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Ths fruit or flowsr motifs weare

— —— - Blkae;dbln' llmll:r sometimes bes buttonholed to the towlanind a “
- . . 2 = 5 chee Yy applring ire water, or|sprawly design of stems and Jeaves ™
imanian or Bulgarian Effect Is Used in Horizontal Stripes—Lines of mmdery Run Straight ?y haunng with vinegur, or apply- | connected the scattersd motifs.
ross i i Sleeve—Lower Edge of B Gathered. ng flour under a bandage. In cuse| And an [nteresting festurs of
Across and Out Through Wide Kimaso £ of severe bleeding rinss the limb 80 | these naw towels was thit they
Mpnd will flow back to heart snd | were not of the conventional white.
; wind a (owél around. making a|For s gray and pink roem theré

thick knot on inside of limb and |were pale gray Mpen towels with
thrusting & stick through the knot roge-pluk frult: for a mauve-toned
e to tighten {t. This tourniquet must | ;oom wers pals lavender linsn

. )
6 not he keépt on for more than an|towels with mauve morningglories: "
hour. : pale-gresn linen towels with appll-
¢¢ e Wy qued grapss of whita linen and &
¢ Some odd and rather charming |stéems smbroidered in black werej. ®
towels of linen. appliqued witn | oBVlously for & cool green-toned
coleTed pattérng’ of fruit and flow-|TO%™. 3 iy
(EFf, are ready for guest rooms and| Pyer so cunning are fa<hlons for
bath rooms In summer cottages|little pecple just, now, end tha
where all furnishings ars gayer and | Franch fashlons for children havé
leas formal than In the town houses. | many new and captivating features
Several of thess Interesting towels| Small topeoats for the promensade,
were noted the other day | for instance, ara of bhright greéen
woman's exchange whera the ldtest|oloth with military embroidery In
attid smartest créations fn  hand|tan, 4nd tan cord frogs across the
| noedlework are always on exhibl-|fronf. To mateh thess gay little
|tion. The towels were of good size|conts are tam hats of gresn ‘cloth
and wersa made ut_sofl. heavy linen.| with visor brims embroidered in tan
The ends were scalloped and but-|=nd black ribbon sireamers at the
{tornholed and the border pattern on|back

THOMEMADE VINEGAR BEST
AND QUITE EASY TO MAKE

Spoiled Preserves and Canned Fruits Which Have Worked May Be
Used to Prepared Condiment,

oot Saver Shoes

When hot days come, tired minds, bodies
and feet should have absolute relaxation.
Not all women can go away to sea shore,
mountain or country. Every woman, at
home or abroad, can however give her feet
a luxurious vacation in“‘Foot Saver” Shoes.

She can wear “Foot Savers” continuously,
with pride and satisfaction because of their
beauty and style. o

.

BY EVELENE EPENCER. half gallons or gallona. half frult Shccan.change from ultra-fashion footwear
Coolery i,  Tnit 1 then filied up with water. Or hav- .
i Ma’.,’h.fﬂ“si:unb.'” by ing plenty of spollad canned fruit, into mﬂl"‘ﬂlﬂuﬂy comfortable “Foot

Savers” and enjoy complete rest in mind
and body.

now &t hand, s=slads and a1l | helf full, then filled up with water,

The frult having been well sweeot-
manner of cold dizhes are much ened to begin with, we nead no

In order, and fish seems to be the| gddition of sugar. So we Llie the
most appetizing and appenling food- | mouth of the container over with
stuff to form the basie of these|s glean cloth and put in a warm or
dishes. Spiced and piekled fish, [ *unny pluce.

both smgll and large. may be Alcohol Developed First.
quickly and éaslly préparsd and| The first stage of development i&

1:\' THE summer sanson, which is]| Wé have placed il in alarge crock,

""Foot Saver” Shoes are an unusual com-
bination of Fashion and Comfort. The
comfort giving features are in-built, invisis
ble but ever present. The outward parts
are modeled according to the latest edicts

Ikept on hand for plenie lunehaes, | RlCOohol then the winging ceases and Of Dame Fashi 3
dala. | dinndcy and suppers, When :z:‘;_‘;c :t;zdi:tzg:‘nt;i}:lo;\‘;"ﬁ:! ::: st
v . . [ 4 5 : = a“ " .
?ﬁ::f’;ﬂ;’i I:rr“nzzlt\il"—::kti;fh'h:: aleohol changes Into vinegar. Then Women of every age and station YDI.I can buy FOOJS“", Shm in a mul-
when preparéd by the housewife|the “mother” a gelutinous eake, inlif “F S "Sh titude of beautiful atyles. in all the puhr
pren 3 . 3 inlife, wear Ioot daver oes. po

hetself, the cost is very small The|{Orma and the vinegar may be care | - Elderl sov th leathers. For example the strikingly
whole thing ‘lies in getting an corked “The visher the TFoit in eérly women enjoy the com-

appetizing flavor and muoh of this

el L B T M0 sugar, the stronger the vinegar. By fort and foot strengthening qual-
fepends upon the kind of vinegar allowing It to stand wnd “ags” for g !q

unique model shown above which is made
of fawn buck trimmed with tan calf, also

:{_j:hilgmfh“mﬂ‘:r:?;-'“‘r’:;- E have two or three months at least be- itiee—Younger women prefer black buck with dun metal trimming. The

“soused” whose flawgr has been mo| pioS BMRE 106 EIRYOR 13 VAR, them because of their style and prices are consistent with the quality—

jruined with the evil:tasting a€ld in| ooei ok perfume. 1 never noticed beauty_ within every woman s reach,

| which they were souged as to render| ;.. pleasing & fragrance vinsgar .

‘E,'_MT unfit for use by peérsons who,5u13 have until I hegan making my Buy two pairs and wear them alternately:

Apprecinte dolicacy rather than|gwn 1 think thore is something Each $ il 1 d

strength in condimental flavOring. | fapeinating Lo owecy —Hobronseii ach pair will wear longer and your feet
With thé uee of fish, vinegar Is| who loves to minister to her fam- ' will have a vacation every time youchanae

a naecessity, afd the more one uses|jiy's needs, in working and experi- shoes

fish the more one's appetite de-|yenting in unknown fields. "

T'f:-)ih'lﬂ :Jii‘k!err n:-.d :u'i;is {lo correlr:rt The making of wines, cordials and .
tha amount of oll in the fish itsell.| yinegars would come undér this Old w t & Kl_ng
| that which I used in the cooking | head In past centuries dvery house- S’ or maﬂ

|MrT in salads and ssuces Conse-| wife worthy of the name brewed as| The most wonderful Tenth and Morrison Sts. ‘

quently, to. be abls to menufacture| wall as baked and many had a stili- Portland, Ore
| vinegar as 2 by-product of the|rpem In which homemade wines, Arch-Fltﬁng Shoes M f y d i Cmm i b
anufactured sn Cincinnali by

average houschold is a dlstinet| cordiala and vinegar for family use
THE JULIAN & KOKENGE Co.

'Iacnnom)'. and when [t comer to the|and all kinds of toilet vinegars for ever produced.
L sutumnal pickling season, [t be-| beautifying the women of the
900' A lesZ |comes a very definite saving if the| family were prodiuced. There were

«S.‘/E"pazz .Z"GCIE 703 | housewife has several gallons of| elderberry and mitlberry wines,

;y" 7z vinagar of her own making to draw | blackberry cordinls pnd all sorts of
Qrres ? lupen, to say nothing of the comfert| aromatic vinsgurs [

iof knowing its source and of always Vinegar Good for Mayonnaise.
|
|
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h i eady -
having It on hand, ready for use. When possessing vinegar the
Vinegar Price High, source of which Is known, it may

[ ‘E —

All over the country T have found | bé used insteéad of lemon julce in

| women eAger Lo learn of the mak-|maronnaise making and in salads| poq vinegar at the end of & few | infusion Is obtained. 'The dried | with vinegar. Allow to steep for
'Ing of vinegar, pt it sells as high us|and sauces of all kinds. When Dre-1 weeks, instend of as many months, | leaves, which come put up in bet-| two weeks, then pour off the vine-
|!|£| cents & g puring a dish, especially for chil-

7088 Proel7ony

. in some states. a8 1 had also made the error of | tles, may also be used In the same gar. If not strong enough fill again
LiZierz Wk A7z I have found wery little written on|dren, 1 healtate to use the chsap| putting it in & cool celldr. WRY.
W szg_g’fcc{ —eet | te art of vinegar making, except|Vinegar of commerce, not being sure = It the contalner is piaced In a Celéry Yimegar. with fresh leaves and pour In the

it n commercial way, by the hun-|of iis source warm closet where there is soms sume vinegar. When a strongly

ldreds of gullons with an eéxpensive| On returning home after & ¥8ar's| reai vinegar, left in an open con- Fiil'a quart dar with well washed | flavored infusion results, bottle and
LIPON blouses of black or dark outfit which would he of no ugs to| EOECR, © found vinegar which Xiater, ft will quickly besoms fro- | SSIETY leaves and cover them in’gork it

S WiiTa wadl TEresy By Sras Al the housewife. 1 searched libraries “:“ “ltf:“::ni- °frl'l'!”"'[‘f'i'”‘_§f“"- I; pregnated from the Iatter and will
Seell i hosieg iat a {tor faformatlon which would bene- ‘ ) 51 fIragran nggar ro rap'dly through the steps of al-

1nt a hoginner, but declded that the|De¥e ever iasted. and wns made

cohol and arrive at the acetic acld H 5 t
bright color, In Roumani lart of making vinegar was a lost|from  raspberries. It had been or vinegar. The bacteria from Eh‘!| Ow O a e ral'U er’:}r am
garian effect. The lines of joné—save with a plant and factory|fAlartédl as raspberry wine and| .1 vinegar will attack the naw nt |
broidery run straight n * At |—s0 I get out to experiment for :&;““3" ’““_“fr"”:‘-’“ not racking | jre aigohol stage at opce, and the
SHrouEt e wids Kinbns slkisss myself and am golng to tell about ;“d“’l“ aleohol stage—it had pro- | g.yajapment of “mother” In ‘the Or 106 a Ha - Olt nd lass
=" b {my “indings” In the rambling|®fded Into ihe acetic acld one |y uia at the aleoholle fermentation
and llrtk.ll]wnlut and sleeves are manner of my experimentations. uhen} tlhb motller_ forms, and was alage Induces the acetous fermen-
piped with color to maich the em- | 1 remembered that when I was|"0W full fledged vingar and well| vion b {he  alodhol becoming PR
broldered design The lower a¢ i

of the biouse s alightly gathe

a ‘child I used to see my grand-|"€p? N10 the Pergsin.. not dix. | O¥'dized and acetic acld or,vinegar | Entirely New Method That Never Fails and Takes Only Ten Minutes
imother making wvinegar with thea B ! 8118 the result of that process.

! S turbing the less or drege in the -

Into a wide, straight belt that fiis apple ””["5; and cores =But Ifyottom of the jar and strained it Rrossss Short fu Summer. Byeryone loves strawberry jam.|juice and flavor being bolled away

around an extremely low w I  iisdy r?lu'ji_ll t:-' d“..m\_.e";._uf'?r t:l::; two or three times, using the finest| In the warm summer weather, by | o'y "conna on bread or hot bis- tha ennnon’litca'l‘ I‘e}?g I:‘rncns:“t?éf
Cool as oan ba for summer are l"l;ol.t'l‘l! :n‘ "n'l.'-ﬁhn'l“il‘ﬁ L The hc:‘!l strainer the last time, then aliowad nmceedlng RE last _‘ndicatmi' d" cults, rmlhim: séems to equa} i1, Ite quires only one minute's boiling and

sleevelssa pajama suits of cream i 15 et um:,m emeEan 18 it to u.e!u‘le in between and firtally, housewife u:'n have k‘“m\ﬁrﬁ:ﬂr?athi wonderful flavor makes children of | thereby saves all the fruft to pro-

ponges with piptngs of T allow the clder to ferment, which| oo Well cleared, bottled it. When | for use in a few weeks. us all. Untll now, however, an ox-|duce 80 per cant more jam.

i I began using it. T was struek by | housewifa has ample storeroom and pert was required to make {t. Until| © 1 tad 1
ared sllk around the wide armhole, e md T s It | the discovery, to me, that a vinegar| is fond of doing up fruit andmaking | P WAE nequired 1o ma expensive. | tine or preservative. Tams and joi:
V-nack openlng, edge of tunie and |prass, and so is not applicable 10| gould possess as fragrant a bouguet | beverages, she will find that she|AZW #80 I RS product of fruit. |llss made this way last indefinitaly.
irotuser. There I8 a narrow sash of ”"'; f‘;“‘" h_DT_N(:\J_"';'r % wotia mrait a3 the finast wine, Every time I|can produce all the vinegar for has .aoh'ed the problem so :ha; Certo positively saves lllmn rrﬁ::
the peach silk alzo ia b(?”:\:,' .‘.:.Hn down the skins|oned  thls vinegar in a French | family use, pickling. :;‘-'f "|°"“ I;gi everyons pan make and eat this de- | flavor and guess work, It makes

Paris has & new umbrella which ad ok ._";l-;‘\__” '”.y“ = ;ur dressing, or on & salad, my olfac- | desirabla fruit, M.m”r' rult, o | liclous conserve. all Xinds Of Surns and Jeliten with
At firat glance makes you wonder | ¥ ," ]vll -mhll le supar- SOKy senise Waa [}ermentm! with the ““d,mms of eIt Over truit, jame do To Make Strawberry Jam by the|gfresh or canned fruit—some you
llr el g Jelly and mixing a 1It SUEAT—A | axquisite. fragrance. of the rasp- | jellies and even from the peeling Certo Process: hav ver made before. It is high-

You are heving right, the{ cup to a gallon of juice—then put-| perrfen A= it ripened. its hright| and cores of apples, herionly cost | “erlc h T sz . % ey L) RGe Derore. 1E
stlek of the umbrella does ting it away In a warm placa to| salor . & = - b her Inbor. It is sauch Interest- Lrush well in single layers about |1y sndorsed by national authorities
gturid wpright and malke « -'v*'ctk 'H"f)i"‘\-’\ J 1 have :{;aric'lr:dpgnilgw Ir'.?c" thhm:? St In;nﬁrork that T think she will feel | tWe quarts pof ripe berriss, using|and cooking experts. Every woman -

with the line of the spread ! foind this take montiE ulim‘- 1 "!'ghis “Enner;:_ umt; meur:::ls; ATRTE ToP tiie VADhE th W npLhEE wooden masher and discarding all| who tries it recommends i to her

sr, but slants at o decided angle hefore the process is complete. Ho|that a lttle of It was sufficient | of the monetary saving. 7 g::eﬂ vlré; ﬂeu}uzo 4 :;uﬁs crluﬁhed friends and says ehe'll never be
umbrellas  with glanting [ looked for n shorter method. to give acidity and at the same time| With a supply of vinegar on hand, nn;-:{ i.-,]aéec{,:.cfs?- ihlla: :;:‘:r: o b“‘ i d 1y 100

eome in vory large aizes i Canned Frult Good, it also contributed the penetrating | the housewifs may alsc be inter- )7 P o - . e SRS hANS: Fesip ot gy 1

are used by porters and Men | - aroma which aded much, from tha| ested to prepare a few bottles of |into good sized preserving kottle.| athers are in the Carto Book of
hotel and ship entrances, Most | Go through the fruit closet and| %Com=, W0 e:thrtlclnm ¢ £om er. | flavorad vinegars which will con- | MIX well; atir hard and constantly. | Recipes which will be given to you
g W idi el e et b ] caretully sorutinlze its  contents ;u-]ﬁod f:ru“ oo dt'llﬁ'hll‘! ?{:agns; tributs much to the:sessoning and Bring to vigorous boll asd boil hard | by your grocer when you get Certo.
protected and the big umbrella is Look ?!h[r any r:‘-t!lrt-‘rl!‘ fruit, Jr.'lilrl Orlof smeil snd also hr';glhuing the | tasts to any salads, sauces or dishes ;i‘i”fm‘ﬂulftl'. cnménus&i;}' gzlill:rltl:g- Extra coples sm-.t1 free |f you wlr;ie
as good as an awning when nnr-| aam Wwhich has hot kept as well 8% c.nae of taste, as it {5 a matter of | 1o Which they are added. e i b oy il ott'e | to the Pectin BSales Company, Imc.

L 2 ) e ity it might, or shows slgnas of far- : ; o * T = (scant % cup) Certo, stirring it in| 105 East Avenue, Roohestar, N. ¥.
B0 ia T Sansi. ot menting.” Ono Somelimen puls awas | PIFIOR FhoTe (he one bagins ase Onien Vincgar. Wail' Lot stand § minuis ORY. b3 | Gut o botcle of Certe From yous Bre:
ST b maraithotured b T4 lier | frult towards the end of the season (s Half fill a jar with sliced onfons, | the olock: stirring occasionally;|par or druggint today, k

St P | containers which are not of the Flum Jam Used. then fill up with vinegar. ‘When |gkim and pour quickiy into sterilized | giart the new—tha
dinesn Iﬂf‘ ’“d‘“}'_"'“ ‘J"('-blj '_'""‘JTF'II“" t, ‘becauss dvery othsr available Last summer I took a half gallon | the Infusion is well seasoned, pour | giasses. Resuit Ix 10 half-pound|gurs, quick, etonom-
l:d _'?Im:‘" ; ‘If.;‘_ﬂ-"lr;'- ool e bas been filled. Bomeatimeés it)of plum jam or preserve which had | off. bottie and cork. glnsses of strawbaerry Jam for total | jeal way of making
:n:{:,-':.‘n“‘-'\,;flr;i,': '1J:l'1n1,!\ ‘}:: ,r" Ke#ps, ather times It does pot, and| been put away two years previdusly Garlle Vinegar. : cost of 87 cents (strawberries at 8"!‘.|jam’ and jellles,

way and the ordlnary umbre
tipped generously In her direet
Bas an uggravating way of catech

there ig hardly a cupboard where|In a glass contalner, with only par- Place a number of pesled and cut|d Dex and sugar at 6¢c Jb.). You'll never return to
frult is kept that ecannot produee|affin to =eal it. and which I was| . oo of garlic in & small jar and Fhis Certo process banishés all|ine olg “hit or miss"
some elderly jam ar jelly not up|afraid might. be questionable for fiil up with vinegar. Allow to stand the guess work or worry as perfecl | mathod:

e

% to the mark for tabhle use. table use. I neéded vinegar, so be- rall B ad, the our off, | resulis ars certaln. Unlike the old|

lm..!n ey ‘mlill,-:—.r_». | It Is !rn?‘n this source that the|gan by removing it to laru;r Elass E::ut‘;:ld :o:,'.'fu" L method of “pound for pound” mix- =
Fruit I8 the smart decorstion for | vinegar can be made at no cost. If| vessels and filllng them up with : ture bolled for thirly or mora min-

Ungerla now Chemises and step- | the frult ¢ light in color, peaches, Water. Then I sat it oubside In tha Tarrngon Vinegar. utes. with consequent loss of fruit

;ms of orahid u: pink rndlt:rnlnl.k- -{p]—iu-ots some kinds of plume, as|sun to ferment. with just & cloth Fill a jar with tlhe erusch ]uvrr

AVE pedrs. apples, grapes and to- B * R A b . tied over the top to keep out tha|of thoe tarragon plan over In

matoss embroiderad in soma con- | well as any apple product It will D

n TRW. & N dust. it stayed out In the opan | with vinegar, aliowing to stand’ for
ig:gt‘ivunm vlm:;:;: :‘r:é?f;ﬁ ti,uma ,[,-‘.i;': for several weeks of hot weather, | two or more weeks untll & sirong
{from berries will be of & reddfsh|but would not get heyond the aleo-
hue. But when It stands and “ages” | hol or wine stage. I had avanted to
| it makes no differsnce from what-| Maks it into vinegar rapidly, but
ever kind of fruit the vinsgar is|became in!eri.!sted to see what would
{made, whether from bright rad|RBppen mext, so bottled It -and
berries or pale golored frult, ag it|corked it lightly. not air tight, but
|ages the Eright color fades and the {‘:‘D‘"lz tﬁ;?f(::ttthhoec‘:‘flﬁ; and placsd
‘el ou'che Jlght Brown olor 52| After three months I examined it
{ the ordinary vinegar and found only one bottle wase vine-
| & (ole gur, now resdy to use, the remain-
| Crocks Arve Best. ing ones were still plum wine Had
Having assembled all frull re-| I put in 2ome “mother” and so in-
:jen:ted from table uss saleot A& sult-| troduced the bacterian of vinesgar,
|-.;ble container to hold the frult and| this would not have ocoured, but I
the ndded water. Wide mouth jars,| was just interested in experiment-
:gnlicm or half gallons In glass, or| lng and learping the things which
larger crocks arg the best, Use np| it thkes time to discover.

Aplcuous place; at onae sids of the
front on the chemise; on the outer
#ide of the lag In the step-in

Pink and white it {a (#00) and
knitted with fine yarn and silk
threads in an entirely new stite!
which gives the suggestion of u
Bandiome metalasss fabrie. The
eunning little frock slips om over
ths head and in perfectly loose and
Stradght, the fringed sash holding
it in gracefully at the walstline
The plaln neck opeénlng and short
sleave add to the cool, comfortable
#ffect. In two minutes or less one
eéan slip into this dalnty costume |
and bes ready for breakfast.

The graceful little frock (15%4) is
of whits knitted silk with plpings,
siash and shaded strips pattern in

(Suirejell) '
“MOTHER NATURES YEAR ROUNDJELL MAKER

' metal containers. Casks or smasall Wide-Mouther Jar Best, == of

the skirt in the new Indlanure red| i barrels are used by those going into I have said that to make vinegar is
-4 gorgeous and vivid red :_*.-.-l it on a large smhle‘ hhut :lh-;.al::sre“l:; quilckly it must be put In a warm i that constant is
fashlon approves for sport wear this had better try her han irst w jace to ferment. Now I was to
BOASON, {j“tth the frock goes o cape | the smallar amounliun;: “‘fiﬂlt to E‘carn that the Inrger the surface . ?ﬁ}ﬁ"fm@“ﬁ '
athered to a lon throw-scarf = - - s achieve a oask after she has demon-| axposed to the air the guloker It own: That
E‘rmued in red. And Kum costuma Is 1594(' Tz .Z:u—.:-.kz.rz;’;? QE ﬁf'&a strated her abllity with the small| will reach the acetic acld stage. The " mn::gn ides. m‘;gﬁ
eompleted by a sallor or Indlanure -?ed. Ll .tg e | quantity. Beslies, unless one has| reason the plum wine was so slow |a'd mols Preseri Tahista all
red straw with twisted scarf of h i & quantity of spolied clder or wine,| in changing from npicoholic to thas ' these ATe QVercome. l
white knitted silk. & red and white | Without a supply of simple remedies | immedintely with while of eg2E,ithe average person has only 8| acetic stuge was that, unwittingly, |o'f Justs M-‘éhm l‘i’“-l.:
tassel drooping at ome side of the |and first-aid needs. which completely shuts oul the alr, | jimited quantity of fruit fermenting| I had put it in & glass jar with a '* :mdht .dh"a_ gl A
brim. Medicines there should be for| reliaves the pain and hastens the (g 5 time. verys small mouth. If 1 had had ' This modern method i sbeo-

Nothing hangs on the flgurs with | stomach and bowl troubles, for fev- | healing process When a jar of fruit I=s opened and| it In a erock or cask I should have harmiess, entails modist-

AucH perfect grace as & knitted silk | erish conditions, for sore throat and In cases of diarrhoes or dyssntary | found “working,” or littie odds and 333 Boils!
fabric and small wonder that the| bronchial affectlons; material for| give raw beEnten egg several times alends of stewed frult are collected,
knitted sport euits are popular!|the making of hot applications and | day. This furnishes food in & tran- | place them in a half-gallon or quar!

Thin one (183%) s of almond gresn| mustard plasters; something to glve| slent coating for the stomach and jar and add as much water as frult

i
j
|

£
:
;
|

B, 8. It is guaranteed to ba
vegeiable in all its remarkably offac-
tive medicinal ingredients. 8, B. &
T i e
Found,—that gleriens feeliny that on! .
comes with & elear, pure, ruddy com- {n two sizes. The larger
l‘ .lui:-. R -¥ @more eoconoraloal

i
Egi
78 EE

phone connections s not. earrles| Apply to the afflicted parts and in tard In a glash of tepld water will But if put in a warm place to
along some sort of a medical kit. It| 10 minutes wash off and put vase- | usually dé the businoss expediti- | bagin, It Boon commances to shoot ;
may be hours before a doctor can be| line on. Re-wash off and put vase- ously. Put hot applications over . up littls bubbies =and  “sings”™ Gouraud's
summoned and brought to the scene| llne on. Repeat two or thres times | heart and at fe#&t and rub extreml- | merrily, knowing no euch rules as 0 " * l C
rienta ream

. Son Thets 8 No reward Is offersd, bscauss they
sk in a closs atitch that shows a|in case of chill ar collapse and, of | keeps the patient from extréeme | Tie a cloth over the mouth of the J | overstonodollar, are lost fom!l‘!ort-\o r?:::ttli:: '“ll_éob:
striped effect The jacket gqnd|courss, bandiges Adiesive plaster| weakness untll the organs rest and | {ar and place In a2 warm corne: or if you m 14 you Jose ““m?.', There u'hut one
skirt are embroldered with white|®nd soms st = Iseptic Solutlon| nelure resumes sway. L MU SOy, JUR0S, BN ILALES ! ‘d‘l. t nswer—"“1 cut out new fad treat-
allk floss and the sash has long tas- | for cuts and bruise Sunburn can be Yelisved quickly | somewhers near the stove or wher pending ;:l:l Ig ments and guesswork; 1 used one of
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