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KITCHEN
CABINET

11»IT, W e a t . r n  N . w . p . p . r  U n io n . )

T h s  ( r a g r a n c a  o f  a t h o u g h t  m a y  
r l a a

T o  n o b l o r  l i f e  a n d  a u b t l e r  s u l s s  
A t s t i l l  a s  v i o l e t s  b y  t h e  b r o o k s —  
▲ t h i n g  t o o  r a r e  t o  s e t  In  b o o k s .  

Or c a g e  In s o n g .
— E d w a r d  D ay,

8 I M P L E  S E A  F O O D S

T h ere  a re  m ure edible fish In tha 
geu th an  edib le an im als on land.

T h ere  a re  very few flsb 
when cau g h t th a t  a re  not 
good to  eut.

Brook T ro u t In Cream . 
—B rook tro u t a re  deli
c ious cooked any way, but 

to  vury  th is  d a in ty  m or 
set sa lt th e  tish lightly  
and lay In a baking dish 
o r enam el baking pan 

w ith  Just enough w a te r  to keep the 
fish from  burning. B ake slowly, bast 
lng  w ith b u tte r  and w ater, about flf 
teen  m inutes. W hen th e  flsh Is nearly  
done add a cupful o f cream  and two 
tabJespoonfu ls of w a te r  to a double 
boiler, s t i r  Into th is  tw o tablespoon- 
fu ls  of m elted b u tte r  and a teaspoon 
fu l o f finely m inced pursley. Pour 
th is  over th e  flsh In th e  pan and cook 
In th e  oven th re e  m inutes. G urnish  
w ith  p arsley  an d  serve.

I t  has  been well e stab lished  In re 
cen t y ea rs  th a t  clam s, both hard  and 
so ft shell, a re  m ost nourish ing  and 
easily  assim ila ted , especial}- when the  
tough and hard  po rtions a re  removed. 
As a resu lt, clam  Juice o r e x tra c t.  Is 
now  alm ost un iversally  em ployed as 
a  food fo r Invalids.

C lam  B roth.—Scrub  th e  fresh  clam s 
w ith  a brush  un til th e  she lls  a re  
c lean , using severa l w aters. P lace  In 
a k e ttle , cover w ith  cold w a te r  and 
sim m er slowly fo r an  hour. T h is  m eth 
od b rin g s out all th e  flavor, th e  real 
ocean tas te , and a highly co n cen tra ted  
b ro th  which will allow  d ilu ting . Pour 
off th e  broth, s tra in  It th rough  a cloth, 
season , rehen t and  serve.

Clam  Bouillon.— H eat th e  b ro th , add 
sa lt,  pepper and a lum p o f b u tte r. 
Serve  very hot In bouillon Clips. Add 
a spoonful o f w hipped creum  to each 
cup If desired.

Baked W hlteflsh.—Clean th e  flsh 
and  leave It whole, c lean ing  It well 
o u tsid e  and In and season well w ith 
s a l t  and  pepper. P u t th e  fish on a 
well-g>lled p lank, cover w ith  sliced  to 
m atoes, onions w hich have  been 
chopped and  boiled In bouillon and 
seasoned  w ith  chopped parsley . Pour 
a l i t t le  oil over a ll and  sp rin k le  th e  
top w ith  b read  crum bs. B ake  tw en ty  
m inu tes In an  oven ho t enough to 
b row n well. W hen th e  hnckbone 
loosens from  th e  flsh It Is well done.

R e c ip e s  and  H in ts.
As flsh Is such easily  d igested  food, 

It should  be served  as often  as p o s 
sible on the  fam 
ily table.

Deviled F ish .— 
T ak e  tw o pounds 
of any m eaty  flsh, 
b rush  a d ish  w ith 
hot fa t, lay In th e  
flsh and cover 
w ith  th e  follow 

ing  sa u c e : One cupfu l of w hite
sauce, one-hnlf cupful o f chopped 
green  pepper, one-half beaten  egg. two 
teasp o o n fu ls  of sa lt, one-half te a 
spoonful of m ustard , one teaspnnnfu l 
o f any  tab le  sauce, one teaspoonfu l of 
g ra te d  onion, tw o teuspoonfu ls o f b u t
t e r ;  b rush  th e  flsh w ith th e  o th e r ha lf 
o f  th e  beaten  egg, add two cupfu ls of 
ligh tly  flHked flsh to  th e  sauce  and 
p o u r over th e  fish. S p rink le  w ith 
b read  crum bs and bake In a hot oven 
un til well browned.

T ap ioca  Pudding .—Cook one tab le 
spoonfu l o f tap ioca  fifteen m inu tes In 
a  p in t o f  milk. D issolve one tab le 
spoonful of ge la tin  in one-half cupful 
o f  w a te r , add one-half cupful o f sugar, 
th e  yolk of an  egg, and add to  the  
firs t m ix ture . P o u r over stew ed 
p ru n es, ap rico ts  o r  peaches. W hen 
cool s t i r  in one-half cupful o f w hipped 
cream .

C ream  of C heese Soup.—Slice a 
la rg e  onion, add a p in t o f boiling w a
te r  and boll un til tender. Remove the  
onion and add a p in t o f m ilk w ith a 
p inch o f soda. Pour th is  ''q u id  over 
one tab lespoonfu l of b u tte r  and flour 
cooked together. W hen th e  m lx tu ie  
th ick en s  add one-half cupful of g ra ted  
cheese  and a beaten  egg. Season with 
sa lt a n d  pepper.

Old silk  stock ings m ake line rugs. 
W hen you have a run  In a good stock 
lng  tak e  It a t  once w ith a crochet 
hook and loop th e  s titch  back, then  
fa s te n  securely .

T o m ake tw o pounds of b u tte r  out 
o f one pound, soften  It. bu t do not 
m elt, and  mix w ith  a pint o f new milk, 
add sa lt  and care fu lly  mix. T h e  but 
te r  will be lig h te r In color, and not so 
•o lid , bu t It will go fa r th e r  when used 
on th e  table.

F o r  a severe  chest cold m elt two 
p a r ts  o f lard  and add on# p a r t o f tu r  
pen tlne . Rub th e  chest and th ro a t 
well w ith th is  m ixture, cover w ith o 
flannel and in a few  hours one will 
be  relieved.

A good slxed m ark e t baske t la • 
helpfu l se rv an t In th e  home. It will 
hold fru it and vegetab les when v isit 
lng th e  f ru it ce llar, o r  c a rry in g  laun 
dry  o r an y th in g  from  floor to floor.

Any kn ives w ith  horn. wood. Ivory 
o r  p earl band ies should  n ev er b e  put 
in to  w a te r  bu t w ashed In th e  hand 
w ith o u t w e ttin g  th e  handle.

A piece of s ilv e r m oney o r a penny 
m akes a good u ten sil to rem ove paint 
from  window*.

" " R c L C m .

A  I S C H O O L  P A q T A

W h y  s h o u l d  w e  be  ln  s u c h  d e s p e r a t e  
h a s t e  to  s u c c e e d  a n d  ln  s u c h  d e s p e r a t e  
e n t e r p r i s e s ?  I f  a  m a n  does  n o t  k e e p  
p a c e  w i t h  h i s  c o m p a n i o n s ,  p e r h a p s  I t  Is 
b e c a u s e  h e  h e a r s  a  d i f f e r e n t  d r u m m e r .  
L e t  h i m  s t e p  t o  t h e  m u s i c  w h i c h  he 
h e a r s ,  h o w e v e r  m e a s u r e d  o r  f a r  a w a y .  
I t  is  n o t  i m p o r t a n t  t h a t  he  s h o u l d  m a 
t u r e  a s  s o o n  a s  t h e  a p p l e  t r e e  o r  t h e  
o a k . — H e n r y  D a v i d  T h o r e a u .

SO M E  S A N D W IC H E S

A G R O U P of good snndw iehes will 
a lw ays be p o p u la r  for re fe ren ce  

In any  home.

M a y -T im e  Sandw iche s.
W ork tw o N eu feh a te l cheeses w ith  

a l it t le  th ick  c ream  u n til sm ooth, ndd 
a few  d rops of g reen  vegetab le  color
ing, m ixing un til th e  cheese  is a vivid 
pea-green  t in t ;  add one  cupful o f fine
ly chopped b lanched  alm onds, season 
w ith  sa lt  and  cayenne. Spread  th in  
slices o f  sandw ich b read  w ith m ayon
n a ise  d ressing , sp rin k le  w ith finely 
m lnced chives and  an  equal num ber 
o f slices w ith  th e  ch eese  m ixture . P u t 
to g e th e r In p a irs , p re ss  edges to 
g e th e r, trim  and  cu t Into th re e  n a r 
row  s tr ip s , sp rin k le  th e  top side  of 
th e  sandw iches w ith  p ap rik a . Serve 
w ith  coffee.

P icn ic  San d w ich e s.
C lean and  rem ove th e  in te s tin a l 

ve ins from  fresh  o r canned  shrim p. 
Chop fine and  tak e  one cupful, packed 
so lid ly . M arin a te  w ith  tw o table- 
spoonfu ls o f F rench  d ressin g  nnd let 
s ta n d  tw o  hours. Now ndd one-half 
cupful each  of sh red d ed  le ttuce , w a
te r  cress , and one-fou rth  o f a  cupful 
o f chopped green  onions. Add th e  
sifted  yo lks of th ree  hard-cooked eggs 
and  th e  finely chopped w h ite s ; m ois
ten  w ith  m ayonnaise  nnd use  a s  a 
filling on b u tte red  b read .

Sau te d  Cheese  Sandw iche s.
C ut w h ite  b read  In to  th in  slices, re

m ove th e  c ru s ts  and cu t Into re c tan g u 
la r  pieces. Spread  th in ly  w ith m u s
ta rd  b u tte r . C ut m ild cheese in to  
one-elghth-lnch slices th e  sam e size 
ns th e  b r e a d ; sp rin k le  w ith  sa lt, pap 
r ik a  and  cayenne. P lace  a slice  o f 
cheese betw een tw o slices o f the  b read  
and fry  In a lit t le  ho t b u tte r  until 
brow n on bo th  aides. Serve  ho t w ith  
a  g reen  sa lad .

S o ro r it y  S an d w lch e *.
Mix tho ro u g h ly  one-hn lf cupful o f 

finely m inced C anton ginger, one-hnlf 
cupful o f  stoned  and  chopped dates, 
and one-hnlf cupful o f chopped pecan 
m eats. Season w ith  sa lt  nnd m«>lsten 
w ith  som e of th e  g in g er sirup  to th e  
consistency  fo r sp read ing . Spread  on 
b u tte red  brow n b read  o r sa ltlnes. 
Serve w ith  hot cocoa o r chocolate.

(© , 1827. W e s te r n  N e w s p a p e r  U n io n .)
--------- o ----------

“T h e  m ore I look a t  sum m er sty les, ' 
■aye R etro sp ec tiv e  R e tta , “th e  m ore I 
realise  bow foolish I w as to give sw ay  
my doll c lo thes.”

SOMETHING TO 
THINK ABOUT
B y F. A .  W A L K E R

H O W  IS IT  W IT H  Y O U ?

TH E  w ild em otional s to rm s th a t 
sw eep th e  qu ick-tem pered from  

th e ir  feet, qu ite  o ften  se rv e  ns w a rn 
ings to  observnnt yo u th s Inclined to 
hold th e ir  tongues and upply th e ir  
h e a r ts  to wisdom.

B ut a la s !  th is does not apply  to  
youth  ns n whole. M any th e re  a re  
who flounder and p an t th rough  such 
d is tu rb an c es  w ithout g iv ing  a th ough t 
to  th e ir  m eaning. They look upon th e  
to rre n tia l  o u tb u rs t w ith  dull ind iffe r
ence.

A lthough the  b ridges have been 
sw ept aw ay , nnd the  dunge^ signals 
flash nhend, they  plunge Into th e  ru ts  
and sp lash  th rough  th e  m ud and m uck 
heedless o f th e ir  peril.

Indeed, th e  g re a te r  num ber con tinue 
to  y ield to  ho t-headed im pulses, shaken  
up a bit, p e rh ap s. If th e  t ru th  w ere 
told, hu t still Inclined to follow th e ir  
rush  bent.

T hese  ha re-b ra in ed  you th s a re  go
ing to have th e ir  fling.

T hey  a re  going to show  th e ir  a p p re 
hensive fa th e rs  nnd m others how 
th ings a re  done In th is  new a g e ; how 
to “sp o rt"  autom obiles and flashy 
clothes. Am ong th e ir  a sso c ia tes  of 
Hint ilk, they  let It be known th a t 
they  a re  no t counseling  counsel from 
th e ir  elders.

T h ere  m ust he no base cap itu la tio n  
to these  an c ien t apostles of precept 
and princip le.

T h ey  will b lu rt ou t trouble-m aking 
w ords w henever and w herever they 
plense. W hat do they  care  for fre 
quent sto rm s th a t ruffle the  seren ity  
betw een them  and th e ir  em p lo y e rs!

T he w orld Is an  open shop filled 
w ith good th ings especially  fo r the 
young, nnd all they  have to do Is to 
put out th e ir  hand and g rab  w hat su its  
them . Just ns they  would crib  nn a p 
ple from  th e ir  neighbor’s o rch ard  when 
the  dog Is no t looking.

Out of every  hundred  of these  self- 
w illed youngsters, s ta tis t ic s  will show 
you th a t n inety  a re  head ing  for the 
ragged days of fa ilu re.

E ach y e a r  they  drop  a little  lower, 
s tru ttin g  In ta in ted  society  and put 
a t th e ir  w it’s end to keep up a p p ea r
an ce ; still s to rm ing  ns In th e ir e a rlie r 
days, bu t w ith a voice less defiant.

In th e ir  c a lm er mood. In th e  still 
of n ight when a lone w ith th e ir  tro u 
bled souls, they  w onder w here the 
next wind will blow them .

On th e ir  fo reheads and In th e ir 
sh iftle ss  eyes Is w ritten  the  m omen
tous word, F A IL U R E ! nnd they know 
th a t everybody  can read  It.

W hat is T im e w riting  on your coun
tenance?

((g) b y  M c C l u r *  N e w s p a p e r  S y n d i c a t e . )

k THOUGHT OF 
MOTHER

B y  D O U G LA S M A LLOCH

T H E w orld Is wide, and men have 
needs,

Need all th e ir  fa ith s  nnd a ll th e ir  
c reeds

And all th e  w isdom  of the  p as t 
To b ring  them  safely  hom e a t  las t. 
And m any volum es I have read ,
And heard  th e  th ings the sages sa id— 
And yet I know a n o th e r w a y :
A thought o f M other every  day.

T he world Is h ard , tem p tn tlo n s hide 
By every hill and h a rb o r side.
Ami men h av e  need of som eth ing  tru e  
To keep them  clean  and  get them  

through .
Rut th e re  Is little  room fo r sin 
In h e a rts  w here  M other dw ells w ith in , 
And ib is  will save th e  sons who s tra y :  
A th ough t o f  M other every day.

T h e  w orld Is greut, nnd g ren t th e  
•strife,

And crow ded Is th e  road  of life.
And men m ust h u rry  who w ould find 
T he rainbow  w ith th e  gold behind. 
And yet I hope th a t  men hold fa s t 
To som ething sw eet from  out the  

p a s t—
A gentle  hand, a brow of gray,
A th ough t o f M other every day.

T h e  world Is d a r k ; w hen sins beset, 
Ah, yes, when even friends forget.
And when th e  dreum  you d ream  In 

vain.
One th ough t will help  you b ear th e  

pain.
One th ough t will help  to keep you 

righ t.
Will keep th e  lam p of fa ith  n lig h t; 
One thought will aid  you all th e  w ay: 
A though t o f M other every  day.

( ©  b y  M c C l u r e  N e w s p a p e r  S y n d i c a t e . )

--------- o ---------

CTHE W H Y  of
SUPERSTITIONS
By H . 1 R V I N Q  K I N Q

A  H A IR  O F T H E  D O G

U  \  HA IR of the  dog th a t  h it you” 
T \  Is in m any p n rts  of th e  country  

som eth ing  m ore th an  a lm ndy m eta 
phor sign ify ing  th a t th a t w hich caused 
th e  evil will w ork th e  cure. If one 
will tak e  th e  trouble  to In v estiga te  
lie will be su rp rised  how w idespread  
Is still th e  belief th a t  th e  evil effects 
o f  a dog b ite  may he cu red  by app ly 
ing  to th e  w ound “a h a ir  o f th e  dog." 
And th is su p e rs titio n  ex is ts  no t only 
In th is  cou n try  hu t In m any others, 
being ns w idespread  In locality  ns It 
is ancien t In origin. It has Its genesis 
In the  old, old belief In sy m p ath e tic  
m agic— th e  close connection w hich the 
an c ien ts  conceived to  ex is t betw een a 
person and an y th in g  closely re la ted  to 
him  or co n stru c ted  In n resem blance 
o f him  and  still m ore closely, n a tu ra l 
ly, betw een n m an nnd any p a r t of 
him w hich m ight becom e severed  from 
Ills person— sueli as th e  h a ir  o r nails 
especially , liv ing  and grow ing pa rts  
o f his bodily s tru c tu re .

T h u s th e  h a ir  cam e to  be regarded  
even when cu t off, ns s till. In rea lity  a 
frag m en t o f Its fo rm er w e a re r and. 
logically  w liat a m an’s h a ir  w as to n 
m an a dog 's h a ir  w as to a dog. Now 
th e  sp lta l o f n man, o r  of any o ther 
an im al belongs pecu liarly  to. In one 
sense  Is n p a r t  of, th e  m an or other 
nnlnval w hich sec re tes  It. T herefore. 
If b itten  by a dog apply  to th e  wound 
a h a ir  o f th e  sa id  dog nnd th e  sp ltal 
o f the  dog, w ith  all its  p ro p e rtie s  for 
evil, will be a ttra c te d , n a tu ra lly , to 
Its hom ogenous p a r t, th e  ha ir, nnd not 
In ju re  th e  nlien body Into which It 
h a s  been In jected . T h a t 's  th e  wn.v 
th e  an c ien ts  reasoned  It nut. Modern 
m an does no t reason It out a t all, hut 
still p rac tices  his sy m p ath e tic  magic 
w ith  n h a ir  o f th e  dog th a t  hit him.

( ©  b y  M c C lu r e  N e w s p a p e r  S y n d i c a t e . )

--------- o ----------

Th e  y o u n g  l a d y
ACROSS THE WAY

SAY “ BAYER ASPIRIN” and INSIST 1
Unless you see the “Bayer Cross” on tablets you are 
not getting the genuine Bayer Aspirin proved safe 
by millions and prescribed by physicians for 25 years.

DOES NOT AFFECT THE HEART

jit only “Bayer” package 
which contains proven directions.
Ilnndv “ R ayer” ls>\is of 12 tablets 
Also bottles of 24 and 100— Druggists. 

A sp i r in  ts t i e  tracts m a r k  o f  B a y e r  M a n u fa c tu r e  o f  M o n o a c e t l c a c ld r s t r r  of  SaUcyl lcac ld

T h at E xpla ins  It
F irs t  Ktenog— I can read  th e  boss' 

h an dw riting  today. T h a t 's  funny. I 
never could before.

Second Stenog—lie  b roke  his arm  
w hile c ran k in g  Ills c a r  y e s te rd ay  and 
lie 's learn ing  to  w rite  w ith  Ills left 
hand.

Bell-Arts R eally Sure Relief
T housands of T es tim o n ia ls  F rom  Doc

to rs, N urses and D en tis ts  Say So.

F o r  c o rrec tin g  over-nc ld lty  and 
quickly  re liev ing  belching, gas, sick 
headache , h e a rtb u rn , n au sea , bilious 
n ess and  o th e r  d igestive  d iso rders, 
RELI.-ANS h a s  been p roved  of great 
vuiue fo r th e  p a s t th ir ty  y ears. Not 
u lax a tiv e  bu t a  te s te d  S u re  R e lie f for 
Indigestion . P e rfe c tly  h a rm less  and 
p leasan t to tak e . Send for free sam ples 
to :  Bell & Co., Inc., O rangeburg , N. Y. 
—AUv.

A lw a y s  a S u bs t i tu te
• R ecalling  th e  days o f o u r ow n happy 
and innocent childhood, we have 
o ften  p itied  th e  simill boys of th e  
p resen t day, In th a t th e  l ittle  g irls  s i t
ting  In fro n t of them  In school have 
no p ig ta ils  for them  to pull occasion- 
ally, hut p e rh ap s  ou r sy m p a th ie s  a re  
w asted  and  we suppose even in th e  
m ost ex trem e  cases o f boyish hobs 
e a rs  could he u tilized .—Ohio S ta le  
Jou rna l.

A p a r tm e n ts  W ith  M ovies
O ccupan ts of an e lab o ra te  a p a r t

m ent build ing  to  he e rec ted  In Nice, 
F ran ce, will have m oving p ic tu re  con
veniences, fo r th e  ow ners a re  e rec tin g  
n th e a te r , sea lin g  m ore than  1.000 
people, on th e  ad jo in in g  lot. T h e  
build ing  will have  48 larg e  a p a rtm e n ts  
equipped w ith la te s t m odern conven
iences.

I f  ¿hoes pinch 
or feet »che
at* tired and jore- 

ju s t  stake

MIENS
S '  . I X j V  „ TMC A M T IttP T JC , G

/M Ybur S h o es '
At Drug an d  Toil f t  G oodiC ountm _

The Time to End Suffering 
is Now!

Saw tell, C altt.—“I suffered  d ea th  
w ith my back, could no t s tra ig h te n  
up to save m y  life I used first one 

b o t t l e  o f ■ D r. 
P ie rce 's  G o l d e n  
M edical D iscovery; 
th en  one b o ttle  of 
th e  'F a v o rite  P re 
sc rip tio n ,' w ith the  
l ittle  laxatlvu  ‘Pel
le ts ,’ an d  i th in k  
th ey  a re  the  m ost 
w onderfu l m e  d I- 
clnos th u t I ever 
took. I have  reco m 
m ended them  to ev 

ery  on» I find suffering. God bless 
Dr. P ierce ."— Mrs M attie K Agnow, 
178k 107th Ave All dealers.

W rite  D octor P ierce , P re s id e n t In 
valids' Hotel In Buffalo, N. Y , for 
free advice Send him 10c if you 
d esire  a tria l pkg. of any of h is m ed i
c in es In tab le t form.

DON’T Rl '«3/
INFLAMED LIDS
It  Increati'« the irritation,  
l i e  MITCHELL LYE 
HALVE, a atropi», de
pendable,  saio remedy. 
25a al all druggist*. 
Hall A R i r lr l ,  Heir Y .irk £!l

GAS ILLS
I f  y o u  a r «  a  m i f fu r e r  f r o m  » t o m a  h «11»- 

i I« « 'i o w e  It y o u r s e l f  t o  g l v *  K i l t  
' ¡ hr T a L i f t s  a  t r i a l .  Th«»y b i l l  * q u i r k  r « lb  f 

| in arut«> c a s e s ,  a n d  If t a k e n  a s  a  c o n s t i t u 
t i o n a l  t r e a t m e n t ,  b r im e  p e r m a n e n t  r e l i e f .  
T a b l e t s  a r e  a b s o l u t e l y  h a r m l e s s  I f  I n c o n -  

i v. nl< n t  t o  K«‘t f r o m  y o u r  d r u g g i s t ,  » e n d  $1 
d i r e c t  t o

r i l K  K \  It II CO.
100 l l o r r i u  S t r e e t .  S a n  I r n n e l s r o ,  C'Hlif,

U K  A D K T K C T I V I ' . .  G r e a t  d e m a n d  e v e r y 
w h e r e  W e  t r a i n  a n d  «»» '»t  y< u in s e c u r i n g  
p o n i t l o n .  W r i t e  f o r  f r e e  p a r t i c u l a r s  N a t i o n a l -  
G l o b e  A g e n c y .  F t  r g u a o n  F l l d g ,  D e n v e r ,  Colo .

H o m e o p a t h i c  nn d  l l l o r h e i n l e  P r e p a r a t i o n *
s e n t  p o s t p a i d  t o  a l l  p a r t *  o f  t h e  w o r l d .  M a n 
u a l  a n d  b o o k i e «  f r e e  H a l s e v  p. rn« 1 " ,  *» 13 
St .  C l a i r  St . ,  C h i c a g o .  HI. E n t a b l l R h e d  1855.

S u n sh in e  Chic k» L ive  a n d  G row . Produce«!
In m i l d  So. In d .  F r e e  r a n g e  a l l  y e a r  ’r o u n d .  
40,000 h u a k y c h i c k s w k l y  F r e e  « - c a l  s u t i » h i n e  
Hatcher l«*» .  411 M a r k e t  S t .  C o r y d o n .  I n d .

D iet  a n d  th e  Ears
D octors at the  U niversity  of C a lifo r

nia a re  stu d y in g  otosclerosis, a little  
understood  d isease  o f  ilio ear, cau sin g  
deafness, to  see w h e th er d ie t affec ts 
the  e a r  bones.

N A T I  U K ' S  \ !  K Al IN K I I I 1(11 Ml IMF IN M
f o r  h 11 dl»«*a.M«'H, w/ r i t o  t od  «y. iv t« ' i  Sun'» M et t i -
e in « C o .  M a l l  i >i «1er 1 >»*pt . 4 4H3 W h i t t i e r
I lo u l o v a r d .  Lo» An«« ' l«H, ('’a l l f o r n i a .

l O I I l  L O \ K 1 1 T l n y t r e a n u r n f r o m
F l o w «T K i n g d o m . \ V e ’<! Iovm t o  g i v e  y o u  o n e .
J u « t n a n i «  a n d a d d r e ‘»h p r o n t o .  O b l ò M ia -
«Ion S h o p p « ,  D o i i 8 15, A l a n i n d a .  C h Ilf.

C n  id y M a k i n g  In A o l i r H o m e .  P l e a s a n t , p r o f -
I tn M «• K x p e r l e n e «  unin«‘iv-H»ai y . W.- tea« h
y o u P a r t  b ' u l i t r s fret*. Creo!*» f ' a n d y  Co, . I l o «
1.10. W a l l  St  roo t : S t a iLion, N o w  Y o rk .

F O R  T H E  G O O S E —
VTOU g o tta  rem em ber th is  about 
* m ice an d  men. Yon can 't catch  

’em if  th e  tr a p  still c a rrie s  any trace  
o f th e  las t one.

D on’t  tell your sec re ts  to a woman 
th a t 's  fond o f ta lk in ’ any m ore'n  you’d 
pour good pe rfu m e in a  cracked  bot
tle).

F O R  T H E  G A N D E R —
Rem em ber, women stick  np fhe lr 

noses a t  w h a t they  g e t easy and die 
fo r w h a t th ey  can ’t h a v e

I t 's  c h ea p er to buy a flsh th an  to  
catch  It, bu t th ey 're  still se llln ' p a ra 
p h e rn a lia  fo r anglin '.

T h e  young lady across th e  w ay say*
W hen e v e ry th in g  Is goln ' sm ooth la I *h* h a*n 't *ny r **P*c t fn r  •  «•'»mat) 

th e  tim e to  be a fra id  o f d a n g e r;  once who d-v‘>* he r h a lr  and 11 "•
It hlta yon. go to  w ork and lick It " nr“ ' r ‘'” »r y. *«">. * •'« ' ■“ m any g o o d  
w ithout bein ' a fra id . | h,‘nna p rep ara tio n s  on th e  m ark e t U

(Copyright) |  p re sg rre  Its n a tu ra l color.

P F . R ' I  I K F A T  R F I . I F F  F O R  R T Z R M A
U s e d  by  n o t e d  d o c t o r  40 yr».  I * m ' t  o r d e r  

unb-NH y o u  w i l l  f o l l o w  d i r e c t i o n » .  S e n d  $2 o r  
w r i t e  M A D D E N  C O M P A N Y ,  D o*  *72. E l  
l*a»o, T e x a n ,  f o r  f u l l  I n f o r m a t i o n . — A d v .

U n fo r tu n a te
R ep o rte r—So the  bu lle t Just g razed  

the top  o f  your head. I’re tty  lucky.
Policem an— Not mo  lucky. It busted  

th ree  c igars.

CALIFORNIA
STATE APPROVED LANDS

Binali Improved farm s In well established 
pettUjinent. Fruit, alfalfa, dairy, bogs poul
try. ('burchi*», high school, gram m ar »cboola. 
A l s o  unimproved lands with tirsi water rights. 
Ea-y terms. W rite Frasaio Fai ms, Kerman, Calif.

W. N. U ., PO RTLAN D, NO. 16-192/.

"M ouse S la ie s ”
T h irty  e ig h t s ta te s  In th is  country  

a re  ''m ouse  x tu les," In w hich p recau 
tions should  he tak en  to p reven t niuu*. 
plugues, like  th a t In C alifo rn ia.

It C ou ld  H a p p e n
V isito r— “ H ave you a 

Illness?" Jim m y —“Yeah 
pronounce It.”

___  A gas m ask fo r m iners Inis been
pronounced  developed Hint can  lie ca rried  In u 
hut I c a n 't  pocket, being little  la rg e r th an  a to- 

becco cnn.

*•

A moving picture of the Buzz Family

FLIT Spray clears your hom e o f flies and mos
quitoes. It also kills b e d  h u g s ,  roaches, ants, 

and the ir eggs. Fatal to  insects hut harmless to  
m ankind. W ill no t stain. G et Flit today.

DESTROYS 
Flics Mosquitoes Moth* 
Ants Bed Hugs Roaches

"TA# ye lieu tan 
rtriih the hlatk hum/"


