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! Fruit Flavors W ith Pork l

Cooked Applea Are Always Pleasant Accompaniment.

( P r e p a r e d  by th e  U n ited  S ta te *  D e p a r tm e n t  
of Agriculture.)

Because of tlieir plensunt tartness, 
cooked apples are un acceptable ac­
companiment to any of the usual cuts 
of pork—roasts, chops or sausage. The 
apples need not always he mnde Into 
sauce, however. Sometimes serve them 
baked, or fried, or glazed. Or have 
an apple dessert. Other slightly acid 
fruit flavors may take the place of ap 
pies for a change—fried pineapple, 
for Instance, or cruuherry sauce In the 
winter months, or tart jellies like cur­
rant or beach plum.

Success In preparing pork cuts, says 
the bureau of home economics of the 
United States Department of Agricul­
ture, depends on regu utlng the heat 
so ns to cook the met. well done to 
the center of the piece and at the 
same time to keep the outside from 
becoming hurd and dry. Moderate 
•cooking temperature Is best nfter the 
surface has been seared to develop 
rich flavor, it Is neither necessary 
nor desirable to add water to pork 
rousts during cooking. Hams, shoul­
ders and loins have suliiclent fat on 
the outside to baste the lean meat, 
and so do not dry out when roasted 
fat side up ut moderate temperature 
In open pans without added water.

For a pork loin roast have the 
butcher crack the bones so that it can 
be carved in slices between the ribs. 
Wipe the meat with a damp cloth. 
Sprinkle with salt and pepper and rub 
with flour. Lay the loin, ribs down

and fat side up, on a rack In an open 
roasting pan. Sear the meat Tor 30 
minutes, or until lightly browned, in 
n hot oven (4S0 degrees Fahrenheit) 
then reduce the temperature rapidly 
to a very moderate heat (300 degrees 
to 325 degrees Fuhrenhelt), and cook 
until the meat Is tender. A loin 
weighing from 4 to 5 pounds will prob­
ably require from 2 to 2% hours 
when these oven temperatures are 
used. A roast meat thermometer con 
be used with loins, just as witli ham 
and other thick roasts. Put it Into 
the raw meat so that the bulb reaches 
the thickest part and leave It In dttr- 
iug all the time the roast is in tiie 
oven. When the mercury in the meat 
thermometer registers 1S5 degrees 
Fahrenheit, the meat Is well done to 
the center.

Evening Fairy Tale for the Children
By MARY GRAHAM BONNER
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In the music shop the lullaby had 

put them all to sleep, but they were 
only going to take a nap so as to rest 
for the ball that was going to take 
place.

The Instruments and pieces of -mu­
sic had all come to life and were hav­
ing a fine entertainment for their 
guest, Minna.

But the lullaby had certainly made 
them sleepy.

At the very last note everyone of 
them had fallen off to sleep, though 
some had gone to sleep a little before 
the end.

Minna looked around and saw the 
music sheets resting on tables aud 
counters.

The Big Bass Viol was leaning up 
against a wall, taking his nap. The 
Violin was resting upon a chair. Min­
na put her head down on the Plano 
and closed her eyes. Either she went 
to sleep very quickly or else the oth­
ers didn't sleep any length of time at 
all, for in what seemed but a few 
minutes the Metronome shouted:

“Time-to-wnke-up.”
Once again they all dusted them­

selves off, and one or two sheets of 
music smoothed out their corners 
which had got bent over a little.

Then everyone began to dance. The 
Sharps and the Flats came out from 
the pages of the music and jumped 
here, there, and everywhere over the 
Plano. The Grace Notes did the love­
liest of dancing steps.

The Octaves stretched themselves to 
their full length.

They certainly looked quite large 
nnd Minna kept stretching her hands 
the way she did when trying to reach 
octaves on the piano at home.

Of course none of these little crea­
tures were big enough to dance on the 
floor. They danced on some of the

Minna Put Her Head Down.

other pianos in the shop and the 
Grace Notes did the same, flying down 
over other Notes, reminding Minna of 
the way butterflies alighted on the 
honey-suckle hushes in the garden.

The Chords came out In groups and 
looked distinguished and handsome.

From time to time the orchestra 
changed. A new group took the 
places of those who had been playing,
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Food for the Family Table
By N ELLIE MAXW ELL

Too m uch Id leness, 1 have o b ­
se rv ed , fills up  a w o m an ’s tim e  
m uch  m ore c o m p le te ly  and  leav es  
h e r  less  her ow n m is tre s s  th a n  any  
o th e r  s o r t  of em p lo y m en t w h a t­
e v e r — B urke .

P IN T S  FOR HOUSEKEEPERS I
l.et the children have plenty of out­

door play In the sunshine now to help 
them resist colds this winter.

. . .
Weather stripping around the win­

dows helps to save fuel nnd to keep 
the house evenly hented In winter.

To foster n love of reading In chil­
dren, see that they are provided with 
comfortable chairs and good light 
placed conveniently near.

t e e
An uncovered kettle and short cook­

ing In rapidly boiling water aid in 
keeping the color in green vegetables 
during cooking.

Soap and hot water and occasional 
ly kerosene oil are better cleaners 
for porcelain or enamel than coarse 
nbrasirbs, since these may scratch 
the surface

To Make Brown Bread

Beat two eggs, add one rounded ta- 
blespoonful of melted butter, dissolve 
one teaspoonful of baking soda In one 
and one-fourth cupfuls of buttermilk 
nnd add half a teaspoonful of salt, 
two cupfuls of graham flour, one cup­
ful of cornmenl and one scant cupful 
of brown sugar. Beat all well. Bake 
In a well buttered pan in a slow oven 
for one hour. Raisins nnd chopped 
nuts may be added if liked.

After middle age when the average 
person, man or woman, begins to no­

tice the thickening of 
the waistline, it is nec­
essary, if one keeps tit, 
active and ready for the 
enjoyment of all of the 
good things that nature 
provides us, to cut down 
on starchy foods, eat 
less of meat and more

<"**T»g, of the natural f r u i t  
Juices, which are Invaluable In neu­
tralizing the acid ash of heavy foods. 
Acidosis, rheumatism of various forms, 
get us If we don’t watch out.

When heartburn (an acid stomach) 
rolls up to choke you, take a good 
glass of fresh orange Juice and see 
how quickly the discomfort will sub­
side.

Drink orange Juice daily as much 
nnd ns often ns the stomnch demands 
It. With a system well nourished 
daily with citrus fruit Juice, whether 
lemon, lime, grapefruit or orange, the 
dreaded arthritis is routed and the 
body Is kept In perfect condition- 
provided the food supply Is reasonable.

Young people who work off so much 
steam In exercise may eat more freely 
of hearty foods, but Inactivity and 
overeating Is the cause of a large pro­
portion of disease nnd death.

Nowndnys the wise mother begins 
with the citrus fruits. She gives her 
three-month-old babe a teaspoonful 
of strained orange Juice between feed 
ings. The vltamines and mineral mat­
ter found In orange Juice builds up 
the tissues and hones and gives the 
body resistance to colds nd Infection

The small glass of orange juice is 
pnrt of every well-appointed table for 
the first meal of the day.

Fresh vegetables, especially the 
green-leaf vegetables, like lettuce, 
chard, spinach nnd brocolll. should he 
pnrt of the menu of every dinner. 
Uncooked onions If eaten at night are

M u llig a ta w n y  S o u p  Is Ta sty
(P rep a red  by th e  U n i t ed  S t a t e s  D ep artm en t

of Agriculture.)
The distinctive flavor in mulllgntnw 

fly Soup that makes It different from 
most other soups is the suggestion of 
curry, borrowed from East Indian 
cookery. The vegetables and season­
ings are also a source of Its fine ap­
petizing taste, and as some of the 
meat is added at serving time, the 
soup Is substantial nrd nourishing. 
The addition of a tart sliced apple is 
another touch that makes this soup 
unusual. The bureau of home eco­
nomics of the United States Depart­
ment of xgrlculture supplies these di 
rectlons for making i t :

U SED  FOR STOCK
2 o r 4 p ounds veal I onion , halved  

k n u c k le  2 s ta lk s  c e le ry
2 q u a r ts  cold w a te r  B lade o t m ace 
44 tap. p ep p e rco rn s

44 cu p  sliced  on ion  
1 cu p  c a r ro t  c u t 

In  sm a ll cu b es  
H  cu p  finely c u t  

celery '
I g re e n  pepper, 

finely  ru t  
I t a r t  a p p l a .  

s liced

14 cup  b a t te r
1 cup  c ream ed  to ­

m ato
t i  t s p  c u r r y  p o w  

der
2 c loves
1 s p rig  p a rs ley
2 tsp  s a lt ,  o r to 

tasto .

Wipe the knuckle t veal, pul into a 
kettle with the water, ptff-percorns. 
onion, celery, and mace, nnd simmer 
for two hours. Remove the scum and 
strain th ; soup stock. Cook the onion, 
carrots, celery, green pepper, aud

apple In the better until lightly 
browned. Add the meat stock, the 
seasoning, and the tomato. Simmer 
for one hour, or until the vegetables 
are tender. If desired, the vegetables 
may >e strained out, rubbed through a 
sieve, and returned to the soup ntlx- 
turs. Whatevei way the vegetables 
are desired, add one cup or more ot 
the meat ttnely chopped to the soup. 
Serve the soup piping hot with crou­
tons.

TO MAKE CINNAMON ROLLS
OtXHXHXKKHXHXHXHXHXHXHCHCKKW 

Sprinkle a layer of biscuit dough 
thickly with sugar, cinnamon and hits 
of butter. Roll ns for Jelly roll, cut 
Into one-inch pieces, and set them cut 
side down In n pan prepared ns fol­
lows: Butter a pan. sprinkle thickly 
with sugar, bits of butter and some 
cinnamon. Pour In sirup to cover the 
lower pnrt of the pan with a layer of 
sirup. Set the rolls In this nnd bake 
ns directed. When baked, turn the 
rolls out on a rack. If you want a 
roll that Is covered with a plentiful 
supply of sirup. Increase the amount 
of sirup that is poured Into the pan. 
If a glazed surface Is desired, addl 
tlonal sirup or honey may he poured 
over the tops of the rolls before they 
are to be baked.

both wholesome and a good antiseptic. 
They also Insure solitude, which Is 
another necessity for a normal person
occasionally.

The best diet then Is plenty of vege 
tables, citrus fruits and enough
starchy and protein foods to keep In 
normal weight

Now that the season Is here for 
heartier foods, more roasts, pastry

and richer puddings, we 
seed to remember that
we must include in this
diet plenty of fresh 
fruits nnd vegetables, if 
we are to have a well 
balanced diet and keep 
well.

Pot Roast With Vege 
tables.—Place a two or 
three-pound pot roast In 
a small Iron kettle or

Dutch oven with some suet Brown 
well on all sides, then season and add 
a tablespoonful of boiling water. Cov­
er tightly and cook over a simmer 
burner for two or three hours. An 
hour before serving add potatoes and 
onions, placing them around the meat. 
Cover and steam until the vegetables 
are tender. This makes an easy meal 
to prepare on a busy day, as one has 
all the meat and vegetables cooked In 
one receptacle.

Dinner Punch.—Tnke two-thirds of 
lemon Juice, one cupful of orange 
Juice, one cupful of sugar sirup—made 
by cooking together sugar and water

&

X-X-X-X--X-
to make a heavy sirup. Combine the 
fruit and sugar sirup and just before 
serving pour over two bottles of gin 
ger ale, adding plenty of crushed Ice.

((c). 1929. Western Newspaper Union.)

|  Proper Height for 
* Kitchen Equipment f  
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is your permanent kitchen equip­
ment substantial, easy to keep In or­
der, carefully grouped and set at such 
height that you do not have to stoop 
or strain your muscles ns you work? 
Sink, stove, aud worktable should he 
near together so as to save steps. 
Scattered equipment means walking 
many unnecessary miles during the 
course of a year, the United States 
Department of Agriculture has esti­
mated. If the kitchen table is on 
casters it can be easily moved where 
needed, thus saving steps.

The various kitchen tasks can be 
done most comfortably at different 
heights. Sinks especially are often 
set too low: 30 Inches from the bot­
tom of the sink to the floor Is consid­
ered good average height Experi­
ment until you find the Best height 
for your table, ironing board, nnd 
washtubs. The table can be raised 
on blocks hollowed out to fit the legs, 
and with a little Ingenuity you can 
adjust the ironing board and tubs.

so that all bad a chance to dance.
Minna danced a lovely dance with 

the Violin who hummed softly and 
sweetly as he danced.

The First Pieces were dancing 
around with some of the Scales.

Minna particularly liked the look 
of one C Major Scale who was like 
hU relatives and yet appeared finer 
and of greater dignity and simplicity 
than the others. He was dancing with 
a charming little First Piece. The 
First Piece, Minna noticed, was writ­
ten la the C Major key.

Perhaps that was why they had so 
much In common, or were In such 
harmony as Miss Druinble, her teach­
er, would say.

There were other First Pieces, to 
be sure, hut Minna watched this cou­
ple more than any of the others. Even 
as she danced with her different part­
ners, she watched them. They were 
dancing together all the time.

The tunes to which they danced 
were many. How gay It all was I 
Minna was glad that she had on her 
good blue dress. Her every-day dress 
had become so shabby that she had 
dressed up in her better one for her 
music lesson.

When she had started on her walk 
she had thought of going home to 
change Into the old one, but then she 
had decided she hadn’t much time, 
nnd that she wouldn’t really hurt It. 
How thankful she was uow that she 
had not goue home to put on her old 
one.

The ball was wonderful. Such love­
ly music, so bright and so jolly, such 
delightful, graceful, Interesting danc­
ing.

((c). 1929 Western Newspaper Union.)

HOT COCOA GOOD 
COLD DAY DRINK

In cold weather it is good for the 
younger children to have a hot drink 
before starting for school In the morn­
ing. Cocoa made with milk Is both a 
food nnd a beverage, and most chil­
dren enjoy it for breakfast. The 
United States Department of Agricul­
ture recommends cocoa as a suitable 
addition to the hot school lunch. 
When It Is not possible for the chil­
dren to obtain it at school the mother 
may serve It when the children get 
home In the afternoon, or as part of 
the evening meal. Few adults will 
refuse an appetizing cup of cocoa for 
lunch or supper, when dropping in to 
call, or when returning late at night 
from a cold trip.

Make cocon with whole or skim milk 
If possible. Allow two level teaspoon- 
fills of cocoa nnd nbout two level tea­
spoonfuls of sugar to each half pint of 
milk. While bringing the mtlk to the 
scalding point mix the cocoa and 
sugar to a paste with a little cold 
milk or water. Add to the hot milk, 
bring to the boiling point, and boll for 
about n minute. To prevent scum 
from rising, beat briskly with nn egg 
beater. Some persons like Hie addi­
tion of a few drops of vanilla. 
Whipped cream or a mnrshmallow 
may be floated on top of each cup.

Furred Cloth Suit Smart for W inter  il
By JULIA BOTTOMLEY

The thing that intrigues about the 
furred cloth Jacket suits, which are 
the smart note for nearly winter, is 
that they dare to be so strikingly 
original.

In the yesteryears, a suit was mere­
ly a RUlt lacking for the most part 
that “variety” which “is the spice of 
life.” How different the modern suit! 
It has become a creature of imagina­
tion In the evolving of which genius 
Is apparently taking its fling.

It is Just such fnsclnating types as 
the one In this picture which is caus­
ing the fashionable world to pay hom­
age to the fur-trimmed suit as a 
"tiling of beauty” as well as costume 
of exceeding chic.

This striking model Is made of 
brown verona cloth. Its collar of 
brown caracul interpreting an entirely 
new anil decidedly flattering silhouette. 
The bordering on the coat repeats the 
graceful circular movement of the col­
lar. There Is the hackle fastening. It 
is the latest—much more satisfactory 
and smarter than the button-and-Ioop 
Idea. The close-flttlng brown felt tur­
ban with Its one-side flare, crowns this 
costnme with a definite style touch.

The vogue for thin flat furs Is prov­
ing an Insplrntlon to designers to de­
sign, for the reasons that supple 
peltry, such ns beaver, seal, lapin, 
broadtail, Persian lamb, astrakhan, 
galyak, caracul and such, yield to ma­
nipulation ns gracefully ns any fabric.

The smartest of the smart on the 
daytime Costume list is the suit of 
tweed for sports, and broadcloth or 
velvet for dressier wear, which Is col­
lared and cuffed with some one of the 
furs Just mentioned. Competing with 
the flat fur trims, to no small degree 
are the showy long-haired varieties, 
chief among which are badger fox, 
wolf and lynx.

Not all suits are black, not all suits 
are brown, although many of them are. 
but there is also a most delectable col­
or program mapped out for the furred 
doth suit, which includes deep wines,

rich greens and very new dahlia and 
eggplant shades.

A fascinating type of suit or en­
semble, If you so please to call It, 
which has made Its debut this sea­
son, exploits color nnd novelty In Its 
every detail. We refer to the suits 
of loose-woven tiveed which have an 
Interwoven border which introduces a 
multiplicity of typical gay autumn

and winter shades. The bordering It 
neatly finished with a selvedge which 
is featured in a trimming way. 01 
the same tweed the designer fashion* 
a cunning bat, usually a draped 
toque which displays the selvedge ti 
advantage. In some Instances a pock 
etbook nnd a boutonniere of the self 
tweed adds the flnnl touch of chic and 
charm.

(4s. 1929. Western Newspaper Union.)
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MORE SINGERS

Now the Bugle came to the front 
of the stage, looking very shiny and 
dressed up and quite Important. Along 
with him was the Drum, and the 
Bugle made a little speech, telling 
what good friends he and the Drum 
had always been, how they had served 
together in the Army, and how the 
Drum now had promised to keep time 
for him la the song that he would 
sing.

“Then, too,” the Bugle said, "I will 
use only the three notes that I use In 
all my songs, no matter how the 
tune Is arranged."

HU accompaniment was as easy as 
could be for Minna to play, and this 
was his song, in which he was as­
sisted by his friend, the Drum:
( b lo w  m y  ow n h o rn , I  b lo w  m y  ow n 

h o rn ,
[ b lo w  m y  ow n  h o rn  a ll  I w a n t to ; 
t b lo w  q u ite  h ig h  n o te s , I b low  q u ite  

h ig h  n o tes,
t b lo w  q u ite  h ig h  n o te s  If I  w a n t to ; 
t  p la y  r ig h t  w h en  I m a rc h , I m a rch  

r ig h t  w h en  1 p lay .
The D ru m  g o es  ju s t  th e  sam e , fo r  

w e ’re  good f r ie n d s , h o o ray , 
t b lo w  lo ts  o f tu n e s , I  b lo w  lo ts  of 

tu n e s ,
t b lo w  lo ts  o f tu n e s  w h en  I w a n t  to l

The Bugle nnd the Drum received 
l great deal of applause, and then one 
of the Chromatic Scales came for­
ward. He had black trimmings to his 
luit, though he did resemble the other 
members of his Scale family a good 
leal. He seemed quite proud of his 
long. This is what he sang:

C h ro m a tic  S ca le  am  I,
A nd ch ee rily  I fly,
F ro m  n o te  to  n o te ,
On each  I do te ,
C h ro m a tic  S cale  am  I.
C h ro m a tic  S ca le  am  I,
T h e re ’s non« t h a t  I  p a ss  by. 
A lth o u g h  1 ru n ,
I  s t r ik e  each  one,
C h ro m a tic  S cale  am  I!

Then another most amazing thing 
nnppened. Straight out of tliejexer

Makes Life 
Sweeter

Children’s stomachs sour, nnd need 
an anti-acid. Keep their system* 
sweet with Phillips Milk of Magnesia!

When tongue or breuth tells of acid 
condition—correct It with a spoonful 
of Phillips. Most men and women have 
been comforted by this universal 
sweetener—more mothers should In­
voke its aid for their children. It Is a 
pleasant thing to tnke, yet neutralize* 
more acid than the harsher things too 
often employed for the purpose. No 
household should be without It.

Phillips is the genuine, prescrip­
tions! product physicians endorse fo* 
general use; the name Is important 
“Milk of Magnesia" has been the U. S 
registered trade mark of the Charle* 
H. Phillips Chemical Co. and its pre­
decessor Charles II. Phillips since 187Jk

P hillips
* Milk
o f Magnesia

“ I Blow My Own Horn.”

rise books marched sura« of the Ever- 
rises themselves. Right to the front 
of the platform they marched nnd at 
once began to sing this song, which 
vus simple and without flourishes— 
lust as they were themselves:

W e’ra  th e  E x e rc ise s ,
W e ’re  n o t m u ch  a s  p riz e s ;
W e  w ill k e ep  yo u  In good fo rm  
A n d  w ill h e lp  a  lo t:
T o  o u r  ru le s  p le a se  do co n fo rm , 
S im p le  w a p  w e’ve g o t;
W e’re  th e  E x e rc ise s ,
N o one re a liz e s
H o w  w e w a n t to  h e lp  you  p lay  
E v e n  tn  o u r  tire s o m e  w ay ,
N o one  s y m p a th iz e s  
V e ry  m u ch  w ith  E x e rc ise s ,

Everyone enjoyed the gong they 
lang and the simple music they made, 
»nd some of them were dressed so 
that they almost looked like easy 
First Pieces.

Then the Buss Viol came forth and 
made an announcement.

“We’ll follow," he said, “the ndvlc-e 
of tiie Exercises right away, and 
Minna will play our Marching Song."

The Violin handed Minna the music 
for the Marching Song, nnd all the 
performers started marching around 
the stage, singing:
M arch, m a rc h , m a rch  a ro u n d  th e  s h o r , 
F i r s t  P iece , B ass  Viol, No one h e re  
* m u s t s to p !
Don’t  look  to  th e  le f t  o r r ig h t ,
B ut m a rc h  w ith  d ig n ity ,
Dr y o u 'l l  be a d re a d fu l s ig h t.
M arch, m a rc h , m a rc h  In s in g le  file. 
V iolin, S ax o p h o n e , In th e  b e st o f a ty le  
D o n 't look  e i th e r  elde  o f you,
F o r in th e  f in e s t m a rc h e s  th is  1»
NOT T H E  T H IN G  TO DO.

And then the audience began Join 
Ing In the march, singing the words, 
too, and Minim sang, though, of 
course, ns she was playing she could 
not march.

They ntnrched until they were 
weary, singing the verses over ant) 
over again!

WELL OR MONEY BACK
Ifo u r Pile* e lim inated  o r  fe e  re fu n d e d H ith e
WRITTEN ASSURANCE we Rive in administer* 

ing the Dr. C. J. Dean famous 
non-surgical method of treat* 
ment. (Used by us exclusively) 
Remarkable success also with 
o-therRectal and Colon ailments. 
Send TODAY for FREE 100- 
page book giving details and 

^hundreds o f testimonials._____

RECTALYi COLON CLINll
1 T L A  Itic - Ivi touar j i

th"»** p'àV'i w T h is  wihttwo
&

K ill Rats
W ithout Poison

H N e w  E x te rm in a to r  th a t  
W o n 't  H i l l  L iv e s to c k , P o u lt r y ,  

O o g s , C a ts , o r  e v e n  B a b y  C h ic k s
I -R -O  c a n  b e  u sed  a b o u t  th e  h o m e ,b a m  or p o u ltry  
ra rd  w ith  ab so l u te  sa fe ty  as  i t  c o n ta in s  n o  d e a d l y  
¡»ofteon* K -R -O  is  made o f  S q u ill , a s  reco in , 
n en d ed  b y  U . S . D e p t ,  o f  A g ricu ltu re , u n d e i  
h e  C o n n a b le  p ro cess  w h ich  in su re s  m ax im u m  
■trength. T w o  c a n s  k illed  578 r a ts  a t  A rk an sas  
I ta te  F a rm . H u n d re d s  o f  o th e r  tes tim o n ia ls .
la id  a n  a  M oney-B ack  G u a ra n te e .
n s is t  u p o n  K -R -O , t h e  o rig in a l S q u ill  ex ter- 
n in n to r . A ll d ru g g is ts , 75c. L a rg es iz e  (fo u r tim es 
is m u ch ) $2.00. D irec t i f  d e a le r  c a n n o t su p p ly  
{ou. K -R -O  C o ., S p rin g fie ld , O .
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KILLS-RATS-ONLY

But  Might Be Sad
“Shall we see that flint?”
“Is It a sad picture?"
“I can't say. It's billed as a contlc."

Russ Ball Blue delights the house- 
irlfe. Makes clothes whiter than snow. 
At your Grocer's.—Adv.

Diplomat
“I always have the Inst word In dis­

cussions with iny wife.”
“How do you manage It?"
“I say, ’Quite right, nty dear.’ 

Buen Iluntor (Madrid).

WPATED?
T a k e  M? NATURE'S  REMEDY

—to n ig h t .  Y our e lim in a tiv e  
i organa-w illbofunctioningprop- 
erijr by m o rn in g  and your con- 

j Rtipation w ill end  with a  bowel 
a c t io n  as f r e e  a n d  easy aa na­

tu re  a t  her best—p o sitiv e ly  no 
pain, no g rip  ing. T ry it.

M ild* ea fe , purely  vegetab le—  
a t  d rugx isM - only 2  5c 

FKKL LOCK A MILLION. TAKE

ID  TO-NICHT
l Y a  TOMORROW ALRICHT

Conditional Dare
Paul—Give me a kiss or I'll sock 

you over the head and take one any 
way.

Pnpllne—Oh, I'll not give yon a kiss, 
and don't you dnre hit me too hard!

P A R K E R ’S  
H A IR  B A L S A M

RemovcnOantlrmr Ht<i|>«liAirPalIlru;
R e sto re s  C o lo r an d  

B e a u ty  to  G ra y  a n d  F a d e d  H ail
OUc. and $ !.(»  at i>ruiTR’!pts.

HI«c<.* f'licnt. Wli«, Psta’IioKiH’, S .  Y.

FtORESTON SH AMPOO—t-t.al fo r  ns. In
Conneotlon with n r k l f t i  l l . t r  llnlenro. M ak ritb . 
hair .o f t an-i fluffy. 60 re n t, by meli or At -trnir- 
s u u .  Uiitcox Chem ical W orks, l'a '.chogue, N. r .

Thoughtfu l Lad
Fritz—Dnd, yon are a lucky man.
Father—How is that?
Fritz—You won't have to buy me 

any school hooks this year. 1 have | 
been left In the same class.

H er Record In  Q u e s t i o n
Mother—Do yon want to hear a 

Story about a good little girl?
( Modern Daughter (aged six)—Wlial 
.was she good at?—Stray Stories.

P IS O ’S
gives quick, 
effectiverelicf.
Pleasant, sooth*
ing arid healing. E xcellen t fo r

iy  wm sg children—contains no 
PIM M  opiates. Successfully 

used for 65 years. 35c 
and 60c sizes.


