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FRIENDS As we are now in
DEAR midst of canning or

preserving for Winter use
the fruits and vegetables we have
grown for that purpose in our war gar-
dens, we will discuss today the best
methods of doing this, necessarily con-
densing directions, but trying to be so
plain and definite that not even the
most inexperienced shall fail, as we
who have really raised these vegetables
BJid fruits ourselves know how much
work is involved and realize that we
must take extra care this year that J

,n reawy ooii.ng
cur work is done so carefully that not

can or Jar which we "put up"
spoils. Let us put up every single can
that we can possibly spare from our
ta'ble; even "greens" are worth can- -

IPWhing year, unless you have plenty
of kale, etc We noticed recently that
the Government was planning then to
take over all canned and dried fruit
and vegetables in the Northwest, and
eo we can be very sure that the vege-
tables and fruits our families have to
eat next Winter will have to be put
up by us now, and, besides - this, it
would be a grand thing if we could
send to our soldiers a consignment of
truits and vegetables that we had
raised and canned from a patriotic de-

sire to help in the war. What do you
think of that "From the Portland, Or.,
Var Gardens?" Please write me.

"The Preservation of Fruits.
Drying is the oldest method of food

preservation. Sun-dryi- goes back of
ell historic records; then preserves,
Jams, etc., came to be known, and
about 100 years ago glass cans that
could be sealed were invented, and
shortly after this method was extended
to the cheaper tin can. Since then
these, with many new inventions and
perfections, have been our most widely
used method of preserving fruits and
.vegetables for Winter use.
j Drying Frutta'and Vegetable.

First If we are "putting up" our
fruit or vegetables for our own family
use, let us stop and consider the de-
sirability of drying them before we
rush enthusiastically into following all
the advice given us to do this. Remem-
ber that the bulletins from Washing-
ton are sent out to the whole United

I. fttates. and each locality must decide
i. i v. .... . , --,fn:i , . . i . nn .i

barren hills of New England dried fruit
was esteemed a luxury, as it is in the
long Alaskan Winters, where light
weight and ease of transportation
makes dried or "dessicated" vegetables
or fruits exactly meet the requirements
of the conditions of life there, and this
must also be largely true in our Army.

But here In the old Willamette Val-
ley, famed far and near for the pro-
ductivity of its soil, its equable climate
and Its Winters so mild that grass is
green the year around and many vege-
tables that In most other locations
must be harvested, can be left right out
in. the ground all Winter here, why
should we wish to dry our vegetables
for home use?

Of course, sometimes when the
"weather is extra dry or we are too
tbusy to attend to them at the proper
time, some of our vegetables get ahead
)f us and dry themselves. The unex-

pected drought and Jiot weather which
came the last of June last year gave us
ell a nice crop of dried peas for Win-
ter soups, instead of the delicious
canned peas we had planned. This may
have happened in some cases this year
If the aphides did not get your peas.
end our string beans are likely to get
too old for canning before we know it,
but make fine dry beans for Winter. In
these and similar cases we'll take what
we get thankfully. But. we are urged
to keep our families weli by supplying
sufficient nourishing food, and thi
food must also be palatable or they will
not eat it. I do not believe most fam
Hies relish dried vegetables. Buy
few dessicated vegetables at the
grocery and try them before you dry
yours, and remember that the big
establishments can dry quicker and so
preserve much more of the natural
flavor than is possible for us. So, when
"putting up" our fruits and vegetables
for our own family use let us take a

L, jinhpr second thought before we adopt
tne same meinoas or. conserving
that are necessary in barren New Eng
land or the frozen north, or even in
the great extent of our country in gen-
eral with the months of freezing
weather in Winter or else the drought
in Summer. I suppose there is no
place in the United States where
greater variety and abundance of fresh
fruit and vegetables exist for more
months of the year than right here in
the Willamette Valley.

Second If we have a surplus above
our family needs, then we can dry this
or can it, whichever way the food ad
ministration considers most desirable
at that time, for the Army. On account
of ease of transportation, dried vege-
tables and fruits would, no doubt, be
welcomed. If there is interest in this
Subject we will discuss it later.

Hot-Pa- ck or Open Kettle Canning.
In canning the two methods ordi-fcari- ly

used are called the "hot-pac-

method and the "cold-pac- k" method.
The hot-pac- k is simply our old method
of cooking our fruit and vegetables
end putting them into the can hot.
It is also sometimes called the "open- -

kettle" method, and when only a small
quantity of fruit or of any vegetable
that will keep by this method (like
tomatoes) are to be canned at one
time, this is the best method to use.
the most economical of labor and fuel
end giving excellent results if care
fully done.

Methods briefly described. Use fruit
end vegetables the day they are picked,
or as soon as possible. It is better
for oanning that fruit should be
tinder, rather than over ripe. All fruits
may be canned with or without sugar,
es a thin eyrup takes no part what-
ever in the preservation of fruit. If
you use sugar, cupful to 1 cupful
of sugar to 1 pound of fruit is an or- -

rdinary rule, varying this rule with
the sweetness of the fruit. It is bet-
ter to have too little than too much
sugar, as the natural flavor of the
fruit is better preserved without any,

nd it can be added if desired when
the fruit is opened. Add water to dis-
solve the sugar if the fruit is not very
juicy. Let it come to a boil, add fruit
and cook it slowly from a few min-
utes to one-ha- lf hour (see table) for
firm fruit. If very soft, less time is
required, but be sure it is thoroughly
cooked. Take your can out of the pan

f boiling water and set it on a plate
or granite dish by your kettle. It is
handy to have a funnel for the can
and put the fruit in from a cup. All
that Is spilled on the plate should be
turned back into the kettle, and any
little amount remaining in the end
may have more sugar added and be
cooked down into jam. Put it in a
Jelly glass and cover with paraffin.

These are the essential requisites to
successful canning by this method:

First, fruit carefully prepared, re-
jecting all imperfect portions.

Important note. This does not Imly
using only perfect fruit and vegetables,
es is usually called for in recipes. It
J a little more work to cut away the
rotten, or hard, etc., parts, but it
should be dqne this year of necessity,
for food conservation. A half or a
Quarter ol an, over-rip- e peach makes

perfectly good marmalade lr you are
sure that the portion you use is abso-
lutely free from rot; and all cull to-
matoes that you take the trouble to go
over very carefully, cutting out allgreen, hard or rotten spits, and cook-
ing the pulp remaining thoroughly,
make most excellent soup stock, etc.
Don't overlook this.

Second. Thorough cooking, as given
in recipes, and a little longer if fruit
does not seem fully cooked.

Third. Absolutely "surgical clean-
liness" of all utensils. This means to
have your can and tops clean and

water, so mai. every

one
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the rubber (new every ear) in for a
moment, .with a fork, etc.. Just before
adjusting it, being sure your fingers
do not touch the inside edge in ad- -
Justing it, and then screwing the lid
down tight.

Fourth. Getting your fruit in the
can, and top on, as quickly as possible.
If you use a funnel, cup, spoon, etc..
in putting the fruit in the can, be
sure each of these is sterilized in the
boiling water.

Fifth. Test after they have cooled
to see that they do not leak, and cov-
ers are as tight as possible, by stand
ing upside down. - Keep in a cool, dry
dark place.

We have given place to this old- -
fashioned method used by our mothers
and grandmothers, because, though it
is not the "latest approved." method
t is a perfectly good and standard

method, and will keep fruit as well as
any if care is used in canning. The
fruit may not be quite so firm and
handsome In shape as though pro-
cessed by the "cold-pack- ," but in an
ordinary war-garde- n there will be
many times when you have Just a few
strawberries or tomatoes, etc., and will
not want to go to the trouble of the
"cold-pack- " for a can or two of fruit.
All fruit can be canned this way, but
you are not sure of any vegetables
but tomatoes (though some claim corn
may be cooked 20 minutes and canned
and is sure to keep.)

Cold Pack Canning. .
"Cold pack" canning is putting the

fruit and vegetables in the can cold.
and then applying heat out side the
can to cook. We can only describe
this method briefly here. You can find
it given fully in state and U. S.
bulletins and in extracts from them
published in many magazines and news
papers. This is the newest approved
method, though the first book I saw
on canning by this method wai pub-
lished in 1890 and I paid $10 to buy
It and learn its "secrets' at that time.
The latest important addition to the
method is the blanching and cold-dfppin- g.

This process, going as it does
from 212 degrees Fahrenheit to 80 degrees, or under, forces such a
sudden 'change of temperature
upon the fruit or vegetable that,
besides setting the color, loosen
ing the skin and shrinking the prod-
uct, it kills the bacteria which would
cause the fruit or vegetable to spoil.
Be sure not to slight any part of this
process. If you use hot instead of rap-
idly boiling water to blanch a veg-
etable, and it is not cold-dipp- ed at once,
it may lose its color. If the vegetable
is allowed to remain in the boiling
water more than the specified time it
becomes cloudy (especially peas). Also
if your vegetables are not blanched for
a long enough time they will shrink, so
be sure to watch the clock. Do not
put vegetables or fruit into the water
until it. is rapidly boiling, remove it
as soon as the time is up, and cold dip
immediately.

When the cold product is packed in
hot glass Jars and boiling water added.
still another change ' of temperature
from cold to hot occurs, thus causing
the destruction of harmful spores or
bacteria, and the remainder of the pro
cess completes the sterilization and
preservation of the fruit. Blanching is
the same as parboiling. It means that
the product is left in the boiling water
for a longer period than is indicated by
scalding. For the time required for
each of our common vegetables or
fruits, see tables given today. These
tables are very valuable and should be
carefully preserved and always consult
ed and faithfully followed when
canning. Cold-dippi- means plunging
immediately into enough very cold
water to entirely cover your product,
and at once removing the same. Most
fruits should not be blanched, but those
which are must be cold-dipp- at once
(see. table). All vegetables must be
blanched and cold-dippe- d.

Beat Method of Cold-Pa- ck Canning.
The canning procedure consists of

five processes: First, scalding or
blanching, by placing product In a
cheese-clot- h bag or a dipping basket,plunging them Into rapidly boiling
water sufficient to entirely cover them
and letting them remain from one to
15 minutes (see table). However, in
the case of "greens" or green vegeta-
bles, the volatile oils and color are
better preserved by placing them in ja.
colander set over a vessel of boiling
water and covered as tightly as possi-
ble, for the required time. Second, im-
mediately upon removing from theboiling water or steam, plunge into
cold water of as low a temperature as
possible. Remove from this at once
and drain for a few moments. In themeantime be sure your boiler is ready
and water boiling hot. Third, pack atonce, the sooner the better, into hotjars taken from the container wherethey have been sterilizing. Withfruits, boiling hot syrup or hot water
is then added (see table). In the case
of vegetables, hot water is used and
one teaspoonfui of salt to each quart
is added as seasoning. The scalded
rubbers and tops are then put in place,
the tops closed lightly to allow thesteam to escape, and the cans placed
in the boiler. If the water In the
boiler is boiling and the cans are cool
they are liable to crack, so set them in
good, hot water and heat them thor-
oughly, or put them in the boiler be-
fore the water gets very hot. Slats,
cloths, a wire bottom or wooden rack
of some kind must have been fitted td
the bottom of the boiler so that the
cans do not set directly upon the bot-
tom, but the water can move under-
neath them. The best thing is wire
racks, made to fit each can, which are
also most convenient for handling.
These are inexpensive. Some methods
of canning advocate having the water
cover the jars at first, others having
it come to an Inch or two (or even less)

the
case must be very careful to have
the water perfectly clean, and your
boiler thoroughly scrubbed, as the
water may boil in and out the cans,
and any color from wooden slats or
sudsy taste from the boiler will ruin

flavor of your vegetables or fruit.
Fourth, the processing begins as soon

as the water boils vigorously around
the in the boiler. Watch the
clock for the exact time. If using a
wood or coal be sure the fuel
does not get low and the water stop
boiling. In any case, it is only the
exact time during which the water Is
really boiling that is counted. For this
see table.

Fifth, sealing. the time is up
cans must be removed the boiler
and tsps tightened at once.
should then be set upside down to
can be rurtner tightened until com

closed. Do not to
draughts or they may breaK. Store in
a cool, dark, dry place.

These methods given above are the
established methods in gen-

eral use. Next week will give you
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some special and less known ways that
I know are safe to use. Oven canning
is onel. It is practically the same as
the cold-pac- k, but so much less work
and such a saving in fuel. Some fruits
that can be canned safely without any
heat at all, some in cold syrup, others
Just In cold water, we will discuss next
week. Send In any questions that oc-
cur to you. Cordially yours,

YOUR GARDEN NEIGHBOR.
Hot-Par- k Canning Table.

Quantity of sugar per quart and time of
boiling fruit canned lrom open kettle:

Siberian crabapples
Sour apples (quartered)
Strawberries
Tomatoes

ox.
6 6
4 is

it
8 . JO

.8 6
8 8
4 8
4 15,8 10

.10 15

.4 6
8 15
6 10

.8 8
one 20

Note Two tablespoonfuls of granulated
sugar equal one ounce; two cupfuls same
equal one pound;. 36 tablespoonfuls equal
one cup. or eight ounces.

Timetable for cold-pac- k canning of fruit.
boiling in cans at ziz aegrees:

Scald
or

blanch 'Boll
Product Syrup.' mln. min.

Apples 1S..2W li 20
Apricots 1 S.. 1 W 1- -2 18
Blackberries 1 S-- . 1 W No. 36
Blueberries 1 S-- . 1 W No. 16
Cherries 1 H.. 1 W No. 16
Citrus fruits 1 V, 12
Cranberries 3 P.. 2 W No. 16
Currants 1 6 1 W No. 16
Dewberries 1 S.. 1 W No. 36

1 S-- . 1 W 13-- 20 40
Gooseberries 3 S.. 2 W No. 3 6
Grapes 1 8.. 2 W No. 16
Peaches 1S..2W 1- -2 3 6
Pears 1 B.. 2 W HiPineapples 1 , 2 W 30 ' 80
Plums 1 S.. 1 W No. 36
Quince , 40
Raspberries 1 8 1 W No. 36
Rhubarb 1 S. 1 W -2 16
Strawberries 2 S. 1 W No. 36

S. stands for sugar, V. for water, and the
figure preceding each shows cumber of
parts used.

Timetable for cold-pac- k canning of vege-
tables and meats:

' Scald Boll
or in

blanch, cans.
Product mln. hrs.

Asparagus 5 2:00
Beans (lima or string) ....... 6 2:00
Beets 6 1:30
Brussels sprouts 5 2:00
Cabbages 5 1 :SO
Carrots 6 3 :30
Cauliflower B 2:00
Corn ton or off cob) . 5 8 3:00
Dandelions 15 2:00
Eggplant S 1:"0
Greens (all kinds) 15 2:O0
Hominy 5 2: oil
Okra 5 2:00
Parsnips 6 3 :30
Peas IS 2:0Pumpkins 5 - 3:30
Sauer kraut 5 1 :SO
Spinach 15 2:00
Squash 5 1:30
Sweet Potatoes 8 1 :.'0
Tomatoes 1- -3 0:22
Tomatoes and corn T. 2. C. 8 1 :30
Beef and pork ......... p ...... 30 4:00
Poultry and 20 8::n
Fish S 8:oo

fish S 3:00
Soups 1 :30

Serve Tea and Save Sugar
During War Time.

Glngerale and Grapejnlee Declared
Delicious Summer Drinks.

that the day should have comeALAS the friendly and convenient
lemon Is no longer a household Sum-
mer standby! With lemons at 60 cents
the dozen, like eggs, lemonade enters
the luxury class like egg-nog- s. And
they say lemons are going even higher!
Lemons and bananas, of course, are
products brought' into the country by
ship and anything these days that re
quires a ship to fetch it may not be
picked up for a song. Ope may con-
sume all the lemons desired if one
can pay the price thereof for there is
no ban on lemon-indulgen- ce as there is
on indulgence in sugar, wheat and beef,
but most housewives are serving other
drinks than old-tim- e lemonade Just
now.

Iced tea is an excellent substitute
but iced-te- a must be nicely concocted
to be palatable and refreshing. The
tea must be neither too strong nor too
weak; It should be served in a tall
glass clinking with ice. and the slice of
lemon that accompanies it should be

enough to add flavor to the bever
age. A dash of carbonic improves
glass of iced tea and gives it zest.
Some people a slice of orange in
stead of the lemon, and a few mint
leaves will make quite a different
drink of it.

Ginger ale and grape juice, two parts
of ginger ale ond one of grape juice
make a delicious Summer drink, the
grapejuice imparting a charming color
and the ginger ale a refreshing flavor
and snap. Serve in a tall glass pitcher
with cracked Ice, and small handled
glasses.

Before the Hun Came Over.
By Chester Reese.

It in just before the battle.Everything so deadly still
You can hear the wind a whispering '

Through the oak trees on the. hill.
And you hear the rats a gnawing

Between the dugout walls.
And you He upon your straw heap.

It's so lively that It crawls.
The Huns are coming over!

Tls certain, for you've seen
All day the soldiers massing

In their lousy coats of green.
Their arSllery has been ranging

On the roads behind the town.
And you wonder if you'll whimper .

When It a showerln' down.'
Your bunkle Is a whetting

On a murderous looking knife..
And another one is pondering

Over a letter to his wife.
And another shoving bullets

In his rifle magazine.
And another peddling rumors

He heard at the canteen.
And another guy is filling

Up his pockets with grenades.
And another singing softly

'Bout a rose that never fades.

And you close your eyes' a dreaming
Of your home away out west,

Vhere the roses are In blossom
And the robins come to nest.

And you see your little mother
.'Neath the vines the door.

And your eyes with salt are smarting
And your heart reels shameful sore.
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A puttering 'round the garden
Where his spuds and cabbage grow.

And you wonder why the nations fight
When there's happier things to do.

And you curse the guys that started
All this bloody hullabuloo.

Then another thought comes chasing
The curse from out your mind.

And you think of how courageous
Are the folks you left behind;

How bravely they had struggled.
And they smiled and bade you go

To rid the world forever of its military wo.
And you feel your Jaws a setting.

And you feel your war blood run.
You grip your rifle tighter.

Damn the Huns! Just let 'em come!

COl'LDXT GET DOWN,
London Answers.

The eager lady was having her firstrAnvpraallnn with nn nviatnp tJ , , f
for leaks. If leakage occurs the tops j what if your engine atops in the air
pletely

regular

what happens?" she asked. "Can't you
get down ?

"That's Just what 'appens, mum,"
said the aviator. "There's two Ger-
mans up over In France now, with theirengines stopped. They can't get down,
so they're starving to death."
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s antiquated as Hoop Skirt:
keeping on with the

old-fashion- ed rub. rub, rub?
Princess NausicaaTHE her maidens, poor

dears, how their backs
used to ache when they washed
the clothes at the river.

What if she was the daughter
of the King of Phaecia, as the

story goes, the Prin-
cess had to take her
linens to the river herself and
pound the dirt out with stones

until she could have
from" the pain in her regal little
back. It was hard on the royal
linenS, too the pounding of the
rocks soon wore them out. But
what else could a poor
do she musthave clean
and that was the only way she
knew to get them clean.

Grandmother's method is
dead as a door nail

Then came our grandmothers.
True, they had soap but they still

had to rub, rub, rub their clothes.
First they rubbed in the soap then
they rubbed it out again against hard

Dishonest Ice Man Trapped
by Shrewd Lawyer.

Two-Fo-ot Rale Equal In Many Be.
spect to Modern Scales.

the iceman leaves yourWHEN of ice in the refrigerator he
Jots down on a memorandum slip hang-
ing nearby the number of pounds de-

livered and when your bill cornea In at
the end of the month' the pounds
charged for and the pounds Jotted on
the memo slip are supposed to agree.
So far, so good. The Ice company sup-
plies you with the memo slip and the
opportunity afforded you for check-
ing up the amount of ice delivered to
you has every evidence of good faith.

But even an ice company's scales are
not always reliable. It seems, and one
may have to look a little farther than
the memo slip to ascertain exactly the
amount of ice one is receiving per diem.
It is related of a certain astute profes-
sional man a lawyer by chance that
one morning, betnp detained at home
by a slight indisposition, he was asked
by his spouse to lift the ice from dumb-
waiter to refrigerator. And hastening,
in the way of good husbands, to assist
and oblige her, be was amazed to Had

' Grandmother's rubbing

modem dipping
things up and in pure

suds. Jt .

Are you still

classical
Nausicaa

screamed

Princess
clothes,

wash-board- s. It ruined fine fabrics .

so they wore only sturdy, heavy
materials, except high state occa-

sions. It was hard, back-breaki- ng

work. So those that could afford it
let servants launder even their fine
things.

. The modern way
no rubbing

And now comes the modern girl.
How blithely she dons frail Georgette
waists and chiffons silk stockings
and even silk underwear for every day.

She learned the modern way
the Lux way of washing delicate

fabrics without rubbing, without

To wash silk blouses
Whisk a tablespoonful of Lux a

thick lather in half a of boiling
or very hot water. Add cold water till
lukewarm. Dip your blouse through the
foamy lather many times. Squeeze the
suds through it do not rub. Rinse in
three waters of the same temperature
as the water in which you washed it.
Squeeze the water out not wring.
Dry in the shade. When nearly press
with a warm iron never a hot one.
Georgette Crepe blouses should be gently
pulled into shape as they dry and
should be shaped as they are ironed.

how easily he lifted the ed 60
pounds of ice.

The household lacking a pair of
scales, he bethought him of his two-fo- ot

rule, whipped it out of the family
toolbox and applied It to the cake of
ice. What his wife had never thought
of had occurred to him. Thirty cubic
Inches of ice weigh about one pound.
By measuring the length and breadth
and thickness of that block of ice. he
found it to contain 1200 cubic Inches,
divisible 30 Into 40 pounds! The
lawyer, it is further related, communi-
cated with the Department of Weights
and Measures. When next the ice was
delivered, an inspector was present
and assisted with the two-fo- ot rule. It
was a sadder and wiser iceman who
was later served with a warrant.

Not every woman can lift 50 pounds
of ice upon a set of scales, but almost
any woman can measure the length
and breadth and thickness of the block
left in her refrigerator. The sugges-
tion is passed on for what It may be
worth these days of the nigh cost of
living.

Dickens a Man of Vigor.
London 'Observer.

Both Dickens and Thackeray varied
their styles of handwriting at differ-
ent periods In their lives. Thackeray
began with a heavy sloping hand, and
changed it to one that was upright,
liner and more elegant, as well as much

wajr of cake
aoap on to fina fabric was ruinous.

Try tho wajy just
delicate down X.ux

keeps them like new.

on

has

into
basinful

do
dry

also

by

yellowing or dimming their colorl
She wears her finest things often,
and keeps them new with Lux,

With the delicate Lux flakes you
can cleanse your sheerest, your silki-
est, your most princessly garments
without theold-tim- e princessly back-
ache. You can have all your loveli-
est silks, your softest woolens, your
finest laces come out of the wash
with all the beauty of absolutely
new things.

Just toss the Lux flakes into hot
water and whip up the richest lather
you ever saw. If you are doing silks
or colored fabrics, add cold water
until lukewarm. Then dip the gar-
ment up and down in the rich suds
Jill the dirt has vanished.

Lux harms nothing that clear
water alone will not injure.

Try it and know for yourself why
grandmother's method of laundering
fine things is as passe as dead and
gone as Nausicaa's rocks.

If you have given up hoop skirts
give up that ed rub,

rub, rub.
Use Lux and be happy. Get it

at rocers, druggists or department
stores Lever Bros. Co., Cambridge,
Mass.

Ltvmr Bram. Co., turn

easier to read. He said that if other
source of income failed him. he could
write the Lord s Prayer on his thumb
nail. Dickens used to write a large
sprawling hand in his younger days
when a Journalist. He ended with a
nther small cramped style, which was
all the more difficult to read because
he was fond of writing in blue Ink on
blue paper and making a great number
of Interlineations. The flourishes at
the bottom of his signature Increased
in thickness and number with years, a
fact that might lead to the conclusion
that Dickens' vigor also grew, for the
late Professor Dowden speaks of "thatsuperabundant vitality which, when he
wrote the name 'harlm Dickens," pro-
duced such a whirl of flourishes before
the pen could rest."

What We Say to rruaala.
It is a dark discouraging day for

beautiful France, with the redfaced,
bullnecked. half Asiatic, half European
mongrels from Prussia ruling the lands
and destroying the property of decent
human beings.

But so far as this Nation Is con-
cerned there is no reason for anything
but confidence and determination. We
are able to say to Prussia: "Whateveryou may do in Kurope, you can do
nothing here. We have men, ships,
submarines and flying machines, ready
to take care of you If you try to cross
the ocean, and xt eiudl liV more im

every month that passes. We invite
you to come.

"You can't make any peace with us,
you can't do any business witn us. We
don't want you or your people. If you
think you can fight us. try it. We shall
be glad to receive you." Washington
Times. .

Cheap teaspoons are being made from
compressed cotton fiber.
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Free Trial Treatment on Ra-qn-

Ask also for my
offer. My

treatment has often reduced at
the rata of a pound a day. No
dieting, no exercise, absolutely
safe and sure method.
Mrs. E. Bat eman write: Have
taken your treatment and It la
wonderful how It red urea. It
does Just as you aay. I have re-
duced a pound a day and feel
fine.

Mm, Ann rbmldt write: I welshed ITU
pounds before I started your treatment and
I now welch. 138 pounds. You may print this
If you Ilka.

Thasa are just mmpUi of what ray treat-
ment can accomplish. Let me sand you mora
proof at my expense.

jpBC NEWMAN, Licensed Physician,
5 iuui A.cauc .Sew Xostu !:, Jx-u- l,


