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HOME-SEWING TIME IS NEAR;
GORGEOUS EVENING WRAPS

\' KN, the time han come to |;lnn for
spring sewlng. Now that all the
hollduy decorations are packed away

P:\rmiu' wraps are revellng In »
verituble orgy of gorgeousness. [t
sectnn an If elaborateness cannot be

for another season, the “thank yous” | eurried too far to Pplease wonen  of
all written, the children back ot | guart fashion, *Tempernnce in all
achool, too early for golf, too lute for | (hings" except the formal eosat or

grand opera, what to do bul sew, sew,
sew !  Burely all signs are propitious
for a January sewlng bee.

House frocks to make, o supply of
Aressen for the kiddies, draperies for
the windows—let's study up “what's
new” In spring wash goods. Notebook
handy? Might want to Jot down n
few ltems for reference

For one thing, write as an opening
motation that prints are outstanding

cape, which may earry to excess color,
fur snd novelty handstitehing without
transgressing the law of fashion,

The wrappy cont which swuthes the
figure Is perhaps the favorite. Often
It Introduces a draped (reatment, after
the manner of the model In this ple
ture, Kuperb tarquolse blue velvet s
the chosen mediom for this exquisite
wrup, It In embroldered over the hips
with sllver spangles and stars over &

A Simple House Freck.

for spring Quaint chintz patterns | rosy sliver cloth, Of course It Is smart.

and grandmother prints, printed sat Iy befurred, for most of the evening
eenn, and especially printed batistes | wraps are. In this Instance luxuriouns
and dimitles. “They say” small 0g- | silver gray fox Is the preferred trim
ures will predominate, especially on | ming

the heavier weaves, though peering | There Is spirited rivalry between
Into the far fulure one sees big Now- | yelvel, hrocade and metal cloth for the

ervid organdies formal wrap When velvel s used It |
Fahrics on the order of pongee, also | Is  in  sowes gloriously Hlominative
Fuglish eotton reps and Scotch ma- | shade, lavishly farred, shirred, draped
dras are fauvored for washable day and embroldered
thme froeks, lkewlse rayon mixtures As to meial brocade, It fairly efMer
Competing with the new prinis I8 | vesces with what might be called
brosdeloth In & range of delectable | Jewel colorings, for thelrs Is the red |
plain colors. This Is an ideal fabris | of the ruby, the yellow of the topas, |
for sports and simple daytime frocks, | the green of the emerald, the purple
for It lnunders perfectly There nre | of tha amethyst reflected amid the

94 .
PRIRTON NIWE AR > |
Elaberate Formal Wrap. !

also printed broadcloths to be hal | glint of gold and sliver weave. Quite
These, with novelty rayons, show | often huge collars of shirred velvet

usurp the place of furs on the gor
geons brocade wrap,

Charming for young girls are sefl
wrappy conts styled elther of eloth-of
siiver or cloth-of-gold. Collars and

moatly small patternings.

An to styling, the trend is towar!
something clever and “different” from
the some-timeago popular bungnlow
apron effect. There I8 a decided favor

expressed for short sleeves, Some of | culfs of white rabbit emphasize their
the newest spring models Introduce | youthfulness,
the bolero—If not actually, at lenst Recent arrivals from Paris embody

slmulating It. Pockets are made much
of, following the Insplration, no doubt,
of winter styles,

It is “pockets” which give to this
dress of sateen print which you see In
the pleture a note of individunlity,

many decorative Ideas which give
promise of a continuance of elnborate-
ness throughout the styling of evening
wraps
JULIA BOTTOMLEY,
(. 1987, Western Newspaper Union )

On Medieval Lines

—-—

Ermine Dyed Beige

A clonk of most sumptuous brocaded The mugnifecent note that s now
velvet, heavily trimmed with ermine neserting Itezelf I8 not wholly due 101
dyed belge and Hned with gold Tame, the exteaordinary fabrics.  Many of
hos the amplitudinous folds of four | the most fushionable wraps are cut |
centuries ago, and also the long, loose | on medieval lines of sweeping gran-
sleeves nlmost touching the ground. deur, ll"'unlltll to !'Indnnm Lanvin,

Bt
. Stove Pipe
A samaf new hat 1 of black hatter's
plush, exactly like a man™s wtoveplpe
hat, except for the amusing row of
tnlloregd Aavhite bows running up the
left sifle of the crown.

L.

Chlc Goveo
loves which necompany the smart
viarllored ‘sult of glace: kld with coffy.
of suede In a deeper tone are orna-
mented with wedalllons of petit point
embroldery,

fs 101, Wesiern Newspapsr Unlen )

Make yourselves
ant thoughts, bright fancies, sstis-
fed memories nabile  historios,
faithful sayings, treasurs houses uf
precious  and resiful thoughts,
which care cannot disturb, pain
not make gloomy, nor poverty inke
away from us-—=houses bullt with-
vutl hands, for our souls (o live In
~Juhn Nuskin

nesis of pleas-

FOOD FOR THE FAMILY

Good bread s one of the first essen-
tinln in planning & menu. The follow
lng will klnds
will ke
serve ovcaslonnlly
Oatmeal Bread.
PFour two cup
fuls of  sealded
milk over one cup
ful of rolled
milk wiger
may be used. Add
a teaspoonful of salt, a tublespoonful
of and when lukewarin
add one-third of n yeast cuke, softened
In half & cupful of water. Add wheal
flour to make a doungh to knead from

|
|
rar

ohe L{T]

onts ;

nnd

shurtening

five to ten minutes Return to the
| mixing bowl, cover, let rise untl
double Ity bulk, Shape loto lonves nnd

when Ught bake one hour, About five
cupfuls of four are required for this
ninount

Nut Bread.—Tanke one cupful of
milk, one-half cupful of sugar, one
egg, three-fourths of a cupful of wal
nuts, two and one-half cupfuls of four,
three teaspoonfuls of baking powder
and one-fourth tenspoonful of salt. Mix
a5 ususl snd bake o a one-loaf breand
pan forty-five winutes

Coffes Cake.—Tuke five cupfuls of
Hght bread sponge, three eggs, ohe
cupful of ralsins ne-half cupful of
sugar, one teaspoonful of clinnamon
three fourths cupful of shortening
Warm the shortening, add the beaten
egEn, stir into the sponge, add fAour
untll too st to stir. Set to rise untll
Hght Mix sugnr and clnpamon and
sprread the top of the cake with butter
before sprinkling with the cinnamou
wnd sugnr Bake twenty minutes or
more 1n & hot oven,

Almend Omelet. —Take half a cup
ful of blanched and halved almonds,
place In an omelet pan with butter,

stir until well conted with the butter,
using a tablespoonful, then pour in an
omelet mixture using four eggs
fold and roll onto a hot plat.
ter and pour over a hot maple sauce,

The nuts will be nlee

as usunl

Serve at once

Iy browned If they are quickly coated
with butter, before the omelet Is
poured

A Few Good Desserts.
To avold monotony In dessert mak
ing, the following mng be used
Butterscotch Pudding
- Melt cupful  of
hrown and two

one
sugar

but
over the
cupfuls of
milk and simmer
until the sugar Is
solved Meanwhile sonk
n thick sllc

brown
pour
two

unthl
burned ;
mixture

bolling
dis

¢ of bread In

cold until  wsoft,
the water out of It, add the
yolks of two eggs, & ploch of salt and
of vanulila Pour
a well buttered baking dish and bake
in n pen of waler for forty-five
utes Beat the of the

Waler

press wll

a teaspoonful into
min-

whites CcEEs

until stifY, add two tablespoonfuls of |

powdered sugnr and the Julce of half

n lemon ; beal agnin, spread over the
puidding and brown In a moderate
oven. Serve hot or cold,

Baked Apple Tarts.—Cook apples
until In slrup, but not soft
enough to lose thelr shape. Roll out
rich pastry cut into squures large
enough to wrap an apple. Brush the
with water and dredge with

Bake until well browned. |
Serve with a spoonful of hard savce
piped on the top of each. Pass the
sirup that was left, al=so

Graham  Pudding. — Cream  one-
fourth of a cupful of butter, add one
half copful of molnsses, the same of
milk, one egg, one und one-half cup- |
fuls of graham four, one-half tea- |
spoonful of soda, one teaspoonful of
salt, and one cupful of raisins. Mix
and steam in a buttered mold two and
one-half hours. Serve with a sweet
sRuCe,

Caramel Pudding.—Il0ll together one
cupful of brown sugar and oue-half
cupful of water untll It balrs. Dis |
wlvé onefdurth of a box of gelatin
in enough Water to cover, add to the |
sirup, then when cool fold in three
beaten egg whites and pour inte cups
to cool. The white comes to the top’
—the hrown goes to the bottom, Serve
with a custard made from the egg
yolks, two cupfuls of milk, sugar and
flavoring

Baked Savery Eggs.—Cook as many
eggs In the shell as there are people
to serve. Prepare the same number
of pleces of toast, butter slightly and
arrange In a dish to be served. Cut
the egegs Into halves lengthwise and
remove the yvolks. Put two halves on
each plece of toast. Have ready o
small amount of minced tongue or
chicken, mix with the egg yolks, add |
ing n Hitle softened butter, salt and
pepper to taste. Plle the stuMing on |
each egg white, making It round up
In a litde mound; sprinkle with but
tered crumbs and set in a quick oven
to hrown the crumbs.  IHave ready a|
cupful of white sauce or a thickened |
geasoned tomato sance When the
eges are hot pour the hot saunece
around the eggs but not over them
Berve at_once.

Nerese Mg e

Remarkable Sunset

In the antumn und winter of 1888, "
vivid red glow suffused the western
sky for more than an hour nfter the |
sun set. Voleanle dust and gaseous |
matter from an eruption of Krakatao
in Sunda strulis were the probable
cuuse,

tender

Tops

sugar.,

Like Cheese
Putron o second-lmmd  denlex)—
See here, | want my money back ; this
old Mute you sold me le full of holes,—~
Paris Rire.

Cook |

tablespoonfuls of batter, |
pot |

| Inted with the beginning of the year

COTTAGE CHEESE

paring Are Not Favored,

Agrieuiture |

tnge clhieess resull In o prodoct

IS EASILY MADE

Haphazard Methods of Pre-

(Frepared by l.;u United Miates Department

Haphazard :methods of making cot.
that
= sometimes palatable and sometimes

well-favored sour milk may be mized
with the sweet milk.

When firmly clabbered eut the curd
inte pleces aboul two Inches square

Place the pan of broken curd In & ves

el of hot water so as to ralse the
tempernture to 100 degrees Fahren
belt Cook at that temperature for

about M minutes, stirring gently with
a spaon for one mioute at Ave-minuta
Intervals,

otherwise. Especially If there Is a |, small cheesecloth bag, such as n
Surplus avaliable for selling It Is Im- | o0np salt bag or lny it upon a cloth
portant that the Maver and quality of and fold over the cloth to form =
| the cheese should be uniformn ot all | oo Then hang it on a frult-dralner
| mew.  This Is only possivle when | o0 oo elsewhere to draln. Dralning
exnct methods are followed each time may be hastened by laying the bagz

| the cheese Is made. The prodbhas [1self
Is pot wt all dificult If directlons given
by the United States ey
Agriculture are accurntely

mrtment
folluwed

hetween twao ple plates or clean boards
und placing a welght on top. Nome
thines the curd s poured Into & colan
der or siraioer over which a plece of

The Tennessee woman whose ple cheesecloth has been Iald In this
tore Is shown has Been extremely sue- | .00 after five or ten minutes, the
cessful In making cotinge cheese and | urd should be worker toward the cen
selling It Hhe packs her product in ter of the colander with a spoon, and
the round wazed cardboard cartons, | . ends of the cloth ralsed and low-
pint size, aud makes only enough st 8 | .h 10 make the whey draln faster,
time 1o be sure of quick wales. 8he | ryy cioeh 1a fnally hung up with its
sees (0 |t that the stores which handle

the cheese nlways have a sufficient
supply of absolutely fresh cheese
Farmers' Bulletin 1451-F glves 41

rections for making cottage cheese In
the right way. In the rase of quan
tity production, a
cially developed sour
mended, nnd

“starter”
milk
directlons are

or spe

Is recom
glven

for

Mrs. Bond of Tennessee Makes Cot.
tage Cheess for Bale According to

Instructions Given by the Homae
Demonstration Agent
preparing this starter properiy ; but In |

making small quantities for home pse

| the following Instructious may be fol- |

| lowed :
For 1% pounds of cheese you will

need one gallon of skim milk, If It
Is sweet place It In a pan and allow
it to remaln In a clean, warm place
At a temperature of about 75 degrees
Fahrenheit ontil it clabbers The
clubbered milk should have a clean,
sour and pleasant flavor It usually

takes nbout M0 hours to clabber fresh
milk, but when It Is deslrable to has
ten the process a suall gquantity of

snds tled together. Dralning should
stop when the whey ceases to flow in
n steady to prevent the curd

from becoming too dry.

stream

with a spoon or butter paddie until It
becomes fine In grain, smooth and ef
the conslstency of mashed potatoes
Sour or sweet cream may be added Lo
the smoothness and
bility and Improve the fAavor

taste
of
checse

pussible
or glnas
will

Inerense painta
Salt to
usaally about one tablespoonful
salt to pound of curd The
e ns
If stored In an earthenware
contalner In & cool place It
keep for several days

shonld eaten ns fresh

Sliced Ham and Potatoes
Baked Together in Milk

1 If you have a cassertle or any sort
of baking dish which ean be sen! to
the tuble, it enn be utllized for sery-

| Ing slleed ham and potatoes, baked to-
| gether In milk. If you have no wsult.
ihle baking dish you can use an lron
skiliet with equally good results,

Ineh thick Lay It In a good-sized
baking dish, add thinly siiced raw por
| tatoes which have been sprinkled |

lightly with flour and pour over them |

epnough milk Bake slowly
for about an hour and a half. or un-
til the potatoes and ham are thorough
Iy done. The salt and fat of the ham
ure sufficlent to season the potatoes
If necessary add a little hot milk from
time to thme during cooking. There
should be enough liguld to form a
tusty gravy around the ham and po
tatoes and the top will be dellentely
browned Illke sealloped potatoes
Serve the ham and potatoes from the
baking dish, [If the ham s very salty
soak It, preferably in buttermilk or
sour milk, before cooking It with the
'_ potatoes. The acld of sour milk seems
| to soften the ham and make It very

o cover.

| tender when cooked.

WHITE MATERIALS USEFUL IN HOUSEHOLD

4H Club Girls Learn

iFrepared by the United States Department
of Agriculiure )

White sales huve long been assocl

The thrifty housekeeper sees ahead
the need for replenishiments In house
hold linens, underwear, and sometimes
In summer dress materials which canp
be wade ap at her lelsure during the
early spring. She counts on the Jan-
uary sales to take care of some of
these needs, becnuse she knows that
prices will be tempting and that there
will be a good choice of materials and
qunlities,

Useful White Washable Material.

The term “household linens” In-
clodes practieally all white or chiefly
white washable materials used In
housebold furnishing, whether made
of Muen or cotton. The housewife
checks over for possible renewal such
Items  as  bedding, sheets, plllow-
cases, spreads, sand mattress protec
tors; (able cloths, oapkins, doilies,
centerpleces, truy  cloths, luncheon
sets, bureaw and table covers, bath
and other towels, wash cloths, kitch
en  towels Sometlmes  cretonnes,
prints and other washable figured ma
terinls are placed on sale with white
goods by the yard during the month
of Janoary

Those who make thelr underwear at
home, watch for opportunities to buy

to Select White Gooas.

like linen, poplin or galatea, for sports
skirts and middies. Dress materials
at white sales. however, are not all
white. The while goods predominate,
but colored glughams, prints, percales
nnd other wash fabgics are often spe
cvlally priced at this season, so It pays

and stir It thoroughly with a spoon -

Then pour the curd and whey Into
]

Put the curd In a bow! and work It |

Have a slice of ham cut at least an |

Why He Succeeded
Pingve sy Bl o 4

THROUGH A
WOMAN’S

4

i

EYES

H
i

i

By JEAN NEWTON MI'II : :
o0 ! the test for -1
(i by Ahe Beil Byadicais. oo ) 1 M’m.“ stil
Three Cheers for the Fr¢u¢h1 iollu:’ Br.
Beauty Parlor | Hdid. %.&'_
| IDispatehes from Parls tell of the | is a stotaach
Istest lnnovation of the beaoty spe | Muwﬁichnhl“rk}rr.
clalists of that eity, which more than | It clears the skin, beautifies lgl_m
any other In the world devotes fiself | 80d % m?*”,‘ i fine
to enhancing the besuty and charm | SOVeTY . ‘:
of wowen, As part of ove of their | ﬂuﬁ‘::‘ All deslers rhm
largest bemuty pariors, they have es- | Send 10 cents for trial tab-
tablished & “luughing school® where, | lets to Dr. Pierce, m&. « and
we are told, “women In quest of | write for free advice
beauty are taught to laugh easily, caa E——

grucefully and, if possible, musicnily I
We have not been nble,
welrome with enthuslasm suggestlons

niwnys, lo

and Innovations whieh come from al once with & mﬂh&u"
FParla. But this one we shake by the | @

hand and slap on the back and kiss |

on both cheeks, crying, "Welcoms, |

more power to you, we hope you've -

come fo stay ™

For If there Is one thing that wom- |

en need, American women no less |

than French women, It Is to doctor |

thelr langhs Indeed, anything that

wlll even draw the attention of wom-

en to the way they langh will be val- | Clivs Tar ban han-

uable. For women who are metic | e L

ulous about thelr persomal appear- | [ e g g o s

ance and even their manners, who are :’“._‘I ";:“:"‘"“

enger 1o observe nnd to lmitate a style | HALL & RUCKEL, New York

or a mannerisia they admire In 4 [

another woman will hear besn -
tiful, harm ous laughter, and still | Men Get Foresi Eanger Job; §130-§390 me
unthinkingly continue thelr own dis - .:;,:";'l.r':‘ ;'_‘..hu-rr::;--!l: ":-\')I'Ir':?:
cordant, disturbing sounds. A “ilaugh- Mann Hidg., Deaver. Cola

ing school™ that ean transform inte | = B
| “ensy, graceful and musical,” laughter Skdcum Lo“' in Earth
the varlety of giggling, shrieking, pip- The fossilized skeleton of a prehis-
Ing, =q king sounds that fill the alr | torie reptile has been unearthed at a
| wherever women laugh will be a boon | depth of 50 feet at Fletton, Peterbor
to humanity ough, England. The skeleton s 6 feet

The French are clever. They at- | long in the body, and has 4 paddiers

tach their “laughing class.” not as we | or flippers, each measuring 3 feet
would to a singing school, or a rourse | The repille is thought to be a pliosan-
In elocution or volee eulture, but to a | rus ferox or flerce crocodile Judging
beauty parlor! It Is on the prineipie, | from previous discoveries, the age of
doubtless, that women who would be | the skeleton is estimated st over a

unmoved by appeals on the ground of '
culture will harken when it the
beauty doctor who speaks! And pro-
viding that he knows the business of
making beautiful laughter, the beauty
parior Is an appropriate setting. For
a woman's melodious, rich laughter ls
an unquestionable element of charm
| and beauty, while In the plercing
squeak or falsetto tittering that
serves some women for laughter, the |
prettiest face and the handsomest fig-
ure are obliternted,
Laughter to be beautiful
| course be real; but cultivating beauty |
In laughter need detract from Its
realness and sincerity no more than
would cultivating a vdice or a talent
| or teaching the fAngers to play bean- |

million years.

Is

Sure Rellef

must of

- ELI.-ANS

FOR _INDIGESTION

25¢ and 75¢ Pkds.Sold Everywhere

'rlruiﬂ\'. upon an instrument. It Is | Rare Ec!iplc Promised
rounding out something from within, |
not attaching something artificial | A rare astronomical ph!-llmmfmm_
from without. That Is why we say | ® total eclipse. of the miduight sun,
that this latest ldea of tf'...- French is forecast for northern Sweden In
beanty experts Is one that has our the almanac for 1027, which has been
hearty approval, and we hope wugh- ".']ML“*!HI Ak the WNiversity cenber ot
ing schools™ will cross the ocean and Upsala, Sweden. The event will take
establish & permanent residence place on June 20, when the sun s
here ! visible all night north of the Arctie
] " circle,
Love in Action | Wright's Indian Vegetable Pills contain
Does® it sound strange, that militant | oniy vegetable ingredieats, which act geatly
- [ &8 a tonic laxative, by stimulation—net irri-
term for love? | tatien, 372 Pwarl St Y. Adv,
Do we think of affection as a eony | i —p———
force, something gentle, shy, to be | An Aq‘hori{y
known only In delicate, subtle mani- A prominent London doetor says we
festations? | should take food Im the dark, but per-
Surely, In A fine sense, love should haps “Rastus” would be m better au-
’ with delicate Intuitigns. thority on this than a London doctor.
But, to be real, it must be far more | __oharieston Daily Mail,
than that. Quiescent love, affection
that s neutral, hesitating, Inactive,
blights life
“Glve me,” sald one who both !u\'ﬁl
much ‘and accomplished much, “not
the love expressed in fine phrases

Go Stop

' not tell me how much you esteem

then:todsy

me, how great your affection 18  But
stand by me. Help me when 1 am d,mmmmﬁu'_m‘hﬂhﬂdmuhﬁg
tired. Sorrow for me when [ grieve. | colds in 34 hours
Rejoice when 1 am glad Do some- | mﬁmmm 'l"h:pr::npt.
thing for me. Give me of Yourself. | Lable results have ®d mullionstoem
| Then shall I know what your words | Don't rely on lesser helps, don't
have meant. Grant me love iIn ac- | hs“nhi
tion.” |

He was right. What we yearn for m ulNIn
iIs love In actlon. Every one of us
aches for the feeling that expresses | .
itseif In the glad human touch. We &'Hh s -””'_-__
want a kindly word We want a = -
thoughtful act. We want the letter B.n{.h Pimpl“

that brightens the day
a friend remembers

the book that

By Using

.
to be on the lookout for bargalns . % b C
Both white and colored linens may | b g _fm-:. Plensant I e utlcura
want a frank teik. With great desire, M
usually be found amsng the offerings | _ +f! s FUSR e | > Soap to
at thass sales | we wish that one we know would 0 8 t b Hﬂl
. . | grant we, for a season, the comfort of |
Bulletin Will Help. | his eomradeship |
To help the woman who finds bher | An old man knows in a general way, |
self somewbat at a loss to choose | that his vigorous duy 'r loves him. |
‘umong the great variety of cotton ma- ! But, as he struggles into his overcoat, ﬂe‘l’ dﬂd
terials displayed, there Is a Farmers |"with his feeble arms groping for qr . .
Bulletia, No. 1440-F, “Selection of Cot- | sleeves which are hard to find, a lHght More Delicious

ton Fabrics, To get It you merely
write to the Unitad States Department
of Agriculture, at Washington, D. (.
In It you will find a list of the best
materinls to use for each of the vari
ous household purposes, and In addi
tion, a description of each of about a
hundred fabrics, telling the kind of
weave It bas, and the commwon use for
I

Why not take your daughter with
you to some of the white sales, after
you have read the bulletin? You can
then teach her how to recognize the
difference between a flimsy and a dur-
able fabric, how to detect filled or
slzed materinls, how to potice defects

uainsook, long cloth, batiste, English | In the fiber or weave, and wany other |
broadcloth and other sultable fabries | good points. The 4H clab girls in the |
on the “white” tubles. Beme of these | lllustration are visiting a store with
are also altractive for dresses and | the home demonstration agent to learn
blouses, as well ns heavier white goods | some of these things,
AROUND THE HOUSE Inlald or battleship linoleum will |
o wear better and look neater If It s
. waxed |
Frult pies bake better In oven- . .
gluss ple plates than In any other Old screen frames covered with
kind. S - unbleached musiin for the bedroom |

Keep shoes on shoe trees when not
In use to prolong thelr life and good

looks,

Every plece of useless furniture dis-
carded mesns one less thing to dust
nnd keep In repalr.

windows will let In alr but keep out
draughts and snow on winter nights.

| Ing, passive lovers come over into the
! active ranks

“Here it is,
aglow with the

touch, a reassuring word
daddy,” sends him out
sense of love

The world,

Desserts

Make them st home with all the ease
and assurance of a professional chef,
always

a bit tired, no
matter how hrave a fAght It may be H I P - o - L I T E
making, can stand any amount of true
love"in action REc.PE BOOK

Let all the neutrals and the hesitat- FREE

Beautifully {llustrated book.
letincolors, contarmng recipes
of famous chefs and caterers,
may be had for the making.
Sent free by the makers of
Hip-0-Lite, the delicious,
roady.to-use Marshmallow
Crems, Ask your grocer for
Hip-O-Lite and writs today
for the recipe booklet to

Wasp Sting Almost Fatal
Stung In the mouth a wasp, 4
former chalrman of Urban coun-
ell of Waltham, Essex, England, came

by
the

near death The sting caused his | nrecy "y A
» Y 0 el -
tongue and neck to swell, so that he | 200 Market St., Sl-h.l l".

had diMeculty In breathing, and for |
N

three hours
condition

applled remedies,
ently recovered

he was In a precarious
Two doctors attended and

and the man pres

STOR KOENIGS |-

PAS
NERVINE

Feed Mules Like Hornc

There is little if any conclusive evi- /u’
dence to support the popular assertion - -
that mules require less feed than Epll"psy
horses for the snme amount of work, Nervousness &
says the [wepartment of Agriculture

Mules should he given about the same
quantities and kinds of feed us horses

. Slccpl essness

- - -
. Mules often eat many feeds that |
When making cranberry sauce, | horses will not tonch, and they are I HUPNIL MED!UNE iU
make twice as much as you need, poun | less luclined to overeat and founder. | )45 N WELLS .
the surplus into a clean h_ut Jur, seal When shedding their teeth st three
It with parafin and you'll enjoy M years of age, mules

next spring

with particular gare,

houl e 4
w5 g | W. N. U, San Francisco, Ne, 2..1927,



