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CLOTH GOWNS GAYLY TRIMMED;

—

LUXURIES FOR EVENING MODE

A DRESS of navy twill, strietly
tullored, s ull right for practical
wedr, but & frock of tuvy twill glorl-
fed with red nod gold smbroldery en-
Hyenlng cunnlngly contrived slesves
and collar s o diferent story-—n story
of an Intrigulng gown, handsome an
bundsome enn be for smart sfiernoon
occunlon.  Look at this pleture and
declde for yourself as to the effec
tveness of Just such & navy eloth
diess for Informel daytime wear,
What I8 trae of this model Is troe
of hosts of other cloth frocks this sea
son— emhroldery s “the touch that
tells™ thelr chle and charm Thus
through the medium of fanelful sleeve
and discreet touches of guy stitchery

Intive adjectives, for If one Is to
fulthfully record the exquisite lovell
ness of the accessories which comple
ment milady's evening ecostume this
senson, a word pleture, however baold.
Iy drawn, will still full short of doing
the mubject jJustice

There Is the glittering headdress
of exolle splendor which erowns her
permanent wave, the handsomes Nower
s entranelngly positioned on her left
shoulder, the mammoth ostrich fan
she waves to and fro with Ianguld
grace, the gorgeous costume Jewelry
she wenrns, ropes and ropes of
pearis which encircle her throat, the

the

scintilinting rhinestone bag dangling
from her slender wrist, even the splon-

F

Fodormond § Lotirmand

Embroidery Effectively Used.

the erstwhile humble cloth frock as
sumes " of Importance
among “classy” daytime attire

sl boon

The decorative note for all costumen |

this mseason bespeaks metallic aplen
dor. It is gifiter here and glliter
there and the daytime dress Is no ex
ception to the rula

In this ornate trimming class & new
MHem has appeared-—aspangie banding
The favorite Is peach or fesh tint, al
thongh metnl eMects are pood
A black or midnight blue frock of Aat
erepe with a simple finlsh of the new
pink spangle banding at the throat
and wrists s the last word from style
head unrters

Aa to embroldery for the eloth day
tie frock
tlon to
embellishment

nlso

designers show
o
the

dixpond
needlewark
mlevvion It is
quite lnsplrationul to see wha! alre a

concentrate

| huge

dor of the bejeweled heeln of her slip-
must mention. In

resplendent are
playing an Important role in the pro-

due

accessories

jers recelve

short,
gram of evening costumes

A trio of prelty sccessories such as
the stylist considers Indispensable for
a perfect ensemble Is admirably dis
played ln this pleture. First, there Is

the metal lace headdress, soft as a
boudaolr cap The manner of Atting
the broad ribbon of gold or sliver
cloth, It matters not which, snug
about the forehead Is fashilon's Intest
whim Ax to the ostrich fan, It elther
must blend Inte the rolor scheme or

¢lse It must boldly contrast. The one
In the pleture Is pale plonk

Shoulder bonquets! Mene chapters
written on that subjlect, A
rose-pink Its gauzy

rhiloe

rould be
carnation,

petals

hespangled with wee

Stressing Exquisite Accessories,

simple cloth frock will take on when
fancifully sleeved, Perhaps you have
" “perfectly good™ yet somewhat
passe cloth stralght!ine frock on hand
and are wondering what to do with It
Try the effect of 0 new palr of sleeves
im thia dress, Deslgned after the un
usually attranctive bell sleeves In this
pleture they will modernize most any
frock as If by magle. Of course the
collar must show a bit of embroldery
to mateh that en the steeves,
Wanted, a vocabulary of super

slones, was selected to complete the
color symphony of the costume In this
picture.  This boutonnlere might well
have been of tinted metal tlssue, for
gorgeous gold or sllver flowers are
very fashilonable, Later than the
chrysanthemum, which has become a
“popular” cholee, Is the carnation ; also
dahline of every color. Orchids, too,
are much In favor,
JULIA ROTTOMLEY.
(@ 1927, Western Newspaper Unlom)

Double Cuffs

FPur cuffs are now worn on coals
In"n distinetly novel manner. Instead
of the fur belng fastened over the ma-
terlal ma heretofore, It now emerges
from a huge tuck so that you have
two cuffs, one placed above the other
~the first of the fabrie of the coat,
the second of fur,

The Umbrella Must Be Short

The newest umbrellas, extremely
shart and stubby, are of striped or
platd silk.

£

Pussycat Bow Scarfs

Among many novelties of women's
wear are long and parrow scarves, to
be
In & fiyanway “pusayeat” bow under
the chin. Made In beaver, moleskln
or some other close haired pelt, the
tie Is sultuble for winter with the new
trim short-conted tallor sults,

Red and Orange
Turbans of black velvet with swath.
Ings of red and orange are distinetly
French

twisted round the neck and tled |

_'.

| one

d  THE
KITCHE
ACABINE T b==d

(L LRIT, Western Newspaper Unlen. )

Life s & challonge and its laws
Are rigid ones and stern;
The splendid Joy of real applause
Each man must nobly sarn
It makes ys win Its jewels rare,
Bul glves us pants, If wa're unfalr,
—Kdgar Guest.

EVERYDAY GOOD THINGS

When one has a small family and |

8 recipe makes oo much to consume
before spolling this
dosen  doughnut  recine
will be welcome :
Doughnuts, — Cream
two  lablespoonfuls  of
shortening with one half
cupful of sugar, add one
beaten egg, three cupfuls

teaspoonfuls of baking
powder and one-half cup
ful of milk,
chlll, then roll one-half inch thick and
cul with a large cutler,

Banana and Cheese.—Cut
bananas Into two-lnch lengths, roll In
beaten egg, then In grated cheese and
fry in deep hot fat
Helous served with brolled bacon or
baked ham

Mock Mince Ple.~Take one eupful
of bread crumba, one cupful of ralsins,
one cupful of sugar, one cupful of
cranherries cut lute halves, one salt
rpoonful each of clnnamon, cloves, all
spice and nutmeg, one cupful of hot
water, one-half cupful of rinegar, and
tablespoonful of butter. Turn

peeled

| into m tin lined with flaky crust and

bake with a top crust.
Pumpkin Pie.~HBeat two eggs, add
one half cupful of sugar, m cupful of

| thick, well browned pumpkin, a pint

| dissolve the yeast

of rich milk, one-lialf teaspoonful each
of malt and ginger, a few drops of
emon extract and a dash of nutmeg
cinnumon and cloves. BHake ln a8 mod
erute oven an hour
Indian Pudding. — Measure two
quarts of milk, two-thirds of a cupful
of corn meal, one cupful of sugar
of
f

ralsina, one "“I-"H of

vhe
of

chuppred

teaspoon ful sult, one cupful
finely
putimeg, clonamon and two table
of flour Senld
of the milk, add the corn meal mixed |
with n Hitle cold milk and cook uantll
Add the rest of the lngredi
the egg and pour into

earthenware bowl Sprinkle

syet

l||-.¢afr,,|q one Jquart

smooth
enis,
a deep
the top with the four; the suet will
come to the top and form a beautiful
brown crust when It Is baked Stir
several times during the first hour of
cooklug

beating

Something Different

Those who enjoy sweet potatoes will
Nke

this combination: Fry rounds of
sweel potato and
apple and serve a
round of apple on |
each round of po
tato

Baked Ham—
Cut off the surplm
fut from the outer
part of a thick cen
ter cut of ham and

chop It Ane—sprinkle It over the top |

of the ham. Cover with guartered
apples—any good baking apple
sprinkie with a balf cupful or more

of brown sugar and bake as usual,
Raspberry Lacto.—Tnke one quart
of butltermilk, one amnd one-half cup

fuls of sugar, one-fourth of a cupful |
| of raspbercy sirup and one egg

Sep
arate the yolk and white of the egg
and beal separately, mix and freese:
when half frozen add the Julce of one |
lemon

lce Box Pudding.—Take one pound
of vanilla wafers, one can of plueap- |

ple (a large can), one cupful of nut- |

meats, one-hall pound of butter and
four eggs. Cream the butter, add the
sugnr and one egg at a time untll all
are well blended.
and wafers through the meat grinder
Prepare In layers and set
chest for twelve hours,
Koumiss.—Tuke one quart of milk,
one and onehalf tablespoonfuls of
sugar, one-fourth of n yeast cake, and
teblespoonful of warm water to
Heat the milk to
lukewarm, add the sugar and dis
solved yeust canke. Fill sterilized bot
ties to within two Inches of the top,
cork and shake. Invert bottles and |
keep them in m warm for ten
hours, then put In a cool place, Let
stand In a cool place two days, shak-
Ing occaslonally, then It Is ready to
use. Do pot make more than s used |
at once ns It does not keep longer |
than three days, This fermented milk |
Is used In cases of extreme nausen,
where food has pot been retalned In
severnl weeks; It Is also given where
nourishment Is needed In such form
and plain milk Is not ngreeable,
Bpiced Drop Ceookies.—Tuke one-
half cupful each of white and brown
sugar, threefourths of a cupful of

one

FoO

lard and butter mixed, two and one- | °

half cupfuls of flour, two eggs, one |
teaspoonful of soda, one teaspoonful

of baking powder, one cupful of |
ralsins and one-half cupful of bolling

water. Makes two dozen large cookles

Drop from a teaspoon on buttered |
sheet,

Apple, Raisin Roly Poly.
a rich pastry very thin
good-sized apples chopped, one-half
capful of ralsins and roll up. Place |
In a deep boking dish, add one eupful
of brown sugar, two tablespoonfuls of
butter and one cupful of bolling wa-
ter. Bake In a moderate oven one
hour,

Want Only to Be Read
One of the amnsementa of ldleness
Is reading without the fatigue of close
attention, and the world, therefore,
swarms with writers whose wish Is
not to be studied but te be read.—
Johnson.

Roll out
Add two

Both Have Virtues
“Spinach s good for the nervea™
rays a splnach fanatie, “good for the
digestlon, good for the teeth and good
for the complexion.” And ple ls gooa
to eat.—Detrolt News.

of flour sifted with three |

Bet oul o |

These are de |

Put the nutmeats |

in the lee |

| pltcwers from which

GIRLS LEARNING ART OF TABLE SETTING

| party. The so-called religious wars, |

l Girls Learn Table Setting In 4.H Club Work,

(Prepared by the United Fiaies Department
| wl Agriguliure |

Among the many activitles of 4H

elub girls meal planning and food
preparation are always popular, be-
eause the knowledge galned can be

directly applied In thelr own homes
Young girls usually lke to know how
te cook certaln things, Hke bhaking his
cults or cake, or helping thelr mothers
with the canning. Frequently they be-
come skilled In preparing one or two
special foods, bat the art of getting
all the parts of & meal together at
the same time 18 one that must be
learned, and, In many cases, so I8 the
slster art of serving a menl that it Is

dainty and attractive There Is all
the difference In the world between
Just putting food en the table, and
serving It In the correct way, which
Is also t(oe w'mplest, easlest, most
graceful way, <aleulated to give n

feeling of pleasant sestfulness to those
who eant It
Plan Sultable Balance.
In club work, therefore, It has heen
found advisable to show these glrls not

only how to cook cach part of a meal

|

properly, but how to plan It so that
there will be a sultable balance In the |
diet and aiso 80 that the varions |
dishes will be done at the hour set

for the meal,

Table setting Is part of the Instruc
tlon In meal p'saning. The girls In
the photograph, which was taken In
Albemarie county, Virginia, by the
United Statea Department of Agricul
ture, are being shown the right way
to set the table. The club agent ap
pears to he calling attention to some

|

detall of the coffee service. It Is ob
vious that she has demonstrated the
use of g low flower centerplece, placed
on & round embroldered white linen
dolly. Perhaps she has shown how
mueh better it Is to pluce platters and
serving dishes squarely at right angles
to the main lines of the table, Instead
of diagenally or In a nondescript posl-
tion as one often sees them. The lodi
vidual or places ean searcely
be distinguished in the photograph, but
close serutiny shows the fork on the
left with the folded napkin, the knife
and spoon om the right, with the water

‘covers

glass, If Individual salts and peppers
are used, they, too, will be put beside
the glusses, while the bread and but

ter plates, with butter spreaders, will
Eo on the left above the napkins

No doaht demonstration will
conclude with & warnlng not to forget
h vegetable dish,
iife and fork for the mesat,

the

(s ons for ead

carving ke

and some Instruction about graceful,
unobtrusive crumbing and cleuring
uwauy

Lesson in Simplicity.

The room In which this demonstra
tion is being given Is In it=elf a lesson
In charming simplicity of furnishing
curtaining and arrangement. Club
who live on farms, far away
from neighbors, do not have as many
opportunities as city girls to go Into
other people’s homes and get ldeas on
how to make thelr own surroundings
more attractive. Club work performs
a special kKind of service when it thus
broadens the outlook of the members
nnd gives them a chance to compare
thelr own homes with others

girls,

| GROUP OF GOOD

SALAD DRESSINGS

Recipes to Suit Many Differ-

i
g

ent Tastes.
Frepared by the United States Department
f Agviculture )

People @iffer very widely In the |
kind of salad dressings they Illke
Some want the!lr Jdressings bolled and
some want to make them at the ta

ble; many people do not like the taste
| of oll, while others put mayonnalse
on all sorts of comblipations from fruait
mixtures to meatl sandwiches,
Here are some gd dressings to sult
severnl of these tastes, all supplied by
the United States Department of Ag
riculture

For French, or o/l and vinegar dress-
Ing, use these proportions and make
any amount you need; W teaspoonful
of salt, a few gruins of cayenne, pap
rika If desired, 2 tablespoonfuls of
vinegar, 6 tablespoonfuls of oll. Au
old cook book used to say that French
dressing required “a spendthrift for
oll, a miser for vipegar, and a mad
man to stir It up.”™ At any rate, add
vinegar sparing!y and beat the Ingre-
dicots together until they are well
blended. If you have a cruet or other
bottle with a tight stopper, you can
keep French dressiag on hand all the
time, slmply shaking the bottle vigor
ously when ready to use the dressing.

There Is little difficulty in making
a good mayonnaise that does not sep-
arate If the lngredients and bowl are
cold and the oll Is added very slowly
at first, only a few drops at a time
Begin by measuring out the oll and
vioegar In cupiuls or better still small
you can pour
them easily and cardfully, You will
pecd 1 cupful of oll and 2 tablespoon-
fuls of vinegar, or lemon Julee, or both
mixed together. I"ul an egg yolk in a
cold bowl and beat It with a dover or
rotary egg beater until It Is shghtly
thick. Add 1 tablespoonful of sugar,
Y% teaspoonful of mustard, a few
grains of caycune, and 1 teaspoonful
of salt. Some people add the salt last,
belleving that this prevents curdling
or separating. Mix these dry Ingredi-
ents well and start adding the oll drop
by darop, beating It In, then adding In-
ereasingly larger nmounts, but always

cold

| with care not to add too much at a

time. When the mixture is quite stim
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 oll
and vinegar alterngtely antil all of
each has been used. A single egg yolk
can be used &= a starter for double
these amonnts of oll and acld, but the
seasonings must be Incrensed propor-
tlonately. Keep the dressing In a cov-

ered jar In a cold place but do not
allow It to freese If the dressing
should separate while you are making
It, you cun start with another egg yolk
in a fresh bowl and add the unsuccess-
ful dressing little by little as at first
antll It Is worked In. Fresh oll
and vl be added to
of dressing
files when put on

all

negar can then
make a |
Mayvonna

arge amount
liqu
or vegeial

%€ ROOM
ment, les, =0 It should

not be added to the salad untll serving
time

If you have on hand some soar
cream, you may prefer to make a
conke dressing. A good method s
as follows: Beat an egg very light,

and add te It i teaspoonful of wus

ufﬂt:
.'_"\ -
'3:.2":."_.'5';391
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Sight of a Crisp Salad Will Man-
ufacture Appetite.

tard,
spoonful of paprika pepper, %4 table

1§ teaspoonful of salt, % tea-
spoonfal of sugar, Y cupful of vin-
egar, and one cupful of sour cream. |
Mix well and cook In & double boller,
stirring constantly, untll thick and
smooth. If this dressing has any tend-
ency to separate, straln it before cool-
Ing.

Honey Instead of Sugar

Honey may be used in place of
sugar, cup for cup in many cake and
cookle recipes. In additlon to Its
sweetening quallties, honey Is about
one-fourth water, and the amount of !
liquid called for in the original recipe
should be reduced accordingly when
honey Is substituted for sugar. Many
honey reclpes have been tested by the
United States Department of Agricul-
ture and a bulletin contalning them
will be sent on request to the depart-
ment In Washington.

AROUND THE HOUSE

Wire racks for hot dishes save
many burned Nngers,
- - L
Kerosene and whiting will brighten
the dullest zine-covered table
- - .
A llitle lemon Julce or clnnamon lm-
proves apples that .=~k flavor,
- L L ]
Cheese I8 a hearty food and should
not be served In the same meal with
other hearty fooda

*Tis sald that baked ham with cider
sauce is a dish to tempt o kivg
L] L] -
A double boller Insert for the tea
kettle makes one utensil do the work
of two.

Weather strips around the windows
will keep down the coal bill by keep
ing the heat In the house

- - -

Rub leather covered furniture with ]
neat's foot oll two or three times a
year (o keep the leather from cracking.

| wholesale

{THE WORLD’S

GREAT EVENTS

ALBERT PAYSON TERHUNE

g by Doedd, Mead & Company. )

The Huguenots

A N INSANE wan, foaming at the
mouth spd mutlering lncoherent
prayers to the saluta, crouched o the
embrasure of one of the upper win
down of the palace of the Louvre, at
Paris, on the night of August 24, 16TL
He was gripping a gold-chased musket
which he fired st lotervals Into the
throng of panicstricken men and
women who rushed screaming along
the dark street below. The madman
was King Charlex IX of France, son
of that Henry Il who had told Wi
Ham the Silent of a plan to massacre
all the Huguenots In France. A series
of strange events had led up to this
midolght scene of wholesale mwurder.
The Frotestant creed (started many
years before In Germany by Martin
Luther) had spread Into France. But
there It had, to a grear extent, lost
Its religious significance. The French
FProtestants (or “Huguenots,” as they
were called) became largely a political

massacres, #ic., In France during the
Bixteenth and Seventeenth centuries
had far more political thun plous sig-
nifirance,

Henry 11 had married, for political
reasons, an Itallan woman, Catherine
de Medicl, daughter of the magnifico,
or lord, of Florence. Heuory pegiected
bher, and In his Nfetime she was of
little cousequence. But on his death
she came to the front as the most pow-
erful, most dangerous power of her
time. Among other Itallan customs
she Introduced Into France were as-
spssination by polson.

Queen of Scots), Charles, Henry and
Francols. All died childless, and three
of them (Francis LI, Charles IX and

Henry 11I) were successively kings
of France,
The Lorrsine family, whose head

was the duke of Gulse, were all-pow-
erful at court.t When Francis 11 died
and Catherine became regent for her
young son, Charies 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 (afterwards king of Navarre
and still later King Henry IV of
France), and Admiral Coligny. Henry
was head of the Bourbon family, as
Charles [X was of the Valols family.
In 1562 civil war broke out between
Guise's followers and the Huguenots

Conde was captured and killed. Guise |

was murdered. His son, who sue-
ceeded to the dukedom, declared that
Admiral Coligny was his father's as
sassin 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-
Iy In favor of the Huguenots. He
loved Coligny and regarded Henry of
Navarre as his own brother. Cath-
erine viewed with alarm this attitode
of her son. Then she and Guise con-
cocted a plot that has made both their
names odioua

They arranged a marriage between
Charles’ sister, Margaret, and Henry
of Navarre, and invited all the Hugue

nots In France to come to Paris for |

the ceremony. The wedding occurred
August 18, 1572,
were In progress Catherine hastened
to Charles with the false news that
Coligny and other Huguenots were
conspiring against his life. Charles
was wenk, credulous, and, mereover,
was subject to fits of temporary In-
sanity. By working on his fears Cath-
erine and Guise persuaded him that
the Huguenots, under Coligny's or-
ders, were planning a massacre of

| Cathollies and were especially pledged

to murder himself anl those dear to

him. In=ane with fear, he cried:
“*Kill Coligny! Kill every Hugue- |
not! Let none be left alive to re-

proach me ™ :

Gulse had beforehand laid his plan
He was the idol eof
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
slaughter of
The Huguenots, taken wholly by sar-
prise, died like sheep under their
butchers' weapons

Gulse, full of his o!d-time vengeance
agninst Coligny, hurried to the hotel

| where the admiral lay 11l In bed The

defenseless old man was stabbed a
dozen times and his body hurled 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 =0 many thou-
sands of his followers to their doom,
was captured In the Louvre before he

| could escape or defend himself. Belng

less scrupulous—or fonder of life—
than his unfortunate co-religlonists,
Henry promptly renounced Protestant-
tsm, declared himself an ardent Cath-
olie, and thus appeased the royul
wrath and saved his own skin.
Atroclous and utterly unpardonable
as was the massacre of St. Bartholo-
mew, vet It was not without lasting
benefit of a sort. For, owing to It and
to subsequent religious persecution,
fully 50,000 Huguenots left France and
a large number of these eventually

settled In America, belping to form |

the socinl and religious backbone of

| our present patlon.

Immense Wisteria Vine

At Slerra Madre, Callf. there 1a a
wisteria vine, more than 350 feet long.
When It was covered with buds ard
blossoms this spring,
tourists from all parts of the West
went to see It. It was planted some 33
years ago by Mra. A, O. Brugnan, now
living In East Pasadena. The original
plant was a small seedling of the
Chinese variety, which Is darker than
the Japanese wisterin, This vine s
gald to be the largest ln the world.—
Pathtinder Magazine.

She had four |
sons—Francis Il (who married Mary |

While the festivities |

the populace. |

thousands of |

'FOR OVER
200 YEARS
haarlem oil has been a world-
vidcrme:?yl’orkidnq,liveuﬂ

bladder disorders, rheumatism,
lumbago and uric acid conditions.

a HAARLEM OIL m

correct internal troubles, stimulate vital
organs. Three sizea. All druggists. Insist
on the original genuine Gowp Menat.,

Child of This Age
|
| Has to Be “Shown”

The average chlld of today ls very
mueh like the average child of the
Thirteenth century A. D. or B, O
But it has one enormous advantage
over its predecessors—Iit seems to be
born with a clearly developed sense of
the realities of life and with a fne
nose for all current varleties of fraud
and hypoerisy. It Is, of course, pos
sibie thut our educators and our doml
nles shall Ilnvent a serles of plaosl-
ble shams which w'l temporarily
lame the power of vision of the pa-
tlents and will lower their resistanca
agninst the Insidious microbe »f
Streptococcus Punk., Bot 1 have my
deulits, “Benana oll™ and “apple-
sance” and “beloney”™ may prove fto
be more vigorous antidotes than any-
one had ever dared to expect. They
may even cure our world of its old-
est and most malign form of |liness—
a respect for the past based upon the
unsubstantiated say-so of our parents.
—H. W. Van Loon, in Scribner's Mag-
azine. -

“DANDELION BUTTER COLOR”

A harmiess vegetable butter color
used by milllons for ) years. Drug
stores and general stores sell bottles
of “Dandellon™ for 35 cents.—Adv.

Land of Natural Wonders

On the Hawalian islands may be
found wunders of nature not seen
| anywhere eise In the world. On Maal,
the Garden island, the volcano of Hal-
eakala rears Iits snow-capped crest
above the clonds. The rim of the cra-
ter is 20 miles around, and here it Is
| that the rare silver sword plant may
be found. From a distance it resem-
bies the yucea of Californla. Thick
feitlike leaves cluster at the hase of a
tall slender stem, crowned with a sil-
very plume of flowers. The sliver
sword |s becoming scarce, due to the
ravages of mountain goats. It grows
In such Inaccessible places that It Is
as difficult to gather as the Alplne
edelweiss

Indigestion produces &lsagrecabls and

spmetimes alarming =ymptoms, Wright's
Indian Vegetanble Pills remove symploms and
restore digestion 377 Pearl St N, Y. Adv.

Heavy Mosquito Bill

Statisticians claim that every man,
woman adnd child In this country pald,
on the average, the sum of 91 cents
last year just for the “privilege™ of
being hitten by mosquitoes. The na-
tlonal mosquito bill, they claim, was
$100,000,000, This sum represents the
damage done by malarin mosquitoes
In causing some 3000000 cases of
chills and fever. -

REFLECTIONS
Life Is a serles of “Don'ta”
] ——-"'---4‘-‘-—-—---—-_ . - e

| . Genius cansnt® supply the phace of
virtue

History dido't begin until Eve trans-
gressed

Absence makes
cards accumulate,

the picture post-

Huguenots, |

Inventors of new wrinkles are not
popular with women.

The man who lives by his wits 18
not always a high liver,

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

|  Poets are born—and there
seem to be any remedy for It

doesn"t

| Al good ends can be worked out by
good means,

They can conquer who belleve they
can.—Virgil

All great men are In some degres
Insplred. —Cicern.

' One thorn of experience Is worth
| a whole wilderness of warning.—
Lowell.

Fire Loss Enormous
It Is estimated that S7T50.000,000
worth of praoperty was destroyed by
| ire In 1024, and one person every
| half hour lost his life.

EINDlRCOI Removes Corna,
e, all pain, ensnres comfort

i e s B




