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WEALTH, POSITION, ACCOMPLISHMENTS

BATHE WOMEN IN PUBLIC'S

LIMELIGHT

Miss Vivien Gould’s '‘Coming Out’' Party Will Probably Be Most Brilliant Affair Her Mother, Mrs. George
Jay Gould, Has Ever Attempted—Mrs. Ava Walling Astor's Hand Sought.
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Gamhble the wife o
frem Routh Dekota
was Carria 5 Osborne, and married 1
Senator In 1884 Mr. Gamble wans ele
ed to the Esnate in 1801, and his pres-
ent term explires In 1813 He served
as & member of the House Iin the Fifty-
fourth and Fifty-eixth Congresses

Robart in

Mr=
the Senator

”n

Ava Willing Astor has a number

is= to |

PP Ao CA
HWED S RATN -
L2 LS GIF T,

of asplranis for her hand, among them
Lord Curzon, and now it Is sald that
Hurdett-Coutts wants L0 marry her
Burdstt-Co s was Willlam Ashmead
Bartlett bhef his marringes tno the
ag=d Baroness, on whose death he was
1eft #o much money * ma ed Bar-
opeen Hurdelt-Coutts anasumed her
name In 188] Bhe ¢ in 1808 He
ax horn In the Uniltexd Siates
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Moptonegro MAY MATrY
Abruzxl The Princesas has had many
candidaten for her hand, among them
beling Prince George of Greecoe and the
Duke Michael. brother the
of Rusela Thers are fve living
hiers King Nicholas of Monte-
negro, and three of them have made
matches far in advance of anything
thelr own country might afford rin-
ce=s Helenn Is the Queen of Italy, Prin-
cess Milltza married Grand Duke Peter
Rus=ia Annetasit s now
Grand Duchess

Xenia
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BY LILIAN TINGLE in freah cold water loave them I
PORTLAND, Or. Jan. 16.—Can you | this for & sbhort time. then put them
tell me whether there is any differ- | on agala in bolling water with™ salt
ence. in preparation and an-farth, be- '”.," ',:l“'.' L‘ivm:: oy -I”:"" 1t '1 pinL
: miid flavor Ia chang® the

tween Speniah onloas and the ordi- walsr once while
nary kind? Young Houssheeper Lot me know If you hed .2or any
are mot only much | particular recipes for Spanish onlons.

EBpaniah onlons

larger than the ordinary onlons, but
slec more tender in texture and sweeter
and milder In flaver. Hence they conid
ba gaed succesafully In any recipe whis
ealis for ordinary onlons. b

falling definitely for Hpanish onlons
are sometlimes Jdisappointing If the
other kind should be substituted. Span-

ount of thelr julciness

laly onlons on ac

and  delicate lexture are particulariy
grod for baking or frying. bul plenty
of time must be given Iln order to de-

velop and preserve their delicate fiavor.

They are good baked thelr skins or
iz paper. They arv the beat of all
onlona for stuffing—elther with meat,
tish. mut. or savory cereal or bread
crumb miztures They should, of
eourse,  be parbelled bBefore Dbeling
stuffed. Doctorn often recommend
purees, soups and porridge of Spanish
onjons on account of thelr more gen-

erally agreeable fiavor and of the fact
that some people can digest these when
erdinary onlons cause Inconvenlence. A

of a famous French res-
taurant I 2 baked Spaniah onion in
the heart of which s a lamb's kidney
seascnsd as only French cooks know
how to season things. Ordinary anlons,
i not too ald and tough, van he more
like Spanish onions by belng “bianched”

famous dish

before cooking To blanch onfons, put
tham. after w ilng and pecling. Into
eold water with a little salt. Pging to

. the boll, strain and wash the onlons
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minced suet, lots of black pepper,
aalt necessarily After mixing the
same, It was fllled Inte bLags. about

the elze of balogna sausage, which were
then bolled—hours, 1 think, dried and
finnily ved, heajed to a crizp dDrown
in the oven and served as a breakfast
rellsh?

1 have propounded Lhis mystery 1o
dogena good cooks, who look askanoe
al me when [ deciare that It was very
good indeod, but no one seems to have
heard of such a queer thing. So look-
Ing for bhetter Uding= from you, who
seam 10 know all things catable I shall
be most grateful Miss G. E. Lo

I think the “"mystery”™ is really an
interesting historic rellc—quite a prim-
ftive form of the wvenerable “bagge
puddinge” from which a number of our
modern diskes are descended. You
probably remember that King Arthur
stole two packs of barley meal to maks
one Not being a tralned cook he neg-
lected to chop the =uet preperly

thumbs.” certalnly call for condemna-
thon Being a king. and having stolen
the meal he could well afford to "stuft
it well with plumbs”—ordinary people

e ee—

of |
of |
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In Kent and In some other parts
of England “bag puddinges” that cor-
respond to your description are freely
used by country people In Scotland
vou get simllar “puddings”™ made with
| oatmeal Instend of flour: and I know
of a similar dish in Germany though 1
| forget the name at the moment. An !
old recipe for Kentish bag pudding
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studied the divine art many years. Nra
Hitcheock's lova of music has led her
e mpend nearly svery Huommer near
Munioh, where, from the
of Ju until the end of August she s
s daliy attendant at the Wagner ring
of operas and the Mozart musie festl-
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Augu 20, 1583 She wax formerly
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Among the most successiul women
song writers 8 Miae Clare Kummer.
Misgse RKummer writ=s het ics
and acores Her song.

»f the hest
publishes

of modern

nny
e Not even genulne ragiime has
aver equaiied and =eldom has It sor-
passed “Dearie's"” record. Reécent pubil-

CcAtion
4

an by Miss Kummer are “The Gar-
den of W

Dreams,” 1 nder If It's

True,” “The Road to Yesterday,” and
3 Ay Dreams of You." This last is
the ballet of “The Girl in the Traln”
which is now playing in Phlladeiphia.
Misz Kummer (& the wife af Arthur
Henry. There are a numbar of other
women who have made a success am

pong writers, Some of these are, Miss

Anita Owen, Mra, S0l Bloom, Miss Char-
lotie Blake and Miss Henrfetta Blanke-
Belcher.

You will also re-
the courtisrs could
ext morning fried”

breakfast rellsh.”

went without these
member that “what
not eat, the queen n

—hence Its use as a

calls for half a pound of finaly chopped
suatl to one pound—or for a piajiner
pudding to one and one-gquarter pounds
af flour, with two t(easpoonfuis salt,
and nearly one teaspoon black r"'r'::?l'.

4ld

The exact of seasoning  co

eaxily be to taste. In =moms
recipes the dry Ingredients are almply
mixed together and put Into a bag.

with room. to swell, and bolled In the
same pot with a pleco of beef Jf pos-
aible

The more
ting enough to
which Is then

call for wet-
make n medium dough,
bolled In the bag, An
egx Is sometimes used in the mixing.
Chopped onlon and dried herba pars-
joy, sage, thyme or marjoram are some-
times used to give additional savor.

I should advise you to try a small
guantity first. remembering that many

usual recipes

of the deliclous things we ate with
our milk teeth seem not to have just
the mame. flavor when our wisdom

teeth grind them

PORTLAND; Or. Jan. 5. —I have besn
reading with Interest your manus, the
one for this week Is tempting, but also

my culinary wskill B ] am
to ask for a few directions that
I may makea the attempt 80 1L you
have space, will you “"elucldate™ Scotch
collops, black bean soup, lentel roll,
nnd echicory and orange salad. And
in the mutton casserole freah or left-
over ment? My famlly hias been trained
to do without desserts #0 [ shall net
fnguire inte thelr mysteries, but wish

heyond
goling

middle
|

to thank you for whatever help you
ars nble to give, R. B B K
e e e s i || PRACTICAL HINTS FOR UTILIZING S
gestive. A good black bean racipe is :
e iEs wathe, od saalt oaion; SKIRTS THAT ARE OUT OF STYLE
two quarts cold water, one small onlon,
two outside stalks of celery, one clove,
- - s .3 -
g::..::,}:_":T,T.,:qL:::,?,:’;é._.:,?f{m:f,,?eg, OW that the question as to the come, appeared at an informnl party in , writes, ““where the rur--'nn_-.t_ luguin 'Zf
drippings, one and a half tablespoons N modish width of skirts has been | what her friends thought was a strik- .r“l":iff-)ﬂ weras being [ 'i:t‘_]"‘:"f:r._.]f
flour., about half n tnbhiespoon salt, definitely settled for some time to | Ingly handsome pew gown. It was of | ]"""I":l_“ "l"‘ :: ".'-"I k. n‘l\‘v\ i
pepper, mustard and cayenne to taste, | come, 1 behooves the economical Port- | dark biue velvet, In a rich tone, and -,,:!.d['-';:;. .m“.rlr to ik ? the
plonch of sugar, balf & lemon. Soak |1und mafd or mmtron to make a thor- | the half decollette square neck and by posdlpmom i 3 of
the beans over night. Put into the : -;:;_unn'ﬂ . I Lok
poup kettle the onlon and celery cut A eI old ¢ 1
up. Add the smaller flavoring ma-| o - RS- '-"*1. discarded : It “1.3
terfals—tisad In a bit of cheesecloth, t :|n thiat blue .1.n
and half the butter. “Sweat”™ these a ; 7/, + | Breen. --";l"-_’:t-
fow minutes to develop the flavor. Add 2 — ¢ | stantly e
the salt, then add the beans and water, » * black
Simmer several hours, adding more > + it =
water, ns 1t bolls away or cook in the | 3 : fatriy s
fireless cooker. Rub through a sieve, L & wedd A, LR
reheat (o bolllng point, mix the re- ‘ o Rt e
malning butter and flour, and add to ’ !"-“l;‘ in at the knee t
the bolllng soup together with a =ea- '] ble band .ln-tr B L “»"
soning of pepper and a touch of mus- 1 ¥ o suteen, which 1 i < oversd v . 1!
tard, with, of course, the *inevitable z sllk taken from bottom of t -‘:(rut
pinch of sugnr. and pr‘:'-ﬁ-j-‘i‘ ~out ‘u shirring chiffon
Serve, garnished with wafer-thin E ol ;:' it. Thly _'I." b_"“'i
sifces of lemon Sliced hard-bolled S ugh w &0 B e
egEen are siso the proper accompaniment ; : E_”“ e .“ .
af this soup which ls an exccedingly : |T(:=--\| o la :
nourishing ons and ma¥ba the most | N ! tnbs. 1en i put X NG
subatantinl dlsh of a meal ¢ | Just wire 1 5.8 Wongess
i will try to “elucldate” the re- i B ¢ | ful . to the u-;T:\u -1Fw_'k"ilfll.r ;: {Ln-.l
mainder of your chosen dishes negt ¢ | procevded to drapo U‘MI‘]_-_"“"-"‘“
week. - ¢ |over It. 1 had m lnce
% | with Its high neck bobbed
4 - : off the sl I chiffon
. e do you
Buffet Recipes| ¢ i
+ enth
f W dd- L] o nt
or eddings B e & :
: using somi Liie
+ I for i
URKEY LOAF SANDWICHES— $ e :
9 I These bites are substantlal aond Y t
they may be made of the second 4 1
quality of turkey. Boil a twelve-pound z
turkey in a lttle water—not encugh to ' d sea it cost me only
wenken the taste of the hird—seasoned : ir'y S PGt IR
witi one clove of gurlle and a table- ) » : ing '(_'””“ TREET VOTRAR Who
spoonful of worchestershire. When ten- 1 pregty 1 L 13
der take the vessel rrom the fire and her pennies In t of
let the bird cook In the llquid Hemove | ¢ ! & | carded silk frocks.
skin, bones and superfluous fat, and .
chop mea: in n machine. putting It ! / S .
through three times. Seamon well with | % — - [ ome O’V 1nter
salt and pepper: add one cupful of soft [ aNsyy \EEEEEE | i i
bread crumbs to the guart and suffl- iy 3 Tfrf:r'f-f-?: | [ - a Salads
clen! beaten egg to make It hold to- . < ;
gether. Cover the top of the loaf with f | ‘i« ) { ! e
thin allces of pork when it is packed in | 3 ‘:} 12 s ) | ~ZREEE SIS o : TOMATO JELLY SALAD—
a greased mold, and bake until firm. : T+ . S e | "3 | witn the tomato tnst
When cold eut In thin slices snd put 1T 2 et Al Ca R e TR 3 junct to a - at
between harrow strips of white bread. ; d, : I ! s -
a fine dust of chopped parsiey on top | ¢ | :
of the meat. Serve the sandwicles ’ [
in fancy plies with the dish garnished : 1 sl I
wit parsley and slices of lemon. I # i +
WATER LILY SALAD—This ls .-n...u-J : | g | | ;
of hard bolled eggs and the white 1] “ i | ¥
lenves of tender lettuce, Boll the eggs | : ‘-_1’ ' \ II,[ : tin a little « the bolling
hard, chill them in «old watar and ‘I\ T Y‘ i 4 b pfter-dinner cups and
leave them on the lce for two lours 1 : $'\ 8 A - ¢ + 1
Then cut them In halves lengthwise ’ ¥ ¢ |aa 'J +
ping polnted 1y petals, with “ 3 - - - * ) ' "
whites, Press the yolks through | : by B -l 174 4 . o cover the with a thick
sleve and mix them with one-fourth ; + e -4 t 1 12 r :;””‘"‘"’_”f‘.’_‘"-" o
quantity of [finel; powdered wread | ¢ i i il Lt \ B r ET FRUTII
Season with salt. cayenne, | ¢ | . g i | 51l : luncheon may b
and & little cream; then plle ‘ “ : TR 1 =
L] o w B® R g ey
mixture In a mound on a bed of let- e “- I i i =
tuce. Around [t place the shaped patals * I'Ir 1 =" 4 | 4
of white, inner sldes uppermost, ontil | ¢ | ] ! |
ity look is obtained. The green | ¥ [/ y 8 592 iy 8 |
lenves of e lettuce must enfold this : h' i ‘e koot -
in a sort of nest, and the round dish | L1 2 ol ¥ : !
nsed he placed upon a lnce-gdged Jdoyly | ¢ / {; {i‘ .
or centerplece . il < in " 1
WINTERGREEN SHERBET—To Ur'l 4 A8 |11/ &y i : | o 1
served In Individual ehina sherhet cups. | 4 s « [ + r-a-,-;; St -.lll‘r‘ ;-I‘:_
Boll together for three minutes one | ¢ d n { : O A Peuch
quart of water and oneg vupful * + he e i 1 it
quarter of granulated sugar. Chill ¢ | dressin
-"u}-\.' it a rather deep ']“:Ik‘.:l.'ul ﬁ\t‘?‘: : FIGURE B. : sined 18
flavor with =& te onful or more of | . i This
wintergr xtract. Freeze until mod- | e 248 04+0 0000ttt tirt s st tesssssssssssrsrernsssasnsnsseeed raw egg, but It
erately firm then aad a meringue tena 3 oll dr
made by beating together the whites - two substinces
of two eggs and two tablespoonfuls | OUgh surve) of her wardrobe and to I weoere fininshed with nar- | b benlen wite
of sugar untll stiff and glossy. Blend | Teap tha benefits of an exceptional op- | row golden brown fur and & POTPOURRI
this with tha sherbet, then finish the | portunity for “making over” gkirts |soft fine sliver net, embrold- | vegetables that
freezing and set it aside for two hours. | and sults that where perhaps growing | ered In rosos, showing pink and | uged for this—
When serving, decorate sach cup with |2 lttle passe, The narrow egkirt Is to ! light blue tones with an edging of nar- | peas, celery roots,
wintergreen berries or candles and | r_nm'n!n In vogue [nd_ﬂrm!trl_\', certainly | row Valenclennes In cream tint. There | bage, potatoss
pince a spray of holly across the saucer | throughout the Spring and Summer, | was a touch of the fur and net st the | of liguid and
ot thia oD | and Lr will be F'!HE]'.P\' 1r3mlll--fi or have | girdle. which was of folded satin In | salt. pepper and
BRIDE CUPB—These are made of lce ll:on[r;:ln:-m:;-l(g-i:*]t Ifll'l p m!‘l"' e T"’:‘IF"? | blus, matching the velvet (the velvet | on juice Put gethar and
vream frosen in cup molde !n layers of | - nﬂ:'r ”..ﬂ.x.d:q“.:t ‘)rvi’h I)P;:.'vila‘r.,\l".n; i being too heavy for the purpose), with | plle the salad in one end of
violet, palsa green and while, Crystal- | Fasht n,“"“_]_!”‘“ (”;"?_'-M:-- ".t.l:‘\‘ ‘-. ..;jq__ Ty DT ——<'“- piplngs of the paler blue. { o [lat platter B
lized viclets and rose leaves ornament | .. 5 ]“_"m hm'nkl:;-- “1“'”“ Ifl""l’.HillI":»- t fetching lttie frock was evolved A caullflower | water T‘r
the tops of the mounds, each of which f.lnn-nf--'-*-. v E 1 : from n one-plece vel ] street sult, | 20 minutes,  and : ‘11 51-1.1 !.\
must be put on a lacve "edged paper The very amartest of the new skirts which h.“] necome f””-r'“."u the neck French dr '”[, ,m-h“.‘,'
| mat when serving. . B s 2 v sl DAl z ¥ and wrists and which had alroady | but if l!'.l‘- 1lé l'.”?‘f" than
BRIDESMAID CAKES—Bale a whita s even e most mlﬁ..: 4 rlr"i" ;.--"-‘I. BOTY Ir.' ite original ca t 11'::.--|t'“n‘ e H L ‘::‘I';'I.H.\'D: g
batter in small cups. YWhen done turn | dressmaker to try her luck BRCALE- - SRS "m-p,,ﬂr SRR s o, < \_. e entiiE anoleN
{ out the cakes. and wien cold dip them | and tissue pattern: if the task i wide skirt vd been ellmn ted and I Pick ..l”l Ll._t cat red . i g I-Il,lrI
lato whfis. Bofed lolar flavored. witi | deiaken carafilly. ‘there 18310 reésson b;_»..r--ﬂ remo the m-...'.inl: that can b _.‘1.-; -”.;.-.[:\WI‘“
violets. While the temng Is moist dec- | why the rlest noviee 1A siot me= 1" owead-In, ¢ effe T-. The | & il i
orate the cakes with crvstalllzed vin- ;r.'ul].‘\.l‘.\ a high factory r skirt R “.M ol \'nr-rn\'r-rn;F putions and
“is and stems and jeaves made of <of marked modishness from the gener- I."”' - and ““\ ther marks '
dark green citron and mint. The cakes | oug breadths and plaited fullness of ilored garment hed heen re- | =10
must set upside down on the platter, | ®ome half-forgotten garment of by- long, piain sleoves hind been ¥
wo that the tops will be rounded, and | Eone seagons, ! past the elbo the ‘worn
to complete the decoration a row "L'I 1) " . N icth ha |J\-. "‘::.“:..rrf.' Lag -.11JI‘I‘ ).‘:‘:’1“‘ { :'Iw d ones Care
violet icing may be squeezed through | In undertnking thus to bring your | pratty shirred Hir'r-\"-‘l- bn.-' -:I.h(I-w t:-:’l.u‘.l“‘ ers from the 1sing n
a tube for a bordar at the base of each | paawe skirts up to date. the Importance | Not one ceiit of expendity | knife 1 the
one Serve them In a large calke dish | of careful ripping, sponging i '.‘.-_ lil-»‘ ‘:.“l.‘z.?" ;}-,- \[rr;‘{l-t :n | &1
on Ince edged paper with a sprinkling | pressing should at all times he borna ;-u-;1!r- 5 ,':.i{.;‘r.“.in '(. ? baflorad ,.,:n |'ans mnko
of candied violets and leaves-about the | in mind. The e&ffect of & good spong- '.'fllu f.rla-.-],( '!”' . i .. d‘,::‘,.,._,.‘ “, :Il.”.,“ | C s onlox het-
ini £ inn r or H 1
1.r!.=-lin-‘ ,'\ln‘r... . .(.|., ot 4--r.a-:u hr .f r nd be n ut from the long | %
wors:sad, or br cin o W r-m‘»v: tabs of i st-off fint bon, five senson | =44
enu& or ne vully renovity a careful going over ol ."ml .|:\|::(;.- bfk of Smbroidered
in thiz manner. and by tubbing out “:" ""i",_ SRR =l itk . '__”‘-'ﬂflll.ﬂ-t _
Week SDotaior atatne witiidbensine, Easoline. | oL o HASeE: ARt b Mad beel ranoratsl g
or some kool cleanst mixture 3 5% B eased ';:"’, Inid e JERS SO _i”” i
| the garment Is firat ri W (s e he fnishing: tou |
Tuesday. | sponged and  pressed, the dalaty cream .\ al had, :once |
Red Lean soup dressmaker will find the rest du g Locuputiie LElom #nd + i
Cabhage rol's. Hralsed brown potatoes. ' task an easy and a ry grat stained the desired 1 tint b Hiecs -m. A
‘_.\:l . :'::'!”':“ep""il""' one. The different pieces of the in \n.--.’c :’.’--r‘ el el l--
French hoen ndding. tEnin b Trite i vALeT n
Coflen ;ll‘::':‘s I}:r'l =:"T”|_‘:,l:n I.I._Tr.. :a;a Last Spring Portisnd experienced a in a cold
Wedneadny. generous margins at l-r-‘fh !-‘ivi.'-,l-'_lxzhﬂnx,' popular vogue in “sunburst” sk skirts, the _']Il:-"d:
= - Tomato: bouillan one an opportunitw to use the very Usually a part of a one-plece silk frock. ul‘l_-
e “l;"-"::l ‘:JH‘I\') e best portlons of the cloth, and to dis- romm: the crush at the sales of 1 sornt i-lr‘l.,
Vegetahle snlad. card those that are worn or solled. of silk dress, thers must now be R ing A _-_.‘.1'-..-5
Ldttle jemon uddings The rather vexing problem of just how » gevernl hundreds of these sun- oughly yxcellant
Coffee to Jay the tissue pattern pleces =o as burst dresses hanging in the clothes it il
Thursday. to economize on the cloth and yet have | Closets of Portland homes. Parhaps BOILED PEAR ¢ # rooks
Vegetahle bhroth. the thread running the right way. has ¥ are protly well worn, for silk cuts) T and bol In plain
Hraised haart. Btuffed current jelly, been previously settled in the cuiting | #1 the edges of the plaita very gul o ' without get Loo
Hrown sagoe. Hrown potatoes, of the old skirt. Y and mavhap some of thess one e aft. Draln and and then
Celery and orange salad If plecing is necessary, in order to | pretiy and’ smar wking little ¥ prinkle o ERr, =
n“..e-,f;::nm diseard some faded or thin portion, ‘|- ve long since gone to the serap hea tablespoon two
¥Fritay there will be extra material to draw | been glven over to il‘.'.e small :Inu’s:!. or more veral
Cream  of |I'rl1'-nu.'|| S04 from. and If the plecing be carefully of the _l.'“.‘u” Lot "“'_h, ﬂr.ofhlu' “f 'ﬂ_l !
Siewed fsh "~ Smwee :,l::u”__ planned, and the damp ul-'_l'h and hot relr wiy .t-. the slik-strip we .\ er w
nnd polatoes in  capsercle. Iron applied axsiduousiy beaforoe the ¥ thelr blend to portlerre, pll-
¢ pleced gore is basted to the other  low rops or cow h drape
gores, the seam will be hardly percep- If you atlll have one hang
tible. vour closet or lald away in
. - - | chest, m may perhaps
3 It may seam to the skilled home ! hNint from the following exce
e an steak. Horae q . lette ac In ek, 18 ' ar
5?31.1.?1h.nn'-=3'-- e tarad ;.f".‘.‘.,'."._ seamsiress an unnecessary thing o n "a‘:‘pf‘r[-nl.t 51 ::1-1.‘:": 1.1‘:!"\.;”“ §
Sginach salad | urge the importance of basting. But, © & <y dment i iin
Ors Jells {2 the unakilied girl or woman Ia ever | Feésult of her experimeat in maxing
e to acguire the valuable knack of sat- ver. her old sllk ‘froci=into an npres
. {stactbrily making her own clothes, it 8ive cvening sedolis ) e forx
Frult  cock 15 Just such tedlous essentinl= ns these I got the id al a bargain sale.,” ahs
Roast beef Yurks pudding. that must not be overlooked. How | - — :
Arown potatoss Baked egquash. many times do we see some Impatient |
Tomato Jjeily salad. ameteur “running up' her scams, un- T T
Spanish cream :l!ﬁn presarved pginger, basted, on the sgewing machine, and | he mder. Oot -F‘a'r er
=9Eee taking the wvery doubtful chance that| JJ 1
Mesdny, It will be all right! There ls about o =
Split pen soup. chance in 10 that it will bs all Tight. It was one of these experimental farmers, who put green
Huysters ple. ~ Brown sauoe and nine that It will not: In T spectacles on his cow and fed her shavings. His theary
Q .-.r.,::: ":,.:T] ":“,‘ salnd rase, the seam must be ripped, which was that it didn’'t mattor what the cow ate so long as she
Cranberry pudding. is tryving on the disposition and hard was fed. The questions of digestion and nourishment had
Coffes ou the cloth, and In the end the bast- not entered info his calculations.
_— {ng must be done afier all, or the fit | It's only & ‘‘tenderfoot’’ farmer that would try such
Ad Balt to the Cleanscr. :::,:“‘}: ::.;:',f_,':a;":?ﬂ'\. r::f",,dr presun i an experiment with a cow. But many a farmer feeds Aime
PORTLAND, Or. Jan 12.—(EdHor | stress and one of long experience, ""I ._u'ff regardless of digestion and nutrition, He might almost as well eat shave
Household Department).—If you know | negotiate successful =eams without ings for all the good lgc gets out of his food. The result is that the stomach
of anything to take out the little rings | basting, and to dispense with basting grows ““weak’’ the action of the organs of digestion and nutrition are impaired
and stalns left by gusoline or benzine | fs a case of “hasie makes waste” The and the man suffers the miseries of dyspepsis and the agonies of nervousness,
when cleaning kid gloves, spots from a | amateur dressmaker who consclen- : .
party dress, :tu.‘.. uF!ll you kindly stete | tiously bastes, is the beat economizer To strendthen the stomach, restore the activity of the ors
it? 1 find the gasollne and benzine | of time, and produces more satisfac- fgans of digestion and nuotrition and brace gp the nerves,
more satisfactory for cleaning dellcats | tory results. Untiring use of the press- ase Dr. Plerce’s Golden Medical Discovery. It is am on-
things than most any patent cleaning | Ing iron and the basting thread will falling remedy, and has the coafidence of physiclans as
mixturaes, excopt for these little rings and | demonstrate effectively the truth of weil as the praise of thousands healed by its use.
stalns that are left, and thought maybe | the old Bt. Nicholas maxim, “the long-
some of your readers could tell me | est way round [= the shortest way In the strictest sense *‘‘Golden Medical Discovery’ is & temperance medi.
the troubie. or what to do, through." eine. It contains neither intoxicants nor narcotics, and is as free from aloohal
RAMONA. % T b at from opium, cocaine and other dangerous drugs. All ingredients printed om
= r evening a clay FOMD i i
i n pinch of salt is added to the gaso- mn:::unu‘:’i'\ln 'il‘:c-:m?n 1.--m l-;?n!s! ):-:i'lif Il![;l:r:‘?‘ldle:’np!pe]r, delud for hi . Th - dicine fog
lina or benzine before it Is used, there | Bungalow, and who knows how to ot 3 r- - detll-lo:du“e' ) i °';°;.’,°mf,g;':;d : Me;fe ;.I;.’U i
will be no rings or stains make the most of a rather slender in- 3 SEFEE N just =8 £ s en toal Lhscovery,




