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CARROLL BABY ENJOYS LIFE |
TRAVELING THROUGH SERBIA |

-
Letter of Mother Describes Belgrade as Having Weird Fascination and
Vienna as Lovely but Sad Wreck of' Former Splendor.
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When Mixed With Sulphur It
Brings Back Its Beautiful
Lustre at Once.
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!unnd with the sugar over night TLet
| boil for one half hour (after It comes
to bolllng point), them reduce the
heat and simmer gently until the mix-
ture “wrinkles" when tried on a cold
plate. If desired a few blanched al-
mopnds, silced thin, may be added
wheén the Jjam s taken off the fire
Pour into glassea and cover with par-
affine like jelly.

Rhubarb and Orange Marmalade.—
One quart bright red rhubarb stalks
cut in half-inch places, pulp and yal-
low rind of five or six medium alze
oranges, 1% pounds sugar. Hemove
the orange rind carefully and cut
into tiny shreds, or pass it through
the food chopper. Cook in water until
tender, then add 0 the rhubarb,
orange pulp and sugar, and boll gen-
tly untl]l of the desired consistency.
It tha s=slightly bifter taste of the
orange peel iz disliked, the whites
part may be scraped away bafore
shradding, though this tends to re-
duce the “jelling” powers of the
orange. Another way Is to soak ths
arange rinds In brine over night, rins-
Ing later In cold water until all trace
of salt disappaars. Rhubard conserve
may be mide as above with the addil-
tion of seediean ralsins and nutls to
tieste with or without a little addi-
tional lemon julce
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The Lloyd Carriage represents the life work of a great American inventor whose entire effort has
been given over to producing the masterpiece of the baby carriage world. Therefore,
-~

Every Progressive American Dealer Sells the
Lloyd Lcom Woven Baby Carriage Because:
He satisfies the most delicate tastes and feelings of mothers for beauty and comfort.

He offers a carriage of better workmanship, better quality, better designs and greater comforts
than any other carriage.

Your Store Has Them
Progressive American Dealers Sell Lloyd
Loom Woven Baby Carriages Because:

The Lloyd Carriage is woven by a'pat'e'ntcd method
and Loom which produce carriages far more beautiful
than human hands can weave,

The Lloyd Carriage is woven of finer and better
materials and at prices lower than those of the coarsest
reed.

il

And he offers all 'this at a lower cost than that of the coarsest hand woven

i

re Expecting the Stork

be sure to watch the papers each day for the announce-
ment of stores that have these wonderful Lloyd baby car-
riages in stock. Watch also the window displays and win-
dow announcements of your neighborhood stores.

Or better still, send uas this coupon and we
will send youa cur FREE Baby Carriage style
book and the names of the stores in your city that
have these wonderful Lloyd carriages for sale.
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Remember you are going to get a
Baby Carriage of the finest weave
which you will be able to buy at

the price of the coarsest reed.
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COUPON

LLOYD MFG. CO, Menaminee, Michigan.

Gentlemen >—Please send me yoor FREE Baby Cass
riage Style Book and the names of the stores in my
city vi&i-ch are carrying these wonderfaul Lloyd Locsn
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Orange crullers: Two egge % cup
sugar, Wycup milk, 2 cups flour, %
teaspoon alt, 1% teaspoons cream of
tariar, aspoon soda, grated rind
of one orange. Beut the eggs thor-
oughly, beat In the sugar. Then add
the milk alternately with the flour
(nlf with the other dry Ingredl-
L to make a rather soft dough.
Toss one-third of the dough on a
board and roll out about one-quurter
lach thick. Cut into rounds with a
cookie or biscult cutter about one and

inchen In diameter. Put about
h teaspoon oOrange marma-
the cafiter of each. Cover
ther round of dough, brush-

8 with egeg and pressing

to make the two halves
1er. Fry in deep fat, hav-

at of such temperature that

it will brown half-inch cube of bread
in 60 scconds Drain well from the
| fat and roil in fine granulated sugar.

Use the "trimmings™ of one lot of
dough to roll out with the second lot.
! Strowberry crullars are similarly
| made with a fllling of strawberry
{jJam and without the grated orange
peel. A veory small amount of clnna-
mon or srated lemon rind may bae
uséd if desired to flavor the dough
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Decoy Duck Swims.

A French (Inventor's decoy duck
| contains a clockwork that makes It
swim with its feat in a likelike way.

Colic Cure Popular.

MARYEVILLE, Cal—Ths latest ad-
ditlon to a curiops assortment of bhot-

—
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WOMEN! DON'T

Say You Want ““‘Diamond

Don’t Spoil or Streak Your Material

BUY POOR DYE!

Dyes’’—No Other Kindl

Each package of “Diamond Dyves"
contalns directlons so simple that any
woman can dismond-dye a new, rich,
fadeleny color Into worn. shabby gar-

an orange muay be used Instead. Let|ments, draperies, coverings, whether

wool,
goods.

Buy “Diamond Dyes"—no other kind
—then parfect.results are gustanteed

sllk, llnen, cotton or mixed

even if you have never dved before.|

Druggist bas color ecard.—Adv,

tles In the office of ths city marshal

of Marysville

the label of which sets forth that tho.l 10 per cent other and & quantity of| being drunk on the colic cure

Is a oollc-cure bottle | stuff contains 45 per cent of mloohol,| chloroeform. Two men arr for | coverad,

Have you ever really studied your skin?

your face in a full light before 2 hand
mirror. Is your skin fresh, clear, brillint with
lovely color?

finish by rubbing the nose for thirty seconds with
a piece of ice.

Before long you will notice how this gradually
reduces the enlarged pores until they become in-
conspicuous.

Special treatments for cach different skin need—
for blackheads, for blemishes, for a skin that is too
cily—are given in the famous booklet of treatments
thar is around each cake of Woodbury's
Facial Soap. Get a cake todap—begin your treat
ment tonight.

Woodbury's Facial Soap is on sale at any drug store or oilet
goods counter in the United Stazes or Canade. A 25cent
cake lasca for a month or six weeks of anv treatment, or for

clsansing use.
The -Andrew » Cindonas, New Yok,
— Jegena Company




