BRINGS KEEN APPETITE Goop |5 called e, e it
SPIRITS. thnmchortom.theunimdnm::-

who are all ed out, | Uring length; the pint the gallon, the

hasrroger D s unit of volume, and the ounce oI

droopy, pale, nervous and irritable will

; be greatly interested. So
will folks who are embarrased witgq
pimples, rashes, and pallid compiexifon.

The real joy of living is best known
to those who ke~ ti- bleod pure and
‘the system toned up by the use of Dr.
Hamilton’s Pills, a soothing tonie lax-
atfve that puts health, vim and spirits
into those who lack these qualities.

You will be stromger, better nour-
ished, in better spirits, and sleep bet-
ter after using Dr. Hamilton's Pills.

- This wonderful medicine will do you
in a hundred wa¥s. It will put{
gpring in' your step, and attractive
. brightness in your eyes, amd o your
- ¢heeks will be stamped the glow and
blush of a June rose. All this is pos-
siple because Dr. Hamilton’s Pills
ving about vigorous digestion, periect
assimilation, pure bload, and a proper
working of all the organs.

The benefits from Dr. Hamilton's
Pills come about in a natural, sooth-
ing, easy way, and girls and women of
all ages are advised to try this old-
time remedy, which is sold by all deal-
ers in 25¢ boxes.

-~

Technical Tips.

The 28 inhabited islands known as
the Gilbert and Ellice Islands Protec-
torate, or Pacific Islands, are scattered
over a tract of ocean extending 1,100
miles from east to west and 800 miles
from north 'to south, giving an. area
close to 1,000,000 square miles. At the
last census the total population com-
prised 30,523 natives, 801 Asiatics «ad
297 Europeans.

*The waterspout is constantly s8pin-
ning. The moment is stogs spinning
it collapses. At a distance of a quarter
of a mile above the sea level its spin-
ning speed has been estimated at six
-miles an hour.

The first museum was part of the
Palace of Alexandria, whers learned
m were maintained at the public
eost, just as eminent public servants
were in the Prytaneum at Athens. Its
foundation is attributed to Ptolem
Philadeiphus about 280 B.C. s

A hat brush so small and light that
be carried inside the hat has
put on sale im Paris. The bruen
« small clamp by which it is fast-
into the hat. It has two forms

of soft bristles for felt hats,
of plush for silk hats, and neither
weighs more than half an ounce.
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More than 70 differcnt kinds of
wood are used in the manufacture of
umbrelia handles.

Four-fifths of the world’s halibut
supply is captured in the Pacific coast
waters.

London’s telephone and telegraph
wires extend to 73,500 miles overhead
and 981,000 miles underground.
Minard’s Liniment Cures Garget in
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\, WHAT IS A& CALORIE?
People Have Asked If It is a New
Breakfast Food.

Since food conservation has be-

press. In a way, the Food Adminis-
tration is partly respensible for the

increased use of the word, and as a

result has received letters from all

of _the country asking: ‘“What
calorie?’ Some.

e

do with it.

When fuel is thrown on a fire un-
der a boiler heat is produced. This
heat is reqguired in order that the
engine may perform its work. To do

Tort umed or burned In the humap | e flawer of Japam's beavyweights,
. machine energy to main- and at its head is a 350-pound veteran,
"tain the normal heat of the body and T. Dewanonmi, the hoider of the
to do its work. Work done by the championship f(;r 11 years in succes-
“body comprises not only which } 2008 reeord feat.

recuires muscular or mental exer-

tion, but also involuntary exertiom,

such as the beating of the heart, the
‘expansion of the lungs, etc. The

chemical proeess within the body
which transforms our food into en-
- gy is similar in nature to the pro-
cess which takas place when fuel is
burned over fire — though, in the

people have
so far as to suggest that it is
name of a new breakfast food,
in one instance the enquirer
he had heard that it was a
type of explosive discavered by
War Department and wanted to

the Food Administration

course, but I picked up help here and
there, and got through.”
“pDid you have any women working
on vour farm?”’ g
“Yes, I had one for tweo- or three
days. Sne said she knew all abhout
farming, and I gave her .a hoe and set
her to digging potatoes. I don’t think
she had ever been on a farm before in
her life, but she was anxious to earn

KEEP LITTLE ONES
WELL IN WINTER

Winter is a dangerous seasors for
the little ones. The days are &0
changeable—one bright, the next cold
and stormy, that the mother is afraid
to take the children out for the fresh
air and exercise they need so much.
In consequence they are oftem cooped
up in overheated, badly ~ ventilated
rooms and are eocn seized with colde
or grippe. What is needed to keep the
little ones well is Baby's Own Tab-
lets, They will regulate the stomach,
and bowels, and drive out colds, and
by their use the baby will be able to
get over the Wwinter eeason in perfect
safety. The Tablets are sold by medi-
cine deaiers or by mail at 25 cents a
box from The Dr. Williams’' Medicine
Co., Brockville, Ont.

They Conserved.
He had prolonged his visit till half-
past 10 o'clock, and it had beem an
enjoyable evening. As he rose to go
he became nervous and stammered
out:
“Misa—Miss Ruth. you do not read
the newspapers, do you?”
“Why, of course,”’ she promptly an-
swered. “Don’t you suppose that every
woman and girl wants to know about
the w‘r?n -

{ “Y-e-3. Maybe you have read about.
the new revenue tax.” .
“Yes, I have read all about it.”
“And, in order to raise a billion dol-
lars more, they are going to put a

heavy tax on—on—on marriage
licenses.”

“Yes, | saw that,” she demucaiy
replied. »

“After sixty days they are going to
put the tax on. This is a time to study
economy and conservation, you know.
It any couple was thinking about—
about getting married. you know, they
could save this tax by hurrying up a
little.” -
“Yes, we must all conserve,” she
blushingly answered. And they went
back to the parlor and had the whole
matter settled in twenty minutes.

Minard’s Liniment Cures Colds, Etc.

Japan Likes Fat Men.
In this country when a man of av-
erage height takes on girth until his
weight huns up to 300 pounds or so,

his friends have grave doubts. about

his condition and a.@vise him to diet in
order to bring back a silm elegance of
figure, notes a Wﬁ&r

contrary is true.

It a man can carry

rusning for the championship.

lace goes

Tokyo Wrestli

It cures painlesaly in 24 hours.
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Fish Affected by Cold

cuit dough, rolled out very thin. Cut

f—

In Japan the

300 pounds of flesh fith an agility he
{s of the material from which heroes
are manufactured, and if he can work
up to the 400 or 475-pound notch ,
and became a wrestler, he is in the

Wreatling is to the Japanese what
boxing is to us, and mere. The popu-
crazy over it, and the mag-
nates of the big game handle great
sums in the way of gate recsipts The
assoeiation controls

Cheap Form of Insurance | chopped

You are insured against corns and
bunions by the purchase of a single
95¢ bottle of Putnam’s Corn Etractor.
Try

Putnam’'s Exuractor, 25¢ at all dealers spoonfuls cinnamon, 2 pounds sugar,

It has been proved that suddem cold }
sometimes causes the death of thou- |
mﬂf tt¢h . in the shallow waters
j tropics and subtropics. Many
species are so chiiled as to become
helpless, and are either killed direetly
by drowning or =re wasied ashore in
a comatose state. The phenomenon
is Epown loeally as “freezing,” al-
though the temperature of the water
mav be severz. degrees above the
ccid spells great numbers of fish are
often killed along the Atlantic coast
as far north as New England. Contaet
with cold air causes to water to ceel

rapidly, and the great expanse of shal- |

around

| lOO%Valne

Line a baking pan with a rich bis-

bananas into slices, arrange them on
the dough in rows. Sprinkle over
one-third of a cup of sugar, through
which one-yuarter of a teaspoonful of
mace has been mixed. Moisten with
the juice of one oringe, one lemon,
and one tablespoonful of orange mar-
malade mixed together. Cut bits of
butter and put this over the top. Bake
in a moderate oven 30 minutes. Serve
with cream.

2 cups of ground walnuts, 2 cups of
bread crumhs, 1 cup of cooked rice,
1 1-2 cups of hot milk, 2 eggs, 1 stalk
of celery, 1 small onion, 1 tablespoon-
ful of olive oil, 1 tablespoonful ot
browned flour, 3 sprigs of parsley.
Grind together the nuts, celery, pars-
ley and onion. £dd the  tice, bread
crumbs, flour, olive oil, milk and eggs
(white and yolks beaten separately).
Add salt and pepper to taste. Bake
in a medium oven 45 minutes. This
loaf is delicious served with a rich
tomato sauce.

WHITE CORN FLOUR BREAD.

Two pints white corn flour, two
pints wheat flour, one pie: beer yeast,
one tablespoon lard, two tablespoons
molasses or sugar. Mix flour thor-
oughly. Meit lard-in one-half cup het
water; when cool add yeast and meo-
lasses and mix as far bread, using
wheat flour to keen it from sticking.
This makes two loaves about the size
of a baker’s loaf.

For Spanish
Influenza

THE LINIMENT THAT CURES ALL
AILMENTS.

MINARD’S

THE OLD RELIABLE—Try It

MINARD'S LINIMENT CO, LTSe
Yarmauth, N. S.

MUSH BREAD.

Early in the evening scald two table-
spoons corn meal, a pinch of salt and
one of sugar, with milk enough to
make a mush; set in warm place till
morning. Then scald as much soda
with a pint of boiling water. then add
cold water till lukewarm. Thicken to
a thick batter with one part rice and
the mush made the night before; stir
briskly for a minute or two. Put in
closed vessel in kettle of ‘warm water
(not too hot). When light, mix stiff,
add a little shortening, mold into
loaves ana let rise. Bake 25 to 30 min
utes in a good even.

CORNMEAL NUT -CAKES.

Two cups yellow corn meei, twa
tablespoons meited shortening, three
cups beiling water, one teaspoon salt,
one egg, onehalf cup chopped nut
meats. Bring water and salt to boil,
stir in corn meal, add nut meats, stir
and cook ten minutes. Remove from
tire and add egg weil beaten and melt
ed fat.. Turn into greased tin and

cool. When cold slic eand fry im
hot fat. Serve with honey or maple
syrup. Sufficient for six er eight
slices.

RYE MUFFINS.

Mix or sift one cup rye flour, one
cup whi:esg::,nr, one-quarter cup sugar,
three te nfuls baking powder and
one-Half teaspoonful salt: add qne
cup milk and one Leaten egs. Beat
weil. Bake in muffin pans 20 min-
utes.

CHICAGO HOT.
L One peck ripe tomatoes, peeled,
and drained through a cal-
ander for at least 1-2 day, 2 cupfuls
chopped celery, 3 omions, 6 large
green peppers, 1 or 2 small hot red
peppers, il chopped fine, 2 table-
spoenfuls white mustard seed, 2 table-

3 pints of viregar, 1-Z2 cup salt. Mix
well together and it will be ready for
use in a few days. Do neot cork or
seal, just store in crocks_ and cover

tightly. o

- 100%
Only.

Packets

Ta

graters,

under this head.
item in this list.
- The tamale pie, which serves six, is
one,

boiling

clifts.

ing.

Even the philosopiiical fish may
follow the line of least resistance.

one hour.
rice from settling.
green sweet perper may be added to
vary flavor.

Honorat.

er, and is cheap enough to be used
daily or weekly to flush waste pipes
and sink drains.
prevent mustard froam darving
and caking in the mustard pot, add
a little salt when maxking it.

Mud strains on dark clothes should
first be brushed and then rubbed with
a freshly cut raw potato.
remave any trace of stain.
To clean and sweeten the coffee pct.
put a little borax water In it.

To keep ice from meiting, cover it
with a piece of flannel, then ovar that
put several thicknesses of paper.
The carpet eweeper, mop, “tc., can
be suspended without any trouble by
inserting a screw eye at
When the kitchen is very crowded
cup hooks, screwed along the ende
or the sides of the kitchen table, af-
ford handy places on which to hang
the potato masher, kitchen scissors.
sirainers, egg heaters and
numerous other a-ticles that are in
frequent use.

Minard’s Liniment Cures Distemper.
MEAT EXTENDERS.

Two Recipes to Make It Go a

Long Way.

Meat extenders are now in high fa-
vor, beans and rice especially coming.
Cheese is another

TAMALE PIE.

Two cupsful cornmeal, 2 1-2
spoonful salt; 6 cupsful boiling wa-
ter, 1 onion, 1 tableapoonful
pound Hamburger steak, 2 cupsful to-
matoes, 1-2 teaspoonful Cayenne pep-
per, or 1 small chopped sweet pepper,
1 teaspoonfnl salt.
Make a mush by stirring the corn-
meal and 1 1-2 teaspoeonful salt into
Cook in a
boiler or over water for 456 minutes.
Brown the aonion in the fat add the
Hamburger steak and stir untir the
red color disappears.
mato pepper and sait.
baking dish, add the seasoned meat,
and cover with
mimutes.

water.

mush.

SPANISH RICE.

Two cupsful stewed tomatoes, 1 cup-
ful boiling water, 8 teaspoonful
rice, 3 tanlespoonful chopped onion, if
desired, 2 tablespoonful fat, 1-2 to 34
of a cup of grated cheese, salt and pep-
per to taste.
Mix ingredients thoroughly, bake in
moderate aven till rice is seft, abeut
Stir often enough to keep
One-half chopped

Pure

This will

Add the to-
Grease a

Bake 30

Minard’s Liniment Cures Oiphtheria.

" NEVER SAW OCTOPI

Though Writer Tried to Lure One

Into Sight.

¢ Between the town “of Theoule and
the belvedere of the Esquillon, down
alonz the water’s edge, one never

tires of exploring the caves.
lead through tae p:nes and around the
was attracted to
the caves by the hope of finding van-
tage points from which
Grasse and Cannes and Antibes and
the Alps and the castle on Saint
But he seon came to love
the copper rocks which pine needles
had dyed, and deserted black and
white for colors. When the climate
got him he was not >nath to joim in |
my hunt for octopi., Herbert Adams
Gibbons writes in Harper's Magazine.
The inhabitants tell thrilling staories
.of the monsters that lurk under the
rocks at the Pointe de I'Esquillon and
forage right up to the town. One is
warned to be on his guard® against
long tantacles reaching out swiftly
and silently. One is told that slip-
ping might mean more than a duck-
Owners of villas on the roeks
make light of octopus stories, and,
as Tocal boomers are trying to make
Theoule a summer resort, it is ex-
L plained that the octopi never come

The artist
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the Eustachian Tube. When
is inflamed you have a rumbling sound
or imperfect hearing. and wheft it is
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Centizrade, or one pound of water 5 -
approximateiy 4 degrees Fahrenheit. RECIPES. Worth Remembering. plotting wife encouraged m
Cur recuirements of food, so far as i N mmp’mmh
the amount is cencermed, can there- SAVORY BEETS. For meldew stains—wet In strong | ang expressing frequently her belfef
fore L. ex-ressed in ths number of | 1-4 cup sugar, 2 teaspoons fiour, 2 suds, cover with paste of salt and |, the jmminent appearance of the
calories needed for eaca person 2 | teaspoons butter substitute; 2 table- | 08D and put in the eun. octopt. She deciared that scomer or
day. It must not be forzurtwa that | Spoons vinegar, 1-4 cup water, salt and | Afnica ia always good for a bruis- | jater my reward would come. She
te csiorfes must be derived from | cayemne pepper. Make like white ed knee or a pounded thumb. Keep | threw off the mask on the lst of May,
the proper kinds of food—N. Y. | Bsauce and pour over boiled beets cut | & botile handy. when she thought it was time to re-
Herald into inch dice. It your chiid’s shoes stiffen after | turn to work. She announced to the

‘ i QUICK CORN CAKE. a walk in the rain. rub them over | artist and me that the octopl had

with warm water and then rub them meommthamicancollt
She Doubled His Crop. 1 cup flour, a cup milk, 3 teaspoons | iy castor oil. keep cool until next winter, and

~Say, how did you get along with | baking powder, 1 cup cornmeal 1 o€, |~ Enamel bathtubs can be nicely | we had beter all go to Paris to do the |
your harvest last fall?”’ he asked of a 2 tablespoons oleq. Mix quicKly, add- | cjeaned with a flannel dipped in a g ) k
bpvion ing the melted fat last. Bake In &m | sesin and should not be Decrubhedm s e L

“Oh, pretty well—pretty well,” was | olled pan 25 minutes. Chloride of lime im solution is an Catarrh Cannet Be Cured [
the reply. “I had no hired man, of} BANANA CAKE. invaluable disinfectant and deodoris- Catrrhal ‘
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White oileloth is
economical
table.

a stain until it has

Badly spotted tan

put upon a shoe-tree and scrubbed
with soap and water, allowed to dry,

then poi._led.

A little whipped

freshly grated horse radish gives it a

deftcious flavor.

wrapped 1n oil silk
it will work a cure.

goods.

water.

ment.

Worth Remembering.

Poor cooking creates waste, because {
the tood wul naot be eaten.

In selecting -bread pans, buy

covering for a Xilchen

Soap should never be rubbed upon

Soap s&uds are sald to be excellent
for making plants grow because of the
potash contained therein.

It is said if corms or bhunions are

If you are afflicted with rheumatism
heip yourself by drinking pienty of
pure water. Six glasses a day should
be taken bhetween meais. )

Use lemon juice and
iron rust, ink and mildew on white

the
insures tuerough

an attractive and

been removed.

shoes should he

cream added to

to exciude the air

&alt to remove

To remove blood stains, soak well in
kerosene oil, then wash out in cold

-

No receptacle for s¢iled clothing, no
matiter how handsomely decorated,
ehouid be kept in a sieeping apart-

Wagsh gas globes in hot soda water,
thdn in lukewarm ammonia water and
rinse well in cold water and they will
be hbeautifully clear.

and safely.

Why Women Bear Pain,
Women bear pain better than
as is well known, but Dr. E. 0';1::}‘1
Kane says that their tranquility is of-
ten receptive, being stoical submission
rather than lack of feeling.
lieves women are less often aff
by shock than men; they endmm
gical operations better and pass un-
der anesthesia more rapidly, quietly

can’'t eome within

Pockets Quite Essential

f&‘t—wnmnsmn Star !
Pockets are among the most useful ) -

things ever imvented.

What a small town hick would

for a place to put his hands hag he

no pockets is hard to imagine.
No man knows exactly how man

pockets he has. If you don’ M@V{

itoaskmmm.voumm

four of it
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FARMS POR SALE.

He be-

do

He

185, . Tecumaeh; acres
John MeCoy, 46 King

fifty-ineh

and condition,

gearing in
apply

'o. SALE—-166 ACRES OF LAND
clay, and sand loam. Brick house,
hasement barn, Cement silo, and other
outpulidings. 3% miles from Thamesville,
Good water, Gravel read. Apply Gee,

e ————— e -
thing, & key ring with tou/neen keve

Fon {t. some stamps, all stuck together,

a few rubber bamnds, a memorandum
book, a newspaper clippiug or some-
thing the local paper said about him,
a watch, & pocket chip, a card of twe
admitting him to his favorite club, a
pockethook with some moncy in it, a
laundry ticket, a rabbit foot, a slasp
of a silk . & few cigar store
eoupons, a deck aof cards, a pistol, a
recipe for curing a cald, a piece of

g court plaster, & dream book, a lock

of hair, and ad infinitum.
TONNAGE.

(A Clear Bxplanation of Terms
Confusing to a Landsman.

Without going into all the volumin-
ous details of the rules governingship
L measurement, about which there is
conslderable misunderstanding oo the
part of the public, the generai rule ia
that the gross registered tonnage of
a ship is her totai cubic conlents ex
pressed in tons of 100 cubic feel.
Tne net registered tomnage ol the
same ship 1s arrived at by deaucting
from the groas registered tonunage Lbe
cuhic epace occup.ed by the engines
boilers, fuel space and c:ew's quarter,
aiso expressed in tons of 1uu cubi
feet.
The deadweight tonnage of a ship i
and aitogether different matter, and i
t henumber of tons of 2,240 pound:
weight which the ship can carry ot
her official load line, an dthis ton
nage ‘nciudes cargo, tuel, boiler wat
er, storea, equipment, etc.
The displacement tonnage | L.
another teature, and representsgthe
weight of water which the ship dis
places .and which of course vares ai
to whether she is in light condition o
in loaded condition.
As a practical example take the cast
of a eteamship of 5,000 tous groes reg
1stered tonnage.
This means that the cubical cof
tents of this steamship, including ma
chinery space, beller aepace, fuel spacs
crew’s quarters, ete, will measurt
500,000 cubic feet. Her net registerec
tonnage will probably be ip the neigh
borhood of 3.300 tons, wnich meant
that 170.000 cubic feet is deducte
from her gross registered tonnage &
the epace oceupied by machinery, boil:
er space, fuel space, crew's quarters
etc., leaving avallable for cargo aF
proximately 380,000 cubic feet

The deadwelght capacity of thit
steamship would be about <000 tons
which means that it will take a 1oad

of 8,000 tons of 2,240 pounds of cargo
fuel, beiler water, atores, otc, 0 pU
her down to her official lcad iin€
The dispiacement of this samt
eteamship, that is to say ,(the welgh

o fwater which ehe woull displace it
her light condition, would be approx
imateiy 4,000 tons; whiie n hev vad
ed comdition at full draft the ;m‘&

ment would be approxiiatcly
tons, ie., the waight o waier dis

placed when light plus the woght 0
the cargo, fuel, etc., of .00 W
would make a total waier iipace
ment of 12,000 tons.

Of course practically ¢vir ecal®
ship varies, and the iliuwtra'iol .
have given above repres:n's ot the
situation om a modern «arzo «i€adll
ship not built for epeed. an! Prac
Cicasly every steamship to0fS O
differently, depending on 'ho nened
or shape of the huil {n i< roaton tt
the load that she will carrv 0 weight
as naturally a steamenn 10 {f.“:‘
lines will not carry an' 1.n< ke
the load that a steamehip o = "08T%
lines will carry, for the tornm he-
cause of her fime line<. v %Y
merge with a given weight ‘21T that
the Iatter J

i

“Does wealth bring hapi "

should say not,” repliri Mr Dustit

Stax. “With all my cnoroois 8
come, I am net permitt |
+than two lumps of sug:r i
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