
SOMETHING LOOSE AND HANGING NEEDED
TO MAKE COSTUMES QUITE SMART NOWADAYS

Long-waiste- d Effects Are Much More Becoming ttf Everybody Belts Are Dropped Almost to Hip in Some
Cases and Silhouette Is' Made Flat and Girlish.
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p'TXLESS a costume has something
I I loose and hanging, like a sash' or a panel or a streamer of one

kind or another, it cannot consider
itself quite smart. These (S0T6) long
carfdanglers which grandma used to

call "follow-me- " ribbons, are the
latest fad. The scarf may be wound
around the throat or allowed to hang
straight down as pictured. The hat
bas a dangler also, of silk fringe, and
the bias folds on the skirt are set in
panels that overhang the skirt Itself.
The frock is of elephant gray char-meu- se

and the little fringed toque is

is a hand which brings up
HERE of interesting

, It was recently played
In duplicate In an club
and was the subject of considerable
discussion, both as to the bids and
the play:

AQJ7
5 3 .
932
9 7 5 2

KS Y
74 A B AQJ10 92QJ 10 8 7 Z 54
KJS AQ1J

10 9 6 5 432
K S

A KS
10

The score was love. Z, the dealer,passea; UKewise A and Y. B bid
club. This reopened the bidding and
(save ine cnance to bid a heart,just tne cnance he was hoping for.

A. fearing game could not be wont diamonds and who had guardedking in Z's suit and protection in two
other suits, inferring, moreover, thnt
Z's suit represented numerical ratherman nigti card strength (since It wasa second round bid), shifted to notrumps, depending upon his partner
for diamonds and a trick at least In
another suit. His reasoning was
sound and his policy probably cor
rect.

Y. who had four hearts (his part-
ner's bid) to the ace, queen and Jack,
DUt nothing else who had not even
the ability to ruff a suit passed. You
cannot raise on trumps alone.

B, apparently satisfied with his
partner's bid, passed, as also did Z,
who, lacking the four tops to his suit
and his partner having passed, feared

o riK "two nearto."
The hand, therefore, was played by

A at no trumps and showed consid
erable variation In the score, accord
lng to the particular lead made by
Y and the particular treatment given
oy aecJarer. And here arises the
question. "What shoud Y lead?" Host
players will unhesitatingly say "the

ce of hearts, his partner's suit, and
then the queen to force the king and
fully establish the suit"

AX the tables where this was done
declarer got in the lead at the sec-
ond trick with the heart king, and
then went to work on clubs, finessing
aummy's eight in the desperate hope
of finding king in the hand of second
player. Z, however, held the king,
and at tricks 4, 5, 6, 7 and 8 made
his four remaining hearts. Y unblock-
ing to trick 4 by playing the Jack.
Tricks 9 and 10 went to Z with the
ace and king of diamonds, so Z-- Y

won nine tricks and scored penalties
to the value of 150; aces easy.

This, however, was not because of
Y's having led a heart, but because
A. the declarer, tried for a brilliant
rather than a safe game. Upon se-
curing the lead at trick 2 had he
made sure of his four spades before
trying for clubs whether or not he
had made the finesse in the dummy
band, he would have lost but one
trick rather than three. Z-- there-tor- e,

would have scored but 60. A

of velvet in the same shade.
Long waisted effects are so very

much more becoming to everybody
than short-walste- d effects that- - all
women will be, glad fashion has de-
cided to make waists as long as pos-
sible this spring. Belts are dropped
almost on the hip in some cases and
the silhouette is made as flat and
girlish as possible. This gray frock
(52S2), gray of course, if one would
be truly smart Is of charmeuse with
embroidery of gray and silver threads
and small beads. The twin sash ends
topped by pleated rosettes are fash-
ion's latest fancy. The black silk

defeat of one trick at a no-tru-

declaration, with aces easy, is no
unusual happening.

The question in my mind, however.
Is not so much declarer's treatment
of the hand, though this in itself is
interesting and instructive, as Y's
best lead. Most players are so Im-

bued with the .importance at a no-tru-

declaration of leading the suit
their partner bas bid, unless having
a better suit of their own, that it
may be difficult to convince them
there may come a time when even
this rule is more honored in the
breach than the observance.

When the adversary names no
trumps after you or your partner has
declared a suit, he undoubtedly has
protection In this suit. When you
may Infer that his protection is the
ace, a card which has to win and
which, until it doea win. Interferes
with the establishment of the suit.
your only course Is at once to lead
the suit in the hope as early as pos
sible to force this card. Should the
ace be held up, and you remain in
the lead, you undoubtedly should
continue the suit again 'and still
again (if .you have the power) until
the ace is played. So, too, when you
hold no particular high card strength
In the suit, and this strength is pre
sumably between your partner and
declarer, your play undoubtedly Is to
lead the suit in the hope to force the
high card or cards declarer holds of
the suit before your partner Is de-
prived of possible In cases
of thia nature the rule admits of
no exception (save only when you
have an established suit of your own)
and your only course is at once to
lead your partner's suit.

In the hand under discussion, how
ever, the distribution is exceptional.
Exceptional cases call for excep
tional treatment. You and not your
partner, the bidder of the suit, hold
the high strength of the suit. The
bid is a second-roun- d bid and shows
numerical rather than high-car- d

strength. The suit in your partner's
hand may be headed by 10 or 9, per
haps even by a lower card. The no- -
trump bidder made the bid after your
partner bad shown the suit. He,
therefore, has protection in the suit
and since you hold ace, queen and
jack this protection undoubtedly con
sists of guarded king. V hy not,
therefore endeavor to get the lead to
your partner that he, not you, may
lead the suit through the king and
up to your ace, queen and Jack?

J.o matter what Y may lead. In no
case will he lose by avoiding the
heart lead, and In two cases will he
gain by doing so. Suppose, for in-

stance he leads a spade. Z-- Y will
win eight tricks, or penalties to the
value of 100. provided declarer plays
safe and makes sure of his four
spade tricks before trying for clubs.
If he tries for clubs and finesses in
the dummy hand (as, indeed, most
players would do). Z-- Y win ten
tricks and gain penalties to the value
of 200.

Should Y lead the diamond, the re-u- lt

would be nine tricks to the side,
or penalties to the value of 150.
Should Y lead the club, probably his
best lead, since it is a lead through
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turban has one of those long trailing
coq feathers.

The it
enough to leave off her fur coat she
will don this (5116) stunning coat-froc- k

and fox scarf for her afternoon
promenade down the avenue. The
costume is all in fashion's favorite
grays. The frock of smoke gray can
ton crepe with embroidery of red and
gold threads, and a new sort of belt
of red beads. The handsome fur scarf
is of gray fox. The fetching turban
is of red velvet embroidered with
gray wool. And the bordered veil is
pale gray.

strength, Z-- Y will win eight tricks
or ten, according to declarer's play.
If he plays the ace of clubs and then
makes his four spades, the contract
will be set by but two tricko and
Z-- Y will score 100. If he finesses
in clubs (as most players would

de) he will lose by four
tricks and Z-- Y w;ill score 200.

Another question which arose in
connection with the hand was whether
Z, holding protection in the adver-
sary's suit (clubs), with two com-
manding diamonds and long hearts.
would not have been Justified In the
double of A's no-tru- bid, thus
calling for his partner's suit.
This would indeed have been taking
long chances. Z's hand contains
seven losers. His partner has failed
to raise his bid and has offered' no
bid of his own. Had Z the power to
visualize his partner's hand, and he
could have read him with four
hearts (the suit he had bid) to the
ace, queen and jack, a double would
have been Z himself
would have raised the bid, carrying
it if necessary to as high as three
or even four.

At hearts Z-- Y would easily have
gone game, but this there was" no
possible means of their knowing.
The hearts held by Y could Just as
easily have been held by one of the
opponents. In such case where would
Z's double have landed him? Besides
under no would Y's
heart bid, in response to a double
been allowed to stand. The adversary
would have gone back to clubs and
eventually held the bid. At clubs
A-- B would have just fallen short of
game, and would have scored 24 for
tricks and 43 for honors a total
of 72.

Z-- Instead' of scoring penalties
from 50 to 200. according to the par-
ticular and play, would
have scored nothing. Y's hand.

was one of those hands
which do not admit of a single raise.
In 89 cases 6ut of 100 a player will

Afind It does not pay to raise on
trump sirengin aione.

I will now play the hand, having
Y lead the club (through strength)
and have declarer finesee in tho suit,
as in most cases he
would do:

Trick. A Y B Z
1 4 5 S K
J 8 J 3 5
S KV A 44 2
4 74 Q 6 3

5 84 7 2 9

6 7 3 9 10
7 6 24 10 6
8 84 34 J 4

9 104 94 4 K
10..'. J4 2 Q A4
11 Q4 fi Q 64
12 J 7 A4 10
1? K 9 A i

Denotes winner of trick.

Trick 1 Z gets in' the lead with the
king of clubs, and at

Trick 2 leads his fourth best heart.
though, save that the dummy is with-
out hearts and that declarer named
no trumps after he had shown the
suit, thus showing protection in the
suit, he cannot tell as to the par-
ticular distribution. At any rate, it
is a lead through Inferred strength
up to known weakness, and with bis
two diamond he sees there
is a chance he may establish and
bring in the suit. Declarer plays the

and Y wins with Jack. By the
eleven rule Y reads that declarer has
but one card higher than the 6, the
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card led, out against the leader, and
as he had alreadly inferred htm to
hold the kins, at

Trick 3 he leads the ace of hearts,
'which, as he supposed would be the
jcase, brings down the king. At

irlcK 4 be leads the queen oi
hearts, unblocking1 in the suit, and at

Trick 5 his remaining heart, Z win
ning the trick, and at

Tricks 6, 7 and 8 making his re
maining hearts. At

Tricks 9 and 10 he makes his good
diamonds, and

Tricks 11, 12 and 13 go to declarer.
Beginning at trick 5 and continuing

until he himself gets in the lead, de
clarer is compelled to discard winning
cards.

The following has been submitted
Z deats and bids a heart; A a spade.

T holds one small heart, three small
spades, three clubs to the jack, and
six diamonds to the 10. Having no
help for hearts, his partner's bid, he
bids "two diamonds." Was this cor-
rect and what would be the inference
to Z? Z would get a two-fol- d in
ference, one that Y had no help at
hearts, the other that he had a per
fectly good overcall in diamonds
Otherwise, aa a pass would have de
nied helQ at hearts, he should not
bid. In changing from hearts to
diamonds he has taken a backward
step, and one should never take a
backward step unless having the
strength to Justify it. The following
is a good rule to observe in cases of
this nature:

Never make a weak overcall to
your, partner's suit bid. He has
good suit, or he wouldn't have bid It.
It is better to play his good suit, even
without help from you. than your
poor suit, at which he possibly can
cive no help.

The overcall In a better suit man
the one your partner names one
that can go game with fewer tricks
is an entirely different proposition
and should be made, though having
help for the suit your partner nas
named when you are genuinely strong
in the Ruit. The common senee of
these arguments will undoubtedly
appeal to all.

Cbsyesj?o?cfe2ts

PORTLAND, Or., Jan. 13. Kindly give
directions for canning smelt. Thanking
you. s MRS. H. .

1. Clean the fish and
METHOD heads and fins, sprinkle
with salt and let drain one hour.
Wash off in cold water, drain. Pack
neatly into pint jars. Fill up with
hot salted water, using 1 teaspoon
salt to each pint jar, with 1 table-
spoon lemon juice or vinegar to
each pint Jar. Adjust lids notj quite
tight, set in washboiler on a rack
in hot water (having the water 1

inch above the lids), cover, raise to
boiling point, and boil 3'4 hours
counting from the time boiling point
is reached. Remove from boiler,
tighten lids and cool. Wrap in paper
and Btore in cool place. If desired a
slice of onion. 3 or 4 whole cloves
and 10 or 12 pepper corns may be
added to each can.

Method 2. Prepare as above, but
fill up the cans with spiced tomato
puree instead of acldltlea Drine. x in
ish as above. The salt-
trig may be omitted in either case, bu
it tends to make the Iisn a iitti
firmer for canning.

Method 3. Clean, salt and drain th
fish, then brush with "liquid" smoke
and hang them to dry on the surface.
Let stand over night to dry. Then
pack into jars, fill up with salted
water and finish as above, though
probably 2 hours' sterilization will
be enough since the liquid smoke is a

moment becomes warm I preservative,

un-
doubtedly

longest

superfluous.

circumstances

developments
U-

nfortunately,

undoubtedly

preliminary

Method 4. Clean, salt, drain and
dry the fish. Smoke or not as pre
ferred. Place in a frying basket and
plunge into hot oil for two minutes.
Drain and pack into jars, filling up
with hot oil. Sterilize two hours in
an ordinary steam cooker or in
pressure cooker for 30 minutes at
15 pounds pressure," 250 degrees
temperature. A few cloves and pep
per corns may be used if liked.

PORTLAND. Or.. Jan. 16. My Dear Miss
Tingle Will you kindly publish a recipe
for peach marmalade? Should like one
that contains orange (or oratce peel). Can
it be made from canned' peaches or should
fresh fruit only be used?. Thanking you
for the service. MRS. C. J. F.

Canned or soaked dried peaches
may be used. The proportion or or
ange and peach is chiefly a matter
of personal taste, depending upon
how much orange you prefer. You
could use 1 orange or even less to
a large can of peaches, or you could
use the fruits in any proportions up
to equal weights. Remove the skin
in. sections from the oranges. Soak
this over night in rather strong
brine, slice or pulp the peaches (as
preferred) and cut the peeled oranges
(freed from the white stringy part)
into small neat pieces, dicing or slic
lng as preferred. Measure the fruits
and juice, allow nearly equal weights
of sugar, scanting the sugar a lit
tle. Raise the fruit to boiling point
and let stand over night. Next day
drain the orange peel from the brine,
wash in cold water until free from
salt and cook 15 or 20 minutes in boil
lng water, or until flexible and nearly
te:.der. Plunge into cold water. Re-
move and cut into very tiny thin
shreds with knife or scissors or pass
through the food chopper. Mix with
the pulp and Juice and cook gently
until the peel U quite tender, then
add the sugar and cook until the
mixture wrinkles and "JellS" when
dropped on a cool' plate. Store like
Jelly.

' The preliminary treatment of the
peel is intended to remove a part or
most of the bitter taste without too
great loss of the pectin (contained in
the, white part of the orange peel),
which makes the. mixture Jell. If the
bitter taste Is liked, the preliminary
salting and blanching may be omit-
ted, and the chopped or shredded
peel may bo added at once to the
fruit pulp and juice and cooked until
tender. In this case a little water
may have to be added during the
cooking or the marmalade, when fin-
ished, may be too thick and "stodgy"

a very common fault of amateur
marmalade making. If the oranges
are very sweet, it may.be desirable
to add a little lemon juice.

If the sugar is added before the
crange peel is thoroughly tinder and
luit it is likely to be hard
and leathery In the finished marma-
lade and the marmalade will not
"jell" so well. This is true of any
kind of citrus marmalade or conserve
in which sliced or chopped peels are
used. ,

Peach conserve If you would like
to have a Jar or two of "peach con
serve out of the same kettle, add a
few seeded or seedless raisins to part
of the mixture, letting them cook un-
til well swollen; add also a few brok-
en nut meats or blanched and shred-
ded almonds just before removing
from the fire.

PORTLAND. Jan. IS. Dear Miss Tingle:
Would you kindly give me a recipe
for lady fingers; also for snails or cin-
namon rolls? Thanking yon kindly. L. B.

Let me know whether you want
raised snails and cinnamon rolls or
the quick kind made with baking
powder or with buttermilk as I have
not space for both sets of recipes.

Lady fingers Whites of 3 eggs,
yolks of 2 eggs, 3 cup powdered
sugar, 3 cup sifted flour, )J tea-
spoon salt, a few drops lemon juice
and vanilla if liked. Beat the whites
until stiff enough to give a clean cut
Beat slightly with one half the sugar
until Just glossy. ' Beat the yolks,
with the salt a few drops of lemon
Juice and the remaining sugar, until
tniclc ana lemon colored. Fold the

REAL FRAGRANT FLOWERS
ARE ONLY ARTIFICIAL

They Look Like Freshly Culled Blossoms and Even "Feel" Like Them
but They Are Made of Wood Pulp by Special Process.

H?W ' vt --1?wSs I

nnHET not only look like freshly- -

1 culled blossoms but they smell
like them. The roses have the

real rose fragrance, the carnations
that spicy odor that belongs to
pinks." And, what is more, the pet

als have the "feel" of real flower pet-
als cool and smooth and delicately
fresh. .

They are the new kind of artificial
blooms for table decoration and are
made of wood pulp by a special proc-
ess. Wonderful effects have been
achieved during the past few years in
reproducing the forms and tints of
flowers, but these new blossoms have
not only the natural form and color
but also the dewy freshness, the fra
grance which makes real flowers so
beloved. Besides roses and carnations
there are many other varieties and
these flowers are used also for cor
sage and girdle ornaments.

All according to your age which of
these attractive powder receptacles
you prefer. The little metal box with
flat lambswool puff is intended for
my lady s handbag. The cunning
dolly with bells on! Is supposed to
appeal to a much younger lady. Few
babies object to being powdered. It
s part of the morning bath pro

gramme that makes the average baby
laugh with tickled delight very dif-
ferent from having a soapy sponge in
one's ears or a twist of cotton jabbed
n one's ears; but where is the baby

who won't hail with extra delight the
moment for the appearance of this
jolly powder puff whose handle is a
doll's head and whose dress is the
powder bag, of crocheted silk lined
with pale pink satin?

It is rather amusing, this sudden
fad for ugly, clumsy black rubber
arctic overboots, but the reason is
obvious. Women have spent so much
money for pretty slippers that they
had none left for the sensible boots
that January and February call for.
Now the pretty slippers are absolutely
impossible on slushy pavements so
one dons arctic overboots coming and
going, removing the atrocities the mo-
ment one steps within doors any-
where. Of course the high arctics
look awful with short skirts but
everybody cannot afford a taxi. Wom-
en who laid in a proper supply of
footwear are wearing conventional land present a much more pleasing pic- -
buttoned boots with street costumes ture to the critical eye.

two mixtures together with the sifted
flour, being careful to preserve the
even texture and firm fluffy consis-
tency. Use a pastry bag and tube or
a "cornet" of tough but flexible pa
per to shape and place the "fingers"
on a baking sheet; or inverted baking
pan, covered with a sheet of unbuf-
fered paper. Shape the fingers in any
preferred size from 2 to iVt inches
long. Sift powdered sugar Hgntiy
over and bake in a very moderate
oven. If the oven is hot enough to
make the fingers rise and swell to
any extent it is too hot. It should.
however, be hot enough to make them
keep their'shape, but they must not
really "color." When firm and cooked
through, remove from the paper with

knife, and put together in pairs
with a little egg white or mixed egg
white and powdered sugar to make
them cling together. Keep in an air-
tight tin.

If thev stick to tne paper ana are
difficult to remove without breaking.
try passing a hot wet cloth over th
back of the' paper.

Ladv fingers are very easily and
quickly made when once you have
the "knack" of mixing and snaping,
but they are easily spoiled in baking
if vou dont understand oven tern
peratures.

PORTLAND. Or.. Jan. 23. Dear Miss
Tingle. Can you give me a recipe for a
simple cake not caning ror too many essa
or much shortening, sunaoie tor a mis
layer cake or cup cakes? Thanking you.

Trv the following:
One egg cake, cup butter or but

ter substitute, hi cup sugar, one egg.
Vt cup milk or water, ltt cups caKe
flour or "modified flour," measured
after once sifting, hi teaspoonful salt,
wo teaspoons baking powder, soften

but do not oil the shortening. Beat
until white and fluffy. Add the sugar
gradually (except 2 tablespoons) with
the yolk and milk, beating wen ana
adding if necessary a little or tne
flour (unmixed with baking powder)
to retain the "creamea Dutter con
istency. Beat the egg white stiff

with, the salt, and add the two table
spoons sugar you reserved, giving
ust one or two beats to make it

glossy. Fold into the first mixture
with the. remaining flour, sifted with
the baking powder. Do not stir or you
will thin the mixture, but "fold" the
ingredients together to retain the
fluffy texture. Have the ready pre-
pared pans lined with greased paper
if the cake is to be thick or tnor
oughly greased and dusted with flour
if thinner layers or cup cakes are
wanted. Be sure the pans are of suit-
able size rb leave space for rising
without running over. In putting the
mixture Into the pans leave a slight
hollow In the center. In a very shal
low pan bake about 30 minutes. For
a deeper pan allow 40 to 4o minutes.
Bake and test by the "four-quart- er

rule."
If regular cake flour Is not avail

able modify your bread flour by tak-
ing out one or two tablespoons from
every cup and substituting the same
amount of corn starch.

Following is a simple quickly mixed
cake calling for very little shortening,
but if well made, fluffy and tender
enough for any occasion. It will
make two large or three small lay-
ers, thick layers being more l'kely to
be light and tender than thin ones.

Three-eg- g cake 3 eggs, 1 cup and
2 tablespoons sugar, 1 cups modi-
fied flour, 1 teaspoons baking pow-
der, 1 tablespoon lemon juice, cup
warm water, 2 tablespoons salad oil
or melted shortening (may be melted
in the water), teaspoon salt. Fla-
voring if desired, but better without.
Line the bottom of the pans with
greased paper, but leave the sides un-lin- ed

and ungreased. The pahs should
be decidedly less than one-ha- lf full
when the cake mixture is in. Sep-
arate the eggs, beat the whites with
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the salt until stiff, then with 3 table
spoons sugar until stiff and glossy.
Beat the yolks with the lemon juice
until thick and lemon colored, adding
warm water (with the melted short
ening), and if necessary a little of
the flour (unmixed with the baking
powder), making a "fluffy" mixture.
Fold into this alternately the whites
and the remaining flour sifted with
the baking powder, keeping the mix
ture stiff and fluffy. Add flavorfng
If desired. Place carefully in the
pans, making a hollow in the middle
Bake In a very moderate oven 4Q to
50 minutes, according to thickness.
Test by ear. It should barely "whis
per." If it "whispers" loudly put it
back at once. Do not remove from
the pan while warm, but invert to
cool, supporting the corners so that
the air can circulate underneath and
the cake hangs in the pali. When cool,
pass a knife round the edges, so that
the cake slips from the man, and then
remove the bottom paper.

This is a particularly good cake for
a lemon cream, chocolate cream.

cream them
apple lining, with whipped cream or
a simple dusting of confectioner's
sugar on top.

MILWAUKiE, Or., Miss Tingle: I saw
in The Oregonian of January 2 an article
about how to sweeten lard that had be-
come rancid. I will give you the method
my mother used: Melt the lard, let it get
quite hot, then peel and slice raw po-
tato (quantity one potato size of an egg
to a pint of lard). You do not have to be
particular for any amount does not harm.
Let It cook until potato is a lfgh,t brown,
then take out and your lard will be clear.
With best wishes. MRS. B. E. A

Many thanks for your letter. I am
handing your question to another de-
partment to answer, so you may find
it 'n another part of the paper. The
method you give for clarifying lard
is quite good some cases, but is
not always completely successful.

PORTLAND, Or., Jan. 4. Please give a
recipe for orange tilling ror layer cake
aleo Lady Baltimore filUng. Thanking
you. MRS. S

Following is one of many orange
fillings:

Orange filling 4cup orange Juice,
trblespoon lemon juice, 2 tablespoons

Use Cuticura Talcum
To Powder and Perfiime
An ideal face, baby and dusting
powder. Convenient and economi
cal, it takes the place of other per-
fumes. A few grains sufficient

Stavl ImI Pre r Mkll AMw "Ohimm
Ltontlaa,Bpt.3r,sUlila,IUH." Sokjanrr-h,- r.

Soap 26c. OintiMot ttaod 60c. TmieumZSc
Hbje lulicura soap uiim wttiMvt

HQ W WOiH AVOID

SURGICAL OPERATIONS

Some Are Extremely Necessary, Others May Not Be

Every Woman Should Give Lydia E. Pinkham's
Vegetable Compound a Trial First
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Pinkham's Vegetable
Compound, it been an operation was necessary :

Burlington. " I with female a
doctors who said that I would never 1 had an operation.
1 was so bad L could walK across and could do a thing.
My sister-in-la- me to Pinkham's Vegetable Compound
and it certainly has wonderfully. I keep house do my
and a small child. I recommended Vegetable Compound to a

of friends you may my testimonial. 1L SHAKON.
Apple Point Farm, Burlington,

hospitals are many women who are there surgical operations, and
is a woman more thought of an the
long weary months of and to if it is successful.

It is very true female troubles through neglect reach a stage
wheie an operation is the most the

are not surgical ones ; they not serious displace-
ments, or growths, although the symptoms may the same.
When disturbing appear Pinkham's Vegetable
Compound to the distress prevent more

fact, many have women who
to by Lydia E. Pinkham's Vegetable Compound after operations

by attending physicians.

Lydia E. Pinkham's Private Text-Boo-k upon "Ailments
Women" will be to upon request.

to Lydia E. Pinkham Medicine Co., Lynn, Massachusetts!
This book information.

cup sugar, 1 teaspoon butter,
1 egg. Heat the mixed with

and if a little grated
rind. Mix the flour with

sugar and combine with the hot
liquid. Raise to boiling point and
ccok ten minutes over hot water.
Beat the egg yolk, until it
thickens, then fold in the stiff

Cool and spread be-

tween layers cake.
I.ady filling To 1 cup

white boiled frosting add each
chopped nuts and raisins, and 3 large

Doctors Stand Amazed Power

of Bon-Opt- o Make Weak Eyes

Strong According Dr. Lewis

Guarantee .to Strengthen Eyesight 50

in Week's Time Many Instances

Free Prescription Yon Osm Have
Killed and Vac at Home.

Philadelphia. Victims eye
strain and other and
those who wear glasses, will be glad
to know that according to ur.

is and help for them.
Many whose eyes were falling
they have had eyes by
this remarkable and

who once wore glasses say iney
vjuk nummocha cream, banana pine- - have thrown away

skin,

in

there
their

many

savs, after using It: I was auno.-- i
blind. Could see to read at
Now I can read everything without
my glasses and eyes do not hurt

more. At night tney wouia pain
dreadfully. Now they feel fine all the
time. It was like a miracle to me."
A lady who used it says: "The

seemed with or without
but after using this prescrip

tion for days seems
clear. I can read even fine print

Another who used it
says: 1 was Domerea wun eye siram
caused by tired eyes
which fierce headaches. 1

have worn glasses for several years
both for distance and and with-
out them I could not read my own
name on an envelope or typewrit-
ing on machine before me. I can
do both and have discarded my
long-distan- glasses lean

the leaves on
trees across the street now, which
for several years have looked like a
dim green blur to me. I cannot

my Joy at what it has done for
me."

It is that who
wear can now discard them in
a reasonable time and

after a
massage your hair takes new life,
luster and beauty, appear-
ing twice heavy and be
cause each hair seems to fluff and
thicken.

Don't let your hair stay lifeless.
or You, too,

want lots of strong glis

5,

111. "I in
bedwith female trouble and

and had four
doctors but none them did
me They all said
would have to have an oper-
ation. wife told
me to take Lydia E. Pink-ham- 's

and took 22 never
missing dose and at the end

that time was
well. have never had occa-
sion take it again
have been well.
six room flat and do all my

My two are
the upon

my and you
may my letter. It
the gospel truth and will
write to any one who

personal letter." E.
6824 St Law-

rence Ave., I1L

A woman
adds her to
the Ion? line of those

women who
have been to
health by Lydia K.

after had decided
Vt. suffered trouble, and had number of

be any better until
hardly tne noor not

induced try Lydia E.
helped me and work

have have num-
ber mv and publish "Mrs. R.

Tree Vt.
In for there
nothing dreads than the operation, and

recovery restoration strength
that may

only resource, but of commoner ailments
of women the are caused by

tumors appear
ailments first take Lydia E.

relieve present and serious troubles.
In letters been received from have been restored

have
been advised

Pecu
liar to sent you free AVrito
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figs cut in small shreds. Some mak-
ers add a little cocoanut. Spread
thickly between the layers of Lady

cake.

Hair Waver Is Wusliuble.
A new hair waver is made of com-

position instead of metal and is flexi-
ble, conforming to the curve of the
head. The waver is washable and is a
lighter, daintier affair than the stiff,
glistening metal affairs that women
have been using.

at
to

to

One

atmos-
phere

everything

altouether.
fluttering

thousands
multitudes

more will be able to their
eyes so as to be spared the trouble
and expense of ever getting glasses.
Eye troubles of many
may be by the
use of this Go to anv
active drug store and get a bottle of
Bon-Opt- o tablets. irop one Bon-Opt- o

tablet in a fourth of a glass of water
and let It dissolve. With this liquid
bathe the eyes two or four times
daily. You should notice your eyes
clear up right from the
start and and redness
will quickly If your eyes
bother yoi even a little it is your
duty to take steps to save tlitm now
before it Is too late. Many
blind might have saved their siht if
they had cared for their eyes In time.

NOTE: Another physician to
whom the abov arlh-l- was
paid: "Vhs, the Hon opto is
trulv a wonderful eye remedy. Its con-

stituent are well known to
eminent eye and whlelv pre-
scribed bv them. I huve used It very muc- -
ces.sl'ully In my own practice on patients
whose eyes were strained through over-
work glasses. I can hiKhly rec-
ommend It In ca.se of weak, watery, aeh-i- n

smarting, itching, burning ever red
lids, blurred vision or for ees intlaraed
from exposure to smoke, sun. dust or
wind, it Is one of the very tew prepara-
tions 1 fee! should bo kept on hand lor
regular use In almost every family." Hon.
Oplo, referred to above, Is not a patent
medicine or a secret remedy. It is an
ethical the formula being
printed on the package. The

guarantee It to eel:ht
SO per cent in one week's time In manv
instances or refund the money. It can bfl
obtained from any good dniKgist and is
sold in this city by the leading drugnlsLs.

Adv.

Danderine "Beauty-Tonic- "

Immediately "Danderine"

wondrous
plentiful,

colorless, scraggly.

bottles,

taking

Baltimore

strengthen

descriptions
wonderfully benefited

prescription.

perceptibly
Inflammation

disappear.

hopelessly

prominent
KUtimiUed,

prescription

Ingredients
specialists

or'mlsflt

preparation,
manufac-

turers strengthen

is
tening with beauty.

A nt bottle of delightful
"Danderine" freshens your scalp,
checks dandruff" and falling hair.
This stimulating "beauty-tonic- " gives
to thin, dull, fading hair that youth-
ful brightness and abundant thick-
ness. All drug counters sell "Dander
lne." Adv.


