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e Man Who fired the shot that
broughl down l\\! price of automobilc in-
swrance o that the farmers and business
men of the Sme could afford to insure
their eutomobiles against fire, theft, and

Y, who_spent his time in ol
taining 'and organizing & safe automobile
mnlmncz compan

This Campazy was orgamized August
30th, XBIS thus enabling his first members
to join at a time of the year when the
best risks could be selected and after the

more  npumerous lasea& the summer
months had passed. - ThY8 Company ob-
tained about nineteen hundred members

which enabled (hem to pass_through the
winter- and the experimental stage with
safety, and the large' membership and sur-
plus will now enable the Company to com-
mence the r;i_nng work with eversthing in
ita favor. The revenue from mew mem-
s will be large for eometime to come.
One Company aud one averhesd expense
will keep the cost do o the lowest
point, 28 the Company is run on the mu-
tual plen, the cost 10 join fs only $1.00 for
policy a1 . P. State rating.
‘Anyone desining an spplication o an
agency should write to the Citizens' Mu.
Automobile Insurance Company,
Howell, Michigan.~~Advertisement.

Real Celebrity.

;" said the man of many ml}
ow do you expect to amount
lo anything in thie world if you spend

Lf\n your time dancing?”

“BuL fatber,” answered the youth,
ln an aggrieved tone, “ls it possible
that you bave never heard of my repu-
tatton?”

#“To me, sir, you are a noneatity

“Such 18 fame! Why, I'm known as

' the dance king of sgfén cities.™

CYCLONE SEASON NEAR

$1,000,000 of Cyclone tosses in the
State of Michigan in the Year 1913,

This Company paid out §272,000 of losses
in the year 1613. It has paid during the
past five years 9,539 losses and a total of
$435,358 to people who bave had their
buildings wrecked in the State of Michi-

bers, and $66,000,000 of assessable capital.

\\::. The Company bss about 40,000 mem-

e Company has mede only sir ssess-
menta in nineteen years; thirteen out of
the nineteen not a single ‘ddilar collected
by assessment from any member of this
Company. No nssessment was made in the
sear 15, and yet the Company bad on
hand Janoary lst, 1918, about $80,000 in
cash,

There are sbout one “hundred mutual
.companies in Michigan covering fire in-
surance; fhey save the farmers of Michi-
gen about 81,000,000 over ‘the cost in stock
Companies cach year. The saving. in
cyclone insurance i much greater. Be-
cause of our large membership with oniy
one overhead expente, mutual insurance
againet cyclope, in our Company, on ae-
count of the low cost and- efficient service,
has appealed to the farmers and business
men of every section of the State.

The mapy csclones and tornadoes which
have ruined people in-nearly every part
of the State should be a warning to you.

Insure your property whether it be in
the city or country, in a safe Company.

The cost of a policy of $2,000 is only
#H.50.

See our nxent in your locality, at once,
or write C. Rood, Sec. State Mutual
Cyclane lnmnnce'Compam Lapeer, Mich

Advertisemnent.

Not Even That.
. Harold—You don’t mean to say that
you absolutely do nothing?
Clarence—Aw, 1 don't even do that.
My man attends to avarymmg, you
know.

FRUT LAXATIVE
FOR SIGK GHILD

“California Syrup of Figs” can’t
harm tender stomach,
liver and bowels.

Every mother realizes,
der children *“'California Syrup of
Figs” that this {g thelr {deal laxative,
because they lové its pleasant taste
and it thoroughly cleanses the tender
little stomach, liver and bowels with-
-out griping.

hen cross, irritable, feverish, or
breath 1s bad, stomach sour, look at
the tongue, mother! 1£coated, give a
teaspoonful of this harmless “fruit

(¥ Jaxative,” and in & few bours all the

- tomorTow. . Ask al

foul, ‘constipated waste; sour bile and
undigested food passes out of the bow-
els, and you have a wel), playtul child
again. When its little system ls full
ot cold, throat sore, had stomach-ache,
diarrhoea, indigestion,’ collc—remem-
ber, a good “Insidg cleaning” should
always be the first treatment given.
Millions of mothers kéep “California

Syrup of Figs” lmandy; they know. nd

teaspoonful today gaves.a sick child
the store for-a §0-
cent bottle of “Ualifornia Syrup of
Figs,”" which hag directions for bables,
children of all ages and grown-ups
printed on the bottle: Adv. .
Hereditary Expsrience.

“Ae u social cllmber. Mrs. DeRich ip
* eertatnly & success.”

“She o\lght to bé.- Her fatfier was a
llnemuu "—Judge.

atter Exposure tn Cold,

{ catiing wmd- ‘and Dust It Regtoren
- Batresher’ o Eye Health
, Good for*, nu Eyu thlt Naeu Clre,
Murfna En Remedy .
Bends Eys Book on req

A biow tan be as muil’ Interéated
in % man as If he were: Interesting.

atter giving |’

Smart Coat of Checked Material

One more example of the success:
tul management of lines and adjust-
ment by means of new departurea in’
the garment-cutters’ art may be stud-
fed in the coat pictured above. In the
new spring models cutters appear to
have thrown. tradition to the winds,
but the coats justify them fn this: in-
dependence,

It appears that the designers are
striving to achieve the required full-
ness without making coats cumber-
some, and to give to the figure the cor-
rect silhouette. In the model shown
here the back of the coat and top of
the' sleeves appear to be cut in one
plece. The Introduction of & pe-
culiarly shaped underarm plece leads
one to think that this eccemtricity of
cut {s often made with an eye to its
decorative value ag well as to the
“hang” of the garment. The fronts
are extended toward the back in a
curved ling over the hips, and contrib-

the bottom of the coat

1t hangs

ute thelr share of the fullness about]]

trimly straight down the middle of tke
fromt, it will ‘be noticed, which Is a
consummation devoutly to be wished
in the coat for spring!

This is one of m
black and white chec
large, usunlly more, Even in suits few
very small checks are{shown. In them
and in coats the moderately large star
check seems to be best liked, The
‘wide, polnted belt and oddly shaped
pockets give this design individvality.
The collar and cuffs are gracefully
shaped and finished! with panels of
black silk. In the collar one may sed
how clearly the designer has taken
advantnge of the small cape idea with-
out copying it outright. In the buttons
used irregular white stripes appear
on a black background. They might
be effectively made of molds covered
with black silk with greater elegance,
but less durability., Speaking of but-
tons, many of them in coats and sults
are made of the same fabric as the gar-
ment.

any modess in
ke, more o less

Waiting for Spring

Now, that the lenten season is upon
us there I8 time for putting into execu-
tion plans for spring outfits, so that

each member of the,family may blos-

som oyl at Easter time in something
new. That something will be beaut{ful
if the styles designed for small girls,
by great authorities In the realm of
apparel, are faithfully copied. Spring
frocka for the little miss are enticingly
pretty and leave nothing to be wished
or,

Speaking generally of frocks for

ss-up” wear, skirts are full and
yﬂ%ﬁt and much befrilled. In many
models there {8 no waist line and
sleeves are merely puffs or ruffles of
thin materlals that cover part of the
top of the arms. In wash frocks, for
daily wear, the sleeves are elbow or,
three-guarter length, There are excep-
tions, however, with sleeves reaching
to the wrist.

Ope of the simplest of little slik
dresses for a girl of five, or more, yeara
is shown here. It Is made of foulard
eilk in a dark color with scattered
dots of white aver its surface. The
gkirt {s set on to & very short plain
bodice, square at the neck and fasten-
ing in the back with a row of tiny but-
tons set close together. The neck is
outlined with a fiat shirred puff of the
silk, and the frock {g worn over an
underbody of organdie.

The underbody hae short, full
sleeves finished with a hemstitched
band. This finish {8 repenled at the
neck.

For girls trom five to lwelve years
there are frocks of taffeta in black, or
colors, trimmed with narrow, fancy
bratd. In these narrow braids gold or
siiver threads are iptroduced, One of
the prettiest designe has a very full
spreading skirt gathered into a looss
belt. The bodlce is made of four straps
which are fastened to the beit-at the
back and front. Two of these straps
{one at each side) extend over the
shoulders and all of them, as well ag
the belt, are finished with braid. A
band of ribbon with short ends tied
at the front supports the other bands.
There are skeleton sleeves of the
bards also.

A Dblouse of organdxa gr chiffon 1s
worn under this froek. It Is full, with
round neck and short puffed sleeves.
Neck and sleeves are finished with

P

For Early Bpring.
" Tucked taffeta hats faced with hemp
dre amdug the great vmev ‘of o

called sport bats. i
, ;

Salt your food with hunor, pepper it
with wlt, and sprinkle over It tha
harm of jood-fellowship. Never poi-
san It with the cares of

FI8H DISHES.

We may now have nearly all varl:

eties of fish canned which- formerly

were to be ob
tained only fo cer-
tain localitles. Una-
ally fish [s less ex-
pensive than meat,
s a valuable food
to built tissue and
s usually easy of
digestion.

ing.Salad.—Cook salt herring it

Herrin:
bolling salted water to cover, fiftees

minutes. Draln,” cool, and swparate
into flakes; there should be & cupful
Add an equal meagure of one-third
inch cubes of boiled potatoes and a
fourth of a cupful of hard cooked
eggs. Mix thoroughly snd moisten
with French dreesing; cover and let
dtand In o cold place untll well chilled.
Mofsten with any cooked dressing,
beap on o mound of crisp lettuce,
sprinkle with yolks of haru fcooked
eggs, put through a ricer, and-garnish
with rings of the white of vgg with
bits of paraley.

Shattuck Hallbut.—Wipe & one and

a balf pounds chicken halib t with a
plece of damp cheese cioth. Put into
a buttered fire-proof dish, sprinkle
with salt and pepper and arivnge fiva
thick slices of fresh tomawes over
the fish. Sprinkle the tomatwes with
a third pf a cupful of grecn yeppers,
shredded and bake twenty-llve mip
utes in a moderate oven, basiing four
times during the baking with butter
and liquid from the pan.
" Baked Fish.—Wash a four-pound
fish and aprinkle well inside with
salt. Put 1t in the ice chest for twa
hours. Staff it with crumbs seasoned
with butter, grated onion, lemon juics,
the grated rind, salt and pepper. A
few oysters may be added if enjoyed.
Sew up the fish and place in a drip-
plng pan t» bake. Cover with slices o?
bacon and reduce. the heat after the
first twenty minutes; bake until the
fish s tender. The Iast few minutes
ot baking the pork may be removed,
the fish sprinkled with crumbs and
browned In the oven.

Whatever wo intensely deshe must
come 1o us. It 1s only the questlon of
the force and constancy of our desire.
—E. W. Wilcox,

‘There grows within each heart the .
giunt Imuge of perfection.—Browning.

NICE WAYS WITH MEAT.

A couple of calves' hearts stewed
umu tender and seasoned well then
sliced efther hot or coid
make a nice: supper
dish.

Beef Tongue 'Plquant.
—Take a fresh tomgue,
place in a kettle with
boiling water apd ccok
six hours or longer, until
tender. Then peel and
place the tonmgue in.its
liquor to reheat. Serve
hot, cut in silces with piquant sauce.

Flquant Sauce—Brown four table-
spoonfuls of flour in two tablespoon-
fuls of butter, and three-fourths of a
cupful of the stock in which the tongue
was cooked, a half. teaspoonful ol pa-
prika. a chopped sour cucumber pickle,
a teaspoonful of salt and a tablespoon-
ful of chopped raisins. Mix well and
cook until well blended. Serve hot
with the tongue. 'Season the tongue
with salt and pepper while first cook-
ing and if llked. the seasoning of a
stalks of celery, one onion, a red pep-
per and a carrot, adds much to jte
flavor. -

Ragout of Mutton.—Remove the
skin from Serving sized pleces of mut-
ton stew, brown in hot fat, add a
sliced onfon, two. sliced carrots, two
cuptuls of potatoes, sliced, and a few
mushrooms add to the delicacy of ths
flavor. The dry ones may be used if
soaked over night, Cook ten minutes,
then place in a codker for six or eight
hours or simmer on the back part'of
the stove.

Cornbeef Hash.—This common dish
served uncommonly ,is most savory.
Rub the inslde of the frying pan with
a slice of onfon. Put {n a tablespoon-
tul of butter and when hot add a pint
of chopped corned beef, a pint of
chopped bofled potatoes and a halt
teaspoonful of salt, a fourth of a cup-
ful of cream and a half teaspoonful of
paprika. Spread ovenly over the fry.
ing pan and let it brown

i
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BACKACHE, RHEUMATISM

Dear Mr. Editor:

Foralong time I suffered from back-
ache, patn in lett side, frequent urins-
tion (bothéring me at all times during
the day and. night), and'the uric acid
in My blood caused me to suffer from
rheumatism * along with; a “constant
 tired, worn-out feeling. Iheard of the
new discovery of Dr. Plerce, of the
Invalids’ Hotel, Buffalo, N. Y., called
“Anuric. After giving' “Anurle” &
good trial I believe it to ba the best
kldney: remedy on-the market today.
1 have tried other kidney medicines
but these “Anuric Tezblets” of Dr.
Plerce’'s are the only ones that will
cure kidney and bladder troubles,
(Signed) HENRY A. LOVE.
NOTE:—Experiments at Dr. Pierce's
Hospital for several years proved that
“Anurie” 18 37 times more active than
lithia. Send Dr. Plerce-10c for trial
package.

—Run-down?
~—Tired?
— Weak?

Every Spribg most people fesl “al}
out of sorts"—their vitality-Is at &
low ebb. Through the winter months
tho blood becomes surcharged with
poisons! * The best Spring medicine
and tonic is one made of herbs and
roots without alcohol—that was first

made of Golden Seal root, blood root,
&c., called Dr. Pierce’s Golden Medfcal
Discovery, Ingredients on wrapper,
It eliminates disease-breeding poisons
from the blood, makes the blood rich
and pure, furnishes & foundation for
sound health.

Not So Much,

“My name is Jones and.I'm from
New York.” announced the traveler to
the keeper of & hotel In Minot, N D
*“That's funny,” remarked the land-
lord. “! know a man by that name
out in Butte, Mont."

Whereupon the New Yorker realized
that thie is Indeed a small world and
that he was about the emallest thing
in 1t

"CASCARETS" AGT

No sick headache biliousness,
bad taste or constipation
by morning.

@et a 10-cent box.

Are you keeping your bowels, liver,
and stomach clean, pure and fresh
with Cascarets, or merely forcing a
passageway every few days with
Salts, Cathartic Pllls, Castor Oil er
Purgative. Waters?

Stop having a bowel wash-day, Let
Cascarets thoroughly cleanse and reg-
ulate the stomach, remove the sour
and termenting food and foul gases,
1ake the excess bile from the liver
and carry out! o system all the
constipated waste Matter and polsons
in the bowels.

A Cascaret to-night will make you
feel great by morning. They work
while you sleep—never gripe, sicken
or cause any inconvenience, and cost
only 10 cents & box fyom your store.
Millions of men and women take o
Cascaret now and then. énd pever
have Headache, Biliousness, Coated
‘Tougue, Indigestion, Sour Smnmch or
conuupstlon Adv,

Wisdom of Experience.
Little Lemvel treading)—Say, paw,
what is & prolonged ooflict?
Paw—It's something you'll never be
able to und.-stand, som, untll after
you grow up and get married.

FOR HAIR AND SKIN :HEALTH

Cuticura Soap and Cuticura Ointment
Are Supreme. Trial Free.

These fragrant, super-creamy emol
Hents keep the skin fresh and cleer,
the scalp free from dandruff, crusts
and scales and the hands soft and
white.

Boston.

N LIVER; BOWELS &

*{ ester, N.

Leap-Year Hint,

“When we get better acqualnted,”
said he, “I shall call you by your first
name.”

“All right,” she rejoined. *And I
bope our acquaintance will reach the
point where my ftriends can call me
by your last name.”

NEW TREATMENT
FOR ASTHMA

in n‘my Rub

To quickly

and remem
over the enure Ehest from the throat
to the stoma rins {8
made by the Ber \lodlcme co.

A aiso fine for'

matldm, Lumb-go and Nonralgle &
the &

The cily. of Copenhagen is daily con-
suming about 25,000 pounds of Amzﬂ-
can sall pork.

w_Oft Colds lnd Prevent Geip.
Eﬂn ""q‘ Soojog o, take
IR QTR
box. Zie.

o £YY
Colds sma-tii Oro
W SR e

Folly and fajlure roost on the same
perch )

0O, You Good
Housewife!

‘Write a postal card today ask-
us to send you free, full par-
ticulars how you can get a set
of the famous Oneida Com-
mumtyParPIatelevenmre
Free by saving the signature
ofPaul F. Skinner from each
package of

SKINNER'S

¢Macaroni
" Products

the finest food in the world—
atall grocers. We will answer
your inquiry at once and in
addition send youn with-our

compliments a beaun&ﬂ 36-

She Was Wise.
“I proposed to her last night, she
sald "no’ and I said ‘good uight.'”
“Foolish boy. Don't you know that
you must never take & wowman's ‘no’
for an answer?"

DO YOU NEED A KIDNEY
REMEDY? . .

Dr Kllmer's Swamp-Root 15 not re
ended for everything, but if you have
Kldney, liver o5, Bladder. Lrouble, it may
bo found just ou need,
Swamp-Root Lnanes mend- quxckly

cause !ts mild and

ate effect,
moon reallzed in most casc lt Is a'gen
healing herbal compound—a_physicla:

H
Qlstressing cases nccording fo PR
tentimony:

ll drugnlu In 50c and $1.00 sizes.

ave o asmplo size bullle ot
this always reliable preparatio Pac.

! teiling. about It
Co Blnlhnmmm
. Y., rmd unclon ten cents, entio
this. pap

A aew electrical process makes
.| charcoal from sawmill waste.

They aro splendld for nursery || Page book of recipes.
and tollet purposes and are most eco- .
nomical becanse most effective. Write today to
Free sample each by mail with Book. KIN|
Address posteard, Cuticurs, Dept. L, s oﬁf&ﬁ% o
Sold everywhere.—Adv, The Larpest Mo I Factory tn Ameria

” | DISTRIBUTOR 2252
JH1!

discovered by Dr. Plerce years ago—

Liver Slugglsh?

You are warned by a
eyes, biliousness, and that grouchy
feeling. Act promptiy. Stimulate your
liver —remove the clogging wastes
—make sure your digestive organs ars
working right and—when needed—taka

BEECHAN'S
PILLS

Lary Medicine in the Weeld,
o P At sty ey

ALL“’OOLSUTI‘S 1d Direct Froem
St ol
S P A e T

PATENTS 2rEiamag

inmion, b Bookairee!

HENS
e
[
BT S

retati trade.

nu iolldm
W8 ambrka, Pocratd

purt or wholo time. MO}

W. N. U, DETRIT, NO. 111916

When done, fold over and turn out cn
a hot platter,

Llver lg quite aa elegant dish, par-
bolled. then larded with salt'pork and
baked in the oven surrounded with
chopped carrot, onlon, the julce of a
lemon, 8 bay leaf and bolling water to
cook. Baste the meat while roasting.

| Nertse Mogwerr

One That Came First.
Hub (surveying niasa of billa)—".
o how these are to be paid, I-am com-
Dletely 1n the dark. Wite—"Well,
there's one of them you'll bave to pay
or be even more in the dark—the gds
biil.—Milwaukee Daily News.

In South America.
- “Pedro, you're two hours' late for
dipner.” “Yes, Chiquita. But the rev-
olution today wasn’t called till 3:30
and the score was 0 to 0 up to'the
-eleventh battle, md 1 just hed to stay
and see whu won ™

Buy Rooimg From

n safe proposition.

en you want a good
you cannot depend on du Mail Order House. 1f the
ing goce wiong, you wil have o hard time getting such &
house to make good.
dealer, whom you ksiow snd can rely on, you

inxist that your local dealer supply you with

< Certainteed oz

Your Local Dealer

“roofing at a ren.onnble price,
rook-

en you buy it from your local

are
When you want roofing of AN

Sbad:

Roofing

js mads o three thicknesses nd guarasteed 10 o716 yers

Out Bllllllu-

o

I
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lthumdamdmdlp-mohhevorldn\dundﬂnﬂhm ul—ﬂ:—-

GENERAL ROOFING MFG. COMPAN\'

World's largest maxifacsurers of Rosfing ad Building Papees
Wo aré Certain-tacd distributora. write us @ for infomﬂi:n’
BEECHER, PECK & LEWIS, BETROIT




