At Every Twinge
Ot Rh yoruyuhould gxua!
rellef {s at hand in Hood's Barsaparilla,
Rbeumatism 18 caused by lactic acld in the
blood, which settles in tho jolnts. Hood's
Sarsaparilla purlfies the blood und removes

l—l OOd ’ S Sarsa-

parille
Hood's Sarsaparilla

CUl‘es

when all other remedies have failed. Give
it a fair trial,

I suffered intensely with Rheumatism,
but Hood's Barsaparilla has perfe etly cured
me.” Harry F. Prrrawn, Wintervll
_Mood's Pillsare tc best fumilv

this taint, Therofore

G,
tharti:

French Postal Cards,

A unique Innovation of the postal-
card system will soon be adopted in
France. Instead of the cards being sep-
arate, as they now are, they will be
issued In the form of check books with
stubs. A memorandum of the contents
of the card can be entered on the stub,
and the sender can have this stamped
at the postoffice before the card fg
detached, so that a verified record of
the correspondence can be kept.

t—

Must Not Dance.

The teachers of Junction City, Kan.
have been forbidden by the local edu
cational board to attend more than ony
dance per week.

GOLDEN —=

MEDICAL

DISCOVERY

Many years ago Dr. R. V. Pierce, chief
consulting physician to the Inva lids’ Hotel
and Surgical Institute, Buffalo, N. Y., com-
pounded this medicine of vegetable ingredi-
«ents which had an especial effect upon the
stomach and liver, rousing the organs to
healthful activity as well as purifying and
enriching the blood. By such means the
stomach and the nerves are supplied with
pure blood; they will not do duty without it
any more than a locomotive can run with-

out coal.  You not get ing cure of
Dyspeps or Indigestion, by taking arti-
ﬁduhy digested foods or

{‘m psin—the stom.
ach must do its own work in its own way.
Do not put your nerves to sleep with so-
called celery mixtures, it is better to go to
the seat of diffic ull) and feed the nerve
cells on the food they require. IJ)\plpsm
Indigestion, Biliousness d N

fections, such as sleeples
C vlinus are compl y cured by
the * Discovery.”” It puts on healthy flesh,
brings refre: shlug sleep and invigorates the
whole system,

Mrs, K. Hexke, of No. 86 North Halsted St.,
Chizago, /ll., writes:” "I regard my improve:
ment as nm,ny
wonderful
taking Dr. Pierce
Colden Medical Dis.
<covery in connection
with 'his * Pleasant

Pellets ' I have gain-
edin every mx‘ 5
particularly in uh

and ulan§
liver was « remlfull

fered greatly from
dyspepsia. No phy-
sician could  give
rehiel

Now, after two
mon\lw T am entire-
1 eved of my
... My appé-
is excellent
food well (ll;(ulul bowels regular and sleep
much improved."

MRrs. HENKE.

c>eesseese ol
“ WHITE
AS A
SHEET.”

ANY people look like **pale
death” from ANmMIA—
poverty of blood.
1t's most often claused by gen-
eral debility from lack of Nutri-
tion.
A remedial agent of undoubt-
ed emmcy

RIPANS TABI]LES‘

“~m~0

They **put the house in ordir"
by restoring the digestive func-
tions. Those who use them ju-
diciously are properly nourished
and soon

Ia TME BEST.
FIT FOR A KING,
5. CORDOVAN,
FRINCH &G ENAMCLLED CALP
42353 Fing CALF &I(RARD0,
$3.59 POLICE,3 SoLES,
’259 %2. \IORKII,I}ENEN.S
73 BOYS SCHOOLSHQES,
it
: $392%2.41 Tonao,

" =0C ER
Qver Onl Million Pcopls wear tho

W. L. Douglas $3 & $4 Shoes

All our shoes are equally satisfactory
They ||v| “..ll:". valuo lnr !

om shocs Ia
In{r ‘wearing qunlltlcl aro u
The prices are uniform,e=-stampe.
From $1 to $3 saved over other m
1f your dealer cannot supply you we, c;\n,

SELLS READILY!

Agents Wanted.

Write tur Terms,
stamps for Handsome Cat.

YA, G. SPALDING & BBOS.
126-130 Nassaw St., N. Y.

ENSMORE TYPEVIRITER
Phonograph,Graphophon
Carnegie Steel Co., has pur-m.,«u 20 De mmur.
the Weatinghouse Companies 12 Pittsburg
Typewrlter Co.,445 Wood St., Pittsburg, Pa.

Wanted—  gents for Sa!
Kettlea. The best artic

ty Odorless

(ASTRONOMIC CURIOSITIES.

THE QUEER FOODS NEW YORK
FEEDS ON.

0dd  Chinese Dellcacles—German
Dishes—Pecullar Itallan Cookery
—The Hot Tamale Man.}

EW YORKERS eat all sorts
of things. From tho Battery
to Harlem, for to-day’s din-
ner, many viands will be

eaten with relish by some New York-
ers which have never touched the pal-
ates of others.

The thought of bird’s nest as an en-
tree would nauseate the German, who
delights in strong smelling cheese rid-
dled by fungi. John Chinaman would
turn up his pug nose at the sight of
the uusavory Limburger, and find the
very quintessence of earthly joy in a
dish of birds’ nests imported from his
native land.

A surfeit of salt meat on shipboard
naturally makes Jack Tar eschew meat
of all kinds when he is on shore. 8o
he goes in for butter cakes—an remark-
able and a peculiar kind of butter
cakes, Nobody but sailors and a few
other gifted mortals can digest them.
They are about three inches in thick-
ness and three inches in diameter.
Six are piled upon & plate in pyramid-
al form, and they are fairly swimming
inhot butter, which shows its origin
in a strong odor of lard. These and
black coffee are taken down thesailor's
throat with a keen and gratifying rel-
ish.

A wealthy shipowner, who has not
digested a meal in comfort for thirty
years, stood watching a sailor as he
made sad havoe of six eggs and as
many butter cakes in as manyminutes
one day, and he gasped out: *‘Iwounld
givo half my fortune if I could eat like
that!”

Chinatown delights in its individu-

ality., It has two prominent restan-
rants, One is on Doyers street. The
other is on Mott strect. The Doyers

street one is on the ground floor, pre-
tends to somo style and serves o great
many dishes in American style. Par-
ties from Fifth avenue often visit it
and enjoy a meal prepared by .a
Chinese cook.. The Mott street res-
taurant is orthodox. Therefore, it is
upstairs. The tables are a foot or
more higher than those in an Ameri-
can restaurant, and the pig tailed
guests sit on high stools, . twisting
their legs about and resting them on
the rounds underneath. Here i
served every rare and luoxurious Chi-
pese dish which can be obtained in
Pekin itself. Here Chinamen, who
were serfs in their own country, hav-
ing prospered by washing shirts, have
enjoyed for the first time dainties
from China because they were too
poor to buy them on their native soil.

He who thinks that the Chinaman
lives entirely on rice, and that rats
are his only luxury, does John an in-
justice. Only a fow of the Chinamen,
the poor river Chinamen in China,
who are glad to get anything to keep
body and soul together, eat rats, It
can sofely be said that the Chinaman
in this city who makes $2000 a year
spends more on his tood than the
American ;who realize the same in-
come. Joln is an epicure. He likes
to eat. Ho eits at the tables in gos-
siping threes and fours, masticates
his food thoroughly and alwaysspends
an hour at a meal. The good health
of the Chinaman may well be attri-
buted to his strong and well cared
for digestive apparatus.

The Chinamen like soup—a sort of
noodle soup of their own peculiar
manufacture, A yellow layer ot
dough, made of flour and other
thlugs, is molded by a bamboo polo
for half a day.

The manfish is one of tho most ex-
pensive of Chinese delicacies. It
costs the restaurant $1.60 per pound,
and a portion costs tho restaurant’s
patrons something like $2.00. Judg-
ing by its name one would imagine it
to be some submarine monster who
made human beings its prey. Really,
it takes two manfish to make a pound.
The manfish is egg shaped. Its color
is of amber and it is almost trans-
parent. For all the eyo of the Amer-
ican can tell it might be a strip of
gelatine wraped like & piocco of lenther
blistered by the heat. When cooked
its tasto is delicious, so the Chinamen

say.

The Mott street restaurant adver-
tives that it has for sale only first
quality bird's-nest. The raw bird’s-
nest is kept in a candy jar on one of
the shelvesin front of the bench
where tho Chinese cook mixes his con-
coctions, It is composed of little
pieces of hard gray matter about the
sizo of medicine capeules and of quite
the same shape. A portion of bird’s-
nest costs from $1 to $2.

The flatfish, sharkfish and shellfish
are other very queer marine subjects
whose habitat is China and which are
eaten by the Chinamen of New York.

The German baker sells a cake at
the rate of sixty-five cents per hun-
dred, which is about double the size
of a breakfast biscuit. It is made by
rolling up a strip of dough into a cir-
cle, which gives the top an appear-
ance not unlike that of the top of a
snuil shell.  This is covered over with
a thick coat of sugary frosting. A
frosting covers all of tho East Side
cakes, which acts the port of tempta-
tion, and makes them edible. When
broken in two the body of these cakes
proves to bo a vile yellow. Just how
this yellow is obtained is a secret which
the baker guards very carefully. He
says they are made of the best flour.

"The cakes are spongy and tough.
Those which sell for a cent are the
most popular, One East Side restau-
rant disposes of 12,000 of them every
day. They are to tho poor tailor what
the fifty cent table d’hote dinner is to
the store clerk on $10 a week—Ilnx-
uries anticipated with secret joy.

Besides the regulation one penny
oake there are larger ones, some of

which are done in twists and other fan-
tastic shapes to catch the eye of the
East Sider. Some, besides having the
sugar frosting, are sprinkled over with
almond and epices. Then thero aro |
crullers and doughnute, which no one |
would eat if they taste as badly as they
look. With the great pretzels carried |

about on poles by the street men, |

every oneis familiar. Pretzels securo
their brittle covering by being sonked
in a sort of lye.

Thereis a pudding which all East
Side people like.
and filled with spices, and is baked in
a great square tin. 1t is seldom seen
west of the Bowory.

Most New Yorkers are familiar with
German dishes.  Frankfurters and
wienerwursts and the twenty or more
dishes peculiar to Germany have be-
come more or less American because
the emcrgetic grocers and butchers
display their wares in tempting array
on every side.

The cooks of the world are the
French, and a swell menu containg
few dishes out of the ordinary which
are not of French origin. After years
we havo learned to enjoy a I'rench
dish of frogs’ legs. Snails, which the
Parisian considers the choicest of
dainties, however. may be fouad only
on the menus of a few of the strictly
French uptown restaurants. Tho
French on upper Sixth avenue make
of snails the dainties of a choice Sun-
day dinner. Beef palates and codfish,
something never eaten by Americans,
are regularly served at the orthodox
French cafes.

Probably the Italians of the city en-
joy more dishes peculiar to themselves
than any other nationality, excopt the
Chinese. The Italian, no matter how
poor he may be, must have Lis soup.
The soup of the poor Italians of Mul-
berry Bend is made up of garlic, on-
ions, macaroni and many other vege-
tables. Polenta, corn meal and water
in the form of porridge, tripe and
saltied codfish are the other dishes in
whch they find delight and nourish-
ment.

The peculiarity of Italian cooking
is the tendency to mix up a number
of different things in the same dish,
Their veal or their beef usually comes
in small bits inclosed by a covering
made of vegetables and pastry.

The ‘“‘hot tamale man” has becomo
o feature on our streets. Tamales aro
decidedly Spanish. There is a Span-
ish restaurant.in the city where you
can get not only tamales, but can
gorge yourself with that completely
Spanish dish known as the olla podri-
da, which is composed of bits of meat,
bits of vegetables and spices, all stewed
in one basin.—New York Press,

————

Wild Cat Hunting Great Sport,

It is not generally known, but it is
true, nevertheless, that right here in
Georgia there is exciting sport to be
found hunting fierco animals of the
dangerous sort. The wildeats which
thrive in the swamps of the Savannah
River, down in the good old county of
Lincoln, in particular, because there
is no railroad to disturb the calm
wildness of the valley, are ealculated
to give about as much fun to sports-
men as the fellows have out West,
where all manner of wild beasts dwell.
These cats are nearly as large as the
average fox hound and have claws like
o small size tiger. They are of a dark
gray color and live in dens and hollow
logs fallen in the swamps and dense
forests of the river valleys. With a
large pack of hounds the cat may bo
‘‘jumped” early in the morning and
run all day without ever affording a
chance for a shot at him, unless the
man with the gun goes into the swamp
at some crossing and waits for the ani-
mal to come skipping down the cane-
brake ahead of the hounds. The
chances are ten to one that the cat
will, if tired by a long chase, make an
attack and the hunter has to be quick
on the trigger or the beast will spring
upon him. Usually when the eat gots
tired he will back himself against tho
trunk of a huge tree and fight the
dogs if they come near him. One
blow of tho cat’s claws will send a
hound howling out of the wilderness
of cane and briar, and they never
show much willingness to go back
again, A wildeat can whip any pack
ot hounds, and the only way to get
them is to shoot them and take them
home dead. Several cats hunts arc
being planned in Atlanta just at pres-
ent.—Atlanta Constitutiou.

e ———
Indians of the Far North.

“‘A great erowd of dirty nativ
on tho bank to welcome us; their skin-
lodges dotted the slope back of tho
fort, and their long pointed canoes
were drawn up in rows in o sheltered
curve of the shore. These Indians
were the ““Dog Ribs,” whose hunting-
ground lies east and north of the
Great Slave Lake und in tho Barren
Grounds. Their largest game con-
sists of the musk-ox and the reindeer,
found in great numbers in tho in-
terior. These ‘“Dog Ribs,” had been
waiting many days for the boat, wero
short of ammunition, and as there was
little food to be had near tho fort,
were half famished. Their hollow
eyes and wasted faces showed that they
had suffered ; it seemed to me I had
never seen & more forlorn, wretched
set of human beings. They were
dressed almost entirely in reindeer
skins, black with grease and smoke,
and the absence of new clothing showed
how scarce game had been. I did not
see o single garment that did notscem
literally falling from them 1in greasy
tatters. They were only waiting for
ammunition before starting at once for
the hunting-grounds, but even with-
out this reason for delay, they would
probably have lingered to sce the boat
come in—to them anever-failing source
of interest. '—Outing.

DEAEIEEREAS S,

A superstition firmly belisved to-
day by sailors is that of Vanderkecken
and his ghastly e1aft eternally attempt-
ing to weather the Cape of Good Hope.

Itisblack and he avy |

| SCIENTIFIC AND INDUSTRIAL.

The human skeleton, exclusive of
tho teeth, consists of 208 bones.

Leunhauk once examined a section

of human sealp that had nearly 12,000
hairs to the square inch.

One horse-power converted into gas
equals twelve candle-power ; into clec-
tricity, equals 1600 candle-power.

Solitary confinement is caleulated,
| doctors state, to produce mclnuchuhn,
suicidal mania and loss of reason.

Nine months of absolutely solitary
confinement are almost certain to re-
sult in the mental ruin of the conviet.

A musical instrument, the pyro-
phone, has been invented which ex-
tracts all the tones of the scalo from
gas flames,

Railroad aunthorities says that an
ordinary locomotive has 300 horse-
power and hurns a ton of coke for
cighty miles of passenger train travel.

The human lungs rotain the air in
their eubstance with such obstinacy
that it cannot be expelled by any com-
pression short of ubsolutely disinte-
grating the tissue.

A Manchester (England) man car-
ries on his person u complete pick-
pocket alarm system. Removal of
his wateh, pin, or other jewelry causes
the ringing of a bell. The electric
plant weighs twenty-two ounces.

An electric lighting plant at Ealing,
England, is operated by the wasto
heat from garbage destructors, and
provision is made for condensing tho
steam from the engine with liquid
sewage, chemically treatsd to malke it
innocuous,

A novel plan of strengthening a fly.
wheel has been put into successful
practice in the Mannesmann Tube
Company’s works in Germany. The
wheel consists mainly of wire, seventy
tons of which are wound around the
hub, between two steel disks twenty
feet in diameter, and completely fill-
ing the space.

California is soon to try an indus-
try that has hitherto been confined in
this country to New York City—that
of whalebone cutting. While much
of the world’s supply of whalebone is
landed in San Irancisco from tho
whaling ships, it has hitherto all been
sent to New York City and London to
be cut for use.

Dr. Zacharin, the late Czar's physi-
cian, has devised a new method for
stanching the flow of blood. Steam is
injected into the wound through a
catheter for a minute or les: ho
patient, under the influence of chloro-
form, feels no pain and suffers no ill
counsequences. It is said that experi-
ments show that by this method por-
tions of the liver, spleen, kidneys or
lungs may be removed without serious
loss of blood end without fatal effects,

Pocket-knife blades are very un-
evenly temperel, Even in so-ealled
standard cutlery some blades are hard
and some are soft. For the latter
there is no remedy, but the temper of
hard ones can casily be drawn slight-
ly. Take a kitchen poker and heat it
red hot. Have a blade that is to be
drawn bright and hold it on the poker
for a moment. When the color runs
down to violet blue stick the blade in
a pieco of tallow or beef suet until
cold.

e
Deadwood is Defunct,

Deadwood, North Dakota, of to-
day is o straggling village of houscs
and shops in a gulch. The creek that
tears through the town makes a noise
when men are not talking politics on
the bridges. Seventeen years ago the
water of this stream was clear, and
men could whip trout from its depthe.
It is red now, and when a stranger to
the village stands upon the bridge he
is told by the natives that if he were
to wheel a wagon from bank to bank
there would be gold enough on the
tires of the wheels to pay his fare to
Spearfish, And bpmrhsh is a goodly
distance. “*That water is colored by
the waste of the Homestake mine,”
these same natives will say. Continu-
ing they will declare *‘there is gold in
every riflle.” The town is dead,
though. Its dance-houses are closed,
the old-time mail coach is now a fea-
ture of a show in the Bast, and the
limbs of the trees to which the vigi-
lantes of old used to string their vie-
tims are molting.---Chicago Herald.

Derelicts at Sea,

The Admiralty and Board of Trade
Committeo, of Bugland, have recently
published a curious report on the sub-
jeet of the destruction of derclict ves-
sels. The committee recoramends the
better reporting of derelict vessels, as
to their character and location and
the publication periodically of such
report. But, on the other haund, they
do not deem it necessary to destroy
abandoned vessels or to hold internn-
tional conferences to discuss the sub-
jeet.  The report further states that
the danger of collision with derclicts
is probably much exaggerated, and
that to publish tho information con-
cering derelicts given in the churts is-
sned by the United States would be
likely to mislead and necdlessly alaria
English mariners. This casts a very
unjust reflection upon the value of tho
United States charts, If the derelicts
are o menace to navigation, as tho
committee’s report virtually admits,
they certainly deserve more serious ut-
tention, —Scientific American.

s e S L
Fine Funeral of a Pet Pug,

Paris is laughing over the extrava.
goant funeral of the dog of an
Americen family ru«\fu,; in the gny
capital. The body was placed in two
caskets, one of unk the other leaden,
conveyed in a henrsa covered with
flowers to Vaucresson, and there
buried. A number of mounrnersin car-
riages followed the hearse to the ceme-
tery, and a monument costing $300
was erected over the grave, the total
expenditure for the funeral nmounnting
to over $600, —Chicago Herald,

HOUSEHOLD AFFAIRS,

SALAD DRESSING THAT NEVER PATLS.

One teaspoonful of mixed mustard,
one-half tnnspounful of salt, yolks of
two eggs (raw). Mix thoroughly and
stir in slowly, drop or two ata time,
one cup of the very best sweet oil;
then add cider vinegar to taste. When |
finished it is a thick white crecam. The
juice of & lemon makes it extra nice.
—New York Recorder.

CAEE CROQUETTES.

Mrs. Rorer’s receipt for cake cro-
quettes calls for sufficient stale cake
that when rubbed between the hands
will produce one pint of erumbs.
Cover this with about a half pint of
milk and sonk for twenty ‘minutes.
Tarn into & suucepan and etir over the
fire until thick and boiling hot. Add
the yolks of two eggs and a teaspoon-
ful of vanilla, and turn out to cool.
When cold form into pyramids, dip in
egg, and then in bread erumbs and
fry in smoking hot fat. Dust with
powdered sugar and serve. They may
nlgo be served with a liquid pudding
suuce.—New York Times.

APPLE FRITTERS,

Make o batter as for pan ecakes,
using three cups of flour, five beaten
eggs, one quart of sweet milk, one
teaspoonlul of salt, and two heaping
teaspoonfuls of baking powder. Beat
the batter very hard, then add three
large apples, pared and sliced, one
tablespoonful of sugar, and one tea-
spoouful of cinnamon. Select apples
that are easily cooked, or if they can-
not be obtained, cover with water and
cook until half done, then drain off
every drop of the liquor, and when
cold, stir into the batter. Fry at
once in large spoonfuls.—American
Agriculturist,

VEAL CURRY.

Cut up abour two pounds of lean
veal into smull pieces. Cut a large
onion and ono large sour apple into
slices, put them into a saucepun with
a heaping tablespoonful of butter, and
stir them about till lightly browned;
then stir in a good tablespoonful of
curry powder and a tablespoonful of
flour, Add a pint of water and the
venl, season with salt, stir around two
or three times to mix thoroughly and
cook gently an hour and a half, or un-
til the veal is perfectly tender. Add
the juice of balf a lemon and stir it
around very gently. Tuarn the curry
on a hot dish and serve with a border
of rice.—Boston Caltivator.

BREAD GRIDDLE CAKES.

Put o pint of stale bread and a pint
of milk into & deep bowl, and after
covering let them stand over night in
a warm place. In the morning rub
through a colander and add to the
mixture a teaspoonful of salt, two
tablespoonfuls of sugar, one teaspoon-
ful of soda (previously dissolved in
two tablespoonfuls of cold water), one
cupful of flour and two eggs beaten
well. 1f you choose you may also add
a light grating of nutmeg, and should
you have a few spoonfuls of sour cream
the cnkes will be improved by using it
at this point, It takes more time to
fry these cakes than the plain flour
griddle-cakes,—New York World,

POP CORN DAINTTES,

Corn pops easily and nicely if the
popper is passed gently over the lids
of the stove, where there is a bright
fire.

Corn Balls—For eight quarts of
popped corn take one cup molasses,
balf a cup of sugar and a small piece
of butter; boil until it hardens in
water (not brittle), then mix with
corn and make into balls,

Sugared Corn--For eight quarts
popped corn take one pound of gran-
ulated sugar, ono teacup of water;
boil until the syrup strings” or
forms soft ball in water; flavor and
pour over corn, and stir with wooden
spoon until the syrup sugars.—Now
York Journal,

HOUSEHOLD HINTS,

A tablespoonful of lime water to a
pitcher of milk is very beneficial,

A shovel of hot coanls heid over
spotted varnished furniture will take
out the spots.

After knives have been cleaned thoy
may be brilliantly polished with char-
ooal powder.

Tie a strip of muslin on the end of a
round stick and use to grease bread
and cake puns,

No receptacle for soiled clothes,
even if handsomely decorated, should
bo kept in a sleoping apartment,

Once & month is often enough for o
dry shampoo. Too much washing is
not good for the hair that inclines to
be dry.

In baking bread or rolls put a sauce-
pan of boiling water into the oven.
The steam will keep the crust smooth
and tender.

The merest dash of cinamon in a
cup of chocolate after it is poured iy
said to add a piquazt and undistin-
guishable flavor,

Much of the heavy cake and bread
is the result of the oven door being
banged when closed. Close tho door
ag gently as possible.

Wear well fitting shoes about the
housework. They will be less fatigu-
ing than loose, untidy slippers that
are supposed to be worn for com-
fort.

If the children have no appetite in
the morning iusist on each drinking
a glass of hot milk, sulted. Do not
allow them to go to school without
food.

When you wish to use very dry
bread for any purpose, soak it in cold
milk or water instead of having them
hot. The hot iluids seem to take the
life out of dry bread and renders it
soggy; tho cold woaking leaves it
Maky.

To the Younger Cooks,

the beginners in the art of bread and
cake making, there is no aid so

great, no assistant

so helpful, as the

Royal Baking Powder.

It is the perfect

and makes perfect food.

leavening agent
Do not

make a mistake by experimenting

with any other.

ROYAL BAKING POWDER CO.,

Ages of Royalty.

The King of Denmark is 76, Queen
Victoria 75, the King of Sweden 65,
the Emperor of Austria 64, the King
of Belgium 59, the King of Roumanial
55, the Prince of Montenegro 53, and
the Sultan of Turkey and the King of
Italy each 50.

Not Much.

Not much to give, a cup of water, yet its
draught of cool refreshment drained by
fevered lips will sond more pleasure through
the frame than when the julco of wine ro-
news the joys of brighter days ; not much to
buy, a bottle of Bt. Jacobs ()ll yet rubbed
woll on lumbago's twisting pains, will
straighten up and cure more crooked backs
than when the boys march forth on holiday
parade. Not much to try it, anywny ; for in
all 118 world-wide mission to comfort those
in pain, it never yet decelved, so that its
namo lko houschold words Is known to bo
rememberod. It's the external wine of joy.

Arizona 18 almost exactly twice the size of
Missouri,
How's This !
Ws oﬂer One Hundred Dollars Reward for
of Catarrh that cannot be cured by
Hnll‘u ( ‘nurrn Luro
J. v & Co., Props., Toledo, O.
Wo, the \nulumlxm d, bave known ¥. J . Clie
noy for the last 16 years, and believe him per
tectly honorable in all business transactions
and financially able ln carry out any obliga.
tion made by their firm.
Wi l‘l UAX, W huluualn Drugglsts, Toledo,

Wu.m\o. KINVAN & ‘\(Anvn. ‘Wholesals
Druggists, Toledo,

Hall's Catarrh Curo {5 wLuu intornally, act
(ng dirsctly upon the bl nd mucous sur.
faces of the system. P . por bottle. Sold
by all Druggists. Tes s tree.

The celebrated Roquefort cheese is made of
sheep's milk,

With Emphasts
we fay that Ripang Tabules, the best and |
standard remody for stomach and liver
{roubleswill cure your hewdlncho or bilious i-
tack. Ohe tabule aives relics

There are 108 applicants for the Conneticut
Labor C mumlmluuur s posnlun
Dr,  Kilr MP- l( 00T cures
all l\ullu ny nul HI ulder troubl
Pamphlet and consultation fi
Laboratory Binghampton, N.Y.

In 1893, thum were BUL 25 distilleries in
operation in tho German E mpirl'

sould not got along withou l‘\nu s Curo for
uupvhm It always cur: Mrs. F. C
fass Octol

'dham,

There aro u!l.ml bll]hml l:ulls
Mrs. Winsle Soothing Syrup for children
teethin, the gun reduces inflama-
tion, alfiys pain, cures wind col . a bottle

London consumes 11 tons of salt daily.

Root, the gr
and clearne:
ion and cures constipation.

TINENE (4

REVERS|BLE, Y ¥

a . A box ot
n, Collara or"Five Pairs of Cudls f0r Twenty-Fiva
X Himpte Callarand Pair of Onf by mail for B
Oenta. Ruto styloand size.  Address o o % |
REVERSIDLE COLLAR COMPANY,
¥ Fraokiin St., New York. %1 Kilby St., Boston.

Slo JORIN W.MORRIS,

Washington, B, .
‘é"l Prosecutcs CIaIms
© Principal min Pension Hureau,
sin last war, lumu...\l-.mn.,\ udts, atty sit

™ \\'A\'I to soll Washing Mach

Write for Cntu

Bue.
Miic

b Sﬂ!RTHAND'.T,’.'.".}T.’.T i

o) Le
Crystal Wi ..n\xu Machine Co., Columbus,
WALL 8T, NEWS LETTER of value ront
s FIREE to readers of this pnper,

Charles A. Buldwin & Co,, 4 Wall St, N, Y,

In a Peck

of trouble—the woman who washes with-
Her work is never done,

With Pearl-

out Pearline.
and it's never done well.
ine she can do twice as much,
and have it done better.

There is little work, less
wear, never the least harm.
Try Pearline, and see it
go for dirt; when you see
dirt—go for Pearline.

Beware

Peddlers and some unluuynluua grocers will tell you,

same as Pearline.” 1T'S FA
an imitation. be honest—send it back.

108 WALL BT., NEW-YORK.

Oh, What a Time.

The discovery was made by a bride
in Bloomfield, N. J., on her way to the
church that she bad on dark shoes in-
stead of white. She inslsted on return-
ing to change them. As she was about
10 re-enter the vehicle, she fell and
sprained her ankle. Before the car-
riage reached the chureh, a wheel rolled
off and the bridal party had a severe
shaking up-

| —————
Sensibic,
Pocumatic tives have been found very
servicenble on hospital ambulances.

I\NOWLEDGE

Bnng\ comfort and nnprnvr‘mont and
tends to personal enjoyment when
rightly u‘«m'l The many, who live bete
ter than others and enjoy life more, with
less expenditure, by more prumptly
adapting the world’s best produets to
the needs of physical Leing, will attest
the value to health of the pure liquid
laxative principles cmbraced in “the
remedy, Syrup of Fi igs.

Its excellence is due to its presenting
in the form most acceptable and pleas-
ant to the taste, the refreshing and truly
peneficial ]nup< rtics of a perfect lax-
ative; effectually cleansing th system,
dispelling colds, headaches and fevers
and permane n!l\ tunug constipation,
It has given satisfuction to millions and
met with the approval of the medical
profession, because it acts on the Kids
neys, Liver and Bos without weaks
ening them and it is perfectly free from
every objectionable ¢ nee,

Syrup of Figs is for sale by all druge
gistsin H0¢ and $1 Imﬂh« but it is mane
ufactured by the .lmnrm  Fig Syrup

18
package. also the n
and being well inf

I
accept any substitute if offered,
PNUS

‘f mn IN ltl l”l'l RE
f ornnightand day. Hae
/ Pad whitch
larger or
t chabging
ul RUPTURE,

NTED.
o nunm ¥ ¥on

SN, Box 1162 Phil

PATENTS TRADE \mm lxunllullm

and adv eutabllity of
nyvention Send for fnventc .r.-)um» or how o Kot
patent. PATRICK A RRE ASILINGTON, D). C

l! NG MEN or LA DIES—Light, honcrable
*ntin your town; will pa over $20 a
Wk, Writs us. W Mattoon & Co., Oswego, N. Y.

or ‘" the
sends you

‘ this is as good as”
Pearline is never peddled, if vour grocer
225 JAMLES PYLE, New York,

Hitch A Horse To A Hoe.

Tt whn up-to-d
But be sure

nd eastly controlled by
, furrowlng, or ordis

S L.

ate way of cultivs wting ground,
unl hlu b him to the

“PLANET JR.” %k, HORSE HOEMDCULTIVMOR

ry cu
ALLEN A 10.. ¥

...nnu)ml levers, © parts for
I cataloguo

o-10
Hadelphia, Pa.

~ SAPOLIO -

Is Like a Good Temper,

" It Sheds a Brightness

Everywhere.”




