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Tha here we love | this land today
Is the hero who lightens some fal-
lowman's load -
WWho makes 6f the mountaln
ploasant highway,
Who makes of the desert somn blose
soming road,

Rome

L]

A FEW SNACKS.

OR a small company
when supplles  are
limited, a salad is
the dish upon which
we all rely. A most
tnsty and atiractive
ong Is this that was
the invention of ne-
cossity, for one cu-
cumber, one tomnto,

eerved a hinppy s#alad.
peeled and cored,

The apple wns
then eut In thin

rings and dropped In eold water with |

0 little vinegar; this keeps the apple
from turning brown., The cucumber
wne chopped or ecut in fine cubes;
and one smnll onfon wns alep cut In
the same manner, The slices of ap-

ple was heaped with the onlon and
cucumber mixture, which had been
woll. measoned and mixed with salad

dressing nnd garndshed with a steip
or two of red pepper,  The tomnato
was heaped with a tenspoondl of the
sgalnd dressing and garnished with two
or three strips of green pepper,

Cheese Dreams.—With a biscuit

cutter cut circles from slices of close- |

textured hread. Lay on thinly sllced
cheese, place another olrele on it In
the form of n #undwich, and brown
lightly tn a little olive oil in a hot fry-
ing pan.

Hat Cheese
open hot bhaking powder blscult,
ter, smd Iny in a thin sllce
Cover with a hot cloth

Sandwiches. — Brealk
but-
of cheese,
and serve

quickly as the cheese should bhe melt- |

od nt onee. These make n most dainty

Iunch with a cupful of ten and a
dish of frult.
Tomatoes With Eggs.—I'ecl small

firm tomatoes, scoop out the centers |

which may be used as a soup or In
gauces, senson well inslde and out
Wwith sakt and paprikn and put in the

aven, cook untll bolllng hot, then re-

move. Drop in o plece of butter and
an egg. using eare not to break the
yolk, When the ogg Is firm, remove

from the oven and serve on bhuttered
rounds of toast. Leftover greens of
any kind that nre eonked and season-
e may be molded In smull cups and
gervul as n salad with a good dress-
Ing. Smull bolls of cottage cheese are
good with these,

The white-fleshed fishes, such ns cod,
whitefish, huddock and halibut, make
most necepfiahle dishes served in a
white saoce.

Age Is an vpportunity no less

Than youth itself, though In another
droas

And as the evéning twilight fades
BwWny

The sky s fillled with stars Invisible
by Aday 5

A FEW PUREES.

I'REE I8 commonly
known #as o thick-
ened soup. The
kinds of purees are
without Hmit.
Puree of Cucumber,
-Peel, sliece  and
purboll  slx  cucuin-
Diraln and fry
In butter, season
with =alt, pepper
Dredge with four table-
ndd two quarts of
miltk aud - one quart of vesl stock:
cook 106 minntes, stlering constantly,
Rub through a sieve, reheat, ndd one
cupful of sealding hot eream, season
with sugar and butter and serve with |
croutons,

Purea of Beans and Rice.—Iut a
quarl of henns Into a soup pan with a
Httle aplt, n =mall onlon, n sllee of

s,

and nutmeg.
spoonfuls of flour,

carrof, a tabhlespoonful of fat, a sprig
of poarsley nnd bolling water to eover,
Cook untit the beans are =oft, rub

through n sleve and add sufficlent venl
stock Lo muke the Adesired quantity of
soup. Hepson to taste, ndd two table-
spoonfuls of bufter substitute and

cupful of boiled riee, Rehent and
serve at once,
Puree a la Crolgsy.—I"ut into n

snucapan a eafrot, a turnlp and nn on-
lon cut flue, two cupfuls of beans, two
leakin, n stalk of celery and a small
hunch of puarsley. Fry In butter,
dredge with flour, add a ean of toma-
toes and two quarts of veal stock, Sim-
mer for two hours, rub shrough a
sieve, rehent, season with salt, pep-
per, sugar and butter. Add one eup-
ful of esoked green pens and one cup-
ful of Boillng eream. Sorve with crou-
tons

Puree of Celery,~('ul two bunches
of celery Into sinall pleces, parboll and

drnin, then fry In bufter. Add sair,
popper and 'Il”ﬂl“l.f Tt Sefson . cover
with veal stock and simmer one hour
RBlend two tablespoonfuls of bulte®
wiih two of flour, add 8 quart of vesal
stock and the eelery and conk untf)
thick, Rub through a sleyve, rehent, add
two -'||pf'1|l-t of hot milk, a pinch of su-
gnr and a tablespoonful  of burter,

Serve with croutons,

The neads to bhe bur opened
and heated, ndding a dash of paprfka
or i bit of onlon or enoked rice and

it s reandy to serve,

#oup

THE -
KITCHE
CABINE

The ones who menn to win thelr stars
For the deeds they ashall have
wrought
Won't have too many sleeping cars
Attached to thelr train of thought
~Nixon Waterman.

WHAT TO HAVE FOR BREAKFAST.

—_—

ung one Inrge apple

0 MONTH 15 known,
even In the summer

time, when griddle
cakes are not wel
comed In the aver-

age family, In a
Iarge majority of ho-
tels hot griddle cakes

nre always on the
bill of fare, summer
or winter, and In

many, the enke is a favorite finish for
the night meal.

Corn Flour Griddle Cakes.—Heat
one egg very light, add n eupful of good
rich buttermilk or sour milk, a half-
tenspoonful of =alt and a half-tea-
spoonful of sodn, n quarter of n ted-
| spoonfal of baking powder; then add
enough corn flour to make n thin bat-
ter, Cook om n hot griddle, The
[seerot of n good tender cnke (s the
| materinls used, sour or buttermllk
;nmkhu: most tender and Auffy cakes,
then the enre with which they are
i baked.

A bhreakfnst, which s quite satls-
inetory, I the following: Either n
dish of slieed penches or 4 eanteloups
or mugkmelon, n &sh of well-cooked
| ontmeal, and If the peaches nrd served,
they may be eaten with the cereal,
crenm and sogar, nn egg on toast and
| cupful of coffee,

' Penrs, plumz, quineces and grapes
are all In the market and furnish n
goodl variety. The quinces are to be
gtewed or baked to make them pals
ntnhle,

| Scrambled Eggs a la Guerre.—Mnke
fn paste of a capful of milk and =
third of n cupful of flour—any kind
| may be used: cook until smooth and
| the stnrchy flavor Is entirely remaoved.
Now ndd three eges, stir and cook with
hutter and sensoning until the eggs
are thick. Serve at onee.

| Kentucky Batter Bread.—Take two
| tupfuls of cormmenl, three emgs, well
| beaten, one teaspoonful of =alt, one
| tahlespoonful of melted fat. Mix with
I milk to make a thin batter, Pour Into
shallow huttered ting and bake 45
minuteg in a2 hot oven.

Rice With Eggs—Hrown a third of
n cupful of rice In a Httle sweet faf,
season and add broth or water, cook
until the riee Is tender, then stir In
three eggs and serve hot at once,

We gearch the world for truth;

The the pure, the beautiful,

From graven stons and written scroll,

From all old fowoer-flelds of the soul;

And, weary neckers of the best

We come back Iaden from our quost

To find that all the anges sald

Is In the hook our mothers read
—John ., Whittler,

wi oull

good,

COMMONPLACE LUNCHEONS,
-
MOST tasty dish to
serve hot for a main
digh Is o combinn-
tion of fish, potinto
and white sauce,
Escalloped Fish
and Potato, — Pre-
pare crenmed  sol-
mon by melting one
tahlespoonful of hut-
ter, adding two of
stirring antll the mixture I8
Then add a cupful of milk, salt

Tationsl War Gardan o
Commisaion®

lour,
| stanoth.
and pepper to taste; add the can of

fish afler the sauce Is well
cooked, Put n layer of the creamed
fish into a haking digh, cover with a
lnyer of cold mashed potuto, then un-
other lever of fish until all is nsed.
| Hauve the potato for u finlsh to the tap.
| Dot with bits of butter, sprinkle with
l st and paprika and bake in moderate
| oven,
' Salmon Rlce.~Line n buttered mold
1\1‘1!I| cold bolled rice left from break-

| drained

fast, fill the center with erenmed sal-
mon and cover with more rice,
mold and steam hnlf an hour or more,
Nerve with o eream souce, which may
be seasoned with curry, lemon julee or
chopped gour plekle,

Fruit Popovera~Taulke one cupful of
flonr, one egg, nnheaten, one cupful of
milk and half s teaspoonful of salt, n
tenspoonful of baking powder; mix all
| together and heat well. When the gem
! pins are slzzling hot and well greased

drop In the batter, filling each pan hnlf-
full ; ndd o plece ¢f banrna, a spoonful
of blackberries or any frult. Bake In
a hot oven untll & golden brown, These
| mny he served with a slmple frult

sirup for dessert

Tongue and Potato Salad.—(at cold
ccoked piekled lambs' tongues Into
dlee: mix with donble the quantity of
cold bolled potatoess: cut in dice and

add hard-eooked egg. fnely chopped
Pour over n French dressing and
Rerve,

Baked Bausages With Rice.—{'ut
Inrge pork sonsages Into thin sllces;
butter i baking dish and fiil with eold
holled rice. Molsten the riee with cold
water In which n little heef extract hins
heen dlgsolved, Spread the sllced saos
gages over the riee and bake In a hot
oven until the sausage 15 crisp

MNerese Moyt

Cover |

Satin and Fur for Winter Wraps

I, 4

Beauty mny go benutifully in any-
of fur, with a clear nnd
without gritlelsm—for these are things

the soldlers don't need,

conscience

S0 there are
mnguificent fur wraps amd less splen-
did but gquite a8 beautifal ones made
of satins and silks for whao
choose to wear them, There is plenty
of latitude In this matter of wyr-thme
dressing to nllow those who enn af-
ford it, to go ux bhrithantly cladl, when
ocension makes opportunity, ns In the
pnst, ur slinply #s for K
promenade, There are several winda
ad to whnt befits the tlmes,

Since fur und =k are ot hand noth-
Ing more is asked hy the crentors of

those

1o dress us

siyles, except customers to buy the
beautiful things thut ean be made of
them, At one of the New York style

shows the lovely evening cont which
is pletured above ghows how well an
Amerlenn designes suceeeded.  This

Two Views of

| Winp Is pot too gorgeous to be youths
thing wnde of silk or anything made |

ful. 18 clever and orviginal enough to
be Interesting and there are not two
upinlons as ta Its heauty.

Even Parls, after four years of war,
with alr roids alwnys lmminent aml
mulil a thousand difficulties, has had
the cournge to earry on lts businesy
of creating benutiful apparel, Tha
French feel that this 18 n necessity.
Their genlus for elothes has baen such

an asset that place for It wust be
mnintnined They have heon much
given to hlack and white for evening

gowns nnd wrnps npd o eape very fuoll,
of hlnck satin Hned with white satin,
I= s gquiet and elegant that it compels
evorvone's ndmimtion, It has an lms
uense collney of monkey fur, Thers
are other satin capes In dark shades
of bhrown, made up with moleskin col-
lars and bhanded telmmings, and black
#tln long, loose and ample coats with
deep enpe collars ol banded trim-
ming< of bheaver or other furs,

a Smart Coat

v

.'\

Ievn and practical observers of
Biyles say thut they smbody the splrlt
of youth and that this Is one effect of
the war The grent armles nre
up of youths—it is
roung man, sod it is reflected o ol
nppared One apight think that for
mutrong, this finvor would be absent
but no! Matrons are as bhusy ns malds
nnd soldlers, ns alert and netive,
their npparel expresses this,
the spirit of youth.

In the handsome sllver-tane cont ple
tured something of this Iden Is nppar

mnale

the duy of the

nrl
which Is

ent It seomsx o he simple, but i«
really  designed  with  wonderfil  and
saphistiented olevorness, 1hoerefore 1
iy e selected mn representatve
nmong gnrinents for vomen oo longes

youthful It 15 o hesutifal model solt

| ed  to nll-round  wen with Raglor
sleeves, that give it an omple roon
leok ond eleverly shnped anderarn
pleces thnt Keop It from being bulks
| Cinly nn xpert conld think out and
PRedctile o thing sa0 new in the world
0] Coats

There s n fape callar, convertihl
bt m mufler for very eold weathe
fthnt I8 e of seal plush, amd deas
1l b intedy, or one mny choose o
Baves these  necossor]es replaced witd
Huidson  senl But when fur bnsers
tell you It Is difflenlt to tell whieh

. sOn's llﬂ'n-r‘“”_:u‘

whieh, nt
Vourer,

u lrtle
there 18 no very

from the
kood reason
o preferring fur to the more durable
vinsh,

OF course

distunve

n cont that cmbodies the
spirit of youth mny be worn by vouth,
And this” like many other of the sei-
will gruee both youth

and maturity Conts n8 a rule are
in quiet colors—what are ealled the
fur shades” But recently the tread

of #tyle s townrd hrighter colors In
frocks nand hats, reflecting the mood of

the publie which grows in cheerful-
[N,
/«Ay \?mra?
Samplers.
There 14 no doubt thut, as n rale, the

long  wnd

thn those

narrow  samplers
nearly squnre
sumplers, espocinlly the few
eariog dates of the seventeenth een-
tary, ate much finer In deskgn. morss
cinsely worked, nnd better In exeen
tHou than those of later date. The lin
en background s much more closuly
They hnve more « urioays and
varled stirehes Oeensionnlly
U st it foor or fyve Inehes
long, with e \lmlnhels’ fine stliclies,

nre older
(LT g

dAnciant

OV eriml]

they nre
sl zas,

These |

QUALITY IS OF IMPORTANCE

American 8Standard Breeds Are Good
Producers of Meat and Eggs—
Farm Hens Are Smalk

(From the United States Dopartment of
Agrioulture.)

Innsmuch as most farms have al
ready some supply of poultry, the
problem for the farmer s one of In-
crease and not, llke that of the elty
dweller who undertnkes to kKeep hens
to supply his own table with eggs, one
of sécuring the foundation stock.
While the American standurd breeds
are, Mr genernl purposes, the hest, It
is not urged that they be made to
supplant other breeds where the oth.
er breeds are establihied and where
they ean be produeed with a falr de-
gree of success and of profit. The
American  standard breeds, broadly
speaking, are the larger breeds of
general-purpose fowl, good producers
of both meat and eges, na distinguished
from the small breeds that are spe
clalizged egg producers. Furmers and
farmers’ wives who have built up their
own flocks, and know the peculiar
tles of thelr breed and how to make
the most of them will do best by
keeplng the hens that they have, even
though they be small and Inferior as
meat producers, Instead of trying to
replace them with heavier ones,

In growlng chlcks, the gqualily—the
vigor, vitality and eapacity for growth

Barred Plymouth Reock Female, Brad
at United States Government Farm,

~=that the chick has when it starts In
life count for at lenst as much ns good
conditions nnd good care,

Also, In growing stock for layers, it
I8 especinlly lmportunt as this tlme
when a Inrge Increase In meat prod-
ucts e necded, to avold breeding from
underslged spechmens, Whatever may
be the focts asg to the relative value of
large and small hens as luyers, as that
question relites to standard breeds,
the question Is frrelevant in this farm
poultry production eampualgn, for farm
hens nre nearly all small aceording to
standards for i(mproved breeds of
lowls,

The ordinary furm flock contains n
large proporiion of hens quite unfi
for breeding—having no quality which
It Is desiruble to reproduce. The eggs
from these should not boe used for
hatching, but, as far as possible, egge
used for hotehing should be from the
best hens in the flock, To determine
how many of these are needed, an es
timnte must be made, baslng It upon
the usual hatchability of eggs, and the
probable length of the hntching sea
son,

The ordinary averuge of huatches
extending over a perlod of severul
months Is about 70 per cent, If all
the chicks are hatched early the
length of the hatching season Is about
slx weeks, from the setting of the firsy
to the setting of the lust hen used,
Allowlng two weeks for saving egys
before the first hens are set, the eggs
nsed for hatching must be Inld within
elght weeks, Allowlng for rejections
of small and defective eges, provision
shotild be made for about B0 eggs In
elght weeks. This means o flock of
156 to 20 hens ss breeders. Such n
pumber of the bhest of the flock should
be separated from the rest,

As o mutter of convenlence It will
probubly be more satisfactory in most
cases to confine the culls and give the
partlion of the farm flock used for
breeders the usual accommodutions
and range. The culls may be shut in
amall quarters withost yard If neces
sary, while that is not advisable for
hreeding stock.

The next thing to conslder s the
male,
ndvantage of formers undertnking to
Incresse and lmprove thelr flocks to
buy standnrd muales of general-purpose
precds because of the additlonal size
und welght such mules will give the
chicks, to say pnothing of the probable
lnerease In egg production.  From one
or two mounds exten welght ecan be
put on the chicks from ordipary farm
hens by vslng males of spproximutely
stundard welght of Rhode Island Reds
nnd \'u'yuutl’l.va. Plymouth Rocks and
Orpingtons,

Free Range ls ldeal,

Free runge 18 idenl, being conducive
to rapld and economicul growth, with
fead matertal in the form of grubs,
Inaects nnd grecn gruss,

Good Feed for Gtart,
Little chicks and little turkeys usu
ully do well If started on johnnycuke
baked hard, erumbled and fed dry,

l |

In many cozes It will be to the |

There was never a time when the see-
rifices and the belp of women were movre
approciated than at the present time.
Women should learn war-nursing aed
nurilng at home. There I8 mo better
way than to study the new edition of the
“Oommon Sense Medioal Adviser™—
with chapters on First Ald, Bandagisg,
Anatomy, Hygiene, care of the Siok,
Diseases of Women, Mother and Babe, the
Marrisge Relations—to be had at some
drug stores or send 30¢ to Publisher, 054
Washington Strest, Buffalo, N. Y.

If a woman suffers from weak back,
nervousness or dizgziness—if paina affliot

made up of native herbs and made with-
out aleohol, which makes weak women
strong and sick women well. Tt s the
Prescription of Dr, Pierce, used by him
in mctive practice many years and now
sold by almost every druggist in the
land, in Nquid or in tablets, as Dr, Pleroe’s
Favorite Preseription. Send Dr. Plerce,
Buffalo, N, Y, 10¢ for trial pkg. Dr.
Piereo’s Pleasant Pellets are also beat for
liver and bowel trouble.

Omaha, Neb.—~"T was at ono time great-
ly benefited by taking Dr. Pierce's me
eine. [ beoame all randown in llallul,
wis weak and nervous amd was tly In
nesd of some good tomic to build me up
and give me strength, 1 took the Favor

ite Presoription and the Golden lhdlml
Discovery and they proved to !II-IJ
what 1 needed for they built mn u&
restored me to good health.

indead "~
ith :\ﬂ-

in
am very thankful,
Rirhnnimn nsT 8,

For Constipation
Carter’s Little
Liver Pills
will set you right

over night.

Purely Vaaotlblo
Small Pill, Small Dose, Small Price

Carter’s Iron Pills

Wil restore color to the faces of
those who Inck Iron in the blood,

es most pale-faced people do.
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Cuticura Soap is
Easy Shaving for

Sensitive Skins

The New Up-to~date Cutlowra Muthod

PATENTS rraimssfuiings
tenoes. BeuloarTiom.

Uates rensonsble. Liighost
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While the Boss Is Away.

The following opotlee scorawled on
the wall of his hut by a Bananaland
(Australin) timber cutter:

“You ull tuke this notice I have
gone to fght the Germans, and T don't
know when I'm coming buack; some-
body ehlp round my humpy against
grass fire.  All my bullocks Is seld ex-
cept Sambo, him with the cockhorn
Anyone finding him can sell him to
the —butcher and mind the money
till T come hack.™

Sambo has been collected and his
price (§58) banked against the boss'
return,  The humpy (shack) Is rego-
Inrly chipped round, and anyons who
Interfered with the old wagom rust-
ing outside, or the gear plled agalnst
the wall would have to fight the whole
district.

Only Profesalonal.
“How nre you getting on with the
knife-swallower as a boarder?
“He hus a very sharp appetite™

A Guestion.
“A man becomes what he eate.”
“Does he feel sheeplsh after eating
spring lamb?"
Don't mistake
food export.
Lo,

& gourmand for a
Thore are garbage cans,

Wash day Is smile day if you use Hed
Cr:;-:'lull. 3lue, American made, therefore
the best madn Aclv.

Even the cat has a humun trait.
He will shnrpen his claws in play.

A ;tmd hook 18 a ronie for the m!nd.

YOIII' l':.’.::"',t‘,:,ﬂ': Healivg
Fyesiiis:

wiilnmm" M“W
for u..d.?‘é’m ‘om Jm

Murine Eyvs Co.,

her, the best tonie and corrective is one -




