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lattice fotatoes good with cold meat

Cold Roast Beef With Lattice Potatoes and a Piquant Salad.
«P repared by the United States Depart meet 

of A g ricu ltu re .)
In spite of the fact that there are 

said to be at least fifty different ways 
o f preparing potatoes, many families 
know them only as boiled, mushed, 
baked, or creamed. Frying potatoes 
in deep fat is not nearly so difficult as 
many people believe, and lattice pota
toes, shoe-string potatoes, French fry*, 
and potato chips, lire all different 
forms in which potatoes may he cooked 
at home in deep, hot fa t This gives 
them tlie delicate brown color anil 
crisp texture that makes them so wel
come whenever served.

The grooved board, covered with a 
piece of tin with a cutting edge, for 
making lattice potatoes, cun be bought 
almost anywhere kitchen wares are 
sold. It Is not expensive. Shoe-string 
potatoes cnn also be cut on tills board, 
or with a knife, A knife is generally 
used for cutting potatoes Into strips 
for French frying. A vegetable sllcer

or special cutter is needed to make 
potato chips.

In whatever form the potatoes are 
cut, they should be rinsed in cold run
ning water and soaked for two or 
three hours in cold water to remove 
as much starch as possible, says the 
bureau of home economics. Dip the 
pieces from the water and pat 
them with a clean dry cloth to ab
sorb as much moisture as possible. 
Heat a kettle of deep fat hot enough 
to brown a small piece of bread in 
sixty seconds. Fry about a cupful of 
pieces at a time. Remove them from 
the fat when golden brown, drain on 
clean absorbent paper, and sprinkle 
with sa lt

Serve at once while hot and crisp 
The attractive form of lattice pota
toes, as well ag their color and crisp 
texture, makes them unusually pleas
ing as an accompaniment to cold meat 
nnd salad on the day when there are 
guests for lunch or supper.

TWO DELICIOUS
PINEAPPPLE PIES

PASS CLOSET FROM
DINING ROOM SIDE

Improved Uniform International

Sunday School 
’ Lesson’
(B y REV P B. FITZW ATFH. D D . LWaa

Movxly Bible Institu te  of Chicago.)
(® . l»Xt. W estern N ew »ptp«r Union.)

Lesson for December 16
P A U L  A N D  H IS  F R IE N D S

LE S S O N  T E X T — A ct»  -0:38-38: Rom . 
1« 1-4: P h il. 2:25-21': Philem on.

G O L D E N  T E X T — A frie n d  lo ve th  a t  
a ll tim es.

P R IM A R Y  T O P IC — P a u l W rite «  a 
L e tte r  to  Philem on.

J U N IO R  T O P IC — P a u l«  L e tte r  to
P hilem on.

IN T E R M E D IA T E  A N D  S E N IO R  T O P -  
IC — P aul as a F rie n d .

YO U N G  P E O P L E  A N D  A D U L T  T O P 
IC — Th e  place o f F rie n d sh ip  In  the  
C h ris tia n  L ife .

LIFE’S LITTLE JESTS < ENDS COLDS

^ 7
w  *

1 cup pineapple  
ju ice.

1 tbn. lem on Juice
2 tba. b u tter.

Alway» Festive Sort of Con
fection for Company.

(Prepared by the United 8 ta te* Departm ent 
of A gricu lture .)

Pies, "klvered” or "unklvered.”  are 
always populnr for dessert, aren’t 
they? You cnn use pineapple filling 
for either kind, says the bureau of 
home economics, i f  you want a one- 
crust pie, save your egg whites and 
make n meringue for the top. Tills 
Is always a festive sort of pie for 
a company dinner, nnd it takes very 
little  extra time or trouble to make 
the meringue. The two-crust pie 
needs no eggs.

Pineapple Meringue Pie.
1(4 cups c ru sh e i 2 eggs, 

dra ined , canned 
pineapple.

I  tba. cornstarch.
% cup sugar.
(4 lbs. salt.

Mix the cornstarch, sugar nnd salt 
and add to one-half cupful of the 
pineapple Juice which has been heat
ed in a double holler. Stir until the 
mixture thickens and add it to the 
remaining juice and the well-beiiten 
yolks of the eggs. Cook for one min 
Ute, Hdd the butter and the drained 
pineapple. Pour tills filling into n 
prehaked pie crust. Make a mer'iigue 
of the well-beaten whites of the eggs 
and four tablespoonfuls of powdered 
sugar, and pile lightly over the fill
ing. Bake in a very moderate oven 
until the meringue becomes golden 
brown.

Two-Crust Pineapple Pie.
1(4 cups crushed 1 tbs. lemon, 

dra ined , canned 
pineapple.

% cup sugar.
1 cup pineapple  

Juice.
Heat one-half of the pineapple juice

In a double boiler. Mix the corn
starch. sugar and salt, and add them 
to tlie hot juice, stirring until thick 
ened. Mix this with the remaining 
Juice, the butter, the drained pineap
ple and the lemon Juice. Pour this 
into a pastry lined tin, moisten tile 
rim, lay on an upper crust, and press 
tlie edges together to hold in the fil l
ing. Cut a slit in the crust to allow 
tlie steam to escape. Bake in n mod 
erate oven about th irty to th irty five 
minutes, or until golden brown.

2 tbs. cornstarch  
2 tbs. b u tter.
(4 tsp. s a lt.

Many Housekeeper» Like
Hot Rolls for a Change

Many housekeeper« who do not reg 
ularly make bread like to have a few 
l ot rolls once In a while. A very 
good roll of dainty texture can he 
made If part of the floor is replaced 
by riced potato, nnd potato water Is 
used as the liquid. Here nre the dl 
lections, furnished by the bureau of 
home economic«:
4 caps flour
1(4 tsp salt.
2*4 tsp lard  
% cup diced potato , 

riced.

1 cup potato  w a 
ter.

Vfc yeast cake d is
solved In tee  
lu k e w a rm  po
tato w a te r

Sift 3*4 cupfuls of floor with the 
suit. Rub in the lard with tlie 'Ip» 
of the finger»; then add tlie l lq il l"  
atid tlie potatoes. Mix well and add 
tlie remaining one-half cupful Hour 11 
required Knead the dough until It 
springs hack Into place when pre»sed 
with tlie fingers. Grease tlie bowl 
and the surface of the dough. covet 
nnd let rise until double in bulk 
Grease muffin tins und place in eucl 
pun three small pieces of the dcugl- 
to make it elover leaf roll l.»l them 
rise until again double in bulk Bake 
for about twenty-five minutes at s 
tenqierMture of about 375 degree« to 
■fist degrees Fahrenheit. When gold 
en brown, remove from tlie oven and 
serve at once. '

Illustration Shows a Conven
ient Way of Arranging.

(Prepared by the United Stafea Departm ent 
of A g ricu ltu re .)*

A glass-doored closet of any sort in 
the dining room is ornamental only 
wlieu choice dishes, seldom used, are 
attractively displayed in IL Such a 
closet is rather like a curio cabinet« 
taking up more space than most homes 
can spare. Chinaware in constant use 
must be in and out of the closet for 
every meal, and tlie shelves where it is 
stored are intended for service, not for 
decorative purposes. When half empty 
such slwlves are better concealed be
hind opaque wooden door» than visible 
through glass.

A two-way or pass closet In the con
necting wall between the dining room 
nnd kitchen is a great convenience, es
pecially on the kitchen side, but ll 
should be planned so as not to detract 
from the appearance of the dining 
room. I f  it  has glass doors on both 
sides, undesirable glimpses of the

Dining Room Handy Pase

THE
KITCHEN U

^C A B IN E T S i
ItSt 1424 Woetorn Scw-ini-«, Union.)

* These trees th a t stand hers, re a d *  
fo r  *ha w in te r.

H ad  not ons voles to cry. We 
love You, God!

And yet, who else has proved a f 
fection  be tte r

T h an  they w ho d rew  rich  sp len 
dor from  d u ll sod?

— V io le t A lle y n  S torey

T U N A  F IS H  D IS H E S

Tuna fish, called the “ turkey of the 
sea,”  is so well liked that tlie follow 

ing dishes w ill udd to 
the way of serving it.

Tuna Fish and Cauli
f lo w e r. S ca llop ed .— I ’re 
pare a white sauce ot J 
two tal)les|Hionfuls euch 
of butter und Dour, one 
teaspoonful of suit, with 
oue and one-half cup
fuls of milk. Cook un

til smooth and thick. Take one cup 
ful of linked tuna fish und two cup 
fuls of cooked cauliflower and add 
the white sauce. Four into a greased 
baking dish, sprinkle with one-fourth 
cupful of buttered crumbs and two 
tahlespoonfuls of cheese. Bake 
twelve minutes in a hot oven.

Tuna and Crab Meat au Gratin.— 
Prepare a white sauce with four tu 
blespoonfuls of butter, three table- 
spoonfuls of flour, salt and pepper to 
taste ami one und one-half cupfuls ot 
milk. Cover tlie bottom of a greased 
baking dish with a thin layer of the 
white sauce and a layer of crab meat, 
cover with white sauce, then a layer 
of tuna and continue, alternating lay 
ers until the dish is filled. Covet 
with one-fourth cupful of pnrmesnn 
cheese, then crumbs and bake twelve 
minutes.

Tuna Fish with Caper Sauce.—
Place tlie tuna fish, using one large 
can, in a double holier wltti two tu 
blespoonfuls of butter. llent thor
oughly. I ’repare a white sauce with 
three tablespoonfuls of fat and two 
of flour with one and one-luilf cup 
fuls of milk. Season witti salt nnd 
pepper, add one hard cooked egg 
chopped fine and three tahlespoonfuls 
of capers, also chopped. Turn tlie 
heated flsli out on n hot platter and 
sprinkle with minced parsley. Pour 
the hot sauce over the fish and serve 
nt once. Any boiled fish such ns cod. 
haddock or halibut may be substitut
ed for tlie unn.

Tuna Fish and Rice Loaf.—Soak 
two tahlespoonfuls of gelatin in one 
half cupful of cold water for five 
minutes; add three cupfuls of water 
In which five beef cubes hnve tieen 
dissolved. Set aside to cool. Flake 
one Inrge can of tunn fish and add 
to one and one-half cupfuls of cold 
cooked rice and one-half cupful of 
chopped celery and a grating of 
onion. When the gelatin mixture 
has begun to set add the fish and 
rice nnd pour Into a mold In a cold 
place to harden. Always rinse the 
mold before filling—with cold water 

Some Soups.
Cuts suitable for soup meat are the 

shank, plate and neck of beef, or
shank. or breast
pieces of lamb
und veut

Wipe tlie meat
with a damp cloth
and cut into small
pieces. Have the

Side of 
Closet.

hones sawed In 
s m a l l  p ie c e s  
Saute part of the 

meat In some of the fat, then add to 
the remainder with tlie hones, Covet I 
with cold water and ullow one qunri 
to each two pounds of meaL l-et j 
stand one-half hour before putting , 
over the heat Cook slowly at the 
simmering point for six hours. Tlie 
last two hours of the cooking add a 
small onion, a stalk of celery and two ! 
carrots, a bay leaf, three peppercorns. ) 
one teaspoonful of salt and a few 
dashes of pepper. Remove the bones; 
if  desired io remove fat cool and then 
reheaL

Creamed Vegetable Soup.—To one 
quart of soup stock add oue quart of 

: boiling water, one cupful each of diced 
carrots and turnips, one-half cupful ot 

I rice and cook until tender; only a 
I little liquid should remain. M ill 
1 three tablespoon fuls of fat nnd add 

four tahlespoonfuls of Hour, then slow 
ly add one quart of milk, two tea j 

I spoonfuls of sail and a little  peppet 
; with one teaspoouflll of Worcester 

shire sauce. Add one cupful each ot J 
cooked string beans anti pea* and re 1 
heat.

Luncheon Pepper Pot.—Take one 
quart of clear strong soup, add one ’ 
pint of water, four tahlespoonfuls each 
o f  shredded carrot and green |»|qier

kitchen are possible from the dining 
room side, as well as the uninter
esting view of the odds and ends of 
chnia remaining on the shelves.

The Illustration, taken by the bureau 
of home economics, shows an excellent 
way of building a pasa closet with an 
ordinary door on the dining room side.
Tliis (hair Is cut In two at the level of 
tlie sink and serving counter, so that 
only one half need be opened at a lime 
for taking dishes out or passing soiled 
dishes through to the kitchen. The 
shelves run entirely through the wall 
nnd on the kitchen side cnn be reached 
bv a person standing at the alnk. When 
the dishes have been washed they can | „nd celery. Cook until the vegetables 
be put Into this Closet without the work-j are tender. Reason highly 
er taking an unnecessary step. When j 
the door is dosed on the dining room ' 
side no dishes are visible.

Spiced Beef Tongue.
Thoroughly scrub one smoked beef 

tongue, but do not peel off the oOtsidu 
skin nnd roots Plate In a kettle with 
two rip fu ls  of vinegar, one cupful ot 
brown «ugsr, one tablespoonful of sail, 
two sticks of clnnetnon. half a pack 
age of pickling splcea tied In a bag 
two tahlespoonfuls of chill sauce, one 
clove of carllc. wa,er
cook Boil until tender. Remove from 
the kettle and allow the tongue to cool 
before removing the roots. Trim off 
nicely and «ef In the refrigerator to 
becotne thoroughly cold before slicing 
Tills Is delicious served on thin slices 
1)f rye or while bread or u w l “  •  
main luncheon dish.

I. Paul Praying with the Ephatian
Elders (Acts 20:36-3S).

This Incident reveals the real spirit j
of fellowship which had developed ' 
between Paul and the elders of the j 
church at Ephesus. Knowing the serl- i 
ousness of Ills mission to Jerusalem , 
and the probability .oat he would 
never see them again, he asked these j 
elders to meet him at Miletus, that he 
might give them the proper Instruc
tions so as to enable then) to meet 
the Issues which confronted them. Be
fore leaving them he knelt down and 
prayed with them.

II. Concerning Certain Ones at
Roma (Rom. 10:1-1).

1. Phoebe commended to the Chris- i 
tlnns at Rome. Phoebe was a Chris- . 
thin woman from the church at 1 
Cenchrea who was making a visit to 
Rome. Her business Is not defined, | 
but It was such that he could ask the j 
Christians not only to receive her, but 
to render to her the proper nsslstnnce j 
therein.

2. He asks that the Christians 
greet Priscilla and Aqulla (vv. 3, 4). 
The ground upon which this greeting 
was urged was their own loyalty to 
himself.

HI. Concerning Apaphroditus (Phil.
2:23-80).

Not being able to revisit the church 
at Philippi, Paul sent his friend Apa- i 
phroditus to minister to them.

IV. Paul Writes to Philemon.
Philemon waj a member of the ■ 

church at Colosse. Oneslmus, his 
slave, wronged him; perhaps stole 
from him and fled to Rome nnd there I 
came under Paul's Influence nnd was 
converted. Paul sent Oneslmus hack : 
to Philemon with this letter. This Is 
one of the most tender nnd benutlful 
letters ever written and the first anti- | 
slavery petition ever penned.

1. The salutation (vv. 1-3).
Tils aim wns to touch Philemon's 

heart; he, therefore, refers to himself 
as a prisoner nnd links Philemon to 
himself as a fellow-laborer In the 
gospel of truth.

2. Philemon's reputation (vv. 4-7).
(1) His faith and love toward the 

Lord and all the saints (v. 5).
Ills  earnest desire was that this 

faith bear fru it in Christ Jesus.
(2) Ills  ministry to the snlnts (v. 

7). Philemon generously ministered 
of his substance to the poor saints.

3. Paul's request (vv. 8-10).
He requested Philemon to receive 

back Oneslmus, the runaway slave, 
as a brother In Christ.

(1) Beseeches Instead of commands ; 
(vv. 8-10). Though conscious of his 
right to enjoin, he pleads as a prison- : 
er of Jesus Christ, for love’s sake.

(2) He pleads on the grounds of | 
grace (vv. 11-14). He admitted thut 
Oneslmus had been unprofitable, hail : 
forfeited nil claim upon Philemon, | 
and that on grounds of Justice his 
plea might well be rejected, and vet, i 
because Oneslmus wns begotten In his 
bonds (v. 10), wns In n real sense , 
part of his oyn suffering nuture 1 
(v. 12), he ventured to suggest that i 
he should be accepted.

(3) Paul desired that Oneslmus he 
received back, not as a slave, hut as ! 
a brother In Christ (vv. 15, 10). Here 
Is the real fugitive slave Inw. Paul 
never attacked slavery, though It was | 
contrary to Christianity and there/ore 
hateful to him, but emphasized the 
principles which destroyed IL The 
wise thing to do Is to get men and 
women regenerated and thus trans
form society. Instead of seeking 
chnnge by revolution.

4. The basis upon which Oneslmus 
wns to be received (vv. 17-21).

The debt of guilty Oneslmus to be 
put to the account of Paul and the 
merit of Paul to be put to the account 
of Oneslmus. This Is a fine Illustra
tion of the atonement of Christ. What
ever wrongs we have committed, debts 
Incurred—all our shortcomings are 
debited to Him. Jesus Christ, on be
half of the whole universe, said to 
God, "Put that to my account.”  Onesl
mus was taken hack, not as a run
away slave, but as a beloved brother 
In Christ.

5. Paul requests lodging (vv. 22 25).
He expected a speedy release from

Imprisonment nnd purposed to sojourn 
with Philemon. What a welcome be 
must have received I

T H E  LONG A N D  SHO RT OF IT

"Name this child," said (he miulster. 
i preparing to baptize the twins.

The proud father threw out his 
I chest, "George Theodore Andrew Johu 
I Lincolu Carnegie Jones'.”

The minister gasped.
“ And the other J”
The meek, uertous mother In s 

| scarcely audible voice answered:
"Maude.“

Crescendo.
An absent-minded pianist bought nn 

automobile, and. after the salesman 
hail given him two lessons, decided he 
could run It without assistance.

When he awoke In the hospital the 
first thing he said was: “ I thought 
that was the loud pedal I pressed with 
my right foot.

No Mother Can Be Happy
Unless Babies Are Safe
From Rhode Island a mother writes: 

“  I have always given my children 
Cdessco for coughs and colds and cer
tainly would never be without i t “

• • • • •
What a glorious feeling of security to know 

that cron »  c m  t *  r r t w t J  vo m itin g ,
colds broken up. coughs »topped, and whooping 
cough eased and lightened almost by
thia famous physician's prescription -  Gleseco. 
Every baby and «rowing child »• safeguarded 
when Cdessco is in the home. Every d«x-toi—  
every trained nurse- has long known of its mar« 
velnus properties. You. too, should never l»e 
without lilesaco—get it now from your druggist 
or general atore. Contain* no opiates.

DR. DRAKE SGlessco
C o u s b  a n d  C ro u p  R e m e d y

“ It was!" 
smile.

said the gurse with a

USING HER VOICE

TH E GLESSNER COMPANY C O C C  
Findlay, Ohio (8) r U f c t

.  , m. ■ T R IA LSend me at once a liberal Free 
Trial hottla of I k .  Draka'a GLESSCO and a 
ropy of the book. “ Diaeaaea of Infanta and 
Children.”

A'ome........
A d J n i i ...............

Mae—I always lower my voice when 
I ask huhhy for money.

Amy—Anti raise It If you don't gel 
It, eh?

Mary's Lamb.
M ary  hud a li t t le  lam b

And had it tra ined  Just so;
I t  paid « h o v e r M a ry  Went, 

To d inner or the show.

More Suitable.
Lady In Department Store—May I 

see some trunks, please?
Luggage Salesman—Do you prefer 

the plain ones, madam, or shall I show 
you some of our new metal-trimmed, 
Indestructible, camp or running hoard 
type?

Lady—Just plain ones, 1 guess. Mj 
husband wants to wear them In awltu 
m ilig .— Grocers' Journal.

Too Crowded.
She—Shall we fly across the Allan 

•|e on our vacation this summer?
Up—No; let's go somewhere away 

'rom the crowds.

CONSTIPATION
RELIEVED 

. QUICKLY
Carter’•  Little liver FMIe 

PwWy VegeUMe Lautiw
move the bowel» frw  from  
pstn and unpleasant »tier

effects. They relieve the svstera o f con titra 
tion poiaons which cause that dull and aching 
feeling. Remember they are a doctor's pro- 
•< npcionand can be taken bv the entire family. 
AU Druggists 2 Sc and 7 Sc Rad Packages. «

CARTER’S S5E PILLS

To Cool a Burn
Use Hanford’» Balsam of Myrrh

Money bark for Aret bottle I f  not suited. All dealer».

gfllllllllllllllllllllllllllllllllllllllllllllltt

5 NERVES!
Do Not Neglect S

Nervousness = 
Irritability =

Sleeplessness = 
|Pastor Koenig's Nervine!
5  Has Bren Used Successfully for over 
5  40 year*. Sold by all Drug Stores.

A ik  for FREE SAMPLE
= KOENIG MEfrCINE CO.
=  1045 N. W i l l ,  St. C H IC A G O . I L L . ;
t f l l l l l l l l l l l l l l l l ll l l l l l lH IIIII IH H llIII IH H i

MEDITERRANEAN 22f?
"Transylvania" sailing Jan. SO

Clark'e 26thcruise. AA days, including Madeira. 
Canary Islands. Casablanca. Rabat. Capital of

NOT TEMPERATURE FALL

Run (guilty) I ’ud, the th t-rtmmet« 
bus fallen.

Ibid—H'«w many degree«, »en?
Hmi—I wssn'i 

peratun, »Ir.
»peaking of the tern

Morocco, Spain. Algiers. Malta. Athena, Co« 
■tantinople, 16 days Palestine and Egvpt. Italy, 
Riviera. Cherbourg. (Parish includes hotel« 
guides, motors, ate.
M erwey-MeglterreneaM, JneeS *. » • « !  M O O  up
r R A N K  C. C LA R K , T laaa« BMs-. N T.

P A R K E R ’S
H A IR  B A L S A M

l o v r a l ‘» iH lru ff  * t< i |> t l lR it  F a lU n «
Reetoraa Caloe and  

B e au ty  to G ray  and Faded H a ir
ex »»..1 )< '«> a ' I •• Hitut-ts

FLO R E S TO N  S H A M P O O -lite a l fur nw  In 
c n n ,"  i l.h i „u h  r  irk' r'« lla ir  Haiaain. M .k r .lh «  
hair .o ft ami flu««. 4" <*"« h? mall or at kriijr- 
Biala. l l i a c i  (. tiiu ikal W ork., 1‘atcbugua, N. I .

sen«<>n h igh ly  with milt 
and fiiyenne. Divide the portion« Inin 
four »oup bowls nr en»«ernles. Have 
ready four round» nf tnn si on whl -b 

: has been melted « thin »line n f eheeae 
Lay one on each en»«erole. then place 

1 „ ponehed egg on each. du»t with pep 
! per and »alt and dot with butter 
I Ss»rvp nf nnce

Onlen Soup au Gratin.—Take three 
cupful« of »trained meal »lock, add 
one cupful of tomatoes. Slice four 
onions In a ca«sernle and brown In 
two tablespnwnfttls of fat In a alow 
oven. Add the »took and cover will,
-lx «lice, of tnn«t bread and on top of n p8r, <,f ||la plan and
each place a rube of cheese. Place R ,h |n i w t||lln | | | ,  care—The M ills  
under the broiling (lame to melt and ;an,j yfeaaenger.
brown the ebeeae slightly. Serve bof I -------------------------
with grated cheese on top. Good Company

There 1« always good company on 
the highway of God.

W hat They Realize
Children tnoy not understand nil 

the rending» u»ed nor thoughts ex
pressed In the family worship hour, 
but they do feel that thia la a time 
when the whole family enters a holy 
place. God la made real, and family

A Rare One.
The queerest a lr l  I've  met

la p re tty  A nna M ary  Jana M ncBeth
W h o  doe» n o t th in k  .h e r nose

N e n l"  p o w d e r r y  l im a  she In k s » »  
b re a ih  —C ln r lp n a l l  K n q u lr s f .

H i*  M ia ta k « .
Ilp—Sny. g il l ie ,  le i'»  get m arried  

and lake a long honeym iain .
She—llove you enough money? 
lie —No. but aren't you the girl that

was left all that cu*h?
She—No.
He—on, tuy goodneaf. I beg your 

pardon.

Out of lh« Frying Paw.
“ Dot-rn 1 ■•or r ' * r kel tired of hl» 

wife'» continued «ulklne»»?1'
“ I think not. He »ay» when »he» 

good natlired »be »Ing«

Alio a Riot of Color.
The) were watching u gnrgeosi

•unset.
“ Did you ever see «itch n w om ler

1 ful display of colorT' exclaimed th« 
imeile one.

“ Now here, except on « flapper»
. face," replied the other

Historic Gaa Plant
With the advent of artlflclnl gns 

Into New Orleans, Area In the historic 
natural gna plant flickered out after 
more than Itt yearn of continuous 
burning. Before the Civil war slaves 
tended the flres In the gas house and 
the old corporation carried on Its 
books the Item of ».'i3.tmil of “ live as
set»," or «laves. The massive orna
mental Iron gate, to discourage break« 
for liberty, «till awing» In place.

A tten d  the P arty
In Spite of Cold I

Don't despair »»me 'b'Y 2<W aodal 
calendar 1» full, and you awake with a 
miserable cold. Be rid of It by noon! 
You can, I f  you know the secret: 
Pape'» Cold Compound soon Kettle» any 
cold, yes, even one that bun reached 
deep In the throat or lung«.—Ady.

P ractica l Propoaition
Suitor—When I am away from 

Allrcn I plumb the uttermost depth» 
of d,-»pair.

Her Father—Huh! Get a more 
practical and profitable Job of plumb
ing and I II let you have her. Boston
Transcript.

Garfield Yea
Was Your

Grandmother’» Remedy
For every stomach 
and Intestinal III. 
This good old-fnah- 
loned herb home 
remedy for consti
pation. stomach Ills 
and other derange
ments of the aye-

tem so prevalent the»«- tiny» la In even 
greater favor as a family medicine 
than In your grandmother'» day.In the Year 2000.

Inhabitant of Mar» Who'S that lad) 
I re seen you with lately?

Earth Dweller—That's no Indy that'» 
rny nieclmnleal. electric driven j-on 
Ulna tlon hou«ekee|*r and playmate.
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