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Pat« Seven

IÍVY FROCKS FOR MIDSUMMER;
" SUPERB EVENING COSTUMES

HOT PACK CANNING 
REDUCES SPOILAGE

W IIK N  summer comes ami lliara 
la an niui'li to enjoy If olia la 

rool enough Ilia U|> ilnla woman 
Inalala uu being comfortable. Tha  
ahupa ara full uf pretly I'lnlliaa fur 
hoi weather inaila uf Ilia Ughi**! uf 
practical falirlra ami lliara ara «raya 
ami inaatia fur providing a ll l l la  a ltra  
«ra n n ih whan II la iieeded Kran 
houaa Ureases ara gay ami a iry— Ilia

rlra, hla alilllly la put lo Ilia laaf. 
lia  muât i'uiillna hlinaalf lu alinplo de­
sign» or lu Ingenious unaa limi arara 
allupla; fur nu una know« hallar Ilian 
ha thaï lo alluni Ilia Illy ami In paini
Ilia ruar la filial lu ......I atyla. Al
tha aaina lima ha uniat niaha hla rraa 
• luna InlaraatlnK hla simplicity raual 
Im original and Ihara la whara lha 
laal romea In Valval haa luada He

T w a  af lha Papular Styl*«.

rhaiuhraya aml glngham* comhlned 
« l l h  organdí* aml w nrrn  In lu rrly  
color*. . Th*«# ara uaually una plec# 
alTalr* deslgned fur aa*y tuhhlng.

I>ay draaa«-* ara ahuwn In un* and 
In Iw u pirra mmlaa and In many dlf 
faranl kIluta of innlarlal. W hlte crepe 
da rhlna ur radium allk frork«. alml 
lar tu thuaa plrturad liara, ara aa pr»c. 
•Iral aa m iln n  aml even mular. \u lh  
Ing laundrm  hallar rolka-dollad allka 
Itt «h i la  « l i l i  dula In rrd. Iilua. greco 
ur yrlluw, ara romhlued « l l h  plaln 
«h i la  allka In una piara frnrka and In 
dallghlflll Juitl|>ar draaaa* OI liar 
pelntrd allka ara uaed « l lh  plaln allka, 
aa In a Jumper draaa « l i l i  plaln «h ita  
•klrl havlng goda!a of atrlpad allk

Gow a af Georgette W ith  Capa of Chiffon Valval.

and Jumpar of atrlpad allk flnlahad 
with rollar, cuff« ur olliar lourhaa In 
tha whlla allk.

Naxt nflar lliaae roul light allk fab- 
rtre runia tha naw and prally m l tun 
and rayon inlxtura* In attrartlva rruaa- 
har anil atrlpad pnttrrna and In mix- 
turaa of a m lu r and whlta wovan to­
gether. A degree heavier ure the 
lightweight mixture* uf wool and 
raynn In plain pattern* In whlrh the 
rolnr* have a «livery ahaeu nr In fanry 
weave* ahowlng two rolnr*. Thane 
material* are vary aoft and are un- 
niuaaahle. Th e y  are ahown In entire 
Jumpar draaaa* or In jumpar* with 
allk aklrta to match In color and In 
one-place frnrka. They are In the 
clean of «port* dreaaaa but are worn 
everywhere.

Whenever the creator of naw 
atylea la dealing with gorgaoua fab-

Seaton o f Polk* Dota
Woman who can spot a fnahlon un­

erringly declare that thla I* to he a 
great aaaaon for polka dot*. They 
will lie worn probably on everything 
from bathing atilt* and bench pa- 
Jntnna to formal afternoon dreaaaa.

Accotaoriet That Match
It la Intereating to note the promi­

nent place nlotled to acceaaorlea, with 
hat, bag, kerchief and umbrella or 
paraanl mulching.

hut the cape compel* attention for 
Ita originality. A circular place of 
chlfTnn velvet la bordered by a gradu­
ated flnuuce of the name velvet In an­
other color— or two lone* of the name 
color might be naed. Th e  flounce I* 
aet on with lace needlework. One 
con Imagine thla wrap In deep and 
rich tone* of red, green or blue or In 
golden brown and darker lonea. mak­
ing a background for the brilliant 
dree* worn with It.

Velvet la here In dark and In light 
mlnra. In hlark and In neutral ahadea, 
Juat whnt will ha done with It re­
main* to he aeen when the fnll mode* 
begin to make tlielr appenrance. Hut 
the trend of fnahlon I* toward digni­
fied atylea, w hlrh  la a good omen for 
rich fabric*, and among theae vel­
vet aland* at the head.

J U L IA  B O T T O M L K Y .
<®. t a i l .  W v a U rn  N vw > p a p «r U n io n .)

Scarf and Hat to Match
Th e  amnll hat of felt or belting rib­

bon la inntched hy a narrow acarf of 
crepe de chine lined with a mntraat- 
Ing m lor. Th e  acarf* are worn Ilk* 
an old-faahloned «lock.

Large Hat* Are Smart
Th e  new large beta Introduced for 

atimmer wear are dlatlnctly ainnrt. 
They are alinple In line and cleverly- 
trimmed with ribbon or a «Ingle orna­
ment adroitly placed.

•tatrly entry In the mode* and tha 
eye« of great dvalguara ara fixed
upon It.

Itere I* an evening mainine In whlrh 
a apnngled gown of georgette I* en 
«eloprd by a rap* mad* of rhlffuo 
velvet In two mlor*. Th e  gown aeema 
to Im- aa alinple aa pnaalhl*. yet It la 
adroitly flared In the aklrt, which rip- 
plea about the figure. Th a  apnngled 
floral pattern that make* If brilliant, 
extend* tipwnrd on the right aide from 
the aklrt tu the ahouldvr. A huge vel­
vet flower la poaed below the waist- 
Hue and complete* a perfect plec* of 

! work.
Th la  aparkllng dreaa dlarluaed by 

the open cupe la all that It aliunld twv

Method Found to Bo Quick 
and  Easy to O perate.

IPraear** *r '»>• llan*a *•«■•* lM *artai»*i 
of Afrivttllvr* »

Hot pack canning la the feature uf 
a bulletin by fir. larulae Nlanley Juat 
laaued by the t'nlted Hlatea Impart 
ment uf Agriculture telling how to 
rau fruit* and vegetable* In the home 
The hot pack la a quick and ee*y 
method which rn in Id lie« all the good 
IMilnla uf the other popular method* 
and haa eume additional advantage* of 
Ita own.

Itrlefly, the hot pack method la to 
waali and otherwlae prepare the vege­
table or fruit for canning, rook It for 
ten or fifteen minute* In water or 
alrup In a kettle, park It boiling hot 
Into the glaaa Jura or tin cana, and 
proceaa In the waler bath or preaaure 
runner according to the time and 
t*m|>eratur* recommended. Thla  abort 
precooking of the fruit or vegetable 
will* and altrlnka It ao that It can 
h* packed more really. H drive* 
out the air and make« rxhauallng 
onnereaaary. Moot Important of all. 
the food packed hulling hot Into the 
Jara or cana and pnt at once Into 
the hot ranner rearhea the tempera 
lure required for prm-eaelng far Boon- 
er than If It were parked cold, and 
makea poaathle ahortrr pro«-rating 
period* Moreover, heat penetrate* 
more uniformly during canning and 
the food In the renter of the Jar la 
more likely to be properly proreaaed 
Ttila cut* down the chance* of a poll- 
age. for If la prvqter proreaalng mure 

j  than all rlar that determine* whether 
canned food* keep or a p o ll

Th e  direction« given throughout the 
! bulletin are com-ta*. Wherever poa- 

alhle the artentlflr reaaona beKInd 
them are Mated ao that the home 
maker will underefand why abe muat 
follow direction* If ahe want* to put 
up food« that will keep Typ e « of 
water bath ranner* for nae with fruit« 
and tomatoea and preaaure ranner* 
for nae with all other vegetable* are 
d worthed and llluatrated A «erica 
of picture* and brief atatementa give 
• he atepa In canning In glaaa Jara 
and ttn cana. Direction* and time­
table* for handling the varloua fruit« 
and vegetable« from apple* to atraw- 
lM>rrlea and from aaparagua to aweet 
potato*« are Included Hequeata 
ahould he made to the t'nlted Htatea 
Department of Agriculture. Washing- 
ton. D. C .  for Farm er«' Bulletin 1471- 
F. "t'annlng Fruit* and Vegetable* at 
Home "

Egg Dreeeing U ted  in
P lace  of O il in S a lad a

Hot alaw with egg dreaelng la par 
tlcularly acceptable to thoae who do 
not like Hie flavor « f  oil In aalada 
The  Ingredient* yod will nee.) ate 
3 egga, 4 tahleapoonful* water «ir cei­
ba ge «lock, H tableapoonfula vinegar, 
or to taala ; 3 teblecpuonfal« ahredded 
green pepper or 1 teeapoonful onion 
Juice, or H  leaapoouful celery «red. 
1 leaapoouful aalt, a few ape- ka of 
dry mualard, Vfc a medium head of 
cabbage— about 1 quart ; a tableapoon 
ful augar

Wired the raw cabbage finely lleaf 
the egga well, add Hie «all, augar. 
muatard. and water or atork ; rook In 
the double holler until It roela the 
edge of the apoon. thickening like a 
aoft ruatard. Then add the vinegar, 
and pour It over the cabbage while It 
la «till very hot. Let It «tend a few 
momenta to blend tha flavor of the 
dreaalng with that of the cabbage. 
Tb la  may Im- nerved cold aa well aa 
hot. Tha United Wate« Department 
of Agricultura alata« that the egg 
yolka uaed In thla dreaalng contribute 
Iron, fat. and other valuable ronatltu 
ente to the diet, and that the raw 
rabbatte It «elf le one of the beat fooda 
we have a* a aonrr* of vitamine«, ao 
let the family enjoy thla good alaw 
frequently.

Color F aet net» Depend» 
on C hem ical Competition

It la a common fallacy that green, 
lavender, or «out« other color la lea* 
faat than blue or pink. Faatneaa de 
pend* on the chemical compoaltlon of 
tb« dye uaed, not on the color, atatea 
the United Htatea Department of A gri­
culture DyeatufTa are grouped Into 
varloua rlaaaea according to their com 
poaltlon. and the dy** In aouie rlaaaea 
are mure faat than thoae In other*. 
Thus. a green, blue, or any other 
fabric may have received Ita color 
from any one of a number of differ­
ent dyeatuffa varying widely In per­
manency. Without knowing Juat what 
kind of a dye waa uaed—  and It la 
practically Impoaalbl* for the con- 
aurner to tell thla— the faatne«« of 
color In two fabric* cannot be pre­
dicted A dye that la one of the poor- 
eet of Ita claaa may have been uaed 
on one of the fabric«, while the other 
may have been dyed wltb one of the 
beat.

To Wash Berrín
Not every one know* how to waah 

atrawl-errlea H ull a few herriea at 
, a time, drop them In a bowl of clean,
; cold water, and lake them out Im­

mediately. I'ut them to drain dry In a 
colander Th e  aand «Ink* to the bot­
tom of the bowl and the Juice doe* 
not have a change to run. Continue 
hulling and waahlng a few herriea at 

I a time If you turn a whole quart of 
1 herriea Into a howl at once, aotne will 

be watery and taateleaa before alt are 
: taken out. If  you put them In a col­

ander and run water on them the 
aand from thoae above geta on thoae 

' beneath.

Hen Beat» Doctor a» a
M ixer of Spring Tonic

Kgg yolk head* the Hat of Iron-rich 
fooda and la one of the beat poaalble 
mean* of aupplylng the body with thla 
valuable mineral, aaya the United 
Htatea Impertinent of Agriculture. It 
contain* phosphorus and calcium, too, 
element« needed to build bone*, teeth, 
and other tissues. Th e  white of egga 
com* very near to being pure protein, 
which la one of the chief aul-atancea 
of our bodlea. Kgg* are alao rich 
aourcea of vltamlnea, thoae A It C a  of 
the diet needed to promote health and 
proper development. Taken all and 
all, then, the hen beat* the doctor aa 
a mixer of aprlng tonic, fur ahe com­
bine* mineral* with other valuable 
fooda In a form that the body find* 
particularly uaeful.

WASHING SW EATERS AND OTHER WOOLENS

CThe Kitchen 
Cabinet

Measuring a Sweater After Waahlng.

« Prepared b r t h .  I 'n l le l  R o it a  P .p e r t m .n t  
of Aerteultttro. >

Woolen «westers. acarf*, and other 
knitted and crocheted article* often 
loae tlielr ahap* when waahed, unleea 
apechil precaution« are taken. Before 
waahlng a aweater, you ahould mcaa- 
ure It carefully both lengthwlae and 
cmaowtao, and measure the length of 
the sleeve*. When you are ready to 
dry It,, spread It on n table covered 
with several thicknesses of clean soft 
material and shape It according to 
the dimension« taken before It waa 
wet. Bln It In place If necesaary.

Uae Lukewarm Suds.
Use lukewarm auda, about 110 de­

gree« Fahrenheit, for waahlng sweat­
er* or any woolen material, and water 
of the aame temperature for rinsing, 
say the textile specialist« of the U n it­
ed State« Department of Agriculture. 
Never hull any kind of woolena. and 
If you soak them, let It be for a very 
abort time. If at all. Neutral snaps 
are beat Never nae strong washing 
powder, or water that has been soft- 
cued hy strong alkaline compound*. 
Borax and ammonia solutions are the 
aafest assisting ngents If the water 
la hard. -Use soap In the form of a

solution or Jelly. Do not rub cake 
soap directly on tbe sweater. Have 
an abundance of auda, and u«e more 
water In proportion to the bulk of the 
aweater than you would for a garment
not made of wool.

*
Don’t Rub Sweater.

Squeexe and work the swegter la 
the suds without rubbing It. Press out 
the excess water and waah the sweat­
er In a second suds of the same tem­
perature. Hand washing Is considered 
less likely than machine washing to 
shrink a aweater or make It lose Ita 
soft need. Squeexe the lust auda from 
the sweater and rinse It frea from 
soap In several changes of lukewarm 
water. W ring It thrrtugh a loosely set 
wringer, taking care not to stretch It.

Spread It. back down, on a covered 
table In a warm place, but not near 
a Are or In the direct sunlight. In 
winter, never allow a aweater to 
freexe. D ry  It Indoors. Shape It ac­
cording to the original measurements, 
as described before T u rn  It occasion­
ally after It Is almost dry A child’s 
sweater may be dried on a form. Keep 
a aweater In a drawer or on a well- 
shaped hanger, never on a hook.

HOUSEHOLD NOTES

Hunday can be a real day of rest 
for mother If  ahe plana meals that 
can be cooked ahead of time.

• • •
Though surroundings may not affect 

digestion, an attractively aet tablo 
does stimulate the appetite.

• • • •

If  the kitchen needs to be done 
over, consider washable paint for the 
walls.

A  clove or two gives a «ploy flavor 
to tomato sauce.

• • •
A rid  food«, auch as tomatoea or 

rhubarb, rooked In discolored alu­
minum pots and pans will brighten the 
utensils while the dinner Is being 
cooked.

• • •
Butter cake* should not be beaten 

much. After all the Ingredients are 
In. one minute's beating |s enough, 
as every sddltlonal minute makes the 
cake tougher and dryer.

t€X 191«. Wa*t«ra Sf.»*#**«r t it** )
"Hy day Its vole* 1* low *ad still—
A rkaranlas. danelsg llttl« rill.
Hut whsn ill« .l l.n t  iflabt Is l>*r«
Its voice I* ksard so-food and r| .«r  
And v*t *o *w ««t It *ft«n «««ms.
A* though th« brook brought 

pl.a.aat dru m *  '

GOOD M IL K  A N D  C R K A M  D lffH C t

A tableai—onful or two of sour 
cream will add a flavor to a naiad 

dressing which will take

Sit out of the ordinary 
claaa of dressing*.

Cabbage shredded very
flue . and dreamed with
sour or aweet cream,
sugar, a dash of vinegar 
If the cream Is aweet. 
Is another moot tasty 
dish well liked by many 

wen who refuse saldils otherwlae A
half cupful more or lees of *our
cream added to a cake mixture give* 
a most delightful flavor and textare 
and the rake w ill not dry out *v  
quickly aa the ordinary cake mixture 
will. Th e  custom of making frozen 
dishes, using aotir milk or buttermilk 
with fruit "Juice*. Is one to be com­
mended. Th e  mixture Is lea« rich than 
rreams and more cooling for hot 
sea I her dessert*.

Raspberry Sherbet.— Take one cup­
ful of sugar, and one cupful of rasp­
berry Juice, a tahleapoonful or two of 
lemon Juice and three cupfuls of but­
termilk. Freeze aa usual. Fruits, 
mashed and put through a sieve such 
as fresh peaches, apricots, adding 
lemon Juice, sugar and buttermilk or 
plain sour milk In proportion, makea a 
variety from which to choose In frozen 
fruit dishes.

Grap* Bavarian.— Mix one and one- 
half table«|MM>nfuls of gelatin wltb 
two tahlespoonfuls of water and one- 
half cupful of grape Juice. Dissolve 
one-half cupful of sugar In one cupful 
of boiling water, pour Into the gelatin 
mixture. Add three tablespoonfuls of 
Itgnon Juice, cool and when slightly 
thickened, fold In one cupful of sour 
cream whipped. Ret away to mold.

Cornmaal Cooked In Milk.—  Scald 
four cupfuls of milk and add grad­
ually three-fourth* of a cupful of 
commeal. one and one-half teaspooo- 
fula of salt, stirring until well mixed. 
Cover and cook In a double boiler for 
two hours. Serve as '* dessert with 
cream or with milk as a full meal.

Crated horseradish mixed with 
whlp|ied cream, salt, sugar and a few 
dashes of cayenne Is a good sauce to 
serve with fish.

Popular Foods.
Now Is the time for all good house­

keeper* to serve the wild mushroom.
It will be found in woods 
and pastures and when
— T v e - l \v i ll i-r .- im  o il

¡jSJr* toast makes a dish of
fare flavor. B r o i l e d

J L j  mushroom* are delicious. 
Blace tbe caps on a but- 

t w / g i " — * tered broiler and cook
AJsU“  * well on the top. turn and 

cook on tbe other aide; 
In each cap place a lump of batter and 
serve on toast, or as a garnish for 
broiled steak.

Deviled Mushrooms.— Mix a tea­
spoonful of mustard, a dash of cay­
enne, a teaspoonful of Worcestershire 
sauce and half a teaspoonful of pap­
rika. cover broiled mushrooms with 
this mixture and serve on hot buttered 
toast

Grap* Mold.— Take four tablespoon­
ful* of granulated gelatin, softeu with 
two tahlespoonfuls of cold water, then 
add the Juice and grated rind of a 
lemon, two and one-half cupfuls of 
g*u|>e juice and one-half cupful of 
sugar. Stir until well dissolved and 
the gelatin ha* begun to thicken, then 
add one-half pound of grapes seeded 
and skins removed. Four into a wet 
mold and set away on Ice to harden.

Data, Nut and Plnsappl* Salad.—  
Chop a cupful of dates and three 
good-aixxfd apples, add a cupful of 
chopped celery and a cupful of broken 
nut meats, one-half pound of seeded 
and skinned grajie*. Mix all together 
and heap on a slice of pineapple which 
has been marinated In French dress­
ing. Serve with mayonnaise dressing. 
Marshmallows may be used In place 
of nuts If cut fine.

Psach d' Arm our.— F ill tall glasses 
with peach Ice cream nnd sufficient 
raspberry Juice to run down througn 
tbe glasses and color the cream. On 
top place a spoonful of plain vanilla 
Ice cream and garnish with a fresh 
rnspberry or two.

Dat* Custard PI«.— Cook one-third of 
a pound of dates we« lied and stoned 
with two cupfuls of milk In a double 
boiler. Rub through a sieve, add two 
beaten eggs, salt and auger to taste 
with i> grating of nutmeg or a hit o* 
cinnamon. Bake in one crust and 
cover with a meringue in which a few 
marshmallows are placed. Brown 
lightly.

Prune W hip ParfalL— Mash after 
stoning one^half cupful of stewed 
prunes, add one-half cupful of stewed 
raisins, a pinch of salt, eight marsh­
mallows cut up In half a cupful of 
cream and steamed until soft, then 
beaten smooth. Into the marshmallow 
mixture whip the other Ingredients. 
Set on Ice to chill. Serve with chopped 
nuts.

When Stirring food In a small dish 
on the stove steady It by using a 
clothespin.

Columbus’ Name fo r  Cuba
Columhua In 1492 gave the name of 

Junnp to .the Island of Cuba In'honor 
of Juan, the son of Ferdinand and Isa­
bella. sovereigns of Spain. At the 
king's -request It was later changed 
to Fqrnandina.

• i***«.«*. 09.90

A  /pray a. day -  Keep/ -rkeetf away

DO N ’T  let m osquito« ruin your Hummer. Keep 
your bed rooms free from all insect*. Spray Flit.

Flit spray clean your home in a few minutes of die- 
eaae-bearing flies and moaquitoes. It  iff dean, safe 
and easy to uae.

Kills AO Household Insects
F lit spray also dmtroye bad bugs, ro a ch « and ants. It  searrhas 
out tbe cracks and crevice* where they hid* and breed, and 
deotroys insects and their egg*. Spray F lit on your garment*. 
F lit kills moths and their larva« which eat hot**. Extensive 
teats showed that F lit spray did not stain the most delicate 
fabrics.

F lit is tha result of exhaustive research by expert entomol­
ogists and chemists. I t  is harmless to mankind. F lit  has 
replaced the old methods because it kills oil the insects— and 
does it quickly.

Get a FU t can and sprayer today. Fo r sals every where.

STANDARD OIL CO. (NEW JERSEY)

D E S T R O Y S
Flies Mosquitoes M oths 
A n ts Bed Bugs Roaches mT h a  f o llo w  can w ith  Ihm

Gland E xtract to
H eal Broken Bone»

It Is poasible that, as the result of 
recent experiments in Japan, tbe 
breaking of a limb, or even a hip. may 
*oog be looked upon wit beat alarm.

Healing broken bones may be has­
tened and the fractured bones of even 
old people will knit together tf the 
patient Is treated with a certain gland­
ular extract. Next to the thyroid 
gland In the neck are four tiny 
glands known ** “parathyroid glamla." 
It Is claimed that when an extract 
from tbeae is swallowed or Injected 
tbe percentage of calcium and phos- 

| phate in tbe blood serum is caused to 
rise.

These chemicals are both essential 
' In bone building, and one reason why 

hones are slot- to heal la because it 
takes a long time to .extract enough 
of these substances from the blood.

Doctor Owaga. a Japanese surgeon, 
haa been experimenting with para- 

1 thyroid extract, wltb results that see in 
lo Indicate success.

Somewhat O ff the Route
A Kansas C ity  woman golfer was 

relating very touchingly how careful 
she was not to disturb a meadow 
lark's nest while playing a difficult 
■hot tbe other day. It seemed the 
ball lay very clone to the nest, and the 
nest contained some egg*. But she 
managed to play It out without break­
ing the eggs, though the mother bird's 
frantic fluttering made her quite 
nervous.

" I  should think." said one of her 
auditors, “that a lark w hlrh had no 
more senae than to neat on the fair­
way ought not to rxpect such kind
consideration."

“Oh. but this wasn’t anywhere near 
the fairway.” explained the lady 
golfer.

Cuticura Comforts Baby’s Skin
When red. rough *Dd Itching, by hot 
baths of Cuticura Soap and touches of 
Cuticura Ointment. Also make use 
now and then of that exquisitely scent­
ed dusting powder. Cuticura Talcum , 
one of tbe indispensable Cuticura 
Toilet T rio .— Advertisement

Gold M ining in Spain
Although gold mining In Spain haa 

a history going back to the Romans. 
It* story ao far b> rattier gilded than 
golden. Now. however, dredging al­
luvial soils on tbe R iver Orbigo. In 
the ancient province of Leon, begun 
seriously In Ju ly . 1923, 1* giving such 
promising results that a second bucket 
dredger Is about to be Installed by 
the company making the venture.

The W riters of 1950
It Is almost certain that the ma­

jority of the great names of 1950 are 
w riting today without any general 
appreciation. They have not been 
spotted aa winners by the sporting 

j prophets, and publicity paragraphs 
are not published about them. Few or 
none recognized the spring of great­
ness In the early George Moure, or In 

I the early Meredith. And there Is 
I scarcely a permanently great name In 

the whole history of fiction who was 
! not when he first wrote overshadowed 
! In the popular and even In the semi- 
1 expert esteem by much inferior nov­

elists.— Arnold Bennett in “Things 
| Th a t Have Interested Me."

W anted— Garay*. oil «ta ttoo or other boa 
that 15.000 w ill handle. G ive price, detail* . 
Rm. 1SS*. • ! »  Mkt. 8t.. San Franclero — Adv 1 .

Y o u r shoos fool easy H

ALLEN’S FOOT-EASE
Stops the pain of Corns 

and bunions and you can 
walk all day In ease and 

Nothing gives 
relief to hot, tired, 

aching, inflamed or swol­
len feet, blisters or cal­
luses. A  little t i u n  
rooT-EASE sprinkled In 
each shoe tn the morning 
will makeyou lorgetabout 
tight shoes. It  takes the 
friction from tbe shoe. Al­
ways use It for Dancing 

and to Break In New Sboest For F r e e  
lam p!« srx. s Koot-Fave Walking Poll, address 
A L L t V S  FO O T -E A S E . U  l o t .  N . Y .

CARBUNCLES
Carboil draws out the core 

and gives quick re lie f

CARBOIL
At All Drussistt —  Monn bsdt uuarsate*

. . K C O  —  S—  C l . r t M N

Fu ll Up
“Now. M r. Bester,”  began the suave 

angler for suckers, “this Golm nda oil 
stock, from which you can gain a for­
tune in th irty  days, ia— "

“ Never m in d!" impolitely Inter­
rupted old Festus Peters, " I already 
have more ways of flinging away my 
money than I ran find funds to sup­
ply.”— Kansas City Star.

H I H 9JtS  M IX  E K  F O X  F A  KM
Quality ia the th in « uppermost in m lad* 
in rnisinr foxes. W rite us for information 
BR O O K ? Adams County. W in

w m  T ra d *  >***. «S -7-1S  W h ea t la n d  C «.
Mont- Oil land for Southern Calif, proparty 
and pay cash difference. H N Stab*ck. 
1937 N Oramercy PL. Hollywood. Calif

Anoint th* ey*lids with Roman By* Bal­
aam at nicht and a«* how refreshed and 

i atrencthened your ey*a are in the mornlnc- 
Send now to ITS Pearl St . N. T. Ad*.

your

Conversation
Conversation between electricians:
"How 's all ohm?"
"Pretty good. How 's all 

; vultsT*
------- -̂--------------------------

Th e  average vertical window pane 
in the ordinary Industrial center col­
lects enough dirt In six months to 
exclude 50 per cent of the light.

fHAFINGand RASHES
^  promptly relieved and healed bjf 

a iew applications of

Resino)
W . N. U.. San Francisco, No. 28-192*.

Unreasonable K ick
"See here." said the Irate motorist 

to the dealer In automotive acces­
sories, "the *;>eodometer you sold me 
last week registers loo high.” “A ll 
the better for you," replied the dealer. 
“ W hy, what do you mean?" sputtered 
the motorist. “You get more miles to 
tbe gallon," was the answer.

Old Term  o f EnJsarmenf
Th e  term sweetheart wa* origl 

nally written tn the form of two word*. 
Tt Is found In literature ns early ns 
1290. though there ts no record show 
Ing by whom It was first used.

MOTHER:- Fletcher’s Cai­
to ria is *  pleasant, harmless Sub­
stitute for Castor Oil, Paregoric,
Teething Drops and Soothing Syrups, especially prepared for 
Infants in arms and Children all ages.

T o  avoid imitation*, always look for the signature o f
Proven directions on each package. Physicians everywhere recommend i t


