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HOME-SEWING TIME IS NEAR;
GORGEOUS EVENING WRAPS

KN, Ih* Unix Ima rame In pian for 
* »prina wwlua Now that »11 tha 

hollday deroratlona ar» packed awajr 
a>r «IH>|tur »ramni, ili» "IIIlink youa"
all wriiin i, iin* «fallarmi back ai 
arhool. Ino rarlji for golf. Ino lata fnr 
«raail upara, whal In ilo bui ■ »« , eew. 
eew t Kurely all algna ara propltluu» 
for a January aewlug tira 

Hoiiaa frocks In inaka, a atippljr nf 
gravar» fnr III» klddlM. itruparlaa fnr 
III* Windows— lat'a aludjr up "what'a 
nrw" In aprlng waah giM»la Notebook 
bandyT Mlght wanl lo Jot duwn a 
fl'W Halli» for rafaranr»,

fn r una Ihllig. wrile aa an n|i«iilng 
a iu tino ili al prlata ara outataudlug

Evening wrap« ara reveling In a 
varllalilr nrgjr nf grirgaouanraa. II 
aaama aa If elaborateness cannot ha 
carried inn far In plaaaa women of 
»marl faahlnn. "Temperance III all 
III Inga" except Ilia fnrinal mat or 
rapa, which tuny carry In airaaa color, 
fur anil ninrally haiidalllchlng without 
tranagraaalng Ilia law of faahlnn.

Tin* wrappy coal which awulhaa tha 
figure la |iarhapa Ilia favor!!». Often 
It Intrmlucaa a draped treatment, after 
Ilia manner of the modal In thla pic­
ture. Huperb turqunlar blue valval la 
Ilia rlinaen medium for thla eii|Ula!te 
wrap. II la emhrnldarad over tha hip« 
with all tar apatiglea and atara ovar a

A  Simple llou ia Freak.

fnr aprlng. Quaint rhlnti pattern» 
and grandmother print», printed «a l­
een«, and especially printed batlatra 
and dlmltlee. “They aay" amali lig­
ure» will predominala, eqieclally «>n 
the heavier weave», though |>eerlug 
Into the far futura noe aera big lluw 
«red organdie».

Fabrica on the order nf pongee, ala» 
Fogliati cotton rep« and Hmich me­
dra» are favnred for wasipthle day­
time frn»h«. likewise rayon mixtures

« ’omiH-ting with Iha new print» t« 
bmaddolli In a range of delectable 
plain colora. Thla la an Ideal fabrPv 
fur aporta and almplr daytime frocks, 
for It launders perfectly. There ara

rosy silver clnth. O f mure» It 1» «marl- 
|y to-furred, fnr moat of the evening 
wrap« are In this Instance luxurlo«« 
«liver gray fox la the preferred trim­
ming. 0 T

There la spirited rivalry between 
velvet, brncade and metal doth fnr the 
formal wrap When velvet la used It 
la In some gloriously Illuminative 
shnde, lavishly furred, shirred, draped 
and embroidered.

Aa In metal brocade. It fairly effer­
vesces with what might be called 
jewel coloring«, for tlielra la the red 
nf the ruby, the yellow of the lopaa, 
the green nf the emernld. the purpla 
o f the amethyst reflected amid the

Elaborala Foraaal Wrap.

also printed broadcloths lo be ha-l. 
These, with novelty rayons, show 
mostly small patterning«

Aa lo styling, the trend la toward 
something clever and "different" from 
the some time ago popular bungalow 
apron effect. There la a decided favor 
expressed for ahort aleevea. Home of 
the newest aprlng model« Introduce 
the bolero— If not actually, at least 
simulating It. Tocketa are made much 
of. following the Inspiration, no doubt, 
o f winter style«.

It la “pockets" which give to thla 
dress of sateen print which you see In 
the picture a note of Individuality.

glint of gold and tdlver weave. Qnlta 
often huge collera of shlrred valve! 
usurp thè place o f fura on thè gor 
geoua hrocade wrap.

iTiannlng for young girla are semi- 
wrappy cotta styled elther of doth-of- 
atlver or cloth-of-gold. Collant and 
ruffa of whlte rahblt emphaslxe thelr 
youthfulness.

Recent arrivala frolli Pari» emhody 
niHtiy decorative Idea» whlcb giva 
promise of a contlnunnce nf elaborate- 
neaa throughout thè styllng of evenlng 
wrii|>».

JULIA BOTTOM1.ET.
Ufi, tilt, W««t»r» N«w»p«p«f Uttloa.)

The mam
« «A  IVJf. W N is m  H *W *|,m w i U u l « «  )

M ak e y o u r a a lv « «  naata of plaaa-
ant  th o u «h i* ,  b r i g h t  fancUa, aatla* 

matnoriaa, n*»bl* h iatorU a, 
fa ith fu l  *ay In a a, t raaaura houaaa of 
pravtoua am i raatful t h o u g h t« ,  
w h ic h  car* cannot  distu rb , pain 
not m ak* g lo o m y,  no r  po va rty  taka 
a w a y  f ro m  ua— houaaa built  with* 
out handa, for o u r  souls to l lv s  In. 
«— J o h n  Ituakln.

FOOD FOR T H I  FAMILY

CO TTAG E CH EESE
IS E A SILY  MADE

Ermine Dyed Beige
A rloek o f moat sumptuous brocaded 

elvet, heavily trimmed with ermine 
lyed beige and lined with «old lain»1, 
ms the amplitudinous folds o f four 
enUlrica ago, and also the long, loose 
leevcs almost lunching the «rouud.

fW------------- —
Stove Pipe

A smatt new hut Is of black hatter's 
flush, exaetly like a man'll sfo/kplpe 
ist, except for the amusing row of 
allortel Jwhlte hows running up the 
eft side of tbs crown.

On Medieval Lines
The magnificent note Hint Is now 

asserting Itself Is not wholly flue to 
the extraordinary fabrics. Many nf 
the most fashionable wraps are rnt 
on medieval lines o f sweeping gran­
deur, according to Madame Lanvin.

Chic Coves
(llov-es which accompany the smart 

■tirtlored suit uf glace khl with c o f l ,  
of suede In a deeper tone are orna­
mented with uuHlalllous of petit point 
embroidery.

flood bread la one o f tha Aral essen­
tials In planning a menu. The follow­

ing will bo kinds 
one will Ilk« to 
serve occasionally : 

Oatmaal Bread. 
— Four two cup­
fuls o f scalded 
milk over one cut» 
ful o f rolled oat»; 
milk and wiwer 
may he used. Add 

a teaapoonful of salt, a tublespoonful 
of shortening and when lukewarm 
add oue-thlrd of a yeast cuke, softened 
In half a cupful o^ water. Add wheat 
flour lo make a dough to knead from 
flve to ten minutes. Return to the 
mixing howl, cover, let rise until 
double Ita hulk. Hhape Into loaves and 
when light hake one hour. About flve 
cupfuls of flour are required for thla 
amount.

Nut Bread.—Take one cupful of 
milk, one-half cupful o f augur, on« 
egg, Ihreo-fourlha of a cupful of wal­
nuts, two and one-half cupfuls o f flour, 
three ten spoon ful« of bsking powder 
and one-fourth tea«|M»>iiful of sail Mix 
us usual and hake In a one loaf bread 
pun forty-live minutes.

Coffss Cake.— Take flve cupfuls of 
light bread a|Minge, three eggs, one 
cupful o f raisins, one-half cupful of 
sugar, one (euspoonful o f cinnamon, 
three fourths cupful o f shortening. 
Warm the shortening, add the beateu 
eggs, stir Into the sponge, add flour 
until too stiff In stir. Kel to rise until 
light. Mix sugar and rlnuamon and 
spread tils top of the cske with butt'-r 
before sprinkling wlt'i the clnnainou 
and sugar. Hake twenty minutes or 
more In a hot oven.

Almond Omalat.—'Take half a cup­
ful of blanched and halved almonds, 
place In an omelet pan with butter, 
stir until well coated with the butter, 
using a tahleapoonftil, then pour In nn 
omelet mixture using four eggs. Cook 
as usual, fold and roll onto a hot plat­
ter aud pour over a hot maple sauce, 
nerve at once. The nuts will lie nice­
ly hronrncil If they are quickly coated 
with butter, before the omelet Is 
poured.

A Few Good Desserts.
To avoid monotony In dessert mak­

ing. the following may be used:
Butterscotch Pudding. 

—Melt one cupful of 
brown sugar and two ‘ 
tabU-spoonfuls of butter, j 
until brown but not | 
burned ;  pour over the i 
mixture two cupfuls of I 
boiling milk and simmer 
until the sugar Is dla- | 
solved. Meanwhile soak i 
a thick slice of bread in | 
cold water until aoft. 

press all the water out o f It. add the 
yolka of two egg«, a pinch of salt and , 
a teaapoonful of vanilla, four Into j  
a well buttered baking dlah and bake 
In a pen of water for forty-live min­
ute». Heal the white« of the eggs 
until stiff, add two tab!es|ioonfula of 
powdered »ugar and the juice of half 
a lemon; beat again, »pread over the 
pudding and brown In a moderate 
oven. Serve hot or cold.

Baked Apple Tart»--- Cook apples
until tender In alrup, hut not soft 
enough to lose their shape. Roll out 1 
rich pastry cut Into squares large 
enough to wrap an apple. Hrush the j 
top» with water and dredge with 
augnr. Hake until well browned. ; 
Serve with a spoonful of hard sauce 
piped on the top of each. I ’ass the j 
sirup that was left, also.

Graham Pudding.— Cream oue 
fourth of a cupful of butter, add one 
half cupful of molasses, the same of 
milk, one egg. one and one-half cup- j 
fula of graham flour, oue-half tea- ; 
spoonful uf soda, one teaspoonful of I 
ault, nnd one cupful o f raisins. Mix 
and «team In a buttered mold two and 
one-hulf hours. Serve with a sweet : 
sauce.

Caramel Pudding.— Hull together one 
cupful of brown sugar and oue-half 
cupful of water until It hairs. Die- 
sofv* one fourth of a box of gelatin 
In enough Water to cover, add to the 
sirup, then when cool fold In three 
beaten egg whites nnd pour Into cups 
to ctHil. The white cornea to the top' 
— the brown goes to the bottom. Serve 
with a custard insde from the egg 
yolka, two cupfuls of milk, sugar and 
flavoring.

Baked Savory Eggs.—Cook aa many 
egg« In the shell as there are people 
to serve. Prepare the same number 
o f pieces nf toast, butter slightly and 
arrange In a dish to he served. Cut 
the eggs Into halves lengthwise and 
remove the yolka. But two halves on 
each piece o f toast. Have ready a 
small amount nf minced tongue or 
chicken, mix with the exg yolka, add 
Ing a little softened butter, salt and 
pepper to taste. Pile the stuffing on 
each egg white, making It round up 
In a little mound; sprinkle with but­
tered crumbs and set In a quick oven 
to brown the crumb* Have ready a 
cupful o f white sauce or s thickened 
aensotied tomato sauce. When the 
eggs are hot pour the hot sane» 
around the eggs hut not over them 
Serve sconce.

Remarkable Sunset
In the autumn and winter of 1883, a 

vivid m l glow suffused the western 
sky for more than an hour after the 
sun set. Volcanic dust and gaseous 
mutter from an eruption o f Krnkatao 
In Htimlu straits were the prohabls 
cause.

Haphazard Mat hod» of Pro- 
paring Ara Not Favored.

I Pr«e«r«d kr IS* rail«* at«i»» L*«eartm»al
• f  A s r lcu i’ u r, I

flaphaxard method* of making rot- 
tag» cheese result In a product that 
Is someIImes palatable and sometimes 
otherwise. Especially If there I* a 
•urplua available for selling It 1» Im 
portant that tha flavor and quality of 

l the cheese should he uniform si all 
I times. This Is only posallile when 

evert methods are followed e »ib  time 
III« cheese la made. The priud-sa Itself 
la not at all difficult If directions given 
by the United Males liepartmrnt of 
Agriculture are accurately followed.

The Tennessee woiii.im whose pic­
ture Is shown haa been extremely suc­
cessful In making cottage cheese and 
»riling It. Kite packa her product In 
the round waxed cardboard cartons, 
pint six«, and makes only enough at a 
time to lie sure of quirk sale«. Kite 
aeea lo It that the stores which handle 
the cheese always have a sufficient 
supply of absolutely freab cheese.

Farmers' Bulletin 1451-F gives di­
rections for making cottage cheese In 
the right way. In the rase of quan­
tity production, a "starter" or spe­
cially developed sour milk la recoin 
men tied, and directions are given for

well flavored sour milk may be mixed 
with Hie sweet milk.

When firmly clabbered cut the curd 
Into pieces about two lorhes square 
and stir It thoroughly with a spoon 
Place the pan of broken curd In a vea 
ael of hot water so as to ralso the 
feinperaturo to 100 degrees Fahren 
belt Took at that temperature for 
about 30 minute«, stirring gently wltb 
a apoon for one minute at fiva-inlnute 
Intervals.

Then pour the curd and whey Into 
a small cbeeaoclolh bag. such as a 
clean salt bag. or lay It upon a cloth 
and fold over the doth lo form a

>0«c

Mrs. Bond of Tsnneasee Mjkss Cot­
tage Cheese for tala According to 
Inatructiona Glvan by tha Homs 
Osmonstration Agent

preparing this starter properly; hut In 
making small quantities for home use 
the following Instructions may be fol­
lowed :

For IH  pounds of cheese you will 
need one galloo of skim milk. I f It 
Is sweet place It In a pan and allow 
It to remain lo • clean, warm place 
at a temperature of about 73 degrees 
Fahrenheit until It clabbers The 
clabbered milk should have a clean, 
aour and pleasant flavor. It usually 
takes about 30 hours to clahtier fresh 
milk, but when It Is desirable to has­
ten the process a small quantity of

W H IT E M A T E R IA L S  U S E F U L  IN H O U SEH O LD

THROUGH A 
WOMANS 

EYES
By JEAN  NIWTON

(0 .  ity tha  B#ll NyfitlK '«'*. la « . »

Three Cheera for the French 
Beauty Parlor

Id»i>ati-liea from Parts tell of the
hag Then hang"It on a ' froH draTner »•••*» “ » » ' » » “ «•> o f the beauty ape

ctallsts of that city, which more than | 
any other In the world devotes Itself 
to enhancing the beauty and charm j 

j  o f women. As purt of one nf their • 
largest beauty parlors, they have es- j 
tahllahed a "laughing school" where, I 
we are told, “ women In quest of 
beauty are taught to laugh easily, !

] gracefully and. If possible, musically !** j 
We have not been able, always, to 

J welcome wltb enthuslaaui suggestions 
, and Innovations which come from 

Part«. Hut this one we shake by the j 
hand and slap on the back and kt»s j 
on both cheeks, crying. "Welcome, 
more power to you. we hope you've 

! come fo stay!"
For If t tie re la one thing that worn- 

! en need, American women no less 
I than French women. It la to doctor | 
j their laughs. Indeed, anything that ! will even draw the attention of worn- j 
I en to the way they laugh will be val- 
| uable. For Women who are metic­

ulous a tout their personal appear- 
j ance and even their manner», who are i 
! eager to observe and to Imitate a style i 

or a mannerism they admire in 
j another woman will hear beau- ' 

tlful, harmonious laughter, and still 
unthinkingly continue their own dis­
cordant. disturbing sounds. A "laugh­
ing school’* that can transform into 
“ easy, graceful and musical." laughter 
the variety of giggling, shrieking, pip­
ing. squeaking sounds that fill the air 
wherever women laugh will be a boon 
to humanity!

The French are clever. They at­
tach their “ laughing class." not as we 
would to a singing school, or a course 
In elocution or voice culture, hut to a 
beauty parlor! It Is on the principle, 
doubtless, that women who would be 
unmoved by appeals on the ground of 
culture will barken when It Is the 
beauty doctor who speaks! And pro­
viding that be knows the business of 
making beautiful laughter, the beauty 
parlor Is an appropriate netting. For 
a woman's melodious, rich laughter Is 
an unquestionable element of charm 
and beauty, while In the piercing 
squeak or falsetto tittering that 
serves some women for laughter, the 
prettiest face and the handsomest fig­
ure are obliterated.

Laughter to be beautiful must of 
course be rea l: but cultivating beauty 
In laughter need detract from Ita 
realness and sincerity no more than 
would cultivating a vbtee or a talent 
or teaching the fingers to play beau­
tifully upon an instrument. It la 
rounding out something from within, 
not attaching something artificial 
from without. That Is why we say 
that this latest Idea of the French 
beauty experts Is one that has our 
hearty approval, and we hope "laugh­
ing school»" will cross the ocean and 
establish a permanent residence 
here!

rack or elaewlirre to drain. Draining 
may be hastened by laying the bag 
lief ween two pie plates or clean boards 
and placing a weight on top. Home- 
times the curd la poured Into a colan­
der or «trainer over whlrh a piece of 
cheesecloth has been laid. In this 
case, after five or ten minutes, the 
cunt should be worker toward the cen 
Hr of the colander with a spoon, and 
the ends of the cloth raised and low­
ered to make the whey drain faster. 
The cloth la finally bung up with Its 
ends (led together. Draining should 
stop when the whey renaea to flow In 
a steady stream to preveot the curd 
from becoming too dry.

Hut the curd In a bowl and work It 
with a spoon or butter paddle until It 
becomes fine In grain, smooth and ef 
the consistency of mashed potatoes. 
Hour or sweet cream may tie added to 
Increase the smoothness and palata- 
blllly and Improve the flavor. Halt to 
taste, usually about one tableapoonful 
o f salt to one pound of curd. The 
cheese should tie eaten as fresh as 
possible. I f stored In an earthenware 
or glass container In a cool place It 
will keep for several days

Why He Succeeded
Honored politically and profoakw  

ally, during his Htttiaa, Dr. R. V.
Pierca, w h o a #  
pacturo appears 
hare,  made 1  
succcis (aw ha vs 
equalled. His pur« 
harbal remedies 
which have stood 
the ta t (or many 
year* are s t i l l  

. among the “best 
» « l i a r s . ”  Dr. 
Pierce’s Golden 
Medical Discov­
ery is a stomach 

alterative which makes the blood richer. 
It clears the skin, beautifies it, pimples 
and eruptions vaniah quickly. This Dis­
covery o f Dr. Piercs’s puts you in fin« 
condition. A ll dealers nave it in liquid 
or tablet».

Send 10 cents (or trial pier, nf tab­
let» to Dr Pierca, Buffalo  ̂ N. Y ,  and 
write (or free advice.

Sliced Ham and Potatoes 
Baked Together in Milk

I f y»o have a casserole or any sort 
of baking dlah which ran be sent to 
the table. It can be utilised for »err­
ing sliced ham and potatoes, baked to­
gether In milk. I f  you have no suit­
able taking dish you can use an iron 
skillet wltb equally good results.

Have a slice of ham cut at least an 
Inch thick. Lay It lo a go «1-aired 
baking dish, add thinly sliced raw po­
tatoes which have been sprinkled 
lightly with flour and pour over them 
enough milk to cover. Bake slowly 
for about an hour and a half, or un­
til the potatoes and ham are thorough- I 
ly done. The salt and fat of the ham j 
are sufficient to season the potatoes 
If necessary add a little hot milk from ! 
time to thne during rooking. There ' 
should be enough liquid to form a 
tasty gravy around the ham and po- , 
tatoea and the top will be delicately 
browned like scalloped potatoes j 
Serve the ham and potatoes from the j 
baking dish. If the ham Is very salty. j 
soak It. preferably In buttermilk or j 
aour milk, before rooking It with the . 
potatoes. The add of sour milk seems I 
to soften the ham and make it very ; 
tender when rooked.

RURNSandSCALDS
•A  Stop the throbbing and smarting 

at once with a toothing touch of

Resinol
YOU SUFFER FROM « »

THMA?
II«« T*r bM raUoaad htw*
*» It »  »nothin« yum anor 
rtrafi Ub* •*»«»-

m*ily *ad i*t«fnatilf. A aoeuiar- 
fa l rwlurf for g > r «tM  and I*v- 
lammau*. ewlsta. betmcHiU*.
«•Ugfciag. Pur#,
■ ALL A BDCXIL. Saw York .

Wes ( - 1  r e n t  m » ( p r  Job; t l i ( - « i « «  mo.
•n4 horn* fur III.« hr<1, &erman«nt, *>xperien< » 
unn**' --*4»ry ; hunt. fl*h. trmp. *tc. NORTON. 
M i Mi Mattn H M « , D « a w .  Colo.

Skeleton Long in Earth
The fossilized skeleton o f a prehis­

toric reptile has been unearthed at a 
depth o f 50 feet at Fletton, Peterbor­
ough. England. The skeleton Is fi feet 
long In tliq body, and haa 4 psddlers 
or flipper», each measuring 3 feet. 
The reptile Is thought to be a plloaau- 
rus ferox or fierce crocodile. Judging 
from previous discoveries, the age of 
the skeleton la estimated at over a 
million year*. •

Sure Relief

i 6  B e l l a n s  
1 Hot water 
Sure Relief

ELL-AN S
FOR INDIGEStlON
25< and 75« Pk<s.Sold Everywhere

4-H Club Girla L iam  to Ss I set Whlta Goons.

I Prepared br th«  U r i t r l  Stat«« Department
of Sericulture )

White sales have loug been assoc!- 
lated with the beginning of the year. 
The thrifty housekeeper sees ahead 
the need for replenishments In house­
hold linens, underwear, and sometimes 
In summer dress materials which can 
be made np at her leisure during the 
early spring. She counts on the Jan­
uary sales to take care of some of 
these needs, because she knows that 
prices will be templing and that there 
will be a good choice of materials and 
qualities.

Usaful Whit« Waahabla Material.
The term “household linens" In­

cludes practically all white or chiefly 
white wnshnhle materials used In 
household furnishing, whether made 
o f linen or cotton. The housewife 
check» over for possible renewal such 
Items as bedding, sheets, pillow­
cases. spreads, and mattress protec­
tors; table cloths, napkins, doilies, 
centerpieces, tray cloths, luncheon 
seta, bureau and table covers, bath 
and other towel*, wash cloths, kltch 
en towels. Sometimes cretonnes, 
prints and other washable figured mu 
terials are placed on sale with wrhlte 
goods by tti« yard during the month 
uf January.

Those who make their underwear at 
home, watch for opportunities to buy 
nainsook, long doth, batiste. English 
broadcloth and other suitable fabrics 
on the "white" tables. Some of these 
are also attractive for dresses and 
blouses, as well as heavier white goods

like linen, poplin or galatea. for sports 
skirts and middles. Dress materials 
at white sales, however, are not all 
white. The white goods predominate, 
but colored ginghams, prints, percales 
and other wash fabrics are often spe­
cially priced at this season, so It pays 
to be od the lookout for bargains 
Both white nnd colored lineDs may 
usually he found antxng the offerings 
at these sales.

Bulletin Will Halp.
To Iielp the woman who finds her­

self somewhat at a losa to choose 
-among the great variety of cotton ma­
terials displayed, there Is a Farmers’ 
Bulletin. No. 1449-F, "Selection of Cot­
ton Fabrics." To get It you merely 
write to the United States IVpurtnient 
of Agriculture, at Washington, D. C. 
In it you will find a .list of the best 
materials to use for each of the vari­
ous household purposes, aud In addi­
tion. a description o f each of about a 
hundred fabrics, telling the kind of 
weave It has, nnd the common use for 
I t

Why not take your daughter with 
you to some of the white sales, efter 
you have read the bulletin? You can 
then teach her how to recognise the 
difference between a flimsy and a dur­
able fabric, how to detect tilled or 
sized materials, how to notice defects 
In the fiber or weave, and many other 
good points The 4-H club girls In the 
Illustration are visiting a store with 
the home demonstration agent to learn 
some of these things.

Love in Action
Does'lt sound strange, that militant 

term for love?
I»o we think of affection as a coy 

force, something gentle, shy, to be 
j known only In delicate, subtle maoi- 
■ fest at ions?

Surely, In a line sense, love should 
be gentle, with delicate intuitions.

But, to be real, it must be fur more 
than that. Quiescent love, affection 

1 that Is neutral, hesitating, inactive,
: blights life.

“Give me," said one who both loved 
much and accomplished much, “not 
the love expressed In tine phrases. 
Do not tell me how much you esteem 
me, how great your affection Is. But 
stand by me. Help me when I am 

I tired. Sorrow for me when I grieve. 
Rejoice when I am glad. Do some­
thing for me. Give me o f yourself. 
Then shall I know what your words 
have meant. Grant me love in ac­
tion."

He was right. What we yearn for 
is love In action. Every one of us 
aches for the feeling thut expresses 
Itself In the glad human touch. We 
want a kindly word. We want a 
thoughtful act. We want the letter 
that brightens the day, the book that 
a friend remembers.

We long for a pleasant walk, we 
want a frank talk. With great desire, 
we wish that one we know would 
grant us, for a season, the comfort of 
his comradeship.

An old man knows In a general way, 
that his vigorous daughter loves him. 
But. as he struggles into his overcoat, 

"Vlth his feeble arms groping for 
sleeves which are hard to And. a light 
touch, a reassuring word- "Here It la, 
daddy,”  sends him out aglow with the 
sense of loro

The world, always a hit tired, no 
matter how brave a tight tt may be 
making, can stand any amount of true 
loveln  action.

Let all the neutrals and the hesitat­
ing. passive lover* come over into the 
active ranks.

Rare Eclipse Promised
A rare astronomical phenomenon, 

a total eclipse o f the midnight sun, 
is forecast for northern Sweden In
the almanac for 1927, which lias been 
published at the university center at 
Upsata, Sweden. The event will take 
place on June 29. when the sun Is 
visible all night north o f the Arctic 
circle.

Wright’« Indian V«g«t«hl* Pills contain 
only vegetable lngre-1 lent*, which act gcntljr 
aa « tonic laxative, by stimulation—sot Irri­
tation. l i t  Push Bt.. N. T. AJv. .

Art Authority
A prominent London doctor says we 

should take food In the dark, but per­
haps “ Rastus" would be a better au­
thority on this than a London doctor. 
—Charleston Daily Mall.

Colds
Go Stop them today

Stop them quickly—«Q their dingers and 
discomforts. End the feverand headache. Fare* 
the poùoo» out. H1II4 break cold* in X4 hour», 
They tone the whole «ystem. The prompt, re» 
lubie result« have fedoni lionato employ than, 
Don't rely oa leaser help«, don't delay.
Be Sure Price 30t

CASCAR* È  QUININE
C m  Red Boi wti

iBanish Pim ples
B y  U s in g

Cuticura
Soap to Cleanse 

Ointment to Heal

Wasp Sting Almost Fatal
Stung In the mouth by a wasp. A 

former chairman of the Urban coun­
cil o f Waltham. Essex, England, came 
near death. The sting caused his 
tongue and neck to swell, so that he 
had difficulty In breathing, and for 
three hours he was In a precarious 
condition. Two doctors attended and 
applied remedies, and the man pres­
ently recovered.

^ e w  and
¿More ’Delicious 

Desserts
Make them at home with all the ea.«e 
and asaurance of a professional chef.

HI P - O- L I T E
RECIPE BOOK 

FREE
Beautifully illustrated book­
let in colors,con tanmna recipe« 
o f famous chef* and caterer*, 
may be had fo r  the asking.
Sent free by the makers o f 
H ip -O -L ite , the delicious, 
ready-to-use M arshm allow  
Creme. Ask your grocer for 
H ip-O-Lite and write today 
fo r the recipe booklet to
Tt»e HIp-O-LIte Ce . Dept. A.

AROUND THE HOUSE

Like Cheese
Patron Ito secmid-lmitd donici)— 

He» her*, I want my money hack ; thb 
old flute you sold m* la full of hole».— 
l'aria Hire.

Fruit plea bake better In 
glass pie plates than In any 
kind.

oven-
other

Keep shot's on shoe trees when not 
In use 10 prolong their life and good 
looks.

• • •I . . . .
Every piece o f useless furniture dis­

carded mean* one less thing to dust 
and keep In repair.

Inlaid or battleship linoleum will
wear better and look neater i f  It li 
waxed.

• • •
Old screen frames covered with

unbleached muslin for the bedroom 
windows will let In air but keep out 
draughts and snow on winter nights.

• • •

When making cranberry sauce, 
make twice aa much aa you need, pour» 
the snrplus Into a clean hot Jar, seal 
It with paraffin and you'll enjoy It 
next spring.

Feed Mules Like Horses
There is little If any conclusive evi­

dence to support the popular assertion 
that mules require less feed than 
horses for the same amount o f work, 
says the Itepnrtment of Agriculture. 
Mules should he given about the same 
quantities and kinds o f feed as horses. 
Mules often eat many feeds that 
horses will not touch, and they ar« 
less inclined to overeat and founder. 
When shedding their teeth at three 
years of age, mules should be fed 
with particular v*rt.

PASTOR KOENIGS 
N E R V I N E

Nervousness & 
Sleeplessness

PRICE $tSO AT YOUR DRUG SlORf 
Hr rte tor fret Booklet 
KOENIG MEDICINE CO 

1045 N WELLS ST CHICAGO ILL
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