(fiticur
Keeps Your
Skin Fresh
And Clear

The Soap
cleansesand
purifies the!
pores, the
Qintment!
soothes and)
heals any;
irritation,
redness or|
roughness. )
‘Treatment:

o On retiring!
smear the affected surface with the!
Ointment on end of finger. Wash off,
in five minutes with Cuticura Soap and|
hot water, Do not fail to include ﬂ:el

Mrree] 1 Cuti alcum

|

Soap Oiatmest 25 and 50c, Talcum 25¢. Sold!

‘d:romout the Dominion, Canadian Depot:
Limited, 344 St. Pssl St., W., Montreal.

Soap shaves without mug,

in ‘ymu- toilet preparations.

cura Soap
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‘Many People
Wonder

why it Is that glasses are-
worn more commonly in the
present generation than in
the past. Some say that the
race is deteriorating, some
that is for style, but the real
reason is that our modern
civilization requires the eye
to do more work than was
even the case before.

_ Consequently, the eyes, if
in the least defective, may
give you a lot of trouble
though in reality they are ne
worse than those of your
grandfather who did not wear
glasses till he was an old
man,

If you feel the least symp-
tom of eyestrain, remember
that it is natures warnina to
you ‘and consuit us at once.

G. F. Hutcheson

Optometrist
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Purity beyond ‘
a question
Suits
taster
digestion.

STEWART’S
Cream Bread

Your Staff O’ Life

your ;

Professional Cards

MacDonald & McPhee
B. A.

L. A, McDonaid H. F. McPhee
B. A,

Barristers, Attornay,

Money to Loan

Riley Buliding, . Charlottetown

J.D. STEWART, K.

Barrister and 8olicitor, 84 Great
George Street
Bollclitors for the Union Bank of
Canada

Dr. C. C. Archibald

Graduate on N. Y. Post Graduate
Medical School and Hospital
Practice limited to Eye, Ear, Noss

and Throat
Office Bayer Building, Great George
8treet, Opposite Guardian Office
Telephone 850-4,
Office Hours—9 to 12 a. m. 1 to :

8. 8. HESSIAN

Barrister, Sollcitor, Notary Public

Etc.

Etc.
MONEY TO LOAN
Montague P. E. Island

W. Miles Garrison
A.B.M.D.

Pulmonary Tuberculosls Speclalist
120 Brighton Road, Charlottetown
Gas Treatment In Selected Cases

Mark R. McGnigan
¢ B.A.

BARRISTER, SOLICITOR,
Money to Loan
Cameron Block

Chariottetown, P, E. island

Palmer & Palmer
H. J. PALMER, K, C.
Barrister, Etc.
Money to Loan

ETC

Back of Nova 8cotia Bulldinglfor Lydia E. Pinkham’s

Charlottetown, P, E. L.

B . o st e ot ot

‘mmion. that it can be called boil-

and [
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There is a rather cruel deception being practiced on women
who desire Palmolive Soap. Common soaps are shaped Ia‘nd
colored like it. Some are given names which sound like
Palmolive. But they offer you nothing of what you seek,

which is benefit to your complexion.

Palmolive has won millions of users by its remarkable aid
to beauty. The demand has spread almqst the world over
__wherever beauty lovers exist. Its unique results have
made Palmolive the world’s leading toilet soap.

What you prize in Palmolive is the skin effects which ordi-
nary soaps never brought you. Then don’t be cheated of

Mabel Russell, actress, isshownarriving at Westminister t

d ' » o tak
her seat in the House of Commons for the first time. She is the thirde
woman member of the presentparliament. '

B
OILING AﬁD SIMMERING \.i'l;lei\r::e pr(f:(ni]‘ics\le“l)txu;nr(\ cooked
Altheugh beiling  is one of thelpaste, and no irltens;ty X;:; h‘??tghli
{sim_plest methods of cooking meat!gained. l 5 .
{?llxs.um‘ which often meets with| The water should at all times be
failure. 'Inls':ozul of a tender joimlkcm sO as 10 cover the meat or
:ull of Jjuice, a piece of meat bothivegetables or other things to be
;;)u_rr_h ;n‘uil tasteless will be served.!cooked. If it evaporates fL is bhest
‘(::lln.x::!x:s hoz:v.r suited ul) large{to add hot water, because the sud-
joints than to small ones; in f:wt|<lm\ introduction of cold water will
nothing under three or four pounds{lower the temperature, which is not
should_ be attempted. Lean rather|always advisable, ! !
UI(E:II fat meat is suitable for boil-| In beiling theat the addition of
mTI.‘h e i vegetables, s“(.'h ;15.('arrots, turnips,
f1e boiling polnt of water, underjcelery and onions, is a decided im-
ordinary atmospheric pressure—prevement, for in this way the flav-
sea level—is 212 degrees Fi -lor of the article boiled :;s well as
heit; ‘m,.‘ point changes ucuor(]jngl‘lll(‘ broth will be much better.
to the altitude. When ibubbles form| The exact time for boiling can.!
on the bottom of the suu('opun,!not be definitely fixed, as in the;
come to the surface and rupture|case with roasting. It varies from!
qu'\et\_vt the water is simmering, .\th.on to forfy minutes to the pound.;
this point the water should register Milk will boil at a lower temper-
180 (I‘ugr(?l's Fahrenheit, and it islature than water, while slow and
at this temperature that we make|gentle simmering often works out
soups and cook Meats. It is only|as low as 170 degrees, never reach-\
when the thermometer reaches 212 ing 212 degrees. Proper simmering|
degrees, and the water is in ra[nld!hcm is 180 degrees. ;

ing water. Salt meats, such as salt  Deef,
\Imweypf rapidly the water in a|salt pork, tongues, ham and other
yossol boils, vegetables or otherisalt, pickled or smoked meat,
foods do mnot cook more quickly.'should be washed and put on in‘
We ﬁml_:llsu that absolute bniling]ml(l water. The time allowed for
or bubbling of the water is not nec- boiling meats is from twenty to
n'ssary in order to cook some foods.|twenty-five minutes to every
Vegetables containing woody fibre|pound, according to the size and
to be softened require the boilingikind of meat and from fifteen to
point, while eggs and meats of dif-jtwenty minutes in addition.
ferent composition will cook mnrr-l rm“.' liguor in  which salt meat
pj:rtectly at ‘a lower temperature. has been cooked, provided it is not
To extract flavors and juices of 149 gsalt, can be used for making
means to the fullest degree, divide lpotum, Pea or lentil soup, but it
the substance finely, to expose asihould not be put into a slm'-k pot.
SO possible .to the| A joz of mutton weighing from
action of the water. Soak first in|,on 4o twelve pound§ will require
cold water, then heat - the wholely,, yhree to three and a half
slowly and hold below the boiling|y oy i5 cooked gently :
point "”‘“'. ”“L‘ end s gained. Fowls take from forty minutes
When water is used only for thel,, . n o0 and a half, according to
purpose of conveying heat, let it be dge and size g

boiling hot when the food is put in- Smoked ham and tonines.shonld

to it. Even then some of the solids always be soaked.in. cold water for
i ssolye he ity v oLty
in theifood will be disgolyed In b at least twelve hours  before boil-

water and so lost unless the water}’ v
{s used afterward. In some cases ing. A large ham requires from five
T to six hours o cook.

All vegetables go over the fire in

as 1in strong-flavored vegetables,
this may be a deslrable loss, Ra-| ‘"%
Y boiling water; there is no exception
to this rule; those like Brussels

pid boiling in water tends to dis-
|sprouts, cauliffower, cabbage and

{turnips, after the first boil, must be
quAN SIBK |cooked slowly in an uncovered pan.
rapidly, not that quickly boiling
|water gives greater degree of
‘heat, but the motion separates the

(Macaroni and rice should boil
grains - or particles, allowing the|

cﬂﬂled byﬂ;i)les Women Oﬂen“hmll to.be evenly distributed.

Boiling is well suited to large

ham’s Vegetable Compound

Medina, New York.—*‘fhadagreat
deal of trouble such as women often
have, and this af-
fected my nerves. |

Forovertwoyears

I suffered this

way, thenIreadin

the'BuffaloTimes’

'Fish should never be skinned for!
boiling and when whole the head
should bhe left on, with the eyes
taken out.

All fresh fish should be put into

bling hard and saltéd in the pro-
portion of two tablespoonfuls of
salt to one gallon of water and two
tablespoonfuls of vinegar or lemon
juice to the same quantity.

the fish white and warm.

Always weigh the fish befiore boll-
'ing so as to judge the time it will
require to cook. From eight to ten
'minutes to the pound and eight to
ten minutes over ig an average al-
lowance, but this musi be modified
according to the shape and thick-
ness of the fish. Have sufficient wa-

Rochester, N, Y.—** After my twin ter or stock in the fish kettle to
irls were born I was all run-down, | cover the fish by two inches and
ﬁy neighbors thought 1 was goingw no more, If too much liquid is used
to die,

justified in
mpound to

praising the Vegetable
o suffer

my friends and neighbors wi
from anything of the kind.
Wu., H. Apxins, 311 Erin Road,
Medina, N. Y.

Feels Like Girl Sixteen

1 saw your advertisement in| the skin of the fish will in all prob-
the paper and go’hght Lydia E. Pink-! ability be broked. Allow the liquid
ham’s Vegetable Compound. The first | to hoil up again aftor the fish is put
bottle helped me and 1 kept on taking | { and then draw (e kettle to the

it. T only weighed ninety pounds gijo of the fire ar/l allow the con-
when I began uﬁ(in it wno hﬂve‘tontﬂ to simmer /only, for the re-

. . 1
Have—Relleved byLyde-Pmk' uncut fish or to thick pieces of ﬂsh,l“‘"“'y wage earner and the young-
:such as cod, halibut and flounder.|

'l'h(‘.1

i
acid 18 added to make the flesh oi|

them. Don’t let somebody make you think that a like-
looking soap is Palmolive.

Another vélue you get in Palmolive is a 25-cent quality
for 10 cents. That is due to enormous volume.

A beauty soap—a scientific toilet soap for 10 cents is unique.
You are cheated of that extra value when you get an imita-
tion. Nothing in all ages has compared with a blend of
palm and olive oil for skin beauty.

Never in a soap has that blend been perfected as it is in
Palmolive Soap. That is why it won supreme place with
beauty-loving people.

Be sure you get it. Look carefully at the name and the
wrapper. Otherwise an ordinary soap may be substituted,
and you will think that Palmolive has deteriorated.

THE PALMOLIVE COMPANY OF CANADA, Limited

WINNIPEG, MAN. TORONTO, ONT. MONTREAL, QUE.

Palm and
Olive Oils—
nothing else—
give nature’s
green color
to Palmolive
Soap

Note carefully
the name
and wrapper

can pay for the son’s insurance 1
until earning is commenced by the AGENTS WAN J
boy, who then shoulders the light ()

financial burden, 1t will teach him| 3

thrift. It will give him an estate at MEN AND WOMEN l,n”lrﬂ:el'
an age when money is most need- |appoint local mprus(\nt‘wi ;,e
ed. It will provide for his wife in|ly guarantee $1092 (weekly &
the event of death. He will bo a|$21.00), and expenses, COME
Canadian cities of means and |besides. Write for l‘ﬂl't}c“
ch;nrncwr and a benefit to the Do-) Winston Co., Dept. W. ¥, Tor
minion.

WHY NOT INSURE YOUR Most men earn their largest sal- tate for himself which will be his
CHILD NOW lnrias in middle age, but childhood [no matter how fickle popular
is undoubtedly the salary peak of |fame and fortune prove.
the Coogan career. Life insurance| Life insurance for children is
which creates a lasting estate is}an opportunity to make a safe fut-
the soundest investment that ure, and this an increasing num-
could -have been made for him. ber of parents are realizing. The
est millionaire to acquire a for-] The careers of theatrical stars,|advantages for policies for chil-
tune by his own personal efforts,|both in movie-land and on the leg. | dren are manifold, and the low
Jackie’s juvenility is one of his|itimate stage, ,often wane rapidly, [cost at which the policy can be ac-
greatest assets as a film star. Jackle Coogan has created an es- quired is attractive. The father

The life 'of Jackie Coogan, the
film star is being insured for $100,
000, He is the world’'s smallest

water that is very hot, but not bub-| _
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THE NEW C ANADIAN PACIFIC "MOTOR PRINCESS.”

gf“:iexdtei:n,we‘lg:;v:: c:?,el,:lk:n.mfh:fqnlrml time ,As ’imm as the fish is

\ye table|ready it it ot of the liguid in
|Compound."—Mm. NeuLie Dorgy, which it has begn cooking and drain
16 Skuse Park, Rochester, N.Y, well,

en vessel of its kind to be used on: engines which give it a speed of 14 cars are  accommoddted on two

which  recently inaugurated a
ferry motor transport service be- APS SRETHE WOU 208 O 08 L s Lt SRS e

tween Bellingham Wash., and Vic.
toria, B. IC., is the first motor drive

has a capacity
to be added to the Canadian Pacl- for fifty automobiles and two hun:
fic Meet. Driven by twin diesel dred and fifty passengers. The

sengers on the three an e €

onurs, trip, and ¢ jthe appeal e o
the passengers muarters i

w minhature ifher."

i

er being pictured above, A smoke
room, restaurant dance floor I dies
room, observation rooms and pro-
menading deck space '~ have been

of th
decks, the after portion of the low fitted up for the convenience Fyg




