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Diploma awarded CORBETT'S SHAKERS' SARSAPARILLA at the Forty-Seventh 
Exhibition of the American Institute, November, 1878. 

C<>~El:E"I"ll"I"ll'E:5 

Shakers' Sarsaparilla, 
The Great Purifier of the Blood and other 

Fluids of the Body. 
The Shakers claim that by reason of their Intimate knowledge of 

medicinal plants they are enabled to excel in the preparation of a purely 
Yegetnble medicine. 

Dr. Corbett's Shakers' Sarsaparilla is beyond all doubt the most pow• 
er.fnl Blood Purifier, Liver and Kidney Remedy nn<l Generlll Tonic com­
pounded. It is prepared from roots, herbs and berries grown, selected and 
<.Ii covered by the Shakers. 

The ablest physician and the oldest and most reliable druggist , of 
New England haxe pronounced it TH1'~ BEST Snrsapa.rilla in e.yistence. 

It has uccee<le<l in curing case that had been given up by physicia1 , 
and which nil other Sarsaparillas and blood puriflers had fnilell to cure. 

For Dlaease of the Kidneys, Liver, Bladdel', Skin and Blood, Scrofula or 
King's Evil, Scrofulous Swellings or Sores, cancerous Ulcers, Canker and . 
canker Humor, Salt Rheum. Jphllltlc Humor&, Ery ipelaa, Dropsy. Scurvy, 
, vhlte Swelllng11, Gout, Gravel, Rheumati m, Neuralgia, Palpitation of the 
Heart, Female "\Veakne88, GeneTal Debility, Fever and Ague, Lo88 of Appe­
tite, Nervou11net118 and Emaciation. 

CORBETT'S SHAKERS' SARSAPARILLA 
Is prepared by the Society of Shaker , Shuker Villno-e, . H. 

Price., $:1.00 per Bottle I O Bottles for $3.00. 
Inquire for Corbett', Shakers' Sarsaparilla and avoid imitations. Sold 

by nll Dru~ists. 

"'Wholesale Agents, WEEKS & POTTER, 360 Washington St., Boston, Mass. 



. 
MARY WHITGHER'S SHAKER HOUSE-KEEPER. 

Shaker Housekeeping. 
Tel: Shakers recognize tho fact that ,ood 

food. properly cooked and well digested, la 
the baala of sound health. The followlog pages 
therefore are dealgned to contrlbnto to that 
object. u far aa poHible, 1-n the aelectlon and 
preparation of receipt.a wblob are known to be 
reliable and good and at the an.me time adapted 
to the majority of Now England homea. 

The novolt of bills of fare for the dinner of 
each day of the week. la here for the firsll' time 
introduced. While It 11 poulble th11t but 
a small Jlroportlon of houaekeepers will aee 
fit to follow them exactly. it 111. at tho 11ame 
time, hoped that they may 1ugge1t aomethlng 
beneficial to them in the preparation of many 
savory and eeononUcal dlabea. 

Gratef111ly acknowledging my !ndebtedneaa 
to many friends for the valuable contrlbutlona 
herein contained, and llncerely hoptn1 tha.t 
thia unpretenUoua book may prove generally 
acceptable to thoae who lcm1 their homea, 

I remain, youn kindly, 
KARY WIIITOJmR, 

SIIADR VIL.LA.GE. N. U: .• Kar. 1. llU. 

SUNDAY. 

Tox TO Sotrl'. 

P.REHBD COllNBl> BBBP, 

:M.uHED TVRNit>s, MA8KBD PoTATOF.s. 

SPANISK CaEAMor CHocoLATII P v DDI o. 

'l'oD1ato Soup. - I'ut a quart C.l\n o( to• 
mato1:11 and·.n plut ofwat<,r on to boll. Klx a 
large tablespoonful of bnttcr with two of 
ftour. -.id rradually 1ttr Into thl1 mixture half 
a cupful of beillDi "toutato. W1lon pe.rfecUy 

The Shakers. 
About tho year 1747, a few members ot the 

Society of Quakers united In a dlatinct •ocloty 
near Manoheater. England, under tho leader. 
ahJp of Jameit and Jnne Wardley, and ultt. 
mately thnt of Ann Lee. 

Being persecuted on aooountof their rell,ious 
faith, eight. of this little -company lea En1land 
to seek a home in .America. arriving at New 
York city .Auguat 6, 1774. In the Fall of 1176, 
they removed to Nhl!.eyuna (now WatenHet), 
N. Y., ~d settled In tho wood.I aboin •hen 
mile11 northwe1t of Albany. 

The flraL duly or1anb:ed t10olety wu eatab­
llahed at New Lebanon, N. Y., about the year 
li87. Thia ta. reoogn.t1od u the piu-eut or lead­
ins aoclety in the United Statea. Tho post 
office addrel!I la Mt. Lebanon. Columbia Oo., 
N.Y. 

There are now ~lzt.een other lmltlcb aooledea, 
wboee poat office addrouea a.ro u follow•:­

STu&ur,. Alban7 Co., N. Y. 
8•11Ca, Llvlnpton Co., N. Y. 
W,11 PUlvt.ld. Berbhlre Oo., Ma.a,• 
~ret-, ICddlcaex Co., M:au. 
8,U,1,q Yalage, Mlddleaez Co .• Mau. 
Sliaker Slalwn. Hartford Oo., Conn. 
Shaker Ylllage. Merrimack Oo., N. B. 

(?rbnuf'r1 Co~bett'■ SarHPftri]la.) 
Jlnfleld, Ornfton Oo., N. H. 
Al/rid, York Co., Maine. 
1V,..t Gloucuur. Cumberland Co • Ke. 
C'ler>eland, Ouyabaga Co .• Olalo. 
Lcibanoii, Warren Co., Ohio (Shakers), 
Da11UH&, Konqromery Oo., Ohl•, ·" 
llam«m. JlmtUtoq_ Oo., Ohlo, " 
}'lealC&AI mu. M:nr Oo., x,.. .. 
South lmioti, Lopn Oo., ltJ., 
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1moot.h add to the greater quantity ot tomato, 
and ndd, also, a teaspoonful of salt and one ot 
11ugar. Simmer fifteen minutes, and aeaaon 
with pepper. After straining through a fine 
■ieve or steamer, serve with toasted bread. 

Pre&Sed Corned Beef. -Th<1 thin part 
of the ribs, the brisket and the flank, are the 
best parts to press. Wash tho meat, and if it 
le very salt, cover with cold water; but if not 
thoroughly salted, cover with bolling water. 
Let it come to a boll, nnd skim; tht!o cover 
and simmer eix hours, unless the piece weighs 
more than ten or twelve poun<fe; in which 
c1U1e allow fifteen minutes for every addiUonal 
pound. No matter hO\V small the piece, It 
will require elx honrs to cook, When done, 
take from the fire and let it stand one bout' In 
the water in which It was bolled; then take 
out the bones, place the meat on a platter or 
cake pan, put a tin sheet on top of it, and on 
the sheet a weight, and act In a cool place. In 
t.he morning trim the edges; uee the trimmings 
for hash. - If the beef be bolled rapidly it will 
be dry and stringy, but lf It le allowed only to 
bubble it will bo tender ancl Juicy. 'l'his le 
true of all kinds of meat. 

Mashed Potatoes. - Paro an<\ boll for 
thirty minute11. Mash light and fine with a 
wooden masher. To every twelve potatoes 
arld one teaspoonful ot butter, half a cupful of 
bolling milk, nud salt to taste. 

Mashed Turnip . - Pare, au,l cut into 
..slices. If the white turnips be u■ed and they 
nre fresh, they will cook in forty minute,. but 
If they be tho yi:llow kind the.)' must boll for 
two hours in plenty of wnter. Mash, nntl sea. 
110n with butter, salt and pt!pper. 

Spanish Cream. - One quart of milk, 
three eggs, one cupful of eugnr, one.third of a 
box of gelntlne, ono generous teaspoonful of 
vnnUln flavor. Put the gelatine In a bowl with 
half a cupful of cold water, and when it hae 
stood an liom· add It to n pint nnd n half of tho 
milk, and then pince the snuee-pnn in which it 
h1 to be cooked (It should hold two quart.s), 
Into another of boiling water. Beat the yplks 
of the eggs with the sugnr an<l one.fourth of a 
teaspoonful of' snit. Bent tho whites to n stUf 
fi·oth. Add tho hAlf pint of cold mllk re­
served from the quart to the yolks and sugar, 
and stir all Into tho boiling milk. Cook 
five minutes, -atlrrlng nil the time; then add 
the whites and r'emove from the lire. Add the 
v:mllla, and pour into moulds. Place on lee to 

arden. Mr11, J . .& • .Mtad. 

Chocolate Pudding. - Ono square of 
i .aker's chocolate, one qu,irt of milk, six table. 
·poonfuls of sugar, four tablespoonfuls of corn­
starch, four eggs, one generous teaspoonful of 
, anllla. Put the milk on to boll, reserving 

• , ,oe cupful to mix with the corn.starch. Scrape 
•rie chocolate an<\ add two tableepoonfula of 
r·'Jgat and one of hot water to it. l'laee over n 
hot fire and atlr until dla1olved, which will be 
in about one ,ninute. l'ut tbl■ lo the botlinr 

Principles of the Society. 

Thie aociety la a moral and rellglou1 lustltu­

tlr>n, based upon the following primary princi­

ples:, 

lat-A life of i1moct1&Ct, 1tr1"~ , mperance, 
and virgfa purity, neeordln1r to the e~ample of 
Jesus Christ antl ~Is true followera; implyln" 
entire nbstlnence from all sensual nntl carnal 
gratifications. 

2nd-L<'VE, "By this shall all men know 
that yo aro my diaelplee, If ye have love one to 
another." . A consecrated And free people can 
have no other bond of union. 

Sd-PEACE. Thia requires us to abatain 
from wnr and bloodshed, from all acta of vlo. 
lenee to our fellow-men, from all party conten­
tions and polities of the world, and from all 
tho pureulta of pride and worldly ambition. 
"l\rly kingdom is not of this world." 

4th-Ju TICE. "Render to every man his 
due." "Owe no mnn anything but love and 
good will." We are to be just and honest In 
nil our denllnga with mankind; to dlscharg~ 
nil just duoa,• duties and equitable claim• ru, 

eensonnbly and eft'octunlly ae poaaible. 

5th-lIOL1NEBB,-whlch 11ignlfte11 to be con­
secrated, or act apart f1•om n common to n aa. 
ered uae. Hence proceed our dedication of 
person, Hrvlee1 and property in the 11uppo1·t. 
of one conHCt'aUd and unlled intcres\ by the 
voluntary choice of every member, so far a■ 
prepared by their own fnlth so to do, as a ea. 
ered privllege, and not by nny under constraint 
or persuasion. 

6th-GOODNESS. D6 ,ood to all men, 10 
far as opportunity an<! ability may permit, by 
nets of charity and klndneaa, and promoting 
light and truth among mankind. "Whateo. 
ever ye would that men abould do unto you, 
do yo even so to them," 

Tth-TRUTH. Eschew every species of fnlee­
hood, lylnr, deceit and hypocrisy. Be faitbfu l 
to every truat, earnestly sincere, and punctual 
to keep every promlae. 
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milk. Mix the cor11-11tarcb with the cold milk. 
Beat the yolka or tllll egg11 into tbl11 mixture, 
and when the milk la boiling stir this mixture, 
the sugar and about a fourth of a teaspoonful 
or enlt into it. Cook six minutes, stirring all 
the time; then add the whlte11 of the eggs, -
which you must beat to a stiff froth before you 
add the corn-11tarcb and eggs to the bolling 
milk. Remove from the fire und add the 
'"antlla. Thia ..JJUddlng can be eaten cold or 
hot, with or without sugai: and cream. Hr,. 
C, Powell. 

--◊--

MONDAY. 

BROILED BEEF STEAX. 

BAKED PoTAToi,;s. BOILED R1c1::. 

STEAMED PUDlllNO, LE 10 SAUCE, 

Broiled Beef Steak, - Have the 11teak 
cut from three.fourths to un Inch thick.­
Dredge it with salt nud flour and cook over 
clear coals for ten minutes-this gives it rare 
- then pl arc on I\ warm di11b Md aeuon with 
11alt, pepper and butter. HRve the vegetable■ 
ready to servtl ns 100n as the 11teak i11 cooked, 
as It spoils by standing. 

Baked Potatoes. - Wa11h and nip good 
Fized potatoes Rnd bake in a moderate oven 
forty.five minutes. They are spoiled by being 
over-cookod . . 

Boiled Rice. -Wash in two waters one 
cupful of rice. · Put it to boil fa two quarts of 
hoiling Willer llnd one tablespoonful of salt. 
Holl rapidly, with the cover off the suuce-pan, 
for twenty-five minutes. 'l'orn int-0 a colander 
to Jraln, nntl ph,ce where It ,vm keep warm 
while t.bti steak is brolllng. 'l'he water in 
which it wn8 bolled may. be used to 1tarc'1 
prlnta. 

Steamed Pudding. - Ono cupful of mo­
l11saea, one of 11weet mHk, one of rafain11, half a 
cupful of buttor or two-thlrd8 of a cupful of 
chopped suet, one tt;a8poonful of mixed spice, 
~~e ,~[. i!~18A:U~l.f a D~~~n[;:! ~~::1~,n f~~! 
m1f k. Mix all the Ingredients thoroughly_ and 
ateKm three hours in a buttered mould. •ro be 
eaten with lemon sauce. Hr,. S.S. Thomp. 
son. 

Lemon Sauce.-One large cupful of 
1111gar. nearly half a cupful of butter, onl' egg, 
the juice Rud a lit.tie of the grated rind of 011e 
lemon, ond teaspoonful of nutmeg, half a c·,p. 
ful of bolling water. Beat the butter to a 
crllam. ~dd the beaten err, aud also the 
sugar, gradually, and t~en bea't in the lemon 
1111d nutmeg. Bet the dish In another of boll­
Ina water. .Add the half cupful of bolling 
water and 1tir for tivo minute■. Mr,. H. E. 
RGn.tfn. 

SH.A.KER MEDICINE. 

Extract from the report of the Judges 
of Ohemicals of the Massachusetts 
Charitable Mechan1o ·Aseociation. 
"The COMPOUNB SVRUP OF SARSAPARILLA 

ae prepared by Dr. Corbett, oJ the Shaker So­
ciety, Canterbury, N. H., the committee have 
carefully examined. It comes 11u1talncd by 
the names of the mo11t distinguished phy11lclanA 
In the country; and, from a knowledge of Its 
component part,, tho committee cannot but 
expreae tbefr full belief as to its efficacious 
qualities. The ingredients entering into ftAI 
compo111tlon are of such a highly useful and 
alterative character that the committee wil­
lingly pronounce it to be the be11t preparation 
of Baraaparllla Syrup yet known; and, ,aa 
such, think It deserving a Diploma:'' 

The Best Sarsaparilla.. 

' 'l'hla truly great medical compound, invented 
by Dr, Thomaa Corbett, a member of the So ­
ciety, waa the first 111 well as it la the be11t of 
nil remedies called Barenparllla, none Qf\irbtch 
bear any compRriaon to It in the variety, qua!.' 
ity, and quantity of its Ingredient.a. Druggt11tli 
warrant aa genuine every bottle bearing the 
afgDRture of Tho11. Corbett. - Sprin.gjfeld Re­
publican. 

From Dixl Crosby, M. D., Professor 
ot 8urge?7 and Obstetrlos, etc., at 
Dartmouth Oollege,. N. H, 
DEAR BIR :-In answer to your lnquh1eil 

concerning the COMPOUND SYRUP OF 8AB8A . 
PARILLA, as prepared by the Society of Sha­
kers In Canterbury, N. H., I would eay, that I 
have long beeu famlltar with the pre11erlptton, 
and have always recommended it from my PM· 
aon11l knowledge of those ccmcernod In It.ii 
preparation, which to me f1 proof that ft l• 
Ju11t what it purport.a to be. 

DIXI CROSBY, M. D. 
Hanover, N. H. 

A Great Blood Puri1ler. 
COBBE'l''l''B SHAKERS' 8AR8APABILLA 

clean11ea the blood or scrofula and scrofulous 
humors, regulates the atomach and bowt111, 1 cures disorders of the liver, kidney■ aud Ut1n-
11,ry organs, purl6e1 the female ay,tem of 
wealme111e11 and debilitating bJJmor■, and erad­
icates the ftrllt 11ymptom1 of hereditary dl■eaaea 
in children and youth. It 111 truly a wonderfu! 
medicine for general and nervoua debllity, 
emaciation and dropsy. 
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TUESDAY. 

Ro.UT L:z& O.P MuTTON, WITH CuRJU.NT 
JELLY. 

PLAIN BOILED POTATOE8.­

$QtrASH, or BAKED SWEET POTATOES, 

APPLE TAPIOCA PUDDING. 

Boast Mutton. - Wipe the mutton with 
n. damp cloth; then dredge with 1alt a little 
pepper, and generously with flour. Plaue on 
u ml-at rack in the bakln1-pan before dredging, 
see that tho bottom o( the pim shaH be covered 
with flour. Place in a hot oven, and as 11oott 
as the flour In tho pan ts brown (which will be 
in aboul five minutes), pour in bot water 
enough to cover the bottom of tho pan. Baste 
every fifteen mlnut~s. Cook a leg weighing 
six pounds, ono hour an<l a quarter, and give 
te1_1 minutes for every additional }>ound. Thia 
cooks it rare. If it Is to be we I done, roast 
one hour and a half, with fifteen minutes for 
every pound over six. \Vhen tho meat ts done, 
pour all the fat from the gravy and o.Jd a cup­
ful of boiling water to what rt'malne 111 the 
pan. Thicken thl1 with a smooth paate made 
o( a tablt,spoonful of flour and a little cold 
water. Btir well, and boll tmo or three mln­
ut,es. Beason with salt and pepper. Strain 
l\lld serve. All the dishes mu1t be very warm 
for a mutton dinner. 

Boiled Potatoes.-Pare the potatoes, 
co,,er them with bolli111 water, and boil thil·ty 
minutes. When they have been cooking fiftee11 
minutes add one tableepoonful of 11\lt for every 
dozen potatoes. When cooked, drain off every 
,1 .. op of water and place the kettle on the back 
part of the stove for a moment. If you are not 
re¢y for tbl5 potatoe1 aa 100n aa cooked, cover 
with a clean towel, but do not put the cover of 
l11u kettle on. The ■team must pau off, or the 
J>ot11toe1 will be aogy and 1trong davored. It 
take, a ,ood cook to boil a potato. 

Squuh. - Pare the aquuh, and boll In a 
little water for thirty minute•; or, better, 
eteam it for forty. Mash well, and ecason 
with salt, pepper and butter. 

Sweet Potatoes.-Waahand wipe. Rake 
in a moderate oven, if they are of medium 1lze, 
ouo hour, but if fhey are large, one hour and 
a quarter. 

Apple Tapioca Pudding. -One large 
cupful of tapioca, three pints of cold water, 
one cupful of eugari one teaspoonful of 111\lt, 
one . teaspoonful of essence of lemon, three 
pints of pared and qul\rtered apples. Wash 
the tapioca and put it to aoak in the cold 
water. Three hours will do, but it 11 better 
to soak' it over niirht. Cook from twenty to 
thirty minute,; then add the seReoning and 
apples. 'furn to.to a buttered d11h and bake 
one hour and a quarter. L t•t tho pudding 
etnn<l 11, a cool l'oom half an hour before 
eervlng. Berve with 11ugar and cream. 

Poisoned by Vaccination, Eruptions 
o! the Skin covered· her body for 
more than twelve months, die­
chargin,r most o1reneive matter. 
Cured by Corbett's Sarsaparilla. 

GE:STLEHEN : - Happy am I to Inform you 
of the wonderful effects of CORBETT'S BAaSA­
PA.RILLA upon a little daughter of ours who 
wu poi10ned when at the uge of about three 
years b;y 11t.1ccinatio11. EruptiQlUI of the skin 
covered her whole body for tnore than twelve 
months, discharging the most offensive matter. 
We were compelled for montha to oblige our 
little 1u1ferer to wear mittens while in bed, 
aud to adjust her night dresa by closing the 
openings at the bands and feet •o as to prevent 
her from tenriug her deeh. But even with 
tl1ese prec11.utiona ehe would, at times, release 
her handa by guawiog her mittens about the 
ftnfer <.>nda, and then scratch and lacerate her­
eel severely, untll the blood would 1low. She 
la now nearly rcetored to health, having u1ed 
no other medicine for the laet two yeara than 
CORBETT'S SARSAPARILLA. The etreet of 
thi1 powerful altorative la most signal, ■eeming 
to cleanse the whole sy11tem, anq eradicate all 
dlaeue. The skin of our little girl la now a.a 
fair aa that of infancy, 11.ud her 1yetem rapidly 
chan,rlng from impurity and d1eeaae to perfect 
healtn; and this I know to be the result of tho 
Ul8 of CORBETT'S 8AR8APARILL.\. only. 

J. P. EASTMAN. 
Bo1ton, Maas. 

A Perfect Health Restorer. 

For Dy1peplda, Indigestion, Pale, Thin and 
Watery BJood, Malaria and Liver Complaint, 
Weak N'Q.rve1, Lungs, Kidneys and Urinary 
Orran•, Consumption, Emaciation, and Ex­
haustion of Deltoate Females, Nursin_1 Mothera, 
Sickly Children, and the Aged, CO&BETT's 
8.A.R8APARILLA ts simply wonderful. 

From the Commissioners of Pha.r-
• maoy and Practical Chemistry !or 

the State o! New Hampshire. 

We, the underaigned, havo l!(>ld and known 
of the c'UratJve properties of ComT't'a SBA· 
KER CoKPOUND SnUP Of'l:IAR8.A.P~LA for 
more than thirty yeara, and . moat wtlllngl1 
give teetimonlal to lta value a• a.reliable med1. 
elnal r<'medy. 

CHARLES B. EASTMAN, Concord, 
ELIAS B. RUSSELL, NaahnR.. 
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WEDNESDA 

BAxEn F1sH, TOMATO AUCE. 

E CAI OPED l\h·TTON. 

NOW Pt:DDI , c; , WITH C Al'C J.; . 

Baked Fish. -Taken ti h weighi ng from 
four to six pounds. ~rape and wnsh ·cJcnn, 
and season well with snit. Make n dre Ing 
with five small crackers, l'ollcd fine, one tab! ! 
spoonful of butter, one teMpoonful of snit, n 
little pepper, hnlf a table poonful of chopp~d 
~arsley, and water enoufih to mnkc very mol t . 
f~~!n \~ewfS: n ':l~~!~. 8 

c~:P;lli~lif~\1i~'~ct 
rmd put smnll ·strips of salt pork Into them. 
Place the tillh on a tin sheet in n baking-pan, 
and dredge well with flour. Bake one hour, 
basting often. Serve with a tomato en.uce 
poured nround it. 

Toma.to Sauce. - One pint of tewed 
tomato, one tublespoonful of butter, one of 
flour, four clovea, a tiny bit of onion. Cook 
the tomato, clove nnd onion togethe1· ten min­
utes. HMt the butter in n small pan and !ltir 
the flour into It. Cook, stirring all the tl~c. 
until smooth nnd n light brown; then stir into 
the tomato. Cook two or three minutes lon"lfer. 
Se11Eon with snit and pepper, and etrntn. 

Esca.loped Mutton.-Chop some coltl 
mutton r11ther coarse and season with saU and 
pepper. • For one pint of meat use half a cnp­
ful of gravy nnd 11, heaping cupful of grated 
bread crumbs. Put a IO.J'Cr of the meat Into 
an escn-lop dish, then some gravy, then n thin 
layer of crumbs. Contlnuo In this wny until 
the dish is full. 'l'he lRBt layer mua.t be a 
thick one of crumbs. Cook fifteen minutes In 
a bot oven. 

Snow Pudding. - Boak half a box of 
Cox's gelatine for one hour in half a pint of 
cold wnter; then udd two cupful& of sugar, 
the juice or two lemons, and half a pint of 
boiling water. When cool, but -not thick, add 
the wbltesofthrc-c eggs, benten to 1\ stitf.froth. 
&-t the dish in another of Ice wntcr and beat 
until thick and white. 'l'urn into n mould and 
set away to harden. Nra. L. Par11Qn1. 

Sauce for Snow Pudding. -The yolks 
of. three eggs, oue ph1L· ot mllk, t'\VO tebfe. 
spoonfuls oJ 1mg1u·, hair a •tcnspoonful of van­
illa. Beat the egg-i and 1mgar together, and 
when the millt is warm pour it on the mi ture. 
Put the baain into another of boiling water nud 
stir until it begins to \hlcken. When cool, add 
the ,vanilla flavor. 

Child Cured of Scrofulous Dtaeue 
of the Blood by Corbett's Sarsapa­
rilla. 
GE'NTLEMD :-A son of mlne, .eigbt years 

old, has been' troubled with a humor, or.:dfseaae 
of the blood, of 1crofulous gparacter. H., bu, 
within the last year, taken 1everal bottles · of 
DR, CORBETT'S 8ARSAPARTL'LA BnmP, which 
apparently bas removed the difficulty, for.be i1 
now anjoylng good health. I have conftdenee 
In the cleansing and healing qualltte• o( thfa 
medicine, and believe it an excellent art1de. 

ROBERT READ. 
Mnnche11ter, N. H. 

Most Economical Medlolne. 
The most economical medicine known· to 

druggist■ is the SHAKERS' 8ABSAPAllIL'LA, 
becau1e so few bottles effect n perm11nent ¢ure 
of chronic diseases nnd humors, such aa Rbeu. 
m'atlsm, Kidney and Urinary .Aff'cctlon1, Liver 
Complaint, Constipation, Piles·, Scrofula, and 
Skin Diaeascs. 

,. Friend Oo.rbett." 
LoWELL, M.Ase., Jan. 20, 1880. 

DEAR Sta :-Our acqualntn:-r.e with ".Jrriend 
Corbett" exi1ted mnnyyeara L~·fore ho put the 
SYRUP in the market, and we were nccustomed 
to procure our supply in ten-ga)lon keg11. 
From that time to tlila, a period of not mu~h 
lcsK than half a century, we bave kept tt to 
stock. Our confldem:e in the good qualltlee of 
the SYRUP is in no way impaired. 

CARLTON & HOVTIY,_ Drug~. 

D:,apepsia, Scrofulous AJfeotions, 
and General Debility from Infan­
o:,, Cured by Ool"bett•a Sarsapa­
rilla. 
This.,may certify that I · have, for aeveral 

years, been troubled with dyspepsia, 11crofu. 
lous affections, general debility, &c., even irom 
infancy. By the recommendation of my fn. 
ther, Dr. William Prescott, formerly of Lypn, 
MnBB., and now of Concord, N. H., I wu In~ 
duced to make trial of CORBETT'& 8AR8APA­
RJLLA SYRUP, I have taken two or-three bot­
tle's, rrom which I have found gre!lt relief. My 
health and strength have very much Improved, 
nnd 1 re-commend all who are tr.:>ubled with llim, 
ilar oomplntnts to try this v~uable ·medleine. I 
nm still taking this Syrup, and feel · coriftde)1t It 
will ultimately cure. I know of otbel'II who 
arc taking this Syrup, who 11re re'eefvlng grea~· 
benefit from !ta clean1ing arid healing qualiUee. 

L•URA H, PRlelroOTT', 
Ooncord, N, H. 
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THURSDAY. 

MocK OYSTER Soup. 

ROAS1' BF.EF. 

POTATOES. CA\,' LI }'LOWE ns. 

CORN-STARCH l~uvnnm. 

Mook Oyster Soup. - Peel t wcl\'e good. 
sized tomatoes, and boil in o little wnter until 
quite eoft. Let two quarts of milk come to a 
boll, and thicken witl:i two large crackers that 
have been rolled tine. Add one teaspoonful 
of soda to the tomatoes. When these are well 

•broken up, season with salt, pepper and three 
tableapoonfuls of butter. Add to the niilk, 
and serve immediately. The tomato may be 
strained fl you prefer. .Jlrs . .A. P. Nutting. 

Roast nee£ - Prepare and rOl\8t the same 
as tho leg of mutton. 

Oauli1lower. - RemovA the green leaves 
and waah the cauliflower clean. Place In n 
deep saucepan, bend downwartJ, and cover 
with boiling water. Simmer gently one boUI'. 
Serve with a cream or butter sauce. 

Oorn-Bta.rch Pudding.-One quart of 
milk, three eggs, two tablespoonfuls or corn-
11tareh. t,velve or sugar, half a tcupoonful of 
1111Jt. Mix the corn-stl\rcb with half a cupful 
of the milk, and let the remainder come to a 
boil. Beat the sugar, salt, and the yolks of 
the eggs Into com.starch and milk, and stir 
Into the boiling milk. Cook five minutes, 
beating well ; then pour 1uto tt pudding dish. 
Beat the whites to n still froth, and beat into 
them a cupful of powdered sugar. Flavor to 
taste. Spread this over the pudding, and 
brown in a moderate oven. Jlr,. H. McLellan . 

--o--

FRIDAY. 

Fum CHOWDER, 

BEEF, wrrH Pnu;E 01, PouToEs. 

COTTAGE Pi.:nm~o. 

Fish Ohowder.-Cut half a pound of 
salt pork into slices and put Into the et<iw-pan. 
Fry slowly for twelve mii;utes; tllcu adcl two 
oni~US\ cut jlne, uud fry ten minutes longer. 
Have abo.ut four pounds of fresh fish frcc.t of 
skin and bone and cut into pieces; have, al o, 
one quart of potatoes pared and cut ' in thin 
slices. l 'Ut a layer of tho fl11h and then a layer 
of the potatoes on top of tb1:1 1>01·k and onions. 
Dredge well with 11alt, pepper and flour. Con­
tinue tbis ·until all the fish and potato are used; 
then cover with bolling water, and simmer gent• 
ly for fifteen ml11ute1. Mix one pint of, milk 
with twQ tablespoonfuls of flour and add this to 

A Curative Host for Disenses of the 
Blood, Stomach, Liver, Kidneys, 
and Bowels. 
CORBETT'S SARSAPARILI,Acleanses the blood 

oflmpurities, and drives out scrorutous humor:< 
It excites the 11p_petite, regulates the l!t0rnach 
and bowels, increasus the flesh, prevents wcuk. 
ness and degeneration ot tho liver, kidnoys a11d 
urinary organs. lt is a mother's remedy, reg­
ulating and strengthening t.be maternal fu11c. 
tlons. It purifies the femnle syst.ern of ulcera. 
tlve weaknesses and debilitating humors. It 
expel• the first symptom• of hercdit.Rry bu­
more in children and youth It is truly ,von­
derful in nervous and g1meral debility, emao!a. 
tlon and dropsy. It expels the .cause of rbeu . 
mutlem and gout, and invariably relieves asth: 
ma. 

-Best in the M~rket. 

Is !"i:~~~~!af:!llf: ~[:°Jnirll~~-you claim, and 

B. F. RACKLEY, Druggist. 
Dover, N. ll., Dec. 2, 18i8. 

Tightness of the Chest, and A:ft'ec .. 
tion of the Heart, brought on by 
Rheumatic Fever, cured by Cor­
bett's Sarsaparilla. 
GE~TLEMEN :-Three years since, J was af­

fllcwd with a tightness of the chest, supposed 
by my physician to proceed from an affection 
or t,hc heart, brought on by rheumatic ft!ver. 
My blood was utrect.ed and I was greatly debil­
itated. Bciug advised to try DR. CORBETT'S 
SHAKER SARSAPARILLA, I dld 80 with the 
most bcni•licial effect.a. .After using eeve1·al 
bottles, my health was Improved, my bll')()d 
renovated, and the tightness of the chest alle­
viated. My gencrul health is now good, nnd 
I attribute my restoration entirely to the uslug 
of DR. CORBETT'S SARB.APAlULLA SYRUP, 
und commend it to those who are troubled 
with any of the various complaints for which 
Sarsaparilla i:1 recommended. 

JOSEPil OIJ:H.HISH. 
Fl hcrvillc, 1, . H. 

Fortify the Bod.f. 

Enrich the Blood, Solidify_ the Bones, Har. 
den the M.u11cle11, Quiet the Nerves, Cheer the 
Mind, Ircluc11 Sleep, Perfect Digestion, Regu. 
l!lte the Stomach and Bowels, Cleanse tho Liv­
er aud Kidneys, and Vitalize every Fluid of 
the Body, with CORBETT'S BHAXER SARSA­
PARILLA. 
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the chowder, together with six Boaton crack­
ers, 1pllt. Cook ten m!nuu.•s lon1ter, and servo. 
'l'hll milk may be omitted If not liked. In thnt 
case, howevllr, be I\ little fitlnerous with tb11 

1 
bolllng water when you beg n the chowder. 

Oold Beef, with Puree of Pota.toel).­
Pare, boll ! and mwih twelve large potatoe1. 
4dd to them salt, p~pper and two tablespoon. 
fuls of butter; then beat in gradually one pint 
of boiling milk. Spread tbie preparation on n 
warm dlth and then place on it handsome 
slice• of cold roast beef. Put one tnblespoon­
ful of gravy on each slice. Place the dish In 
the oven for flve mlnute1. Garnish the edgo 
of the dish w!thanyklndofgreen,llkepanley, 
oarrot, or Ct!lery. Other kinda of cold meat 
can be aerved In this manner. 

Cottu:e Pudding.-Onecupful of sugar, 
two of dour, one of milk, ono egg, butter tho 
1lze of an egg, one tenaJ>oonful of sod1L, two of 
cream.of.tartar. BcAt the sugnr 0,nd butter to­
Jether; then add tho egg, well b~aten, thE'n 
tho milk, niul finally the flour, In which tho 
e1oda and c"•am-of.tart11r have first been well 
mixed. Bake in a pudding dish for half au 
hour in a m·oderate O\'en. To be eaten with 
■auce. The lemon snuce 111 good with it. Mr,. 
Sumnw S. Thlnnpaon. 

--o--

SATURDAY. 

BEEF . TEW. 

MACARONI, 

Al'PI.F! Pt'DDINO. 

Beef Stew. -Three po'unda of beef- the 
navd pitlce la the best-cut Into lneh-41quare 
pieces, Peel and slice foul' .or five onions. 
Put a layer of meat'-n the bottom of the 1tew. 
pan, then a layer of onion1, and dredge well 
with salt, pepper and dour. Continue this 
until all the meat and onions have been used. 
Pour Into the pan two quarts of bolling water, 
and aimnur three houra; then add one quart 
of potatoea, peeled and sliced, and three table. 
spoonful• C?f flour mixed with one cupful of 
cold water. Add more salt and pepper ff 
needed; simmer thirty minutes longer. l>ump­
llnga aervecl with the atew are an Improve. 
moot. 

Macaroni.- Break up a quarter of a pound 
of macaroni. Wash quickly ln. cold water and 
put into a saucepan with two quarta of boiling 
water and a teaspoonful of salt.. Boll rapidly 
for twenty minutes. 'l'be 1aucepan muBt not 
be covered. Serve with butter and salt or 
with tomato sauce. 

.Another way would be to put It In a dish 
81\800D u l>olled, and ~ur over It one cupfnl 
of"mllk and,a tablespoonful ofbutter, and tllen 
cover with 1rated cheeae and brown In the 
oven. Jlr,. Stq,Ain Jinn1ng. 

Salt Rheum for Fifteen Yea.rs Cured 
in Three Months by Corbett's 
Sarsaparilla.. 
Thia may: certify that I was afflicted w1th 

1alt rheum for more than fifteen years p rlbr to 
1847. I tried dUferent remedies without pe .. 
manent relief. In the sprlnl{ of the 1ear 18'7 
I was h1duced to teat the efficacy of DR, Coa. 
D'STT'B 00JlPOUND BTRUP OF8ARBAP.\.RILL~. 
During the apace of three months I used about 
a quart of this medicine. I find myself fully 
relleved from said disease, and can, therefore, 
cheerfully recommeml othera who mny be af­
flicted in a like manner, to try thl1 cheap and 
valuable medicine. 

MARY M. NESMITH. 
Franklin, N. H. 

Kind Words. 
Through force of real merit the 8HAK1tB1t' 

SARSAPARILLA bas becomo n part or the do­
mestic economy of thousands of Nt>w Enaland 
homes,-.N. E. J!arm~r. 

For Scrofulous Swellings of the Neck 
and Joints a Perfect Remedy. 

I have used in my practl~e, for a few yeara 
pa1t, the CoMPOtJND COIIOENTRATEI> 8TRtlP 
OF 8ARBAPARILLA, prepared in tl1e United 
Society of Shakers, and I consider it of 1reat 
value ln the treatment of dlsenaes of the ab­
sorbent and glandular systems, an<l many" of 
those depraved conditions of the genural health 
termed morbid functions. I can recommend 
It to be superior to any preparation of Saraa­
partlla now before the public. I would also 
recommend 1t to the profe1111lon as a perft!Ot 
article, and one that will fully anawer their 
expectations. • 

GEO. W. GARLAND, M. 1), 
Meredith Bridae, N. H. 

Prescribed by Physicians. ~ 
Prat~ by Individuals and pre■cribeq by 

physician• In tbla place. Bella 6etter tbanany 
other preparation of Sarsaparilla with me. 

J. A. POWERS, .Druggiit. 
)Vinchester, N. H., Dec. 2, ·1878. 

What Corbett'• Sarsapartli. Will do. 
00RB1CTT'B 8HA.KERS1 8AUAPAJULLA. 

cleanses the blood of acrofula and all other Im­
purities, excites the appetite, 1 egulate• • Ule 
stomach and bowel1, and lncrenae1 the fl•h. 
It pt-events weakne111 and deeenoratlon of the 
liver; kidneys, and urfna!'Y ortfllDI. n 11 a 
mother's remedy, replating and strengthenlna 
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.A,pple Puddins. - Paro and chop fine 
m l•r,e applea. Put ln • puddlnr di11b a 
layer o 1rrated bread crumb• one inch deep, 
then a layer of apple. On th1• put bit.a of but­
ter, 1urar and a allrht gnu.Ing of nutmeg. 
ConUnue u before, and .finally pour on a tea. 
oupflll of cold water. Bake half an hour. 
Uae in all two tableepoonful11 ot butter and a 
amall cupful of eu1ar. 

--o---

MISCE_LLANEOUS .RECIPES. 

Veal Loaf. -Three pounda· of veal or 
freeb beef, half a pound of aalt. pork chopped 
fine, two beaten eggs, one teacupful of cracker 
c:rumb1, three tablt:'epoonfuls of salt, two tea. 
1poonfuls of pepper. Mix and press bard into 
a tin. Bake one and a half hours. Mr,. L, 
Par,on,. 

Steamed Beef Steak ~udding. - One 
quart of flour, one lara;e teaepoouful of lo.rd, 
two te31poonfuh1 of cream of tartar, one tea. 
1poouful of eoda, two cupfuls of milk at water, 
a little 1alt, one and a half pound• of beef 
,teat. Roll out the crun and line a deep 
earthern dish; then lay i~ part of the steak, 
with a few pieces of butter, o 'little salt, and n 
few whole cloves; then lay on the reet of the 
1teak, with eeaeontng aa before. '.rurn tho 
cruat up over the whole. Steam two hours. 
OoltCributecl 1>11 "Pattv," through Mr,, S. T. 
Hinb. 

Baked Ohicken. - Split and prepare as 
for br11llin1r. Dredge with 11alt and flour 011 
both stdea, and place tu a baking pan with tho 
aplit aide down. Rub two tablespoonfuls ofsoft 
lnuter over the top and again dredge thickly 
with flour. Put hot water enough in the pan 
to juat cover the bottom. Bakt1 In a quick 
oven for half an hour. 1'alw UIJ the chicken 
and add one cupful of hqt. wuter to the gravy 
lo the pan. Tfilcken with one tablespoonful 
of flour. Sea■on wlth aalt and pepper. Hr,. 
s. a. Strout. 

Dumpllnas. - Ooe plot of unsifted flour, 
one te1U1poon7ul of cream-of.l.artar, one-half of 
10da. one of ■ugar, one of lllllt, a small teacup. 

~~ o:i~!lk~nl'~tttetg? ~1;re:~~11~ t~hrso~:n 
ca.kc• and cook ju t kn · minutes in the soup 
or atew, which muat boil 1·npldly all the while. 

Shaker Fiah and Egg. - Iu a common· 
saucepan beat one pint of n~w milk, or thin 
cream if you have it. Seaaon with salt, and 
let 1, ■lmmer for a few minute•. Rcmovo a 
portion of thla gravy into another veBBel noel 
dluolve therein a small plecu of butter. Into 
the ■aUCNfl)&n ■lice a layer of boUed fotatoes, 
maklnar tile allces aay three.eighths o an inch 
thick; to tbia add a little aalt codfish, bo11ed and 
picked very fine, theo a layer of bolled eggs, 
e;:ch 81!!' cut In four or five ■HCff . Alternate 

the material functio~1s. It purlfles the female 
system of ulcerath·e weak11t:1!8e11 and debllitat• 
Ing humori~, and ta"ltpcls tho llut. symptoms of 
heredttary humors in children and youth. It 
is truly -wonderful In nervoue and grnernl 
debility, emaciation and dropsy. invigorating 
and 1trengtho11i11g both the menll&l and physi­
cal forces.- Chicago Timta. 

Bad Cough, Limbs and Joints Swol­
len and La.me, Strength Gone and 
Blood Diseased. Gained twenty­
three pounds and entirely cured 
b7 Corbett's Sarsaparilla. 
In the autumn I commenced taking CoR­

BETT'S 8U4KER SYRUP OF SAR APARILJ,A, 
having 1Jcen prllviously much debllltatcd and 
reduced In health and strength, and left. with a 
bad cough. y blood w11s very much dlse38ed, 
and I was tronbled with a scrofulous aft'ectlon. 
My limbs and jointa were swollen and very 
fume. After taking elx bottle11 my health was 
restored. M.y congh, lamene11s, ant\ pain hav& 
been entirely rt:movcd, 1.1nd I have gained 
twenty-three pounds since I commenced tak­
ing this ~yrup. I ktfow that this syrup is the 
sole cause ol my restoration, and th~ ·it it! a 
moat valuable medicine. I recommend'lt as a 
sovereign remedy for all impurities of the 
blood, &c. 

Concord, . H. U. H. PRESCOTT. 

A Perfect Spring Mediolne is Coi:-­
bett's Sarsaparilla. 

As a remedy for tho spring, the Shnker's 
Bq_rsaparilla ltt of great value, cleansing the 
bl~od, reiiulating the stomach and bowels, and 

~frd1!~!s!wft l~~::tu~i~e 11[:;°hou~:b&t::~~ 
icine, being adapted U> children and youth and 
the most dclicuto females; and partaken at 
regular intcrvul , It pre erve the health and 
insures a robust constitution. Mothers aro its 
warmest friends, and females afflicted with 
wasting and ulcerative forms of disease, tlnd 
it a truly great medicine. 

Most Satisfactory. 
Ilave found it the most saleable nntl entt.,. 

factory remedy of tho kind in tbe market. My 
individuul sales have constantly iucrc eel for 
twunty ycnr11. Il. F. B'l'AOY, Dru(l(l'8t. 

Charlestown, Ma.,;:1., Dec. 2, 1878. 

Corbett's Sarsaparilla. is a Standard 
Mew.cine. 

LAWRENCE, 'MASS., Jan. 20, 1880. 
DEAR SIR: - In reply to your letter of the 

19th, a11king·my opinion of Corbett'• Sanapn 
rllla Syrup and the number of year• 1 ha-.e aold 
lti I wouid aay-it. i• one ohbo til'II\ popular and 
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with another Jnyer of potato, fl h and e-gg, 
until the desired 4ua1,tlty ls obtained. Now 
pour on the reserved gravy and covt-r over for 
a few miuutes, or until ready to place upon the 
table. When di bed up, ~Ince upon the top 
some of the 111ice<l egg . l'he e11gs hould b 
bolleJ six: minute , and then immediately Im­
mersed In cold water. 'l'hls prevents thein 
from becoming too hnrd, nod nl:,;o toughenE< 
the @hull, thus re11Jcriug it 111orc ea lly re­
mo\'<'d. For four persons, about ehtht ,•ggis 
and eight medium 1:1izt•d potntof8 are needed. 
Thi!! quantity will •<•quire of alt fish, nbo~t 
three table poonful . , wh<'n ntcelr prept red. 
This is really a delectable dish. 

Okra Soup- Equal to Turtle Soup. 
- One leg of beef, yuarter of a packagu of 
okra, two carrots, eight tomatoes, two onions, 
cut fine, ninll quarts of water. Boil six and n 
half hour . Cut them at off the bone in small 
pieces. Take the most glutinous parts of the 
leg and a little of the flesh, and mi:r with the 
soup when it le mnde. Cut the okra in small 
piece• round wise. Boil steadily, but not hard. 

Scotch Ha.m. - To a round of beef of 
thirty pounds, from which the boneB have been 
taken, add on,! ounce of saltpetre, one pint of 
sugar. olle ptnt of tl\ble-Bnlt. Pulverise the 
..altpetre nnd mix with half I\ teacupful of the 
sugar and hnlf the Mlt. Jtub thoroughly into 
the beef, t<O it will penetrate well, and let It lie 
twenty.four hours. Mix the re t of the sngar 
and snit and rub into the beef. Turn thiR each 
day for ten days and rub Into the brine "l\·hict. 
has collected. Let it drain for twenty-four 
hours. Mix three large tablespoonfuls of 
black peppt'r, the ,ame quantity of cloves, one 
and n hlllf or all pice, one and a half or gratecl 
nutmeg. Rub these wull i11to the" ham" 1md 
tie up. The meat l11 good to uso In a we k. 
Mra. Natt II,1ad,. 

A Nice Dish for Breakfast. - Beat 
an egg, and add a little salt. Pour In about 
two-thirds of a plnt of water. Blice eom<• 
br ad, dip it, and fry in butter. 

Mock Cream Toast. -This is a delic­
ious eido dlc1b at breakf1u1t. - Melt in ooe 
quart of morning's milk about two ounces of 
butter, a large teaspoonful of dour, freed from 
lumps, and the yolks of three eggs, beaten 
light. Beat these ingredients tog ther several 
minutes. Strain the cream through n fine hail' 
Bieve, and when wanted, heat it slowly, beating 
constantly with a briek movement. It must 
not boil or it will curdle and lose the appear­
ance of cr,eam. \Vhen ho dip tbe toMt. If 
not Bnfficiently seasoned with butter, ndd salt. 
Bend to the table hoL 

Delicate Omelet. - Mix a cupful of wam1 
milk with a tallh:t1poonful of melted lJutter, a 
tablespoonful of tlour, wet with n little cold 
milk, a teaspoonful of salt, a little blnck pepper, 
nnd the yolks of ~1:-c eg~s. Add the whites 
last, beaten to a stiff froth. Hilke twenty mlu 
ut.es in a deep dish. JfrtJ. Alber& Jjoule. 

reliable proprietary remedie11 I can call to 
mind, as I entered upon my apprenticeabtp in 
the dru(C business thirty.five years ago. It 1Ju 
always been considered one of the standard 
remedies, and ns Important to keep tn stock: u 
paregoric or hive yru)?· 

H. M. ,,, HITNEY, Druggl t. 

Removes the Cause. 
The cnuse or chronic l'heumatlslll, hlte 

Mwt•lllng , and mnuy otbPr aftt:ction of the 
jointM, mu cles and fluids of the body is Scro(. 
ula. CORBETT' Sr:tAJcrR. , SARSAPAIULLA 
Is an fnf,1lliblo 1·emedy In Scrofulous Impur. 
itles of the Blood. 

Used it myself. 
Hnve uBed It my elf, and sold it in my store 

for more tl}an t cnty year . 
,J. L. ODELL, /Jruggi,t. 

Lnke Village, N. H., Dec. 2, I 78. 

Erysipela.s Cured by Corbett's Sar-
saparilla. • 

GENTLEME :-Mywifewa eeverelynftlicted 
with the •ryslp la for n long time. She has 
takeu several bottles of CORBETT'S SAR APA• 
RILLA YRUP, from which she has derived 
great relief and benefit, and bas found this 
remPdy more lgnal 11111! potent than all othtrs 
which 11,he ha111 trletl. • 

HARLES RICHARDS0 .. 
Mane-heater, . H. 

Every Nursing Mother, 
E ery 1lcllclltc female, every ickly child, 

hould take a bottle to help thc-m along. Don't 
begrudge them this little corufort, fat b<'rs nd 
broth<'re. 

Puny, Emaciated Child, with Alarm­
ing Bores upon his Head, Ea.rs and 
Face, cured and restored to health 
by Corbett's Sarsaparilla.. 
111 justice to the real merlt11 an!l grE'at efficacy 

of DR. CORBE'l"l'18 SHAKER BAK APARCLLA 
SYRUP, I willingly bear witness thaL it hu 
effected one of the most remarkable and al goal 
cure11 on record upo.n a little boy who le under 
my care and charge (now about one ant\ a half 
years of ag•:), amt 11011 of the Jato Asa Paddle. 
ford, formerly of tltis town. This child fn 
Moy lasL wns in a. mo t pitiable condition, be­
ing puny, enfeebled, emaciated, and with 
alarming ores upon his head, bel,1l11d bis ears, 
and upon his face. In May lBBt'he commenced 
taking this syrup, and immediately hla hc!llth 
began to improve. Be bn1 taken some Jive or 
si:r bottle&. and is now in a healthy condition, 
and irrowtng finely. Bot for this syrup I have 
no doul,t this child must ha\"e dlt!d ere this. 

C0~Jms~ 000DBUB. 
Enfield, Grafton 0o., N. H, . 
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~ R. Ha:n Through Warm 
W-eatilat . . ·_ tT11e ono or moru liam1. Cut off 
the fat a111l uoll it out for lard. Prepare the lean 
meat in the Of'dinary way of curing ham; then 
11ice it. nicely and cook until done (but dot 
brown). 1'ake out into a 1ieve, to drain out 
ell the mei1ture that may remain. Have ready 
Jan about u thir1 full of warmed lard, and Into 
lbeee clo1ely pact the thoroughly dnuned 
111iat. Be sure to have lard at least an inch 
•bove the Jut layer of meat. Clo1el7 cover, 
1nd set in a cool, dey p1ace, When any (a 
•tken up for u■et the Jard that 11 removed 
should be warmca and strained over the re­
maining meat, alwaya keeping_ at least • one 
inch of lard allove the meat. Ham served in 
thia way i1 safely and nicely kept through the 
whole 1ummer. Sau1age meat can be cooked 
and packed in the eame way. It will keep 
equally aa good. .Mr,. C, W. King. 

, Excellent Yea.st. -Boll a single handful 
of unpreued bops a few minute• In one quart 
of water. Strain, and return w the kett.le.' 
Add half a teacupful of white 1uga1, two table-
1poonful1 of 11alt, and four good-sized potatoe■, 
pare,i and grated fine. Boil up once and set 
awav to cuol, Wh,·n milk-warm add half a 
cupful of baker's yea1t or yea■t of thi, kind, 
all<l pQt in a Wl\rm place to ri1e. Half a tea­
eupful la sufficient for four small loave1 of 
bread, and the bread will need no additional 
salt. .Hr,. J. Gregorv Smith, 

Baised Bi~cuit. -Two cupfula of milk, 
one-half a cupful of yeast, half a cupful of 
shortening, half butter haH lard la bt:1t, half a 
cupful of •weet cream, a little ■alt, flour enouih 
to make a aotl. dough. When light add half a 
teupoontul of 111.leratu1 diBBolved tn a little 
warm water. Knead very thoroughly roll 
out and cut into blaculta. When light, ~e. 
In making bread and blacuit.11 after the dough 
1• made u1e 1\8 little dry flour a■ po111lble in 
kneadi"(lg,-otherwl10 the loavea will crack and 
be one-aided. 

Blueberry Oake.-One cup milk, on6 
cup 1u1ar, one ■poonful butter, one cup of 
blue or other bt'rrle1, one-half teaspoonful 
aoda, tbrte cup■ of flour. Thia la a very nice 
brenkfaet or tea cake. The fixed air In the 
berriea make■ the Q&ke llitht. Jt la beat baked 
In patty panll". J/r,. J. G. Smith. 

Shaker Bro.wn Bread, - Hix toirether 
two quart.II of Indian m~al, one .quart of rye 
pleal, and one pint of "canallle" (coarse 
flour). To one pint of this mixed meal add 
water and 1c11ld thoroughly, and when cool 
add a tcaepoonful of at.ock7ea1t. Letit tand to 
rl1e. 'l'o the remainder o the meal add three 
<1uarta of 1weet mjlk, acaldlmc bot. Hix 
thoroughly with a 1,udding stlclt, and when 
cooled to lukewarpi, ad<l the " yeast, d" por­
tlpn. 1•ut In the oven Immediately and bake 
with a ■toady hellt for seven or eight bour11. 
.Mr,."· (}. Cranlton. 

Most Beneficial. 
Have uaed It in thl• Community, both in And 

out of our Society, with the mo•t ,beneficial 
re1ult1. 

H. ROBINS. 
Shaker Society, Harvard, Hua., Dec. 2, 1878, 

An Old New England Friend. 
E,·ery New Englander will wetcome the 

SHAKERS' SARSAPARILLA 88 an old friend, to 
whom he or some ono of hla familf. i■ indebted 
for help through the critlc•I peribc • of 1lckneH 
and debillty th11t come to livery one. 

Boils, Carbuncles, 
Pimples, and Black Heacl1 are removed by a 
few bottle■ of CORBETT'S 8HAKE.t8' SAil A.­
PARILLA. 

Sorofulous Swelling upon the 
Throat, Treated b7 the Best Phy­
sicians without Benefit, Cured by 
Corbett's Sarsa;parllla. 
Between five and sl:r years since, u large 

■welling aro1e upon tl1e rlitbt aitlc of my throat, 
aud aoon lncreaaed to such u size aa to alarm 
myself and physicians. I consult.ell the ccle­
b1ated phy1id1m1 and 1urge.011a, Dr. Marell, 
tbe late Dr. J.>eter Wandall, and hill 1011, Dr. 
H. Wandall, al•o Dr . Porter lall of Albany, 
N. Y,,) who examined tho acrofulou■ 1welllng, 
and pronounced it a very d1rnge1·oua un.d alarin­
ing one. None of them g1we mo the lt·aat en­
couragement thnt I ever ceulcl be restored to 
health. 'l'hl1 1wclli11g becnme very painful, 
and ultimatt-ly broke, discharging profu1t1 
quantities of offensive matter, 1111d continued 
to discharge for nearly elrhteen montha. Great. 
fears were exprcBBed that I could not Jh·o ·but 
a short. time. I tried several krnd1 of Sarsa­
parilla S1.rup1 and various other remedie1, but 
without the allgbeat benefit. Being advised 
by a friend who had witne1111ed the moat won­
derful cure• effected by DR. CoRBBTT'8 SYRUP 
OF BABIUPARILLA, I commenced taking tho 
111me. I took between Lnr and two dozen bot.­
Uea, and te my great relh:f and joy the ■well­
ing baa entirely abated, and tl1e ■or~ entirely 
healed. I mo11t1 cheerfully and truthfully HJ 
that CoBBETT'd SYRUP ia tho cau■t, of my res 
toratlon. 

REBECCA W. CARTElt. 
Watervliet, N. Y. 

A Cure for Scrofula. 

Increa11lng knowledge in the wanta ofve,eta­
ble life, and the extraction of the medicinal 
essences of root.!J, plant.a and berrlea, have 911. 
Rbled the Shaker■ to produce an ub•olute curo 
for acroftll..1, i;crofulou■ aorea and humors, 
Such i• Coaui,;1• r's 'SHA.KER 8AR8A:PARlllA, 
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Brown Bread No. 2. - 'l'wo cupfulA of 
sour mtlk, two of Indian meal, one of graham, 
half a cuprut of mola11ee1, one teaspoonful ot 

,•oda, one tnaspoonful of salt, one-half of a tea­
spoon of glogPr. Steam two hours and bake 
one. 

Brown Bread No. 3. --Two cupfula of 
1our milk, two-thirds of 11 cup of mola11ea, 
two of Indian meal, one of rye meal, one egg, 
one teaer,oouful aodn, one of snit. Steam four 
hours. Mr11. O. A. Potoell. 

Steamed Brown Bread. -Two cupfula 
of nc•w milk, two of Indian meal, one and n 
LuJf of flour, one of moh.11eea, one teaapoonf'ul 
of soda. Steam three hours. Mr11. a. W. 
Stanuv, 

Graham Gems. - One ·cgir, beaten weU, 
one spoonful of sugar, .one eupful ot sour 
milk, ont1 t1vcu tem1poonful of IIOdn, a llttl 
•alt. Make a atift" Lutter. Bake in hon pnua, 
wi:11 heated. Mr11. 0. W. Btanle11. 

Scrofulous Humor Cured by Corbett's 
Sanap&rilla. 

ENFIELD, N. H., Nov. 25, 1878. 
Ilnvlng been for yc•ar11 nffllcted with a &eror­

uloua humor, I wna induced to try CoaeE'FT'a 
SARSAPARILLA SYRUP. I hnve used It with 
the beat etrecta. .My general health bu been 
very much improved since taking thlit medi­
cine, and I consider it tho beat remedy ezt.an\ 
Jor this olaaa of dlaordert1. 

SIMEON CHILDS. 

Mary Whitcher. 
Who110 portrait adorns this book, hn• bHD 

a conapteuou11 ttgure In Shnkor history, .for 
morn ttian half II century, 1tnd bu done more 
to adapt the Bnr,nparllla to the want■ or 
mothers and chlklreu, than any other penon. 

Skin Diseases, Scrofulous Com-llit.ufflns. - One pint sweet milk, two egga, • 
th~ cuptul8 of' flour, and three teaapoonfula plaints, and Im Pu r 1 t 1 es of t 4 e 
of baklug powder. Blood, Cured by Corbett's Sarsa-

Mufllns ma.de from Whea.t Mea.l. - parlll&. 
Onu quart ot whcat meal, one teaspoonful of DEAR BIR:-Havlng wltbh\ the&nat 7ear 
11aleratue, one or snit, half n tcacup?ul of mo. made uee of between twenty and lrty gat. 
laaaea, three teacupfuls milk. Bake in muffin Ions of DR. C0RBF.TT's SHAKER S"-RBAPA­
tlna. Mr11 • .:J. (}. Strout. , RILLA SYRUP in my practice, with very_ llatll!-

India.n Bread, -Very Good. -One fl!-ctory results, and knowing u I do the va­
quar, of Indllln meal, one quart of' white r1oua lngrecUents or which It I• composed, nnd 
ftour, one qnntt or buttermllli, hal.f a cupful the careful and faithful. mnnner of it.a prepara­
of molM e.-, one l•gg, one teaa~nful of aoda. tlon, I can most cheerfully and coulldently 
Steam three houni and bake half nn hour. recommend It to tho profe11lon, and publfc 
Thi: above rule makes a delicious loaf of -generally, as n valuable nlteratlve and purifier 
bread of the blood, 11nd more partlcu\11,rly adapted to 

. • nil skin diseases, 11croru1ou1 comphdnta, lmpur. 
N1oe Griddle Cakes. -Two qunrta ot ltles ot the blood, and derangement In the ie­

ftou1·, 16 handtul of lndlan meal, two eggs, a cretlot.11 of the various organs of the system 
tNu111oonful of salt., one of soda, one quart. of generally. 
milk. BYLVANUS BUNTON, M. D. 

Indian Panoakes.-One and a half cup- Manchester, N. JI. 
fills -of 11our milk, one teaspoonfnl of soda, one 
<'gg, u little •l\lt, two tableapoonfula of melted 
buttl:'r, two tableapoonful11 of fluur. Btlr in 
enough Indlnn mc•al to make a good bntter. 
Fry on a hot griddle. Hr,. J. G. Cramton, 

Poor Man's Cake.-One cupful sugar, 
one-half of butter, stirred to a crca1u; then 
acid one egg and •tlr briskly, one cupful of 
milk, two of flour, with two teaapoonfuts of 
baking powdur ,added • to it. Flavor with 
lemon or fruit and spices. Thia le n nice cake 
and easily made. ,Vr11. D. P. Nic/uJl11. 

Ambrosia Cake. -Two-thirds or a cup­
ful of butter, two or sugar, hnlr :l cupful of 
milk, three cup"l'ula of flour, four eggs, one 
tea11poo11ful of soda, two of cream-of-tartnr. 
Bake tn lllyPra. Mix together one well, beaten 
egg, half a pint of whipped cream, one full eup 
of grated. cocoanut, hatr a cupful of sugar, tho 
Julee of one a.range and hnlf the grated rind. 
l'lace this preparation betw:!en the layers and 
on the top of the cake, - Mr,. ✓oAn .d. Mead.. 

For Woman and ·Children. 
' No safer or purer medicine can be found to 

maintain the benlth of the young, or for dell. 
·ente women and nursing mothers. It re,. 
ulntes, purifies and invigorate■ the female func­
tions ancl la highly ptized. 

Perfect Satisfaction. 
Give■ perfect aatlafaotion, and the •ale I• Ii. 

creasing. 
B. Y. WINGATE, Drrcggi,t.. 

Great Falla, N. H., Dec. 1878. 

Mothers, when Worn Out 
With the cares of maternity, or when over• 
worked, careworn and ateeple■a, wUI .Rod new 
life and strength in Ule 8H.AK.EB8' 8ABUP.4• 
HILLA, 
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lllal,ehfield Cake -Two cage, two cup­
fala of sugar, one of butter, one of mola11e1, 
one of milk, one of chopped ralalna or currants, 
four eu.ptula oi flour, one tenapoouful of aoda, 
1plce to taate. JJfr, . .&. JJI. Coclding. 

Cream Cake. -One cupful of augar, half 
a cupful of cream, two eggs, one cupful of 
flour, one large teaapoonful of cream.of-turtar, 
one level, teaspoonful of soda, and the same 
quantity of s&.lt. • 

Callie's Doushnuts. - One qua1·t of 
f\our, one teacupful of sugar, one teaspoonful 
or cream-of-tartan, three-fourths of a teaspoon­
ful or soda dissolved In a teacupful of sour 
milk, one and a half tea11poonfnl of nlt, two 
eags. Add a little aweet milk, and cinnamon 
for spice. The above ls an old and excellent 
New England recipe for doughnut&. 

Raised Doushnuts. -Two-thirds ~f a 
cupful of yeast, one of sugar, one of warm 
milk, two spoonfuls butter. 8pon11:e, and 
knead over night. In the morning they nre 
ready to fry. Use as little tlou1· as po~sible 
after they are raised. 1.'hey are best twlsteJ. 
Mrt. Sumner S. ,Thomptori. 

German Rolls. - Oue cupful of sugar, 
one of sour milk, half a cupful of butter, one 
erg, one tenspoonful of 11oda, flour enough to 
kuead qult.e hurd. Roll out, spread on sugar 
and butter, and Pplce to suit taste; roll up 
11g1ln, cut oft' thin, null bake quickly. Mra. 
Sum11tr S. Thompson. 

Ginger Snaps . ...:Three cupfuls of butt.er, 
1lx of molasses, th1·ee of bot water, three of 
11t11rl\r, six Ppoonfuls of ginger, six teaspoonfuls 
or 110da, flour to roll. 

Soft Cookies. - One teacupful of sour 
cream, one of sugar, two egg , one teaspoon­
ful of eodR, one of cream-of.tartar, a little salt, 
nutmeg, flour to roll. 

Coffee Cake. - Five cupfula of flour, on" 
or butter, 'one of cofl'ee, one of mobs ea, one of 
rasins, and a teaspoonful of 11oda. Mra. Sttph-
ffl Jtnninga. • 

Lancaster Gingerbread, - One cupful 
of sugar, one of moln sea, one of sour milk, 
two-thirds of butter, three eggs, one and a half 
teas~onfuls of so<.ln, three a11d a half cupfuls 
or flour, ginger, cloves nod raisin~. 

Silver Cake. - Ifalf a cupful of butter, 
one of pow<.lered sugar, the whites of Ab: eggs, 
half a cupful of milk, t o cupful of flour, one 
teaspoonful of cream-of-tartar, one-hRlf of 
soda. Beat the butter and sugar to a cream; 
then add the white or six egg!!, beaten to a. 
stiff froth; then the milk, one cupful of the 
flour, In which i• ml:oi:e<l one tea11poonful of 
cream.of-tartar, your cupful of flour, and la tly 
your sodR, dissolved in a little of the milk. 
One cupful of English w;alnuta, broken. Very 
nice. M,•t, S, J. Hink,. 

-- - - -------------
Cordially Recommend It. 

Boston, Nov. 27, 1878. 
FRIEND BRIGGS:- Hn\'lng used the BhAREk 

BARSAPARfl.LA 8YRUl' in my family, and 
found It beneHcial effect , nnd um so contldent 
or its value in the house, I shall continue to use 
it when needed. I cordially recommend lt11 
Uile to otb rs . 

Sincu1·ely, your friend, 
GEO. C. BOSSO 

Physicians Endorse It. 
The . HAKER SYRUP is a valuable medicine 

In the tre,\trueM of acrofulous and cutimeou11 
dlscaAes, 1<cco11clary syphilis, and chronic aft'ec­
tlon11 r, f the liver; und I confidently recommend 
it lo 1he profession as an article worthy of 
nttentlo11. 

HlCHAHD :P. ,T. TE "NEY, JI. D. 
l'ltl.llticld, N. Il. 

We cordinlly concu1· In the above: 

JOHN 8. ELIOT, M. D., Mnncl1ester, N. H. 
DAVID FLANDER , l\t. D., Londonderry, . JI. 
JOHN CLOUGH, M. D, Enfield, "'. R. 
'l'. M, 8ANBOR.N, 1\1. D., 

Gilford, Lake Vlllage, N. H. 
c. c. TIBBET'l' I K, o ., 

nnbornton Bridge, N. H. 
8. M. EM.ER\', M. D., Boscawt>n, N. H. 

It succeeds where all other Sarsa­
parillas fail. 

Tho e who have falle<.l to be boneftted by 
other snrl!npnrlllns should know that our 
CORBETT'S li!HAKERS' SAR APARlLLA wa 
the lit'>!t medicine tU' 11ear the name of sar .. a­
pnrllln, and dlft\lrs ft-om all others In thl' 
variety, quality, a111l quantity of its ingrl' 
dienta. 

Scrofulous Humor, with Discharg­
ing Sores on the Neck, Cured by 
Corbett's· 8a.rsaparilla.. 
GENTLE JEN :-My daughter, nbout three 

years old, WI\S mo t evcrely afflicted with a 
scrofulous humor. Upon her neck wet'e two 
ores, which discharged freely fol' :, long time. 

She bas taken about six bottles of CORBE'l'T's 
SHAKER BAH .-\.PARILLA SYRt!P; the sores 
are healed, and she is now ln good health. 
Her restioratlon, I have no doubt, wns CI\Used 
by taking this syrup. .L conunen<l it to all who 
are troubled wiih any impurltlc: of the blood. 

Portamoutb, N. It. 
J. F. SHORE , Ja. 
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Ve1T Nice. Oooldea. - One cupful of 
butter, two of 1upr, four esp, juice of half a 
lemon, rrated pwl of one lemon, one teupoon­
fol of cream-of-tartar, one-half of 1aleratu1, 
dve cupful• of flour. Bnve the white of ono 
en, beat It to a 1tlA' froth, and 1pread upon 
the top of the oookles_ and sprinkle also with 
• Uttfe 1upr. Bake qulokly and roll thin. 
Ten1poonful1 in thl1 rule are all '"" and not 
htaptd. Mr,. Nau Htad. 

Delioioua Cake. - Two cupfula of white 
1ugar, oue of butter one of milk, three e111, 
one-half teupoonful of 10da, one of cream-of. 
tartar, three cupful• of 1!our. Beat the butter 
and 1ugar toptb1:r. Add the yolb of the 
egg•· and then the bl!aten whltee, Dluolve 
tbe 1oda In milk. Rub the ore11111-of.tart,ar lD 
dour and add la1t, 

Circle Cake. - One egg, one cupful of 
sugar, two cupfull oftlour, one-third ota cup­
ful of butt.er, one-half a cupful of •w~t milk, 
one teupoonfal or cream-of-tartar, half a tea. 
1poont'ul of 1oda. Flavor with lemon. 

Pancakes for DeHert. -Take one pint 
aour milk, two t.ubleapoonfula of rich cream. 
Add soda sufflolent to dispel the acid (about a 
teaspoonful), und add a little 1alt, and tlour 
1ufflclent to make It oft he consl1tency of com­
mon pancake&; then drop In one eg1, When 
all 11 well beaten up, try In hot lard, dropping 
In a spoonful at a time. 'rhe1e are to be eaten 
with white supr and home-made wine or 
cider. The o cakes -aro alway• relished by 
the family and gueatl. Mr,. M, H. NttmUA, 

Floating Island. - One quart • of milk 
and Ave egg11. Boll the milk and awe9ten and 
flavor tot te, Beat the whites to a froth and 
add three table1poonful11 of 1upr, ll'lavor, 
and pour on the milk while boflln1, Le, It re­
main a minute or two, Beat the lolb of the 
eggs. SUr in one table■poonfuJ o oorn-starch 
mind wl\h a little cold milk, and 1tlr tb1a mlx­
tl,lre 1nto the bollln1 milk, lett1n1 It cook a 
abort time. Mr,. Jo,epA L. Harrlngloft. 

Swiss Cream.-HRlf a box of gelatine, 
one quart of cream, one oupfnl of powdered 
sugar, one teupoonful of vanilla, half a cupful 
of bollfiig water. Soak the gelatine one hour 
in half a cupful of cold water. Whip the 
cream; then put half' a cupful of bolling water 
Into the gclatine11.nd &train Into the whjpped 
ere m. Add the sugar and"vanllla; stir until 
It begin• to thicken, an·d put Into a mollld and 
keep oold four hours before 1ervtng. Use a 
wbip churn. Oontrlbuud bv Ja11 L,. B, 
Strotd. 

Wine Jelly. - Boak one box of gelatine 
In h11lf a pin, of cold wawr two hours; -then 
pour on a pint and a half of botllng water, and 
•tlr unttl the platlne t1 all dl11olved, but. do 
not 11et near tlie tire; now add the Juice of two 
lemon■, one pint of 1ugar, and one pint of 
wine. Wring a napkin out of hot wat«>r, and 
lay in a-~e ,itralnel'; •}rain th4! Jelly throuch 
tbta. Kake the day oerore u1ing. 

Kost· Economical Medicine, 
The greal economy tn ualnr • Ooaan-r'a 

SARSAPARILLA for Chronlo Rbeumat11oi. 
Liver and Kidney Dlaea■e1, Scrofula, an(! Skin 
Humors, which u1ually take 10 lonr to cure, 
ii found In the definite and email number of 
bottle• required to elfect a permanen, cure. 

ll'rom ·the Boston Medical .Journal. 
"Another equally deservinr medloal com­

pound, called the C0N0EMTllATSD BYaUP or 
dABBAP.ABILLA 11 al10 prepared by our phil­
anthropic friend expre11ly for the cure oC 
cutaneou1 dl1ea1e■. Were there any ■ecret In 
the making of this article, or a 1ln1le reuou 
for 1upposlng that the Idea of drlvlac.a profit­
able trade In nostrums wu entertain.a, •• 
should be the last per1on In the world to Klvo 
It notoriety. In the frankeat manner poulble 
the proceu of making thll medlcfne waa 
circumstantially described to n1, and the evi­
dence of 1clcntldc practlttoner1 adduced to 
oorrob<>rate the 1tatement of Dr. Corbett. In 
Juatloe, therefore, to the doctor, we 1hou.Jd be 
glad to ban our trtendl .pre■erlbe thl• medl­
oine." 

Beat Sprtna' Jledlolne for Impurltlea 
ot the Blood t• Corbett'• Sana­
parllla. 
GJ:BTLEMEN :-For the put year I have taken 

O0RBETT18 8H~ER 8AR8APARILLA 8YRUP1 
and 1everal of my family have uaed the 1ame. 
Its lnTlgoratlng and curative Influence upon 
the syatem has been moat 1alutary; ahd for • 
spring medicine, and lmpurltlea of the blood,i 
It 11 1uperlor to anything I have ever u■ed. .l 
moa, cheerfully recommend It to all u the 
oheapeet, aafeat, and . mo1t valuable family 
mecllcme, for the peculiar oomplalntl tor which 
It 11 deelgned and recommended, within my 
mowleqe. 

J08KPH KNOWLTON. 
ll&llOheeter, N. H. 

Dyspepsia, Oon■tipation, 

And all the Ill• that 1prln1 fl'om an lnacttn 
oondltion of the liver, kidneys,. aD'.d bowels, 
are tpeedily cured by the Sn.AXER 9AUA.,A­
RILLA., 

Liver Oomplainta, Oonatipation and 
Dl-■ine■a Oured by Oorbett'a Sar­
aapar.tll•. 
The severe 1nlferlbg of Breeman Hammond 

of tbt1 place wa1 well known to me and my 
.frlendl. Wltoeuln1 the wonderful cure'effect-
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Poor Man'• Puddinr;. - Ono cupful of 
11our milk, half a cupful of moluses, two egis, 
a little aalt, half o. teaapoontul of soda, flour 
1mough to make I\ thick bntter, one cupful of 
seeded rnialos. Boll in a mould for two or 
three boura. 

Lemon Pie No. 1. - Grate one lemon, 
mixing the Juice with the grated rind, and take 
also one cupful of water, one of sugar, the 
yolta of two eggs, a piece of butter the alze of 
an egg, one 111cc of uread, broken fine, without 
the cruet. Bake with only an under cru1t. 
When done, bent tho whites of the e!ltIB with 
four tableapoonfula of augnr aQcl a fe,v drop 
ct lemon, and spread over the top; then re­
turn to tho oven to brown 1ligbtly. Thia 
111ake1 one pie, and ta very nlco. 

Lemon Pie No. a.-Rub together two 
1.pJoofula of tlour ond one of butter, and add 
one cupful of sugar, one egg, one teaapoonful 
l•f water, and the juice and grated rind of one 
lerp.on. Bake In a cruet of pastry, either 
!Jarred acro11s the top, or with plain cover. 

Toma.to Pies. - Peel aml slice ripe toma­
toe, and sprinkle over them a Utt.le salt. Let 
them.stand a few minutes; then pour off the 
j!llce, and add 1uga1·, half a cupful of cream, 
cne egg, and nutmeg, and cover with a paste. 
Bake In a moderate oven pver half an hour. 
'.l'hl11 makes an excellent and much-approved 
t•le. 

Boiled Cider. -Take four gallon• of 
cider and boll! ft to one gallon. 

Shaker or Boiled Cider Apple 
Bau.oe. - For one bushel of sweet apple. uae 
one gallon of bolled elder. Put tbe cider Into 
a brass or tin boiler. Wuh and drain the 
t>,pples, _put them into the boiler, and cover 
tight. It the boiler will hold one bushel of 
•fnplea, two hours should be given for cooking. 
Care should be taken that they do not cling to 
the boiler or acorcb. Oook very slowly over a 
moderate but atcady beat. Do not atlr the ap. 
plea while cooking. 

Baked Apples. - Waah one dozen medl­
um.eiaed aour apples, Put them in a deep 
baklnf Un, atema up, and pour over them one 
f.'upfn of sugar (If very aour add more), and 
two cupfuls of water, Bake qulekly. 

To keep Small Fruits trom Risiq 
i.-0 the top ot the Ja.r when Ca.nned. -
f:4crew down the cover tlglltly while the frult..111 
hot, and keep turning the can• froln top to 
bo(tom untll the fruit le ao filled with the Juice 
a• to compel It to aetUe to the bo\toQl, Hr,. 
(J. W.King. 

ed on him by the uso of CORBETT'!'! CONCE •• 
TRATED SYRUP OF SAR APARlLLA, I gladly 
adopte<l it.a uae. For a long time I had beeu 
troubled with the Iker <;omplalnt, and for more 
than t wel vo years w1th an oggra vated constipa­
tion of the bowels and dlzzlneH oft.he head; 
but, after UAlng one dozen bottlc11 of CORBETT'H 
SHAKER 8AR8Af'ARILLA my health WU fully 
restored me. Not for years before have I 
known what even health mennt. Tbla prepa­
ration ,of Dr. Corbett, from experience, r know 
to be a moat invaluablti midici1u, and have no 
doubt It was tho 11010 cause of my rtietoratlon, 
aa I h1we taken no other medicine since com­
mencing the use of this 11yrup, I kn•w of 
several others in this vicinity who have been, 
and now are, taking thla 8RAKF.R SYRUP, with 
the most 'beneftctal re11nlt11. It la hlithly np­
proved of by Dr. Knight ar.d other emtn.,nt 
phy1iclan11. 

CALVIN GERlUSH. 
Franklin, N. II. 

None so Pure, 
$0 wholeso01l', so eft'ectlve, 110 economlcal, 
as the SHAKER81 8ARRAPARlLl,A.- (kmgrc­
gationali,t. 

Lumbawo ·au.red by Corbett'• Sar­
saparilla.. 

CoNcoao, N. H., Nov. 25, 1878. 
DEA.a Sta : - For two years or more ~ wu 

troubled with what the doctors called lumba10 
- - very severe pain in my baok and hips. I 
took l'\any kinda of medicine, without rellef. 
I bouaht two bottles of CoaB&TT's SHAKER 
8AB8APAIULLA. I took one bot.tie and a half, 
and the pain In my ·back left me, 11,nd haa not 
returned. 

Yours truly, 
A. P. SHERBURNE. 

.A.n Open Seoret. 
We cheerfully submit to every Invalid and 

bis family physician, to motben and those hav­
ing the care of children, the Ingredients used 
In the preparation of this great purifying and 
11trengtnenlng medicine, which are the roota of 
Banapnrllla, Dnndellon, Yellow Dock, Man­
drake, Black Cohoah, G11rget, Indian Hemp, 
and the Berries of Juniper Knd Cnbeb, united 
with Iodide of Potas lum made bt our Soci­
ety, bccouae we know them to be the beat 
tn the vegetable kingdom, and beoaute we 
careful17 select ev~ry one aceordlng to lta 
power. 



.VARY- WIIITCHER'S SHAKER HOUSE-KEEPER. 18 

Shaker Boiled Applea.-.About the Ph7atoi&na Endorse Corbett'• Sara-
nicest morsel tha, ever tickled tho palate ta a p 111 the B t 
boiled apple; 110& bolled like a potato nor a ar a 611 ea • 
steamed like a pudding, but na follows: Place We, the underalJned, having uee4 Da. COR· 
a layer of fadr-aklnncd Baldwina, or any nice BETT'S SHAKERS 8AR8APARLLLA in eur 
\'arletlea, in the stew-pan, with about a quarter practice, and having examined the formula by 
of an inch of water. Tbrow'on about half a which it la prepared, would cheerfully recom­
cup of sugar to aix good-aizud apples, and boll mend 1no the aommunlty n1 the cheapest, eBf-

'imtil the applea are taorourhly cooked and est, and moat efflcacto11a of all the preparations 
tho syrup nearly thick enough for jelly. After of Barsaparttra in the market, It■ higbly-eon­
ono trial no one would, for any con■lderatlon, centrated 11,tate, (there being In a given amouut 
have fair-skinned applee peele.d. The akin• of ayrup twice the amount of vegetable extract 
t.'Ontain a very large sltare of the jelly-making that any other contalna,) the care, aklll, and 

~~~1:~U:e~a~~~~r:a !i!":~I~ l~~f!~~b~t!~ . :~ti~l~fi~a o;~~t;:::~~!:[e, aro sure gllllF• 

houaekeeper, lnatead of throwlna aw~ the T R o b -u- D w D B k ,, D B 
k d f d d • . roe i• .... ., . . nc , m.. ., • 

,. in1 an coree o eonn pie-apples, wou uae B to M J 8 Y'll t M D J 
them for Jell..,.. A tumblerful of the richest un n, • ·• • • • 0 • • ·• amell 

h 
1 b· l d rro· h d Babb, M. D., Z. Oolburn1. M. D., M. G. J. 

11ort can t ua e ol>tn ne mt e ozen ap- Tewksbury, M. D., , A. tt. French, M, D., 
plea. Boll the akit:s, etc., a few minutes and Josiah Oroabr, M, D., .A. G. Gale, M. D., J»1. 
fltrRln. .Add a little augRr to the Uquld, and A O M D 
boil until right. to tnrn Into the tumbler:" • ren, • • 

Sweet Piokle.-Beven pounds of fruit, 
two pounds of sugar, one quart of vinegar, 
two ouncea of caeaia buds or oloYce. 

Pine-Apple Jam.-Pare and w11lgh the 
piue-applee, and grate them down on a large 
IP'Bler. To one pouud of fruit put three quar­
ters of a pound of powdered su1:u. Bet over 
the tire, and when It comea to a boil, stir till 
done. Boll IL half an hoµr or more, till clear. 
Put it In jars and cover carefully. 

BaapbeffJ' Vinegar.-To two quarts of 
ra1pberrlea put one pint of cider vinegar. 
.Aft.er two or three days ma■h tho fruit and 
atrain through o. bag . . To every pint allow a 
pound of sugar. Boil twenty minutes and 
11klm. Bottle when cold. 

Stewed Prunes. - Wuh the pniQea in 
warm water and rub them well between the 
handa. Put them In a kettle that you can 
cover tight, with two quarts of water to one of 
prunes. Stew them gently two. hour■• Theae 
will not keep more than two day• tn warm 
weather. If you Jlke,,ou can add one cupful 
of sugar to a quart o prunes, and they will 
keep much longer. 

Shella. - Put one quart of cold water and 
ha1f a cupful of ahells Into the pot. and boll 
1eutly four or five houra; add botnng water 
occaaionally. .About twenty mlnutea before 
eervtng, adil one pint of new milk and bolling 
water enough to make three pint■ in all· let 
this boll a few mlnutea, at.rain and ee"e. 'J'he 
milk may be omitted and more water ueed. 

Chocolate.- With four ■poonful■ of gt"ated 
chocolate mix oue of sugar, and wet with one 
of bolling water. Rub ' tbi1 ■mooth ,wlth tbe 
bowl of the spoon, and then atlr into one quart 
of bolftug milk, Let thi• boll up once and 
serve. 

Be Juat to the Shakers. 

The Shaken f11el that they do not exceed the 
bounds of propriety when the7 claim t,o have 
orlglnate4 Sareaparllla, and request the.public, 
aa a matter ofjuatlce, to discriminate between 
this time-honored blood J!lUrifter and remedlee­
called Sarsaparilla. but which bear no relation 
'to it In the variety, quality, and quantity of its 
ingredie,ntl. Our SHAKERS' BAR8APARILJ,A. 
ta not a secret or a quack remedy, nor are 
itl Ingredients withbefd from those who de• 
sire to k11ow them. Our claim to superiority 
le baaed on the growth, curing and eefectlon of 
ltl several roots and berries, and the care with 
which they arc compounded. 

Excellent Satisfaction. 

DovEB, N. H., Dec. •• 18'78. 
DEAR Sm ,--CORBBTT'8 8.A.B8APA.BlLLA. ltlfB 

given eKcellent aatlefaction to our cu1tom1n • 
and we take pleasure In· recommending It. 

Very truly yours, 
LOTHROPS. & PINKHAM. 

Good Appetite and· Rioh Blood. 
To restore the appetite, enrich the blo<1dr 

banish pain and 11enou1ne11, and lnvlgora,e 
both t~e mind and body, nothlna kno-,rn to 
druagl•ta is superior to CORBE'l'T'II 8HAKBJ;.A' 
8AR8APARILl,A.. In fact. It la ever)'Whero 
ackn~-,rledged t& be the 1tandar.d family to111, 
and bl~d purifier, 
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Ooooa. Paate. -Cocoa p&1te ia mado the 
same 111 chocolate, omitting the sugar. Never 
boll chocolate or preparcit cocoa more than 
one minute. Boiling make, it oily. Th 

ci~~O~~t!ta~
11
d '!:oec~ani~!~ i~1~~~ .;1:~ 1:i~te!r 

part water,!& never rich and amooth. .After 
using all milk you wUl never 10 back to the 
water aaatn. 

Beef Te•.-Take beef of a arood quality, 
very fresh, and rulltleu of a partfole of fat, cu, 
It Into piece• a quarter of an Inch aquare, put 
them fn an eartbernware ve11el; add. cold 
water until the beef la a little more than cov. 
cred. Let It 11oak three houn nt lcMt; for 

1:{~td~':l ~;•~n~~.; :~t;o~
8 

t~~tt=i~~t:: 
Never stl"llln It. Served up with pepper and 
salt to taate, and with a bit of dry toaat, well 
browned. 

To Keep Cucumbers Fresh, - When 
the cucumblll'II are in t.helr beat they ahould be 
cut "l"nd laid In a box just to flt them, and then 
bury the box in ■omc dry eand, covering it 
over 'to the depth of a foot. There thou Id not 
be any hay or moH put with them in the box, 
aa tt wlll cnuae them \o turn yellow. If !old 
tn a box without hay or mo81, the color nd 
bloom may be preserved for two weeka to look 
u fre11b a, the dny they were cut. Melone may 
also be kept In the 11amo way. 

St. John'• Oil. - White and yolk of an 
cirg; oil of turpentine, six ounce'!.~ aoeito aolcl. 
ono ounce· water, flve ounoea. »ts, Thi• 11 
nn Invaluable liniment for the honsehold and 
fllrm, appllcBble to every e:ictemal ailment, 
Shake thoroughly before ualug. 

Baeilioon Ointment. -Tnke ten onnce, 
realn, four ounces yellow wax, and sixteen 
ouncea lnrd. Melt them together; ■train 
through muslin, and atlr constantly until coot. 
Thi!! is -the beat ointment or healing 11alve tn 
exlatence, 

Spiced Vinega.r tor Piokles.-Tako 
two ounoe1 or bruised black pepper, one ounce, 
of brul11lld gJnaer, one-half ounce or brul1ed au. 
eplce, and one ounci!-salt. If a hotter pickle 
Is dcelred, Rdd one-half drachm of cayenne. 
Put tbe111 fn one quart of vinegar, and 11lmmer 
gently fn an enameled 11aucepan until extract­
ed, Bnd pour on the plcklea or other vei­
etablee. 

Pickled Onions. - Peel small silver but. 
ton onions and throw them t_nto a stewpap of 
bolling water; a11 soon aa they look clear, take 
them out with a strainer ladle, place them on 
a folded cloth covered with another, and when 
quite dry put them Into.a j11r and cover them 
with hot, llpler.d vtnegar. When qultAt cold, 
bring them down, and cov..- with bladder 
wetted with the plcklo, 

Endorsed \>Y Druggists who know 
the Shakers. 

We, the underalgned, druii111ta, most wlll­
tngly give t.tlmonlRl to th~ ••lue of Cott­
BETT'a .8eA&Ell SYRUP 01' 8A&8Al'ARILLA al 
a reliable medicinal remedy : 

c. H. Martin,._ Conoord, N. H. .. .. 
Porwmouth. " .. . 

W. P .. Undernlll &: Co., 
Underhill 8t Klttredp, 
WllllBm R. PN11ton, 
Georg_e Hill, 
John B. Ball, Manche11ter, • u 

Epping, " 
Haverblll, 

Milford, " 
Hllh1boro''Brtdge, " 

W. H. Stickney, 
Henry Merrill, 
D. 8. Burnham, 

. C. Dickey, 
G. J. Appleton~ 
Dort&: Obandler, 

o., Ke,~ne, " 

F. R. Woodward, 
,v1111on & Withington, 
O. O. Topllt'I', 
Georre A. Hatch, 
,v. A. Bucklin, M.. D., 
.Albert Blake, Jr., P . M .• 
B. A. Morgan, 

Htll, " 
Salmon River, " 

Flshervtlle, " 
Laconia, " 

Belmont, " 
Bristol, " 

Wolfboro, " 
MIiton Milli, " A. W. Low, 

Salt Rheum, D:,apepsi•, General De­
btlity, and Scrottlla., cured by 
Corbett's Sarsaparilla. 
For a number of yean pa11t I have been 

aflllcted with salt rheum, dy11pepeia, general 
debility, and scrofulous affectlor\11. About fif­
teen month• 'aince I commenced taking Coa. 
DETT'B BYBtlP, nnd soon realized great benefit 
therefrom. It la the ftr11t medicine I over found 
that permanently helped me, and I find that 
my health and strength are very much im­
proved. I believ<· this an in ~aluable remedy 
for serofuloua disorders, and most cordially 
recommend It to all who are dieted a■ I bave 
been. Ky general health 11 now aood, and I 
attribute m1 rceoTery 11olel.7 to the BHAIU:B 
STROP, 

SOPHRONIA W. BADGER. 
Concord, N. II. • 

a-The foregoinll commendations are gt\"en 
In behalf of" CORBETT'S SHAKER BAR ~PA.­
RILL.A. SYRUP" only, and not for any otller 
vreparaUon called Shaker Sarsaparilla. 

All purcha.<1ers are requested to obflerve the. 
following tn regard to the SARSAPARILLA: 

'fho genuine arUclo 111 packed ln bottl , 
with the word• u 3Aaktr 81J"Up, No, 1, Cantw­
burv, N. H,," caat thereon. 

To iruard agalnat counterfelta, observe th<.' 
written signature of the proprietor on the 
label, and on the out Ide wrtrpper thl.8 11lgn.1-
ture: 
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Baking Powder. -Thoroughly dry eep­
arately by gentle beat, one-hnlf pourtd pulver. 
ized tartaric neld, tbrco-fourtha of a pound of 
pure bicarbonate of sodn, three-fourths of a 
pound pure pulverized pot to furlna. Mix 
them in a dry 1·oom. J.'u1111 tho milttlU'O through 
a sieve and at once put into dry cane and cover 
securely 10 as to· excludc the 11ir nnd moisture. 
One or two teupoonfula 11re mlxe!l with the 
dry dour or other Ingredients, which are then 
matte Into dough as quickly ns possible with 
coM water, and at ouce bilked or bolled, as tbe 
cuemny be. 

Corn Soup. -A quart or milk, a pint or 
grated green corn, the aame quantity of water, 
two table11poonfuls or butt.er, a heaping table 
spoonful of flour, a\Uce of onion, pepper and 
11Rlt to taste. Cook the corn In tho wuter for 
half an hour. Let the milk and onJon come to 
a boil. • Mix the butter and flour torother, and 
add a few tableapoonful11 of the mllk. When 
perfectly smooth 11tlr Into the remainder of the 
milk and cook l'ight mlnutP.e. Take out tile 
onion, add the corn, seaaon to taste, and ser.vc. 

Green Pea. Soup. - Oover a quart or 
green pe1111 with hot water, and boll, with au 
onion, until they will mash euily. (Tb.e time 
will depend on the age or the peas, but will be 
from twenty to thirty minutes.) )heh, and 
add a pint of eoup etoek or wntcr. Cook to­
gether two tablespoonfuls of butter and one of 
flour until emootn, but not brown; add this to 
t.be peas, nnd add al o n cupful of cream and 
one of milk. Season with salt and popper, 
and' let boil up once. Eitrain and serve. A 
cupful of whipped crel\m added tho last mo­
ment is an Improvement. 

Black Bean Soup. - Add to a larre 
knuckle of vt-al four quarts of water and one 
quart of black beans that have been 110aked In 
water over nlcht, nnd let them boil with the 
veal four or flvc hours; add, also, a small bit 
of onion, a dozen whole cloves, some salt and 
pepper; cut three hnrd-boiled eggs and two 
lemon11 into slices and put into the bottom of 
the tureen and strain tlle soup, bolling hot, 
upon them. If the water b0ils away. keep 
adding to it, as this receipt ought to make a 
gallon of soup. It should be of the conaiatency 
of pea soup. If yon have no veal, the bones 
of salt pork make a good snbatltute. 

Beet Soup. - Break up the bonoe of a 
roast of beef, and Jay them in tho pot; dredge 
with salt, pepper. and fiour. Cut into pot one 
small onion, and add t.wo nnd a half quarts or 
cold water. Set the soup on the tire, and 
when it comes to a boil, akim it. Let It boil 
gcnl.ly three hours, then allll eight sliced pota­
toee, and boll twenty minutes more. Have 
ready dumplfnge; put them In and cover th,:ht, 
and boll ten mlnuws longer; then dh1h, First 
take out the dumplings and place In a amall 
platter; then tnrn tbe soup Into a tureen, being 
c.ref\11 to take 0\1t the bon\!s, ancl eerve, 

CATARRH. 

~anforil' s Railical ~ore. 
The great American Balsamic D1Btillation of 

Witch Hazel, American Pinc, Cann<la Fir, 
Marigold, Clover Blo1111om1, etc., for the Imme. 
dlate relief and permanent cure of every form 
of atarrh, front n 11tmple Head Cold or Influ­
enza to the loss of Smell, Tnate, and Hear'Jng, 
Cou1h, Bronchltie, nnd Incipient Consumption. 

A. ■Ingle do1e instantly rellevea' the moat 
violent •n~zlng or H!'nd Colds, clears the hen~ 
as by magic, atop• Watery Discharge• from 
the No■e and Eye1, prevents Ringing Nolse11 
hl tho Head, cures Nervous Headache, and 
subdues Chilli nnd Fever. 

In Chronic Catntrh, Cough, etc., it clean■l!s 
tho Naeal Passage of foul mucus, restores the 
senses of Smell, Taite, and Bearin2. when 
ad'ected, free■ the Bend, Tbr,,at, and l.. Jnchlnl 
'fubc1 of offensive choking matter, 8weeten11 
and Pur°ifle• the Breath, 1tope the Cough, and 
arrests tho progress uf Catarrh toward• Con­
sumption. 

PurelyBalaamicand Vegetnblc, 11weet,whole. 
some, eco,notnlcnl, 1nfc. lndorsccl by phyB1, 
clan1, chemist , and medic 1 joqrnu.ls through­
out the world, ns tho only compkte external 
and internal treatment. One bottle Radical 
Cure, one box Cntarrbnl Solvent, ancl Sanford's 
Impro,·c-d lllhnlcr, with Tre11tlse and Direc­
tions, in 0110 p;cknie, of all cbcml11ta and 
druggists, for 1.00. Ask for Bnnford'e Radical 
Cure for Cntm-rh. Priucip:il Depot, WEEKS & 
POTTER, 860 ,v;u1h!ngton Street, Boston, 
V, 8, 4,1 and 8 8nowhill, Lon<lon, llloglancl, 
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Penobscot Stew. - U1e al5out a quarter 
of a pound of cold broiled or routed mea,, 
four potatoes, two onion,, a quart of water a 
quarter of a cupful of barley, a t.ableapoonful 
of flour, aalt 1111d peppor to taste. Cut the 
meat into 11mall cubes; cut. tho onlon11 very 
flne; waab the barley. Put thc1e all in a stew. 
pan, and dredge them with the flour, hnlf a 
tal>lespoonful of 11alt, and one.eighth of a 
teaspoonful of pepper .. Add the water, and 
11lmmer two hours. Pare and alico the pota­
toes and add them to the 1tew, and &hflmer an 
hour longer. .A,ld more aal\' 1md pepper if 
there i• not already enough. 

A Fine Irish Btew. -Thore will be 
needed for thla dlah only two pounds of the 
ueck of mutton, 11lx large potatoea, four onions, 
threo pint.II of water, two tableapoonfula of 
flour, and aome ealt and pepper; and then will 
prove an excellent one. Cut the meat into 
ebapely pieces. Put about hn.lf the fat Into the 
stew.pan with the onions, and stir for eight or 
ten minutes over a hot ftre; then put ill the 
mutton, which aprlnltle with the flour, aalt and 
pepper. Stir for ten minutes when add the 
water, bolling. Set the pan where it will aim. 
mer for an hour, and at the end of that time 
add the potatoea, peeled, and cut In qunrten. 
Simmer another hour before 11&rvlng. Dump­
lings add to the attracti'rene1a of the dish. 

Sworn Statement of a Boston Druc­
slat. 

GENTLEMEN :-I hereby certify that, l ha-.e 
had Cataarrh for ten yeara, and tor the l1111t 111:I: 
ye,u-1 have been a terrible auft'erer. I wa1 ren ­
dered partially deaf, had buzzing in the bead, 
paln1 acro81 the temple, dfzzy apella, weak 
and painful eyes, 11wollen and ulcerated ton-
11ls, nard and constant cough, severe faina 
acroBI the cheat1 and every indication o con­
aumpUon. My nead 'ached All the time. Tho 
matter accumulated ao 1·apldly In my head and 
throat that I could not keep them free. Fre­
quently at night I would spring out of bed, 1t 
1eemed to mo, at the point of auff'ocation. l 
would then have recour11e to every mean11 in 
my power to dislodge the niucua from my 
throat and head before being able to alee}> 
again. For a period of al:r ycara my tonaflt1 
were ulcerated and 10 much lnftamed that I 
could with difficulty awallow. I finally con. 
suited an eminent surgeon in regard to an op­
eration on them, but at his request postponed 
it. The constant inftammatlon and ulceration 
Jn my throat cau11cd by the poisonous m~tt.er 
dropping down from my head had ao irritated 
and inftamed my lungs thAt I coughed incel!. 
11antly,-a deep, hard cough. Meanwhile my 
1ystem began to ahQw the eft'ectll of this diaeaae, 
10 that I lost fteeb, grew pale and ahowed 
every 1ymptom of an early death by couimmp-

Stufl'ed Egge. - Cut six hnrd-bollE>d egge tlon. When matters bad reached tliia stage, 
In two, and, removing the yolks, mash them or about elx month11 ago, I began the uac of 
tine; then add two tel\llpoonfula of butter, one SANFORD'S RADICAL CURE FOR CATARRH. 

of cream, two or three drops of onion Juice, .After u11lng the flrat bottle I began to improve' 
ealt and pepper to taste. Mix all thoroughly, rapidly. The flrat dose seemed to clear my 
a:id after filling the egga with this mi:rture, put head as I had not known it to be for yt>nl'I. 
them together. Then there will be a little of It seemed gradually to arroet the dlscbargea. 
the fil\ing left, to which add one well-beaten It ,lopped my cough in thre~ day,. By usl111 
e,g. Cover the eggs with thla ml:rture, 11nd it aa a gargle I soon reduced the Inflammation 
then roll in crackcrcrumbe. Fry a light brown and swelling of my tonaila, ao that they 1100n 

.in botllng; fat. ceased to trouble me. 'l'he aoreneaa ncrou 
my cheat disappeared, the buzzing noJ1ea h1 

Stuffed Eggs, No. S. -Cut carefully In my head ceaaeil, my eenaea of bearing and of 
halves six hard-bolled egga; take out their seeing were completely restored, and O\'ery 
yolb and mash them with parsley. and onion i.11ymptom of disease that had reduced me to 
finely chopped, a teaspoonful of· butter, the the verge of the grave disappeared by thto 
yolk of a raw egg, and salt and pepper; refill use of SANFORD'S RADICAL CURI<: FOR CA­
the white balvea with the mixture and place TARBR. 
them in a bakinr-dlah, add white11auce, sprinkle I have been thus e:rpliclt because, 811 a drqr­
o-.er a little pounded cracker, and aet the dlah alat. I have aeen a great dE>al of 11ufferlng from 
In an oven a lew minutes. • Oatarrh, and hope to convince many that tbia ' 

la a great remedy. 
Spanish Ena, - Add to two quart.a of 

bolling water a tablespoonful of ealt, and in tt 
cook a cupful of rice for h1tlf an hour. After 
draining through a colander add a tablespoonful 
of butter. Spread lightly on a hot platter, and 
on U place alx dropped egga. 

Salt Cod, - Flnt :wash the fish, iu the 
evening, and aoak it over n!lrht in cold water. 
In the morning put it In fre11h water, Wld put it 
uu to cook. Ju11t 811 aoon ae the.water 111 at the 
bolling point. aet back where It will keep hot 
hut. not bolL A bard, dry .flab will cook in 
from four ~o ■Ix houn, •nd IQJD8 will be done 
In half an hour. 1 

Since curing ~yaelf with 8.ANFORD's RAD­
ICAL Cuu, I have recommended ft \ti over 
one hundred caaea without a alnaile c1t1e of fail-
ure. Very gratefully your11, 

' GEORGE F. DINSMOR.R. 
(Now of Worceater, HaH.) 

Boston, Feb. 28, 1876. 

8UFPOLX, 88. Feb. 28, 1876, 
Tben per1onally appeared the said George 

F. Dinsmore, and made oath that the foregoing 
•tatemPnt by him aubacrlbed la truE>, 

Before me, SETH J . THOM.AB, 
Juetice of the Peace. 
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Stewed Lobster. - Open a lo bat.er weigh­
Ing two and a half pounds and cut the meat 
Into little dice. Heat two tableepoonfolJI of 
butter, and add the dry flour, atfrrlng until 
perfectly 1mooth; then gradually add the 
water, attrrtng all the while. Season to taate, 
.\lid the lobster, and beat thoroughly. 

Fish Balls. -Use thoftah Jen from dinner. 
Put it In your chopping-tray, being careful 
that there are no bones in It, and chop fine. 
Pare and boll potatoes t-nough to have twice 
the quantity of potatoes that you have of fish; 
when cooked, turn them Into the tray with tho 
tlah, mMh fine, and muke Into blllls about the 
size of an ·egg. Have the f11t bolllng hot, 1md 
fry a light brown. Have 11llces of pork a nice 
hrown to serve with tho fish balls. 

Fish Cakes. - ;One pint of aalt codftsh, 
picked very tine, two pluta of whole, raw, 
peeled rotatoee; put together in cold water and 
boil til the potatoe• are thoroughly cooked, 
remove from fl.re and drain oft' all the water!. 
mash with potato-muher, and add piece or 
butter the 1lze of an egg, two well.beaten •1111, 
and a little popper; mix well with a wooden 
spoon; llavo 1' frying-pan with boiling hnd or 
drippings, Into whlcli drop the miir:ture by 
spoonfuls, and fry brown, do not freshen the 
tl1h before bolling with potatoes, and do not 
mould cakes, but drop from a spoon. 

Turbot a la Creme. - Boil either batl8 or 
cod wtth plenty of ult; flake it, removing all 
akin and bones; boil a quart of milk or cream 
In a mllk-bollor, and, while it Is bolling, put in 
n bunch of parsley, an onion, and a little celery.; 
1tlr In also three tablespoonfuls of flour, 
mixed perfectly smooth wltll a lltUe cold milk. 
When boiled, take out tbe vegetable , add a 
qunrter of a pound of butter to the cream. 
Butter A deep <l.lsh, and pnt in a layer of fteb, 
and then R lnyer of eau~ i continue thl1 until 
the dish ts full, making tne ftnal layer of the 
111'luce. Cover tho top with ftne bread-crumt,1, 
nnd n trlfl.o of grated cheese, if liked, B11ke 
hair au hour. 

Fried Sauaaces. -After cutting the eau­
eagee apart. wash them, and laying them In a 
pan pour bolling water over them. Let tl,em 
boil two minute ; then turn off' the water and 
prick the sausages with a fork, or they will 
burat open whefl they begin to fry. Put 11 
small quantity or drippings In the pan with 
them, and fry twenty minutes. Turn them 
onen, that they may be brown on all aides. 
Cut stale bread Into fnnclful shape1, fry in tho 
11ausage fat, and garnish the dl@h with them. 
Brown bread is very palatable fried ln thts 
way. Serve plain bolled potatoes, squash, 
ma bed turnips, ancl 11pple-&auco with sausages. 

Fricasseed Beef. - Put n pint of clear 
water m n trying-pan, and when It comes to R 
lioil, thicken with one heaping spoonful of 
fl our, and season wtth salt, pepper, and a little 
butter. Cut cold roast beef into 1Ucea, aiid 

Sanford's Radical Cure ls preparfd 
by Distillation. 

Every plant and herb that yields lte medical 
eeaence to it I• placed ln an Improved stUl and 
there mingled with a solvent liquid, which; by 
heat, Is made to pRH over Into the receiver, 
bearing with it the healing e11ence ot Juice• of 
the11e plant.I and herbs, free from every con. 
tamination, pure and colorle11. Thus the ac. 
tlve, medical coostltuenta of thou1anda of 
pounds of herb• may be condensed Into a very 
11mall comp1111, In thl1 way SANFORD'S RAD• 
JCAL CORE 11 divested of the nauseatlDi, 
worthle11 feature, of all other rcmedlea, while 
lt11 curative properties are Increased tenfold. 
It IA poaltlvely tho greatest medical triumph 
of tbeqe. 

Bad B1'eath, 
Dropping, Into the throat, cough, and wuUng 
or ffe h, cured by SANFORD'S RADICAL CORE 
FOR CATARRH. Com,plete treatment 0111, 
dolla1·. 

Most !3at1sfaotion. 
Your SANFORD'& RADICAL OoaE 1ell• bet­

ter and gives more eatla!actlon than any 1iml-
lar preparation we Jaw AKEMi1~:t&: co. 

Bloomington, Ill. 

Another Youna- Lady Happy. 
"You don'tl::now," 1ald a cbarmln~ young 

lady, ''how much I owe you. I wa, so bad 
Ith Catarrh that I could not associate with 

my former companions. My head was full of 
oifcnalve matter, which tainted my breath and 
clothing, and •erloualy aff'ected mr bearlnic 
and taste, be1lde1 dropping Into my throat and 
making me cough. My parents thought I wu 
going Into consumption. I wna 110 sick and 
unhnppy that I tJtought of suicide. But I am 
ao thankful I found SANFORD'S RADlCAL 
CURE. It bu cured me of everf symptom, 
ancl I am now •• well u I can be,• Complete 
treatment, one dollar. 

Free the Head 
And throat from oft'enslve cboklnr catarrbal 
matter, 1weeten and pnrl(y the breath with 
SANFORD'S RADICAL CORF. ,md be happy. 

..l....--

For Mlnlatera and Public Speakers. 
Sanford's Radical Cure. 

Rev. Dr. Wfg(rin say,: "One of the bll11t 
remedies for Catarrh, noy, the beat remedy W.ll 
have found In a lifetime 9f sud'erlng, is SAN­
.FORD' RADICAL CtJRE. It fa not unpleasant 
to tnke through tbe nostrils, and there cotne11 
with each bottle a ■mall glue tube for u,e In 
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put Into this aravy; let them boll five minutes. 
If there be any cold beet gravy, add It to tho 
other, In which case you wtll not need quite aa 
much butter. Boiled potatoes, tomatoes, 
bolled rloe or mncaront, and aqua.ah may be 
served with tho fricassee. 

• Fried Ham. - Cut the ham In very thin 
slices, and cutoff the rind. Have hnlfaspoon­
ful qf botllng drlpptnr In the frying.pan . Lay 
tho ham in this, und try quickly etaht minute•. 
It wlU then be brown and crisp. 

Broiled Ham.-Cut the ham lo thin 1lloea, 
1.:Ut off the rind, and broil over cltiar coll.ls 
ten minutes. ,vhen tho ham 111 very aalt or 
hard, slice, and let stand in bolllna water ten 
minutes before frying or brolllua. 

Fried Chicken. - Cut the chicken Into 
six or eight piece@, und seusou well with salt 
and pepper. Dip Into 1.,~aten egg, I\Dd then in 
fine bread crumbs, In which there 18 a tea­
spoonful of chopped parsley for every cupful 
of crumbs. Dip once more In tho egg and 
crumbs, and fry ten minutes In bdill.ng fat. 

Boiled Flank of Beef. - Wash the flank, 
and make a c!rcHIDJ aa for turkey, which 
,prnad over it, ttrst having salted and peppered 
It well; then roll up and tie. Wind the twine 
round It several timwi1 to keep 1.t In' place; then 
sew Into a cloth kopt tor that purpose. Put a 
small plate In the p9t, ond- put in tho meat; 
then pour on It boiUng water enough to cover, 
and boll gently six hours. When done. re. 
move the cloth, but not the twine until stone 
cold; then cut In thin e11oes, and you will have 

:·~~:"J1.~l~e:t~!a~r!\ ~~dC:!~aeinJ. 'fhls 18 

Meat Haah.-Dredgewith salt and pep. 
Rer any kind ot cold meat, and chop it flue. 
!'hla la always the best manner of aeaaoniDg 
bash, as nil part.a will be season~d alike. l f 
you have cold potatoes, chopftnd and mix with 
the meat; It tliey are hot, mash. Allow one 
pint of meat to two of potato. Put this mix­
ture in the frying-pan with a little water or 
soup stock to moisten it, and stir Iµ a spoonful 
of butter; or If you have nice beef dripping, 
use that iuatead of butter_. Heat slowly, stir­
ring often. nnd when warmed through. ~ver 
and let It stand on a .moderately hot part of the 
stove or range twenty minutes. When ready 
to serve. fold as you would an op:1elet. 

Alamode Beet. - Cut deep gashes In a 
piece of the round of beef, weighing alx 
pounds, and rub Into them a handful of ult, 
a spoonful of cinnamon, hnlf a spoonful of 
clove, half a spoonful ot allsplce, a spoonful 
of mace, one of pepper. and half a cupful of 
flour. Fill the gashes with dreulng made ttlJ 
for tu1·key, with the addition of a llttfe chopped 
onion. s~w the gashes together, and bind the 

~8:.~t 1:
1i: s:~ws k~[i1~

0
!~a~ :~~\,e ~:;e~d 

ttrht; put in a whole onion, a •lice of carrot, 
and one of turnip, and adll bolllna water 
enough tQ cover the piece. Simmer three 

Inhalation. It clear■ the head and throat so 
tborourbly that, taken each morDinr on rllinJ, 
there are no unplen"8nt aeoretlona and no dl•­
arreeable hawlr:1111 during the entire day. but 
an unprecedented clearnesa of voice and 
respiratory organs.,. 

From a Simple Cold 
Or 1nA11enza. to tho rotting, sloughing, and 
d-,atb of the three 1en1e•• l::l.A.NFORD'9 &01. 
0.&L OoaE .FOR CA'U.RllB la supreme. 

From the late Henry Wells. en­
dorsing Sanford's Radical Cure. 
GENTLEMEN: -I have for some months felt 

It a duty that I owed to 1u1fcrln1r humaulty'to 
write you, stating the great benedt thnt I have 
derived from the use ot SANFORD'S U.ADICAL 
CtJBE FOR CATARKH. 1''or more than twe11ty 
yeara I have boon afflicted with thla very trou­
blesome complaint. I havo trl.e<t all the reme­
dies I could find, but without mo.terlal. ·or 
permanent benefit. Last fall the dlaeue had 
arrived at that state that I must have relief 
or die. The entire membranous system bad 
become so tntlamecl, and the stomach ao 
disordered. that it waa a doubtful matter 
whether 1 could go to t.he Pacific coll8t, or"if I 
did whether I should live to come back or not 
I aaw an adverd11ement of tbis medlolm,, and 
although being very Incredulous nbout speclftcs 
or nostrums of any kind, yet In sheer despera­
tion. I tried th!", and at once wns beuetlted by 
It. The ohang,·s of climate, a chronic disease 
of the liver, and my ngc-uvcr 70-may pre­
vent my entire 1·e11toratlon. but the beoeftt I 
derive from it11 daily use Is to me inealuable, 
and I am hoping to b« completely cured. and 
a, last arrive nt n rcspcct.ble old age. · 

If this statement. of my c11Bo can be of any 
serviee to t.hosc nffllcleJ. as I have been. and 
enahle you to bring this remedy lntQ more gen­
eral use, especially on the Pacitto ooaat. (where 
it l• much needed), my object in wrltlair thi■ 
note will be attnlned. 

Very truly yours. 
HE RY WELLS, 

of Well.ta Fargo ~ Co. 
Aurora, N. Y., Ju.ne, 18T6. 

Relief in Five Minutes 
In every co■e; gratifying, wholesome relief 
beyond a money value. Cure beglus from first 
application, and is rapid, radical and · perma­
nent. Choking, putrid mucu■ dislodged, mem­
brane cleanaed and healed. breath eweetened, 1 

smell, taste, and hearln1 restored. Complete 
for .1.00, 
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houre, and then make a tltickenlng with four 
epoon1ful of flour, and 1tlr in, and at the 11ame 
time 1tlr in two epoonaful of either mushroom 
or walnut cataup, and almmerone hour longer. 
Some peraona think the addition of a glass of 
claret or M11delra an improvement; but It is 
nice without. 

How to Cook Salt Pork.-If only u 
tittle extra care be given to preparing it for the 
table, 1alt pork may be made very palatable. 
wrhe proper way to fry it la to cut It into aUcea 
a quarter of an inch thick, and after removing 
the rind, pour on boiling wnter, in which let 
the ellces remain for ten mlnutu; then turn off 
the water, and fry tbein till they are nicely 
browned on both side . In those places in the 
country where fresh meat cannot at all times 
bee lly obtained, It la well to atudy various 
modes of serving pork. If it 111 liked b1·olled, 
prepare it the same as for frying, and keep it 
ten minutes over a fire of clear coals. Anoth­
er mode that gives n moat aatlsfactor)' dlah, 111 
to fry it, then dip It in a batter, nnd fry again 
In tho pork fat, to which should be added two 
11poonsful of lard or drlppln~s. Tho batter 
mentioned Is made by mixing gradually to­
gether a cupful of milk and one of flour, and 
adding a well-beaten egg and a little aalt. 

Ham and Eggs. - Fry the ham as before 
J.lroctcd, and when \t all la cooked, turn the 
fat into a baaln, and scrape the aalt from tho 
frying.pan. 'l'urn back the fat, and add to it 
half u cupful of lard. When this comes to a 
boil, break in the eggs, leaving room to turn 
them, if you prefer them o. '!'hey look much 
nicer, however, when they are not turned. If 
they are not fried on both aides, dip up the 
boiling fat while they arc cooking and pour 
over them. 'l'hey wMl cook rnre In three min­
utes, well done In four. Lay them on the 
slices ot ham, and serve. 

Haricot of Mutton. - 'fake two pounds 
of cold ro1111t mutton, out into slices, and lay 
In n deep aauoe-pim, ancl then put in half an 
llnion, lialf a turnip, two potatoes, and one 
.:arrot, all cut into small piece11. Dl'eclge with 
dour, aalt and pepper. Cover with cold water, 
and boil lowly oue hour: then add two spobn­
fuls of flour mixed with cold wate1·, and boll 
one hour longer. Have a dish ready with an 
edging of mashed potatoes (brown them or 
not, a you please), and Into the centre of the 
di h turn tlie ment. Serve mashed potatoes 
11nd turnip and boll d rice with the huricot. 

Pigts Head Cheese. - Boil n. J>lg' head 
until the boncs will drop c•1t . ,, h, 11 cold, 
chop fine and season highly wn .... 1> •pper, salt; 
and aage; then put it into a lfottlc, nd to 
every quart of meat a<ld one half a pint of tho 
liquor iu which it waa boiled. Simmer alowly 
for half an hour, and turn it Into deep earthen 
dishes, on top of which place a plute wltn a 
weight upon it. Bet In a cool place, and when 
coJd cut fu alic a. 

Sanford's Radical Cure Extrava­
gantly Praised., 

We belle\'e SANFORD'S RADICAL Cuaa to 
be a geuuino mt•ritorloua prepar11Uon. Somt: 
of our customt>rfl ari, eztr1tva1ant In theh· 
praise of It. . D. DEFORD & CO. 

Ottawa, Kan1ns. 

The well-known maker of· Yale's 
Mammoth Tent praises Sanford's 
Radical Cure. 
GENTLEMEN : - I have suffered ten years 

from the worst forms or acute catarrh, or cold 
tn the bend, that e,·or ~ffltcted mortal man. 
\Vhenevcr I took a fresh cold it would settle 
in my head, causing tht! moat violent 1neezing, 
accompanied t,y exce .. slve dh1charge1 from my 
eyea and no11e. Fol' day, and days my aud'er­
lng would be Intense, and finally settling In my 
loina and bowels, would render my life mi■er­
able for a month. Never, during all my suf­
ferings, was I able to obtuln even tcmP.orary 
relleffrom any medicine' I ever tried. Thr<·c 
weeks ago, while .sutforing from the worst 
attack I ever had, I procured a bottle of 8A • 
FORD'S R DICAL CORE FOR CATARRH, The 
relief from the llret dose wa1110 grntifyin1 that 
I would wllllngly have alven one Aund.red 
dollar, to obtai11 'it. A few doaes oomplctel) 
cured me. My bead baa since been perfectly 
free from mucoua accumulations, my breathing 
eaay, and not a aymptom of trouble about my 
back and bowels baa presented 1t1elf. Its etl'cct 
In my case haa been truly remarkable. 

R. M. YALE, Sall nnd Awnina Maker, 
2 South Market St., Boston, Mass. 

t 

Sneeze, Sneeze, Sneeze, 
Until youi· herid seems ready to fly oft'; until 
your no e and eyes disch.irge cxce111\ve quan­
tities of a thin, watery tluld; until your bead 
aches, mouth 1rncl throat parched, and l,Jood nt 
fever he.at. Thh1 11 acute cutnnh, or cold in 
the head, and is in tantly relieved by a single 
dose, and permanently cm·ecl In most COB I b~ 
11 package of SANFORD!s RADICAL CVRE FOR 
CATARRH, Complete for 1.00. 

Better Satisfaction. 
Having sold SANFOltD's ltADICAL CURE for 

over a year, I can state that it gives better snt­
lsfaotion than any sltnilar prrpnratlon I huve 
ever 1old. . Il. ROBERTS. 

Mt. Pleas nt, Ia.. 

My Little Granddaughter 
Has been deaf for two and a hnlf years, oauaed 
by catarrh. Iler little bend was tihed with cor­
ruption, whiob destroyed her appetite, made 
lier cough, and have a very unwholesome • 
breath. She has been cured of deafneBS and 
every other ymptom of catarrh, and 111 now 
a fin~ hi:nltliy child, t.bankll to 8ANFORD18 
RADICAL-CURE FOR CATARRFI.-Te,timo,iial. 
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Orea.med Oysters. - A pint of oystel'II, 
one of cream, a small piece of onion and a 
very ■mall piece of mace, one tablespoonful of 
flour, nnd salt and pepper to ta■te. Let the 
cream, with the mace and onion, com• to n 
boll. Mix the 1iour with n Uttle cold milk or 
creum and stir it into the bolllng cream. Let 
the oysters come to a boll in their own liquor. 
Skim carefully, drain oft' all the liquor, and 
tum the oyater■ Into the cream. Skim out the 
mace and onlons, and serve. 

Potato Sa.lad. - Slice thin six or eight 
medium-sized boiled potatoes; mince flne two 
sliver-skin onions, so as to get the flavor and 
not detect the oqlona in pieces; mix parsley 
and the potatoes with the onions, and season 
with salt and cayenne pepper. Moisten one. 
third of a tea1Jpoonf11l of dry mustard with n 
teaapoon~1 I of hot water; put the yolks of two 
i!ggs In same dish, beat togethel' wUh an egg­
beater until well mixed, then drip in sweet oil, 
benting It all tho time until it thickens like a 
custard, add one and n hnlf tablespoonfuls of 
vinegar. Put this dreBBlng over the potatoes 
and mix nil together. 'rho dish cnn be gar­
nis,hed with celery top!! nnd made very pretty. 

Fried Parsnips. - .After scraping the 
pannips boU them gently for about three­
quarters of an hour. ,vhen they are cold cut 
them into long slices about a third of an Inch 
thick, and season with pepper and snit. Dip 
In melted butter and then in flour. Put two 
tablespoonful& of butter In tho frying.pan, and 
aa soon as hot lay in slices enough to cover the 
bottom. Fry browr't on both, aides. Serve on 
a hot dish. 

Sara.toga. Fried Potatoes. - Peel good­
sized potatoes, altco them as evenly as poBBI, 
ble, and drop them lnto tee-water; bnve a ket­
tle of very liot lnrcl, nnd, after putting a few 
of the slice• at n time lnto a towel nnd shaking 
In order to get out the moisture, drop Into the 
boillng lard. Stir them occasionally, and 
when of a light brown take them out wlth a 
skimmer and they will be crlap ancl not greasy. 
Sprinkle salt over them while bot. 

Pemigewa.sset Rolls. -These are de­
algoed for breakfRSt, The Ingredients are, a 
cupfnl of butter, one of' yeast, half n cupful of 
white suirar, four cupfuls of bolled milk, the 
whites of four eggs beaten to a stiff' froth, six­
teen cupfuls of ftour; the butter should be 
melted, and the milk blood warm. Mix tho 
bread, and set ln a warm plnee to rise over 
night. In the morning shape into long rolls. 
Let theae rise for an hour; then bake half nn 
hour. 

Soda Biscuit. - Put Into a sieve with a 
quart or unsifted ftour, a teaspoonful of aalt, 
one of 1alerntuB, two of cream of tartar, and a 
tablespoonful of white sugnr. Mix all thOT­
ougbly, and run through the sieve; then rub la 
a spodnful of lard or butter, and wet with a 
little more (ban half a pint of milk. Roll on 

Another Gone. 
It Js useleH to deny that the brlghe1t and 

and fairest fall euy victims to con1umptto11, 
and equally fruitless to Ignore the fact that de­
cline has Its Ol'igin in many cases In neglected 
catarrh. 8Ali'l'ORO'S RADICAL OURE, a pure, 
ll'weet, balsamic dlatlllntlon, la the only natural 
and succeHful treatment yet compounded. 
~in~~~ete external 1md internal treatment, one 

Unlveraa.l satlefaotion from San­
ford's Radical Oure. 

We have aold SANFORD'S RADICAL Cuiu; 
for aeveral yt;ars, and cnn any candidly that 
we never sold n similar preparation that gave 
such universal aatlsfnctlon. We have to learn 
the first complaint ,ret. 

8. D. BALDWIN & CO. 
\Vasblngton, Ind. 

Ten Thousand Dolle.re 
Would not put me baok Into the misery and 
suffering l endured before I used 8.ANFORD'• 
RADICAL CURE FOR 0ATARRR.-Te,timonial. 

A Worthy Divine Praises Sanford's 
Radical Oure. 

The Rev. Dr. Lothrop came to rely upon. 
SANFORD'S RA.DlCAL 0,P.'RE FOR 8.AT.ARRH 811 
a menna of clearing ht1 bead and throat prl'­
parntory to the delivery of his dlacouraea. Few 
divines have suft'ered more from Catarrh, and 
few have more wnrmly pralsed the marvelloua 
groperties of SANFORD'S RADICAL CURE. 
o~!°X~r1i:r~xternnl and Internal treatment for 

Olea.r Head and Voice, 
Easy 'breathing, sweet breath, perfect smell, 
taste nnd bearing, no COfih, no dlatre111, ~f 
using SANFORD'S RADICAL (.,URE FOR O.A­
TARRII. 

Thus Speake of Sanford's Radical 
Cure an Old Cape Ann Druggist. 
GENTLElllEN: -I nm happy to lnfonn you 

that SANFORD'S RADICAL (.;URE la the beet 
remedy for catnrrh I have ever sold. It glve11 
tmlt/waa, 11,it'~faction. I hat,, not /ottnd a 
caa, that it dicZ not relieve at once, and In 

:na:ti:i:.8 ii:~ai8 s!:~rl :~ej1b!~!:a r:~:! 
market. Please send me another supply. 

Respectfully youra, 
ANDREW LE)i:. 

:Manchester, Mau,, Apr. 8, 1874.. 
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the board about an Inch thick; cut with n bis­
cuit eutter and bake In a quick oven firteen 
mtnut.cs. ir you bave not milk, use n little 
more butter, and wet wllh water. Handle a11 

ltttle and make aa rapidly aa po111lble. 

Graham Bread. - Make a stiff' batter of 
half a pint of waym water thickened with gra. 
ham, nnd add tolt I\ third of a cupful of yeast. 
Let it J'l11e over .-Wht, and tn the morning add 
a little piece ofoutter, half a cupful of sug11r, 
and whe11t flour enough to mould. Let the 
bread rlse in pane, and bakc'an hour. 

Indian Oake(. - One pint or Indian meal, 
a cupful of tlour, llalf a cupful of sugar, on•• 
third or a cupful of butter, a teaspoonful of 
aoda, one of cream of tartar, an egg, and some 
enlt. Mi-J: In enough sweet milk to make a 10ft 
batter. 

Franconia :Muffins. - A. cupful or sugar, 
five of flour, a pint or milk, a teaspoonful of 
ealeratua, two of cream of tartar, two egga, 
and butkr the size of Rn egg. Beat the buttn 
,md eugar together, nnd then add the eggs well 
beaten, and with tble mix the milk. Now bent 
in the flour in which the saleratue and cream 
of tartar ban been mixed. Bake in buttert'd 
muffin rings In a quick oven. 

Orullers. -These dainties are eaally and 
4.uickly made. A. piece of butter about the 
111zc of an egg,.a nutmeg, n cupful of sug11r, an<l 
three <'gga are to be made atift' with flour, cut 
In fancy shapes, and fried in bolling lard. 

Griddle and Indian Cakes. -For the 
griddle cakes use two cotfoEI cupfuls of sour 
milk or huucrmllk, ont1 teaspoonful of aalc· 
ratu11 dl111olved in a little hot water, and flour 
enough to pour, · Grease the griddle with a. 
piece of fat .1111lt pork, and fry tlie cakes u light 
brown. lndlan cnkes are made Jn much 1he 
aame way, aavo that half flour and half Iudlan 
meal ta uaed, and alao a teaapoonful or salt. 
They require a somewhat longer time to fry. 

Deep-seated Ooughe Oured by San­
ford's Radical Oure. 

We ha'fe known people to ,uff'er a year or 
more from a distressing cough, with all the 
symptoms of consumption, and yet be com­
pletely cured by a fo.w bottlea or tbo RADtCAL 
CURE, simply aecauae the cough waa but a 
11ymrtnm of Oatarrh, and could not be re)1"ved 
untl the principal dt1e111e was remove~ ~n-
1uwptlon may bo traced to NEGLEC~ C::A­
T.ARRR. 

Oomplete Batlsfaotion from San­
ford's Radical Cure. 

We sell more of the RADICAL CURE than 
all other catarrh remedlea put together, and I 
have yet to bear of a case that it hjlS not given 
the moat complete satisfaction. 

8. W. GIFFORD. 
01kalooaa, ta. 

"Not for All the Wqrld 
Woulci' I exchange the eood 8ANPORD'8 RADI­
CAL CURE FOR CATARRH baa done me," write, 
a worthy old gentleman. 

What Sanford's Radical Oure Does. 
It cle-an1e11 tho na11al paasagea of foul mucu11, 

restore■ the 11en1e1 oftaete, ■JDcll, ai1d bearing 
when affected, frees the head, throat and bron­
chial tubes of offensive choking matter, 1weet­
e-n1 and purftle1 tl1e breath, stops the cough, 
and arresta the progreBB of catanb towards 
consumption. Buch 111 the action of BANFOllD'B 
ltA.DICAL CORE FOR CATARRH, Complete 
e~ternnl and internal treatment, $1.00. 

No Complaints from Sanford's Radi­
cal Cure. 

We have had an exteMlve sale and no com. 
Doughnut.. - One .and a half cupfuls of ~l!'rlen.ts. It le the bWe~tINae

O
!Hlll'!g._ th

8
i'In'gLtnEBo.ur 

rullk, the 1a111e quantity of eugar, two eggs, 11 o""' "" 'Y 
acant toaapoonful of soda, a teaapoonful of Boulder, Colorado. 
aalt, and llalf a nutmeg. Very toothsome 
doughnut■ are made by this role. 

Pancakes, - Into a froth made by beating 
three eggs stir half a pint of milk, one tea­
spoonful of salt, and three tabll)apoonfule of 
flour. Ht1at the frying-pan, and greaae well 
with butter. Turn a tlilrd of the batter into 
It, and fry a light brown on one side, ahaking 
lbc pan frequently; to prevent burning. Wh<>u 
brown on one side, turn and brown the other. 
When done, spre,id wltb jelly, fold. nnd serve 
Immediately. Sugar m11y be substituted for 
Jelly, if you choose. 

Buns. - Half a c1.prul ench of ytmst, s111J&r 
and butt(.'I', one and a half cupfuls of milk, half 
a nutmeg, and a little salt. Mix together at 
night, and in the.morning add half a cupful of 
eupr, and 11Qme outranta. 

Noises and Paine 
In the llead, 1088 of memory, bad breath, and 
much terr.Ible auff'erlng cure.d by SANFORD'S 
RADICAL CURE FOR CATABBH, 

Sanford's Radical Cure a 8ucoet111ful 
Remedy. 

During thti alarming pre\·alence of Catarrh, 
It. is ·gratifying to not.e the 11ucceea and popu­
larity of SANFORD'S RADICAL CURE FOil 
CATARRH. From a very small beginning, this 
remedy has, In a ftiw brief aeaaons, attained 
to the beieht of po polar favor1 in the extent of 
tt11 sales and the frequency or ill curea. Cer­
Wnly, no remedy can boaatof better referencea 
from pbyalclan11 dranf■ta, and· well-known 
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A Nioe Pan Dow~.-Pare and sllco 
enough ta~ apploe to WI I\ flat .eartbem, 
or ffn pan to tbe • depth of'two Inches. •ro 
t))ree quana of. applo add one cuJ>ful of 1ugar, 

:nir:~rnr~:!fie°~~ :v::;!:l c~!.::n~f; 
with plain pk!..cru11t (have tho cru1t about an 
lnch thick), and 'l>ake 1lowly twn hour■ and " 
half; tben cover and aet for an hour where U 
wllJ keep Aot Serve with 1ugRr'-and cream. 
When done the apple will look red. 

Sall~ Lunn. - A generous pint of milk, a 
quar, of flour, t.wo e1g1, two table-■P<><?nfuls 
of au1ar, throe of butter, a teaa1>0onful of 
salt, half a cnke of compreHed yeast. Have 
the milk blood warO), and add to ft the butter, 
m<'lted, the eggs well beaten, and the yeaat, 
d1880lved In three table-spoonfuls of cold wa­
ter. Pour nn tho flour, gradually, and beat 
int.o a smooth batter; then add the augar and 
lalt. Butter baking pan• and lat.o them pour 
the .batter to .the depth of about two tnche1. 
::::~th~ :~rh~~~-hour1 in a warm pl,ace, and 

Hermits. - A bupful or ral1ins, •toned 
and chopped; a cupful of butter, two of augar, 
a teupoonful each of cinnamon and clove, 
half .a teaspoonful of ■oda, dlMolved In a little 
mUk; one nutmeg, three egp, flour enough to 
roll ont. Roll the dough to the thfctneu of 
a qual'ter of an Inch, and cut it with a round 
&In. • Bake the cakes abnut twelve mlnutel, In 
a ra~eE quick OYCD. 

c1Uzena, who have freely given their teatlmofty. 
In ill favor. The ,fact 1.Lat pby1lel1UJ1' pre 
1crtptlo11e-for. It are to be found on file 111 many 
of our be11. drug.atorea must create a warm 
feeling In ita fu,ror and pave the way f'or It. 
unlvenal u11e as a 1tnndard remedy for Ca­
tarrb.-Bolton J~urnal. 

Sweet, Sate,Effeotive. Witch-Hazel, 
An1ertcan pine, . Canada ftr, marl10Id. and 
clover blo11om1 are wh11t 8AN1'0RD'B RAD· 
ICAL CuRE FOR QATARRH)B made of. Sweet, 
1afe, eft"ectlve.-S"an Franci,co Call. 

Catarrh. 
Clear head and voice, taay breathing, .11weet 

·breath, pert.ct 1mell, taate and hearing, no 
cou1h, no dl1tre11■• Theee are conditJ01111 
brougilt about in catarrh by the 1110 of BA • 
ll'ORD'B RADICAL CURE. One bottle RADICAL 
Cuu, one bo:ii: Catarrhal Solvent and one Im­
proved Inhaler, in one package, for one dollar. 

God Bless the Discoverer ot San­
ford'• Radical Cure. 

ln Bei,tember, 1878, I be1an the use of BAN­
l'ORD'S RADICAL CURE FOR OAT.AllRB. No 
aooner did I begin to use It than my sy'1lptom8 
chan1t,d. It clea-red my t.Jiroat, it cleared my 
bead, It cleared my mind. It operated on my 
1y.1tem in " way that nothing ever before glveu 
me by dootora had dono. How rapidly I tm­

Que4-n'a Cake. - L.alf' a cupful of but- proved under the ln6.uenoe of this wonderful 
-t<·r, two cup(ul1 of 1ugar, one of milt, three medicine tho1e who have known me for year, 
of lour, three e111, half II teaspoonful each can "t.eatlfy. • And now, lira, to make a 'long 
of ~room of tartolr and soda, fl11vor t.o tute. 11M>ry 1bort, I wm eay I would not exchange the 
Two loave1 can be made with theeequantltie1. 1 good h bu done me for the whole world and 

all it contain,. My memory, which wae near-
.Pl.inn. Fruit Cake. - Unlf II cupful each ly all gone, hae returned again, and I could 

of millt aud l!utter, 1.1110 and I\ half cupfuls of tell of affltcUon1 I have endured, too creat for 
1mgar, two aucl a l1n1r cvpful1• of ftour, two aomo people to credit. I can with a ~ear con. 
ergs, half a teaapoouful of aoda, 1pice1 and 1clence and·the stron1eet faith attest to thfi on 
trait,. the Holy Bible. God blo11■ tho man that found 

out thle remedy. 
Stiver Cake . .... Half a curful of butter, a 

elipful of sugar, half a cupfu of corn starch 
c\i11eolved In nearly half a cupful of milk, the 
whltel of three egg11, one and a fourth cupfuls 
of ftour, half a tea.spoonful of cream of tartar, 
one-tuu,..hof a teaspoonful of,eoda, and a little 
vanilla or -almond extract. After beating the 
buttet to a dream beat ln the sugar gradu. 
Illy, and p.da 1he flavor. Mix t9gether and 111ft 
i.he flour, aoda and cteam of tartar. Beat the 
white• of the el to a stiff froth. Add the 
com starch and I\ to the beaten 1ugar and 
buUer, then ad4 e wblt4?a and the flour. Mix 
thoroughly and .. qQickly ae poulble. Have 
1.be batter In 1heeta about two Inches thick. 
Bake 111 a moderate oven· tor half'nn hour. 

Rutlancl Oeke1. -Three cupful• of boll-
1 ng mlllr one of lndJan meal, two of Gour, a 
t<'a<1poonhii of aalt, a tablcapoonfuJ of 1ugn1·, 
two of bqt'8r, i:l quarter of a yea1t cake or one­
f ourt,h of-• cupful of liquid 1eaat, Pour tbe 

SAMUEL SPINNEY. 
Meadow Vale, Annapolis Co., Nova Beotia. 

Nov. ,23, 1877. 

The only Absolute- Speoiftc 
That. we know of for 1neeztng, snuffing, and 
choktnir catarrh or head cold• 11 SANFORD' 
RADICAL CUBE,-.Med.icaZ fln1e,. 

Sanford's I\adioal Cure is not to be 
Sneezed at. 

That pure, sweet, 1afe and effective .Ameri­
cl\n dletlllatton of wftch-baael, American pine, 
Canada ftr, marigold and clover-bloHom, called 
SANFORD'S RADICAL Oua:t: FOR OATAallJI. 
A few do1e1 instantly r.elleve the moat violent 
1neeztn1, or head cold, atop all watery dl1-
oharge1 from t.ho nose and eyea, cure headache 
an11 ne"ou1neu, and baalab all dan,erof fever. 
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milk upon the butter and meal, and when cool 
11dd the salt, dour, sugar and the yeut, which 
ha.i been ,llsaolved (If in cake form) in four 
tablespoonfuls of cold wnter. Let the · u;iix­
tnre nae over night, and fry Uke ,riddle.cakee. 

Union Cake: - A cupful of butter, two of 
augar, one of sweet milk, three of ff.our, half 
a cupful of com starch, four eggs, two tea-: 
11poonfula of lemon flavor, one of Cl"oam of 
tartar, and half o. teaspoonful of aoda, 
• Excellent Gold Cake. - A cupful of 

sugar, half aa much butter, half a cupful of 
milk, one and three-fourths cupful• of .dour, 
the yolks of three eggs and one whole egg, 
one-fourth of a teaapoonful each of soda and 
cream of tartar, half a tea&p-oonful of lemon 
flavor. .Mix together the aug11r and butter, 
and add the ens, mllk, lemon extract and 
flour, in thla order. Bake for half an hour in• 
a moderate oven. 

' Mola.ss-es Cookies. - A cupful of brown 
augnr, one of molauee, one of lard, half a 
cupf-ul of bolling water, one spoonful of gin­
ger, one of aaleratus, one of aalt, and flour 
.-nougb to roll. Bent the sugar, lard, molas­
ses, salerntus 11nd ginger together; then pour 
on the boiling water o.nd mix in the ffour. 
Roll about three qnnrters of fln Inch thick and 
cut with a round cutter. Bake in a quick 

Lemon Cak~. -The rind and juice of a 
lemon, a teaspoonful of cream of tartar, hnlf 
as much ao.leratus, a teacupful of butter, one 
of swet:t milk, three of sugar, f"our and a half 
of fl.our, and five eggs -the yolk~ aud whites 
beat-en eeparntely. Bake in two loaves for 
forty-five minutes in a rather quick oven. 

A. Good Sponge Cake. - Into a froth 
made of seven eggs and two teacupful• of su­
gar, ■tir two cotfeecupful1 of flour, mixed· 
with a teaspoonful of saleratus and two of 
crt-am of tartar. Flavor with the Julee and 
grat~tl rind of one lemon. Rake In ebeeta In 
o. moderately hot ov:m. 
" Seed Cakes. -Two cupful■ of augar, four 
of flour, butter tho al.ze of an egg, half a tea. 
dpoooful of saleratus, enough milk to so wet 
these ingredients that they will roll eaally, ond 
..eeds to taste. Roll about half an Inch thick, 
and bake in I\ quick oven. 

Ginger Pound Cake. - Three large 
loaves of excellent cake can be made of two 
cupfuls of butter, two of ~ugar, two of mo­
lasses, nine <•f flour, two teupoonful1 of cin­
namon, two of ealeratus, two tablespoonfuls 
of ginger, three egg■ and a nµtmeg. 

Bristol Cookies. -A cupful of milk, one 
of 11ug11r, half a cupful of butt.er, half a nut­
meg, two egg11, a tt-upoonful of aaleratus, and 
flour enough to roll. Beat the butter and sug­
ar to a cr.,am; then add the eggs, well beaten. 
Dl110lve the aaleratua In the milk, which 1tlr 
lnto the milt\1tre, ila&ll1 add the dour. 

HLHCTRICITY 
.AND 

Healing Balsams 
--o--

Thia union of that grand vitallzlnir and re­
storative agent, Electricity, in a gentle and 
continuous current, with a hlihly .Medicated 
Pluter compoeed of the cho1eest medicinal 
gums and balsam11 known to modllrn phar­
macy, each in 1t■elf a curative ma"el, Is the 
grandest medical triumph of this century. It 
le instantly soothing, healing and 1trengthen. 
ing. It begins its wonderful curatl\"e effect the 
moment it is .applied. In the A nnlhllation of 
Pain and Inflammation, in the Vitalization oi 
Weak, Paralyzed, and Painful Nervoua Parts 
and Organs, in the Curing of Chronic Wenk­
neHea and 1nftammatory Aliment& and Di1-
eue11, in the Absorption of Poisons from the 
Blood through tho Poree, and the Prevention 
of .MalarJal and Contagious Dl11eaeee, it le 
wonderful. Compared with it in Jnstantaneoua 
and poaltlve curntlve action, the ordinary 
porous or perforated plasters, the volmlc ban de 
11nd appliances, liver belts, and other costly 
contrlv11ncea 11ink into utter lneigniftcanco. In 
the moet po■ltlve terms w.e maintain that ft 
supersede• in every rupect all previous elec­
trical appliances, ut from one-h•nth to oue-.llftf­
eth the co■t, and challenge contradiction. 

It ia a speedy 11nd certain cure for Pain and 
Weakncae of the Lungs, Liver, Kidneys, and 
Uriuaryorgane, Partial Paralysli,, Rheumatism, 
Neurall{ia, Sclutlca, Hysteria, Female Weak­
neu, Backaches, Fever and .Ague, etc. Worn 
over the pit of the stomach it ab10l11tely pre. 
vent• .Malaria, Fever and Ague, Epidemic 
Fevora, and Contnglou1 Dlseuae■. 

Price, 25 eta., tl .26 for air, or .i.26 for 
twelve. Bold by all Druggist■, Chemteu, aud 
Deal en in .Medicine. Principal Depot, WEEKS. 
& POTTER, 860 Wa1hlng_ton Street, Boat.on, 
U, B, A,, and 8 SnowbUI, London, EogJand. 
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Molasses Drop Cakes. - A cupful ofmo­
l a1111:II', three of dour, hu .f' a cupful of butter, 
two teupoonful• of Jr!oger, one of aoda. Beat 
tbu Ingredients together thoroughly, and drop 
In spoonfuls upon a buttered tin. Bolte ftve 
or ah: ml11ute1. 

New York Gina;erbrea.d.-One cupful 
of IUl{ar, half n cupful of butter, half a cupful 
of milk, two eggs, n teaspoouful of cream of 
tartar, half a teaspoonful of soda, a t.ableapoon­
fnl of ginger, a pinch of mustard, and two 
scant cupful,i of flour. Bake about twenty 
rnlnute11. 

Berkshire Cookies. - One cupful of 
molaasel!, a tea1poonful of aodn, dissolved In 
half a cupful of cold water; R de1Bertapoonfu I 
of aalt. a like quantity ot ginger, a t.able1poon­
ful of melted butter, flour enouih to roll out 
to the thlckneH of half an lncti. Bake In a 
qnick oven for about ten minutes. 

Lafa:yette Jumbles. -Nenrly half a cup­
ful of milk, halt a cupful of butter, one cupful 
of sugar, three cupful■ of flour, two eggs, 
half a tea poonful of soda, half I\ nutmeg. 
Roll out, and du11t with the white of an eglf. 
Sprlnkl" with sugar. 

La.oonia Cake. - A cup_ful of butter, n 
cupful and half of sugar, bnlf a pint of flour, 
twice thl quantity of flour, a teaspoonful of 
1Salerat1111, six eggs, half a pound of cor.an'8, 
lemon extract. Bake m two loaves, in a mod­
erate oven, for nearly an hour. 

Virginia l?ud~. - Put on a quart of 
milk, and when it la acaldlng hot, add a little 
11&lt and four table"poonfula of door wet In a 
little cold milk; then add the yolks of three 
well-beaten eggs, with a little augar. Bake 
the pudding slowly. When done, pour over 
the top the wblte1 of the eH used, beaten atltl' 
with oalf a cupful of r,ugar, and davored with 
vanllln. 

Boiled Tapioca Pudding. - Waah one 
cnpful of tapioca, and aoak it an hour In "plnt 
of cold water; then stir m one quart of milk 
and one teaapoonful of aalt. P'lt t.he basin 111 

anot.her of bot water, and set on the tire; cook 
one hour and a half. Serve with sugar and 
cream. 

Tapioca. Cream. -Cover four large1poon• 
fula of taplo<m with one cupful of cold water, 
and eoak ove.r night. Set one quart of milk on 
the are to boil. Beat together the yolks of 
four eggs, and one cupful of sugar. Btlr Into 
the boiling milk, with a pinch of salt, and then 
etir In the taplo\la, Beat the whites to a stltl' 
froth and etlr Into the cuetard; then turn into 
a dlah. Flavor with lemon or vanilla. 

A Ringing Testimonial for Coll1n•• 
Volte.lo Electric Plaster. 

GENTLEMEN :-Incloacd please find $1.25, for 
which please send elx of your 0oLLIN8' VOL­
TAIC PLASTERS by return mail. Let me adil 

word of prai■e of t.heae plaat.era, for I feel 
thankful to you for the benefit I have received 
from the u1e of one. I have been afflicted 
with rheumatism In my right arm for month1 
bnck, and my arm lying down by m7 side Just 
M If it was paralyzed. I have tried all the 
remedies I could get, auch aa liniments and the 
t.raah they call rheumatic cures, but all of no 
u e. Bo when I saw/olll' COLLINS' VOLTAIC 
PLASTERS advertlee I had of coune very 
little faith in them, but I bought one for trial, 
and I am happy to et.ate that Its e1fect la won­
derful, for I have had I ton one week and all the , 
pain ta removed, and I can use my arm ae well 

•n the other, for which I feel very thankful. 
I 1hRll do my ver7 be11~ to make known In this 
place the value o them to all afflicted, ao that 
they mAy flnd in the nae of them a sure relief. 
I am, gentlemen, gratefully youn, 

JOHN A.NDERSO . 
Biddeford, Me .• March 6, 1876. 

.A. Hard Oase: 
"Have you given electricity a trial for your 

rheumatl1m, madam?" aaked the minister, rut 
he took tea with Ulc old lady. "Electrlcily , .. 
anld she. .. Well, yea, I reckon I has. I w111:1 
struck by lightning laat 1ummer and hove out 
of the window; but it didn't aeem to dQ me no 
sort of good." The good man should ha " 
recommended COLLINS' ELECTRIC PLASTElll. 

Painful Kidneys Oured by Collins• 
Voltaio Electric Plasters. 

GENTLEMEN :-I have just recovered from 
a lame and weak back through tho uae of yonr 
COLLINS' VOLTAIC PLA8TER8, My bnok Wall 

o lame and painful that I could not stoop, 
wnlk or do dutr of any kind, and was placed 
In the hoapita for li days without cure. I 
then asked permission of the surgeon to try 
the COLLINS' VOLTAIC .PLASTERS, and In a 
few hours after putting one on WR!t entirely re­
lieved of pain and able to bend my back; am 
now tho1·oughly well. I conaldeP them 1lmply 

wonderful, R°ltE~°ll,bEuRs~ AMEBON. 
Co, I, First Artillery, Fort Warren. 

Bo1ton, May 3, 18'16. 

Collins' Voltaic Plasters are doing 
Wonders. 

GENTLEMEl'f:-COLI.nf8' VOLTAIC PLl -
TERS are doing wonder■• They work lilr.@ 

:~~o~i:t~~o•;re:e8:!!Juz!~~:! ~:~:::: 
100n u you get this. Money enclosed here. 
with. I W'lnt them tomorrow night lfpo .. lble. 

Inhaa&e youn. T. F. PALMER, P. M. 
o. Fa1eue, Me., May 1, 1876. 



... lfARr WlllTUHER'i 1 
, 'H~11iL'R llOl_i,','l:,'-11."EEPER. 

Boiled Rice Puddinfi. - Pick and wftl!h one cupful of rice, and boil in one quart of bolling water for fifteen minutes; then drain 
dry. Wring a pudding-cloth out of bolling water, and spread in a deep di11b, and turn the rice Into It. Sprinkle In one cupful of rait1in1, 
and a lablespoonful ofaalt; tie the cloth loose­
ly, thnt the rice may have room to swell, nnd 
boll two hours. Serve with lemon sauce, or ,mg.tr and cream. Or, apples may be used in ,pl.1c<l of the rnislns. 

Lemon Pudcliwl. - Six eggs, butter the 11ize of an egg, the rlna and juice of two lemons, a teaspoonful of ealt, a cupful of ground rice, 
11 heaping cupful of 11ug11.r, a quart of milk. After 1mttlng aside one cupful of the milk, put the remulnder in a tin pall, which set Into n 
b~in of bolling water. "\Vet the rice with the cupful of cold milk, and when the milk begins 
to boll, stir the rice Into it, together with the salt;· let this boil ten minutes, then 1akeotl' and let t gnt blood warm. Beat tho eggs, eugar, 
nntl lemon together, and stir Into the mixture. Bake In II buttered dish half an hour. This pudding shoutJ be eaten cold. • 

Berry Pudding. -A pint of milk:, two rggt!, n saltapoonful of salt, a quarter of a tea-
11poonful of soda (dl1111olved lu a little hot 

atc•r), J1alf a wupoonful of cream of tartar, 11ifled through a cupful of flour. To these Ingredient add flour enough to make a thick 
batter, Finally, stir in a pint of blackberries or raspberries, well dredgetl with ftour. A sauce &bould be sen·cd with this pudding. 

Boiled Indian Pudding. - A cupful of molasses, one of beef suet, cLoppcd fine; four of Indian meal, a little salt, aud enough bo1llng water to m;,ke a thiclc batter. Tio Ic,osely In a 
cloth, and boll two hours or mord, Put in the pot before the water quite bolls. Serve with butter and 11yrup. 

Collins• Voltaio Electric Plasters 
Instantly Relieve 

Rhoumnti11m, Nllurnlf.lai Cramps, St. Yltulll' dance, Sciatica. Ilip Compl~11t11, Bplnal .Ad'cc­
tlons, Nervous Paine and-irritations, Epilep1.1y 
orFitsproc1•edlngfrom LlfJV Shock& to tho crvoua (j O 1 8 11 

System, Rupturc8 and ~ Btrai na. Frncturcs, ~ ., , 
Bruises, Contu.,lon11, 
w·cak Muscles nn d : . "1,,/f,,-
Jolnts, Nervous and _ .,, .' 
Feeble Musc11l11r .Ac. • ;~ <...:. lion, Great 8orcn1>s11, .,, ~ ';""~ • 
and Pain In an.)' Part c. 
~:d t~~,l~~fYKld':c~,.~ t)LASTE~ O 
Gr, nt Tenderness of the Kidneys, and W<'uk 
mi,! Lame Back, cau ed by Chronic lnlkm. mutlon of tho Kidneys. 

An Old Physician Praises Coll1ns' 
Voltaic Electric Plasters. 

G1-;, ·TLEl\lEN :- I hcrcbr certify that for &cv­
ernl ycnn1 pa!!t I havo used tho VOLTAIC Poa. 
ous PL 1·>:K m my practice, and have never known them to fall in alfo1·dlnw speedy relief fn thoRc cruics·for which they are recommend­
ed. They nre 11ot a quack: nostrum, but a romedlnl ugont of gr1•at vulue. 

W. C. COLLIN , M. D. Bucksport, Me., May 27. 

Lightning 
18 not quicker than COLLINS' YOLTJAC l'LA -
T'f:RS tn relieving- Pain and Wcakne II In tho 
Kidneys, Liver and Lungs, RheumatJ m, Neo­
l'algill\ Hy&terla, Female Wonk:11c11&, Malaria, and Fe,•er and Ague. 

Rheumatism Cured by Colline' Vol­
taic Electric Plasters. 

Cottage Pudding. - A cupful of milk, 
0110 of sugar, n spoonful of butter, one of &ate. 1·.1tus, two of creum of tartar, two egg&, a pint 
of flour. Soften the butter, 1md beat to a froth with tho sugar and eggs; then odd the milk, 
nnd lastly tho fl.our. In which the saleratue and crenm of tartar ure thoroughly mixed. Flavor 
with lemon, put in two shallow pudding-dishes 
and bake half an hour In a moderate oven. Serve with lemon sauce. Tho pudding 111 lm­
t>ro,·ed by 1ilftlng sugar over it before baking. 

Snow Pudding. - Boak half a box of gel­ntine for ten minutes in a cotfeecurrful of cold '"aler· then pour on u pint of \Jo ling wntcr, :111d add two cupful& of sugar nnd tho juice of 

GE TLEMEN:-1 shall feel obliged by your 
seudJug me si~ COLLINS' VOLTAIC PLA TER ·, a11 I enclo e $1.26 for the payment of the same. 'l'he two you &ent me before I have used, and found the greatest relief from them. I have 
had rheumatli1m for the laat three yean, and used all kinds of lilllmllnts, but to no e1l'cct. l 
have got more relief from your plasters than 
from a■ other remedfos I havo tried, Plcaae 
c11J them ns soon as po11slble, and oblfgt•. 

a lemon. Let. staod until cool. Beat the 
whites of four eggs to n stiff' froth, und, put. 
tine them wltli the other things, bent the whole one hour. 'l'hls makes tho snow. Mako 
a soft custard of the yolks of the eggs and a qual't of milk, and pour It Into the dish. It 
may appeur a if considerable time and pa. tfence are required for making th! puddJng, but the reault-ought to satisfy one. 

FRA 018 BAKER. Cherry St., East Walnut HUis, Cincinnati, 0. 

Lame Baok Cured b:, Collins' Vol­
taic Plasters. 

GE TLEME :-1 nm very nnxloua that those who know roe, 1tnd others who suffer aa I ban 1utfercd, ml\y come to know the value ofCor,. 
LYN ' VOLTAIC l'I,ARTF.R8. I ha,·o sutfcred five years with lame back, so bad u to be con-
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0ape Ann Pudding. - Pare, botl, and 
m h eh: good-sized potatoes, and pour over 
them a quart of boiling milk. Stir well, and 
I et tho mixture get cold; then add the yolks 
of fivo egga and the whttee of three, beaten 
with one large cup(u 1 of sugar, the grated rind 
andjuic~ of two lemons. Balr:e half an hour, 
and froat with the whltea of two <'gg11 and one 
cuprul of 11u11ar beaten to a 11tlft' troth. Bet 
back In the oven until It is a delicate brown; 
then set away to cool. Thla 1hould be eaten 
ice cold. 

Bread and Butter Puddin~. - Cut a 
11m11ll loaf into thin slices, and after butterinir 
theae, put a layer of them into a de<'p pudding 
dish, already buttered. Bpriukle wttb ralalns, 
curronta, and thin slices of citron. then pui in 
aoothl'r layer of breud and more of the fruit. 
Continue In this way until the bread 111 all 
uaed. Cover with a custard mado with nine 

. eggs, one cupful ,of sugar, three plnta of mlllc, 
two tca&poonfuls or snit, and one nutmeg. Lc.>t 
thle stand threo hour,., and then bake one 
hour and a half In a moderate oven. It 111 de­
elrnblo that a rich sauce be served with this 
pudding. 

Sliced Apple Pies. - Line the plates 
with a bottom crust and fill them with quar­
tered applea. For arlnte of common lze al­
low two spoonfuls o 1ugar, a little nutmeg, 
and two spoonful& of wuter. Cnt the upper 
oruat a little larirer thnn the plate, and ral10 
the under crust with the blade of the knife, 
and lay It un<l'lr it. Bake one hour in a moder­
ate oven. When mollldaea la preferred, use 
three spoonfuls, and a little cinnamon inatead 
of nutmeg. 

Meat Pie. - Rub throu1h a quart of flour 
two teaspoonfuu of cream of tartar, a piece of 
butter or lard the size of a latge erg, well 
bealel\. flrat, and at least a teaspoonful of 1111lt, 
Dleaolve Olle teaepoonful of soda in one'bup. 
ful of milt or water, and mix with the flour, 
addlng enough more to make the cruet stiff 
enough to roll. Roll it hulf an inch thick, and 
uae no bottom cruat. Cover with cold water 
bits of bone, gristle, and pieces of meat which 
are not nice for the pie, and simmer gently for 
a long time; 1traln off the gravy so made; 
thloken iL with a small piece of butter and a 
tablespoonful of flour, previously rubbed to­
gether. If you have plenty of gravy, 1111ve a 
part of lt to serve in a tureen. Cut the cold 
meatlnto email square pieces, lay ft in a baking. 
dish (without an under-cruet), add tiny bits of 
butter,•pepper and salt, apriukle a little ~It of 
ftour over the top and add a cupful of gravy 
or hot water; then cover with cruat; bake 
abou, three-qunrtera of an hour, A. little 
onion, finely minced, is an improvement; or a 
·rew 1poonfuls of canned tomatoes may be u1ed. 

Green. Apple Pies. - Pare, quarter, core 
nice tart apples, an(l st ,v In water enough to 
prevent burning. When tender, make very 
sweet with white sug-,n. Fill the ple,plat • 
which has been llnec\ and edged with pnatc, 
grate on a llulo uutmelf, cover and bake throe. 
quartera of an hour, 

I 

fined to bed, and while In lt unable to turn my. 
self. From the uae of a single Cottnis' VOL­

T AIC PLASTER I have derived more beuefft 
than from ftve yenn' persistent uaeofllnlment , 
pain curers, and other pla11tcn. 

MRS. ELIZA YOUNG. 
Cambrldgeport, M.aaa., Oct.. 16, 1876. 

0ollin11' Voltalo Electric Plasters, 

Worn over the plt of the Stomach, prevent 
.Ague and Liver Pains, Inflammation of the 
Liver and Kidneys, BU10111 CoUo, Dyspepsia. 
lndJgNtlon, Cramps and Pain8. 

Electricity and Healing Balsams. 
0olllns' Electric Plasters. 

The combination of a battery wlth a poroua 
plaster of well.known value In 110 portable a 
form U COLLINS' VOLTAIC ELECTRIC PLA8-
TER8 enables all to avall themaelves of an ele­
ment in Ule treatment 01 dlaeaae whleh le onl:y 
made~ulble by your admirable invention. I 
predict for it an unlhnited popolarity and anle, 
and can with truth say that nothing relating to 
medical appltances baa so much pleued me u 
it since I have been in prnctlce. 

SAMUEL EDW A.RDS, M. D. 
New York, May 26. 

Electricity. 
The value of Electr1clty as a curative accnt 

In dlseuee and allmenta that reaiat. all other 
mode■ of treatment cannot bo over-eat.lmatcd. 
lta constant anc. oontinuou11 application by 
means of a hif.hly medicated strengthening 
plaster, .. In COLLINS' VoL't'AIC ELECTRIC 
PLABTZB, which is a union of two medical 
elements In one form at one price, is positively 
the greateat medical triumph of Ulla century. 
Ita curative action begins the moment. of ap­
plication RRd accomplll1hee more In ten day'II 
than th~ old plaeten in ten months. 

One Hun~ed Times K ore E1fectual 

Than any other plaster or electric battery for 
pain and weakneu of the Lunp, Liver, ·xtd­
ney1 and Urinary organs, Partial Paraly11la, 
Rheumatlam, Neuralgia, Hysteria, Female 
WeakneH, N ervoua :Pains and Weakneues, 
Miparla and Fever and .Airue are COLLINS 
Vd'LTAIC ELECTRIC PLASTERS. 

Pains in the Back 0ured by- Oollins' 
Voltaic Plaste.t's, 

w:~~h:!tlfi'~
1h:~ ~~~!~:11:o~We~J::a 

Pab\11 tr, tho Back for forty.five years, and, al­
tbouirh now- an old man, Jiaa been able, b:, the 
uae of GOLLIN 'V0LTAIC PL48TBllll, to walk 
ert'ct and do a hard dRyta work, No plan('r 
tn tho world, we r~eat, oan compare wltll 
OOLLm■• VOLTA.IC F.t.A■na. 

. 

' 

. 
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&hubarb Pies,-Do not cot the rhubarb 
until the moroin& it ta to be used; or, if you 
have to buy it, keep it ln a cool place. Strip 
off the skln and cut the atalt into pieces about 
un inch long, and atew in just water enough to 
prevent burning. When cold, aweetcn to 
taste. Cover tho ple-plntca and roll the upper 
crust about hl\lf nn Inch thick; cut into strl1ls 
an inch wide, and after 1Ullng the plate with 
the rhubal'b put on four cross pieces and the 
rim. Bako J1alf an hour. 

Lemon Fies. -These tbreo modes of 
making lemon plea are nil good. The first 111 
to tl\ke tho yolks of three egga, two teaapoon­
fula of corn starch di solvc<l in a little cold 
water, a cupful of boiling water, one of sugar, 
the juice and grated rind of a lemon. When 
the pie is nearly cold cover with the beaten 
whitea, with a ap9onful of powdered sugar 
added. Brown nicelY" 

Five eggs, laying aside the whltea of three 
for frosting; a beaptnr teacupful of sugar, 
two tablespoonful• of :tlou1·, a little e:ttract of 
lemon, tartaric acid to ault tho taste, two 
quarts of milt. Two pies can 'be made with 
these quantities. 

A cupful of augar, the yolks of two eggs, 
the juice of ooo lemon, a little extract of 
leJDon, three tableapoonfuls of flour. Jnst 
before _l)Uttlng into the oven add a cupful 
milk. Use the whltea of the eggs for froatlng. 

Grape Marmalade. - Put the grapes in a 
atone pot and put this into a kettle of cold 
water . . ~et the kettle on the fire and boil un. 

• tll the fruit can be easily mashed. Stir often, 
and preaa with the bowl of the apoon. Strain 
the grnpes through a steve, and to every quart 

• of p11lp allow a pint of sugar. Boll forty 
minutes. 

Piooalilli. -A peck of tomatoes should be 
allced and sprinkled with a handful of salt. 
They should stand over night, and In the 
morning all the liquor should be turned off'. 
Then chop them together with acabbage-heJld, 
eeven onions and four green peppers. Mix 
with this mass half a pint of whole mustard, 
half a teacupful dne sugar, half a teacupful of 
horseradish and vinegar enough to cover the 
whole. Stew until soft. 

Cranberry Bauce. - Discard the poor 
fruit, and waan the rest. Put in the preserving 
kettle, with half a pint of water to one quart of 
berriea. Now put the sugar on top of the 
berriee, allowing a pint of augar to a quart of 
berrlea. Bet on tlie fire, and stew twenty 
mlnutea. Stir often to prevent \>urning. They 
wtll not need atralning,_and will preserve their 
rich color, cooked in this way. Never cook 
cranberries before putting in the sugar, Leas 
,augar may be u•ed, if you choose. 

•GI.NGER· 
"Rioheat, Rarest, Most Delicious," 

"And only" combination of the true Jamaica 
Gfnger, choice Aromatic• and French Brandy 
Is SANFORD'S GINGER, the qulnteHence of all 
that Is healthful, rcfresbiug, and preventive In 
medicines or condimenta. A 1unrantee of 
health and happlne11s to every family or Ind!. 
vidual. Beware of iniitatio1is said to be a, 
good. ARk for SANFORD'S GINGER and take 
no other. 

Principal depot, WEEKS & POTTER, 860 
Waablngton Bt., Boston, Mae&., l1. B. A. 

"If you have pains in the diagram," said 
Mra. Partington, bringing her foreftnger up 
to .. Present I.. take .. SANFORD'S GI?lGER, 
There's nothing harmonious in it aa there la In 
aome things. I have aeen people thrown aJ. 
moat into convolutions by taking wrong aub. 
ecrlptlons; but this la warming and irrigating, 
and aoon gives a healthy transaction to tht 
11k>mach. Nothing suits Ike better." 

Howffer watched by loving cate, 
Home baa diatempera lurking there, 
And human power cannot defend 
From ills that constantly impend; 
But SANFORD'S GINGER bids pain CCMe, 
And home re11torfB to health and peace. 

Sanford's Ginger 
le the only combination of the true Jnmnicn 
Ginger wtth choice aromatics and French b,ran. 
dy which preventa malaria, fevers, regulate& 
the atomacb and bowela, perfects digestion, 
and insures protection from diaea,ea and all. 
menta Incident to travel. Put n bottle in your 
travelling bag. Ask for BANFORD'{I, 
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Chocolate Cream Drops. - These are 
11imple but delicious. Boll toeetber for four 
~inute11 two cupCul11 of •ugar, 1md half a cupful 
of flour, and beat to a cream. Wheu nearly 
cold, flavor to taate. !{oold·fn little. ball,, ana 
roll in chocolate that baa been erated and 
melted. 

Orange Bouflle. -Five oranges, ftve egg11, 
three tablespoonfuls of powdered 1ugar, a 
quarter ofa cupful of granulated 1ugar, a pint 
of milk, a speck of salt. After putting the 
milk on to boil, beat the yolk• offlvc cega, and 
the whites of two, with the granulated 1ugar. 
Btlr into the bolling milk, and stir until It be­
gins to thicken. It will be about two mlnute11. 
Add the salt, and set away to cool. Pare the 
oranges, remove the seeds, cut up the pulp fine, 
and put in a glass dish. Pour on the cold 
custard. Just before serving, beat the three 
rcmnlnin~ whites with the powdered augar, 
nnd heap thiit upon the custard. 

An English Stew. - Cut cold rout beef 
into small and rather thin sllcea, aeaaon theae 
highly with salt and pepi,>er, and dip each 
I lghtly In bread-crumbs 111011te11ed in gravy or 
melted butter. Dre11 them neatly on a dlab, 
and lay over them a thin laye1· of cut flcklea. 
Moisten the whole with a gla ful o pickle 
Ylnegar, and the gravy of the beef. Bea\ in a 
Dutch oven, and garniah with f1•led slppeta. 

Quaker Omelet. -Three egg11, .. a table­
spoonful of butter, one and a half tablt11poon­
fuls of corn-starch, n teaspoonful of salt, half a 
cupful of milk. H1iat the omelet-pan (a frying. 
pan may be ueed), together with a cover that 
will fit cloaely. In the meantime beat the 
yolks of the eggs, the corn starch, and the salt. 
Beat the white, to a stiff froth; add to the 
beaten yolk11. Stir all together very thoroughly, 
and add the milk. Put the butter h1 the bot 
pan; when melted, pour In the mixture. 
Cover, and place ou the stove, where it will 
brown but not burn. Cook about aeven 
minute,; then fold It, turn on a bot dish, and 
11erve immediately. 

Rice Bouffl.e. - W a.sh half a cupful of rice 
Rud put it on to boll with 0110 cupful of cold 
water. .A.a eoon a.,s tbe water is all absorbed, 
add a quart of milk, and cook one hour in the 
double boiler; then add four tablespoonfuls of 
eugar, one tea11poonful of salt, and the yolks of 
silt egg11. Let tho mlxtu,·e cool ; then add one 
teaspoonful of davor, and the wbltea of aiJ: 
eggs, beaten to a atltf froth. '!'urn Into a but­
tered puddlnlf dish, and bake In a moderate 
oven twenty-live minutes. 

Welsh Rarebit. - Half a pound of chee110, 
two ergs, a speck or cayenne, a tablespoonful 
of butter, one teaspoon't'ul of mustard, half a 
teaspoonful of ault, half a cupful of cream. 
Break the cheese In ,mall pieces and put U 
and the other ingredients in n bright saucepan, 
which put over bolling wat1ir. • Stir until t.ho 
chee11e melts; th\m spread the ?Qbtture on 
eltcC4 of crisp toaet, an<l 11erve lmauidlately. 

"Tho1e who are reliable to colds and romal' 
tic aft'ectlons should be 1u re to have it by them," 
said Mrs. Partlneton sententiously; "and even 
aatlatlng a shoe with wuter might cause em­
bargo In tho back or neurology for the want of 
It." "'l'o what do you alluao?" a1.1ked Dr. 
13pooner, ns he watchtdlkc, whQ WBI chalking 
tho doctor'll likeness 011 the door. "8ANF01m'i. 
GINGER," she replied. "Ab, yes,'' be an­
swered, "very true; It la excellent. Indeed, 
nothirig better." 

FRUIT of the tropic's burning clime, 
Thy ,roudroua virtuca, fadele11 still, 

Exert an inffucmce sublime, 
In ministering to human 111; 

And manr, n pnnr along our way 
SANPORD 8 GINGER doth allay. 

Sanford's Ginger for -WeakneH and 
WearineH. 

For wcakne1111, wcarlneH, and proetration of 
the nervous forces, lnablllty to areep, cold ex­
\rcmltlea, and suspended circulation, la SAN­
FORD'S GINGER. It 111 a grateful boon to suf. 
fering humanity, at ouce soothing, atrenithen. 
lne, and refreablng. Ask for SANFORD'S. 

DELICATE FLATTERY,-Farmtr Jon.ell­
.. Well, how do you like that SA FORD'S Gt ·. 
GER, M:r. 0'Brady?" Hr. O'Brod11- "Shure, 
now, Farmer, and l•n't It many a Jong day 
since I had the felicity to welcome auch a salu­
brious toothful." 

WHERE Appetite's fierce fllging fire 
'fends human misery to promote, 

.And burning fluids feed desire, 
Poured down tho incandescent throat; 

Then SANFORD'S GINGER quell11 tho blaze, 
And craving appetite allays. 

Sanford's Ginger as a Bummer Bev­
erage. 

Added to water, lemonade, Seidlitz powders, 
milk and other liquids, quenches thirst, open 
the pores, relieves the bead, regulates the 
stomach and bowels, prevent& chills, 11)alarta 
and sudden proatratlon, and imparta new life 
to the languid, nervous and sleepleaa. Beware 
of t00rthle11 imitation, 1ald to be a, good. 

0 TeERE's nothing better for a 1·eplenlahiug 
drink," said Mrs. PMtington, stlmng the con­
tents of the tumbler, "than 8A.NFORD'B GlN• 
GER. It lucubrates the ton1ora of the throat 
when dry, and when one la exasperated -with 
fatigue, it accelerate• and refreahea him. Look 
not on the wine which i• read about in th<• 
new1paper1, when you can get BANFORr · ,., 
GIN9ER 11.1 a subterfuge." She drank, 

' J 
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.A. WORD ON ETIQUETTE. 

Composed as lt la of all aorta of people. It la 
not strange that tho world contains a few per­
sona who appear to live solely to ent. But tho 
meJorlty of us ent to live; and with this fact 
In view, folks who have at some time been 
dlsplenscd by ·a stickler for etiquette may 
nnturnlly Inquire. Why should It trouble us, 
and how can it concern nnybody else, If we do 
not follow those nice rules which society says 
should be observed at the table? Certainly. 
the primary object of our three dally meal■ 1a 
to furnish sustenance to the body. If, there­
fore. In partaking of them, one 111 satisfied In 
this respect, he may content himself with the 
kno;lcdgc that tho chief purpose of sitting nt 
bis bon1·d has been reRCbcd, even though be 
fall of gain ing any other btmeflt. Rut why 
waste chances for improvement of the 
mind? Ket!n observers in poll to llf(l have often 
discoursed at. length on tho mBnlfold advan­
tages one enjoys in meetln,t frequently at tho 
table men and women of such pleasing address 
and Impressive bearing that they are constant­
ly -althou~h perhaps themselves unconscious 
of It-teaching one tho countleBB little things 
which it is essential to know in order to be at 
ease when moving In the upper circles. It un­
fortunately happens that in more tbnn one 
e:icellent. farmer's family fine mnnnen, are 
studiously avoided becan e of a foolish notion 
that these are peculiarly the property of resi­
dents in the city. Prompting& to do wh11t 
etiquette calls for nre represae<l simply because 
these things nre out of tho every-day path, and 
are - how fnlse the ideu I - considered abovo 
one's etntlon. Nothing that is right Is above 
one's station; and so, while the orlglnnl pro­
position remains true, -that we eat t() Hvo, -
is It not at the same time worth the while to be 
attentive when at the table to some of thoao 
minor things which aye, in tho public eye, tho 
stamp of gentlefolk? 

Let us suppo110, for instance, that the hoste1111 
has spread a cloth th11t is spotless, - a white 
one, we wlll say; for this kind Is better for 
common use than· one of colors-and bu 
arranged her tableware In a tasteful way; has, 
perb11ps, used a .I.ew bright flowers or fre.c;h 
ferns for decorating purposes. When she has 
been at pnina to gratify your eye, ta it not her 
due that you show appreciation by deporting 
youreelfln a aomewbatmor graceful way than 
may have been your custom i' We will be 
charitable enough not to assume that you have 
been guilty of using your knife ~ convey food 
to your mouth, or tucked in Qt your neck the 
napkin which should hnvo been otened over 

r~l~~Ei; t'i.':: c:l~r~:1::
1 

~h:: l:::}e :!ivs~l~1 
the little spoon furnished lor your convenl•mco, 
and have deposltediton the cloth Instead ofrour 
plate; nor that you have cut your bread or 

WHERE panp the mortal flesh uaaU, 
And give a bltternl'H to-life, 

Making the cheek with angul11h pale, 
Amid the ft~rce Internal strife; 

Then 8.a.NFORD's GINGER soothes the pain, 
And smiling health look■ up again. 

Mothers when Worn Out take San­
ford's Ginger. 

Mothers when worn out with cnrea of mater­
nity or the bouaehol<l, or when weak, nervous 
and hysterical, take " dose of th11t. "dellclou 
lnvlgorant," SANFORD'S GlNOER. No other 
remedy la so wholeaome, palatable and ■afe 
for deltcate women, younc children and the 
aged. Beware·ofUHWthltJII imltatton, ,aid to 
b, a, good. • 

"I declare," aald Mrs. Partington, aa she ap­
plied her nose to the 8ANPORD's GtNOJ.:a bottle, 
"if it doea not amell as romantic as oh dear 
cologne; and on(t can tell thRt. It baa gr~at vh·­
tue by Ua virtuous smell, which la something 
like the odor of sanctity." She inhaled a llttlo 
more. when her admiration exploded In a 
vlgoroua aneeze. Ike had tried It in some 
water. 

When colcl and ebllla altcct ~he form, 
And every fibro'a aching, ahnklng, 

What antidote will meet the atorm 
Foreshadowed by the nervous quaklni? 

SANFORD'S GilfOER blesses, 
And cures all primitive di1tre111ea. 

A Friend of TemperaQ.oe. 
It baa helped thousands bark to a life of 10-

btlety. It Is the beat medicinal tonic for tboae 
addicted to the exce11lve use of Intoxicant■. It 
stops that morbid craving for liquor which 
I nvarlably operates aa a aerloua obstacle to re­
form, aft'ords the proper atlmulua to the weak­
ened and abused system, and restores the 
organa of dlgeaUon to healthy activity. Thu• 
thia preparation ft.lie I\ want long felt, and be­
comes a power for good never before equalled 
in the history of medicine. Buch la the action 
of SANFORD'S GINGER. 

()orbett'1 Shaker■' Sanaparllla, 
Sanford'• Radical Care, 

Collins• Voltaic., Eleetrlc Pluters, 
P•trocarbol, and 

• Sanford'• Ginger 
Are 101<\ by all Druggists and Country Her­
chanta. Wholesale dt!pota In llll the largo 
oltiea ot· \he • United States and Canadll8. 
Weeks & Potter, general ag~nts, S60 WaabJDi· 
ton Street, Bo1ton, Mau., v. S. A. 
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roll lnatead of breakin,r ft, and have cnrrled 
the !1111 but.tered slice .J your mouth inatend 
of only a portion of ~. Wo wlll not charge 
you with the commi!islon of a alnfla one oftheee 
offences; and yet, have you no 1ome Caulta? 

Remember, 1u tbe first place, to be guarded 
in converaatlon, nnd talk of nothing calculated 
to lead to a dispute, or which will be cllaagree­
able in the ellgbteat de~ee to any body pres­
ent. Do n_ot for a .momentlndulgeln wnl1per­
in1r. Bear in mind that tbe acts or eating and 
cklnklng should be nol1ele&1, anu do both 
moderately ; and, by sll meaoa, do not ■peak 
while there 11 anythinJ in your mouth. After 
drln&lng wipe your bps with o. napkin. It 
there la soup before you, eat with 1t bread 
that baa not been buttered; and never tip t.he 
plate to get one more 1poonful. Soup should 
be taken ftom the aide of tho ipoon, not om 
the end. . 

Since a knife is not really necessary in eating 
tlah, content yourself with a fork. IC a moraiel 
proves a bit unmanqeable, thi1 alight difficul­
ty la to be overcome by uaing a piece of bread 
in the left hand. In c111e ploklea have been 
provided, do not touch them with the ftnpn. 
On the contrary, olives, or a.spar qua, and corn 
are among the things which may properly be 
taken In the hand; 10, too, may a fowl's 
"drum-stick." If Invited to partake of meat, 
at once expreSB your prefertinco as to the cut. 
Your ho11t should be careful not to overload 
your pl~te at any time nor to put grnvy on 
meat beCor~ learning whether you wish him to 
do 10. If you have dall~d for _1ravy, do not 
nbeorb it from your plate with bread. And 
speaking of bread, wben taking a fresh slice 
do not ltrcak off only 111ch a portion aa you 
think you will eat; rather take the whole. 

Opinions vary as to whether the knife and 
fork should bo left on tf1e plate when this fs 
passed for a new surply of meat. It aeema as 
tfit were well to re•t them on a piece ofbre~d 
lying on the table{· for if they nre allowed to 
remain on the p ate they may slip off d'nd 
cause annoyance. To r1ti1e from tbe table 
lhoeo little dishes containing ve,ge,tablea, aalad, 
preserve■, or frott ta a bnd habit. When cako 
(or other tbinp, for that matter), fa paued, 
neither heaitate, as If looking for tlle beat 
piece, nor be ubamed to take tho laat piece on 
the dish. 

Good fruit le dealrable at breakfast. It baa 
been said that in tho mornln1r_ it la ,old, nt 
noon silver, nnd at night lenct. I( you wlah to 
pare lln apple or pear, bol<l it on n. fork, and 
not with your fingers. A fork cornea Into play 
again when eating ch<-ese. Sauct•rs are not dc­
slgne<l as rcccptaclea for a 11ot dl'lnk while it 
cools. After aweeten1ngyourte:\ or ooffeti lny 
ihe sp'oon In the 1aucer, and drink from tho 
cup. Many children Jlre allowed to pick from 
the cloth the crumbs which hav3 fallen bcsldo 
their plntes'-n brcarh or etiquette thut moth­
era 11ho11Ll correct. Never toy with anything 
at the table. A way from home it is prupel', on 
dn11hlng a meal, not to refold -one'• napkin 
and 1mooth oui every wrinkle u it yo• ex­
pected it wu to be 1l<ren tho nut meet . 

PETROCARBOL. 
STABLEMEN, TRAINERSJ_ FAR­

MERS AND GENTLElllE.ni WHO 
HA VE HORSES DISABLED BY 
ANY DISEASE OF THE HOOF 
AND SKIN OAN POSITIVll.:LY 
RESTORE THEM TO FULL V .A.L­
UE WITH PETROOARBOL. 

Bcratchea, Cracked Heel, Root Rot, 1 ,rns, 
Tender Feet, Galls, Sadllle Galla, 'l'brallb, In­
flammations, 8welllng1, Old Bore• or W•nde, 
Sprain• and all dl1ea1e1 of the Hoof an.Skin 
of HonH aM Oattle positively eured. 

A.naly11a ot Prot. 1:1&bcoak. 

It.a conatltuentl are everywhere reoogntacd 
ns amoq the but remedial aveutl luldwn to 
aclence. 

JAB. 11. BABCOCK, Chemlat, Bo.ton. 

From JH. E. Abbott, v. 8. 

No ooml)Olltton known tC> nt.rlt1nry 11ur­
geona, or u.noUoned by veterinary colleaee can 
compare with tt. 

.JAB. E. ABBOTT, V. B., Ou.rleaown. 

From .T••· Golden, ]Daq. 
No Tnmer, Owner or Dealer in Honea can 

a1ford to be wit.bout 1t. 
JAS. GOLDEN, !Ledford, Kus. 

( 

Price e1 per pound cnn, 8 cane for t6. Sold 
by all clruanrl•ta, country merchant.a and • 
11adtllera. WElCKS k POTTER, lioaton, 
Wholeaale Arent.a. 

PETROCARBOL M'F,.G. CO,, Boston. 
.II.A.Br WUITORU'e SlU.X:&B BOUBK•ltU:~EB, COl'TBlGBT DY W•:u:s a. POTT.ER, A. D. 1882. 



THE STORY OF MY LIFE. 
To hegln nt the beginning, I mu11t begin with my great-great ance11tor, Bir Ginger Root. Of 

this exalted personage I cnn 11ny but little, a11 the record11 of O\]r family arc very mengre. It ii, 
plain, howe\"er, that Bir Ginger, centurie.• ago, became domesticated 
in Chinn, where his vlrtue11 arc 11tlll preae"ed and highly extolled by 
mllllone of Chinese. Traces of his migrations and thoee of hie de­
scendants are aleo to be found in /,.rabfa, the East Indies, and nearly 
every civilized country on the globe. 

I cannot presume to construct the genenloglcnl tree of which 
Bir Ginger wn11 the root. H ia 11uffl~ient for the purpo11ee of my 
history to say that my parents were of tlie numerou11 family of 
ginger roots, ginger beers, ginger alea, rte. My rarlleat recol­
lcctlone nre nesoclnted with the island of Jnmalca, upon which 

I wne l1orn, and, like Bngnet'it children, I wnR named nner the Island. All I look back 
I find my early life to l111ve been uneventful, but my later yeare were severely tried liy the 
conrseness of my father and the wenkneae of my mother. Truth compels me to mention the 
fact that our family hnd much declined at the period of which I write, n11tl neither reputation 
nor pro11pcrlty attached to Ila memben. Of my11elf I may be pei:mlttetl 'to any I hn<l early 
Mpirutions of conforrlug honor on our family, nnd•hence n• soon as I grew to manhood I 
bade all an afl"ectlonate adieu and took p11.1111ge for Boston, United Btntei,. But my rec<.'ption 
was not wlrnt I hn1l anticipated, I was cohlly received. My clalme to tlm posse. slon of grca t 
healing and restorath·o properties were doubted or rlillculed. I aufl'crell many privations nncl 
much dl11tre~11 until I met with Dr. Sanfor,1, to wh-:,m I told my etory. Ile examined me care. 
fully, and putting every one ofmy nescrtions to the te .t, became convinced that I wns all that I 
claime<l to be. In abort, he told mo I wn" po11i;ese<-'1l of tho divine gift of healing; that I wile 

to be tho alleviator of much eufl'erlng, 01111 t11at henceforth the worl<l would receive mo at 
.rue value. I waa moved beyond exprenlon at bis kind words nnd thanked him with teare 
y eyes. It was not long after thnt be made mo acquainted with Aromatics nnd French 

·1dy, whom I eoon macle a part of myself. Tho good doctor provldc1l me with an ell'pnt 
drc \s, bestow<.'d upon mo hi• name, and introduced me to the people of tho United States In a 
11er ~s of nl"wt1pnper articles 110 highly laudatory that I could ecnrcely refrain from blushing 
wh,!n confronteu with them. However, I worked hard to deserve whnt wns said of me, and 
•o£ltl had tho antis-faction of obtnlning unbounded popularity. I ~1 umbered nil cln1111e11, from the 
highest to tho loweet, among my friends. I pre■lded with cllgnlty on the stde.bonrd of tho 
Pre !dent, anu wn11 freely closeted with hie cabinet. I nccompnnled members or Congr<.'H to 
nnd from the cnpltal, and was cverywh<.'r,, to be eeen hobnobbing with tho great, cheering the 
depressed, comforting the weak, quieting tho nervous nnd 1leeplt:11a, crn<llcating tho curee of 
intemperanc<-', and rellevlng pnln nnd dl14h'CH wherever I found it. It mlgl1t be truly eald of 
me that I WM now In everybody's mouth. No househol<l wae l!Btlsftcd to dispense with my 
aervicee. Tho children grew up with my name on their lips; tho parents blessed m<-', 
phy11lclnns prescribed mo, aml my pral10 and rewards were great. I was now rich, courted 
and honored, but I did not forget my benefactor, the good Dr. Sanford. The thousands of 
dollan he so fret•ly advnnced on me In enrly life, I repnld with Interest. I prove.I that vatltude 
was another chnrncterlstlc of mine, which hae led me up to the pre■ent moment to deal gen• 
eroualy by thoae who befriended me in ad,·erelty. 

But I must <.'nd this long story lest I , .. enry you. I am now in the prime of life, enjoying the 
fruits ofmy labors. One part of tho world is the some to me 811 another. I am everywhere 
and anywhere at tho enmo moment. Bt<-'p Into any druggl1t'1 or grocer's store, and you will 
,11ee me in my neat white wrapper, 111ttlng upon a 1hclf and 1mlllng at tho compliments which 
are every momeut paid me. My equanimity is such that I enjoy every moment of lire, and 
l'vcn the mallcloue 1torle1 of my rivals, and the dlsboneat practice• of many un,crupulou■ 
-countcrfclter11 who boldly appropriate my atylo nnd lnnguugo have not been 11ufflcte11t to ruffle 
.my temper or make me other than what I nlway1 hope and strive to be, 

The public'• faithful 1ervant, 
SANFORD'S O1:S-GER. 




	Mary Whitcher's Shaker House-Keeper
	Recommended Citation

	G-0001
	G-0002
	H-0001
	H-0002
	H-0003
	H-0004
	H-0005
	H-0006
	H-0007
	H-0008
	H-0009
	H-0010
	H-0011
	H-0012
	H-0013
	H-0014
	H-0015
	H-0016
	H-0017
	H-0018
	H-0019
	H-0020
	H-0021
	H-0022
	H-0023
	H-0024
	H-0025
	H-0026
	H-0027
	H-0028
	H-0029
	H-0030
	H-0031
	H-0032
	H-0033
	H-0034

