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boiled in one gallon of water until
strength is extracted, then, when
strained and let cool to blood heat,
add one pound of sugar, one ounce
of ginger, one whole lemon, peeled
and gliced and one ounce of cream of
tartar. Bottle tight., Good for liver
and digestion. A wine glass full
three times a day,

For cleaning a white net dress,
take three parts of common cooking
flour and one part salt, and heat in
the oven after mixing, until quite
warm; lay the garment out and
gprinkle the flour well over it, roll
up as though to iron, and put it away
for a day; then shake out the flour,
or brush with goft cloths. A day or
two will be long enough to let it
lie before brushing:

For sticky fly paper, boil together
equal parts of glue and molasses,
spread while hot over ecommon brown
paper, using a brush; place the sheet
where flies will find it. Or, boil to-
gether four ounces of lard and one
pound of rosin; spread thinly on
manila paper, place one sheet on top
of another, sticky sides together, and
when wanted pull apart: Or, to seven
ounces each of raw linseed oil and
molasges add two pounds of yellow
rosin; mix by heating until the rosin
melts, then spread while warm on
sheets of manila paper.

Requested Information

For doing up white silk handker-
chiefs, or garments, always wash
with a pure white soap, then rinse
thoroughly with clear water to re-
move every particle of the soap;
squeeze through a clear water in
which a drop or two of bluing has
been stirred, and fold in a large cloth
to dry for half an hour or more, then
iron with a moderately hot iron. 8ilk
scorches very readily, and the iron
should be rather cool than hot, HEx-
posing white silk to the air in dry-
ing will give it a tinge of yellow.

A handful of borax in six or eight

' gallons of water will be found in-

valuable in the laundry, either as a
gubstitute for soap® or in conjunec-
tion with it, and is much superior to
goda, as it does not fade colored

IF YOU WANT

Relief From
Hay-Fever

And All Its Tortures

Write to P, Harold Hayes, M.
D., Buffalo, N. Y., asking for
Bulletin U-113, post free for
2ct, stamp.

owFrenchWomen
evelop The Bust

r

PR

fabrics. In washing laces, it saves
much friction, and when used in the
rinse water gives a stiffn to the
lace that is more agreeable than that
of starch, while its addition to starch
gives a gloss to collars, cuffs, or
other garments, and prevents the
sticking of the flat-iron. Used In
rinse water it has a whitening effect
on the clothes. Cream of tartar is
also used for bleaching fine articles.

Chronic diseases are so called be-
cause they are slow in responding to
curative remedies. Very few chronic
cases of disease can be cured In less
than three months, and for those of
long standing, it requires long treat-
ment, Nature works slowly, and all
that any treatment can do is to help
the process, Most acute diseases end
in recovery or death within a month
or two, and many recover within a
few hours, Many chronic cases,
after decided improvement, have re-
lapses, of more or less Importance,
but these gradually become less fre-
quent and serious as the constitu-
tion mends. =

When a child swallows a tack, or
other small, sharp substance, stir
glippery elm powder into a mush with
water, and sweeten so the child will
eat it, feeding at least & capful within
an hour, and keep giving as much as
will be eaten until the foreign object,
glass, tack or other substance Iis
brought away. The emulsion coats
the article and prevents its punctur-
ing or cutting in ite passage.

“Ourry Powder”

Mrs. L. L. asks how to prepare
curry powder, such as she buys at
her grocer’'s. Curry powder is of
Indian manufacture, and is made by
grinding together the seeds of the
most aromatic and highly pungent
plants. It is used to flavor many
dighes, such as fresh meats, poultry
and sauces., Rice ig an almost In-
variable accompaniment of dishes
containing ecurry, and chutney, re-
garded with us as a kind of pickle,
is used with it. The powder Is used
principally in ecold weather dishes.
Curry powder should always be
cooked with the other ingredients
of the @ish, rather than added before
gerving, Some excellent eurry
powders can be obtained of reliable
grocers,

List of Bulletins Asked For

Farmers' Bulletin 107, bureau of
plant industry, entitled “Root
Drugs.” Circular 99, office of experi-
ment stations. Bulletin 118, burean
of chemistry. (Price b ecents—no
gtamps taken.) Separate 420, year
book, 1906. American Medical Barks,
by Alice Henket,.

Bullétin 139, bureau of plant in-
dustry. (Price 15 cents—no stamps
taken.) Farmers’' Bulletin 359 bu-
rean of chemistry., Where there is
a price asked, money must be sent to
Superintendent of Documents, Gov-
ernment Printing Office. No stamps
are taken,

Farmers’' Bulletin 432 records the
experiences of a city family on a
farm.

Contributed Recipes

For cooking a six-pound speckled
trout, dress and put it in a moderate-
ly strong brine for a few hours or
until morning; take out and wipe
dry, and make a dressing of stale
bread crumbs seasoned with butter,
pepper, salt and sage, turn boiling
water over it and cover to soften.
Mix this dressing well and fill the
fish, sewing up the opening neatly.
Lay the fish in a granite or enameled
baking pan, gash the upper side
gseveral times and put into each gash
a slice of sweet fat salt pork. Dredge
with flour and lay thin slices of
lemon over it, using one lemon, add a
guarter pound of butter In bits and
glices, and pour in the pan a pint

of water. Put Into the oven and
bake an hour or more, basting often,
until the water I8 cooked out and the
fish nicely browned. When done
1ift earefully and place on a hot plat-
ter. Add a little butter and a spoon-
ful of flour to the liquid in the pan,
with nearly a pint of bolling water,
boil up, stirring, and turn the gravy
over the fish, or serve from a sauce
boat.—Mrs. 8. H., Montana,

Baked Cabbage-—Halve an early,
erisp cabbage, drop the halves into
boiling water and cook fifteen
minutes; skim out and place in cold
water until perfectly cold. Drain
and chop finely, add two beaten eggs,
butter the size of a small egg, sall
and pepper to taste, Stir all to-
gether, put into a buttered dish,
cover the top with bread crumbs.
Pour over it one teacupful of rich,
sweet cream, or rich milk, gash |t
80 the cream will settle In the cab-
bage, and bake half an hour. For a

the yolks of two hard-bolled eggs to
& paste with a spoon, stir in one
tablespoon of melted butter, half a
teacup of thick cream, a pinch of
galt and vinegar to make a smooth
cream by beating hard.—Claribel O,,
Kansas.

Query Box

Beveral Readers—Get of

your
chemists and wholesale drugglists, and
write them for information as to a
market for the roots and herbs, if
you have a reasonable quantity to

cream dressing for the cabbage rub |

dispose of. 1f but a small erop, it In
best to work up a trade among your
towns-people, or through the grocers,
restaurants and hotels,

A. M, C-—~Endive is a hardy an-
nual with a stocky head of curled,
fringed leaves, which should be
blanched, like celery, to diminish the
bitterness of the leaves, It in used
raw, In salads, or for flavoring In
stews; best for winter and spring
dighes,

Alice C.—1If the apples are small,
see that there are no worms or rot-
ten places in the frult, and cook them
without peeling or coring, rubbing
through the colander or a coarse
gleve., If the cores are not sound,
remove them before cooking, This
will give a better flavor and nleer
color than If peeled, besides saving
work. .

L. L.~<In making the sauces and
Jams of fruit, if the fruit s allowed
to cook for some time, then the
sugar added, after being well heated,
it will not require so much sugar.

A reader wishes to know how the
dish called “Preme” Is made from
milk; it is a Norwegian dish.

Mrs. M. C., P. has our thanks for
the name of a remedy for eczema;
it Is, however, a proprietory medicine
and the letter will be forwarded, as
the name can not be glven,

J. L. B—For a list of doeuments

druggist the names of manufacturing | treating of the subjects you name,
'see another column,

To get them,
addresg your congressman, or De-
partment of Agriculture, Washing-
ton, D, C,

LATEST FASHIONS

FOR COMMONER READERS

Walist, 8935.
40 and 42
Skirt, 8961,

This

stamps.

8887—LADIES' APRON

Slzes, small, medium and large,
It requires 6 yards of 36-inch ma-
terial for the medinum size,

8935-8061—LADIES' COSTUME
Sizes, 32, 34 36, 38,
inches,
Sizes, 22, 24, 26, 28,
and 30 inches, walst measure. It
requires 6 yards of 44-inch material
for the entire costume,

fllustration calls for two
separate patterns which will be
mailed to any address on receipt of
10c for each pattern, in silver or

92002—GIRL’'S DRESS
Sizes, 6, 8, 10 and 12 years. It
requires 4 yards of 24-inch material
for the 8-year slze.

8063-—BOY'S ROMPERS, IN OVER-
ALL STYLE

Bizes, 4, 6, 8 and 10 years. It
requires 2 yards of 27-inch material
for the 4-year size,

bust measure,

receipt of 16 cents,
pattern number and size desired.

THE COMMONER will supply its readers with perfect fitting, seam
allowing patterns from the latest Paris and New York styles. The de-
signs are practical and adapted to the home dressmaker.
tions how to eut and how to make the garments with each paftern
The price of these patterns 10 cents each, postage prepald. Our large
eatalogue containing the illustrations and descriptions of over 400 sea.
sonable styles for ladies, misses and children, mailed to any address on
In ordering patlerns give us your name, address,

Address THE COMMONER, Pattern Dept., Lincoln, Nebraska.

Full direc-




