Is the fortunate experience of Hood's Sarsapa-

rilla. Whele neighborhoods love and praise it
for the cures it has made. ‘I know by ex-
perience that Hood's Sarsaparilla is a grand,
good medicine. I am more glad in taking it
than its proprietors are in selling it. In ma-
laria and loss of appetite it drove out the chills,

gave me a good appetite and digestion. For
twenty vears I have known and used it, so I
eall it a good old reliable family medicine. We

recommend it to all our friends.!* Ja

son, 551 E. Indiana Avenue, Philadelphia, Pa.

In thousands of homes all over ti

Hood’s Sarsaparilla |

mes John-

e country

Is used as g Spring Medicine and blood purifier. It should be in yours,

POULTRY AND GAME)!

Can got you faney priees for Wiid Ducks
and other game In seanon. Write us for
eanh offer on all kinds of poultry, pork, ete.

Pearson-Page Co., Portland

Watson E, Coleman,
Putent Lawyer, W mshington
DL, Adviee and bodks [ree

Rates reasonnbie, Highent referencos, Best services,

MONEY TO LOAN

Lowest raten, Write for application blank. West-
ern Bond & Mortguge Co,, Commercial Clab Bldg., Portlsnd |

Second-Hand Machin.

MaCh‘nery ery bought. soid and

exchanged: engines,
boflers, sawmills, eto. The J. E, Martin Co,, &5 Lat
Bt., Portland, Send for Stock List and prices,

WRITE FOR FREE ADVICE
information and booklots of value to you.
PACIFIC GUANO & FERTILIZER CO.

.182 I.'lmllnlm 8t., Pn_rlllnd. Or.

BANDMEN: Xt &
“ HOLTON and BUESCHER

band instruments, The most complote stoek
of Musical Merchanding in the Northwest.
Write for Catnlogruen,
HEIBERLING-LUCAS MUSIC CO.
1M Second Strect Portland, Oregon

$100 TO $500 SAVED

On Each Automobile.

Our  eo-operntive nales plan en-
nhies vou to buy s brand now am-
tomobile; only #4756 required, bal-
nnce ensy terma. For full partie-
winks nddress

GERLINGER MOTOR CAR CO.

620 Washington Street,

PORTLAND. OREGON.

Compressed Sponges.

A compreesed sponge s a bit of
tollette daintiness Intended specially
for travelers, though It appeals as well
to the stay-at-home who is an ultra-
hyglenist, The. sponge s of com-
pressed absorbent cotton about the
plze of a twenty-five cent piece, and
half an inch in thicknes. Dropped
into water it becomes saturated and
expands to the size of a small face
cloth, large enough to wipe the face
free from dust and grime,

Worth It.

“Prisoner at the bar," sald the judge,
“Is there anything you wish to say
before sentence I8 passed upon you?"
“No, my lord, there is nothin' I care
to say; but If you'll clear away the
tables and chairs for me to thrash my
lawyer, you can glve me o year or two
extri"=TIit-Bits.

Put Watch Under Tumbler.

Placing a wateh under a tumbler
near the hed of n slek person will give
him relief from the ticking, which is

frequently very (rying to highly sensl-
tive nerves,
Exempted from Taxation.
For reasong of publie polley the law

exempts from taxation churches and
church property, cemeteries, sehool
and college proporty, buildings used
for educationnl, literary, scientific or

charltable purposes and property own-
ed by n city, county, state or the Uni-
ted States.

LIKE FLAVOR OF CHOCOLATE

Addition to Custard Makes Little Ex
tra Work, and the Children Are
Sure to Appreciate It

1t is no more trouble to make a
chocolate custard than It is a plain
one, and the chocplate 8 a change.
Children especially enjoy a custard
made in this way. The proportions
are two cupfuls of milk, one ounce of
chocolate, two eggs, sugar to taste,
usually about three tablespoonfuls, a

of any preferred flavoring,

Melt the chocolate in a double boll-
er, Pour the milk in and let it come
to a boil. Beat eggs, sugar and salt
together, and pour the bolling milk
over the mixture and strain into cus-
tard cups or one large dish as pre-
ferred. Set in a pan of hot water and '
bake in & moderate oven.

1 suppose you know how to tell
when the custard is done, 1If not,
then the test is a knife put into the
middle of the custard. If the knife
comes out clean the dish is ready to
be taken from the oven, while if the
custard sticks to the knife it must be
left a little longer.—Exchange.

M Cures While You Walk. e

Allen's Foot-Ense is n eertdln cure for ho
sweating, eallos, and swollen, aching feet.  Sol
by ull Druggists,  Price 2e. Don't aceept an

wubstitute. Trinl packnge FREE, Aﬂdrea;
Allen 8, Olmsted, Le Roy, N, Y,

Child's Pathetic Death.

A bad school report, which he
thought would induce his parents to
punish him, caused a bhoy of twelve
years to commit suicide at Reinicken-
dorf, a suburb of Berlin, a few days
ago. The child crept at dusk into a
stable and hanged himself with a hal
ter from a low beam,

Tactful Mr. Cumrox,

“I want to talk to you about becom-
ing your son-n-law,” said the young
| man. *I can’t advise you," replied Mr.
Cumrox, “on the subject of becoming
a member of the family. As your sin-
cere personal friend I ought to speak
frealy, but as a husband and father J
am restrained.”

Oh, Sugar.

Gradually, but surely, the world is
being Americanized. A Paris restaur-
ant advertises: “Kakes de buckwheat
de Americaine."

The Chance.

The man who complains that he has
not succeeded because he has never
had a chance expects somebody else
to furnish the chance.

GOODDIGESTION

BEST SAFEGUARD AGAINST
| ALL BODILY DISORDERS,

'THEBEST SAFEGUARD

| FOR A GOOD DIGESTION IS

l

| HRIGLT SO g Pl 15
ARe > INDIAN VEGETABLE g
| com o VEGETABLE PURGE ”|I

T

Foy

THE HOED FROM FORMULA

LATE DR, wM. WRICH

White Wood Work.
Inslde painted woodwork can be
made to look like new by rubblng It

well with & rag dipped in whiting. Afl- |

ter the whiting dries 1t should be thor-
oughly removed with a soft cloth, The
paint {8 not Injured, as it usually is
by the applieation of soap and water,
and the process is easy.

e Fl

and helps digestion so that good blood ia

This famons medicine has been nold
Pierco's

oant stamps o prepay cost of wrapp

with s feet collects the Invisibl
‘ermp:fnguu 4
our food and polsons us with typhold,

The Mosquitors iy

WE ARE all exposed to such dangers—our only armor is good red
St S i Stk o o gt g
r lungs full of g ure air and you don't surrender to any of the dise
hurngermn. The bost kgnwn tonic and alterative, that mrru:{lol tu:pid livn:r.,
is

riense's (x0lden JVfedical J)iscovery”

over tnﬂé {am‘rl\rinlﬁ tsatisfaction. If you prefer you can mow obtain Dr,

olden Medieal Discovery tableta of your dru

or by mail—send 060 one-cent stamps, R.V. Pierce, M. )., Buffalo, N.Y., for trial box,

y y fully and wered | People’s Medieal

Questions of Life by 50 i i h e omindta x yors

man or , wife or daughter should have, Is contained in

eontaining 1004 puges with mﬂnﬁ‘mm In cloth, pent free to anyone sending 31 one
and postage,

—spreads them over

digestion, your liver active

manufactured and the system n

by medicine dealers in its liquid form for
st at $1.00, also in B0 size

thia blg Home Doctor Book

pinech of salt and half a teaspoonful |

';_iuns WAY TO KILL ROACHES|

Preparation of Borax and White
| Sugar Is Fatal to the Flithy
| Insects.

Mix dry, powdered borax with its
own bulk of white sugar, and set In
shallow vegsels all sbout where the
crawling things disport themselves.
lRenew the mixture every fevws days,
|

taking care to sweep up and burn all|
the dead Insects.

Paint visible plpes, and the spaces
| where they enter the wall periodical-
ly with turpentine. Let the turpen-
'tine run down and around the pipes, |
|@8pecially hot water pipes. But be
careful to do it when the water Is
‘cool. Now and again pour a spoon-
|tul of pure turpentine down sinks
and traps, ‘
‘ Cut Irish potatoes in half, dip the|
Icut sides In the borax and sugar and |
lay them about under slnks, tubs and | the Serb side of Turkey. The
closets. Do this toward evening. In| city has for decades been the
the morning gather the potatoes, scene of insurrection, massacre and
which shonld lle, cut side down, very |turmoll. One who would go to Uscub,
quickly, and drop them into bucket of |even In normal times, must be pre-
[boling water. 1f insects are plenty, pared to be inconvenlenced.
there probably will be from one to & In Turkey, tralns dare not run at
dozen clinging to each plece. night, for fear of dynamite outrages,
I and as a result, the train from Nisch,
'REAL ENGLISH PLUM PUDDING ' Servia, tho nearest place of im-
portance, leaves at half-past five in
How This Toothsome Dessert ls Pre- | ‘D8 moOrning. :

pared In the Country Where Once Independent,
It Originated. The trip 18 made Interesting by a
- ]review of what Uscub has stood for in

Skin one-half pound of beef suet and the past. In the beginning of things,
chop finely, add to it elght table |Uscub was known as Dardania, origl-
8poons of flour, one-half pound of ral- nally an Independent empire, which
8ins, one-quarter pound of mixed peel,| was swallowed up by the Roman Em-
|ona~halt grated nutmeg, two teaspoon- pire in 71 B. C., when' Uscub became
{fuls of clnnamon, one-quarter ponnd'lhe capital of the Province of Dar
|raising, ome-quarter pound of cur|dania, but now under the name of
rants, a pint of fine bread crumbs, two Scopl. At the opening of the eleventh
tablespoonfuls mixed spice, four table |century, however, Scopl had become
spoons of desiccated cocoanut or a part of the vast Bulgar emplre, to
shredded almonds, ploch salt. Mix which tradition Is again today revert-
all together with a small cup of milk ing, in the Balkans, with view of re
four eggs well beaten and added one viving the same, and then, about 1248,
at a time, the juice of a lemon, wine |it, along with all Macedonla, was
glassful of rum or brandy. Mix well, torn away by the war ruler, Vatazes.
put into a well-buttered basin, boll:Uscub. therefore, has been a Balkan

SCUB, which was the scene of
many activities during the
Balkan war, was the key to

|for about four hours or steam at least
five. When ready to serve, turn out, |
|put sprig of holly in the top, pour
| brandy around it and light with s
|mateh. Send to table blazing. ‘

Braised Beef,

L]
Three pounds of beef from lower

round, two thin slices fat salt pork,
one-hal! teaspoonful peppercorns, one|
cup each of dlced carrots, turnips.on |
lons and celery (or use a little cel- |
ery salt instead); also salt and pap-:
Iper. Try out pork and remove
|scraps, wipe meat, sprinkle withsalt
and pepper, dredge with flour and|
brown entire surface In pork fat |
Place meat In earthen dish, surround|
with vegetables, peppercorns and|
three cups bolling water, Cover close |
1y and bake four hours In slow ovan.‘
| The reason for browning the meat 18
| that It keeps the julce In and it doas|
not get so dry. Also be sure to addi
boiling water. This Is fine.

| Dellcate Three Egg Cake.

Two cups of pulverized sugar, three-
fourths cup of butter, one cup of
sweet milk, one and one-half cups each
|of corn starch and flour, and four
|level teaspoons of baking powder.l
Mix butter and sugar to a cream,|
then add milk, next corn starch and
part of the fiour with the baking pow.
der sifted with it; next the whites and
yolks of three eggs beaten to a froth
and lastly the remaining of the flour.
Use any flavoring desired. In baking
any kind of cake in loaves the pans
ghould be lined with a plece of oiled
paper cut to fit the bottom of the pan
and pressed down closely before put-
|ting in the batter. |

Lettuce and Pimento Salad.

Get the canned pimentos, rinse
them In cold water. Arrange the let
tuce on each plate, lay in the mid |
dle of it a pimento, opening this and|
putting in the center a cube of cream
' cheesa and foldipg the pimento over
| it 8o that the cheese {8 half concealed
| Pour French dresging over the salad

Cleaning Coarse Furs.

Water will not harm the coarse:
{furs, such as are used for carriage
|robes. In fact, they may be scrubbed
with hot soapsuds, using a pure white
soap, afterward using a comb with
|etrong teeth through the fur.

Paint on fur can be removed by
lusing turpentine,

Small, dark furs can be cleaned by
| sponging with alcohol., Hot cornmeal
rubbed into fur will help to reatore
|any lost luster.

| Queen Fritters.

Cook one-fourth cup butter In one
half cup water. When bolling add
one-half cup flour. Stir quickly until
mixed and remove from flre. Add
two unbeaten eggs, one at a time
|Beat till smooth. Drop by spoonfuls
Into deep fat. Fill with apple sauce
and sprinkle with sugar.

Cocoanut Jumbles.
One pound of grated cocoanut, three
|fourths of a pound of sugar, thres
leggs and a large spoonful of flour

| Pour on buttergd pans and bake.

battlefleld, time and agaln, In the
past. The SBerb emperor captured it
in the day when Greater Servia was
at {ts zenith. There were battles here
between Bulgars and Byzantines, and

here, at Uscub, was crowned the man
who was *“czar of the Serbs and
Greeks." It was at his death that the
great Serb empire fell and Uscub be-
came the booty of the Turks. They
changed Its name to the present one,
and made it capital of a sandchak, or
district.

Uscub’s decline thereafter |s mark-
ed by but one break of note, that In
the seventeenth century a colony of
Ragusans established Itself here and
surrounded the city with splendid
vineyards, as well ns organizing a
tremendous export of local products,
notably wax and leather. For n year
(1689) the Austrians also held Usecub,
but had to release It—and it 1s Turk-
ish since! ™

Tourlstically, Uscub repays a brief
stay on one's trip through Macedonia.
Lying as it does on the left shore of
the Wardar, there {s an Interesting
bridge, bullt away back In the times
of the Bultan Mohammed II. Stand-
ing on this, one may sea far to the
northwest the peak of the Sjubotru,
and, In the southwesat, the snow-cov-
ered Karaschitza. Just above the
town is an Interesting fortified castle
and pmsses Indicate landmarks that
show where, an hour's distance to the
northwest, & long aqueduct of Bysan-
tine times remains,

These points, though, require soms

o JScup ™

little time to reach and Inspect thor
oughly. Closer by, in the city itself,
there's a wonderfully pretty mosque
with a konak, or palace.

A Plecturesque Town.,

Uscub {8 made picturesque in that It
is practically divided by the arching
stone bridge over the muddy, whirling
river. This river, its current excep
tionally fast, 18 lined with rather pret-
ty, old, stone quays. Of course, at its
bridges there are police; In fact, po
lice are everywhere and these carry
guns on thelr shoulders, as would the
soldlers at home. BSo, too, everywhere
there are Moslems, wearing fez or
turban, but otherwise clinging to the
Burcpean dress for the most part
Neverthelegs, the numbers who still
retain the red jacket, blue bloomers
and heavy red belt, in addition to the
fez, are far from small

Off from the maln street Uscub re-
solves into & rather uninteresting
town. After all, the best part to it Is
that view on entering. But there are
some odd characteristice. For exam-
ple, the Christian women go barefoot;
wearing clogs under the sole. Little
boys don the fez, except the gypsles,
whose children run nude, regardless
of sex, while the elders, too, are half
naked.

Continue up the muddy street and
you reach a section of two-story homes
of more modern style and cheap
atores. There is no enterprise evi-
dent, everything seems slow—thes
country smacks of Arablan Nights

COURT of a TIAREM

times. Side streets consist of walla
to yards, each with double door of
wood and heavy knockers, as again ia
the tales of Bagdad. These streets
are very narrow; above them the lat-
ticed windows overhang.

It's the people who Interest the
most. Many of the Turks wear a
heavy sllver-handled pistol in the belt.
Sometimes you meet & man peddling
tiny plgs' foet at the end of a pole
slung on hls shoulder. There's a pre-
ponderance of moldlers and thelr offi-
cers In the street life; the latter In
garments quite threadbare. They
drop into the vegetable stores, whera
candles, too, are handled, relylng on
a treat from the master.

Bometimes Turkish women, 1In
black, come by, two of them entering
a house, hence, thelr harem.

Her Idea of It
“Mamma,” asked little
“what's a stag dinper?*
“Oh, It's a parly where they tell
storles It wouldn't be nice for Mrs.
Bofin to hear.”

Freddy,

Had One on the Nurse,
Mamma—The nurse told me you
used & naughty word today, Floasie.
Small Flossle—Huh! Nurse don't
know It all; I used several of them.”

—

e




