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THE MEMBERS OF THE CONGREGATION FORGET THAT
THE PARSONAGE FOLKS NEED MONEY FOR CHRISTMAS,
SO LITTLE CONNIE TELLS BANKER SOME PLAIN TRUTHS

and mothers the family.

the curloalty of the townspeople.

solary.
matters Into her own hands,

Mr, Btarr, n widower Methodlst minlster, comes to Mount Mark,
In., to toke charge of the congregution there,
daughters, the eldest of whom, Prudence, nge nlneteon, keeps house
Her younger slsters nre Falry, the twins
Carol and Lork, nnd Constance, the “baby."”
After a few weeks the Stares are
well settled, Prudence has her hands full with the mischievous young
sters, but she loves them devoledly desplte thelr outrngeous pranks.
It 18 a joyous household, but the pnrsonoge girls are embarrassed at
Christmas time because the congregation has falled to pay the pastor's
Little Connle needs clothing, and sadly disappointed, takes

He hos five chorming

The family's coming stirs

CHAPTER ViI—Continued.
o

“Oh, 1 hod her dressed warmly un-
derneath, very warmly indeed” de-
elared Prodence, “But no matter how
wiarm you ure underneath, you look
cold If you aren't visibly prepared f_or
winter weather, 1 kept hoping enough
money would ecome In to buy ber a
cout for onee In her lfe

“She hus been looklng forward to
one long enough,” put in Falry. “This
will be n bltter blow to her. And yet
1t Is not such 1 bad-looking cont, nfter
all.,”  And she quickly ran up o Bewm
on the machine

“Here c¢omes Connle!" FPrudence
hastily swept n plle of seraps out of
gight, and torned to greet her little
gister with a cheery smile,

"Come on (o, Connle" she eried,
with o brightnesa she dld not feel
“Falry and I are moking you & new
eont, lsn't It pretty? And so warm!
See the nlce velvet collur and euffs
We want to 0t It on you right away,
dear.”

Connle pleked up a plece of the
goods and examined It Intently.

“Don't you want some fudge, Con-
nle?" excluimed Falry, shoviong the
dish townrd her hurerledly.

Connle took a plece from the plate,
and thrust It between her teeth, Her
eyes were still fastened upon the brown
furry eloth,

“Where did you get thls stuf? she
Inquired, ns spon ns she was able to
speak.

“Out of the trunk Io the garret, Con-
nle. Don't you want some more fudge?
I put n lot of nuts In, especially on
your account."

"t's good," sald Connle, taklng an-
other plece. She examined the ecloth
very closely. "Say, Prudence, lsn't this
that old brown coat of futher's?"

Palry shoved her chulr back from the
muchine, and ran to the window.
“Look, Prue," she crled. “Isn't that
Mra, Adams coming this way? 1 won-
der—"

“No, It lsn't,” answered Connle
gravely, “It's just Miss Avery getting
home from school—Isn't It, Prodence?
Futher's cont, I mean?"

“Yer, Cennle, It 18" sald Prudem,
vory, very gently. “But no one here
hag seen It und 1t 18 sueh nlee cloth—
Just exoctly what girls are wearing
now." |

“But 1 winted n new cont!" Connle
did not ery. 8he stood looking at Pru-
dence with her wide hurt eyes.

“Oh, Connle, T'm Just a8 sorry na
you ore” eried Prudence, with sturting
tenars. “1 know Just how you feel nbout
it dearest! But the people didn't pay
father up last month, Maybe after
Clirlstmns we ¢in get you n cont. They
pay up better then"

“I think I'd mther wear my suminer
cont untll then," sald Connle soberly.

“Oh, but you can't, dearest, It Is too
cold.  Won't you he n good girl now,
nnd not make sleter feel badly about
1t? It really 18 becoming to you, and It
Ia nlce and warm, ‘Take some more
fudge, denr, and run out-of-doors o
while. You'll feol better about (t pros-
ently, I'm sure.”

Connle stood solemnly boside (he
table, her eyos still fostened on the
cont, cut down from bher father's, “Can
1 go nand tuke n wilk? she asked
finnlly.

“May 1, yon mean,” suggested Fulry,

“Yer, may 17 Muybo I ¢an reconcile
myself to It."

"Yes, go and toke o walk™ urged
Prodence promptly, coger to get the
small sober fiuce beyond ber ronge of
vislon,

It 1 dm pot back when the twing
get home, go right on and eat without
me. 1Ml coma buck when 1 get things
strmdghitened out 1 my mind,”

When Connle wus quite boyond henr
ing, Prudence dropped her hond on the
tuble and wept. “Oh, Pulrey, I the mem-
bers Just kuew how such things burt,
maybe they'd pay up n little better,
How do they expect parsonuge people
to kecp up appearnnces when they
haven't nny money T

“Oh, now, Prue, you're worse than
Connle! There's no use to ery nbout
it Parkonage people have to And hap.
pincss In #plte of lnancial misery,
Money tsn't the first thing with folks
Hkeo us™

“Poor little Connle! If she had
eried nbout it 1 wonldn't have cared so
mtiel,  Hut whe looked so—heartsiclk,
didn'v she, Falry ™

Conule cortainly win henrtsick, More
than that, she was u Hitle dlsgusted.
Hhe felt horself nroused to take action,
Things had gone too far! Go to chureh
in her fathor's cont abe could not! She
walked sturdily down the street toward
the “city"“—Iironicolly so called.  Her
foce  was  stony, her haods were
clenched, Bot finally she brightens),
Her laggiog steps  quickened. She

“wkipped along quite cheerfully. She
turned westward ae sho reschiod the
of and walked along

comer of the
ghtm—c;::'wmm“ bounee.

In front of the First Natlonal hank she
pansed, but aftor a few seconds she
passed by, On the opposite corner wns
another bank. When she resched It,
&he walked in without puosing, and the
mngsive door swung behind lier,

The four alder girls were at the
table when Connle came home., She
exhnled quiet sitisfaction from every
pore.  Prudence glanced at her onoce,
und then looked nway again, “She hns
reconciled herself," she thought. Din-
ner wns bolf over before Constance
burst Lier bomb,

"Are you golog to be busy this after-
noon, Prodencé?' ahe nsked quletly.

“We are golng (b sew a litle,” sald
Prudence. "Why?"

“I weuted you to go downtown with
me nfter school,"

“Well, perhups I ean do that, Falry
will be uble to fintsh the cont alone.”

“You veedn't finlsh the cont—I can't
wenr father's cont to church, Pru-
dence.  It's a—It's a—physical lmpos-
sibility."

The twins lnughed, Falry smiled, but
Prudence guzed st “the baby" with
tender plty,

"I'in o worry, dearest, but we hnven't
the money to buy one now."

quired Connle, and she placed n orisp
new bill beslde her plate., The twins
gusped! They gused at Connle with
new respect. They were just wishing
they could handle Ave-dollur bills so
recklensly,

“Will you lonn me twenty dollars un-
tl after Christmas, Connte?” queried
Falry,

But Prudence nsked, “Where did you
got this money, Connle?"

1 borrowed (t—from the bank," Con-
nie replied with proper gravity, “I
have two yeurs to pay It buck. Mr.
Hurold sayd they are proud to have my
trade."”

Prudence was sllent for several long
seconds, Then she Inquived In o low
voles, “Did you tell bim why you want-
od It

"Yes, 1 explalned the whole situn-
tion,"

“What d1d ho say?"

“He sald he knew just how 1 felt,
beeauss he know he couldn't go to
church In his wife’s cont.—No, 1 sild
that myself, but he agreed with me, He
didd oot say very much, but he looked
sympnthetic. He sald he anticlpated
grent pleasure (n seelng me In my new
cont nt church next Sunday.”

"Go on with your luncheon, twins,"
suld Prudence sternly. “You'll be late
to school.  'We'll see nbout golng down
town when you get home tonlght, Qon-
nle.  Now, ent your luncheon, and
don't tulk nbout conts nny more,"

When OConnle had gone back to
school, Prudence went stralght to Mr,
Harold's bonk.  Flushed and embir-
rnzsed, she explaloned the sltuation
frankly, “My symwpathles ure all with
Coonle,” she sald candidly. *But I am
onfruld father would not like It. We are
dend set sgalost borrowing, After—
our mother was tukon, 'we were crowd-
od pretty close for money, 80 we had
to go In debt, It took us two years to
got It pald. Futher wod Faley und 1
tulkod It over then, and declded we
would sturve ruther than horrow agaln,
Even the twins understood it, but Con-
nle was too little, She docsn't Know
how henrtbreaking It is to keep hand-
Ing over every c¢ent for dobt, when one
Is Just yearnlng for other things. 1 do
wish she might have the cont, but I'm
afrald fother would not lke I, She
kuve me the five dollnrs for safekeep-
Ing, nnd 1 hinve bronght It haek."

Mp, Warold shook s head. “No,
Connle must have her cont. This will
be n good lesson for her, 1t will teach
her the bitterness of living under debt)
Besliles, Prudence, 1 think (o my heart
that shee I right this time, This ls a
ense where borrowing Is Justifted. Got
her the econt, nnd Tl square the ac-
count with  your father” Then he
nlded, “Aud 'l look after this salnry
business after this, 'l srrange with
(e trustees thnt T am to pay your fa-
ther his full salury the frst of every
wonth, nod thet the chureh recelpts are
to be turned (o to we.  And If they
do gob pay up, my lawyer can do o it
te Investigating ! Little Connle enrned
thut five dollurs, for she taught one
trustee a sorey lesson,  And bo will
have to pass it on to the others y solfs
defense! Now, run slong and get the
cont, and If five dollars 1sn't enough
You ean have us much more as you
need,  Your futher will get his salury
after this, wy deir, (£ we have to mort.
gage the parsonage!"

CHAPTER VI,

A Burglars Vigit,

“Prue 1"

A smill hand gripped Prudence's
shoulder, nod agnln cawe a hoarsely
whispered :

“Prue I"

Prodence sat up In bed with »

i

“Will five dollars be enough? In- |

“What In the world?™ she begun,
gaxing out luto the roow, half-lighted
by the moonshine; and seelng Carol and
Lark shivering beslde her bed.

“8h! Bh! Huosh!" whispered Lark,
“There's a burglar In our room ™

By this time, even soun
Falry was awake, “Ob, there is!" she
scoffed.

“Yes, there 18" declared Carol with
some heat. “We heard him, plaln as
tlay. He stepped into the closet, didn't
he, Lark?

“He certnlnly did,” agreed Lark.

“Did you see hlm?"

“No, we heard him. Carol bheard
bim frst, and she spoke, and nudged
me, Thes 1 beard him, too. He wos
at our dresser, but he shot acrosa the
room and Into the closet. He closed
the door after him. He's there now.”

“You've been dreaming,” sald Fairy,
Iving down aguin.

“We don't generally droam the same
thing at the same minute," sald Carol
stormily, *I tell you he's In there"

“And you two great blg girls came
off and left poor lttle Connle in there
nlone with a buarglar, did you? Well,

1 you are nice ones, T must sny."

And Prudence lenped out of bed and
sturted for the door, followed by Falry,
with the twins creeping fearfully nlong
In the renr,

“She was asleep,” mutterad Carol.

“We didn't want to seare her," added
Lark.

Prudence wus eareful to torn the
switch by the door, ¥o that the room
wns In foll Nght -before she entered.
The closet door wis wide open, Oon-
nie wus soundly sleeplng. There was
no one else [n the room,

“You wee?" snld Prudence sternly,

T bet he took our ruby rings,” de
clared Lark, and the twinsg and Falry
ron to the dresser to look,

But n slekening realization had come
home to Prudence, In the lower hall,

Prudence Dropped Her Head on the
Table and Wept.

under the stalrénse, was n swall dark
closet which they ealled the dungeon.
The dungeon door was blg and solid,
and was equipped with A heavy cateh-
lock, In this dungeon, Prudence kept

the famlly ¢'Verware, and all the |,

money she had on hand, as It conld
there be sufely locked awny., But more
often than not, Prudence forgot to lock
It. -

Have: you ever awakened to
find a burglar in your room?
What did you do—pretend sleap?
Or shout? Or keep still at his
command

(TO BE CONTINUED,)
SYMBOL UNTOUCHED BY WAR

Lion of &t Mark Has Escaped De-
struction, Though Hand of Time
Has Been Heavy on It
The lon of St Murk still stands.
Curlously enough, while utmost pre-
cautionn have been taken to prescrve
the edifices nnd monumonts of Venice
ngninst the ruthless hand of the avi-
ator, this symbol of the republic, one
of the chief artistie nnd historieal glo-
ries of the clty, still poses on (ts col-
umn Io the Plazxettn with pever a
sundbag, masonry shield, or wooden

covering to gunrd It from harm.

The lion of SL Mark long hus béen
un Interesting relic, source of some’
speculation and an endless amount of
historteal legemd more or less puthen-
tle. There Is n teuditton that when
Napoleon earrled 1t to Parls there
wore dlamonds In its eyes, They were
really white ngates, faceted,

It Is conjectured that the llon may
linve formed o part of the decorntion
of some Assyrian palace centuries be-
fore It becnme the symbol of the Vene-
tino patron saint, St. Mark, The head,
exeept for the erown, the mane, and
the larger part of the body and legs
except the claws, are much older thun
other portions of the figure. The wings
and paws are of a wuch later date,
while the romp part and the tall are
restorations executed after the lon
had been sont back from Puarls early
In the last ceutury.

The lon Is In o conditlon that cure
18 required even under ordloney condl-
tlous te prevent (te disintegration.
There are rents and fissures through-
out the body, ind the portions are held
together by lron vivets that have rost-
ol uwiny. Many Infitlals mark the wetal,
prosumably ‘ongraved by arctists em-
ployed In varlous restoratlons,

The Llou of 8t Mark could be de
stroyed with litle effort. [t has sur
vived the chances of war to the pres
eot.

What He Left Mother.

“Your futher was pretty rich when
he died, wasn't he? asked the young
man o search of an helress.

“Oh, yes!" replied the world-wise
malden.

“Did he leave your mother much?
“About twice & week—Londen

1

TWO WAYS TO COOK CABBAGE

Both Wil Be Appreciated by Those
Who Are Fond of This
Savory Vegetable,

Susskraut—Take n good-sized head
of eabbage, cut 1t In about slx or elght
pleces and wash. Have a ketile of
hotllng water ready, put the cabbage
In, ndd g smwall pinch of soda, let bof!
untll tender, then ftake the kettle
stand It In the sink and let cold water
run over it untll you can put your
hands into it, then squeese all the wa-
fer out of the cabbage, then chop i
flne,

Have & frying pan on the stove, pui
A small tablespoonful of lard in It or
dripplngs (butter, of course, mukes il
still - better). Toke a medium-sized
onlon, cut it up fine and fry till brown.
Add & tablespoonful of flour, stir a Ut
ile, then add the cabbage and thin It
with hot water or soup stock (8 good
cupful I8 best), sult npd pepper to
Inste, Let it cook up u few minutes,
flien serve. It Is flue with sny kind
of meat gravy over It,

Bairish Kraut—Toke a good-sized
head of eabbage, shave It fine and wash
it. Have a large lron kettle or a pan
on the stove; put i good tablespoonta)
of lard in It, then take s medium-slzed
onlon, brown [t slightly, add the eab-
bage and Just n llittle water (o scant
bulf a cup), cover tightly and let It
steam untll tender. Stir ocensfonully
#0 1t will not burn, Add salt to taste,
und n few minutes before serving, add
i good tablespoonful of vinegar. (Of
course If you don't like the sour taste
leave the vinegar out.)

RECIPES FOR FINE CANDY

How Fondant and Chocolate Creams
Are Put Up by Those Who Are
Considered Experts.

| —

Two cupfuls granulated sugar, one-
half cupful cald water, haolled slowly.
Add quarter teaspoonful of eream tar-
tur, before it hus bolled fve minutes.
When It keeps Its shape In cold wn-
ter, wet a dish in cold water (4 platter
I8 hest), pour It out carefdlly and str
with n wooden spoon  till stiff and
ubout to erumble, Then take fo your
hunds and work and knead 1t til pli-
uble nnd amooth, Pnck In a deep
dish nnd cover with n wet cloth, Let
stind gevernl hours (HI next doy is
better), when It will be velvety and of
Mne texture, Don't try to make It on
n cloudy or stormy duy, a8 a clear,
brlght atmosphere will give best re-
sults, From this fondnot all kinds of
fine candies enn be mnde,

Chocolate Crenms—Form the balls
fram the above fondant, and let stand
ovier plght, to harden,
one eupful granvlnted sugar, one-half
cupful water and tiny pinch of eream
{uf tartar UH, when a little s dropped
Iin cold water, It ean be guthered on o
“poon, then et on back of stove and
5':||I|I two squnres of chocolate that have

heénplng  teaspoonful

| been melted, n
ench of butter and vanilla, and get
dixh In another of hat water, and dip
the crenms. It takes but a few min
utes for them (o harden. Drop on

wixed paper. They ure extra nice.

Lemon Pudding.

Sanee—One nnd one-half cupfuls of
wugnr, one and one-half cupfuls water,
butter size of egg, Julce and rind of one
lemon.

Batter—One cupful sugnr, one cupfal
water, butter stze of ogg, one teaspoon-
ul baking powder, flour enough to
mike botter ke 8alke, -

Mix the snuce In granlte pan and 1
stand tl dissolved, then pour batter
over snnce nnd bake o o medium oven,
Good elther hot or cold.

Stewed Apples,

One nnd one-lalf cupfuls of water,
oue-hdf cupful sugar, ten apples, one
tublespoonful of lemon julee.

Boll the sugnr and water together,
Wash, quarter, pare and core the np:
ples.  Cook the apples very slowly in
sirup until they nre soft snd traos
parent. Add the lemon julce and then
remove them frow the slrup without
breaklog the pleces. When rendy to
serve atrain the sirup over them,

Orange Sauce.

One tublespoonful flour, one-third
cupful sugar, one cupful bolllng water,
| one cupful oringe Julee, one teaspoon-
ful orange rind apd one teaspoonful
lemon Julee. Mix the flour and sugar
together thoroughly, then add the boll-
Ing water slowly nnd cook for ten min-
utes, stivving constuntly. Add arange
nnd lemon Julees and the orange rind
and bring to the bolllng polnt. Serve
hot with orange puffs,

Honeycomb Pudding.

Beat two eggs, ndd one-half cupful
sugmr, one-half cupfol mwolasses, one
halt cupfal miik, in which dissolve one-
halt teaspoonful sodn, one-half cupful
flowr. Pour irge pudding dish nnd bake
n moderate oven 45 minutes,

Sauce—0One vupful sugar, one cupful
soiling water, butter slge of n smull
agg, saly, one tnhlespoonful flour dis-
wived In three tnblespoonfuls water)
mme-half tenspoonful lemon extract

Croamed, Potatoes.

Ouwe large onlon cut In small ploces;
pover with milk and simwer until the
onlon 18 tender. Pass the onlon and
llk through a sleve; then add a cup-
ful of cold sliced potatoes. Season
| with snlt and paprika, then scald, Add
[the beaten yolks of two eggs mixed
|with one-balf cupfal of cream or good
milk, Heat the mixture through, baot
do not boll.

Hard Pudding Sauce.

One and one-half cupfuls powdersd
wgnr, and onehalf cupful butter.
Cream these well, add one-half cupful
solllng  milk, one-hnlf teaspoontul
lemon, one teaspoonful vanllls, . Beat
antll creamy. This is especinlly nlee
s steamed puddioge.  Would Dbe
pleased with some (Bens cb packing
el boxes,

To Protect Bed Springs.

Cover your bed springs with a cover
of henvy unbleached muslio or tUcking,
sewing tapes to each corner to keep It
ded oo femly. This will protect your
maitress from lron rast apd ouz be
mken off and sheksa every week nod
wmshed when solled

Cook together | aq

IF YOUR CHILD I8 GROSS, |
FEVERISH, CONSTIPATED

Look Mother! If tongue s coated,
cleanse little bowels with “Call.
fornla Syrup of Fige."

Mothers ecan rect essy after glving
“California Syrup of Figs,” because in
a few hours all the clogmed-up waste,
sour bile and fermenting food gently
moves out of mmﬁ& and you kave
a well, playtul n

Blck children needn’t be coaxed to
take this harmiess “fruit laxative'
Millions of mothers keep it handy be-
cause (hey kunow Iis action on the
stomach, liver and bowels ls prompt
and sure,

Ask your droggist for a G0-cent bot-
tle of “Callfornia Byrup of Figs,"
which contains directions for bables,
children of all sges and for grown-upa.

One Inatance.
"Like produces lke."
"Yes; 1 suppose that is one reason

why they have bnggage smashers on
lings,"—Baltimore Amerlcan,

SACE TN HEER
TR HAR DAR

‘'When Mixed with Sulphur it

COMPANY

0.V. B. Cutlery
HARDWARE

Brings Back Its Beautiful
Lustre at Once.

Gray halr, however handsome, de-
notes advancing age. We all know
the advantage of m youthful appear-
ance, Your hair is your charm. It
makes or mars the face. When It
fades, turns gray and looks strenked,
just & few applications of Sige Tea
and Sulphur enhances iis appearance
a hundred-fold.

Don't stay gray! Look young!
Elther prepare the reclpe at home or
get from any drug atore a G0-cent
bottle of “Wyeth's Sage and Sulphur
Compound,” which is merely the old.
time reclpe Improved by the addition
of other Ingredients. Thousands of
folks recommend this ready-to-use
preparation, because it darkens the
hair beautifully, besides, no one can
possible tell, as It durkens so natur-
ally and evenly. You molsten a
sponge or soft brush with [t draw-
Ing this through the hair, teking one
small strand at a time, By morning
the gray hair dissppea:s; aflter an-
other application or two, its natural
color s restored and it becomes thick,
glosey and lustrous, and you appear
YEATs yOULEET.

Wyeth's Sage and Sulphur Com:
pound is a delightful tollet requisite,
1t is not Intended for the cure, mitiga
tion or prevention of disease.

Home Truths.
“My wife would rather cook than
L

“So would mine—ithan eat the stuff

she cooks,"—Boston Transcript.

ESTABLISHED 1865 e

Preston-Shaffer Milling Co.

AMERICAN BEAUTY
FLOUR

Is made in Athena, by Athena Labor, in one of the
very best equipped Mills in the Northwest, of the
best selected Bluestem wheat grown anywhere.
Patronize home industry. Your grocer sells the
famous American Beauty Flour. 4

The Flour Your Mother Usgs

Merchant Millers and Grain Buyers
Athena, Oregon. Waitsburg, Washington.

An Incidental Consideration.

“Would you marry s man for his
money 1

“No,” replied Miss Cayenne, “I'd
merely insist that he have a lovely
disposition. But I'd take into consid-
eration the fact that a man without
money s very likely to be worried
and: {lknatured."—Washington Star

A Concession.

“After looking at the postal stamps
of other countries I have come to the
conclusion that you can't beat ours.”

“Maybe not, but all the same, it
gets lots of llckings" — Baltimore
American.

Inexperience,

"What piclureaque variations yon
have introduced into your dancing”

“I am entitled to no credit,” sald
Migs Cayenne, "What you call varia
tons were the efforts of my partner
and myself to quit stepping on each
other's feet."—Washington Star.

Truly Unlucky.

Scenarlo  Wriler—Beware of opal
rings. They are unlucky.

Director—1 know they are. I gave
one to a girl once,

Scenarlo Writer—What happened?

Director—8he marriad me—Chicago
Herald. 4

END STOMACH TROUBLE,
GASES OR DYSPEPSIA

“Pape's Diapepsin” makes Slck, Sour,
Gassy Stomachs surely feel fine
in flve minutes.

If what you just gte is souring on
your stomach or lles like a lump of
lead, rofusing to digest, or you beleh
gns and eructate sour, undigested
food, or haye & feeling of dizziness,
heartburn, fullness, nauses, bad taste
In mouth and stomach-headache, you
can get blessed rellef In five minutes.
Put an end to stomach trouble forever
by getting a large fifty-cent case of
Pape's Diapepsin from any drug store.
You realizo In five minutes how need-
less it is to suffer from indigestion,
dywpepela or any stomach disorder,
It's the quickest, surest st h doo-
tor In the world, It's wonderful.

Here First

Willle was boasting about his fam-
ily. "Our folks came over in the May-
flower,” he declared proudly,

“Hubh! That's nothing,” sald Bob-
ble. “1 guess they stayed with onr
folks the first night after they land.
ed."—Boston Transcript.

Une Murine after Exposure In Ceol
Cutting Winds and Dust. It nmlor:.'
Refreahes and FPromotes Eye [lonlth,
Good for  nll Eyes that Neeod Care,
Murine Bye Remedy Co. Chicago,
Sends Eye Book on request. s

Both Ways. "
“There s much opposition to put-
ting an embargo on wheat,"
“Yos; It goes agalnst the grain”—
Baltimore American,

As we grow more sensible, we refuse drug
eathartics and tako Nature's herb cure, Gar-
field Tea

Time Limit

Good Groceries go to the Right Spot
Every Time

This is the Right

To go to Every Time for Groceries. )

Try These—They'll Please!

ONE BEST
THE MONOPOLE

Monopole Vegetables

Monopole Fruits
Monopole Salmen
Monopole Oysters

DELL BROS. Athena, Ow.

Caterers to the Public in Good Things to Eat.

“I see that Miss Gunn is
Taat” married at

“Well, it wan time she was
off."—~Baltimore American, e

Every Nigh
very Night
Headache




