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The Cantilever Bridge,

A cantilever bridge is one in which
the span is formed by bracket-shaped
trusses extending inward from the sup-
ports and connected in the middle
either directly or by means of a third
truss. If the supports are piers they
are placed near or at the centre of the
bracket truss, and the outer ends are
made to counterbalance the weight of
the inner ends. You can make a erude
eantilever yourself. Place two boards
end to end over carpenters’ horses so
that their inner ends shall be some
distance apart. Lay a board across
the inner ends and fasten the outer
ends so that they will sustain weights
placed on the centre board. The chief
advantage of a cantilever bridge is
that it ean be built without a seaffold
being used to get the central truss
into position. The two arms are
pushed out, one from ecither pier or
bank. When they are made fast the
central truss is pushed out on one
arm, until spanning the interval, it is
made fast to the other arm.  The word
comes from the Latin quanta libra,
meaning ‘‘of what weight.” It is said
that a Japanese devised the bridge;
certainly an ignorant Mexican Indian
had used one on his farm as long ago
as 1680, Probably the “Jap” had an-
ticipated him, however.—New York
Dispatch.

PRI R
How the Nose Works.

In ordinary respiration the mnose
recognizes only pronounced odors,
since the filaments of the olfactory
nerve are distributed only in the up-
per thif®of the lining membrane of
its fosse, and in ordinary breathing
the air . passes directly through the
lower half of these cavities. Hence,
a modified respiratory effort—a quick,
forced inspiration or ‘‘sniff” usu-
ally necessary in order to bring air
earrying odoriferous particles to the
olfactory nerve endings.

Nevertheless, whenever air mixed
with odorous gases and mnoxions par-
ticles is inhaled through the
during a few successive ordinary res-
pirations, the olfactory sense is |
awakened to a knowledge of their
presence through the law of diffusion
of gases, in virfue of which the odor-

is

nose

ous particles are conveyed to the
superior fosswe of the nose, and thence
to the terminal filaments of the ol-
factory nerve. Thus, to a certain ex-
tent, the sense of smell is preservative |

of health.—=New York Commercial |
Advertiser,
e ——— -
Over 600,000 cattle are annually

slanghtered to make beef extract for
soup.
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PREVENTION OF SCOURS.

The calf should not be permitted to
cat more than its fill of food, as the
gorging is liable to result in scours.
Filthy surroundings is another cause,
and if the animal is exposed to damp
weather he may succeed in catching
the disease. As there is no positive
cure, prevention is the best thing for
the farmer to use.—American Farmer.

CARE OF ORCHARDS,

The only way to keep up an orchard
is to plant some trees every year.
Most people neglect this, and when
they do plant the trees they set them
too close together, so that the roots
intertwine and fruit production is
checked.

Apple trees should be set at least
thirty feet apart each way. Itis a
mistake to imagine an orchard will
take care of itself. Trees require the
attention of the owner just as well as
stock or farm crops, and negleet will
be repaid in the same fashion. If you
are not willing to give proper care, it
is better to cut the trees down and
plow up the land. Tt is uscless to ex-
pect to get something for nothing. —
New York World.

BRAN AS POULTRY FOOD.

One advantage possessed by bran is
that it contains a fair proportion of
the phosphates, and for that reason
may be used with the ration in order
to render it more complete. We do
not approve of feeding it in the soft
condition if it ean be used by sprink-
ling it on ent clover that has been
scalded, though a mess of scalded
bran and ground oats, early in the
morning of a cold winter day, is very
invigorating and nourishing. Even
when the food is not varied some ad-
vantage may be derived, by way of
compensation for omission of certain
foods, by the use of bran and linseced
meal. Two pounds of bran, mixed
with one pound of linseed meal and
pound of ground meat, fed to the hens

to the egg-producing materials,
food for chicks, bran should always be
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AMONG THE POULTRY.

Too heavy feeding and want of ex-
ercise tend to barrenness.

Keeping fowls on hard runs or floors
will cause swollen feet or legs.

Hens in confinement need to have
egg-shell material supplied to them.

Chickens will keep healthier if they
can have loose ground to seratch over.

Any kind of poultry may be im-
proved by a careful selection and
breeding. ?

When fowls are closely confined the
runs need spading up ocecasionally to
prevent them from becoming too foul.

Early broilers usually prove very
profitable. Push the growth until they
will average two pounds and then sell.

Even in winter, if the hens are ex-
pected to lay regularly, care must be
taken not to let them become too fat.

The principal reason why cooked
food fattens the fowls more rapidly is
because it is much more easily digest-
ed.

A small qnantity of sunflower seed
given occasionally will add to the gloss
of the plumage ; a handful to a dozen
fowls will be enough.

If early broilers are to be raised,
especially if they are hatched inan in-
cubator, a good brooder will be found
almost indispensable.

It will pay to sell all the common
tarkeys and make a new start with
gsome of the better breeds like the
Bronze or Narragansett.

Bran, ground oats and cornmeal
make one of the best rations for grow-
ing chickens. It may be improved
somewhat by baking and then crumbl-
ing.

Ponltry is generally cheap at this
season on acconnt of the large quanti-
ties of it sent to market. Often it will
pay to keep and feed until a little
later.

The nests shonld be dark, warm and

| snpplied with good nesting material,
once a day, allowing half & pint of the | which should be changed regularly,
mixture to ten hens, will greatly add | even in winter, to preventits becoming

As a | too foul.

In selecting out the hens, if there

scalded and allowed to stand an hour | .0 any that have proved themselves

or two in order to soften. As a ma-

|

exceptionally good mothers, it will pay

terirl ou the floor of brooders to ab- |4 keep them over if they are past two

sorb the moisture, it is excellent, and

protection against breakage.—Farm
and Fireside,

WINTER CARE OF IMPLEMENTS,

When farmers ean get only fifty-
three cents per bushel for wheat—that
was the amount received by some of
our St. Louis County farmers forgood
winter wheat—it will not do to leave
the mower or reaper at the end of the
last round of last season’s harvest
Nor will it do to leave the plow and
harrow where last used, either in the
furrow or turned up on the handles.

|

for packing eggs it serves well as a |

years old.

Setting hens are scarce in winter, so
if early chickens are wanted a good in-
cubator will be necessary, the size de-

| pending upon the number of chickens
| to be hatched.

|
|
|

|

| gether in a brooder so closely

Timbers bent by steam will lose their |
artificial form or shape when exposed

to all the weathers of the season. Al-

most all farm tools orimplements have |
thus received an artificial shape for |
the belter adaptation to the labor for |

which they were constructed,
being the case, no farmer can afford
to leave his tools and implements with-
out protection.

If no better means can be afforded
by way of a regular tool house orshop,
a few poles and ecrutches can be
placed as to veecive a covering of
marsh or swamp hay or of rye or
wheat straw,  Often this can be made
as a sort of *‘leanto” to a stable, and
it can be made tight and secure from
wet and affording additional warmth
and support for general stabling.
There is no time to lose to make
things sung in this direction.

It is granted that nowadays a good
farm wagon or a TeaAper or mower or a
hay rake ean be had for abont half the
cost of the same article s dozen years
ngo, but that is no reason why they
shounld not be taken care of. *‘A pen-
ny saved is a peuny earned,” or, as
Poor Richard has it, *“Take care of the
pennies and the ponnds will take care
of themselves, " —St. Louis Republic.

IMPROVING COMMON COWS,

The first ¢fort at
cows is to feed them in the best man
ner. If they are kept for dairy pm
poses the feed should be of the best
clover hay, from four to
pounds of
daily in two [
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If the
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point of complete digestion is found,
and then the digestion should be eul
tivated by gradually ineressing the
food as it is seen to be fully digested
If batter is the « ed produet th
food may be ched with & propor
tion of oil-meal As the food 1w »
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Leaves or chaff make a good litter to
seatter on the floor, and by throwing
grain among it the fowls will be kept
busy seratching it over, and in this
way take exerecise.

One of the principal itemsin raising
chickens in the brooder is warmth, If
they get chilled they will erowd to-
that
some will be smothered.

Wheat is one of the best grains for
laying hens. Tt is rich in material for
growth, while stimulating to the egg

functions. At present prices it ean
hardly be counsidered an expensive
feed.

With good treatment pullets hatched
in February will lay in September;
those hatched in March will lay in
October, while those hatched in Aprii
will usually begin layingin December.

-St. Louis Republie.

. M.
A Double Fish,

A double fish, or rather two fishes
joined together by a growth similar to
the connection between the Siamese
twins, was canght at Creve Canr Lake
recently under peculiar circumstances,
Willinm Schaefer, of the Grand Bill
inrd Hall, and his friend Billie Ben-
nett, before going on a fishing trip to
Creve Canr, made a friendly wager,
by the terms of which the one who had
the least success should, on their re-
turn, entertain the other at a dinner.
The score stood fifty-one to fifty in
Billie's favor, when Schaefer's line
tantened and ke landed a jack salmon.
On examining the fish he was astound-
ed to learn that his catch was a freak.
There were two fishes, perfect in every
way, between whom there was a
growth which bound them together.
The growth was just below the gills,

*“T'hat ties us,” said Bennett,

“1 guess not,” Schaefer replied,
“1 have two fishes here.  This makes
me fifty-two to your fifty-one,”

“But you only eanght one,” argued
Beunett

“How's that ?
urged Schaefer.

“Hod" Stevens, the superintendent
of the lake, was wsked to decide
whether the piseatorial dual should he
counted as & unit or more, Stevens
histened to the arguments of both and
neknowledged his inability to satisfy
them on the point, and suggested that
the matter be left to old John Morgan,
who had been n tiaherman st Creve
Coenr Lake sinee 49, Morgan, after
hearing both sides, decided in Schae
fer's favor

“Bat, satd  Benuett, *“‘we were
only to count tish enught with & hook
Now, only oue of these fish bit at the
Linit I'he only n
fish's mouth

Makes no difference. T'other one's
hooked on to the one Sehuefer hooked
and he won St Lonis Republie,

I enught them both,’

hook  was one

—
Archhishop and Crank,

e New York Tines relates the fol
lowing aueedoto of the late Arehbishop
Hoghes: D Hughes was onee visited
bsowoerank in his Mulberry street res
It was ut night, sud the erank
ontered the bedroom, and, waking D
Hughes from o souwd sleep, drew o
dagger and threstened to kil him
With wonderful presence of mind the
prelate criod ot Are you an lrishe
an? | rophied the erank

Phon go out, " said Dy
got o bluokthorn stiok wnd kil e with
that No trishmag over yot Killod o
wat with o dagger | only alisns use
that woapon Fhe crank put up
his hutfe snd went out fur the black
1 saddd D Brann, Cand the pew
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HOUSEHOLD AFFAIRS,

BITS OF LAMP LORE.

Lamp wicks should havethe charred |

part rubbed off with a rag kept for
that purpose. They shonld very sel-
dom be eut. They should not be nsed
so long that the webbing becomes
tight and non-porous.

Lamps should be kept filled with
oil. Tt is bad for the wick andburner
when the oil left over from one even-
ing’s reading is made to do dnty asec-
ond time.

The tank should be filled again.

About once a month the wick should
be removed, the burners unscrewed
and boiled in a little water in which
common washing soda has been dis-
solved. This will remove the almost
imperceptible coating of dust and
grease that forms on the brass,

The lamp chimney should be washed
in warm, soapy water each day, a mop
made especially for such work being
used. When dried it should be pol-
ished with soft newspaper or chamois.
—Philadelphia Times,

HOW TO COOK GAME.

A great many housckeepers are
chary about cooking game, as though
there were some mystery in its proper
preparation, and a good deal of non-
sense has been talked about ‘‘rare”
game which has perplexed and warned
off the ordinary person, who has no
appetite for raw flesh. Asa rule, all
dark-fleshed birds, like ducks and
grouse, should be cooked about as rare
as roast beef, so that the blood runs
from the knife. Birds with white
flesh, like partridge, should be as well
done as a barnyard fowl. A simple
rule for time allows eighteen or twenty
minutes’ roasting for either canvas-
back or redhead dnck, fifteen minutes
for teal, eighteen or twenty minutes
for grouse, twelve or fifteen minutes
for doe-birds, ten minutes for either
plover or woodeock, and eight or ten
minutes for English snipe. Tender,
plump quail require from fifteen to
eighteen minutes, and the average
plump partridge from thirty-five to
forty minutes. This implies the brisk-
est heat the range oven can give, a
heat that will turn a sheet of writing
paper dark brown in ten minutes. —
New York World.

DONT'S FOR THE WINDOW GARDEN,

Don’t forget that the plants will re-
quire plenty of fresh air on sunny
days, or they will resent the change
from their summer guarters.

Don't leave the door or window
open too long, unless the weather is
very mild, or the plants will become
chilled.

Don't allow a direct dranght on the
plants, especially if the air is cold.
Admit it through a door or window at
some distance from the plant shelves,

Don’t give too much water or try to
force the plants. Give them time to
become accustomed to their winter
quarters.

Don’t forget to search for the cracks
that will let in the keen air. Stufl
them with folded newspapers,

Don’t be sorry to give your ouly
rose or geranium Dblossom to your
sick neighbor. It may do her more
good than medicine.

Don’t fail t. p & kettle of water
on the ton Jtting room stove or

the water .ed in the furnance.
Don’t «bout the moisture
being unhenlr' v when it is necessary

to sit in the room with the plants.
You will be benefited as well as the
flowers.

Dou’t fail to nse stimulants on your
calla, and plenty of warm water if you
want quantities of the beantiful lilies.

Don't forget to look at the bulbs
which have been placed in the dark to

form roots. Some of them may be
ready to bring into the light for
blooming.

Don’t be discouraged if you can't
make the plants bloom while the days
are short and there is little suu,  Yon
will notice n great change in a few
weeks,

RECIPES,

Potato Roulettes——Mix a pint mashed
potatoee with a tablespoontul of eream,
salt and pepper to season, and the
beaten yolk of an egg.  Form into ob
long roulettes, dip in beaten egg, roll
in bread erumbs and fry in hot lard tc
a golden brown.

Cranberry Sance—Wash and pick
the berries, removing all imperfeet
ones. Put them in a poreelain kettle ;
to a quart of berries allow & pint of
sugar. Boil ten or fifteen minutes,
taking care not to mash the berries
Pour into a deep dish or a mold.

Pumpkin Pie —~One quart of stewed
pumpkin pressed through a sieve, cight
eges  beaten  separately, two seant
quarts of sweet milk, one pint sugar,
a teaspoonfnl each of butter, einna
mon and nutmeg.  UBeat together and
bake in pie pans lined with rich pastry.

Black Bean Soup—Take one quart
of blaek beans, boil well in four quarts
of water with a little salt and pepper.
When well boiled, press through »
swolander to the water they were
boiled in.  Add not guite s teaspoon
ful of wllspice, mace und cloves, well
pounded. Boil sgain for half an hour
Huve ready three hard-boiled eggs,
chopped fine; put them with a table
spoonful of butter in & turcen, aud
pour on the soup,

Sealloped Oysters— Butter a deep

| pan or baking dish, cover the hottom

| ters, salt, pepper &

with rolled erackers or bresd ernmbs
slightly toasted.  Over this put a layer
of oysters seasoned with pepper and
salt and a hittle butter, then snother
layer of ernmbs and oue more of oys
butter,  The top

layer should be of erumbs sessoned
with pepper and salt.  Over this put
staall pleces of butter, Bake about

half an hour

Apple Dumplings - Peel, core aud
ent up six vipe apples.  Prepare a rich
pastey, take small preces of i, roll out
aindd eut into shices sbout the size of o
bronkinst sancer.  Tato each put & tes
poonful of butier, two teaspocnluls
o wugar widd two or three tablespoon
fuls of the mineed apple. Form iute

| balls by drawing the cdges of orust &

Hughes, ‘sl |

they Put thews i o pan sl

prinkle aover the top s hitthe sugar sud

Hiny pleces of babler Cuver

vith bodhing water snd bake, sbding o

" Y waber 1 0 gots low helore
the dumphiugs sre done
—

Pariw han the largest and most com

plote sewernge systom i e world,

Ermine is very fashionable.

Georgetown, Mo., has a female jew-
cler,

Diamonds are said to be in bad form
in the morning.

One-seventh of the land owners in
Great Britain are women.

Jet rufiling, as supple as ruffling of
silk, is used on velvet wraps.

About five feet four inches is consid-
ered the average height of women.

The favorite jewel in London this
season is the pale yellow carnelian.

Rochester (N. Y.) University has
decided to admit women in all courses
offered by the institution.

Miss Ahearn, State Librarian of In-
diana, was recently elected Secretary
of the American Library Association.

Modjeska, the tragedienne, is said to
be a fine pianist and as an interpreter
of Chopin’s music she displays much
esprit, as well as delicate finesse.

The florist’s bill is an item of rather
vast proportions in one New York
house—something in the neighborhood
of $700 a month during the season.

Mrs. Alice Freeman Palmer is author-
ity for the statement that in the last
twenty-tive years $11,000,000 has been
given in this country to women’s col-
leges alone.

Some of the smart women abroad
wear their silk and satin muffs hnng
on a silver chain; others utilize the
long gold and pearl chains in vogue a
season or two.

A clause in the charter recently be-
stowed on the University of Wales
makes womeneligible equally with men
to every degree and oftfice within the
gift of the university.

Among the novelties for evening
wear are collarettes of black ‘“footing,’
edged with white inserting. They are
about ten inches deep with double
capes and double ruflles around the
neck.

Miss Helen Cann is one of the
youngest members of the galaxy of
Gotham amateurs who love the violin.
She is only seventeen years of age, but
avery good player. [Ier instrument
is an Amati.

The Duchess of Devonshire is one
of the handsomest women in London.
She is very bewitching when she
wears her favorite style of Mary Stuart
rufile on a black velvet coat, and a
bonnet to suit,

The Harvard Annex has now 250
students, of whom twenty are doing
post-graduate work, about 100 are in
the four undergraduate classes and
the remainder are special students
taking advanced courses.

It is impossible to suppress the
tendency of Dame Fashion to revive
the modes of our grandmother’s time.
Therumoris that large earrings, which
have not been worn for a long time,
are again to berome fashionable.

Women have taken two of the three
special fellowships offered by the Chi-
eago University this year. Cora A,
Stewart, a Vassar girl, has become n
fellow in history; Alice F. Pratt, of
the Chicago Universi has become a

fellow in English literature.

The entrance hall to Mrs. John Ja
cob Astor's country place, Ferncliff, is
about fifty feet long by ninety-five
wide. The walls are done in brass
paneling, with a frieze of blue and
black and terra cotta. Deer heads,
almost too many to count, adorn the
walls.

The Empress of China has no sym-
pathy with gay and flighty fashions.
She celebrated her sixtieth birthday
by issuing a proclamation enjoining a
general restraint of extravagance, Her
Majesty has even prohibited the cus-
tomary gifts of silks and jewels by
ministers,

Mrs, George Gonld is President of
the Kindergarten and Potted Plant
Association, of New York City., On
cach November 8 she gives ont prizes
to the children who have been most
successful in the enltivation of the
plants given to them in the spring by
Mrs. Gould.

The sentiment with which American
girls cherish their wedding gowns,
often preserving them for the first and
second  generation, is  curiously
changed in the reigning house of
Austria, the Princesses of which pre-
sent their magnificent bridal robes to
the church tor priestly vestments,

Mrs. Ye Cha Yun, wife of the first
Secretary of the Corean Legation at
Washington, is a handsome woman, as
beauty in Corea goes, and
inced woman
(deals. She is modest and retiring,
and is the first Corean lady of the no-
bility who ever left her native land.

Mrs, Ambrose Griflith, of Win-
‘hester City, has secured w patent on
e improved baking pan, bher owr in-
vention, which promises to yield hera
fortune.  The pan is so areanged that
the process of buking ean be observed
without removing the cover, n feature
that every cook knows how to appre-
inte,

The hereditary throst tronble which
w fust vedueing the Princess of Wales
the stone-deaf condition of her
nother, the Queen of Denmark, has
dso e 1ts sppesrance in the thind
eneration. The Princess Mand of
Wales has o tendency 1o weaknoss of
he throat, which, it is feared, will im
wkr her hearing, siso

A evoning costive s ol silver gray
wriped woire  sutigue, fwiutly shot
with apple green und hehiotrope, and
rrnun.--.l around the skirt with thre
ruches of silk.  The decollete bodies
wa a deop collar of apple groen satin
traped with jewelry and esmbroiderad
net, repesting cleverly the delicate
colurs seen in the woire Mself ,

It may wot be gouerally kunown, hut
iis tr that the great Parisian
dressnkers have o custom of charg
g o married women wore for her
gown than st unmarried womss s
ashed A Amerionn ndy i Vanr
recently commented upon this diffor
ence, whieh she had obsorved 10 e
extent of 850 i two dresses entionlly

MY AR enclatmed the grest
modist, “why not?  Madsime has o
hushand 1o pay her bills, but il

inedle's dut st be booked oul o,

oy (hat she sy ot o husbend. !

The Parasol Ant,

The fact that the “parasol ant” of
the West Indies has grown to be such
a pest that the Government of Trini-
dad has had to adopt appropriate legis-
lation against its ravages, draws atten-
tion to the remarkable habits of the
little creature. It has been definitely
determined that they do not cut the
circular bits out of the leavesthat they
bear away so like a parasol over their
heads, for‘the purpose of eating them
or for nest lining, as has been suggest-
ed. These bits of leaves are simply
wanted as the soil on which to eulti-
vate a certain sort of fungus that they
feed upon; and the ants are as expert
in its culture as is any market gardener
of Puris in the growing of his beloved
mushrooms. A nest of these tiny agri-
culturists has thus been described by
the director of public works in Trini-
dad who has had them on his table:
‘‘Each forager dropped his portion of
leaf in the nest, and it was taken up
by a small worker and carried to a
clear space to be cleaned. It was then
taken in hand by the large workers,
which, after licking it with their
tongues, reduced it to a small_ black
ball of pulp.
on the edge of the already formed fun-
gus bed and slightly smoothed down.
The new surface was then planted with
portions of the fungus brought from
other parts of the nest.
put in separately, and the ants know
exactly how far apart the plants should
be. It sometimes looks as if the bits
of fungus had been put in too scantily
in places, yet in about forty hours (if
the humidity has been properly regu-
lated) it is all evenly covered with a
mantle as of very fine snow.” When
it 18 remembered that most persons
wh have tried the cultivation of edible
fungi have failed because of the difti-
culties arising from the handling of
the spores and the maintenance of the
needed humidity, it almost seems that

tures a greater degree of agrienltural
skill then is possessed by the average
farmer, 4
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The Tea Road,

Ke-gu, the hulf-way halting place on
the famous tea road between
Chinese border town Ta-chien-lu and
the Thibetan capital, is the centre of
the tea trade, and, accordingly, the

Tt is the Chinese who chiefly bring the
tea here, to sell it to the Thibetan
merchants, who forward it to Lhassa.

The currency in this trade is the
Indian rupee, which, however, is often
dispensed with, and then the tea is
bartered by the Chinese for wool,
hides and furs, gold dust, mereury and
other Thibetan produets, for importa-
tion into China. The tea
as  well as leaves) is packed in
pressed bricks, about fourteen inches
long, ten wide and four thick. Eight
of these bricks are sown in a skin, and
a yak carries two skins, All
Thibetans drink tea. They boil it,
branches and all, in water, with a lit-

wld botter,

ba, and forms the
Thibet.
The chief

meat consumed

almost live. Sheep are cheap. In the

one rupee to two rupees,

the cold season, and the meat
frozen.—The National Review.

These balls were built |

Each piece is |

we must concede to these tiny crea-

the |

residence of numerous tea merchants. |

(branches |

tle soda and salt, and before drinking |
barley flower (which is |
ealled tsampa) anddried native cheese. |
I'he solid part of this mixture, when
merely moistened with a little liguid
tea made up into hard ballg, is called
staple food of |

is mut-
ton, upon which the black tent people

interior of the country they cost from
For winter
consumption, they are killed early in

OW comes the
season when
dainty and delicious
cake and pastry are
required. Royal
Baking Pow=-

deris indispensable
in their preparation.

For finest food 1 can uss
none but Royal.—A. Fortiv,
Chef, White House, for Pres~
sdents Cleveland and Arthur.

ROYAL BAKING POWDER CO., 108 WALL 8., N. Y.

The King’s Death-Clock.

In the courtyard of the palace of
Versailles is a clock with one hand,
called “‘I’Horloge de la Mort du Roi.”
| Tt contains no works, but consists

merely of a face in the form of a suw,
| surrounded by rays. On the death of
| a king the hand is set to the moment
| of his demise, and remains unaltered
| till his sucecessor has rejoined him in
| the grave. This custom originated
| under Louis XIII., and continued till
| the revolution. Tt was revived on the
| death of Liouis XVIIL, and the hand
| still continues fixed on the precise
[ moment of that momnarch’s death.—
| Chieago Herald.

| The caves or grottoes discovered in

: Carniola, a province of Austria, in
1889, are said to be equal in extent to
the Kentueky wonder,

ICURES OTHERS

l M. W. Sc EgQ., of the U,

01T, ERQ.
Office, Atlanta, Ga., writes:
years my wife has been a constant sufferer
| from indigestion, sick headache, nervous pros-
| tration and all other complaints that the fe-
| male sex is heir to, and, after trying many
l remedics and doctors
= -2 with but little or no re-
1 fe =T lief, I persuaded her to
| y Dr. Pierce's Favorito
| Prescription and *Gold-
| en Medical Discovery.’
She was 80 out of heari,
she returned the answer
that it would be like
b all the reet—of no good ;
| X b but on my account, she
- . 8aid she would try it, so
1 got one bottle each:
= ;m;lf hr;rnrtl) sh‘i hlg “t.eedlt
8¢ half of a bottle she

Mes. Scorr.  fhot it “waa benefiting
her, and she has continued to improve ever
since, and now thinks it the most wonderful
remedy on earth for her sex, and recomm
it to all suffering females, She has not been

g0 well in ten yearse .
I write this without any solicitation and
with a free, good will, so that you may let all
| who may suffer know what it has done for
| " Sold by medicine dealers everywhere,

I WHY -NOT “YOU ?

D ELICATE W4 OMEN

Or Debilitated Women, should use

BRADFIELD’S FEMALE REGULATOR.

Every ingredient possesses superb Tonic
| propertics and exerts a wonderful influ-
ence in toning up and strengthening het
system, by ariving through the gropef
channels “all impurities.  Heaith and
strength guaranteed to result from its use.
« My wife, who was bedridden for e
|oon’ mon‘lh-. after asing nra‘ﬁola,;
Femalo Rogwlator for two months is
getting well,"”
J. M. Jjomxsow, Malvern, Ark.
Brapriern REavnator Co., Atlants, Ga.
Boid Ly Druggists at $1.00 per bottle.
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./ " COLCHESTER”

SPADING BOOT

18

a sweet. |
necording to Awmerican |

| < Iz »
|

\T
| KNOWLEDGE
[
| Brings comfort and improvement and
| tends to persoual enjoyment when
rightly used. The many, who live bet-
ter than others and enjoy life more, with
less expenditure, by more promptly
adapting the world’s best products to
the needs of physical being, will attest
{ the value to health of the pure liquid
laxative principles embraced in the
remedy, Syrup of Figs.

Its excellence is due to its presenting
in the form most acceptable and pleas-
ant to the taste, the refreshing and truly
beneficial properties of a perfect lax-
ative ; effectually cleansing the system,
dispelling colds, headaches and fevers
Illll permanently curing constipation.
It has given satisfaction to millions and
met with the approval of the medical
profession, beeause it acts on the Kid-

ening them ang it is perfectly free from
every objectionable substance,

Syrup of Figs is for sale by all drug.
| gists in H0¢ nJ;I hottles, but it is man-
ufactured by the California Fig Syrup
Co. only, whose name is printed on every
package, also the name, Syrup of Figs,

accept any substitute if

neys, Liver and Bowels without weak. |

and being well informed, you will not |
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5 2.0snt Stan " and Terms.
Retuen Mol v ¢ you b et thing
1 ont, 20 Men or Women must bs e
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One bottle for fifteen cents
Twelve bottles for one dollar,

% by mail,
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R«I-P-

Ripans Tabules are the most effective rec.
i'm ever prescribed by a physician for any
disorder of the stomach, liver or bowels,

by
THE RIVANS CHEMICAL COMPANY, o« e
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