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1t Made Him Think.

“T listened to your epecch with the
greatest care,” sald the constituent
to the young congressman.

“Wel], 1 think there was food for
thought in it,* sald the congressman.

“You bet there was! It just made
‘me thiak what o fool T had been to
vote for yn_u."

If You Need a Medicine
You Should Have the Best

Althoush there are me_are hundreds of prepa-
rations a , thers s only ona lhnt
Feally stands out pre-emine
Sy for Faenses of ther kidney-. Hiver and
A

limers Swamp -Root is not recom-
mended o every,
A oertl A or purlty 1 with o7
receive a sampla
1o wamp-Root by Parcel
Address Dr. Kllmer & Co..
mion, N. Y., and entlose ten cents,
For sale at n." Jeue skores in bottles of
two sizes-5c and $1.W.jalso mention this
per.—Adv.

Easily Satisfied.

“What do you think of tho new
state constitution?”

“I1 haven't read ft, but I'm for it,
provided there's nothing In it to pre-
yent me from iolns out to play golf
on clection day.

RHEUMATISM QUICKLY
RELIEVED

There is nothing that witl stop the
agony so quickly and also reduce the
swelling as true Mustarine, which
every drugglst has o an original yellow
box at trifling cost. Just rub it on; it
warms up the joints in a minute and
keeps them warm and free from pain
and twinges for hours. For Asthms,
Sore throat, Chest colds, Pleurlsy end
Lumbago, true Mustarine acts instant-
1y. Get the gepuine made by Begy
Medicine Co., Rochester, N. T.—Adv.

When a man is compelled to eat his
words Lis appetite is soon satisfled.

Always proud to show white clothes.
Red Cross Ball Blue. does make them
white. Al grocers. Adv.

: The people who are paid to be good
mever earn a very big salary.

RICE & HUTCHINS, Inc.
15 Hl;h SL Bodan. Mau,

W. N, U.; DETROIT, NO. 44-1918,

A rich but simple coat for the small
girl to wear upon occasions that allow
her to be dressy is shown in the pie-
ture appearing here. It is a pretty
pattern, which may be used for the
child from four to eleven years old,
and it is not dificult for the home
dressmaker to manage, 8 matter
which will be appreciated.

The coat is made of a light-colored
or white moire.. The body is plain
and cut shorter at the walst in front
than in the back. It has long shoul-
der seams and full cost sleeves. It
13 lined with a plain soft silk and may
be Interlined for greater warmth, or
worn over a knitted jacket when.cold
weather demands extra warmth in the
clothing.

The plain skirt is accordfon-plaited
and sewed to the body. It is finjshed

st tko bottom with & two-inch hem put
fo by hand before the material 18
plaited.

The rolling collar, deep cuffs and
wide belt, are covered with s brafded
pattern In soutache which may match
the coal in color or be of & contrary
color. The coat fastens with small
high buttons of glass. Small crochet
buttons would look es well.

The pretty hat 18 a shape covered
with lght silk plush aod having a
parrow ribbon band about the crown.
A sbort upstanding fancy ostrich
feather, usually In_gay light cotors,
looks as it designed to please the eyes
of the little wearer, and is therefore
pleasing to everyoue else.

Fancy shoes finish the details of the
tollette and complete her readiness
tor presentation among other “dressed
up” little ones.

For Those Who

Like Embroidery
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For those who like wide embrold-
erles some new flouncings have been
made in which the patterns are fine

-{ aud pretty and both the material and

the work durable. Here is ono of
them showing a flouncing 'with the
surface mot teo much covered with
embroidery, and a laceltke but strong
border along.the scalloped edge. It
s woven with a wide beading along
the straight edge, set between rows
of hemstitching which is made by ma-
chinery in the top of the flouncing.

Beadings play an essentlal part in
the -construction ‘ot edgings, flounc-
ings and Insertions. Even the least
expensive underwear is designed with
reference to lingerle ribbons, which
add much to Its attractiveness. Since
the light-welght muslins have come in-
to general use for underwear, many
garments are cut on the simplest lines
and adjusted to the figure by means
of ribbon run through beading. This
simplifies both making.and launder-
ing.

Many of the new flouncings have
a dotted surface with a small dainty
embroidered pattern along the well-
finished scalloped ‘edge. They are In
better taste than the large patterns in
inferior workmanship. There 15 a de-
mand, too, for parrow durable laces
to be used with the embrolderiea.
Allover patterns with small floral de-
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signs, and eyelet work scattered over
the surface of the fabric are cat into
strips and used with narrow torchon
or crochet lace for flouncings. They
are set on to petticonts, combinations
and chemlse by narrow bendings that
carry ribbon purely for its amental
value.
JULIA BOTTOMLEY.

1f You Are Too Thin.

If you are dreadfully thin, nervous
and unhappy, this bath will set you
up considerably: Sulphate of potas-
sium, 50 grams; subcarbonate of soda,
100 grams; gelatin, 40 grams. Dissolve
the gelatin in a quart of bolling water
and add it and the salts to a hot bath.

It you cannot get the herbs and do
not feel that you can spend much
money on anything else, put two
pounds of common catmeal or brar in
a cheesecloth bag and agitate this in
the bot bath water till it looks milky.
Efther of these simple things will
make a bath that clears, whitens and
smoothes the ekin like magic.

Imported Coats.

‘There are some interesting import-
od coats made of blg shawls or steam-
er rugs, with fringe around the bot-
tom and edging the cape section that
talls over the slesves, or sometimes
odging the wide collar instead.

The world is mine oyster which I
with sword will opent—Shakespears.
L. Alsberg In @ racent address

mado lhl tollowing statement: I cobld
wish that the number of dapgerous
sources of milk supply were as small
apd that

ters that reach our tabloa. *
FRIED OYSTERS.

Dip oyaters into the beaten yolk and
white of egg. then Into crisp cracker
s crumbs.  Fry

deep fat untll they
are golden brown.
Garnish with
sliced lemon.

Chloken and Oy-
sters.—Melt §34 ta-
blespoontuls of but-
ter, add four tablg-
spoonfuls of four and stir until well
Dblended, then pour on gradually whila
stirring conatantly 1% cupfuls of miik.
Briog to the bolling point and sea-
son with half & teaspoontul of salt and
8o eighth of a teaspoonful of pepper,
Add two cupfuls of bolled chicken
meat cut in cubes, add a pint of oy
sters cloaned and drajned. Cook un-
tll the oysters are plump, Pour over
sguares of buttered toast, with flnely
chopped celery for garaish. .

Oysters With Bacon~—Allow one
balf dosen oysters for cach person to
be served. On thin steel skewars rua
a slice of bacon, then an oyater, and
80 on untll sll are used, serving ode
skewer to each person, Lay the
skowers on & rack in a baking pan
and cock in & bot oven for about five
minutes. Under the gas flame i an
tdeal placa to cook them. Have ready
some slices of toast, placo a skewer
on each slice and pour some of thd
gravy from the pan over the Oysters.

Creamed Oystars.—Place two table-
spoonfuls of butter in a saucepan;
when melted add two tablespoonfuls
of flour, add & cupful and a balf of
mwilk and oyster liquor, or sll milk,
cook until smooth, then 2dd a few
drops of lemon. juice, salt and pepper
to season. Plek over the oysters to
be sure there are no shells, ecald the
oysters in their own liquor and add
to the sauce. Heat until thoroughly
hot, then serve on hot buttered toast.
Raw oyaters serve with lemon julcs,
salt and pepper or with horseradish,
salt and pepper. Tabasco eauce, to-
‘mato catchup are always good accom-
paniments to raw oysters. Serve in
crushed ice in lemon cups the sauce
tn the center and the oysters and the
half-shell surrounding it.

Methods ars.many, principles are faw,
Mothoda may vary, principles nover
do.

WHAT TO HAVE FOR DINNER.

The planning of meals s worth
thought if weo furnish our tables with
a variation from day to
day.

Banana Soup—Select
six ripe bananas and rub
them through a sieve,
adding twice as much
cold milk, sweeten to
taste, add & pinch of
salt, the grated rind of
a lemon and place it on the stove.
When the boiling point fa reached,
add two tablespoonfuis of cornstarch,
mixed smooth in s little cold milk
and stir into the boiling mixture. Cook
for eight minutes, etirring all the
time. Remove from the heat, cool and
add two tablespoonfuls of strained
lemor Julce. Serve well chilled in
bouillon cups.

Parislan Peas. — Belt two table-
spoontuls of butter {n a saucepan, add
& quart of green peas, mix well, then
pour in enough bolling water to bare-
ly cover them. Add salt and pepper
to taste, the heart of a head of let-
tuce, finely minced, onechalf of an
onion, chopped fine, and a sprig of
parsley -minced. Simmer until the
peas are tender, then stir in the yoiks
of two well beaten eggs, taking from
the heat. Return'to the fire and sim-
mer until ready to serve.

Cheess Balls. — Chop flie elght
olives, stx radishes, two green pep-
pers. Mix with two rolls of Neuf-
chatel cbeese and mold into balls the
6iza of a walnut. Serve two of thess
balls with a salted wafer and & plece
of celery on each plate,

Chicken 8outhern Style~Clean and
propere the fowl as for frying. Roll
the pleces in seasoned flour and place
in  heated pan with three tablespoon-
fuls ot butter. Sprinkle with salt and
pepper and pour & half. cupful of
cream over all. Cover and place in a
hot oven to bake untll temder. Re-
‘move the cover before taking from
the oven to brown the chicken. Serve
with a bighly seasoned tomato sauce.

One may combine almost any fruit
or vegetable into an appetizing salad,
but too many colors in one salad are
not pleasing.

Secrets to Be Guarded.

To tell our own secrets is general-
Iy folly, but that folly is without
guilt; to -communicate those with
which we are intrusted is always
treachery, and treachery for the most
part combined with folly.—Johnson.

* Condltlonal Forglveneas.

Governese—"You must forgive your
Hittle brother before you go to bed.
You might die in the night.” Thomas
(reluetantly)~“Well, Il forgive him
tonight, but i 1 don't die he'd better
jolly well kook ot in the morning.”
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Will Clear $1.00 Worth of Land
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Wiite for Fres Handbook afEpro-tn No.69F,
DU PONT POWDER COMPANY
WIMINGTON DELAWARE
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Beld by Drogrists

Women Need |

a corrective, occasionally, to right a disordered stomach,
whxch is the cause of so much sick headache, nervous-

troubles is assured by promptly talung a dose or two of

cham’s Pills

| They act Eﬂy on the stomach, liver, kidneys

and regulating these organs, and keeping them in a
These famous pills are vegetable in composition—therefore,
Jeave no disagreeable after-effects and are not habit-forming.

Abo:ofBeechamsPﬂlsindxehouscxsapm
‘many punoying troubles caused by stomach

For Better. Health
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Quick relief from stomach
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No “Smoke of Battle” Now,

One of the marked features of the
European conflict that distinguish it
from the wars of the past is the ab-
sence of smoke on the firing line. Ow-
ing to the use of smokeless powder,
no smoke {8 made when g rifie is dis-
charged, while the beaviest artillery
throws off nothing more than & thin
mist that s invisible a hundred yards
away and disappears within a few sec-
onds after a guniis fired, Only
when shrapnel or a'shell explodes in
the enemy’s Hne is there anything vis-
ible in the way of smoke, the whole
‘| purpose being to conceal the position
of the guns throwitig the projectiles
while making the points where the
projectiles explode clearly visible. The
expression, “the smoke of battle,” so
faithfully descriptive of the wars ot
the past, has little meaning when ap-
plied to o modern war.~Popular Me-
chantes Magazine.

—_— e
Shakespeare's Bad Literature.

The woman visitor to the prison
cells was amazed to find such a theory
of depmvity

“Do you mean m “tell me," she
asked, “that reading Shakespeare
brought you to prison? What works
did you read?”

“‘Romeo and Julfet’
No. 411.

“But what evil influence could that
have on you?"

“Why, it taught me to be a potch
climber, mum."—Puck.

mum,” said

His Positlon,
“Do a8 you would be done by, my
oy
“But I don’t want to be done by any-
body, dad.”

from a Bone Spavin, Ring Bone,
Splint, Curb, Side Bone, or similar
wouble and gets horse going sound;

1t acts mildly hut ickly and good re-
sults are Jasti not blister
or remove the balr and horse cxr

be worked. e 17 in pamphlet with
cach bottle t}:'l'lfhnw. $2.00 2 boule
delivered. Horse Book 9
ABSORBINE, JR., the antiseptic liniment
for minkind, reduces Painful Swellings, Eo~
larged Glands, Wens, Bruucl,vancouvumy
heals- Sores.  Allays Pain. Will tdll il yw-
more x! you write, $1 and $2 a bottle
dealery o il bocde for 10 mzs
W.F. YUUNG P 0.F., 318 Teapla $4, Saringfield, Mase.

Crinoline in History.
The oftthreatened return of the:
crinoline, prophesied by alarmists of’
tashion, leaves us all wondering. We.
find that the crinolipe was first worn
{n the sixteenth century by a Spanish
princess, who used it to conceal her:
love letters from a forbidden admirer!
According to pictures of Queen Eilza~
beth, she was the first to wear it '
England, a writer in the St. Louis’
Post-Dispatch states. Perhaps. shal
wore it for the same reason. She bad!
need of pockets to hide such, provided!
all her admirers wrote to her. Among,
her earlier portraits’ we flnd that her;
dress resembled that of Queen Mary,!
her sister. The skirts of these wers
simply widened at the bottom.

Sketch Under Shell Fire.

Some of the many-artists who are’
at the front in France make their,
sketches undaunted by shell fire. The'
Century magazine publishes a picture
of the ruins of a farm house, about!
which the battie had raged, drawn by;
Henrl Jacquier, who took the firsy
grand prix of the Salon. “White M.
Jacquier,” says a fellow-artist, “was
finishing this drawing with very rapid
pencil strokes, a shell burst near him,
and actually flung the earth into his
car. But the drawiog was finished.”

Preparations.

“Hag your flanco given you to um-
derstand there will be anything on
hand for your approaching marriage?”

“Oh, yes. + A diamond engagement
ring.”

So many young people fall in love
because they are just ns foollsh as
older people.

Assisting

is a success .food.

Men of ambition—with the desire to forge ahead—
need revitalizing food to help them to compel success.

Grape-Nuts

It is madeb from whole wheat and
mahed barley and, pound for pound, contains far more
and “get thcre than ordmary foods.

It retains all the nutriment of the grains, including
their natural mineral salts— Phosphate of Potash, etc.—
often lacking in ordinary food, but essential to thorough
upbuilding of sinew, brain and nerves. -

Grape-Nuts is partially prédizes‘ted and agrees wuh
all. It's the ideal vigor-food for child and adult

“Theres a Reason

Sold by Grocers evaywbue.

Ambition




