
R U R A L ENTERPRISE

ADOPT BOLERO OK JA C K E T  IO LA ; 
TOTS NOW DRESS UP IN VELVET

POLENTA IS CHEAP NOTHING BETTER
NOURISHING FOOD THAN POTATOES
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z -p H A T  “th in g s o re  no t a lw ay s w h a t , of velvet. for  tln v  totg to  d ress up In
A (hey seem  to  be," la m ost charm  not only th is w in ter hut throughout

Ingly evidenced In very new ta ilo red  the  cool sp ring  day» T h u s a re  little  
frocks, w hich a t  fro n t view, look like folks sh a rin g  th e  e legancies of the 
tw o-piece su its . T he back, how ever, j mode w ith th e ir  e ld e rs—but th e re  is a 
d isp e ls  th e  illusion , fo r It follow s th e  i difference. .Mother s and big s is te r  s 
one-piece  effect. To th e  question  j d ress Is a p t to tie abso lu te ly  void of 
“ reason  w hy" conies th e  answ er. Bo- | trim m ing, but when It comes to tiny

Corn-Meal Mush May Be Baking Is Most Popular

le ro s  an d  Jack ets  o r  sem blances 
th e re o f  a re  s ty lis ts ' pe t hobby when 
It com es to  c rea tin g  sp rin g  modes.

T h e  Jacket-d ress p ic tu red  Is an ex­
trem ely  a ttra c t iv e  exponent o f fa sh ­
ion 's  trend . T he frock is handsom ely 
s ty led  of all-wool Jersey  
tw eed  coloring. I t  could be 
ad v an tag e  using  line navy 
any  desired  woolen fab ric  
re p  or w ool-and-siik  crepe.

cloth In
copied to

tw ill or
«uch as

T h ere II

Miss T h ree  or Four-Y ear-O ld. th ere  are  
gay festoons and  w re a th s  o f wee 
flow erets em broidered , here, th e re  and 
everyw here  Ju s t like th e  p ic tu re  
shows.

It w ould be too m uch of a  good th ing 
to  have th e  l ittle  bloom ers also  of vel­
vet, so the  s ty lis t chose sa tin  In m atch 
color fo r th e ir  m aking. T hese a re  
cuffed w ith velvet Just to  carry  out th e  
ensem ble Idea. T he orig inal o f the

ex ce llen t o p p o rtu n ity  to  Im part a 
sp rin g -lik e  asp ec t by using  p la ited  
g eo rg e tte  for th e  all-in-one w a ist por­
tion. T h e  fro n t sk ir t  p a r t  could he 
p la ited  o r cu t c lrcu lu r to  em phasize  
th e  p o p u la r flare.

P ro m ise  of a  decided vogue fo r 
d re sse s  sim ila rly  p a tte rn e d  to th e  
m odel In th e  Illu s tra tio n , Is given In 
ad v an ce  sp rin g  silk  and  sa tin  m odels. 
T h ese  new  bolero and  Jack et hand lings 
no t only s tre ss  you th fu l lines, bu t they  
se rv e  as m eans o f In troducing  d a in ty  
lin g erie  touches. M any black sa tin  
m odels d isc lose  an u n d e rw aist por­
tio n  of p la ited  georgette , bu tton ing  
a t  th e  f ro n t opening. One of th e  
p re tt ie s t  th o u g h ts  is to  use  w h ite  o r 
flesh-pink sa tin , ta ilo rin g  It In s h ir t ­
w a ist m anner. L ittle  tu rn o v e r cuffs and 
c o lla r  o f th e  sa tin  a re  effectively  worn 
w ith  th e  bolero o r Jacket. Flesh- 
co lo red  sa tin  v estees a re  considered  
very  sm nrt.

In  som e m odels, a  one-piece d ress 
a p p ea ran c e  Is m ain ta in ed  beyond the  
u n d e ra rm  seem s to  w ith in  a few 
Inches acro ss th e  fro n t, th e  space  be-

Served in Different Ways.
vPraparad by tha U nited  State» D epartm ent

of A griculture )
T h is dish, w hich is common in Ita ly , 

differs little , excep t In nam e, from  
corn meal m ush, though it is served In 
very different ways. Som etim es cheese 
is added  du ring  th e  cooking. Po len ta  
is often reh ea ted  e ith e r with tom ato  
sauce  or m eat gravy or a com bination  
of these. In any case, the  d ish  Is Im­
proved by sp rink ling  the  cooked po­
len ta  w ith cheese. W hen th e  po len ta  
Is to  be reh ea ted  In gravy, it Is well 
to cut It Into sm all pieces In o rd er 
th a t the  gravy m ay be well d is trib u ted  
through th e  dish.

To m ake th e  m ush, pu t th e  com  
m eal, cold w a te r  and sa lt to g e th e r in 
th e  top of a double boiler. No s t i r ­
ring  1» necessary . Put th e  top of the  
double bo iler Into th e  low er p a r t and 

-allow the  m ush to heat slowly, cooking 
h a lf  an  hour, if  convenient. M any peo­
ple cook It n s  long as four hours. For 
each cupful o f  m eal allow from  1 to 
1H  level teaspoonfu ls o f sa lt and from  
3V4 to  4*4 cupfu ls of wHter, depending 
on th e  length of cooking. Milk may 
he added in p lace of p a r t o r nil of the  
w ater. Ju s t  b efo re  serv ing  rem ove 
the  top of th e  double ho ller from  the 
low er p a rt and boll th e  m ush fo r tw o 
or th re e  m inutes. In boiling it a t th is 
tim e th e re  is no dan g er th a t  It will 
lump.

Tom ato Sauce fo r Polenta.
2 t a b  1 e s  p o o n f  u la 1 c u p f u l  th ic k  

b u tte r  . s tr a in e d  to m a to
2 t a  b 1 e a  p o o n f  u la  Juice

flou r  S a lt  and  p ep p er

M elt th e  b u t te r ;  cook th e  flour th o r­
oughly In I t ; add th e  tom ato  Juice and 
seasonings, and cook u n til sm ooth, 
s t ir r in g  constan tly .

Savory  Sauce.
T ak e  two ounces o f sa lt pork, hacoji 

o r sausage. I f  bacon or pork is used, 
cu t It in to  sm all pieces. I len t un til 
crisp  but not burned. In th e  fa t which 
se p a ra te s  out from  th e  m eat, cook a 
sm all am ount o f finely chopped onion 
and red or green pepper, being carefu l 
no t to  hum  them . Add one cupful of 
th ick  tom ato  Juice o r a la rg e r am ount 
o f uncooked Juice, and cook th e  m ix­
tu re  un til It Is reduced to a cupful. 
Season w ith sa lt. T o th is  sau ce  capers, 
m ushroom s o r finely chopped pickle 
m ay be added.

Method for Cooking.
(Prepared  by th e U nited  Stares D epartm ent 

o f A griculture )
If properly done, bak ing  Is th e  best 

m ethod of any fo r cooking potatoes. 
T he flavor developed is exceptionally  
appetizing, and p e rh ap s th e  fac t th a t 
a baked po tato  will serve to convey an 
unusual am ount o f b u tte r  m akes a fu l­
ly seasoned baked p o ta to  a un iversal 
favorite.

Cook those  o f th e  sam e size to g e th ­
er, o r the  sm alle r ones will cook ten ­
der first and become soggy or dry, 
w hile the  o th e rs  finish baking. Scrub 
th e  sk ins well, as muny people like  to 
e a t them . T rim  only w here  abso lu te­
ly necessary. Pu t p o ta to es on n g ra te  
in a m oderate  oven, and bake 45 to 50 
m inutes, according to size. A very 
hot oven produces a hard , dark crust. 
W hen th e  po tatoes feel m ealy and ten ­
der to th e  very cen ter, w hen pinched, 
or pierced w ith a fork, tak e  them  out
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H e w h o  w ou ld  b r in g  hwme th e  
w-ealth o f  th e  In d ies m u et c a rr y  
th e  w e a lth  o f  th e  In d ies  w ith  him , 
eaye  th e  S p a n ish  p roverb  So it  is  
In tr a v e lin g ;  a  m an m u st carry  
k n o w le d g e  w ith  h im  i f  he w o u ld  
b r in g  h om e k n o w le d g e .

CULINARY H IN TS

A well-m ade, nicely flavored n n l  
long-buked pum pkin p ie  is a work of j 

real a r t  In cook- j 
Ing. It should be 
snappy  w ith  g in­
ger, sw eet, bu t | 
not t o o  s w e e t , !  
a n d  r i c h  w i t h  
g o o d  m i l k  and  j 
w e ll  - c o o k e d  ! 
pum pkin. T w o  I

FOR OVER  
ZOO YEARS
haarlem oil has been a world­
wide remedy for kidney, liver and 
bladder disorders, rheumatism, 
lumbago and uric acid conditions.

Baked Potatoes, Gashed to  L et Steam  
Out.

A Jack et-D ress Model,

m odel h e re  show n was all In tone» of 
brow n w ith a p ip ing  o f th e  sa tin  fin­
ish ing abou t th e  hem line scallops 
and th e  neckline, a lso  on th e  sleeves.

L ittle  velvet su its  a re  chosen by 
very sm all boys, a s  well. T h ese  a re  
m ade In s tra ig h tllu e  sm ock» over tiny  
ahove-the-knee tig h t-fillin g  tro u se rs . 
W ith “ teen tsy  w een tsy ” b u tto n s  along 
th e  side seam . Som e clever m odels 
show  in se t sq u a re  vestees o f cream  
c rep e  de chine, w ith Ince trim m in g  th e  
crepe cuffs and tu rn o v er collar.

R e tu rn in g  to  the  su b jec t of little  
g irls ' d resses, very o ften  c repe  de

C unning Frock of V e lv et

tw een  th e  Jack e t o r bolero edges be­
ing  ju s t  w ide enough to  disclose a 
v estee  r a th e r  th an  a blouse.

T h ere  a re  m any  possib ilities for 
fro n t sk ir t  v a ria tio n  also. T he .hem 
m ay be cu rv ed  a s  th e  p ic tu re  show s

chine Is nsed  fo r th e  o versllp  and 
th e  p an ties, w ith  velvet app lied  In 
border-llke  trim m ing.

A very lovely sty le  fo r y o u n g ste rs  1» 
th e  p la ited  sk ir t  o f p laid  silk  o r  wool 
over which Is posed a velvet Jum per,

o r  one m ay use  a c irc u la r  portion  C ross-stitch  em bro idery  Is em ployed 
from  th e  side seam s th u s  Ind icating  1 effectively lit lit t le  baske t designs w ith 
th e  p o p u lar flare flowers In a d a rk  green velvet frock.

If g row nups can  w ear velvet, why w|,u e a n o th e r  m odel of navy velvet has
n o t th e  ch ild ren ?  ask s  D am e F a sh ­
ion. F o rth w ith  she voices h e r approv­
al by se ttin g  her designers to  work 
ile s ig tin g  cunnlugest of frock» m ade

brigh t red  silk  crepe cuffs an d  collar.

JU L IA  BOTTOM LET.
(^  IBM, W aatara N awapapar L 'n loa.)”"*

Cooking Bacon Until It
Is Delicious and Crisp

F ry in g  bacon so th a t  It Is thoroughly  
delicious and crisp  is chiefly a m a tte r  
of g e ttin g  th e  w a te r  nnd excess fa t 
ou t o f it, says th e  U nited  S ta te s  De­
p a rtm en t of A gricu ltu re. In o rd er not 
to  burn it, one should  be very enreful 
th a t  n e ith e r th e  bacon no r the  fa t In 
th e  pan becom es overheated . T h rough­
out th e  process th e  fa t should  rem ain  
a  light-brow n color and  should  not be 
allow ed to  get d a rk  brown. It Is 
easie r, th erefo re , to  cook it slowly than  
to cook It fast.

T o he crisp, bacon does not need to 
d ra in  while It Is cooking. It can even 
be fried  In deep fa t w ith excellen t re­
su lts . But a f te r  It Is cooked and has 
been tuken from  th e  pan it should  be 
thoroughly  dra ined  while stfll hot, thpn 
served  prom ptly . Som e p re fe r  to cook 
bacon placing It In u sk illet and cov­
erin g  It w ith boiling w ater. It Is then 

, boiled un til th e  w a te r  has cooked aw ay 
nnd finished by brow ning in th e  bacon
fa t.

A no ther w ay o f cooking bacon Is to 
broil it under th e  gas llaine on a wlrp 
rack  se t over a d rip  pan , w hich catches 
th e  fa t. T he bacon should  be tu rn ed  

j a f te r  one side is brown. I t  can  be also
| brow ned In th e  oven.

Som etim es bacon Is cu t up Into th in  
| s lices and  allow ed to  s tan d  In milk 

fo r abou t 20 m inutes, a f te r  which It Is 
' removed, ro lled  in flour and  fried , a 

cream  gravy Is m ade from  th e  fa t In 
I th e  pan and th e  m ilk previously  used.

of th e  ,i>en Im m ediately nnd pinch 
betw een the lingers so us to crack the  
p o ta to  sk in  open on one side and let 
ou t the  steam . O r th is  may be done 
by gashing them  with a knife P ress 
th e  flesh of th e  p o ta to  ou tw ards so 
th a t  It bulges a little  through the  open­
ing, place a lum p of b u tte r  on each 
potato , sp rin k le  w ith puprlka, and 
serve  a t  once.

Stuffed baked po tatoes a re  m ade by 
ru ttin g  off th e  end of the  potato , or 
cu ttin g  th e  p o ta to es In halves leng th ­
wise, nnd scooping ou t th e  Inside In 
o rder to mix it w ith b u tte r, cream  and 
seasonings. A little  chopped cooked 
m eat, such ns sausage, m ay be m ixed 
w ith th e  stuffing, o r  sp inach, parsley , 
onion bu tte r, o r any p re fe rred  flavor 
ing. Som etim es a raw  egg Is added 
to the  hot po tato , and often g ra ted  
cheese is m ixed w ith It and sprink led  
on top. T h e  stuffing Is packed buck In 
th e  shells o r  h a lf  p o ta to  skins, and 
the  stuffed p o tato es a re  then  put Into 
a hot oven to brow n a little . Paprika  
Is sprink led  over th e  tops If liked.

Keep Clothing Budget,
Check Unwise Expense

Econom y In pu rch ase  and upkeep of 
c lo th ing  Is e as ie r  when ex p en d itu res  
a re  p lanned  In advance. T he wom an 
who so p lans and c lassifies he r ex ­
p en d itu res  will se t a side  a sum  fo r 
c lo th ing  based on th e  clo th ing she has 
on hand and the  use she  can m ake of 
it, on he r known needs, and on her In­
come. T he clo th ing budget should be 
he r guide when she buys. Even if  she  
does not do Just w hat she has planned, 
she  will be m ore likely to  avoid m is­
tak e s  th an  she would If she acted  
w ithout giving th e  pu rch ase  carefu l 
considera tion  w ith respec t to her ex­
p en d itu res  In genera l, In the  opinion 
o f th e  D ep artm en t o f A g ric u ltu re  
B udgets well p lanned  and In telligently  
follow ed should enab le  men and wom ­
en— for th e  budget system  Is equally  
valuab le  fo r  bo th—to  be b e tte r  dressed  
fo r a given sum  thnn  when p urchases 
a re  m ade haphazard .

A budget show s the  re la tiv e  am ount 
spen t fo r clo th ing a s  com pared with 
o th e r  needs, ami th e  re la tion  of the  
p robable  p u rch ases to  w h a t one has 
on hand.

It p rev en ts unw ise  spending, since 
It helps one to  consider q ua lity  In re­
lation  to  price. It prom otes wiving.

eggs will be sufficient fo r an  o rd in ary ­
sized pie, and a few drops of lemon 
ex tra c t o r a l ittle  g ra ted  peel will 
m ake th e  pie d ifferent from  the o rd i­
nary. W hen serv ing  for a special oc­
casion add w hipped cream  In which u 
little  g ra ted  cheese has been stirred .

A p re tty  w in ter sa lad  Is p rep ared  
by using canned p ears. Lay halves of 
pears, fiat side down, on a c risp  lea f 
o f lettuce. D eco ra te  w ith blanched 
alm onds, p u ttin g  them  Into th e  p ear 
pointed down. Serve w ith any de­
sired  dressing . Frozen w hipped cream , 
sw eetened and flavored, then  packed 
In ice nnd salt, and when firm served 
w ith h its o f p reserved  g inger w ith the  
s iru p  or candied ch errie s  m akes a 
p leasing  dish.

Apples cored and th e  cen ters filled 
w ith b an an as cut Into » trip s to fit the  
cavity , add lu itter nnd su g ar and a 
little  w ater, then  b aste  while baking.

A quick d e sse rt enjoyed by those 
who a re  fond of chocolate  Is D resden 
c ru m b s: T uke one cupful o f b read  
crum bs, one-lm lf cupful of g ra ted  
chocolate, two tablespoon fills of su g ar 
and a pinch of sa lt. S tir  and mix 
well and hake until th e  chocolate is 
melted. Serve w ith  sw eetened  w hipped | 
cream .

W hen n child  or an  o lder person 
who Is III re fu ses to  d rink  milk or 
cocoa which Is provided fo r them , give j 
him  a straw  or tw o th rough  w hich to | 
drink.

Milk to as t Is a wholesom e dish fo r ! 
child  o r ad u lt and should he one of 
th e  common dishes served nt laast 
once a week. It Is especially  good for | 
a  hot su p p er dish.

C alves’ h e a r ts  a re  ten d e r and de- I 
llclous cooked gently  In a  l ittle  b u tte r  
a f te r  cu ttin g  Into thin slices. Brown I 
well and serve  w ith th e  gravy, which 
m ay he th ickened  or not.

W hen p re p arin g  a m ea t lo a f add 
one-half to  one cupful o f ro ck ed  oat- I 
m eal to th e  m ent and a rra n g e  two or 
th re e  hard-cooked gges in th e  loaf i 
so th a t when sliced they  will add to 1 
its appearance.

W hen th e  housew ife nnd m other 
m akes the  s ta tem en t th a t  he r fam ily ' 
w ill not eat th is  o r th a t, w hich a re  
v a luab le  foods and needed In th e  diet,
It Is only ad m ittin g  he r lack of prop- | 
e r ly  tra in in g  he r fam ily to  e a t th e  
th ings they should. It Is not easy, i 
bu t It has been done In thousand  of 
hom es w here  In telligence uhout foods 
is  used.

T ry  These.
O ysters a re  so well liked and 

served In such a v a rie ty  o f w ays th a t 
one never t ire s  of

HA ARLEM  OIL
» » I 1 L 4 I I E M

correct internal troubles, stim ulate vital 
organs. Three sizes. All druggists. Insist 
od th e  original genuine Gold M edal.

For Cuts
Dress at once w ith “Vaseline”  Jelly. 
Prevents soreness. Shuts ou t a ir and 
d irt. Heals quickly. Keep it handy 
for every emergency.

C H K SBBR O U O H  M FO . C O M PA N Y  
S ta ir Street " — * « *  N cw  Yor»  '

Vaseline
». •. FAT. «FF
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CHAPPING •  SORES
^ * 0 n e  treatment Boothes the irrita­

tion and starts the healing if you uso

Resinol
PASTOR KOENIGS 

N E R V I N E
f i  Epilepsy 
Nervousness & 
Sleeplessness.«

PRICt $1.50 AT YOUR DhUG STORE 

h 'n /e  /of free  H o o M c t
KOENIG MEDICINE CO.

1 0 4 5  N. WELLS ST. CHICAGO. ILL

FARM WOMEN MAKE HATS AT LITTLE COST

F arm  W omen L sarn  to M aks T h sir  Own H ats.

(Prep ared  by th e U nited  Afar»« D ep artm en t  
o f  A griculture )

E very  woman likes to feel th a t  she 
has an Individual and becom ing hat. 
F o r th ia  reason she endeavors to learn  
enough about th e  princip les of hat- 
m aking and selection  to pu rch ase  or 

i co n stru c t hg ts for h e rse lf and fo r the  
m em bers o f he r fam ily  in te lligen tly .

! H at-m aking  la one of th e  moat popu­
la r  b ranches o f th e  work fo r women 

I and g irls  conducted  under th e  dlrec- 
, tlon o f extension ag en ts  co-operatively 
, em ployed by th e  U nited  S ta te s  De- 
I pa rt m ent of A gricu ltu re  and tb»  vart-

ous s ta re  ag ricu ltu ra l colleges. T hrough 
th e  Instruc tion  given In m llliaery, 
women learn  how to  m ake h a ts  a t 
sm all cost, o ften  using  m ate ria ls  on 
hand.

T he Iowa women show n In th e  Illus­
tra tio n  have learned  how to m ake a 
buckram  fram e, to fit th e ir  own head 
size, and how to w ire It. They are  
covering these  fram es w ith »Ilk. velvet, 
»nd o th e r  m aterial« . T he hom e dem ­
o n stra tio n  m eeting  Is being held a t th e  
hom e of one of th e ir  num ber, and the  
agent o r  local leader la giving ad vie» 
and Instruction.

them .
O yster R oast.— 

I 'u t a pint of oys­
ter»  in an om elet 
pan. a f te r  hentlng  
It hot and adding 
a l ittle  b u tte r ;  
season  w ith salt

and pepper and cover to  cook two 
m inutes. Serve on b u tte red  toast 
m oistened with th e  hot o y ste r liquor.

Apple M eringue P ie.—Take one and 
one-half cupfu ls of left-over apple 
sau ce  which has been sw eetened, add | 
tw o egg yolks, cinnam on and a hit of I 
nutm eg ami a tah lespoonfn l o f m elted 
b u tte r, w ith a cupful o f elder. P lace 
In a pastry -lined  pie plate am i hake 1 
u n til th e  c ru st Is brown. C over w ith i 
a m eripgtte p repared  from  th e  two 
egg w hites ami tw o tuhlespoonfula of 
sugar. Brown lightly.

Cuban Eggs on T o as t.—Cook to- | 
g e th e r fo r five m inu tes one fourth  of 
a cupful o f aattsage m eat and one tea 
spoonful o f onion, g ra ted . Add to the  
lain six beaten  eggs, one-fourth  of a 
teaspoonfu l of sa lt and a dash  of pep­
per, s t i r  until th e  eggs a re  cream y, i 
P o u r over slice« of well b u tte red  to as t ■ 
and  garn ish  w ith fresh  tom ato , sliced 
and sprink led  w ith chopped green J 
pepper.

Cuban Codfish.-—Pick Into pieces 
enough codfish Io fill a cup, a f te r  If 
haa been freshened . F ry  an  onion 
sliced th in  In a little  b u tte r, add the 

; fish, mix well, then  cover w ith boll ;
Ing w a te r ;  add one h a lf a can o f to- I 

1 niatoes, a tah lespoonfn l o f chopped ■ 
j green pepper and sim m er gently  for
■ h a lf  an hour. If  th e  tom atoes a re  j 
I very Jtiley less w a te r  will be needed, i

Serve  th e  m ix tu re  well seasoned  and | 
hot on ho t b u tte red  toast.

Barbecued M u tto n .-M a k e  a sa tire  
by m elting tw o t a hl espoonful a o f hut- , 
ter, to  th is  add th e  Juice o f h a lf  a '

' lem on, one fo u rth  cupful o f c u rra n t 1 
. Jelly, one fou rth  teaspoonfu l o f pre- j 

p a red  m ustard , one-half teaspoonful 
i o f sa lt, a few dash es o f cayenne and i
) one teaspoonfu l o f g ra ted  o range  peel.
1 Iteh ea t th e  th in  slices o f cooked m ut- 
1 ton In th e  sauce. Serve hot, bu t do !
■ not cook. •

It’s for Piles
Peterson’s Ointment

“ H undred»  of people have told me," 
say s Pe terson , “ th a t  P e te rao n ’a O in t­
ment Is th e  q u ick est and  heat rem edy 
fo r p iles In th e  w orld ." F o r  chnfirg, 
eczem a, old sore« an d  sore  f e e t  All 

I drugglat.«, «10 cents.
-  :-----------------------------------------

W o m e n  a t  E x e c u t i v e s
T h ree  of th e  la rg e s t Industrie«  In 

th e  c ity  of P iqua, Ohio, a re  headed by 
wom en. T he th re e  concern«, w hich 
to g e th e r em ploy abou t 2,000 w orkers, 
a re  engaged in th e  m an u fac tu re  of 
wool blanket«, oil m achinery  am i atone- 
n iarh le  products. T h e ir  com bined val­
u a tio n  Is estim a ted  a t $ 12,000,000.

Sure Relief
|WDICFSTI<*J 

I I  is  cum

6 Bell-an s  
, I water 

y  - j  Su re Relief

ELL-ANS
FOR INDIGESTION
254 and 754 Pkis.Sold Everywhere

e------------------------------------------------3
G u a r d  N a t i v e s  f r o m  R a d i o

B ecause rad io  b ro ad casts  a re  said  
to  en tice  n a tiv es from  th e ir  work, th e  
governm ent o f Venezuela 1« reported  
to  have p laced a ban on th e  Im porta­
tion  of rad io  receiver«, accord ing  to  
W ireless W orld

„Colds
I5v m illions ended

Hill ■ • ton million» of cold» every winter— 
and in 24 hour«. They etui headache and 
fever, open the bowel«, trne the whole «y«» 
tern Jj«e nothing lea« reliable. Cold« «nd 
Grippe call for prompt, cftcient help. Be 
•ure you get it.
Be Sure Price 3Oe

QUININE
CrtBedBo. wttb ponrsn

Dickey s OLD RELIABLE Eye Water
r e lie v e »  tu n  and  w lnd-burna<l are« . 
I/oean t hurt, ( ie n u in e  in  Med r a ld ia «  
B oa. 26c a t a ll  d ru g ir lst»  or by m alL  
DICK BY DR U O  CO.. B r isto l. V a .-T » o a ,


