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Mrs Cuevas’ 
Quick Recovery

n w i l n i x l  V i l i  l ’x i n  o f  /‘illn 
orni finti/ /» il.'In Oi/71/tng llhau- 
malltm  imiI H nn-ltnun lilia li-  
li- s*in t'rnni inni 0 iilnw Ila-
Uni iti lo liouti llatillh by l  'anima

Tal.Ine miiri>i| « 
n  mi| ilutii Vlrlory io 
t ii« riuio Mrn.
Cueva», 2.HIX Rudi 
Ut , Han Km inoro, 
who*ayai"Fur thrne 
ynar* I liail been 
<- r 11 ■ 111 r 11. i'iijonll 
io  mv Unger* ami 
haliti* <1 •«V«In|m«i 
luto rhmiinatioiii.

"I  waa «ven u n » ____ ____
•l'Irtm lii m invm'lf NIytrimi.iioiinmahl 
un lirart truiiUn. M y stornarli wao tip* 
•et Ootliat (uu.l iliil ootuuiinnhina. I luat 
all appi Ut*, Imi ama wr.iit oad r>h»u»t-
«I nini in v inumi «uutl color iliupjH’niml.

"  l oulur liruii«lit tiraitII alni luippi- 
or**, tlw luiioun* in my oyotrin wern *z- 
|" lluil. M y iliKtiatiuii lo no «uutl a* my 
ap|irlit<i. I ani *o atrun« ami *o well 
**11li all *i«n* fur future luiillh timi I
ani full of | T ai no fur T aular.”

Tilt* tomo, mallo of n .l*. Larici anil 
lirrlia, lirl| i  limili u|i wenk Inaili-*, put 
Ili-ali oi» orrawtiy lanini, freo thn *y*- 
Uun uf |ai|nuu ami ruliuvr ratini'nf [min.

Itriirlit liy Mra. Cuuvit*' expeneuce. 
l a i  Talli*'- «ivo yuti «I riiMi« Inalili. 
<lrt jruuc lin i  Lioillo frum youf ilrug- 
gi»t—lodsyl

Heals Eczema 
in 7 Days or Less
Or Yuur Money Bacii

H it «* U ii miririHius woiidrrfiil prt*- 
a»4TlptIuti imw «liK|><‘iiKi'ii |»y pharraa- 
c l» u  ut (rimili; roat. thut w III ilo 
inoro tnwtirtl« !>••!pitiéf you rH  rld of 
iin»tw'hlly »podi uml Mkin di «fu immi tbttu 
uiiythlni; you'vo «*w»r uwd.

Noi only «!«»••«• thla grent houllng un- 
tl»opf|»* oli prò mola rnplri und tioulthy 
lioulliig In opri» »or«*« und Wotmd*, t»ut 
tiolla, ihrfMMHi nini ulcera flint uro 
dtaclinrglng uro nlun»at lininodliitoly 
rei le\ od und cloniily h f l lr d .

In akln dU«*Haoa Ita uctlon la Ititi» 
lena thun iimglcnl. T lio Itclilng of 
«* xcfnit la Inatnntly utn|»|MNt ; tlio 
erupt Iona dry ut» uml acuì» off In n 
v rry  few duya. Tho ai»ino la tru» of 
l»nrhora* Urli, antt ritenni nini other 
Irrltjitlng «mi umdghtly akln tr»»u 

Mea
You enn obfnln Moono’a KmeruM 

Oli In Ilio originai botilo nt nny iikmI 
rrn  drng atoro. It la anfo lo  noe», 
and fellnro In nny o f  Iho nllmenia 
Iiotrd nlwive» la lie ti to |mpo»*«lMe 
Tour drugglat cuti aupply you nt nny 
timo.

Buniocs
Quit k raliaf from pain.
Gravant a ho« nraoanr«.

Ai ofl evi «ko« homi

D T  S ch o ll's  
Z in o - p a d s r  ^

Deafness—Head Noises
EEUEYEO BY

L E O N A R D  E A R  O I L
~K«fc lU.k *f Kara"

i s s r R T  is N o n m i u i
At All l*'i*M |l

? u l« r  ai- «* * * D f A f rN E % 5 ‘* cm w w l  
k o ixoNiEi» lor ro nrrii Am. n. T.

R O I L S
WÊ0  T h crrt quirk positive, 

rflirt In

C Â R B O IL
M  All t>Tua|LiaU — Hof v̂back Quaranta«

• r v » . c i c o  «M»> w l . t l k a

The Law and I he Rich
Cptnn Slm-lnlr, III« nuvi'llat refurtn- 

pr, waa tiilkln« iilmut »lint hi* run 
alilrrml a noluriuu* nilararrlaKi* uf Juu 
tlr«. “ If yuu'vr «ut iiium-y," hr unlil. 
“ you run <lu anythin« anil «ut aw ay 
with It. Yra, air, whrn th r hctuwhI 
luia «ut iilrnty o f inuury, ttir court* 
are all like tho old (¡ortnnn Juutlrr.

“  ‘K ilty  or not k ilty  Y tho old Her- 
limn Jtlatlrr *ald to a man rhiirgrd 
with «teiillii« a luirrt'l o f coni oil.

“  'Not guilty, Jt ilgi', yor honor,' «aid 
th r  man.

“ ‘Imn vot you vnnt hcrei* mild the 
old Juallr« llori'rly. *lio on avay 
about ytiur pci'zn raa.'"

W rlffh t 'a  In«1lt*M V e a a ta b U  P il l«  c o n ta in  
only vcgNtahlo Inaradlrnta which art «« » 
«•ntla purgative. I7S l'aarl It., N. Y. AJv.

Truth in Advertiaing
Iluxhiind— Your chock to Iho «rucor 

enme hack marked “ No fund*.“
W ife — That'» at ran ge; I uaw an ad 

In th r paper yratrrday that th r hank 
ha* a aurplua ovrr $.'l.ntNt,nou. — New 
York C rntrul I.luc* Magnzlne.

C> AY aiirlu« colora arr at their «ay
V e*t when ll i'oiii«« In til* at iirf, or 

kvrehlef *t|uar« or UUCktl*. either of 
which I* pluylti« n atrenuoii* part In n i 
livening Ilia amari TwvulUiib century 
coat unir.

" c u r in g  a »corf hn* «ruwn Into a 
hahlt with u* tmidcrnlat*. If not a 
m arl, thru a iiiutllali kvrch lrf Hipuiro 
or at Ira«! a hoyl*li tie Ilk* the one
Id tho picture.

To chuoar a acarf ha* borimi« a mat 
tor of uiiiilloycd joy, fur thoro'a no 
qualiua u f cim*i l«m« a t  to whether It 1

print. If yoa plraao. More 'uahlnD- 
utile than ever are «ay print fuhrtci 
ft Is the tiny patterned print* which 
are holding the center o f the *tn«e 
ut p rex'iii perliapa the dehut of Iheue 
dim inutive print* waa not greeted with 
the degree ot eiithtl«lu*iii they merit 
ed. hut the more we *ce 'em the mure 
we like •in.

One of the pleaalng thing* about 
the*« we., merry go round print* I* 
their adaptability to every wlnaome 
anil cunning styling. I'erhup* that U 
why Uio cuutur* o f Carla have taken

C A Y  S C A K fS  A N D  T IE S  F O R  SP R IN G

R efrigerator Car in C hin a
T he tlr*t refrigerator car In China 

recen tly  Iih* been put In service on the 
railw ay between Hhan«hul and Nan 
king.

W ith Ideae
"Cnn you give mo mi Iden for n 

tn ovlel“  “Y’ o*. Hut why upset the 
w hole movie hlt*lnegai”

Sure Relief
T h «  great valtia o f  B a ll-A n t in th t
r r l l r f  t)i it lf  cat lvc  t tl ao rd rra  o l t h t  s t o m a c h  
a i u l b o w r l a l a  p r o v t U  b y  i t a  s u b s t a n t i a l  
in, rca se  i n  u a t  e v e r y  y e a r  for t h s  p a s t  
t h i r t y  yeara.  P r o m p t l y  a n d  p r o p e r l y  
tab«*n w e  h a v e  n e v e r  kn t tw n  It  to  fail. 
8 > n d  for free s a m p le s  to  Uel l  A  C o  .lno., 
O r a n g e b u r g . N Y .

P srtecll; Marmtaaa 1« Young or Old

Bell-a n s
FOR INDIGESTION
25c  und 75c  P k is .S o lJ  L veryw h tto

Is too gny, too bizarre. No m atter If 
a whole palette o f color* were to be 
used In Its hand painting or hand- 
blocking. Iliere's no possibility o f  It* 
offending good taste.

If you aspire to tie up to the last- 
minute mode, you will wear with your 
new *prtug tallleur a surah silk 
square In gorgeous plaid patterning 
tucked under the collar o f your coal 
with the triangular fold* arranged at 
the front, or kuottrd In cowboy fash­
ion at some effective *|H>t on the shoul­
der.

W hat a bevy o f artists and ernft* 
men must he working overtim e this 
■ prlng, to supply this ln*l*lent call of 
the mode for more and yet more hand 
painted and hiind-hl(H‘kt*d scurf*. 1 m- 
slgu* like tlio*e In the picture are the 
fiishlotiuhle kind and they nre made 
of cre|ie, o f georgette, o f  mirnh or o f 
chiffon. It I* quite something worth 
while, thla being able to secure from 
any neckw ear department genuinely

N O V E L  T R IM  FO R  P R IN T S

hand-painted scarf* at a price which 
ordinarily one would expect to pay 
for merely a machine-print article.

T he favor Jor magpie effect* lias 
resulted In a run on black and white 
aenrfs. Now that navy ha* come Into 
nu ll prominence, navy ami white hand- 
blocked type* nre wresting the honors 
somewhat from black and white.

T he vogue for the two-piece »lilt 
which call* for the tailored blouse, 
brings the gny print tie, a* pictured. 
Into the list of popular neckw ear for 
«prlng.

Seem« ne If everybody I* going 
to appear In print this *en«on silk

cently designed silk frock o f vivid 
chlntse pattern on a black back­
ground, the trimming of solid black 
horderlnga being handsomely worked 
with little  red bonds.

As the season advance* It Is more 
and more apparent that bine, espe­
cially  navy, has become the first 
choice o f  sm art women for eprtng 
Consequently mnny silk print frocks 
nre handed with navy, also the acces­
sories which complete the costum e are 
navy. T he newest silk or chiffon prints 
present navy with white In keen com 
petition to block and white.

J l'I .IA  RO TTOM I.KY
<©• IVIT. W r a . r n  N * w .p * p * r  U n io n .,

Mend Before Laundering
Mend clothes, especially starched 

one», before sending them to the 
laundry, so thnt when they nre re­
turned, clean and nicely folded, there

111 he no need to disarrange nnd 
crum ple them for mending purpose«.

Fabric Glove«
T very  woman should own three or 

four pairs o f  fabric gloves In varying 
shades, for use with different cos 
Mime«. T hey wash enslly, nnd nre 
muck warm er than kid.

Madonna Blua
Madonna blue Is one o f  the new 

shades that Is finding a place among 
the colors chosen for spring. It |s 
lending Itself adm irably to the new 
tonal effects In which several shade.» 
o f one color nre combined In frocks 
and halo.

Collar Effect«
A collar appearing on many of the 

new sports models Is round, resem 
hllng very much those on the suit» 
wont liy English sudors.

such a fancy to them — they rnthei 
challenge the Iniagtnatton as to whs 
cun be accomplished In their funhlon 
lug

Th# attractive l ,«ri*-mnde gown t< 
the right In the picture, does It no 
rapture one's fancy at a glan ce! lie 
gnrdless o f Its sir  o f uusophlstlrate. 
youth fulness. It revenls th* master 
touch In every detail.

H|>erlal attention Is called to th. 
wltle handings of solid colored sill 
which trim esrh  o f the frocks ll 
the plrture. Using plain with prln 
Is s widely exploited featu re o f th 
mode. T h is fashion trend toward u» 
tng solid with figured Is variously In 
terpreted. sometime« by complement 
tng s simple one-piece silk print dre« 
with ■  short cost o f plain silk. Tld 
I* the ensemble type e*|>ertally fa 
voretl hy the Parlsleune for Ininu 
dlate wear.

An elaborate conception o f  tht 
plaln-wlth print Idea Is that o f  a re

he KITCHEN i
CABINET !

» •

ty. l i l t .  w**t*r* N n i H M  Uoivu.,
A llttl*  thing. * sunny *mll*,
A loving word at morn.
And all day lung th* day *hon* 

bright.
Th* car** ot Ilf* war* mad* more

light.
And *w**t**t hop«» war* horn.

A V A R Ig T Y  OF DISH ES

TVe think o f pork as a winter food, 
hut It will take the plac« In the ftrl 

low ing dishes o f other 
fa ts :

Pork Cak«,— T ake on* 
cupful of sa lt pork

I Q S P 9d 9 B  • implied, i o u t  w ith one 
■ F ^ r / T j  CTII>ful lit trolling w ater 

1 three eggs, on« cupful of 
' sugar, one half cupful ol

H  ^  I nitalos. one te.-i*|>t>onfal 
( B D n  ° f  soda, two (i-ittt|MH>n 

fu ls o f  cream of lay 
tur, one cupful o f mo 

t n «He* and two cupfuls o f dried 
ipple chopped, one tru spoonful of 
Innuinon, one-half tea»|ssinfut each 
if d o v e s  and nutmeg Crsik thr 
molasses, dried apple and spires on 
the hark ot the stove for Hire« hours 
’ hen add the «(her Ingredient* and 
1onr to mHke the desired thickness 
Ituke In a large loaf.

Broil*» Smottsd Hsrrlng.— Cover the 
lerrtng with boiling w ater for ten 
alaatM . w h ile  the Safe i* »tin bat 
Irnln and w ipe dry and brush with 
wo tahlespoonruls o f melted butter, 
•ne o f  letnon juice and a dash of 
uiprlka. Sprinkle with parsley when 
eady to serve.

J tlllsd  Chloksn.— Cut up n four 
.ountl chicken as for fricassee. Put 
n to cook with one small onion, one 
«uy leaf, one blade of mace, three 
love*, pepper and salt to taste. Rim 
ier slow ly until the chtrken Is ten 
er. When don* cut It from the boner 
nd skin. Put the bones and skin buck 
nto the kettle  and simmer an hour 
'over one-fourth o f a ho* o f gelatin 
ilth  a little  cold water and let If 
oak. Add gelatin to the liquor, stir 
ntll dissolved, then strain. Add aall 
nd pepfier to season. There should
*  three cupfuis o f  the liquor when 
one. T he next duy remove the fat 
rom the top o f  the Jelly, then pour 
ulf o f It Into a square mold and 
tand on Ice to harden. When firm 
ut a layer o f  the chicken on top of 
lie Jelly, add slices o f bard-cooked 
Sg. using th ree; sprinkle with sea 
oiling, add more chicken and egg* 
ntll all are  used. Pour over the re  
minder o f  the Jelly, which should 
over the chicken. Let stand on Ice 
vernlglit before unmoldlng.

Vienna Steaks.— I 'Imp one-fourth of 
pound each o f  raw lean beef and 

eal, rem oving a ll the tougher por
• >ns. Reason w ith  salt, paprika and 
•lery suit, a few  gratings o f nutmeg 
teaspoonful each o f onion Juice and 
rnon Juice. Add one beaten egg and 

tlx well, then sliupe Into sm all steaks, 
ut Into a well buttered hot pan and 

-y brown on both sides. Cook six  to 
ight minutes.

Seasonsbls Foods.
Those who lik e  and can eat veal 

'-ill enjoy the follow ing d is h :
Paprika Schnlt 

x e l .  —  C o t  M n  
pounds o f thick 

r veal steak Into
A V  sm all pieces and

T roll In seasoned 
flour. Brown In 

X p B ^ P s . l  (u( from several 
£ r  slices o f salt pork 

Rem ove the meat 
rom the pan anil add tw o tablespoon 
ula o f flour to the fat In the pan. 
trnwu lightly, then pour In the 
Iquld from  a can o f tom atoes 
\dtl a slice each of onion and carrot 
ind a blade o f  mace, then return the 
meat to the sauce. C over and simmer 
for three-fourths of an hour. When 
lone remove the meat to a hot plat 
ter. add paprika and seasonings to 
the sauce and pour over the meat.

Chicken W ith M acaroni.— T ak e  a 
•upful or two of minced chicken, a 
•upful o f macaroni. Cook the macs 
rtml until tender In suited, botlln* 
water, drain and put a layer Into s 
buttered baking dish, cover with s 
layer o f chicken, then one o f white 
sauce, repeat until all Is used. Covet 
with buttered crumbs and brown.

Sardln# Sandwich.— D rain two can» 
of sardines. Remove the skins and 
hones and mince very fine. T hei 
pound to a paste with one tablespoon 
ful o f anchovy paste. Cress the yo lk , 
o f  six hnrd-cooked eggs through s 
rleer and finely chop the w h ites Sea 
son with salt and cayenne and mix al 
together. Cut sandwiches a fte r pre 
paring. Into narrow (trip s and aerv* 
with a potato aalad.

Oatmeal Qru«t— Grind one-half cup 
ful o f oatmeal, put Into a tum bler and 
fill w lih cold wuter. S tir and pour of! 
the milky w ater Into a saucepan, til 
the glass again, pour off. repeat a* 
long as the w ater looks milky. Se1 
the saucepan on the back o f the stovt 
and simmer for tw o hours. Strain 
season with suit and serve with thlt 
cream  or milk.

T h e Important thing to rememhet 
in preparing gruels Is that a long tlim 
I* needed to soften nnd dissolve tht 
starch In the grains, which Is not 
enslly digested unless well cooked 

Matmeah Sausage.— T a k e  stock It- 
which meat has been cooked nnd 
when boiling hot thicken with oat 
m e a l; season well w ith salt nnd when 
nearly done add some chopped meat 
Pour out Into a mold and when eold 
slice and fry the sam e as any scrapple

trC J V d

Q uality and Service
The custom er whom you hold hy 

the slender thread of low price Is her* 
today nnd gone tomorrow. T he cus 
tomer you hold hy tie* o f quality  anti 
servlee la hound to you— a permanent 
asset o f your business.— W eekly Un 
derw rlter.

t h  W f l  r i F '3  b e u a « !

Y o o *  K id n ey*

C X I "* - if

C urtain* of Theatrical Gauz* Banded W ith Cretonne A re Effective.

C h ea p  at A n y  P rice
L aw yers are necessary. It Is cheap 

er to pay for the advice o f a smart 
man than It Is to accept free eounse 
from some one who doesn't know.

' Fr*p*r*d br to* r*lt«d states Depart- 
m«nt of Airt' ul'ar«.)

T hat there Is a tim e and place for 
everyth ing 1* Indeed a trite  suylng, 
hut even so It needs to be remeinliered 
when curtains are under consideration. 
Some rooms call fo r one effect and 
raira« for another, and success goes to 
the homemaker who gets the right 
curtain effect In the room where It be­
long*.

F or exam ple, large, pompous rooms 
demand heavy velours and tapestry, 
but a tim id little  room simply cringes 
when heavy velours and velvets are 
forced upon It. T here are rooms 
where even th e gay and ubiquitous 
cretonne Is not satisfactory. Thla will 
be found true especially In dark 
rooms with few  windows or where the 
windows are overshadow ed by a 
porch.

Bring Out a Dark Room.
Nothing can be done to bring a dark 

room out o f its glow ering gloom unless 
the w alls are painted or papered a 
light cream y yellow — the most lumin­
ous o f colors. T his done, the windows 
are easy. F irst, forget that overdra- 
perle* exist and th at you and your 
neighbor have a lw ays thought them 
an essential part o f a good looking 
window. Then plan a schem e by which 
glass curtains can be effectively used 
alone.

In a living room or dining room a 
really deep cream  or ecru m arquisette 
would be Interesting w ith applied

nema oi deep blue and with a full
vulunee of the same m aterial also 
hemmed with blue. A more preten­
tious effect could lie achieved by using 
silk  gauze w ith ruffles o f taffeta  in 
contrasting color. It must he remem­
bered that curtains o f  that type must 
be dry cleaned. One o f  the secret* of 
a ttractive  windows w ithout overdra- 
perles Is to have the curtains fu ll—  
sklmplneas cannot be forgotten or fo r­
given.

Effective Treatm ent.
T he Illustration, token by the United 

S tates D epartm ent o f Agriculture, 
show s an effective treatm ent much 
like those suggested. The m aterial Is 
th eatrical gauze and the banda a 
striped cretonne. A dditional dignity 
Is given by h arin g  a rod In th* hems 
of the valance at top and bottom.

Instead o f using hands the valance 
alone may be cretonne and If the glass 
curtains are ruffled tie-back* the tie- 
backs should also be cretonne. In the 
bedroom one o f the new est Ideas Is 
to hang •  voile or m arquisette panel 
with a ruffle at the bottom over the 
glass. Then at each side arrange ru f­
fled tie-backs o f  the same m aterial 
Just as though they w ere heavy over­
draperies. One charm ing treatm ent of 
this kind w as in the home of a young 
bride. T he curtain  across the glass 
w as a soft delectable pink and the 
voile curtains at each side w ere 
printed with little  pink nosegays and 
ruffled In plain pink.

POKE SHOOTS M AKE  
EXCELLENT GREENS

Take Care Not to Cut Any of 
Underground Part.

(Prtptrrd by tb* United Rt»t«* Deport­
ment of Asrl"Utturn.l

Do you know poke shoots, or poke 
salad as they are sometim es called? 
I'erhaps as a child you made “ Ink“ 
from the dark purple berries o f the 
poke week und stained your hands and 
clothes and were warned by your 
parents of the poison In the juice. It 
is true that the berries o f the poke 
weed are poisonous and should uever 
be tasted or eaten. T he tender ptnk 
.ind green shoot* of the poke weed 
that come up in the spring contain 
uotie of this poisonous mutter, how­
ever, and are highly prized for greens 
In many localities. Some people call 
them poor man’s asparagus. T hey do 
have the sam e kind o f  succulent tex­
ture and fresh earthy flavor. You may 
be able to And the poke weed growing 
wild In a near-by field or perhaps in a 
corner ot your garden. In cutting the 
shoots, you w ill find the sm all pink 
>nes best but you may also take the 

:tps o f  the half-grown stalks. Do not 
use the larger green leaves for they 
a*ill be bitter. In cutting the shoots 
cake care not to Include any o f  the 
underground part o f the plant, for the 
coot Is exceedingly poisonous. A lso tie 
-ure that you are cutting the true 
Hike week. T here Is one variety  some­
times called Indian poke which Is 
•olsonous In all Its parts.

I f  poke weed does not grow wild In 
your locality, perhaps marsh marl- 
cold or cowslip does. T hat nmkes the 
>est o f a ll greens, some people think. 
With others, iam b's quarters or wild 
laudellon Is the favorite. You may 
lave In your garden an abundance of 
urntp or mustard tops, young beet 

creen*. kale, spinach, or perhaps so 
much letm ce that you can use It for 
cooked greens. T ry  the poke shoots, 
however. If they are available. They 
go p articularly  well w ith ham.

I’oke shoots have a slightly pungent 
or hitter flavor which Is disliked If too 
strong. It Is custom ary, therefore, to 
cook them for three or four minutes 
In boiling w ater as you would any 
other vegetable, and tlieu drain them 
and put them on to cook again in 
t’resh boiling water, ligh tly  salted. 
Young poke shoots are fa irly  uniform 
In size and are handled more easily  If 
they are tied together In a bundle like 
asparagus. Poke shoots are best If 
seasoned stuffily with butter und like 
asparagus may be served on toast.

If mustnrd. turnip, lanib’s-quurters, 
marsh marigold, or beet tops are used 
Instead of poke they are chopped fine­
ly and cooked the shortest possible

tim e In very litt le  w ater. A  hard 
cooked egg may be used to g ive  a
decorative note and add to the food 
value, or If you have an abundance of 
garden lettuce, shred it. s tir  It np 
with melted batter In a heavy skillet, 
cover, let it steam  and cook slow ly for 
four to ten minutes, and sprinkle ligh t­
ly w ith salt before serving. Komulne 
lettuce Is especially good for cooking, 
because It hold Its shape and does not 
wilt, down so com pletely as th* softer 
kinds o f  garden lettuce.

Hot Sauces for Desserts
Given a Festive Touch

M any desserts are given a festive 
touch by the addition o f a hot sw eet 
sauce. Chocolate and butterscotch 
are tw o o f  the best-liked o f these hot 
sauces. E ither may be used In such 
desserts as Ice cream , custards, blanc 
mange, steamed or baked paddings or 
on cake. T he directions for m aking 
these sauces are furnished by the bu­
reau o f  home economics.

Butterscotch Sauce.
1 cup boiling w ater t  tablespoons but- 
1 cup brown sugar ter 
3 tableepoons flour H teaspoon salt 
Speck of cinnamon H teaspoon vanilla

To the boiling w ater add the brown 
sugar, flour, salt and cinnamon, which 
have been thoroughly mixed together. 
Cook until the floor has lost Its taste 
and the m ixture thickens, stirrin g con­
tinually to prevent lumping and stick ­
ing. B eat in the feutter and the v a ­
nilla.

This quantity is sufficient for seven 
to fourteen servings.

Chocolate Sauce.
t  squares unsweet- 1 tablespoon but- 

ened chocolate ter
1 oup granulated H teaspoon salt

sugar H teaspoon vanilla
ti cup m ilk

Place  the chocolate and sugar over 
steam  to melt and continue to heat un­
til the su gar Is dissolved. Add milk, 
sa lt and butter and leave over steam 
for ten minutes longer, then beat, add 
vanilla and serve hot over ice cream 
or cake.

V a lu a b le  M ineral Salts
Cooking does not destroy the valaa- 

hie mineral sa lts found In m any fresh 
vegetables. Some ot  Thfm, however, 
are  dissolved In the liquid In vth»cV 
vegetables are.cooked, and le t s  there­
fore Important th at th is pot liquor be 
served. Mild-tlavored vegetables may 
b* steamed, boiled In very little  w a­
ter, o f  cooked a short tim e In milk 
so that the amount o f liquid to serve 
w ith the vegetable Is sm all. The 
larger amount o f w ater from  the cook­
ing o f the strong-flavored vegetables 
may be saved for soup or used In 
thickened gravies and sauces.

H O U S E H O L D  N O T E S

It saves time and prevents fatigue 
to rest before yon are really tired.

•  •  •
F o r a change from plain apple pie, 

try a deep dish pie with no top crust. 
• •  •

Don’t let the lines o f  your hat re­
peat the lines o f your face, unless you 
ire sure they are worth repeating.

• • •
T w o main reasons for keeping 

household accounts nre to have a per­

manent record o f w hat Is received and 
w hat Is spent and to have a guide for 
the future.

•  •  •
An egg a day supplies one-tenth of 

the Iron that a person's blhod needs.
•  •  •

Rake pork chops w ith apple sauce 
instead o f fryin g them ; then note the 
fam ily ’s enjoym ent.

• » •

Becom ing nnd suitable  clothes, not 
necessarily ifo s e  that are expensive 
make one well dressed.

DOAN’S'S?
STIMULANT DIURETIC KttW rYT 
roster Milium Co. Mtgt «— .B U M « * »  "I

» w .  m o n  act u a >  a u s s i  a x  « u h i  ,
w r it in g  c a r d «  a n d  letttnra. E aajr. O o a S f p » # . 1* 1 
F o r  p a r t ic u l a r *  w r i t *  F a y n t t *  W r t t io c  ,
D*pt WK Waatolnffton <5. H Oblò. ^  11
U D I K v -H i weekly* Eamy addreMin« *n ^  ’ 
rel'>p**Mft t home ; all malarial furu»*hed . partie- < * 
olara fr*c. Ho wall Co 1>< W Laka. Chléa «a.
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G r e e n ’ s 
A u g u s t  F lo w e r
Fee Indigestion, DysffepnJa, etc. 
Relic««« Distress after Hurried 
Heal« or Overeating Being a 
gentle laxative, It keep« the di­
gestive tract working normally.
3 0 c  4  9 0 c . At all Druggist*.

6. 6. 6REEN, Inc. WOODSURV, N. J.

REMOVE 
YOUR CORN

Instant Relief!
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H ow  Sound T ravels4
Sound travels more than fou r tim es 

as fast through w ater as through air, 
points out an answ ered question In 
Liberty. Through w ater, sound travel* 
at 4.700 feet a second; through air, 
at 1,000 feet a second.

G ot a J o lt
“W hy does Muud look so cre stfa l­

len?"
“ She Jumped at a conclusion and !t 

w asn’t there.”

H ie  Tim e to End Suffering 
is Nowl

SawteH, Calif.— “ I suffered death 
w ith my bock, could not straighten 
up to se re  my life. I used first one 

b o t t l e  of D r. 
P ierce 's  O o l d e n  
M edical D iscovery; 
then one bottle of 
the ’F avorite  Pre­
scription.' with the 
little  laxative ‘Pel­
lets/  and i think 
they are the moat 
wonderful m e d t- 
ctnes that I ever 
took. I have recom ­
mended them to ev­

ery  one I find suffering. God bleea 
Dr. P ierce."— Mrs. M attie E Agnew, 
ITS« 107th A re. A ll dealers.

W rite D octor Pleroe, Presiden t In­
valids' Hotel la  Buffalo, N. T „  for 
free advice Send him 10c if  yon 
daelre a trial pkg. of any of his medl- 
clnss In tablet form.

T h in k  That O ver
Slmson— i  can get anything on ray 

radio th at you can on your phono­
graph, and more, too.

Jim son— Is that so. L et’« see yon 
tune In on Caruso.

F ro zen
D ave— “B ill m arried a cool million.a 

Ted— “ Yeah, but be hasn’t thaw ed out 
a cent y e t ”

Explanation
B ill— Oh. Is he em pty-headed 1 
Jerry— Sure, he w as raised on a 

vacuum  bottle.

CHILDREN CRY 
FOR “CASTORIA”
Especially Prepared for I n fa n ts  

and Children of All Ages

M other! F letcher's C asto r!*  has 
been In use for over flu years to re ­
lieve  babies and children o f  C onstipa­
tion, F latulen cy, W ind C olic and D iar­
rhea ; a llay in g  F everishn ess arising 
therefrom , and, by regu latin g the 
Stom ach and Bowel*, aids the assim i­
lation o f  F ood; giv in g n atural sleep 
without optatoa.

T h e genuine bear« signature o f

(WINGandRASHES '
^  promptly relieve'! and healed bp 

a lew application* oi

Resinol


