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8w more necessary

than Smallpox Anmy

experionce hat demonstrated

the wlmost miraculous affl-

s and h ¢ Vi

ﬁ_: vaidinmsd NOW by yuur physicion, you sibd
your fumily, It bv more vital than houss lusyrance,
Ask your ::r&clp. druggin, or send for " Have
o had Typhotdl™ ‘ieiling of Typhatd Vacoioe,
Terilta frven une, and dunger from Typhold Cosrlers,
THE CUTTER LABORATORY, BERKELEY, CAL.
PREGUCUNS VALCINES & FERVES HNEES V. 8, 3OV, LICENSR

QUIT CIGARETTES

With the aid of ARGENITE, an
Improvement on the BILYER
NITRITE troatment as usad by
Indpstril Schools und Juvenile

AL yout druggist or send 50c
Fes RN eiatment post paddl,

Middie Coures,

Sonator Tloot was discussing the
Mexicnn situntion.

“Sieer 4 mlddle course,” he sald to
an extremist. “These extreme |deas
Are always wrong.

“Thus at o ten one young girl asked
another:

“And whers are you golng this
summer, denr?

“‘IFrom the wny mother talks,' was
the raply, ‘you'd think we were going
1o Newport. From the way father
talks you'd think we were golng to
starve. But I supposs we'll steer i
middle course, ns usual, and put in &
fortnight at & $12 Atlantlc Qlty board-
ing house!"—Washington Star,

How He Knows,

A traveling nales ngent viglting o
Inrga factory made a bet with the
muonager that he would plek out all
the marrled men among the employes,

Accordingly he statlongd himselr at
the door as they eame back from din:
ner and mentloned all those whom he
belleved to be married, snd In almost
ovary case he was right,

“How do you do It?" asked the man-
nger in nmazement,

“Oh, It's quite simple,” sald the
truveler, “quite simple. The married
men all wipe thelr fest on the mat;
the single men don't."—8L Louls Post:
Dispatch,

Sunlight Intansified
By Reflection from Ocean Beneh and
Desert Band unrelieved Ly Foliage. Winda
and Minersl Laden, Polsonons Pust, all
bring Eye Troubles |n thelr wike—Grunu-
lated Eyolids, Red, Itohing, Burning, Tired
and Watdry Eyed, lm{mrucl Vigion and
Hye Pain. Heliable Relief i found in
urine Eye Remedy, Mild and Harmless,
1t you Wenr Glasses, Try Murine, Dossn't
Sminrt,  Foeels Fine, Acts Quickly. Ts an
Eve Tonie oompotinded by Oculints—nol a
“Patent Medigine”—but wed in suocesstnl
l'lhmuium' Pryetice for many years, Now
dedicated to the Public and weld ot
80¢ Par Hottle. Murine Eye Balve in
Avephio Tubes, 200 wnd B0c.  Bald by
m'u“ii\lw. For Honks, write to Murine
Eye Romedy Co., Chicago,

March of Progress,
“Great times we lve In.”

“How. now "

RECIPES FROM FRANCE

POPULAR DISHES IN THE LAND
OF GOOD COOKING,

"Pot-au-Feu,” Natlonal Soup, Dellclous
When Properly Made—Eggs With
Cheeso—Boulllabalne FResorn-
blea American Chowder.

Pot-AuFeu~This may be called the
national French soup. It I frequently
found on American menus, but seldom
cooked correctly. It fs a delicious,
nourishing soup, and o large pot of it
can be ulilized for several days. It
should be made lo a covered earthen-
wara pot.

Take three pounds of round of beef,
4 large marrow bomne, slx carrots, two
or three turnips, two leeks, n bunch
of parsley, several cloves, n bay leaf
and one lump of sugar. Put the beel
into the pot and cover it with as many
quarts of water as there are pounds of
beef, add a little ealt and let it boll
up, then akim carsfully and add a 1t
tle cold water, Let it boll again, skim
and then ndd the vegetables. Cover
with the 1id, allowing a little alr to
ket In, and let cook over a good fire
constantly at bolllng polut for weveral
bours, When cooked, remove the
meat and vegetablog, skim tho liguor
and serve In an tureen with slloes of
bread. The vegetables may be served
mepurately, and the meat which has

[ been cooked In the pot may be used

in many ways; stewed, cooled au
gratin, ts especially dellelous served
with a thick tomato snuee,

Eggs With Cheese.~This Is a slm:
ple and dellcious luneheon dish, Break
ne miuny fresh eggs as there are per-
Eons to be served, In a china baking
dish; wover over with thlck, fresh
cream, season with ealt and pepper,
and sprinkle over with a thick coat-
Ing of grated Parthesan checss, Cook
for five minutes In o hot aven. The
cheeso must be very hot and brown
wnd the eggs well pet.

Both of these recipes are fn use In
Jdmost every French kitehen, and you
vill find them well worth adding to
‘our recips book. The potaufeu
hould, of course, be cooked on a conl
ange or in a firelesy cooker, as meven
our of bolling over a gas range would
wid considernbly to the ecost of the
oup, The egg and cheess digh tukes
mly o fow minutes to make, and In

VARIOUS USES FOR GELATIN

Properly Plays an Important Part In
the Preparation of All Kinds
of Desserts.

Gelatln plays an Important part In
many a recipe. A tasty dessert la
made thus: Dissolve the contents of
one énvelope of granulated gelatin In
one pint of boillng water; stir it to
melt the powder and then pour it Info
a bowl, and ss soon as It starts to
“Jel” beat with a rotary egg-beater
until it ta light. Then pour in half a
pint of rich, sweet milk, a pinch of
#alt, two ounces of erushed stale al-
mond macarcons; if this (s soft, put it
on the fce until it stiffens again, then
add a fow drops of sweet almond fu-
voring and one gill of granulated
fugar. Wet a mold, pour the water
out of 1t and refill with the mixture;
put it in the refrigerator to ripen.

Serve with plain or whipped cream
and Indy fingers,

With Frolt—FPill individual glasses
a little more than half with mixed
frult, fresh or canned; drain off all
Julee; make ons pint of orange or
lemon gelatin; as soon as cold put it
by @poonfuls over the frult; serve
very cold, with eream and sponge
cake,

Prune Delight.—Wash, soak and
cook In only enough water to cover
them one pound of good prunes; while
they eook put In a piloch of ealt, two
Inches of stick clnnamon; grated yel
low rind of an erange and one lemon;
alx whole cloves, one glll of strained
lomon Julce and one glil of brown su-
gur, As soon as the prunes are very
soft stir In ono package of granulated
gelatin previously dlgsolved In cold
water. There should be over one pint
of Mquld. Stir untll melted. When
eold serve with cream and soft ginger-
bread,

COLD ENTREE HARD TO BEAT

Mousse of Sweetbread Just the Thing
for the Table When the Weather
ls Hot.

Line s plain mold with pale aspic
Jelly, dotted with diamond-shaped
pleces of trufMle. Blanch and bralse a
Iarge sweetbread, and, when It Is cold,
pound it in a mortar with eight ounces
of the white mest of & bolled fowl and
n tablespoonful of pate de fole gras,
nnd then pnss the mixture through a
fing eleve. Tring a large oupful of
milk to & boll with & small chopped

«calibers

"HESTE,
CARTRIDGES

For Rifles, Revolvers and Pistols
Winchester cartridges in all

where you aim when the trigger
is pulled. They are always
accurate, reliable and uniform.
Shoot them and You'll Shoot Well.
Alwaya Buy Winchester Make,

THE RED w BRAND

from .22 to .50, sheot

l
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ONE LUXURY NOT PROVIDED THE PROGRESSIVE BUSINESS COLLEGE

Becretary to

years a Washington newspaper man,
now gerving the postmaster g 1
in a secretarial eapaclty, has had his
full shara of amusing ndventures.

slde stations a typleal eountry “rube” |
the car, where Colonel Smith was

rival in Baltimore.
was lying convenlently on the wash

Postmaster General
Amazed When Typleal Country
Rube Borrows Toothbrush.

Col. Edward B. Smith, for 20

PORTLAND, OREGON. 1
There i a completeness and finlah about our students’ education that & bringing
praise from many of the leading business men of the Northwest. The suprema
tast of & business collegre fs to satisfy the hard-hesded men of the buainess world
We do. Writa for liternture which will truthfully tell you all you wunt to keiow.

This story is told by Mr. Smith of

Baltimore. At one of the littls way- |

boarded the traln and fmmedlately
weant to the wash room at'the end of

“dolling up,” preparatory to his ar|h
His toothbrush

Mutual Secrets.
“I didn't want to come here In the

first place” confided the flrst guest
an Ineident which happened to him |a
while en route from Washington to

t the expensive hotel at o well known

winter bolldey resort on the south

onst,
“No more did'1," replied the sacond,
but my wife Insisted on my coming.
“So did mine," sald the first, "She

gald we had to come, just hecnuse
Munseys wers coming, although I told

er wo simply could not afferd the ex-

panse.”

“And that's what T sald,”" explained

basin, and the Marylander, after re- | the second, “but my wife sald we had

moving a goodly portlon of Kentucky

W come because the Browns were

In "
leaf from his mouth, unhesitatingly | SOmIng. T
procoeded to make use of it. Hm‘:;‘_’.’.’ look hers, my name

“Hers! What are you doing with
my toothbrush?" exclalmed Smith,

“'Souse me, fedge, I dldn't know |g
that wus yours, Where's the ‘regu-
lar one?” inquired the innocent coun-
tryman.

old farmer to the effect that the rall-

road has not yet, in its magnanimity, .

seen fit, for sanitary reasons or other

wise, to provide such luxuries for its .

patrons.

Hibernlan Wit

“And mine In Munsey."
Then the twe men shook one an-
ther wirmly by the hand.

[SsUCCESS— |
Depends Upon Your Training

Our cournes in Sherthend, Pen.
munship, Husiness Teaining wml
Telegraphy will equip you for &
wucossilol business carosr,

FALL TERM SEPTEMUER 7.

Bl Dollier

BUSINESS COLLEGE.
Fourth Steect, Near Necrloon, Petilaud, Or

We Guarantee Pogitions for All
Our Graduntes,

LWrite Us, No Trouble to Answer, )

Whereupon Smith enlightened the YOU CANNOT

Arbitrate

the question of a Sick
Stomach, Loss of Ap-

Wise Precaution.

A toorist in Secotland came fo
wide ferry, It was stormy, and the
wind was conatantly Incrensiug. 1he
Scoleh ferrvman agreed to take the
tourist weross, but told him to walt
untll he had first taken n cow norogs.
When he hod retorned and started
across with the traveler the latter be
came ourious,

“Will you tell me why you toolk the

cow over and made me walt!" he [
usked,

“Wesl, now," explalned the ferpy-

man; “you ses, ‘the coo wur viluuble,

and 1 feared th' wind wud increasa so

impliclty ftuelf. The French serve|onion, a dozen white poppers, a blade | AD Irlsh farmer was sskad if he

s, and, indeed, the majority of thelr | o¢ mace, u fow thin strips of lemon
8 dishes, Individually—one egg Of | poel, and a thin slice of fat bacon.
Wo to o person cooked In ramequlng Simmer twenty minutes and then

petite, Heartburn,
Headache, Indigestion
or Constipation, Itis

ery on his land
“No, sorr,” he replled. "To my no

r flut ohina egg dishes, tlon there's nothing like the old barn-

Boulllabalse—For thls dish take
‘our and a half pounds of Aah—any
arge flsh such ns founder or mullet—
vl o small Jobster, Cut the fish tnto
pleces three or four Inched square, put
them Into a large saucepan with n

pound of sllced onlan, two cloves, two | py

bay lenves, a gmall bunch of parsley,
two emall places of gurlle, two shal-
lots, and two cuarrots, four large table:
spoonfuls of ollve oll, and pepper
corns, ono small chlll, and two quarts
of water. Cover and let cook for 25
minutes. When cooked, pags the liquor
through & colander and stf In a tes
spoonful of powdored saffron. Place
some sllces of allghtly tonsted bread
In n desp platter or tureen, spreay fish
on them, pour the llguor over and
Rarve,

ftraln over & tablespoonful of butter
rubbed smooth in two of flour. Stir
quickly until thick, senson with salt
and white pepper, and dissolve in half
an ounce of gelatine. Pour Into m ba-
6in with the sifted chicken and sweet-
bread and two tablespoonfuls of sher-

Whip a pint of eream, and as soon
hs the sweetbread mixture s cool, stir
it In and add the stifly beaten whites
of two egge. Pour the mousse at once
Into tho molds lUned with asple, and
leava 1t on tee to ehill. Turn out on
n fiat platter and garnlsh with al
ternate slices of tomato and cucum-
ber ind o bunch of watercress here
and there.

Groan Gooseberry Pudding.
This may be made the same as rhu-

yard kind"

“Nonsense, man,” sald the othor;
“the time I8 coming when p man can
carry the fertilizer for an acre of land

L
uged any of the commerslal fertills .
L
L

In one of his walatcoat pockets.”

in the other pocket, I'm thinkin’"

“Mayba it will, sorr,” returned Pat: .

“An' he'll be able to earry the crop

Escaped From Irish Pastures.
Gentleman (riding on Jounting ecar,
which fs just passing a large mansion;

to driver)—Who lives thers, Pat?

“Och! sure, it's Mr. O'Flaherty— [}
but he's dade*

“And what did he dle of, Pat 1"

a far better plan to
help Nature restore
these organs fo a

healthy condition with
the aid of

Tey a Bottle Today
Refuse Substitutes H

"Falth, thin, he died of & Tuesday” ! . . . . . .

“And how long has he been dead?"

“Shure, yar honor, {f he'd lived tilf
tomorrow he'd have been dade n forts

His Wife His Business,

th' boat might upset on th' sccond
trip"—Youth's Companion.

Becrets of the Wardrobe.
When Winston Churchill wai run-
nlng for the governorshlp of New
Hampshirefils opponents became pes-
tiferoualy notive, making speechiesd,
writing letters and distributing cam-
palgn buttens, One morning n friend
dent this telegram to Churchilll:
“Have you no buttons for your sup-
porters?"

The candidate was out of town and

dld not get the telegranm, but n pretty

girl stenographer did.

Sho sent this answering wire:

“No. We use safety plne”
“Winston Churchill”

—Popular Magazine,

It has bheen estimated {hat during

J

The hungry tramp told hig tale, It

night."—London Evening Standard, the present year 1248000 fnotory

ton—FPhusdeipnia_swuger.
——

An Anatemical Mistake.

Just  bofore the baveball sonson
opened Jon Engel, ane of the young
pltchers  for the Natlonals (n the
Ametloan lengue, wrote Lo J. Bd Gril-
lo, the sporting editor:

“Dear Mr, Grillo: I nm on my way
to see Honesslter Heese, and 1 think
when he gols through with my arm
I'll bo n better plicher than ever,”

Grillo replind;

“Denr Joo: You're moking o mistake
In golng to see Bonewetter Ruese about
your nrm. Get him to (rest that
hend."—<Popular Mogozine,

WOMAN WEAK
AND NERVOUS

Finds Health in Lydia E.
Pinkham's Vegetable
Compo:

Cronton, Town.—" 1 suffered with fo-
male troubles from the time | came into

no would have ?hu it
M1 overworked or
filifted anything
dilll heavy, and T would
il bo 80 wenk and ner-

be prostrated, A
friend told me what
your medieine had dono for her and I
tried it. It made me strong and henlthy
and our homo is now huppy with  baby
boy. Iam very gind that I took Lydia
E. Pinkham's Vegetable ComPound and
doall I can to recommend it."' <M, A,
B, BoscAwr, b4 E. Howard Stroet,
Creston, lowa,

Tons of Roots and Herbs
are used annually in the manufacture
of Lydia E, Pinkham's Vegetable Com-
potind, which {8 known from ocean to
ocean a5 the standard remedy for
female ills,

For forty years this famous root and
herb modicine has boen pre-eminently
succensful in controlling Sm diseasos of
women.  Merit alone could have stood
this test of time.

If you have the slightest doubt
that Lydin E, Pinkham's Vegetas
ble Componndwill help you,write
to Lydia E.Pinkham MedlcineCo,
(confidentinl) Lynn, Muass, for ad-
vice. Your letter will be opened,

e e e e
RN U No. 33, 1014
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WHAT TO DO FOR HOT
WEATHER SKIN TROUBLES

With hot wenthor comes the waorst
#kin guffering for somae folks. Herema,

hives, hentrush, lusect-bites, polson
ok or Ivy, sunburn, chafing, and a
dozen other troublos make Iife unen-
durable, “But YOU woedn't worry.
That soothing, untieeptlc resinol oint-
ment atops itelitng and burning Ine
utantly, allays Inflnmmation, nnd soon
restorog the akin to perfect healtl,
even In Hevers, stubborn onses.  Doe-

tors have prasceribed reslnol olatment
for 19 yenrs, At all deugglsts.—Ady,

Only a Portlon,

“You women are too extravagant”
he stormed. “Last year $600,000,000
was #pont In this country for (rills and
furholows.”

"Well, 1 didn’t spend nll of It." was

her defenpse—Knnsas Clty Journal,

YOUR OWN DRUGGIST WILL TELL YOU
I'vy Murive Kyo lamedy tor Rod, Wenk, Watery
Bred <o Granulwiod Kyellds: No Smartiog—
tuu...;-- Comrtort, Write for Book of the [n
oy ikl Free. Murine Epe Romedy Oo., Chlcagn,

Fired with the ambition of pliclng
hiw wosel furiher north than ever n
painter has done bofore, Juoques Susz-
annne, an-artdst and 8 huntsmon, has
left for the aretle roglons, Sugzanne
huas a numbér of Reklmo dogs, one of
which was presented to Wim by Ad-
mirnl Peary.

Beneficent Nature,
Horsemint  cures hookworm nand
horsemint grows wild where hook.
worm (lourlshes, Can you beat that
systemT—South Bend News-Times,

Putnam Fadeless Dyes do not
stain the kettle,

Telltale Marks.

A man who hid been reading the
detills of u sensational eriminal trisl
In his evoning puper turned to his wite
and sald: *“Do you take any stock lu
this fingor print theory!™

“Well," she replied, with & lnugh
“1 onn generilly always detect our
Willie that way when he has been
atealing the jam."—Judge.

W, D, Plattenburg, recently slected
president of w bunk In Canton, 1L,
began work there 82 yours ugo as o
Janitor.

The government of Dragll hns be-
Run work on the extensive system of
reservoirs to enable the realdents of
Its northwestern states to get water
In long dry , whioh froquently
ooour,

The Hoglish city of Leeds wili in-
stall automatle lighting devices on
about 17 gas sireet lnmpa.

The workingmen's compensation net
paiaed by the Ontirlo legislature will
be pliced in oporation the first of
next Junuary,

e —————

Tho cont of replacing with steel cors
all the passonger ears in use en the
rallronds of the United Statos is estl
mated at more than $800,000,000,

A rubber tennis court Is about te be
tried expérimentally in Londos.

Cream Meringue.—Whip up some
whites of ngegs with powdered sugar,

‘Lallowing one pound of sugar to twalve

hijes of oggs. Whon a thick paste ls
formed, sproad soms sheets of whits
paper upon a making tray, and put a
tablenpoonful of paste on the paper at
Intervals of two Inches, Lightly dredge
with powdered wugnr and cook In o
alow oven. When tho meringues nre
cooked, remove them earefully from
the paper and Hghtly crush in the con-
ters with a spoon. Before serving 01l
the centers with whipped erenm,

Gooseberry S8auce for Bolled Mackerel.
The following sauco was n great fi-
vorite- In timea gone by and s st
rellglously used by the same paople
who munt have mint gauce with ronst
lamb and eaper sauce with bolled mut-
ton:  Wauah some green worrel and
preas out the fuleo through a thin
eloth,  Holl a half pint of green EooBs-
birrias, drin off the water and rub
through a wleve, Put the sorrel juloe
In & gavcopan; atlowing n wineglasstul
of It to the pulp of the berrfos. Add
A Emall ploce of butter, an ounce of
HURAF, BRIt and peapper to genson, and
n dash of nutriog. Make the sauee
vory hot, but do not boil. Serve In
A eeparnte dish with the fish,
Cream of Ham Salad,

Souk onihalt onvelope of Kol
tin In onehall cupful water until
#oft, then ndd one cupful of botling
stook. and atir until gelatin s dis
solved. Mix this with two cupfuls of
bolled ham, ehopped fine, nonson high-
Iy with paprika, mustard and o e
tle catsup and put nelde until It cools
and Just bogine to thicken, then stir
in lghtly the stifly beaten white of
one egg and onc-half cuptal whippoed
cream. Turn fnto wet molds and sot
In w cold place untl] firm.  Turn out
on lettuve leaves and serve with may-
onunise,

Camscrole of Chicken,

Clean, snd jolnt a tender Bpring
chicken, Put lato a frying pan three
tablespoonfuls of butter and fry in
this a small onlon and & carrot, both
out loto tioy dice. When thesn vege-
tablas are lightly brown, turn into the
cassercie add to them two cuphuls of
clear goup stoek, In which three bay
leaves and a Hitlo thyme have beon
bolled and thea remove. In this con-
somme lay tho jolnted ehicken, put
the closely. Ntilng cover on the cas-
sercle and met n a steady oven. It
ahould cook for an haur

Corn MuNine With Dates.

Mix and sift & cupiul of corn meal,
one cun™l of white flour, one and one-
half toaspoonfuls of salt, two tea-
spoonfila of baklug powder and one
Libloagoontuls of brown swgar: then
kdd one well beaton egg, ome cupful
of sweel milk, two teaspoonfuly of
melted butter and mix: then add one
balt cupful of stuned and cut dates.
Hake In Muttered and foured mufin
vans In & bot wven. These muffiins
~semprige 4 very rellabable dossert

barh pudding with a suet paste, and
bolled, steamed, or made in u deep ple
dish with good ordinary ple paste with
a lttle cornstarch mized with the
sugar to thicken the juloe. When the
gooseberry filllng {8 thick enough to
iupport the mixture, Uft off the crust
and pour In & layer of cornstarch
cuntard cooked In a double-boller, the
whiltis of the eggs reserved for a
meringua to cover the top. The top
erust may be served at another meal
spread with canned penches or pears,
Or Instead of n top crust, cover the
dish with another ple dish until the
gooseberries are done, Another way
ia to replace the top erust and return
pie to the oven untll the oustard mix.
ture I8 cooked quite firm, The ple 1s
then served cold with upper crust,
without u meringue,

English Yorkshire Pudding,

“Haore 18 a recipe for Engllah York-
dhire pudding: Put 12 tablespoonfuls
of flour lnto a pudding bowl and add
salt, pouring over suMelent milk to
mnke n thick, smooth bhatter, belng
very careful to rub away all lumps.
To two well beaton eggs add suflicient
milk fo make a smooth batter that
will run nicely from the bowl into
the first mixture, BHeat well together
and put in o meat tin with a lttle fat
from the roast; some cooks put it
under the roast, but 1 prefer it sep-
arate, In England this dish |s In
groat favor served with roast beef or
lamb, 1t ehould be put in & hot oven
and allowed 20 to 30 minutes Lo cook.

Chocolate Fudge.

Thren cupluls of light brown sugar,
two squares of chocolate, a euptul of
new  milk, onehalf teaspoonful of
cream of tartar. Cook In a granite
pan untll It threads; add a lump of
butter the slze of & walnut, and when
thoroughly mixed remove from the
fire, add a tablespoonful of gwest
eream and a teaspoonful of vanilla and
beat tll it begins to thicken. Pour
Into shallow buttered pans and when
nearly cold cut Into squares.

Baked Cheese In Crusts.

Line u baking dish with pleces of
buttered bread, having brend cut about
onehalt Inch In thickness. Pl dish
with two cupfuls of chedso cut in thin
slices, as for rareblt, and pour over
all & mixture of two slightly beaten
eggs, ane cupful of rich milk, one tea:
spoonful of enlt, onehalfl teaspoonful
of dry mustard and one-fourth tea-
spoonful of paprika. Bake In a mod-
erato ‘oven one-half hour. Serve at
onee.

Mistress Ford's Green Currant Ply,

Line a deep dish with paste, Fill
with green currants and sugar in al
tornate layers, using at least two-
thirds ns much sugar as frult. Heap
the frult ap well as It shrinks in cook-
ing, and shake over the top a table-
spoonful of Sour to thicken the julee.
Cut elits In the top erust or prick with
o fork. Bake in a moderte oven from
thirty to forty-ive minutes

ing.

George Minus—Where I8 the little

beggar?

Alfred Plus—The other boys say
he's gone fNshing, bocause In the mhom-
Ing round you dug him up such a
fine supply of worms—London Opin-

lon,

His Golf,
Alfred Plus—Your caddle is miss

only half an hour to spend. Why don't

or llke your new home?

.Ing betterlooking

Uines wash.daya*

one of our leading Industries,

tweon my employer and myself.”

would you expect to meet him?

THE QUESTION,

touched the kind heart of the lady of
the house. He ate the food she gave
him and started wearily on hie way.

“And how,"” sald she, sympathaetical-
ly, “did the hand laundry you were
managing coms to fall on you?™

He glanced round, it might be aa if
lie suspected the dog were within
call. Then passing out and closing
tho gate, he sald, “She quit and went
home to her mother"—Kansas Clty
Btar,

At the Movies.
He (hls arm around her)—What a
aloty wrist you have, my dear!
Bhe—That Isn't my wrist, honey.

That's the ankle of the man beside
me you are holding—Puzlk,

Deep Doings.
“What's alllng Mr. Trout.,”
“He suffers from sunstrole.”
“Go on! Whoever heard of a fish

with a sunstroke?"

“Well, you see, a sunfish bumped

into him."

' Boston Is sald to have had the first |
talephone exchange in the world.

OLMES BUSINESS COLLEGE

Tha school lhnl‘iﬂ- you N
food posliton,
Thousands of Graduates

NONE IDLE
FRER INFORMATION ﬂlﬁgﬁy
Washi ead 10th Sie.

portL.axD, one. | MODERN

hands In Russin have alresdsy partiei-
pated lo strikes, in addition to 215,000
others who are employed In estnbligh-
ments not under the factory not.

WD =
*TO: OFFICE

at n good salary is the chunge that hes
come 1o many woung men from the
farming districtzy who have completed
our Commercial Course,

ie o turm handgall your life if you
wikh to—if not, water “the Commercial
fleld—with our aid you can suceeed,
Write for catalog’ todsy. A Jodition
guarintesd, ’

BEUTEL BUSINESS COLLEGE

Tacomn, Washington.

Trouble Either Way.

"Who are those two Wearyv-loking
men who both admit they are afruid
to o home "

| “One,” replled Miss Cayenue, “|s (le
husband of u suffraglst and the other
Ig the hushand of an antl-sullraglse”
—Waushington Star.

"Jones Is golng away next month.”
“Hay fever or a vaecation?

A Buggestion. L
Visltor to the Balon—How many
pletures are there?
Attendant—NMore than six thousand,
alr,
Visltor—How fatigulng, and I have

they hang them end by end all along
the subway tracks?—L'Tllustration.

Back-Yard Scenery.
Belle—How d0 you and your moth-

Beulah—We don‘t Mke the nelghbor
hood.

“Why not?

“Oh, we've been accustomad to see-
clothes on the

Leading.
Patlence—What businesa s Clar
mee In?
Patrico—Why, he's Interested in

“Indeed!™
*Yes; he leads the germana™

Cane for Arbitration. peguiate ¢

*There's a difference of opinion be-

Bensonharst—In the subway. i
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]
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Easy to Misjudge

Remedy You Need
In ing Blood T
Overcoming by Ilmmm Not Be Fooled

Study “be Geme and m“mﬂudﬁyhmmmm

In treating & iy blood diso .
it 1§ Ve, ouereed thes tipade:

and & sure,
- e, % hit

nrl:g.nrn lelve effect of 8. B. B s to
he bﬁoﬁ farmath i
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- An be
‘About compensation® o the 1 i
“Yes. He thinks 1 ought to make a |fafe lﬂ;“u - ‘llhlumh': 3’.::;'@:
robate because I hear all his lectures oy Mraienr blood patée. 1 ieplt &
and I think T ought to get more.™ tl m ta :m the bowels
R M T
Lower Broadway All Right, 1he mivment ﬂ:— . It con-
Flatbush—If a man asked you to &"' ) ehy o el which
mest him In lower Broadway, where l-. l:o bieachers moe fo the "L-."'
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iment or
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