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{dly for five minutes to seal or cement
the Juices, then put back to simmer,
where it can not possibly boil, allow-
fng twenty minutes to each pound.
A piece of well-bolled meat is tender,
juicy and rare. The usual method of
careless or hard boiling produces a
stringy, dry, tough and unsightly
mass. Balt should be added at the
last half hour, as, If added at first,

What Su_lp_t!ur Does

For the Human Body in Health and
' Disease

COSTS NOTHING TO TRY

The mention of sulphur will recall
to many of us the early days when
our mothers and grandmothers gave
us cur dally dose of sulphur and mo-
lasses every spring and fall.

It was the universal spring and fall
*blood purifler,” tonic and cure-all,
and, mind you, this eld-fashioned rem-
edy was not without merit.

The idea was good, but the remedy
was crude and unpalatable, and a large
quantity had to be taken to get any
effect.

Nowadays we get all the beneficial
effects of sulphur in a palatable, con-
contrated form, so that a single grain
is far more effective than a table
spoonful of the crude sulphur,

In recent years research and experi-
ment have proven that the best sul-
phur for medicinal use is that obtained
from Calcium (Calcium Sulphide) and
gold in drug stores under the name of
Stuart’'s Calcium Wafers, They are
small chocolate eoated pellets and con-
tain the active medicinal principle of
sulphur in a highly concentrated, ef-
fective form.

Few people are aware of the value
of this form of sulphur in restoring
and  maintaining ¢ bodily vigor and
health: sulphur acts directly on the
liver and excretory organs and puri-
fies and enriches the blood by the
prompt elimination of waste material.

Our grandmothers knew this when
they dosed us with sulphur and mo-
lasses every spring and fall, but the
crudity and impurity of ordinary flow-
ers of sulphur were often worse than
the disease, and can not compare with
the modern concentrated preparations
of sulphur, of which Stuart’s Calcium
Wafers is undoubtedly the best and
most widely used.

They are the natural antidote for
liver and kidney troubles and cure
constipation and purify the blood in a
way that often surprises patient and
physician alike.

Dr. R. M. Wilkins, while experi-
menting with sulphur remedies, soon
found that the sulphur from: Calcium
was superior to any other form. He
gays. “For liver, kidney and blood
troubles, especially when resulting
from constipation or malaria, 1 have
been surprised at the results ob-
tained from Stuart’s Calcium Wafers.
In patients suffering from boils and
pimples and even deep-seated car-
buncles, I have repeatedly seen them
dry up and disappear in four or five
days, leaving the skin clear and
smooth. Although Stuart’s Calcium
Wafers I8 a proprietary article and
sold by druggists and for that reason
tabooed by many physicians, yet I
khow of nothing so safe and reliable
for constipation, liver and kidney
troubles and especially In all forms
of skin diseases as this remedy.

At any rate people who are tired
of pills, cathartics and so-called bloo!
*purifiers” will find In Stuart's Cal-
cium Wafers, a far safer, more pal-
atable and effective preparation.

Send your name and address today
for a free trial package and see for
yourself.

F. A. Stuart Co, 67 Stuart Bldg,
Marshall, Mich,

it draws out the juices and hardens
the fibre.—Mrs. Rorer,

Hot Bread for Cold Mornings

Buttermilk Graham Gems—One pint
of rich buttermlilk, one teaspoonful of
soda, one tablespoonful sugar, one tea-
gpoonful of salt, graham flour to make
a rather gtiff batter. Have the gem
pans hot, grease, and drop a spoonful
of baiter in each pan, and bake in a
hot oven until well done.—E. C.

Graham Rollgs—Put an iron gem pan
on the stove after greasing well; warm
two tablespoonfuls of lard; take one
cup of graham flour and one cup of
white flour (which last has been sift-
ed with one teaspoonful of soda) and
pour Into this half a cupful of good
molasses and sour milk enough to
make a fairly stiff batter. Dip the
batter out into the hot baking pan
and put into a hot oven and bake
until done, The warm lard should
be the last thing beaten Into the bat-
ter before putting it into pans.—F. H.

Craham Gems—To mak%e a dozen
gems, beat an egg light, add one tea-
cupful of sour milk, and two table-
spoonfuls of sugar, stir well, add a
pinch of salt, stir in graham flour to
make a rather stiff batter, mix thor-
oughly; add one tablespoonful of melt-
ed butter, and last of all, beat in one-
third teaspoonful of soda dissolved In
one teaspoonful of hot water, The
batter should be just thick enough to
barely drop from the spoon. Bake in
well-greased gem pans.—B. C.

Buttermilk Biscuit—Thesge biscuit
are made a little different from the
usual recipe. Sift a quart of flour
into the mixing bowl; work Into the
center of this one teaspoonful each
of salt and soda. Pour into this a
pint of thick, sour milk (buttermilk
preferred), and mix till it becomes a
stiff dough. Do not put a speck of
ghortening in.  Pinch off swall pleces
of the dough and mould into shape,
with as Jittle handling as possible.
The biscuit will be much lighter and
flufier than when put on a bodard and
rolled with a rolling pin. Put a heap-
ing tablespoonful of lard In the bake
pan, let it get smoking hot, roll each
biscuit in this as you lay them In the
pan, and bake in a quick oven. They
will be white and firm inside, and a
crisp brown outside.~—M. M,

Contributed Recipes

Here is a recipe for a Christmas
cake, which should be made six weeks
before it is required, in order to have
it at its best. After it Is made keep
it in a tightly-covered stone jar or pail,
and frost it the day before used:

Cream until very light one pound of
butter; add one pound of sugar and
beat well together. Separate the yolks
and whites of one dozen eggs and beat
the yolks till thick and lemon-colored,
and the whites to a dry froth. Add the
yolks, then the whites to the creamed
butter and sugar. Add one pound of
flour, saving from this guantity one-
third of a cupful with which to dredge
fruit, which is to be added later. Now
put in two teaspoonfuls of cinnamon,
three-fourths of a teaspoonful of nut-
meg, allspice and mace, each; half a
teaspoonful of cloves, and two table-
spoonfuls of lemon juice. Beat
this well, and then add to the
dough the following mixture of
fruit: Three pounds of raisins,
seeded and cut in halves, one pound
of currants, one pound of citron sliced
very thin, and one pound of finely
chopped figs. Dredge the raisins, figs
and currants with flour and beat into
the cake dough. Butter and flour a
large round pan; into this put a layer
of the cake mixture, dredge the citron
with flour and lay half of it carefully
over the batter, cover with the remain-
der of the batter, lay the rest of the
citron on top; cover the pan with a but-
tered paper, tieing it down about the
rim: then put to steam for three hours,
then bake for one hour and a half in a

slow oven., If the brandy Is omitted,
in the above recipe, use the juice and
grated rind of one large lemon.-—I, N.

Making Apple Butter

This recipe has met with general
favor with those who have tried fit,
as It takes up only odd times and the
flavor is improved by the use of the
sking: Wash the apples through at
least two waters; do not peel, but cut
in two in order to remove any worm
eaten or defective core. Put them on
to cook In plenty of water and cook
until very soft; then turn them into
a colander which Is set over a erock
or jar, and use the water which
gtralng through for cooking the next
kettle of apples. Rub the apples
through the colander with a potato
masher or other sguitable Instrument.
When there is a crockful of pulp set
the crock in the oven and let cook
for two hours, then take out; it
should by this time be boliled down
one-fourth In quantity, Put Into this
two and one-half cupfuls of sugar (or
more if you like It very sweet) and
one stick of cinnamon, and set |t
back in the oven to cook two or
three hours longer. Several crocks—

1

as many as the oven will hold-
should be done at oune time. When
all are equally done, fill one crock
from another until all crocks are full,
or until you have enough. GQallon
crocks are a good size for an ordin-
ary famlily, but smaller may be used
for a mmall family. At the last filling,
the crocks should be set I the oven
until the top of the butter is “glaced”
or smooth, which will help keep it
closed from the alr. By having the
apples prepared when a flre must be
kept up for hours, as on wash day or
lroning day, the oven ecan be used
without interfering with one's other
dutles. The pulp should be stirred

occaslonally to keep It thoroughly
taixed and cooked In ail parta. '

Query Box
“Troubled Bister"-A strong bellef
in your own ability to accomplish the
thing undertaken is one of the best
elements of success Morbld thought

and fears will defeat a purpose quicker
than any outward obstacle. Take hold
with both hands and push, or pull, as
the occasion may require. Belleve in

yourself, first, last and all the time.

reading,

785 cents a Yolume.

This wonderfully interesting and Instructive ibrary consists of twenty large, hand-
some volutnes printed on fine paper, durably bound in cloth buckram, and well lilustrated,

o The volumes average about 500 pages and are sold by subscription st 2 each. or #0 for
We now offer s limited number of sets for only £15.50,. payable 5 cents
Toat Lhis Is unquestionably
greatest book bargain ever offered in this
country an examination of the work will show.
We therefore offer Lo send you a set on approval,
(Y 8t Our expensse. Note carefully the accompanying
We pay express charges both ways, Can
These books

heautiful half
leather, regular price $4 a volume. We offer themn al

)
s down

the

the compleLe set,
and $1 a month.

o

(9 coupon, .

™ you afford to miss this opportunity?

» will be the best friends you ever had
A few of the gels are bound in

85 ets; termas 50 ¢cls. down and §1 a month.

American Heroes
And Patriots

By J. §. C. Abbott, General Wilson,
Fitzhugh Lee, Captain Mahan,
Headley,

Sparks, and other famous writers.

In these days of money-mania and public mistrust,
when so many 'great’”’ men have fallen from their
pedestals and stand revealed in their true colors, It is
refreshing to turn back through the pages of Amerd-
can history and read agaln the simple, honest lives of
our early heroes and patriots
dations of this republie.
these lives should never be forgotien.
ed courage, strict devetion to duty. and lofty patriot-
ism represent our highest ideals--all that is good and
true and lasting io the republle today.
ing examples of herole self-sacrifice can be found In
the history of any nation,
ubly linked with the establishment of free governs
ment on this continent,

AS DEATHLESS AS
PLUTARCH’S LIVES

The Makers of Ameriean History contains the
blographies of forty great Americans.
work of Its kind that covers the entire peld gnd s of
distingulshed asuthorship.

more like historical fletion than the vsual dry and
technical blography.
itself, sithough the entire work presents s patoramie
plecture of American history from Columbus down
through the Civil War. For an hour's pleasant reading
or for systematic study no finer books ean be had at
any price. They contaln all that the average man needs to know of his country's history.
In perusing them one is greatly entertained and at the same time brought into elose con-
tact with nll of our great national charancters, whose lives and deeds lllumine history,
These books are as deathless as Plutarch's lives, They are perennial founts of inspiration
whose streams never dry up or become tainted,

2 BEAUTIFUL VOLUMES
# COMPLETE BIOGRAPHIES

J. T.

Professor Sumner, Jared

men who laid the foun-
The Jesson we learn from
Thelr undaunt-

No mwore shin-
These names are indissol-

It is the only

It Is designed for popular
being written In an ewsy, narrative style,

FEach life Is o complete story In

Former Price $2.00

CUT OUT THIS COUPON

The University Boec ety, New York.
You way sepd me, prepald, for
examination, the “Makers of
Aworican History,” In 20 vols.
If satisfactory. I will pay yon
b0c on accoptance and §l a month
thoreafter for 15 months Other-
wise | will notify you and hold
the books subject W your arder.




