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STORY FROM THE START

—

From the comfortable financial I
situation to which he had been l
barn, Peter Milman, American
gentleman of the old school, and

last of his tamily, ls practically
L reduced to penury through the
! misfortune of a friend, Hasen
Brewer, whom he had unwisely
trysted. Learning of Brewer's sul-
cide, which means the destruction

f his last hope, Milman engages a
" ench butler, Achille Lutry,

who speaks no English, and ls
to replace Bneed, servant of long
standing. By Lutry, Milman
sends letters to Prof. Fleming
Bradney, Floyd Malet and Nee-
land Barnes, men whom the
world has olassified as fallures,
once of high position. In response,

the three call on him at his home.

CHAPTER III—Continued

el

By degrees Bradney found himself
listening to Barnes' anecdotes with a
less critical attitude, Barnes had hu-
mor. A handsome man, Bradney de-
clded, courageous, popular with men
and women allke and not burdened
with sufficlent mental power to enable
him to feel he had a mission In life.
He lived, no doubt, as his wealthy
class does, slmply for the moment.

In truth, Neeland Barnes had for-
gotten Lippsky entirely. The dinner
was excellent. A fellow-countryman
of Achille’s had seen to that. The
wines were superb. Barnes adopted
an air of exquisite but lofty courtesy
toward his fellow-guests. They sald
very little, but their table manners
were reassuring. When the dinner
should be finished, Barnes determined
to lean back in his chalr, survey Mil-
man with a smile that had world-
knowledge and kindly cynlicism in it,
and demand to know for what reason
he was brought from Peekskll] retire-
ment. As one old New Yorker to an-
other, Peter Milman would give his
reasons,

“That's a very fine oll-painting over
your head, Mr. Milman,” sald Floyd
Malet, disturbing the traln of Barnes'
fancles.

“A relative of mine,” Milman an-
ewered, “Capt. Ollver Milman. That
was painted in Holland when he was
& young soldler in England’s wars
with France. It is by Jordaens, the
brilllant fellow-student of Rubens, He
Jolned his brother In Plymouth coun-
ty, Massachusetts, just after that plc-
ture was painted. Later he fought In
‘King Phillp’'s war.' He was killed
fighting for England against France in
Pennsylvanla. Historlans know It as
‘King Willlam's war.' His brother
disowned him for his godless ways of
life. In revenge Captain Oliver be-
queathed him his entlre fortune,
which rescued the stern and righteous
brother from beggary. But for Oliver
Milman we might have become ob-
scure farmers on Cape Cod. What the
Milmans had, they owe to him.”

Neeland Barnes launched into a bit-
ter Invective against righteous rela-
tives. *“Take it from one who knows,”
he concluded, “it Is the black sheep
who'll do a man a good turn when
he needs It DI've found that my
rightevus relatives always gave me
good advice and the shadler sort
slipped me the coln.”

“Some day a great lawlessness will
sweep over the world,” Malet declared.
“I don't mean as a concerted action
on the part of any Soclalist or Syn-
dicallst, but an expresgion of human
unrest. We have been tled down too
long. We have endured too much the
oppressions of those In authority.”

“We'll stampede, you mean?’ sald
Barnes. “I'll be there™

“Do you think,” Peter Mliman
asked, “that there Is any justification
for the human herd stampeding be-
ecause it 1s dlssatisfied with Its mas-
ters 1"

“Ce.talnly,” TFloyd Malet sald.
“Sometimes It Is just to take the law
in one's hands."”

What is law? A rule of clvic con-
duct prescribed by the supreme power

over the table to his host.
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his fancy amasingly. Quaint bridges,
littie streams with brilllant goldfish,
garden-lanterns, strangely set stones,
made this back yard of seventy feet
long by helf as much wide the most
entrancing garden he had seen on this
Avenue where he, too, had been born.

At the other end of it was a sort of
platform on which comfortable seats
were arranged. Immediately below it
was a llly-pool. Twenty feet above
was a framework of siteel mesh to
which mosquito netting was attached.

“This 1is exquisite,” Malet mur-
mured. “No wonder you do not move,
Your taste seems to me to be perfect.
I have never been In a more harmoni-
ous and beautifully furnished house.”

While Achille was bringing coffee
and llqueurs, Miiman explained how,
by the use of glass where now was
netting, he could regulate the tem-
perature and keep hils garden beautl-
ful when snowstorms raged and frost
bit wiclously.

It was when Achille had gone that
Neeland Barnes found himself sigh-
Ing. He had abandoned the idea of
his man-of-the-world questioning of his
host. He was content that this pleas-

By Degrees, Bradney Found: Himeelf
lenll!’ to Barnes’ Anecdotes.

ant atmosphere remain . unchanged. He
did not want to think of geing back
to- Lippsky and the reat question.
The wine and the green Chartreuse
induced a pleasant lassitude. Neeland
Barnes stretched his long legs and felt
at peace.

“You have boén very patient, gen-
demen,” Mllman began, “in not ask-
ing me ereithis what reason I In-
vited you. have been very
courteots to ceme when- my letter
might have been construed in an of-
fensive light.” Neeland Barnes per-
mitted himself to smile at being in-
sulted by a gift of a hundred dollars.
“l have never met any of you per-
sonally “before, although I have heard
Mr. Bradney lecrure and have seen
some of Mr, Malet's work. I also was

thrilled many years ago by Mr
Barnes' horsemanship.”

“Yery handsome of you to say so,”
sald Neeland Barnes. *“I flatter my-
self I could ride In those days.”

“What I am golng to say may seem
nothing whatever to do with me at
first. It may even be that you will
consider me gullty of some breach of
good form when | mention certain
matters In the past life of al] three of
you. If so, I beg you to belleve I shall
say nothing Idly. I have a definite
plan Jn asking you to meet, and 1
must tell my story In my own way.”

Peter Milman looked from one to
the other of them a little anxiously.
He was meticulous In matters of per-
sonal conduct, and he feared he might
be exceeding his rights.

“So far as I am concerned,” sald
Fleming Bradney, “you have nothing
to fear. I have done nothing to be
ashamed of, although I cannot expect
the world to belleve thats"

“My reputation,” sald Malet, “is a
trifie besmirched, but I have long
since ceased applylng whitewash.
Juvenal says that to be poor Is to be
ridiculous. Well, Mr, Milman, I ean
plead gulity to that count.”

Peter Milman turned courteously
to the third guest.

“Don’'t mind me” sald Barnes
genlally. “I am used to it. If you
had had all the d—n sllly relations
I've had, you'd have no sensitive
spots left. I have been worthless
since Dbirth,” He chuckled. “But
I've had a 4—n good run for my
money, even {f this Juvenal person
has my number up and the race lost.
Rub it in, if it helps you. My wool Is
black, and I know It.”

“I'm afrald you don't exactly un-
derstand.” Peter Milman smiled. *I
am nelther schoolmaster nor reprov-
ing relative. I merely wish to ask
your paruon if I talk of things In
your lives that may stir up unhappy
memories.”

Floyd thought of his lonely room,
his uncongenial work, and looked
about him and sighed. He llked this
unknown Peter Milman, with his
charming manner and a dignity that
had something forgotten and Victorlan
about it. Life had not given Malet
what it had promised, and the disap-
pointment had embittered him; but
there was nothing disgruceful In what
had brought him low,

“Go ahead, Mr. Mllman,” he sald
“You can talk for days If you like.,"

“Let me begin with Mr. Fleming
Bradney,” sald Milman. “I have sald
I once heard him lecture, It was be-
cause I read an article of his In the
North gmerlcan Review on radlo-ac-
tivity., What I read and afterward
heard him say stirred up my Imagina-
tion powerfully, and I understood that
A man may have a passion for knowl-
edge which I8 a burning hunger.”

Fleming Bradney nodded his head.
“Yes,” he commented, “that's a good
description of it. It is a passion that
recognizes no limits of time or labor
expended. It is a passion that has
knowledge as its goal and not fame
or money. Yes, I had it once.”

“The circumstances which led Mr.
Bradney to give up his life-work and
drop out of his world have never been
told In thelr entirety,” Peter Milman
sald, after a pause. “I am going to
tell you now. I may say that up to
the moment of his retirement we have
never had a physicist who gave such
promise as he. It is to the honor of a
great university In this state that he
was elected professor of etheric
physics and asked to erect the most
superb laboratory for his work that
could be bullt. It was to exceed in
equipment that of Cambridge univer-
sity. He was allowed to design it. 1
think such a chance has rarely been
given to one so young."

Bradney nodded his head *“It was
the greatest opportunity ever offered
a man.”

“And he lost it,” Milman's qulet,
precise volce went on., “He lost It,
and with it the chance of making a
career of supreme service to mankind.
I wonder If Mr. Bradney would mind
telllng us how.”

(TO BE CONTINURD.)
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Caruso, In his prime, possessed the
most powerful volce most people ever
heard, but there lived before him the
great tenor Tamagno, whose voice pos-
sessed even greater volume. On his
first appearance in Moscow he was
announced to sing “Othello.”
he appeared on the stage his tremen-
dous height and breadth astonished
the audience, but it did not prepare
them for the thunder of his first note.
Its strength so astounded them that,
it 1s sald, they surged backward as
though they were warding off an as
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Veteran Opera Goers Startled by Tamagno

the orchestra stopped playing and the
stage became a scene of confusion
A few moments later, the reallsation
had come to them that not only had
Tamagno a glorious voice, but that he
knew how to use it as an artist, and
then their applause shook the theater.
—Mantreal Family Herald,

Women Not “Weaker Sex”

While the race always has regarded
man as the stronger of the specles
he's actually woman's superfor only
where tests of physical power are con-
cerned.” In actunal vitality and resist-
ance to disease woman Is his superior,
says Dr. Harvey W. Wiley In Good
Housekeeping Magasine.

“Most people think that women as
a rule are more prone to disease, less
resistant to suffering and quicker to
give way to bad health,” he says, “bur
statisties do not support this Idea.
Women's average life Is two years
longer than men's. They go through
pangs of childbirth which men ecould
not withstand. They give thelr vital
ity to the welfare and upbringing of
their children,” and still do a share of
the world’s work that matches man's,
he points out.

No Parents Nor Alumni
The story goes that several college
presidents were discussing what they
would de after they retired. What
would they be fit for, was the ques

" sald one of them, “I don"t
I'd be it for anything, but
I'd like to.do. I'd lke to
superintendent of an orphan
#o that I would never get any
from parents.”
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CAN ASPARAGUS BY
“HOT PACK” METHOD

Sterilization Is More Certain
and Product Better,

(Prepared by the United States Depart-
ment of Agriculture.)

Use the steam-pressure capner for
canning asparagus at home. &he
method now recommended by the
United States Department of Agricul-
ture for all vegetables and most fruits
is known as the “hot pack.” The point
about the “hot pack™ method Is that
the material to be canned Is heated to
the bolling point or cooked a short
time before being put Into the cans or
jars, so that In the shortest possible
time the temperature of the whole jar
is raised to the required point, This
results In more ‘certaln sterilization
and a better product because of short-
er cooking,

Like all other garden products as-
paragus ought to be canned as quickly
as possible after it has been cut, so
It 1s wise to do a little canning fre-
quently while the season lasts rather
than to attempt a large amount at any
one time,

I$ you wish to can the asparagus
whole, wash it carefully, and tle It in
uniform bundles, cut to fAit the con-

Asparagus May Be Cut In Half-Inch
Pieces and Canned In the Steam.
Pressure Canner,

talners, either glass jars or tin cans.
Place the bundles In a saucepan with
bolling water over the tough lower
portlon. Cover tightly and boll for four
or five minutes. Pack rapidly Into hot
contalners. The asparagus may, If you
ke, be eut up Into half-inch lengths
for canning. In this case cover with
bolling water, bring to a boil and then
pack hot Into the contalners, Which-
ever way you prepare the asparagus,
the contalners are completely filled up
with bolling water, and each jar Is
salted In the proportion of one tea-
spoonful of salt to each quart canned.

The hot-packed jars or cans are
sealed at once, put Into the hot canner,
and processed for 40 minutes at 10
pounds pressure, or 240 degrees Fahr-
enhelt, After processing for the re-
quired length of time, remove the con-
talners from the canner. Invert glass
jars and place them out of drafts,
Cool tin cans by plunging them in cold
water, Keep all canned products un-
der observation at room temperature
for at least a week. Discard any
showing signs of spollage and watch
others of the same lot until it 1s cer
tain that they are keeping.

Farmers’ Bulletin 1471-F, “Canning
Fruits and Vegetables at Home,” will
be helpful to you throughout the can-
ning season. It Is free while the sup-
ply lasts.

B .

Care of Leather Coverings

Leather furniture coverings look
better and last longer if they're rubbed
occasionally with castor oil. This re-
stores to the leather the oll that grad-
ually dries out. The ofl should be
well rubbed In and any excess wiped
off the surface, or It will collect and
hold dirt which will darken the leath-
er, and soll whatever touches it.

USING BACON FOR .
FLAVOR AND FOOD

Is Useful in Making Sand-

wiches for Luncheon.

(Prepared by the United States Depart-
ment of Agriculture.)

The housekeeper who wishes to feed
her family well at small cost should
look Into the possibllity of wutilizing
bacon in more ways than heretofure,
For example, In many families the
school children, and often older mem-
bers ¢of the household, carry sandwich-
es. Bacon can be put In these sand-
wichies, either by itself or in combina-
tion with other meat, lettuce and salad
dressing, such as one finds in a club
sandwich. Either bread or toast may
be used.

~When time Is short, plain bacon
sandwiches copsisting of bread and
two or three slices of crisp cooked ba-
con can be put together in a very few
minutes. Bacon sandwiches out-of-
doors can be made wherever one's ple-
nic party happens to be. The bacon
can be toasted over a fire In the woods,
each person cooking his own pleces
with the ald of a forked stick; and
either because of the jollity of the
occaslon, or the good flavor of the
bacon, or the special taste given by
the wood fire, the sandwiches will
seem to be the best one has ever eat-
en. The addition of lettuce, with or
without salad dressing, is an lmprove-
ment for many persons,

Sliced onion or pickle In a bacon
sandwich gives an acceptable flavor.
Various kinds of “club® sandwiches
are made, all of them including bacon
as one of the chief Ingredients, A
chicken club sandwich Ig commonly
made with three pleces of toasted
bread as a basis, and between these,
two flllings consisting of lettuce, ba-
con, tomato, and sliced chicken,
with salad dressing. Veal or other
cold meat makes a palatable filling in
a club sandwich, These sandwiches
are bulky and are iIntended to be
served on a plate and eerten with a
knife and fork. They constitute the
main dish for a luncheon or supper,
but as they are ordinarily made with
toast they are not so sultable for
packing In a lunch box to be eaten
several hours later,

Bacon and cottage cheese combine
well In sandwiches elther ef plain
bread or toast. Eggs and bacon can
be made as acceptable In sandwliches
as when served together for breakfast,
The egg may be scrambled and mixed
during cooking with the bacon cut up
in small pleces, or It may be hard
bolled, minced, and mixed with the
bacon when belng put into the sand-
wiches. Liver and bacon sandwiches
are made by chopping the liver to a
paste, seasoning It with salt, pepper,
and small pleces of bacon, and using
the mixture as a sandwich filllng. Ba-
con may be added to glve zest to. any
cold meat used In sandwiches, If the
sandwich can be served while the ba-
con Is hot, the result Is particularly
good. A little saled dressing 1s need:
ed on the meat. Lettuce, watercress,
celery or tomato may be added, mak-
ing the result similar to a club sand-
wich except that bread s used instead
of toast,

Bacon ean be cooked and served
with greens and beans, and used to
garnish and give flavor to many vege-
tables, poultry and -meat dishes, A
small plece makes any soup tastier,
Bacon and eggs, scrambled or fried, is
hearty enough for a dinner dish oc-
caslonally. By using bacon frequently
the housewife adds greatly to the fla-
vor and Interest of the food she serves,

Frying bacon so that it is thorough-
ly delicious and erisp is chlefly a mat-
ter of getting the water and excess fat
out of it, says the United States De-
partment of Agriculture, In order not
to burn it, one should be very careful
that neither the bacon nor the fat In
the pan becomes overheated, Through-
out the process the fat should remain
a light brown color and should not
be allowed to get dark brown, It le
easier therefore to cook it slowly than
to cook It fast.

To be crisp, bacon does not geed to
drain while it 18 cooking. It can even
be fried In deep fat with excellent re
sults.

CREAM CHEESE FOR SALADS IS EXCELLENT

Cheese Accessories tor Saiaas.

(Prepared by the United Btates Depart-
ment of Agriculture.)

From the dletary standpoint, neuf-
chatel and cream cheese are valuable
for protein, fat, phosphopus and cal-
clum, Bince the American dlet Is llke-
1y to run low in calelum, it Is well to
keep In mind that all cheeses are a
good source of that much-needed min-
eral, 3

Neufchatel and cream cheeses are
suitable In any course of & meal,
may be part of the appetizer at t
beginning of a dinner or of the dessert
at the end, and In any course between,

The fllustration, which was made by
the United States Department of Ag-
riculture, shows somé of the ways
eream or neufchatel cheese may be

’

used for salad accessories, Green pep
pers may be hollowed out and stuffeq
with the cheese, then sliced across to
be used as a garnish or as the maln
part of a salad, on a bed of lettuce
Cheese balls may be rolled In finely
minced parsley or watercress, or In
chopped nuts, A mixture of cheese
nuts, and one or more green vege
tables, chopped, may be spread In the
hollow part of a stalk of celery and
passed with the salad. Olives, pi
mentoes and green peppers give good
flavor to such mixtures,

Bome of the cheese mixtures with
frults or vegetables may also be
frozen llke mousse, and then sliced
and served on letluce leaves as »
frozen salad.

HOUSEHOLD HINTS

Potato: chowder Is a good hearty
dish for lunch or supper,

. & 8

Tomatoes, oranges,
most vegetables will
appetite.

. &
© %o save both food and fce, tighten
the hinges and Iatches on the refriger-
ator before warm weather comes,

LB

< Fresh eggs conta'n more water than

and
a lagging

stale eggs. For this reason, fresh eggs
sink when placed in water while stal«
eggy float.
" o
Guaranteed fast-colot fabrics prove
their value after a few trips to the
laundry. Ask for them when getting
warin-weather clothes, P
. 8
Kitchen knives are made to use, A
blade made of good-grade steel and
firmly riveted to @ good handle ma;
cost more than a poorer knife but j
Is worth the difference.
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(@ 1937, Western Newspaper Union.)

Let's just be glad, the gypsy wind
Is blowing
Acrops the clover meadow, sweet
and free,
And who could sigh who hears
the merry challenge
“Cast care aside, and follow,
follow me."
Let's just be glad,

EVERYDAY FOODS

The onlon 1s one of our most valu-
able vegetables. The following way
of serving them Is worth
trytag:

Onions Stuffed With
Peanut Butter.~Seleci
mild, medium sized
onions, Peel and boll
until tender, cut out the
centers from each, leav-
ing a shell of the onlon.
Chop the onlon re
moved, add an equal quantity of pea-
nut Lutter, one-half teaspoonful of
galt, and one-half teaspoonful of pap-
rika. Mix and fll the onlons. Place
In a buttered baking dish and baste
with hot cream three tlmes during the
baking. Serve with a sauce using the
liguid from the pan, thickened.

Scalloped Chicken With Corn.—Use
the leftover meat from a stewed or
roasted fowl. For each cupful of the
meat add one cupful of fresh corn or
of cornlet (corn prepared by pressing
out the centers) and one cupful of
cream sauce. Place the chicken
mixed with the sauce In layers with
the corn. Cover with buttered crumbs
and bake until the crumbs are brown.

Best Cake.—Cream three-fourths of
of a cupful of butter, add one and one-
quarter cupfuls of sugar gradually, the
beaten yolks of four eggs, one-half
cupful of cold water, two and one-half
cupfuls of flour sifted with three tea-
spoonfuls of baking powder, and lastly
the stiMy beaten whites folded In.
Put together with a coffee filling and
cover with maple fresting and nuts,

Hot Butterscotch Sauce.~Stir and
cook together one cupful of sugar,
one-fourth cupful of corn sirup, and
one-half cupful of,boiling water with
one-third of a cupful of butter., Cook
until brown, then add one-third of a
cupful of bolling water and serve over
lce cream. The sauce should harden
slightly on the cream,

Sweetbreads Country 8tyle.—~Dredge
with seasoning and flour, suffictent
parbolled sweetbreads, Arrange In a
baking dish, brush with melted butter,
allowing two tablespoonfuls to each
pair of sweetbreads, Cover with thin
slices of fat salt pork. Bake In a hot
oven twenty-five minutes, basting
twice during the cooking, Remove the
pork during the last five minutes of
cooking.

For the Convalescent,

More Insistent than the eall for
food 1s the desire for drink, In both
health and fllness. The
sense of hunger may de-
part, but the desire for
drink Is seldom lost, In
lliness the thought of
food 18 often distasteful,
but the desire for flulds
I8 Intensified. While wa-
ter Is the one drink most
desired for quenching
thirst, other drinks are
highly enjoyed by both
sick or well. In Illlness, bhesldes
quenching thirst, llquids reduce the
temperature of the patient; they also
serve as A form to glve nourlshment
when more solld foods are refused or
cannot be taken.

Drinks relleve nausea, stimulate the
heart, excite the gastric julces, con-
trol bowels and soothe the congested
state of the allmentary canal. So we
must recognize thelr lmportance in
deallng with Illness.

All drinks, as well as other foods
glven to a patient, should be subject
to the advice of the physiclan In at-
tendance, for even harmless grape
Julce has proved fatal In cases recov-
ering from typhold.

Like everything else prepared for
the Invalid’s table, all beverages
should be made and served with the
utmost daintiness. A smeary, thick
glass of lukewarm lemonade or other
drink, which should be cold and at-
tractive to the eye, would nauseate n
well perscn,

Varlous frult julces of other kinds
than lemon and orange may be used,
thouyh these are used most commonly
for they are the best lilked. Ginger
ale with a little grape julce |s a fine
ecooling drink, pineapple, raspherry In
shrub or sirup, are all good. They are
more acceptable when chilled or
served with chipped Ice added.

When beverages of any kind, hot or
cold, are carrled to n sick room they
should be ecovered, and never left un-
covered In the slck room,

Very hot bevernges stimulate the dl-
gestive flulds, while cold ones retard,
and lower the temperature In fever,

When It Is convenlent to have a sup-
ply of lee or a cold drink at hand at
night, lce may be kept for hours as
follows: Tie a plece of flannel over
A deep bow! or pan that can be tightly
covered ; Into this flannel drop pleces
of lce mo that the flannel will not
reach the water us the lce melts,
Cover well and lce will keep for hours,
to use during the night,

Orange Julee alone, stralned and
ehilled, 1s an agreeable drink, a mild
laxatlve and a frult rich In minerals
and vitamines. It Is given, stralned

to young bables and they thrive on It
The Julce of an orange before bhreak
fast for young or old, well or 11, will

be found beneficial,

Nerwie Mapwat

Dislikes Solos
I have always thought there Is some-
thing ridiculous about solo singing.
There I8 a good deal of screaming and
yawping. And I do not care to see
any mouth open to Its greatest extent.
E. W. Howe's Monthly.

Lucky Golfer
An oyster containing a $500 pearl
was fished up from a Scottish fiver by
a gir! golfer who was searching for a
ball that had fallen Into the water, ac
cording to the Dearborn Independent

MRS. BASSETT
ALWAYS TIRED

Now in Good Health by Using
Lydia E. Pinkham’s Vege-
table Compound

TN

Michigan —-*“1 have taken
Pinkham's Vegetable Coms-
™ pound whenever I
¢ | needed 1t. When [
“Ifirst used it I was
e« | sobadIcouldhardly
fJwvalk across the
‘room without cfy-
:Es. r was tired all
& time, thi
my trouble o
Ing on me for §
months before
realized it. 1 read
(| of your wondarful
medioine in the
paper, and * * * my husband
bought me a bottle, and after the first
few doses [ felt better, so kept on
taking It until I was well and strong.
I take it at times when I feel tired and
it helps me, I will always have a good
word for your medicine and tell any-
one what good it has done me. I
recommended it to my neighbor for her
girl, who is sixteen years old, and it
was just what she needed. She is feel-
ing fine now, and goes to school ever
day.”"—Mgrs, E. F. Basserr, 216 Sou
Hayford Avenue, Lansing, Michigan.
Do not continue to feel all run-down
and half sick when Lydia E. Pinkham's
Vegetable Compound is sold by drut
glsts everywhere. [t ls a root and her
medicine and has been used by women
for over fifty years,

August Flower |

For Indigestion, Dyspepsia, ete.
Relieves Distress after Hurried
Meals or Oversating. - Being »
gentle laxative, it keeps the di-
gestive tract working normally.

30c & 90c. At all Drugglsts.
G. G. GREEN, Inc. WOODBURY, N. J.

“cuuiuhmd.my",
MRS.WINSLOW'S
( SYRUP \
The Infante’ and Childven's Regulator

At all draggists
Non-Narcotic, Non-Alcoholic

Oakland, Nebr., Feb, 28, 1920

I am more glad to tell
of the experience g:.wlt oa;u'ﬁ
from your wonderful Baby Medicine,
Our second baby is now seven mon!
old and has never given usa momm';:

trouble, Th-tint-niun
has ever taken was rl.l, ‘s

(2 1) 3o g o

¢

Winsiow's Syrup, Moat aineerely,

ANGLO-AMERICAN DRUG CO.
215-217 Fulton Street, New York

FOR OVER
200 YEARS

haarlem oil has been a worid-
wide remedy for kidney, liver and
bladder disorders, rheumatism,
lumbago and uric acid conditions.

correct internal troubles, stimulate vital

organs. Three sizes. All druggists. Insist
on the original genuine GoLp MepaL.
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.‘"ND:HOORN‘ Hemoves Corna, Cal-

louses, ato., mr all pain, ensures somfort to the
feet, makes Infou.lhpmlllorllhﬂl.-
J loal \{'om. N. Y.

Deafness—Head Noises

RELIEVED BY

LEONARD EAR OIL

“Rab Back of Eam™
INSERT TN NOSTRILS
At ALl Druggista.  Price §1
Polder shout “DEAFNESS™ on rquet

A O LBONARD, INC., T0O FIFTH AVE, N. L.

Fashions

“What has become of the old-fashe
loned lobbyist 1

“T don't know,” answered Senatop
Sorghum, “Competition Is flerce,
Maybe he has been compelled to re-
tire In favor of the new-fashioned
propagandist.”

Tha occasional use of Homan Eye Balasm
at night will prevent and relleve tired oyom
and eye straln, 174 Pearl 8i, N, Y. Adw,

Cuckoo
Diner—This Ils a crazy-looking fish,
I must say.
Walter—Yes, sir,
selne, alr,

It was caught In

Sure Relie—

L - ﬁ
DELL-ANS
FOR INDIGESTION
25¢ ondi'St_Pkt‘s.de Ew:mlhn_.
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