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STUNNING POCKETS MADE OF LEATHER
~ READY TO BE PUT ON SPORT SKIRT

Tailored Frocks for Schoolgirls Are of Wool Jersey in New Java Brown or Russian Red Shades and
Are in One-picce Models, .

ous articley and I was trying to find
something to her liking.

"1 wonder if you would like this"
I sald, exhiditing a large sofa pll-

low.
“No., thenk you.™ ashe renlied,
pleasantly,

"Well, to Lell the truth, T don't
blame you much.” I told her..confi-
dentially, “1 think myself that It ia
awfuily gaudy and 0 upreless’

R7TE For Frroy Ford ror coleye,

yoleels all ready to the frock. 30 llege glrla,
tumn sport | 40d other girls the moho-
noekely | ETam st the lsft (above the
- heaart) but the ¢ ia at the

| center front of

thoe

. vary
poae As blouses
the mide a
pping The J
are matehed becdiiss (
el stead of =lippi
et With | syer the head = n deep surplle -
apecial | line at the front orosslng -
st o mixad gray mport skirt, |10 fasten ng ‘ P .
| 2 F
or & akirt in Llnck and whitle woel L. and the o rery | ‘27"0‘? LMV"-Z T
A 11 on the bip. The ustte Is| Eppmr s [“p[/p?—‘.,
” e of wool or =ilk goy and | s
| school zirls o
A . I. ’ girla | o, ng bands of the material LTI,
are of oW Javi | gug the V neeckline, surplice
brown or g1 3 and | fron and make narrow cuffs op | course the g0 glirl must have
are In one-ple model s | the t, long sleeves. | her
and buttons down the f ) | The very young women are the|
collar o ‘B 57 'ih tweald , | onen t mnxiousy to affect the|
=, & new rkirt which glves an en- |3
with = Ekirt o Bl 2 e tha 1 -
tireiy res yetty and sug- |
wulst Uso—t | gent . T (aT02
cove ian | fall sult brown has £
In s - cpat and new | ¢
3 and the coat]|l '
tid mat large and graceful, accord- uares of
of amar v atrap- Buars
OKTAm @ a yYouthfal ( leiy smarts v
The monogram Is of bea- , tle Autumn trav-
rectly on the eial shade | eling with overlap-

or diamond of | ping
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Darning Cotton Good for Marking Design on Material So That Not Single Line Is Indistinet, and Also
for Padding—Follow Lines Exactly and Take Small, Even Stitches, Short as Possible.
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and n beaotifull

it Is put

wEram-making {s in pome way

: a sin
letter makes the we
wortlh de
to ba distinotly marke
rial, 50 that not a
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s

have

while

e mates
e in in-
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od beauty to all kinds of household | or diamond- and
inan, mnd thers has been a vogue | somelimes parts
for putting some sort of | of these 1 may havé o nter
ram on ona's bloussa, Bome- | seod stitches, and
f o are inclosed 1ent

times 1 in a cirele

sHort
and 4

do-

alde

t s

to choome a
tn:h::n;q:‘m:‘]r' MALL Jimmie galoed permission|tried, but @buld hever get her cour-
padding. mak to dine with company one night -ls'_“unl ..' the laay Fur.u:e. .
the wrong sl by promising perfect silence; duc‘?:\‘\l-’e. h:- &‘;f:;"';r{;‘?“f:'s‘ri::
he ht, and xome use pt A Wo w o come Tro bis > = ¥ T e -
:T.l:.'.??.g Whichever iz deuid L“'Jt‘t'.rr o T = tt:.;‘.rﬂd.‘l"!;jh\e:‘y ryad ?A:?’.U\fﬁ_:"md
make th pad haavier th \!mn;r as non.-:‘jaa;he fnpytf wWere k!I.‘::f; "-.l 4T the Iatted calf and
the ©t r tach sectlon sraled percélved that Jimmie wWas T 3
Hghter rd  the ..'.:r-mm:n'g to break [ntp ths con- h%"“‘tl:_'"-u'bd the yeres, ?f‘d i
Much ity ¢ vargation. As often as his lips ll:.r; “_‘:r"ﬁd*::r.“w r,ﬁ“‘f;frh:;““ ':"1
work is upon opendéd 1o speak. ! frowned and hJLl; and '“‘1 = e & catte
uary a shook my head. Finaily he pulled Sha could vand mo furibar and sat

Embroldery necessary | my sleeve sad I was forced 1o 28K | gomen amid glesios. A M. G
and should be w he padding | him what he wanted to say. ) 3 2 ey
alsd. The smbroldery stitch {8 an Ileloaned from his promise, he ax- . -l
over And over—i and claimed execitedly. ‘“Look, mother Last summer, auring tha: dread-
close together— at cat's on the sideboard llcking the |ful hot spsll, I met a former neigh-
right angies and | whipped cream off the cake!™ bor whoaas hushand always com-
taken 8= close foge possi- D.B. |piained sc about the least bit of
ble without lapping e | heat, and, not knowing that he Mad

A monogram should hardly bte at- My cousin had always besn s moxt | 4led. 1 sald: “Mary, tell' me, how
tamipted before degree of | timid girl, Jinding [t ditfieult to nyig"“’ the old man stind the heat!
perfoction hus bee : In otf= | snuch even before bome folks, lsty '0U o8B lmagise the expression onm
broidering a sin Fatience | ajons strangers, | her face. P O

Ld L] L

She was & member 0f & church so-
ciety, One of the 7ules was that 1 waz selling fancy work at onr
sach member must take some part | church bazsar. A woman of my #c-
She bad tried sad wuuurloomumvm-

.

and practios will be warth while and
4t |k delightfol Lo walch the work
prow under one's fingers

is alwayy an add- o the

LY

“O, i» that so™ ghe commentad, as
on. T made 1L
ECE

- e = -

Reggle d4ids’'t kpow much aboat
ariving a4 car. In fact he was Just
jsarning to run his. Fe really ough:
net to have asked me to Fo out
with him so soon, but, of courme, 1
acceplted. Ewvery one alwayn does
what Reggle asks. He han a smil-
ing way with him that's hard to re-
fuse,

We spun along bravely for saome
time. breaking the spesd Iimit i
a zig-zag fashion. So long me we
broke, nothing elss, evervthing
promispd 10 go well, though I felt
my mneyves dancing up and dowa
with the excitement and danger. At
iast one ©of the tires burst with a
deafening report.

The explosion was nething to my
outburst, “Reggie.” I eried, 0, Reg-
gle, dom't you wish there was 5 man
aroundl’

My first real liking for Raggie
dates from the moment that fol-
lowed. He had the kindness and

good humor togaugit with me, not
at me. Incldentally, he knéw more

He replaced that wortkless one in a
ewinkling, F.E
- .

L]

1 baked one medium sized butter-
scotch pie one morning. Unexpectsd
dinner guests arrived and I warned
my young son, George, that he
should not gak for & second plece,
eines T had made but one ple and
Anyway, i was too rick for him to
“al more,

After the Iast course hand been
served one of the guesis romarksd:
"My, this iz the best ple I éver ate”

Goorge spoke up: “Yex, but moth-
&r says It's too pich t0 «al more than
one plece™ H.T.

I have acquired

ever | purchise sireel car ticksts to
piace them In one of my side cost
pockots. When I need one all T 40

is to reach Into 1t and take one out
without lJooking mt Ii and hand 1t
to the conductor.

One morning I got on the car with
a large crowd of people and got m¥
ticket out asd handed it to the con-

ductor, as usual. The conductor
looked a2 mwe and sald: ""Thlsg waon't

#o; you are not at s bazaar mow."”
Imagine my surprise when [ found
1 haé given him one of the tickels

left oveér from the bazmaar I at-
tended the night before.
- - -
TUpon golng through the yard to

sce 4 nelghbor one afternoon 1 mat
har carsying 1n a basket of clothea

She wore a houss dress.

I sald, “Oh, I've come too sarly.
Porhaps you want (o change your
dresa.”

dhe sald “T have' N. H 8

"bout tires thun 1 thought he did

EXPERT TELLS HOW MANY
~ FISH SAUCES ARE MADE UP

Eggs Will Not Thickpn Mixture

Watchful Waiting Necessary to Buccess,

Unless Boiling Point Is Reached.

BY EVELENE SPENCER,
Fish Cookery Expert. United Bistes Ba-
reats of Fisheries snd Senlor Asthor
"Fish Codksry.’ I
N making a sauce which contains |
l ogy yolks for thilckenlug. tho‘:
sawce muast not boll after they'
are andded or [y will curdle. It must
also bs remembered that eggs will
I thicken » mixiure
boiliog point (4 nearly react
sauce muat be earafully watched and
the firmt sign of bolling draw It
thep add

at
eside where it eannot bell

the ogg yeolks and keep i

tempersture will be just under the
bolling polin..
it will be seen, that in ,'!mki::c:
uch saucCeas As mande, Bearnaise, |
landuine “ ete.,  they

epared with “watchiul-
and glven undivided
lusion of all alss
t afier Lthe N |

ba pr
' eye

n to the

Alwayn rem t

yolka added the sauce must !
never b& left where it may boll
again. |

In adding butter to & aaucs drop
it in & small plece at i time, Stir-
ring eaech untd blended before wdd-
Ing another plece If much butter
18 added all at once It might causs
it to oll the sauce, so for that Tea-
son |t shounld be mdded gradually.

Une of Doubkle Beller Advined.

Do nolL prepare Bauces until ready

to uss them, but whén they must
be kKept hot mfter they are finlshed,
afe @ boller or place the
3 of bolling water

ay be kept under

or substitute Is used,

haif il
at it to make the roux, adding the

if

1 the flouw

butter alterwards
and allow (o couk
the plat of

1
ailin

ing wentil smooth with cc & whip |
Beat up the ek yolks and put a |
tle of the saucs with them, hen

he

aw gaide the saucepan and add
egE yolks to the saucse, stirring &s It
ens, Just under the Dbolling
It not perfectly smooth pui|
then add

throagk a fing stralner,
':n(- butter & Mittle at & time untll Ity
is Incorporated into the sauce, :Ilcu;
aonad
Sauce Allemands No, 2—1 pint Velouts
2 exg yolks, 4 cup cream, leson
Heat the wvelouls the cres
double boller, the dd the egg

ts as In recipo No. 1.

This velouts sauce has been mada
an indleated in previous article, with
tha cooked roux The situce has a
much richer and more biand flaveh

Other Sauces Are

havy Sauce—i) or
1 table 4
o e or

Heat tha ofl or butter, sift In the
flour stir and allow to cook to-
gother, adding the bolling liguld all
at once and whisking well with
eook's whip, Add the scasonings

Sauce No, 1- t of Iat

& ed “and cut i
* profersed, half

Julce, |

el y until the o!,’r

A i 1 alor. Hemove

the fire and add one-third the

nt of bacon fat In vinegar.  If
being used for x flsh salad, straln
the bits of bacon. If the raucsa

for a hot fish dish, leave the

2—4% pound bBan
n mincad

sons vinegar,

£ wAler
v the bacon and add the onlen,
frying it colorlessl until coaked,
then add the flour, stir and cook 10~
gether. then mdd the cup of hoiling |
walsr Allow to simmer together,
then add the vincgar and some
‘Ivllsll‘.'
Bearnalse Sauce—1i cup of
{tazsrmgen, M on hand), 8 egx yulks, %
cup white foundation saucte, @ table-
spoans butter, 1 tablsspoon ficely minced
ualong,
Boll Visegar and Onions Fast.
Put the vinegar and onlons on to

vinegar
£

boll rapldly and redoce wuntil Just
two tablespoons are lefl. Stradn
und add this to the white sauce,

which has been heating in & doubls
boller, or a saucepan in another of
| boiilng water. When at the botling
point, draw aside snd add the egg
volks, one at a time, beating sach
|nnt. in wsll bafore ndding the next,
| always undar the bolling point %o
| avold the sauce curdiing. Now add
|

the buiter, a Spoon at a time and

whisk that in well besfore adding
| ancthar plece, since, If thizs were
added too guickly It wonld cause

1
|
| the sauce to oil.
| Seanon with pepper, as the butter
salt It sufticlontly and tawte,
This sance should be thick, smooth
jand a dark yellow shada It is &
muyonnaisse made with baiter.

| Putter Sances, Cold.
| Amchavy Butter—4i teblespesns Dbutter,

1 temspoon anchovy eEssmoe

| Cream the butlter and anchovy 28-
sence together It will be a Ught
|pl:.k in color. Put on ice until ready
to merve.

lLamoc Buttse—4 tabisspoons butler,
2 teaspoons lemod julee.

Cream the butier, working In the
lemon juice. Put on ice.

Parsiey Butter—3% coap of huiter, 1
{ tableapoon lemon juice, 1 tablaspoon yery
! fiaely minced parsisy.

Put the butter in a bowl and
gream aax for 4 ¢éaks, adding lemon
julce o little nt & time and the pars-
Isy, Put on loe. Samas s» Maltre
d°Hotel butter.

Creols Saves—I1 medicm enlem, fimaly
minced] 1 ¢ap Tinh stoek. 1 clowe gard
minced;
papper,

| may

1 cup toemato pures; 1 .gTeea
fipely inced; 1

onions, green pepper and garllic, fry
en:orlessly, eovaring with a Ha
until tender. Pui on tomato purss
snd fish atock and allow to simmear
while the onlon cooks Add the
flour to the frisd Ingredlgnts,

together tn cook the flour, 1
| mdd this to ths tomato, stirring as
it thickens, then ssason with salt, |

ypan

| brown

| g2ther, add ths hot ig

minocad parsiey; 3 iabisspoons oll: 3 ta-

| blesnconae four
Heat the oll and put in the minced

pepper and a dash of sugar if E(u:\ﬂ'.'f)l
ia too acld

Bhrimp Burter—1Y cup butter, 3 cup
ekrimps pounded (o & paste and rubbed
through 3 slave

Butter Sauces, Hot.

Brown Bufter—4& tablespoona butter,
tepaspoon lemen Julee, 1 teaspoon mince
paraley

Fut the butter In
with the parsies
goether gently, without
Add the
pour ovar fish
or Saves—%
. 3§ tablowpoens

a

an small frying
and cook to-
tecoming oo
lamon ju then

etp of batites, 3 *x5
fiowr. 1-J ottp cream,

ot 1 pint holling

the habdit when-

| subje

gether in a double beiler, whisking
until very smooth. Add the lemon
Juice.

Curry Spuce—1 cup milk, 1 cop fsh
winck, I teaspoons omica jJutos, | table-
spoons better, 4 tlb!t_’?m-n.l fiour, | tea-
MOOE CUrTy powder, 2 tenEplGEs jemton
Judee,

Heat the milk and fiah stock. Heat
the ofl. stir ia flour and CurTy pow-
der, ook together, adding hot
liguld and whisking amooth Add |
the seasoninge, onion and leman|
ljulca_ salt and peppar,

1

C%%mg ¥
_!Jzﬁfna;{' af.'-o v

SAUVIES ISLAND, Aug 14 -q‘.hhu|
Lilllaa Tiagle—Am mndiang 7Fou  my
recipe for chest ples on chest cakes Wil
nauts and Misine. [ eve 1wp of your o
rspondsats have salied for the sameo re-
ecentiy. 1 eup mugar, 4 cup buller

1 teampens figur, 1 ewp chopped
uta, 1 o ehappe ruisitie, 3 vggs |
well beston: x_ail togethor. Line your|
Fem pass wilh a rich pls crusl, then 111}
not guite full with the previous mixtare

It preferrad. meariaogor can bé put on
teg affer and then hrowand |
I have rmade thess for a nunmiber of
differe=t persans and have always been
comp!imented on them, |
Xow If you can halp =& ln any war
regarding dry apples o At
bome I wonld ba very 1 mm,
respectfully, |
ANY thanks for your recipe. I

M have not apace af presgat for a |
full dipcussion on drying frults at
home, but 0l can oblain some ox-
oellont books and bulletine on the
it from the state library, ar|
you might send a reguest for the
farmers’ bulietln of tha United
States departmant of agricuiturs on |
this zubject (enclosing & cents (n|
a coln card) addreassed to the super- 1
intendent of documents, Washing-

ton, D.
—_———

POERTLAND, Or—Dear Miss Tihngle
Ar my parden Indicates that I will have
iots of tomaioes T would ks very much
yeu would pubiiah = recipe ean-
tomale moup T would like to have

ned e 1 woald huvre te add
i epen and

for
T

Would alse ke g for a tomats |
saucs t2 be used in baking bLeans, mack- |

ranl, eto,, or would the pame do for

botht |
With many thanks for the help T am

suse Lo get MEE. D F W,

The most useful §

concentirated

pian
etrained

ta put up

e
=

o

arantee e
for w%ury individ*f:l fi

22 MODELS

1
gure

$100 108500

made momething
. )

¥ |
with slightly thickened milk or
eream for soup; or It muy be used an

the foundailon for any type of to-
maAto ar Spani For some
purposes it 3 AS MAUCe
as |t = This s much more con-
venlent than ting up separate

t¥pes of
o
Tk

and sepmoning in

Melt half the butter sift in the|
flour, cook together, th add one
of boillng water, whiskiog until
smooth. Mix the egg yolks
and the crecam and add s little of |
the sauce to them; draw aside the
saucepan containing the sauce and
ndd the sgg mixture to It, keeping |
It Just under the boil'ng point, nn|
it thickens gradualiy Finiah the
sauce by adding the rest of the bui- |
ter in small plecesn whisking gach|
plece in well bafore ol |
maore If the sauce Is 1 1o |
bol! &t will ecurdle. Season and |
merve with plaln bo'led or steamed
fizh it wiil be noted that this is
Jusi a drawn buller mauce, with I-RlTi
cream added. Just bafore
the ah, melt ¢ dewsired |
of butter in R or |
doubls boller eannot
brown., add & lamon
> and some

meTving
nuantity

.1

where
fow dropa
papper.

gceEpan
it
of

’,
parsie
lemon

‘(
hatter, 1 7.
flah amtock,

tenspoan glasa,

cad

ladiespoon

Stmmer Shallots In Stock.

onlons In
the glage
by half,
veloute and
return to thas

ahallots or
which

Elmmer
the fish
has been ided Reduce
then add the cup of
eimmar ggain. Btrain,
fire and finish the sauce by adding
the butter in smail pleces and
whisking each ploce in bef add-
Add lemon juice and

to

ing another

parsley

sea—131 plat

5

Bavoa
oup musgal or

Berey,
clam

Heat the sauce bercy, adding the
mupgse] liguor. When at the befl-
ing point draw aside from tha flire

and add the egx ryolks »tirring aw
It thickens just undsr the bolling
pol Do not allow £o boll again or
sauce wiil curdie.

Caper fouce—32 ox
ba of flab etock, Y « B Ibin-
Fpoona ol or buti biespoons flour,
1 teaspo lemo

Boald 1e liguid, the ofl or
butter, stir in the flo cook to-

, whiskin

B
untii smooth Season with salt and
pe or, adding the espers and lemon

Julea.
Cardinml

Bauce—1 pint th)
CHp Craam

3

ek Bechame!
lespoom &n-
tabisepoona Johater

cruonoe,
r.
Hoat the Ingredients in douhle
bollar and whisk toegether wuntil
smooth, thbn pour over the fish
Calery Cream Sanos—1 eup milk %
cup cream, 3y Tup redsced colary waler
cefory pulp whicl has besn holled
rubhed throagh 2 sleva

d parslay, 3 iabisspoons the
poons flocr, 1 tablespoon 3
Heat Milk and Celers Water,

Heat the milk and celery water.

Heat the ofl, stir in flour and cook
togather, adding the hot liguld and
whisking wuntil amooth. Add the
culery pulp, eream and butter, stir-|
ring until wel] blended, then ssason,
adding ths parsiey just before serv-
ing.

Clams Seauce Foumy—! cup clam
or oectar, I cup Mmiik, W ocup eream,
tablappocns oil, 1 tablaspode botier, 4
tablespoona flgur, 1 tableapoon 1omato
catsup, 1 {etsponn Worcestershire savoe,
1 egg, whites beatsn wery stiff

Scald the miik and ciam juice.
Heat the oll, stir in flour, cook to-
gother, ndd the hot liguld, all at
once, whisking well until wvery
smooth. Beat the egg white until
stif?, then blend with the ¥ , draw
the sauce away from the fire, add
the beaten egg and acason. BSarve
At onoe.

Cream Sayce—I1 pint Bechamel mauos,

cup cream, 1 teasgpoosn lemon Juica

Hent the sauce and cream to-

No More Gray
Hair or Dandruff!

Thst's what thousands of mea nnd
mc‘n'uo :allu& thclr.ﬁl:mh m
false appearances - sray
wiv I A4 whick msinsn ene ;
ard ln‘hilﬂ baen banished an
the bDilght af dagdrul! removed br the
truly wonderfs] woje——NOURISHINE
This aclentifically compoundsd tonic
f andd halr, prevenis
ita L ]
plsasaniiy,

color 'hat\'.tn:rI
the scaip
. One Boitls

Julos
L]

fieo rily be a matter of personal
taate Bome makers use onlon or
calary In th mixture., or even a!
*h ™ of garlie, Others prefer the|
p tomateo puree. A It salad
oll may be added If Gerired |
richness and amoolhness

pures.

Tomato pures for soups and sauoces

STOCKINGS

DYE SWEATER, SKIRT, DRESS

IN “DIAMOND DYES”

OR DRAPERIES

—~Wash arnd cut up any desired =
quantity of tomatoes. The skins . .
peed not bs removed For every Buy “Diamond Dyes” and follow | sweatera, stockings, draperiens, hang-
gallon of cut up tomatoes nllow tw.—_-l‘l @ 8 0 direct g In every pack-| ings, everything, become lilke new
te four large oplons, 1 sweet red| B8 Don’t fer whetd you | ag Just il your drugmist
pepper (may be omitted), three to|CAn dye or sucoensf be- | whather materinl you wish 1o
.'_(- ntalke e tery rnr-ww to three | cnuse perfect L dyeing s guar- | dye s wnol or silk. or whether It I»
teaspodns celery meead), two or -_-.._-,.,.|.';nl»_»|'~ with Diamond Dyen avenm | linen. cotton r mined goods. Dia-
cloves, one [eAEPOOR DpeTper corns|¥ou have never dyed Lefore. Worn, | moad Dyes siever sptraak, spol, [Ades
for more If deslred), one-half biade | faded dresses, Fkiris, walsts, coals | of run—Ady
-Ni If inch
2k % .. the 1den further bhack | grow wator lHes as & staple artiale
...r - ro A0 A fl—namely tolef food says tha Bejentifie Ameari-
,_-‘;,':;, s ook =il togather u Marshatl The |can. It Iy cinimed that the Iy whan
soft, i}..-r. pans throush a ‘utrl 0oy b by Qe | S ouinl aniti Saliad $5 B4 Tasthscamns
colander to remove ﬁf‘t’-l‘lil and skins B camote rosem. | and tustaful ap'the Dotato
Boll down rapjdly until as ihiok as " ek Lo e e da Al
'-H,"'.':!J — lr ~ ‘kr'.‘.'-. kr_dr_"‘."'! | ta) in Ldn 1 Gettysbury nd-:rr'nm‘
t(’nﬁ;,.; “E;':}.l‘l‘l“"‘uén:’.:{‘::x'tm:\r but 1t contains the who iden It}
v £ - was the turn, the expression which )|
1 1 : » L ideos that il
s liked, n clove or two| f:.l . 4,:1;‘ h\.. I:r”"-:“": "'-.:rlr;":
t bolled In the it i nl All ther 3
5 'u:_’u' [j.,.l wears morely preparatory to hia epl-!
d to a m.'l;'..; gram The I,lt-.n:.u'.n,'un version, as
red, Put up 1t} _Iif-ivn sayn, gives it the ut.hn-l
Ip in cans and ster- auch |
urual for ona and |

When wanted for
butter and dilute or|
ed, using milk eor|
preferrod.

hours
use add a ilttle
thicken as des

atock or water

Lily Potato Substitute. i

conwervalion
that wa

m tha Jlowa
comeas the auggestion

-—

Aug. ST.—Dear Misn Tin- |
am sendihg my e for out loxf

P

HTLAND
te: 1

|.'

e and it wiil pPMaC LN
3 au ogether 1-0 cup butl-
hrown sugar. Ada

and add &
T aups ODour.
teaspoons baking
above, =ipe T cup |
chopped nuty and 1 teaspeon vaRilla
% fteaspoon maplieins Fold ia w on
of eggs well benten and beke in moder-
ale oven 5 minutea
Frosting—Two cups

1p huttar., me r|
igh cream to

powdare SIEAr,
flavoring to tasts.
x wall: heat alto
gether. WNuts may be placed oa top
cake If desired. MRS G 8

Many thanks for your recipe. Let
me know I I can help you in re-
turn.

For
howavar,

most tasten nnd digestions |
I think the frosting ¥you
suggest wauld prove rather toos rich
to ba umed with a nut eake. Such
cakes ara more usually (and wisely)
garved without frosting, or with a

vory plaln and thin o tionars®
fromting, if & fromting Ia oded to
presaerve thes molsture of the cake

In very Rot or dry weather,

Lincoin’s Titerance Immortal,

Hon, J. Adam Bede of Minnssota
adds to the Nomad's note sbout the
origin of the saying "Of the peopls
by the psople, for tha peaple™ by

CORNS

Lift Off with Fingers

o0

Promipeni. T

paisive fat that

eomeas and stays whars ] e
d s s i
A et

of ufl I ¥ ani
aful and swest [n woman-
Why don't you taks off the
e It ahowsT You can do
safely and withoyt the

al wnd ot
: ittig Morm
Tablel, These litils tn
aa #ffective and harmn-
ese as the famaas pre

I

b, to” dlsting.
exerciss and fut
and g2t back ihe
Erageful 1
and polsa you (

the werid eower
drugzist or direct
from Marmala Ca.
12 Wasdward Ave,
Detreit, Mich,

g i

Doesn’'t hurt a bit! Drop a little
“Freesone” op an aching ocorn, in-
smantly that corp atops hurting, thea
ahortly you ML It right off with
dn Truly!

Your druggist sells a tiny bottie of
“Froagons™ for & few centa, suffl-
cient to remove every hard corn, soft
corn. of ¢orn Delween the 4oes, and
the calluses, withoul soTeness oOF
s AdV. -

DEFY GRAY HAIR

O matter what your age, y bsair pro-
chhﬂm Ilu!Furio ‘oar
halr bas grayed toae™
your jreatest "

women's best friend

hetween
R. A. Underwenr and just
L

?;I-I 1 fromt,
reom over
dormen.

Bloping eleeves with 1ail-

ored srmboiss that do net

bind

“Fashiceed to fit"—tn in-
g

ving ample
it ead ab-

eure comlort aud
wear.
“Fiatlock™ seams which
last na long es the fnbheic
Fines), whitest cotton—
.C'm w-kl ‘.‘Olli

ect in slae ey
dewil

o

that stay buttoned, |
Buy of your dealer. Ask
the clerk to show you the
Points of Excellence.

J. C. ROULETTE & SONS
HAGERSTOWN, MD

R —— ——

FIERY, ITCHY ECZEMA
HEALED RIGHT UP BY
APPLYING SULPHUR

Any breaking out of the skin, e¥en
fiery, Hehing ecsema. can be gulekly
overceme by applyizg a litile Men-
tho-Eulpbur, say® & naled akin ape-
cialint, Because 8f {lx gorm deslruy-
ing proporties. this sulplur prepa-
ration |ostantly hrings ecase from
skln Irritation. soothes and heals
the eczetma right up and leaves the
akin clesr and smooth

Tt seldom fally to reliave the tor-
ment and diafiguremant. Suffecers
from skin trouble ahould et & el
jur of Rowles Mentho-Sulphur from
Any gobd drugwint and use it ke »
old cream.— s




