
CRISPLY TAILORED SUIT OF HOMESPUN
JUST RIGHT FOR DAY AT CLUB AND LINKS

Jacket Has Tuxedo Revers Turning: Back to Show Simple Sport Skirt of Washable-Sil- Hat of Light Straw
Has Flexxible Brim Which Jlay Be Turned Down. lJ

(747s) woman is very we
I dressed for a day at the Country

club out on links and after
ward at tea on porch. Her crisply
tailored suit is of checked homespu
in cream and brown, and the jacket
has Tuxedo revers turning back to
show a simple sport shirt of wash
able silk. Her hat of light straw has
a flexible brim which may be turned
down to give shade when desired.
her shoes are especially good-loo- k

Ing, with' their comfortable sport
lines, low heels and well-polish- tan
leather.

The mandarin jacket idea Is carried
into sport realm, as evidenced by
mis new country club suit (7675)
wttn its loose coat faced with con
trasting material. The coat is of navy
blue witn contrasting material. Th
coat is of navy blue serge piped with
checked blue and white velour the
mater'al of the skirt. It is unusua
to find a sport jacket unbelted, bu
tins new box coat is distinctly smart
Under the coat is a blouse of hand
tucked handkerchief linen with tiny
i rms.

the
the

the

There are costumes for the Country
ciud lr one lives in the country
ana costumes suitable for a trip out
to tne club from town. This (7545)
is one of the latter sort, a neat andpractical suit of mixed homespun
which looks well anywhere. Suits of
this sort are beloved by English
women, who wear tbem traveling andJn the jrolf links nnd out on themoors. ltn tne good-looki- suitme cnown correct accessories a si
pie sport shirt of white linen, a small

hat and sport oxfordsnam ian leather with broad low
Keeis.

POruri.AXD. April 'Jti. ricase give
recipe at your earliest convenience for
niarshmallow tapioca cream. Alao for rice

not too ricu. inunKing you.
MRS. B. W.

1HOPE the following is what you
Hhe name, however, is some-

what vague.
Marshmallow tapioca cream. Two

cups milk, 2 tablespoons fine granu-
lated tapioca, 2 egg yolks, 2 table-
spoons sugar, 1 teaspoon vanilla, 4 to
6 ounces marshmallows. Cook the
tapioca in the milK until clear and
thickened, then pour it over the egg
yolks beaten with the sugar and salt.
Keturn to the double boiler and cook
two minutes, stirring constantly (or
just until the egg thickens). Pour
over the marshmallows and stir well.
Serve hot or cold in tall glasses with
or without whipped cream. If desired
a little chocolate, coffee, maple or
caramel syrup may be used to vary
the flavor.

Rice waffles. One cup sifted flour,
3 level teaspoons baking powder, 1

cup hot boiled or steamed rice,
teaspoon salt, 2 teaspoons sugar, 2

eggs, 1 to 3 tablespoons melted short-
ening (according to how rich waffles
are wanted), about cup milk. Have
the ric-- cooked until very soft and
mash It to a pulp while hot, adding
the shortening and the milk. When
smooth and cool beat in the egg yolks
and add the flour, sifted with the oth-
er dry ingredients. Then fold in the
stiff beaten egg whites and. if nec-
essary, add a little more milk to
make a batter that will just pour
easily. The exact amount of milk
cannot be stated, since the rice is
likely to vary in the amount of mois-
ture it holds. Bake in a hot, well
greased waffle iron.

If sour milk is more convenient,
use H teaspoon soda for each cup
sour milk and omit Hi teaspoons
baking powder for each H teaspoon
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soda used. "Knack" and practice In
using a waffle iron is essential for
good waffles.

PORTLAND. April 12. Dear Mica
Tingle: (1) Will you pleaae give direc-
tions for smoking aainion. (:!) Have you a
recipe for Jelly roll without milk or wa-
ter? 3) la it possible for a perron to
make cheese at home without the fixtures
they have in cheese factoriea? 4 Since
coming from the middle suites here I can-
not bake good bread. WUbyou please give
me a recipe for making five or six loaves?
Thanking you. MRS. J. B.

fresh fish. Scale, cut half down the
back and remove the backbone. Cut
in pieces about 6 inches long. Place
in strong brine (3 pounds salt to 1

gallon water) for 24 hours, keeping
the fish well below the brine. Re-
move and drain 4 hours. Smoke (on
wire netting or wire screen trays) 10
to 12 hours, according to thickness.
Use spent tan bark or hardwood
chips smothered in hardwood saw-
dust. Remove from the smokehouse'
an4 dri) in t h f Klin tn ! rilVH Or ri rV

I in a fruit drier or very slow oven.
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paper, pack in boxes and keep in a
cool dry place.

(2) You can use for a jelly roll the
sponge cake mixture

' (either with or without 2 or 3 table-
spoons melted shortening: folded' in
just before the egg whites) or you
can use angel cake mixture. Neither
of these contain water or milk. Re- -
cipes for both of these and for
"standard" jelly roll mixture have
been given recently in this column,
or can be found in almost any cuok
book. Let me know if this is not
what you want.

(3) Cottage cheese, of course (either
in fresh broken curds or salted and
pressed in folded muslin between
plates or boards) can be easily made
at home. The cheese may be flavored
(before pressing for 24 to 48 hours)
with paprika, pimento, Spanish pep-
per, sage, chives, caraway or celery
seed or parsley. It can then be
sliced, but is quite different in tex-
ture and flavor from "factory cheese."

Most kinds of cheese are besf made
in a factory. Gouda cheese, made
from whole sweet milk, is recom-
mended bv dairy authorities as "best
adapted to home manufacture out ot
all the 100 varieties of cheese on the
American market.

To make this cheese you need
washboiler (to serve as a "vat"), a
curd cutter, a wooden mold with
loose bottom, a thermometer, a press
and a cellar or other cool place for
ripening, as the cheese should be kept
at a temperature of 60 degrees Fah
renheit for three to eight weeks be
fore it-i-s ready for eating; 100 pounds
of milk will be needed for 10 pounds
of Gouda cheese.

Considerable care has to be exer
cised, both in making and finishing,
and I doubt if it would be worth
your while. If, however, you wish to
learn cheese making, you should
study carefully the bulletins avail
able at the public library, as the de
tailed directions necessary would oc
cupy too much tepace in this column.

(4) if you have ever made good
bread it is probably not a recipe
you need, but a little study of your
materials in comparison with those
you formerly used. Is your yeast
good and fresh? That is a very com
mon cause of failure Have you
made a "doughing test" to find out
how the flour you are using compares
in strength with what you formerly
used? Possibly you need to try
different brand of flour. If so, no
recipe would help you.

A good recipe for white bread was
given in this column last Sunday. I
hope you saw it.

Do you understand your oven? Do
you use the right temperature in rais-
ing and baking? Do you use pota-
toes? Do you prefer "long" .or "short"
process bread? What are the chief
faults in your bread? 'Perhaps I might
help you if I knew the answers to
these questions.

. ALBANY. Or.. April 12. Dear Miss
Tingle Will you please print at your
earliest a recipe for U rhubarb conserve
made with oranges, raisins and rhubarb;
also recipe for (2) prune or plum
conserve, a recipe for (3) green tomato
mince meat and (4) could you tell me
how or what proportion sugar and glu-
cose is ustd, or is It used in commercial
tannins, or what is used that gives
the Juice such thick, rich flavor, and could
one use it in home canning? I would also
like a recipe for (ft) kippered salmon, if
it could be made at home. Thanking you
for the helpful things given through your
columns and hoping for an early reply,
I am, A READER,.

1. I give below a recipe for rhubarb
conserve with oranges. Many vari-
ations are possible.

I must ask you to wait until
nearer the plum and tomato
for these recipes. Watch this column.
Write again later to remind me if you
care to do so.

4. I am unable to give commercial
recipes. It glucose is used in com-
mercial canned goods this must be
stated on the label. Various propor-
tions of glucose and sugar may be
used in domestic canning, the par-
ticular proportion depending partly
upon personal preference and partly
on the kind of fruit. Let me know
what you had in mind. Glucose is
less sweet than sugar and should be
quite flavorless, so it cannot give a
"rich flavor." If you are interested
in commercial canning you can prob
ably obtain technical manuals on the
subject from the state library.

5. I have no recipe for kippered
salmon exactly like the commercial
kind mct frequently seen in the
local shops.

Smoked salmon prepared as above
in the answer to Mrs. J. B., but very
lightly smoked and not dried out,
may be cooked by plunging into hot
fat or hot water and brushed when
cold and dry with "liquid smoke"1

One kind of home kippered salmon
is made by salting as above, then
brushing twice with liquid smoke at
intervals of 12. to 24 hours and hang
ing to dry a little. The fieh is then
steamed or cooked in hot water to
which a little liquid smoke is added
When drained and nearly cold It
should be brushed over first with
liquid smoke and then with hot oil.
Possibly some reader may supply a
better recipe.

Rhubard and orange conserve No.
1 Six pounds prepared rhubarb, six
pounds sugar, one pound oranges, one
pound fige or raisins; nuts if desired.
Wash and string the rhubarb and
cut into one-ha- lf inch pieces, arrange
in layers the sugar In a pre-
serving kettle, add the orange juice
(or orange pulp cut in pieces, as pre-
ferred), the figs (sliced), or the
raisins (stoned). Let stand over
night. La;t the orange rinds stand

brine over night, then wash in
cold water until no longer salty. Chop
very fine in the food chopper or cut
in fine shreds, as preferred. Cook in
barely enough water to cover until
tender, then add the cooked peel and
the water in which it was cooked
(boiled down to half the original
volume) to the rhubarb and sugar
and raisins or sliced figs, and cook
until of the desired consistency. 'Add
from one to three cups broken nut
meats (according to preference) just
before taking from the fire. Store
like Jelly.

If desired the proportion of oranges
to rhubarb may be varied and both
raisins and nuts omitted. Or sliced
preserved ginger, or dates, or prunes
may be used in place of figs or
raisins.

SALEM, Or., April 16. Dear Miss
Tingle I have received many valuable
suggestions from your column and will
you kindly give directions (by letter, if
possible), if not through the paper; (1)
sweet pickled cucumbers, such as we buy:
(2) candied cherries, for use In cakes and
desserts, also (3) ta there any home-metho-

of preparing the Royal Anne cherries used
for garnishing? I think the boughten
product is put up with the use ot alco-
hol. With thanks. MRS. W. H. W.

I am glad you find this column
useful.. It is, however, impossible for
rr.e to send replies by letter.

1. Recipes for pickles will prob
ably be given either in this column
or in a separate article nearer to
the pickling season. Watch this col-
umn. I do not know what kind of
pickles you buy.

2. I have not space for a candied
cherry recipe today, but I will cer
tainly give one before cherries are
ripe.

3. I cannot supply recipe for any
particular commercial brand of cher-
ries. The original Maraschino cher-
ries were, of course, flavored with
or put up in maraschino, which is a
liqueur. This certainly is not used
at present. I have no commercial
recipe for Maraschino cherries. Sev-
eral domestic recipes for "imitation
Maraschino cherries" were given re
cently in this column and will prob
ably be repeated as soon as the "time
limit" expires. So watch this column.

In reply to Mrs. M. w., Portland, 1

have to say that a recipe for Mexican
beans with chile was given March 13
and cannot be repeated at present.

Smoked 6almon. Use perfectly Wrap each Piece in thick paraffined ! can never send recipe by mail, but

if she will write again explaining
as closely as possible just what she
means by "chile beans and any other
dishes of such nature" I will try to
help her. Are the dishes wanted (1)
bean dishes, or (2) mixed dishes in
which chiles are used (tamales or
tamale pie, for instance), or (3) meats
cooked with chile, or (4) egg dishes
with chile? I think a Mexican cook-
book can be found in the public
library.

PORTLAND, Or., April 7. Kindly give
recipes for chocolate marshmallow frost-
ing and for butterscotch pie. Thanking
you, MRS. L B. W.

I hope the frosting given below will
suit you. Several variations are pos-
sible. There are also "chocolate
marshmallow frostings" made with
commercial "marshmallow cream."

Chocolate marshmallow frosting
2 squares unsweetened chocolate. 1

cups sifted confectioners' sugar, 3 ta- - 1

blespoons cold water, 1 egg white, 6
ounces, marshmallows. M teaspoon
vanila. " Melt the chocolate and
marshmallows dver hot water. Beat
the egg, sugar and water over hot
water. Combine the two mixtures,
add the flavoring and cool. Use for
layer cakes or cup cakes or use com-
bined with whipped cream and nuts
in French pastry.

Ordinary boiled frosting (w'lth egg
whites or yolks) may be similarly
combined with chocolate and marsh-
mallows. '

Butterscotch pie No. 3 Hi cups of
milk. 3 level tablespoons, cornstarch,
1 cup dark brown sugar, 2 to 3 ta-
blespoons butter, 1 egg, 1 teaspoon
vanila extract, mix the cornstarch
with 4 cup cold milk. Heat the re-
mainder milk, combine with the corn-
starch and cook until thick. Add the
sugar, butter and egg yolk and cook
over hot water until the egg thick-
ens. Combine with one stiffly beaten
egg white and the flavoring and turn
into a previously baked pie shell.

The top may be left plain or cov-
ered with a meringue made of two
or three egg whites with one table-
spoon sugar for each egg white used

r with marshmallow (slightly melt-
ed in the oven) or with a combina-
tion of the two; or with chopped nuts,
or with pounded crisp butterscotch or
caramelized sugar (with or without a
few nuts) put over the top of the pie
just before serving; or with whipped
cream or a mixture of whipped cream
or meringue (with or without a gar
nish of pounded butterscotch).

There are a number of fillings
(some of them very different from
the above), all known as "butter
scotch pie." Several other different
recipes have been given recently in
this column. Write again if this is
not the one you want.

I hope the above recipe may also
suit the needs of another correspond
ent (Mrs. T. B. P.), who wrote some
weeks ago asking for "butterscotch
pie filling made with cornstarch."
Slightly caramelized sugar might be
used instead of brown sugar if ore
ferred.

EUGE.VE, Or.. April 10. Dear Miss
Tingle Please give recipe for pineapple
Bavarian cream mentioned in vour column
as suitable for pineapple pie filling.

MRS. S. H.
Pineapple Bavarian cream One- -

half package gelatine, one-ha- lt cup
cold water, two cups grated pine
apple (juice and pulp), juice of one
lemon, from one-ha- lf cup to one cup
sugar (depending upon personal taste
and the sweetness of the pineapple).
three cups whipping cream (or "cof
fee" cream, used with vinegar!. Soak
the gelatine in the water until well
swollen: then dissolve over hot water.
It fresh pineapple is used, scald it
with the sugar. This is not really
necessary with canned pineapple, but
it is sometimes convenient to heat
the pulp a little In order to dissolve
the sugar quckly and completely.
Add the gelatine and lemon juice and
cool until It begins to thicken. Then
fold in gradually the cream, whipped
tif f. When the mixture is beginning

to hold its shape but is still just soft
enough to settle evenly it may be
poured into a previously baked pie
hell (the above quantity will fill

two small or one large deep pie), or
into Individual tart shells, or used as
layers for a "layer pie." or a fancy
mould (wetted in cold water), or
small individual moulds, or a brick
loaf pan may be used for moulding.
In the latter case the cream may be
served In slices like ice cream. If de-

sired the mixture may be allowed to
stiffen a little more and may then
be piled in rocky heaps in tall serv-
ing glasses. If preferred, a pie also
may have this "rocky" surface.

The mixture may also be used as
filling for a charlotte ruese or for a
"surprise cake," where a deep hand-
some sponge or angel cake Is hol-
lowed out and filled with cram, .

slice being taken from- - the top and
replaced to serve as cover.

Strawberry Bavarian cream may be
similarly made and used, and makes
a very attractive dessert. The crushed
berries in this case must not be
scalded. The fresh pineapple has to
be scalded to prevent the action of
a ferment in the fresh Juice which
acts on milk and eggs.

VANCOUVER. Wash.. April 21). Dear
Miss Tingle: Your answers to correspond-
ents have been of help to me, and 1

would like your advice again..
Please tell the best way to wash or

clean & reversible cape, one side dark
blue, the other fawn color, trimmed with
silk fringe in a mixture of the two colors.
The material is wool serge. I accidentally
spilled whipped cream on the garment
and the fringe on It Is dusty and needs
clearing. I hope to see &n answer in the
next Sunday paper.

Thanking you in advance for your val
uable advice, MRS. H. H. S.

Probably your wisest plan would be
to send your cape to a professional
cleaner. You might easily spoil tne
light color in your amateur etforts.
If, however, the cream stain is not
very large or conspicuous .and if you
are careful and skillful, you may be
able to remove the stain by sponging
the spot quickly and carefully with
warm soap suds to which a few
drops of ammonia have' been added.
Be careful not to get the cloth too
wet. When dry you can go over it
carefully with carbona or some simi-
lar cleaning fluid. Possibly treatment
of the fringe also with carbona may
prove satisfactory, but I hesitate to
give much random advice without
seeing the actual garment. Of course
you will shake, beat .and brush the
cape and the fringe to remove any
loose dust before applying any clean
ing fluid. Washing would prooaDiy
spoil the light color, hence the wis-

dom of sending the cape to a reliable
professional dry cleaner.

In reply to Mrs. E. R. (Warrenton,
Or ) I have to say that her request for
the address"of Mrs. J. C. H. (Colum-
bia highway) appeared In this column
April 17. the date she desired. If Mrs.
J. C. H. has not already communicated
with Mrs. E. R. perhaps she may re-

spond to this second request. It is
never possible for me to send per
sonal replies or to supply tne names
and addresses of my correspondents
without their consent.

THIS WILL ASTONISH

PORTLAND PEOPLE

The quick action of simple witcb-hase- l,

hydrastis, camphor, etc., as
mixed in Lavoptik eye wash, will

Portland people. One girl with
weak, strained eyes was helped by a
single application. Her mother could
hardly eew or read because ot eye
pains. In. one week she, too, was
benefited, VV'e guarantee a small bot-

tle of Lavoptik to help ANY CASE
weak, strained or Inflamed eyes. Alu- -

inum eye cup FREE. Skidmore Drug
Co. and all leading druggists. Adv.
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High-Nec- k Blouses Now
Favored in Paris.

Smartest Model Just Such
Were Worn '20 Years Ago.

are plenty ofTHERE in the shops, but un-

doubtedly the smartest models have
the high neck now favored in Paris.
Some of the high-collar- blouses
fasten at the back and the straight,
high stock-coll- ar is lightly boned, or
furnished with metal supports. Just
such blouses were worn 20 years ago.
And like the models of that era, these

d, button-in-bac- k 1921

blouses are of handkerchief linen
beautifully hand embroidered on the
front.

One shop-i- s showing very good
looking house dresses made of white
linen and as fresh, crisp and fetch-
ing as a trained nurse's uniform.
The linen frock is all in one piece
and is easy to get into and out of.
Box pleats down front and back give
graceful lines and at a low waist-
line is a narrow patent leather belt.
Capacious pockets are set at either
side of the skirt In tront ana me
collar is finished off with a flowing
tie of soft black silk. In one of these
well-c- ut linen dresses, with white
stockings and low-heel- black
pumps, a woman will look exceed-
ingly neat and attractive about the
house of mornings.

Attractive and practical kimonos
are of Chinese blue cotton crepe with
butterflies and posies embroidered in
colored wool. The embroidered pat
tern is gracefully disposed over tne
back and fronts and sleeves of the
kimono and the fluttering butter
flies and flowers in pale yellow,
mauve and pink' show up effectively
on tne Diue oacKgrounu. j.hc
kimonos have long pocket sleeves ana
the sash is tipped with wool tasseis.

Odds and ends of handsome riDDon
are offerea at D&rgain uiiwo "i""
and down the aisle odds and ends of
hoc- frames, also at bargain prices,
ore obtainable. Put ribbon and
fnm toeether and you have
wnnrierfullv smart handbag for
spring. One such bag just completed
was marie of black and silver hro- -

At One-Ha- lf Regular Price
From Factory to Consumer

We guarantee to match any
shade perfectly except

white or money refunded.

One dozen Fringe Nets 80c

One dozen Cap Nets - - 65c
POSTAGE PAID

(K!5 Whitney Bldg, San Francisco

Jew la the Time to Get Rid of Theae
I'Kly Spotn. .

There's no longer the slightest need
of feeling ashamed of your freckles,
as Othine double strength is guar-
anteed to remove these homely spots.

Simply get an ounce of Othine
double strength from any druggist
and apply a little of It night and
morning and you snouid soon see mai

advantage

Mk J 0RRECT

BE BY A
IN

caded ribbon. The frame is of gray
shell. Inside the bag is a lining or
apricot tinted .with a little shirred
pocket for vanity belongings.

Black frocks of canton crepe, taf-
feta and crepe de chine are very
fashionable and these black frocks
demand black footwear. Dainty as
gray suede slippers and silk stock-
ings may be in themseives or with
a gray or light colored costume
they can spoil the style of a black
frock. Patent leather pumps should
accompany the black frock and black
silk stockings of beautiful quality
with white clocks or fine ribs. For
women who prefer .high footwear
there are dainty buttoned hoots of
patent leather and fine twill cloth
for wear with black frocks and these
boots are S3 lightly fashioned, with
thin soles pretty lines, that they
are as comfortable as slippers.

Tuck newspaperR generously around
and over the top before you close the
trunk lid. If you do this it will not
be necessary to wrap up each garment
separately before packing away
your moth-pro- trunk will take care
of everything. Cedar and lavender Is
a pleasant preparation with a fresh,
clean odor that is not disagreeable
as p.nme mot h nreven t vps are.

4

Moments
It (here a aurrestion of in-

delicacy when, for an instant,
the arms are raised perhaps
to fix the hair?

Especially at the seashore,
women of refinement find natur-
al freedom and trace by knowi-
ng- the little beauty secret of

Del atone is preparation
made scieotificallr correct for
the purpose of removing hair
from the face, neck or under-
arms safely and easily

Beauty peHmlitrta bm Dalatone
hmUM It ICatVM thl aklD
clear, firm mod parfactlj
smooth.

De la tone hi my to

every jar.

At Any
or Department Store '

WAY TO GET

RID OF

There is one simple, safe and sure
way that never fails to get rid of
blackheads and that is to dissolve
them.

To do this get two ounces of
calonite powder from any drug store

sprinkle a little on a .hot, wet
sponge rub over the blackheads
briskly wash the parts and you will
be surprised how the blackheads
have disappeared. Big blackheads,
little blackheads, no matter where
they are. simply dissolve and disap-
pear, leaving the parts without any
mark whatever. Blackheads are
simply a mixture or dust ana uirt ana
secretions from the body that form in
the pores of the skin. Pinching and
squeezing only cause Irritation, make
large pores and do not get them out
after they become hard. The calonite
powder and the water simply dissolve
the blackheads so they wash right
out, leaving the pores free and clean
and in their natural condition. Any-
one troubled with these unsightly
blemishes should certainly try mis
simple method. Adv.

TOE NAIL

How to Toughen Skin so Nail

Turns Out Itself

A few drops of "Outgro" upon the
skin surrounding the Ingrowing nail
reduces inflammation and pain and

even the worst freckles have begun to so toughens the lender, sensitive skin
jin...r while the liehter ones have underneath the toe nail, that it cao
vanished entirely. It is seldom that not penetrate the flesh, and the nail I

more than an ounce is needed" to com-- i turns naturally outward almost over J

pletely clear the skin and a!n a night.
beautiful clear complexion. "uuigro is a nanniess anuaeptic

Be sure to ask for the double manufactured for chiropodists. h

Othine, as this is sold underever. anyone can buy from the drug
guarantee of money back if it falls to store a tiny bottle containing direo-remov- e

freckles. Adv. tions. Adv.
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FITTED CORSET HYG1ENIST
YOUR FAVORITE CORSET DEPARTMENT

Unguarded

DEL-A-TOf- ZS

ill Druggist's

SIMPLE

BLACKHEADS

INGROWN

THIS WOMAN'S

EXPERIENCE

Brings a Ray of Hope to
Childless Women

Lowell, Mass." I had anemia
from the time I was sixteen years old

iiii iiiii n nniiand was very ir- -,i"rur- - v l did
rlpantn p

' mi:iiv ::) iiilii ii, 1i art

dor washing I would
taint, ana nave vo
bo put to bed, my
hfsband thinking
every minute was
my lasf After-readin- g

your text
book for women 1

took Lydia E.
Vege-

table Compound
and user! the Sanative Wash, and have
never felt bettor than 1 have the last
two yecrr. I can T7ork, eat, sleep,
and feel c; rtronr cs can be. Doctors
told m: I could never have children
I vas too 7eal; but after taking
Vegetable Compound it strengthened
me bo I avo birth to an eight pound
boy. I was trell all the time, d'd all my
work up to the last day, and had a
natural birth. Everybody who knew
me was surprised, and when they ask
me what made me strong I tell
them Lydia E. Pink ham's Vegetable
Compound. Use this testimonial at
any time." Mrs. Elizabeth Smart,
142 W. Sixth St., Lowell, Mass.

This experience of Mrs. Smart is
surely a strong recommendation for
Lydia E. Pinkham's Vegetable Com-

pound. It is only one of a great many
similar cases.

Simple Way to
tfnd Dandruff

There 13 one sura war that bu
never failed to remove dandruff a

once, and that Is to dissolve it, the
you destroy It entirely. To do thisl
Just get about four ounces of plat
common liquid arvon from any drug
store (this is all you will need), ap
ply it at night when retiring; us
enough to moisten the scalp and ru
it in gently with the finger tips.

By morning, most if not all, of you
dandruff will be gone, and three
four more applications will complete
ly dissolve and entirely destroy ever
single sign and trace of It. no matte
bow much dandruff you may cave.

You will find all itching and dig
glng of the scalp will stop instantly
and your hair will be fluffy, lustrou
glossy, silky and soft, and look an
feel a hundred times better. aqv.

Joyful Family Reunion
"Two of my brothers, a sister.

well as myself, have been chroni
sufferers from gas in the Btomach, in
digestion, pain In right side near ap
pendix and liver trouble for man
years. My sister tried Mayr's Won
derful Remedy with such good result
that we all took a course of it and i

helped in each case. Ijist Sunday
had a family reunion in celebration i
our recovery, and what we all di
eat." It is a simple, harmless prepa
ration that removes the catarrhn
mucus from the intestinal tract an
allays the inflammation which causi
Dractlcally all stomach, liver and lr
testinal ailments, including append:
citls. One dose will convince or mone
refunded. The Owl Drug Co. ahd drut
gists everywhere. Adv.

Pinkham's

Not A Blemish
mart the perfect appearance ef her
complexion. Permanent and tampnrary
skin troubles are dfectively concealed.
Reduces unnatural color and corrects
greasy skins. Highly antiseptic.

Send 15c. far Trial Sum

j FERD. T. HOPKINS V SON, New York


