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HE costume shown on the left s

a combination of soft primrose
satin and silver grey chiffon. The
satin {5 used for the Princess under-
dress, the chiffon for the over-dress,
which Is slightly full at the walst,
and at each side has a panel of dull
sllver and pear! trimming with fringed
ends.

The front of bodice Is velled with
the chiffon, over which trimming fa
Inld, a narrow dull sllver trimming
edging the bodice; the chiffon Iz then
draped on the bodice, the sleeves be-
Ing ciit in with it; the edge of gleeve
is finished with the trimming.

Materinls required: 7 yards double
width satin, 8 yards chiffon, 42 inches
wide, trimming sceording to width.

SHOWING THE WINTER STYLES

Exhibits of London Dressmakers Glve
Fair Idea of What Is Going to
Be Popular.
s All the smart dressmakers In Lon-
don have been exhibiting their” new
models. The cont and skirt costumes
were chlefly of “ratine,” the latest
movelty in materials, which when at
fts best resembles chamols leather In
appearance, but is as soft and warm
as a good Harris tweed. Coats, of
course, were short and rather like the
reefer of several years ago, while
skirts, if not actunlly holbled, were
tight to the hobbling point and much
trimmed. Houge and evening gowns
were plmost all fashioned with funie
effect. Sometimes the tunle was very

long. Sometimes it reached but a lit-
tle below the hips. J
Black was much used to soften

vivid color effects, Thus, a frock of
purple and green had a long tunic of
blsck net bordered with Persian trim-
ming, while black and Dblue and black
and magenla were blended on various
evening gowns. Oriental embrolderies,
dull sfiver and gold tissues and gem-
studded brilds were also In evidence.
Garlands of flowers were used In trim-
ming some of the dresses, mnd one
dalnty pink and cream gown was
shuckled with ropes of dainty lttle
roses velled with chiffon.

Evening Dresses
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The other {8 In white satin char
meuse; the slightly trained skirt is
trimfed with wide tarnighed gold
and pale bloe embroldery, which
draws the eatin slghtly in and gives
the effect of a tunle, edged with hand-
some cord that is carvled up to the
walst each side fromt,

The over-hodice Is of entirely the
same embroidery, with underslip of
white crepe-de-Chine, the whole edged
with cord; waist-band of soft blue
eatin,

Materials required: Five yards
double width satin, 1% yard embral
dery for skirt, 134 yard embroldery
for bodice, 1% yurd crepede:Chine
40 inches wide.

REVIVAL OF “GREEK BATH"

Beauty Doctors Are Recommending It
—Sald to Have Splendid Effect
on the Skin.

If the skin happens to be dry lu.m[
harsh, have you tried the soothing and
smoothing effect of the so-called Greek
bath? This was a favorite remedy of
the ancienis and has been revived by
madern heauty doctors.

Mix seéven tablespoonfuls of pure
ollve oll and one of lavender water
and rub it well into the entire hody.
Apply a little at a time and rub io
well with the palms of the hand,
uging & circular motion.

To get the best effects from this
buth the bedy should be kept very
warm during the rubbing, If hot
cloths are applied first to open the
pores more of the oll will be ahsorbed.

Take the baths three nights in suc-
cession, then stop for a week and take
the serles again as necessary. The
skin quickly lmproves.

LATEST IN MILLINERY.
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There Is a preference for white laces |

this season.

Light, filmy laces are trimmed with

fur for winter gowns.
The popularity
gown does not abate.
More ogirleh feathers are being sold
than ever before
Black velvet Is paramount as trime-
ming, while satin runs a close second,
Larg= colored wood buttons are seen
on some of the new tallored sults,
There seems to be no cessation In

the demend for allovers and baby |

Iri=h,

noon gown depends upon the litte
French touches more thag upoo any
special scheme of lne, ]

Hints for the Table,

For & very dellclous dish of deviled
elamy prepare a ecupful of chopped
clams and season them with carenne, |
galt and the julce of a lemon, Mix
them to & goft batterlike consisténcy
with the yolks of two egEgs and sOme
powdered crackera. Put the mixture
ioto iittle ramekins, broad scalloped
saclls or Intn oy cups, spread the sur-
faoe with soft butter Aand bake until
well browned. For a change the mix-
ture may be spread over erisp erack-
ers und then browned in the oven.

Two Sewing Hints,

« When siik pulls out of shape under
& pattern, baste the edyges of the pllk
evenly to & newspaper. Cut through
gllk and paper. To press tucks In
erepe de chine put & sheet of white
tissus paper over the right wide. In
this way the tucks may be seen and
keot stralght

for the one plece |

|
The style of the one plece after

| slmple rule;

Parisian ldea In Novel Design.

Foot Comfort.

A thoemaker who has had wide ex-
perience with making women's shoes
glves na the secret of foot comfort the
"Never wear a shoe that
will not permit the great toe to lie In
& stralght line.™

This may mean tho elimination of
some of the most fashionable cuts and
the annoyance to vanity of asking for
blg sizes, but It will save bLllls to the
chiropodist and lmprove dispositions,

Tea Gowns,

snd =ome of

A lovely little tea gown which con:
talns an ldea for the woman with a
gimliar garment to make over s of
pale turguoise satin, draped In em-r
pire style and velled with gray crepe|
de chine, hemmed with & finger's width !
of gray squirrel fur. The velling I
held in place over the underbody by
a feurdells of seed pearla at the|
walst,

Find somathing mare desirable than |
an honest man—and you will earn for
yourselt the ttle of chlef discoverer
| amone the sods.—National Food Mage
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TEXAS SENATOR ENTERED

CONGRESS AT AGE OF 28

Among those who have entered the
Inlted BStates senate and made no-
table careers Sena
tor Joseph W, Bal
ley of Texas
stands  with the
firet. The prog-
ress and evolution
of Mr. Balley
since he enteped
congress In 1801,
wlien only twenty
olght years old.
have been among
the most interest.
Ing features of
our national Hfe during that perlod.

Persopally, Senator Balley Is a man
of & very gonlal disposition. His most
consplenous personal tealt Is loyalty
to his friends, and he has always boon
found to ' be simcere, frank and candid,

e senntor fs one who delights In
retirement, and seldom If ever l§ he
found frequenting the clubs and hote!
lobbles where his political friends are
wont to congregate, He is unconven-
tional in many ways and he cares It
tle If at all for even the simpler man-
Ifestations of social life. One of the
laudable traits of Mr, Balley's charac
ter s hls love of the home and the
family, When his colleagues are en:
joying the luxurles and pleasures of
their varlous elubs he delights in be-
ing at home surrounded by the peace-
ful Influence of his family. His fa-
vorite hobby I8 the ralslog of fine eat-
tla and blooded horses, and it 18 one
of his ambitlons to conduet the best
farm in the land for this purpose.

Among the rank and flle of the sen-
ate Bafley 18 probably the most en-
thusiastie patriol. The fire of his or-
atory when speaking on the consolida
tion of Oklahoma and Indlan  Terri-
tory, besides ellciting a burst of spon-
taneous appldnse from the gallerles,
thrilled and astounded his confreres,
In his peroration on this occasion he
branched off luto an [mpromptu trib-
ute to the Lone Star state and his
commanding dellvery and heautiful
language proved heyond guestion that
oratery still thrives In the federal
congrass and that the heart of true
patriotism is still a living one.

WESTERN CHILD WONDER
SPEAKS TEN LANGUAGES

Winifred Stackville Stoner, da.ugh-
ter of Col, J. B. Stoner, of the United
States marine

/'—\ hospital service,
Pt _\ ] 18 regarded as a
(1. W ",,’_ b, rival of young
A\ “ ;| Sidis, the special
L“ Y| student In Har-

vard who 13 »a
genlus in mathe-
matics,

Winlfred, or
“Cherie,” as her
mother calls her,
Is only 8§ years
old. She can
speak 10 different languages HAuently
and uses the different tongies as she
chats with her dolls and plays with
children. Slhie reads #lmost constantly,
and has read the mafjority of Shake-
speare’s plays, She Is also a poet,
having written verse in several |an-
guages. The mother says the ability
of the girl to speak French, Spanish,
Latin, Esperanto, Japanese, Russlan,
Polish, German and Itallan 18 due to
careful tralning from the time ghe
wus a baby, .

“Her advancement," says her moth:
er, “Is not due to anything except the
way in whioh she was educated. 1
began with her when she was three
weeks old, developing her mentally
and physieally, and the effect of the
teaching nand methods ls apparent
The method ueed Is the same as was
employed In training William James
Sldis,-the Boston boy, 1 siarted from
the first to teach the child the best, to
cultlvate her taste and to Improva her
mind. 1 do not have her ‘show off!
and I know she Ig as normal as any
child of the same age, but 1 would ke
to- huve hor work known for the bene-
fit of other kiddies, for any child may
b tralned the same way with the
same probable result. The secret s
to make their tralning the same as
play for them.™
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Modern Publle Highways.,

The people of the elty are not the
only ones who pay inx money for
the bullding and lmprovements of
streets and highwnys that never I8
spent on the roadways, And this
condition in the country gave John
Winters a chance to say one of hls
occasional good things, It was &
town mecting. The people of his vil-
lage could not understand how the
money appropriated for roads had
vanished with such negative resuits,
them attended this
mecting of the select men to dis
cuss the matter,

“I'd just ke to say one thing,” he
drawled, regardless of the fact that
he  had interrupted an indignant
pelghbor, “1 don't want to make any
tuss whatsoever, but I'd just llke to
ask this honorable board of public
highwaymen"'—

And that was as far as he got. A
roar of Inughter drowned his fur-
ther words and showed his offorts
fn the red faces of the “highway-
men”—and, Iater, In the Ilmprove
ment of the beforementioned road-
way.—Judge.

Possibly.
Gotham—They say that the wireloss
business is still In its infancy.
Aatbush—And do you suppose some
day we'll bave barbed wireless fenoces?
--Yonkers Statesman.

GOOD CAKE IS RARE

M.

RULES THAT WILL HELP
PROVE COOK'S WORK.

That Few Famllies Know What Good
Cake Is Is Statement That Wil
Be Resented, But It Is None
the Less True,

Few famllles know what good cnke
1. This statement will be resented,
but Is none the less true, It ls equal-
Iy true that few professional cooks
makeé as good cnke as that baked by
the mistress of the house or one of
her daughters,

As every one should know how to
boke delicious cake whether she
mnkes use of it or not, here are a few
rules that are essentlal:

Use the best wmaterials, So-called
ocooking bulter und stored eggs will
make poor cake, and lel no economi-
| eal one persuade you otherwise,

Whnt I8 hnown as soft A sugar
|makes a cake of nicer grain than
granulated or powdered sugar. In
measuring stint rather than heap up
the cup or the batter 1s codrse grained,

Baking powder should be measured
by gently rounding, not hedped of flat,
teaspoonfuls. With sour milk recipes
use buking soda and cream of tartar
sather than baking powders.

Never guess at measurements. Most

# good cook sometimes modifies. A
|eup, when not defined, usually means
|the stone china kitchen coffeee cup
that holds a little more than half a
pint;

The richer the milk the better the

cake. More than I8 called for is oft-
en permissible to keep the batter from
getting too thick.
Stinting flour la the secret of good
cike. Few reallze thls, as can be
told by two persons making up the
same recipe with results totally dif-
ferent for the cook who I8 heavy on
flour. It Is safe to allow a quarter to
balf a cup less flour on most recipes,

Judgment 18 Important In coke mix-
Ing, KFlours differ In heaviness and
eggs in size; therefore tp Keep Lhe
batter from being too stiff see that
It runs easily from the spoobn, yet Is
not “runny." Thinniog must be done
before baking powder aud whites of
eggs are in,

Have nll Ingredlents ready before
beginning to mix a cake. Once start-
ed It should go into the oven quickly.
One mixing bowl and two smaller
ones for eggs will be needed; also &
wooden paddle and a wire egg beater
Siit into batter before measuring and
put Into batter through sifter.

Get ready pans before starting cake!
There g but one sure way to prevent
sticking—paper the bottoms of pan
and grease it, not tha pan, which la
only buttered on the edge. Many per
sons use lard for greasing, but butter
never tastes.

Papering is no .trouble if ten cents
worth of yellow wrapping paper ls
bought and cut In leisure moments to
fit your various shaped puns. Keep in
an eirtight box in the kitchen clogst.

A good cake baker makes sure that
her cake pans are not used for other
vurposes by keeping them under lock.
In the same place have all the uten:
glls needed and there will be no de
lays. Here also have an extra supply
of baklng powder, flavoring extracts,
chocolate and the speclal sugar used.
Do not get more than filve pounds at
a time of the latter, and see that it
‘s rolled and sifted before using.

Plokled Oysters. =
Two bundred Inrge oysters, one
cup vinegar, one ¢up white wine, four
teaspoons salt, six teaspoons whole
peappers, one-quurter teaspoon mace,

Drain and clean oysters, seald the
Hguor. Strain and add the sbove
nmed ingredients. Let boll up at

once and pour, while bolling hot, over
the oysiers, After thege have stood
ten minutes pour off the Hquor, which,
as well u8 the oysters, should then be
allowed to get cold. Put in a jar and
cover tight,

Butter Cakes,

Bift two cups of fiour, with four
level teaspouns of baking powder and
ane level teaspoon of salt. Rub into
this two tablespoons of butter, Grad-
ually add three-fourths cup of milk.
Roll out onehalf inch thick as for
bia#ults. Bake on a hot griddle on
top of stove, leaving room for them
to rise. Bake rather slowly and turn
but once. They will puff to double
‘he aize they were when put op pan.

Lamb Pudding.

The cold ment from yesterday's
joing, bread crumbs, one tablespoon
of butter, two eggs, a lttle gravy, pep-
per, ealt and a pinch of nutmeg. Chop
the eold lamb fine, sesszon and wet up
with a lttle good gravy. Mix In one-
quarter ng much crumbs and pour into
puttered mold. Set in a pan of hot
water, and cock covered In a good
oven for one hour. Turn out and pour
a lttle gravy over It

Green Tomato Preserve,
Wash and slice green tomatoes, al-
low three-quarters of a pound of sugar
to each pound of tomato, together with

one lémon cut in slices and put be-

tween the layers of tomato; cook unti]
thick, add a 25-cent jar of proserved

ginger put through the food chopper.

A Cooking Timetable, .
Mutton, 16 minutes to the pound
Peef, 20 minutes,

Vasl, 30 minutes.

Ham, 18 o 20 minutes,

Fowla. 36 to 26 miouter

racipes give exact proportions—which |

'HOW THE JAPANESE LABOR

Contentment and Patlence Conducs
to Achlsvement of Perfection
in Handleraft.

Nearly :vm village In Japan ia the
seat of some apeclal, characteristlc
industry, each carrieéd on In an indf
vidual way by separate familles in
thelr simple and narrow hopmes, and
edch family and each member work-
:ng In sonde little touch of individual-
ty,

In one village I saw an ordinary
Httle boy sitting In n doorwmy, not
whittling a stlek, as he might have
been doing with us, but embroldering
chrysanthemums on a geat square of
gsatin. True, the outlined were stamp-
ed on the fabric, stratched in It
frame before him, but without super-
viglon or modsl he wae fllllng them
In necording to his owy sweet whll, all
In  exquisitely shaded golds asnd
browns and pinks, As 1 stood nnd
stared be laighed at me. He looked
Ferrecuy happy. 1 went awny think-
ng:

In a country of unheard-of things,
where children confentedly work at
polishing lacquer, where Iittle boyas
can embrolder party frocks, where a
workman gratuitously adds beautify-
Ing touches to the task he accom:
plishes, Is It not & mistake that, In-
stend of trying to catch the spirit of
such tollers as these, we should do
much to spoll it? 2

Left t® themselves, these workers

arg so patient, they have so much
time! 1 saw In a furniture lactory,
near the door, a lad sitting with fine
emery cloth, Industriously smoothing
the corner of & box or coffer. Duly
stamped on the back of his cont was
the sea-horge, which {8 the trade
R)‘mhn].nl workers In wood. When |
came back that way, hall an hour Iat-
er, he was still earefully at work on
the same corner of the same coffer.
1 did not wonder it was as near per
fection ag the hand of man could make
it.
s Bvery town has its peculiar indus-
try. It may be famous only for a tup
penny conrse straw work; for & par-
tlcular sort of wood Inlay, for a queer
little ornamental owl dangliug from
a stick and made of the thistles thnt
grow by the wayside; for a Wwhite
anamel work done with powdered egg
shells. But whatever It Is it 18 well
tone~The Craftsimnan.

Servant Problem.

In & paper on ‘*“The Duties of Mis.
tresses," road at a recent meoting of
the Irish Women's Suffrage Associa-
tlon in Dublin, Miss Helllngham Todd
contended that domestle service more
nearly approached a mild form of
alavery than any other occupation.
The conditions under which a servant
lived did mot compare favorably with
the environment of the salesgirl or
clerk. One was called “a menial” and
the other "a young lady." One never
knew when her work was done, while
the other had stated hours. Mistress-
e, sald Miss Todd, Jgnored the revolu-
tlon which had taken place and treat-
¢ geryants as still being of an igno-
rant lower elass when they should be
put on the same footing as bzusiness
girls. Miss Todd was of the opinlon
that servants should be given the use
of a plano, and could not see what
pbjection there was to a servant hav-
ing o bleyele, or even the automoblle
placed at her disposal whenever she
had an afterncon out.

“Canning” of Telephone Messages.

Poulsen's telegraphonn was firet exhib-
Ited In Parls in 1900 and for ten years
there has been considerabile discusslon

of the practleabliity of establishing in-
gtruments on telephones that would
rocord imessages should the person

enlled happen to be away, but the first
line has recently been put in operstion
in London. This system dilfers some-
what from the Poulsen nvention, but
& evgn moare unlgue, Poulsen wouid
have arranged his telephone 5o that
the rocord was left on a ribbon of
stoel somawhat 1ike n stock ticker, but
the scheme now in actnal use Involves
the use of (he phonpgraph. A (rans-
mitter is attached to the phone and a
rocord put in place whenever It s
necessary to leave the honse. When
you return you tike off your record,
mat. it on your phonograph and hear
your friend’'s rhessage [n your friend’s
natutal voles, Just ag Jou can st back
and lsten to the canned genlus of Ca
ruso or Melba.
e e e s

Saving the Precious Moments,

Time, down to Its minutest fractions,
has become so preclous to the Amer
\can business man that those who have
any hope of keeplng up agalnst the
tide of compsetition find It profitable to
invest money In devices that save
time on the least important Incldentals
it dalty trafie. A mechanical envel
ope sealer which senls 6,000 envelopes
an hour Is the lateat, and the postal
asuthorities are belng lmplored from
svery quarter of the country 1o print
stamps in long strips instead of blocks
so ihat & mmachine may also be em-
ployed for stamping letters, In the

tter sealing apparatus the lower end
of the metal roller dlps In & Wwater
tanik. The letter is plcked up by the
molstening rollers, dampened, passed
through the seallng rollers and drop
ped into a baskel by the mere turning

af n crank

Particular Customersa.
Seymour—I} have & customer so par
Hoular that she won't buy an egg
unless it has a brown shell.™
Ashley—1 have one stlll more par
tieular; she won'l buy an ogE thad
isn't of & certain shape.
Seymour—What shape s that?
Ashley—Egg-shaps

COLDS

CURED IN ONE DAY

|
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Munyons Cold Remedy Relleyes the
hend, throit dnd lutgs almost imomodiutel y,
Cliceks Fevers, stops Dischnrges of the
nose, {nkes nway nll nebes and pidns cansed
by colds. Tt prgvents Geip and obaiinnte
Couglis wnd prevénts Pneamonin. Price 250,

Thave youl st or ~willen joints no mat-
ter hiw ‘chivnlo? Ask youl drupglit for
Munyou's Rbewmoatism Remody and  see
how ijaiekly you woll be oured.

If you finve any kidney or biadder
troahle, get Munyon’s Ridnby Remody,

Munyon's Vithlizer mnkés weéak men
strong andd restores lost powers,

VALUE OF PINEAPPLE JUICE.

Delightful Drink Is Now to Be Had
In Convenient Form.

The man who thinks out and brings
out a new food preparation usually has
to ereate the *‘long-felt want'” which
he fills. In tackling the pineapple
juice problem, no sauch difficulty con-
fronted James D. Dole, of Honolulu,

When we eat pineapple it is for the
juice alone, and less fibrous and more
tender the fruit, the juicier it is and
the better we like it.

When the doctor orders pineapple in
cases of throat trouble or certain stom-
ach and intestinal difficulties it is the
pure, uncooked juice pressed from the
ripest obtsinable fruit which be
wants his patient to have, It is this
same refreshing juice which the nurse
gives faver convalescents where cool-
ing and slightly acid drinks are desir-
able. So pineapple juice already had a
place.

The problem then, to be solved, was
how to get the pure juice of pineapple
on the market in such a form that it
would please the healthy lover of the
fruit, and be useful to the doctor und
the nurée. A syrup would not do, be-
eause of the impossibility of suiting
individual tastes. [Even the juice of
the finest Hawaiin canned pinespple
wonld not answer with its small quan-
tity of preservative pure cane SUEET,
because the physician needs to regulate
the smount of sugar prescribed. To
make a lopg story short, Mr, Dole
spent years in experiments which fin-
ally resulted in the Hawaiia Pineapple
Juice which besrs his name.

Dole’s is the Juice of **Picked Ripe"”
Hawaiian Pineapples pressed out and
bottled on the Islands whare the fruit
grows, [Riltered, refined, sterilized in
the bottle, retaining all the natural
flavor and aroms, mnot a bit of sugar,
water, preservative, or anything else
is added. It has been four months on
the market. During this time the
Julce has been distributed ull over the
United States, in some parts in ample
quantities, while in others the supply
has been very restricted.

Its success has been most gratifying
and unprecedented.

In its favor were the previous favor-
able reception of Haiwaian Pineapple,
the general knowledge of its high
quality, the therapeutic values of
pinenpple juice known to the medieal
profession, and the remarkable pro-
duct itself. So, four months have
sufficed to give this new drink a large
hold upon the people of the country
until the demand ie practically un-
limited.
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Kow -Kure
is not a “food"” —it is a medicine, and the
only medicine In the world for cows only.
Made for the cow and, ns (taname Indicates,
& cow cure, Harrenness, retuined afterbirth,
abortion,scour, coked udder, nnd all similar
affections ponltively and quickly oured, No

one who keepa eown, whether many or [l‘b\.l'l|
AN o - Kare.

afford 1o be without *'K
1t te made espeelally to keep cows healthy
Our hook “What to Do When Your Cows
AreSink’” sentfree Askyourlocal dealer for

‘Kow.Kure, *'or send to the manufaeturers.

Dalry Assoclation Co., Lyndonville, VL

Hallbut,

Hallbut is the “holy but" or flound
er; The flounder plales or but wos
called holy, It Is supposed, because
was chiofly uesd as food on the fasi
days of the church, “Hollyhock™ la
the boly hock or mallow, which gof
that name because It was broughl
froun Palostine,

One of Tom Hood's Last Jokes,
Shortly befors his death, being vis-
| {ted by a clergyman whose features as
| well as langusge wers more lugubri-
ous than consollng, Hood looked up
|at him compasionately and said, “My
{dear sir,’'] am afreld your religion
|doesn't agree with you."—From
| Planche's Reminlscencon

i

“Salt River.™
That imaginary stream ealled *Salt
river,” up which defested candidates
fira supposed to be rowed, ls one of
the most felloltous of all our political
Amerioanisms, although ita authorship

= unknown
NAME
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OF THE BEST MEDICINE
for COUCHS & COLDS




