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handy arrangement of a farm kitchen

■*«

Corner of Kitchen Showing Sink and Cupboards.

THE
KITCHEN
CABINET

Improved Uniform International

( A  I» * * -  * « < « »  Nswepaper Union I

T h ey  ary  slaves who tear to rpeafc 
F o r  the  fa lle n  and the w eak .

Th ey  a re  alavea who w i l l  not
choose

H a tre d , scoffing and abuse 
R a th e r  than  In silence s h rin k  
From  the tru th  they  needs m ust 

th in k .
Th ey  a re  slaves who dare not be
Io  the r ig h t  w ith  tw o  o r th ree.

— Jam es Russell L o w e ll.

MORE SALADS

Sunday School
’ Lesson ’
(B y R I V  H »  r iT Z W  t T r n  P  D  nee«  

Moody Btbl» In s titu t*  of Chicaco I 
<&. W estern Newspaper Vnton >

«Prepared by the United States Departm ent 
of Agricu lture.)

I t  Is always Interesting to take a 
look In to  somebody else’s kitchen and 
see what convenient arrangements 
have been made fo r doing the work 
easily. Here is a corner of a farm  
kitchen in  Illino is , the home o f Mr 
and Mrs. C. H. N ichols of McHenry 
county. The needs o f a large fam ily  
have been kept in  m ind in remodeling 
th is  kitchen along the lines advised 
by the home advisor. P lenty of su r
face was needed fo r preparing to 
serve meals to a number Qf people, so

a long work-shelf was bu ilt. Info which 
the sink was titterl. Splendid lig h t at 
the sink aud work-shelf is given in the 
daytime by the double window above 
and at night by the weil-placed elec
tr ic  ligh t.

Closets fo r dishes and food supplies 
are located on each side of the sink, 
w h ile  drawers and cupboards are a r
ranged fo r storing kitchen linen and 
utensils. A stepladder that can be 
used to s it on. a sanitary garbage pail 
and an In la id linoleum floor covering 
a ll help to make th is  kitchen one of 
exceptional neatness and convenience.

L A M B  CHOPS F IN E
PR O PERLY C O O K ED

Few S im ple Points M ust Be 
K ep t in  Cook’s M ind .

«Prepared by the United S ta te . Departm ent 
of A gricu lture .)

"W h y  can't we have chops at home 
th a t taste like  those In So-.nd-Sos 
chop house?”  complains the head ol 
the fam ily  every once in a while, w hen 
caricatu res o f lamb chops are set he 
fo re  him at the home dinner table 
He can't complain what Is wrong w ith  
the way the chops were cooked. His 
w ife  firm ly  believes that the wonder
fu l chops she has heard about arc eu 
t lre ly  Im aginary, or else she th inks 
th a t the restaurant has some special 
sort o f g r i l l or stove or other appa 
ra tus  th a t she docs not possess for 
cooking chops. W hile  II is true  that 
lam b chops broiled over live  coals do 
have a very tine flavor, Jury golden 
brown chops can he cooked In a gas 
o r  e lectric  b ro iling  oven or even In a 
sk ille t. I f  a few simple points are kept
in  mind.

F irs t of all, never buy lamb chops 
th a t are cut too th in . Single chops, 
w hether from  the lo in. ribs, or shoul 
«ler. should be at least three-fourths

low temperature. Do hot add water 
or cover the sk ille t. From tim e to 
time pour off excess fat si tha t the 
chops bro il, not f r y . '  I f  preferred, 
w ith  very th ick chops, a fte r searing, 
s lip  a rack under them in the sk ille t 
and finish the cooking in a mrnlerately 
hot oven (373 degrees to 403 degrees 
F.)

By e ither method, double loin chops 
(one aud one-half to  two incites thick» 
require 23 to 30 m inutes; single loin 
chop* (three-fourths to one inch), ten 
to fifteen minutes. Double rib  chops 
require th ir ty  to th irty - live  m inutes; 
single ribs, ten trt fifteen minutes. 
Shoulder chops (three-fourths Inch 
th ick ) require ten to fifteen minutes 

Last of a ll, serve lamb chops piping 
Have a ll the rest o f tiie  meal 

ready and dished at the moment the 
chops are done, aud serve the cnops 

a hot p la tter, seasoned w ith  salt, 
and melted butter, and gar 

Dished w ith  parsley or watercress. 
The ind iv idua l plates should ulso he 
very hot.

hot.

on 
pepper.

C AR EFU LN ESS IS
big ingredient

Care and Cleanliness Need 
ed in C uring Pork.

Pan B ro iling  Lamb Chops.•
o f an inch th ic k -b e tte r  s till, an inch 
Many people always have the ir chops 
cut « 'loub le -that Is. from  olle ®nd oa*  
h u lf to  two Inches th ick.

Second, have a ll the chops cut n 
un ifo rm  w id th , so they w ill cook In 
the same length o f time, aud so that 
each person served w ill get the same 
am ount o f meat.

T h ird , have the fe ll removed. The 
flavor w ill probably not Ire affected 
one way or the other by the presence 
o f the fe ll, but the ap|iearance of the 
chops w ill be Improved w ithout It  
Double loin ch.q.s may he bonetl.
rolled, and wrapped In ....... .. It
chops are often "Frenched" by tr im  
m lng the rib  ends hare.

Fourth , bro il lamb chops if  possible, 
e ith e r by direct heal or In a heavy 
uncovered sk ille t. To bro il h.v dire«- 
heat, lay the chops on a e ld  greased 
rack and place over live coals «* un 
der an e lectric g r ill <>r the flame of 
a gas oven. I f  a gas oven Is used.
have the ch.qm two or three Inches 
below a moderate flame. Seat them 
on both sides. I ’lace double rlt. chops 
fa t siile up at first »'• they wd
also sear along that a l t i*  A fte r »ear 

lower (he flame aniling. fi o ist. the 
ru m

not

iPrepured t»  ths United « • ! «  D raartm eu- 
of Agriculture >

In curing pork scrupulous care and 
cleanliness ure fu lly  us essential as 
the salt, sugar, and saltpeter. K I ' . 
W arner, meat specialist, o f the Culled 
States Department of Agricu ltu re , 
elaborates th is  point.

"Due hundred pounds of meat, he 
says, "can he cured w ith  three pounds 
o f sa lt or twelve pounds o f salt and 
w idely varying amounts ot sugar and ] 
saltpeter, hut unless carefulness Is in | 
eluded, the resulting product w ill be 
neither economical nor palatable I l.e 
boys complain considerably nowadays 
about the fussy crankiness w ith  which 
grandpa puts the meal in  cure, hut 
grandpa leurned his lesson In the hard - 
«cli.Mil o f experience, and he knows 
that unless meat is put down w ith  , 
care, refined almost to the degree ot 
crankiness, the result w ill he unsalls j 
facto ry.”

Mr. W arner also calls a ttention to 
the fact that the home butcher should 
select the animals fo r slaughter w ith  
a view to the weight and qua lity  nt 
meat desired Where lard and auusiig. , 
ure the products des lrid . very larg. 
and very fat hogs w ill serve, hut 
when shoulders, hums, and loins are
desired these w ill la* In .........................
the weight o f the animal. A trimmed 
hum Will weigh about 7 per cent o 
tlie  live  weight of the hog. the fi.ieoi 
s tr ip  about » per cent. I l  one desire* 
10-poun.I hams the hogs should fa 
butchered at about 14«) to I.*» pound- 
w eig ld  I f  the fam ily  can make eco 
nondcal use of 2H-|aHin.l h a .. .  Ho 
weight of the Img may run up to ots 
pounds.

The iMicklH.ne cut Is appetizing but 
i f  the meal Is to be canned it I* m ufl
more convenient tn ....... through lh.

of he backbone, which make» 
I, eom pam live ly easy to tame the ion 

m usfi**-

A simple salad which Is especially 
appe tiiing  and easy to  prepare la :

Lettuce, Peanuts W ith  
French Dressing.— Vse 
tender green leaf le ttuce 
as I t  contains more of 
t lie  vitam lnes than the 
blanched head lettuce. 
Shred w ith  the fingers 
enough lettuce fo r the 
fa m ily , sp rink le  w ith  
fresh ly  roasted peanuts 
which have been ro lled
and broken. Serve w ith

a French dressing, using three table-
spoonfuls o f o il to  one o f lemon Juice
or vinegar.

Ginger Ale Salad.—Soak two table- 
spoonfuls o f granulated ge la tin  In 
one-half cupful o f od d  w ater fo r five 
m inutes, then dissolve over hot wa 
ter. Add one-fourth cupfu l o f ginger 
ale. Combine three-fourths o f a cup
fu l o f diced canned pineapple, three- 
fou rths  cupfuls of chopped graiie- 
fru lL  one-fourtb cupfu l o f seeded 
malaga grapes, o n e th lrd  cup fu l o f 
shredded almonds, a few gra ins o f 
sa lt and paprika and th re e fo u rth s  
cupful o f ginger * le . Add the gela
t in  m ixture, s ir thoroughly and 
pour In to ind iv idua l molds which 
have been rinsed In cold w ater. C h ill 
thoroughly, unmold and serve on le t
tuce leaves, garnished w ith  n.ayon 
naise.

Salad Mousse.—W hip three cupfuls 
o f cream and combine lig h tly  w ith  
one cupful o f s t if f  mayonnaise. D is 
solve one teaspoonful o f granulated 
gelatin  In tw o tablespoonfuls o f bo il
ing  water and s t ir  c a re fu lly : odd th is  
to  the cream and mayonnaise a lit t le  
at a time, s t ir r in g  well. Then fo ld 
In one and one-half cupfuls o f mixed 
fru it ,  which may be pineapple, cher
ries, oranges or other combinations. 
Pack the m ix tu re  so lid ly  In a well- 
ch illed  mold and cover w ith  greased 
paper, the greased side up. A d just 
the cover and bury in  Ice and salt, 
using one pa rt sa lt to  fo u r parts Ice. 
A llow  to  stnnd fo r  fo u r hours, nn- 
mold on crisp  le ttuce and serve w ith  
mayonnaise and browned crackers.

Norwegian Salad, — Separate the 
w hites and yolks o f three hard-cooked 
eggs. Chop the whites fine and s tir  
lig h tly  In to one cup fu l o f red shredded 
cabbage and one shopped green pep
per, w ith  one-half cupfu l o f diced cel
ery. Add the mashed egg yolks to  
one-third o f a cupfu l o f French dress
ing and pour over the cabbage m ix
ture. A rrange on a bed o f lettuce und 
gnru lsb w ith  mayonnaise. S tu ff stoned 
dates w ith  a small cream cheese 
which has been softened w ith  cream 
and arrange the dates around the 
salad as a border.

Tuna and Apple Salad.— Peel, core 
and dice fo u r sm all apples. Sprinkle 
w ith  the Juice o f one lemon. Add

Leston fo r December 2

PAUL BEFORE H IS  JUDGES

LESSO N  T E X T — Act« 1« 1-1« 3?. 
G O L D E N  T E X T — I w as not disobe

d ien t vinto tbs  heaven ly  vision
P R IM A R Y  T O P IC — P au l on T r ia l.  
J U N IO R  T O P IC — P a u l on T r ia l.  
IN T E R M E D IA T E  A N D  SENIOR TOP

IC — P aul on the W itness  Stand.
YOUNG PEOPLE AND A P I L T  T O P  

jq_Paul D efends H is  L ife  W o rk .

I. Paul Before Fe lix  (24).
1. The accusation agalust him  (vv.

1-9).
T h is  was made by T ertu llus . per

haps a Roman law yer employed by 
the Jews.

(1) A pestilent fe llow  (v. 5). Th is  
would ind icate a fe llow  u tte rly  base 
and co rrup t—a plague.

(•>) An Inc ite r o f rebellion, a lover 
o f sedition (v. 5 ). Th is  they hoped 
would b ring  him  Into conflic t w ith  
the Roman power.

(3) Tha t he was ringleader o f a 
sect (v. 5 ). T h is  was designed to 
th row  contempt and suspicion upon 
the Christians.

(4) T ha t he had profaned the 
temple (v. 0 ).

2. Paul's defense (vv. 10-21).
(1) H is frankness and courtesy 

(v  10). He gave recognition to  the 
f a i t  tha t F e lix  had been ru le r long - 
enough to be able to  Judge Justly, as i 
the habits and ways o f the Jews were |
fa m ilia r  to  him. , ,  «n» 1

(2) The charges made (vv. ll-JU ). 
a The charge o f sedition denied i

(vv. 11. 12). The fa ls ity  o f th is  he j 
showed by the fac t that the tim e was 
too short. Besides, h is conduct showed 
the contrary.

b. The charge o f heresy (vv. 14-10). j 
T ills  he made by a confession and a 
denial. He adm itted tha t he was o f j 
th is  “ w ay," which they called heresy, 
but denied tha t C hris tians were schis
m atic. He showed tha t his actions 
were c learly  In keeping w ith  the He
brew relig ion, th a t lie worshiped the 
same God (v. 14). fu lly  believed In 
the same Scrip tures (v. 14). und had 
the same hope o f the resurrection o f 
the dead. I

e. The clinrge o f sacrilege (vv. 17- 
21). T h is  he re fu ted by saying th a t s
he had come a ll the way from  Greece I 
to  worship at the feast (v. 17), and ; 
had brought alms fo r 'h ls  nation.

3. F e lix  trembles before Paul (w .
22-27).
"  W icked ns F e lix  was, Paul’s manner j 
won his favor, though he did not re
lease him. H is sentence was " in d u l
gent im prisonm ent,”  which kept him --------
free from  Ills  enemies w hile  under j g ir l, w earily , "hut you m ight try  t«
Romnn protection. When brought be
fore Fe lix . Paul reasoned o f righteous
ness, se lf-contro l and Judgment to 
come. Fe lix  trembled.

II. Paul Before Festus (23:1-12).
More than tw o  years had elapsed 

since the tr ia l before Felix, but Jewish 
■ 1 ,11,1 n n t  n lin te . As soon as Fea-

Little 
Smile,

TE S T  O F T H E  E D U C A T E D  M AN

"The  educated man," says Itean luge 
o f England, “ Is a mau w ith  certa in 
subtle s p lr llu u l qualities which make 
him calm In adversity, happy when 
alone. Just In his dealings, and ra
tiona l and suue tn a ll the a ffa irs  of 
life ."

But how, we would query of the 
good dean, does he a it  when company 
calls along about bedtime?

T r u e  E n o u g h .
Seme on« remarked to Shaw, on see 

Ing a lo t o f wealthy loungers hanging 
around a London hotel. "These rich 
people get m e! W hat's the use of 
having money I f  you don't know how 
to  enjoy It? ”  „

"B u t why fre t about It, old chap, 
returned Shaw. “ Are ypu any better 
off? W hat's the use o f knowing how
to enjoy money I f  you haven't any? 

COOD IN  A N Y  R O LL

MakesLife
Sweeter

Children's stomachs sour, and need 
•n  anti-acid. Keep th e ir  systems 
sweet w ith  P h illip *  M ilk  o f Magnesia !

When tongue o r breath te lls  o f add  
condition—correct i t  w ith  a »poouful 
o f P h illips . Most men and v omen have 
been com forted by th is  universal 
sweetener— more mothers should In 
voke Its aid fo r  th e ir  children. I t  Is a 
pleasant th ing  to take, yet neutralises 
more ad d  than the harsher things too 
often employed fo r the purpose. No 
household should he w ithou t It.

P h ill ip *  Is the genuine, prescrlp- 
ttona l product physicians endorse fo r 
general use; the name Is Im portant. 
“ M ilk  o f Magnesia" has been the V. S. 
registered trade m ark o f the Charles 
11. P h illip»  Chemical Co. and Its pre
decessor Charles H  P h illips since 1375.

cooking at reduced temperai ure 
the chop« «Msnslonally. hut do
p rick  tlie brown erust II «....... '',,n
venient. u fter searing d -u h  e rlmpe 
(one and one ha ll to two and one hall 

th ick  I under the flame, transie«
, | , ..........r a t e i )  I .............

(375 ilegtees Io 4«»l degr.-es F I «•• " "  
Ish the cooking.

Tn pan fina l, lay the 'lio p »  ■ 
heavy, slggllng Imi sk ille t » a t  •!»»»•<*
I ,  on both sides, and « I« ' 1 ...........
rho|>S o n  e d g e  so an .......-out. He- tat
Then reduce tlie  heal '«c« 
fre q tiru ilv  an.! flnl«b •»» U "«  ”

Inches 
the bro iler t.

does p re tty  well In

PHILLIPS
1 Milk .

of Magnesia

“ T ha t actor 
that role.”

“ A ham actor ought to do pretty 
well In any ro ll."

A Full Record.
“T h ough m any (h lngs she » le ft undone 

Since w e've been wed,
1 don't believe." snld he.

A th in g  unsaid."
"she's le ft

A Good (K )n ig h t-
•'Don’t  you th ink tha t If I had lived 

In the olden days I would have made 
a good kn igh t?" asked the young man 
who had bored her fo r hours deserlh 
Ing a moving picture he hail seen.

" I  don't cart* so much vvliat you 
would have been then.”  observed the

hatred did not abate. As soon ns 
tus, the new governor, went to  Jeru
salem, he was besieged w ith  accusn- I 
tlons against Paul. H is  accusers de-

flaked tuna from  a seven-ounce can. R, re(, tha t he he brought to Jerusalem 
add one and one-half cupfuls o f diced . . . .  , . i „ i  in tan riln e  to  lie  In w a it 
celery, m ix well w ith  a fo rk , then
ch ill. When ready to serve, garnish 
w ith  rings o f green pepper. Serve 
w ith  mayonnaise.

A Chapter on Chowder*.
A chowder Is such a good appetis

ing  and nourishing dish tha t one may 
_ _ _ _ _  have a large v a r ie ty ;
FSSRWM they take a large place 
ifWx?' ~ a m o n g  the Im portant BWBjn and economical dishes.
■ I v i lZ d  i f  one lives near the 
I I  seashore where suit fish
r.UrlmH are Ple n tlfu l* t,ie  chnw 
I "  der Is an almost daily
I—— f(MXj  i n l a n d ,  where 
fresh water fish may be had freely.
It Is not too well known. But even

Ciena Window».
i nn ol* 

t nn  tho tfoi
| f  y.»U

hutiloi» s k '”  ) " u •’*'r î
ded task ot wual.ing «»' 
tifi ease F lreL »■»* •>" 

tfiorotigh ly w ith  warm watet 
household a la ltlo ld t.

see what k ind o f a good n ight you can 
make now.”

Just a Neighbor.
A rt Student (boaat In g ly )—I ’ve stud 

■ led under Olldo. the famous painter, 
t fo r  yenrs.

F riend—But he doesn't seem to rec
ognize you.

"Perhaps, hut I s t ill have the apart 
ment below h im !’’

H u m a n  "B o m b s ."
Target practice w ith  men acting as 

“ bombs" Is popular among English 
aviators. Large targets w ith  bulls, 
tuners and outers, are drawn on the 
ground, and the object Is to  drop in to 
the center. When each p ilo t has a t
tained the position he considers near 
est correct, he signals Io  a companion. 
equlp|»ed w ith  parachute, wholm tne.il 
a te ly leaps clear o f the machine and 
tries  to  score a bullseye.

Large,Generous Sample of Old 
Time Remedy Sent Free to 
Every Reader of This Article

M ore than fo rty  years ago. In a small 
way. good old Pastor Koenig began 
the m anufacture o f Paator Koenig's 
Nervine, a remedy recommended for 
tlie  re lie f o f nervousness, epilepsy, 
sleeplessness and kindred ailments. 
The remedy was made a fte r the for- 
m ulti o f o ld  German doctors. The sales 
were small at firs t, but soon Increased, 
and another fac to ry  was added to meet 
the Increasing demand. Today there 
are Koenig factories in  the old world, 
and Pastor Koenig’s Nervine la not 
only sold throughout the U nited States, 
but In every land and clime.

The manufacturer« want every rend
er o f th is  free offer to  try  the old 
remedy at th e ir expense. They w ill 
send a large, generous sample to  every 
one who mentions th is  article.

T ry  It and he convinced. I t  w ill 
only coat you n postal to  w rite  fo r the 
large, generous sample.

fo r  t r ia l.  Intending to  lie  In 
and k i l l  him  on the way. Festus re
fused th e ir  request hut agreed to give 
them an opportun ity  to  go down to 
Caesarea to accuse him. They were 
unable to  prove anyth ing against him. I 
Festus, w illin g  to  please the Jews. , 
proposed to send him  to  Jerusalem 
fo r t r ia l.  Seeing tha t It  w a* Impos
sible to  get Justice before Festus. I ’aul 
made use o f his r igh t ns a Romun 
citizen and appealed to Caesar.

I I I .  Paul Before Agrippa (Acta 
25:13-20:27).

1. The occasion (25:13 27).
T h is  was the v is it o f Agrippa and i

Bernice to  I'estus. Upon th e ir a rr iva l 
they expressed a desire to  hear Paul.

2. Paul's defense before Agrippa
in  places where ne ither are to  be ob- (M : l-2 7 ) .  j
talued we s t i l l  have dried, smoked | , p in troduced his defense (vv. 1 3) ;

by expressing his delight In now te ll- | 
Ing his case to  one who could fo llow  
his line  o f argument, fo r Agrippa was

smoke*
and canned fish which make very 
good chowders. Then, too, we have 
the vegetable chowders w ith  none of 
these, as the fo llo w in g :

Corn and Celery Chowder.—Dice 
one-fourth pound o f sa lt pork 
put in to  a fry in g  pan 
begins to  try  out
ch«pi>ed fine, cook 
are tender and the pork

or»ll> , lr r
wim lows 
■ ha uioii 
i l l  w llic li
l,;1.  ,Hon added Then ustna alami .

d t cupful o f vinegar to th re e .p iu rtso
m kewarm water wash the glass very 
.lean W ring •««’ ' • *  *hamots and 

I tlie  surplus uudature l l i k

IM tlltO  •

and t
When the fa t ! 

add tw o  «»nions J 
u n til the onions 

the pork is brown. 
Cut one head o f celery In to  half-inch 
lengths and cook In Just water 
enough to  cover. Add the celery und 
water, one quart o f m ilk , two cupfuls 
o f diced cooked potatoes to  the pork 
and onions. When bo iling  hot add 
one can o f corn, reheat ami serve 
w ith  sp lit crackers, buttered and 
browned.

Clam Chowder.—Clean and .p ick  
over one quart o f clams. Heat to  the 

1 bo iling  point and chop. S tra in  the 
liquor. Cut one and onrs-ltalf meb 
cube o f salt pork In to  dice and try  
out. add one slle«*d onion, tw o  table- 
spoonfu l* o f chopped celery and one 
tablespoonful o f chopped green pep- 
per Cook u n til a lig h t brown. Par- 
t,oll four cupfu ls  o f cubed potato«-», 
then brown In the fa t. Add the 
chopped clama and tw o cupfuls of 
bo iling water and cook ten minutes 
Add a quart o f m ilk  and eight m ilk 
in u k e rs  cot In to ha lf. Melt tw o 
tablespoonfu l* o f fa t and s t ir  In one 
tablespoonful o f flour, cook and add 
to  the chow der: add Just before add
ing the clam broth, as It la apt to 
curdle the m ilk

an expert In questions concerning the 
Jews. j

He then Indicated his manner o f 
life  (vv. 4-12) by showing that he had 
lived In the s tric tes t accord w ith  the 
most rig id  sect o f the Jews. He then 
Indicated his supernatura l conversion j 
(vv. 13-15). A fte r tils  conversion he 
was commissioned by Christ (vv, Ifl- 
18). As soon as he had received his 
commission he rendered obedience 
(vv. 19-23). Seeing how thoroughly In 
earnest Paul was. Festus In terrupted ■ 
him and attempted to account fo r Ids 
enthuslusm by a ttrib u tin g  It to the 
ravings o f an unbalanced m ind. De
spite th is, he made tils  appeal to 
Agrippa (vv. 23-27). He courageous
ly  appealed to  Agrippa ■ knowledge o f 
the work o f Jesus and o f the prophets. 
Agrippa was co Impressed by I ’aul'» 
appeal tha t he declared he was almost 
¡»ersunded to lie a C hris tian.

Will Hear God’s Voice
You can always he «ure to hear 

God’s vole« s t Calvary.—Doctor lie  
wood.

trig
pm

A H U N G  JU R Y

Address: Koenig Medicine Co, ,1045 
N orth Wells street. Chicago. ’ I lln o l*  
K ind ly  mention your local paper.

Do You Got H I
Overheard on u p la tform  In the 

pe iiiisy lvunla Dutch country, ns a 
fre igh t tra in  weld b y : "Veen de l i t 
tle  red cur comes along, de tra in  s all 
any more, a in 't. Mom?” —The Outlook.

W J W ykart o f Creston. W Vn., 
has a Ian., tu rt le  w ith  tw o  perfect 
heads on separate necks. It cats and 
d rinks  w ith  one or both heads nt once.

Ilu h b y— W ell, the great m urili t 
case ended In a hung Jury.

W ifle —Great heavens, d id they hang 
the Jury and let the murderer go free?

Lifted Up
And I. I f  I t>e lifte d  up from  the 

earth, w ill draw  a ll men uato Me — 
John 12:32.____________ ___

True Strength
T rue  strength lies net alone In what 

one does, but In what one re fra in * 
from  do ing .-S e lected .

In v e n to r 's  T r iu m p h .
I eat my peas w ith  honey,

I have done it e ll my life ;
Th ey  do taate k ind  o f funny,

R u t It keeps them  on «lie kn ife .

Real Sensation.
“ W ell, what'» the most s ta rtling  I 

piece o f news In Hie paper th is  morn I 
Ing?" sarcastica lly asked the w ife ot j 
her husband, who hud read all through 
the breakfast ami her chatter

"A n  « c o u n t o f a man who Is siting I 
his w ife  fo r divorce fo r not ta lk ing  j 
enough." lie snapped-_____

The Parados o l Po»»imi»m.
Andy—Ironsides Is a liypo< Im tiilr la r
Ma«— W hat's a hypochondria« ?
Andy—A person who feels hetle i 

when he feels worse

Synonymou» Term»
The I ’o r le r—Lad« hi 5 ”  • want»

' ,,K to te ll her When she reaches her 
' "desolation.”  I reckon she inenns 

destination
The C o n d u c to r-H e r ticke t read» Io 

T«»rpor City- «'here I u»«*<l to  Bve 
I I f *  a ll the same

WHAT DR. CALDWELL 
LEARNED IN 47

YEARS PRACTICE

E»pla nation.
W ife  (at mt» of stu lrs) 

yourself. Where have you 
th is  hour?

Hiishttnd Mv dear—er M uf 
you've heard th is  o n e .

A physician watchr.l the « « ¡J »  
«oast,potion for 47 years, ‘ nd 
that no matter how careful peopl® sra of 
their health, diet sad exercise, constipw
tion w ill w-cur from time to 
next importance, then, is h,0* * 0 ,tre”  
i t  when i t  comes. Ur. (K idwell * 1’ '*-’ * 
was in favor of getting so el—  to nature 
» , po»sitde, hence his remedy for conrti- 

! nation, known sa Ur. Geldwella 
Pepsin, is *  » ¡Id  vegetable eompiund. 
I t  can not harm the system and is not 

I habit form ing » i " 'P  ’  P1* “ " “ "
, tasting, sad yeungeUrs love it.

Ur Caldwell did not approve of 
drastic phymea and purges. Jia did not 
believe they were go<sl for a n yh s iy» 
system. In a practiea of 4T years he 
never sew any reneon for the ir nee when 
ftyrvip I’ejiein w ill empty the bowele Juet
“ | « " 5 , l i d  s day go hy »MhejM a

■ I . I t ,  bowel movemenL I>o not alt and hope. 
' I ta t  «O V> the neareet druggist end get

I,e« n i on >>( , he |^etp-rou» tattle« of D r « ahl-
well's Svnip IVpa n, or w rite  HyrupUM* I f !  Pep, n ,"1 Dent UH. MonticaU» Illino is , 

t r ia l bottla.for free i

wholmtne.il

