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U p t h e  w i l d  w a t e r s  o f  t h e  u n ­
k n o w n  Y el low -L egr ,  on  a  w i n t e r ’s 
h u n t ,  J o u r n e y  C r o c k  M c C a in  a n d  
G a s p a r d  L e c r o ix ,  h i s  F r e n c h - C r e e  
c o m r a d e ,  w i t h  F l a s h ,  B r o o k ’s 
p u p p y  a n d  t h e i r  doer t e a m  B r o c k ’s 
f a t h e r  h a d  w a r n e d  h i m  o f  t h e  
d a n g e r  o f  h i s  t r i p .  A f t e r  s e v e r a l  
b a t t l e «  w i t h  t h e  s t o r m y  w a t e r s  
t h e y  a r r i v e  a t  a  f o r k  in t h e  Y el­
lo w - L e g .  B r o c k  i s  s e v e r e l y  i n ­
j u r e d  in  m a k i n g  a  p o r t a g e  a n d  
F l a s h  l e a d s  G a s p a r d  t o  t h e  u n ­
c o n s c i o u s  y o u th .  T h e  t r a p p e r s  
r a c e  d e s p e r a t e l y  t o  r e a c h  t h e i r  
d e s t i n a t i o n  b e f o r e  w i n t e r  s e t s  in. 
F l a s h  e n g a g e s  in  a  d e s p e r a t e  
f ig h t  w i t h  a  w o l f  a n d  k i l l s  h im .  
G a s p a r d  t e l l s  B r o c k  o f  h i s  d e ­
t e r m i n a t i o n  t o  f ind o u t  w h o  k i l l e d  
h i s  fa t h e r .

CHAPTER IV— Continued

But (he feeling of Isolation, the mo­
mentary desire to see the faces of 
those he loved, soon left the boy who 
had Inher'ted from a line of hardy, 
adventurous forbears a superb body 
and a fighting spirit. From Kaplsknu 
to Starving river there were no bet­
ter game shots than Gaspard and him 
•elf. If these strange hunters should 
attempt openly to drive the partners 
from Starving river out of the coun­
try, they hud a surprise awaiting 
them.

In the morning the two scouts 
worked over the ridges to the east­
ward, with the purpose of crossing the 
outlet of the great lake and so return­
ing to their home cnmp. By noon, 
they had put many miles of forest 
and barren behind them without 
crossing a trail.

“Gaspard, I don't believe they're In 
this—what In thunder do you see?’’ 
suddenly demanded Brock, as Ills 
friend stopped In bis tracks, his nar­
rowed eyes fixed on a small Jaek-pine.

Pointing with mlttened hand at the 
tree, Gaspard quietly said: “Ax work 
De trail ees snowed ovulr.”

“By golly, you're right I” agreed the 
surprised Brock, shuttling to the pine 
and Inspecting the gouge In the trunk 
“Not many weeks old, either."

“Now, w’at you say?” grimly de 
manded the half-breed.

Brock shook Ills head. The Joke 
was on him. “Oh, you’re right—as 
usual,” he admitted with a twisted 
smile. “They're here, these people; 
but they don't seem to hunt neur the 
lake."

Shortly the scouts reached the edge 
of a wide barren, and In order to 
learn whether anyone had entered It 
since the last fall of snow, agreed to 
separate, ard, following the scrub, 
meet on the farther side.

Putting the skin case of tils rlfie 
Into his shoulder pack, Brock pumped 
a shell from the magazine Into the 
barrel of the 80-30, loosened Ills knife 
in Its sheath on his belt, and started. 
The winter on the Yellow-I.eg was 
growing exciting. What If he walked 
Into a couple of these strange In 
dians? What would he do?

Well, he decided, as lie crunched 
along on his snowshoes over snow dry 
as sand, the bows crossing each other 
with a click audible for a hundred 
yards in the stinging air, tie would 
hall them In Cree, und wait for tlieli 
next move. But he’d have his right 
mitten off nnd his gun cocked I

After a few miles, the thrill In the 
possibility of meeting the strangers, 
or of finding their trail, wore off 
Gaspard was prejudiced by the death 
of his father. Because the elder 
Lecroix had come to grief somewhere 
In this country, and there were now 
people wintering to the north, he took 
It for granted that they had a hand 
In his disappearance. But It was only 
a guess—Just a guess. Yes. thought 
Brock, as he propped Ms gun In a 
young spruce and knelt on a snow 
■hoe to tighten a loose heel thong 
he and Gaspard would probably 
never so much us see these strange— 

At the sudden click of snowshoes 
In his rear. Brock turned Ms head ns 
a heavy body catapulted Into hls hack 
burling him face down In the soft 
snow Through Ms sturtled nraln 
flashed the thought of I’lerre Lecroix 
as, gasping for breath, he thrashed 
desperately with arms nnd legs, man 
acted to hls snowshoes. to break the 
grip which held him from the rear.

Half-burled In the snow, wltti no 
purchase of solid ground beneath Mm 
while he floundered, straining tor a 
grip on the unseen foe on Ms hack 
through Brock's dnzed brain flashed 
the realization that Ms assailant had 
not knifed hint ns he leaped—that he 
was trying to take him alive. Then 
the blood of the fighting ktct’alns 
surged through the veins ot die des 
perate hoy No free would take him 
a McCain In a hand to hand tight I 
Ills groping right hand found the 
Angers which gripped tils belt, flos 
Ing on the wrist above them, like ttie 
snap of a wolf trap, with a tierce 
thrust he straightened Ms thick irm

“Makkay I” The cry of pain hissed
Into Brock’s ear spurred him on. With 
a wrench at the wrist he held, be 
broke the grip on hls belt, and with 
a twist of hls body, turned, to catch 
from the tall of bis eye, the swan 
face of an Indian, gray with pain

Then, facing hls enemy, as they 
thrashed In the snow, the superb 
strength of the boy was unleashed. 
With hls legs gripping the other’s, the 
Cree strained to bury bis teeth In the 
corded neck exposed by Brock’s torn 
sqpote. But the fighting rage of the 
furious youth, confident In hls 
strength, would not be denied. Slow 
ly he forced the writhing Indian be­
neath him, then reached grimly for 
the knife in the sheath at hls back— 
but the sheath was empty.

Lifting his head as the Cree’s left 
hand desperately groped for hls throat. 
Brock drove a smashing upper-cut 
into the chin of the man henpnth him 
Again the hard (1st crashed Into *he 
exposed Jaw. With a shiver, the in 
dlnn lay limp on the snow. Then, as 
the Joy of triumph surged through 
him nnd Brock’s heart heat high, be 
heard the click of snowshoes.

“All right, Gaspard!” cried Brock, 
getting to hls feet. “He Jumped me 
from behind, but I got him I" Then 
the heat! of the victorious boy sud 
denly faltered—hls smile faded as he 
faced two advancing strangers, an 
Indian and a bearded white man.

“Get him I" roared the latter, us he 
circled uround the body of the uncon 
scious Cree to Brock's rear, while the 
Indian ran straight at the surprised 
boy, panting from hls recent exertion 
his startled blue eyes watching bis

RENEW DISCARDED PIECES OF FURNITURE
111

Corner of Farm Home Living Room, Showing Upholstered and Refinished
Furniture.

(P rep a red  by th e  United  S ta tes  D ep ar tm en t  
of A g r icu l tu re . )

Iteupholsterlng furniture at home Is 
not a difficult mutter. A woman who 
has reasonable skill in using u bum­
mer and tacks, and who can cut out 
garments according to a pattern, will 
usually find no great difficulty in do­
ing over some of the upholstered 
pieces that need new covers. Some­
times a chair or a sofa that has been 
consigned to the uttic us too shabby 
for use can be redeemend by a little 
furniture polish and a new dress.

The old cover Is usually removed to 
serve as a pattern for the new one 
and also to permit an Inspection of 
the stuffing already In the furniture. 
If there Is the slightest evidence of 
the presence of such insects as moths, 
tobacco beetles, or carpet beetles, all 
the old stuffing should be discarded 
nnd destroyed. The wooden frame­
work should be thoroughly scrubbed 
with very hot water. If a treatment 
with gasoline can be given out-of- 
doors, it will still further reduce the 
chances of unobserved Insect eggs sur­
viving to do later damage. Sometimes 
furniture can be fumigated to get rid 
of troublesome Insects, but this Is dif­
ficult to do under home conditions, 
und most fumigants should he handled 
by persons experienced In their use.

After the framework Is thoroughly 
free from the possibility of harboring 
Insects or eggs, the supporting web

bing should be tightened and springs 
examined und placed in the right po­
sitions. Clean new stuffing of the de­
sired kind should be used. The bu­
reau of entomology of the United 
States Department of Agriculture sug­
gests still unother precaution against 
moth damage. As moth larvae do not 
feed on cotton, some furniture makers 
cover the Inside stuffing with a com­
plete unbroken layer of cotton bat­
ting, fitted closely over the stuffing 
material and brought to the exact 
edges of the covering fabric. This 
layer prevents moth larvae from nest­
ing In the porous vegetable fibers next 
to the wool or hair covers and eating 
them from Inside. Surface damnge 
cun be largely prevented by any good 
housewife who goes over her furniture 
watchfully at frequent Intervals. If 
the layer of cotton batting Is pulled 
thin In fitting, or broken at any point, 
the chances of protection will be less­
ened.

The Illustration shows a small sofa 
nnd a hair rocker which were success­
fully covered by a farm woman In 
Iowa, following the suggestions of the 
county home demonstration agent. Ex­
tension workers have found women 
eager to leurn how they can refinish 
woodwork and renew upholstery. A 
great many discarded pieces of furni­
ture have thus been brought from 
dusty attic hiding places and restored 
to usefulness.

Then the Blood ot the Fighting Me-
Calne Surged Through the Velne of
the Desperate Boy.

new enemies as he backed away from 
the circling white man. If only Flnsh 
and Yellow-Eye were with him now I 
Brock threw a wistful glance at hls 
rifle. It was out of reach. He kept 
edging away, hls fists clenched, but 
with a rush, the Cree closed In, to 
meet a smashing swing which bowled 
him into the snow. Then the white 
man renched Brock from the side.

Blocking the blow aimed at his fn e. 
Brock hooked fiercely Into the Jnw of 
the other as they clinched aud rolled 
In the snow.

Then the son of Andrew McCain 
proved the stuff of which he was 
made. Fighting like a demon, Brock 
blocked with chin Jumbed on chest 
the fingers straining for a grip on hls 
throat, while he wrenched an arm 
free to drive hls fist Into the other’s 
Jaw. Strong as he was, the bearded 
stranger could not reach the mad 
doned hoy’s thick throat, uor turn him 
on hls back.

Again, over the other’s shouldet 
Brock's hard fist hooked Into the 
Jaw; once more the fist crashed 
Brock felt the grip of Ms foe’s arms 
weaken, and, with a supreme effort 
tore himself free. Again hls elbow 
lifted but the same Instant two knees 
drove Into hls back, while the horu 
handle of a knife smashed Into bis 
head.

Twice, three times the free ham 
mered the head of the defenseless lad 
The knotted face of the man In 
Brock’s arms, blurred—the snow went 
black; then all consciousness faded. 

(T O  BE) C O N T I N U E D . )

Found Out Just Hou)
His Employees Stood

A good story they tell at the Amur 
lean club in London bus to do with a 
crabby old manufacturer In a small 
town who decided after he had mad« 
Ills money that he should run for a 
sent In parllmeut He called hls mos* 
faithful foremun In and Informed bin 
of the fact

“See what the sentiment In the fac 
tory Is,” he ordered.

The next day the foreman reported
“Well, sir,” he said, “the sentiment 

Is llfty-tlfty."
“What," roared the old man, “fifty 

fifty? Do you mean to any that It D 
as close as that? Do you mean to sit} 
my men have no more feeling for me 
than that?"

"Well, governor, that’s what the« 
say, fifty fifty."

“Fifty fifty? What do you mean?'
"Well, 50 per cent of them say, Tell 

with him,’ nnd the other 50 tier cent 
say ‘out with him.’ ’’—Exchange.

GELATIN DESSERT
FOUND DELICIOUS

Dainty and Springlike When 
Flavored With Lemon.

HANDY SHOE BAG
FOR ANY CLOSET

(P rep ared  by the  United S ta tes  D ep a r tm en t  
of Agriculture. )

Dainty and springlike la this gelatin 
dessert, flavored with lemon juice, and 
served with custard. The whites of 
the eggs are used for the sponge, and 
the yolks for the custard. The dif­
ference between a sponge and other 
gelatin desserts Is that before the 
gelatin is set it Is combined with beat­
en whites of eggs which make it foamy 
and light. The use of strained lemon 
Juice, rather than a lemon flavoring, 
enables one to add to the day’s sup­
ply of vitamines, since all the citrus 
fruits are good sources of vitamine C, 
so necessary In the diet. The bureau 
of home economics gives these direc­
tions for making both sponge and 
custard :
1% tb s .  g r a n u l a t e d  

g e l a t i n .
c u p  c o l d  w a t e r  

1 c u p  b o i l i n g  w a t e r

»4 c u p  s u g a r  
% c u p  s t r a i n e d  

l e m o n  J u i c e  
% t s p .  s a l t  
3 e g g  w h i t e s

Soak the gelatin In the cold water 
for 5 minutes and dissolve by adding 
the boiling water. Strain the gelatin 
Into a howl, add the sugar, salt and 
lemon Juice. Chill this mixture, and 
when It begins to set bent for two or 
three minutes. Then mid the well- 
beaten egg whites nnd continue to 
heat until very light and foamy. The 
pudding may be served In Individual 
dishes with the custard sauce or 
placed In n wet mold nnd, when firm, 
turned onto a dish nnd the soft cus­
tard poured uround It. Rinse the pud­
ding molds with cold water, turn the 
mixture Into them, nnd allow It to 
stand In n cold place for 2 or 3 hours 
to set. Serve with a custard sauce 
made with the egg yolks as follows:

Cretonne or Other Strong 
Washable Material Used.

(P repared  by th e  United S ta tes  D ep a r tm en t  
of Agr icul tu re .)

Doubtless everyone would agree 
that shoes ought to be kept off a 
closet floor, so that cleaning may be 
easily done, and also so that the clos­
et can he mnde ns neat as possible, 
what should be done with the variety 
of shoes, slippers, and other foot­
wear most of us need then becomes 
a problem to be solved by each In­
dividual. Some people have speclul 
racks built for shoes; others put 
them on a shelf, either Just above 
the floor or above the rod for clothes 
hangers. For many the best solution 
is simply an old-fashioned shoe hag 
of cretonne or other strong washable 
material, hanging on the closet door, 
where it Is readily accessible both 
for taking out or putting nway one’s 
shoes. The hags are usunlly made

THE • 
KITCHEN 
CABINET

t s p .  s a l t  
H  t s p .  v a n i l l a

I p i n t  m i l k  
3 e g g  y o l k s  
14 c u p  s u g a r

Heat the milk, sugar, nnd salt In a 
double holler. Beat the egg yolks 
lightly nnd pour slowly into them 
some of the heated milk. I’our back 
Into the doulile boiler nnd stir con­
stantly until the custard coats the 
spoon. Remove at once and place the 
pan In a bowl of cold water, stirring 
until eoffl. A d d  the vanilla.

B a n k in g  T e r m s
Call money Is borrowed money, se 

cured by collateral, which must he re 
turned on the demand, or call of the 
lender of the money Ttie borrower ot 
the money, ton, may at any time par 
the loan and lake up the collateral

Don’t follow old 
generally wander 
and lead n o w h e r e

wood roads, they 
around aimli •sal)

Eggs With Vegetables.
Fry half a cupful of finely sliced 

onion slowly In butter until brown, 
then add one pint of canned tomatoes 
and simmer for a while. A pinch or 
two of salt, a teaspnonful of sugar 
and a little pepper will add to the 
Haver, or rather bring out the Havor 
Break four or more eggs carefully In 
to a saucer and slip each one gently 
Into the mixture, taking care not to 
let the eggs touch each other. Take 
from the fire and put Into a hot oven 
until the eggs are cooked When done 
•»•move and plnee ttie eggs on hot 
oast, pouring the sajee over the 

top

4-H Club Member Showing Shoe Bag 
on Cloeet Door.

with a box plait or other allowance 
for fullness, so that each bag will 
hold a pair of shoes with trees In 
them. To give added strength and 
firmness small curtain rods are often 
run through the top and bottom of 
such shoe holders.

Girls belonging to the 4-H clubs en­
couraged by the United States De­
partment of Agriculture and the ex­
tension fori-es In each state have been 
especially Interested in Improving 
tlielr rooms to tnnke them more at­
tractive and orderly. Among other 
practical furnishings mnde by the 
girls themsclvc«, shoe bags hnve fre­
quently been featured and directions 
for making them hnve been part of 
the courses in ■•ewing. The picture 
shows a club girl nnd the bag she 
has mnde for tier closet.

;-•£). UX3. W e a l . ,  a N e w .p a u « r  U nion . I
T h . h eart th a t h a s  tru ly  loved , n ev er  f o r g e t s ,B ut aa tru ly  lo v ee  on  to Ita c lo se
Aa th e  su n flo w er  tu rn s  on ber god  w hen  h e s e tsT he a im s  look  w hich  ehe turned  w h en  h e rose.

— M oore.

DO YOU LIKE ONIONS?

The odoriferous bulb Is more popu 
lar among epicures than we would be 

led to believe, from the 
abuse which the onion 
has had heaped upon It.

Onion Soup.—Slice two 
or three large onions, 
fry In butter until soft 
and yellow. Add slowly 
one pint of boiling wa 
ter, cook until smooth 
and slightly thickened 

Have ready three boiled and mashed 
potatoes, add to a quart of scalding 
hot milk, add onions, seasoning, heal 
very hot and press through a sieve. 
Sprinkle with chopped parsley after 
reheating and serve with croutons.

Fried Onions.—Cut one-fourth Inch 
slices of the Southern onion and lay 
in milk for ten minutes. Dip Into 
flour which has been well seasoned 
and fry In deep, hot fat to brown In 
stantly. Lay on paper to drain and 
serve with veal cutlets. Have the fat 
very hot or the slices will break when 
frying.

Baked Onions.—Arrange large mild 
onions In a baking pan (unpeeled) 
with a little water. Bake until ten 
der and when ready to serve remove 
the skins, season with plenty of but 
ter and a dash of salt and cayenne. 
Serve very hot.

Glazed Onions.—Melt one-half cup 
ful of butter and add as many onions 
as will fit Into a saucepan. Turn until 
all are well coated with the butter, 
sprinkle with sugar and pour over 
any good soup slock. Beef extract 
dissolved In a little water will an­
swer the purpose. Simmer until the 
onions are tender. Remove the cover 
and simmer to one-half cupful of 
liquid. Serve with roast pork or 
mutton.

For those who cannot enjoy raw 
onions becuuse of some fault of diges­
tion, try this method: Select the mild 
Bermuda or Spanish onion, peel, slice 
and cover with boiling water. Let 
stand one-half hour, drain and cover 
with cold water for a half hour until 
they are crisp. Drain nnd dress with 
French dressing.

Scalloped Onions With Cheese.—
Cook the onions until partly tender, 
add tljem with plenty of seasoned 
white sauce, a layer of each, In a but­
tered baking dish, then add a half-inch 
layer of good snappy cheese, cover 
with another layer of onions and 
white sauce, top with buttered crumbs 
nnd brown. Serve at once as cheese 
becomes tough If cooked at too high 
temperature.

Various Good Things.
Do not fall to add a head of garlic 

to your pantry supplies. Rub the 
steak platter with a cut 
clove of gnrllc. Rub the 
chicken before It goes 
Into the roasting pan 
with a sliver of garlic 
and drop a small Mt 
Into the pan; when fry 
Ing chicken rub each 
piece with garlic. But 
a tiny bit Into the soup 

nnd spaghetti. Grate a crumb over 
the fish before It Is put to broil and 
serve It ns a flavor In salads by rub 
Wng the howl with a ciove.

Chicken Salad.—Cook the fowl the 
day before It Is to be used. Select 
one that Is plump nnd white. But into 
n kettle with boiling water to which 
an onion, a couple of bay leaves, a 
stick of celery nnd a slice of carrot 
hnve been added. Cook until tender. 
Leave the chicken In the broth over 
night. Take white tender celery nnd 
cut both It and the chicken Into pieces 
of the same size, allowing about two- 
thirds the quantity of celery as chick­
en. Add enough broth to moisten well, 
season with salt, pepper, cayenne, 
lemon Juice and enough mayonnaise 
to cover each piece.

Panned Oysters.—If fresh In the 
shell do not detach them but arrange 
them on a pan and decorate them with 
a pinch of parsley, a cube of «elery, a 
slice of green pepper, n dot of to­
mato and a strip of bacon that has 
been laid away for five hours with a 
bruised clove of garlic. Set the pan 
Into the oven until the edges of the 
oysters curl nnd the bacon sizzles, 
then serve this dish, which fit for 
a king.

Nuts are classed by many people as 
hard of digestion. The fact Is, they 
are usually eaten at the end of a 
heavy meal when they are not needed 
and overtax ’the stomach The same 
thing Is true of cheese, one of our 
most valunhle foods.

The chestnut Is better cooked than 
raw. as It has more flavor. Chestnuts 
make one of the most tasty of stuf­
fings for turkey. They are good 
deviled nnd glared are considered a 
great delicacy. Here Is a new way ot 
serving:

Deviled Chestnuts.—Brown the well- 
•lenned nuts ' i a little olive oil. then 

mrlnkle with a mixture of th» follow­
ing: Two tablespoonfuls of chopped
oh-kles Infixed) salt and cnyenne and 
a tnhlespoonful of Worcestershire 
sauce. Stir until well mixed and 
serve at once.

' H u x m .

SPIRIN
To break a cold harmlessly and in a hurry try a Bayer Aspirin 

tablet. And for headache. The action of Aspirin is very efficient, 
too, in oases of neuralgia, neuritis, even rheumatism and lumbago] 
And there’s no after effect; doctors give Aspirin to children— 
often infants. Whenever there’s pain, think of Aspirin. The 
genuine Bayer Aspirin has Bayer on the box and on every tablet 
All druggists, with proven directions.

Physicians prescribe Bayer Aspirin; 
it does’NOT affect the heart

GET R I»  OF DAYDRUFF
B Y  U S I N G

C u t i c u r a  S o a p
A S S I S T E D  B Y

C u t i c u r a  O i n t m e n t
SOLD E V E R T  W H E R E

Soap 23c. Ointment 23c. and 50c. Talcum 25c. S+mpU tacb fr— 
JMdUhretat ** C u ticu ra » ”  D e p t .  B6, M a ld e n , M a ssa c h u s e t ts

Identification by Ear
Is New Proposition

Although the fingerprint system of 
Identifying criminals Is almost Infal­
lible, there Is always one uncertainty 
In Its use—the ability of a criminal to 
leave ~a false set of prints made with 
rubber stamps.

Because of this there is a possibil­
ity that before long the fingerprint 
system may be replaced In official 
favor by the shape of the ear. Paris 
police are resported to be working out 
systems of classification and descrip­
tion. No two human ears of exactly 
the same shape have ever been dis­
covered, and their shape cannot be al­
tered surgically without leaving tell­
tale marks.

Whereas fingerprints cannot be 
taken except by force or by the Indi­
vidual’s consent, ears> can be studied 
and even photographed without the 
knowledge of the possessor.

Ear photographs may soon be filed 
systematically and referred to at 
need. In a similar manner to finger­
prints.

Getting in  Wrong
Mr. Muddell (after the introduction) 

—Nobody would suspect you were 
mother and daughter.

Daughter—Are you knocking me, or 
boosting ma?

SUFFERING ELIMINATED
15-years success in treating Rectal and 
Colon troubles by the Dr. C. ). Deaa1 

NON-SURGICAL method en­able« u« to give WRITTEN AS­SURANCE of PILES ELIMI­NATED or FEE REFUNDED. Send today for FREE 100-paflo , book describing causes and prop-

¿ECTAlV  COLON clinic
Ihy nEm-Wflil

”M i 5*** P A *f V R  W H IM  'M CWTTON

PA R K ER ’S 
H A IR  BALSAM

I RemovesDandruff-StopsHairFslllm Restores Color and I Beauty to Gray and Faded Hail
i 60c. and $1.00 at Drugrtflsts. [ J T Isc o ^ jh e n L ^ V k S j^ a tc h f^ ^

FLORESTON SHAMPOO—Ideal for use in
connection with Parker’s Hair BaJsam. Makes the 
hair soft and fluffy. 60 cents by mail or  at drug, 
cists. Hiscoz Chemical Works, Patchogue, N. Y.

W. N. U„ PORTLAND, NO. 4-1929.

The wisest are the least sure, 
fool has no doubts.

The

SCHOOLGIRLS NEED HEALTH

Daughter o f  Mrs. Catherine I-amnth Box 72, M ohawk, M ichigan
After my daughter grew 

into womanhood she began to 
feel rundown and weak and a 
friend asked me to get her 
your medicine. She took Lydia 
E. Pinkham’s Vegetable Com­
pound and Lydia E  Pink- 
ham’s Herb Medicine» Her 
nerves are better, her appetite 
is good, she is in good spirits 
and able to work every day. 
We recommend the Vegetable 
Compound to other girls and 
to their mothers.”—Mrs. Cath­erine Lamutfu

?!  M " - Erm Wood How*1006 South H . Strew. D anville, III
’’I praise Lydia E  Pinkham’a 

VegetableCompound for what 
it has done for my fourteen- 
year-old daughter as well as for 
me. It has helped her growth 
and her nerves and she has a 
good appetite now and sleeps 
•veil. She has gone to school 
every day since beginning the 
medicine. I will continue to 
give it to her at regular in­
tervals and will recommend it 
to other mothers who have 
daughters with similar troi*- 
hies.”—Mrs. Eva Wood Houie»Lydia E. 'Pinkham’s Vegetable Compound

Lydia E. Pinkham Medicine Co., Lynn, Mass.


