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2 HEALY & BIGELOW'S FAMILY COOK BOOK. 

The Artt of Coo\ing, 
Cf'o be a good cook means the knowledge 
l of all fruits, and of all that is savory 

in meats. It means carefulness, im·cntive­
ness, watchfulness, willingness and readi­
ness of appliance; it means much tasting 
and no wasting; it means English thor• 
oughness, and French art. 

Cooking is an art, surely, and has im• 
proved much since our first parents ate 
their simple uncooked meals in the Garden 
of Eden. 

Cooking was in its infancy for many 
years. The Egyptians ate quails, ducks, 
and small birds raw, although salted. 
They were great bread eaters, also, mak­
ing their bread from the centre of the lo­
cust, dried and pounded. The flesh of 
large animals was roasted. Fish were 
salted and dried in the sun and used by 
all classes except priests. Yegetables were 
used in abundance. 

The custom of cooking the flesh of large 
animals seems to have arisen from sacrific­
ing to the gods. 

The Persians, who were not great meat 
eaters, celebrated their victories, birthdays 
or funerals, by a banquet, for which they 
roasted whole, an ox, a horse, or a camel. 

The principal food of the Spartans was 
blaok broth and barley bread. 

The Greeks used fish as a principal arti• 
cle of food. Athenian bread and cheese 
cakes were famous. 

T4e Romans prepared and cooked in 
oil-to a great extent-their food. The 
cookery of France and England was proba­
bly of the rudest kind, until the Italian 
taste was introduced into France from th;) 
house of Medici. After the Asiatic con­
quests, Romans were as famous as the 
French at the present day in concocting 
Burprises, and their dainties were without 
number. 

English cook books are mentioned as 
early as 1390, and would, doubtless, be a 
curiosity to the reader of this century. 
A new era in the art of cooking has begun 
in our land, the era of cheaper, healthier 
food for the masses. We give only such 

recipes as have been thoroughly tried, 
and if carefully followed, must be a per• 
feet success. 

Soups. 
In making soup, if your meat and bones 

are uncooked, they should be put into cold 
water. On the other hand, when they have 
previously been fried or browned, boiling 
water only is the proper thing, and this 
should be added a little at a time. 

Make your so\lp the day before it is 
wanted. Let it stand till cold, then remove 
all the fat that has risen to the surface. 

Beware of a hot fire. Simmering is the 
life, as boiling is the death of any good 
soup. 

If your soup is to contain vegetables, let 
the e be boiled a little while in separate 
water before adding them. Keep your 
soups always in stoneware or china, and, 
when stirring or skimming them, use a 
wooden spoon. 

Soup Stoek, 

Five or six pounds of shin of beef cut 
into pieces. Two small onions, two car­
rots, a bunch of soup herbs, salt and pep­
per to your taste. Pour on all, four quarts 
of cold water, bring to a boil, skim well; 
then set aside to simmer, closely covered, 
six or eight hours; then strain and set 
a.way. Next day take all the fat from 
the top. This is the foundation of many 
oups. If you wish Julienne soup, add a 

small quantity of vegetables cut up in dice. 
If macuroni or vermicelli is desired, break 
up either into short pieces and boil slowly 
half an hour. For barley add small quan­
tity and boil one hour. 

Ct<eatn of Sean Soup. 

One wnt of any kind of beans, half 
pound of snit pork, half an onion. Put in 
porcelain kettle, pour over three quarts 
cold water, let come gradually to a boil 
and simmer till beans are well swelled, 
the!\ boil till beans are quite son. Then 
press beaus through colander, or coarse 
sieve, into the water they were boilc<l in. 
Thicken with little flour or corn-starch, 
add a little grated nutmeg and pepper. To 

Kickapoo Indian Remedies are for sale by all Druggists. 
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CHIEF MANY ITORNS. 

THE KICKAPOO INDIAN REMEDIES 
HA VE acquired a wide-spread fame, and 

have done more to help suffering hu­
manity than any other medicine . This 
is not surprising when it is remembered 
that the Indians are not only the mo t 
healthy, but probably the ol<lest race, in 
the world ; and their natural and practi­
cal knowledge of medicine is the result 
of progressive study, and steady experi­
ence, which has been acquired, increased, 
and handed down from generation to gen­
eration. They have bc<';n born in nature's 
bosom and reared in nature's lap; hence, 
the mysteries of all nature isnn open book 
to them. They live up to nature's laws 
and partake of nature's remedies, and this 
gives them the healthy lungs, superb mus­
cular power, strong constitution, luxuriant 
hairnnd sound white teeth forwhich they 
are noted. No one has ever seen a deformed 
or bald-headed Indian. !'so form of epi­
demic disease has ever developed among 
them; nor do they suffer from rheuma­
tism, dyspepsia, neuralgia, li,·er com­
plaint, kidney disease, or any of the thou­
sand and one ills with which the rest of 
mankind arc affiielt'd. They live longer 

thun nay other race, and as a rule die only 
from old age. Their women are healthy, 
strong, straight as reeds, with supple, grace­
ful limbs, bright eyes, abundant hair and 
skin as clearaud smooth as polished bronze. 
The Indians are also bright, and quick of 
perception, and of all the tribes, none are 
more intellectual than the Kickapoos, 
and they have discoYered superior medi­
cal qualities in certain barks, roots, herbs, 
gums and leaves, never ascertained or 
applied before. No metallic or mineral 
substances ever enter into the composi­
tion of their remedies, and the peculiar 
compounding of their medicines is known 
only to themselves. These Kickapoo doc­
tors now mrnufacture Five Special Reme. 
dies: 

Kickapoo Indian Sagwa, 
Kickapoo Indian Oil, 

Kickapoo Indian Salve, 
Kickapoo Indian Cough Cure, 

Kickapoo Indian Worm KIiier, 

all made from the medicinal properties or 
herbs, roots, barks, flowers, leaves, etc. 
Although simple in their nature they are 
wonderful and efficacious in effecting 
cures, in all cases where reco=ended. 

Sources of Disease. 

We are prompted to make known a fe\V 

fucts concerning the various forms of dis­
eases which are increasing throughout the 
world, becanseofthedreadfnl, wide-spread 
and fatal havoc they are creating. From 
what sources do they spring? It is well 
known, that the two most lmportao.t or• 
gans in the human body are the ■tomach 
and liver; they are the all-powerful factors 
in determining the conditions of health or 
disease. The system looks to the ■tome.ch 
for nourishment, where, in conjunction 
with the bowels, the process called diges­
tion takes place. The stomach is th 
sensitive organ of the body, as it i 
trolled by the brain and nervous system 
Overwork of the mental powers draws the 
nervous influence from the stomach and 
digestion is retarded. The liver, it is well 
said, controls the health or happiness of 
man. When diseased and not doing its 
proper work, the digestion of food, the 

K,ckapoo Indian Sagwa cures Dyspepsia. 
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be served very hot with fried bre<1.d cut in 
small sq uarcs. 

good sour viDcgar; stir lightly and put on 
a dish garnished with celery tops and t,ro 
or more bard-boiled eggs sliced. 

?\llutton Soup. 

Boil the scrag or neck of mutton in two 
quarts of water, slo\Yly, for three hours; 
add carrots, turnips, potatoes and tomatoes 
sliced nicely, a little salt and pepper. Boil 
slowly till meat falls from the bones. Beat 
au egg with a tablespoonful offlour and stir 
in; let it cook through and serve with or 
without the vegetables. A little onion 
would be an addition for some persons. 

(_i?uiek Soup. 

" "hen company comes unexpectedly and 
the dinner prepared for your family seems 
not sullicic11t, a plate of the following soup 
will not only fill out but gi,·e tone to a 
plain dinner, supposing, of course, you 
are a thoughtful housewife and always 
have canned goods on hand. Take a can 
of peus, cook a few moments till very soft, 
then pre through coar e sieve, add one 
quart of milk, or h,ilfmilk ll.ndhalfwatcr, 
butter size hen's egg, bring to a boil, thick­
en with corn-starch until the con isteucy 
of cream, add salt, pepper, and dash of 
nutmeg. Serve very hot with sippets of 
fried bread. 

Cream of rice, potatoes, asparagus and 
celery soups are prepared in the same 
manner. 

Fish. 
To rr<Y Smelts l'{ieely. 

Wash and wipe the smelts dry; dip them 
into beaten egg, Oieu into pounded crack­
er, which has been seasoned with pepper 
and salt. Fry a light brown in plenty of 
boiling Jard. Always drain any fried fish 
on brown paper for ,i few.minutes before 
serving. 

Salmon Salad . 

Chop all the white parts of a bunch of 
celery; when fine, add a small teaspoon­
ful of salt, one-half ditto of pepper, 
one even tablespoonful dry mu tarcl, and 
two bard-boiled eggs. Chop all together, 
add one can salmon after draining off all 
the oil from it, and pour over all a cup of 

Br<oiled lYiaeker<el. 

Wusb and wipe fish well, grease wire of 
gridiron, place fish in, and broil over coals; 
when well browned on both sides remove 
to a hot platter, buLtcr slightly, salt and 
pepper well, garnish witb lemon, serN 
quickly. 

Sealloped Clams. 

Scald the clams, remo,c the bard part 
and chop the rest. Make a soup of the 
liquor, with enough water added to make 
it fresh enough, thicken it nud make suf• 
ficiently rich with butter. Butler a seal• 
loped dish, strew the bottom with bread or 
cracker crumbs, moisten them with the 
soup, then spread a layer of clams sea­
soned with pepper, and continue in alter­
nation till the dish is full, the lust layer 
being crumbs moistened with soup. Bake 
half nn hour, and serve at ouce. 

Fish Sauee on Toast. 

Shred fine white cod fish in pieces, put 
in cold water on the back of the stove to 
freshen, whileyoumuke a sauce. Thicken 
nearly a pint of milk witt flour, add a 
hard-boiled egg chopped fine, and the fish 
after draining it. Make a nice toast, well 
buttered, and pour the fish sauce over it. 
Serve very hot. 

How to Boil and Stew. 
'Io do either properly, the food mu t be 

immerl'ed at the beginning, in actually 
boiling water, and the wate r must be a~• 
lowed to reach the boiling point immed1• 
ately and to boil for five minutes. The 
action of boiling woter upon tho surface 
of either meat or vegetables is to harden 
it slightly, just enougb to prevent the es­
cape of juices or mineral salts. After the 
pot containing the food has begun to 
boil the second time it should be removed 
to the side of the fire and simmer until the 
rood is done. The pot should be kept 
closely covered, unless for a moment when 
it is necessary to raise the cover. The 
steam will condense upon the inside of the 

All Druggists sell Kickapoo Indian Remedies. 
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CHIEF BLACK EYE. 

heart movements, the vitality of the blood, 
the a ction of the brain and the whole ner­
vous system are deranged, and unless re­
lieved, sickness and death must follow. 
Therefore, if good health is to be enjoyed, 
the liver and stomach must perform their 
proper work; as we have plainly stated, 
that nineteen-twentieths of all diseases of 
the human body arise from disorder of 
these two organs. The list of these com­
plications is a heavy one and includes all 
kinds of bilious disorders, dyspep. ia, 
h eadaches, constipation, female weakness, 
various bodily pains, neuralgia, rbeuma• 
tism, kidney difficulties, colic, bilious 
diarrbrea, heart di ease, nervousness, 
fevers of all type~, malaria, fever and 
ague, and even the yellow fever in the 
South. 

papers are filled every day are Call!ed by 
this dread disease 1 

Suicide is a thing unknown among the 
people of so-called savage races. Dyspep• 
sia is found only where civilization ex­
ists! 

We are fast developing into a race or 
dyspeptics. And it is an alarming fact 
that suicide is on the increase I Is not 
this a subject for thought? 

Dyspepsia is a disease that comes on 
gradually. The first symptoms are belch• 
ing of wind and feeling of weight in the 
stomach after meals, lumps in the throat 
like apple cores, tongue badly coated, 
with bad taste in the mouth; unnatural 
formation of gas in the bowels; hot, dry 
mouth ; parched lips ; premature decay of 
teeth ; constipation, with piles and head• 
ache. If these symptoms are not properly 
treated they soon develop into a more 
painful and dangerous form. 'fhedisense 
becomes chronic. The feeling of heavi­
ness in the stomach is followed by sharp, 
intermittent pains; ulcers form, and the 
pain is relieved only by vomiting ; consti• 
pation is followed by diarrbrea of undi• 
gested excretions ; the m outh not only be­
comes dry and feverish, but canker ap­
pears ; the skin is sallow, with unsightly 
eruptions ; sharp pain in lefl; breast ; pres• 
sure on the heart, causing palpitation at 
the least excitement ; the eyes are weak 
and lustreless; the headaches increase and 
are followed by prostration ; the depres­
sion of spirit is so fearful, the mental 
strain so great, the mind becomes dis­
eased ; the poor victim grows morbid; bis 
life is unbearable, and, in a moment of 
mental aberration, many a sufferer has 
doubtless taken bis own life. Or, chronic 
dyspepsia may develop into that dread 
disease, cancer 1 The very sound of that 
word strikes terror to the stoutest heart. 

Iftbe stomach is sound, and the .iver 
healthy, all these sufferings could be 
avoided. A universally healthy condition 
bas never yet been attained, and never 
will be. 'Io the end of time disease of some The causes of dyspepsia are various. Ir• 
type will exist and claim its victims from regular mode of Jiving, excessive use of 
year to year. stimulants, careless regard of J.iet, grief, 

t>yspepsi 
anxiety, overwork-in fact, everything 
which weakens the stomach may produce 
it; or it may be sympathetic in its nature, 

It is safe to say that 99 per cent. of the as in liver troubles, congested womb or 
startling suicides with which our news• ovaries in woman. 

Kickapoo Indian Sagwa cures lndi11estion. 



6 KICKAPOO INDIAN OIL FOR ALL PAIN, 

cover and fall back into the pot in drops 
of moisture, if the boiling is slow. Do not 
think that rapid boiling cooks faster than 
the gentle process recommended. Remem­
ber if you boil meat hard and fast, it will 
be tough and tasteless, and most of its 
goodness will go up the chimney or out 
of the window with the steam. 

Veal Stew. 

Cut up two pounds of veal, and after 
having washed it ca refully, put it in the 
dinner pot, add three pints of water, put 
in oue onion, pepper and salt, nnd let it 
stew nu hour; then add sliced potatoes, 
and lay a crust made with a pint of flour, 
a cupful of sour milk, and halfo. teaspoon­
ful of soda sifted through the flour, a 
pinch of salt; cut up in sqwares, dust a 
little flour oYer them, lay them in on top, 
cover closely and cook ho.If o.n hour. 

Stewed Seef. 

Cut the beef into inch square pieces ; 
cut o. carrot, turnip and onion into slices, 
put the fat you trimm~ si off into a deep 
spider or saucepan, let it get very hot, lay 
in the vegetables, cover and leave them to 
brown (not burn), stirring occasionally. 
When nicely browned, pour on them o. pint 
of boiling water, and lay in the meat , 
with two or three stalks of celery, if you 
have them, cut fine, so.It and pepper. Let 
all stew very gently for two hours. 

Spanish Stew. 

Some prefer this mo.de of fre h meat. I 
don't, but either will do. If cooked meat 
is used, take nice gro.yy left from roast ; 
shred, do not slice your meA.t, put in o. pan, 
add two cups strained tomatoes, two Chili 
peppers, two onions chopped fine, salt to 
taste. Cook all together slowly about half 
an hour. If o. person likes it very hot or 
not, use more or less Chili peppers. 

:f{ow to Srroil. 

Heat and grease a gridiron. Never cook 
anything on o. cold gridiron. Lay on the 
steak or other food, turn often while cook­
ing, but do not stick o. fork into meat, or 
thejuices will escape. Do not add sea-

s011iug till you dish it. Fish and spring 
chicken should be dredged with flour be­
fore being placed on the gridiron. Smal\ 
things require to be cooked quickly over a 
clear hot fire. Large things, unless wished 
rare inside like beefsteak, should have a 
moderate heat at first and increased heat 
towards the last. Among other ways of 
managing this, the gridiron may first be 
put a good distance from the fire and o.fter-
11·ards moved nc1,rcr. 

~oast Seef. 

The best pieces for roasting nre the 
first and second cut of the sirloin. The ' 
next to be preferred arc the first cut of the 
rib and the back of the rump. Dredge 
with flour, salt, and pepper, place in drip­
ping pan with very little water, baste fre­
quently. If o. large piece of beef (ten or 
twel,e pounds), nllow fiflcen minutes to 
every pound. A small piece ten minutes 
to every pound. Mnke o. gravy of the 
dripping. After co.re fully skimming off o.11 
the grease, pour the remainder into o. 
saucepan, mix o. little brown flour care­
fully so o.s not to have any lumps, and stir 
into the liquid while boiling, boil three 
minutes nnd it is ready to serve. 

~oast Sparre~rrib. 

Take o. tender spare-rib, in whole or in 
half, wash it, turn it so it will curve up­
wards, sprinkle with salt and sage, dredge 
on flour, lay in drippingpo.n, and put in a 
little water, sit in moderate oven, and ronst 
nn hour, turn over, nnd senson the other 
side, dredging on flour as before, replenish 
the water if necessary, baste often, and 
cook until o. fork will easily penetrate the 
thickest po.rt of the meat, lay on your plat­
ter, pour off most of the fat, thicken re­
mainder of the gro. vy with flour stirred in 
water, season and serve. 

War<tned over< Dishes. 

"Ho.shed over•· food is regarded with 
little favor by the majority of people. It 
is br.: little wonder, for by the ordinary 
mode of preparing, very indifferent, unin­
viting dishes are the result. The French, 
as o. people, are noted for economy in 

Ask your Druggist for Kickapoo Indian Remed ies. 
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CHIEF mo~ Bt:!.l,. 

You now !mow the symptoms and cause 
of dyspepsia ; we will proceed to tell you 
why Kickapoo Indian So.gwa will cure it. 
Sagwo. produces o.n increased activity of 
the digestive organs ; it keeps the bowels 
free and regular ; it strikes to the root of 
o.11 diseases by purging and cleansing the 
blood, regnlnting all its secretions and ex­
cretions, plainly showing that it is the 
natural remedy for dyspepsia; and the un­
paralleled success Indian Sagwa has met 
with in the most extreme cases of this tor­
menting disease justifies us in urging all 
who are afflicted with this disease to give 
Indian So.gwo. o. trio.I. 

A Soldier's Eternal Gratitude. 
I deem it my duty to tender this, my tes­

timonial, as an offering of gro.ti tude, as I 
feel that, under GodJ the miraculous medi­
cine, Kickapoo Inaio.n Sagwa, has been 
the means of restoring me to health, and 
changing my life from one of contmuo.l 
depression and po.in to one of joy and hap­
piness. After I co.me out of the army, in 
the fall of 1865, I was to.ken sick with dys­
pepsia, and was in bed all that fall and 
winter-in fact, did not do a day's work 
for the two following years. I was treated 
by the best physicians. Was also treated 
by the faculty at the Keokuk Medical In­
stitute, but without effect. Then o. Dr. 
Livermore, o.t the head of o.n institution on 
Stro.tton's Island, N. Y., treated me for two 
years, with the same result. I po.id out 
hundreds of dollars and traveled from 

place to place in search of health, but 
without finding it. The doctors gave me 
n<> hope, and I e_ndured daily a living 
death from the panlll m my stomach and 
inability to rcto.m food. Just o.t this time 
I met an old comrade, who told me about 
the Kickapoo Indian Remedies, and I 
concluded to give Indian Sagwa a trial 
and I thank God daily that the Kickapoo 
Indians ever introduced their great medi­
cines among the white race. I feel like o. 
new man. I relish my food once more, 
and o.m able to retain it. I earnestly hope 
that all who suffer from this tormenting 
complaint will tnke, o.t once, the Sa~wo.. 
A physician from Iowa, who knows ol the 
m 1rnculous cure So.gwo. has effected for me, 
says that he will not only endorse it, but 
use it in his practice. All those sufferers 
who wish to know what Kickapoo Indian 
Sagwo. has done for me mny write to me 
and I will cheerfully reply. To the Kick­
apoo Indian Doctors I would say, Go on in 
your good way, and may God bless you, ill 
the heartfelt prayer of nu old soldier. 

JAMES W ARRINF.R. 
uavenw<Yrth, Kam. 

Cured After Twelve Yean. 
I take great pleasure in testifying that 

Kickapoo Indian So.gwa is doing my wife 
more good than all the doctoring for the 
past five years. For twelve years my wife 
has been sick with dyspepsia and general 
bad health, terminating in swelling of the 
limbs, great bloatins and flntulency, while 
o. large ulaer appeared upon the sbin bone, 
baffling all the doctors to cure or heal. 1 
bought some Indian So.gwo., also some In­
dian Salve for the ulcer, and, I o.m thank­
ful to say, these Indian preparations helped 
her in two weeks' time. The ulcer is heal­
ing up, the swelling is fast going, the 
stomach distress and bloating have entire­
ly disappeared. My wife~ in fact, is like o. 
new woman. The Inaio.n SngwA. has 
cured her. JOHN SULLIVAN. 

.Monson, Mass. 

Recovered. 

I have snff'ered for years with dyspepsia, 
so much so I could not eat solid food. I 
have taken the Kickapoo Indian Sngwo., 
and it has cured me. I recommend it to 
nil who nrc suffering with stomach or 
liver troubles. A. N. BRYANT. 

f,~. Johnsbury, Vt. 

A Great Remedy. 
For three years I suffered with dyspepsia 

o.ndstomo.ch troubles. I had no appetite, 
and everything I ate distressed me. Your 
Indian So.gwo. was recommended. I gave 
it o. thorough trial and it cured me. It ill 
a great remedy for this distressing com­
plaint. MARY J. LA WREN CE. r 

St. Johmbury, Vt. 

Kickapoo Indian Sagwa cures Rheumatism. 



8 KICKAPOO INDIAN SALVE FOR CUTS, BRUISES AND BURNS. 

cookery ; nothing is wasted that can be 
eaten. The skill of the French housewife 
in rechavjf~ is proverbial. " Rechll.uffe," 
it has a more appetizing appearance, even 
in print, than "warmed over," doesn't it ? 
The art of warming up left-over dishes is 
a knack. Yet every housekeeper who, 
with the aid of one servant or none, makes 
a faithful study of the wants, the likes, 
and dislikes, of her family may ha1•e it, if 
she will. It is not what a man earns, but 
what his wife saves that makes him 
wealthy. Still, knowledge of this kind can­
not be picked up in a minule, but must be 
gathered bit by bit. And now a few gen­
eral hints. One of the most common 
forms in which cold potatoes and meat left 
from yesterday's meal appear is - hash. 
Kot one person in ten knows how to put .it 
together appetizingly. Chop fine such bits 
of cold meat as you may have, add a dou­
ble quantity of potato chopped fine also, 
mix well, season with pepper and salt to 
taste; eight minutes before you wish to 
serve the dish, melt a tablcspOGnful of but­
ter in a spider, and when hissing hot, put 
in the hash and press it down well and 
evenly all around. At the end of the time 
specified, have a heated plate ready, turn 
it over the spider, tip the latter upside 
down with the plate beneath, send your 
steaming "hash cake" to the table, and 
write us how many of the family there arc 
who refuse to eat of it. This" hash "~an 
be varied indefinitely. Some prefer a 
larger portion of meat, others not so much. 
Occasionally a flavoring of chopped onion 
may be 11dded, or a spoonful of any 
good catsup or sauce to give piquancy. 
And sometimes, for a change, mix as di­
rected, flour your hands well and form 

· into balls 11nd fry light brown in plenty of 
hot lard. Vegetable hash is made without 
meat, and is much liked by most people. 

.R. Cheap B11eakfast. 

boils, pour off that water. Chop an onion 
fine, and brown in butter, add a cup of 
boiling water, pepper, salt to taste, put 
into this the kidneys and boil gently 
half an hour-if you boil kidney fast l\lld 
hard, it will become tough as India rub­
ber. Ten minutes before serving add a 
spoonful of tomato catsup and e. little 
thickening. You wlll have a dish worth 
thecJiort. 

Fa11~e11's Oinne11. 
Cute. fine piece of salt pork into slices 

one-fourth of au inch thick; put into the 
spider, cover it well with cold water, 
and let it come slowly to a boil ; then 
(1:':.in it. Into a well-beaten egg stir gradu­
ally two even spoonfuls of flour, dip the 
pork ou both sides into this; laytheslices 
into a dry warm spider. cook slowly until 
brown on both sides; dish up on a platter. 
Pour away the fat until there is about a 
table poonful left with the settlings of the 
pork ; put in a pint of milk, add a spoon­
ful of flour stirred smooth in a little cold 
milk-dust in a little pepper and salt. Boil 
five minutes, stirring constantly; pour this 
over the slices of pork. Serve with fine 
mealy potatoes. Fried apples are also & 

good addition, and you have a dinner rel­
ished by most people and a change from 
the usual fried pork. 

Poultry. 
To Cook an Old t{en. 

The usual farm-house method of cooking 
old hens is to stew them simply, the rule 
being one hour in the pot for every year 
of age. Our method offers the economy 
of obtaining chicken broth and roast fowl 
imultaneously. Prepare in the usual way 

for roa t fowl. Put in a pot and cover 
well with boiling water, stew gently for 
three or four hours, according to weight of 
fowl. Let it remain in the water it was 
boiled in until the following day. Then 

(VERY DELICIOl'S.) dredge with flour and bits of butter and 
Take two or three lamb or veal kidneys- roast in oven until nice brown. It will be 

which cost only a trifle-cut all the good quite equal in flavor to chicken, and you 
parts into small pieces, lay them in salt will h ave obtained a very good broth by 
and water for half an hour. Wash well, the preliminary stewing. A little rice, 
put into clean water, to boil, soon os it salt a.nd pepper added to this broth, and 
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CHIEF WJTITE STIIELD. 

Could He Say More ? 
I haYe been suffering with stomach and 

lung trouble for several years; could not 
obtain relief. I tried your Kickapoo In­
dian Sagwa and Kickapoo Ind ian Cough 
Cure, and they have cured me. 

CLARENCE A. PEADBODY. 
Newport, R. 1. 

I.loss of Appetite. 
This is a symptom of dyspepsia, but 

may not manifest itself until some weeks, 
or even months, after the disease has de­
veloped. Sooner or later, ho11·cver, the 
appetite diminishes or is lo t; the sufferer 
grows thin; the eyes sunken; the com­
plexion sallow ; the voice feeble, and the 
spirit depressed. At short intervals the 
appetite may become unusually great and 
the mind cheerful , only to be reversed by 
a return of indigestion. If the dyspeptic 
eats the usual amount as in health, it is 
followed by hours of distressing pain, aud 
often vomiting. The stomach loses all de­
sire for food ; the patient becomes fastidi­
ous and hard to please. Kickapoo Indian 
Sa~wa is without question the finest cor­
rective for this state of things. It gives 
tone to the Momach, stimulates the gastric 
juice and restores the appetite. 

Had No Appetite. 
I had no appetite, felt completely worn 

out, had palpitation of the heart and indi­
gestion for over three years. Three bot­
tles of Kickapoo Indian Sagwa cured me. 

East Highgate, Vt. FELIX LOPAN. 

Worthy of Confidence. 
I gladly testify to the curative powers or 

the Kickapoo Indian Remedies. I was all 
worn out, had 110 appetite, and no energy. 
I took Indian Sngwa. It cured me. I 
have also used Indian Oil, and find it a 
great remedy for paiu. The Indian Reme­
dies are worthy of confidence. 

St. Johnsbury, Vt. E. E. TIFT. 

Siek fteadaehe. 
There is a close sym pa thy existing be­

tween t!Je stomach and brain, and sick 
headache is a symptom of dyspepsia. It 
may be either of a bilious or nervous type, 
and is accompanied by nausea and vomit­
ing, also confused thought and loss of 
mental energy. Indian Sagwa is a sure 
eure, and will often prevent it. 

A Friend in Need. 

For fifteen years I have suffered from 
sick headache, and have tried el'ery rem­
edy that was suggested to me without re­
lief, until one day a friend told me about 
Kickapoo Indian Sugwa and Kickapoo In­
dian Oil. I took two bottles of Sagwa and 
applied the Oil, and ha Ye not.had a sign 
of my old com plaint for months, and I feel 
like saying thut it was a friend in need. 

D. A. YETREFUAL. 
Brooklyn, N. Y. 

Immediate Relief. 

I have suffered for three years with sick 
headache and gencrul breaking up of the 
system. Have tried all the doctors of this 
place and could obtain no relief. Have 
taken medicine constantly, but grew 
worse and had to give up my business. At 
Inst I tried a bottle of Kickapoo Indian 
Sagwa, and after taking but one dose I was 
g-reatly relieved ; after taking one bottle 
was able to go to work. I can truly say, it 
is the only medicine I have taken in three 
years that bns had any effect on me. It is 
at the head of all remedies, and I would 
not be without it if it cost $100 a bottle. 

W.M. MATHEWS. 
Georgetown, OJlo. 

Very Grateful. 

::.i'or years I have been a sufferer from 
sick he ... dacbe and neuralgia, and could 
find no relief. After taking Kickapoo In­
dian Sagwa and applying Kickapoo Indian 
Oil. as recommended, mydi tres ing com­
plaints have been removed in one week. I 
feel very grateful to the proprietors of 
these Remedies. 

MRS. M. FANNY WEST. 
Chester, N. H. 

Kickapoo Indian Sagwa cures Liver Complaint. 
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simmer nearly o.n hour, is the most palata­
ble. Old turkey may be cooked in the 
same manner. 

Tut<key ~a!:!ottt. 

Cut o.11 the meat left from roast turkey, 
in as large slices as it will allow. Break 
up the bone , put them in o.stew pan, with 
cold water to cover them, boil an hour, 
strain out the bones; season the liquid 
with pepper, salt, o. little chopped celery 
or celery salt, stir in a thickening mo.de of 
o. spoonful of flour rubbed smooth in a 
little cold milk, ho.If o. cup of milk and 
butter the size of o.n egg. Stir over the 
fire constantly until thick as cream, put 
in the cold turkey, simmer five minutes 
and serve. Some like o. teaspoonful of 
lemon juice added just before serving. 

Cbieken, Cuban Style, 

Cut up chicken as for o. fricassee. Dry 
en.ch piece and dip in beaten egg and roll 
in cracker dust, season with pepper and 
salt, and fry en.ch piece very brown in half 
butter and half lo.rd. When well browned 
add cup of hot water, cover and simmer 
ho.If o.n hour. 'l'ben take out chicken and 
put on plate in warming oven. Ha'\'e ready 
o. bowl of rice-cooked according to our 
recipe-put it into frying pan with the 
liquid chicken bas simmered in, add two 
tomatoes chopped fine, o. Chili pepper, also 
chopped fine. Toss all together lightly 
with o. fork. Pile high in the centre of 
platter and lay around it the pieces of 
fried chicken, garnish with stoned oliv~. 

Ct<eern Chieken on Toe.st. 

(A COMPANY DISH.) 

Prepare chicken as for stewing, cut up 
in small pieces. Put them in o. stew pan 
with cold water to cover, bring to o. boil, 
and then set aside to stew gently for an 
hour if young chickens, longer if older. 
As they get tender allow the water to stew 
away until when done t)lere should not be 
more than o. ten.cupful left in the sauce­
pan ; t.ake out the pieces of chicken, put 
in wnrm plo.ce, stir into the b!"oth, spoon­
ful of jlour rubbed to e. smooth paste in e. 
little cold milk, add cup of rich milk , salt 

and pepper, with o. little nutmeg, and the 
well-beaten yolk of o.n egg, stir constantly 
until the proper consistency which will be 
like thick cream. Greatcaremustbetaken 
lest the egg cooks too much. Have ree.dy 
some fine slices of bread toasted brown 
and slightly buttered, arrange them on o. 
platter and put a piece of chicken on each 
slice, then pour O'l'er it all your rich cream 
and serve at once. It is very t.ootbsome. 

Vegetables. 
Potatoes. 

It is lamentably true that not one in ten 
can cook a potato o.s it should be. Most 
people seem to think that this staple arti• 
cle of food can cook itself. To boil o. po­
tato well, requires more attention than is 
usually given. Potatoes o.t any time of 
the year can be made mealy if well washed 
and left to stand in cold water for two 
hours at least, to remove the black liquor 
with which they are impregnated. Put 
them in boiling water,'.witb o. tablespoonful 
of salt, cover closely, boil rapidly. As soon 
asjv.st done pour off the water instantly, 
setthem on the back of the range,and 
leave the corner off the saucepan till the 
steam bas evaporated. They will be dry 
and mealy. 

Baked Potatoes. 

Select nice large ones o.s nearly of a size 
as possible, wash well, let them stand in 
cold water for two hours, wipe dry and 
roast in hot oven. Never stick 11. fork 
in them to try if they are done, but put a 
stove towel around your band and roll be­
tween the fingers. It requires from three­
quarters to an hour to roast them, accord­
ing to size. 

Bt<oiled Potatoes. 

Cut whatever you may have of cold 
boiled potatoes into lengthwise slices, 
about a quarter ofan inch thick; dip each 
in flour and lay them between an oyster 
broiler. Have the fire clear, and when 
both sides are nicely browned, lay the 
slices on a hot dish, put a piece of butter 
on each and season with salt and pepper, 
a very delicate dish. 

Kickapoo Indian Remedies are for aale by all Druggish. 
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Constipation. 
It is hardly necessary to assert that this 

complaint ls one of the most common to 
which mankind is liable. It is an excit­
ing co.use of a long train of troubles, very 
often present in dyspepsia. It is this slug­
gish condition of the bowels which aggra­
vates, if it does not produce, indigestion. 
There is a great difference in persons in re­
gard to the frequency of the movement of 
the bowels in perfect health, some being 
subject t00. daily movement, others oftener 
than this, while some may not perform the 
office for two or three days, yet each may 
have good health. Kickapoo Indian Sagwo. 
is the most satisfactory medicine for con­
stipation. It stimulates and cleanses the 
bowels at the so.me time. 

A Grand, Good Thing. 

I have suffered from chronic constipa• 
tion for years, and have tried every known 
remedy, but without relief. Four days 
ago I bought a bottle of Kickapoo Indian 
So.2'wa, and in the short space of four days 
it lias done me more good than all the 
other medicines I ever took. I recom­
mend it as a gr&nd, good thing, and hope 
others who suffer from this trouble will try 
So.gwo.. BENJ. LOMIS. 

l'opack Iron Works, N. Y. 

The Druggists All Sell It. 

'l'he Kickapoo Indian Remedies have 
been in my store on blllc for several years 
past. The sales have been large and given 
general 80.tisfaction, therefore 1 can un­
hesitatingly say they bear out nil that is 
claimed for them. FALK BROS., 

Stoughton, JVi8. Druggists. 

fie atrtbt.ttrn. 
This is a symptom of dyspepsia, and a 

very troublesome one. It is occasioned 
by a gnawing pain at the pit of the stom­
ach, accompanied with acrid, hot and 
sour eructions. There may also be faint­
ness and oppression of the stomach, with 
wind nnd a watery discharge from the 
mouth. Kickapoo Indian Sagwo. acts like 
magic for o.11 such co.sea. 

A Positive Cure. 

I have not had e. well day for years until 
I took Indian So.gwa. I suffered from dys­
pepsia with all its tormenting symptoms, 
heartburn being the worst. I have taken 
everything and po.id many dollars to ob­
tain relief, but continued to suffer, until 
Kickapoo Indian Sagwa came as my 
saviour. I advise every one suffering 
from thill disroseto buy Sagwa withoutde­
lay, for it is a positive cure. 

J. L. DARBY. 
Worthington, Minn. 

Health Means Happiness. 
After twenty years of misery, caused 

from stomach trouble, I am a happy man, 
and Kickapoo Indiu.n Sagwo. has made 
this change. I would not be without it. 

FRANKLIN JAMES. 
Newport, R. I. 

Nothing Better. 
Kickapoo Indian Sngwa has done won­

ders for me. I was a sufferer from dyspep­
sia, and doctors' medicine did not relieve 
me. The Sngwo. hns cured me, and I 
speak in praise of it. MRS. McGEE. 

B<YWling Green, Wu. 

Sot.ttr Stornaeh. 
This is another symptom of dyspepsia., 

and is indicated by fermentation in the 
stomach and bowels, from which rise acid 
fumes. There is also much belching of 
wind and general uneasiness. Tbe diges­
tive functions must be corrected and the 
bowels kept free, and Kickapoo Indian 
Sagwa is fo.mOU/! for o.11 such cases 

Kickapoo Indian Sagwa cures Cenatipation. 
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To Fi<Y Cabbage. 
Chop cold white cabbage quite fine; stir 

in some melted butter to taste ; pepper and 
salt, and four tablespoonfuls of milk, or 
cream; after it is h eated through add one 
or two well-beaten eggs, according to qu17n­
tity of cabbage; then turn the mixture 
into a well-buttered spider, and fry about 
five minutes, or until a light brown on the 
under side. Place a hot dish over the pan, 
which must be reversed when turned out 
to serve. 

' :Beet Salad. 

Take four or five medium-sized beets 
boiled soft, chop as fine as you like, pack 
down into a bowl, throw in a pinch each 
of mustard and pepper, a teaspoonful of 
salt, a tablespoonful of sugar, cover with 
cold vinegar,.let them stand till next day. 

Stuffed Tomatoes. 

Take a dozen large, smooth, ripe toma­
toes, remove the pips, or all of the inside, 
and fil l the space with a dressing of bread 
crumbs moistened with very little warm 
water, and seasoned with salt, pepper and 
a little powdered sugar . Place a lump of 
butter on each tomato, lay them close to­
gether in a buttered tin; bake h alf an 
hour. 

f'let.U England :Baked :Beans. 

Pick over and wash one pint of beans, 
put them into two quarts of cold water and 
let them stand over night. The following 
morning drain off all the water and put 
them into earthen bean pot-which comes 
for this purpose-with two tablespoonfuls 
of molasses, teaspoonful of salt, a little pep­
per, half a pound salt pork- quite fat-and 
fill the pot up witn boiling water and bake 
from eight to ten hours in good steady 
oven , keep the pot -well filled with water 
till two hours before serving, and then al­
low it to simmer away one-half at least. 
You will find them delicious, if directions 
are strictly followed. 

~foe. 

Rice is very nutritiolli! and easily diges­
ted. If cooked properly itis also ,ery pala­
table. Most cooks make it a soggy mess. 

If the following rules are strictly adhered 
to, your rice will be dry and each kernel 
separate. One cup of rice washed in sev•. 
eral waters-the more the bm,ter-when 
well washed pour over it two quarts or 
hissing hot water, add one teaspoonful 
pure sweet lard, one tablespoonful salt. 
Let it boil rapidly for fifteen minntes, or 
until tender, some rice takes a few minutes 
longer. Stir but once, and when perfectly 
tender drain at once through a coarse sieve, 
a1~d serve . Rice boiled in this way, and 
nicely fried eggs, make a delicious break~ 
fast. 

Celei<y. 

Many people throw ~way the outside 
green stalks of celery, not knowing that 
it makes a very sa,ory dish when stewed. 
Take all the fine white stalks, wash well 
and serve, the remainder break into short 
pieces, pulling off all the stringy outs,de. 
?ut the pieces in stew pan, cover well " -ith 
boiling water, and boil half an hour. 
?\fake a cream sauce (or drawn butter 
sauce as some call it), pour it over the cel-
ery and serve. 

Sutntnei< squash. 

The only way to cook su=er squash is 
to fry it. Peel your squash, cut in small 
squares and fry in hot butter, season with 
pepper and salt. It is as delicate as egg­
plant and tastes much like it. Try it. 

:Bi<ead. 

Most cook books give unlimited ree,ipes 
for cakes and pastry, which are a rticles of 
food to be partaken of sparingly, but very 
few of the so-called cook books tell you 
anything about 1'read making. Bread is 
the first thing that a girl should learn to 
,make. The elements that enter into good 
bread making are more nearly all those 
required towholly support the human sys­
tem than are to be found in any other one 
article of food. 

To make fine, light, sweet bread, take 
one quart of milk, carefully bring it to a 
scalding temperature-that is,almost boiling 
-then set aside to cool; when blood warm, 
add an yeast cake which has been fully dis­
solved in half a teacup luke-warm water, 

All Druggists ~ell Kickapoo 1.ndian Remedies. 

7 

KICKAPOO INDIAN COUGH CURE FOR COUGHS, COLDS, HOARSENESS, 13 

CHIEF SITTI::<G BULL. 

Sure Cure. 
This is to certify that I have been 

troubled with my stomach for some time, 
but since taking I ndian Sagwa have 
greatly improved, my appetite has re­
turned, my food does not Jerment or sour, 
and my general he1tlth is better. I be­
lieve this medicine is a sure cure for all 
who are similarly 1tffected. 

A. B. PARMELEE, 
(of Parmelee & White, Grocers.) 

Curr, Mich. 

Sick Five Years. 
After suffering for five years, and trying 

all that time to get cured, Kickapoo Indian 
Sagwa has done what nil the other medi­
cines failed to do-namely, cure me. 

M. KIDDER. 
Bristol, N. H. 

Another Cure. 
'IJ,'hen Kickapoo Indian Sag,va came 

under my notice I had been sick fora long 
time with stomach trouble, so much so I 
could scarcely eat. I g1tve Sag\va a trial, 
and it helped me at once. It is a great 
remedy. MARY J. LAWRENCE. 

St. Johnsbury, Vt. 

lliverr Complaint. 
The liver is the largest organ in the body, 

and has many important functions. The 
chief of these is to secrete the bile from 

the blood of the spleen, intestines and 
stomach. When it fails to do this there is 
trouble at once, and, among the many dis­
eases liable to this organ may produce 
congestion or enlargement of the liver, 
abscess of the liver, fatty liver, and what 
is commonly known as gin-drinkers' 
liver, etc. I n all these cases the liver is 
morbid and sluggish, together with variolli! 
other symptpms, such as furred tongue, 
with bad taste in the mouth; a dull, heavy 
pain in the head; sickness at the stomach ; 
rising in the throat of a sour fluid, which 
is of a somewhat pungent character; the 
eyes and 8kin become a greenish yellow 
color; there is dizziness of the head and 
spots before the eyes ; pain in the right 
side under the shoulder-blade, with hack­
ing cough; the breathing is oppressed, the 
pulse quick and regular; the urine is high­
colored, sedimentary and scanty ; there is 
more or less dropsy of the abdomen and 
lower extremities, with cold hands and 
feet; the kidneys, forced to do double 
work because of the sluggish action of the 
liver, cause pain in the back and heat in 
urination ; the nerves are affected ; the 
sufferer becomes cross, fretful and every­
thing goes wrong. As previously stated, 
the, liver has become clogged with bile, 
and, instead of passing off in its natural 
channels, has worked its way into the 
blood; and bile in the blood is poison. , 
This makes it plain that full doses of In­
dian Sagwa must be taken to give free ac­
tion to the stomach and bowels, stimulate 
the torpid liver to a healthy acti,ity, and 
force the troublesome and dangerous bile 
which has lodged in the blood back into 
the channel nature has provided. We em­
phatica.Jly state that Kickapoo Indian 
Sagwa can do all this, and thousands of 
our patients can say it has done it. 

Happy Woman. 
I am so happyoverthegreatgood Kicka­

poo Indian Sagwa has done for me I want 
to tell every one. I suffered for over two 
years with chronic liver trouble and all the 
stomach and other complaints that go 
with it. I could get no relief, and my life 
was miserable. I was persuaded to try 
Indian Sagwa, and did so, to my everlast­
ing happiness. It has made me feel like a 
new person. MRS. GEO. H. LORK. 

Hneyard Have:n, J,fass. 

Kickapoo Indian Sagwa cures Liver Comolaint. 
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two teaspoonfuls of sugar and one of salt, 
otir well together with flour enough to 
knead. Turn out on your bread board 
and knead well, for kneading makes it 
fine and spongy. When you have kneaded 
it into a smooth light ball that will not 
stick to the board, return it to your mixing 
pan, cover closely and let it rise till morn­
ing; or it may be mixed ju t before break­
fast, in which case it will require about 
five hours to rise. You may u·e water in­
stead of milk. If water is used you should 
add a table poonful of butter. When well 
raised, turn on to your board once more, 
knead and mould into loaves,put into well­
greased pans and set to rise-well covered­
until your loaves arc as large again as when 
put in the pans. Bake one hour in steady 
moderate oven. 

~o11s and Siseaits. 
The e should rise in the pans longer and 

be baked in /J. hotter oven ; they need to be 
very light and well baked in order to be 
digestible. It is impossible for any one to 
arise three-quarters of an hour before 
breakfast, who has the break fast to pre­
pare, and expect to have nic.i rll.ised bi·­
cuits for that meal. Everyone kuows how 
those hot, tough, hard, indigestible dough 
balls are prepared, that are brought to the 
tn.ble and dignified by the name of bis­
cuits. They are shaped, put into a hot 
place for fifteen minutes, then rushed into 
the oven before it is properly heated, dried 
first, burned afterwards. No wonder they 
cause dyspepsia. But take those that ha,-c 
had time to rise naturally, theu bukc<l 
quickly, and allowed to stand long enough 
to hn.,e the gases caused by tne cnemical 
operation of bu king, carried off in the 
steam, and you have biscuit light, \\·hole­
some, and delicious. With th<' exception 
of the famous Parker House rolls, all rolls 
arc made in the same way. Always use the 
rule gi,cn for bread mixed ,,-ith milk. 
For simplo biscuit, they may be shaped 
after the first rising, risen again and baked. 
For rolls some bqtter should be worked in, 
lllld the dough set to rise again before 
shaping ; this makes them fine and rich. 
The finger roll is made by first shapiug 
into a ball o.s for biscuit, then rolling the 

ball between the pulms u11til it is about a 
finger in length; plac<' them close together 
in a shallow pan, and set to rise ; when 
well risen bake iu hot oven fifteen to 
twenty minutes. Vienna rolls are quite 
simple. Roll the dough about an eighth 
of an inch thick, then cut them into shawl 
shape, that is, cut a piece about five inches 
square and cut this square in to two three­
cornered pieces; roll this piece over and 
o,·er so the point shall come on the under 
side, then bend into the form of a cres­
cent, keeping the folding towards the in­
side. Rise and bake. To make " pocket­
book rolls" cut the rolled dough into 
pieces about sc,en inches long by two 
wide and after spreading Ugh tly with soft 
butter, fold o,er and rise and bake. To 
give rolls a nice brown color, brush them 
over with milk just before and just after 
baking. 

Cottn f,'Iuffins. 

Two eggs, two tablespoonfuls of sugar, 
one tablespoonful of butter, one cup of 
milk, three cups of flour, two large spoon­
fuls of corn meal, two teaspoonfuls of 
cream tartar, one teasp0<•nful soda and a 
little salt. Bake in roll pans or muffin 
rings. They are delicious. 

Oettt11ude's Sttown Sttead. 

Two even cups yellow meal, one fuli cup 
flour, two-thirds cup molasses, one full tea­
spoonful soda dissolved in one-third cup 
hot water, one teaspoonful suit, one pint 
sweet milk ; add milk gradually, and mix 
thoroughly ; and steam six hours. This 
is a well-tested New England recipe. 

0 1•aham Oems. 

One pint thick, sour milk, four table­
spoonfuls of rich cream, or two spoonfuls 
of melted butter if you have not the cream. 
One teaspoon soda stirred in the milk until 
it foams; then add a pint of Graham flour 
and a beaten egg, and bake twenty min­
utes in hot buttered gem pans. 

f'1ew England tJobnny Cake. 

One egg, two tablespoonfuls sugar, one 
half teaspoon salt, beat together, then add 
one large cup milk, two-thirds cup flour, 

Ask your Druggist for Kickapoo Indian Rem edie~. 
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CHIEF J0.5EPII. 

It Beats the Doctors. 
I have been a great sufferer from disease 

of the liver. I had terrible headaches, 
dizziness,pain under the shoulder ; my kid­
neys were aim disordered. I bought s ix 
bottles of Kickapoo Indian Sagwa, and it 
has cured me. It beats all the doctors, for 
their treatment did me n t1 good. 

WARD DEXTER. 
Whitfield, N. H. 

Wonderful Results. 
I bought four bottles of Kickapoo Indian 

Sagwa. It cured me of Ii ver trouble and 
dyspepsia. My wife was in bad health 
also, and it cured her. I take a bottle 
every spring and fall, and recommend it to 
my neighbors. I have used a ll of the 
Kickapoo Indian Remedies in my family, 
with wonderful results. 

F. W. MORE. 
137 La~ St., St . Albans, rt . 

~idney Disease. 
lo speaking of kidney disease, which 

includes all urinary difficulties, diabetes, 
Bright's disease, etc., it is n ecessary to re­
member that among the worn-out materi­
als that the system has no further use for 
is a large amount of water and various 
salts which nature passes off in two ways. 

When the kiclncys are healthy a large pro­
portion passes through these ()rgaos to the 
bludder, and thence out of th8 system 
and the remainder passes off as perspira­
tion through tbe pore~ of the skin. The 
skin nod kidneys In their action assist each 
other. When the kidneys are overworked, 
and the skin is out of order, as from cold, 
these saline waters remain in the system, 
and become solirl, thus forming what is 
called uric acid, which is a poison. And we 
all know what to expect from poison. Ail­
ments from this CA.use are so common as to 
be alarming; and all the more so as kid­
ney disease may long exist without know­
ing it. If you have dull paiusin the loins, 
and over the region of the kidneys, shoot­
ing along the spine, sharp pains on sudden­
ly rising from fl. stooping position, scanty 
flow of urine contuining greasy froth, albu­
men, tube-casts, and, as in Bright's dis­
ease, sometimes tinged with blood; drop­
sy, pallor of countenance, heart trouble, 
fever, preceded by rigor; flatulence of 
stomach and constipation-in fact, if you 
have any strange disorder that doctors can­
not permanently heal, then you have some 
form of kidney disease, and we advise you 
to take Indian Sagwa. It is wonderful to 
note the peculiar penetrating power Sagwa 
has in all such cases. It permeates 
through the entlre system, not simply 
purifying the blood by dissolving the 
hardened deposits in the kidneys, but ac­
tual ly cleansing ernrr portion of the body 
and literally ridding it of the very germs 
of diseRse, thus proving that for Bright's 
disease and all kidney disorders the best 
and the most natural remedy is Kickupoo 
Indian Sagwa. 

Suffered for Thirty Years. 

I have suffered frnm kidney trouble for 
over thirty vears. Have tried everything, 
and have han some of the most prominent 
doctors. A doctor bv the name of Church, 
of Manchester, N. I-I .. said I would never 
get well. I was advised to try the wonderful 
Indian remedy callerl Sagwa. I got one 
bottle of Kickapoo Indian Sngwa and the 
result was astonishing. lceeling so much 
better, I got hulf a dozen bottles, and am 
now entirely well, thanks to that valuable 
medicine. lllRS. JULIA LEE. 

Laybrook, Conn. 

Kicka poo Indian Sagwa cures Kidney Disease. 
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and in it sift one teaspoonful cream tartar, 
add one and one-third cup yellow meal, 
and one-half tea!,J)OOn soda dissol\•cd in a 
little bot water. 

English Bans. 

Scald a pint of milk, add half a cup 
yea t or one-half ye11st cake dissol\'ed iu 
half cup water, and flour to make a bntter, 
rnise over night. In the morning ndd a 
cupful sugar, a scant cup of shortening, n 
well-beaten egg, a cupfhl curr11nts, a hnlf 
ten~poonful extract of lemon nnd flour to 
mould thoroughly, let it ri e aguin till ,·cry 
light, then mould again, roll into bnlls, 
set in shallow pans, not too near together, 
bru. b over with a little molnssc. nnd milk 
mixhd, let them rise till very light, and 
bake. 

Pies and Puddings. 
Ft<osted Ct.tstat<d Pie. 

One pint milk, the yolk~ of three eggs 
and white of one, two tuble poonfuls of 
sugar, a pinch of salt. \\' hen bnke,I put 
011 the fro ting made of the two remaining 
whites of the eggs, beaten stiff' and two 
spoonful powdered sugar, small pinch of 
Ealt, and any fla,oriug you choose; set it 
back in the oYen and brown. 

O. E. A.'s Pt<.une Pie. 

Stew your prunes as for sauce, stone 
them, have ready a deep pie dish lined 
with puff paste, fill this dish with the 
stoned prunes, sprinkle OYer them half a 
cup sugar and a little cinnamon. You can 
bake it with an upper crust, or co,·er it 
with deep frosting made of the whites of 
two eggs, powdered sugar to taste and any 
flavor you desire. 

l'/linee fi'leat. 
(YERY Fl1'E.) 

Four pounds good Jenn beef (round steak 
is be..st), boil until tender, let it get cold, 
then chop very fine, add to it one peck tart 
cooking apples (Baldwins or Greenings 
are best); chop them very fine al o ; add 
two pounds raisins, seeded, two pounds 
currants, one-half pound citron, chopped 
fine; one and one-half pounds good beef 
suet, also chopped fine ; three pints sweet 

cider, one-half pint Porto Rico molasses, 
granulated 8Ugar, cinnamon, clo\"cs, all­
spice, and ,all to taste. Put all together 
into a. porcelnin or agate kettle, and let it 
simmer gently on back of the range for 
half a day; jn;,t before taking up, a<ld one­
half pint good brandy; put it into 1t stone 
jar, let it get cold, then coYcr it dosely, 
set in cool place and it will la.st all winter. 

emon Pie. 

Be sure and put this pie together in the 
order named. and you will have no trou­
ble. Take one large, juicy lemon. grate 
tile rind, a11d squeeze out all the juice; 
put cup of ugar and butter size of un egg 
into a bo\\'I ; stir a table poon of corn­
~tarch into just enough cold wnter to make 
it smooth, then stir this into a cupful of 
boiling \\'nler in a muccpan; ns soon 11s 
it begins to boil pour it ou the buttC'r and 
sui;:ar, Mir in the lemon juice and rind, 
and when a little cooler stir in the beaten 
yolks of tll"O egg ; pour this iuto the crust 
which should s1tu1d ready, bnke ns you 
would custard, until thick, but not until it 
\\'beys; bent the wh ites of the t\\'c, l'A'gs to 
stiff froth, bent in a table;,poon ful po\\'der­
ed sugar, pread this on the pie, put in 
o,·eu and brown slightly. 

Ct<eam Pie. 

This is chenp, but delicious. One egg, 
one cup sugar, "·ith butter size of an egg 
well rnbhed into it; one half cup milk In 
which dissol\·e one-half teaspoon soda, 
one and one-half cups flour, and sift 
11·ell through it one tenspoon ful cream tar• 
tar and little salt: bake iu three tins. 

Ct<eam fott Filling Same. 

Oneegg,half<'np sugl\r, quarter cnp flou r; 
wet flour with little milk, then stir it into 
one cup boiling milk, then ndd the egg 
and sugar and a little snit; stir till thick 
and smooth. 

Peaeh Pie, 

You mny use ripe or canned pen<'hc-s. 
CO\·er a deep pie dish ,~ith quite 1ich pas­
try. For ripe peaches, cut up half a dozen 
or so, fill up your dish, co,·er well with 
powdered sugar. C'o,·~r "ith rich crust, 

If your Druggist has not got Kickapoo Indian Remed ies, have him send for them . 
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CHIEF CROW'S BREAST. 

Worth Its Weight in Gold, 
I suffered so badly with disensed kid­

n eys, and doctorect so much witboutderiv­
tng any benefit, thnt I gaYc up all hopes, 
and never c,xpertcd to get well. I was ltd­
vised to try Kicknpoo Indian Sagwa., and 
as a last resort did so. I took three bottles 
of It, nnd it cured me. I recommend it to 
all suffering with kidney disea,;es. It is 
worth its weight in gold . 

Danville, Yt. \V. W. BURDICK. 

A Strong Recommendation. 
Thinking that a few facts from me might 

be a help to others alHicted as my wlfe was1 I h ereby certify thut my wife bnct sufferea 
for years with kidney tronble. She could 
scarcely moye about. I bought three bo1.­
tles of Kickapoo Indian Sagwa and she 
took It. She has not had headache or any 
pain in h er back since. can do her work, 
and has swept five rooms, one with a 
h eavy carpet, in one forenoon without 
feeling tired. It is a powerful remedy. 
· Wiscaint, Me. J. E. NUTTER. 

Sptring medieine. 
The reason why every one needs to take 

medicine in the spring is obvious from t he 
fact that all nature changes at this sell!!on. 
Plants, trees and shrubs put forth new 
leaves; oYer bill a11d dale fresh blades of 
grass spring up ; the rabbit changes color; 
the horse sheds his coat-In fact, the vege­
table and animal kingdoms seem chang-

Ing to new life. This "'"° 1s the season 
when good housewives find It expedient to 
clean and clear up the dust and rubbi h 
thnt has accumulated in our habitations. 
All the e changes are neccs,;ary in the 
spring, and is it not more importunt that 
bmmm beings should make thcmsel\"eS 
reach· for these changing conditions by 
clea1;iug up the humun house, thus i11s11r­
ing it ngninst wbnt are called spring and 
~um mer diseases? 

The reason wl,y m·ery one should t ake 
Kickapoo Indian Sag\\'a as a spring tonic 
is becuu,e it is composed of the most 
highly curatirn of the roots, herb., barks, 
etc. , to be found in nntnre's gnrden, and 
these specifics are gathered and com­
po• ;1ucd I.Jy uature'sown children, the In­
dinn~, who, haYing studied the ~ccrets of 
uatme from time immemorial, have ac­
quirl'd a superior kuowkdge of all that 
grows nuder the sun. These facts easily 
pro Ye why Sagwa cleans out and build~ up 
the human bocly, expelling impurities or 
the !Jlood, creating an appetite and healthy 
digestion, putting the whole system in 
trim, the functions in working order, re­
newing vitality and giving strength to re­
sist the heat and ills of summer. 

Saved Last Spring. 
Last February my system became v~ry 

much disordered. I suffered from debility, 
lo s of appetite nnd iudige~tion, \\'as 11~n·­
ous, troubled with sleeples _ne s, lost fie h 
rapidly, and before the \\'lllt~r wn~ ~nr 
manifested e,ery symptom of a declme. 
The physicians whom l C'onsulted thou1:)1t 
I coultl uot survn·e the summcr. 1'1,­
hea.rtened bv their Yerdict, I gas e up their 
treatment,andearlyiu i1ny Ibegnn ta kin~ 
Kickapoo Indian Sagwa, knowing that the 
roots aud herbs it was snid to contain 
could not hurt me, an,1, to the snrprise of 
my friends, I imprO\'€d immedinteh-. I 
continued taking this medicine rei;ulnrly 
for nearlr two mon_ths, at th\) end of 
whiC'h time my \\'eight had rncrensed 
twenty pounds nnd I \\"RS in perfect 
health. It suved me. 

MRS. 0. E. AKELEY. 
Ne:w York Oily. 

Good Satisfaction. 
I want to sny a word for Kickapoo In­

dian Sngwa as a ~pring medicine. I ha Ye 
nsed lt in my fnmily and it can't be beat. 
We take it C\'e ry spring. IJaye also used 
Indian Oil, and it has pr~Yed sntisfarti;ry. 

Dam'ille, l'I. G'CSTAVE COOK. 

lCickapoo Indian Sagwa cures Rheumatism. , 
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cuttiug several slashes in the centre to 1et 
out the steam so it will not run over. 
When done sift powdered sugar over the 
crust. It ls delicious served with rich 
cream if you have it. 

Putnpkin Pie, 

(OL'!l-FASHIONED AND EXCELLENT,) 

Pare and stew the pumpkin till it ls soft 
and dry. It must be done slowly to the 
last, to prevent scorching. Press through 
a colander, and to one cupful of the sifted 

,pumpkin, add one egg, three tablespoon­
fuls molasses, one of sugar, a pinch of salt, 
one teaspoonful ginger (or cinnamon), and 
one pint of milk. This will fill one pie on 
a large plate. Bake like '\Custard in rather 
a slow oven, till a golden brown. 

Cboeotate Pie, 

Two-thirds cup of granulated sugar, but­
ter size of large egg, two eggs, two table­
spoons of milk, one teaspoonful soda, dis­
sol rnd in the milk, two teaspoonfuls cream 
tartar sifted through one cup flour, a little 
salt. Bake in three common-sized Wash­
ington pie tins. 

f:i11Jng, 
One cup sugar, one-half cup of chocolate 

grated, butter size of walnut, milk enough 
to dissolve sugar. Steam until thick over 
a kettle of boiling water, or cook in double 
boiler. 

Pudding, 

(A HEALTHFUL DESSERT~ THE SPRING.) 

Take ten sta.lks of green rhubarb (or pie 
plant, as some call it), cut fine, o.nd boil till 
soft in 11 pint of water, strain tLe rhubarb, 
mash it, and make very sweet with brown 
sugar; have ready a cup of rice boiled 
tender; mix it well with rhubarb, and 
mould into small cups or one large mould. 
Serve with cream and sngar or soft cus­
tard. 

.anotbel:f t>esseJ:tt of ~lee. 

Take a pint of well-cooked rice, it should 
be bot. Butter any style mould, or deep 
dish that you happen to have; spread in 
it a layer of rice, then a layer of mashed 
ripe raspberries, or raspberry jam, then 

another layer of rice, and another of rasp­
berries, and so on till all the rice ls used. 
Let it stand till cold, turn out, and serve 
,rith sweetened cream, or cold custard. 
It ls ornamental and delicious. 

f:J:tuit Tapioea, 

One-half cup of pearl tapioca, one and 
one-half pints boiling water, scant tea,. 
spoon salt, one-third cup sugar, one-half 
tumbler currant jelly. Pick over and wash 
the tapioca. Cook it in the boiling water, 
for one hour, or till soft and transparent, 
stirring often. Add the salt, sugar and 
currant jelly. Stir till the j elly is all dis­
solved. Pour into e. mould. Serve yeey 
cold with cream and sugar. Half a cup 
lemon juice or any acid fruit j elly, or one 
cup canne<). apricot, peach or quince, may 
be used instead of the jelly. Or in summer 
use one pint of ripe berries or small fruits, 
adding more sugar as required. 

2tdek Pudding, 

When you have stale cake of any kind 
prepare it in the following manner; it Isa 
relief from the usual way of converting 
stale cake into pudding. Put your cake 
into e. steamer half e.n hour before dinner 
and steam through. Prepare a sauce by 
taking a half cup sugar, an even table­
spoonful of flour and a little water to mois­
ten ; stir well together and pour in a cup 
and one-quarter of boiling water, grate 
in a little nutmeg, and boil ten minutes, 
add e. spoonful of vinegar, and serve with 
the cake cut up in thick slices. 

Cboiee C'aJ:tatnel CustaJ:td, 

(CREOLE STYLE,) 

Put three spoonfuls of granulated sugar 
in spider and brown (not burn) ; you must 
watcbit carefully. When a fine brown 
pour on it a pint of bot milk, and stir till 
the sugar isdissolved. Have twoeggswell 
beaten with e. pinch of salt and half tea­
spoonful vanilla, and pour the boiling 
sweetened milk on to it; stir a few min­
utes and pour into buttered pudding dish. 
Bake slowly so not to whey. Ce.rrunel 
sauce to be served on pudding: Two­
thirds cup sugar burned brown, as you did 

Kickapoo Indian Remediea are for sale by all Druggists. 
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CHIEF GULL, 

After Two Years' Experience. 
For two years past I have taken K;c~a­

poo Indian Sugwe. as a spring med1cme 
and for genero.l poor health. It always 
tones up my appeLite anti makes me feel 
like a new person. I consider it a superior 
blood tonic, 

JAS. W. PUTNAM, E5Q. 
():r/(>Td, Ma88. 

Female Oiseases. 
To THE LADIES. 

The most healthy race on God's beauti­
ful earth are the Indians, They believe in 
nature-the sun, exercise, roots and herbs. 
The Indian squaw knows nothing of those 
distressing complaints peculiar to their 
"pale sisters," while it ls universally ad­
milted that their increase is alarming in 
the present generation, and are fast unfit­
ting woman for the higher duty of con­
tinuing the race. Owing to the considera­
tions of a delicate nature involved in 
these diseases, they have too long been 
shut out from works intended for public 
distribution. But the sufferings of women 
and the interest of humanity require us 
to describe these troubles just as they are, 
and make known the fa.ct that they can be 

cured. We will give the symptoms of the 
different forms of female diseases in a 
plain, simple way, so that all may undcl'­
staud, These symptoms include distress­
ing heat flushes and constant headache; 
pressing on top of the head ; hysteria; ex• 
treme nervousness, with fluttering action 
of the heart; weltkness and pain in the 
kidneys, with general sense of heat, ach• 
ing and dragging-down feeling in lower 
part of the bowels; this pain often ex­
tends to the groins and thighs, with great 
tenderness of the abdomen, and painful 
pressure in the region of the bladder; 
scalding pain in urination; coldnessofthe 
feet numbness of the limbs; irregular · 
and pll,inful menstruation; dyspepsia and 
obstlnate constipation ; plies; prolapsus, 
or falling of the womb, etc. 

Women love to look well, and who can 
blame them? Beauty ls their dower. Yet 
it ls uot e. wonder that so many of them 
drag on wearily from day to day, their 
hollow cheeks, sunken l!yes surrounded 
by dark circles, slow step and want of 
strength, showing only too plainly weak• 
ness in the generative organs, when we 
consider their natural delicacy, which 
shrinks from treatment by instrumenta 
and "iolen t lotions. These lotions treat 
only the effects, and it ls useless to attempt 
the cure of female diseases until the 
cause is removed, which can only be done 
as nature intended it should be, by in vig• 
orating and regenerating the finer organ­
ism through the general health. To be 
naturally restored I Tbut ls the sweetest 
music to a great majority of women, who, 
from the very nature of their ills and ail­
ments, suffer indescribable misery. To all 
the sufferers nature's own restorer, Kicka­
poo Indian Sagwa, comes like e. God-send. 
Through its marvelous agency the system 
is toned and exhilarated, the disorders 
peculiar to the female sex are prevented or 
cured, and health, strength, youth and 
beauty are regained. Kickapoo Indian 
Sagwe. is acknowledged by thousands of 
women to be better than all the cosmetics 
put together. It makes the eyes bright, 
the skin smooth and beautiful, the step 
elastic, and the whole oody full of vigor. 

Kickapoo Indian Sagwa cures Female Diseases, 
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for custard, and pour onto it one-h1tlf cup lemon sauce. One teacup sugar, one-half 
hot water; stir till the cousisteucy of mo- teacupbutter,onetnblespoonful flour.juice 
lasses, and fln,or with 'l'anilln and a little and grated rind of one lemon. Rub to­
salt. Follow directions strictly and you gether till smooth, then add one pint boil­
"';n ba,·e r 1elicacy worth your trouble. ing water, boil tlJree minutes. 
To make i nore ornamental the whites 
of the eggs can be used for a frosting. .Best ~lee Pudding. 

Snout .Ball Custal:fd, 

Bent the whites of three eggs ~tiff, make 
a little sweet, and boil in a pint of milk, 
dipping them into the boiling milk in 
tablespoonfuls. As they rise turn them, 
and when doue put into glass dish ; then 
put the beaten yolks into the milk, 
sweetened to taste ; stir until it thickens, 
remo,e from the fire and fla,orwith lemon. 
Turn this custard around the white balls 
in the glass dish. Fine company dlsh. 

Pelieate Pudding. · 

\Jse three crackers rolled fine, one pint 
or boiling milk poured on them, stir well 
together, add two tablespoonfuls sugar, a 
little salt, and the yolksoftwowell-beaten 
eggs, bake half an hour. Beat the whites 
to stiff froth, add sugar, salt and flavor to 
taste. This is used for frosting. Nice either 
cold or warm. 

Simple Apple Pudding. 
Slice apples enough to fill a pint. Butter 

a deep pudding dish, and cO\·er the bottom 
with bread crumbs and bits of butter, then 
put a layer of the apples, o,cr which 
sprinkle a little cinnamon or nutmeg, and 
coyer well " ·ith ·ugar. Add another layer 
of crumbs and another of apples, sugar 
and spice as before, and have the top layer 
of the crumbs. Bake slowly two hours, 
adding a little water if it seems dry. It 
may be served with or without cream 9.lld 
sugar. 

Plain Steamed Pudding. 
Two and one-half cups sifted flour, three 

tablespoonfuls sugar, mixed with two ta­
blespoonfuls butter, one well-beaten egg, 
two-thirds cup milk, one teaspoonful soda 
dissol,ed in the milk, two teA.Spoonfuls 
cream tartar sifted through the flour, a 
little salt ; Leat nil together well and steam 
one and one-half hours. Sen·e hot with 

Stir into one cup boiling milk, one c:ip 
cooked rice, one-half cup sugar, the yolks 
of two well-beaten eggs, a little salt, cin­
namon and nutmeg. Boil nil together, 
stirring constantly until thick, but do not 
let the eggs curdle. HiljYe ready the whites 
of the eggs beaten stiff; remoYe the sauce­
pan from the stove and stir them gradoolly 
into the mixture. It w!ll be light and 
delicate, 

f,'Jystel:fy Pudding. 

This recipe gives a fine way to use stale 
bread, and one that your family will never 
discover is another formofthatobject!ona­
ble "bread pudding." Into a pint of milk 
stir the yolks of two well-beaten eggs, a 
pinch each of all kinds of spices and a 
little salt. Cut your stale bread into neal 
three-cornered pieces half an inch thick, 
lay them in the milk and soak until• the 
milk is nll absorbed, then fry your bread 
in hot butter, browning carefully on both 
sides. Serve on individual plates, putting 
two of the pieces of bread together with 
jam or any kind of jelly or preserve. Make 
a frosting with the whites oft he eggs, pile 
a spoonful of it on each plate of bread and 
pour around it any sauce you prefer. It is 
very nice without the sauce, and may be 
made very ornamental as well as tasty. 

Old•Fashioned .Baked Indian 
Pudding. 

A pint of meal, half a pint of molasses, 
a scant quart of sweet apples, quartered, 
but ~ot peeled, one quart of scalded milk, 
spices and salt to tA.Ste, stir well; add to 
the pudding when in the pot, one quart 
cold milk, do not stir. Bake slowly four 
hours, to be perfect, in old-fashioned brick 
oven. It should turn out a rich red mass, 
trembling in its own jelly-like whey. 
Served with thick yellow cream, what 
words can describe this dainty. 

All Druggists sell Kickapoo Indian Remedies. 
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CHIEF l<USlIINO BEAR. 

His Wife Cured. 
I wish to ~tnte a fpw facts in the case of 

my wire. She had been underthedoctor's 
care for ten years ; suffering as no one but 
a wonrnn could, aud still keep up most of 
the time. Her troubles became so compli­
cated, uud she grew ~o weak, I determined 
to make another effort, and having great 
faith in roots and herbs, bought some of 
the Kickapoo Indian Sagwa. She took 
seven bottles and is now a well woman. 
I believe the Sngwa saved her life. 

A.J. WEEKS. 
Lillleton, K. H. 

A Great Investment of $1.00. 
I can truthfully say that, had it not been 

for Kickapoo Indian Sugwa, I could not 
have lived. Few women ha,·e suffered us 
I have; at times my pains were ~o se,ere 
that our neigh hors could hear my cries. 
My husband has paid hundreds of dollars 
to doctors without any benefit; on the 
ver~e of despair be brought home a bottle 
of Kickapoo Indian Sagwa; it proved the 
best investment of a dollar he ever made. 

MRS. FRANK WEST. 
Moosup, lbnn. 

An Interesting Case. 
I was obliged to lea Ye sc boo! on acco-.m t of 

poor health. I was ne11rly prostrated with 
nervous difficulty, heart trouble, andfai11t­
iug spells. and the condition of my bllck 
was awful. I consulted several doctors, 

even went to Burlington to see one, and 
their treatment made mo worse. I grew 
weaker nil the time; nothing helped me 
until I be!!an taking Kickapoo Ind inn Sng­
wa. I never should have recovered had 
it not been for Indian Sagwa. 

MAUDV. KE:lll'. 
St. Albans, Vt. 

All Ladies Should Try It. 
For the past year I have been a great suf­

ferer. Have just existed from day to day. 
All the doctors gave me the same treat­
ment which gave me no permanent relief. 
At !wt I bought Kickapoo Indian Sngwa 
nnd found it all it is recommended to be, 
and I advise nil ladies to give it a trial. 

MRS. E. DENHA)1. 

Gene:tta1 Debility. 
Th is is ad iscase more commonly neglect­

ed than any other; for the reason, that 
the sufferer is able to be up and about most 
of the time, yet no complaint Is haider to 
bear, or more deserves our sympathy. The 
patient is prostrated in body and Llind; 
and seems to grow old while yet young. 
At times the appetite is good, and again 
falls altogether ; there is an irresistible 
gnawing in the pit of the stomach, the 
skin is dry, and the body lean; the eyes are 
clear, but still have a lifeless look; the nose 
is pinched, there is a general lack of en. 
f'rgy and want of ambition to work, read, 
or eYcn think ; the body is racked with 
strange aches and pains, which shift from 
place to place; the mind is filled with ner­
vous fears, and apprehensions of trouble; 
the poor soul starts at the ~east uoise, or 
will suddenly bur;t into tears ; nothing 
pleases the personsthusatllicted; they are 
restless and overcome by a gloom, impos­
sible to shake off. " ·hat is to effect a cure? 
Don't take so-called "nerve medicines;" 
they are narcotics, and are worse than the 
disease. What you need, is the strengthen­
ing, healing, soothing qualities of roots, 
herbs and barks, which are found in 
Kickapoo Indian !:'agwa, and which will 
tone up the liver and ·torcach, bring back 
the appetite, and cause the pure red blood 
to flow briskly through your veins once 
more; thus bringing health and happi­
ness, in the place of misery and woe. 

Kickapoo Indian Sagwa cures General Debility. 



22 KICKAPOO INDIAN OIL FOR ALL PAIN, 

Oleo's Fatnous Pudding. 
One-half box of gelatine, one-half cup 

cold waler, one pint milk, three eggs, su­
;nr and suit to taste. Soak the gelatine in 
the water about an hour, when it will be 
soft. Put the milk to boil in a double 
boiler, add the desired quantity of sugar, 
a pinch of salt, and then put in the soft 
gelatine and stir constantly until thor­
oughly dissol,ed. Have reirdy the eggs 
well beaten, whites and yolks separately ; 
pour your hot mixture over the yolks first, 
stirring constantly; then over the stiff 
whites of the eggs; when these are well 
beaten in, put it all back in double boiler 
and cook three minutes; stir all the time 
and use great care that it does not curdle. 
Then let it stand to cool a few minutes, 
and flavor with one teaspoonful of vanilla. 
Pour into your m ould and set away to 
get cold. To be served with whipped 
cream flavored to your taste. It Is n deli­
cacy fit for the gods. 

G.t<aham Pudding. 
(FI1'E. ) 

One cup of raisins, seeded and chopped, 
one cup of molasses, one teaspoonful soda, 
dissolved in one scant cup of sweet milk, 
one-half teaspoonful salt, two cupfuls Gra­
ham flour ; steam three hours ; serve with 
wine sauce. 

Cottage Pudd!ng. 

One cupful sugar, butter size of an egg, 
one egg, one teaspoonful soda, dissolved in 
one-half cup of milk, two teaspoonfuls 
cream tartar, sifted se,eral times through 
one and one-half cupfuls flour, one-half 
teaspoonful vanilla, and a little salt. Bake 
in deep pan about. half an hour. Ser,e 
warm cut in thick slices. Always beat 
your knife before cuttiug warm cake or 
bread, and it will not fall. 

Sauee fo.t< Cottage Pudding. 

which is delicious for many kinds of pud• 
ding. 

Cakes. 
ll'elly Cake. 

One-half cup rich cream, fill up the cup 
with sour milk, add a beaten egg, a cupful 
of sugar, half a teaspoon each of salt and 
soda, a cupful and a third of flour, beat 
well together. didde into three portions 
and bake on Washington_pie tins, spread 
jelly between the layers and frost the top 
with a frosting made by taking a cupful of 
sugar, and putting it into a saucepan with 
just enough water to di ssolve it, and let it 
boil until i! will hair, when you drip it off 
your spoon. Have the white of an egg 
beaten ton stiff froth, and as soon as you 
remove the sugar from the fire, beat in the 
white, and continue to beat until it will 
spread nicely. 

To Spt<ead laing on Cakes. 
Use a broad knife and dip it in cold 

water from time to time and you w!ll have 
no trouble. 

~ibbon Cake. 
Three eggs, one and one-half cups of 

sugar, two-thirds cup of butter, one cup 
milk, one teaspoon soda, one of cream tal'­
tar, flour to make a batter, one teaspoonful 
lemon extract. Bake in three loaves, add­
ing to the third one all kinds of spice. 
Put the three loaves together with frosting, 
placing the dark loaf between the two 
light ones. 

C.t<eatn Sponge Cake. 
Put in a bowl, a large cup of flour, in 

which one teaspoon cream tartar has been 
well sifted, one cup powdered sugar, a little 
salt. Then break in the cup that the flour 
1tnd sugar were measured in, two eggs, 
beat two minutes, fill the cup with sweet 
cream and add to the sugar and flour in 

One cup of sugar, beat to a cream-like the bowl, also one-half teaspoonful of soda 
foam, with one egg; bring to a boil one- di ol,ed in a tablespoonful hot water. 
fourth cup of milk, aud while boiling turn Bent well and bake quickly. 
it over you~ beaten egg and sugar, beat all Cboeolate ffia.t<ble Cake 
together v1goron ly for a few moments, • 
add a pinch of snit and halt a teaspoonful I Whites of four eggs well beaten, two cups 
, anllla. This makes a light, rich sauce of white sugar, one cup butter, creamed 
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REil BIRD. 

Cheering Testimony. 
Please add my name to your list of testi­

monials. '£he Kickapoo Indian Sagwa 
does just what you claim, and is a perfect 
blood purifier and tonic. I was run down 
and weak, no appetite, very nervous, could 
not sleep. The Indian Sngwa has built up 
my sy tern, given me strength. I feel like 
a new person. 

MRS. CHAS. HARTSHORN. 
Essex House, Guild Hall, l'L 

Was Convinced. 
For a long time I have suffered from 

poor health. Fir t one thing, and then 
another, seemed to attack me; my bones 
ached, my liver and stomach troubled me, 
my appetite was poor, I had no life or am­
bition . I was advised to use Kickapoo In­
dian Sagwn. I took one bottle and im­
proved so much, that I bought six bottles 
for S5.il0, and can truthfully ~ny it proved a 
great im·e tment; it has made me a differ­
ent µerson. I believe a triiil of Kickapoo 
I ndian Sagwa will com·ince the most 
skeptical that it does all it is represented to 
do. E. D. GODDARD. 

Bethel, Me. 

Would Not Be Without Them. 
I have used the Kickapoo Indian Sagwa 

and tbeotberindiau Remedies in my fam i­
ly for year . The Sagwa we find wonderful 
to tone up the general health, and all the 
other remedies are just as represented. J\fy 

neighbors have used them also, and speak 
very highly of them. I would not be with-
out them. JOHN MAHONY. 

East Gree11wid1, R. I. 

f!tetrvoosness. 
This disease is most usually a symptom 

of dyspepsia, and affords another illu,tra­
tion of the intimate relationship existing 
between the stomach and brain, and, when 
combined with loss of sleep, appetite and 
bodily strength, unless relieved, must end 
in insanity. It is only a healthy body that 
can produce a healthy mind. Kickapoo 
Indian Sagwa n ever fails to effect a cure of 
this tormenting disease. 

For Those Who Suffer. 
I suffered for ten years, was all run down 

could not eat, sleep, ortbink. In fact had 
nervous prostration. Aflt:r spendin(( many 
dollars on nostrums and doctors woo did 
not help, I tried Kickapoo Indian Sagwa. 
Six bottles cured me, and I shall always 
use it and reco=end it to those who suf-
fer. GEORGE MILLER. 

.Matamoras, Pa. 

It Will Cure Her. 
My daughter bas bE-en troubled some 

time with general poor health and nervous 
debility. She has taken Kickapoo Indian 
Sagwa for only one week and has improved 
rapidly, and I feel satisfied it will cure 
her. BENJAMIN LOCKE. 

Milford Omtre, O. 

Sleeplessness. 
Indian Sagwa for sleeplessness has ac­

quired widespread fame. And why? 
That is easily answered : Its healing quali­
ties clear up the whole system ; under its 
influence, the stomach and liver become 
healthy and Yigorous, and the tired brain 
is soothed : and the martyr to indigestion 
once more enjoys his rest. 

'Tis More Than Reco=ended. 
I wish to say that I have been sick for 

over two years; couldn't eat or sleep aud 
was generally miserable, no doctor being 
able to help me. 1 bought some of the 
Kickapoo Indian Sagwa and in three 
weeks time I W!IS a well man. To those 
who a re sick I wonld say, have no fear in. 
taking Sagwa- 'tis more than recommen-
ded. P. E. WALKER. 

Taylor, Te:i: . 

Kickapoo Indian Sagwa cures Nervousness, Sle-plessr.ess. 
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with the sugar, one cup milk, three cups 
of flour, two teaspoonfuls of cream tartar, 
and one teaspoonful of soda or three of 
baking powder. When these are " ·ell 
mixed, take one cupful of the dough and 
mix with one bar of chocolate grated fine 
and moistened with two spoonfuls of 
sweet milk; when this is well beaten, put 
in a buttered cnke pan, first a spoonful of 
the white dough and then one of the 
chocolate. In this way fill the pan, it will 
make a large loaf. 

:Ooughnuts. 

One cup sugar, two eggs, beat light, one 
table,poonful melted hnd, one cup milk, 
two teaspoonfuls cream tartar, one tea­
spoonful soda and one scant of salt. Flour 
to knead as soft; as possible, and fry In hot 
Jard. 

:Blfeakfast Cake. 

One cnp sour milk, one-half cnp cream, 
one teaspoonful soda and the same of salt, 
llill; in Graham tlour enough to make a 
thick batter. Spread a layer of it In a 
tmking tin; put bitsof butter over it, theu 
another layer of butter. Bake in a moder­
ate oven until well browned. When cool 
enough to handle break open the layers 
and put In berries mashed with sugar, 
i:tewed apples or any kind of juicy fruit. 

Oattk ~aisin Cake. 

One-bait cup of molasses, one cup sugar, 
one-half cup butter, two eggs, one-half cup 
sour milk, teaspoonful soda, three cupfuls 
flour, one cup, seeded and slightly chopped 
ral.!.ins, all kinds of spices, a little salt. 

ller:non Cake, 

Three eggs, whites and yolks beaten 
reparately, one cup of powdered sugar 
with one-third cup butter, well rubbed 
through lt,one-half cup of milk, in which 
dissolve one-half teaspoonful of soda, one 
and one-half cups flour sifted several times 
with one teaspoonful cream tartar mixed 
m it, a little of the grated rind of a lemon 
and a pinch of salt. Bake in layers. 

f<ol' the Filling. 

One tablespoonful corn-starch dL'SSolved 
in a little milk and stirred into one-halC 
cup boiling water, one-half cup sugar,Juice 
and half the grated rind of a lemon. Boll 
all together :until quite thick, and when 
cool spread between the layers of your 
cake. 

G!fatldtna's Stlfat.Ubelftty Shot<11 
Cake. 

One quart sifted flour, one scant spoon, 
ful salt, one teaspoonful soda dissolved in 
one pint of rich sour cream (or you may 
use a ptnt of milk with half a cup o! 
butter rubbed well through the flour, also 
sift two teaspoonfuls cream tarlar through 
the flour), mix well ; and if not stifl' 
enough to roll, add a little more flour 
and handle as lightly and as quickly as 
possible. Roll out about half an inch in 
thickness, bake a nice brown. Have ready 
a large bowl of strawberries ma bed with 
plentyofsugarand thick cream, and when 
your cake ls done pull it apart-cutting 
will make it heavy-spread well with but­
ter and pile on plenty of the mashed 
strawberries, then Jay on the other half of 
the cake and pour the remainder of the 
berries over the top. Set a fe,v moments 
and serve, or It may be served cold. In 
either case it is delicious. 

~aised :Doughnuts, 

Boil and mash two medium-sized pot&­
toes and stir them Into a pint of boiling 
milk, a little salt, and three-fourths cupoC 
sugar; set it aside until luke-warm, then 
!ldd two well-beaten eggs, and one-hnlC 
yea t cake dissolved in a little water. Let 
this rise until light, then add one-half cup 
of butter and flour to mould. Let this rise 
once more in warm place about four hours 
and roll out half an inch thick; let them 
rise again and fry in boiling lard. When 
done roll in powdered sugar. 

Fttying. 
Always have your lard boiling hot, and 

plenty of it. Anything fried in a little 
lard w!ll come out full of grease. The 
same lard may be used many times for 
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ARROW POINT. 

Can Sleep Now. 
I was troubled with sleeplessness, loss 

of appetite and general depression of 
health, for five months. I tried a number 
of the local physicims, but could get no 
relief: then I bought some Kickapoo In• 
dian Sagwa, and inside of one week was 
11ble to get a g-ood night's rest; my food di­
gested properlr, and I can honestly say 
the medic111e 1s doing me more good than 
all the doctors. Igainedover eight pounds 
1n less than two weeks. 

FRED. SINCIANAUGH. 
Shelton, Neb • 

lVfe1aneholy. 
The unfortunate person who has passed 

through all the stages of this deplorable 
affliction, until he feels that life ts not 
worth living, is indeed an object of pity. 
How sad to hear the poor victim finding 
fault even with bis nearest and dearest; 
to see him peevish, irritable, melancholy, 
haunted by a dread of impending evil; 
perchance death itself. What happiness 
can there be for such an one. This is the 
r,urse of the dyspeptic, and as sure as re­
lief is not olfered death is inevitable I But 
there ls a remedy. In this case as many 
others, Kickapoo Indian Sngwa comes as 
a harbinger of peace to both patient and 

frieuds; nud if a pcrs!steut treatment U 
followcd-st~ict attention to diet and full 
doses of Sagwa taken-this dread dlseut 
soon succumbs. 

Snatched from Dea.th, 
Some years ago. while in Texas, I wa.. 

b,,dly uffectcrl with dyspepsia which 
grarlually diseased my mind until life wu 
unbearable. In fact, a number of docto~ 
informed mel could 11\·eonly a short time. 
I returned home ,rnd consulted all the 
phys~cians here, an<.l was confronted witt 
the sume answer: "You are as good ns a 
dead mnn." At my sister•~. one dny, I 
came 1,.cross a bottle of Kicknpoo Indian 
Sagwn. I comm enced to take this, and 
continued un I ii I Juul taken six bottles, 
when I found I was completely cured. 
That was in 1887, and since then have bad 
uo recurrence oft he disease. When I first 
bega n toking Iuclinn Sagwa I weighed 112 
ponuds and when I stopped takiug it,:. 
weighed 147 pounds. 

CHARLES A. SIBLEY. 
New Hannony, Ind. 

Blessed by a Woman. 
I cannot express myself sufficiently 

strong for Indian Sngwa and the good it 
has done me. When I first beard of thi.l 
medicine and !ts great cures, I was in a 
ba<.l condition; was weak, had no appe. 
tite, felt tired , my head ached ; I was dis­
couraged, ~ad, and melancholy; and now 
ofter taking two bottles of Sagwa my ap­
petite has returned, am better in every 
way! the world looks brighter; In fact, I 
feel ike a new woman ; and I bless the 
<l ny that the Kickapoo Indian Sagwa Wal 
brought under my notice. 

1\tRS. JOHN HARTM..\N, 
Forest Oity, J<Y1.1Ja. 

lVfalarria. 
How many people complain of not reel• 

Ing well, without knowin~" what in tile 
world ails them." They have headache, 
pains in the bock, joints or limbs; bad 
breath and coated tongue ; bad taste lu 
the mouth, poor appetite, feeling of dull• 
ness; creepy, chilly sensations; drowsi• 
ness by day and unrefreshing sleep at 
night. These symptoms indicate malaria, 
and malaria. is a poison which may come 
from low, wet, marshy lands, or may ar~ 
In the poisonous gas from any decaying 
vegetable matter ; the last cause being 
why It appears in seemingly healthy le). 

Kickapoo Indian Sagwa cures Melancholy, Malaria. 
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cooking, if properly strained and clarified 
with a few pieces of raw potato. Always 
drain anything fried, on brown paper ; It 
absorbs all the fat. 

Banana Cake, 

One cup of sugar, one-half cup butter 
(powdered sugar Is best). Crerun butter 
aud sugar together. One cup milk, one 
and one-half teaspoonfuls of bnklng pow­
der sifted through one and three-q4arters 
cups of flour; aud last, when these Ingre­
dients are well mixed, ndd the whites of 
three eggs benteu stiff. Flavor with al­
mond. Bake in layers. 

Fot< the Filling, 
Slice up some bananas and stir them 

through a cup of rich cream, which bas 
been whipped to a stiff froth. It Is very 
delicate. Tbis cake may also be made in o. 
lonf and au icing made of the yolks of 
the eggs and o. cup of powdered sugar 
beat together and flavored, with oro.uge 
rind. 

~leh f'l.ut Cake. 

One nod one-half cups powdered sugar 
• and half a cup of butter creamed together, 

one of sweet milk, a half-cup of corn­
starch dissolved in the milk, three cups 
flour, two teaspoonfuls baking powder, and 
last the whites of six eggs beaten to o. 
froth, flavor with almond, bent very ho.rd 
and bake in layers. 

Fot< the Filling. 
Make II rich cream of the yolks of the 

eggs, one cup of milk, one teaspoonful 
corn-st,ucb dissolved in a little milk, half 
cup sugar, and a little snit. When it is 
boiled to the consistency of cream, set 
aside to cool, and when cool mix through 
it a pound of walnuts broken Into small 
pieces, spread this between the layers of 
your cake and over the top. 

Ginget< Cookies. 

One cup sugar, one egg, half cup of 
water, half cup of lo.rd, one teaspoonful 
IIOda, one teaspoonful gin!"er, a little salt 
and flour enough to roll. 

O. E, A.'s Oate Cake. 

(VERY FIN°E,) 

One cup sugar, crerun~d with one-half 
cup butter, two well-beaten eggs, oue-balf 
cup milk, in which dissol've one-half tea­
spoo1,1ful soda, two even cups of sifted fl.our, 
with ont! teaspoonful cream tartar well 
mixed in, a pinch of salt. Ilnve ready one 
cup of nice fresh dates, stoned and chopped 
to about the size of raisins. Roll these in 
very little flour and stir well through your 
cake; bake in a shallow pan for a full half 
hour. It is be!ler if you add a pinch of 
nil kinds of spice. 

Ida's sponge Cake. 

Three eggs, one cup of sugar, one cup 
fl.our in which one teaspoonful cream tar­
tar bas been thoroughly mixed, an even 
teaspoonful soda dissolved in three tea• 
spoonfuls of warm water. The goodness 
of the cake depends on quick beating. 
Have everything ready before commenc­
ing to mix . the cake; your shallow pan 
lined with well-buttered paper and every­
thing at hand. When you have beat and 
beat until your arm is ready to drop, then 
add 11. teaspoonful of vincg11r, stir a few 
moments, and bake nearly balf an hourin 
n moderate bot oven. If you are not afraid 
of working your a.rm, and your oven is 
j nst right, you will be well repaid. 

Paneakes. 

T\70 eggs, a tablespoonful of sugar, one 
cup of sour milk, half a teaspoonful soda, 
a little salt, and fl.our enough to make a 
stiff batter. Have plenty of lard boiling 
bot, and drop in the batter from the 
end of a teaspoon. Roll in sugar aud cin• 
nnmon. They are also nice eaten hot with 
sweet cream, sugar and nutmeg. 

Citt<on Cake. 

One cup butter, creamed with two cups 
fine white sugar, four eggs, whites and 
yolks beaten separately, one cup sweet 
m!lk,two teaspoonfuls baklngpowderslfted 
well through three cups of flour (or yon 
can use one-half teaspoonful soda and one 
of cream tartar instead of baking powder). 
One cup of citron cut in thin strips, dusted 
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BIG RAZOR, ll!EDICINE .MAN, 

calitles. To the multitudes who suffer 
from this disease we would say that Kick­
apoo Indian Sagwa soon rids the system 
of every vestige of malarial poison, and is 
the best known specific for malaria in all 
its forms. 

Well Satisfied. 

I desire to add my testimony relative to 
the merits of the Kickapoo Indian Reme­
dies. Last Winter I had an attack of" La 
Grippe." It left me in poor health and my 
blood in a malarious condition. My body 
was racked with painsi and especially in 
my left arm. I took ndian· S~wa and 
rubbed Indian Oil on my arm. 'l be result 
was magical, my pains disappeared, my 
h<!alth was restored. I ha v,e no signs of 
malaria. I nm well satisfied. 

GEORGE V. MALLON. 
Providence, R. I. 

Saved His Life. 

I met with an accident four years ago 
which left me in miserable health. I was 
all run down ; bad chills, fever. and every 
possible ache and pain. I could not work. 
The numerous doctors who treated me did 
not seem to know what ailed me, and all 
pronounced me incurable. I am now tak­
ing my third bottle of Kickapoo Indian 

Sagwa; have also rubbed my limbs In 
Kickapoo Indian 011, and am now able to 
do my work and am feeling better in every 
way. In fact I consider that Kickapoo In­
dian Remedies have saved my life. 

FREDERICKS. T. CASWELL. 

Contractor, Sewer Builder and I>rainer, 
Newport, R. I. 

A Slave to Quinine. 

Several years ago I contracted malaria 
In the South, nod have suffered constantly 
from it since. The doctors dosed me with 
quinine until my system was completely 
shattered. I was ad vised to take a trip 
to Europe; the doctors there save me more 
quinine, until I thought it impossible to 
hve without 9.uinine; and yet I grew 
worse all the tUDe, my frail body could 
scarcely cast a shadow, and I shivered 
during the hottest weather. Your Kicka­
poo Indian Sagwa came under my notice, 
and it occurred to me, how healthy the 
Indians are, In spite of all their expo­
sure, and I decided to try the Indian Sag• 
wa. The result has been wonderful. I 
have not had chills or fever for six weeks, 
my strength has returned, and I am gam, 
ing fl.es!: so rapidly my friends hardlJ 
know me. No more quinine for me whU. 
the Indians make Sagwa. 

MRS. G. DE ALMAGRO. 
174 E. 76th Sl,reet, New York Oily. 

This Is also called Intermittent Fever. 
The first warning a patient has of the al>" 
proach of this disease Is a severe chilling 
sensation. He shakes all over with a feel• 
Ing of intense cold ; the teeth chatter; the 
face, hands and skin become pale ; the 
body appears shrunken; the skin is rough 
and wrinkled, and Is commonly known as 
"goose skin." After an Interval of half 
an hour or so, warmth returns and the 
system becomes flushed with heat, Thi£ 
is followed by thirst, headache, dry tongue 
and restless feeling. In about an hour a 
profuse sweat follows. It ls really divided 
into three stages, cold, hot and sweating; 
and this is what distinguishes It from 
other forms of fever. It is caused by ma­
laria in the blood, thus it goes witboul 
saying that Kickapoo Indian Sag1va will 
prove tbs best remedy. 

Kickapoo Indian Sagw-, ,1ure1 Fever and Ague. 



1.8 KICKAPOv INDIAN SALVE FOR CUTS, BRUlSEf AND BURNS, 

with a very little of your flour which you Oet<tie's Cht<isttnas Cake, t'{o. L 
ll.aYe saved out, and well stirred Into the 
cake. Bake 1n deep pans in moderate 

Cocoanut Cake, 
Whites of six eggs, one cup powdered 

JUg11r, one even cup sifted flour, a half tea­
,poonful cream tartar mixed well in (it Is 
oost to sit\ it through the flour four or fin! 
mnes), a pinch of salt, and slight flavor of 
t.lroond. Bake in layers, and put together 
with cocoanut frosting. Di ol ve in Yery 
dttle water, one cup powderedsngar; boil 
•• nntil it hairs; have the wllites of two 
eggs beaten Into a stiff froth and pour the 
ilyrup upon them, beating constantly. To 
this add one cup de lccated cocoanut, 
beating it well. Spread this frosting be­
tween the layers of the cake ; on the top 
you ma.y sprinkle a. little more of the co­
coanut if you wish. To be eaten while 
tre8h. Great care must be taken in mak­
tng a cake like this. as so much depen<ls 
on the beating. No other work can be a.t­
:~nded to while mixing fine cakes. 

~aisin l.layetr Cake, 
One-half cup butter, one cupful sugar, 

one cupful milk, three eggs, leaYing out 
the white of one, two and one-half cups 
ftour, two tea.spoonfuls bakiug powder. 
Bake in la.yers. 

Fol< the Filling. 
Take one cup sugar and four tablespoon­

rols of water and boil to a syrup; ha,·e the 
white of your egg beaten to a stiff froth, 
pour on it the boiling syrup, stirring ull 
the time, and to this add one-half cup mi­
ens, seeded and chopped fine, and one­
half cup hickory nuts chopped fine. Spread 
~tween the layers of cake. 

Poot! man's Ft<uit Cake. 

One and one-half cupfuls butter, two 
cupfuls sugar, four eggs, three cupfuls of 
flour, one pound raisins, seeded, one pound 
currants, one-ha.If pound cl tron, one table­
spoonful cloves, two tablespoonfuls cinna­
mon, two tablespoonfuls molasses, one 
nntmeg grated, two teaspoonfuls soda dis­
solYed In very little hot water. One wine 
glass of brandy. Bake in rather slow oven, 
ubout as you would have for bread. This 
quantity makes two louves. 

Cht<istrnas Cake, t'{o. 2, 

(VERY FINE,) 

One and one-half pounds butter and one 
and one-half pounds of sugar, rubbed to a 
cream, twelve t!ggs. yolks and whites 
beaten separately, one-third pint molasses, 
two teaspoonfuls cloYes, two of cinnamon, 
two of allspice, two of mace, two good 
teaspoonfuls soda, si!l.cd through two 
pounds of flour se,·eral times, one nutmeg 
grated, one tablespoonful lemon, two 
pounds of currants, two pounds of raisins, 
seeded and chopped, one-half pound cit­
ron, chopped, two-thirds cupful best 
brandy. Bake slowly nearly three hours. 
This quantity makes three large loaves. 
Ice nicely, put Q.way injars lnacoolpiace, 
and it will keep a year. 

Ange1 Cake. 

One cup of butter, creamed with one of 
mgar,one cup of molasses, four eggs, two 
,cant teaspoonfuls soda, dlssolyed in one­
.bird cup sweet milk, four cups sifted flour, 
a little salt, and of all kinds of spices one 
l()od pinch, raisins and currants one cup 
uch and one-fourth pound citron. Excel­
,>nt. 

Beat the whites of el<!ven eggs to a stiff 
froth, into this beat three and one-fourth 
cups powdered sugar, then beat in two 
and one-fourth cups of flour; before add­
ing the flour put one teaspoonful of cream 
tnrtar Into it and sin four times. A tea­
spoonful vanilla. Beat until the last mo­
ment before putting it into the oven. 
Your pan should be one of the deep scal­
loped kind which bas never been greased. 
Bake in moderate oven forty minutes. 
When done, turn upside down on your 
cake board on ,vhlch you have laid a nice 
piece of brown paper. It Is be~t to rest the 
pan on fork handles, so as to secure a cir• 
culation of air under the cake. When 
still warm-not hot-loosen around the 
edges with thin, sharp knife-never touch 
with the hands-take out 11d frost with 
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MAN AND CHIEF. MEDICINE MAN, 

One Bottle Cured Him. 
I had chills und fever for years. Visited 

doctors lu Boston nnd elsewhere, but got 
no relief, 1111<.l was very much discouraged 
I \)Rid hundreds of dollars to the doctors 
without benefit, and then bought a bottle 
of Kickapoo Indian Sagwa for one dollar 
and the second dose stopped the chills' 
one bottle efl'ected a permanent cure. ' 

:MARTIN CONNELLY. 
Worcester, M<Uls. 

Chills Take Flight. 

I have suffered three yea.rs from chilJs 
was iill worn out and discouraged. Doc'. 
tors failed to relieve me. •rook Kickapoo 
Indian Sagwa, and my chills have taken 
flight. I am cured. NEWTON MAYS 

Spring Hill, Kans. · 

Impurre 131ood. 
The vital fluid which circulates through 

the body, giving it nourishment and 
streugth, is of the highest importance. 
There cannot be a healthy condition of 
the body if the blood is impure. The 
germs of scrofula, salt rheum, and many 
other disease , ,\·hicb sooner or later un­
dermine the health, all ari e from impure 
blood. To insure good health, this state of 

things mu ·t be changed; tbe blood must 
be cleanst·d from nil impuritic8, and al­
lowed free and unobstructed circ11latlon 
through both Yeins noel artcrjes. Kickapoo 
Indian Sagwa is the acknowledged Blood 
Rcnorntor. Its equnl eannot be found In 
all the science ofme<licineand c·IwmMry. 
In all case~ of blood dl~ease, Sngwa works 
like magic. 

A Great Sufferer. 
I have beeu ~ great sufferer from eczema 

for the past f1\'e _y~nrs, 011<1 h11,·c bPen 
treate<l by three d1flercnt, doctors, without 
receivrng any b~nefit from them. Have 
now tr1e_d the Kickapoo Indian S11gwa In 
connect1011 with the Kickapoo Indian 
Sal Ye, un<I find they will <lo Just what is 
claimed of ~hen:i, that is, purify the blood 
ancl cu.re skm diseases. I huve used the 
reme<11e~ for ten days nnd the eczema has 
nearlyd1sappeare<I, and Ienrnestli• recom­
menrl all those nffiictccl with am· kind of 
skin disease to procure these great Indian 
Re!necl1es at onc_e. They will surely give 
relief In a short time. 

MRS. C. W. LEIGHTON. 
Gol!8viUe, N. H. 

My Mother-in-law. 
_My mother-in-law, Mrs. Turbit, of In­

cl1aua, wa · payinK us a visit Ir.st spring 
!Lllcl as she had a peculiar running sore 
Jnst un<ler the ear-that was cailed by 
doctors whom she consulted scrofula, ery­
sipelas, and cancer-I requested her to try 
the Kickapoo_ Indian Remedies. Siie had 
u~t much faith, 11.s so many doctors had 
failed to help her; nevertheless I got her 
a b?ttle of Indian &1gw11 1111d a box of 
Ind_1an Salv~. ~heconseilte<l to give them 
11 tnal, and rn Just th~ee cluys there was a 
marked 1mprovemeut Ill her condition· In 
two weeks she was entin:ly well. The'old 
sore healed, and save for a ~mall scar It 
would be hard to tell it ever was there. 

GEORGE RUSSELL, 
Chief of Fire DepartmenL 

W. Bay City, Mich. 

Serrofula. 
In olden times of superstition this disease 

was beli2,·cd to be cured by the patient 
being touched by the royal hand of the' 
king. It wns from this that the disease 
took the name of" king's evil." A ter• 
ribleevil it is; and yet more terrible is the 
fact that in the veins of the majority ot 

Kickapoo Indian Sagwa cures Scrofula, 



80 KICKAPOO INDIAN WORM KILLER FOR THE CHILDREN, 

10me ot the yolks ar,d powdered sugar. 
The rest ot the yolks are I'lce for custard, 
gold cairn, or may be scrambled, wltb the 
addition of a little milk, 

Best Gingelfbtfead. 

One-hall cup of sugar. one-fourth cup 
butter, one egg, one-hnlf cup molasses, 
one-half cup of sour milk, one even tea­
spoouful of rnda dlssol\'ed in the milk, 
oue teaspoonful ginger, a. little salt, and 
one aud one-half cups flour. 

Gttandma's Gingetrbtread. 

One quart of mole.sses, one-fourth pound 
J,u-d, one ounce of soda di oh•ed in a. little 
water, one-half pint of thick sour milk, 
one table•poonful ginger. one of cinne.roon, 
one teaspoonful of cloves, three a.nd one­
fourth pounds of flour. Roll one-half inch 
thick, cut in square•, wash the tops with 
milk and molasses. Bake in shallow pans. 

fltruit Cookies. 

One and one-be.If cupfuls of sugar and 
one of butter, worked to a cream; add 
three eggs, well beaten, one-half cupful 
molasses, one teaspoonful soda dissolved 
In a little cold water, one cupful of rai ins, 
seeded and chopped, one of currants, one 
teaspoonful of all kinds of spices, flour to 
roll. These will keep a long ime, if you 
hide your cookey-jar. 

t>trop <Hngett Cakes. 

One cup of molasses, one of sour cream, 
one-half cup of sugar, one egg, one tea­
spoonful eac•h of ginger and cinnamon, a 
llttle salt-ia,1y hnlf a teaspoonful-three 
rounded cups of flour. Drnp in spoonful 
111 shallow pans. Bake quickly. 

To 1YiakeTwe1ve Ctream Cakes. 

One cup bOiling water poured onto one­
half cup butter: when you have done 
tbl . place it on the stove in a saucepan, 
bring It to a boil and add one cup sifted 
flour; let it boil five minutes, beating all 
the time, then add three well-whipped 
eggs, and a bit of soda size of a pen. Drop 
o::i buttered pans. Bake thirty minutes. 
When cold split open cnrefully and fill 

l\'ith a cream made by mixing together 
one-half cup sugar and three spoonfuls 
flour, one egg, stir tbi Into one cup boiling 
milk, boil all together until thick, add a 
pinch of salt and any Ila voring you like. 

Gingett Snaps. 

One pint of molasses, one-half cup water; 
boll together fifteen minutes, while boiling 
stir in one cup of butter or lard, one tab!& 
spoonful of ginger. When cool ndd two 
teaspooufuls of soda and flour enough to 
roll. Roll 11ery thin and bake quickly. 

Cakes Without Eggs. 

One cup of sugnr, two-thirds cup of 
butter, one cup of sour milk, one teaspoon• 
ful soda dissolved in It, cam way seeds, and 
flour euough to roll. Cut in fancy shapea 
and while warm dust with a lltUe cinna­
mon. 

Splee Cake, 

Or.e cupful brown sugar, one-third cup of 
butter, one-half cup of milk, in which 
dissolve one-half teaspoonful soda, one 
tea poonful cream tartar s:nea in one and 
one-half cups of flour, half a teaspoonful 
of all kinds of spice, the same of fine salt. 
Bake in a shallow pan twenty-five minutes. 

Coeoanut Cakes. 

One cup sugar, one-half cup of butter, 
two eggs, one-fourth cup of milk, one and 
one-be.If teaspoonfuls baking powder, one 
cup of desiccated cocoa.nut, a little salt, 
enough flour to roll th!n. Bake quickly. 

.R.pple Cake. 

One cup of sugar, butter size of nn egg, 
the yolks of two and white of one egg well 
beaten, one-half cup of milk, and dissolve 
in it one-half tenspoonful soda, sift well 
through two e\'en cups of flour, one tea.­
spoonful cream tartar, a little snit. Bake 
in three Washington pie tins. 

.R'.pple fott Filling. 

One grated sour apple, one cup powdered 
sugar well mixed, then add the white of 
an egg, beat to a froth, be.If I\ teaspoonful 
lemon extract, or a little nutmeg. Spread 
between your cakes. Delicious. 
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people this disease exists. It may be 
hereditary or acquired, varies greatly in 
degree, and manifests itself in widely 
different forms. Scrofula. ls a more for­
midable foe than either consumption or 
cancer, because it combines the worst 
features of both. It may be the origin of 
pulmonary consumption or cancerous 
growth. It attacks the glands, producing 
lumps !l.nd swelllngs; attacks the bones 
and joints, causing inflammation and 
chronic abscesses; it appears in the form 
of sores on the arms, neck, legs, and feet ; 
the eyes or ears may become ulcerated, 
and it often causes habitual swelling, and 
catarrh of the tissues of the nose. All 
cutaneous -eruptions and ailments, com­
monly called "humors," are caused by 
this <leadly taint, which signifies that the 
blood is laden with foul and putrid mn.t­
ters; and this is the reason why Kickapoo 
Indian Sagwa. is a remedy that bas no 
equal for this loathsome disease. Sngwo. 
ba.s been called the "King of all Medicines 
for the Blood," and justly, too, as it hns 
proved beyond question its power to cure 
scrofula-a power that the king alone was 
supposed to have in the long ago. 

Great Blood Purifier. 
I feel it a duty to state for the benefit of 

those who h ave blood troubles nod indo­
lent ulcers what Kickapoo Indian Sagwa 
has done for me. I have bad a running 
~~re on my leg for twenty-five years. Have 
tried many remedies; they all failed. As 
a l~t resort bought some of the Kickapoo 
Ind inn &agwa nnd Kickapoo Indian Salve 
gavl! them a careful trial, according to di: 
rect1ons, nod. um nQw a well man. The 
ulcer has entirely healed. I cannot speak 
too high!¥ of these Indian mediciues. 

Wat Pam, Me. 
HANNIBAL CURTIS. 

The Old Made Young. 
lam an old woman, over seventyvears­

t?(> old to ever expect a. cure, or much re­
lief.. Howev~r, believing It is never best 
~ give up tryrng, I got some Kickapoo In­
dmn Sogwa, and took it for the humors in 
my stomach and catarrha.1 trouble and to 
the surprise of my friends I have been 
cured. I also took the Kickapoo Indian 
Cough Cure, and I feel younger than I 
have for years. 

MRS. H. W. McINTIRE. 
270 Southbridge St., Worce&er, Mass. 

Sure Cure. 
I have suffered all my life with salt 

rheum, and couldn't find anv cure until a 
druggist told me about the Kickapoo In­
dian Remedies. I bought a bottle of 
Kjckapoo Indian Sagwa and a box of 
Kjckapoo Indian Salve. I felt better at 
once, and am sure it wlll cure me. 

New York Ouy. 
J. J. ARTHUR. 

It Cures Erysipelas. 
My wife has been subject to severe at. 

tacks of erysipelas for several years hav­
ing t~ call a physician at a great expense 
to reheve her. She was taken with a ~e­
vere spell two weeks ago. Happily I bad 
bought a family che~t of the Kickapoo In­
dian Remedies. I applied these medicines 
as directed and in two days my wife was 
well. I can never sufficiently estimate 
the virtues of Kickapoo Sagwn and Indian 
Oil, and take this way of recommending 
them to a suffering public. 

J. JAPSEN. 
Sixth or Eighth St,., Waco, 7ez. 

~heamatism. 
Rheumatism being caused by acid or 

poisonous matter In the blood, is essential­
ly a blood disease, and must be treated as 
such. The large veins nod arteries of the 

Kickapoo Indian Sagwa cures Rheumatism. 
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Dttop Cuttttaot Cakes. 

One cup of sugar creamed together with 
half a cup of butter, one egg, an even tea­
~oonful soda dissolved in two-thirds cup 
of sweet milk, two teaspoonfuls cream 
tartar well mixed with two and one-hnlf 
cups sifted flour, one-half tea poonful cin­
namon, or any flavor you choose. Drop 
with a spoon in shallow pans, nnd just be­
fore putting in the O'l"en place a few cur­
rants over the top, pressing them slightly 
into the dough, Bake quickly a nice 
brown. 

Sluebetttty Cake. 

One cupful milk, one tea poonful soda, 
two teaspoonfuls cream tartar, e. little snit, 
"and some like two table poonfuls sugar, 
-,ine tablespoonful melted butter or good 
Jard, flour enough to make e. stiff batter, 
and lastly one pint fresh, ripe blueberries 
well mixed in. Drop on shallow pans and 
bake eighteen or twenty minutes. Serve 
hot for breakfast, with plenty ot sweet 
butter. They are delicious, Always dis­
solve soda in the milk, and sift cream tar­
t&· well through the flour. 

Beverages. 
To make Good Coffee. 

.Always see that your coffee-pot is bright 
and clean. It is impossible to make good 
coffee or tea unless your pot is dcy and 
clean and yam• water boiling. Allow one 
good tablespoonful of ground coffee to one 
cup of boiling water. Put the coffee into 
the pot, break up a couple of egg shells and 
mix with it. Egg shells are just as good as 
eggs to make coffee clear, and by saving 
your shells nice and clean and using for 
your coffee you save much and always 
bave a good clear cup of coffee. The water 
6hould be boiling, hissing hot, pour it over 
the coffee, give a. stir with your spoon in 
which you have measured your coffee, and 
bring to a. boil immediately, boil about 
three minutes a.nd set on back of range. 
for ten minutes, where it will keep very 
hot but not qu•te boil, A few minutes be­
fore serving pour out half a cup Pnd tum 

It back again and let it set on the tub le a 
few minutes. Coffee made in this way 
will bll clear as amber. 

To lYfake Tea. 

Have your pot bright and clean and your 
water boiling-not ju t coming to a boil, 
but bolling bot. Use one teaspoonful of 
tee. to each cup of water and allow one for 
the pot. Pour the boiling water over the­
tea and let it stand B few minutes. English 
breakfast tea may stand three minutes and 
black tea five. 

To lYfake Cboeo1ate. 

Chocolate, uh, what visions come befor& 
one's mind of a dainty china cup ruled 
with this delicious beYerage smoldng /wt/ 
Broma, cocoa, shells, and chocolate are all 
made from one kind of seecls, and those 
seeds are from the cucumber-like fruit of 
e. tree belonging to the genus 771eobroma 
cacao : for chocolate, these seeds are­
husked and the husks are sold as cocoa 
shells ; then the seeds arc bruised to a fine 
powder in a hot, iron mortar; the oil in 
the seeds thus heated makes this powdet 
into a paste, which ls then mixed with 
cinnamou, cloves, cardamon, vanilla, and 
so forth. The paste is then poured into 
moulds and cooled, when it turns out in a 
hard cake. 'l'his same paste dried with­
out the spices is called Cocoa. There are 
mar.y preparations of Cocoa, each one 
giving their different directions for cook­
ing, To make a. good cup of C'hocolate, 
however, we give the following recipe: 
Break or scrape the chocolate into small 
pieces, dissolrn fully in ycry little boiling 
water; pour over this, slowly stirring all 
the time, your boiled milk. After adding 
the required quantity of milk, iet the mix­
ture como to the boiling point for an in­
stant, The Spanish method Is to mix it so 
thick that a. spoon can stand up in it. 

l{uek1ebetttty Wine, 

Fill a bottle or jar with ripe huckleber­
ries, then add all the molasses possible. 
Cover the jar with double muslin tied on 
firmly and Jet it stand in cool place till 
thoroughly fermented, thE>n cork tight. 

Ask your Druggist for Kickapoo Indian Remedies. 

KICKAPOO INDIAN SALVE FOR CUTS, BRUISES AND BURNS, 33 

KEOKUK. ,1EOIC!:--E MAN. 

body become smaller as th<'y ncnr the 
~u_rning points. These points arc th e 
JOtnts of the limbs, finger~, toes, und an­
kl~s. When the Jiyer becomes feeble and 
all mg, and the kidneys and bowels do not 
expel this acid from the blood in the 
proper manner, the acid remnins in the 
bl~d_and is carried to the small veins of 
lbe~mut~,_whe'.e, the blood current being 
slO\\ er, t,11s acid lodges, resulting in the 
echcs and pains whiC'h nrc culled rheu­
matism. It Yisits all cold, damp climates 
and Is a. merciless foe to male nnd female' 
rich and poor; few there arc who hav~ 
ever ~att~cd with it in either its acute or 
c~r~nic s,utc who care to engage in n 
s1m1lar contest. Iu acute rheumatism tho 
~y_mptoms include severe pains in the 
JOmts and muscles, with swc·lling and 
great tenderness of the parts affected and 
agonizing pain nt the least moYcr:ient. 
These pains are much increased at night 
and nre manifested through the whol~ 
sy~tem by loss of strength, shivering, bent, 
th1rict, restle ·sncss, sleeplessness, n. white, 
fu'.rc~ tongue, hard, quick pulse, and the 
skill is covered with a clammy sweat in­
ste_ad of being dry ns in fever. These 
pams may attack one joint, or extend to 
all, and have a tendency to shift from one 

part of the body to the other, but wherever 
they arc, the Kickapoo Indian Sagwti will 
~nd them, and by the peculiar virtues of 
its herb~, gums, barks, etc., will neutralize 
thc acid, poimnous condition of the 
L_lood, n~1<1 ut tho same time in1·igorutc, the 
t1srucs of thu irn;,ortant organs of the 
~dy, so that the proper evacuations of 
impurities may Le mndc iu the natural 
way through the kidneys nncl l,owcls. 

Inflammatory Rheumatism. 

I h~wc been u great suflimer for years 
~~/~~ 1~/la'1rn'.llt~ry rh eumutim1 , 1,n,l hlL\'C 
. t 11s tune to get something or 
.omc doctor to cure me, but fuilecl u11til I tcsrcl Of the wonderful cures tLc KiC'knp.io 

11 um Remedies were mnkh01. l trit•<l 
\he Indian S·it:wA. and Indian ·1 ·d 
lllg to d" t" . I >lCCOI • 

. lk .1rcc wns. nnd 111 one week co, 1<1 
\\U wllhc,ut pain and attend to my bll,i­
ne~s. ~vh1ch IS h_orscshoeing und bluc;k_ 
sm1thrn!l', somethmg I hnd not done for 
year~ w1t~out ~reat p11in. I urge all "ho 
n~e ~11ffer111(( with infla111matory rheum1<t-
1sm to try K1ckupoo Indian Remedies. 

0iJslcr River. Conn. A. M. GRO\'ER. 

Sciatic Rheumatism. 

Aft.er b_eing sick fiyc months with sciatic 
rhcumat1 m, mo t of the time confinc<l to 
~11 }d' _bed, I was advieed to try Kickapoo 

11 mn Sagwa. I took three bottles of 
lndum Sagwa, and it cured roe I hrwe 
not been tron~led with the diseise sil;ce 
nt!cl can heartily endorse it for all atnictcd 
with rheumatism. 

FREE~[AN STRATTO. · . 
East Fairfield, n. 

Could Not Move. 

f I have be<;-n n helpless invalid for a vear 
ram chrome rheumatism, and could. not 

move or walk without assistance. By the 
n1d of Ind mu Sugwn ancl Indian Oil i um 
now able to wnlk, do my housework and 
nm on the road to good health. ' 

. MRS. CHAS. I' A UlER. 
TY-at Warren, .1fass. 

Contracted Cords. 

1 
M
1
y boy was sick with rheumatlrn1 . he 

in, contructed cord~, und his arm' w·,d 
perfecOy useless. The doctors· C'OnlJ 11;,t 
help him. I bought Kickapoo Indi ,,n 
~1:gw11. and Kir.kapoo Indian Oil antl gwe 

101 according to directions. lie i · re-
stored to health. S'.fEPHEN GIBJJS. 

Nantucl:ct, Mass. 

Kickapoo Indian Sagwa cures Inflammatory Rl,oumatism. 
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It is'a good plan to turn the bottles upside 
down in a box. This wine is very nice for 
mince pies and cakes, and the berries are 
used by many as currants. 

011angeade. 

Slice two oranges and one lemon, pour 
over them a quart of boiling water, sweeten 
to you-r taste, stir ; place on the ice to cool. 
Delicious. 

Ginge11ette, 

OR GINGER BEER. 

One gallon of ,vater, oue pound white 
sugar, one-half ounce best ginger-root, one­
fou,rth ounce of cream of t artar and two 
sliced lemons. Boil ginger and lemons 
ten minutes in a part of the water; di s­
solve the sugar and cream tartar in cold 
water ; mix all and.add one gill of good 
yeast. Let it ferment through the night, 
and strain and bottle in the morning.• 

Candies. 

:Buttel' Seoteb. 

T wo cups of sugar, two tablespoonfuls of 
water, piece of butter size of an egg. Boil 
without stirring until it hardens on the 
spoon. Pour on buttered plates to cool. 

lletnon Ot<ops. 

Upon half a· pound of powdered or con­
fectioner's sugar pour just enough lemon 
juice to dissolve it, and boil it to a thick 
syrup. Drop on plates and put away to 
harden. . 

Pad's Pop~eoi<n :Balls. 

Pop your corn and sort out all the hard 
k ernels. Take the quantity of molasses 
you require and boil it until it will hair off 
th e end of the spoon. Pour the hot mo­
lasses o,·er the corn, mix wen; and ball 
soon as it cools a little. 

Coeoanut Candy. 

Two cups white sugar, one cup water; 
boil six minutes over a quick fire. Stir in 
grated or desiccated cocoanut, and remove 

,from fire . Turn into pans, and mark in 
bars when partly cold. 

Peppet<tnints. 

Two cups of sugar, one cup of water. 
Boil five minutes, then flavor with one 
spoonful peppermint. Stir until thick and 
drop. 

~isses. 

Beat tlle whites of three eggs to a stiff 
froth, add five spoonfuls powdered sugar, 
flayor with three lemons. Drop with a 
spoon on buttered paper, sift sugar over, 
and bake half au hour in a slow oven. 

f,'Io1asses Candy. 

One cup of sugar, two cups of molasses, 
one tablespoonful vinegar, butter the size 
of a hickory nut. Boil twen ty minutes, 
pour on buttered plates and pull as soon as 
cool. 

Peanut Candy. 

Boil 6,rn cup sugar and a tablespoonful 
water, stirririg constantly until it will 
harden in cold water. Then stir in a cup­
ful of shelled peanuts. 

C.lfeatn Candy. 

Three cups white sugar, one of water, 
three tablespoonfuls of vinegar. Boil un­
til it will harden in cold water. Pour on 
buttered plates, and when cool enough pull 
until white. This is delicious. 

Cboeo1ate Catiame1s. 

Two cups brown sugar, oue cup molasse,s, 
one h eaping tablespoonful of butter, three 
tablespoonfuls of flour. Boil tweaty-five 
minutes, then stir in half a pound of grated 
chocolate wet with one cup sweet milk, 
and boil until it hardens on t he spoon, 
stirring it frequently. Flavor with a tea­
spoon'ful of vnnilla. 

Food for the Sick. 

St.lfong :Beef Tea. 

Cut up one pound of lean beef into ,ery 
small pieces, place it in an earth en or 
china jar, and add a whole carrot and a 
pinch of salt. (You can omit the carrot if 
de~ired.) Close the jar as tightly as pos­
sible, so as to exclude the air, and set the 
jar in a saucepan of boiling water, and 
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~iekapoo Indian 
Worrm ~i11err. 

An infallible remedy for all kinds of 
worms contained in tlle human body, viz.: 
Tape-worms, the long round worm, etc. 
This medicine is entirely harmless, beiug 
made, as all other Kickapoo Remedies 
are, of vegetables. It is pleasant to take, 
being prepared as a confection, in the 
shape of a lozenge. Children cry for it, 
although worms are not always confined 
to the little ones. Adults arc often afflicted 
with worms,\vithout having a suspicion 
of the fact. 

Tape-worm. 
I h ave been troupled for the past year 

and a half with a disease which baffled 
the doctors, and not one among the many 
who treated me could give me relief. I 
was advised to try the Kickanoo Tape­
worm Remedy. I took the medicine and, 
to my great surprise, passed a tape-worm, 
head and all, measuring 55 feet. Am well 
now, aud before I suffered untold pfl.in and 
misery. SILAS HARCOURT. 

Midland, Mich. 

Never Fails. 

A tape-worm h as troubled my wife for 
years. I paid hundreds of d0llars to emi-

nent physicians, who failed to remove the 
tape-worm. I persuaded her to take the 
Kickapoo Indian '!.'ape-worm Secret. She 
did so on Wednesday morning last at 7 
o'clock, and at 8.30 the tape-worm was re­
mov")d. Since then she llas been perfectly 
well. S. lVI. CHAFFIN. 

Salem, Neb. 

A Grand Testimonial. 
We have over two hundred orphans in 

our Asylum, and have been using Kicka­
poo Indian Worm Killer with wonderful 
effect. I recomm end it to all parents as a 
great medicine for children. We would 
not be without it under any circumstances. 

MRS. C. BIGELOW, 
Matmn Chicago Orphan A1rylum. 

Ch'icago, Ill. 
1 

A Bright Ruby Saved. 
The little daughter of Conductor Ruby, 

of the C. & A. R.R., was given up by the 
doctors to die. She was given Kickapoo 
Indian Worm Kille r, anq instead of pass­
ing worms, th e little one was relieved of 
about forty pieces of h ard chewing gum 
wbich she had swallowed. 

North Judson, Ind. 

~iekapoo Indian Oil 
Is a sovereign cure for rheumatism and all 
painful diseases. Innumerable cases have 
been promptly cured by the ~ree use of 
this Oil when the ordinary methods 
recommended by medical men have 
proved entirely useless or injurious. 

The Best. 
I have tried Kickapoo Indian Oil, and 

find it to be as recommended. I consider 
it to be the best liniment on the market. 
It wili stop headache or toothache in a 
minute. It is a remedy, once used, speaks 
for itself. N. J. DAY. 

Grafton, Neb . 

Cures Sprains. 
I sprai!led my wrist severely, and could 

not get any help. Five applications of 
Indian Oil has entirely removed the pain, 
and Jim bered the wrist so I oan use it as 
well as ever, a thing I could not do before 
in four months. MARTIN ALLEN. 

Marengo, Ill. • 

Nothing Like It. 
After suffering many years from rheu­

matism and neuralgia, was cured by using 
Kickapoo Indian Oil. 

MRS. LOlIISE CHAPPLE. 
St. Albans, Vt. 

Kickapoo Indian Sagwa c~res Rheumatism. 
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leave it to continue boilingslo\Yly for tJight 
or ten hours. You will thus obtain a 
tumblerful of beef tea of the strongest 
kind, having beeu produced without any 
addition of water. One table poonful is 
sufficient at a time for an adult, and one 
teaspoonful for a child. This tea is an ex­
cellent thing to giye a patient at night, 
and if there is auy nau ea, a scrap of ice 
should be swallowed aft-,r it, or a grape or 
tamarind may be given after it to prevent 
disgust from repetitions of the dose_ 

Wine tJelly. 

One-third box of gelatine dissolved in 
one cup of cold water, add to it half a 
lemon sliced, one cup of boiling water, 
four tablespoonfuls of sugar, and one cup 
of sherry or port wine; turn into mould and 
set aside to harden. 

.Atft<OW•t<oot Cu&tat<d. 

Two cups of boiling milk, three heaping 
teaspoonfuls arrow-root wet with a little 
cold milk, two tablespoonfuls of sugar 
beaten with one egg. )fix the paste with 
the boiling milk, stirring briskly, take 
from the fire, stir in the egg and sugar, 
and then boil two minutes; flavor to taste 
and add pinch of Ralt. This is very light 
and delicate. 

.Apple Snow. 

Stew some nice juicy apples in a little 
water until soft. Sweeten to taste and 
pour into deep glai;s dish. )lake a nice 
soft custard of a cup and a half of milk 
and two eggs, re erving the white of one, 
flavor to taste, and when cold pour over 
the apple-whip up the white of the egg, 
add tablespoonful powdered sugar and 
hea'.') lightly on the top of the custard. 

Oatmeal Gt<uel. 

Into a pint of boiling water stir one and 
one-half tablesyoonfuls of oatmeal, boil it 
until it thickens, stirring all the time ; 
when it is thick enough pour it into a 
double-boiler and let it simmer for three 
or four hours. When done take it from 
the stove and thin with milk until the 
right consistency and then strain it, add 
salt to ta te, and some like it sweetened. 

Indian G11uet. 
A heaping tablespoonful of ladian meal 

mixed in a little cold water, then pour over 
it one quart of boiling water and boil fifteen 
or twenty minutes, add a little salt and 
thin with a little milk. 

Cbieken :Bt1oth. 
Put half a chicken into a small stewpan 

with a teaspoonful of rice, a little pepper 
and salt. Coyer with celd water and boil 
slowly until the meat falls from the bones; 
then take out the chicken, leave the rice 
in, and ~erYe. Very nutritious. 

Ot<opped Eggs on Toast. 
Have ready a dish of boiling water, well 

salted, break the eggs into a saucer, and 
slide into the water, one at a time. Let the 
water keep at a boiling point, but not 
bn'oble, and dip the water with a spoon 
over the top of the eggs. Have ready some 
nice buttered toast, take the eggs up with 
a skimmer, lay on the toast, du~t a little 
salt and pepper OYer them, and serve. 

Ct1eam Toast. 
Cut a slice of bread half an inch thick, 

toast brown 011 both sides, lay it on a bot 
plate, and pour over it half a cup of sweet 
cream which has been well salted, serve at 
once. 
Genettal ~ules fotf Pt1epa11ing 

and Se11ving Invalid's 
Food. 

It must be remembered that, as a rule, 
nothing made for the sick-room is fit to be 
used a day after it has been prepared, and 
neither drink nor food, except in cases of 
absolute necessity, should be kept in the 
invalid's room, as the atmosphere and 
temperature of same are apt to hasten de• 
composition, particularly when the com­
pounds contain any milk. 

Anothtor great point is to be borne in 
mind; let the food suit the invalid's taste, 
as nearly as possible, be tempting in ap­
pearance and daintily served. 

Never giYe an invalid soiled or crumpled 
napkins. See that the linen is spotless 
and the prettiest china used to bold the 
sick one's food. 

Sponge the hands and face of the in­
valid carefully before serving any meal. 

Kickapoo Indian Remedies are for sale by all Druggists. 
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CAYATAXITA, 

One Dose Cured. 
I take pleasure in attesting to the fact of 

the Kickapoo Indian Oil having relieved, 
with the first do e, a severe attack of colic 
thRt several other remedies had baffled, 
and sub equent use of the Oil has demon­
strated its value to be as represented by 
you. The Sagwa is doing grand work for 
my wife. GEO. W. ROUSE, P. )I. 

Voluntown, New Londm, Gunn. 

Why the Baby Did Not Die. 
:My baby was suffering from cramps and 

colic; we thought she would die. I got a 
bottle of Indian Oil and it cured her at 
once. I will never be without Kickapoo 
Indian Oil. PHILIP # ALKER. 

Fulton, Mo. 

~iekapoo Indian 
Salve 

Is the most comforting and soothing dress­
ing for old and indolent sores ever discov­
ered, it being ma.de of pure buffalo tallo\l' , 
combined with the healing medicinal 
properties of roots, herbs, barks, etc. No 
family should be without a box of this 
Salve In the house. 

A Specific for Piles. 
For ten years I have been troubled with 

the itching piles, without being able to 

find relief. I havP. used Kickapoo Indian 
Salve but five times, and am cured . .I 
consider it a specific for all Cll8es of this 
kind. A. H. GEBRUN. 

Clticago, Ill. 

Another Case. 
A testimonial from a long sufferer will, I 

hope, help many who may be tormented 
as I have been with piles. At my drug­
gist's one day I heard of the merits of 
Kickapoo Indian Salve and bought a box, 
used it, and the effect was almost instan­
taneous. I continued its use for three 
weeks, and to-day am positively free from 
any symptoms of my former difficulty. I 
cheerfully recommend the Salve. 

D. L. BURNETT. 
New York City. 

Edgar E. Osborn~ of Derry, N. H., was 
cu red of a Yery baa sore on the ankle by 
using the Kickapoo Indian Remedies. 

The Reverend Mother of the Convent of 
the Holy Family, at Baltic, Conn., speaks 
very highly of the Kickapoo Remedies. 
She states she always bas a good supply on 
band . 

~iekapoo Indian 
Cough Corre. 

This is the great Indian Vegetable 
Remedy for coughs, colds, croup, sore 
throat, influenza, etc. 

It contains all the medical virtues or 
herbs in a concentrated form, combined 
with some of the best demulcents and ex­
pectorants known to the, Indians, thus 
forming a pleasant and agreeable syrup. 
Thousands of sufferers from these com­
plaints have recommended it. 

After Fifteen Years. 
After fifteen years of suffering from 

asthma. and cough, and trying in every 
knowm manner to obtain relief, I bought 
a bottle of Kickapoo Indian Cough Cure 
for fifty cents, and it bas cured me. The 
first dose eYen gave me relief. I heartily 
recommend it to all who have asthma or 
lung trouble. E. FERGUSON. 

Leigh, Iowa. 

Whooping Cough. 
I used Kickapoo Indian Cough Cure for 

my niece, who was suffering from whoop­
ing cough, and the result bas been magi­
cal. his a great remedy. 

BENJ. BELL. 
Bridgetm, N. J. 

Kickapoo Indian S■gwa cures Coughs, Colds. 
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Miscellaneous Recipes 
Some I.little Things Wottth 

l{nowing. 

In icing cakes, dip the knife in cold 
water. 

You can take oil out of cnrpets or any 
woolen stuff by applying buckwheat 
plentifully-never put water or liquid of 
any kind to such a grease spot. 

A small piece of charcoal in the pot with 
boiling cabbage removes the smell. 

Clean oil-cloths with miik and wat'1r ; n 
brush and soap will ruin them. 

Tumblers that have had mllk in them 
should never be put in hot water. 

Stale crackers may be freshened by put­
ting them into a warm oven for a short 
tUne. 

To Cook Cottn Beef. 

Com beef, if very salt, may be freshened 
for twenty-four hours, then put in kettle 
with three chopped onions, two carrots 
cut up, a little pepper, and a tiny pinch of 
cloves. Stew until tender, thicken gravy 
with two tablespoonfuls flour stirred to a 
paste in half a tea cup, cold water. Serve 
hot with mashed potatoes and chopped 
cabbage. 

To Clean mattble. 

To clean marble you should make a 
strong soap lye, mixed with quicklime, of 
the consistency of milk, and lay it on the 
marble for twenty-four hours. Then wash 
it off and polish with fine putty powder 
t1.¥d olive oil. 

agg Sandwiehes. 

The yolks of as many hard boiled eggs 
11.!1 you require, pounded in a mortar TTith 
a little chopped Parsley, butter, salt, pep­
per. When a fine paste, spread on the 
sandwich bread, and put between slices of 
chicken. 

Chipped Beef. 

Heat together a half pint each of milk 
and water, and thicken with a beaten egg 
and a little flour; when it has boileq five 
minutes add a quantity of chipped beef; 
stir in well and remove at once from the 
fire. 

Piekled fialibut. 

Take a piece of cold boiled halibut, put 
it in a bowl and pour over it hot vinegar, 
in which has been boiled a little red pep­
per and one blade of mace ; let [it stand 
two qays before using. 

Bl&ne mange. 

One pint sweet milk, two large table­
spoonfuls of com-starch, same of sugar 
and a little salt. Dissolve sugar and corn­
starch in a little of the milk, and let the 
remainder come to a boiling point in a ba­
sin set in another basin of boiling wnter 
on the stove. Then stir in the dissolved 
starch, and boil briskly n few minutes, 
stirring constantly. Remo,e from the fire 
and let it cool a little before flavoring with 
any flavor you please. Set away in mould 
to cool. 

Apple Fttittetta. 

Make a batter, not very stiff', with one 
pint of milk. two eggs, and flour to bring 
it to the right consistence. Pare nnd core. 
six large apples, chop them small and mix 
them well wiJ;h the batter. Fry in le.rd, 
and serve with powdered sugar sifted over 
them. 

To l{eep Buttett l{attd 

In hot weather without ice. Invert a 
large crock of unglazed earthenware over 
the dish on which the butter is. The por­
ousness of the earthenware will keep the 
butter cool and hard, and all the more so 
if the pot is wrapped in a wet cloth and a 
little water in the dish with the butter. 

Piekle fott Tongues and Beef. 

One gallon water, two pounds common 
salt, four Olaces saltpetre, three-fourths 
pound brown sugar. Boil •the whole well 
together. A tongue should be pickled 
fourteen days before it is considered well 
cured. 

C&tte of Sihtettwatce. 

Silver should never be washed with so!lp 
if you wish it to retain its original lustre. 
When it requires polishing use a piece of 
soft chamois and whiting and rub hard. 

If your Druggist has not got Kickapoo Indian R1m1di111 have him 11016 _!or th.!_m, -
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RED SHIRT 

f-:'.euttalgia. 
Neuralgic pains are the result of a mor­

bid condition or irritation of a particular 
nerve, and generally attack the brain and 
abdomen ; in the latter case they are often 
attended with disorder of the digesti vc 
organs, and when that disorder is cor­
rected and the cause removed, they are 
lessened or cured. In neuralgia there is 
no swelling of the part, but a darting, 
writhing pain, whiah can only be de­
scribed as excruciating. It is frequently 
chronic orof long duration, and is becom­
ing very prevalent in this conntry on ac­
count of climate changes. 'l.'he quickest 
remedy known is Indian Oil, and must be 
applied freely. fonics must be taken, and 
none stand higher for neuralgic pains than 
Kickapoo Indian Sagwa. 

A Testimonial. 

I have used Kickapoo Indian Oil for 
severe pains I had in my breast for over a 
year. I cannot express myself too grate­
fully for the benefit derived from Indian 
Oil. I. W. WAGNER, 
Riakett's Battecy, First Penna. Light Ar-

tillery. 

Cured His Boy. 

About five years ago my boy was 
troubled with severe neuralgic headaches, 
and I bought Kickapoo Indian Oil for him, 
and it worked so well I have never been. 
without it since, and have used it as a 
remedy for aches and pains whenever 
needed. It is a sure killer of pain. Have­
also used the other Kickapoo Indian. 
Remedies with satisfactory results. 

HORACE J. SWAN, 
Agent Whitfield Apartment House. 

Providene,e, R. I. 

lla Gttippe. 
T~at dread visitor, "La Grippe," is 

commg back. Last year the death-rate 
from this fearful disease was alarming; 
how will it be this year? You can escape. 
How? If your blood is circulating briskly 
through your veins, the chances are in 
your favor. With pure blood no one need 
fear diseases. The famous Kickapoo In­
dian Sagwa is blood-making, blood-cleans­
ing,_ which means strength, health. Gen­
eral good health maans freedom from 
specific forms of disease. The Kickapoo 
Indian Oil also proved wonderfully effect• 
ual in thousands of cases of "La Grippe" 
last winter. 

One of Many. 
Have _been sick since last February, at 

which time I ,~as taken with "La Grippe." 
Had severe pams rn the chest and side I 
too~ Kic½apoo l?dian Sagwa, and appiied 
Indian 011 to ~eheve the pains and it soon 
cured me. MISS LAURA MICHEALS. 

KansaJJ Oily. 

Quick Relief. 
Last January my family all had "La 

Grippe," and after all other remedies had 
failed 'ried the Kickapoo Indian Medicines 
and they were cured immediately I 
would not be without them. · 

R. S. SIL VER. 
Button, Neb. 

Convincing. 

I was suff'ering from " La Grippe" and 
could get no relief. I applied Indian Oil· 
it cured me. I also took the Kickapoo 
Indian Sagwa, and it removed all the bad 
after-eff'ects of this disease. 

E. B. GODDARD. 
Bethel, Me. 

Kickapoo Indian Sagwa cures Neuralgia and La Grippe. 
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Washi ng Wi ndows. 

If you put soda. in wa.terwith which you 
are to wash windows you will find that fin­
ger marks, putty stains, etc., will be much 
more easily removed than if clear wa ter 
.alone is used. 

Washi ng ~ed ll i nen. 

To wash a. red linen table-cloth, put 
enough powdered borax into tepid soft 
water to make it feel slippery. Use no 
soap. Put a small quantity of boiled starch 
into the warm rL,se water. Hang in the 
6h&de a.nd iron when almo t dry. 

Potato Bails . 

Two teacups mashed potatoes, two well­
beaten eggs, salt, pepper, and two table­
spoons melted butter. Form into balls, 
roll in flour, and fry in hot lard or drip­
pings. 

To Clean P aint. 

Use but little water at once ; keep it 
warm e.nd clean by changing it often. A 
flannel cloth takes off all 0y specks better 
than cotton. Soap will remove point, so 
use but little of it. Cold tea is the best 
liquid for cleaning vnruisbed paint, win­
dow panes and mirrors. Never put soap 
upou glass unless it can be thoroughly 
rinsed off. 

Wa tttned Potatoes . 

Slice up cold pota,toes, fry in a hittlc but­
ter, lard or nice drippings, season with salt 
and pepper, fry a nice brown, and just be­
fore serving pour in a little cream or milk, 
toss about for a few minutes. Serve very 
hot, 

f{o t f,lilk as a Sti tnulant. 

If one is fatigued, the best re torutive is 
hot milk, a tumbler of the beverugc as bot 
as it can be sipped. This is far more of a. 
restorative than any alcoholic drink. 

A Oood Bttea kfast Di sh. 

A fine breakfast can be made by frying 
the livers of chickens or turkeys with a 
few thin slices of bacon. Cut the liver 
and bacon very thin ; season with pepper 
and salt. 

ptried Pig's peet. 

Make a. batter of flou r and sweet milk, 
season with salt. The batter should be 
quite thin. Dip the feet into it a.nd fry in 
bot lard. 

f{ot Tea Cake. 

Two eggs beaten to a froth, and one cup­
ful sugar. Into one cupful sour cream, 
beat half a teaspoonful of soda dissol.vcd 
in boiling water. Stir into it the eggs a.ad 
sugar. Add a pinch of salt and t\our 
enough to make it a thick batter. Bake 
in "gem-pans" or shallow biscuit pans, 
and serve hot. 

Apple f,Iat<tna1ade. 

Take any kind of sour apples, pare and 
core them ; cut them in small pieces, and 
to every pound of apples put three-quar­
ters of a pouud of sugar ; put them into a 
preserving kettle and boil them over a 
slow fire until they are reduced to a fine 
pu 1 p, then put in jelly jars and keep in cool 
place. 

O t<ape f,latttna1ade. 

Pulp the grapes and put the skins in one 
kettle and the pulps in another and bring 
to a boil ; press through a colander, meas­
ure the juice and to a pint allow half a. 
pound of sugar. Put back in kettle and 
boil until thick. 

Cttanbetttty P u dding. 

One egg beaten light, one cupful sweet 
milk, in which dissolve one teaspoonful 
of soda, one heaping teaspoonful of cream 
tartar sifted and thoroughly mixed with 
two cupfuls of flour and a little salt. Add 
one cupful of cranberries and steam one 
and a quarter hours. Serve with sweet 
sauce. 

Beef B alls. 

Chop fine some cold beef, mix with the 
meat one or two well-beaten eggs ; accord­
ing to quantity of meat; a bit of chopped 
onion, a little melted butter, salt and pep­
per, flour your hands, roll into balls the 
prepared me!).t and fry in bot lard. 

All Druggist& eell Kickapoo Ind ian Remed ies. 
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BIG SNAKE. l'lraDICINE MAN. 

H u:.torrd 

to :Physieians. 
We do not desire to make war upon your 

honored profession, but justice compels us 
to say- as we can prove-that you are and 
have been guided too much by prejudice, 
formulas, and dogmas in the treatment of 
disease, for which we present a simple, 
purely vegetable, and positive cure. Our 
Indian Sagwa removes the accumulated 
poison of ages from the blood, and we as­
sert that ninety per cent. of all diseases 
spring from some corrupting influence of 
this" the fountain of life." We only ask 
that you try before you condemn, and 
watch for results in tend of proclaiming 
as a humbug that which has been proved 
to be able .fog. Admit a fact when clearly 
and Indisputably demonstrated, and above 
all have the candor to acknowledge it. 

~ead Carrefully 
And judge for yourself. It is a sad fact 
that some people are under the impression 
that au Patent Medicine proprietors manu­
facture their testimoninls as well as goods, 

and that often one is about as near the 
truth of their representations as the other. 
As e.n instance, showing the great mistake 
such a supposition is, it is related that the 
proprietor of anew remedy, withe. peculiar 
trade-mark, visited an advertising agent 
in a large city, and offered a long adver­
tisement, to be inserted in a number of 
papers over the country. The advertise­
ment contained many astonishing testi­
monials, signed with names having long, 
high- ·ounding titles appended to them. 
The advertising ngent asked if these testi­
monials were bonafl,de. 

"Oh, no," was the reply: "they are fic­
titious, as all Ruch testimonials are. But 
that makes no difference; we are willing 
to pay you your price for good work." 

"We cannot oblige you, sir; we do not 
do that kind of business.'' 

"What do you mean?" asked the aston­
ished man. "You advertise for the Kick­
apoo Indian Medicine Company, who pro­
tect their goods by a trade-mark." 

"That is very true," answered the agent: 
"but we know that every testimonial they 
offer and we publish is genuine-and so it 
is true. There is not a testimonial pub­
lished by the Kickapoo Indian Medicine 
Company but what was written by the 
patients, or for them by their relative or 
friend, as smted in the testimonial." 

Asked 

and Hn swe:t;red. 
The que tion may be asked, if such a. 

perfectjon of health be enjoyed by the In­
dians, 'and such a course of medical treat­
ment pursued by them, why not by the 
people of this country? Reason and com­
mon sense alike suggest that the closer an 
individual follows the guidance of 1111.ture 
in health, the more promptly will nature 
come to the rescue in disease, and the 
more effectual the remedies provided for 
its cure. 

To be born, to live, to die without sick• 
ness is nature. To be diseased is unnatu­
ral, and can only occur when nature'• 
laws have been violated. 

Kickapoo Indian Sagwa Pu rifies t he Blood. 



KICKAPOO INDIAN WORM KILLER FOR THE CHILDREN, 

BIG ELK. MEDICINE MAN. 

S elfatnbled Pottk. 

Freshen nice salt pork, cut it in small 
mout}lful8 and partly fry it. Just before it 
is done, break six eggs into a dish, stir a 
little, o.nd then mix quickly with the pork. 
If there is too much fat for the eggs, it 
should be tW'!led off before the eggs are 
put in. 

Clfoquettes of Fish. 

Separate any kind of cooked fish from 
the bones, mince fine, season with pepper 
and salt to taste. Beat one egg with a 
teaspoonful of flour and a little milk, mix 
this with the fish and make into balls. 
Brush the outside with egg, dredge with· 
flour and fry nicely brown in hot lard. 

P iekle I.tily. 

Eight quarts of green tomatoes, two 
quarts of onions and one of peppers chop. 
ped fine. Let them stand all night, then 
drain off' the liquor, then add one-eighth 
of a pound of white mustard seed, the 
same of black pepper, four teaspoonfuls 
ground cloves, three quarts vinegar, and 
scald the whole together. 

Sites ~nd S tings of Inseets and 
~ eptiles. 

The best treatment for the bites and 
stings of insects, as beP&, wasps, homets, 
etc., is to wash the part with water of 
ammonia, or solution of chloride of lime. 
Should much inflamm'ltion ensue, and 
the part become much swollen, leeches 
m!JJ' be applied, and purgatives given. 
The stings of venomous reptiles may be 
similarly treated, except iu cases where 
they are of a very poisonous description. 
The wound should be well washed with 
water of ammonia, afl;erward thoroughly 
seared with lunar caustics in every part, 
especially the interior or deep.seated por­
tions. Similar treatment should he fol­
lowed after the bite of a dog supposed to 
be mad. 

Washing venomous bites with strong 
solution of salt and water, in bad cases 
inserting the salt itself into the wound, is 
highly recommended as a sovereign rem­
edy, and is the secret of cure of many 
renowned magicians of India, for rabid as 
well as venomous wounds. As this is an 
article generally at hand, it is well to 
resot1 to it in the absence of anything 
more reliable. 

P oison Antic!otes. 

For oil of vitriol or aquafortfs, give large 
doses of magnesia and water, or carbonate 
of soda and water. For oxalic acid, give 
magnesia or chalk and water. Foc salt­
petre, give an emetic of mustard and 
water, afl;erward mucilages, and small 
doses of laudanum. For opium or lauda­
num, give an emetic of mustard nnd use 
constant motion, and, if possibie, the 
stomach pump. For arsenic, doses of mag­
nesia are useful, but freshly prepared hy­
drated oxide of iron is the best. For 
insects ti.ken into the stomach, dnink a 
small quantity of vinegar and salt. For 
corrosive sublimate, give whites of eggs 
mixed with water, until free vomiting 
takes place. 

F i ts. 

Salt put into the mouth will relieve the 
convulsive movements in fits, the frequent 
qse of salt is the .:iest remedy for Epilepsy. 

All Drugg ists sell Kickapoo Indian Remedies. 
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Is a compound of the virtues of Roots, Herbs, 
Barks, Gu.ms and Leaves. Its elements are 

BLOOD•MAKINC, BLOOD-CLEANSINC 
AND LIFE•SUSTAININC. 

It Is the Purest, Safest, Most Effectual Medicine known to the public. By 
• Its searching and cleansing qualities it drives out the foul corruptions. 
. . which contaminate the blood and cause derangement and decay. . • 

. It stimulates and enlivens the vital functions, promotes en-
. ergy and strength, restores and preserves health and in- . 

. . fuses new life and vigor throughout the whole system. • 

. . No sufferer from any disease which arises from impurity. 
•. of the blood need despair who will give Indian Sagwa a. 

. . fair tria.l.. The sciences of Medicine and Chemistry have never . 
• produced so valuable a remedy, nor one so potent to c~re all diseases. 
• , . . . arising from an impure blood. S AGW A will cure . . . , • 

CONSTIPATION, LIVER COMPLAINT, 
DYSPEPSIA, INDIGESTION, LOSS OF 
APPETITE, SCROFULA, RHEUMA• 

TISM, CIDLLS AND F EVER, 

or any Disease arising from an Impure Blood or Derangement of tbt 
STOMAUH, LIVER OR KIDNEYS. 

Prloe, $1.00 per bottle; 6 bottles for $5.00. 

FOR. SAI...E DV A.I..,I.., DRUGGISTS. 
'8 
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Tape-Worm Secret Remedy. 

The tape-worm itself is white, very long and full of joints. It is generally 
bred either in the stomach or small intestines, and its existence is frequently due 
to indigestion or a weak stomach. Its effects, ij not expelled, are very violent, as 
in time it eats the very life out of the sufferer. The difficulty has been with the 
many remedies that have been forced on to the public that they are either too dan­
gerous for the patient to take or that they only partially expel the worm. The 
searching properties of this remedy are such that the worm is expelled, head, 
body, and all. Though the market is flooded with remedies which are all extolled 
for their expelling power and for killing the worm, yet no disease has so frequently 
baffled the physicians' skill. Here steps in the uncultured son of the forest and 
with nature's remedy sweeps away this frightful disease. Since its introduction 
letters and testimonials have poured into the headquarters, speaking in such terms 
of the remedy, that the success in the East is now fully established. So subtle is 
this remedy in its action that there are no disagreeable after-effects which require 
the use of strong purgatives, and by paying attention to the instructions which 
accompany each bottle, a cure will be surely effected. 

Notice.-The Kickapoo Indian Tape- Worm Secret Remedy 
can only be obtained direct from the Kickapoo Indian Headquarters of Messrs. 
Healy & Bigelow, Agents, Nos. 521, 523 and 525 Grand Avenue, New Haven, 
Conn., U.S. A. Those desirous of obtaining it with full instructions and particu­
lars .must address their mail there, enclosing $5.00 either in a Post-office Money 
Order or registered letter, as this remedy cannot be purchased elsewhere, and 
there is no other remedy in the world equal to it. 

HEALY & BIGELOW, Kickapoo Indian Agency, 
Nos, 521, 523 and 525 GRAND AVENUE, 

New Haven,. Conn., U.S. A. 
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Hl0HAP00 

Cough <i) C:ure. 
--THE GREAT--

INDIAN VEG Er AB~E REf1EDY 

(q:oughs, 

Golds, 

-FOR-

So:re ~h:roat, 
• 

Influenza, &c. 

NO ONE NEED SUFFER LONG WI.TH A 

COUGH OR COLD IF THEY WI.LL ONLY 

TRY :l..'HI.S POPULAR REMEDY. 

Price; 50 cents per . Bottle, 5 Bottles for $2.00. 

For Sale by All Druggists. 
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~KIOKAPOO-«-

I ND I AN® OIL. 
A Safe, Sure and Speedy ReHe.f from all 

Inflammatory Diseases. 

QUICK CUR£ FOR ALL KINDS OF PAIi/. 

GOOD FOR MAN OR BEAST. 

It has no equal. Its action upon the Nerves is 

really astonisht"ng. It stops Pain as if by 

Magic. It should be in every Famt'/y,for z"t is 

truly a Doctor in your House for 

Toothache, Headache, 
Earache, • Sore Throat, 

Chil,blains, Bwnis, 
Free"Y...es, Outs, 

Sprains, B1"Uises, 
Neu1•algia, Rheumatic Pains, 

Colic, Cholera Morbus, 
Dia,1-,•hrea, Dysentery, 

Cramps m the Stomach or Limb11, 
And all Sudden or Acute Pains, 

EXTERNAL OB IN7.'EBN.A.L. 

ITGIVEB IMMEDIATE RELIEF! TRY IT/ 
Price, 25c. per Bottle, 5 Bottles for $1.00. 

ASK YOUR DRUGGIST FOR IT I 
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KICKAPOO SALVE. 
-THIS SALVE IS MADE OF REAL-

BUFFALO TALLOW, 

combined with the medicinal properties of Heal­

ing Herbs, Roots, Barks, etc. It contains no 

lard (hog's grease) or impure tallow from dis­

eased or feverish animals, and when applied to 

Wounds or Old Sores it at once 

CAUSES THEM TO HEAL. 

It will be found an excellent dressing for 

FEVER SORES, 

CANCERS, PILES, ~~~D~~~ 

INDOLENT ULCERS6 

TRY IT! 

Only 25 cents a package, or 5 for $1.ooa 

KEEP IT IN THE HOUSE. 

FOR SA~E BY ALL DRUGGISTS. 
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Indian Worm Killer. 
-PREPARED BY THE-

KICKAPOO INDIANS 

-FROM THEIR OWN-

Natural Roots and Herbs. 

Two to four doses will be sufficient. A Pleasant, Safe, 
Reliable and Prompt Remedy for the removal of 

Stomach and Seat or Pin Worms from Child or Adult. 

IT IS EASY TO TAKE, 

NEVER FA ILS, 

ABSOLUTELY HARMLESS, 

~N D REQUIRES NO PHYSIC. 

Price, 25 Cents a Package, 5 for $1.00. 

- ............... · ················--·· .. ·····--·--···················· .. ······ ·-···-................................... __ 
FOR SALE BY All DRUGG/8T8 

Throughout the United States. 
8 

j 

r 

r 

"'\ _TE honestly and conscientiously llelieve we have the greatest 
W and most wonderful genuine Indian Root and Herb ~Iedi-

cines in the worhl, and offer to any Physician, Doctor, 
Herbalist, Botanist or Ch1•mist 55000 rash that will improve on 
our pre,wnt formulas for the permanent and lasting cure of dis­
eases which the human family is heir to. 

KICKAPOO INDIAN MEDICINE CO., 
N ew HA VE N , CONN ., u. s. A. 

N O T ICE ! 
Pt>rso ns u si n g the Kick a p oo Indian Remecli<'S arc rl'queste<l to writ<' to 

t h o JCick a1>00 I ndian J\Iedi cino Co1n 11a n y, w it h a full , tate,nont of t h e ir 

case, i f for a n y reason satisfactory results are not obtain ed. Personal 

ad vice will 1,e sen t by mail free o f charge, as t h ey feel i n terested in all 

t h ose w h o use t h e I<:ickapoo I n clian Re1nedies. If the user is plea,ed and 

benefited, a testimonial to that effect will be t h ank fully rcceivecl. 

PRrnE$ OF THE KrnKAPOO INDIAN REM EDI E$. 
KICKAPOO INDIAN SAGWA, $1 pe r bottle, 6 bottles fo r $5. 

KICKAPOO INDIAN COUGH CURE, SOc. pe r bottle. 
KICKAPOO INDIAN OIL, 25c. per bottle. 

KICKAPOO INDIAN SALVE, 25c. ner bo,c. 
KICKAPOO INDIAN WORM KILLER, 25c. per box. 

For Sale by all D1'11!J!JZ1lts and Dealers 
in Medicine. 

In case the reader cannot obtain the Kickapoo Indian )Iedi­
cincs fr1)m a local dealer, we will forward the same on rereipt of 
P. O. order or stamps for the quantity desired. . . . . . . 

~&,~--~~~ ~~ .. ~1 
. . . . I KICKAPOO I . . . . . 

i:._i:..@~~ ~ INDIAN MEDICINE CO., ~~~~~2 .. •·•-~~~~~~•m ~ ... :) e 
'c0~~ ~ NEW HAVEN, CON N, , 11~0J 

L U. S. A. ~ 
!§!!~~~~~~~·~~~ 



' 

,,,-,~ '. 
~ -NOTI OE ~ 

We publish the fol!ow z'ng books, which we will maz'l 
free to any address: 

"KICKAPOO DOCTOR." 
A Treatise on a ll Diseases of t h e Human Body, and 

how to Cure them. 

'' THE ENQUIRE WITHIN." 
A Book of V aluable Information for Farmers, Lawyers, 

Ministers, Doctors, Merchants and Housekeepers. 

u INDIAN LIFE.'' 
A Book on the Traits, Customs and Habits of the Indians. 

A NEW EDITIO~ OF ' TITIS BOOK WILL BE I SSUED 

EVERY YEAH, AND WILL CONTAIN NEW AND EN­

TIRELY lllFFEltENT RECIPES. ANY ONE SENDING 

T H EIR ADDR!J:SS TO TITE KICKAPOO INDI AN 1'1EDI­

CDm CO!l[P,\NY WILL BE FORWARDED A COPY. 

CAUTION TO THE ·PUBLIC! 

Owing to t!te great success and tlte t!tousands ef currs 

made by t!te Genuine KICKAPOO IND/AN REMEDIES, parties 

witlzout principle or ltonor ltave put up spurious imitations, 

and say tlzey are tlze same as ours or just as good. Don't 

be misled; lzave t!ze genuine or not/zing. Eac!z bottle !tas a 

Caution Stamp, and if it is brokm it !zas been tampn:ed 

witk Our signatures are on eac!z hottle ef t!te gC1111i11e. 

Yours, &c , ~ wJ~ 
Indian Agents. 

--------------------------
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