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a southern |
who has observed (L at

resorts nnd has visited
sarme of the Missouri river fowns, 'shows

“Westlern soclety,™
“grand dame"
SuElfTn Fummer

Eiivw

men. But the others! My dear, It was

0 4 pulnful degres the Inflnence of the | g constant wonder to me how  those
sclf-mude man. Your women, I refer of | waeil bred, refined, well educated giris
course to what we cull for lack of & |could endure the manners atid the
more aatisfuctory term. the best peaple. | speoch and the appearance of those mei
L ta if not faulficss in ek at- 1_.(-,,, appenr intrrested in them. Somé of
pers and appenrance, at leadt aw F"’L1|=H-‘!'n did oot even know how to dress—
ar this country produces, Western girl2 | which m voung men nowadays do
are sent to eastern schools, they Uavel| yeem to know even If they dono't KEnow
mbroud, they swudy und observe aod | gavihing else. 1 remember repeatediyof
they bring bome all the reflnement of | joining the young people on the yeran-
@peach ahid monn Known 0 the ds and fAnding the men sitting  with
Thelr less fortunale s thilr chairs tilted beek, their feet on the

wars so that the ralllng, clgird or clgaréttes in  thelr

society . of vary charming giris mouths, their hats s-t rakishiy down
women contrastne with, for the most | aver thelr eyes, Ir trousers pulied up
part, o |outlah cluss of men L sup- | to displny an ul ing :_"I th of gaudy
po=e it will be diferent when the coun- | hpps [ kKnow it constdered old-fasn-
try grows older bBut Just mow It seems | jhned (o obj2cey o SmoOKing and 1 don't
& Lthaugh none of the western men had ohjsct o it My father and bLroithers
had the advantages of the western wo- | aiways smoked in our preésence and so
mitn. Have they bLeen too busy making | 4id my husband, but I assure you lh('}'l
money—ar i 1t breause all your le mever tonk the llberty ar n=iked for It
bred men go away? In the cast @ exctpt with women whom they knew
south we hove & etk hat oll o very well indeed and never falled to |
are outl west but the L be remove thelr « ri when some stmnger
ronc s I 1l mines I don't mett| jained tnmlily party unless urge=d to
themn hire cantinue o you think thess young
1 know how distasteful the eastort | gen I am talking about showed me
and routhern n=sumption of & F ittt coprtesy? 1L mever oocurred to
i to vou leyal w ners but you aghed | jnom, As soon as [ appearsd the girls
- my oplnion n g it Tor | would rise, as all well bred persons
pted yon want 7 vre. 1 have been taught to do in the presence

I you whut 1 1 Lae y ¥our | of older peoplie, but unleas [t was neces-
girls und wom ton't demand enouzb | cary in otvder to give me a chalr the men
of your men the way of the Httle | pever thought of doing it. 1 don't see
acts of courtesy and evilences of culture | yaw they could have falied to vbserve
which ¢ 0 mak i all & | he girls® sations and lesrn something
Boud womet | from them, but they would sit. tilted
goom 1 EVET | back with elevated [¢et barely removing
iy ¥ | thelr hats for o minute when zpproach-
N lml It ueed 10 make me furlous to see

la».\ﬁgl young girls wasting their time

with such bhoora but their father spoka

! InanREan-

Fi 1 ongee there
were | 1 INE wWor teirs .|nl
=l any givis 1 ver knew. |
\ an old school mate of l

‘la had Dbeen carefully

taught and their breeding was faultless,

| ' They had n great deal of company, girls

and men, and I feil quite In love with
the givis and one or two of Lhe young

wellof mestaf them ax 'succtdaful young
fe and 1 that covers &
multitude of gins. For myself T know I
am romantic bur 1 would much rather
man af good breeding than a
ire and no mAn Keems =NCOESs-
i= a gentleman in

tHlows' EUupposs

and apeack

IRnner

The tub hat in some form ar ather ia
recurring novelty of each season and
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TOPEKA STATE

Inwny‘ make their appearance at about
this time and with the canvasg shoe and
| Epotless white hose complete the day-
time c¢ostume of the all-white slimmer
girl, The new tub hats are especially
pretty. New ldews nre belng introduced
and many of the shapes are really qulite
pretentious for this styvle of Lat. How-
ever, the simplest styles are always the
prettiest and for that season the very
wide shapes with soft dented crowna
like the sombrieras the men have been
wearing for a year are shout the most
fetching and becoming thing the aver-
age il can wear,

The wli-Un=n or duck hat is not by
Any meand a4 new jdea but now we
have them made of open work embroid-
ery and somelimes they are combined
with straw, having, for example, a
straw edge and the sldes of the crown
of the straw and the rest of embraidery,
linen or duck. Usually they are all
white but a very pretty hat s of white

| Inen with o big blue =atin bow In Cront |

held in
Luckls,
Tuere I8 8 new craze for striped shoes

place with a splendid looking

and stockinga—black and white. Could
enything be more bizurre! Colored
sheen and hose to match the costume

are very correct for stireet as well as
| house wear thls summer,

As [0 hulr dressing, they say in New
York that the drag and the pompadour
| that droope over the forchend are doam-
ed. You must bhrush the bualr off the

forehend If you want fo bée up to date.

The English =tyls which the children
have been following s the correct thing
for the big girls now-—amooth and pinin
nnd parted on the sides, Alse the part
In the middle & more n evidence ana
the hair is roiled back and puffed on the
#ldes but waorn f1at on top,

The soft white kit
glender figure, but consorts well with
many costumes and stretches o fit the
fleure as 8 broad ribbon might. Scarlet
leather belts |n the same solt form are
nl=0 favored and In connection with
scearlet parasola and hats give an suda-
clous touch of color ta many TFreanch
morning costumes In white or neutral
tints,

The girls who 2o to the ssashore or
the Iakes or even to Eureka Lake and
the other local résoyts must pay
mttention to their bathing =solts. A
pretty girl 8 sald to be never so cap-
ttlvating as In a swimming suit. But jt
12 not enough to ook fascinating and
tumble into the water in any fashion
“There i= a graceful way of getting Intlo
the water—the only way to look (he
mermild—and that Is (o dive, Every
ywoman ghould know how o swim and

belt demands o

soTne |
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dive and how (o dress properly for the
| exercise, -

Young women who value comfort g6

into the watcr bare-nfcked and srmed. ||

Those who think more of complexion
wear high necks and long sissves and
have o mald or duenne walting on the
{beach with 4 wTEp to don as 200n Ay
they come out. The water does not Ine
jure the skin but the sun scon burns
it when it Is wet. But there |8 no rea-
=nn to fear sunbdburn bechuse it will
[come off if treated properly. Mnke &
|wnah of two tablespoonfuls of lemon
| Julee, twice as moch glyecerine and halt
‘a pint of elder-flower water, Wash
the focd and neck and arme with this
over night and scarcely a sign of sun—
'burn will be showing in the morning.
| For the face when ¥you first come in
from the beach first cleaar cold water
i= to be appled then orange-Sower
waiter that has been mixed with tines
ture of bensoin. ¥Flannel is unadvis-
able for the buthing suit for it shrinks,
Cushmere cling=. Mohalr 18 excellent,
nothing belter for the bathing suit ana
some kind= of silk Serge {s also gooa
if it has fust been carefully shrunkem
Bluck, dark blue and red ore the bem
colors. A blonde without too  much
color In her face Is especlally striking
in ed. White and pale blue lock well
on the beanch but they will néver stana
more than ane dipping, especlally in
| muddy grimy Kansas water,

In Jressing for the water first put
on a thin under vest and a soft girdle

car=et  without bones. Then draw on | cull
long black woolen stockings with ¢las-
tie Bt the top. Woolen stockings iook

botter thun either cotton, lHele or silk|gine

when wel
af the sult, the walst and knee trous-
ors, in one plece, atnd finally the short,
fnlil daring skirt, knee Jéngth and the
bels

Beach shoes are of white or linen
colorad canvas tied with cords to
match the sult. There is a new fad for
bathing sandals with straps extending
helf way up the calf of the leg in the
back and with only the Licings In
fromt. They svpport the ankles, yet al-
low the freedom of the feet in swims
ming.

Table and Kitchen,

Conducted by Lida Ames Wiills,  Mar-
guette bullding. Chicagn. to whom all in-
guities should b nddressed.

All rights teserved by
| Chlcaga,

Banning Co.,
Tomatoes.

Al lovers of tomatoes refalee when they
appear in ripe abundance in ths markets,

CalIse.

7

Ttistho 3*3!_":_'1 (_‘: I v

cookod an

- —
——
—

Dishes prepared with Shredded Wheat are
not only attractive to the eye and pleasing
to the palate—but appeal to the reason.

The great food conservatory in which it is
made is sun-flooded through 30,000 lights of

glass, coursed
pered air and

by filtered and uniformly tem-
finished in white enamel. /¢

‘is a purer and more hygicenic Place than the
cleanest kitchen—a place where contamina-
tion cannot occur.

No other cereal food has as great a sur-,
face for the action of the digestive fluids as

Shredded Whole Wheat Biscuit.

This is

true because the wheat is not crushed into

dense masses but

shreds.

thorough mastication, which

spun out® into porous

These shreds are crisp and compel

strengthens

the teeth and insures complete digestion.
Shredded Whole Wheat Biscuit perfectly

nourishes the 1

gestive lract.

wvhole body and purifies the di-

Will you use it?

Sold by all grocers

Send for “ The Vital Question ™ | Cook Book, ilustrated in
colors ) —free, Address

The Natural Food Co.

Niagara Falls, N. Y.

guse itcan he‘prepared
over 250 difterentays

Then comes the underpart | pecullsr tuste of the wild,
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cousins

eating e,
pr tive,  Without reason, however,
for "tis within quite recent years we
have adopted thim for PUrposes
and nt first they were regardsd with as
much suspiclon ad8 the mallgned mush-
room. The modern varieties, the pearfect
resulls of experiment and culture, have
not been in genernl use mMore than o QUEr-
4T Of ™ CERIUTY,

Tomatoe: have always been claused as
vegelabies and used an such by most peo-
e, plthough at fArst thay were eaten as
a frodt and called Jove-appie or edible
woit's peach. In some sectlons we still
find them sérved in 1the manner of fruite
ctily—akinned, cut or sliced and served
with suguar, or sugnr amd coream; awml
ilke apple sauce Bnod served In same
minner, of mude lnto conserves Or jams |
The small yelow and red tomatoes are
stil used lor preserving more than tur1
any oither purpose. small variely of
toinate is caltivated chilefly for ormumental |
purpcses. The fruit ar berries are small
not larger than cherries, and some Kinds |
no larger than pean; thess ure Lo
garnish. The brilliant color of the toniato
when quite ripe, I8 very altracilve and
when peeled and the succulent pulp
chiled thwoughly, esch tomate sloshea
partinlly through, in quarters, pressed par.
thally open and st in cups of crisp, tender
3!'&!"!’! lettuee lenves, served with a French

ressing or mayonoalse, It brings resg
peacé and refreshment W the vietim of ""'l
overheated mtmosphere, and will cause
Mim to rise up from such regalement and
the man blessed who was brave
to first expesiment with the tomato |

as an edible.
highly cultivated tomato re-
more or leme, the uaciduloun and |

tomato

enough

Eves the

fruit. While the acid I8 agre
“wilkiness"™  {& very generally
children and by most grown poop
fertures are modified, If not overcome, by

the use aof the salad dressings, or sygar
and c¢ream, when serving them raw. he
poid flaver s still further develagped In

cooking, and for this reason most people
add a very litde sugar 10 them, the quan-
tity being determined by the acidity of
the tomato, which varics very consider-
ably in sarlety and |s also effecied by
the wenther and climate.

The forced tomato s never satisfac- |
tory eating, as it is taksn (rom the plant
while =il gréen and fureed by exposure

to the suniight to change its color and
while still immature seut on = long
journey Lo markcts where it 1z still far
out of season. These are fdat In taste,

poor in pulp, have tough, thick skins and
are principally seeds and julce,

The acids of the tomato are malle and
oxnlie. The acid of the secdy being ox-

[nl\r, the tomulo would ngree with Jull-
| cute poople much better i the seeds were

||

removed bLefore eating, |

The results of dilferent analyses are pol
the same—some give as high as ¥ per cent, |
af water, others but 3 per cent., knd |

| help it can get.
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Young married women must remem-
ber that the experience of maternity should
not be approached without careful physical

preparation.

A capable mother must ba a healthy mother; the birth of the
first child is an especially trying experience, and nature needs all ths
Correct and practical counsel is of the most vital im-
portance to the would-be mother. Mrs. Pinkham’s advice at such
times, together with Lydia E. Pinkham's Vegetable Compound, have
E‘uidfgd many a young woman through this trying experience with the

appiest possible results. Her adviee is that of a mother with an ex-
perience with thousands of such eases, and given entirely frea,

By special permission we publish the following three letters; show-
ing the absolute necessity of proper care and advice at the time of
maternity. That of Mrs. Sexton illustrates the dangers of maternity.
That of Mrs. Hanson the suffering during the period ; and that of Mrs.
Massey the troubles that may beset a young mother after child-birth;
and {hey all illustrate the wonderful value of Lydia E. Pinkham's

ing fond, about 1 per cent minernl mat-
ter., shoul 3 per cemi. Fagar, starch, gum,
and guite an athount o waste matler.
Thelr nrids and =ecdr make them anf:htly
laxative and the sekds also ald in the diges-
thon. of protejd «lther by dircet contact
or through their guality as an eppeiizer,
While they should be served with tissue-
forming fuods, they should not be
tog frecly or with other acid Toods for
obvious rearons.

Acid conditions of the
rheumnatic trndencies preciude
tomitors, Many cooks are not careful
abuut the utengils used In cooking toma-
tors, and thelr lavar = spolled while they
are rendered unwholesome by coming In
contniet with motal slewpana, spoans, ete,
]Em‘u:—n or, better xtill, porerlai asrls

stomach and
the u=e of

are the only kind to ume, and hardwoid

spoons or paddles usad for stirring them.
BAKED TOMATOES A LA ROMA,
Cook tugether the conters of six largs

tomatoes, two tabiespoonfuls of olive ol
one onlon and o amall pleece of bacon
ehoppad fine. half nu tenspoonful ot
chopiped pardley, sult, pepper, and one
clove crushed. and one itablespoonful o1
gherry or white wine, ¢cook together fine

minutes, add half a cup of bread erumba,
fill the tomntoes from which the cenlera
huve beon token. dust with bread erumbs
and grated cheese, and bake hall an hour.
Berve with a white anuce

FLORENTINE BAKED TOMATOES

Wipe carefully =ix lnrge tomatocs ard
cut n plece from the stem <ndd, scoop
oug the cenlers
lic acrosm an agate st¢w pan, aml fry
In It one oniom chopped fine in =poonful
of butter. Add six mushrooms, two large
ehteken livera both minced finely, and a
tnblespoonful of lemon julee. Cook to-
gether for a few moments and then &dd
yolke af two eges and sufMicient brend
crumbs to G011 the tomntoes. FPlace the
tomntoes In # dr!ljllll‘g pan, add a very
small guantity of hot water and bake
haif an hour in a moderate oven
TOMATO TOAST WITH MUSHROOMS.
Rew n guart of fresh tomators, season

with =all, pepper and butter. Lay thin
tonstid slices of white brond o1 8 winrm
platter. hotler and cover each stier with
the stewsd tomatoes, and on each ploes
lay & pecled mushroom. Bu the mush-
rooms and give a dnsh of pepper It de-
sired. Canned mushrooms may be nsed
if fresh are not In markern
DEVILED TOMATOES

Put the volks of three hurd bofled egss
through 1?1? ricer aml mix with one teas
spoonful of mbced mustard one teaspoon-
ful of powdered sugar. a dush of cayenne
amd a ttle salt. Mell ihyee ounces o
butter and rub s then stir in graduaily
thiree tablespoonfols of vinesar
over the fire until scaiding hot Tnke
|frum the fire and add two well beatsn

epes, roturn to the fire and stir carefully
the mixture thickens. Place the
haller to keop hot

until
saucepan in a deuble
while you slice one quart of firm ripe
tomstoes In hmdfeinch siices, broll cares
fully. olaes on hot dlsh. pour the sauce
arovnd them and serve at once garnished
with parsley.
TOMATO FARCT.

Take xlx small, firm, ripe tomatocs,
tuke off the peel by pouring bollihe water
over them and then Jdipplog mmedintely

et i the et box to ecool and  harden,
Cock two mairs of enlf's sweethreada nnd
put through the meat chopper, cut half o
dogen #mill butlen mushrooms fine and
mix with the sweetbreaids. Make a saues
of one tablespoonfil of butter and one
of flonr and one cupful of white stoek:
put the hutter In a sauncepan and when
meited add the flour anad cook
utes, then add the stock. gradunlly silr-
ring all the time: when all the stock in in
ndd the Inside of the tomatoes and cook
ten minntes, add half & teaspoomful of
ehopped parsley, and sepson with salt and
pepper to taste,  MIX all together and
stuff the tomaloes, Hake untll the tomn-
toss are tender, serve on rings of golden
brown tnast garnished with curied parsjey.
SPANISH TOMATOES,

Omeé ean of tomatocs, half a dozen green
peppers, two medium sized onluis and two
tabjespoonfuig of butter. Chop the onions
rather foe and brown In the butter, add
the peppers ta the Spanish peppers which
have bevn chopped fine. Mix all together
earve-fully and coolt over slow fire for five
minutes, adding salt and a very litle whits
peppes to tuste. Pour inte a baking dish
and bake in moderate oven for foriy-five
minute=s. Serve in dish in which they were

bated.
FRIED TOMATOES

wWesh and dry thoroughly large, firm,
ripe tomuiocs and ploce In the lee box
to hprden, sapnd when thoeroughly chilled
leut in Inch thick slices, dip in boaten
| ez, then In hiread erumbs=, agnin In the
[c:h g wnd repeat the breading i:l:u‘-.- in
n fr_ring basiet and dip into hot, daop fat
hII the fat s sufficienily bot they will
brown in & very few moments apd be
| thoroughly cocled., Drain on hrown papsr
uand merve on hot platter gamished with

creas. Serve 4 oresmn or Lrown sauce with
these. They will be found a deliclous sub-
stitule for ment at brenkfa=t during the
wirm wenther.
ROASTED TOMATOES

Dip the tomatoes o hol water and
remove the skins, cut a plece from the
stemn ‘end andd 2co0n, out o lttle of the
polp wnd uiace a small plece of buller

into this cavity, dust with salt and a lHt-

raplace  the top
sprinkie it with erumba, pepper and salt.
Flace a little plece of butier on fach, and
jace om a slles of bresd cut out with a
arge blscoit eniter. Place in a baking
pon snd beke in moderate oven from 15
to 20 smlnutet

hqniriesﬁswreﬂ

A Constapt Reader writes: "Will yon
plense publish reclLe for m!dns bregd.
aiso ong Tor an Engl hrplum prad : 4

MILK BEEAD.

Our corrernandent does not stata wha't

#ind of breadl, white or entire wheat. We

range from 1 to 2 per cent. of tissue-form- |

used |
RBub a cul clove of gar- |

Stir all |

$ We are giving a special discount
ON
To the people in the flood district

in North and South Topeka = e

Prettiest Patterns in the City.

iG.A.WO0O0OD

two min- |

Organs were very weslk.

| baby girl, two months' ald.
nanecy.

“Dean Mns, Pixgnax (—1 feel it my dut
for your kind advice and for the good
Compound and your letter of advice have done me.

* When | wrote you I did not see a well day.

| and had headache, dizziness,
\ cramps in abdomen and swollen feet,

“After following your advice I spoon began to feel better,
taken four bottles of Lydia E. Pinkham’s Vegetable Compound 1 felt
My baby when three months' old weighed over twenty pounds.

“I eannot praise your wonderful mediecine enough, and would advise all
suffering women to write to you and use Lydia E,

real well

Compound.”

Mrs. I'l. I'l. MNassey, Sulphur Springs, Texas, says:

“Drar Mrs. Pivgmasm:—1 will tell you what I think about Lydia E.
Pinkham's Vegetable Compound.

| I believe it saved my life.

| came near dying.
o week and I got no better.

VYegetable Compound in such cases.
Iirs. Lilie Sexton, Ashland, Ky., Boyd Co., says:

“Dean Mns, Pryxnas :— [ wrote to youin Sept., 1900, T had been married
two years and had two miscarriages, one At six months and one at seven. U'y
You advised me to use Lyvdia E, Pinkham's
Vegetable Compound, and T began at ones and used 13 bottles.

“In June, 1901, 1 again e:;fx-cl.ed to become a mother, snd now [ have

took the Compound all the time during preg-
I cannot praise your romedies enough.™

‘ Mrs. Karianna Hanson, Box 343, Worthington, Minn., says:

poor appetite, was nervous, had pains and

‘ When one of my children was just five weeks old 1 todlk a set-back and
I was in bed two weeks. The doctor attended me about
Ay bowels would nearly kill me at times, only
| easy when under the influence of opiates. It seemed gt times there were

| knots in my bowels as large as my fist.

sulfered as much as 1 did when my baby was born.

| “ I got & bottle of Lydia E. Pinkham’s Vegetable Compound one
| evening, and by the mext day 1 was nearly easy.

medicine.™

of all hesitating women.

$500

Surely snch endorsement shonld dispel doubt from the minds
: After reading such letters, if any woman
is willing to remain sick, we can only say it is her own fault and
the deserves to saffer; for the medicine that has beneflted these
women and a hundred thousand others will surely help you.

FORFEIT if wo cannnt forthwith prodaes the original letters snd signataresof
above besiimonials, whicl wil! prove thelr absoiute genaincmeas,
Lydis K. Plonkham

T fine

to send you my sincere thanks
Lydia E. Pinkham's Vegetable
1 was to become & mother,

When I had

inkham's Vegetable

I think it is a wonderful medicine.

1 ' had such pain in my left side. 1

I will always praise your

Medicine Co., Lynu, Mnaas.

Wall

inta cold water; scoop out the inslde and |

832 Kansas Avenue.
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silt, a tablespoonful of pugar and a pint
of milk scaided in & double bolier, When
mitk is lukewarm =ifr in holf » cup of
good vénst or half a yeant crike dissolved
in lukewarm water. Then stir in enough
mifted flour to moke a thick batter. Beat
wuntdl full of air bubbled Ceover and set
in o warm place, Keeplng the sponge
about luke worm untfl it incregpes twice
it original =ize. Work In sufficlent flour
o malke a soft dough. Turp out on the
| molding board and Ikneud gulekly and
lightly until it becomes smooth and elastic
under pressure of the fingers. Heturn lo
mixing bowl, cover nnd again let rise un-
tii double s bulk Form into loaves,
place in pans shd repest the process of
ralsing, 'hen bake in o moderately guipk
oven pntll nleoly  browned, light when
| handled and sounding hollow when tapped
with the fingers Hmaull  Jonves baked
geparately wiil reguire about half an hour.

ENGLIEH PLUM FPUDDING.

For n Christmas plum pudding take ome
pound of raleine, one of currants, quarter
ef a pound sultanne, ote pound of hent
beef sust, threc-guuarters of a pound of
brend crumbs, a pint of milk, ten o
three-quarters of a pound of citron an

crangt pes|, a smnll ot grated and a
kil far irandy. Mix the Eruu'wmz the
crumbe, suet (chopped very fine), then

add the beaten and miik. and when
well mixed  pine In & pudding mold or
tnsin, tie m foured cloth over it and
boil continuously for six hours.

Names are hs lasting as  eternily,
whether they Stand for nobillty of pur-
pose and truth or evil Therefore how

3 recipe for white four bread; waler
g;.ab:taufemuﬂmuku:nmmn—
venjent. Flace in your bresd rTulser »

sssential it Is for men (o setk to make

|
|
|
i\
’tnhlﬁ'ﬁplmﬂflll of butter, n teaspormfal I:rf1 it

!

E. 0. DeMoss.

x..u.rurm.f

DeMOSS & PENWELL

' Funeral Directors
and Embalmers.

First-Class Service st Reasoazbis
Prices. '

511 Quincy St Both "Phones 192
TOPEKA, KANSAS,

.

a2 name for truth, honesty and purity!
The nams of Jesus should be our pate
tern.—Rev. Dr. J, W. Lee, Presbyterian,
Philnd=iphia.




