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FARM NOTES, 
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HOUSEHOLD COMEDY CORNER. 

CHICKEN OR VEAL CROQURTTES, ~ 
Boil an ordinary sized fowl, skin it and 
cut into fine pieces, Put into a sauce 
pan one tablespoonful of butter and one 
of flour rubbed to a paste, the yolk of 
an egg, three tablespoonfuls of cream 
and three of chicken broth, Let it 
thicken, then put in . the chicken, and 
after boiling a few minutes set away 
to cool, Form in small cones, dip in 
ogg and cracker crumbs and put in hot 
lard. Can also be made of veal instead 
of chicken, 
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To Maks Qua INCE Juin. Pe, 
quarter and core a dozen or ore sour, 
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.! Catarrh Can be Cured 
Juley apples and put with the skins and i Thousands who have been troubled with that 

cores of the quinces; and place in apan | disagreeable flow from the nose, offensive 
or porcelain kettle, filled with cold | breath, pain over and between the eyes, ringing 

water and covered closely, Stew until | a brkting swiss in Snes ts aad vies pt 
% . ’ FOATTLS € 4 id - soft and put in jelly-bag to drain over | Mtoe ie 3 us Hose I's Re a ~ rg night; tie the top with a strong string | 0 purifyliig nedicine. * It expels every aint 

and put a stick through the top and of impurity from the Wood, vitalizes and en 
hang over a déep earthsn dish, In the | i hes it, and also Improves the general health, 
morning add a bowlfui of white Sugar | if you suffer frorn eatarrh, try Hood's Sarsaps. 
tor every bowlful of juice and boil fast | rill 
for fifteen minutes, then pour In felly-| “Ihave been troubled with catarrh shout & 
tumblers, . i year, causing great soreness of the bronchial 

j tubes and terrible headache, 1 saw the adver 
QUINCE APPLE SAUCE. —To half a | tisement of Hood's Sarssparilia ac a eure for 

peck of Tallman Bweets allow three [C2utzh, and lier ful ing gol) wi bottle 1 am 

good- sized quinces. Cook the quinces | | entirely weil, an or he 1h ured, ny tiaat in 
m water until soft, then add the Apples | peared” R. Ginpoxs, Hamilton. Butler Co. 0. 
with quarters eut once in two; cover | “Hood's SBarsgpariila tins helped me more for 
with Lot water and add about five cup~ | eaturrh and impure Blood than anything ose 1 

ever used.” A. Bari, N.Y 

“Faithless Nellie Gray.” 
3 sts 

Training Youno CoLnrs, A wean- 
ed colt should be put in training at 
soon a8 it is taken from the barn, which 
should be when it is five or six mentihs 
old, If the mare has been well fed 
while rearing the colt she will not suffer 
in the least from this period of milking, 
but the colt will gain very much by it, 
Before weaning, the colt should be 
used to the halter and be tied to a sepa- 
rate stall when in the stable, to which it 
should be brought occasionally even 
while in pasture, Here some bran and 
crushed oats should be given, and when 
weaned the ration should be increased 
from two quarts a day to four quarts 
(which will be quite safe for the grow- 
ing animal), of this food, but no corn 
should be given until the winter, when 

THOMAS HOOD, 

Ben Battle was a soldier bold, 
And used to war's alarms: 

But a cannon-ball took off his legs, 
B80 he laid down his arms, 

Ene tailors goose: the dude. 
Mn. 

MANY a hub—by got tired because 
his wife's waggin’ tongue spoke too 
much, 

Now as they bore him off the field, 
Said he, “Let others shoot ; 

For here 1 have my second leg, 
And the Forty-scconds foot,” 

sss —— 

To Tie small boy who has to wear 

his fathers made over apparel, fe seems 
# dreary ex-pants, 

ms MR A—— 

Browx (to Jones whom he has ob- 
served to shiver)—*‘Do you know, 
Jones that's a sign some one’s walking 
over your future grave?” 

JONES —‘‘18 that so? Weli, he is lia- 
ble to burn his feat If he keeps at it for 
I’ve arranged to be cremated. 

The army surgeons made him limbs; 
Bald be, “There only pegs; 

But there's as wooden members quite, 
As represent my legs.” 

omms—————— 
CHICKEN CROQUETTES,—Boll the 

chicken until very tender. To one pair 
minced very fine, add one small ouion 
chopped, a little parsley, half a pound 
of melted butter and one pint of cream. 
Season with pepper and salt to taste, 

Now Ben he loved a protty maid, 
Her pame was Nelly Gray ; 

80 he went to pay her his devours, 
When he devoured his pay. 

But when he called on Nellie Gray 
She made him quites sooff ; 

And when she saw his wooden legs, A pint to a quart may be added to the 
food, Then the real training should 
begin. ‘The colt should be led by the 
halter first; then after it has been 
‘taught to ead well, a bridle with a 
smooth bit should be used, and after 
this has become familiar a harness made 
for the purpose should be put on it, 
and the colt taught to draw a light cart 
or sled. Gradually it may be used to a 
saddle and to being by a; small boy of 
light weight. During all’ this time the 
colt should be tamed and made docile 
by constant handling and feeding from 
the hand a little grain, salt or sugar, so 
that it will come when called and 
evince no fear of the owner, A horse 
thus trained will never Le vicious nor 
troublesome unless spoiled afterward, 

ORCHARD AND FRUIT GARDEN. — 
Winter Apples.—Many f{ruit-growers 
find, when their orchards come into 

bearing, that they have planted too 
mauy varieties which ripen at the same 
time. It is a mistake to set many new 
varieties In an orchard planted for 
profit. There are enough of well 
tested marketable kinds. Any ex- 
perimental planting should be done on a 
small seale, A large number of kinds,   ripening at the same period, will result | 
in having numerous small lots, At : 
first there will not be enough of some | 
kinds te fill a barrel; two kinds should | 
never be mixed in one barrel, and these 
fruits must be used at bome. For late | 
apples we may have varieties of the | 
colors, red, yellow and green. The re- | 
tailer knows that the color of a fruit | 
affects its sale. Trees will be selected | 
and ordered this fall, and these points | 
should be borne in mind, as they will | 
have an influence upon the ultimate | 
success of the orchard, In gathering | 
apples, pick and handle them gently. 

Late Pears.—There are but few late 
pears that are profitable, because the 
public are not acquamted with the 
Anjou, Clairgezu, and a few others, | 
Carefully selected and packed in boxes | 
Noe but a single layer, these may | 
often be profitably disposed of at the 
confectionery and the fancy fruit 
stores, 

Plantmg of Trees, both fruit and or- 
namental, grapevines, etc., may con- 
tinue as the weather will allow and the 
80il is in proper condition. 

Pruning. —I1f orchard trees have been | 
properly cared for from the first, there | 
will be bat little pruning needed, and it 
matters not much at what time It is 
done. Grapevines, currants and goose- 
berries may be pruned soon after the 
leaves Lave fallen. Blackberries and 
raspberries should be pruned by cutting 
out the old canes as soon as the fruit is 
gathered, 

Live Stock NOTES, — Shelter in Fas- 
ture.—We have often urged the need, 
in a treeless pasture, of some shelter to | 
afford the animals protection from the | 

If this | 
shelter be of 8 more permanent char- | 
excessive heat of the sun, 

acter, with a roof and sides, it will 
break the force of a driving storm. The 
cold storms at this season are especially 
injurious to young animals, 

Horses should tome into winter quar- 
ters in good condition, and should bave | 
extra food, Many continue to turn out 

their horses until mneh later than this, 
when one cold, stormy night will cause | 
them much discomfort, when caught 
out In a driving storm. AS soon as 
they are home rub them dryand blanket a 

| to cover all; as soon giving seme extra food 
Cows require care to prevent them | 

from falling off in the quality or quant- | 
ity of their milk. Bran, ground oats, 
flaxseed meal and colton-seed meal are | ! 
among the kinds of food that increase | 

[ERR the quality ot milk. 
Pigs should be kept in growing con- 

dition hoy fattened early. City buyers | 
like spall pork. 

Poultry. —Eat or otherwise dispose of 
old stock, and select good layers and 
give them warm winter quarters and 
abundant food. 

Dox’r vAIL to utilize all the tumip 
tops the garden affords, They make 
fine chicken feed. Either throw them 
on the ground, turnips and all, for the 
chickens to pick at, or tie them in 
bunches with a coarse string that will 
pot cut, and weight them down with a 
rock. The turnips themselves, if cook- 
ed, mashed and mixed with bran and 
shorts, make excellent feed for laying 
hens and growing chicks, 

Never whip a horse when he 1s 
frightened or nervous, or try to force it 
up to the object that bas caused the 
alarm; draw in on the reins, suddenly 
speak out with assurance that you are 
not afraid, then turn the animal a little 
way from the unpleasant sight and bud 
it go. A blow of a whip upon a frigh- 
tened horse gives it double cause for 
violent action, 

iT 1Bof no use to expect to make 
money in the chicken business unless 
you are willing to watch every want of 
the fowls; unless you are willing to 
work early and late; and, unless you 
are fond of poultry. The detalis are 
minute, bot each one is Important snd 
all lead to suceess, if rightly followed, 

Tue best way to get rid of willows or 
other trees lable to sprout from the 
stump is to girdle them and jet them 
stand ontil they cease to 
produce leaves. By this plan all 
fr with sprouts will Le avoil- 

aid 1hey aro MISDEY Mwproliavlo stock: 
a her | animals are free from 

pe feed on the allimals, and 
the animals eitver lose flesh or use up | them 
extra feed at your expense, 

| one cupful of boiling milk, 
| spoonful of butter, three eggs, 
| salt and chopped parsley; one cupful of | 

| milk, 

| pudding dish, 
i covered, until high and 
i slightly and serve Immediat ly. 
| have any gravy left from the roast heat | 

i made of stale 

add one small handful 

i for use, 

  

pour into moulds, roll in egg and crac 
ker dust and put in hot lard, 

CHICKEN CROQUETTES, — Three 
pounds of chicken boiled in salt water, 
one sweetbread; Chop very fine and 
season with salt, cayenne pepper, half 
a teaspoonful of summer savory, a few 
sprigs of parsley, a little nutmeg, a small 
onion chopped fine, Mix with it 4 cup- 
ful of cream and an eighth of a pound 
of melted butter, mould, dip in beaten 
egy and bread crumbs and fry in hot 
lard, 

A NICE WAY 10 C 00K CHICKEN, ~— 
Cut up the chickens, put Into a pan, 
cover with water and let stew as usual, 
When done make a thickening of cream 
and flour; and butter, pepper aud salt, 
Have ready a "nice short cake, baked 
and cnt in squares, lay the squares on 
a dish and ponr the chicken aml gravy 
over them while hot, 

ar—— 

SAUTEED CICK EN, — The fow] ased 
for this purpose must be young, but 
may be a little larger than the broiling 
size, Joint them as for a [ricaseee; sea 

son with salt and pepper, and dredge 
with flour, Fry in very het fat, and 
turn frequently to keep from burning; 
set aside in a hot covered dish while you 

make gravy. Dour out some of the fat i 
in the fryi ing pan, leaving about al 

| tablespoonful; add a cup of cream; 
| thicken with a spoonful of tlour dis- 
solved in a lirtle cold water; add some 
chopped parsley; 8 ason Uo taste, and 
pour over the chicken, This the 

| southern way of trying chickens, 

gp wr 

CHICKEN FoNDU.- Two cuplinis of 
cold roast or boiled chicken winced line, | 

one table- | 
pepper, i 

"   
i 

fine crumbs; soak the crumbs in the 

stir in the butter and beat to al 
smooth batter. When quite cold add | 
the whipped eggs, meat, seasoning, beat 

all togetherand turn into a greased | 

Bake in a quick oven, | 
light, browu | 

if you | 

This «ish | 

turkey 
and pass it with the fondu 
is also good mada of veal or 

lamb, 

of 

CONNECTICUT STUFFED UNHICKEN. - | 

If your bird be old and tough, Kill it 
three days before it is to be eaten; allow 

When ready to cook, place the same in 
a kettle of cold water: allow the walter 

to reach the boiling point, then remove 

the fowl, Stuff same with a dressing 
bread soaked in water, 

of raisins, 

large handful of California olives, two 

medium size onions chopped fine; season | 

with pepper and salt; mix all together 
and then place in frying pan a lump of | 
butter the size of an Put the 
dressing into a frying and cook | 

One | 

WF 
egg. 

jan, 

! the same until the onions become thor- | 
{ oughly done; the dressing is now rely | 

Stuff the fowl, and place the | 
remaiving stuffing on the out ide, Place | 

all in the oven, and allow the same to | 
cook until done brown, 

GEORGIA STEWED CHICKEN, — Take | 
two well-grown young birds, cut them | 
up as for ordinary stew, place same in | 
stew pan with cold water suflicient 

as the water boils, 
remove one-half the water, then add 
sufficient white wines to cover all; as 

i soon as the boiling point is again reach- 
ted, add one dessert spoonful of Wor- 
cestershire sauce, butter the size of an 

salt and pepper to taste, As soon 
| as the stew is done, take two hard boil- 
ed eggs, grind the same to a paste; add 
one dessert spoonful of olive oil, and 
parsley, chopped fine. sufficient to give 
this paste a green'sh cast, then add one 
tablespoonful of ground, partly boiled 
potato; thin this paste with the liquor 
from the stew, then add the thickening; 
allow all to boil five minutes; it is then 
done and realy for the table, 

TURKEY RAGOU To Cut cold turkey 
from the bones as neatly as possible, 
slicing the white meat, if any, rather 
thickly, and remove every particle of 
skin rom every part, Put into a sauce 
pan the bones well broken, a sliced 
onion, two stalks of celery, a few sprigs 
of parsley, and any gravy that may have 
been Jeft: cover with a pint of cold 
water, and stew gently for an hour; 
strain into an earthen bowl; return to 
the fire with a tablespoonful of butter, 
into which ttir a good tablespoonful of 
sifted flour, and when turning rather 
brown pour the hot gravy slowly into 
it, stirring the while; do not boil up 
any of the siufling with the bones; it is 
apt to spoil the flavor, There should be 
Jess than a pint of this gravy. Season 
with salt and pepper; lay in the pieces 
of meat and let them get hot through 
without boiling. Adda few drops of 
lemon juice, and garnish with thm dia 
monds of toast, A cuplul of mushrooms 
cut swall und stewed for a few mine 
utes in the gravy before putting in the 
meat is a delightful sddition. 

Where only a little cold fowl remains, 
a tasteful lunch or supper dish may be 
made as follows: Chop very finely the 
bits of meat, and for a pint bowlful of 
the meat, put over the fire a gill of 
stock made from boiling the bones as 
whove; when it boils stir In a table. 
spoonful of flour wet with a Lin of 
crea, When this thickens, 
mings, and season Shes I x, aiing 
a little cayenne, While his 

Hen: Senn and bake a 
tha hot mines Eon ei tan 

i ties 
| equaled 

i it to be hang up entire, except feathers, | 
for two days, then remove the entrails, | 

s | Cheney for 

  send to table, 

Began to take them off, 

“Oh Nelly Gray! Oh Nelly Gray’ 
Is this your love so warm? { 

The love that loves a scarlet coat 
Should be more uniform.’ 

Said she, “I loved a soldier once, 
For be was blithe and brave; 

But § will never have & man 
With both legs in the grave.” 

“Before you had those timber toes 
Your love I did allow ; 

But then you know you stand upon 
Anvther footing now.” 

“Oh Nelly Gray! Oh Nellie Gray! 
For all your jeering speeches, 

At duty’s call, 1 left my legs, 
In Badajos's breeches.’ 

“Why then,’ said she, “you've lost the feet 
Of logs In war's alarms, 

And now you cannot wear your shoes, 
Upon your feat of arms” 

“Oh false and fickle Nelly Gray! 
1 know why you refuse; 

Though 1've no feet, some other man 

Is standing la my shoes.” 

“I wish I ne'er had seen your face; 
But, now, a long farewell! 

For you whi be my death —alas! 
You will not be my Nell” 

New when he went from Nelly Gray, 

His heart 80 heavy got, 
And life was such a burden grown, 

It made him take aknot. 

So round his melancholy neck 
A rope he did entwine, 

And, for his second time in life, 
Enlisted in the line, 

Ooe etd he tied around a boas, 

And then removed his pegs 
And, as bis legs were off i—of course 

He soon was off his logs 

And there be bung till he was dead, 
Az any nail in town id 

For, though distros bad out him up, 
It consid not cut him down, 

A dozen mon sat on hisoorpse, 

To find out why he died, 
And they buried Ben at Poor Cros Road, 
With a stake Io his inside, 

— ores 

Mid 
Be it ‘ever so humble, 

home,’ 

leasures and palaces, the’ we may roam, 
there's ne place like 

| espes tally ify essed with a wife whose hours : 
are not spent in misery caused by those Qrag- 

| ging down pains arising from weaknesses . 
culiar to ber sex. Pierce's Favorite Prescrip- 
tion relieves and cures these troubles and brings | 

i Sunshi ne to many darkened bomes. Sold by 
dr itn under a positive guarantee from man- 
i Hy rers of satisfaction or money refunded. 

| Read gurantee on botile -WERpper. 

hr cleansin a — ¢ and healing qu 
of In Sages Calarrh Eemedy are un. 

— 

a clean floor on which to 
the swine. A hog does not like to eat 
in filth, and it does not improve the | 
pork to compel him wo do it, either, 

p——— 
How's This? 

We offer One Hundred Dollars Reward for 
any case of Catarrh that ean pol be cured tak 
ing Hall's Catarth Cure 

F. J CHENEY & CO, Props 
We, the undersigned. have known F. J 

ye last 35 years, and believe him 
perfectly orabie in all bus frous transactions, 
and financially able to carry out any obligations 
made by their firm 

West 8&8 Truax, 
Ohio 

Walding. Kinnan & Marvin, 
sata, Toledo, Olin 

E H Van Hosen, Cashier To 
Bank. Toledo, Ohio 

Hall's Catarrh Care is taken 
ing directly upon the 
faces of the system, 

Have 

. Toledo, O 

Wholesale Druggist, Toledo, 

Wholesale Drug 

edo National 

internally, act 
Dlowsd and mucous sar 

Prive, T5¢. per bottle, Sold 
§ by all Drugs 

- - i a ——— 

An aged prima donna should shun the | 
ocean; she is apt to be wrecked on the | 
high C, 

The way to make money isto save it. Hood's 

Sarsaparilla is the most econontical medicine 
to buy, as it is the only medicine of which can 
truly be said, “10 doses one dollar.” Deo not 
take any other preparation if you have decided 

to buy Hood's Sarmapariiia 

The first newspaper was , pullished in 
England in 1545. 

ITS: AD } Fria siopped ires oy Dr. Kitne's Great 
€rve Hestorer, No Fite aloer first day's ase. Mar 

ve.ous cures, Tromtise apd FL trial dottie [ree 0 
bi cases, Ben io Dr. Kine 3 Arca SL Pala. Pa 

AL AI IS ii 

The University of Pennsylvania is 
about to provide for the education of 
women, on the same terms as men, 

Cann’s Kidney Cure for 
Dropey, Gravel, Diabetes, Bright's, 
Heart, Urinary or Liver Diseases, erve 
ousness, &c. Cure guaranteed. Sst 
Arch Screet, Philad’a. $1 a bottle, 6 
for $6, or druggist. 1000 certificates of 
cures, Try it 

Hteel ties are the next thing in rail. 
ways, The Carnegie works at Pitts. 
burgh are toring out ut one a minute, 

If every woman in th his land knew for herself 
the  aotyal Juatity of Dobbins” y Hleotele Hien 

ao use it, but other iions hay RO ve never tried it. 
Have you f Ask for it. 

Ask your grobes or, 

When prices are low is just the time 
to improve your farm animals, 

NL 

Frazer Axle Grease, 

Use the Fraser Axle Grease, "tis ihe best 
in the world—will wear twice ja long as 
any other, _ A Ask your dealer for it, and 
take no 
HL 

cross may be better than a fall 
blood for feeding, Lut never for breed- 
ing. 

HafMioted with soreeyes De, 
son'sEye- water. pad HL =e | pf 

Fortune's % favorifes ame. 
whose thoughts yo ways Se) thelr 
actions. 

ssl 

3 0 SHE TPR oir. ce 
RS MT ISS 

A man with a hed phull ov branes 
kan afford tew be Kareless once | in 

© are 

Gl 
every where 

feed i , 
fruit, by adding the sugar to them be- | 

First newspaper man: “Did you do 
any literary work on your voyage 
across?” 
SECOND newspaper man: *‘Yes, I 

contributed extensively to the Atlan 
He» 

Ir a gambler and carpenter are 
known by their chips, why are not a 
gambler and barber known by thelr 
shavings, ~ Ritaer, 

Tor ma'e guests of the Palmer 
House had the management forbid tips 
to waiters because they had enough to 
do to Lip the ladies, — Ritner, 

INEZ (telling of her yachting trip) 
“And all the way home we hugged the 
shore, 

Youxne Sarueap: “Aw! Do you 
know I would have been werry glad to 
have been the shore.” 

IxEz: “Thanks! But the shore has 
lots of rocks, quite an attraction now-a 
days, 88 you are aware,’ 

SUBURBAN {proud of lus little gar- 
den): “Well, sir, 1 made over fifty dol- 
lars on hens, this winter,” 
Towxsy (who lives in a flat), 
“How?” 
SUBURBAN (joyously 

ing any, 
J: “By not keep- 

————————————— 

Never address your conversation to 
a person who is counting up a column 
of figures, for there is nothing as deaf 
asan adder, 

——— 

Acar withits fur ruffled 
feel fur straight, — Teras Siftings, 

Mi, MoMMER: “Do vou like me bet- 
ter than your first husband?" 

Mrs, MUMMER: “Yes” 
Mr. Mummer: 

dear? 
Mrs, Mummer: 

| one is dead, "— Town Topnes, 
i a 

: “Because the   
| on Quinces and 
the table, 

The common quince 
| the southern part of Europe, 
| milder parts of Asia, 
| and branching. There are different 
| varieties but the apple quince is most 
{desimable, If a novice should try to 
prepar2 quinces for canning like other 

i 

and the 

| fore cooking, they would be hard and 
| unpalatable, 
| or November, whenever you can find 
| good ones in the market, as they will 
| keep some tune in a cool place. When 
ready to use, rub the down off witha! 
cloth and 
them, 
coves for jelly: 

wash if they need it, peel | 
saving all the skins, seeds and 

guarter the quinces and 
| eut each quarter in three or four pleces 
{lengtuwise; put them in a porcelain 
| kettle and cover well with warm walter, 
| and stew until tender, 

Pare, quarter and core sweet apples 

of apple and one part of quince, 
| the quinces are soft pour them out and 
| weigh them and the apples. Allow | 

{ half pound of sugar to one pound of | 
or granulated | | fruit, Use coffee A 

sugar, and put in a kettle with one pint 
of water to a pound of sugar. When 
dissolved and hot, add the fruit and 

| cook until done, Ifthere 18 not juice 
enough, add more hot water while 

cooking, Dip into cans and seal, 

A Family tiathering, 

Have you a father ? Have you amother ? 
Have you a son or daughter, sister or a 
brother who has not yet taken Kemp's Bale 
sam for the Throat and Lungs, the guaran. 
teed remedy for the cure of Coughs, Colds, 
Asthma, Cronp and all Throat and Lung 
troubles? Ifso, why? when asaumple bot 
tie is gladly given to yon free by any drug. 
gist and the large sive costs only 50c. snd $1. 
i AAI 1000s, 

Mr. George Bancroft, the historian 
has gone from Newport to Washington 
for the winter, 

A $2.50 Paper for 81,73. 
Tar Yourae CoMpaNton yet so mach for 

the small amount that it costs 
is taken Already i in Prd Hai a Mon Fa Fam 
fies, With its and beautiful - 
trations, ita ion Week ii lustrated Supplements, 
and ita Double Hollday Numbers, it senms as if 
the publishers could not do enough to please 

obiain it free to By ary, od #1. aS now flow You ma 

January. i "dreds, “Tu YouTR's Cou: Yo Sdn 8 Com- 

capitalists propose to ' Lowell (Mass, 
: ul of 25,000 spindles at erect a cotton m 

Denison, Texas, 

Rupate cure cunranteed by 
Dr, J. B. Mayer, 831 Arch St, Phila, 

iny from business, attested by thou. 
sands of etires after others til, advice 
free, send for circular, 

Remem y 
fat and yet be statved, Fattening food 
will not give the bones the muscles 
what dey 8 absolutely req require. : 

Ey 

  

  
doesn’t | 

“For what reason, my : 

other | 

QUINCES.—We are indebted to Good | 
| Housekeepiog for the following article | 

their preparation for | 

is a native of | 

The tree 15 low | 

Select quinees in October | 

oy FF 

1 (Tallman Sweets are best) and cut the | #0 oi 
| quarters once in two, Allow three parts | 

When | 

  

fuls of yellow coffee-sugar. 
hours or until done, 

SOME one required of the editor of a 
religious paper if 8 man could keep Ins | 
religion and belong to 

his next door neighbor could not.’ 

ONE BNI ovs 
Both the method and results when 
Byrup of Figsis taken; it is pleasant 
and refreshing to the taste, and acts 
fontyyet promptly on the Kidneys, 

iver and Bowels, cleanses the sys 
tem effectually, dispels eolds, head- 
aches and fevers and cures habitual 
constipation. Byrup of Figs is the 
only remedy of its find ever pro 
duced, pleasing to the taste and ac- 
ceptable to the stomach, prompt in 
its action and truly beneficial in its 
effects, prepared only from the most 
healthy and agreeable substances, 
its many excellent qualities com- 
mend it to all and have made jt 
the most po ular remedy known. 

Syrup Figs] is for sale in 50c 
and §1 Bottles by all leading drug- 
gists. Any reliable druggist who 
may not have it on hand will pro- 
cure it promptly for any one who 
wishes to try it. Do not accept 
any substitute, 

CALIFORNIA F168 SYRUP CO. 
SAN FRANCIBCO, CAL, 

EOWISVILLE, KY. SEW YORK, KV. 

THE 
BEST 

REMEDY 
YOR 

CHIL DREN 
SUFFERS 

ssn —-—— 

CATARRH 

RO 

COLD in HEAD 

SNUFFLES 

on 

/CATARRH 
A pariiele is applied Ito each posted and i A0Pes 

Price  coote st Drageists Se mail registered. 
4 cha. FLY HRO THER el Wares New York, 

Spool Holder 
NEW PATENT. Saves 

time and trouble. An in 
§ dispensable article for 

every household, No lady 
| should be without jt 

Samples can be seen 
at this office. 

  

AXLE 
GREASE FRAZER 

BEST IN THE WORLD. 

Tis wearing qualities are unsurpassed. acto. 
on outlasting two boxes of any other brand. 
oi effected by heal, #8 GET THE GENU. 

Yo SALE BY DEALERS GENERALLY 
  

BASE BALL RTE HE 
SENT FREE 75. Ai by En | ( 
THEODORE HOLLAN Box 120, Phila. Pa, 
  

  

JODERS PASTILLES.. ~~. MUUEN 

OPIUM TPA RR Cw 

ETE 

  

A CANVASAER for this town | 

aoa Hh Woman's Ex: 

Cook two | 

| Rold by all druggists $i 
WC LHOOD& CO 

a brass band, | 
‘I think he might’’ was thereply, “but | 

  

    

syracuse, 

Hood’s Sarsaparilla 
;8ix for 85. Prepared only 

Apothee aries Lowell, Mass 

100 Doues One Doliar 

HAVE A CAB? 

    
When you are addressed as above, your first im. 

pulse is 10 look st the deiver, 1f the day be mormy 
and the driver is & wise man, Jou wi i find that he 
wears & © Fish Brand Siicker,”™ snd be will tell you 
that be is as confortable on the box as his passen. 
ger in the cab, ant thst for his business this coat 
it jovalusble. When get once inside 5 *' Fish 
Brand Slicker,” there's po such thing as weather 
for you It dosen't make the smallest difference 
whether it rains, hails, sleets, snows, or blows, 
You are absolutely and salidly comfortable. Get 
one at once. No danger of your not liking it after. 
wards. 1tisa waste of money to buy say other 
waterproof cost. They are worthless after & few 
weeks of hard usage. Beware of worthless im 
ations, every g ut stamped with the “ Fish 
Brasd ” Trade Mark. Don't accept any inferior 
cont when you can have the ** Fish Brand Slicker" 
delivered without extra cost. Particulars and 
illustrated catalogue free 

A. J. TOWER. ~ Boston. Mass. 

LEND YOUREAR 
TO WE AT 

WE HAVE TO SAY. 

MORN ITS 
BEST LOW-PRICED 

German and English 
Dictionary, 

PUBLISHED, AT THE REMARKABLY 
LOW PRICE OF 

Only $1.00, Postpaid, 650 Pages, 
Or only $1.50, Postpaid, 1224 Pages. 

This Book contains 8% Finely Printe 1 Pages 
of Clear Type on Exoelient Paper, and # Hand. 
somely yeti Serviceably Bound in Oioth, It 
gives English words with the German eguiva- 
ents and pronanciation, snd German words 
with English definitions. If rou know a Ger. 
man word and desire 10 know its meaning in 
English, you look in ode part of the Hook 
while If the English word & known and you 

  

| want to trandate it into German, you look into 
another part of the Book. 

Jt » mevaluable to Germans who are not 
| thoroughly familiar with English. or to Amert- 
oans who wish to learn German. Consider how 
easily you can master German with the sid of 
this Dictionary If a half bour per day is do 
voted fo study, bow much benefit can be 
derived from the knowledge, and hasten to 
send for this Sret-clam book. You will never 
regretit. 

Can be had at any Bookstors, st the office 
of this paper, or by applying to 

MORWITZ & CO. 
614 Chestnut Street, 

PHIL. 2 DELPAdLA 

fH NEISELEAR 
Pook of 

  

REVOLVER. * 
Unegualiod for & 

terial, and Wi 

  

LOVELY CONPLEOR 
PLRITCT WEALTH 

  

  

   


