
THE OREGON DAILY JOURNALY PORTLAND. SATURDAY EVENING, DECEMBER 5, 1908.

IF IT DISAPPEARS,1T'S ECZEMA

HINTS FOR HOUSEKEEPERS

rr.i

so that there Is a big demand for thesetexts and sentiments. Your October
woods will yield a bountiful harvest of
radiant leaves, flowers, grasses, lichens,
mosses, bark and other motifs with
which you can make endless favors,
cards, baskets, trays, and even doll
houses and' furniture. Favors which
sold out quickly last winter, were glass
frlobee filled with winters reen or holly

and berries.
. Cretonne is the rage, and with scis-sors and needle and remnants of cre-
tonne, you can cut out flowers far ap-
plique or cover articles to your heart'scontent I saw In a shop window In
Fifth avenue, New York, these articlesof cretonne: Parasols, handbags, slip-
pers, coats, collars and cuffs, vests,
lampshades, dresser and desk sets, bags,
screens, picture frames, trays, foot-
stoolswould not a cretonne sale Justbefore Christmas make "a bit"? ,

ft ft ft
? How" to Make Hotbeds.

One .not experienced might think
ANT a very easy thing to make a

but he will and after be
has been In the business for years, he

mm
Sow to Tell Whether a Skin Affection
Is aa Inherited Blood Disease or Wot '

Sometlmei lt Is hard to determine
whether a akin affection Is a sign of a
blood disorder or simply a form of ene-
ma. Even physicians ara often pnulr--
In their diagnosis. , The beet way for
any one afflicted is to go to the 8k

Drug Co. t or any. gooddruggl t
who handles pure druga and obtain SO

cents' worth of poslara. Apply this,
and If the Itching stops at once and
the trouble Is cured tit a few days It
may be set down 'as having been ecze-
ma, as this la the way poalam acts in
tha worst cases of tciema, and in cur-
ing acne, herpes, blotches, tetter, piles,
salt rheum, rash, - barber's and other
forms of itch, scaly scalp, and all sur-
face skin affections.

Those who will write'' to the Emetv
gency Laboratories, No. 82 West Twenty-f-

ifth street. New York, can secure, ,

by mall free of charge, a supply suf-
ficient to cure a small eczema surface
or clear a complexion overnight and re-
move pimples in !4 hours.
t ... ... j ;

stiffly beaten whites of three egga and
bake in layers ; '

Filling Boll two cups of sugar and
one half cup of water until the syrup
spina a fine thread, pour gradually onto
the beaten whites of two eggs, add two
thirds cup each of chopped raisins and
mixed nuts, and three figs finely
chopped, flavor with one hair teaspoon
of vanilla, and beat until stiff enough
to" spread.

'.. 'ft'. ft
"

Made Fur Cravats.
old fur tippet maybe

THAT certainly rubbed along the
behold its possibilities for

an up to date neckpiece! Cut a four
Inch strip from the. best part of the
fur. line It with satin, edge It top and
cot torn with a. full, pleated ruche of rib-- '

bon ajnd finish It with a generoua bovr
of soft, wide satin ribbon with long
ends to fall over the shoulder. Aud,
presto! you have a smart fur cravat
which may be worn without hesitancy
with even a Paris hat -

' '
" 'ft ft ft

Steamed Saet Pudding.
cup of sweet milk, one cup of

ONE one cup each of currants
raisins, one cap 'of beef suet

chopped fine. Put a scant teaspoon of
soda in molasses. Add flour for a stiff
batter, pne teaspoon each cinnamon,
cloves and nutmeg. Pour Into a well
greased tin with a tube in center, and
steam at least three hours. Serve with
sweetened whipped cream or lemon bard '

sauce. " .:

ft ft ft
The Useless One.
ROWE, of the Episcopal

BISHOP of Alaska, said a sharp thing '

., . other day about women Who
live a useless Ufa "I would rather bo
a poor squaw' he remarked, "with a"
feather in my hair and a rag about my '

body and be doing something for my
people In the wilds than to be in the
midst of civilisation and of culture and
be living a useless life."- -

ft ft ft
Another One.

half cup sugar, half cup
ONE one eup sweet milk, on"e heap--'

teaapoo, Soda, one oup chopped
beef suet one cup seeded raisins, little
salt, spice of all kinds, three cups flour.
Steam three hours and serve with liquid
sauce. '''.'. f

i .f j ) Christmas Dainties. -

i . By Lillian . Rice.,
ss w wALNUT CREAMS Soak ' Eng--

lAf ' iinb. walnuts in boiling water
" y U ' for - fifteen minutes, then re--

'4 'move, wipe dry and strike
I 4 each a quick, sharp blow with
s hammes on the pointed end of the
nut when the halves will : v break In
such a way that the meat can' be taken
out In large, unbroken pieces. - Boll to-
gether' without stirring two cupfuls of
granulated sugar with three quarters of
a cupful of water until it will spin a
thread, then" remove from the fire, stir
in a i tablespoonf ul - of vanlla extract,
and set aside until cold enough to han-
dle, when stir briskly until white and
creamy, j Remove from the dish onto
a breadboard or marble slab, sprinkled
with powdered sugar,- - and knead with
the fingers as you would bread, until
light and spongy. Break off and make
Into small round balls working a aeeded
raisin into the center of each and press-Ins- ;)

the half of a walnut on each side.
For others use bits ' of, candled ginger
for the centers,

Maple Sugar Caramels To two cup-ful- a

of granulated sugar add one cupful
of maple sirup, half a cupful of rich
milk and two tableepoonfuls of butter.
Boll In a porcelain or granite saucepan,
stirring constantly until it makes a soft
ball when dropped In water., This Is
usually five minutes after It comes to
the boiling- - point When this stage is
reached remove from the fire and beat
until creamy, when pour into a but-
tered pan and when nearly cold cut into
small squares.

Salted Nuts Peanuts, English wal-
nuts, filberts, almonds or pecans can
be used for these. Soak like the wal-
nuts in boiling water, then crack and
remove the meats In as perfect condi-
tion as possible. Blanch, then spread on
sheets' of buttered paper laid In the bot-
tom of biscuit tins and place In a hot
oven for a few minutes, shaking to

burning, when they begin toErevent sprinkle lightly with melted but-
ter and when perfectly brown remove
and sprinkle with salt not too much.
Keep In tight glass Jars until- wanted.

Little Wastes.
By K. E. M.

Flour Is stored In a damp place and
becomes moldy.

Bones and trimmings from the roast
are thrown away instead of being con-
signed to the stock-p- ot

Butter is left uncovered to absorb
Odors of other foods.

Left over pie dough is thrown away
Instead of being used for tartlets.

Canned fruit Is stored In the light and
ferments. -

Apples and potatoes are not sorted,
and as a little leaven leaveneth the
whole, so a decayed apple or potato
does its work.

Salt Is kept' In the damp to lose its
savor.

The stringy portions of a boiled ham
are discarded instead of being put
through a foodchopper and made into
croquettes.

Soap is left In the dishwater to waste
away.

A quantity of coffee is ground at a
time at the sacrifice of aroma andstrength.

Left over coffee Is not strained and
saved to be reheated when there Is
enough for a meal.

'Meat drippings are not saved for
cooking purposes.

Bits of preserves and Jelly are allowed
to mold instead of being used to flavor
pudding sauce. "

Cooking;'' utensils ara hot thoroughly
dried and soon rust out.

Trimmings of celery and water from
boiled potatoes or rice are thrown out
instead of being combined with milk
and butter for a cream soup.

These are a few of the extravagances

practiced In many kitchens, each In It-

self trivial, but taken as a whole
amounting to an enormous wssta in
the course of a year, j - ..

..'...:-.;- .
. '. '''" .,':",''., i; 4.

Cottons and Linens. ;

Colored cottons and linens should be
laid in cold salt and water, mixed with
a little pulverized alum, and left there
for an hour at least before they are
washed. , Then wring out the brine
and rinse in clear cold water. Next
wash at once in tepid suds, unless you
prefer to use soap bark or bran water.
This last Is excellent for colored ging-
hams, lawns and linens .which require
starch.
;;..v:.f :T . '

, ... Bran Water.
Boll two quarts of wheat bran in six

quarts of water for half an hour; let It
cool and strain through cheesecloth,
pressing hard to get all the mucilagi-
nous matter. Add cold- water- - If it
should seem too thick. After rinsing
the brine out of. your ginghams, cali-
coes, etc., wash them In this using nei-
ther soap nor starch.

This Is a method which is advocated
by maqy housekeepers, among them Ma-
rion Harland, whose name la a familiar
one to all careful housewives.

Jiowl Dishes.
Preserved Apple To six pounds of

rather tart apples use three pounds of
granulated sugar. Pare, quarter and
core the apples and cook the skins in
enough water to cover. Sprinkle sugar
over the apples and let them stand until
the sugar is thoroughly dissolved.
Strain the water from the skins and
pour boiling hot over the apples; thenlet them stand until cold, then heat and
pour the water again over the apples to
harden them.. Repeat several times and
add the Juice and grated rind of one or-
ange or lemon, as suits the fancy, and
cook slowly until the pieces of apple
seem clear.

Oyster Shortcake Make a rich biscuit
dough, the same as for tea biscuit, but
steam over hot water Instead of bak-
ing. Split open and spread with hot
butter and creamed ' oysters to which
beaten eggs have been added Just before
they are removed from the fire. Serve
at once. '

Christmas Cake.
Cream one half pound of butter and

one half pound of sugar, one half pound
and two ounces of flour; brown half the
flour In the oven: separate the yolks
from the whites of eight eggs and add
beaten yolks to the first mixture. Add
one teaspoonful of cream of tartar to
the whites, beat well and add to othermixture; then add flour, well sifted,
with one nutmeg, grated, three

of cassia and one fourth ul

of ground cloves. Reserve
flour enough to dredge 2H pounds of
currants, one half pound of citron, one
quarter pound of candled lemon peel,
one half pound of ground almonds, two
teaepoonfuls vanilla, one teaspoonful es-
sence of ratafia, one glass brandy.

Chocolate Cake.
By Mrs. J. F. A.

Chocolate Layer Cake One half cup
butter, one cup sugar, yolk of one eag
and three whole eggs, one half cup milk,
two teaspoons baking powder, one tea-Bpo- of

vanilla, 1 cupa flour, two
squares chocolate (melted over hot
water). Beat yolks and whites separ-
ately. Add whites last Bake In layers.

Frosting Melt two aquares of choco-
late over hot water, then add one cup
sugar, one teaspoon vanilla, two table-
spoons boiling water. Beat the one egg
white stiff, and add last then beat .allup until Just right to spread between
the layers and on top.

My pan is 11x74 Inches. It can be
baked In Washington pie tins.

will sometimes fail, says the New York!
Witness. It requires a great deal more
care and attention for early beds than
for those late in the season. The firstthing Is to select a warm sheltered spot,
on the south side of some building, and
It ahould be protected from the cold
west winds. After leveling the ground,
haul your fresh horse manure (there
should: be considerable straw mixed with
ltv and put in a pile, off to one side,
where you want the bed. In hauling be
careful to have It well shaken apart, so
there will be no lumps in It After this
has lain from one to three days, accord-
ing to the state of the manure when
hauled and the weather, commence and
shake the manure evenly over the place
prepared for the bed, till the manure is
not less than 20 or 24 Inches thick. It
should extend IS Inches beyond the
frame on every side. Before (tutting on
the frame, take a wide board, and begin
one one side and go over the bed, laying
the board on and pressing down by
walking on It This will keep the sur-
face level.

it the weather be cool, the manure
should be covered as .quickly aa possible
with earth. Common garden soil will
be the best for the first two or three
Inches on the manure, as It will hold
the water better than soil from the
woods, but the top ahould always be
light soil from the woods and rotted
logs. It will not pack or bake after
watering. The dirt ahould be not less
than seven or .eight inches deep; this
will give the plants a good bed to make
roots before reaching the manure. As
soon as the dirt Is on and leveled, put
your sash on and cover up tight with
boards of straw; then bank up your bed
to the top of the frame with manure,
and let it remain covered up for SI or
40 hours. This will give the bed time
to cool off from the first heat, and also
any weed seed to germinate that may be
In the dirt. Before sowing your seed
rake the bed and pulverise all the clods;
then mark out In rows, north and south,
not less than six Inches spart; scatter In
about five or six to the Inch; water and
cover up again, and leave till the plants
begin to come up, which will be In from
two days to a week, depending on the
heat of your bed.

ft ft ft
Fruit Layer Cake.

WELL the yolks of five eggs,
BEAT two cups of granulated sugar

beat five ' minute Add the
Juice and grated rind of one orange,
one half cup of water and two cupa
of flour mixed and sifted with two
teaspoons of baking powder and one
half saltspoon of salt. Fold In the

The Advent 'of the Turban rWomen
v Welcome the Small Hat Nothing

Afore Practicable tor This Climate.
m VERY rWomtn of moderate means.
Li , of moderft taste and of eonsldera.
I ,tlon for x well being of her

Amm ; fellow .?- earth sojourners, , wel
' comee the innovation of the tur

ban, which la so rapidly taking the place
of the- - exaggerated ''Merry i Widow,"
"8Jul Klsa" and other obstructions
which are dear to the bearta of mil-
liners. "I...-

This Is not to say that the day of the
bis hat is no more. It-ha- s Us place
and Is too becoming, saucy, aressy ana

, The big bat with its abundance of
.plume and great rosettes of tulle is still
the accepted mode for the dress hat. It
corresponds with the . Dlreotolre and

' Napoleonic orders and completes such a
costume as noinma eise can. v.

But the day of the small bat has also
undoubtedly -- arrived. The turban has
been taken up in Paris and Its general
acceptation la only a matter of time.

sill nnt rln. however, to call any
. turban the mode of the moment The

new turbans are built on Quite, different
lines from the diminutive, almost In-

visible affairs of that name which but
a few years , ago perched saucily upon
the back of the bead.

These new turbans are large and; alm-

ost-cover the hair. They are set low
upon" the1 head and the wide mode of
dressing the hair Is necessary in order
to keep one from 'being entirely extin-
guished .-

They are made for the moat part of
beaver, velvet and fur, and they are
trimmed simply, elther-vwlt- quills, a
velvet bow or an upright hussar tuft
of stiff, eut off feathers. '

Therear all aorta of combinations of
color permitted in the new fashion. A
pretty brown turban may have a great
splashing bow of turquoise velvet and
no other ornament whatever; another
pretty combination is pearl grey beaver
trimmed with emerald green velvet
, Another. nea,t turban s made of dark
green - beaver and has two large o.uiHs
stuck through , the front. No other
trimming is needed. AblaQlr. walking
costume would be neatlf finished with
a black and white turban. In such aat.
white felt black . velvet, a, bunch - of
abort ostrich plumes or ,a out Jet buckle
could be suitably combined. .

. Oh,' the mode of the small hat Is a
welcome one. .there is nothing .more
practical in onV. .climate, where rainy
Says ara a matr of course fnd where
feathers . cannot stay, In

'curf Buftng the winter, ;?

Small, bate permit an umbrella' to be
really A jprotetlon : ; they do notr fore;
one to uncertainly to. the
ease of ' s-- la the streetcars, for fear
of smashing a hat brim; they are com-pa- ct

and neat for the business woman
who dreads above all things appearing
fussy, overdressed or draggly. and they
suit with a modest income as the big,
stunning, picture hat can never lo.

7't ,

: . Varla aad Fashions." " c

TEv TOKlC'Deo, 6. It is undoubt-- 1

l "edly true that the new gowns are
elaborately trimmed, but the de-

tails of decoration are not obtrusive.
There are no outstanding frills, nothing
that glares at you as purely and en-

tirely ornamental You do not see a
rosette or a buckle or a panel. It Is
the ensemble that strikes you " a
glance end it Is because the decorative
element- - la. aq, thoroughly . part of the
costume. Halt the details are bo

with .the' gown proper.
Md"wtheaeti other, .that they have
ceased to be .'details, when the gown Is
reedy to wear, and votf are conscious
only of the costume In Us entirely. .Just
as you see a bit of embroidery or a
painting. - It Is not the separate psrts
that appeal to you,, but the whole as a
work of art.: v'

One of the striking features of the
present fashion is the return to favor
of gold as a part of the decorative
scheme - in women's costumes.
ngo a fashionable woman considered
herself In the top of style If she had
a black" and gold evening frock. - The
desire for them passed away with the
fashion, but now there IS a revival of
it. The fabrics used are liberty vel-
vet, chiffon clotlv meteor crepe, and
especially satin. Dlrectolre. gowns are
built of the latter fabric with heavy
gold embroidery at the hem. , up center
of the short-walsf- ed bodice and over
the shoulders. When sleeves and yoke
are added,1 they are of black net,
touched with threads of gold.

Many of the new evening gowns of
filmy, Sheer material are now dropped
over a brilliant lining of cloth of gold.
This Is a soft prepense fabric, without
any of the body of what was once
known by that name. Such a lining
should not be full. It is cut on narrow,
straight lines and Hooks' well under

the flrfvAntarA that every woman can
dress in the material and style most
becoming to her form and physical

A. stout woman should avoid
rough fabrics, . aa she would broad
trlDns. Hhe must choose thin, soft

cloths even for outdoor wear. For
such women there are fabrics of such
pollsnand luster that, not a fraction ef
size is aauea xo me iiKurs uj wiein.
For the thin rough materials are the
most appropriate and never 'has there
been such a variety of rough and bulky
materials In the market as now.

As a usual thing, furs remain ' In
style three years, growing gradually In
favor and then gradually decreasing.
Each year a new favorite creeps in, so
that there are three furs - in vogue,
coming in. In high favor, and going out.
The furriers, buy heavily of the furs
coming In - and the women who think
ahead, will follow his example. , Furs
come back Into style only about every
nine or ten years,, and no mutter .how
carefully they are.- kept,-the- :: will, de-
teriorate In that time' almost 1

Only the best furs will re-
sist deterioration: and cfor that reason
It is wise to buy only the best even, of
the cheaper1 kinds- ef furs. r .... '

Extremely long redingotes with wide
pointed lapels of contrasting color are
decidedly fashionable at present. A
ooetume of this character was seen at
a fasbionable function th other day.
The material was violet serge trimmed
with black passementerie frogs. The
revere were of white cloth and the
wings extending- - over them of black
satin. 'This form of redlngote Is quite
sure of continued favor during the win-te- r,

after the ultra styles from Paris
have established themselves. The skirt
Is made perfectly tight, opening at the
side back under a coarse .stitching of
black. One seam Is turned over an-
other and decorated with small black
crochet buttons. Some of the tight-fittin- g

skirts accompanying- - the redlngote
have a bias seam down the front, but
these ara usually a sad failure, as they
are sure to sag at the sides., and the
chic of the aMort skirt Is to have it hang
evenly all around. Many of the new
skirts are faced for ten or twelve inch-
es with silk, but no lining Is used and
no petticoat. Is worn with them, if the
owner wishes to follow the dictates of
fashion. "--

Paris milliners have introduced the
new fad of perfuming the hats with the
scent- - of the flowers with which they
are decorated- - As this Is a flower year
in 'millinery, and the different kinds of
perfume are easily obtained, the fad Is
becoming quite popular. It Is not prob-
able, however, that It will last long, as
it is sure to be overdone. , i

tsouiaene oraia is used as mucn as
ever, but; It Is arranged on fabrics In
new deslans.- - Every one Is aulte 'relighted with the Egyptian patterns, for
loey give character 'to a. frock and are
easv to ao. uia mouses or . cmrron
cloth, which, Is more exclusive than net
are covered witn souiacne patterns in
the form of Egyptian hieroglyphics and
the effect is Invariably pleasing and at- -
traptlVM r

Extremely taree hats ar no loneer
used by smart dressers or gooa tairteand
conservative Ideas. Thev are afi'eded
mostly bywomeil ef the tagand those
anxious vo imitate ineir styie mr me

of being conspicuous. Amongfiurpoee of refinement toques are-fa- r

more popular at-- present than big hats.
These toques are rather- - large, but there

8imple house dress In soft cloth
or cotton. No ornament Is required
but the buttons andygmall yoke.

THE MOTHERS' CORNER
corsets merely by the

BUYING isfike buying shoes by the 9

same rule. You are careful to see that

your shoes fit; buy Kabo corsets and be

sure of a good fit. "
You'll feci the difference and others will see it.

There's a Kabo corset that exactly fits you;
ask for it.

Many women who have rather full figures find

n it possible with this Kabo ,
corset to reduce the size 3
to 5 inches with comfort;
gives the figure the correct ;

lines. Can be adjusted after .

being put on.
Kabo Form Reducing Corsets.

Unbreakable steels no brass
eyelets. Guaranteed.

Sizes 20 to 36. Price $3.00.
Ask your dealer.

Kabo Corset Co.
Chicago v i

Theatre gown of heliotrope chif
fon broadcloth with undersleeves
and yokes of filet net. Buttons are
self-covere- and the , piece of em-
broidery connecting the fronts Is' in
dull greens, old blues and black In-

termingled with gold.

la a decided: tendency to diminish their
else.

A great deal of marabout is used,
of course, not the very fine.

real marabout, which is too delicate a
material --or wnicn to maae nats.
Baroque Pearls are often used as trim
ming on large hats, and on toques they
are placed ail around the crown and on
the edge.

Wings are so arranged that they
stand straight up. Ostrich plumes in
white, faced with arav. or white faced

--with blue, are much employed as a trim
ming lor swanaaown, ,or oiaca ioxtoques. .

It is extremely bad form to wear-- a
sort cruHhea siik giraie witn a piam
tailored shirtwaist A titched belt,
matching the skirt should be worn with
It. or a plain leather belt not over an
inch and a half in width.

T FLORENCE . FAIRBANKS.

ttt- .

Home Cleaning.
using gasoline, mix up s bowlful

IN with a pall of water,' and wash the
article to be cleaned In this. Rinse

In clear gasoline, and after a few moments,

when the dirt has settled, you
mav oour off the clean aasoline for use
at another time. The whole secret of
successful cleaning by this method is to,
use' plenty of the cleansing fluid.

If your suit has a shiny appearance,
roll It In wet muslin, covering it well.
and 'leave It this wsy over night In the
morning press. with a hot Iron through
another damp sheet

. If you nnd that gasoline Cleansing
leaves a ring (as it la apt to when only
one portion of the cloth is so treated)
then set some ether, and- - with a clean
cloth make concentric rings around the
spot from the center outward. If this
method Is not successful, then the only
thing to do Is to get a large pailful of
gasoline and plunge the entire garment
In that

A , black dress may be freshened by
sponging with alcohol mixed with water
in the proportion of one part alcohol to
three of water. Sponse on the risht
s(de and press on the wrong.

If there are grease spots on your
white felt hat brush them thoroughly
with- a brush dipped In a not solution
of- - abda or ammonia. Then cover the
hat with a naste comDOsed of nirje clav
and water mixed With a little precipi
tated chalk, tieave this paste on until
It is thoroughly dry, when it may be
brushed off. For the white felt hats
that the children are wearing this win
ter, dry maa-nesl- which can be bouaht
la 'a block for 5 cents at any drugstore.
Is art excellent cleaner. Rub it on and
then brush out

" 'ft
Something Different.
Is an answer to the question,

HERB what can we hava to eat
is different?" Tripe is used

largely on the tables , of" the English
people In moderate circumstances., per'haps because beef Is so expensive. This

;every--
: . ,

folds of a filmy fabric over it. I V
Gold .slippers have also returned to J j

favor, as an accessory to fashl&nlrMfcWs

Nutmeg-Poisonin- g.

From Youths' Companion.
by nutmegs is not an

that one need stand inPOISONING of, for this spice is
not found in a form that

adapts It for eating In large quan-
tity even by the omnivorous and sharp-toothe- d

small boy. Nutmeg poisoning
however, does actually occur at times,
and when It does occur it is not at all
a joke. A searcher after the Curious
has collected the reports of 25 cases
published In recent medica literature,
and the science of probftllttles shows
that there are usually 10 unreported
cases of any unusual occurrence for one
that.'ls published. This form of poison-
ing Is therefore not so very rare.

Nutmeg is .sometimes ground in large
quantities, especially in bakeries, ami
In some households even it is kept In
powdered form.' Mace,; which gives rise
to the same symptoms, is sometimes
carelessly nibbled in amounts sufficient
to cause unpleasant results; a teaspoon-
ful of this sploe has been known to
Induce serious symptoms, .and a single
nutmeg powdered may poison a child.

Nutmeg ia soporific in its effects, and
the chief symptom of poisoning by It,
or mace, is - drowsiness, followed by
stupor. There is an uncontrollable de-
sire to sleep, and although in the be-
ginning the patient can ne roused by
being spoken to in a loud voice, he soon
becomes stupid.

Sometimes before the stupor there is
delirium, or loud, meaningless laughter.
This stupor appears In five, or six hours
after the poison is taken, and may be
preceded by nausea and giddiness. The
pulse is sometimes feeble and rapid, the
extremities are cold, and the skin Is

is an English recipe for cooking It:
Tripe Pastry Take a piece of fat

tripe, large enough to fold In two. like
a pasty; cut one or two onions In small
pieces, sesaon with sage, pepper and
salt; mix the onions and seasoning
well together, lay the onions on the
tripe and fold the half of the tripe over
the onions. Then take a darning needle
filled with white cotton and sew the
two edges together. Just enough to
keep the stuffing from falling out;
lay It in a deep pie dish, put a bit
of bacon or ham on the top of the pasty,
and as you turn the pasty the bacon
must be replaced. A little flour must
be rubbed over the outside of the
pasty, and baked a nice brown; make
gravy with 1t. Bread stuffing can be
mhBtltiiteri If desired.

Have - you tried beef loaf? This Is
the way to make n; two pounas
round of beef, . threeKJuarters pound
fresh nork. out through a meat cutter.
Seven rolled common crackers. Pour a
llttte boiling' water over tne rouea
crackers, just to moisten; 1 egg (beat-
en), 1 teaspoon salt I teaspoon sage,
pepper to taste, a dash of cayenne. Mix
all well together and form into a bread
loaf else and put Into pan, with three
or four short pieces fat pork laid on
top.' It may be cooked about two hours.
Serve in slices either hot or cold. .

The favorite dish in Philadelphia is
scrapple, and It Is made In this way:
Boil three or 'four pounds of fresh
pork ,qulte fat) until very tender;
then take out the meat, and season
the water in which' It was boiled, and
thicken it with yellow cornmeal. ,' as
thick as for hasty pudding, and let
It oook . for a long, time to cook the
meat thoroughly. J' " ,
. Chop the meat tolerably fine, season
well, and add it to the mush. When it
la cooked put it Into square bread tins
to cool; when cold, cut in allces, and
fry In a spider until brown. It should
not require any fat for frying.

The Wfcklebridges.
I'd like to be 1n Mrs. Taffa

"IT shoes next March, remarked
Mrs. Wlcklebrldga, .

4 "However.

The Tenderfoot Farmer
It was one of these experimental farm en, who put green

rather In clammy sweat, the conditionbeing one of collapse. Death has re-
sulted from nutmeg poisoning,'' but this
is not common. Usually the stuporpasses off in 1! to 24 hours, and In a
day or two the patient is as well asever, but with a lasting distaste fornutmeg as a seasoning.

If a child Is known to have swalloweda large quantity of nutmeg powder or
mace, It will be well to induce vomiting
to get rid of the stuff. After the symp-
toms have appeared, the treatment will
consist in the application of hot bottles
and In other measures to maintain the
warmth of the body, giving no food,
but as much water as may be desired,
In moat cases, unless the dose has beenenormous, recovery will follow after a
few anxious hours.1

vThe Mother Touch.
"What! Sing the baby to sleep? Yes,

indeed, and pat arid rub his little back.
If necessary, and in general mnke him
as comfortable and happy aa possible,"says a recent writer on children, who
adds: "As both Peres and Preyer prove
that babies have many obscure discom-
forts which we cannot even guess
they call them organic discomforts
let us not deny our natural impulse to
give them many little foolish comforts."

Inducing Curls.
If a mother wants her baby girl's

straight hair to curl It la said she ran
accomplish this by wetting It with
sweet mtltc and twisting Into little round
curls. Press them closely to the head
and cover with a thin muslin night cap;
and the little locks will be curly next
day without Injuring . the hair. This
ahould be done when putting baby to
bed for the night.

ued, "but the president's wife ought
to bo reasonably well gowned, or.cu- -
fylng the public position she does. I

I would get a green foulard silk
with white polka dots In It, but not
too large."

"No. I'd have It snug fitting if I were
you," Mr. Wlcklebridge said.

"1 mean the polka dots not too large."
said his spouse, giving him a reproach-
ful glance. "But no matter what I'dwear, the ambassadors' ladles and the
cabinet members' wives would criticise
It. Still. I presume the newspapers
would give a full description of It.
and it would Immediately become thestyle."

"Yep," said Mr. Wlcklebridge. "You'd
find a newspaper on your breakfast
table with the headlines: 'Mrs. Wlcklebridge

Gets Nifty New Costume. Sheath(Sown Craae. Hits the White House!' "
"Don't get too fresh, Cicero Wlckle-bridge; It wouldn't be a sheath gown."
"Hum," said hej husband. "Thstgives 'em another Item: 'President'sWife Officially Denies Sheath GownStory. Believes in Puritan Simplicity.

Has given it to the Cook.' "
"Oh, shut up, you big fool!"
''Worse and more of it 'DomesticInfelicity at the Executive Mansion!

President Wlcklebridge Branded as Su-
perannuated Ass by Quick Temperedbpoiise! Oee, but.you'd make a mess
of it."

"Goodness! Do you think they'd dare?Why. I'd make you resign in a minute."Now. you have done it. madatne!Lost me my Job right at the outset ofa. brlUtent administration. "ETRA!!!Wlcklebridge and Red-Head- WifeQuit! Washington Aghast!:'-- Country
Aflame With Enthusiasm!' Oh, fine.'""Ofall the insane vagaries IJerT" itBut Mrs. Wlcklebridge
choked on the words, she waa so indig-
nant,

"Maybe, after all. dear," said her hus-band, "you'd better defer the selectionof yoar new dress until we move In."

. For Little Gift.
WILL not attempt to go into detailI about! the things for which there Is'
fa demand at Christmas, says A a

writer In th Ladles' World. Your
needle, pen and brush can come Into
play. Search your library for verses
and sentiments which will give pleasure,
printed by hand and neatly framed.
Keep in hind the different persons for
whom such gifts are sought the in-
valid, the mother, the guest the col-
lege boy or girl. Christinas has come
ta be, among-iJthos- tired of expensive
gift excnangitlg. a day upon which

cards are sent and received,'

spectacles on his cow and fed her shavings. His theory
was that it didn't matter what the cow ate so long ss she
was fed. The questions of digestkMS and nourishment had
not entered into his calculation. 7 '."V ,

It's only s "tenderfoot" fanner that "would try such ,
an experiment with a oow. But many farmer feeds

ulf regardless of digestion and natrition. Hs might almost ai well eat ibsv-in- gs

for all the good he gets oat of his food. The molt is thst tne stomach '

grows "weak" the action of the organs of digestion and nutrition are impaired
and the maa taffers the miseries of dyspepsia aad the sgoaies pi aervousncaa. ,

To sfiafdfJkea? fa mfmaek, Msfof fa aetirltr of fao or.
tram of dlfatiom mmd amtrttlaa aad araca mm tha aerres,
ass Dr. Plaroa'a Gorfea Madlcal Dlaeartry. tt 1 mm ma --

talllai raatadrt mad Maa torn aoattdamaa at mmntclama mm -
r

we mm tma prmlaa at tmaaaamda maalad mr ft maa, - '
Ia the strictest seaee "Golden Medioal Discovery" is a temperance nedl '

eine. It oontains neither intoxicant nor narcotise, and is s free from alcohol !

ss from opium, eocaine and other dangerou drags. All ingredients printed oa
its outside wrapper.

Don't let a dealer delude yon for his owa profit. There is ao medicine for
itomach, liver sad blood "hist as good" as "Golden Medical DUoovery." ,

COStumes, no mailer , wnouirr utu im

emnlnvad In them or not. These slip
pers are made of gold satin, cloth of
tola. DUl more irequenny ui em nmir--

l. with the latter shoes small hot
ties with gliding liquid are sola, to en-

able the wearer of the shoes to renew
their brilliancy from time to time,
should' they t become soiled or dull.
Bronse slippers are-also much In evi-
dence and are usually worn with stock-
ings; of bronse. tint,, matching that of
the shoes. ' .v.

It is a fortunate thing for both stout
women and. thin.- - that fashion, has
placed .the stamp of its approval "upon
smooth as well as rough fabrics. There
Is nothing In the line of dress materials
that Is not fashionable. . .This offers
I ",!J 1.114 ' I,'''

'

i.Binered .,.
v V.6. fat Offioe j -

a ,.

' ",. .11. .!.!

The Genuine
akcr?s --Cocoa.

carries . .this trade
Waistiriarko Sold

where
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, v This design is one of the best so far

Fattem

WITH T' !'
CT

given with the Sunday Journal.
It will make an ideal Christmas' pre

.
'- ' 'i V - .'..- -

If you were president. Cicero, X should
expect another dress to wear.- - This
one is getting frayed." . '

n "OK yes,'' said her spousa. throwing
back his shoulders a little. "I, think
you would be entitled to another one,
although, lovey, you couldn't look any
sweeter than you do in tha one you have
now." - " - ". " -

ira not that 1 would care' to 'stick
It on' Just because I waa the first lady
cf the land," the good woman contln- -

V - :
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