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PLANTS GROWN FROM FORCED BULBS
MAKE DESIRABLE CHRISTMAS GIFTS

Stock for Winter Flowers Should Be Planted Now—Process I: Simple and Results Desirable—Price of Producing
Many Blossoms Within Reach of Slimmest Purses,
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ELLA WALKER PURHAM

2t “the frost 1Is the

B pumpkin” and the pr ally
snd days of Autumn Rre upon us,

it Is time for the cheerful housewifs
and the good man who pulters with

think about potting bulbs
It i= & strange thing
that mon
ner over th
s, and women who
s through

plants to
for Winter bl
uand almr
who to
lawns and flower bed

thelr molting sean: with poor
enough results, never k of rying
the infinitely surer and simpler road

to floral succes=s by anting bulhs,

If we n realized
ter it is to grow 1 many
of them would spend I
ous nesdlework and some

pots of lovely flower istmns
presents, thereby saving themselves
much expenss and labor and quite pos-
uibly giving more pleasure by their
gifts. At Christmas time 8 pot of bulbs
in ful 1 less than $1.560.
By 'w and forcing
have the same

for Christmas

¢ potted by October 15,

Is Simple.
forcing soare You,

spForcing™

the w

f

penses for the six gifts will bhe about
ks this:
Bix-inch pots, 456 cente
Two dosen narcissl bulbs, . $1.
Soil Should Be Selceted.

jin

Narcissl (Paper White Grandifiora)
and the Roman Hyacinths are about
the only bulbs you can reasonably be
sare of having !n bloom for Christmas.
They are also the easlest of all

elrito grow, und to the minds of many ara

quite the lovellest. However, almost all
good bulbs bought from reliable seed-
men will do their duty, but they will
not be quite so early. The Paper White
Narcisasl should be planted four to a
pot, thus from two dozen bulbs you

| will get six pots at a cost of leas than

[

people It conveys an idea of

only to pro-

le Keep thelr trade
A¥ o matter of

ae. The pro-

A true crafis-

erial tn which |

on, and Is evar|

Xing by

D, A5 ANDY |

26 osnts each. The Roman Hyacinths
Aare about &0 cents a dozen., and coma
in white, pink and blue. Thess should
The

g0 tl it is quite el-
fective planted with just one bulb te
& thres-inch pot.

Calla Illles are also quite easily
Erown, and the Chinase sacred Iily or
Joss flower is the easlest of all for the
wmateur,

Having declded what bulbs you wish
10 grow, the naxt step is to prepare
the pols, The ideal! potting soll should
be compossed of:

Good live garden =zo0ll, one-third.

Leaf mold &nd well-decayed manure,
one-third,

Sharp sand. one-third.

Darkneas Is Necessary,

However, the bulbs mentioned are
not overparticular as to soll, and if you
live In an apartment-house the seed-

man will {ix you up the small amount | bopkehelves of my castle)In Spain; so
Next put ronrll am afrald you cannot obtain It
intoe the pots and water. freely.|still live in hope. however, that some

of soil yvou will need.
bulbs

Then put your pots in the dark,

You

bulbs |

| cAn put vour“pots in a trench and cover!

S0 m 1 slmpler

e ather house

of rose|

stgur can|

i s it follows

a few simple directions. Sup-

instead of spending hours
broidering guest towels,

omination unto eovery

rihbon bags

ouse d Joathes on

dusting day, you declde to present to
each of nix friends a pot of lovely
blossoms to bedeck ler Christmas ta-

ble.
once and feliow directions your ex-

If rou make wour purchases at

pots and all with soll or ashea or you
can put them in a dark cormer of «the
basement, preferably on a dirt floor.
pok st them occaslonally to see that

* {do not dry out. The Roman
tcinths and Narcisgl should =stay in
the dark four to six weeks. They must
obtain & good root growth bhefore
growth starts above the soll. You
should be able to sse roots sticking
through the hola in the bottom of the
pot before ther are ready to take into
the light. When taken inteo tha light
they should be placed In & sunny win-

i
i_

1
| dow and watered according to men—l'

calia llles should |
e to four wesks,

ed be in the dark
They ars not potted
giher bulbs mean-
fn shal-|

obvious needs

1y o few days
5oll as are the
oned, but are ususlly grown

low by of water, with enough sand |
and pel es to hold them upright. Thay |
bloom in four to six weeks from the |
time of planting. Of courss thera are!
many other bulbous plants that the|
amuateur can easily force. For riotous |

coltr tullps are splendld, and there are |
numerous varistiea. The wyellow daffo-
dils ars the best loved of all bulbon
things by many people. Thelr cultur
is the same as that for parcissi. he |
spadman wlll glve you a ocatalogue
glving specific directions for each type
wherever the culture differs from the|
peneral rules given In this article. I

Answers to J
Correspondence

BY LILIAN TINGLE,

MARSHFIELD, Or., Bept 2E.—About two
yonre ngo [ wrote you a lengthy siring of
gquestlons. Perhapa you remembér quoting
*The Skipper and the Mate" In your an-
swers one of which had to de with 2 cook
book written by you. Hae ong appeared|
yeot, and if so, where may ] obtain itT

I bave recently acquired a fireleass coolar,
an aluminum-lined affalr, with padded
cushicne T tried to cook a roast of besf
fn it, but found 'the meat too rare. How
long =hold one cook roast beef, that s
how many minutes per pound, before placing
it in the cooker? Can puddings of the swest
type bhe cooked In the firsless cookor?

Could you tell me how spiced grape julee,
served at Iadies” Juncheons I[a prepar=d?

f it iz not asking too much, wouldsyou
kindly suggest & menu for my baby girl's
thirl birthday, when she entertains about
12 youngsters from 2 to 4 years old with a
"Hallowesn pariy?

With many thanks for
ticlen. MRS, M. M.

AM glad to hear from you again,
but sorry to have to tell you that, us |

yet my cook-®wok only exists on the

your helpful ar-

day I may find time to make It an ac-
complished fact

In regard to your second question,
I should say € to 10 minutes par pound,|

depending upon the gize and shape of|
the roast, and upon how well done roui
ke it. Arny size of roast will need at|
least half an hour In the oven befors|
golng Into the cocker. [ cannot givel
¥ou a more sccirate answer without
seeing iha roast and knowing your
taste, and the disposition and pecu-
Haritites of the cooker; hut by making
& trial or two, and taking careful
note of the results, you can easlly con-

struct a useful and accurate timetable
for yoorself., You will find the cooker
a Ereat boom and a saver of time,
trouble and fuel, especially If you are
fond of eoups, stews, cereals and
legume dishes,

Many sweet puddlngs, eapéclally
cereal puddings, or steamed puddings,
with or without suet, can be done In
the cookar. Steaméd puddings must
always be steamed long enough to
kosp from collapsing befors they are
placed in the cooker. .

am not clear as to whether ¥ou
mean to ask for a recipe for making
grape juice, or slmply how to spice It
1f the former, T hope to be able to offer
you detnlled directions for different)
methods next week. If the latter, all,
‘hat 's necassary Is to dilute the grape ]
juice with a little water in which any|
preferred spices, usbally alsplee, cln-|
namon, cloves (not many of these) and|
& shred of yellow lemon rind have|
heen bLalled so as to extract the ﬂs\'or.i
The amount and kind of spics is purely |
& matter of taste. Personally I prefer|
*he natural grape flavor. The spleed|
julce may be sarved chilled or hot. IW|
the lotter case the ppices may ‘be heat-|
ed In the jfunlce itself, which may be|
diluted or not sccording to tnsts.

In regmrd to your jast question T re-
grat to say that 1 must decline, 1 am
not really 'a coward, but for my fami-
i¥'s sake I must not take foo Erest

rirks. I'd love to help you, at cloze
rang=, with your party for the “younger
sat.,” T used to have guite a talent for

children's parties, and all my Criends
uzed o save up these juvenlle gayetles
untii I went to visit them: but that
was before every mother hoasted a
separate system of sclentific dlef,
physieal and psvchologieal, for her off-
apring., 1 love children, but I greatly
fear "The Child" People tell me 1
have remarkable powers of foresight
and prophecy. Well, I now se¢e a vis-
fon, 1 see 12 little darlings with 12
littls pnins under their 12 Jittle sashes
(brought on perhaps by excltément, A8
much by unfit food) and T see 13
fond and infurlated mothers writing
to the editor of The Oregonian, and
demanding the head of Lillan Tingle,
in &  charger, for advocaling "o,
thoroughly unwhaelesome menu.” The
anly reasonably safe way would be to
make n list of the thinge each child
i# nmot allowed-to ert, or vught.not to
be allowed to gat, and then put down on
the menu the articles of food not men-
tiored <probably there wouid not be
many) and make these as attractive as
possiblp with the ald of animal-cooky
eutters, quaint littledrinking cups and
the toys, dolls and animale, made with
nputs, vegetzbles, crepe paper and im-
azination, that most children, young
and old, delight In for Hallowe'en fa-
vors. Even plaln bread - and milk,
sorved in  attractive snd unfamiliar
gulse becomes A& “party” to the tiny
tot: but I dare not even advocate such
4 simple menu as that, for I met o
mother, recently, who had decided that
storilized goat’s milk from & certified,
person v inspectsd animal wera the
only drink for her i-year-old; and an-
othér, who Informed me that her daugh-
tar never to he allowed to eat any-
thi coonked, but 15 to lead a blameless,
Eitchen-free 1ife on bananas, nuts, ral-
fins and “pure, primitlve, uncooked
foods.” A third mother I know consid-

ped )

era bananms “poison,” and nuts and
raising ns equally dangerous. Being
only an wunt mysell, how dare I venture

an opinion?

ASTORIA, Or, Sepi. 20,—In it possidie 1o
san chloken at Mome? 1f mo, will you plense
publish a reclpe for canning it _Alsn. 1
would lke n recipe for fagota, 1 gol 50
much help from your columns that [ now
venture to ask for more help anid hope ithe
same will spoear in. next Senday's (\n._‘u-
lan. ‘Thanking you, MRS L. W.

“Chitken may very well be canned ot

home, If an inexpensive supply Is ab-

talnable. Tender chickens may be cut
up as for stew or [ricasses, packed,
bones and all, Into a wide-mouthed
jar, which should bs then filled to
overflowing with water, Add pepper
and sal: to taste, with, If llked, such
additional flsvoring as a sllce of
onton, a shred of yellow lemon rind, a
elove, a bit of celsry, two or three

peppereorns.  Follow the usual method

for cenning In jars (given repeatedly
in this column), bolllng three to four
hours, or steaming a littla longer,

csounting from the time bolling begins.
Directions as to caps. clamps, elc, vuary
a Httls with the kind of jar used. It
la usually well to keep the cans under
observation for ten days (=0 that loose
caps, etc, may be dstected), as the
contents may bea saved by reboiling, if
the jars ars found not to be perfectly
alrtight. Another way, which is uda-
ful for tougher hirds, Is to slmmer the
chicken In a satucepan, casserole or
fireless ecooker untll t=nder, with or
withiout additional =aeasonings; then
pack the meat, frea from s=kin and
bone, (nto™the sterllized Jjar; 111 up
with carefully seasoned broth, adjust
covers, ete, and boll one to One and
one-hal! hours. Or the ocooked meat
might be mincsd, seasonad and packsd
tight, with broth to moisten, Into the
sterilized jars and then finlshed by one
Commer-

hour's bolling or steaming.
cial “boneless chicken'™ or “chicken
af,” before pure food laws. made
trouble, often consisted of a mixture of
fine minced chicken uand  ecornmeal
{white) that had Tbean thoroughly
rocked In the broth and had acquired
chicken fimvor. Such “echicken lomves™

are sometimes uaseful for domestie
makers, where sconomy is an objset.

Owing to lack of space, T must ask
you to walt untll next week for the
tagot recipe. 1 zm glad you find this
column helpftl.

28.—wWin yon
for stuffed greén
ppery (haked) kind I like have po-
ato. cabbage. raw tomato, cold cooked meat
and the Inside of some of the peppers. They
re medlum hot and the ingredients are
chopped fine. Tooth picks are stuck In to
hold the pepper lid on. How long and In
1t liguid do you bake them? What pro-
portion of each ingredient should be used

| PORTLAND, Or,
please give me a

for 12 peppars? e give me a recipe
for echocolnte s which I can use
| eocon_instend of veetened chocolste, 1
gshould miso liks a ipa for cream of corn
soup, In which I can use canned corn
Thanking ryou In advance, POROTHY.
1 think you will find some stuffed
{ pepper recipes n another column 1

hope one of them Is what you want.

For the cocoa fudge use ¥ cup milk,
1% tablespoons buttar, 1% cups fine
granulated sugar, 3 teblespoons (level)
cocos, or a llttle more or less, sceord-
ing to taste; & pinch sach of salt, cin-
namon and allsplce and % teaspoon va-
nilla. Put all the ingredients but the
vanilia into a pan, =tir until the sugar
is dissolved, than boil withou} stirring
until it ing® (nsually about § min-
utes), set in A pan of cold water, wild
the vaniila and best gently. As soon
as it beglns to thicken, pour into a
greased tin. Cut in squares when cool

Must ask you to walt unti]l next time
for your soup reclpe,

Roseburg, Or., Sept. §.—Pleasg give
a recipe for the kind of molst, dellclous
gingerbread our grandmothers used to
make. h ¥ MRS. H. C

Let me know Lf this Is not the kind
of gingerbread you hed [n mind. Soft
molnsses gingerbread. One cup mo-
lnsses. 1-3 cup butter, 1% (lavel) tea-
spoons #odau, i cup thick sour milk,
1 well heaten egg, cups flour, 2§
teaaspoon salt, 2 to ¥ teaspoons ginger,
teaspocn clnpamon, 4 Lleaspoon al-
wpice. FPut the butter and molusses in
a pan Ilarge enough for besting and
heat to bolling point. Have ready the
flour sifted with the salt, and the ezg
well beaten; also the pans, well greased.
Large pans, If used, should be ilned
with greased paper. AN the molagses
is just about to boil add the soda, beat
well, and then add the other ingredlents
as quickly as possible consietently with
thorough mixing. Baka 15 to 30 min-
utes according to sizs and depth of
pan. “Cup gingerbread” would ‘take
L6 minutes. Whether oups or flat pans
are used they should oot be mors than
two-thirds filled with the mixture, and
even a littie less iz safer

Owing to iack of space I must ask
Mrs Newily Wed (Portland), and “In-
exparienca™ (Salem). to wait untll ‘next
week for their weplies, 4

&
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Why Be
Develop '-Y-:;.B_uat

NewWayin15 Days

A Full, Firm Bust is Worth
more toa Woman than Beauty

T was fint-chested and developed
my bust to luxuriant proportions.
Yoz enn do the same jost as casily
nnd =s quickly. The secret of my
succein I am willing to share with
every woman whom nature Nas neg-
lected in physical charms. Write to
me nt once ind I will send you
FREE my gveat book on hew %o
develop your bust in 15 days,
which has been pronounced
the most wonderful analysis.
af that indefinable quality In
woman which ‘atiracts lovs,
devotion and unswerving
fidelity and which It has
been proved can be developed
in many women. Writa at
once for all 1 offer €ree

Every woman wants to be
beautiful, admired and court-
ed. 1t I8 the naturaland rea-
sonsble instinet plantsd in
every woman's heart by
mother nature. This privi-
ege 8 denled to thin, anae-
mle, flat-chested women who
iack the phvsical attractive-
ness that makes them envied. [
was once skinny, serawny and
unastractive, T learned the way
to remedy this defect of nature,

of happiness and joy openad 1o mie

the highest ewards pald.
If you are scrawny, puny,

I can gave you from this unhappy
rounded out my hollows, my skinny,
thlnr of baauty, I cun show you th
mueh-desired condition of physleal
Endness and hedrt-burns that are
lacks these physical eherms, and thi

heantifully illgstrated book on how

g for It. To sufeguard you from

Flat-Chested

and now with myr physigue developed as it should be, I find & new world

has been great enough to win for me a sucosss os an artlst and photog-
raphers' model second lo none, and my =ervices In this capacity recelve

I want you to write to me at once

the lot of the girl
driven from the world Write at ooce for all I offer FREE includiog my
Indly to gvery woman who needs it and will sand me a postal card ask-

fmmediate family I will mail you thls matter under
a0 thut noone need know what yvou are getting. ‘Address

ELOISE RAE, 1923 Austen Bldg., Michigan Ave., Chicago, Il

o

have =2 developme
I'll tell you how FREE

You can
like mine.

Naot only that but my attractiveness

thin, bony and flat-chested

copdition, I can tell you how I
wrinkled neck and figure into a
e eaxy, sife and simple road to this
erfection, Balleve me, I know the
or woman who
s unhappiness would llke to see

to develop your bhust, I will sepd ail

the curiosity of your neighbors and
lain sealed cover

ACCESSORIES

SMART ONE-PIECE GOWNS

FOR THE

ELVET and plush hats ars de
V rigusur for dressy ona-plece
gowns worn In the street but

generally only the top of the hat ls
covered with these materinlse. The fac-
ing of the hat 1g of satin—white, if the
top of the hat is black, and the re-
verse for the other arrangement—and
the shape ts larger than those worn
with coat sults, the costume calling
for more dressiness than the suit. The
singls ornament still bedecks these
dashing hats, a palr of Mercury wings
perched lightly at the brim edge or In
front of the hat, a silk cockade at the
front or slde, or sk and velvet quillas
of enormous helght put anywhere. The
broad hat with rolling brim and round
shullow crown, with a fiat cockads of
some gort, is o favorite with those who
can wear the youthful and smart style,
Colored hats In thée same fabrics and
atylés aleo appear, but black and white
relgne over every other schemea.

In & little importing shep on a side
gtreat are belng shown some shouldsr
wrape of a speclally charming sort,
and here the woman with a sewing
gift often appesrs to plifér i(deas for
cheaper things. One wrap, with some-
thing of the graceful gualntnass of the
old-time talma, is csalled the “Coraile”
and It Is made of numerous wool,fab-
rles and of satin and silk. If you wish
one, get a yard and a guarter of
double-width goods and divide It ex-
actly in two down the fold at the mid-
dle; sew the two pleces together, mak.
ing a straight scarf fwo yards and &
half long, Then double the length with
a soft, harmonlizing sllk, hemming this
down neatly about & quarter on an fnch
from the edge. Then take a loop in the
middle back of the scarf—this about
eight or 10 Inches desp—sawlng on o
hook and eye to hold is together. When
on, the stralght scarf sinks into the
liner of the shoulders and srms, this
adaptabllity to the figure and the loop
at the back glving It the appearance
of s shaped gorment. The same smurt
throw-on could be made of a slik
gauze, deeply bordered at the bottom
with valvet, edged in turn with a strip
of marabout,

With the continued scantiness of
skirts |t follows that the petticoat re-
ceives more and more attention, and
now a wonderful freak of the com-
bination sort Iz belng shown for the
finer costumes. This slimming gar-
maent, which owes its being to French

Ingenulty, Is called a “"pantalon jupon,™
and, with {tz top part made after the
manner of a corset cover and wide
drawers, Its Pottom hangs in ankle-T
length legs, Ming with a single flounce
of quliled lsce, or iace over chiffon.
Some of the more practical jupons will
be made of fine =ilk in the gsome two-
legged manner; gnd nobody necd fancy
that thix bit of under-raiment s im-
modest or ugly. When worn It has all
the appearancs of-n princess petticoat,
and despite the growing vogue of the
panier such gurments satre needed for
the good fit of the skirt.

The handbag, gloves, wvell and shoes
mre stll] lmportant encugh Itemy In wo-
man's dress, and, slight a8 the changes
ere, some now polnts are still oberv-
able In these actessories. The to qLry
bags Are decldedly less smart than last
year. although some very fetching ones
of tfabrle sort are now to be had In
Chinese embroidery, thess made up In
goft manner and. ‘rather deeper than
broad. Tha favorite bag for a slik,
eloth or velling costume Ilx of English
morocco in & color to match the dress,
the gold fruming very delltately made.
1t is beginning to be a fad, too, to have
a handbag made of the drass goods,
particuiarly if it Is of checked wvelvet
or wonl, thelshops whieh made a fest-
ure of handbags attending to the work

Faw face vells are worn by smart
women, but large one f A Very orns
mental nature are sometimes draped

ovear the hat brim, falling in swoetping
ends At the back. The fatorite mesh
Is of lace over tulle In a dlfferent color
—thus bisque white over violet, navy
blue over flesh color, etc.—with the
lace pattern over the fave very small
and the bordsr sl&borate, Anothsr
givle in imported vells, for the hest
ones all come from France, Is of a dell-
cate net., worked by hand very lightly
with slik or linen thread, ¢

All gloves for alegves short of the
wrist are of the mousquetairs order
suede and chamols replecing the =silk
of Summer, and the colors white or pale
gray, or bisque, according to the ale-
Eance of the dress.

Pumps continue to be worn with all
semare ztreet frocks and sults, but val-
vet #nd saiin are antiquated fabrics
for foptwear. The new pumps are of
buckskin, kid or leather, with a fiat
ribbop bow, The toes of them are more
round than formerly, and to keep the
shoe comfortably eon the foot, there
are rubber hee] pleces to fit into every
aize, MAEY DEAN.

Gardening in October
Promses Good Returns

Ornamential Trees and Shraoba Should
Be Planted at Thin Seasor—Follen
Leaves Should Be Kept for Cover-
ing Flowers.

BY LOUISE BRYANT.

GOOD deal of activity should be
A carried on in the garden in Oc-

tober. This is the best month in
the year to plant ornamental tress anl
shrubs. Always maka the hole at [east
a foot widar than tife area of the plant.
Notice particularly the soll at the bot-
tima of the hole; if it is of hard elay
or gravel break It up to a depth of a
foot and mix sod and manure with 1t
If you are planting = rose garden
and want good blooms next Bpring this
Is the proper time to plant. Hardy
climbing roses should also ha planted
in Autumn. RRoses can be safely set out
any timea before the ground freszess,
The gardensr who s fortunate
enuogh to have grown (rees already
nbout his place should be carsful to
rake up the fallen lsaves to use ater
as n mulech for covering flowers and
slirubs. To obtain a much earlier
bloom of sweaet peas the seeds can be
planted the litter part of this month. In
well-drained sandy solls Fall planting
has proved especially successful. It is
well to remember that sweet peas
should not be planted in.the same place
two years in sguccession unless the old
goll Is replaced by new. Never plant
sweot [oas In the shade or the vines

wiil be long and scraggly with few
| flowers. They will mildew In damp
places. On & fine, loose soil put & good,

generous appilcation of weil-rotted ma-
nure; clooss & place in the garden
where thera §s plenty of sunlight and
fresh gir, keep well wotersd and the
blooms picked off, and thes =sscret of
sweet-pea growlng is yours. Plant the
seeds rather thickly and thin out the
young plants. Be sure to have supporis
bafore the young vines are of any size
so that the first tendrils may attach
themsalves.

October 18 the best menth In which
to plant bulbs, Keep in mind that bulbs
planted—too late will be apt to rot In
|_l‘.l:le ground In choosing bulbs be care-

’rm not to get shiveled, drisd up bhulbs,
get firm, healthy-looking ones.

Are You
FAT?

I Was
ONCE

| REDUCED

MYSELF

Uncomfortabls, Looked Old,
suffeped with Hheumutism,
When I worked or
waiked, ] puffed llke m Porpoise 1 took
every mdvertised medicine I could find. I
Starved, Bweated, Exercised, Doctored and
thunged climate but I ruinéd my digestion,
feit 1ike an invalld but steadily gained
welght, There was not a single plan or drug
that I heard of that [ did not try. I falled to
reduces my welght. [ dropped soclety, as 1
dtd not care to bo the butt of il the jo
It was embarrasring to have my Ir
me | was getting Stout, as no one
better than mysalf.
SOMETHING HAD TO BE DONE

an to study the cause of AT, When
rered the cause I found the remedy
ich Method gave me an Ipmight 1
on that, Hemoved the ohjectionsi
. added more pleasnint opes, and
then I tried my plan on myself for o weelk,
1t worked like Magic. [ couid have

I was Fal,
Falt Mizerable,
Arihms, Nouralgis

SCREAMED WITH JOY
at the end of the At wool' when the scales
told me [ had jost ten pounds by my almple,
was a
A

it
"

. harmiess, Drugless Method.
sure then to contlnue wuntil I
my normal self In size, T fean! Aftae
Younger. I look fAfleats years yuunger,
Double Chin has entirely disappeared.
walk or work now. [ can climb a mountain,

1 am pormal in wize. T can waigh just what
I want to welsh. I am master of my own
| bods gow. * 1 did not starve, but ate all 1|
| wanted to. 1 did Dot thke Sweal Haths, |
did mot Drug. 4 no electricity, or
harmful exercise i found the Stmpls |

Sahe Common 8 WAY of reducing my
welght and 1 appl It. I have tried” it
others. My Do T says 1 am a perfect
ham no longer al
i . hedithy woman. Now |
nlp others to be happy. 1
ften & book on the subject. I you
Are fat 1 ant yoo to have' it It will well

,—Su all about my Harmlers, Drugieas Meth-
od.
dress 1 mafl nl

To a¥ who send ms thelr name and ad-
FREE, an long s the present
t will save yoo Money, Save
e T Dirugs. Bave Yyou
Starvation Dlets, Barmful Exercises, posalbly
suve YOUR LIFE _It s yours for the saliing
withou: A pency., Jusi sepd Four name and
address. A Poastal Card will do and 1'll be
lad to send It ‘go that you can qulckly
sarn how tp reduce yoursell and be aa
happy as I am. Write today as this sdveér-

Don't expect to get Nemo
style and comfort unless you insist
on getting a genuine NEMO.

There are many_imilations, but
NO SUBSTITUTE.

Be polite to the dealer who

“something just
as good —pethaps he doem’t
realze that he's I

e

T

Tl

i

I

A7
506

IN-TCURVE BACK
SELII:‘I-FE?E UCING|

A Marvel of
Figure-Control

This corset could never have
been made if we hadn’t invented
Lastikops Webbing and Lastikops
Cloth.

All ordinary elastic fabrics
weaken quickly under such a
strain.  Our elastics DON'T.

The picture tells you the story.
Four gores of elastic Lastikops
Cloth i the extra-long skint, an
the “In-Curve Back,” }

clastic
Lastikops Webbing, give you
marvelous figure-reduction, yet
wou can =it down in perfect ease.

rwo mUdC!S:
No. 508 —medium | 2000
REMEMBER—our elastics
don't “gve out.” All others do.
OTHER NEMOS
For STOUT Figures

Selt-Reducing —with
Hip-Confining Bands:
1$3.50
)

No, 319—low bust
No. 321—medium

Antoa?fiatuigo D;‘vi:c‘.

No. 353—low bust

No. 354—medium % $3050
: No. 355—high bust

Improved Relief Bands:
Neo. 403—low bust | $4_00
)

No. 405—medium

Limskrping Extensions:

No. 406—low b
0. 406—low bust i$400

No. 408 —medium

If any dealer trics to sell you
“something just 23 good,” when
you ask for a Nemo—
Be a Wise Woman!

—and go to a store that will sell
you whal you wanl. i 4
HOFS BROCS, Dif-s, Now York

MOy w3

Bl i =

HOTEL

STEWART

SAN FRANGISGO

Geary Strest, above Union Square

European Plan $1.60 a dey up
dmerican Plan $3.00 a day up

Naw sten! and brick structure Every

modern convenlence. Moderate rates.
Centar of thester and retall distriet
On ca ca Lranpforring all over city,
Ele omnlbus meets trains asd

Zlen
stéxmuore

tisement may Dot appear agaln In ihis
apar.
%II BIEIL, 534 Barciay, Deaver, Cnl«l




