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PAGENINE

The Stomach Begins

Beecham’s Pills

Sold everywhere in Canada.

digestion, but the most im»ortant
work is done by the bowels, liver and
kidneys. Failure of these to act
efficiently allows the whole body to
be poisoned. :

BEECHAM’S PILLS do more than
produce bowel movement. Liver,skin
-and kidneys are influenced to more
active effort with resulting increased
effect. It is always safe to take

In boxes, 25c¢., 50c.
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FLOUR

'YOUR BREAD BOX'  will
never disappoint you if the
loaf you take from it is

ADMIRAL SIMS GIVES WARN-
ING TO UNITED STATES.

PHILADELPHIA, Feb. 21.—Ad-
miral William 8. Sims, orator at
the university day exercises of the
University of Pennsylvania today
to celebrate the birthday of George
Washington, criticized the tend-
ency of Americans to resent ad-
verse comment on military unpre-
paredness of the United States.

“The mnissing element in Amert.
canism,” said the admiral, “is that
it does not include adequate sol-
icitude for our safety. The gov-
ernment, to a certain extent our
people, resent criticism of any-
thing American, Thig is a danger-
ous attitude that has cost us many
thousands of lives and many mil-
lions in treasure.” *

After saying his father was a
native of [Pennsylvania, that his
mother was a Canadian and hap-
pened to be in Canada when he
was born, he added: “Perhaps
you may be kind enough to con
sider me.also an American, not-
withstanding' the title that has
been given me by certain unfriend-
ly critics, of the ‘leading British
admiral in the. American navy.'”

In Eurcpean countries, Admiral
Sims said, mational- defence ig a
live issue. ‘The consequence is
that the American people know
less about the elements of  war-
fare and less about the actual con-
dition of their military forces than
the people of any of the other
great powers,” he said. “It- must
“Ye evident that this attitude can-
not be maintained in future with.

) @

WINTER COLOR.

(From the London Advertiser.)

“Oh, wind that blusters and wind
that blows
What color under syour footstep
glows;

Beauty you summon from winter’s
i SNOWS,

you are the pathway
leads to the rose”

And thug we perhaps give an oc-
cagional thought to the windg and
snows of winter. We have come to
think of the shutin season as color
less and uninteresting in the out-
of-doors and pasg unheeding the
brave little bits of .brightness that
remain, never dreaminfi of “warm-
ing ourselves at the coals of the
sumac's dying fire,” which, though
lacking . its brilliant plumage, still
gayly flaunts its lfowers of deep-
er wine. Out in the sleeping gard:
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“REGAL” made.

The St. Lawrence Flour Mills Co.

. Limited

MONTREAL

SR

sportsmen

It’s a_great
ideal Smoke
outdoors.

MASTER MASON always
makes a hit wherever

MASTER MASON

congregate.
Smoke-—the
for the great R

I Iug Smoking Tobacco

is made from choice tobaccos, fully

matured, scientifically blended

and pressed into a solid plug so as

n, to preserve all the natural mois-

/ ture and fragrance of the
natural leaf.

Say MASTER MASON
to your dealey—he knows

: °®
Pric. 20 cents Everywhere,
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LONDON

FUR AUCTIONS

Winter Sale

Spring Sal

Warehouse— o ,
64 Park Street, Southwark, London

Sy

1128 Broadway

[

Summerside,
2711-12-31M3Mths, o R

FREDk HUTH & CO.

Established 1809

12 Tokenhouse Yard
ENGLAND

Commencing Feb. 2, 1920

e Commencing April 26, 1920

- HENRY BENNET,
Agent
New York
For particulars apply to

'E. H. RAYNER,
P. E. Island

[ens and parks on a misty day there
i is a gilvery blur over leafless shrub
|

bery that is beautiful to discover
and in long lines on the city streets
anqd in ircegular woodland sittings
there are grey treetrunks, luminous
tand silver-sheened, lovelier, per-
haps than their branches and twigs
of hrown. The beeches and oaks,

DISHES FROM A SCOTCH MENU

he canny Scot is fend of geod
eating and Scotch women are good
cooks,

Housekeeping with Scotch meth-
ods becomes a profession, and
high-clasg cookery an art, anq it
would be a good idea for Ameri-
can women to get better acquaint
ed with their Scotch cousins and
their ways.

Olive Relish—Cut and fry 6 bread
rounds in butter, then spread light-
1y with anchovy. paste. Heat 3
tablespoons of cream and beat in
the yolks of 3 fresh eggs,and 3 table-
spoons - of grater cheese. Add a
dash of pepper and stir over the
fire until the mixture is gmooth and
thick. Spread on the toast rounds
and sprinkle with choppeq fresh
olives and. dust with paprika.
Scotch woodcock is made in the
same way only omitting the olives.

(Cockaleekie—Dress ang truss a
good boiling chicken. Put in the
pot with a quart of rich stock, en-
ough water Lo cover, a large onion
and a faggot of ¢ lery. Prepare 3
bunches of fresh lecks, cutting in
inch lengths, Put half of the leeks
with the chicken and boil a half
Liour; then add the rest of the leeks
and simmer until the fowl is ten-
der, lift it out and season the soup,
remove celery and onion, and boil
down unti} thick. Slice the fowl

busily whispering in the sheltered
wood places by means of the per-
sistent little leaves that cling to
twig-fingers, are set proudly dream

! |ing when the sun falls tenderly on

| their brave bronze foliage and
lights here and ‘there a stiff little
fold into golden glints of remem-
bered autumns. Lichen moss, deli-
cate silver work of frosted beauty

clings here and there, and in shel- [’

tered nooks yndiscovered hy snow
there are vivid green moss patches
on old stumps. On the low-set tan-
gled twigs of hawthorns there arc
occasional crimson gleams of fruit
left by the birds for a needy day.
The trailing bridal wreath wisiful-
ly keeps brown seeds of remember-
ed blossoms close by drooping po-
plars with beautiful mottled trunks
of white and black. The ever-
greens, so faithful in their beauty.
are at their best in the grey months
and was there ever such flash of
glory’among them as the crimson
of the cardinal, or such blue as
the touches in' the plumage of the
bluejay; such delicate shading as
the blue-gray of the nut-hatch, and
such vivid black ag the crown of
the chickadee. Perhaps. thé least

. noticed, but none the less lovely to

digscerning eyes are the withered
stems and blades of rushes and
weeds in marshlands with their
delicate tints of pale gold. All these
quiet bits of color have new value
as we watch for them in unexpect-
ed places on days of grey or goll—
“So shall our hearts grow tender
as we dream,
shall our souls receive God's
finger-mark.”

WITH FINGERS!
* CORNS LIFT QU™

Freezone is magic! Corns and

So

calluses lift right off—
Doesn’t hurt a bit

A few cents (buys a tiny bottle of
the magic Freezone at any drug
store. Apply a few drops of Free-
zone upon a tender, aching corn
or callus. Instantly that trobule-
some corn or callus stops hurting
then shortly you lift it out, root
and all, without any pain, soreness
or irritation. These little bottles
of Freezone contain just enough to
rid the feet of every hard corn,
soft corn, corn between the toes
and the calluses on hottom of feet.
So easy! So simple, Why wait No

Effervescent Saline

Keeps Your

System
Well-regulated

Nature's simple saline
remedy which causes
the body organs to act
properlyandregularly
Sold at all Druggists

Standard Remedies, Ld.

WINNIPEG, MANITOBA

and lay the slices in the tureen.

drawn butter. Another methoq is
to soak the fish, then warm it so
that the ¢kin may be removed, cut
in. 6 pieces and after dipping each
piece in batter fry them. The first
way however iy more dainty.
Potato ang Nut ‘Scallop—Pare,
boil and dice 6 potatoes. Add to
them 2 ounces of chopped nutg, a

heaping - tablespoon of grated
cheese, a teaspoon of sugar, pep-
per, salt, and 2 cups of cream

sauce, Pour into a buttered baking
dish and dot with butter. Bake 15
minutes.

Potato Roll—Boil and
medinm-sizeg potatoes,
generous lump of. butter,
salt, 2 beaten eggs and just en-
ough flour to firm for handling.
Dust: the board lightly with flour
ang sprinkle it with a few bread
crumbs, roll the potato . Y. inch
thick, shaping at the sides with the
hand, spread thinly with peanat
butter and roll, not too tightly, lay
in a buttered pan, pour over a lit-

mash 4
adding a
pepper,

When the soup is thick pour over
the meat. The rack may be added
to another soup stock and be usmll
up in that way. =

Finnan Haddie Fritters—Haddic
is a national favorite and is at its
best - in Scotland. Select a siun‘zt
thick fish and soak it over night.
Put the fish on and simmer gently
for 7 minutes, drain, skin, bone,and
flake’ the fish. Add the fish {02
good fritter batter and fry in the
usual manner. Serve with good
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tle melted butter seasoned with
lemon juice and onion juice, a tea-
spoon of each, dust .with’ a few
grains of sugar and brown light!l§
in the oven. Lift with a slice
as not to break the roll and serve
on a hot dish with-a parsley gar-
nish.

Scotch Collops—Take the re-
maing of a colg roast of veal and
slice it in medium slices, about 2
inches wide, dust them with pep-

80

per, salt, and grated nutmeg, and
fry them in a heaping tablespoon
of butter. Remove to a hot dish,
turn a small cup of water into the
pan, add a teaspoon of mushroom
catsup, a teaspoon of anchovy

and a little grated peel, and a table-
spoon of flour, carefully blended in.
When thickened and smooth add a
little cream ang pour over the col-
lops. :
Bannocks—Warm 2 cups of sifted
flour, add 2 heaping tablespoons of
chopped almonds, blanched, 4 of
powdered sugar and 1 of ground
anise seed. Blend in a cup of soft
butter, nead ‘and roll out 3 inch
thick on a board sprinkled with
sugar, and cut in oblongs, cookie
fashion, ang bake in a slow oven.
Potato and Lemon Custard—sSlice
and boil 2 potatoeg in a gill of milk
then beat with a fork. Add a gill
of milk, an ounce of soft butter, a
desertspoon of sugar, juice and
grateq rind of a lemon, and ths
yoke of 1 egg, beat and fold in the
white of the egg, pour in buttered
baking dish and bake 35 minutes.
Scoteh Shortbread—Sift 3 table-
spoons each of flour and rice flour
together adding % cup of soft but-
ter and 4 tablespoons of sugar.
Knead and blend well, then roll out
1 inch thick and cui in rounds,
pinch a border on the edge, prick
with a fork in the centers and
place on a buttered pan, far en-

sauce, a tablespoon of lemon julce |
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Lrrrux Bras D'og, C. B,

“] was & terrible sufferer from
Dyspepsia and Constipation for years.
[ had pain after eating, belching gas,’
tonstant headaches and did not sleep
well at night. Finally, ¢ friend told
me Lo try‘ Fruit-a-tives”’. In a week,
the Constipation was corrected and'
soon Iwas free of pain, headaches
and that miserable feeling thag
accompanies Dyspepsia. I continued
to take this splendid fruit medicing
and now I am well, strong and
vigorous”, ROBERT NEWTON.
50c. a box, 6 for $2.50, trial size 2564
At all dealers or sent postpaid by,
Fruit-a-tives Limited. Ottawa. ~
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cugh apart to allow them to spread
and bake in a moderzte oven,
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A 26-PIECE CH
ONEIDA COMMUNITY

PAR PLAYE

Here is the Plan

Will Be Given Free to You For a Few Hours of Your Time
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Fill out and send in the Silverware reservation Coupon and we will hold a chest for
you. Then turn in three one year subscriptions and you will receive the 6 teaspoons:

Reservation Silver Offer

Kindly reserve chest of the On-

and not renewals.

3'one year subscriptions get 6 teaspoons.
6 new subscribers, 1 doz. desert spoons.
8 new subscribers, 1 doz medium tablespoons

12 new subscribers, 1 doz. Medium knives or
knives.

dian’s compliments to complete your chest:

better send in the reservation slip at once. .
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humbug! \

20 new suberibers, 1 set Bridal Wreath knives,
The Butter Knife, Sugar Shell and Mahogany-finished Chest free with the Guar-

Many people start out with their own subsicriptions: The subseriptions must be new

5 one year subscriptions get 1 doz. teaspoons.

half dozen forks and half dozen

forks, spoons, 26 piecesin al $18.75

REMEMBER—There are only a limited number of chests so if you desire one you had
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SEE THE SILVER\VARE ON DISPLAY IN THE GUARDIAN'S WINDOW,

Get Subscriptions for The C

eida Community Par Plate Silver-
ware ror me until I can get the re-
quired number of subscriptions to
procure it. I will begin work on
e
that the desired number of orders
can be secured by ..............
I will get the number pf subserip-
tions and take the chest of silver-
ware. [ SR
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