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STUGCO HOUSE 15
POPULAR STHLE

Jip;)eals to Many as Most At-
: tractive in -Exterions :
. » ——— o
FINE‘FOR CITY OR COUNTRY
1-\-
Eelldencn With Garage: Atﬂqh:d 13
Duluned for ‘the Prospectiva

Builder Who Wants an
Ewnamxul Hame.. i

By WM. A HADFORD.
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| The detetmination ta bulld & home

18 not arrived at hastlly; and after
+  that object has.been fixed In mind
there Is required on the pprt of o
great proportlon of home buliders the
saving of momney enough to make the
rst’ payment of such anamgunt that
the contractor-who' erects ‘the’ hoe;

B

the lamber-and material dealéf Who|:

furnishes the;materials, and the bank-
Er. who ‘many, times- suppHes -the
¥ movey,. are asvured that the ‘builder
il stick to his determinations Get-
ting ready to build-the-home requires)
time in many instances. -After the
Eite $5.secured and the prospective
bullder has reached thé:poiut when
' ke will enter,into the contract for the
erection of the home, then comes the
time 10 select the design’of house that
s waoted.
- Ideas of what {s Ideal in 2 home are.
s vorled as taste In dress, Some builg:
ers would have nothlng but & bungr-
low, while others would have anything
but 4 bungalow. A grest number of
builders, however, have fixed upon the
stucco house as the most attractive
in exterior appearance and select &
design for this type of house. It s to
thie class of prospective builders that
‘the house shown In the accompanying
llustration Wil appeal,

Here is & stueco house that will give
the bullders about. the maximum
emonnt of home for hig monpy. It s
of trame construction, with stucco ap-
plied to either wooden or metal lath,

room, also large, I8 by 15 feet, Is con-
nected -with it by a double-door open-
ing, and adjoining I8 a good-sized
kitchen, 11 by 11 feet G {nches. The
pantry off the kitchen and adjoinlng
the entry 13 another good feature.
The sup parlor is 8 feet § inches by 17
feet, an exceptionally large roor of
this kind, It will be ruted that doors
open into it from botk, the lving-and
dining rooms, so that one end—that
adjoining the dinleg room—may be
-nsed as a breakfast porch. The double
opening Into the living room, gives s5pa-
clousness to this room also.

©On the second floor there.are three
good-slzed - bedrooms, the bathroom
and a sleeping porch. : The latter 18 a
comfort-giving featire of this design.
It 1s Jocated so thet it has privacy, 8
thing to'be desired. The bedrooms are
ranged around a centyal hail, and the
bnlhmom 15 adjacent. to all the rooms.
. Studying designs of homes 15 one of
the grentest -plpasures.of securing a
home. The American architects’ bave
combined In home desigos the com-
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rts that the American family wants,
and also bave combined these com-
fdrts and conveniences with éxterior
beauty. However, what' appeals t0
obe prospective builder will not appenl
another, and by spcoring 2 large
fnbmber - of designs practically every
sﬂntﬂvmlml will fied ‘just sbout .the
rt of home he has visualized 8s be-
g the kind he wants.

To secure ‘home-buliding ideds a |
isit to the local nch(tecr. the lumber:
nd ‘matertal -dealer; and the contrac
r who will be asked to bid on tbe!
niiding job will be worth while, These'
nilding speclalists all have nvullnbh‘
wide range of homes, both perspec-
Ive view and floor plans, With these
lans ‘before them, prospective bulld-.

Tognd

eets bis requirements and can be'
nilt for - the amonnt™af money he!
rants to invest. . But i golng over
hese plens it i surprise anyone’
o much real enjoyment he will get.
Home bullding now*is popular be-
cause it 1s the best and practically the’
aly ineans of securing 2 comfortable,
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‘or some one of the virious sheathing
materinls designed for this type cf
heme. Belng rectangular in shape, it
is the least expensive to construct.
But by the addltion of the sun parlor
.at one side, and the garage at the
.other, it has a well-balanced, attrac-
‘tive appesrance, enbanced by the pan-
jeled effect jn the gable,
: The dimepsions of this house are
|only 98 by 36 feet, but jt requires a’lot
'60 feet or more wide, ag the sun par-
lor projects 10 feet at one side and
:the garage 20 feet at the other. How-
,ever, the garage may be located.at the
«rear of the house, or may be smaller,
ias this was desigoed to hold two cars,
The advantage of having the garage
iadjoining the house is that the heat-
|ing plant in the bome may be used to
iwarm the garage, which {8 well to do,
jas it prolongs the 1ife of the tires and
« !makes the machine available at all
-times.
- While the home 08 shown 1n the -
Iustration is set on a brick foundatton,
oncrete may be used.. The basement
i extends under the whole of the house;
{focluding the sun parior. The size.of
| the basement provides plenty of space
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convenient and attractive place In
which to live. Rentable houses are
scarce, und the person who moves now-
adays Is glad to get any sort of shel-
ter. That Is where the home builder
Is better off than the renter.

Supposed Interpreter, preter, Unable to Inter.
“pret, Falls to Bave Countryman ,
From P’rlun Torm.

A, R. Hawley, prulden( of the Aere

lub, ‘told in New York: the otber day
in {neficiency story.
“Beware of the Ineflicient man,” ‘ne
gaid, .“for 1f you have deallngs. with
him §t 1s you, not ke, that will suffen
rom the fnefficlency,

“A. forelgner in outlandish . gath,
laiming to -be. an  Armenian, ‘came
ere to solicit funcs last year for hls
compatriats., It happened that another
Armenfan was arrested af the’ time,
nd the first chap was asked to g0 to
ourt and act as his Intetpreter.

“Well, he reluctantly consented to
ct, though the trath was that he knew
ho Armenlan ‘whatever. .Anyhow he
talked nto the courtroom, listened.in
grave stlence to the prisoner’s pyssion-

then -tirned ‘to th
p low volee:
“Your honor, my compatﬂot m
confessed"all. He begs 5 u. ‘how

;9 ne lenlexmxpn sﬂneﬂn

prarm]y for his services end then senq

i
for the hcnﬂng plant, storage nt fuel
- and for a Vegetablé and fritt"callar,)
! while by the inatatintion! of “sthtlon:
! ary tubs mnm of the lnundry work
i can be done tere In both summer nmf'
; winter,

Floor plans that- ‘the 1-

{!enced the innocent nrlsnnm' m
renm at hard labor.” 1

)
" 70 Monument to Vaugha.
Exerelses 'of an uhusual® natare
ere held at & receut plenic' of the
'Cnuuda county, Mont., farm bureat.
1¢ whs @i6'dedication of a'monumént
o commemorate Robert Vaug who,
n 1868, plowed the first furro¥ in the
nnnnxy. The monument, which 18 imade
and {8 about! 6 feet

Justration show how @nvenlenfly the
| fooms have been arranged aid how
rge they nre for this.slze.of house,
'he Uviog - mom, 25 by 18 feet, ex-
4ends Aﬂm theé- front? Tl\e dining

bigh, “containk 'wb'?us plafe inseribed:
‘rhe ‘irst plowing I Cascada county |.
\ras done' by Robert Vaugho in 1888,
in whose memory this monument was
epected- f 1910 by the farm bureaw;

rs will be able to select the home that.

BEWARE OF- INEFFICIENT MEN |,

ful of cornstarch mixed with two of
sugar; flavor with cinnamon. Cook
"the custard ‘and let it cool, then pour
it carcfully into the apple-lined. dish,
Beat the whites of two eggs, add'a
tablespoonfut of sugar and cover the
top. Brown in-the oven and serve

old.

Apple Stuffed With Nuts ang Rals.
Ins.—Core half a dozen even-sized ap-
ples and remove the peeling of helf of
each apple. Put halt n cupful of wa-
ter in 2 saucepan; into this set the ap-
ples, the balf which Is unpeeled down,
as this keeps them from losing thelr
shape ‘while cooklng. Turn and basté
carefully until the apples are -tender.
Set them carefuily into s baking pan
and fill the denters with one-third of
a cupful each- of chopped nuts and
ralsins; sprinkle over them a littie
sugar and bake in a moderate oven
until glazed.. Serve with the sirup
poured around them.

Baked Applo DumplingsSelect tart
apples which cook without losing thelf

Thumﬂulh ¢ youth socon passes from x‘sponnrkul of salt sifted in figur enough
o mike abogt @ cupful and a balf ‘of
The u::lh of fancy from the ™19¢ ' yrun batter, Drop from o tedspoon Into
The tnrm may loso its symmetry and | bolllag hpt kettle of meat with ]
‘| plenty of bones on which to rest the!
Bot tire can clatm no wcmry o¢* | qumplings. Mook elght mibutes. De|
the- hear! not uncover during the cooking. ]
SEASONABLE FOODS. O
The healtyf and morals o
Where apples are 9“’“‘““' ane ma. gsfe:x?d g:“axhlgm::nmnn;’;fu
have a varlety of dishes besides apple [ Richards. o

pies and apple | —

sauce, good as{| - IDEAS EOR HALLOWE'EN.

they are. Here _—

1s one to enjoy:[- The. chestaut is the nut; which be-|

Apple Souffle— { tongs to the Hme-hoored hbliday, and

Stew good tart| s | Do party on [that ocea-

" apples as  for slon 1s quit¢ complete
sauce, ndding lem- -{ withont a firg

on peel and julce. ed chestnuts.

Spread ‘the i Roasted| chestnuts,
stewed apples high around the sides doughnuts, . apples ~and
and bottom of a baklug dish. Make & clder make the ideal re
custard, using the yolks of two eggs || ftreshments. For a Hal-
and @ pint of milk, with a tablespoon- {lowe’en luncheon or ¢

supper, by espluding thé
"daylight and coverihg the

lored| tissue, of
hades, the!
most attractisp. For the
i large pumpkin may be
rm of a basket and used
as_ the fruit holder for grapes and ap-
ples. Small{ gourds or tiny pumpking
may be decprated with 4 face and
lighted with p candle Inside; these may
be favors {4r ench plate, gnd around
the pumpkin grape or nutumi-tinted
leaves may Be placed. Smail squashes
may be used as candlesticks, or brass
candlestieks| are always

lights with
using eandles with orange

tahle will be
centerpiece,
cut In the fq

1 cofinted all, \EI‘D’

and" roast- intern:
on

. 1
p#1ecl’y Naturar,,
A schoolboy Ils; ined calmly to & lec-
ture on ‘“Nero.j} The lecturer re-
{debaucherles, eruel-
I‘hen, afterward, be

ties and crimes:
asked the boy:

“Well, bos, wi
hin?"

The boy sqnn{ ka Bis seat. but
made no reply. i,

“Come,” said '-se, teacher.” "SpenL
up. What do yeu (Mnk of Nejo? Was
he a good man®{Would yor care to
introduce your f lter to such a mnn?
Would you llke t! &now him?" !

The hc) squir! \ed agafo; then he
whined: 1 i

“Well, )\ero neger dons nothin’ t‘o
me." i

State of Ohlo, ény of Toledo, Lueu

|('do you think of

County— EA

Frank J; Cheney mukes oath that he s
senlor partner of the firm of F.
& Co., dolng bush sa;nv.haclt ot ¥e.
iedo " Eounty and aforesald, and that
sald Imn will pay § a 5um of O HUN
DRED DO RS or DDY case l C
Rt that cannot the use a(

LA
be ‘ured by
HALL'S CAT. MEDICINE.
NK J. CHENEY.!
Bworn to beforelne snd subscribed in
my
A. D. 1886

of the System,
&_ar' £ Tledo, Ohlo, '

Postl

Mrs, Brown- v
chureh “walting i
christened. Babj -
s0 she beckonéd 1 i

at the back of the
o have her baby
swas getting restless.
Le verger, .

\e—Largo.

“Is the séroy
she asked. e

“No, mnm,” ;e Aled the verger, “m
other.hal{ haur ¢ it yet. He's only dn
his astly

“But,” sald /Yirs.- Brown, “will
lmke him Laif np hour to get throu;
is ‘lastiy’ "
No, mum,” wis the demure reply,

‘but there’s they'o )
I'm done, nnd.gale ‘In’ conclusion’ to

néarly finished i'

it
h

come yet. Donl{ve impaticnt.”

Cuticura s o )es tching Scalp

White goprds for jack-o

On reétiring gm J rub spots of dsn-

and white gosmos as a-

druft and itehin, {with Cutlcura Old

make & very attractive tab]

Another pretty device f
light supper Fill a Jarge
with water,| place tiny p}
fitted with tjny candles to
water. 3

Chestnut Croquettes.—ipsh roasted
chestnuts td a smooth paste; add a|

e.
r a candle-
punch bowl
per boats
float on the

shape, - though this is not

of butter, two table-

Core and peel. Cook In water nnd
sugar enough to float them until nearly
one. Remove them. with a sklmmer

fill the cores with sugar and lemon
Sulce and drop & Mttle of thickened
sirup fn which they were cooked over
them. - Molsten the tips of the pastry
and press together over the top of the
apple. Hnke In a hot oven untll well
browned. Serve with crenm and sugar;
dust wlth nutmeg.

To Make. Egg Sauce.—Bent two eges
until light ; add_ 2 half-cupful of milk,
a half-cupful of sugar, and coak over
hot watsr uatil thick; add vanllla and
serve. g K

Apple and Ratsin Foll.—Take two
cupfuity of chopped apple, a half cup-
ful of ralsins. Place on a thin sheet of
pastry and.roll. Place in a deep bnk-
inx dish, putting the folded pastry.on
the top. Poyr over n cupful of boiling
water, ndil n cupfut of brown sugar
and n tablespoonful of butter. .Buke
one hour ina moderate oven. The ap-
ples with the sugar and water will
mako sufficient sauce, or cream and

| sugar may be served with it

'To ‘grow and t¢ keep in person as
attractive s possible shouid be not
only everyone's pleasure but should
be also everyone's duty.

OLN-FASHIONED DISHES DEAR
TO OUR HEARTS,

How vefy rarely do we see the
hmth:ome crullers, dainty, sugary, rich
. and crisp;. The same
reclpe may be used for
tried cakes, but the mun-
- ner-of cutting the cruller
makes -them so . much
more atractive,
twlce as thick as pasury,
then cut 1n ‘oblongs with
three or four slits cut
nearly through to the edge with a
sharp knife they look like an old-
fashloned barred gute before they are
{ried.  Drop it deep hot fat and fry
8 goiden brown; roll in powdered'
sugar- Dbefore serving. Some cooks
twist the little strips before. dropping
joto the fat, which. gives them an
especially attractlve nppearance.
Crulfers.—Take one cupful of sugar,
two eggs, thred-tublespoonfuls of biit-
ter, -one cupful of sweet milk, a tea-
spoonful’ of ‘creath of"tartar, one-half
tenspoonful of soda, some grated nut-
meg and'n it of salt. Cream the but-
ter,” add thé’ sugar and ‘When well.
mixed’ the ;yolks of the: eggs well beat-
en, then a Httle'of the milk with flour
slfted: with. the dry Ingredients nnd
fold in the stifly beaten whites... Use
just as little flour d= posatble to rotl:

—Chlll on ice before- roliing and the
50 » cakes can be handled very soft. .
i "o fudge thasiied the Iatirprot YSeur Cream Doughnuts—Bent two

eggs until lUght and foamy, add one
and three-fourths cupfuls of sugar and
continue béatfng untll the sugor is
nearly ‘dissolved; add ome and one-
fourth cupfuls of sour tlik, one-fourth
of b cupful of thick, sour &ream, a tea-
spoonfnl of soda, & haif teaspoonful of
salt and grated nntmeg to flavor, Add
as Mttle flour s possible to htndle;
set’ on ‘f¢é an’ hour to barden beforw
. rliing. 17ty in hot fat. using the one-
minuté test. (A cabe of brend brown:
Inz in oné ‘minute -n the fat.)
"Dumplings.—Deltclous fluffy dump-
lings: may .be prepared as’ follows:
Take one beaten egf. one tuprul of.
nutter mitk, not 'too sour, t~o muspoun-
'u.l.l of haking powdler and haif o "ted-

-and place each on a square of pastry;|

Rolleg|

milk, the grated peel of|
e teaspoonful| of salt, a
nne and the beaten yolks|

spoonfuls o
a lemon, o
dash of cay

of two eggs| Form nto bglls the size.
of large dip 13 egg yolk,
then In ‘crumbs, and fry in deep fat.|
Garnish with slices of lemdn and pars-
ley sprays. ,
Marrons 3u Juc.—These are chest-
nuts preseryed in a lemon sirup, and

may be prepared In chestnut season,
keeping forjyears. Shell and blanch
the chestnuls, efter cookipg them In|
the shell until quite tenddr. Prepare
a lemon sirfip, and turn 13 the chest-
nuts, when scalding hot, abd seal atr-
tight. These may be used as a garn-
ish for Ice greams, sherbets, puddings,
or may hejserved as a | confection,
dipped fn fondent or cHocolate, or
draioed and rolled In powdered sugar.

Search as|
inner unse
variably t]
reatm of o
of eftect.

EVER

nd that the
ught is in-
e and the
the realw i

e witl we wil
n realm of

f¢ realm of cau
aterial form is|
DAY LUNCHEONS.
every-dny fo
Y. Anyone

some
ocetisly
takes
work

d where wej
may crente.
alaty for an
n, but . it]
real brain-
[to keep go-
Ing every day and
avold [monotony.
Frizzled  Oys-
#ers—Put half a
cupful of sweet
frying pan, add three well-
, mixed with m cupful of
Add twg cupfuls of,
oysters, with thelr liquor ;jseason with
selt and pepper and cook fen minutes,
stirring coc‘tnnlly
Cabbage Safad.—Seleef
“heavy, roudd head of cabl
siice off thé top aud §coo;
side, leaving a thin shell]
 cahbage with half as much
‘with a highly seasoned
Ing; add a few nuts and
‘The shell'may be used to Y
zled oysters and the saldl
lettuee lea s
Spoon B
sweel milk
reeal snd o9
mush; add
halt” o teas
spoonfut of|
| eggs; mix
tered pedd

it is in th
need varlel

fat into the;
beaten egg;
cracker crumnbs.

& small,
age. Cut a
out the fo-
Shred “the,|
celery; mlx\
oiled ‘dress-|
1l the shell.)

old' the friz.
d served on
e
ead.—Take tw
add one cap
0k unm it mak
two ¢uphiils of
poontul of' soda, one tea-
sait and three well-beaten
rell and ‘bake 18 o well-but-
ng dish. Serye from the

2

cuptuls of
ul of corn-
e 8 smooth
buttermilk,

ars.—Peel and,
eavity with s
grated letiton
in a’baking}dish; pour ove
sugar.and {he joice of &
untll fender, Yisting oft
sltnp. ol down the sird
Gver the frit. Chill befode serving,
Corn Flake Daintlez—Take " two
‘cuptuls of icorn finkes, o1l
coconut, one egg, well bel
teaspoonfal
und n, cupf,
Arop by sm;

core ‘penrs
1gar; "butter
rind.” Place

and All the
and & bit ol

emon ; bake

0 with the

hten; ndd a
of vanilld, o speck of salt
nl of sugar. Mix well and
1 futslon o baking
shiekt,© Boke udtll ‘a° golden brown.
Choppied peeans, peavuts, Lickory nuts
«r apy kind of nut may|be used in
place of th¢ coconnt. - o
Shelfled pecans, browned fo a mit of
dusted with a {lash of cay-
T ont)’ salt, ke 'n very

# ol

butter and

onne pey\p
duinty dfsl

ater,'add | !
p and pour L

e ctipful of |

ment, Next mi jring’ shampoo wil
Cuticura Soap £1d hot water. Mal
them your every- ‘ay tollet preparatio]
and have a clear; skin and soft, white

bands,—Adv. ’

Clay © t\lut Falls Off,
The quality ' Ind value ‘of the.cl
ited States in 19
ble decrease in out-
put but-anIncredse tn value compared
with 1917, The tdtal quaatity of clay
mined and. marketed as such ‘is est-
mated at 2,840,000 short tons, valutd

at $9,207,000, ori$328 & ton. This|ls
a decrease of Abut 804,000 tons, or 10
per cent, in guantity, but an increaBe
of about .$1,165,000 or 14 per cent {in
value. The. imports decreased In both
quantity nm] valu

Value: recious Stones.
Emeralds rai ‘ed with rubies apd
anpmres as mﬂ most costly gems''cf

re
1
ot

the axclent \mrlﬂ. ‘Then diamonds w
worn In a roughfstate. ' The art of ¢
ting the preclow}'white stone was
dlscovered undl“he fifteenth centu!
‘when the: flash ‘ brilliange of the d
‘mond was hrou, ;t. to tht. Emeralds
are still fashf§able. ' They are ral
and good une_s’, :are hocoming rar
Carat for carat they,ere us valuuble
diamonds. g

Br.
g

up:and Saucer.
:ii of the sixteenth ce
mead, suck npd o
the nest century
nd with it came the
Chinese or “ch'y ¥” teacup,  The hangle
of the cup en’e from: Mediterranehn
lands. “Oright‘illy it was made |of
thick und strodg earthenware and ap-
plled to heuvy jyrs and, tamps,

e,
en
was {ntroduc

. \lllllb~\1v f0.1 is aslecp!
Yes; it's 0 beauty slce]]
Cartoons Magazfne.

Once In a w'ile ag actress omkes

Toledo, Ohloy - |

ne

THIS WOMAN
SAVED FROM
AN UPERATIBN

By lalnnq Lyde Pinkham's
Vegetabls Compound, One
of Thounndl of Cases.

Black Ri an Wis.—*“As Lydiz
E PM“: Vegotabley Compound
-eeved me from an

#8 on _operation, bnt
getable Com ydm:'ymkﬁx did
Ve e paund cured me so
od the sperhtion, and fam tellin
gﬁ‘::; ands abaat gt .
Brvzee, Black River is.
It is just’ 'Ehd lwxpmenm a8 d:-t af
t
B nd borh resiody & Kobchoin w;gg
0 0! man
‘mf?ex;t;::m mﬂlm;nn‘iubon, ulceration,

irregularitiss or ‘
ot rest until sh
and fnr spaecial
Pinkhi edicin

! Coughs an:
Restless N

GRAY S SYRU 2%

. RED SPRUCE GUM”

ﬂulmal D-WATSON E7CO.Newoc 1.

W. N. U, DET
RUSSIANS H

ROIT, NO. 43-1919.”
GRS el

ns Reduced to Star:*
Famine of 1911

8,000,000 Parss
“vation’ in

roletariat-of Indla and
China, the Rusian peasant. feels the
‘pinch of 'poverty and hunger more
keenly and' morp frequently than amny
othef, says the] ‘National ' Geographl¢
socigty. . One of the earilest Russtan
famipes bh reco?td was that of 1600,
with: n death tall of 500,000 peasants,
Cats; dogs and [rats were eaten, and
even the strong overcame the weak,
Human flesh wgs sold in thg morkets,
Three Russlan| famines of recent '
dute eré among’ the' most severe In
bistors—in 189K '1906,and 1911, Dur:
[ing the fen yedrs following the first
of ‘these, - the| ‘government alloted
nearly $125,000000 for relief, but the
sums’ were ‘not plways. judiclously es-
pepded. In 190§.the government gaye
40 pounds’ of flodr a month to’ all per-
sons under elghtien years ol and over
fifty-nine. Thosh between these ages
recelved no allgwance, and fhe older
and, younger sharded thelr pittance
with the others

The famine o
one-third_the nri

Next to the p

Y 1011 extended over
e of Europe and' af-
fected 30,000,000 persons, while 8-

000,000 were reduced to starvatfon.
Weeds, the bark of trees, and bitter
brend made of acorns, cunsmgted
the chief df

ssing em'\er[\\l{e or chiid wns' a
{shatle offense In England In the
inteenth centpiry.

B
punt
seve

good for her prlss agent.
!

'a,dehqht to the paIate

Do as your neighbor is
dbing and' icut
st of hvmg by dr

Instead of coffee.

No Ralse.»-ln.Pmce
50 Cﬂp'llns 30¢—100-Cup Tms 50¢

=

ehlh

i

[T BY FAMINES -
Shortages of Fded Date From 1600« °




