrange In nesilike heaps on a plate

and place thérein three of the stuffed .. ..

beets. Make a bolled direasing with-
out eggw, tiot it green with pure
vegetable coloring, using plenty of
ol or butter, and pour.it over the

Apple Bloom. Core bright red
Apples, leaving enough of the core
at the base to hold the appls intact
after being slashed Into eight sec-
tions, allowing the sections to fall
l.ptr‘l Just encugh o suggest a Nower.
In this center put a large spoonful of
salad made of chopped Engliah wa;-
nuts, celery and stuffed olives. Top
ﬂﬁ gFreen mayonnaise. -+ Let (he

® rest in & meat of lettuce.

e e

PILESE::

you feel so “blue” that

even the sky you need
BEECHAM'S

Onion julee |

' Here in North Ameriea,

-

The ocustoms which mark the
Christmas séason have a great simi-
larity In all lands which oheeérve the
day. Everywhere it Is a time of
good che#r, of feasting and often
drinking, of decorating with flowers
and greens, of singing and of mak-
ing presents to friends and to the
needy. There are many Hitle cus-
toma belonging te the Christmas cel-
ebratlon which are pescullar te one
country or even to one small section
of It, but the general idesa of havineg
a gond time and of helping your
neighbors to have & good time is the
underlying principle of the holiday
roRRon everywhaere.

Scholars have argued and quarrel-
»d for centuries, and are atill at It. as
‘o whether the birth o Christ really
- raarred on Decamber 25, ATgEi-
menis have bean brought forth,
whish soma regard as conclusive, to
how that whatever was the date of
*irlat's birth, December 25 ecould!
ot be ecorreet. The reason for. the
-alebration at this time it s genar-
rily agreed, ia that at the time of the
Intrgduction of Christian deslgicn
naarly every land held a  féstival
nedr the and of tha year, and It was
snnlar to invest paman celebrations
with Christian =l nificance than to
destroy the oald eeremonies and es-
tablish entirely new onsea o

One of The Explanations.

Christmas comes at the time of
the winter solatice when the sun has
reached its lowest point in the hea-
vens And is just berinning te <limb
upwarde. The fesalings of all man
kind, which have heen depressed by
the gloom of the sky and the steril-
ity of the earth, are naturally of re-
joleing that conditions are on the
mend. - This seems to ba the reasaon
for the eelebration which marked
this season of the year In almost
every country before the toming of
Christianity, and the celébration -f
Clhristman on Dee. 26 now.

The Teutonic races all obrerved a
sun festival at the time of the year.
They said that Freyer, the sun god,
awoka and Hghted up his whe#l onee
more, and was drawn over wonds
and meadowns his ship by a boar
with golden bristlea. The Baxon
sun festival was Yule. The Norse
honored Thor. In the woods of
Britain, long before the Sazons
came, the Druids celebrated their
peculiar festivals, All thest ocele-
hrations were characterized by much
eating and drinking, and much re-
sembled the Roman Baturnalia,

That the early Christian Teaders
recognized the necessity of allowing
these pagan ocustoms to remain on
vome form is wall apthenticated., It
is known that when Pope Gregory
sent Bt. Augustine to Enﬂnnd to
England to convert the people, he
instructed him to attach the tradf-
tions of the Christlan Chureh to the
customs he found, in- order not t{o
make too violent a chanre. Bo #it
was that after the hardy Saxons had
accepted the new religion they con-
tinued to kill many aoxen for & great
bangquet. but In honortof the birth
of Christ Instead of the sun gnd
Thus it is that with & comman ori-
xin the Christmas customs of &l
lands have a common nature,

Binging of Rrutuu songs s =
custom which led a over
England and Whales and In m of
the countries of the Continent

carols are practised by the children
of Bunday schoals, te be su In
services on Christmas ﬁf ar
day near It @ hahbit of
ting out In the stresf and
however, has pra

-

home In England, Is that of the
mummeérs, Those who wish to cele-
brate in this way garb themselvea in
all sorta of outlandish costumes, and
disgulse their facea. Thén in bands
thay roam the street, blowing horns
and other - unmusical

and begring small favors.  Orig-

instruments |

inally, and In some places to the |

present time, the mummers secursd
the heads of deetr and other large
animals, or made Imitations, and
placed them on thalr . shoulders,

covering thélr faces, which wauld

seem to explain the “false faces” of |

the toy stores of the present day.
The “hohby horses” sometimes seen
in our theaters ware a

distirictive |

feature of the old English mumming |

and ahs still In use.

Kissing under the mistléetoe has
come down to us without a break In
the fustom from the time of the
Dryldse. Thess anclent -priests used
the mistletde In their praétices as a

| plant of particular mystic valus, and

traditions have clustered about It
ever since, In English eountry
houses, It formerly was customary to
hang the mistietos with mueh cere-
mony, Now It Is done In sscret,
with tha ldea of allowing the fair
damsel who walks under it to be
genuinely aurprised. It is  often
hung over & doorway, when It can-
not be sesn by one entering the door
Where the custom if given much at-
tention, & berry is plucked sach time
A young man geis a kiss. This ber-

Coughs, Ce sadach
| Flu, & _mild lasative, H.::E}.a

ry the young man presents to . the

malden as a souvenir. When all the
berries mre gone, the kissing privi-
lege ceasea. The young woman who
falls to be kissed under the mistle-
toe¢ will not be married during the
succeeding year, according to tra-

ditlon.
Mistletoe Love Test.

In somas parts of the United Btates
there ia a little love test which re-
guires mistletoa Two sprigs are
placed on the hearth before the apen
fire. The one making the test gives
his own name to ons of the twigs,
and that of his lady love to the
other. To spare hia feellngs In case
the test goea wrong, he is allawed
10 keep the name to himssilf. Aas‘the
heat drives the twigs they move
about to jump. If they move cluper
together, the young man's beloved
loves him. If they movs apart, the
omen i8 a bad one.

The bringing In of the Yule log.
& custom dating from the time of
the Saxons. s still celebrated with
great interest In someé parts of
England. This comes the day be-
fore Christmas. A log or gnaried
toot of & tres Is selected, and
drawn to the house with much cers-
mony. Before it is put in the fire-
place sach member of the household
stands or site on It In turn and
flngs many of the Yulstide wsongs
Then the fire ls started. If It goes
out during, the night the house |a
doomed to experlence somse misfor-
tuns during the year.

NOW OPEN|

The wassall bow! ls another fea- |
ture of the day before Christmas |

in En

Portraiture, Commercial Work |

| Paone 1818w,

| We have a supply of |
i
cut hard wood and ‘

I kindling.
J. Sowards Coal Co.
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NOX A COLD TABLETS

A safe and apesedy cure for L-.ﬂrt'.;?‘.

b
|

few houre. Gat the
stores, 150 por Dok |
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The Marrison Btutio (s Again
Ready for Bus'~ags -

Copying, Enlarging, Etc. |

plece at a m

;ﬁ‘ﬂ.?x and up.

to

te price.
in gol

Ask Youyr Jeweler

show you these famous Whaltham

Watches, each one of which is backed

by

WALTHAM WATCH COMPANY, LnaTeDd

our full guarantee of guality.

MONTREAL

HP; and  Distribud

aliham Products in C'::u

FPactories: Montraal,
Waltham,

Real Values-

In Winter
(vercoatsAnd

Suits

All-Styles

$25.00
$28.00
$30.00
$32.00
$35.00
$38.00
$40.00
$42.00

N,

_, N

TWEDDELL’S

Rellable Ready<to-wear Clothing and Peifect Fitting Tafloring

181 PRINCESS STHREET

3
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-The Sealso"s Eir.e‘etings

are extenfled-$0 the readers of

the Dally British Whig

of whom are Policyholders in The Manufacturers Life Insurance Company. -
The year just closing has been one of u

the mwuht:ntﬁ_hm ﬂ

all previous records.

tly in excess of
by way of dividends

lhny*-mfmmhnmlﬁ

ted success.
of previous year, but the
maturities have
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