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A STUDY IN TYPE.

POME ANATOMICAL AND PHYS-
IOLOGIC AL FEATUHES OF
THE DAIRY COW,

Iotelligent and progressive farmers
and dalrymen nre becomlng more fa-
Biliar with the fact that milk and but-
per producing qualities of cows are ac
sowpanled by a geoerml vigor, com
formation, temperament, ineness, bear
Ing and other features that are guite
thamcteriatic, says a bulletin of the
Btorrs experiment statlon. The sccom-
panying fgure shows the outline and
peneral features of o profitable cow of
the duiry type.

The geuernl coustitutional vigor of
the cow I8 of primary Importance, and
of pearly as great Importance are of-
clent digestive organs, lurge and well
formed milk orgnus. strong heart and
good Dbiloed clreulation, large, strong
lungs and a highly developed nerve
petem.  For convenlence o the pres
ent discussion these are ealled the ow
septial organs and are consldered here
with some remarks concerning thelr
uses or functions

Milk Is n manufactured ggticle pro
Aueed by the cow from the food which
she consumes.  The eapacity of a eow
for producing milk  depends largely
upon her eapacity for digesting food
and asshollating It lnte her tssues.
For the accommodation of o large and
efflelent digestive apparmtus o good
duley cow should have a long, deep
nnd wide barrel, with well sprung ribs
This form of middle plece gives ample
room for the stormge of food and for
an apparaius cnpable of disposing of
large quantitios of the cosrse, bulky
fodder which the cow consumes.

The milk organs are quite Intlmately
soncerned o the productive capacity of
the cow, ns It In ln these that the milk
and butter fut are finally elaborated
from the food It {8 not altogether
clearly understood how the milk Is
made In the gland, but It seems quite
probable that It is produced by the ep-
Ithellal cells within the udder. So far
a8 Is known, the guantity of milk thst
can be produeced depends In a large
part upon the number and activity of
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these cells. The number of such cells
Is limited by the size of the uvdder and
the amount of fatty tissue It containe,
The dairy cow should therefore have
& large udder eapacity—the larger the
better—but the slge of the udder should
pot be due to any large amount of fat
or fesh. There should be an elasticity
of the tissue, with a shrinkage of the
pdder when empty. The udder should |
bave considerable surface, extending |
far forward and well up behind. It
should be well balanced and symmet-
tieal In shape, Indicating good devel-
opment In all quarters, for the more
perfectly developed the organ is the |
larger the amount of milk it will be
Ukely to yleld, It should be spread
considerably from side to side also,
while the teats should be even and
squarely placed. To make room for
such & capacions, well developed ndder
the hind legs of the cow should be wide
apart, the thighs should be thin and
the fanks high arched.

The digestive tract prepares the food
for assimilation Into the tissves, the
pdder elnborates the milk, the beart
forces the Llood with Its lond of food
and oxygen through the body, the
langs supply oxygen to the blood and
remove from It the products of the ox-
Idation which takes place In the body,
but the brain and nerve aystem are
poncerned In  al these operations.
Through the influence of thin system
the activities of all the organs are
aroused, gulded, controlled and bar-
mon lzed.

In the cow the heart and lungs are
ver active. The digestion, alworption
and asslmlintion of fomd, and perbaps
the mysterfons elaboration of milk, are
ponstantly going on, Collier estimntes
that a cow giving an avernge quantity
of milk produces, on an avernge, 135,
210,000 fut globules per socond during
sach 24 hours. This and the secretion
of the other constitoents of the milk
Qlustrate the amount of activity In the
milk organs alone amd soggest the
need of a highly developed nerve sys
tem. The wore provounosd of the out
ward slgns that Indieate this nerve
development are a beight, lvely auwd
prominont eye, this prominence caus
Ing a dished face; & wide forchead; &
wide junction of the skull and spinal
volumn, indicating a inrge braln; a
lrge, prominent backbone, giving
poom for n well developed spinal cord;
8 long. wlim tall, and considerable
energy and vigor and style of action.

Provreas Butter,

Here 18 a deseription of procesa but-
ter: "This butter s made from old,
rancld and uscless dairy butter pur-
chased from country store keepers In
the states farther west and shipped (o
old barrvle, tobacco palls, shoe boxes,
ote., which appetizing mess Is put
through a process of boiling and reno.
vating to remove the nanseating odo.s
and through other troatments which
have brought It ander the ban of the
pure food lnws of severnl states, after
which it 1# worked over in sweet but.
termilk, which gives It temporarily a
talrly cloan flavor.” See that this stuff
Is not worked off on you by your gro-
eer. The “green” woods are full of I
=New York Pross.
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OUR CHEESE INDUSTRY.

Forelgners Afraid to Bay on Acrcound
of Miarepresentations,

A leading cheese exporter who s
guoted in the Boston Transcript states
that the total production of cheese in
this country at the present time 's Ag-
ared at about 200,000,000 muu-l'nnn
ally nnd that we export about 0,000,
000 pounds of this amount, He figures
that the home consumption s about
0,000 00 pounds,  Including about
120000040 pounds of forclign cheese
thnt is lmported.  If these fgures are
porrect, our exports of cheese are very
much larger than they were last year,
which are given hy the treasury bu-
reau of statistics at 3N 108,758 pounds
for the fiscnl sonr of 1800, Most likely
the Boston exporter’s figures are exag
germted, but It is probable that we
shall show a conslderable galn In onr
exports for this year. Bince the crn-
sade that hus been made against “Aill-
ed” cheese our cdheese han recoversd
some of the repulation that t—fost.
There s a demand for further logisla-
tion to prevent the counterfeiting of
well known brands of cheese 0 order
to restore the prestige of these differ
ent makes
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Bre our chevsemakers the benetit of
Iaws that will enable them 1o ot pete
with the Canadian dalrymen, who have

a8 large export trade o
oent years at our expense. It 18 bellev-
od that with laws that guarnotee the
genuineness of wur clivese products we
might recover the furmer high posltion
they enjoyed In foreign markets. It Is
polnted out that Aerlesn choess Is o
some cases bought by Caondians and
shipped to Great Britain as n Canadian
product, finding n ready market Our
dalrymen make as gool chewse as cnn
be found In the world und shoull have
a counslderable share of the forelgn
trade. What they we o order to o
upy A wore promin ot position ls leg-
telation that will convinee the foreign
consumer that e s pot belng deowlved,
but Is buylog clhecse that is exnctly
what It Is ru[ln-wmad to be

White ...Il In Butter.

A correspondont writes us that be
bad a Jersey beifer the butter of which
was injured by white spots, supposed
1o be due to minute clots of cund, says
The Rurnl New Yorker
was remedied by giving every
one-half tablespoonful of cooking
We bave subimitted this to Professor
Law of the Now Yok State Velerluacy
eollege, who wuys If the white spots
are really winute clots of curd the ex-
planation can be made on & purely
chemical basls. The wmost common
cause of clotting s the development of
scid In the milk and the preseuce of
an excess of salts of lme The lime
salta especinlly determine o frmness
and lasolubility In the conguluom. The
giving of blearbonate of soda lu small
doses tends (o lncrease the secretlon
from the stomach and thus to lmpruve
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Including the condition of the milk
The lncreased secretion from the stom-
ach lmplles a greater flow of hydro-
chlorte acld, but In the presence of soda
thls Is soou rescived lote chlorde or
sodinm, or common salt, which s to
longer acld. The surplus soda salt clr-
culating in the blood and secreted with
the milk to a certain extent bars the
early formation of acld in the milk anmd
the resultant souring. Again, the soda
has stronger chemieal affinities than |
Hme and tends to take to [tself the |
aclds that go to make up the salts of
Hme and thus to diminlsh the smount
of lme present In the milk and the
tendency to firm clotting. Even sup
posing the white spota should have |
been due to the growth of a ferment
(bacterfum), this must be 8 germ that
finds its proper home In a sour {(acid)
medium, and the Ilnerease of the alka
Moe soda, by hindering sourtag, would
for a time keep the medium o a con
dition In which such n germ fitted for
acld media conld not grow,

Green Alfalfa For Cowns,

During the summer of 15800 the Kan-
sas Agricaltural college fed ten head of
cows on green alfalfa for a perfod of
T4 dayn. During this time they recely
ed 77,145 pounds of alfalfa and 1.6
pounds of corn aod Katlir cornmeal
On account of other experimental work
it was Impossible to retaln the same
fleld of alfalfun through the entive pe
rlod, and consequently we could not
| measare the ares used; but, figuring
ont the bLasls of dry matter produced
and comparing it with the amount pro
' duced by an average yield of four tons
of well cur~d bay per nere, we find
| that It took 207 acres to keep ten cows
T4 days. During this thine these cows
ylelded $85.60 worth of butter fut sl
Iluum:lllt The grain cost §10.65. This
llnvel $70.04 to be credited to the
green alfalfa, amounting to £1.95 per
ton, or $26.04 per acre.  Green alfalfa
In relished by the cosvs, and a field can
be kept ln good condition for feeding
during the whole sumimer. Where pas
turage Is abundant It will doubtless
pnot pay to feed green alfalfa, but
where pasture land s scarce or the
grass becomes short or dry green alfal
fa fornishes an excellent feed and will
pot only keep up the flow of milk for
the time belng, but will help materinlly
to malntaln & large flow through a
longer perlod of lactation. Pasturing
alfalfa will sometimes cause ¢ows to
bloat. We did not have a single case
of bloat from cutting alfalfa and feed-
Ing It green.

Calf Feeding.

*1 see a great many of your readers
have troubile ralsing calves on separa-
tor milk,” says a correspondent of
Hoard's Dalryman. “I have used a
separator for three years and never
had any trouble. 1 will glve my plans
of feeding them. If it will be a benefit
o others, yon may publish It. 1 feed
the calf the first few days on the milk
of Its dam. This Is set In pans or
erocks for 12 bours, anil then the cream
Is taken off, and the milk s warmed 1o
PO degrees and given to the ealf. When
the enlf Is 2 weeks oll, It will ¢at bran
and a Mitle cornmenl,  Afwer this it s
given separator milk until 1t s @
months old, and then it s turned out on
grass, | ralse nothiong but the fall and
early winter ealves, 80 | have the milk
{n the spring and summer for the plgs.”

Imitntion Cheese,
In 1800 the Imports of
cheese Into Great Briinly
United States and Hollaod
countries where it Is wnde
bundredwelight, which was loss than
one-half the amount mported in 1807
Popular sentiment has been so strongly
against the article an both sides of the
water that It was expected the teade
would gradually die oot Recent bilgh
prices for pute cheese have, however,
Indaced a few conevins In Great Brl
Aln 0 hamdle the hnitation staff, and
they have Inquired for supplles both o
Cagada and the United States. To the
credit of Canada It may be sald that
the law positively probibits the manu
facture or sale of the article In any of
the provinces of the Dominton — Farm,
Pield and Fireside
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Rutter Coltares,

One of the acknowlslgm! oxperts In
this conntry on the subject of 1
eream Is Professor I1. W. Conn of Con
pectient, who s the Intredocer of the
aystem of artificial butt anid
the discoverer of the
which produoce the June butter favor
says The American Cultivator In his
new bulletin No. 21 he discusses varl
e methods of compelling crenm vip
ening by use of starters and butter
ealtures. The Danish wmethod Is to
pasteurize the crenm and then add a
pure culture of the right Kind of b
tevla. This produces a mild Aavored
butter which, however,
liked In this country as that prodieed
by natural starters. To make a natn
ral starter, talie the milk from a per
footly bealthy cow, The first fow join
of milk are refectad and the rest drann
Into & sterllised vessel, wiich Is T
dately coversd, heated to o proper
tempersture and the milk passed
through a separator. The skimmilk
thus obtatned s sot aside In 8 coversl,
werilined vessel (o sour. When well
soured, It serves as a startor for the
cream ripening process.  [n conclusion,
the professor observes that the use of
any kind of starter will not make good
butter out of poor eream,
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BACTERIA IN MILK

HOW THEY ARE DEVELOFED
BY TEMPERATURE AND
SLUROLNDINGS,

Bacteria are minute plants, frequent-
Iy ol more thap one twenty-five-thow-
pdth of sn tael In dlancter and per-
wmding alr, waler apd soll everywbore,
gy Professor W. H. Conn In The
Amerienn Agriculturist.  They multd
ply so rapldly that a single individual
produce 17,000,000 offspring o
4 bhonrs. Thelr lmportance to agri-
eulture consists o thelr power of
breanking up varlous compounds and
tlso secreting from thelr bodles cer-
kin chemical products.

The kiuds of bacteria which oecur
most commonly In midk may be ealled
dalry bacterin, They are so cOmmOD
that they cannot be excluded from the
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any practicabile mouns, but
| thelr numbers may be reduced. There

milk by

{are  mauny uncommon kinds which
when present cause great mischlef, but
| these may be excluded altogether by
care and cleanliness.

S0 tar ns copcerns e milkman, bae-
terla are an unmitignted nulsnnes, bes
Ing the cause of souring aud other un-
desirable changes In the product. The
common dalry bacterin as they grow
produce a chiemioal change in milk
sugnr and convert It Into lnctle achd,
| whdeh glves o sour taste and finally
canses the milk (o cardle. This change
cannot be prevented, but It may be
| postponed by reducing the sumber of
bacterin.  The first menns of reduction

|tu by cleanliness, carefully washing
the milk vessels, and more atiention to
| the clean condition of the cow. The
!luwmll meaus (8 by regulation of tem-
| perature. When freshly drawn, milk
Is about 100 degrees, a temperature
favorable to mpid growth of dairy bae-
terla. Cooling the wmilk lmmediately
| checks thelr growth greatly.

It Is wecessary, however, to empha-

glze the need of (mmediate cooling.
Half an hour or an bour after milking
the conling will be of very much less
viloe than If dome at once. During
this half bour the bacteria bave al-
ready become very numerons. It some-
tiies happens that night's milk keeps
| better than that of the next morning
| because the night's milk was cooled nt
onee, while sometimes the morning's
milk 1s put Into the cans st once and
taken into the city without cooliug.
The two chivf agencles to preveut sours
Ing, then, are clonnliness and low tem-
| perature, The stmwe means will pre-
vent all the other pacterial growth
which eauscs slimy 2k, talnted milk
nand other peeullar cesalitions,

Milk from a healthy cow contains no

| bacterin, but by the e It has reach-
ed the milk pall It Is already contami-
nated to o surprising extent, contaln-
Ing from n few thousamd to 150,000
germs to the cuble Inek, sometimes
more, ‘These are obtaloed chiefly from
four sources—the afr, the milker and
his clothings the milk pall, the cow.
They nre alwavs flonting in the alre,
especlally If hay ls fed during milklng.
They are lkely to be on the hands of
the milker to some extent, and his
clothes are teeming with them. Milk
| pafls not eompletely elean contaln a
Inrge number, but the greatest source
of milk bacteria is the cow. The gerins
get lnte the teats through the milk
duets and between one milking and the
next multiply rapldly. "The first milk
taken from the gland washes these
bacteria into the milk pall

Cow Comfort,

The man who at this season of the
year provides some kind of shelter
from the sun for his cows Is golug to
receive a blg Interest on his Invest-
ment, says Hoard's Dalryman. A cow
to return a profit from the feed she
| consimes wust be comfortable, and
| comfort {8 not found where the animal
Is required o stand under a blazing
sun or hunting for a few mouthfuls of
| Arled grass over a drought stricken 40
nere pasture.  Botter s a sllippery ar-
tiele, and it slips away easily and
quickly when Its factory & required to
spend three-fourths of the time fght-
Ing Mlos. A cow will apprecinte shelter
on A hot day as much as, If not more
than, a man. Cool water aml a corner
aheltered from the sun, together with
ft breezo to keep the fies away, will go
ns far toward Hiling the milk pall as

| of being choked out by
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thete are other waclines thygl onst g-u
hand i bhand with the separator
wish 1 conld linpress unon the mind of
Do forter sl Das el 8 ofv et sepe
rator this thought - that whatover you
do you wish tu recvive as grest a eom
pensation ns you bellvve you have hoo
estly earnd.  Now, you  edrh  aare
than you really get for your mik at
present You wust remedy that leak
as quli kly & YOMF own
| Speeind b pil agent Tor
separninrs. as woine ey gt
wonld mercly glve some facis as e
| gards them. The eream seporutor that
will separate all of the eronm awd only
the eream from the milk ks the kind w
buy. Herv arv i few bonefits Lo be de
'r!\rmi from thie use of tho sepaostor:
First, you cnn get the crvnm oot of the
]u;lll lmmediately after wilking, aod
|u-‘ll-ll you will unly have 1o care for the
| eream: then the skhomllk can I« fed
lu Ity swent, warin state to Lhe calves
and  plgs: second, D s
cleansed from all particles of diet whien
separated: thind, the fApest butter s
made Crom the erentn. and it will com-
mand the highest market price.
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How Oleo Is Made,
Notwithstanding the prarests of the
Laleo trust and s feiends D congress,
the vartous formnlas for making oleo
margarine have been mmde publie, sl
they are at leawt nteresting, says e
Philadelphla North Aweriean

One of the processes for making the
kind of Lutter that Is sold in Pennsyi.

seribed ln the patent office records:

“The process consists o Best forming
a soap emulsion of the fiuts or Mty
olls with caustie soda: then precipl
tate the lyes; then applyving ebhlorinnt
#d alkaline Iye or chlorinated gas to
the sonp emulsion.”

That sounds lke a recipe for making
soft soap, bt when the color s addd
the resule is gt edge “cremmery™ but
ter for the Penansylvania market.

the “advapeed product of the farm:"
Bisulpbate of me, borax, salleyviic
acld, benzole neld, orris eotltnn
seed oll, blearbonnte of sods,
papsylie nchd, alum, cupsic
phate of sodda, cows wdder,
aelld, pepsin, tallow, lard,

starch, butyric eother, caustie potash,
eastor oll, chalk, slippery el bark,
eaul, oll of sesnine, oll of sunfiower
pwnd, ollve oll, turalp seed o), Lrama
chlornlum, chlorste of potash, ofl of
sweel ahinonds, oll of peanuts, peroxide
of mangnnese, stomnch of plgs, slivep
or call, nitrate of soda. mustard &
oll, nitric acld, dry Dblood albamen,
sugnr, butyrie acld, blearbonate of pot
axh and caustic sodn Chie eent »
pound Is a very modest rate of protes
Hon fer such a formidable array of
mineral and organic poisons sod abom
lnations.

resad,
evileorin,
acid, sul-
sulphurie
sull, corn

1]

Skimmilk as an Insect Destroyer,

It may not be generally Known that
skimmilk or buttermilk remdily mixes
with kerosene, forming nn emulsion
which destroys Insects without the
danger of Injury to animals or plants
on which they might be thot might re
sult from the use of the pure ofl or of
oll and water, We first learned of this
from using this mixture for the sonle
Insect, or mite, which causes sealy logs

on fowl. We foumd that one oFf two
dippings or washings with It would
cure the worst chse of sealy leg aml

leave the skin as smooth as when first
batehed. We pever had oceasion to
try it for lousy anbmals, for we never
had one, biit we do not kesitute to ree-
onimetd I, and we have lately seen its
use ndvised for ticks on sheep, using o
gill of kerosens to one gallon of milk
We did not make our mixture so strong
of kerosene ns that, but perhups the
larger tick may need a stronger appli

eation than an Inscct so sinll ns to be
soarcely visible to the naked eye.-

Ameriean Cultivator,

Cows' Taste In Musie,

1 am not an agriculturist, but for ten
pears | lived with an uncle who kept
tows. We had several chinnges of cows
and milkmaids during that perfod. It
was notleed that certaln milkmalds
could draw more milk than others
Our most chinrncteristie ecow wis Trl
este, so namesd on account of ber sml
bearing, and It required the most
tonching of border songs to prevall up
on her to give a decont supply of milk,
The old woman who generally milked
ber nlways wound up with “The Land
of the Leal” to get the creamy ending
of the milking process, A new hand
once tacklied Trieste with sen sougs,
wiih dire consoguonces Another ow
was called the Evangellmt on account
of her lotense hatred for pealbin tunes
and Baukey hymns  She, strange to
gay, preferred rollicking tuves.— Lon-
don Chironlele,

FAILURE WITH ALFALFA,

Fome Ideas Abont the Cause nad How
to Prevent I,

In some sectlons of the
alfaifa conkl Iw
not become popular because, the
Grs sny

west where
grown It hos
farn-
It will pot sucesdd o aeconnt
wendds o of

md cattlng,

ensily

falling to give a gonl »
with mo third cutting m
From n sty of thy

fatlures In grow-

heat, flles, poor water and dried up
pasture will produce the opposite,
Cowtly shelter Is not necessary, but
pome old boards snd straw, together
with & few bours’ work, will go far In
produocing cow comfort.
Arration and Conling,
Makers of tmllk who have not yot |

letrned the value of avration nnd cools
Ing are Incking In fundamental cduca-
tion of their ealllng, says The Breed- |
er's Gazette. Cleanliness, aeration and
cooling will doe much to preserve milk
pure and sweet during the hot weather
wpproaching and do away with the
temptation to ose preservatives. Croam-
erymen are especially  Intorested In
spronding the knowledge of the bepe-
fits to be derived frow the use of the
slmple conling apparatuses on the mar
ket, as the sneccss of thelr summer
putput depends ou the condition of the
milk when delivered to them.

CREAM SEPARATORS.

Their Advantages For Farmers With
n Few Cows,

Cream separntors wore

not thought

much of until recently, saye Willinm
Bwan In The Pralrle Farmer Now
thelr use Is becoming whdely spread
over the entire west Every farmer

who lins &lx or more eows I8 obliged to
have a soparntor in onder to got good
resuits from dnirying, oither on a large
or small seals The time s coming
and is near ot hand when every farmer

who has few or many cows o milk
will bave a cresi separator,  Still
there are any nuamber of farmoers yet

who do not realize how much profit

they are losing every duy by not using
A separitor. They have heard others
tell of thelr experiencs %ith a separa

tor, but puid Hetle attention only for
the thme being. One thing they object
to & “paying sach an exorbitant price,”
as they term It for a separator, but
they do not hesitate n moment at the
price of any other plece of machinery
used on the farm.  The cream sopara

tor Is usedl mare than any other ma-

chine on the furm, you might say, as It
I8 veed twice & day 3@ days in the
year, and It brings In more dollars
any other machine. Of course |

inethod
to &

Ing this crop it seews thnt the
of growing Is nt faul,
writer In Farm and Firesiile,

Af o general rale, the ground is well
prepared in the spring, the seed sowed
at once nod a good, promising staod
obtained, but In the autumn what al
falfa there s hides among the foxtndl
and other weeds, Few or to plants

who snys

vanin as a dalry prodoct 18 thus de |

Here are n few of the constiiwents of |

appear the following spring, and the
|

farmer after perhaps anotber trinl or
two gives up

If this method were abandoned for
the followlug, tiwre wounld probably be
more Aelds planted to this crop: Pre
pare the ludd—five deres v a conven-
lent aredt A Year or two previous to
sowlng by growing well tilled com
upon It. In the spring sow
maturing erop, such as early planted
soy Deans ar ontg, farrow the ground
after this & off each two weeks until
the autumn rains commence,  Plowing
will not Iw necossary unless the stuly
ble In dense. This barrowing will lm
prrove the soll and kill several erops of
wonds.  Afler the
wot sow the alfalfa. If It does pot be
come wet, posipone seling until the

spring.
The best miethod of seeding I8 to
cross drill, the seod being mized with

an equal quantity of sand, bran or oth

or substance. or the Jdrill wing set so

A8 to sow only balf the guantity at
each operntion In this way half the
seed Is sown across thie other balf. Aas
soon as the plaonts reach a hwlght of

six Inches they should be mowsd
if practiosd two or three times, will
kil weeds sod help the alfalfa. It
should be dene, wessls or no wesds
Doa’t cut sitaifa ns you would elover

This,

=after full bloom. Cut before the
maximam boom aond for the first
spring cutting even sarller Tuls will
Insure heavier late cuttings. As final

eantions avold joose, dry ground, let the
sl setile and become malst, avold late
euttings and svold pasturing oot the
third yeas.

an early |

grourd has become

|
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The Kind You Have Ahrm and which has hoen
In use for over 30 years, has borne the signature of
and has been made under his per-

sonal supervision since its infancy.

A Allow no ene to deceive yon In this.

All Counterfeits, Imitations and * Just-as-good ** are but
Experiments that trifle with and endanger the health of
Infants and Children—Experience against Experiment.

What is CASTORIA

Castorin i= a harmless substitute for Castor Oii, Pure-
goric, Drops and Scothing Byrups. 1t Is Pleasant. It
contains neither Oplum, Morphine nor other Narvcotio
substance. Its age Is its guarantes. It destroys Worms
and allays Feverishness, It cures Diarrhosi and Wind
Colie. It relieves Teething Troubles, cures Constipation
and Flatulency. It assimilates the Food, regulntes thoe
Stomach and Bowels, giving healthy and natural sleep.
The Children®s Panacesn—The Mother's Friend,

cenvine CASTORIA Arways

Bears the Signature of

The Kind You Hare Always Bought

In Use For Over 30 Years.
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I endorse it aliolutely.”
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For Sale by The Delta Drug Store
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