F BSTRAWBERRIES be not In
season, buy them npot at n

ETent price, It Is nelther art nor courtesy
to Invite your friends to ba “eating
money,” as the saying fa. A guest ahould

be Jed to think always that her menl
tanted pleasantly, never that its cost was

disagdreenble,

PRACTICAL DESSERTS.

During the season of fruit, and for
that matter, that fs all the year round,
fruit provides a dessert that is easy,
usually inexpensive and decidedly
wholesome. All fruit will not do in
dessert making, so we like a variety
of reasonnbly inexpensive dishes for
everyday use,

There i a large veriety of fritters
and hot cakes that may be served with
varlous sauces and Are qulickly and
enslly prepared. The fat kettle 18
carefully covered and set away and
can be brought out to heat while the
fritters are being prepared,

Apple Fritters.—Sift together one
and a third cups of flour, two teaspoon-
fuls of baking powder and half 2 tea-
spoonful of salt; beat an egg, add two-
thirds of a cup of milk and mix all to-
gether, adding two sour apples cut In
small pleces. Drop by spoonfuls in
hot fat and fry a delleate brown. Roll
in powdered sugar and gserve with cur
rant jelly sauce. The sauce is pre-
pared by bolling together a cup of
sugar and a third of a cup of water
five minutes; add four tablespoonfuls
of currant jelly and when boiling hot
the juice of a lemon; strain and serve,
if & very nice sauce 1s desired, with a
handful of candied cherries.

Baked Bananas (Porto Rieo)—Put
rather green bananas in the oven and
bake until the skins burst; serve with
butter,

Souffles are another form of dessert
which may be varied In endless ways.
When baking, a shallow pan should
be uged, as the welght of the mixture
tends to break the cell walls. When
the dish seems to be too shallow, line
It with a band of buttered paper that
stands up above the dish. Always set
the pan into water to equalize the heat
In baking. -

Coffee Souffle—~Cook together three
tablespoonfuls each of hutter and
flour, then add a cup of black coffee,
When thick add salt and a third of &
cup of sugar; coo! and add the lieaten
volks of three eggs, and then add the
beaten whites. Tuwm into buttered
dish and bake until irm. Serve with
whipped cream.

OU may keep your feet from
slipping
And your hands from evil deeds,
But to guard your tongue from ‘tripping,
What unceasing care It necds.”

LEFT-OVER DISHES.

It ‘takes thought and planning to
use the bits of left-over meats accept-
ably. One may often buy in the mar-
ket small amounts of meat, too small
for nny but individual portions, which
may be used with other foods to pro-
vide a good meal.

A lttle chopped ham added to an
omelet makes a pleasant change and
the dish has more food value, an im-
portant iftem, when preparing the
meal, to arrange for.

Cooked ham mixed with mashed po-
tato, and after seagoning make Into
flat cakes. Brown in a little fat.

Minced Liver—~To each cup of cold,
minced liver add one tablespoonful of
chopped onlon browned in butter, and
neason with salt and a little paprika.
Turn into an agate frying pan with a
Httle water. Sprinkle lightly with
flour and add & guarter of a cup of
vinegar. Simmer untll well heated.

Bausage and Rice Cakes.—To one
cup of cooked rice, warm or cold, add
an unbeaten egg and two tablespoon-
fuls of cold fried sausage. Form into
flat cakes. If the mixture is too soft
add a little more rice. Brown in but-
ter or hot fat, being careful to have
the fat very hot before adding the
cakes. This amount will make balf &
dozen medium sized cakes,

Yankee Toast.—Poach a few eggs
and brown the same number of pleces
of toast in bacon fat. Crush a little
of the bacon ard sprinkle over each
sllce of toast and serve with an egg
on top. Shred a leafl of lettuce very

fine and garnigh the top of each egg.

The meat from a shank of bolled
. ham may be chopped and mixed with
bolled salad dressing. Pack In a jar
and have a sandwich filling that will
keep indefinitely,

RRORS llke straws upon the
surface flow;

who would search for peasls must dive

below, =Dryden.

OMELETS.

To make a good omelet requires
rkill and deft handling. A good ome-
let is & work of art of which one may
be justly proud. Eggs are reasonably
plentiful now, and omeletas of various
kinds are In season,

Frult Omelet—To the yolk of one
large egg beaten until very light, add

one tablespoonful of frult julee; 1f
orange I8 used, add a fourth of a tea-
spoonful of the grated rind and n tea
spoonful of sugar; beat well together
and fold in the besten white. Cook
very £ wly in a well-greased omelet
pan,

Caramel Omelet—Take two eggs.
sepiarate the whites and yolks and
beat well. To the beaten yolks add
two tablespoonfuls of caramel sirup.
Heat until well mixed, add more sugar,
If needed, a hall teaspoonful of van-
illa and one teaspoonful of lemon.
Fold this into the beaten whites and
cook in a greased pan.

Cheese Omelet.—Cook together o
cup of milk and four tablespoonfuls ol
cornstarch. Pour this when cool over
the well beaten yolks of four eggs
Stir into this four teaspoonfuls of
bread crumbs and the same amount
of cheese. Fuld in the whites, whick
bhave been beaten stiff, and bake in a
moderate oven fifteen minutes.

A ham omelet I8 prepared as for a
plain  one. nnd minced ham I&
sprinkled over the tpp just before fold:
ing it over.

A delicious sweet omelet is prepared
with almonds and maple elrup. Into
a hot buttered omelet pan turp a pand:
ful of blanched almonds, then pour
over them a plain omelet, belng care
ful not to have the heat strong enough
to burn the nuts., Fold and pour
around it a hot maple sirup. This
makes a very nice dessert.

Tomato Omelet—Make a plnin om:
glet, and when ready to fold. pour over
it balf cup of thickened tomato,
stewed down. Add a teaspoonful of
butter and two of flour cooked togeth-
er, season with galt and pepper and
serve hot.

The family may walt for the omelet,
but the omelat should never wait for
the family. An omelet kept walting
has a most discouraged, down-at-the
mouth sort of an expression.

OME of your hurts you have

oured

And the sharpest you atill have survived:
But whet torment of grief you endured
From evils which never arrived

—Emearsnn,

FROZEN DISHES.

There is such a latitude for variety
In frozen dishes that the same dish
need not sappear often enough to be
monotonous.

Burnt Almond lce Cream.—Blanch
and chop a cup of almonds, carmelize
four tablespoonfuls of sugar, and add
the almonds. When cold pound to a
powder. Add this mixture to ordinary
fce cream with a tablespoonful of al-
mond extract,

Cocoa Nut lcg Cream.—Mix a half
cup of cocoa with a hall eup of flour,
a cup and a fourth of sugar and a half
teaspoonful of salt; add two eags
slightly beaten. When well mixed add
two cups of scalded milk, cook in =
double boller, stirring constantly. The
eggs should not be added until the
flour 18 well cooked. Then add a cup
of walnuts, a little vanilla and two
cups of cream. Freeze.

Maple sirap, hot, with chopped nuts.
makes & plain lce cream seem quite
stylish.

Plum pudding ice cream is plain ice
cream to which a cup of dried and
pounded plum pudding is added.

To make caramel fce cream add a
cup of carmelized sugar to unsweet
ened or lightly sweetened ice cream.,

Cocoa Cocoanut Cream.~—Make 1ha
game as fOr cOcCOAnut cCream except
omit the nuts and substitute a cup of
freshly grated cocoanut instead. Add¢

the jufce and rind of one lemon
Freeze.
Chocolate Mousge. — Melt three

ounces of chocolate, add a cup and a
half of sugar and one cup of thin
eream. Boil one minute. Mix a ta-
blespoonful of granulated gelatine
with a fourth of a cup of cold water:
add it to the bolllng mixture, and
when cool add a (easpoonful of va-
nilla, a little salt and the whip from
three cups of cream. Pour Into a mold
and pack in equal parts of ice and salt.
Let stand four hours.

For strawberry mougse substitute
two cups of crushed strawberries in-
stead of the thin eream and use a ta-
blespoonful and a half of gelatine.

Tlett.s. FHarprsll-
Bables—Lean and Fat

Weigh the baby every day. All you
need is ope of the automatic weigh-
ing machines of small size such as the
old-fashioned housekeeper uses in the
kitchen when dolng up fruit, and anp
oblong basket with a flat surface. Any
mechanie will find means of securoly
fastening thls basket on the top of the
seales, and when you have painted the
entire contrivance white. made a pink
or blue nest of padded China silk for
the inner side of the basket und

trimmed {(ts outer slde with enormous
bows of satin ribbon, you will have a

charming-looking extra cradle into
which to temporarily deposit baby
while its ordinary cradle Is belog

sired.

Plenty of Room.
“How dreadfully stout the general
Is getting."
“Yes, isn't It fortunate? Otherwise
he wouldn't be alle to wear all his
medals."—Punch.

Genulne Maple Bugar Scarce.

Long Halr and Short Pay.

Literary endeavors are not always
rewarded so highly as some may
think, according’to this story from a
German paper. A. novelist. of longer
halir than pockstbook, recently met a
friend on the street. “Hurrab!" erled
the author.
"Congratulations!” his friend sald
“And mow you can get a

|IMPORTANT

“l bave sold & novel™|

REQUISITES IN
MANAGING A PEAR ORCHARD

rical, Evenly Balanced
of Sufficlent Follage

(By G. B. BRACKETT.)

Pruning and training are important
requisites in the successful manage
ment of a pear orchard, The objects
to be attalned are: (1) symmetrical,
evenly balanced heads; (2) the ad-
mission of sunlight and free circula-
tion of alr into all parts of the tree
tops; and (3) the maintenance of suf-
ficient foliage to protect the trunks
and branches from the intense heat of
the sun's rays which would otherwise
be likely to scald and injure both tree
and fruit.

Pruning should begin as soon as
the trees have been planted by out-
ting back the yeung trees at the
time of planting to the height from
the ground It is proposed to start the

Pyramidal Form of Top.

branches to form the head of the tree,
which should not be over 12 te 15
Imches, This cutting back will cause
several of the upper buds to break
and grow, thus starting the top or
head at the proper helght. The start-
ing branches should be watched and
only such left to grow as are to form
the main branches. The strongest
shoots should be left at equal dis-
tances around the stem and should
tend obliquely outward so as to spread
and make an open head. The second
year these shoots should be shortened
back to the extent of about half of
the growth, The same plan should be
continued the third and fourth years.

In all pruning to give the desired

Pruning and Training of Trees Essential to Attain Symmeta

Heads and Malntenance
to Protect Trees and

Branches From the Sun.

form to the head and especially while
the tree 18 young, the orchirdist
should keep clearly filxed In his mind
the form of the tree as it is to be
when old; for what may seem to be
an open head when the tree |8 young
may prove to bhe too dénse and crowd-
ed when the tree Is older. The
branches should not be too close to-
gether for convenlence in gathering
the fruit,

During Iate winter, or In early
spring before the sap starts, each tree
should be carefully looked over and
all branches which are likely to inter
fere with adjoining ones ghould be
cut out and the centers of dense
growth thinned out; side branches
which are making a stronger growth
than the others should be checked by
shortening in, so as to maintain an
evenly bulanced head. Some varieties
have an upright habit of growth and
some make a slepder, straggling
growth. All need yttention each yenr.
In cutting back the last year's growth
the top bud should be deft on the side
of the branch facing the direction in
which the growth needs to be div
verted. By this method there will be
no difficulty in shaping the tree Into
any desired form.

All pruning and tralning possible
ghould be done while the trees are
young and the growth of wood is
tender. At such time the healing
over {8 more rapid and complete, and
the tree suffers less injury.

0ld trees that have been neglected
may be remewed hy gevere pruning,
cutting back all the branches that are
pnot In a healthy condition. This
pruning will cauze new, vigorous
sheots to grow. The new growth will
need to be cut back as occasion re-
quires. By persistent pruning an en-
tire new top may be formed in a few
years,

The pyramidal form differs from
the vase form in that the main lead-
ing shoot of the tree is allowed to
maintain its upright growth and the
side branches are shortened buck so
as to produce the shape of a pyramid.

The intermediate form is probably
the best for training the pear. The
tree is allowed to grow more in ac-
cord with its natural habit, but it
must be checked and modlfied more
or less In its growth so as to conform
to the ldeas of the planter.

The general purpose brecds of poul-
try, such as the Plymouth Rocks, Wy-
andottes, Rhode Island Reds and Orp-
ingtons, should be kept on the farm,
rather than small-egg breeds or small

mongrel stock. It should also be re-
membered that the dark-plumaged
varieties do not, as a rule, look as
well when dressed as poultry of other
colors.

Usually more interest s taken with
a flock of fowls that are of the same
breed and color, and it is an estab-

POULTRY KEPT
IN AN ORCHARD

Excollent Combination,Says Prof.
W. A. Lippincott of the
Kansas Agricultural
College.

Whuere orcharding Is successful,
there ia an excellent chance for a good
band with poultry, says W. A Lip-
pincott, professor of poultry husband
ry at the Kansas Agricultural college
The department recently acquired more
land and now, In connection with
raising chicks, it bas placed fruit
trees on the plot and will have a small
orchard. The ground has been plowed
and prepared thoroughly, and oats
and cowpeas sown. The trees are
being set out now. Apples and plums
are used chiefly, but, for that matter,
almost any frult tree will do.

' eipecially enjoy small

sbrubbe It gives protection against
s R

o
(W)

PLYMOUTH ROCKS FOR THE FARM

lished fact that such a flock produced
a more uniform product, which in:
variably secure to the owner higher
prices than can be derived from the.
product of a mengrel flock.

As soon ag the hatching season i
over, all male birds ghould be market.
ed, they having no influence whatever
on the number of ¢ges laid, and eggs
produced by flocks composed of fe
males only keep much better than
eggs from hens that ure allowed to run
with males.

“There I8 no ure,” said Professor
Lippincott, "of planting forest trees
when fruit-bearing trees will gerve the
identical purpose. But in some cases
where a hedge is to be formed it Is n
good plan to have some close-growing
tree or shrub”

Poultry in an erchard will rid the
trees of many Injurfous Insects,
Roosting In the trees {8 nmot & good
thing, but if a comfortable roosting
place ls made, the chickens won't try
to use the trees. As a whole, the
orchard and the poultry plant are a
supplement to each other, and valy
able to a high degree if intelligently
managed, '

Vines.

Plant a simple vine each year along
the base of the dwelling, care for it
xd watch it grow and mature during

e growing season. In the autumn
its mass of follage and blossoms or .
fruit in their beauty and abundance:
will repay manyfold for all the effort
oxpended. It will be the last and
. of all the plants to desert
when winier's cold closes the doar.

SHREWD IDEA OF DIPLOMAT

Where Russian Officer of Embassy
Proved More Than a Match
for Abdul Hamid.

Diplomatists abroad tel] how a din
tingulshed member of the Russian
corps diplomatique cleverly outwitied
Abdul Hamid, the late Sultan of Tur
key. The Russian displayed a curlous
ingenuity In Introducing the business
of his country in the gulee of personsal
pleasure.

It appears that the Sultan bad abeo
lutely refused to grant an audience to
any member of the diplomatic body &t
Constantinople and that during the
period in question Abdul Hamid spent
the greater part of his time in cock:
fghting, an amuséement whereof he
was passionately fond.

The Russian heard that his imperial
majesty stood in need of fresh birde
to supply the place of those killed in
fight, whereupon the wily Muscovite
procured a fine-looking white fowl of
the barnyard specles, cauzed it to be
trimmed and spurred to resemble a
gamecock, and sent it in a richly deco
rated cage to the Sultan,

The ruse was successful, but the
Sultan, at firgt dellghted with the gift,
soon sent for the diplomatist to ex-
plain, if he could, why his bird had
shown no Inclipation to fight The
Russlan went, examined the bird In
the presence of Abdul Hamlid, and
with great netonishment and regret
acknowledged that it was quite unahle
to cope with the roval gamecocks,
which were undoubtedly of a superlor
breed,

A conference followed on the sobiect
of gamecocks In general; and when
this was finished the Muscovite sue-
ceeded In drawing the Sultan in a
mood for conversation of a different
character, and In time adtoitly intro-
dueced the political matter he had so
long awaited an opportunity to discuss.
After a long Interview hLe returned to
his embassy trlumphant over his col
leagues.—Harper's Weekly.

GRAVE CAUSE FOR DISPUTE

Romanticists and Others Have Oppor-
tunity to Squabble Over Thia
Happening.

The Winans will has upeet the the-
ory of the cynics that romance is dend
in the world. Here {8 an innkeeper's
daughter who receives a fortune of
$500,000 just for belng kind to an old
man. In all her dreams of the future
she never thought of being able to
present to the Prince Charming that
would eventually come alopg such a
princely dower. B8he went about her
work dellvering the milk and cream
from her father's dalry, little think-
Ing that the old gentleman, who year
after year was her father's guest,
was all along planning to make her a
tich helress ns a reward for her Iit-
tle kindnesses. The plcture is Idyllie.
Unfortunately, some of the rightful
helrs of the deceased multimillionuire
fail to see the poetry of it and have
already given notice of a contest
There Is & son who has been cut off
with a paltry $200,000 and there are
two grandechildren who have been en-
tirely forgotten. In the case of the
son the will Is partlcularly significant,
since the relative smallness of the
gémount can be traced to the father's
dieapproval of a marriage that wae
wholly romantie. The cynics may still
clalm that thelr contention Is support-

#d by the courts.

Lament Religious Apathy.

In Japan all kinds of Christians are
lamenting the religlous stagnation that
seems to have settled on the country,
says a writer in America, a Roman
Catholic paper. Of the 65,000 Catho-
lics, 40,000 are descendants of the con-
verts of the seventeenth century, and
the Greek Catholles have only 20,000
followers. “After 40 years of evange-
lization there are only somewhere be-
tween 80,000 and 100,000 Protestants
of all gects,” says the writer, who adds
that the Japanese are not irreligious,
but “like other peoples they are suf-
fering from the religious apathy and
unconcern of the tlmes. Juét as In
Europe and Awerica, the modern Jap-
inese adore the golden ecall and, as
slsewhere, are struggling for money
ind place, the natural result of the
idoption of a materialistic eclviliza-
ton.”

Dust in High Altitudes.

In his just-completed work on the
“Existence and Efforts of Aerial Dest
on the lont Blanc Glaciers,” M. Val-
lot, the proprietor of the observatories
ofi the mountain, states that during
his Inaestigations in 1911, when he
spent some weeks on the summit of
Mont Blane, he noticed many white
butterfiies and waeps, which did rot
seem at all affected by the high alti.
tude. They had probably been blown
upwards by strong air currents, and
hovered over the glaciers in epite of
the great cold, ns If they were In the
valley. M, Valbot also states that
there is a certaln amount of dust in
the high aerial regions which is con-
tinually falllng upon the Alpine gla
ders.

Must Do Without Almanac.

It looks as If the Chinese publie in
the south will be in &4 fix this year for
the want of the usual almanae, which
Is an Indispensable requisite in every
household In order to distinguish be-
tween lucky and unlueky days and the
like. The little kobos are sold by the
hundreds of thousands and the trade
got them ready as usual. To meet
the situation new covers were put on
with the new dates, while the inside
remained the same as If there had
been no change. The sale of these s
strictly Interdicted and nothing has
been provided to take their place.—
Pekin Dally News.

Finance Has No Boundaries.
Finance nowadays le limited by no
iational boundaries. Amerlcan news-
papers contain advertlsements of a
*City of Tokio (Japan) Loan” for the
yurchase of that clty of electric tram-
ways and electric lighting systems.
The loan, amounting to about $45,000,
000, is apportioned between New York,
London and Paris.

Put Ban on High Hesls.
A Minneapolls manufacturer recent
Iy forbade the wearing of.bigh heel(
nm their shoes by the young women if
bis estabiinhment.

VENICE A CITY OF DREAMS!

Many Charms for the Tourist in This
Picturesque City of
Italy, .

To the wanderer in Jtnly, Venlce
has a pecullar attraction. Arrive there |
at sunset, or better still by moonlight,
and you will fancy vourself trans- |
planted lo some city of dreams. With :
daylight this feellng may wear off to
some extent, although there Is never, |
at any time, as much bustle and stir |
in Venlece a5 in other towns. Morn- |
Ing, noon or night, Venice has & fas-
c¢ination all her own. This is partly
due to the fact that she |5 a city built
on the water,

To explore Venlee and to become in.
timately acquainted with her, a gon-
dola |8 not a necessliy, rather it is
6 luxury for sunset evenings and
moonlight nights, It Is a delightful ex-
perience, and not a difficult one, to
find one’'s way about Venice on foot; |
quaint, old world corners are discover. |
ed, bits of ancient architecture, carved
doorways and little bridges, with a
feast of color here, there and every-

WOMEN SHOULD
BE PROTECTED

Against So Many Surgical Op-
erations. How Mrs.Bethune
and Mrs. Moore Escaped.

Sikeston, Mo.—*‘For seven years [ suf-
fered everything. I was in bed for four
or five days at & time
every month, and so
weak 1 could hardly
walk, Ierampedand
bhad backache and
headache, and was
80 nervous and weak
that I dreadad to see
anyone or have any-
onemoveintheroom.
The doctors gave me
medicine to ease me
said that I ought to
1 would not listen to

at th "
have an operation.

where, Apart from all the beauty of | that, and when a friend of my busband
scenery, there Is the enthralling inter- | told him about Lydia E, Pinkham's Veg-
est evoked by her history and tradi- | etable Compound and what it had done
tlons, | for his wife, 1 was willing to take it
Among the traditfons we read that | Now I look the picture of health and feel
St. Theodore was the first patron saint | likeit, too. Ican domy own housework,
of Veniee, to be superseded later on |hoemy‘guden. and milk a cow. I ean
by St. Mark. The wanderer in Ven. | entertain company and enjoy them. I
ice becomes famillar with the Lion  can visit when I choose, and walk as far
of St. Mark. More prominently than esany ord.ms.i_'y woman, any day in the
anywhere Is it to be seen on one of the muntl'!. 1 wish I coufld’:,alk o every
columns on the Plazzetta, whilst on | Suffering wnmanandmri. —Mrs. DEMA
the other is St. Theodore. These col- BETHUNE, Sikeston, Mo.
umng of beautiful red and gray gran- | Murrayville, JI.—*I have taken Ly-
fte are supposed to have come orig- dia E. Pinkham's Vegetable Compound
inally from Syria. They were erect- for a very bad case of female trouble
ed by o Lombard engineer.—Christian | end it made me & well woman. My
Science Monltor. heslth was all broken down, the doctors
| said I must have an operation, and I wae
The Negative. -} ready to go to the hospital, but dreaded it
The Questioner—But, really, Mr. | 8o that I began taking your Compound.
Smith, if, as you say, you knew I|I got along so well thatI gave up the

didn't love you, 1 don't see why you | doctors and was gaved from the opera-
tion.”” — Mrs. CHARLES Moore, R. R.
No. 8, Murrayville, 1L

expected me to marry you?

The Rejected—Well, [ know you're
frightfuly modern and cosmopolitan
and all that sort of thing, don't you
know; and so, of course, I thought |
ghould come in on the “marriage de
convenance” ramp.—The Sketch.

Important to Mothos
Examine carefully every bottle of
CASTORIA, o safe and sure remedy for
infants and children, and see that it
Dears the
Signature of
In Use For Over 30 Years.
Children Cry for Fletcher’s Castoria

Manila to Play Tennis.

The city of Manila I8 bullding ten
tennis courts for the use of the publie
in the sunken gardens opposite the
eity hall. The courts will have the
accompaniments of baths, lockers and
reading rooms, which will be made
by transforming the bastion near Vic-
toria gate Into an up-to-date club,

It You Are a Trifle Sensitive
About the slze of your shoes., you can
wear a4 size smaller by shaking Allen's
FooteEase the antiseptic powder, Into
them, Just the thing for Dancing Par-
ties and for Breaking in New Bhoes. Gives |
ingtant relief to Corns and Buniona. Sam.

le Fl;EFi'r. Address Allen B, Olmsted, Le- |
oy, N. |

Later the Better, ‘
Hubby—Understand me, madam,
your extravagance will have to cease,
sooner or later.
Young Wile—Very

well. We'll

The Paxton Tollet Co. of Baoston,
Masgs., wili send & large trial box of
Paxtine Antiseptic, a delightful cleans.
ing and germicidal tollet preparation,
to any woman, free, upon request.

|
The Flat That Failed. ‘
Howell—How do you like your new .
home?
Powell—It 1s o flat fallure.

Mra. Whslow's Soothing Syrup for Children
teething, sofiens the gums, reduces Inflammas |
tion, allays paln, cures wind colle, 25¢ o bottle,

Paw Knows Everything.
Willie—Paw, what is o family cir-
cle?
Paw—A wedding ring, my son.

Garfleld Tea Is admittadly the simplest and
best remedy fur eonstipation,

A North Dakota man has an 11-foot
beard.

make it later. i _-'

The Army of
onstipation

Is Growing Smaller Every Day.
CARTER’S LITTLE 88
LIVER PILLS are

responsible — they
not only give relief

them for

usness,
' Indigestion, Sick Headache, Sallow Skin.
SMALL PILL, SMALL DOSE, SMALL PRICE.
Genuine must bear Signature

P S A
, ONE
ROP

of BOURBON POULTRY CURE

down a chick’s throat cures
gzras. A few drops In the

rinking water cures and
prevents cholera, diarthoea
and otherchick diseases. One
B0c battle makes 12 gallonw of
medicine At all Jruggists.
Sample and booklet on “Dis-
eases of Fowis” sent FREE.

Bourbon Romedy Co. Lexington, Ky

vse ABSORBINE.J

Painfoi, Knotted, Swollen Veins, Milk
1 Leg, Mammitis, Old Sores, Uleers. It
¥ s bialing, soothing, strengthening and In.
vigomting - ai]lrldplln and intammetion

prompuly. Germlclde pod sutiseptlc,
Mre H. M. Remilpr, K. 1) No. 1, Fedeml,
Kan,, had enlanged velus that finally broke
eonslderable low of blood

h Cansln, "
’ Used ABSORBINK, JR. and roportad
Nov. 6, 1010, veioe entiroly healed

~ swelling und diseoloration gonn and

has hod no trouble with them since July 196
ABSOKBINE, JR. is Invaluable us & general {u\lmv
bold linimeent, for the cutaand hrolses thatthe chil-
aren get, cronp, deep-seated colde. ntif-neck, some-
thront, Remuves faity bunches, goitre, enlamged
Tands, wens, cysia, wesping sinews, ote. SLUW and
20 per bottie gt druggisisor delivered, Feek 8O free.
W F YOUNG, P, D, P, 310 Temple Street, Springiield, Mass.

DAISY FLY KILLER 23t

fien.

LIKINENT
FORIT

enywhere, at-
and hills all
Neat, ciwan ur-
namental, conrenlont,
Lasta all

obiom i

sexsen, Made of
'l metal, can"teplilortip
I over; will not sall o

injure auything.
Onaranteed effevtivi
d W Sold by dealars or

& pont prepald for BL

HAROLD BOMERS, 150 DeKalb Ave, Brooklyan, N. ¥,

W N. U, CINCINNATI, NO. 22-1912.

I =St
"gﬁ";‘

filled

clear

- _1"' ir ) )
It makes one think of everything

Oaken Bucket

nowadays. Bring back the old
days with a glass of

some and delightful. Bright, sparkling, teeming with
palate joy—it"s your soda fountain old oaken bucket,

L =
)

to the brim with cold,
purity—no such water

o s

that*s pure and whole-

Wi ' Free :)nr new h:né.lm. teulng.(’:i- :I:wm-'.'cch
you sce an Demand ibe Genuine as made by
Arrow think THE COCA-COLA CO. 52
a of Coca-Cola. ATLANTA, GA.
e ] =
ol s e,

refined ; delicately perfumed.
Checke dandruff and keeps scalp In healthy

It your dealer doss not carry it, write us.
Wa will mine b sand you [

o

Pomade 3eline

Pomade Vaseline Is put up in attractive bottles and In
oollapsible tubes. Inslst on Pomade VASELINE.

Highly

condition.

oy

| &

Chesebrough

17 State Street

ad 1o ron 111 =2 pp..,
hﬁ otber eholes "\Pn-uu" preparatiotis for tollet snd tambly "..".

Manufacturing
(Consolidated)

Company

New York

And all diseases of

mmummﬁo

INFLUENZA 88 esm

the horse affecti

Kept from having

his
DISTEMPER AND COUGH CW

£

s
- 3
|
.




