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THE OLD 
JAPANESE 
CABINET
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S ALLIE stood at the end of the 
long winding drive uncertainly. 
After all, why should she go up 
there to that bouse on the side 

o f the hill? She was not on calling 
terms with Mrs. Frailer. Indeed, the 
only time she had ever heen within 
the house was the day that there had 
been a parent-teachers’ meeting thote 
And as for Mrs. Frazier's son. Rod 
Frazier—well. Sallle's cheeks hurtled 
even now. as she thought of him I 
Horrible boor I True, he didn’t look 
like a boor, nor yet did he act like 
one to anyone else. Rut with her— 
Sallle shrugged and walked on two 
or three steps.

After reaching the end of the 
grounds, though, she turned bnck res­
olutely. After all, pettiness or being 
“ little” about things wns something 
that Sallle despised, and what differ­
ence did It make how polite or oth­
erwise Rod Frazier might be I 

But as she climbed the steep path 
to the hillside house she could not 
help remembering the way he had 
acted about the party. All the teach­
ers had been asked to attend the 
party.

“ Rod, you can take Sallle Piper," 
Marjorie Gray had said when they 
hail been planning who should go 
with whom. “That’ll fix us all up 
fine!”

And Sallle had waited for Rod to 
speak to her about going with him, 
had waited one day, two days, three 
days—a week 1 As the time for the 
party came near she wondered wheth­
er or not he had meant Marjorie 
Gray’s words to stand as an invita­
tion. That might be the strange cus­
tom ont In this little town where she 
had come to teach the klndergnrten I 
If It were the custom, Sallle thought 
wryly, ^  was not to her liking at all I 

But when the evening of the party 
arrived Sallle had heard nothing from 
Rod. It wns well along after eight 
o’clock that he rang the hell where 
she hoarded and brought with him a 
beautiful five-pound box of candy 
tied with gay red ribbons and sealed 
with gold seals. Nonchalantly he had 
sat down and they had talked of ev­
erything, it seemed to Sallie, under 
the sun moon—except the party. And 
to that he mnde no reference.

And becnuse she had not gone to 
the party, none of the other teachers 
in the school tnlked of It to. her. al­
though she saw much less of those 
other teachers thnn they saw of one 
another, and this wns because her 
little youngsters were dismissed at 
eleven o’clock Instead of twelve and 
at the hour of three Instead of four 
Time had passed since this party, 
but Sallie's face yet flamed when she 
thought about It I

“ I saw the notice. Mrs. Frazier.” 
she said, when she sat with Rod’s 
mother In the long living room, “about 
the selling of your household fuml 
ture. You’re not going to part with 
that Japanese cabinet, are you?”

Mrs. Frazier nodded without speak­
ing for a moment Then she replied: 
“ Everything is to he sold, my dear. 
The house has nlrend.v heen sold and 
we are moving to the city I”

“Oh !" sad Sallle. “ I’m sorry!”
“ And I, too,” said Mrs. Frazier 

with a smile that seemed Infinitely 
sad to Sallie. "The truth Is. my dear." 
she said with a little rush of words 
that seemed to surprise even herself, 
“ some Investments have turned out 
miserably and Rod can earn a great 
deal more In the city, and so—we’re 
going there, you see. Were you Inter­
ested In buying that Japanese cabl 
net?” she asked merrily.

“ Ah, no!” snld Spllle. “There Is 
nothing I should love to have more 
thnn that. My uncle, you know, was 
the head of the anthropology depart 
ment at the university and he went 
to Japan every year. Twice he took 
me with him when I was In my ’teens 
and I wondered—It is probably pre- 
sumptious of me to question your 
knowledge on things Japanese—If you 
realized the great value of that cab 
tnet?”

Mrs. Frazier shrugged: “ I know lit­
tle about anything In the house. Sal 
He. The house belonged to my grand­
father and when If came down to my 
mother and then to me, everything 
was Just ns It Is now. It’s a pretty 
enough cnhlnet. but—” with a frank 
laugh. “I hate dusting all that carv 
ing! Old Mr. Jenkins has made an 
offer of 115, but the auctioneer asked 
me to leave everything as It stood un­
til the day of the auction and so ' 
shall do that. "If you want the cabi­
net, though—”

“ Fifteen dollars!" echoed Sallle.
“ I’ll be glad to put In any bid you 

wanted to make If it Is auctioned off 
in school hours,” continued Mrs. Fra­
zier.

“ But It is worth well up Into the 
thousands.”  snld Sallie, aghast. “ If 
you want me to have Uncle Tom’s 
friend come out to appraise If he 
could come and perhaps could get a 
buyer for it who will pay something 
approximating It" worth.”

■Thousands!” repeated Mrs. Fra­
zier. “Why grandfather was very well 
off financially, but I had no Idea he 
would pay anything like that—”

And in the end they telephoned 
long distance to the friend of her 
uncle and he promised to come out 
on the evening train.

“ Rod has gone Into the city to see 
about a position with one of the banks 
there. The position he has here pays 
so very little”—Mrs. Frazier broke off 
with a little sigh—“and now I shan’t

I have to eat my dinner alone, for, 01 
course, you’ll stay with me until voui 
uncle’s friend comes."

And when Exeter Mills arrived ll 
took him but little time to seek oul 
the Japanese cabinet. Adjusting bis 
glasses he examined it silently, while 
Mrs. Frazier and Sallle looked on anx 
lously. When Rod came in quietly 
with downcast face Mrs. Frazier put 
her fingers to her lips. “Came out on 
the night train,” Rod explained, and 
then was silent

Of a sudden the white-haired man 
bending over the Japanese cabinet 
made a little sound, an Inward hiss 
Ing of breath. Standing well forward 
on the halls of his feet be pressed the 
thumbs of his bands on two of the 
protruding bits of carving whlcb Mrs 
Frazier had so resented having to 
dust Recause it had not opened for 
so many years the piece of wood 
moved hut slowly. Finally, though, 
there was revealed to their amazed 
eyes a bit of Japanese brush work 
that even to an amateur was the ex 
quislte work of an artist

“ Kanaoka—a Japanese artist who 
lived in the Ninth century—ah I”  mur­
mured Exeter Mills swaying from left 
to right to get the full value of the 
picture. “ You are willing to part with 
this, from what Sallie told me over the 
telephone?” he said to Mrs. Frazier

Mrs. Frazier nodded.
"I am chairman of the purchasing 

committee for the museum,” said 
Exeter Mills, not taking his eyes from 
the picture that the Japanese cabinet 
had so surprisingly revealed to them 
“I can’t make a definite offer tonight 
—1 must talk with the committee, of 
course, but will you place a price on 
this. If you please?" he said, drawing 
his eyes with great effort from the 
picture to look directly at Mrs. Fra 
zler.

“ She doesn’t know the value of It. 
Mr. Mills,” cut in Salile. “ If you will 
appraise It—that would be best, Mrs 
Frazier?”

Mrs. Frazier nodded.
“ If $15,000 will be satisfactory,”  be 

gnn Mr. Mills.
“ And I very nearly took $15!”  said 

Mrs. Frazier, both laughing and cry­
ing at once. "Why, we needn’t leave 
at all. Rod! We can stay here—oh. 
Sallle knows of our financial difficul­
ties. 1 told her this afternoon !”

“ Ah, you did I”  said Rod slowly.
And while Mr. Mills and Mrs. Fra­

zier tnlked of the Chinese cabinet Sal­
lie was listening to Rod: “I knew 
you’d wonder about that party,”  he 
hurried to explain. “You see, the 
moths got Into my only decent sull 
and the pnrty is so formal I I—I 
couldn't go!” he ended with a laugh. 
“ And I couldn’t ask you to go !”

And Sallie was suddenly glad that 
she had not let a misunderstanding 
deter her from speaking of the value 
of the Japanese cabinet.

“And you’ll go with me next time?’ 
said Rod.

“ Your house Is already sold!” coun­
tered Sallie.

"The man will be glad to sell it to 
us again. He bought It to rent, not 
to live In. Oh, we’ll be here all right" 
said Rod.

“ Well, if I’m here," Sallle said slow
iy-

“ Oh. you’ll be here all right 1”  re­
turned Rod.

Someway or other Sallle knew that 
she would be, tool

Varieties of Plants
Whose Touch Is Death

A bold plant is the South African 
grapple plant It Is well named, for 
It has been known to choke and cause 
the death of lions. Its seed vessel is 
provided with a large number ot 
curved hooks which catch In the coats 
and hoofs of animals. In trying to 
tear them out of their coats the an 
lmals sometimes catch them In tbelt 
mouths, with disastrous results. Thou 
sands of goats and antelopes and oth 
er animals are lamed by this plant ev 
ery year.

There are many other plants that 
kill and torture animals. The Martyn 
Ins of South America produce fruit 
with hooks sometimes five or six 
Inches long. These behave similarly 
to those of the grapple plant.

Remarkable stories are told In con 
nectlon with the dumb cane of the 
W,est Indies. It Is said that unfortu­
nate slaves were forced to chew this 
plant. The lining and throat of any 
creature eating the plant swells to 
such an extent that speaking, eating 
and even breathing may become 1m 
possible.

An Indinn species of nettle which 
grows Into a great shrub Is dreaded 
hy natives. When touched, this plant 
gives one the sensation of being 
scrubbed with a hot Iron.

Leasing Periods
It Is believed by most authorities 

that the custom of making ground 
leases for ninety-nine years started 
after the passage of an old English 
law providing that leases for 100 years 
or more were to be regarded by courts 
ns a sale. The law wns evaded by 
drawing leases for ninety-nine years 
In Massachusetts a ground lease is 
dealt with In the law as a purchase, 
hut In most states there Is no liml» 
on the period of a lease.

T h « Favorite
According to a poll taken recently 

by a musical magazine, “Abide With 
Me,” Is the favorite hymn both here 
and In America. It was written hy a 
clergyman an hour or so before he 
died.—London Tlt-BIts.

Not E xactly
“I wasn’t exactly hazed," remarked 

a prominent fullback, home from col 
lege for a holiday, “but they made me 
study.”—Detroit News.

FABRICS GLORIFY EVENING GOWN; 
VERY THIN HAIR HATS IN VOGUE

IT IS the concensus of opinion among 
fashion connoisseurs that the re­

splendent beauty of the modern eve­
ning gown Is above all else a matter 
of fabric distinction.

Exquisite materials “to work with" 
has ever been the ambition of style 
creators whether they be high-degree 
couturiers or Just simple village dress­
makers. This season the dream of 
wondrous fabrics has come true even

trancing as that whlcb bolds sway In j 
vanity-fafr Just now.

It seems that transparency is the 
keynote to millinery loveliness this 
season. Not only are the new cape- 
lines thin, but they are very, very 
thin, so much so one can see ears 
and hair and facial contour to the 
point of fascination.

Just because a hat is exquisitely 
transparent does not necessarily mean

A  D istinctive E vening Gown.

beyond the hopes and aspirations of 
those who dreamed. The supply of 
handsome and novel weaves as we 
see them about us seems Inexhaust­
ible.

The glamorous beauty of evening 
frocks especially tells a story of the 
master-artistry displayed In weaving 
of modern silks, velvets, metafiles, 
transparent stuffs, and so the fist 
might he continued In «endless cita­
tion.

Not only has this flair for fine fab­
rics brought Into being many fasci­
nating new weaves, but It has revived 
many favorites of the past, in this 
connection we have in mind the adur 
able flowered taffetas which always 
gladden the eye with their quaint pat- 
ternlngs and beguiling colorings.

The winsomeness of the debutante 
frock In the picture Is greatly due to 
the delicate beauty of the Dresden 
taffeta of which It Is fashioned. The 
circular skirt, the semlfltted bodice, 
the sprightly butterfly how at the 
back, constitute a trio of significant 
styling details.

It seems we are not going to have 
done with prints and pntternlngs, not 
even when autumn comes on apace. 
Already the air is rife with promises 
of more and yet more to follow of 
faconne and printed sheer velvets.

that It must he broad-brimmed. In 
midsummer collections perfectly 
charming little hair cinches of ador­
able thinness, like the model to the 
left In the lower picture, vie with large 
capellnes for supremacy. Lovely they 
are in any color, especially pale green, 
beige, rose hue, maize, chartreuse or 
orange, If you please, for orange Is a 
tremendously smart color Just now. 
and so, by the way, is a new rasp­
berry tint.

As If to surfeit the eye with super­
beauty, some of these littler hair 
shapes are covered with filmy lace. Its 
cobwebby mesh tracing an allover 
patterning of rare delicacy. For In 
stance, over a wee bonnet of pale 
green hair, the milliner “who knows," 
stretches a frail lace of exact tint, 
perhaps forming Dutch-bonnet points 
to curtain the ears.

a s  to the larger hats of thin crlu- 
ol or hair some of them are huge Id 
size, but never seeming too much so 
because of their airy-fairy ness. Al­
ways are their silhouettes manipulat­
ed to conform to the Individuality of 
the wearer—a point admirably 
stressed by the trio of large and trans­
parent capellnes here pictured.

The first hat does not show as 
much draping and Intricate handling 
as do the other two The model to

D ressy Thin

printed i hi. ■ in* mid even printed 
crepe satins In stunning colorings.

Speaking of smart colors. Just now 
fashion Is exploiting considerable 
light blue for evening wear. A color 
which Is finding acceptance with an 
exclusive clientele Is a deep golden 
yellow, almost a pumpkin shade.

When bats are dressy this season, 
they are very, very dressy. Perhaps 
the more so, In order to draw 
a fine more definitely between sports 
or similar types and hats for formal 
wear. Then, too, so many dresses, 
this summer, are of the soft fluttery 
utterly feminine type, the sort tuned 
to garden fete, bridesmaids’ proces­
sions, dansant or other festive occa­
sion. Of course none other than the 
most exquisite millinery confections 
can becomingly crown beauty so eo-

H a ir Hats.

the right Just below . i. phaslz.es the 
new off-the-face movement—which Is 
achieved by horizontal folds which In 
turn accomplish the long-hnck con­
tour which Is go chic this season.

While two of the large hats are 
light, the first one In natural white, 
the other In pale orchid, the third and 
last broad brim Is black. Its “ fines” 
are all that an artist might covet A 
drape and a soft bow of black ribbon 
velvet Is Its only trimming—wonder­
fully effective with flowery or pastel 
tinted chiffon frocks I

Popular for theater, restaurant and 
bridal events are certain very beau­
tiful hats made all of pastel mallne. 
These are not necessarily large, most 
frequently delineating as they do, 
cunning Dutch-bonnet contours.

JULIA BOTTOMI.KT.
<®. im . w ««tern Newspaper Union.)

(© , 1129. W estern Newspaper Union.)

“ Whan the night deepens, and tha 
guests

Have passed to some new clam­
orous goal.

Let In the quiet one.
Let in the longing one,
Cloee to the last red embers draw 

Your welcome soul."

M E A L 8  FO R  W A R M  D A Y S

A well-chilled platter with thinly 
sliced meat, which may be beefsteak. 

If very thinly 
sliced and served 
w i t h  a t a s t y
sauce, makes a
m o s t  appetizing 
meal. There may 
be a few slices 
of cold r o a s t  
lamb to accom­

pany the steak or veal and trimmed 
with well-seasoned potato salad, and 
one has a ready meal.

All cold meat should be sliced very
thin and arranged with care and
proper garnishment to make It at­
tractive. Cream cheese with chopped 
nasturtium leaves to give pungency, 
made Into balls and dropped around 
the platter with a few fresh nastur­
tium leaves and a blossom or two, 
will make an appealing dish ou a hot 
day.

Various fish may be served In the 
same way. A can of salmon, tuna, a 
can of shrimps and one of smoked 
sardines with bits of lemon and 
parsley arranged on a chilled chop 
plate or platter will make another 
appetizing dish.

Icebox Cookies.—These are fine to 
have ready to serve with tea, punch 
or as a dessert with fruit. Sift five 
and one-half cupfuls of flour, one tea­
spoonful of soda, three times. Take 
one and one-half cupfuls of melted 
shortening, one cupful each of brown 
and white sugar, cream well, add 
three beaten eggs and eight squares 
or less of bakers’ chocolate, melted. 
Mix and roll In two or three short 
rolls. Place In the Icebox over night. 
In the morning slice the cookies not 
too thin. Place on baking sheets and 
bnke quickly. This recipe makes six 
dozen. Nuts may be added or one- 
half nut meat placed on each cooky.

When muskmelons are overripe and 
have lost some of their flavor, cut 
the peeled fruit Into cubes and heap 
In tall glasses, pour over a lemon or 
a ginger sirup with a few bits of 
Canton ginger, chill and serve.

Bananas are delicious served with 
crushed fresh currants or currant 
Juice well sweetened poured over 
them.

Put ripe peaches through a fruit 
press, add honey to sweeten, or a 
lemon sirup and serve as a fruit cup 
topped with whipped cream.

Various Summer Dishes.
The following dressing Is excellent 

with all fruit salads, but try It with 
two c u p f u l s  of 
chopped new cab­
bage, three table- 
s p o o n f u l s  o f  
minced watercress, 
two-thirds of a 
cupful of diced 
chicken b r e a s t ,  
two tablespoonfuls 
of cooked pens and 

the grated yolks of two hard-cooked 
eggs.

The Jellies, Jams, marmalades, con­
serves and preserves as well as 
pickles of various kinds will convert 
the most modest meal Into a tempting 
repast. All housewives like to have 
a supply for their tables. Begin with
currants, cherries and strawberries,
and go on through the season with 
goose, black and raspberries, crab ap­
ples, peaches, pears, grapes and 
plums. Some fruits which we have 
with us nil the year such as limes, 
lemons, oranges and grapefruit, add 
their zest to the other fruits as well 
as serving various marmalades.

For dinner on a hot day have a 
cold meat platter. Arrange thinly 
sliced chicken left from the previous 
day, thinly sliced ham and a few 
slices of cheese. Garnish with eighths 
of hard-cooked eggs, small yellow to­
matoes, peeled, hollowed out and filled 
with mayonnaise, placing each on a 
heart leaf of lettuce.

Frozen Cream Cheeee Dressing.— 
Beat together one-half cupful of soft 
cream cheese and one cupful of henvy 
cream until smooth; stir In one-half 
cupful of mayonnaise dressing, one- 
half teaspoonful of paprika and one- 
quarter teaspoonful of salt. Place In 
n mold and seal. Pack In Ice nnd 
salt for an hour before serving. For 
certain salads a few stewed figs cut 
Into hits nnd added wifi be liked.

Spiced Prunes.— Wash a pound of 
prunes and cover with three cupfuls 
of cold water. Let stand over night. 
In the morning simmer gently In the 
same water until tender. Remove the 
pits, add to the liquid the Juice and 
rind of a lemon, one-half cupful of 
vinegar, a cupful of sugar, a teaspoon­
ful of ground cinnamon and one-half 
teaspoonful of cloves and allspice. 
Simmer for five minutes, drop Id the 
prunes and cook five minutes. Re­
move the fruit to sterilized Jars and 
boll down the simp for five minutes. 
Pour over the fruit and seal while 
hot. This Is an excellent standby as 
It can be made at any time.

Ice cream Is always enjoyed ns a 
dessert, hut when the weather Is hot 
It Is particularly desirable.

A lU ^

SOY BE4.NS WILL
NOT FLAVOR MILK

No Undesirable Effects Are 
Found in Illinois Test

(By W. B. NEVENS, University of
Illinois.)

Complaints that the feeding of soy 
bean hay or ground soy beans to dairy 
cows affected the flavors of milk, 
cream, and butter to such an extent 
that the products were either not sal­
able or their market value was low­
ered, reached the department of hus­
bandry during the past year. These 
complaints originated in several dif­
ferent counties In the state, showing 
that the trouble was not confined to 
one locality.

Experiments, therefore, were under­
taken to learn the cause of the trouble 
and. If possible, a remedy for It 
Three groups of eight each were fed 
during six consecutive weekly periods 
ou rations consisting of either red clo­
ver bay or soy bean hay, and a con­
centrate mixture with or without 
ground soy beuns. The ground soy 
beans formed from 10 to 25 per cent 
of the mixtures. The milk produced 
wns used in studies of flavor and com­
position, and butter was made from 
the cream

Neither high-quality soy bean hay 
nor poor quality, moldy soy bean hay 
was found to have any effect upon the 
flavor of the milk (raw or pnsteurlzed) 
skim milk, cream, or butter. Ground 
soy beans were likewise without ef­
fect upon flavor. The fat content of 
the milk was affected but slightly, and 
tho acidity wns not changed appreci­
ably. Marked differences In cream 
volume were noted, but these seemed 
to he associated with Individual cows.

The most pronounced effects of the 
rations were upon the body of the 
butter. Ground soy beans caused 
the body to be gummy and the con­
dition became worse when the pro­
portion of soy beans In the ration wns 
Increased. Soy bean hay had a sim­
ilar effect but to a less degree. There 
was a tendency for the Iodine number 
to Increase slightly with the larger 
amounts of soy beans In the ration.

While the effects of soy beans upon 
the body of the butter were not seri­
ous, the score of the body of this but­
ter was 1 to points lower than 
that of the butter produced by the 
ration without soy benns. The studies 
of tills problem are being continued, 
and It Is hoped to be able to combine 
some feed with soy benns which will 
overcome In a great measure the un­
desirable effects upon tlie body of the 
butter.

Cream Producing Cows 
Return Monthly Income

When properly fed nnd oared for 
the cream producing cow will return a 
sure profitable Income ench month In 
the year. On farms where only one or 
two ensh crops are grown such an In­
come Is badly needed to meet the oper­
ating expenses of the fnrtn while the 
cash crops are being grown and mar­
keted. A good average cow when 
properly fed, will produce 000 gallons 
of milk nnmially containing 232 pounds 
of butterfat. Tills inllk at 30 cents 
per gallon an average wholesale price. 
Is worth $180. The manure from this 
cow Is worth $20 per year as n ferti­
lizer, making a total Income of $200. 
Where a milk market Is not available 
the butterfat from this cow, nt 40 
cents per pound, will bring $02.80, 
when sold to a creamery for butter 
making, nnd the skim milk left on the 
farm Is worth $25, os a calf, chicken 
and pig feed.

Poor land Is scarce where cows are 
abundant.

• • •
Ship cream nt least three times a 

week In hot weather.
• *  •

Dull knives In the ensilage cutter 
Increase the power requirement about 
50 per cent.

• • •
Had you ever thought that scouring 

of calves may he caused by a lack of 
scrubbing feed pails?

* * e
Good breeding nnd good feeding go 

hand In hand. Success depends upoD 
combination of the two.

s e e
Cold drafts are responsible for 

pneumonia, gnrget, etc. Ventilation 
should be provided without drafts.

s e e
The snfest method for one man to 

lend a bull Is with a staff. This ap­
plies wllh equal force to the gentle 
and the cross bull.

e s *
Feed flavors enter milk mainly 

through the body of the cow nnd not 
hy absorption from the surrounding 
atmosphere.

a • •
Feed flavors and odors produced In 

milk usually show a decrease In In­
tensity four hours after feeding and 
practically disappear In seven hours.• • •

Highly flavored feeds may be fed 
Immediately after milking without se­
riously affecting the flavor and odor 
of the milk produced at the next 
milking.

A  Sour 
Stomach

In the same time It takes a dose of 
soda to bring a little temporary relief 
of gas and' sour stomach, Phillips 
Milk of Magnesia has acidity complete- 
ly checked, and the digestive organs 
all trnnqullized. Once yon have tried 
this form of relief you will cease to 
worry about your diet and experience 
a new freedom In eating.

This pleasant preparation Is jnst as 
good for children, too. Use It when­
ever coated tongue or fetid breath 
signals need of a sweetener. Physi­
cians will tell you that every spoon­
ful of Phillips Milk of Magnesia neu­
tralizes many times Its volume In acid. 
Get the genuine, the name Phillips Is 
Important. Imitations do not act tha 
Same!

PHILLIPS
I ,  Milk .

o f  M agn esia
June Brides

Governor Green said at a wedding 
breakfast In Lansing:

“ A realistic, yes, even a pessimis­
tic view of marriage seeing to pre­
vail nowadays, and so to be In the 
movement I would suy to our June 
brides:

"Remember, as the years pass and 
your burdens grow ever heavier—re­
member that wives were made to suf­
fer and husbands to be suffered.”

Mosquito Bites
HANFORD’S

Balsam of Myrrh
Money back for first bottle If not united. All dealer«.

Riviera M ay Be Flow erless
Aftermath results of the heavy 

frosts along the Riviera may cause 
that popular resort to be without 
flowers next winter. Many gardens 
were destroyed, nnd trees were killed. 
The mimosa bushes in the garden of 
Miss Tennyson Jesse, the popular nov­
elist, at Beauvallon, were so badly In­
jured that they will not bloom again 
for three years. Many other gardens 
were similarly affected.

Tw enty Earthquakes a D ay
Taking Into consideration the en­

tire surface of the earth, the state­
ment Is mnde that nbout 20 earth­
quakes take place Id the course of a 
day. This does not menu 20 disastrous 
cataclysms, with desi ruction of build­
ings and loss of life, but terrestrial 
disturbances of a minor nature which 
are observed only with the nse of 
extremely sensitive Instruments de­
signed for the purpose.

Italian Giantaee
Giovanni Ossena, the "cannon w na­

an," reported to be the heaviest In 
all Italy, has died at Mantua, at tlve 
age of thirty. She weighed 485 
pounds, her bust measurement was 
0 feet 4 Inches, and she stood s'ight- 
ly under 6 feet. It took 15 by land­
ers to lift her on the stretcher.

Accidentally an Arkansas lady cured 
fits in n vnluable dog with Russ R ill 
Blue. Many others now use I- Nev 
er falls, she says.—Adv.

Helps in Ona W ay
Asktirn—Does a fish diet t lengthen 

the brain?
Tellum—Perhaps not; 1 it m'-vt 

fishing seems to Invigorate the fin: gl- 
nation.—Pathfinder Mngazi: a.

Few men have the c c  a -e er In­
dependence of mind to g> t rid id the 
Junk they have accumule I.

RECOMMENDS \ 
IT TO

Lydia E. Pinkhr t’l  VcgstaM« 
Compound Helpz i ’ er So Mu:h

Cleveland, Ohio — “I sura recom­
mend Lydia E. P 1 Inin s Y c- :ts’ :• 

— C impound to cay 
v. tntan In t'.: o con- 

1 dltlon I t.js In. I 
) v s  so vea'.c and 
j rt a-iotrn that I 
1 could ha: Jly ctanil 
' up. I could not 

ert and was full 
of mlrery. A friend 
IP Ing ou Arcade 
/••cr.uo tc'.d n s 
clout tl.!s mcrtl- 
cino and after take 
Ing ten fcott'.cs n y  

weakness ar.d non lusucra are nil 
gone. I feel like living again. I an» 
still taking (I until 1 feel strong like 
before. You in <y uao this lettor ts a 
testimonial.”—.Vas. ’Cuzini.-rii Tojqt 
H4D13 Hale Aro., Clo reload, Ohio,


