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ARRAYED FOR JUNE WEDDING; 
TROUSSEAU AFTERNOON FROCKS

IN T I I K  I umici iim I loti n f gtrlhood, 
Ihruu gh ollt Ila brlof, b rig h i ysar», 

ta g lie  p lctu roa  o f lirlilc* unii b rilla la  
fliial. Ih  ra a lo n a lly  In lliein , t a r l i  
a ialilm i a tta  in -rarlf (hu m n lv r  n i In 
la ra a l aa a b r ill ì i , bill llu -rs a ra  an 
Miauy lu la rvu la  am i ille tra rtlu n a  In 
Itila ru n ip la i ug«\ lim i avuti B rin ce  
l'h a r n iln g . b e fu re  blu a r tu a l a rr iv a i, 
• r r u p le a  nnly a aniull «puro un Ihii

M ii'b  la aspeeted of aflrrniMin 
frurka III Iba IriiuaM-nu II gota 
wltliiiut aaylng lim i Ibuy allunili Ita 
beautiful ami II la lini illttlrult lo filici 
lilenty nf Ibarin lim i All Itila requlre- 
meni, lini every brille ilealrea lim i 
bara allunili Ite uniiauiil, na well na 
Iter ni I fui. ulani mure ur leaa dlxnlflud 
ritti, iibut e all, aulletl tu ber |ieraeimllljr. 
Aflerunnii guwiia are Iba ubeerveil uf

P lcluraaqua B ridal C ertu n i»

•orlimi uf youth Then, almoel Ite 
fore abe knows II, ululili reuma lilla 
particular Jone ami itml» ninny a fulr 
girl (fu lly  a» many aa uaUalj fare lo 
fare w llb Imr wedding.

Meat Imimrtalil uf all la the mutter 
of tbe brille'» weilillng guati. Klir Ima 
a able rbelre uf tmuullful ami grarr- 
ful al) lea al Iter i|l»|M>aul all uf tbeni 
dignified She may la* alin|ile and In- 
genluu», aplemltd ur picturesque ami 
ber matita never bail better o|ipurtu 
Ritira te look like pie!urrà Wlmt a Itti 
aheer fabrlra, lovely colora, Hunting 
linea ami Hultertug ilra|ierlea 4 bevy 
of June brbleaumlila look moni like 
gè ruoti 1 tleil Huarera than anything elee 
Hut here rumen a little proeeaalon of 
••eliding guwna, fur the lii»tiertloii uf 
tbe brille, rueh rrented by a great 
aame In tbe world uf atyllata. 'l'ho 
•rat la a gewu nf while rrefie «»tin  
with lung iiiolded luellre. very lung. 
rloae-Attlng aleovea, rearblng to the 
knuckle« ; ruiiml nerk. aklrt widening 
tutu ripple« with a aeallopeil lietullne

all idoerver» and lf  lliey prove Iba 
envy of many. tbey bava pluyed tbelr 
pari |ierfertly.

IW In n lb g  a lili Infunimi «ftcroooh 
fnu-ka of taffetà ur goorgette Iti plaln 
ndurv and almple divorai Ioli», after- 
munì frurka progreaa Hong tbe patii 
uf more elaboratimi uni II tbe dlntter 
gown la reached. Il litri mie« «•niblna- 
iloti« of taffetà and lare, plaln geor- 
gotte and lare, Agii reti georgette or 
rhtffon over plaln allpa, and thè re- 
verae of Itila. Tbera are many pretty 
•ufi trifola fnu-ka In navy blue or 
blark wllb radiar« and alcove trlm 
mitiga uf eorti lare, and aometlmea 
bandlnga or orn i lare, that are dlg 
nlAml ami very n«eflit. Navy or blark 
In gmirgette. hrlghtoned wllb rolorcd 
em hrddery In «Itk, and poaed over a 
«tip tu inuti li thè entbroldery, or over 
«••lf rolor, afforda a rbolre nf many 
n>n«ervatlve gown» w hlrb Inny be 
vnrleil by allpa In dlfferent ro lor» woro 
under tbem. Si-ullopcd beni linea, tunle 
Aoum-ee reni ra«raillng draperlea. wltb

Bride '« Afterwoew Gow n.

and no veatlge of trimming. Hut the 
bark portion la longt boned Into a wldu 
train and over ull la a veil of tulle.

Fina lly  cornea In the laat word In 
Wedding gowna, for the bride whuae 
tnatc run« to tlm plrturoai|ue and 
whoao atyle will allow her to Indulge 
It. Th in  la the robe de-«tyle and an 
example of It la pictured here. It la 
to lie recommended fur the bride who 
will have only one attendant or none. 
Th in  la a very youthful mode and 
may be developed In georgette or In 
taffeta and lace.

Boutonnieres Adorn Frocka
French boutonnierea made of narrow 

ribbon In nmltl-rnlora are worn on 
Kitne uf 1 be new aprlng aulta 11ml 
(rockn. Kvery color In tbe rainbow 
ind colora the rainbow never atreanea 
ire combined to make theae frayed 
Mlged ribbon bouquets.

Scarfs Match Hat*

rlpplea, godela and plaila, help to vary 
them. I'lalii, light colora In georgette, 
made up with lare dyed to metrh, are 
very effect I ve. eapeclally In tbe tan 
and gray tones. Th e  proeesulon of 
lluwered chiffon« and eomhlnatlona of 
plain and Agured fabrics la eildleaa 
and lamia ua In the realm of lovely 
dinner gowna where we almll rente 
rcrima atiperh example« of embroidery 
u«ed a« the decorative feature. In 
lilla rlaaa nre short-sleeved model«.

JU L IA  RO TTO M LK Y .
( A  111«, w  «tern N »w ap«i>»r Union.I

Gloves for Tight Sleevea
Th e  extremely tight sleeve» In 

vogue have made the gloves with Har­
ing cuff« Inappropriate. Aa a result the 
glover« have developed a hand cover­
ing for afternoon wenr which has a 
gauntlet Indeed, hut one which turn* 
hack In the Antteat of fold» toward 
the Anger« an that II does not bulge 
over the sleeve.

Demonstration going Given In Sorting Egg«.

VALUE OF DIFFERENT METHODS IS SHOWN

irr»»« '«a  hr '»• r«it»a  e<«t«« D-e*rti»««t
•t « t r ie n n io »  i

In a study made by the fo ile d  
d ia l»«  fiepartmeut of Agriculture la 
co olieranno with the stale eitenalou 
•ervleea of Iowa, New Yurk, Colorado 
and California. Rome light la thrown 
on concrete problem« concerning 
which eifen«lnn leaders bave desired 
reliable Informallun.

Farm  Horn«« Raachad.
Probably one of Ihe m int Importuni 

: measure« of Che resulta of extemdon 
I leaching, which ha« been curried un 
j for len years under Hie Hmllh l>ever 
I art, I« tbe numlier of farm « und farm 

homes actually reached Th e  study 
■liow« Hint Hie hlghFat |iercentaKe 

j reached »> ■  #1 tier rent. In a county 
where nrgunlied eiten«lon work had 
tiecti under way twelve years. Tbe  
lowest percentage was AO, In a county 
having had extension agents lull «lx 
yeura. O f Ibe 3,054 farm « studied In

these four states 74 per rent had 
adopted practices taught by extension 
forces. A total of U.M33 adoptions of 
Improved practices were reported, an 
average of 3.4 practice« for each 
farm deAnlteiy reached.

Propaganda InAuance.
I'ropaganda method» InAuemed the 

adoption of Improved practice« on AM 
per cent of Hie farm«, object-lesson 
method» on 5M |>er cent, and |>er«onal 
service method« on iff tier rent. 
Forty nine per rent of Hie farm « re­
ported Indirect Influences.

Tb e  liii|>nrtnnre of Ihe Indirect 
spread of Influence o f exterulon was 
brought out by the fact that exten­
sion teachings were accepted by 34 
per cent of the farms where the njw-ra- 
tora were not members of the exten­
sion association, had never partici­
pated In an extension activity, and 
had never gotten in touch with rep- 
resenlallvea of llie extension service.

TO REMOVE SCALE  
FROM W ATER BACKS

Circulation and Heating of 
Water la Retarded.

i I p r » r « r » a  Ur IS »  U n it *«  H U M  D «p artm »n t 
nf A arlcattur* I

Hard water raunea a limy deposit or 
«rule on Hie Inside of water hack« and 
heating ro ll« . If allowed to accumu­
late. the scale retards Hie circulation 
and healing of the water, and, by 
closure of the bore, may prove danger- 
oua. Moreover, continued neglect 
makes It Increasingly difficult to re­
move the scale.

Th e  water hack or roll ahnuld he 
removed from Ihe Are hox, says the 
United Slate« Department of Agricul­
ture. At Ihe union or other Joints 
nearest (he Are box. disconnect all 
pipe« and unscrew them from the wa­
ter back. If there 1» a dam p which 
holds llie Are brick lining against the 
oven, loosen It and remove able and 

j  end lining« Lift out the water back 
and take It out no the ground. Soft 
scale or sludge may lie romnved by 
pounding llie water back with a mallet 
or bummer ami then flushing with a 

' strong Jet of water. A long gouge or 
chisel la used on those surface« that 
can he reached. Sometimes the water 
hark ta heated In a blacksmith'« forge 
and then pounded, hilt unless carefully 
done this treatment may break It. 
Some houaehohlera keep a «pare water 
bark for uae while the other Is being 
denned.

W ater« of varying chemical compo­
sition cause acale differing In compo­
sition and hardness. O rdinary lime­
stone (calcium carbonate) scale, If 
not of excessive thickness, may readily 
he removed with muriatic add. Oyp- 
tmm (calcium sulphate) acale la hard 
and realalant and with other constitu­
ent« In their more compact h«rm* la 
little affected by muriatic add. The  
water hack should he laid on the 
ground and Ailed with a strong solu­
tion of Hie add In water. Th e  strength 
of the solution should vary with the 
amount of de|>oalt. the ordinary m ix­
ture being one part of acid and flve 
to seven parts of water. If  the de­
posit la very thick, the add need« lit­
tle dilution. Commercial muriatic 
add In bottles containing six pound* 
(about two and one-half quart«) costa 
20 to 25 cent« a pound. Th e  bottle 
should he labeled "Muriatic acid— poi­
son"; and. like other chemical», 
should he kept where children ennnot 
Bid I t  Heating the water hack hastens 
the action of the add. At Hie end of 
nn hour or two, or »«Miner If Hie de­
posit Is dissolved, pour the solution 
from the water back and flush It thor­
oughly with hot water to remove the 
add. If  all the deposit has not been 
removed, repeat the operation, mak­
ing «lire that the acid la completely 
washed out before replacing the water 
hack.

Similar methods may he used with 
copper colls. Place the coll (o r heater) 
on two sticks over a large bowl. W ith 
the aid of a lend funnel pour the acid 
aolutlon down through the roll. Pip 
from Ihe howl and continue to circu­
late the solution through Ihe coll until 
the deposit 1» dissolved. Th e  coll 
should then% e thoroughly waahed out 
with hot water.

Tlie  hot-water flow pipe close to a 
water buck or coll frequently becomes 
thickly covered with acale. If  Ihe 
pipe la brass. It may be disconnected 
and treated with add and then waahed 
out with hot wnter. If  the pipe la 
gnlvanlted Iron and In had condition. 
It will probably he more satisfactory 
to replace It with new pipe.

Carrota May Be Served
With Other Vegetablea

Th e  carrots available In the winter f 
! months are the lurge, mature carrots ; 

that have been stored. While they . 
have a somewhat «trouper flu to r  than 
the tender new carrots of June and 
Ju ly, they can be prepared In many 
excellent dishes, and also aerw-d ruw 
occasionally In salads and In oilier 
way«.

Aa carrots are among the vegetables 
valued for their vllamines. It Is Im­
portant to cook them the shortest 
{HMudhle time, according to the United 
Stales I>C|,«rtmerit of Agriculture. One 
good way of doing this Is to slice 
them on a vegetable si leer, and then 
cook them In Just enough lightly 
salted hulling water to rover. In ten 
mlnutps or le n  they will be ready to 
eat. When drained, seasoned with but­
ter or cream, salt and |»ep|M-r. and 
served piping hot, they will ap|>eal to 
many who protest ordinarily that tbey 
"never eat carrot«.-

Cooked sliced carrota may. of 
course, lie added to soiqia or sfews and ; 
various dishes, or used In making 
souffle*, timbales, croquettes, patties, 
or fritter«. They may be fried with 
onions or apples or h*ith. or made Into 
a pie with aplce«.' following the usual 
recipe for pumpkin pie.

Hraled tnw carrots may be served 
In salads with other raw vegetable*. 
Combination* auch as raw carrot, cab- i 
hage, celery, tnrnlp. Breen pepper, and 
onion,. In almost any preferred pm - j 
portions, are recommended because of 
their high vltamlne content.

Little Oval Buga Under
a Living-Room Carpet

•*! have found tom# little oval, red- 
dlnh brown, hairy worms or bu>ni un- j 
der my living room car|H»t.** a woman i 
ask* the 1’nlted States Department ! 
of Agriculture. “ What nre they, and ! 
how shall I get rid of themY* These 1 
are probably the grub* or larvae of 
the carpet beetle, which feed on fab­
ric« of all aorta. You must pet rid 
of them or they will gei Into uphol­
stered furniture, wool, silk, fu r or 
feather articles, much as clothes 1 
mot ha do. Hive your rugs n thor- 1 
ottph cleaning, hentlng and Running, I 
and also any clothing In closets which ! 
you think may Im- susceptible. W rap j 
up articles that you are putting away j 
for Ihe season In tight packages with 
naphthalene flakes or parachloro- 
henrene cryatHls. which you can usu­
ally get at a drug store. Just as yon 
would to protect them from clotli«»s 
moths. F ill up cracks In your floor­
ing with putty or patente«) crack 
filler» before yon put the rugs hack. | 
or treat them with gasoline «ir kero- ! 
sene. Ih i not use these Inflammable 
liquids when there Is a lamp or Are 
In Ihe room, and Tentllate th « room 
after using them.

Acid-Flavored Gravy
A gravy flavored and m ad« add 

with currant Jelly la often aerved with 
roaat lamh or mutton. T o  each cupful | 
of brown gravy made from the fat of 
Ihe roast meat, add a glass or less of 
rnrrant Jelly. Th e  addition of currant 
Jelly la especially anltahle when cold 
mutton la to he warmed up In gravy.

Milk in Refrigerator
In the ordinary refrigerator, unless 

the milk container I» In actual con­
tact with the Ice, the milk will be 
colder at Ihe bottom of Ihe refrigera 
tor than In the Ice compartment, for 
cold air settles rapidly. Th e  refrig­
erator should he kept clean and sweet 
at all tlmea.

AROUND THE HOUSE

Make huhhy's old shirts Into aprons, 
and the cuffs Into handy pan holders. 

»  * »
The school lundi Is one nf the 

child's regular meals, and It deserves 
considération aa auch.

a a *

Th e  potted plants In your window ] 
will grow better If you pour a little j 
cold tea Into the flower pots once In a j 
while.

«  «  *
Make a paste of vinegar and salt, 

rub the discolorations on the teacups 
with It, and see how quickly they dis­
appear !

a a «
A plaid wool acarf for the younger 

schoolgirl la matched by the hat, which 
kaa a felt hrlm and a sectional top 
guide of the material.

Metal Moire
Rome exclusive shops lay empitasi* 

upon metal moire for evening wrap«.

•Vhtte shoe« that are stained ran 
be given a temporary cleaning with 
magnesia, which will do until there 
la time to whiten them.

T o  keep linens from turning yellow, 
paint the Inside of bureau and aide- 
hoard drawers and the Inside of the 
linen cloaet wltb blue euuraeL

1
TflE 

KITCHEN
C AB IN ETU J

Ik .  I l ia ,  W m i i i i  N » s » r « | h s  Uste* I

A  w l4 » »p r»* 4 ln * . b o p -fa l glaposl 
• Ion la f o u r  o n ly  tru a  u m k r a ll»  U  
tbla vats u f tssra

Du th* work you havs to do 
W ltb R iiurp"»* strong and Iras,

Every  day

G O O D  T H I N G «  T O  E A T

Th e  almpleat foods well rooked and | 
aerved are the most satisfying to tlia 

m rjorfly of people for 
every day

Claridga Baaf Heart.—  
Wash and remove the 
arteries from tbe heart, 
wipe dry and Dll with a 
good stuffing, tie up se­
curely and roast In a 
moderate oven for three 
boors. It e m o ve t b e  
strings before serving, 
and also pour a hot 

gravy around tbe heart.
Ktufflng: chuff ooe ounce of suet

flue, add two rnpfula of brerd crumbs, 
one chopped onion, season with pars­
ley. thyme, pepper, salt, and a grat­
ing of nutmeg Mix well and add one 
beaten egg to bind It.

gpring Salad.— Orate or put through 
the fine knife of the food chopper 
enough carrota to make a cupful, add 
a little minced celery, a aersonlng of 
onion and enough good aalad dressing 
to season well. Serve on lettuce, 
doited with spoonfuls of tbe dressing.

Ithuharb and ratal 11a make a good 
eombinalloo for a pie 

Plain Custard Pie.— It would seem 
that r«iy cook might make a most 
acceptable custard pie, but the proof 
of the pudding being In Hie eating, we 
know they can't. Line a pie tin with 
a good rich crust having the rim stand j 
up well above the edge nf the Hn. 
F ill with a custard mixture, using for 
an ordinary pie two egg», one-third 
of a cupful of sugar, a pinch of salt, 1 
ro d  two cupfuls of milk, adding a gen- j 
erous grating of nutmeg or cinnamon 
If preferred. Set Into a hot oven to , 
hake the crust quickly— thta avoids 
soaking It— then lower the heat to 
buke the custard, aa that should not 
be rooked at a high temperature. Ton 
hot an oven will make tbe custard ' 
whey, and become coarse grrlned. A | 
perfect |ne should be well baked on 
the bottom and have a Ailing of rich, 
creamy consistency. A  custard la 
well linked when a knife thrust Into 
the center cornea out clean.

Tapioca well rooked and mixed 
with any hits of canned or fresh fruit, 
topped with whipped cream, makes a 
most delightful dessert.

Dumplings.— Delicious fluffy dump­
lings may be prepared as follows; 
Take one beaten egg. one cupful of 
buttermilk, two teaspoon fill a nf bak­
ing powder, one-half teaspoonful of 
sa lt; sift In flour enough to make a 
drop batter. Drop from a teaspoon 
Into a kettle of hot meat with plenty 
of bones to hold up the dumplings, 
cover tightly and cook eight minutes. 
Do not uncover during the cooking.

Everyday Good Things.
If  one desires e large quantity of 

sandwich tilling for company, the fol­
lowing recipe will 
be a good one to 
follow. For small 
amounts It may be 
divided.

Cheeaa Sandwich 
Filling. —  Mix to­

gether one cupful 
of s o u r  cream 
three eggs. one 

tables|KKinful each of butter and su­
gar, a few grains of cayenne, one tea 
spoonful of mustard, and one tee- 
spoonful of salt. Heat all together un 
til the egg« are broken, set over hot 
water and stir until It begin* to thick­
en. then add three tablespoonfuls of 
vinegar (h o t) to tbe cream mixture. 
Cook until It coats the spoon, add one 
and one-half pounda of finely cut 
cheese. two green peppers put through 
the meat chopper and two red peppers 
riso chopped. Add the pepper* after 
the mixture la slightly cool. Uae on 
slices of buttered bread. The  cheese 
and peppers may be used, adding 
enough dressing to make the right con­
sistency ; In this way the amount may 
be varied to suit the need.

Carrot, Pineapple and Nut Salad.—
l ’ut a carrot or two through the 
meat chopper; to one cupful of the 
carrot r«hl a slice of Anely minced 
pineapple and a tahlespoonful of 
chopped nuts. Mix with a go«*) aalad 
dressing and serve on lettuce.

C u rry  of Mutton.— F ry  one large
onion, chopped fine. In two tnble- 
spoonfuls of batter. Mix one table- 
s|>ooiiful of curry powder, one tea- 
spoonful of salt, one tahlespoonful of 
flour, and stir into the onion and but­
ter. Pour over »lowly one and one- 
half cupfuls of stock. Cut two pounds 
of lean mutton Into small pieces cod 
brown them In bot f a t ; add them to 
the sauce and simmer until tender. 
Place the meat on a hot dish and ar­
range a border of bot cooked rice
around It.

L ive r Patties.— Scald a pound of 
liver and grind It with one-fourth of o 
pound of bacon and an onion through 
the meat chopper. Season well, form 
into small cakes and cook In a little 
bot bacon fat. browning on both sides.

Medley Sandwich.— Ta k e  two-thirds 
of a cupful of minced chicken, one- 
third of a cupful of minced ham and 
tongue; add cayenne and enough may­
onnaise to make a smooth mixture to 
apreevl and spread on buttered brown 
and white bread made Into ribbon 
sandwiches.

"Jehu”  Long Famed
Jehn aa a colloquial name for a 

coachman, or for one who drives reck- j 
leasly, la derived from a biblical \ 
source ( I I  Kings D :2 0 ): "Th e  driving 
Is like the driving of Jehu, the son I 
of Mltnahl, for be driveth furiously." \

Scriptural Liquora
Th e  words of the Scriptures, trans­

lated. which apply to wine or liquors 
•re yayln, fresh Juice; urosh. not fully 
aged but Intoxicating; shekhar. strong 
drink.

Pag» Seven

A  SK your local dealer to rec- 
ommend a practical dec­

orator. If you are unable to 
•ecure ooe you can do the work 
yourself, tinting and stenciling 
your walla to give beautiful result*.

Alahastine
Instead o f KaLominc or Wall Paper

Alabasrine from your local dealer, white and a variety of tint*,
dy to mix with cold water and apply with a ttutxbla brush.

Each package has the cross and circla printed in red. By inter­
mixing AJaLostine tint» you can accurately match draperici and 
rug* and obtain individual treatment of each room.

ALABASTINE COMPANY
W7C««*Me»Aw. r — ‘ » ■ * - - »

t V rke f t  apacta/ wggcjHofw end 
later* calar raatllRaHasc

WZ-li x r i i l M

A Frequent Caller
“It's stilly to say opportunity 

knocks only once.“
“ W h y r
“ No leas than eight men have been 

here today trying to let me In nn the 
opportunity of a lifetime.“ — Detroit 
Free Press.

Cuticura for Sore Hands.
Sunk hand* on retiring In the bot suds 
of Cuticura Soap, dry and ruh in Cu- 
tlcora Ointment. It' .nove surplus 
Ointment with tissue paper. Th is  Is 
only one of the things Cuticura will do 
If Soap, Ointment and Talcum  are used 
for all toilet purposea.— Advertisement.

Hard to Be Footloote
“So yon are going to Brur.ll next 

week. It must be very hard for you 
to leave the dear homeland and all 
the tender association» it hits for 
yo u !"

"Oh. that doesn't trouble me— bnt 
I ’m awfully sorry I have to break off 
the serial now running In our daily 
paper!"— Fliegende Blaetter, Munich.

Sor* »yea. b lood -»h o t  r y «  w a t«ry  « y n ,  
•tirkjr eye*, all h ea led 'p rom p tly  w ith nkchtly 
app lication « o f  R om an By«? Balsam . Adv.

W hy Is It that when we are Informed 
of how “others see us," It la frequent­
ly unpleasant?

Make yourself a sheep and you will 
be eaten.

FOUND
That Ifanaah'fl T ablet* w ill rjut< kly r .lU e e ta -  

! dig*«» w>n dyapepota etch, »our or *a ««y  et*m>
I acbe T o prove H. 1*11 i»«nd a trial pk* fr»w.
1 D on 't la ffr r  any longer W rite for a pkg. 

today V J . Hannah. H oi 117} Tun.*. Arts.
Perde id H «m m er Mu*ie. Pedagne y , rfèght
kinging. Mueleianahip T each er» Wtd. £ftm 
Bilia Per fluid 1S1 Madieon A re.. N. T. CMy.
M  l » 1 N  « . R % h v .  - t r i »  1*1 K 1 I  I  P R O ' I

{ grow er. G uaranteed a boo lately free from  
I Johaaon gram  «•wd* Let*» than IP poaml*.

H e  per pound, Ik to 1% pound*. 12« per
pou n d , 31 to i»y pound*. Ike per poun d; lkk 
to 4kk pound*. *c per pound. C harge# pre- 

! paid. John Nilberaiack. R Z. Orlanti. Cailf.
u H N K I i  l l U I N f .  (.(M )D  K A K k  F O R  M L B

1 reasonable price, w rite J. Terhurg. 4 t i  God* 
I chau* Building. N ew Orleana, La.

Self-Service Now
Joe— Find any difference In mar­

ried life?
Moé— Sare. I used to get my meals 

In a restaurant. Now 1 get them at 
home— myself.— All*ton Recorder.

! A LLEN ’S FOOT-EASE
S to p s  the  p a i»  ot C e rn e . 

B a a  lo n e  a n d  C e lle s  ra .

RE M E M B E R , flies are more than troublesome.
They com e from  filth to  food . Get rid o f them 

with Flit.
Flit spray clears your home in a few minutes o f dis­
ease-bearing flies and mosquitoes. It is clean, safe 
and easy to  use.

K ills  A ll H ou seh old  In sects
f lit  spray also destroys bed bugs, roaches and ants. It searches 
out the cracks and crevices where they hide and breed, ard 
destroys insects and their eggs. Spray Flit on your garments. 
Flit kills moths and their larvae which eat holea. Extensive 
tests showed that Flit apray did not stain the moet delicate 
fabrics.
F it  is the result o f exhaustive research by expert entomol­
ogists and chemists. It is harmless to mankind. F it  has 
replaced the old methods because it kills all the insects— and 
does it quickly.
Get a Flit can and sprayer today. For sale everywhere.

ST A N D A R D  O IL C O . (N E W  JERSEY)

D E S T R O Y S
Flies M osquitoes M oths 
Ants Bed Bugs Roaches - I T S  rvOm r ens  w ith  Ih n

black b a n * "

A  young doctor can often make up We all think If people can be af- 
In symputhy what he lacks in expert- fluent enough, happiness will And a 
ence. way.

Never tell people they are growing Some men can’t even hope to have 
old. They know It and regret It. brain fever.

Children

M O TH ER:- F le tcher ’s
Castoria is especially prepared 
to relieve Infants in arms and 
Children all ages o f  Constipa­
tion, Flatulency, W ind Colic 
and Diarrhea; allaying Feverishness arising therefrom, and, by 
regulating the Stomach and Bowels, aids the assimilation of 
Food; giving healthy and natural sleep.

T o  avoid imitations, always look for the signature of
Absolutely H a rm le jj-^ Jo  ̂ g ia te j. Physicians everywhcia recommend |L


