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CLOTH GOWNS GAYLY TRIMMED; 
LUXURIES FOR EVENING MODE

A DIIKNH of navy twill, atrlrtly 
tailored, l i  nil right for practical 

wear. hut * frm-li of rtnvjr twill glori­
noli with roil anil gold embroidery on- 
llvpiilng rumilngly contrived sleeves 
ami rollar la a illlToroiil »lory a alnry 
of an Intriguing gown, hnmlaomo na 
hanilaomo ran In* for amari afternoon 
•ccuslon 1 .*.<• I» at tlila iilrturo ami
dorili» for yourself as lo Ih» effee- 
llronoaa of Jttal aurh a navy rloth 
diraa for In formal daytime wrar.

What la Ira» o f thla nnxti-l la trno 
of lutata of olhor rloth frorka thla ara- 
•on embroidery la "Ilia lotirli that 
lolla" thrlr rhlr and rhartn Thun 
through Ih» medium of fnurlful »Irete 
and dlscri-ei tourhoa of guy alllrhory

lallvo adjectives. for I f ono la to 
faithfully rrrord the exquisite Inveli 
neaa of III» arrraaorloa whlrh rum (ilo- 
meni nilludy'a »vetting roaiumr thla 
aeaaon, a word picture, however bold- 
ly drawn, will aim fall »hurt of doing 
the auhjert Justice 

Thrr» la Ih» glittering hrnddrraa 
of eaotlr splendor whlrh rrowna her 
|t»rmanrnl wave. Ih» handaom» flower 
an entrunrlngly positioned on her left 
shoulder, Ih» innmmolli nalrlrh fun 
ah» wav»a to and fro with languid 
grare, the gorgeoita roatum» Jewelry 
•hr w*ara. III» ropea and ropea of 
liearla whlrh onrlrrl» her throat. Ilia 
•rlnllllatlng rhlnralon» hag dangling 
from her (lender wrlal, »vrn the apian-
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th* »ratwlilla hnmbla rlolh frock »•  
guinea a position of Importano» 
among "rlaaay“ daytlntr attire. .

Th » dororatlv» note for all matumoa 
thla aeaaon heapraka metallic aplen­
dor It la glitter her» aud glitter 
there and th» daytlm» drroa la no ex- 
ceptlon to th» rulo.

In thla ornai» trimming rlaan a new 
lt»m haa appeared apangle handing. 
The favorite la |*earh or floah tint, al­
though metal efTerta are alao good. 
A blark nr midnight hlur frock of flat 
rrep» with a »Imple flnlah of the new 
pink apangle handing at the throat 
and wrlata la th» laat word from alyl» 
headquarter*

Aa to embroidery for the rloth day­
time frork ilealgnera »how a dlapoal- 
l|nn to concentrate mow needlework 
•mhclltahnirnt on the aleevea. It la 
quii» Inaplratlonul lo ae* what atra •

S tressin g  E xqu isit»  Acc»aaori»a.

alrnple cloth frock will take on when 
fancifully aleeved. I'erhnpa you hove 
a “perfectly good" yet aomewhat 
paaae doth atralghlllne frork on hand 
and ar» wondering what to do with It. 
Try the effect of a new pair of aleevea 
In thla dreaa. Doalgned after the un- 
uanally attractive bell aleevea In thla 
picture they will modcrnlae moat any 
frock aa If by magic. O f rourae the 
collar nuiat allow a hit o f embroidery 
to match that on the aleevea.

Wanted, a vocabulary of auper-

atonea. waa »elected to rompleta th» 
color aymphnny of the coatume In thla 
picture. Thla boutonniere might well 
have been of tinted metal ttaaue, for 
gorgeoita gold nr allver flower» ar» 
very faahlonable. I.ater than th» 
chryannthemum, which haa become a 
"popular" choice, la the carnation ; alao 
dahlia» of every color. Orchids, too, 
are much In favor.

TU1.1A nOTTOMI.KT.
<<&. H I T .  W astsrn Nawapapar U n lo a .)

Double Cuff»
Fur cuff» are now worn on coat» 

In *  dlatlnctly novel manner. Inatead 
e f the fur being fnatened over the ma­
terial aa heretofore, It now emerge» 
from a huge tuck an that yon have 
two cuff», one placed above the other 
— the flrat of the führte of the coat, 
th» aecond of fur.

Cmbroidery Effectively U »»d .

dor of th» bejrwrlrd heela of her allp- 
pera muat recelv» due mention. In 
•hurt, rraplrndeht acceaaorlea nr» 
playing an lm|Mirtant role In the pro­
gram of evening roatumra.

A trio of pretty nrceaanrira aucb aa 
tbe atyllat mnaldera Indlapenaahle for 
a perfect enaemhle la admirably die- 
played In thla picture. First, there la 
(be metal lace headdreaa, aoft aa a 
boadnlr rap Th» manner of fitting 
the liroad ribbon o f gold or allver 
doth. It matterà not which, anug 
about tbe forehead la faahlon'a lateat 
whim. Aa to the natrlch fun. It either 
muat blend Into the color arhrme or 
elae It muat boldly contrast. Th « on» 
In the picture la pale pink.

Shoulder bouquet» I Maw* chapter» 
could be written on that »object. A 
hug» moe-plnk carnation. Ita gauxy 
petal» bespangled with we» rhlne-

I A  H IT , W valcra H *w «e «e «r  1,'alua )

l.lfa la a rhallanga and lla law»
Ar» rigid h u m  and »tarn;

Th» splendid Joy of real aptilau»» 
•Carh men muat nobly earn.

It make» ur win It» Jvwela rare.
Hut glvaa ua paal». If wa'ra unfair,

- -K 4 * » r  lluesL

EVERYDAY GOOD TH IN G *

When one has a atnall family and 
a reel|m- make» too much to ronauiue 

hefora » p o l l i n g ,  t l i l a  
doacn doughnut reetti» 
will he welcome:

Doughnut». — O r e l in  
two lulde»|MMinfula of 
abort enlng with one half 
cupful uf augar, add one 
beaten egg, three cupful» 
of flour sifted with three 
l»aa|K>oufula of baking 
powder and one half tap 
ful <>r milk. Met out to 

chill, then roll oue-lialf Inch thick and 
cul with a large culler.

Banana and Cheese.— Cut peeled 
bannnas Into Itro-lnch length», roll In 
beaten egg, then Iti grated cheese and 
fry In deep hot fat. The»» ara de­
lirious served with broiled bacon or 
baked bam.

Moek Mines PI».—Take one cupful 
of hrrad crumb», one cupful of ralalna, 
one cupful uf augar, on» cupful of 
cranlierrtm cut luto halve* one sail 
spoonful each of cinnamon, cloves, all 
spies and nutmeg, one cupful uf hot 
water, one-half cupful o f vinegar, and 
one tahlmipoonful of butler. Turn 
Into a tin lined with flaky crust and 
bake with a top crust.

Pumpkin PI«.— Beat two egg», add 
one-half cupful of sugar, a cupful of 
thick, well browned pumpkin, a pint 
o f rich milk, one half teaa|ioonful each 
o f salt and ginger, a few drop» of 
lemon extract and a dash of nutmeg, 
cinnamon and doves. Hake In a mod- I 
erule oven an hour.

Indian Pudding. — Menaure two 
quarts of milk, two thirds of a cupful 
of corn meal, one cupful o f sugar, one ! 
tenK|MNinful of »all, one cupful of 1 
ralalna, one cupful of finely chop|ied 
auet, nutmeg, cinnamon and two tahle- 
apootifula o f flour. Scald one quart 
of the milk, add the coro meal mixed 
with a little cold milk and cook until 
aiuoolh. Add (he real of the Ingredi­
ents, heating the egg and pour Into 
a deep earthenware bowl. Sprinkle 
ibe top with the flour; the suet will 
come to the top and form a beautiful 
brown cruat when It la baked. Stir 
•everal times during the flrat hour of 
eooklug.

Something Different.

T h o s e  who enjoy sweet potatoes will 
like this combination : Fry rounds of

tweet potato and 
apple and serve a 
round o f apple on 
each round of po 
talo.

Baked H a m.—
Cut off the aurplut 
fut from the outer 
purl of u thick cen 
ter cut of ham an.I

Ü  % I  ;mi
¿ 7  - ’

T H E  W O RLD 'S 
GREAT EVENTS

A L B E R T  FA Y SO N  TER H U N E

Girla Learn Tabla S«ttlng In 4-H Club Work.

M E

( f r s p t r « 4  b f  th «  t*nlt»«1 Ri s i h  l> * |/B r«m *n t 
o f  A fr le ff lM ii«  I

Among (ha many activities of 4 II 
club girls meal planning and food 
preparation are always popular, be­
cause the knowledge gained can be 
directly applied In their own homes. 
Young girls usually like lo know how 
to rook certain thing», like baking bla- 
rulta or cake, or helping (heir mother» 
with the canning. Frequently they tie- 
com* skilled In preparing one or two 
special foods, h it the art uf getting 
all the parts o f a meal together at 
the same time Is one that muat be 
learned, and. In many cases, so la the 
•later art of serving a meal that It la 
dainty and attractive. There Is all 
the difference In the world betweeu 
Just pulling food on the table, and 
•erring It In the correct way. whlrh 
la also toe simple»», enaleat, moat 
graceful way. calculated to give n 
feeling o f pleasant leatfuloeaa to those 
who eat It.

Plan Suitable Balance.
In club work, therefore. It hax been 

found advisable to ahow these girls not 
only how to cook i-ach pan of a meal 
properly, hut how lo plun It so that 
there will be a suitable balance In the 
diet and alao to that the varlons 
dishes will be don» at the hour set 
for the meal.

Table setting Is part o f the Instruc­
tion In meal planning. The girls In 
the photograph, whlrh waa taken In 
Albemarle county. Virginia, by the 
United State» Department o f Agrlcul 
lure, are being shown the right way 
to aet the table. The club agent ap­
pears to be calling attention to some

Pussycat Bow Scarfs
Among nrnny novelties of women's 

wear »re long and narrow acarvea, to 
be twisted round the neck and tied 
In a flyaway "pussycat" bow under 
the chin. Made In heavar, moleskin 
or aome other dose haired pelt, tha 
He la aultahle for »Inter with tha new 
trim short-conted tailor suits.

chop It line—sprinkle It over the lop 
of the ham. Cover with quartered 
apples—any good baking apple—
sprinkle with a half cupful or more 
uf brown sugar and bake aa usual.

Raapbarry Lacto.—Take one quart 
of buttermilk, one and one-half cup­
fuls of sugar, one-fourth o f a cupful 
of raspberry sirup and one egg. Sep­
arate the yolk and white o f the egg 
and brat separately, mix and freexe; 
when half fruxen add the Juice of oue 
lemon.

Ic« Box Pudding.— Take one pound 
o f vanilla wafers, one can of pineap­
ple (a large can), one cupful of nut- 
meals. one halt pound of butter and 
four eggs. Cream the butter, add the 
sugar and one egg at a time until all 
are well blended. Put the nutmeuta 
and wafers through th» meal grinder. 
Prepare In layers and set lu (he Ice 
cheat for twelve hours.

Koumiss.—Take one quart of milk, 
one and one-half tnblespooufulg of 
augur, one fourth o f a yeast rake, and 
one tahlespoonful o f warm water to 
dissolve the yeast. Heat the milk to 
lukewarm, add the sugar and dis­
solved yeas! cake. Kill sterlllxed bot­
tles to within two Inches o f the top, 
cork and shake. Invert bottles and 
keep them In a warm room for ten 
hours, then put In a cool place. I,et 
stand In a cool place two days, shak­
ing occasionally, then It Is ready to 
use. I*o not make more than Is used 
at once as It does not keep longer 
than three days. This fermented milk 
Is used In cases o f extreme nnusca, 
where food has not been retained In 
several weeks; It Is also given where 
nourishment Is needed In such form 
and plain milk Is not agreeable.

8plcad Drop Cooklaa.— Take one- 
half cupful each o f while and brown 
sugar, three-fourths o f a cupful of 
lard and butter mixed, two and one- 
half cupfuls of flour, two eggs, one 
tonspoonful of soda, one teaspoonful 
o f baking powder, one cupful of 
raisins and one-hulf cupful of boiling 
water. Makes two doxeti large cookies 
Drop from a teaspoon on buttered 
sheet.

Apple, Raisin Roly Poly.— Roll out 
a rich pastry very thin. Add two 
good slued apples chopped, one-lmlf 
cupful of raisins nnd roll up. Dare 
In a deep linking dish, add one cupful 
o f brown sugar, (wo tahlespoonful» of 
butter and one cupful o f boiling wa­
ter. Hake In a moderate oven one 
hour,

' H cjL U *

Want Only to Bm Road
One of (he amusements o f Idleness 

la reading without the fatigue of r lo »« 
attention, and the world, therefore, 
swarms with writers whose wish Is 
not to he studied but to he read.— 
Johnson.

GROUP OF GOOD
SALAD DRESSINGS

Recipes to Suit Many Differ­
ent Taste».

P rvparvS  k r  Ih# I 's ttsd  S tslvv  D vp v rtm va l 
of A a ric a lta rv .)

People differ very widely In the 
kind of aalnd dressings they like. 
Some want their dressing» boiled and 
soma want to make them at the ta­
ble; many people do not like the taste 
of oil, while others put mayonnaise 
on all sorts of combinations from fruit 
mixtures to cold meat sandwiches. 
Here are aome g o o d  dressings to suit 
several o f these tastes, all supplied by 
the Cnlted States Department o f Ag 
rtculture.

For French, or oil and vinegar dress­
ing, use these proportions and muke 
any amount you m-ed; % teaspoonful 
of salt, a few grains o f cayenne, pap­
rika If desired. tablespoonfuls of 
vinegar, 0 tablesj-oonfuls of oil. Au 
old cook book used to say (hat French 
dressing required "a spendthrift for 
oil, a miser for vinegar, and a mud 
man to stir It up " At any rate, add 
vinegar sparingly and beat the tngre- 
dleuts together until they are well 
blended. I f you liuve a cruet or other 
bottle with a tight stopper, you can 
keep French dre'MUg on hand all the 
time, simply shaking tha bottle vigor­
ously when ready to use the dressing.

There Is little difficulty In niHking 
a good maynnnulse that does not sep­
arate If the iugredleuts and bowl are 
cold and «he oil Is added very slowly 
•t first, only a few drops at a time. 
Beglu by measuring out the oil and 
viuegar In cupfuls or better still small 
plUoers from which you can pour 
them easily and cntVfully. You will 
need 1 cupful o f oil and 2 tablespoon 
fuls of vinegar, or lemon Juice, or both 
mixed together. I'ut an egg yolk In a 
cold bowl and bent It with a dover or 
roUry egg beater until It Is slightly 
thick. Add t tahlespoonful of sugar, 
Vi teaspoonful of mustard, a few 
grains of cayenne, and 1 teaspoonful 
of salt. Some people add the salt last, 
believing that this prevents curdling 
or separating. Mix these dry Ingredi­
ents wall and start adding the oil drop 
by drop, heating It In, then adding In­
creasingly larger amounts, but always 
with care not to add too much at a 
time. When the mixture Is quite stiff 
and thick, and about a third of the oil 
has been added, thin with a little of 
the vinegar and lemon, but do not add 
much at a time. Continue adding oil 
•nd vinegar alteru»tely until all of 
each has been used. A single egg yolk 
can be used as a (tarter for double 
these amounts of oil and acid, but the 
seasonings must he Increased propor 
tlonatety. Keep the dressing In a cuv-

detall of the coffee service. II la oh 
vlous that she haa demonstrated the 
use of a low flower centerpiece, placed 
on a round embroidered white linen 
dolly. Perhaps she has shown how 
much better It Is to place platters and 
serving dishes squarely at right angle« 
to the main lines o f the table. Instead 
of diagonally or In a nondescript posi­
tion na one often sees them. The Indi­
vidual “cover»" or places can scarcely 
be distinguished In the photograph, but 
eloae scrutiny allows the fork on the 
left with the folded napkin, the knife 
and spoon oa the right, with tha water 
glass. I f  Individual salts and peppers 
are used. they. too. will be put beside 
the glasses, while tbe bread and but­
ter plates, with butter spreaders, will 
go on the left above the napkins.

No doubt the demonstration will 
conclude with a warning not to forget ] 
serving »¡toons for each vegetable dish, i 
carving knife and fork for tlie meat, 
and some Instruction about graceful, 
unobtrusive crumbing and clearing 
•way.

Lesson In Simplicity.
The room In which this demonstra­

tion Is being given Is In Itself a lesson 
In charming simplicity o f furnishing. I 
curtaining and arrangement. Club 
girl», who live on farms, far away 
from neighbor», do not have aa many 
opportunities aa city girls to go Into 
other people's homes and get Ideas on 
bow to make tbelr own surroundings 
more attractive. Club work performs 
a special kind of service when It thus 
broadens the outlook o f the members 
and gives them a chance to compare 
their own homes with others.

ered Jar In a cold place but do not 
allow It to freexe. I f  the dressing 
should separate while you are making
It. you can start with another egg yolk 
In a fresh howl and add the unsuccess­
ful dressing little by little as at first 
until It Is all worked In. Fresh oil
and vinegar can then be added to 
make a large amount o f dressing. 
Mayonnaise soon liquifies when put on 
meat, fruit or vegetables, so It should 
not be added to the salud until serving 
time.

If you have on hand some soar 
cream, you may prefer to make a 
cooked dressing. A good method la 
as follows: Beat an egg very light,
and add to It Vi teaspoonful of uiue-

Tha Sight of a Crisp Salad Will Man­
ufacture Appetite.

tard, Vi teaspoonful of salt, Vi tea­
spoonful o f puprlka pepper, Vi table- 
spoouful of sugar, Vi cupful of vin­
egar, and one cupful of sour cream. 
Mix well and cook In a double (Hitler, 
stirring constantly, until thick and 
smooth. I f this dressing has any tend­
ency to separate, strain it before cool­
ing.

Honey Instead of Sugar
Honey may be used In place of 

sugar, cup for cup In many cake and 
cookie recipes. In addition to Its j 
sweetening qualities, honey Is about 
one-fourth water, and the amount o f I 
liquid called for In the original recipe : 
should he reduced accordingly when 
honey Is substituted for sugar Many 
honey recipes have been tested by the 
United States Department of Agricul­
ture and a bulletin containing them 
will be sent on request to the depart­
ment In Washington.

AROUND THE HOUSE

H i«  Um brella Must Be Short 
The newest umbrellas, extremely 

•hert and stubby, ara of striped or 
plaid silk.

Red and Orange
Turbane of blark velvet with swath­

ing» of red and orange ara distinctly 
French.

Both Have Virtues
"Spinach la good for the nerves," 

says a spinach fanatic, “ good for the 
digestion, good for the teeth and good 
for the complexion." And pie la good 
to ea t— Detroit New*.

Wire racks for hot dishes save 
many burned fingers.

Kerosene and whiting will brighten 
the dullest xlnc-covered table.

A little lemon Juice or cinnamon Im­
proves apples that .;"k  flavor.

Cheese Is a hearty food and should 
not be served In the same meal with 
other hearty foods.

T U  said that baked ham with cider 
sauce Is a dish to tempt a king, 

a a a
A double boiler Insert for the tea 

kettle makes one utensil do the work 
o f two. i

Weather strips around the window« 
will keep down the coal bill by keep 
lug the heat la the house.

(| ) by Iio44, U**<J A Company.)

The Huguenots

A N INSANE man, foaming at tha 
mouth aud muttering incoherent 

prayers to the saints, crouched In tbe 
embrasure of ooe of the upper win 
dows of the palace o f the Louvre, at 
Farts, oa the night of August 24. 10T2. 
He waa gripping a gold chased musket 
which lie fired at Intervals Into the 
throng of panic-stricken men sod 
women who rushed screaming along 
tbe dark street below The madman 
Was King Charles LX o f Franca, son 
of that Henry II who had told Wil­
liam the Mllent o f a plan to massacre 
nil the Huguenots In France. A aerie» 
of strange events bad led up to this 
mldulglit scene of wholesale murder.

The ITotestant creed (started many 
years before In Germany by Martin 
Lather) had spread Into Franc*. But 
there It had. to ■ great extent, lost 
Its religious significance. Tbe French 
ITotestant» (or “ llngoenota," aa they 
were called) became largely a political 
party. The so-called religious wars, 
massacres. etc.. In France during the 
Blxteentb and Seventeenth centuries 
had far more political than pious sig­
nificance.

Henry II had married, for political 
reasons, an Italian woman. Catherine 
de Medici, daughter o f the magnlflco. 
or lord, of Florence. Henry neglected 
her. and In bis lifetime (be was of 
little consequence. But on bis death 
•he came to the front aa the moat pow­
erful. most dangerous power o f her 
time. Among other Italian customs 
•he Introduced Into France were an- 
^■»1 nation by poison. She had four 
sons— Francis II (who married Mary 
Queen of Scots), Charles, Henry and 
Francois All died childless, and three 
of them (Francis U. Charles IX and 
Henry I II ) were successively kings 
o f France.

The Lorraine family, whose head 
was the duke of Gulve, were all-pow­
erful at court. When Francis II died 
and Catherine became regent for her 
yonng »on, Charles IX  she sought to 
curb the growing Influence of Guise 
by favoring the Huguenots. The lead­
ers of the Huguenot party were Louis, 
prince of Conde. young Henry, prince 
of Bearn (afterward« king o f Navarra 
and still later King Henry IV of 
France), and Admiral Collgny. Henry 
was head of tbe Bourbon family, aa 
Charles IX was of the Valois family. 
In 13«2 civil war broke out between : 
Guise’s followers and the Huguenot* ! 
Conde was captured and killed. Guise 
waa murdered. H I» »on. who sue- 1 
ceeded to the dukedom, declared that 
Admiral Collgny #waa his father's ae- i 
saasln and swore blood vengeance on 
him.

At last the Huguenots grew so pow­
erful that Catherine feared them as 
much as she had once feared the 
Guises, and she threw her Influence 
with the latter. Charles IX had mean­
time come to manhood and was strong- j 
ly In favor o f the Huguenot* He 
loved Collgny and regarded Henry of 
Navarre as his own brother. Cath­
erine viewed with alarm this attltnde 
o f her son. Then she and Guise con­
cocted a plot that haa made both tbelr 
names odious.

They arranged a marriage between 
Charles- sister. Margaret, and Henry 
of Navarre, and Invited all the Hugue­
nots In France to come to Parts for 
the ceremony. The wedding occurred 
August 18, 1572. While the festivities 
were In progress Catherine hastened 
to Charles with the false news that 
Collgny and other Huguenots were 
conspiring against his life. Charles 
waa weak, credulous, and. moreover, 
was subject to fits o f temporary In­
sanity. By working on his fears Cath­
erine and Guise persuaded him that 
tbe Huguenot* under Collgny'» or­
ders. were planning a massacre of 
Catholics and were especially pledged 
to murder hlm«elf and those dear to 
him. Insane with fear, he cried: 

“ Kill Collgny! Kill every Hugue­
not! I-et none be left alive to re­
proach met" '

Gut«e had beforehand laid his plan* 
He was the Idol of the popnlace. 
Through his agents he Instructed the 
townsfolk and rabble to assemble at 
midnight on August 24 (St. Bartholo­
mew's day), and at a signal begin a 
wholesale slaughter of Huguenot* 
The Huguenot* taken wholly by sur­
prise, died like sheep under tbelr 
butchers' weapon*

Guise, full of his old-time vengeance 
•gainst Collgny. hurried to the hotel 
where the admiral lay III In bed. The 
defenseless old man was stabbed a 
dozen times and his body burled Into 
the courtyard below.

The wave of massacre spread 
through all France.

Henry of Navarre, the young bride­
groom whose marriage celebration had 
been the trap to lure so many thou­
sands of his followers to their doom, 
was captured In the Louvre before he 
could escape or defend himself. Being 
less scrupulous—or fonder of life— 
than his unfortunate co-rellglonist* 
Henry promptly renounced Protestant­
ism, declared himself an ardent Cath­
olic, and thus appeased the royal 
wrath and saved his own skin.

Atrocious and utterly unpardonable 
•a was the massacre of St. Bartholo­
mew. yet It was not without lasting 
benefit of a sort. For, owing to It and 
to subsequent religious persecution, 
fully 110.000 Huguenots left France and 
a large number of these eventually 
settled In America, helping to form 
the social and religious backbone of 
our present nation.

Immense Wisteria Vino
At Sierra Madre, Calif., there la a 

wisteria vine, more than 830 feet long. 
When It was covered with buds aifd 
blossoms this spring, thousands of 
tourists from all part» o f the West 
went to see It. It was planted some 33 
years ago by M r* A. C. Brugnan. now 
living In F.ast Pasadena. Tha original 
plant was a small seedling of tha 
Chinese variety, which la darker than 
the Japanese wisteria. Thla vine la 
said to he the largest In tha world.—

Sure Relief

B e l l  a n *  
Hot water 
Sure Relief

ELL-ANS
FOR INDIGESTION
2Sd and 75t  PklxSold Everywhere

FOR OVER 
200 YEARS
hnnrlcm oil hat been a world­
wide remedy for kidney, liver and 
bladder disorder*, rheumatism, 
lumbago and uric acid conditions.

q q U > M E X $ 4  ,

^  HAARLEM  OIL
m itO T T Y E

correct internal troubles, stimulate vital 
organ* Three nan. A1I druggists. Insist 
on the original g e n u in e  G o l d  M e d a l .

Child of This Age
Has to Be “Shown"

The average child o f today la very 
much like Ibe average child o f tha 
Thirteenth centory A. D. or B. O. 
But N has one enormous a <1 van tag»
over Its predecessor»— It seems to be 
bom with a clearly developed sense o f 
the realities o f life and with a fine 
nose for all current varieties o f fraud 
■nd hypocrisy. It I *  of course, poe- 

• vlhle that our educator* and our domi­
nies shall Invent a series o f plausi­
ble shams which wMI temporarily 
lame the power o f vision o f the pa­
tients and will lower tbelr resistance 
against the Insidious microbe o f 
Streptococcus Bunk. But 1 hare my 
deuht* “ Banana o il"  and “apple­
sauce" and “boloney" may prove to 
be more vigorous antidotes than any­
one had ever dared to expert. They 
may even cure onr world o f Its old­
est and most malign form of Illness— 
a respect for the past based upon the 
unsubstantiated say-so of our parent* 
—H. W. Van Loon. In Scriboer’a Mag­
azine.

“DANDELION BUTTER COLOR”
A harmless vegetable batter color 

used by millions for 30 year* Drug 
ttorea and general stores sell bottle* 
o f “ Dandelion" for 35 cent*— Adv.

Land of Natural Wonders
On the Hawaiian Islands may M  

found w.-nders o f nature not seen 
anywhere else In the world. On Maul, 
the Garden Island, the volcano o f Hal- 
eekala rears Its snow-capped crest 
above the cloud* The rim o f the cra­
ter Is 21) miles around, and here It la 
that the rare silver sword plant may 
be found. From a distance It resem­
bles the yucca o f California. Thick 
feltllke leaves cluster at the base o f a 
tall slender stem, crowned with a all- 
very plume o f flower* The sliver 
■word la becoming scarce, due to tbe 
ravages o f mountain goat* It grow» 
In such Inaccessible places that It te 
as difficult to gather ns tbe Alpine 
edelweiss.

I»d ls «*u o a  p r o d « « ,  domar 
•omettine« «ta rm in e  s y m jto n
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In d ian  V eg e ta b le  P tU « rem ove  sym p tom s and 
restore d igestion . ITS P ea r l g l. N. Y. Adv.

Heavy Mosquito Bill
Statisticians claim that every man, 

woman and child in this country paid, 
on the average, the sum o f 91 cents 
last year Just for the “privilege" of 
being bitten by mosqultoe* The na­
tional mosqnito bill, they claim, was 
3100.000,000. Thla sum represents the 
damage done by malaria mosquitoes 
In causing some 3,000,000 cases ot 
chills and fever. - r

REFLECTIONS
Life Is a series o f "D on 't*" __. .

■ ■ «V  . « *-----------* '
Genius caassit supply the phtce of 

virtue.

History didn't begin until Eve trans­
gressed.

Absence makes the picture post­
cards accumulate.

Inventors of new wrinkles are not 
popular with women.

The tuan who lives by his wits I•  
not always a high liver.

Misery loves company, but not any 
more than happiness does.

Poets are born— and there doesn't 
seem to be any remedy for It.

All good ends can be worked out by 
good mean*

They can conquer who believe they 
f can.— Virgil.

All great men are In some degre* 
Inspired.— Cicero.

One thorn o f experience Is worth 
a whole wilderness o f warning.—  
Lowell.

Fire Loss Enormous
It la estimated that $730.000.000 

worth o f property was destroyed by 
fire In 1924, and one person every 
half hour lost his lift.

Cuticura Talcum
Is  S o o th in g

For B aby’s Skin
-----------------—------------------------------------------ .
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