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PERFUMES 
There is nothing else which quite so clearly marks the 

gentlewoman of refinement as the delicacy and quality of the 
perfume used. 

A dainty fragrance that is as delicate as it is lingering, 
will never be conspicuous or obtrusive. 

We carry always a well selected stock of the be~t odors 
on the market. 

And we know how to protect perfumes from deterioration. 
The price does not always dictate the quality , but mm­

ally does. 

We will always be glad to show you. 

TOILET ARTICLES 
A poor dentifrice or other toilet article may be a danger­

ous thing to use. 

We have a spl"'ndid assortment uf good things for the 
skin, the teeth and the hair. 

1,hey all help to make you more corufortable and to 
enjoy better health. 

Our stock of Toilet Brushes are chosen with care and 
are good values. 

• 



CJiLENDJiR F0R 1911. 
ECLIPSES.-Standard Time. 

In the year 19u there will be two Eclipses, both of the Sun. 
1.-A Total Eclipse of the Sun, April 28th. Visible to the United States, with the ex­

ception of the northern and north-eastern portions, tthe eclipse extending north as far as a 
line drawn through the cities of Philadelphia, Milwaukee, Butte, Mont., and Portland, Ore. 
Also visible to Mexico, Central America, the western portion of the West Indies, the east­
ern half of Australia, New Zealand, and the Pacific Ocean, the path of totality extending 
from Auckland, Australia, across the Pacific Ocean, almost to Central America. 

11.-An Annular Eclrpse of the Sun, October 22. Invisible to the United States. Vis­
ible to Asia, the Philippine Islands, Australia, the northern part of New Zealand, and the 
Pacific Ocean, the path of annulus starting- at the Arai Sea, extending across Asia, pasa­
iug south of tne Philippine Islands, across New Guinea, to a point in the Pacific Ocean. 

THE TWELVE SIGNS OF THE ZODIAC. 

TWINS. 
Gemini. 
The Arms. 

LION. 
Leo. 

The Heart. 

BALANCE. 
Libra. 

The Reina. 

ARCHER. 
Sagittariue. 

Tlie Thigha. 

WATERMAN. 
Aq_uariua. 

The Legs. 

THE B .. Uc. Aries, cy> HEAD & FACE. 

l1\. 

BULL. 
Taurus . 
The Neck. 

CRAB. 
Cancer. 

The Breast. 

VIRGIN. 
Virgo. 

The Bowels. 

SCORPION. 
Sco~io. 
The Loina. 

GOAT. 
1'j C~pricornue 

TheKDeea. 

l'ISHJ!'& Piece•. X THE FEET. 

THE SEASONS. Eastern Time 
Vernal Equinox (Spring begins) .......................................... March 21 d. oh. s• m. P. M. 
Summer Solstice (Summer begins) ....................................... June 22 d. 8 h. 35 m. A. M. 
Autumnal Equinox (Autumn begins) ...................................... Sept. 113 d. 11 h. 17 m. P. M. 
Winter Solstice (Winter begins) ........................................... Dec. 1111 d. 5 h. 53 m. P. M. 

MORNING AND EVENING STARS. 
MBRCURY ( ~) ~ill be Morning Star about February 11, June 1, and September 115; and 

Evening Star about April 1_., August 13 and December 7. 
VBNUS (~) will be Evening Star till September 15; then Morning Star the rest of the 

year. 
]UPITBR ('11) will be Momidg Star till April 30; thf'n Evening Star till November 18• 

and then Morning Star again the rest of the year. • 
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Just About This Book 
We present you with this little book for two very good reasons. \Ve 

want you to have something of real value as a slight acknowledgment of 

past relations whi<•h we ha,·e honestly tried to make agreeable and pro­
fitable to you in every way. We hope also to remind you through the 
year that we are always anxious to give you the best of intelligent service. 

The cooking recipes given will in every case be found absolutely re­
liable, being the regular working recipes of one of the foremcst authorities 

of America on Culinary Science. 
We occasionally refer. to some of the well known Nyal Famil.v Reme­

dies, manufactured by a firm of skilled chemists of over 50 years' experi­
ence-The .,_ -ew York & London Drug Company, of New York, made in 

Canada at their laboratory at Windsor, Ontario. 
The public faith in ·the old time "patent" medicine has been very 

much shattered, and it is to your interest to know and use reliable, hon­
est packaged medicines for those everyday ailments for which Canadians 
are not in the habit of consulting a doctor. In s2rious matters our ad­

vice is always to consult your doctor. 
We know the formulas of all Nyal Remedies and know that they will 

do what is claimed for them. 

• Correct Kitchen Measurements 
The cooking recipes in this book are accurate and have been proven 

by careful experiment. To get the best results your measurements must 

be accurate. 

Table of Measures and Weights 
9 Large Eggs . . . . . . . . . ... 1 pound 

1 square Baker's Ch~olate.1 pound 

3 teaspoons . . . . . . . .. . 1 tablespoon 
16 tablespoons . . . . . . . . . .. . 1 cup 
2 tablespoons butter ..... . 1 ounce 
4 tablespoons flour . . . . . ... 1 ounce 
2 cups finely chopped meat 1 pound 
3¼ cups entire wheat flour 1 pound 
4½ cups Graham flour ... . 1 pound 

2 

4 1-3 cups Rye meal . . . . . .1 pound 
2 2 3 cups granulated corn meal 

...................... 1 pound 
2 2-3 cups oatmeal . . . . . .1 pound 
2 2-3 cups brown sugar . . 1 pound 
2 2-3 cups powdered sugar .. 1 pound 
2 cups granulated sugar .. 1 pound 
2 cups flour (pastry) . . . .1 pound 
2 cups butter (packed solidly) 

...................... 1 pound 



FRENCH DRESSINC 
2 tablespoons Vinegar; 4 table poons 

Olive Oil; ¼ teaspoon Pepper; ½ teaspoon 
alt. 
Mix ingredients well and stir until thor­

oughly blended. Sometime a few drops 
of onion juice are added. This is a very 
easily prepared dressing. 

Nyal's Digestive Tonic-makes you 
eat _your meals with relish and enjoy­
ment. 

TOMATO SALAD 

TOMATO JELLY SALAD 
Add one teaspoon each of salt and pow­

dered sugar to one can of strained and 
stewed tomatoes. Soak 2-3 box yelatine in 
½ cup cold water, then add it to mixture. 
Pour mixture into small cup and chill. 
Before taking mixture out of mould run 
knife around inside of it o that when 
taken out it will look like a fre. h to­
mato, then place on lettuce leaves and 
garnish with Mayonnaise Dressing .• 

bank (of Montreal) Pir~t Canadian 
tarted in 1817. Arrange alternate slices of tomato and • 

cucumber until about 6 slices are piled MUSHROOM SOUP up, then place on lettuce leaves. Remove 
seeds from peppers and parboil 2 min­
utes before using. These may be used 
for garnishing by cutting them in mall 
strips and placing thew across the salad. 
Serve with Mayonnaise Dressing. 

Laxacold Tablets are the real twenty­
four hour cold Cure-no quinine-no 
buzzing in the ears. 

LOBSTER SALAD 
Take lobster meat from shell and cube 

it. Then mix with l"rench Dressing. 
After mix with Mayonnaise Dres ing and 
arrange on lettuce leaves, like nests. Put 
a spoonful of Mayonnaise on each, then 
rub lobster coral through a sieve and 
sprinkle it on. Garnish with small lob• 
ster claws around outside of dish. 

Tyal's Blood Purifier for new blood 
-new strength and permanent good 
health. 

BOILED DRESSINC 
½ tablespoon Salt; 1½ tablespoons Sn­

gar; 1 teaspoon Mustard; few grains of 
Cayenne; ¾ cup Milk; 1½ tablespoons 
"W-i~lJ~~ Butter; Yolks 2 Eggs; ½ tablespoon 

Mix the dry ingredients, add yolks of 
eggs slightly beaten, then add milk, but­
ter and vinegar very slowly. Oook over 
boiling water until mixture thickens, then 
strain and cool. 

OIL DRESSINC 
4 tablespoons Vi11egar; ½ tablespoon 

Sugar; 4 tablespoons Oil; 4 hard boiled 
Eggs; ½ teaspoon Mustard; ½ teaspoon 
Salt; few grains Cayenne: White 1 Egg. 

Force yolks of eggs through a strai~r. 
then with a silver or wooden spoon work 
until smooth. Add sugar, mustard, salt 
and cayenne, and after these are well 
blended add oil and vinegar gradually, 
beating and stirring until thoroughll 
mixed; then beat egg (white) until stiff 
and cut and fold it in. 

8 

½ pound Mushrooms: 2 pints Soup 
Stock, white; ~~ cup Sago; 1 cup Boiling 
Water; 1 cup good Sweet Cream; Yolks 2 
Egg ; Salt and Pepper. 

Add to the stock the mushrooms, 
cleaned and chopped ;cook 20 minutes and 
strain through a sieYe; add sago which 
has been cooked in boiling water for one­
half hour to oup stock, and bring to a 
boiling point; then season, and lastly add 
cream and eggs well beaten. 

, outhern part of Ontario in latitude of 
Rome; northern part of ... t1anitoba, oppo­
ite Liverpool. 

POTATO SOUP 
3 Potatoes; 1 quart Milk; 2 slices Onion; 

2 tablespoons Flour; 3 tablespoons Butter; 
Salt; ¼ teaspoon Oelery Salt; 1/8 teaspoon 
White Pepper; Dash Cayenne Pepper; 1 
teaspoon Parsley (chopped). 

Oook potatoes until soft in boiling salt­
ed water; put through a strainer, scald 
milk with onion, take out onion, add milk 
slowly to potatoes, add the flour antl 
seasonings to half of the butter which has 
been melted; mix well and stir into the 
hot soup, cook one minute; strain: add 
the rest of the butter and parsley. 

The beaver first appeared as Canad ' 
emblem on coat-of-arms granted by 
Charles I., to Sir \Villi.am Alexander. 

BUCKWHEAT CAKES 
1-3 cup fine Bread Orumbs; 2 cups 
calded Milk; ¼ tea poon Soda; ½ tea­

spoon Salt ; ¼ Yeast <Jake dissolved in 
½ cup Lukewarm ·Water; 1 1-3 cups Buck­
wheat Flour; 1 tablespoon Molasses. 

Soak crumbs in milk 30 minutes, add 
salt, yeast cake and flour to make a bat­
ter thin enough to pour. Let rise over 
night, and in morning stir well, add mo­
laeses, ¼ teaspoon soda dissolved in one­
fourth cup lukewarm water and cook 
same as griddle cakes. 



D. B. M. D. B. M. 

P. Q. 8 1 20 A.M. L. Q. 22 1 21 A.'11. 
P. M. 14 5 26 P.11. N. M. 30 4 45 P.M. 

For Atlantic Time, add 1 hr. For Central Time, subtract 
1 hr. For Pacific Time, subtract J hrs. from the above. 

M
D I WD I ORICAL EVENTS I Moon I Sun I Sun I Moon HIST r,lpa ~

1
': a".8':r. 8~~-

I. SUNDAY AnER CHRISTMAS. Day's Length, 9h. 7m. 

1 S New Year's Day 1'lb, 1 30 4 37 S 21 
2 M Port Arthur sunendered, 1905 ~ 7 30 4 38 6 27 
3 T Lord Curzon ar. Calcutta, 1899 IQJt. 7 30 4 39 7 34 
4 W Columbus landed. 1492 A 7 30 4 40 8 42 
5 T Sir Daniel W119on born. 1816 '7Al 7 30 4 40 9 SI 
6 F E J,iJ,ltany. Toronto Glo6- fire, '95 ,.. 7 30 4 42 11 
7 S Siberia colonized, 1822 ~ 7 30 4 43 m 

2. tST SUNDAY AFTER EPIPHANY. Day's Lenath, 9 

Weather Predictions. -
moderating; 5-7, cloudy 
snow; 8-10, storniy: 11-16, e 
cold: 17-21, milder; Di 
snow; 26-29, very cold; ~ 
cloudy. 

BEEF AND RICE 
QUETTE.8 

1 cup Ohopped Beef; 
spoon Salt: 1-3 c11p 
teaspoon Pepper; fe 
0 abba. • 

ff FR 
as; 2 
Alnuts; 

; 1 h 
Dress 

ing ora 
from eac 

. t banana 
h slices and rem 

nd skins from gra 
alnuts in small pi 
gredients and arr 
ttuce leaves. Bes 

with Fi:ench Dressin 

TOMATO SAUCE 
Brown 4 tablespoons Du 

and then add about 5 tli 
spoons flour and Po1B" 
1:(a cups each brown 
and stewed and strained 
ma.toes. Add one 
carrot, one slice of 
one bay leaf, and four 
one sprig parsley, 8

4 
poon salt, ¼ teaspoop 

per, cayenne. Oook • 10 m 
utes then strain. 



BOSTON BROWN BREAD 
1 cup Rye Meal; 1 cup Granulated C'orn 

M<'al; 1 cup Graham I•'lour; 2 cups Hour 
:Milk or 1¼ cups 8w<'et ::.Ylilk or Water; /, 
tablespoon 8odu; 1 teaspoon Halt; ,1

4 
cup 

Jlolasses . 

FOR THE PLUM TREE 
For one tne , oak about hH·h·e eob-.; 

o,·er ni6 ht in t11rpen(in •, th('n hang 
thelll in tl1P treP wlwn 1n full bloom, 
:rnd later J our tret> "111 bo full of sound 
plums. .Mix and sift dry iugrEd.ents, add mo­

las~cs and milk, stir unul well mixed, 
turn into a well buttered mould two-third·i 
f~ll and steam three and one-third hou_r . One of tho e stuff.,·, snuffy, fev£>ri-,h 
'lhe co:er shou!d be buttered and tied, eolds is Ycr·v di. fressini{ not c,nly to you, 
doY.n wi

th 
a 

st
rmg_.__ _ I but to th ·rest of the f'amil.\. 

B careful wh..it you giHi the baby and .\11 th<'_ rnachi~e,·y seprni;; to have 
ehildren. A cough is nut in it·plf ,·er.} lstopp<'d h,e_r, kidney:;;, pre_" -e\'f'l'J-
erious, hut if it c·ontinucs may be quite !lung 011 strike; -,tart the Indc~nnPry go. 

<lang<'rous. mg ge>ntly, hut surely, by t,lk1ng Laxa-
.i.Tyal 's Baby Cough Syrup, lik'e all

1
eold. . 

Nyal Hemeclies, i-, mad<' f>specinll.r to re- It remove the '.etarned wac;te pro<lu_et.., 
lieve coughs with h,iliies and ehildr('n, -c;ta~·t,,. peri;;p11ahon, loosem; th<' h1,,,eJq 

Contains no "dope" whatever, but rnr-, nnd 1.ns1de of a day or, so )OU nl'e l)~ 
tainly does gi,e ielief good :fs new. B11t don t trJ to do till~ 

• job in tco big a hurry. You are liable 
BAKING POWDER BISCUIT to be worsa than before. 

2 cups Flour; 4 teaspoon., Baking Pow-

Mi!~; ½ teaspoon Salt. . Ruhb('I'. mn, be quil'kh and easily 
der; 2 tablespoon Butter; about ¾ cupl TO MEND RUBBERS 

_l\11x ~our, salt an<l bakmg- powder and l I I . • l · . • • f 
sift twice. Work in butt<>r \dth tips of mem ('( _).) app ·'. mg a (emenL o pure 
finger. ; add gradually sufficient milk to rubb0r d1s~o]y('d m ehloroform. It must 
soften doug~1. Ou a floured hoard pat and be applied quickh· with small brush. 
roll lightly to one-half inch in thi<'kness. I " 
Shape aud place iu hot oven for 12 to 15 
minute<,. Do not bake in a slow oven. 

COl.DEN SPICE CAKE 
2', cups Flour; /2 eup Milk;½ cup Mo­

lasses; ½ cup Brown Rugar; ½ c•up But­
ter: 1 Egg-; Yolk· 4 Fg~s; 1 teaspoon Cin­
namon; ½ tt>aspoon Soda; ~i teaspoon 
CIO\<'S; ', tea!"pJon Grat!•d 1 utmeg; frw 
g-rams Cayenne; few grams Lf"non Rind. 

Cream the butter and gra~ually add 
the• ugar; then the ng-g8 and the yolk" 
of eggfl well beaten; then thC' milk, mo­
las!:'Co,, flour mixPd and ifte,1 with spicPs; 
ndd <'::tvenne and !Pmon rind. Rake in a 
mode1·ate oven 1 hour and Co\·er with 
White 1\fountain Cream. 

Did Jou en•r h,1, c> two cow~ hs just 
alike, or do you notice two reople whose 
cough affoctc; them j11f't the sam('? For 
that Yerv l'P,hnn one cou~h S.\ rup cannot 
110 expectC'd to nwpt all <'n'-e!-., That's 
why ., on .find several Cough Ih·medie~ 
amongst 1 T·,\·al's. 

If your PhPst i,; "tight" and sore or if 
you!' congh is "d1·J" and "tick!..,-," or if 
your <'ough is loose hut per ists, bPUer 
]pt ,11'- PXplain the different 4 -yal f'ough 
HC'mNliei::. "-e know Wf' can i;uit you 
and give yon prompt relief. 

('anadi,m • -o. 1 Hnrd whf'at is 
highest priC'C'd wheat in the \\orld. 

the First eonccrkd U. S. emigration to 
·western Canada wa!:'- ,u people, in 18!:'G. 

IS YOUR BIRTHDAY IN JA~UARY? 
People horn in ,Tanuary are natural lead('rs and thinker,, v •ry r:cti,·c> 

workers, but often too ea«ily dbcou1 aged. The \\ ompn make good t eachc•1 s, 
and ;:ucceed in businP s life. '.Phc men succeed as merchants, politician , 
cc,nstrudiYP en:::rinecr. a11d in hig ('nterpri. es g-Pnerally. These peoplp arc all 
original and should ue ,.:;elf-reliant c>nough to <'arry out their own id0as T('• 

gardless of PnYious <'ritic'1; yet >=hould bP on the al<'Tt for new idea,.;. Th<' 
hirthstones for this month a ·e the Ruby, White Onyx and Moonstone. Motto: 
"I can-I will." Tuesday is the "lucky day." 
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D . H. M. D . H. M. 

F. Q. 6 10 27 A.M. L. Q. 20 10 44 P.M. 
F. M. 13 5 37 A.M. N. M. 28 7 31 P.M. 

For Atlantic Time. add 1 hr. For Central Time, subtract 
1 hr. For Pacific Time, subtract 3 hrs. from the above. 

DID I llloonl Sun I s,:n l lloon 
~ W_I __ H_IS_T_O_R_IC_A_L_EY_E_N_T_s ____ •l....,gn:-s..;._I H_rl_•~_: '-e·_.ei._.,~I_RN_. i._11. 

11w:Great fire at Quebec, 1854 I & 17 1s!s 131 7 42 
2 T IPurification. Candlemas Da,, A 7 l4 l5 1418 52 
3 F Greece declared free, 1830 g-JI! 7 13 5 15 10 3 
4 s : 7 12;5 11 11 15 

6. 5TH SUNDAY AnER EPIPHANY. Day's Length, 10h. 7m. 

s S Thomas Carlyle died, 1881 --11 ·1 11 5 18 rnom 
6 M Kaid Maclean released, 1908 ,..... 7 10 5 19 0 29 
7 T Gt. fire Balt., '04, S70,000,000 loss ~ 7 9 S 20 1 45 
8 W Pope Pius IX died, 1878 7 8 S 22 3 2 
9 T Confederate Congress met, 1861 11 7 7 5 23 4 15 

10 F Russia declares war, 1904 7 6 5 25 5 21 
11 S Japan declares war, 1904 7 4 '5 26 6 16 

7. SEPTUAGESIMA SUNDAY. Day's Length, 10h. 25m. 

12 S Steamer Penguin lost, 1909 I~ 7 2 S 27 rises 
13 M jR. Waaner, composer, died, 1883 ~ 7 1 S 28 s 47 
14 ·r 1st. Valentine's Da,, d 1 0 s 30 6 59 
15 W Kimberley relieved, 1900 ~ 6 59 5 31 8 7 
16 T lJesuit Fathers' Mission. 1802 6 58 5 32 9 14 
17 FChiefGerooimodied, 1909 656S 33

1
10 19 

18 S Battle of Paardeberg, 1900 6 SS 5 35 .11 22 

8. SEXAGESIIIA SUNDAY. Day's Length, 10h. 43m. 

19 S Great fire at Toronto, 1904 ...L ~ 53 5 36 mom 
20 M Wreck of Str. Berlin, 1907 VI 6 52 5 37 0 25 
21 T Trinidad capitulated. 1797 f,1€ 6 SO 5 38 1 28 
22 W George Washinaton born, 1732 6 6 49 5 39 2 31 
23 T First Transvaal Ministry, 1907 ~ 6 47 5 41 3 30 
24 F St.Matthias. J.Keats,poet,d.'21 "11,,, 6465 42 4 24 
25 S Battle of Trenton, 1876 !It' 6 44 5 43 5 11 

9. OUINOUAGESIMA SUNDAY. Day's Length, 1th. 2m. 

ii-IS !Fire Montreal Sch., 17 ld11ed.190714l6 431S 4S1 5 51 
27 M Gen. Cronje surrendered. 1900 A 6 41 5 46 6 24 
28 T Ladysmith relieved. 1900 g 6 39 5 47 sets 

I 

Weather Predictions. - 1-t, 
severe gales; 3-6, heavy snow: 
7-12, very cold; 13-15, milder: 
16-18, heavy snow: 19-23, veq 
cold; 24-26, moderating; Z'l·ZB, 
cloudy. 

CHICKEN CROQUETT 
Take a four pound fo, 

clean and dress it. Have 1 
cups boiling water in a ket­
tle and put fowl in. T)l8'1 
put in 2 slices carrot, 1 small 
onion, 1 stalk celery, 3 sprigs 
thyme, 1 bay leaf. Oook 
slowly until fowl is tender. 
Take fowl out of kettle. 
Strain liQuor, cool and skim 
off fat. Make sauce using ¼ 
cup flour, ¼ cup butter, 1 cup 
chicken stock, 1-3 cup cream. 
Take meat from chicken ancl 
chop :finely and moisten with 
sauce. For seasoning uee 
cayenne, salt, and nutmeJ, 
then add a beaten egg aua 
let cool; then shape and '" 
like other croquettes. Ar• 
range arou:qd a. mound of 
J!'reen peas. Best served with 
Wine Jelly or Cream Sauce. 

COTTACE PUDDINC 
2-3 cup Sugar;¼ cup Bo~ 

ter; 1 cup Milk; 2¼ cu129 
Flour; 4 teaspoons Bakins 
Powder; ½ teaspoon Salt. 

Cream butter, then grad• 
ually add sugar and egg ell 
beaten, sift together flour, 
baking powder and ealt: then 
add this alternately with 
milk to :first mixture; then 
turn this into buttered cake 
pan and bake about 35 min­
utes. Bast with Vanilla or 
Hard Sauce. 



MOLASSES CANDY 
3 tablespoons Butter: 1 tablespoon Vine­

gar: 2-3 cup Su,rar: 2 cups Porto Rico Mo­
la&,ses. 

Melt butter in kettle and add molasses 
and sugar. Keep stirring until sugar is 
dissolved. Stir constantly during latter 
part of cooking. When mixture is brittle 
after being tried in cold water, then add 
vinegar and take from fire. Pour into a 
pan well buttered. When cool enough t'.> 
handle pull until light colored and porous. 
Cut by sharp knife or shears and place 
on buttered plates to cool. 

Did you ever stop to think how foolish 
it is to put a red flannel soaked with 
liniment on the outside of the throat? 

That isn't where the trouble is. Sore 
throat yields most promptly to the right 
sort of antiseptic gargle. That's why 
Tyal's Sore Throat Cure is such a good 

thing and isn't good for anything else. 

SNOW CAKE 
1 2-3 cups Flour: ½ cup Milk; 1 cup 

Su~ar; ¼ cup Butter: ¼ teaspoon Almond 
Extract or ½ teaspooon VanilJa: Whites 
2 Eggs; 2½ teaspoons Baking Powder. 

Use the same method of mixture as for 
butter cakes. Put in a deep, narrow pan 
and bake 45 minutes. 

For a good, old-fashioned herb tea like 
grandmother used to give us, there is 
nothing quite so good as yal's Mount­
ain Herbs. 

Purely vegetable-they keep th stom­
ach and bowels right and renovate the 
whole sy tern. 

Made also in tablet form, 200 in large 
box. 

LILY CAKE 
1 2-3 cups Flour; ½ cup Milk: 1 cup 

Sugar: 1-3 cup Butter; Whites 3 Eggs; 2-3 
teaspoon Vanilla; 1-3 teaspoon Lemon Ex­
tract; 2½ teaspoons Baking Powder. 

Use same recipe for mixing Butter 
Oakes. 

FRENCH NOUCAT 
¼ pound Almonds, blanched and 

chopped: ½ pound Confectioner's Sugar; 
0onfectioner's 0hocolate. 

Place sugar on range in a sauce pan 
and stir until melted: add almonds and 
pour on an oiled marble. Fold mixture as 
it spreads with a broad bladed knife and 
lteep it in constant motion. Divide in four 
parts and shape in long rolls and keep 
them in motion until almo t cold, then 
rnap in pieces 1'/2 inches long. Melt con­
fectioners' chocolate over bot water, and 
beat until light and smooth, and when 
slightly cooled dip pieces in chocolate and 
then with a two-pronged fork or bonbon 
dipper remove to oiled paper. 

It's a good thing to have in the house, 
a sort of "first aid to the sick." Often 
a sudden pain develops in one of the 
family and you don't know what is the 
matter. Often the trouble subsides and 
does not again recur. 

A lot of needless suffering may be 
aYoided by promp administration of 

yal's Pain Relief. 
It is good for a lot of things and they 

tell you honestly how far its usefulnes 
goes. 

It is said that lamp wicks are ren­
dered non-smouldering by immersion in 
a saturated solution of borax and drying 
before use. 

A bank of coal 20 mile. long. on Slave 
River, has been on fire for over a cent­
ury. 

Wheat grows in the Canadian Far 
Torth in latitude of Southern Green­

land. 

Maybe it is worms that ails the 
youngster. Worth while tr~·ing one of 

yal's Worm Remedies . rup, Lc:zen­
ge~, Powders or Chocolates. 

IS YOUR BIRTHDAY IN FEBRUARYT 
People born in February have good taste. judgment, intuition and mem­

ory, and a fine sense of honor, but often think too much of their pereonal ap. 
pearance. The women are domestic and affectionate, the men loyal and sin­
cere but often too reserved. The women do ell as nurses and physicians, 
also are often gifted in music and art. The men are best acla.pted to profe~­
sional life, especially in medici'ne and la . The birthstone for this month 19 
the Amethyst. Motto: "I will be Myself." turday is the "lucky day." 
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D. H. II. D. B. II. 
F. Q. 7 6 1 P .K. L. Q. 22 7 26 P.K. 
F. M. 14 6 58 P.M. N. M. 30 7 38 A .II. 

For Atlantic Time, add 1 hr. For Central Time, subtract 
1 hr. For Pacific Time, subtract 3 hrs. f~ the above. 

HISTORICAL EVENTS 

Weather . Predictions. -
changeable; 3-5, heavy Sil< 
6-9, colder; 10-13, thawingf 
18, clear and mild; 1 
threatening: 24-27, gales; 
31, pleasant. 

1 IWIAsll w edntsday j a 16 3815 48 6 39 1 small Stale Loaf; 3 2 T John Wesley died, 1791 .- 6 36 5 so 1 51 Butter: ¼ teaspoon Salt, 3 F Dewey made Admiral, 1899 4fC 6 35!5 51 9 4 cu_p Sugar; 1 quart )(ilk 4 S Abraham.LmcolDPles.U.S.,1860 fll' 6 33j5 52 10 19 Take end crusts 
bread, cut bread in a 10. 1ST SUJIDAY IN LENT. Day's Length, lib. 24m. inch slices and spread 

51 S Thames Tunnel openc:d, 1M3 _. 6 32 5 53 11 36 with butter: with bu 6 M Toronto Incorporttted, 1834 fi1""I'" 6 30 5 54 morn side down place in pu 7 T Queen's Colleee, Kinpton, 1842 ~ 6 28 5 56 o 53 dish. After beating RIW Aboukir capt'd by British, 1801 M 6 27 5 57 2 1 slightly add salt, sugar 9 T Emperor William I died, 1888 .-.ir 6 25 .s. 58 3 14 milk, strain, then pour 10 F Standard Oil Co. acquitted, 1909 ~ 6 23 5 S9 4 11 bread and let stand 30 11 S Philadelphia Incorporated. 1789 ..__ 6 21 6 O 4 57 utes. Bake 1 hour and 
11. 2ND SUJIDAY IN I.ENT. Day's Len,..h, llh. 42m. covered first half hour - ------'--------=-----="''--' .. ______ , bakinar (slow oven). l~ S Desjardins Canal accident, 1857 ~ 6 19 6 1 5 33 well and serve with 13 M Duke of Connauaht married,1879 ...,,_ 6 18 6 3 6 2 Sauce. Raisins may be 14 T Battle of Newborn, 1862 d 6 16 6 4 rises between layers of bread. IS W First Ses. Alberta Leaislat. 1906 ~ 6 15 6 5 6 57 
I T Great Earthquake.Caracas. 1812 6 13 6 6 8 1 STRAWBERRY CO 17 F St. Patrick's Da7 611 6 7 9 6 PUDDINQ 
18 s French Commune, 1871 6 9,6 9 10 11 l-3 cup Butter; 1 12. 311D SUNDAY IN LEIIT. Day's Length, 12h. 2m. cup Milk; 1 cup S 1 -9--,S_Lu_ckn--o--ta_k_en_. -18_fi_8 __ -c. __ ..,;t~-6-8_6_1_0_1_1_1_61 cups Flour; 3 teasp 
20 I( Napoleon I[ born, Sll 6 616 11 morn in.sl.;oawbdouert. th·e sam 21 T Spring begins 6 4 6 12 0 19 .au. ... 
22 W Rev. Jas. Spureeoa died. 1899 6 216 13 1 19 tage Pudding, but 23 T ice Opera House 6 1 6 14 2 1S shallow pan 25 min 24 F Lonafellow • s S9 6 15 3 S nice cut in squ 25 $ A•nv 5 S1 6 16 3 47 sened with crush 

strawberrie h, 12h. 2Jm. cream sa 



LUNCHEON ROLLS I .,ARKER HOUSE ROLLS ½ cup Scalded Milk: 2 tablespoons Su- 2 cups Scalded Milk; 2 tablespoons But­gar; 1/4 teaspoon 8alt; ½ Yeast Cake dis-jter; 2 tablespoons Sugar; 1 teaspoon 8alt, solved in 2 tablespoons Lukewarm Water; 1 Yeast Cake dissolved in ' .. , cup Luke-2 tablespoons Melted Butter: 1 Eg~; a few I warm Water; Flour. gratings from Rind of Lemon; !<'lour. Add butter, sugar and salt to milk; Add sugar and salt to milk; when luke- when lukewarm add dissolved yeast cake warm add diss:>lved yeast cake and three- I and three cup flour. Bake thoroughly, fourths cup of flour. Cover and let rbe, cover and let rise unLll light, cut do\\n then add buttn and Pggs well beaten,· and add enough flour to knead (it will grated rind of lemon and enough flour to take about 2~~ cups). Let it rbse again, knead. Let rise again, roll to half inch knead, pat and roll out to one-thiI d inch thickness, shape and place in buttered in thickness. With the handle of a ease pan close together, let rise again and knife dipped in flour brush over on~-half bake. of each piece with butter, fold and press 
That name " Tyal's" may not mean 

much to you but to most people it means 
that any packaged medicine with that 
name is sure to be as good as it can be 
made. It is worth while to feel that the 
medicine you take or give your family is 
the ,·ery best in quality and has always 
bePn found effective. 

On July 15. 1907, ot Fort Prividence, 
on M<'Kenzie River 550 miles north of 
Edmonton, wheat w~s in milk, potatoes 
in flower, peas fit to use, tomatoes, tur­
nips, rhubarb, beets, cabbage, onions 
and other garden vegetables. Strawber­
ries had been ripe there for some time as 
well as currants and gooseberries. 

edges together. Place in greased pan one inch apart, cover, let rise and bake in hot oven 12 to 15 minutes. As rolls r isc they will part slightly, and if hastened in rising are apt to loE<e their shaPL'. 

This is the ti111e of the year you ought 
to take something fdr your blood. Gr.and-
111other used to line us up and dose us 
with sulphur and molasses. Good, per­
haps, but, oh. that taste! 

N_ral's Blood Purifier is the good old 
German blood r1:1111edy, made more ef­
ficient and as palatabl1:1 as srientific 
pharmacy can make it. 

It is the very best thing we know, and 
we heartily recommend it. 

You will feel a let better aftl"r taking 
a C0Ul'Se of it. 

CARAMEL FROSTINC 1 Trnl':-; Pilo, the best Pile Remedy we ½ cup Butter: 2-3 cup Cream; 2-3 cup eve~ sold. Granulated Maple Sugar; 1 1-3 cups Sugar. 
Mix ingredit•nts and boil 13 minutes, Canada has the largest nickel mines In and beat until of a good consistency to the world. spread. 

Latitude does not govern climate in Nyal's Headache Cure gives prompt Canada. relief. In wafer form, dean, safe and 
sure. There are Blaud's Pills of all kinds, 

and some are good. If you want to be IIudson's Bay Company is 24-3 years sure see that thev are made by the Tew old (1667). It is Canada's oldest 
0

joint York & London Drug Companj•. stock company. 

IS YOUR BIRTHDAY IN MARCH'l 
Persons born in March are gifted in mechanics, literature, or dramatic art, have strong vitality and a keen appreciation of the beautiful, making excellent critics. Their chief fault is excessive modesty and they are apt to be too generous for their own good. The men sul'ceed be t in conservative investments but should carefully shun speculation. The women are natural home-makers. All these people should cultivate repose and overcome their innate restlessness. The birthstone is a Bloodstone. Motto: "Push Forward.·• Saturday is the "lucky day." 
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D. H. M. D. H. M. 
F. Q. 6 0 55 A.M. L. Q. 21 1 36 P.M. F. M. 13 9 36 A.M. N. M. 28 5 25 P,M. 

For Atlantic Time, add 1 hr. For Central Time, subtract 1 hr. For Pacific Time, subtract 3 hrs. from the above. 

Weather Predictions. - 1-4. changeable; 5-8, frost; 9-11, 
partly cloudy; 12-15, clear 
and cool; 16-19, cloudy and 
rain; 20-23, gales; 24-27, cool; 
28-30, changeable. 

D I D I IHoonl fun 181:n I lloc,n II I WI HISTORICAL EVENTS algDB I ~I•~: R~i: .,;_et~ 

11 s jAu Fool's Day lwls 4516 241 9 20 
14. 6TH SUNDAY IN LENT. Day's Length, 12 h. 42m. 
2 I Frog Lake Massacre. 1885 I_. 5 43 6 25 10 40 3 M First Meeting Toronto Coun.1834 111-tf"' /s 41 16 26 11 58 4 T First Newspaper in U.S., 1704 ~ ,5 40 6 2i morn 5 w A. C. Swinburne. P0et. born, 1837 M 1s 38 6 29 1 9 6 T Peary discov. North Pole, 1909 1·.- 5 36 6 30 2 9 7 F Margaret Mather died. 1898 ~ 15 34 :6 31 2 57 8 S Hudson Bay Co. founded, 1692 ~ S 33 /6 32 3 35 

15. PALII SUNDAY. Day's Length, 13h. 2m. 
I 9 S Palm Sunday I i111141 5 31 6 331 -1 5 10 M Halifax Incorporated, 1841 ~ 15 306 34 -I 30 11 I T Sir A. Caron died, 1908 1ft 15 28 6 36 4 52 i 12 W Cardinal Taschereau died, 1898 -a .. ,15 26 6 37 5 13 ! 13 T Prince Arthur at Ottawa, '06 ~ 5 2-1 6 38 rilH 141 F Good Friday ..t.. 5 23 6 391 7 58 15 S Behring Sea Treaty, 1896 l"i 15 21 6 40 9 2 
18. EASTER SUNDAY • .Day's Length, 13b. 21m. 
16 S Easter Sunday lu,e 5 20 6 41 10 7 17 M Hon. A. McKenzie died. 1892 ~ 5 18 6 -12 11 9 18 T Great Earthquake San Fran., '06 f§ 5 16 6 -13 morn 19 W Battle of Lexington, 1775 I J//b,,, 5 15 6 ff O 7 20 T British families Iv. JIIUt!IOOW, 1906 Sit" 5 13 6 "6 0 59 21 F Bk. of Upper Canada Inc., 1821 ·-• 5 12 6 47 1 43 22 S Campbell-Bannerman died, 1908 ~ 5 10,6 48 2 21 

4s 8 6 49 2 52 
7 6 50 3 18 

i!~• r~J~11~;:~QU::::O:::•l~: 4

lm 25 T I. Marl,'s 
26 W Gen. Roosevelt enens Jam.lb.'07 4 27 T Sir J. Hagarty, Tor .. died, f900 
28 P Salisbury Catb. founded. 1220 

"g 5 6 51 3 42 
,.. 5 4 6 52 4 
._,.5 2 6 53 4 27 

29 S Landslide Frank. B.C .. 1993 6 wg 1 6 54 sets 
0 6 56 8 1 

18. 2ND SUNDAY AFTDEAITU. Day's Length, 13b. 5ftm. 
3oj S jWublnaton Inaugurated, 1789 I ~f• 59'657 I 9 38 
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ENCLISH PLUM PUDDING 
:I: cup Scalded lfilk; !'-' 

pound Stale Bread Oramhll; 
4 Egge; Seed ½ pound Bailt­
ine, cut in pieces and alo_!l!i 
¼ pound inel7 Ohoppea 
Figs; ¼ pound Oarrante; ¼ 
pound Suet; I ouneea Aneti 
cut Oitron; ¼ cap Brandy 
and Wint _ mbe(; 1~ t,a, =· B&lt; 1 .. -~ ; 1-3 tea&IJoon Olo•&lf: % teupoon -Omnamon: ½ Grated Nutmeg. 

'.l'ake the milk and soak 
the bread crumbs in it: 
when cool add beaten rolks of eggs, currants, raisins, 
citron and · figs ; then chop 
suet. Cream by using t.he 
hand: then combine the mix­
tures and add brandy, wine, 
nutmeg, cloves and cinn~ 
mon, mace and whites of 
eggs, stiffly beaten. Steam 6 
hours in a well buttered 
mould. (Keep covered). 

LEMON JELLY 
' ½ cup Cold Water ; 2½ cups 
Boiling Water; 1 cup Sugar: 
½ cup Lemon Juice: ½ box 
Gelatine or 2 tablespoons 
Granulated Gelatine. 

Soak gelatine in cold water 
20 minutes: then dissolve in boiling water and strain and 
add to sugar and lemon 
juice. Put in mould and chill. 



CORN ~AK.E 
¾ cup Corn Meal: 1~~ <>ups Flour; ¼ cup Sugar: 5 teaspoons Baking Powder; ½ 

teaspoon Salt; 1 cup Milk; 1 Egg: 1 or 2 
tablespoons Melted Butter. 

Mix salt, baking powder, sugar, meA.l 
and flour in order named, and sift: add milk, egg well beaten and butter. Bake 
in shallow buttered pan in hot oven 20 minutes. 

During the. winter you are not so 
active as in the summer-your i-ystern 
gets sort of clogged--you breathe bad air 
-you eat too much, so that in the 
Spring you need something to reno,·ate 
your system. You always clean house in 
the Spring. Your body needs house­
cleaning, too. 

T~·al's Spring Tonic is just the thing 
to put new spring and snap into your 
muscles, gives you an appetite and a vim 
that makes you fit and ready for the 
wo1·k of spl'ing and summer. 

LEMON FILLINC 
¼ cup Lemon Juice; 1 teaspoon Butter; 

1 Egg: 1 cup Sugar; 2½ tablespoons Flour; Grated Rind 2 Lemons. 
Mix sugar and flour, add grated rind 

and lemon juice, and egg slightly beaten. 
Melt butter in ssuce pan, add mixture, 
and stir until boiling point is reached. 
Be car0ful that mixture does not adhere 
to bottom of pan. Cool before spreading. 

EQUIVALENT DOSES 
60 drops equal 1 teaspoonful or 1 <lram 
2 teaspoonfuls equal 1 dessertspoonful 
2 dessertspoonfuls equal 1 tablespoon or 

½ oz. 
4 tablespoonfuls equal .1 wineg'assful. 
2 wineglassfuls equal 1 teacupful. 
2 teacups equal 1 tumblerful. 

Give the Stock some of yal's Con-
dition Powders and watch the difference 
in condition. 

SOUR MILK CRIDDLE CAKES 
2½ cups Flour; ½ teaspoon Salt; 2 cups 

Sour Milk; 1¼ teaspoons Soda; 1 Egg. 
Mix flour, salt and soda and sift, add sour milk and egg well beaten. Drop by 

spoonfuls on a hot griddle well greased. 
Cook on one side. When cooked on edges, 
turn and cook on other side. Best served with butter and maple syrup. 

Don't blame your children if they 
contract "Boos" in the head from others. 
Use the fine corn b to make i-ure and then 
get a bottle of Nyal's Larkspur Lotion. 
That will kill the vermin and the nits 
as well. Better look over your own hea<l, 
too. Don't forget that Larkspur is 
poisonous internally, but <lees no harm 
to either hair or scalp. Let the children 
enjoy themselves. 

PLAIN FRO~ rlNC 
¾ cup Confectioner's Sugar; 2 teaspoons 

Cold Water: ½ teaspoon Vanilla or ½ tablespoon Lemon ,iuice; White 1 Egg. 
Beat white of egg until stiff, then add 

sugar and water. Add flavoring aft.er it 
is well beaten. Spread with a broad­
bladed knife. 

First census taken in Canada in 1665. 
Great Britain is Canada's be~t custo­

mer. 

This is catarrh season and the Can­
adian climate as a rule induces it. 

You needn't suffer, though, for you 
<>an keep it in check and gradually get 
complete relief by using Nyal's Catarrh 
Remedy-an alkaline anti eptic douche 
and ·yal's Catarrhal Balm-in a tube 
with an elongated nasal tip. We don't 
know of anything better, and Catarrh is 
one thing that should net be neglected. 

Canada was the first colony of Empire 
to have penny post. 

IS YOUR BIRTHDAY IN APRIL? 
Persons born in April have decided intellectual bent and are naturally good reasoners and logical 'thinkers. They have strong intellectual capacity, b:it many of them do not make good business partners on account of their headstrong and fickle tendencies. The men a.re generally successful in ac-. cun. ulating money. The women excel as teachers of music. Both are inclined towards extravagance in dress. Any tendency towards indeci;;ion of character should be overcome ~s it is dif'astrous to this tyre. The b:r hston~ iJ t!l, Diarr.ond. Tce~cay is the "lucky d~y.' ' Mo~to: "Decide now." 
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MOON PHASES-EASTERN STANDARD TIME 
D . II. M. D. 11 . M. 

F . Q. S 8 14 A .M. L . Q . 21 4 23 A .M . 
F . M. 13 1 10 AM. N . 11. 28 1 24 AM . 

F or ,\tbntic Timc. add 1 hr. For Central Time, subtrnct 
1 hr. F or Pacilic Time, subtract 3 hrs. from t he nbove. 

D I DI HISTORICAL EVENTS 1· M,,o!l I ~i~~~-, ~:t
1

f _ ,~
11:::fa0 

M lw blgus111. 111 II . M II. M. 

' 11:-.t 1
St. Philip and St. James l r:,;:t/. '4 57

1
6 5gl~ - 5~ 

2 T First sod turned C .P R ., 1881 M 4 56 6 59 morn 
3 W Fleet ordered from l\Inlta, '06 inr 14 54 7 0 0 2 
4 T !Anarchist Riot ot Chicago, 1886 ~ 4 53 7 1 0 56 
5 F Exp. Transvaal gold mine, 1907 ~ 4 51 7 21 1 38 
6

1 
S 

1
King Edward VII died, 1910 j ,N· 14 5017 3 2 10 

19. 3RD SUNDAY AFTER EASTER. Day's Length. 14h. 15m. 
7 S Hon. Beck 's Power ll1ll Intro. ~ 4 49 7 4 2 36 

~ ~ ~;~g:~~nt~t;!~- 1~~1ee, 1902 .. 1!!~~ ; ~ ~6 
10 \V Henry l\l. St:mley died. 1904 J.... 14 45 7 8 3 39 
11 T Can. Northwest Rcbel1ion, 1885 ~~j 4 44 7 9 3 59 
12 F Gen . Roberts oc. Kronstadt, 'CO 14 43 7 10 4 21 
13 S Strike Longshoremcn lllont.,1907 .4 42 7 11 ,rises 
20.- 4TI:.· SUNDAY-AFTEREAITTR~- Day'; Length, 14h. -31~.-
14--S M:.1feking relieved, 1900 vu; 4•ff 7- 12 8 59 
15 , l\l Riel captured. 1885 ~ 4 40 7 13 10 O 
16 T Vendome column destroyed,1871 fr 14 39 7 14 10 53 
17 1w Alfonso XIII of Spnin born, 1886 ~t,,. 4 38 l7 15 11 40 
181 T 1George Meredith died, 1909 ~• \4 37 7 16 morn 
19 F 1Hon. W. E. Gladstone died,1898 .-~ ,4 36i7 17 : 0 19 
20 S Columbus died, 1506 ·~ 4 35 .7 13 , 0 52 

----------- -

21. ROGATION SUNDAY. Day's Length, 14h. 45~m __ . ___ _ 
21 S Balloon trip across Baltic, 1906 A 4 34 7 19 1 20 
22 M Victor Hugo died, 1885 ~ 4 33 7 20 1 44 
23 T Henrik Ibsen died, 1885 :;:: 4 32 7 21 2 6 
24 W Victoria Day lo$ 4 31 7 22 2 23 
25 T Ascension Dav ., 4 30 7 23 2 51 
26 F Earthquake in U .S., 1909 ~ 4

4 
3
2

0
9 

7
7 

24 3 17 
27 S Russian Navy defeated, 1905 fi1"'ft'"' 25 ~ 47 
22. SLNDAY AnER ASCENSION. Day's Length, 14h. 57n 

281 S 11,650 houses burned Quebec,1842

1

1 fQl 14 29
1

7 26
1
sets 

291M :..-'aris burned. 1871 ~ 4 2817 27 1 9 44 
30 T LordRobertsent. :rohan., 1900 ~ 4 27 17 27 10 46 
31\WiJohnstown dis., 8,000 d ., 1889 M 4 27 7 28111 35 
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Weather Predictions. - •1 4, 
Pleasant ; 5-7, threatening; 
8-11, stormy; 12-17, clear and 
fair; 18-21, cloudy and rain; 
22-24, stormy; Z5-28, warmer; 
29-31, cloudy. 

FOAMY SAUCE 
1 Egg; 2 tablespoons Wine; 

1 cup Powdered Sugar; ½ cup 
Butter. 

Add sugar graduallv to 
creamed butter; then egg 
well beaten and wine. Hea.t 
over hot water and beat it 
while heating. 

BOILED CUSTARD 
¼ cup Sugar; ¼ teaspoon 

Salt; 2 cups Scalded Milk· 
Y ol~s 3 Eggs; ½ teaspoon 
Vanilla. 

With eggs slightly beaten 
add sugar and salt, then add 
hot milk gradually and stir 
constantly. Cook in double 
boiler and stir until mix• 
ture thickens and when a 
coating is formed on the 
spoon strain immed:ately; 
chill and flavor. If cooked 
too long the custard wi!l 
curdle. 

COFFEE JELLY 
½ cup Cold W atcr; 1 cup 

Boiling Water; ½ cup Sugar; 
2 cups Boiled Coffee; ½ box 
Gelatine or 2 tablespoons 
Granulated Gelatine. 

Make the same as lemon 
jplly. Bene with cream and 
sugar. 

In the capture of high hon­
ors, the Rhodes lCholars 
from our Canadian colleges 
are well to the front. 





rain; 4-7, warmer; 813, 
n. B. K. D. u. lrl. sant; 14-17, _partly cl 

F. Q. 3 5 4 P.K. L. Q. 19 3 51 P.111. 18-21, rain; 22-25, clea 
F. M. 11 4 51 P.K. N. M. 26 8 20 A.M. fair; 26-28, showers; 

For Atlantic Time, add 1 hr. For Central Time, subtract clear and warm. 
1 hr. For Pacific Time, subtract 3 hrs. from the above. 

DID I HISTORICAL EVENTS llloon I isun I Sun I lloon 
11 W I 11g1us I :.a;: a~i: R".8r:.. 
11T ,Hobson sinks Merrimac; 1898 1-1214 2617 291mom 2 F Peace declared in S. Africa. 1902 _. 4 2.6 7 30 0 11 
3 S Kine Georee V born, 1865 ~ 4 25 7 30 0 39 

23. PENTECOST-WHIT SUNDAY. Day'a Lebath, 15h. 6m. 
4 S ,Pentecost Sunda'1 _. 4 25 7 31 l 3 
5 M Oil City disaster, 1892 :s'if"' 4 24 7 32 1 as 
6 T Hon. John Dryden born; 1840 I 4 24 7 33 I 45 
7 W Edwin Booth died, 1893 4 24 7 33 2 4 
8 T First Parliament at Ottawa, 1866 4 23 7 34 2 2.S 
9 F Chas. Dickens died, 1870 23 7 35 2 50 

10 S Str. Slavenia wrecked, 1909 4 23 7 35 3 17 
24. TRINITY SUNDAY. Day's Leaiath. 15h. 14m. 

½ cup Sugar: ½ tab 
Lemon Juice: 1-3 
Prunes; Whites 5 Egg1. 

Have prunes washecl 
picked over, soak N 
hours in cold water, , 
cook in same wa~r 
soft. Then take atones 
and rub through a stra· 
add auirar and cook -5 
utea. The mixture eh 
as thick as marmalade. 
ter whites of eggs are 
en stiffly, graduall:, 
prune mixture, hen 
add lemon juice; put 
pudding dish and bake 
slow oven 20 minutes. 
served cold with boiled 
tard. 



BOUILLON 
2½ pounds Lean Beef from middle of 

round: 1 pound Marrow Bone; 1½ quarts 
Cold Water; ½ teaspoon Peppercorns; 1 
teaspoon Salt; Carrot, Turnip, Onion, 
Celery 1/s cup each cut in dice. 

Wipe and cut meat in inch cubes. Put 
2-3 meat in soup kettle and soak in water 
30 minutes. Brown remainder in hot fry­
ing pan with marrow from the marrow 
bones. Put browned meat, bones and 
marrow in kettle, heat to boiling point, 
skim thoroogbly and simmer slowly for 
five hours. Add seasonings and vegetables, 
cook one hour, strain and cool. Serve 
clear in bouillon cups. 

You can't safely keep house without 
a real good salve, and Nyal's is the best 
one we know of. 

"There is land enough in Western Can­
ada if tilled, to feed every mouth in 
Europe."-J. J. Hill. 

TOMATO SOUP WITH STOCK 
1 quart Brown Soup Stock; 1 can To­

matoes; ½ teaspoon Peppercorns; 1 small 
Bay Leaf; 3 Cloves; 3 sprigs Thyme; 4 
tablespoons Butter; 1-3 cup Flour; Onion, 
Carrot, Celery, Raw Ham, ¼ cup each, cut 
in small cubes; Salt and Pepper. 

Cook vegetables and ham in butter five 
minutes, add flour, peppercorns, bay leaf, 
cloves and thyme and cook three min­
utes; then add tomatoes and cook slowly 
one hour. Rub through a strainer, add 
hot stock and season with salt and pep­per. 

Don't growl about the mosquitoes. Pour 
some kerosene on the top of any stagnant 
water where they breed in your neigh­
borhood. That will stop that particular 
supply. Mosquitoes breed and carry dis­
ease, such as fevers. Gets into your 
blood. 

Nyal's fosquito Lotion will keep them 
away from you. They detes it. Rub it 
on the exposed parts and put some on 
your hair. Effed lasts a few hours, 
then m,e some more. 

To clean Smyrna rugs, brush through 
the velvet surface, a mixture of coarse 
salt and corn meal, slightly dampened. 
Brush as if scrubbing, then sweep with 
a clean broom. "Canadians are the lowest taxed peo­

ple in the cidlized world."-Hon. James 
Oh, those freckles! Aren't they fright- Mc Iullen. 

ful ! Don't worr,v or wear a veil. Use 
.ral's Freckle Lotion. 

Word "Canada" first recorded 
Ca rtier-1536-1537. 

Let others experiment- you ui-e yal's 
Laxacold. It will cure your cold in 24 

by hours, and there is no quinine in it to 
make your head ring. 

Canada has had 114 Governors-General 
1534-1910. 11 genernl elections since Con~ 
federation. 6 Premiers of Canada and 8 
Cabinets since then. 

Don't cry over pimples and don't 
blame it on Providence. Your blood 
may not be bad-just too rich and too 
much of it. mi's Blood Purifier will 
fix up your blwd. 

Canada has 120 species of native trees. 
Canada is the paramount country in 

the world in the area of its unoccupied 
fertile soil. 

If you don't feel up to your best, per­
haps J·al's Spring Tonic is just what 
you need. It is a great bracer and in­
vigorator. 

IS YOUR BIRTHDAY IN JUNE'l 
Persons born in June are inclined towards science, literature or religion, are fond of travel, are nervous, restless, dissatisfied but kind an~ sympathet­ic. The men make good physicians, clergymen or newspaper writers and the women are likely to do wel, as nurses, writers o~ chemists. They need ~o cultivate cheerfulness, patience and concentration and_ to develop t_he1r naturq.l gifts to the fullest extent, for these are extraordmary. The birth­stone for this month is Chalcedony or Agate. .Motto: "Keep at it." Fri<tay is the "lucky day." 
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Loweat Price May not 
Mean the Best Value 

One tooth brush or hair brush 

may look pretty much like &!lother 

and yet not be worth one-third OI' 

one-quarter as much. 

We Know Brush 
•Values· 

We know also tb•t a .wel.Milade 

tooth brush at :fifty cents, is better 

'7alue tho.n three not so well mad~ 

that may sell at 25 centEJ, and we 

know that a tooth bru:ih made to 

sell for less than a quart.er is prac­

tically unfit for use. 

The same applie& t.o hair brushes. 

We ha"e sold good French and 

English hair hru that ate 

almoet as good .as new after many 

7ears satisfactory 

The ave r 

l CHICKEN SOUP 
6 cups White Stock (the water in 

the chlcllen is cooked I; 1 tablespoon 
cbqpped Raw Lean Ham: 6 slices 
0a.rrots; 13 cup hot Boiled Rice: ½­
Leaf: ¼ tea poon Peppercorns: 1 • S 
Onion: 2 ,ta.Ike Celery. 

Add aeonings to stock, heat gradua 
to boilins pQint and boil 30 minutes; a 
rfoe after straining. 

Canada bas the hrrge&t 
areas in the world. 

anada'A forestry department .ha 
tributed nearly 10 million trees 
ettlers. 
The first electric street railway in 

erica in commercial operation was 
ated in Windsor, Ontario, in 1887, 

CHEESE AND ANCHOVY SANDWICH 
Cream 2 tablespoonR butter and add 

this '/4 cup grated Xoung Amer 
0beese and one teaspoon vinegar. 
with salt. mustard anu paprika and 
cbovy essence. Spread mixture bet 
thin slices of bread. 

yal's Death to Rats is bet~ 
traps. 

CHOCOLATE FILLINC 
3 ta.blespoons :Milk; ½ teaspoon Yam 

Yolk 1 Egg; 1 cup Powdered Sugar; 
squ&res Chocolate. 

Jlelt chocolate over hot, water, add 
and one-half the sugar, and yolk of 
then put in double boiler and cook 
it thickens. Stir well so that mixture 
be smooth Cool slightly 1:10 that- it ep 
better and ftavor and spread. 

anada has over 40 c-ountries a 
tionalities represented in her pop 

Canada has more than one-half 
white population of all Britain'. o 

CREAM MAPLE SUCAR 
t cup 0ream; 1 peund Soft 
Break the suarar in small 

put thjs in the sauce pan wit 
stir until sugar is dissolved. 
ins point until a ball ea~ be 
the blixture is tried in cold 
beat until it is of the right 
spread. 

ew~pa 



CREAM OF CELERY SOUP 
2 cups White Stock (the water in which 

the chic-ken is cooked); 3 cups Celery, in 
ineh cubes; 2 tablespoons Butter; 1 slic.:c 
Onion; 2 cups Boiling Water; 1 eup 
Cream; 2 cups Milk; 3 tablespoons Flour; 
Salt and Pepper. • 

Parboil celery in water 10 minutes; after 
draining add stock, cook until celery is 
soft, then rub through sieve. Reaid onion 
in milk, then remove it and add milk to 
stock; bind. then add cream and s3ason 
with pepper and salt. 

FACTS ABOUT CANADA 

1497-June 24. Canada discovered by 
Sebastian Cabot. 

17M-Halifax founded h,v British. 
1759- Conquest of 1 'ew France hy Brit­

ish forces under ,v olf e. 
17G3-By treaty of Paris, all of Canada 

bera me British territory. 
1791-Upper and Low{'r Canada 

formed. 
180-Upper and J,ower Canada joined 

undn F nion Act. 
1869-Terribrial rights of IIudson's 

Bay <'ompan.v purchaHed. 
1870-1\Janitoha formed and admitted 

to the Dominion. 
um-British Columbia admitted to the 

Dominion. 
1873- Prince Edward Island admitted 

to the Dominion. 
1905-Alberta and Saskatchewan 

formed. 
Ontario has produced 50 millions of 

nickel since 1882. 
Canada has 100,000 square miles of 

coal-bearing lands. 
It is estimated that 100 millions of lT. 

S. capital is invested in Canada. 
Toronto founded as a French trading 

post, 1749. Chosen as Provincial capital, 
1792. 

Annapolis, -. S., is the oldest Euro­
pean settlement in America north of St. 
Augustine. 

Canada has a waterway of 2,381 miles­
from mouth of the St. Lawrence to head 
of" Lake Superior. 

Lord 8trathcona: "At the end of the 
20th c-entury Canada will have a popula­
tion twice as large as that of the Briti"h 
Isles." 
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Yon Cannot Tell 
Froin the Outside 

There is no line of merchandise 

where you can judge so little of 

the real va] ue from appearance. 

That is why we feel it is our 

duty to protect you wherever 011r 

technical knowledge is of value to 

you. 

In ~ackaged 
Medicine 

you can only know after use, and 

often the medicine has not been 

the real cause of improv~men t 

noticed. 

We will not recommend any 

medicine to you unless we know 

the formula. and have confidence in 

the mal·ers. 

Your butcher should know meat, 

your hardware man his own line, 

and we have spent years &.cquiring 

pharmaceutical knowledge. 

It pays you to avail yourself of 

our expert advicf', which is always 

at your service. 



~1:1 HISTORICAL EVENTS I I Sun I Sun I Moon ~:~ rim I setll sets 
H. )I H . M. 1 H. If. 

11 slDominion Day, 44 years 1~14 26j7 40111 29 
27. -3RD-SUNDAY AFTER TRINITY. Day's Length. 15h. 14m. 

2j S Pres. Garfield shot. 1881 -;,.,: 14 2617 40 ill 50 3 M Cervera's fleet destroye·d. 1898 ~ 4 27 7 40 morn 
41T Independence Day • ~ 14 27 ,7 40 1 O 10 5 W Venezuela independent. 1811 '4 28 7 40 0 31 
6! T Cromwell's first Parliament, 1653 ~ !4 29,7 40 ;_ O 53 7 F British occ.upy Bethlehem, 1900 r.mc [4 29 , 7 40 1 1 9 8 S Great fire m Bof>ton, 1908 ~ 4 30 .7 391 1 51 

2s.- ,frHSU-NDAYAFfEtfrifNITY. Day's Length;- 1511_- 9m-:--
9 : s •York made Cap.of Up.Can., 1793 i' UJC 4jo.739 - 229 10 M,Gibraltar captured. 1703 ~ 4 31 7 38 3 14 11 IT, Turkish troops in Armenia, 1906 ~ 4 32 7 38 rises 

12 ,W Or:mgeman's Day 1·-""' 4 33 7 38 8 56 13
1 
T ·Richard Cromwell died, 1712 ~ 4 33 7 37 9 26 141F 1Pau1Krugerdied.1904 A 4347 37 9 52 15 S •Manitoba enters Confedtn.; 1870 V'Jl! ,4 35 7 36 10 15 

29--:- 5Tlt SUNDAY AFTERiiffimY:-n·ay's Length, 14h. 59m. 
161 S Reid Crys. Hall dis.,Lon .. Ont.'<fi Al j4367 35 10 35 17 M Lachine Canal begun, 1821 li"Jl! )4 36 7 35 10 55 18 T Battle Blackburn's Ford, 1861 : 4 37 7 34 '11 17 
191W Quebec Tercentenary, 1908 _. 14 38 7 34111 42 20 T British Col. enters Conf., 1871 8ll'"'lr 

1
4 39 7 33 ;morn 21 F Bob Ingersoll died, 1899 ~ 

1
4 40 7 32 0 12 22 S Stratford incorp. as City. 1885 ~ 4 41 7 311 0 50 

ao:-&tHSUNDAYAFTERTRINITY. Day's Length, 14h. 48~ 
23 S Forest fires at Fernie M 4 42 17 -30j. I. 39 24 M Battle of Niagara, 1813 lrl'r 4 43 7 291 2 42 
25 T St. Ja mes oaE 4 44 7 29 sets 26 W First P.O. in America, 1775 ~ 4 45 17 28

1 
8 35 27 T Nelson's flags sold.1907 ~ 4 46

1

7 27 1 9 4 28
1 
F Atlantic cable laid, 1866 ""'411l4 47 7 26 1 9 29 29 , S Hon. John Dryden died, 1909 ~- 4 48 17 25 , 9 52 

31. 7TH SUNDAY AFTER TRINITY. Day's Length. 14h. 35m. 

;~1~ \Earthquake in Mexico. 1909 I ~: 14 ·~;r;· 2~l1~~ 31 1M Archbishop Walsh died, ·t898 ~ 4 50t7 23110 34 
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Weather Predictions. - 1-4, 
hot; 5-8, cloudy and rain; 
9-13, pleac;ant; 14-18, warmer; 
19-21, sultry; 22-25, cloudy 
and showers; 26-28, fair; 29-31, 
very warm. 

SNOW PUDDINC 
1 cup Boiling Water; 1 

cup Sugar; ;~ cup Lemon 
Juice; Whites 3 Eggs; ¼ cup 
Cold Water; ¼ box Gelatine 
or 1 tablespoon Granulated 
Gelatine. 

Have gelatine soaked in 
cold water, then dissolve in 
boiling water; then add lem­
on juice and sugar and 
strain, then cool. Stir mix­
ture and when thick beat 
until frothy. Next add whites 
of eggs beaten stiffly enough 
to hold its shape. By color­
ing half the mixture with 
fruit red makes a very at­
tractive dish. Pile by spoon­
fuls on a glass dish or put 
in a mould. Best served 
with cold or boiled custard. 

SPICE COOKIES 
1 tablespoon Milk; 1½ ta• 

blespoons Lard; 1½ table­
spoons Butter; ¼ cup Sugar; 
½ cup Molasses; 2 cups 
Flour; ~~ teaspoon Nutmeg; 
½ teaspoon Cinnamon; ½ tea­
spoon Cloves; ½ teaspoon 
Salt; ½ teaspoon Soda. 

After heating molasses to 
boiling point add shorten­
ing, sugar and milk. Then 
mix dry ingredients, sift 
and add to first mixture. 
After chilling, prepare the 
same as you would ginger 
snaps. -



. 1½ cups cold Baked Beans; 1 stalk Cel• 
ery; 1 slice Onion; small cup Tomatoes 
cooked and strained; 1½ pints Cold Water; 

tablespoon each Butter and Flour; 1 tea­
spoonful Chili Sauce; Salt and Pepper. 

Put into sauce pan the beans, water 
and celery and after bringing to the boil­
ing point simmer for one-half hour, strain 
through a sieve, add tomato and Ohili 
Sauce, salt and pepper, thicken with but­
ter and flour, and serve with crackers. 

The hot sun and strong wind make 
many good looking women look a lot 
older than they are. 

No occasion for it. 
Nyal's Face Cream will give new life 

to the skin of fare, neck and hands. 
Keeps the pores open and the oxygen 

in it gives that youthful look to the 
skin. 

Some women look nearer twenty than 
forty, simply because they take care of 
their skin. 

Nakinu Caves are near Glacier, B. C. 

11THE TYPHOID FLY." 

Flies are not only annoying, but really 
dangerous. They travel direct from dis­
ease breeding spots and plant their 
dirty feet upon your food. 

From the garbage heap to your table; 
from the cesspool to the children's milk; 
it is simply appalllng. 

Cultures made from fly tracks on Gela­
tin have shown the germs from about 
all the communicable diseases. 

Typhoid is one of the diseases most 
frequently carried by flies. 

Screening is inexpensive. It is not a 
fad, but -a vital necessity, but you can­
not keep them all out. 

Sticky fly paper catches a few-not 
many-but Nyal's Death to Flies will rid 
a room absolutely. Simply darken the 
room with the exception of one s·nall 
space where the sun shines in. Every 
fly will seek that spot. Place a few 
disks on plates and nicely cover them 
with water. After a little you can 
sweep them all out. These immense caverns, formed by water 

erosion, are claimed by scientists to be 
38,400 years old. First cable message sent by Queen 

Strawberry Victoria, August 5, 1858, Ireland to New-Always have Nyal's "Wild 
the hot foundland. Compound handy during 

weather. 
Attacks of summer complaint give but 

little warning. 

From one place near Field, B. C., over 
70 glaciers can be counted. 

Quebec's birth rate (1901 census) 36.83 
per 1000. For all Canada 28.80. 

Dust and wind are bad for the eyes. A 
tiny cinder while travelling inflicts end­
less pain and inconvenience. 

Nyal's E~·e ·water is a handy package 
with a good dropper. lt relieves at once. 

There's a lot of very doubtful talcum 
used-more perfume than purity. Bet­
ter be sure about the quality. Nyal's 
has the highest of quality with a most 
pleasing but not vulgar odor. 

Three artistic tins in Rose and Violet 
odor as well as a Flesh Color. 

Lower Canada (Quebec) established i.n 
1791; united to Upper Canada, 18!1-1E67. 

The Grand Trunk Pacific is the only 
mountain rail way in all America with no 
mountain grade. 

IS YOUR BIRTHDAY IN JULY7 
July people are capable of big things, masterful in manner, proud and 

sensitive. The men lean towards great constructive enterprises, architecture, 
engineering, factory management. The women make good writers and public 
spe::,kers. They are generous, sometimes self-important, quick to resent, 
criticize, and may be vindictive. They should overcome their tendency to 
jealousy and try to control their strong dislikes. The birthstone for this 
month is Ruby. Motto: "Know thyself." Monday is the "lucky day." 
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Weather Predictions. - 1-2, n. u. M. n. u. llf . n. u. M . sultry; 3-6, cloudy and show-F.Q. l 6 29 P.M. L.Q. 17 7 11 A.M. F .Q. 31 11 21 A .M. ers : 7-11. fair; 12-16, warm; F.M. 9, 9 55 P.M. N .M. 23 11 14 P.M. 17-18, rain; 19-24, clear and For Atlantic Time. add 1 hr. For Central Time, subtract warm; 25-29, hot and sultry; 1 hr. For Pacific Time, subtract 3 hrs. from the above. 30 31, shower s . 
D II DI HISTORICAL EVENTS llfoonll ;l~~M, :~t~ I ~i;~n = = ==H=E-=R=M::....1-=T=S==== M W 1111:1111 H M H. M lT M. --1- • ..A.... I I I --- 1 ¾ cups Flour; 2 teaspoons . 1 T Japan declared war, 1894 &~4 4 51 7 21 10 55 , Baking Powder: 2 table• 21·w Victoria incorporated, 1862 ~ 14 52 7 20 ' 11 20 spoons Milk; 1 Egg; 2-3 cup 3 T Standard Oil Co. fined, 1907 u:JC 4 53 7 19·11 50 Hugar; 1-3 cup Butter; 1-3 4 F Gen. Macdonald cap. Harrismith ~ 4 54 7 17 'morn cup Raisins, stoned and cut 5 S First par. post to England, 1886ILJ!1C 4 55 1 16

1 
o 26 in s m all piercs ; 1 teaspoon ,-~--------------~~-1 _ _ 1 __ _ _ Nutmeg; ¼ teac;poon Mace; 32. 8TH SUNDAY AnER TRINITY. Day's Length, 14h. 19m. ~ ~ teasp~on Cloves; ½ tea-

61 S Toronto ferry docks burned, 1907 '6b,. 14 56 7 15 i l 9 spoon Crnnamon. 7 M Corinthian ship canal op'd, 1893 ~"' !4 57 7 14 · 2 o Cream buttei: ~nd acd f:gg 8 T Stanley at Congo River, 1877 iJJ:,,. '. 4 58 7 12 2 59 WE;ll be1 te1;1. ra1 sms a~d ~11~. 9 W Captain Marryat died, 1881 ~ 14 59 7 11 rises Mix and sift the dry rngre~1-101 T Wellington enters Madrid l!J]1 ·5 o 7 10 7 56 ents and add to tJle first mix-11 , F Cardinal Newman died, 1890 A ,5 1 7 8 8 19 ~ur~. Rf?ll th~ mixture about . 12 S J. Russell Lowell died, 1891 ST.Ill. 5 2 7 7 g 40 ~ rnch m thickness. 
33. 9TH SUNDAY AnER TRINITY. Day'& Length,14h~-3~. BOSTON COOKIES 

I 13 S Florence N.ightingale died, 1910- ,o 
1
5 -j 7 ·_ 6 9 ·1 3 '.;~ cups Flour; 1'.,{z table-14 M Jeffries defeated Corbett, 1903 <$.·· 15 4 7 4 9 22 spoons Hot Water; 1 tea.-. 15 T Napoleon I born, 1769 ~ 5 5 7 3 9 45 spoon Soda; 3 Eggs; 1½ cspe 16WBrockcapturesDetroit, 1812 ~5 67 110 13 Sugar; 1 cup Butter; ½ tea-17 T Earthquake at Chili, 1906 rn '"lf· 5 7 7 0 10 47 spoon Salt; 1 teaspoon Cin-18 F Hon. W. D. Balfour died, 1896 ~ 15 8 6 58 11 30 namon; ½ cup Raisins , seed• 19 S ,River St. Lawrence discov .. 1535 ~ 15 9 6 57 ,morn ed and chopped; ½ cup Cur-

34. 10TH SUNDAY AFTER TRINITY. Day's Length, 13h. 44m.· ra.nts ; 1 cup Chopped Nut 
T - - - Meat, English Walnut or 20 S sing Tau Mine disaster, 1907 M /5 11 '6 55 1 0 25 Hickory. 

21 M Fire at Haileybury, 1906 ·11nr 5 12 6 54 1 33 Cream the butter and grad• 22 T Lord Salisbury died. 1903 -fE 5 13 6 52 2 50 ually add the sugar and well 23 W Commodore Perry died, 1820 ,w,41 5 14 ,6 51 sets beaten egg. Di E:solve soda in 24 T SI. Bartholomew ~· 5 15 6 491 7 30 hot water and add. Mix and 25 F Allen Pinkerton (detect.)b., 1819 ~-- /5 1616 48 1 7 53 sift half the flour with the 26. S PrinceAlbert~om, 1819 ~ 151716 46 8 14 salt and cinnamon: then a.dd 
35. 11TH SUNDAY AnER TRINITY. Day's Length, 13h. 26m. nut meat and fruit and re-

I 
-:I... --- maining flour. Butter a sheet 27 S Trouble in Persia. 1906 ~ 5 18 6 44 8 35 of paper and drop the mix-28 M Destructive floods in Mexico, '09 ~ 5 19 6 43 8 57 ture on it, and bake in a, 29 T St. Lawrence bridee disaster, •07 ..J... 5 20 6 41 9 21 moderate O\'en. 

"30
1
W Richard Mansfield died, 1907 • VI 5 21 6 39 9 49 First Roman Catholic Bish-31 T Anglo-Russian Agreement, 1907 "f€ 5 22 6 38 10 22 ap, M. de Laval, 1659. - --- --
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CELERY SOUP 
3 cups O£>1Pry, (cut in mall pieces); 2½ 

cups Milk; 1 pint Bo1l111g Wnter: 1 slice 
Onion; 3 tablespoons Butter; 4 table'-'poon., 
Flour: Salt and Pepper. 

Cook the celery in boilin~ water until 
soft, then rub th1oug-h a siern, and add 
the milk which has bc>cu scolded togeth­
er with with the onion, thil ken with 
flour and butter cooked togeth r and . e..:.­
son. 

Hot weather is hard on the feet and 
many a holiday ha· been spoilc>d by 
tired and sore feet 

Ea. 'em is one of the Yer.\ best thing 
ycu can use. It prc>vent. 1w1 pirntion 
and friction, saves the sox and prevents 
the leather from rotting. 

If your corns trouble ~·ou, W<' would 
suggest one of the N~·al C'orn remedie~. 
Th?y are all good-a salvP, a liquid a11d 
a plastie gum. It is merely a C'hoice of 
what form you prefer. 

Canada s11pp1 ies Great Britain with 80 
per ('ent. of her chee e imports. 

Canada' railway mileage pet· ltPacl of 
population is greatc>r than that of any 
other country. 

"The nation of C'anaJa i. grnwint{ up 
from se"d gathered from all part of the 
earth.''-Lord Milner. 

\\Then packing your grip for Your 
• holiday, see that you haYe a h • d 

yal' Talcum. your favorite o<lor, and 
a jar of yal's Face Cream for unbl!rn. 

If you are going to rough it, better 
have a box of Trnl's Salve-it will likeh 
come in handy: l\Jan.,· sensible people 
carry a flask of Nyal's Caseara Laxativf's 
with them on theii· travels-one man 
ays that's the only flask he needs even 

on a fi hing trip. 

ONIONS IN CREAM 
Prepare and then boil onion·. Change 

water t..., in• during boiling. Dr..i.in and 
co,er ..., ith thin White 8;iuee. Some­
tL.re cream i • u.C'd to co,cr them. 

.:\ good 111:1 ny i;ec pie• need Cod Liver 
Oil during the \\ttrrn ,Hathe>r, but c•an­
not tolerate it. ""ith lowered , italih· 
thi flesh and trength producer is 
essential. You get it and more in .. •~al's 
C'o<l Lin,r Compound. \n~ one ran retain 
it and e\Cn children like it. It i one of 
the very best re-building tonic· made. 

LtMON SAUCE 
1 tahleRpoon Lemon Juice; 2 tea,-poons 

Butter; }~ cup 'ugar: '~ cup Water. 
Boil sugar and water 8 minutes until 

like a yrup; then take from fire and add 
lemon juice and butter. 

Babies do uffer a great deal in . um­
mer from stomach trouble. 1 f their 
bowel ad ion gd <listnrbed a trifle, tlw 
hot weather aggraYate the tl'ouhle. It 
is da:ngeron to giYe them strong medi­
cine. and it requires very little of the 
right tl1ing to correct and hring rE>lief. 

'.rnl'fi Laxena in liquid form and 
Xyal's Baby TabJc,ts have prorn<l not 
on!.,· safe but most comforting to the 
hahies. l Tothing harmful -no dope-but 
just a gentlP, <'orre<'t h·e, <'omforting 
me<lidne that regulate~ eithrr constipa­
tion or diarrhc ea. 

Keep a haliy'i-; lowel· and cli'"~<'"tion 
right and ,-ou ,, ill ha, e no tr uble with 
them. A 11 they nr<><l is focd, fr, sh air 
and sle0p. 

First railway motor NII', C. P. R., 
~font real, May 8, 1906. 

C'anadn has the most ext,,u ·ive fisher­
i s iu t11(' worl-l. 

IS YOUR BIRTHDAY IN AUCUST'? 
People born in August have strong individuality, high ideal , a~e 

emotional and are guided more by their often correct intuition than by their 
reason. They plan well but execution is hest left to othe!s. The men are 
adapted to positions of tru t, also suc<'eed in retail business. The women are 
of domestic tastes, fond of their children find best adapt"ed to home lif<' 
'l'hese people are likely to talk too much for their own goJd. They should 
O\'er<'ome thiR, and seek re,:;ponsibility, aR it develops tlrnm. The A ui~ust birth­
stone is the Fardonyx or Carnelian. l,fotto: "Plan and A<'t.·• , ·unday iA the 
'"lu,..ky cay." 
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D. H. M. D. H. M . 
F. M. 8 10 57 A.M. N. M. 22 9 37 A .M . L. Q. 15 0 51 P.M. F. Q. 30 6 8 A.M . 

For Atlantic Time. add 1 hr. For Central Time, subtract l hr. For Pacific Time, subtract 3 hrs. from the above. 
D I D I I ',f I ~ un I l:h:n I Moou MIWl~ __ H_IS_T_O_R_I_C_A_L_E_V_E_N_T_S_--'_at~~~~~l-~'_s~-:~e-~e-~~l_:_.e_~ 
I! F lNapoleon III surrendered. 1870 I f.(€ 15 23~ 36111 2 2j S ,Attack upan Jews, Odessa, 1907 fr :5 2416 34 ,11 51 

36. 12TH SUNDAY AFTER TRINlfY. Day's Length, 13h. Sm. 
T "s !2ndEruption of Mt. Pelee. 1902 &,.. ,5 25 6 33 morn 4 i M Republic proclaimed at Paris, '70 ~ 5 26 6 31 1 0 47 5 1 T Portsmout~ Treaty signed, 1905 '-~15 27 6 29 1 50 6 j' W Pres. McKmley shot, 1901 A 5 28 6 28 2 57 7 T Allies sailed, Crimea, 1854 ST.tit. i5 29 6 261 4 5 s

1 
F Chinese driven from Vancvr., '07 A .5 30 6 24 rises 9 , S E. H. Harriman died. 1909 ST.tit. is 32 6 23 1 7 6 

37. 13TH SUNDAY AFTER TRINITY. Day's Length, 12h. 48m. 
101· sGold discovered in California. '47 ~ 1533621728 11 fl( Yonge St. Ry, Toronto. 1861 ., 1, 5 34 6 19 7 50 12 T Kruger leaves Africa, 1900 lff!lt' 5 35 6 17 8 16 • 13

1
,w Wolfe captures Quebec. 1759 ~ 

1
5 36 6 16 8 47 14 T Pres. McKinley died. 1901 ~ 5 37 6 14 9 27 l5 j F Egyptian war ends, 1888 M 15 ,'\8 6 12 10 18 , 16 S ,Moscow burned. 1812 t 5 39 6 10 11 20 

38. 14TH SUNDAY AFTER TRINITY. Day's Length, 12h. 29m. 
17

1

• S Mount Ue111s tunnel opeueil lo, 1 M 15 40 '6 9 morn 18 l\I lliong Kong Typhoon, 1906 11rli" 5 41 i6 7 o 31 19 ·r St. Clair tunnel opened, 1891 -IS 5 42 16 5 1 48 ~?!~ ~tn.~~~ma, 1854 ~ 1~ :i ~ ~ l 2~ 
22! J1 iHon. J.M. Gibson, Lt.-G. Ont,'08 :;\. .. 15 45 6 0 sets 23 S 'Autumn begins. ~ '5 47 5 58 6 36 
39. 15TH SUNDAY AFTER TRINITY. Day's Length, 12h. Sm. 
24 S Antwerp strike ended, 1907 -;;t...15 48 I 5 25 M Hudson;Fulton Fete, 1909 ~~ 5 4915 
26 T Earl Grey app. Gov.-Gen., 1904 ~ 5 50 15 27 W ~elson born, 1758 UJC 5 51 .5 

r 
28 T Queen Louise. Denmark, d., 1898 ~ 

1
5 52 5 29 F Michaelmas Day & ·5 53 5 

• ~ -S . .!'.or.i Ro~,:ts born. 1832 • ~ 5 54 5 

22 

561 6 58 
54 7 21 

;f 1 ~ n 
49; 8 55 
47 ' 9 41 
45 10 35 

Weather Predictions. - 1-4, 
cloudy; 5-6, light rain; 7-12, 
clear and fair; 1.3-16, parUy 
cloudy; 17-20, rain; 21-24, 
clear and coo]; 25 27, light 
fro st; 28-30, warmer. 

NUT MACAROONS 
1 cup Brown Sugar; 1 cup 

Pecans; 1/~ teaspoon Salt; White 1 Egg. 
Add white of egg when 

beaten slightly and then add 
sugar, still beating con­
stantly. Finely chop nut 
meats and sprinkle with salt. 
Drop from tip of spoon on 
an unbuttered sheet one inch 
apart and balce until deli­
cately browned in a moder­ate oven. 

BROWNIES 
1 Egg unbeaten; 2 Equares 

Bake'rs Chocolate (melted); 
1 cup Melted Butter; 1 cup 
Sugar; ¾ teaspoon Vanilla; 
½ cup Flour; ½ cup Wal• 
nuts, meats cut in small pieces. 

Mix sugar, butter, egg, 
chocolate, vanilla, flour and 
nuts. Line a pan about 7 
inches square with para.ff'ine 
paper and spread mixture in 
pan and bake in a slow oven. 
Take out of pan as soon as 
they are done, remove from 
paper and cut in strips by 
using a sharp knife. 

Canada has the largest 
grain elevator in the world 
at Port Arthur - capacity 
seven million bushels. 

Canada has the richest 
silver deposits in the world 
c.!. Cobalt. 



SALMON SOUP 
1-3 can Salmon; 1 quart Milk (scalded); 

4 tablespoons Flour; 2 tablespoons Butter; 
alt and Pepper to taste. 
Free the salmon from all skin, bones 

and oil and rub through a strainer, add 
milk sradually, thicken with butter and 
flour. 

·Mo t people today will tell you that 
Beef, Iron and Wine isn't any good any 
more. The people who use Nyal's don't 
say o. 

COTTACE PIE 
Take a small baking dish, grease and 

cover the bottom with a layer of hot 
mashed potato, next add a deep layer of 
chopped roast beef well seasoned with 
some sravy. The top crust is made with 
a thin layer of mashed potato. Put in a 
hot oven and bake until thoroughly 
heated. 

BEEF STEW WITH DUMPLINCS 
Out from round of Beef 5 pounds; 4 cops 

Potatoes-cut in dice; 2-3 cup Turnip; Z-3 
cup Carrot, cut in small cubes; ½ Onion, 
sliced very thin ; 4 tablespoons Flour; 
Salt and Pepper to taste. 

Out the meat from the bone into small 
cubes, sprinkle with salt, pepper and 
flour and put into a frying pan, in which 
the fat pieces have been fried out; cook 
quickly until well browned, then turn 
into a deep kettle, cover with boiling 
water and boil 5 minutes, simmer slowly 
about 3 hours; when nearly done add 
vegetables and seasonings; skim any fat 
that may rise and thicken with the flour 
mixed with cold water to the consistency 
of cream. Serve on a hot dish with 
dumplings. 

If you need 
hoar enese and 
Bronchiais. 

something 
irritation, 

Few people realize how much depends 
upon steady and faithful work by their 
kidneys. When they go wrong, the liver, 
heart, blood. nerves and muscles are all 

handy for indirectly affected. Slight disorders are 
try yal's not dangerous, but continued neglect is 

most serious. 
Canada' first telegraph line built 

1846, between Toronto and iagara. 

in Nyal's Stone Root Compound is the 
best thing we have ever known and 
heartily recommend it for any form of 
kidney trouble that has not reached tile 
incurable stages. Even then it gives a 
wonderful degree of comfort and relief. 

Fir t cable message, Canada-Australia, 
October 31, 1902. 

England buys 84½ per cent. of Can­
ada's Bonds; Canada 12½ per cent.; 
United tates, 3¼ per cent. 

Canada has the 
areas in America. 

largest white pine 

Any grown man or woman who hasn't 
eaten green apples when a youngster has 
mi· one of the privileges of ~-outh. 
-= ometimes green apples are all right but 
when they do cause all kinds of trouble 
the safest thing to use is yal 's Wild 

Nyal's Camphor Ice is a good thing for 
Chapped Hands, rough skin, etc. Handy 
package and not so umussy" as most. 

trawberry Compound. It heals the 
bowels and checks the diarrhoea, dysen­
tery, etc., but does it so gently there 
is no after constipation. 

Come in liquid as well as tablet form. 

Atlantic cable first laid 
August 5, 1868. ----

to Canada, 

We have plenty of Pile remedies, but 
yal's Pilo beats them all. AbAorbs the 

tumors and stops itching and pain. 

IS YOUR BIRTJtDAY IN SEPTEMBERt 
September people are orderly, e:ystematic, give close attention to detail 

and are more intellectual than emotional. However, they are usually kind• 
ht•arted and fairly generous. The men succeed as chemists, teacher , music­
iant- and newspaper writers. Practically the same avenues are open to 
women. The_e pe:>ple are critical and e ac ing. They should devetop their 
individoaltty, cultivate tolerance and shun selfishness. They somotimea 
develop slowly yet middle life finds them ith substantial achievements. The 

ptember birthstone is the apphirc. Jlo : "Patience, Persistence and 
Perrnna.lity." Wednesday is the "luckJ' day. 



MOON PHASES-EASTERN STANDARD TIME 
D, H. M. D . H. M. 

F. M. 7 11 11 P.M. N. M. 21 11 9 P.M. 
L. Q. 14 6 46 P .M. F. Q. 30 1 41 A.M . 

For Atlantic Time, add 1 hr. For Central Time subtract 
1 hr. For Pacific Time, subtract 3 hrs. from the a'bove. 

Weather Predictions. - 1-2, 
heavy frost: 3-6, changeable 
7-11, fair: 12-15, cloudy and 
rain; 16-20, clear and cool; 
21 -22, snow flurries; 23-26, fair; 
27-31, cloudy. 

~,~, HISTORICAL EVENTS ,~~~~11 ~~~,~~ 1~~:'sn SUNSHINE CAKE 
1:-::~:-:-::::-:--:-:-:-:-=-:-:-:--:-=---------..:...._-~"·....;11

::.:.
1

..:;R:.:::·....;
11
::.:.1.:..!.;.:H.:...· .=M::.. 1 teaspoon Lemon Extract; 40. 16TH SUNDAY AFTER TRINITY. Day's Length, llh. 49m. 1 cup Flour: 1 teaspoon 

1 S 1Earthquake in Ind. o .. 1906 J6J:,.. 15 55 5 - 4-,fi135 Cream of • Tartar; Yolks 6 2 M . First railroad in U.S., 1833 s.\t' 5 56 5 42 morn .Eggs: 1~ cups Powdered Su-3 T Russian-Jap. treat.concluded, '07 --~ 5 57 15 40 o 39 gar; Wh1tE:S 10 Eggs. . 4 W ·Bartholdi died, 1904 ~ ,5 58 5 381 1 46 Beat whites of eggs until 5 T Fisheries settlem't with U .S., '06 ~ 16 o 5 37 2 54 dry and stiff, th_en add s~gar 6 F Bulgaria independent. 1908 ~ !6 1:5 35 I 4 4 gradually, (contmue beatmg). 7 S 'Battle of Stillwater, 1877 41< 16 2 5 34 5 14 Beat yolks until lemon col-T ored and stiff and add this 41. 17 H SUND_A_y_~FT~R TRl_!41TY. Day's Length, llh. 29m. with the extract to the mix, 
81 S Great fire in Chicago, 1871 >e$ 6 

4
3 :_

5
5 32 rises ture. Mix and sift flour with 91 M 'G. Verdi, composer, born, 1813 ~ 6 30 6 17 cream of tartar; then cut 10 T Ex. Prcs. Kruger born, 1825 lfl'llff 6 5 l5 28 6 47 and fold it in. Put in an 11 W Boer War begun, 1899 1 6 6 5 27 7 25 angel cake pan and bake in 121 T !Columbus discov. America, 1492 ~ 6 715 25 8 13 a moderate oven 50 minutes. 13 1 F Sir Henry Irving died, 1905 M 6 9 ,5 24 9 13 CHEAP SPONCE CAKE 14 s Mar.ofLorne.G.-Cen.Can .. 1878 l'l.'J'I.. 6 105 22 ,10 22 1 cup Flour; 1 tablespoon 

42. 18TH SUNDAY AFTER TRINITY. Day's Lenr:th, llb. 9m. Hot Water; 1 cup Sugar; 
15 1 S Napoleon ar. at St. Helena, 1815 '~

1
_6 11 15 20 11 36 Yolks 3 Eggs; 2 teaspoon·3 16 M M. Antoinette guillotined, 1793 ~ .6 \2 5 18 morn Vinegar; Whites 3 Fggs; ¼ 11 1T Trans. wireless telegraph, 1907 omla l6 13 li 5 17 o 52 teaspoon Salt: 1½ teaspoons 

1

181W St. Luke, Evanoelist 16 15 5 15 2 7 Baking Powder. 19 T Surrender Cornwallis, 1781 d 16 165 14 3 19 Beat yolks of eggs until 201 F Siege of Kimberley begun, 1899 ~-- 16 17 15 12 4 28 lemon colored and thick, 21 , S Jennie Lind horn. 1821. ~ 6 18 5 11 5 35 gradually add one-half the 
43. 19TH SUNDAY AFTER TRINITY. _Day's Len"th, llh. 49m. sugar, continue beating: .. then add water and mix and 22 1 S !John Sherman died, 1900 -4- 6-2015 9

1
sets- sift flour, baking powder and 23 1M Gen. Buller retired, 1906 ai----i 6 215 8 5 48 salt together and add; then 241 T Desjardins Canal accident, .854 t(€ 6 22 15 6J 6 17 beat whites of pggs until 25 W Transvaal annexed, 1900 LIWC' 6 23 5 5 ·1 6 52 stiff and add, then add the 261 T Prince Ito assassinated, 1909 ~ 6 24 !5 3 1 7 34 vinegar. Bake in a buttered 27 , F 1Th. Ro · sevelt born, 1858. J1J!:,.. !6

6 
2
2

561_55 0
2 : 8

9 
2
2

4
1 

and floured pan in a moder-28 S St. Simon and St. Jude s.\t4 ate oven 35 minutes. 
44. 20TH SUNDAY AnER TRINITY. Day's Length, 10h. 31m. Nyal's Hirsutone-clea.nF!el 
29 \ S !Siege of Ladysmitb begun, 18991 ~ 16 28 14 59 1

1

10 23 the scalp-remoYes dandruff 30 M 2nd Contin. left for Africa, 1899 --~ 6 29 14 58 11 28 -promotes circulation-stim• 31 T Hallowe'en \lV.cA" 6 30 4 57 morn ulates hair bulbs. 
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DUMPLINGS I CALF'S HEART 
2 cups Flour; 2 teaspoons Butter; ½ tea- Clean thoroughly and stuff, using-'; 

sp.>on Halt; 4 teaspovns Raking Powder; • cup Bread Crumb·; '~ cup rolled Cracker 
¾ cup weet :Mill{. Crumbs; Salt and Pepper and Sage, if 

Mix the butter with the sifted flour and liked; 2 tablespoons Melted Butter; ½ 
powder, turn into a well floured board, teaspoonful Onion Juiec; ~~ l'UP Hot 
roll lightly to about 1'~ ineh thick, cut Water. 
with biscuit cutter and put into buttPH•d He,v together and dredge with flour, 
steamer and pla ·e over a I ettlc of boil- sprinl·le with salt and pepper and brown 
ing water and steam about 12 minutes. in hot tat-then put in a small deep bak-

ing pan- add boiling water until half 
covered, bairn slo'\\ly for two hour , ha"t­

Mo t of us regard ai1y form of Eczema I ing frequently, kerp dol"ely covered, add 
with repugnance. Should we be un- more watpr should it be needed. When 
lurk:v enough to contract it otu·::.elves we I rc::'dY to rnn:e take _heart from pan and 

• ' 1 th1<'ken the liquor with a little flour and 
feel that we are marked an<l shunned, to water mixl•d smoothly pour this around 
!,ay nothing of Uw intense suffering so, the heart. ' 
o!'ten entailed. 

1

! 
Eczema is _a misfortune, 1:ot a fnul_r. .... rnl's Rore 'I'hroat Cu:e was ma<ll' fo1· 

The only th111g of moment 1s to get rid j u::;t one JHI rpo ·e-to reheve and cum 
of it quickly and permanently. In the , or' thro:its. 
past it has been mo t persistent and hard 
to conquer. 
"' e know of some YNY tu bborn case~ 

that have yielded promptly to treatment 
with .i:'yal's Eczema Lotion and T ~ al's 
Eczema Ointment. The Ointment is best 
usC>d at night-the application is more 
J){'rsi tent und relief i greater during 
the night. It gives you skPp 

Tho e who have to appC>a1· in public 
will appreciate the cleanliness of the 
Lotion <luring the day. We han' great 
faith in the. e two and recommend them. 

It is wise to take i:Trnl's Blood Purifier 
to he sure your hlood° is in the best con­
dition. 

BROWN BREAD SANDWICHES 
Spread and cut brown bread as for 

sandwiches. Use finely chopp<'Cl peanuts 
eeasoned with salt, vr grated l'11cpi=;e 
mixed witll chopped Englis 1 walnuts, 
seasoned with salt. 

First C. J>. R train left Montreal, 
June 28, 18£6. 

With only a han<lful of people, con. id­
erablv OYer a million dollars of husine s 
was done on J>c-ace and Ac-Kenzie River 
<listrid. in l!HO. 

"('anada"--"The time is not far dis­
tant , hen Can: da will prod UC'e 200,000,-
000 buslwls of ,rheat." 

C'anncla has the largest and lw~t 1 ·a­
tional park in tho world, 5,n:! square 
mile in ('XI ent. 

For that uneomfortablP, OYPr-fed feel­
ing afte1· a ,er~· square meal, there's 
nothing quite so .·ati:,Jactory as a doc;e of 
... -yal's Dige. th·e 'l'onic. 

Canada ha 30 rPligious denomination 
One-third of Cana<la's trade pas~e,; 

through l\[ontrPal. lt o<·eupit'S Rec-ond 
pla<'e in tho shipping on the Continent. 

... lontreal's e.·empbons, 1907, 54. mil-
lions; inerNJ.SC' of 12 millions in three 
) ear. ; 61- million in 1908. 

IS YOUR BIRTHDAY IN OCTOBER'l 

Persons born in October are ambitious, ta.lentPd, energetic and enthusi­
astic. but somPwhat t;areless and even reckle s. 'l'he men are attracted by 
speculation and finaneial risks, are fa ciuating to. wo!llen but not always 
fa.ithful. 'l'he women are more cautious, though mehued to extravagance, 
and incline towards rnuc;ie and literature, writing good P~>ctry. 'rhe. e people 
should avoid worry and <'Ultivate patience, for they ~re gifted,_ and need only 
to make proper use of their talents. 'l'he October birthstone l:, the llervl or 
the Opal. Motto: "Be ever bold-but not too bold." The "lucky day" is 
'l'hur~day. 
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rain; a-1, cold; 8-10, 
lurries; 11-14, fair and 
er; 15-18, changeable; 
clear; 2.3-25, threatening 
30, cloudy and rain. 

ONE ECC CAKE 
½ cup Milk; ½ cup F 

¼ cup Butter; ½ cup 8 
1, Egg; 2½ teaspoons B 
Powder. 

Oream the butter an4 
.ua.lly add the sugar; 
the egg well beaten. )(" 
sift ftour and baking p 
then add alternately 
milk to first mixture. 
in shallow baking p 
minutes. Spread with a 
olate frosting. 

SPANISH CAKE 
1¾ cups Flour; 1 cup 

gar; 1/a_ cup Butter; li 
Milk; l'. olks 2 Eggs; w 
2 Eggs; 3 teaspoons B 
Powder; 1 teaspoon. O 
mon. 

Mix in this order-b 
sugar, egg, yolks, milk, 
baking powder, cinn 
and -egg whites. Bak 
shallow tine. Spread 
mel Frosting between la 
and on top cake. 

WIND80R SANDWIC 
Oream 1 cup butter 

add to this one-half cup 
ftn choppej ham (bo 

cold boiled chi4, 
with salt and a 
read mixture 
ices of bread. 



·• CALF'S LIVER STUFFED 
Select a nice fresh liver and make a 

deep cut on one side, fill this with a 
stuffing made from ~; pound cold Boiled 
Ham (chopped fine); ½ cup Bread 
Crumbs; 1/2 Omon, chopped fine; 1 table­
spoon Parsley; moisten all with Bro,\·n 
Sauce and one beaten egg; season with 
Salt and Pepper. 

Fill the opening, close with skewers and 
lard the top side. Place in a deep baking 
dish with two cups Brown Sauce mad,1 
from 1 tablespoon Butter; 1 tablespoon 
Flour; 2 cups Brown Stock; season to 
taste. 

Bake about 1½ hours, or until well 
cooked, and basting every few minutes. 
Serve with French Fried Onions. 

A good many people think Hypopho­
sphites is not of much value now-a-days. 
Perhaps that is because they have had 
some unfortunate experience with infer­
ior products. If you want the old-time, 
genuine article, get N.ral's. 

FRIED CHICKEN (Southern Style) 
Singe and clean two young chickens; 

cut in pieces for serviug. Plunge in cold 
water and drain well; then season with 
salt and pepper and coat thickly with 
fl~ur. Out one pound of fat salt pork in 
pieces and try out; then cook chicken in 
fat slowly and until well browned and 
tender. Sene with White Sauce. 

Nyal's Cherry Cough Cure for tight, 
dry coughs. Get the larger size. 

The C. P. R. was built in 5 years, in­
stead of 10, as per contract, and cost over 
300 millions. 

Croup can be pre,·ented in most cases. 
By rubbing N_yal's Croup Ointment into 
the chest and throat ,you 1,vill stop most 
threatened attacks. A jar of this shoukl 
be handy in every family of growing 
children. 

CREAM DRESSINC 
½ tablespoon Salt; ½ tablespoon Mus­

tard; % tablespoon Sugar; 1 Egg, slight­
ly beaten; 2,; tablespoons Melted Butter; 
% cup Cream; ¼ cup Vinegar. 

Mix ingredients in order give:i, and. 
add vinegar very slowly, then cook over 
boiling water. Stir mixture until it 
thickens, strain and cool. 

,Yomen seem to have an unfair share 
of nene strain these days and most 
women are in need of some outside help. 
Nval's Celery Nervine or Nyal's C'elel'V 
a~d Iron Pills will both be· found Yery 
useful. 'fhey strengthen and steady the 
nenes in Nature's own wa.r. They are 
either of them well worth while . 

London Financier: "The C. P. R. is 
one of the wonders of the world." 

Lord Strathcona drove last spike on 
C. P. R., Nov. 7, 1885. 

A headache is not a disease. It is only 
a symptom of some other trouble. Per­
haps your eyes are being strained-per­
haps your liver is sluggish-an unusual­
ly hot day may cause it-worry and ex­
citement will bring it on-indigestion 
rnav cause it-at certain times many 
wo~ien are so troubled. It is only ordin­
ary wisdom to get at the cause and re­
move it, but in the meantime a Nyal's 
Headache ,Yafer will bring you relief 
from the pain. Do not take more than 
two for an attack, as no remedy of this 
sort should be used recklessly. It is a 
privilege not to be abused. 

If the headaches continue or are re­
current, study the cause and get proper 
relief. 

Ask for a copy of the little booklet, 
"Secrets of Beauty." It is convincing. 

IS YOUR BIRTHDAY IN NOVEMBER'? 
Persons born in November have remarkably strong will po·,ver, are witty 

and magnetic, exert strong influence over others. The men make good 
lawyers. ministers, surgeons and dentists. The women succeed socially, being 
l>orn entertainers. These people are sometimes trying to the patience yet 
lc,vable. They need greater self control and livelier ambition. They are often 
too prone to procrastinate and this must be corrected. Their ideas are 
original and intuitions good. The November birthstone is the Topaz. Motto: 
"Keep smiling." Tuesday is the "lucky day." 

'}/1 



D. B. II. D. B. JI. 
F. M. 5 9 52 P.11. N. M. 20 10 40 A.II. 
L. Q. 12 0 45 P.11. • F. Q. 28 1 47 P.M. For Atlantic Time, add 1 hr. For Central Time, subtract 1 hr. For Pacific Time, subtract 3 hrs. from the above. 

HISTORICAL EVENTS I 
MOOD\ Suq I Sun I Koon ~fpa ri- Ntl aetl 

H 'II R. M. B. II. 

11 F !Queen Alexandra born, 1844 ( : 17 sl4 2911 39 2 S Battle of Austerlitz, 1805 : 7 9
14 ,29 l 50 

48. 1ST SUNDAY HI ADVENT. Oay's Leneth. 9h. 18m. 
3 S St. Paul's Cath. finished. 1710 1.-.17 10 4 28r 44 4 M Thos. Carlyle born, 1795 lll"'ft"" 7 11 14 28 5 22 
5 T Quebec besieaed, 1775 ~ 7 1314 28 6 44 6 W s,, Nicholas M 7 14 4 28 rises 
7 T Count Ferd. cle Lesst-ps died.189411·1 7 1514 28 I 5 50 8 F Hethert Spencer died. 190J 7 16 4 28' 7 7 9 S SJr Hugh Allan died, 1882 e(E 7 1714 281 8 27 

li8.IND SUNDAY IN ADVENT. Day's Length, 9h. llm. 
10 S Battle of M&fttfontein. 1899 ~ 17 17 l 28 9 45 11MLd.Robertss.fromC.'l'own,1900-..718 l 2810 59 12 T Sir John Thompson died, 1894 t:f1 7 19 4 28 morn 
13 W Constitution If. Transvaal, 1906 ~.. i 20 4 28 0 10 H T Geo. Washinirton &cl, 1799 ~ 7 21 4 28 1 18 J5 F Gen. Butler defeatei, Ul98 ...L 22 4 28 2 24 16 S Great Fire i-. k, 1835 r1 7 22 4 29 3 30 
SI. 3RD SQIDAY • Day's Lenatb, 9h. 6m. 

27 4 3218 1 
27 4 32 9 
28 4 33110 
284 3411 
94 34 

CHOCOLATE CAK 
½ cup Butter; ½ cup 

1½ cups Flour; 1 cup 
2 Small Eggs; 2½ te 
Baking Powder; I 
Chocolate, melted; 1 

spoon V anllla,. 
Oream the butter a 

ually add the sugar 
beat the yolks of e 
add and beat the w 
eggs and all; then 
milk. Mix and sift 
and baking· powder a 
and beat thoroughl 
vanilla and chooola 
bake in a shallow 
minutes. 

DEVIL'S FOOD C 
2 1-3 cups Flour; 

Milk; 1/~ cup Butte 
Sugar; .1 olks 4 Egg 
4 Egg1 4 teaspoon 
Powder; ½ teaspoo 
Z squares Ohocolat 

Oreaa the butte 
one-halt the su 
yolks of eggs u 
colored and add 
ausar. Combine 

s and add 
mixed an 



BAKED TOMATOES 
Take 6 medium sized tomatoes, wipe and 

remove a thin slice from stem end of to• 
matoes. Take out seeds and pulp and 
then drain off the greater part of liquid. 
Add an equal quantity crocker crumbs 
and season with a few drops of lemon 
juice, pepper and salt; then refill toma­
toes with mixture. Place in a well 
buttered pan and sprinkle with crumbs 
well buttered and bake in hot oven 20 
minutes. 

,ve usually eat too much during 
Chri tnrns Season. Nyal's ~tomach and 
Liver Pills are a regular old-fashioned 
dinner pill without the old time griping. 

yal's Little Liver Pills are good, too. 

First railway bridge across the £t , 
Lawrence, the Victoria, 1859. 

Canada has the most prolific and ex­
ten ive sea fisheries in the world. 

Keep yal's Toothache Drops or 

BAKED BOSTON BEANS 
Take 1 quart small beans, pick over and 

cover with cold water. Let them soak 
over night, next morning drain and cover 
with fresh cold water, cook slowly un'11 
the skins burst, then drain. In the bot­
tom of the pan put ½ inch slice off salt 
pork 1 ind, well scalded and scraped. P-.;t 
the beans in the pot and bury the re­
maining pork. Cut into pieces in the 
beans, leaving the rind uncovered. Oover 
with one cup boiling water ,to which has 
been added 1 tablespoon Salt; 1 table­
spoon Molasses; 3 tablespoons Sugar. If 
not sufficent to cover, add a little more 
water, place light cover on pot, and put 
in moderate oven, baking slowly for 6 or 
8 hours. About an hour before serving 
take off the cover so that the rind and 
top will be brown and crisp. 

:i-o home should be without a goo3, 
all-round Liniment-a good rub-th'e 
kind that seems to go through the skin 
and reach the pain underneath. 

yal's White Liniment seems to reach 
the spot every time-a big bottle, too. 

Toothache Plug in the house. You may 
need it in the night. Canada has the large t consecutivJ 

wheat field in the world, 900 by SOO 
grain mills in miles. Canada has the largest 

the Briti h Empire. 
England and Wales have 19,000 Can-

adians; Australia, 3000; ew Zealand, 
1500; Alaska, 2000. 

,vhen winter sets in so does your old 
friend Rheumatism. Ask us for a copy 
of the booklet, "A Timely Suggestion." 
It tells a lot about how rheumatism 
starts. 

If yours is old and chronic, we advise 
taking yal's Rheumatic Cure. Sur­
prising how it takes the pain out of the 
stiff joints and muscles. Limbers things 
up wonderfully and gives relief to many 
a ea e that had been almost helpless. 

We had become a little discouraged 
over Emulsions until we tried Nyal's. It 
iR made of the best grade of pure oil 
and is everything an Emulsion of Cod 
Liver Oil ought to be. 

First election held in Canada, June, 
1792. 

First steamer on the St. Lawren~ 
River, 1809. 

Don't forget Laxacold will relieve that 
stuffy cold promptly and safely. 

It won't leave you open to catch a 
worse one. 

IS YOUR BIRTHDAY IN DECEMBERt 

Persons born in December are impulsive, frank, energetic, and high 
sti·ung, but of trong character. The men are likely to be successful in com­
mercial undertakings though appearing rash and venturesome. The women 
are warm-hearted, affectionate mothers and excellent wives, occasionally 
with talent for fiction writing and music. These people should rely on their 
own judgment which is usually good. They should practice self-control and 
overcome their bluntneSB, which frequently wounds others. The December 
bil'thstone 1s the Turquoise. Motto: "I rule M::,self." Thursday is the "lucky 
day." 
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ESCALLOPED CABBACE 
Cut a boiled cabbake and put in a bak­ing dish well buttered; then sprinkle with salt and pepper and add one cup of White Bauce. lf.ix cabbage well with sauce and cover well wrth bread crumbs, then bake in moderate oven until bread crumbs are well browned. 

BOILED ASPARACUS 
Out lower parts of stalk as far down as ·they will snap, untie bunches and wash thoroughly, removing scales, and retie. Oook in boiling salted water until soft and leave tips out of water the first lO minutes. Drain off water and take off string; then Q>read soft butter over it. 

The teeth are a more important factor 
in good health than many people realize. 

The teeth can be kept in good, sound 
condition by regular attention ,cleaning 
with Nyal's Tooth Powder and Nyal's 
Tooth Paste. 

A good powder polishes the ivories and 
removes and prevents tartar and conse• 
quent decay. A good paste is more con­
venient and perhaps more cleansing. 

That's why ·we recommend both. 
The sensation they give the mouth i-; 

well worth the price. Don't buy a cheap 
tooth brush-they cost more in the end, 

HOT MAYONNAISE 
Yolks 2 Eggs; 2 tablespoons Olive Oil; ¼ cup Hot aWter; 1 tablespoon Vinegar: Bait; few grains Cayenne; 1 teaspoon finely chopped Parsley. 
Add oil to egg yolks very slowly, then pour vinegar and w.rter on gradually. Oook over boiling water until mixture thickens; then add seasonings and parsley. 

BREAD SAUCE 
½ cup ftne Stale Bread Crumbs; B cups M:ilk; 6 Oloves; 1 Onion-; ½ teaspoo:n Salt; few ,:rains Cayenne; 3 tablespoons But­

ter; ~ cup coarse stale Bread Orumbs. In aouble boiler cook milk 30 minutes; put ill fine bread crumbs and onion stuck with cloves, then remove onion and add cayenne, salt and two tablespoons butter. Be$t sened with roast partridse or gr-ouse and sprinkled with browned bread crumbs done in remaining butter. 

First C. P. Ii. Steamer to reach Van­
oouver from Yokohama, J11ne 1', 1887. 

CARROTS AND PEAS 
Wash and scrape young carrots a 

in cubes. Cook in boiling salted until soft. Then drain and add green peas (equal quantity) and 
with butter and pepper and salt. 

Canada's western wheat growin 
is four times the area of the U. S 

CREAMED CAULIFLOWER 
Out off stalk and remo~e leaves 

soak with head down 30 minutes in 
water. Then with head up cook 20 
utes in boiling water. Drain well ~ separate ftowerets and reheat in 1½ fl.tpl White Bauce. • 

Canada'1:1 grand total savings, 691 
lions-over $100 per head, highest r~ 
of any country in the world. 

ORANCE TRIFLE 
½ cup Cold Water; ½ cup B Water; 1 cup Orange Juice; 1 cup 8 

Grated Rind 1 Orange; 1 tablespoon on Juice; 2 tablespoons Granulated 
tine or ½_ box Gelatine; whip fro 
cups of uream. 

Nyal's Face Cream-allays 
soothes and smooths the roughenecl 
flesh. leaving it soft and velvety. 

ESCALLOPED POTATOES 
Take four potatoes, wash and par 

soak them. Then cut in ¼ inch slice 
a buttered baking dish put a layer sprinkle with salt and pepper, 
dredge with flour and spread on ab 
teaspoon of butter; then repeat, 
add hot milk until you can see it th the top layer. Bake until pota 
soft, usually about 1¼ hours. 

Nyal's Tooth Paste-prevents d 
position of food particles and p 
acid-mouth. • 

LYONNAISE POTATOES 
Slice 2 pups cold boiled potatoes, 

1½ tablesPOODS butter with 1 tabl finely chopped onion. Melt 2 tables 
butter, add a little salt and pepper, 
add potatoes an.d cook until po 
have absorbed butter, shaking J)J.I). 
sionally. Add onion and butter au 
well, then add ½ tablespoon chopped parsley. 

Canada began the 28th oeJrtury with Western Canada has 171 millioa the same population as the United States of what lands. (Prof: Saunden: began the 19th. mate) • • 



• CHOCOLATE ~REAM HOT WATER $PONCE CAKE 
5 table~poons Corn Starch; 2 cups Whites 2 Eggs; Yolks 2 Eggs; 1 cup 

Scalded Milk; '/4 teaspoon Salt; ½ cup Sugar; 1 cup Flour; 3 b cup Rot Water or 
Sugar; 1-3 cup Cold Milk; 3 tablespoons Hot Milk; ¼ teaspoon uemon Extract; 1½ 
Hot Water; 1½ squares Baker's Choco- teaspoons Baking Powder; ¼ teaspoon 
late; 1 teaspoon Vanilla; Whites 3 Eggs. Salt. 

Mix sugar. salt and corn starch. Dilute Beat yolk of eggs until they are lemon 
with cold milk, then add to milk that has colored and thick; continue beating and 
been scalded and cook over boiling water. add sugar (½ quantity); then add water, 
Keep stirring until mixture is thick; then lell'.!on extract and remaining sugar, 
add melted chocolate with hot water al- whites of eggs beaten until stiff• then 
ready added. Stir and when smooth add add flour, baking powder and salt ~lready 
to cooked mixture, then vanilla and mixed and sifted. Put in a shallow 
whites of eggs beaten stiffly. Put in a buttered pan and bake in a m0derate over{ 
mould and chill. 25 minutes. 

SPANISH CREAM 
3 cups Milk; Whites 3 Eggs; Yolks 3 

Eggs; 1 tablespoon Gelatine (granulated) 
or ¼ box Gelatine; ½ cup Sugar, (scant); 
¼ teaspoon Salt; 3 tablespoons Wine or 
1 teaspoon Vanilla. 

Scald gelatine in milk; then add su~ar 
and pour on the yolks of eggs, slightly 
beaten. Cook over boiling water and stir 
until thick, take off range and add flavor­
ing, salt and whites of eggs stiffly beaten. 
After dipping in cold water and chilling 
moulds then turn mixture in. Serve with 
cream. 

CHOCOLATE CAKES 
3 tablespoons Flour; 1 cup Stale Bread 

Crumbs; 3 squares Baker's Chocolate; ½ 
cup Sugar; ¼ cup Butter; 3 Eggs. 

Beat eggs until very light, then cream 
the butter and add the sugar and com­
bine the mixtures, then melt the choco­
late and add it with the bread crumbs 
and flour. Bake in a slow oven in a W<·ll 
buttered shallow pan. Shape with a bis­
cuit cutter and put in pairs, one over the 
other and between and on top put White 
Mountain Cream. 

CAMBRIDGE CINCERBREAD 
1 cup Molasses; 2¾ cups Flour; 2¾ cups 

Boiling Water; 1-3 cup Butter; 1 Egg; ¼ 
teaspoon Cloves; 1 teaspoon Ginger; 1 tea­
spoon Cinnamon; ½ teaspoon Salt; ½ tea­
spoon Soda. 

After melting butter fn water, add egg 
well beaten and molasses, then mix and 
sift dry ingredients and add; bake in a 
shallow pan well buttered. 

MARCUEF<ITES 
2 Eggs; ½ cup Flour; 1 cup Brown Su­

gar; 1 cup Pecan Nut meats ,cut in small 
pieces; '/4 teaspoon Baking Powder; 1-3 
teaspoon Salt. 

Beat eggs slightly and add sugar, flour, 
baking powder, salt and nuts. Fill tins 
well buttered, with mixture about two­
thirds full and put a pecan nut on each. 
Bake in a moderate oven 15 minutes. 

FIC FILLINC 
1-3 cup Boiling Water; 1-3 cup Sugar; 

1 tablespoon Lemon Juice; ½ pound Figs, 
finely chopped. 

Mix ingredients in order given-figs, 
sugar, water and lemon juice. Cook rn 
double boiler until thick enough to spread. 
It is best to spread while hot. 

MILK FROSTING 
1 teaspoon Butter; ½ teaspoon Vanilla; 

½ cup Milk; 1½ cups Sugar. • 
Melt butter, then add sugar and milk. 

Stir well and do not let sugar adhere t::) 
saucepan. Heat to boiling point and then 
boil without stirring 13 minutes . Take off 
fire and beat until of the right thicknern 
to spread, then add flavoring and pour 
over cake. Cream as soon aP firm. 

MACAROONS 
3-8 pound Powdered Sugar; ½ pound 

Almond Pas~e; Whites 3 Eggs. 
Work together almond paste and sugar 

:>n a smooth board; then add whites of 
eggs and work until very smooth. Shape 
using a pastry bag and tuhe on a tin 
sheet covered with thin buttered paper or 
drop mixture from spoon in small piles. 
Bake in a slow oven 20 minutes. When 
finished remove from oven, invert paper 
and wet with a cloth wrung out of cold 
water and the macaroons will slip off. 

BUTTERCUPS 
2 tablespoons Butter; ~~ cup Boiling 

Water; 1 cup Sugar: 2 cups Molas 0 es; 1-3 
teaspoon Cream of Tartar. 

Boil all ingredients (except fondant) 
until when the mixture is tried in cold 
water a firm ball may be formed. Do not 
stir until the last few minutes of cook­
ing. Pour on to a buttered platter and 
when cool enough to handle pull until 
light colored . Shape on a floured bo:.:rd 
having strip wide enough to enclo:'-e a roll 
of fondant about one inch in diameter 
Enclose fondant and with both hands pull 
into a long strip. Cut in small piec-2s. 

Nyal's Stone Root Compound certainly Nyal's Stomach & Liver Pills a:·e 
does help Rheumatism. nro-r'i1pt and effective but act gently, 
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ORAhCE SAUCE 
Juic3 and Rind of 2 Oranges: Juice of 1 

Lemon; Whites of 3 Eggs; 1 cup Po\\dered 
Su ~ar. 

ll<!a.t whites until stiff ,then add sugar 
gradually and keep beating; add fruit 
juices and rind. 

First Canadian Catholic Church at 
Fort Royal, 1608. 

CHICKENS AND SWEET!JREADS 
<Creamed) 

Take equal quantities of cold cooked 
sweetbreads and cold chicken; put in the 
sauce made from 2 tablespoons Butter; 
3 tablespoons Flour; 1 cup Milk; Salt and 
Pepper. Heat thoroughly. 

VINECAR CANDY 
2 tablespoons Butter; ½ cup Vinegar; 

2 cups Sugar. 
Melt butter in kettle and add sugar 

and vinegar. Keep stirring until sugar 
is dissolved and afterwards occasionally. 
Boil until when trie::l in cold water mix­
ture will become brittle . Butter a plat­
ter and turn mixture on it to cool and 
pull and cut the same as molasses candy. 

CRAHAM PUDDINC 
½ cup Milk; ½ cup Molasses; ¼ cup But­

ter: 1 Egg; ½ teaspoon Soda; 1½ cups 
Graham Flour; 1 teaspoon Salt. 

Seed 1 cup raisins and cut in pieces. Add 
milk, molasses and egg well beaten to 
melted butter; then mix the dry ingredi­
ents and sift; then add this and the 
raisins; turn into mould (well buttered). 
Have cover on and steam 2½ hours. Best 
served with Wine Sauce. Dates or figs 
may be used instead of raisins. 

POTATO SALAD 
Take cold boiled potatoes and cut in 

small cubes. Then with ½ tablespoon salt 
and ½ teaspoon pepper, add two table­
spooons vinegar and add 4 tabl0spoons 
oil and mix thoroughly. A few drops c.f 
onion juice may be added. Arrange in a 
mould a.nd garnish with pan:ley, yolk.;; 
and whites of 2 hard boiled eggs, also 
cold boiled red beets may be used. Chop 
whitea and arrange on one-fourth of the 
mould. After chopping beets mix with 
on-J tablespoon of vinegar and let Rtanc1 
a.bout 15 minuteR, then arrange next to 
whites on fourths of moulds. Now ar 
range on the remaining portion of mould 
the yolks of eJEgs forced through a po­
tato 

0

ricer. Sprinkle 1>an,ley as a dividinrr 
line between eggs and beets, also use as a 
garnish at the base. 

CHOCOLATE CREAM CANDY 
1 tablespoon Butter; 2 squares Choco­

late; 2-3 cup Milk; 2 cups Sugar; 1 tea­
spoon Vanilla. 

Melt butter and add sugar and milk; 
heat to boiling point, then add chocolate 
and stir com;tantly until it is melted: 
boil 13 minutes and remove from fire and 
add vanilla and beat until mixture b~gins 
to sugar slightly around the edge of 
saucepan. Butter a pan and pour this 
into it and cool slightly, the ncut in 
squares. 

On the prairies, England's highest av­
erage of sunshine is Canada's lowest. 

F~ENCH WHITE SOUP 
4 pouna Fowl; Knackle of Veal; 3 quarts 

Cold Water; 6 slices Uarrot; 1 sliced 
Onion; ½ tea~poon Thyme; 1 sprig Pars­
ley: ½ Bay Leaf; ½ teaspoon Peppei corns; 
½ tablespoon Salt; 1 tablewoon Lean Raw 
Ham, finely chopped; 4t ab!espoons But­
ter; 3 tablespoons Flour; 1 cup Cream; 
Yolks 2 Eggs. 

Wipe and disjoint the fowl. Wipe veal, 
then remove from bone and cut in small 
pieces. Put meat and bone in ketUe with 
water, bring to boili ng point slowly, then 
skim and cook slowly 4 hours. Cook ham 
and vegetab!cs in one-quarter of the but­
ter five minut e,;, then add to soup with 
salt and peppercorns and cook '/2 hour. 
Strain, cool and remove fat, th<'n reheat 
three cups so p stock and thieken with 
remaining flour anc1 butter cooked togeth­
er. A few minutes hefore ser\'ing add 
cream and egg yolks. Garnish ,,ith one­
half cup cooked g-reen pens and chicken 
custard cut in dice will greatly improve. 

First steam.:;]1ip to cross the Atlantic 
was the Ho.)al \\'illiam from Quebec, 111 
1833. 

Dlt.lNER SOUP 
3½ pounds Lean Beef from round: 2 

pounds Marrow Bone-;; 2 quarts Cold 
Water; 1 can Tomatoes; 1 teaspoon Pep­
percorns; 1 tea'-poon Salt; 1 tablespoon 
L,)an Raw Ham, finely eh mped; 2 table• 
spoons Butter; Ca.rrot, Turnip, Onion, 
Cc'lery, 1-3 cup ea.eh cut in small pieces; 
l sprig Parsley ; ½ Bay Leaf. 

Wipe meat and cut in inch cubes. Put 
one-half in kettle with marrow bone, to­
matoes and water. With some marrow 
from marrow bone in hot frying pan, 
hrown remaining half then turn into kt•t­
tle. Heat slowly to hoilin<?: point. and 
simmer five hours. Cook ham and vege-
tables with hutter five minutes, add this 
with peppercorns, salt, parsley and bay Fir~t i;;tearn railway bui1t in Canada leaf. Cook one and one-half hours. Rtrain 

in 1836-from LaPrairie to St. John. a.nd cool quickly, remove fat and clear. 
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• 
We go to the root of {;> 

•i · \ Eyesight 
Troubles 
Eyes examined free. 
Satisfaction guaran• 

teed. 

~ 

Spectacles and Sup• 
\- \--

plies. 

Kodaks and Photographic Materials, Truss­
es, Rubber Goods and all Sick Room Requisites. 

Sunday Hours: 10 to 10.45 a.m., 2 to 3 p.m., 
6 to 7 p.m., 8.15 .to 9 p.m. 

Our Condition Powders 
Many Condition Powders contain more bran 

and shorts than medicine-merely a guess-work 
treatment with your live stock. 

Don't guess at it, and don't buy food when 
it is medicine you want. 

We have a full line of good, reliable veterin­
ary remedies, all compounded after tried formu­
las, but if you cannot find just what you want all 
ready prepared we will gladly study the matter 
for you and do what we can to assist you. 




