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rate. Cut down alongside the back-
bone from either side and pull It out,
taking care not to cut the skin. The
largest of the side bones may also
be removed with a sharp knife. Wash,

FOOTWEAR FOR SUMMER ALWAYS SHOULD BE
LITTE MORE ROOMY THAN WINTER SHOES

Many Xew and Interesting Modes in Gloves Make Appearance Fabric Gauntlets Worn With Tailored
Trotter Frocks That Have Long, Tight Sleeves.

wipe dry and place in an oiled baking
pan, Bkin side down. If onion flavor
is liked, colorlessly fried onions may
be strewed over the shad at - this
point. Sprinkle with salt and pepper
and blanket in the fish with finely 1 vUr? . IiMkSsifted bread crumbs, which will keep
all its juices inside. Sprinkle some
oil over the crumbs and bake in very
hot oven for 10 to 15 minutes, ac-
cording to thickness of the fish. y

NEMdlfeERVICEplacing a pancake turner under each
end it is easily removed to a hot plat-
ter. Garnish with sprigs of parsley
and pieces of lemon. May be served Featuring

in the bottom, then put in the fillets
of shad, cut in servings and sprinkled
with a little salt, then pour the to-
mato mixture over it. Bake in me-
dium oven for 45 minutes. The lid
of the casserole may be removed the
last ten minutes, allowing contents
to slightly brown.

Creamed Shad on Toast,
One cup of shad picked free from skin

and bone (may be canned ahad), two
tablespoons butter,' three tableepoons flour,
one tablespoon catsup, one . teaspoon
Worcestershire sauce, one cup of milk,
one-ha- lf cup of cream, one-ha- lf slices of
toast.

Heat the milk. In another pan
melt the butter, stir in flour, cook
together and add hot milk, whisking
until very smooth. Add cream and
the seasonings, add the fish. 'Dip
slices of toast quickly in and out of
boiling water, butter them and pour
the creamed fish over. Serve at once.

Shad la Shells or Ramekins.
Prepare as for creamed shad, place

in oiled shells or ramekins and cover
the top with oiled or buttered bread
crumbs. Bake in oven for 10 minutes.
Serve with sauce Tartare or Norwe-
gian sauce.

Norwegian Sauce,
Two tablespoons freshly grated

horseradish, one cup thick mayon-
naise, mix together.

Shad Pie.
Prepare as for creamed shad. Place

in baking dish and cover top with

with any melted butter sauce or
cold sauce, .like sauce Tartare or sauce ana a run assorimenT orPiquante.

"
- Flanked Shad.

Prepare the shad as in above
recipe. Sprinkle with salt and pep
per and irush over with oiL Oil the
oak plank-an- d place it in a hot oven
until it begins to give out a blue
flame, then place the fish on it, skin
side down. Bake a three to five- -
pound shad 20 to 30 minutes, accord
ing- - to thickness. When cooked,

$4.00 to $9.00
6.50 to 13.00
3.00 to 10.00

Self-Reduci-ng Corsets
Wonder lift Corsets --

KopService Corsets -
spread over with parsley butter, or
pour melted butter over it and serve
from the plank with pieces of lemon
and little brown potato cakes.

.Another way is to remove the shad
The prices of the following Specials
are a Most Attractive Inducement
See them in yoar tavot ite Corset Departmentfrom the oven 10 minutes before the

cooking is finished and arrange
border of mashed potatoes all around

mashed potato smoothed over or piped
on from a pastry bag. Put a spoon
of grated cheese and a dot of butter
here and there. Cooked rice, maca-
roni or spaghetti may be used with

the plank. If done with a pastry
tube in fancy border, little nests may
be made in each corner and filled with

he grated cheese on the top.cooked green peas or any diced,
cooked vegetable. Return the plank
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SELF-REDUCIN-G

Steamed Shad In Spiced Vinegar.
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to the oven to finish the cooking and Cut the shad in two-inc- h squaresdelicately brown the potatoes. In
this way the whole dinner may be and sprinkle with salt. Place in an

oiled steamer over kettle of boilingserved from the plank. water. Steam for ten minutes, or
Stuffed Baked Shad.

Scale and clean a three to five
until cooked through, but not suf-
ficiently to fall apart, the
pieces in a crock or bowL and coverpound shad, cutting off the fins, but

leaving on the head and taiL Wash with a cold, spiced vinegar... Slice AND
and wipe dry. Rub the inside well onions and a lemon on thd) top and

dust over with paprika,- - allowing to
stand over night before using. Willwith salt and fill the belly cavity with

any preferred stuffing, then sew it keep in cool place for more thanup. Oil a fish sheet or baking pan
and brush the fish all over with oil a week. Very fine for lunches or sup THAN A Bpers.from a pastry brush. Place the shad
on its belly in the pan, in semicircle iSlllOSpiced Pickling Vinegar.

One quart of vineg-ar- , weakened withif preferred, and put in a very hot
oven for the first 10 to IS minutes. water It too strong-- ; one-ha- lf cup of whole

mixed pickling spice, one-thi- cup of oil,
salt and sugar.until the fish begins to brown, then

X XX Put the vinegar and spices on to
moderate the heat, baking from 30
to 45 minutes in all, according to
thickness, allowing 10 minutes for
each pound up to four pounds, then
five minutes for each additional
pound.

Eighteen Other Circlet Models
$1.00 to $5.00

The Circlet ts adjustable and control the figure
above the waist at the corset does below.
Together they Complete Correct Corseting

boil, seasoning with salt and sugar
enough to take away sharpness of
the vinegar. Boil gently for 20 min-
utes and strain. When cold add the
oil and pour over the cooked fish.
When all the fish is used this vine-
gar should be strained through a

The shad, being an oily meated nsn,
may bo cooked without basting when
the heat is great enough to seal up

footwear purchased now
SUMMER over the wool sport

of cool weather time
will be sure to feel comfortable and
easy later on when donned over thin-
ner hociery. Summer shoes always
should be a little more roomy than
footwear worn in cool weather.

Many new and interesting modes In
eloves for summer wear are appear

very fine strainer to remove all
particles of fish and set aside In a

the juices and keep them inside the
fish. Remove to hot platter and gar-
nish with parsley and lemon. Serve
with drawn butter, parsley butter or

jar for future use. When ready to
use for another batch of fish, if too
weak, reduce by boiling and add aany of Uie melted butter sauces.
little more spice and vinegar, if nec
essary.Parsley Butter.

One-ha- lf cup of butter, one table
ing these days. For tailored trotter
frocks that have long:, tight sleeves
there are fabric gauntlets with tops

If the housewife makes her own
spoon very finely minced parsley, one vinegar as a housekeeping byproduct

it will greatly reduce the cost of thetablespoon lemon juice. Cream but-
ter 'in a bowl as for a cake, adding
lemon juice a little at a time, then

pickled fish.
imitating: filet lace cuffs that look
Tery mat, drawn up over the sleeve.
Seal brown kid gauntlets with trim- - Shad Salad.

Two cups of flaked shad, free of skinadd the parsley. Put on ice until

and the one man in all the wide, wide
world that I love.

Jerry, dear, please don't think me
bold. You said you wouldn't bother
me any more, and asked my forgive-
ness for the words you spoke if you
only knew how I'd love to recall them.
Tou have gone to the mountains to
forget, I've heard. So how else can
I tell you?

My pride alone has kept me from
writing you before, but love is the
greatest thing in the world, 'tis said,
and I have found my love in you,
dear pal.

It is I who beg to be forgiven. I'm
wrong. I thought when I turned you
away It was best for both of us. But
it wasn't. It's lonesome here without
you. Will you come for me?

All the love in the world from your
devoted PEGGY.
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ready to serve. A liberal piece placed
on the very hot nsh soon melts in.

and bones; two cups of finely-mince- d cel-
ery or spring cabbage, two hard-boile- d
eggs, mayonnaise to mix; lemon Juice,
head of lettuce and clove of garlic.Shad, Spanish, With Rice.

Two to three pounds of filleted shad. Cut the garlic and rub it around theone-h- af cup of oil, two cups of boiled rice,
one cup of fish stock (made from trim-mingr-

two cups of atrained tomato, three
onions sliced, one green pepper minced and
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one clove of garlic cut up small.
Heat the oil, add the onions, pepper

mixing bowl. Put in the cabbage or
celery with the fish and season with
salt, adding sufficient mayonnaise to
mix. Blend well together and add
lemon juice to taste. Line a salad
bowl or small platter with the heart
of lettuce leaves, place salad in the
center, garnish with rings of the
hard-boile- d eggs and dust over the
whole with paprika.

and garlic, cover and allow to cook
slowly for ten minutes, then add the
strained tomato and cup of fish stock
and season with salt, pepper. Oil a
casserole and spread the boiled rice

miners of beaver brown kid are ready
for homespun sport coats. A silk
plove tor wear with summer dresses
is trimmed all up the long: wrist with
shirred puffings, held in place by in-

visible eiastics. To give correct for-
mality to the afternoon tailleur are
two-clas- p white kid gauntlets that
have cuffs cut in scallops and bound
in black-Al- l

sorts of new trimmings on
spring undies! A chemise and step-i- n
set of orchid radium silk has disc-
shaped- insets of white radium, each
disc encircled with orchid French
knots. Nightgowns that are specially
smart are of orchid radium silk em-
broidered with blue forget-me-no- ts

and trimmed with bows of orchid and
blue ribbon, reriwinkle blue is a
new lingerie color, and nightgowns,
chemises and step-in- s of this lovely
blue shade, in handkerchief linen, are
favored by the spring bride. The gar-
ments are trimmed with bands land
motifs of apricot, linen, or with white
Irish lace.

Jabot frills are In high favor this

The Wases of Sin.
"Bredren," exclaimed the preacher

as he came across a portion of his
flook engaged In pursuing the god-
dess of chance.. "Don yo' all know
It's wrong to shoot craps?" "Yas,
parson," admitted one parishioner
sadly, "an' b'llve me, Ah's payin' fo'
mah slns." Arkansaw Thomas Cat.Real Love Stories1

ARGARET MINE Today I am

M' lonely and sad and ill, my
heart aches for one little touch An Appreciation

lizing trick of straying to the bal-
cony and the last night you came to
the studio. ,

I love you, Jerry. There is no one
else I could love but I guess I didn't
realize just how much until you con

of your hand. They say I must be
patient, yet how can I? r

I dream of you when I sleep, and
when I awake your wistful eyes

.(9)haunt me from the little ivory minia
ture. I hear your voice in golden rmmmwsong and silver laughter, and In little

laiti

fessed your own love, and then I sent
you away and well somehow it's
not . been right since, and I'm so lone-
some. I want to be just a girl not
an artist, not a tailored girl of busi-
ness, "cause I'm only just (I confess
it. though perhaps I shouldn't) a
little girl who wants to wear a flim-
sy, puffy pink frock, and be held and
cuddled and loved.

There! I shouldn't be so sentimen-
tal, but I'm horribly blue and lonely

caressing murmurs. Oh, Margaret, '&J FIRST AMONG CLEANERS

spring, ana tne daintiest are of pin-tuck-

net and Irish lace. Usually
the collar- - is a round, turned-dow- n
eton, with the Jabot frill fluffing out
below a pert little black ribbon
cravat.

The handbag has come into Its own
and Is recognized now as an extreme-
ly important note In the costume.
This spring handbags are small, andare gay little affairs full of color and
charm. The young woman in the pic-
ture (1S51) wears a black frock, black
hat and black gloves, and the strong
note of color contrast is focussed in

er purse, which Is made of tiny, bril-
liant bird plumage, the feathers ar-
ranged to form a pattern that resem-
bles rich tapestry. Inside the purse
re pockets for the inevitable mirror.

The handle la of braided gold cord.
The sleeveless sweater (1182) which

Margaret, I miss you so!
I often think of our first meeting.

You were so delicate and fragile, an
evnnisite wild-flow- er girl in your

numerable, and it is easy to pick up
just the right color contrast for yur
tailored suit of dark twill or tweed.
Pictured (1386) is a set of vestee-and-colla- r,

made of cream sponge, with toanemone gown. You were a beauti-- i
hrirlesmald. my dear. And now,tangerine embroidery and border.

opens down the front instead of g-

a clip-o- n, is of canna red silk,
bordered In gray and over-plaide- d

wUh lines of gray and black. .. It has
a xwice-aroun- d sash of plain canna
red, faced "with gray, and the long
scarf, also of knitted silk, matches
the sweater. This exclusive outing set
of sweater and scarf goes with an
equally exclusive costume; the skirt
of pleated .white flannel, the tailored
shirt of pleated white linen.

The veste and collar styles are in

The vestee is sleeveless and goes or mlthis marvelous June day. the anni-
versary of Zalea's wedding, I must
lie here in this stupid hospital, the
most wretched and miserable man in

like a slip-o- n or jumper. The collar
is separate and may be left out' of
the tout ensemble, though these little

Women of discrimination who recog-
nize the best, whenever and wherever
they encounter it, are responsible for
the widespread popularity of The
Premier, now in use in over 600,000
homes. We appreciate the prestige
they have given The Premier.

collars, turning back over tailored
jackets always look dainty and fresh

BANISH THE FIRST
GRAY HAIR

JO NOT despair when that first gray hair
appears. Keep your youthful appear-

ance by tinting gray, faded, streaked or
bleached hair instantly to its original color

ny shade of brown or black. "Browna-tone- V'

the modern hair.tint, is guaranteed
absolutely harmless to the hair, scalp or
Bkin. Easily applied at home. Will not
rub or wash off and cannot be detected.
Sold at all dealers 50c and $1.50. Trial
bottle sent direct for 10c The Kenton
Pharmacal Co., 613 Coppin Bid a.,
Covington, Ky.

BR0WNAT0NE

existence!
Forgive my crossness, dear. I m In

a much better mood now. The nurse
d took my writing mate

when springtime comes around.

and just had to fess up. Still, It's
only repeating what you said you
hoped I'd say, so it can't be so
awfully naughty, can it?

Somehow, bits of your pleadings
come back to me as I work, and I
just want to toss it all up and fly
into your arms and be comforted and
let you stroke my hair and have you
tell me that everything will come out
all right as you did once years ago,
it seems, when at college I thought
mid-ye- ar exams were overwhelming
me. 'Member? We were pals those
days nothing more, but I know now
that the best pal I ever had has be- -

rials away. Think of it! My being
hv a nurse no larger thanfor all kinds of oven cooking. It

may be skinned, the largest of the myou though not half as sweet norside bones, as well as the backbone, ELECTRIC VACUUM CLEANER COMPANY
Cleveland, Ohio

lovely. Alter a ni -

In and announced to me that in aremoved, and from one fish we have
two fine filets or strips lengthwise FX

FLAVOR OF SHAD IS PRIZED
HIGHLY IN EASTERN STATES

Scarcity and High Price of Fish Causes Housewives to Regard Flesh as
' Rare Delicacy for Luncheons.

or the fish, containing only the small week I'll be dischargeo irom nere,
which means that I'm no longer inest of the bones.

Fillets of Shad, Spencer Method. come more than a pal, and dearer,
cut the skinned, partly boned fil

lets into pieces suitable for a servine--

pieces, am quite respectaoie looKins,
and in three weeks 1 11 be with you
In the Virginnie sunshine at "Heart's
Content!"

The little new moon shines blithely
in through my west windows, a white
gold promise of June dfeams and

W InttiuWDip each piece into salted milk, then
into finely sifted bread crumbs. Areaten rapidly. Think of the oppor range on an oiled baking panBY EVELENE SPENCER,

Fih Cookery Expert. 17. S. Bureau of
Fisheries.

tunities it affords for conversation nnntnL Ana so i ewuu-uj- u,sprinkle with a little oil or melted
dear, with all the love in my heart- -

IT NOT eo obvious as to be FRECKLE-FAC- E
lat, and bake in a very hot oven
(600 F.) 10 minutes. Serve with
Maitre d'Hotel butter or sauce Tar- -

Real, thinking conversation in which
one meditates a-- well as converses.
The kind referred to by Dr. Samuel
Johnson when he told Boswell of a
function he had attended where there

r called an axiom that anything
I feel that my chum's love storywhich Is plentiful and cheap Is tare.

Fillets of Shad Baked. , inn much 1IK6 a story uuun. mwas a great deal of talk, but no con FIRST AMONG CLEANERSkeep and now that she is happilyfceld in slight esteem, while that
same article or commodity, under
conditions of great demand and high

versation. Think of the opportunities Place the skinned and partly bonedstrips of shad in an oiled baking pan.
Sprinkle lightly with salt and pep- -

for that while one carefully picks the ried I feel there is no naim
ine-- . . . ,Krt Sun and Wind Bring Out Ugly Spots.

How to Remove Easily.price, becomes much songht after and bones from the shad."
Womaa Is Silenced.

way bacK, wnen we werejjer ana squeeze over a little lemonis held in highest regard? uice. Jitnce finely some slices of grade in ochoo my chum, Mary, reit
head over heels in love (ir children
Avar H r lovel with a boy in our grade.If she were not convinced, she was bacon and strew the bits over the

$5 down $5 monthly
Phone as for dmontratlom In your home.

Smith-McCo- y Electric Co.
884 ALDER ST. Bet. 3d and 4th. Phone Main H4111

"Buy Electric Goods From People Who Know."

I have found this so with the shad,
whose run Is now at hand. On the snaa. Bake in hot oven 10 to 15 min

Here's a chance. Miss Freckle-lac- e,

to try a remedy for freckles with the
guarantee of a reliable concern that itI'll admit he was stunning, tall and

Pacific coast, where the Columbia utes, according to thickness. Place dark and handsome, dui ne i.ilooked at a girl, so Mary s affections 4 will not cost you a penny unless 11and the Sacramento rivers yield their on a hot platter and garnish withsprigs of parsley and pieces of lemon removes the freckles; wnne n it uw
give you a clear complexion uie w
n.nA in triflings)

or lemon butter.
Lemon Batter.

were for naugnt- auu. " -

but me, for to me she raved, by the
hour.

When as a freshman; he was as Simnlv eet an ounce of OthineCream four tablespoons butter andwork in two teaspoons lemon juice. double strength from any druggist
and a few applications should show
you how easy it Is to rid yourself ofPlace liberal dot on each serving

of fish.

signed to a seat beside her in history
class she was so agitated by his
presence hat she could hardly recite.
It was tragic then, although I laugh
now She continued to adore him for
three years, until he went away to

Shad a La Menniere. FEETatiaa a X,a Meumere: 9 nmmri nf

the homely irecKies anu bji. a. ucauu-fu- l
complexion. Jtarely is more than

one ounce needed for the worst case.
Be sure to ask the druggist for the

Aniihln strength Othine, as this
vi uau; xaoiespoons or butter; 1 table-spoon minced parsley; juice of one lemon.

Roll the pieces of shad in salted strength is sold under guarantee of

; Cuticura Is The
Best Beauty Doctor

Daily use of Cuticura Soap, with,
touches ot Cuticura Ointment now
and then, keeps the akin fresh,
smooth and dear. Cnricnra Talcum
is also ideal for the skin.
liaiUhdrmWlUllBt.llf. KaUtea Ujbaa," Sold

Soap 2Sc OtatmaotSSandfiOe. Tikaatte.

at least silenced.
When, later. I visited a fine fish

market in St. Louis, ito., I saw a
wonderful display of fish for sale,
all arranged In artistic fashion, gar-
nished with green stuff, lobsters, etc.,
and in the place of honor, with all the
other fish draped becomingly about
him, lay a fine shad. As I had re-
cently come from the Pacific coast,
I gasped in amazement, and at once
inquired the price. It was 40 cents
a pound. I bowed my head. Here
was the shad come into its own. A
king among fishes.

At one of my first meetings in St.
Louis, I inquired of the audience of
housewives, if they ever served shad
as the piete de resistance of a com-
pany luncheon? They began to smile
and I was informed with a unanimity
of .expression that if they could
achieve the magnificent appearance
of a whoi shad, the success of their
luncheon was assured!

Flak Considered Delicious.
I smiled as I reflected on human

nature. The bones were as formid-
able in a shad as in
a one, to be sure,
but because of the 40 cents a pound
n one ever considered the bones at

school, and I don't believe she had
ever even epoken to him.

Time passed and she moved from
the town and he was away at college
snd finally left the town to establish
himself. Last summer, she came to

riour. the fish having been cut in money back il It tans 10 remove
serving pieces, fry in very hot oil Instant Relief forSoreJired,TenderorAchingFeetfreckles.until nicely browned on both sides.

visit me and one day we stopped at
the schoolhouse and were sitting in

rtemove to a hot platter. Melt thebutter, add the lemon juice and finely
minced parsley, allow to boll ud and r old seats reminiscing at a grear TRALN YOUR HAIR AS AN

ACTRESS DOES.pour it over the fillets. rate when in walked the boy of old.
nearly lost my heart myiseii. xne y My Kn, bred, awofea FTShad With Grated Cheese. years had taken his bashfulness andShad with grated cheese: 2 nnunr f No class of people dvote as much

millions of shad annually, it is least
regarded by the housewives. I am
not speaking of the epicures who al-
ways recognize the best, but their
number is always small.

I am going to illustrate my point
by telling a little story. Down in
Sacramento, Cal., where very fine

had were selling for 10 cents a
pound, I was extolling its merits to
an audience of housewives.

'Flme Flavor Men Hoard.
The shad belongs to the oily meated

"variety, who carry their fat in their
flesh, so I called attention to its
richness. Its fine flavor, how it was
always much esteemed by connois-
seurs In the delicacies of the table,
"who gladly overlooked its multitu-
dinous bones for its .luscious ss.

I was detailed in that city
to tearh the housewife to eat the
cheaper fishes of her own locality,
ana tne shad, happily for me, was one
of the most abundant and least used.
The much-interest- women watched
me cook the shad and afterwards
partook of it. They accepted the
bones with the meat and patriotically
determined to educate their families
anew on shad as a worthy addition to
the family menu.

At this point a rather unconvinced,
petulant-voice- d woman broke in with:
"Can you suggest some way that I
could serve shad at a luncheon for
company? With all those bones, do
you consider it fit to serve when one
has company?"

"Yes, I do." I replied earnestly.
"Much better for company than for
Serving at a lunch which must be

nueis or snaa; cup or cream; juice time to beauty as do actresses, ana no
inci mnt hft more careful to retainl lemon: l tablespoon minced T,urnv

he and his Iriena joined our gossip
party.

After a. whirlwind courtship they
were engaged before either left town Beanty Unsurpassed1 teaspoon Worcestershire sauce; 4 table-spoons grated cheese: 2 tablespoons butter;

and develop their charms. Inquiry
develops the information that in hair

2 tablespoons catsup, eait and paprika that summer.
Place the fillets in oiled earthen Mary told me then that she had

always adored him as she remem-
bered him. I was, flabbergasted. Sure-
ly, true love is rewarded and matchesall! They were there, that was all.

care they nrea it raanneruus 10 m"
poo with any makeshift hair cleanser.
The majority say that to have the
best hair wash and scalp stimulator
at a cost of about three cents, one
need only get a package of canthrox
from your druggist; dissolve a

in a cup of hot water and
your shampoo is ready. This makes

. TirMie-- whamooo liauid to sddIv it to

ware or glass baking dish. Sprinkle
with salt and pepper, brush over with
the juice of lemon. Bake in very
hot oven 10 to 15 minutes, according
to thickness. Melt the butter, add

The woudi fully raflaed,
pearly whit rompleTton
rendered, brhtas back the
appearance of youth. Rs
salts are instant. Highly
antiseptic. Exarts a soft and
soothing action. Over 73
yean in use.
Semf 15 c for Trial She

are written in the etars. M. C. H.It was a fish for the epicure!
It is owing to the abundance of

salmon that the shad have never
really become very populaar on this Jerry, dearest: Please come anding the grated cheese, stirring until

smooth, add the other seasonings.coast, so as the result they are among kidnap me. I'm wrong and I'm awfullv
happy to edm't it if it will bring you
down het-- to 'steal me, as you once
said it would.

FIBB. T. HOPKIITS a SOItblending ail together. When fillets
are about cooked, add the cream andthe. cheapest of the food fishes. It You're footslck! Tour feet feel

tired, puffed up. chafed, aching.minced parsley to the butter mixture. sweaty, and they need "Tiz."I thought my work meant lots to
is so with the shad canned here. I
have fouml it very fine flavored and
reasonably priced, and an addition to
the family menu when the fresh shad

all the hair instead of just the top of
the head. After its use the hair dries
rapidly, with uniform color. Dan-
druff, excess oil arwi dirt are quickly
dissolved and entirely disappear
when you rinse the hair. After this
your hair will be so fluffy it will look
much heavier than it is. Its luster and
softness will delight you, while the
stimulated scalp gains the health
which Insures hair growth. Adv.

then pour over the baked fillets of
shad. Serve at once. "Tiz" makes feet remarkaDiy fresnme, but somehow my paint brush and I . ! ft'.

known.
Get a box of "Tls" at any drug

store and end foot torture for a
cents. Never have tired, schini;.
sweaty, smelly feet; your rhois wtil
fit fine and you'll only wish you had
tried "T'" sooner. Accept no substl-- ,
tute. Adv.

and sore-proo- f. "Tiz" takes the painpalette have just conspired against
cannot be obtained. me, and the result is that my lasBaked Shad, S?eneer Method.

Scale, remove the fins, head andAs the shad corJiins a high per- -
and burn right out of corns, callouses
and bunions. "Tiz" Is the grandest

er the world has everthree paintings are all wearing redcentage of fat, it ia particularly fine tail. Open down the belly and evisce- - hair and my thoughts have a tanta


