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A d Several Others Thrrf!
Hﬂ've to Do With Pickling |
 This Product '

By MRS, W, A, WILSON

(Copyripht, 1910, by Mra. M. A, Wilson,
Y All Rights Reserved |

HE cucumber must first he cured

Asl Mrs. Wilson

I w0 have niny eankers proh
Yerrs bring 1he tev Mor Wilson
She will he gladl 1o nnewer oy
threough  these  eolumg Na per-
sonil replies, however, van e given
Addreess questions 1o Mrs, M \
Wilson, Evesisag I"vBLié LEMWER,

'hiladelphin

e and one-half pupa of gtrovg
in a brine hefore it cun be made | . ieg
1 mw sweet or sour 'p'ir“h‘:f‘:: Use soflt One large onton, grated,
water for making the brine. Place in frite tablespoon of salt,
‘a large wooden tub One and  ane=half tenapnone  of
E’ighr pplrrnf.q of =alt, paprika,
senfy-fire guaria nf wale Three-gunariera teagpnnn of araund
wenty i 7 I
Sli!’ to -ii:=~-'-['-" Thﬂ!’-"']g"".!'- and r'_-l'F_-.?r,'"r
then do not wash the cucumbers Oneihnlf feaapnnn  nf nrannd
Place them in the brine and then clores
(hehialfl teaspooy of pground ein

ph“ 0 IHTK“ wonden cover on top

to kt‘!p the curumbers under the ravie,

Nueholf teaen

water for ten davs. Remove the oon of ground maee
cucumbere, wash in plentv of clear Conk slowly unti] very thick, like
water. Now grade for size, WSINg hyney, stirving fraquently to pre-
those vent ching Pack in all-glne

One to one nnd one-half inches for o qing jars and adjust the rubber
"l"kiﬂ!. tand lid and seal Process in hot-

T to tiva and onehalf in hee for

small pickles,
All aver this mize

for lnrge pickies

Sour Spiced Cucumhers
Place in a preserving kettle
Two quarts of vincgar.

One pint of water,
One picce of aftele rinmaomaon,

| water bath for

snd stor

twenty minutes, ool

n
Mrkled Relish
Chop fine
One F:r'f;r‘ hinred head of cabbage,
Oine<hialf peck of green tamatoes,

Ten large oniona,

- RECIPE GIVEN BY MRS. WILSON

How to Make Dill Pickles, |
an All-Pepper Relish and |

it Green Tomato Preserve |

|

gether or elge in layers, packing so

it will show three pleces of lemon |

that has heen cut in paperiike slices

and hoiled until tender. Now place in

a prezerving kottle i
Two quarta of rinegnar.

Tra and one-half pownda of hrown |

Rl gar, . |

Cime-half onumnece of whole clnvea,

One-half ounee of whola allapice, |
(e nenee af blade maee,

ared,

Cine-half ounee uf crlery
amer of mustard geed, |

Ine
Rring ta a hoil and rook ﬁftor-n|
., and then use tn fill the jars

minutle |
with, Adjust the rubbers and lids|
and then Process for one-half
hour in n hot-water bath and then |
romove, cool and store |

To make sour mixed pickles, omit
twn ;'-i'-‘.]l‘.li% n?‘ SURKAr ur\ii lhOF! pro-
oeil in sweet mixed
pickles

<ol

s directed

(yreen Tomato Pickle

This i= plendid way to use up
the ndid or misshapen tomatoes that
pnil before maturing.
thick slices and then |

a

surely

them in

will
Sliee

One tablezpoon of whole allapiee,
Ono !thﬂ!ponn of whale allamer,
“Two picees of ginger roof
Bring the mixture to n hoil and

cook for ten minutes. Now weigh

four pounds of prepared cucumbers

Add to the vinegar and hring to a
boil. Cook for five minutes and thea
remove them. Allow them to conl|

and then pack in all-glass jars. Pour
over the cucumbers the prepared
vinegar and then seal. Place in a

hot-water bath and process for fifteen
minutes.
Sweet Spiced Cucumbers

Remove the cucumbers from the
brine, wash and then cut into one-|

in lioy
LEnornr fo

“elnpror”

C‘Il.\l”.ll'l"l'l?
In the socomd
“lun LIRS (T

Five~xin

WOAL Tempritg

WHELE
Begin 1 this movie will
Vi Wi, nrket strest
Il for-g-quarter’ Npong
wnen inve shown much interest, will
Mondas and Tuesday, Great Nor
Wodnesdnx, the Chrient. Sixty-soen
Thursdoy, the Paschall, Seventy
Friduy and Saturmlax, the Glohe
Markel streots.

fnch slices. Now place in a preserv-

HOW TO MAKE CHARLOTTE RUSSE:
MRS. WILSON TELLS IN A “MOVIE”

n deliciongs

clinrlotte russe Yo

dessert, byt it's expensive to by,
sories of ronking movies Mrs, M, A |
odl eoonomist, aws how to make six
W Ve or Anstel for twenty-five '
SHOWN |
be shown evers day this week at the ||
|
veo Cuke rocipe. o whirh Thiladelphin
he shinwn is wrek

IR pvenits
intl avenue,

atid Wondland navenpe

Fifiz-ninth

fir=t stroot

Woest  Philudelphin anid

ing kettle I
Three pinte of vinegar,
Five pounds of sugar.
. One cup of water,
Tapo pieces of ginger, cul into|

One tablespoon of allspice,

One tablespoon of cloves,

Siz blades of mace,

Tawo sticks of cinnamon, \
| One lemon, cut in half, lengthwise, |

#n cut in pnperlike slioce,

One package of seeded rainins,

Five pounds of curnumhers, ent ns
directed. |

Bring to a boil and cook for fifteen
minutes, then set aside for twenty-
four hours and bring to a boil. and
cook for ten minutes and set aside
again. Repeat this for three days
and then fill into all-gla=s jars and
adjust the rubber and lid and seal,
then process in & hot-water bath for
fifteen minutes. Half-pint jars nre
best for this purpose, If you desire
to make cucumber rings jnst cut a|

deep.
and
morning place in a piece of cheese-

Eighteen ecucunbrers,
Ten red and green penpers,

Mix well and then place in an

| earthen bowl in lavers two inches

Sprinkle each layer with =all
let stand overnight. In the
cloth and squeeze idry. Place in a
preserving kettle and add

Tuin pints of vinegor

One pint of water,

One and one-holf pounda of hrown

sugar,

fine tabhlespoon of einnamon,

(e hinlf .‘.r.!?-h't';m.m af allapiee,

Twao teaspoons of eloves,

(ine teaspoon of nuimeg,

One teaspoom of muatard.

Cook slowly until thick and then
fill into ali-glass jars and adjust the
rubber and lid, and =eal and process
for fiftesn min

utes in hot-water hath,

: I
" gmall piece from the center of each| Cool and store.

g

L preserving kettle

.f'

¥
o
b

bits,

. medium-gized prepared cucumbers.

glice of the cucumber before putting
it in the sirup.

Plain Cucumbers

Remove the cucumber from
brine and wash well.

the

Now place in a

. Two quarts of vinegar,
One pint of water, |
Two tablespoons of whole black

pods of red pepper, cut into

L]
" Siz blades of mace cut into birs,
\ Four bay leaves, broken in bits,
Three teaspoons of cloves, whale,
‘One teaspoon of allspice, whole.
Bring to a boil and add thirty

Bring to a boil again and cook for|
five minutes, then fill into all-glass
jars and adjust the rubber and lid.|
Seal and process for twenty minutes |

540 Bot-water bath.

Dill Pickles

e

AL
'

. it is necessary to keep them airtight.
 Wooden pails with lids or small kegs

o

To keep dill pickles for winter use

- may be used.

o8 Recipe for Fifty Pickles |

Remove fifty pickles from the brine|
and then line a bucket or keg w'i'_h|
Jeaves from a grape vine. Place in|

& layer of cucumber and sprinkle|
¢ each layer with dill, !

Two red peppera, cut in picces,
Ldttle mustard seed,
-‘Bntod horseradish,
. Four cloves and four allapice,
1 t until the bucket or keg is|
mrly filled and then place on the
pnbers a board to weigh them
p, placing a clean stone on top to
p the board in place. Now fill
th fresh brine and then seal se
y and pour paraffin in and
: the place where the lid and
of the bucket meot,

All-Pepper Relish

one dozen sweet peppers in
pan and place in & moderate
fen minutes to blister the
unove the skin and seeds and
h the food chopper, using
gt knife. Pare and put

B encumbers through the food
. Place the chopped peppers
gmbers in a preserving kettle

Sweet Fancy Mixed Pickles

Use one-quarter peck of small

| onions, peel and parbeil; two heads

of cauliffower, break into branches
and parboil; two dozen cucumbers
from the brine, cut in one and one-
half-inch blocks; one dozen red and
green peppers, cut In one and one-
half-inch pieces; one and one-quarter
pecks string beans, eut in half and
parbofled. Now pack the vege-
tables into jars, either mixing all to-

—

My dear Mre. Wilson — Would

like to know if yvou eould send me |

the recipe for breakfast cake, or
crumb cake, that was printed ir
the paper March 18, 19197 Mine
got torn in some way and I have
only half of the recipe. I made it
up twica and it was very, very
good, and | would like very much
to add it to my book of recipes.
Thanking you for this favor, I am,
Mrs, M, H. B.

Crumb Cake
Place in a mixing bowl

Ome-half cup of sugar,

One egg,

Four tablespoona of shortening,
Two eupn of flour,

Four teagpoons of haking potoder,

Three-quarters cup of water.

Beat to mix and then pour info the
prepared pan. Now place in a small

mixing bowl

Stz tahlespoona of flowr,
Four

Tweo tablespoons of shortening.

tahleapoons of sugar,

Rub between the tips of the fingers

into fine erumhs and then spread o
the top of the cake and bake in i
moderate oven for thirty minutes

| Mrs. Wilson Answers

cut into quarters one-half peck of|

preen tomatoes, This usually aver-

ages about thirty medium-gized to-

Slice dozen medium-
Place the tomatoes in
bl
sprinkle with =salt, then place a I:\.ynrl

: |
sprinkle again |

matoes, one
sized onions,
an  earthen in lavers and!

of eliced onion and
tepeat this until the ta- |
all
Stand away overnight and |

with salt,

matoes and onionz are zalted
down,
then in the morning turn into a piece |
nf cheeseclath and squeeze dry.

Now cut a lemon in half, length-
wise, and then cut in paperlike
Parboil. Place the tomatoes, |
onions and lemon in a preserving
kettle and add

e ?-’:hf-'.ﬂ';mml nlf -—rr‘rrH sevd,

RllCes.

Two pounds of brown sugar,

Chie quart of vinegar,

One tablespoon of mustard seed,

One teaspoon of paprika
and then following spices tied in a
rheesecloth:

One tablespoon of eloves,

One tabiespoon of civimamon,

(Oine tablespoon of allapice.

Twao teaspoons of mustard,

One teaspoon of ginger,

One teaspoon of nutmeg.

Tie closely. Stir the mixture well |
and then cook very slowly until thick, |
Fill into all-glass jars and adjust the |

! rubber and lid and seal. Process for
| twenty minutes in a hot-water bath,
Cool and then store.

Questions 1|

To prepare the pan use a deep la_\'t-r-l
cake pun and grease, and then line |
with paper. Grease again and then |
pour in the bhatter. |

My dear Mrs, Wilson—You ad-
viserd me once before in regard to
prune whip, which worked wonders,
and now I feel there are others
| who will benefit by this one.

While I am here I have the paper
‘ sent me, and kindly tell me what

one can do with wild cherries;
| they are here in such

Cordials, jams, spiced, ete., would

be most welcome. Also why do

jams and jellies taste like wine or
fermenting an inch or go from the
top, then the remainder is just
| splendid? Will dampness do this?

In great appreciation, L. P,

Use wild cherriea for jams and
marmalades. See June ® and June

21, Use these recipes. Jellice will

purtially ferment or hecome sour if

they are permitted to stand in =
| warm room while cooling or if they
are stored in a warm, moist place.

Overripe fruit will also produce this
1 result. Tt will also happen to juice
that iz allowed to stand in a warm
.| room hefore it processes into jelly.

? August
FUR

spwcinlize In melling to the raiall trade
| nt wholagales prices
| a e A small deposit will reserve uhy pur-
vhise  Charge acoounts invited

THIS SPECIAL SALE §

L 1.0 L0 LN R A : 1
# ““Wholesale Prices to Retail Trade" :

Save 259 on Our Highest Grade

Furs by Buying During

RN T o

Fvary fur garmant and Tur pisca in
Ln Rt ueed on  premises sand we

Philadelphia's Most Reliable
Manufacturing Furrier

1227 Walnut St.

Est, 25 Years

i

uantities, 1
{
!
|
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NEW DESIGN FOR TABLECLOTH

TITI the price of tablecloths st

going up. nod loundrey bills roaring |

skyward, mans n thrifty  housewife |
these doye 1w looking nhout for a table

eloth substitute The stole cloth pic-
tured in the illnstration is bhath attrae

tive and eeonomijend Even hand-ein-
broiderad Mudeira ¢loths like that in the
pihintaogrnydi foir less than o good
tubleoloth mle of  damask, nnd they
eun be mode at home from plain white |
litven for g fraction of thls cost,

The vloth i laid on the tahle so that!
one of the stele ends eomes st each |
phies, mnk it may be ent with six ends|
inste g of finr The dolties in between |
nre used bt sot various serving dishes
! tpon. This

stode eloth is far easier to
n thau nn ordinary lnrui‘|
tuhleloth, 1 need not be sent to
the launidry, for apy  housewife cap!
lnunder one with very little expenditure
of time nnd Inbor

wash and §

Tiey

How to Make Pattern [

Tee it ioeloth the same shape as
the vue Qlustrated. one nod one-half
pliie white linen  fifts four

will be required, Linen siny

for 1,25 to 8150 a yurd
< emids must be ent oexactly o

the tahlo, (most round tables are|

it
| ffty-four inchies in dinmeter). A glanee turpentine dissolved in o pail of cold

at the disgram will show how the cloth
ig ent from & yord and o half of linen, |
fifty - four wirde, v following
the measurements given on the diggram
one may dinw o pattern for the eloth
directly on the lHuen.,  Find thie conter

inrhes

| of the linen square by folding it twice.

Tie a string to o lead peneil, ind cut
off the string so that it is twepty-soven |
tivhes long (the radius of the cloth) |

Cue person may now hold the end of |
the string In the ceuter of the linen
while another draws the circumference

with the peneil !

i the other end of the)

string.  The Inp ¢ cirele, whose radius
Is twelve inche-. 1= drawn in the same!
mAnner, The  other  mensurements

given on the dingram may now he indi- |

cated with w peneil, and the

limes put in with o ruler.
Embroidering It

"1t the eloth out by these lines, and

Chiste o gquarter of on o inch hem all
araind the onutside edge Finish with
hinnket stitehing over the hom, tokipg

the stitches a quarter of an inech apnret

The hlanket stitehing should be Jdone
a vtolor, and A full strand of gix
rails of embroldery eotton ars nsed.
< mokes an attractive cloth, aud may |
iborated by embroidering nu initinl

i vanme color om two of the stole
enils  opposite each  other, or Ly em- |
brobdering o design aroumd the center,

nsing eoarse stitches sucl as the lnzy-
stitell, French knots, ele. Al
white linen cloth embroidersd in dark
bliue gives n very good effect,

The small round doilies are cut from |
the linen left in between the stole snds, |
and are also floished with s blanket
stiteh. If doilies are not wanted, four |
ten napkins, fifteen inches square, mnr|

straight |

1
|
S
: L— TEA |
[ [ HARK W |
|
I
|
1
|
E
|

L

A stole tablecloth Is attractive and
economical, One like the one
shown ahove In plain linen with
blue handwork is Inexpensive nnd
easy to make, The diagram illus-
trates cutting the pattern

be eut from between the stoles, ax
shown ju the dingram. DBaste a quarter
of an inch hetn nround the outside edge
of the napkins, nnd finish with n blanket
stiteh to mateh the cloth,

Things to Know

tet dellcate embroideries by soaking,
Before waslhing, in a tablespoonful of

water

When eleaning n vinegar eruel put &
tenspoonful of lye fn it and il with
water. Lot «tnnd several doye nnd rvinse,

Sift powdered sugar over  meringne
before placing in the oven, which should
be conl, This will praduee 0 sugnre crust,

A fresh raw egg bealen in n glass of
milk muakes a safe luochesn for the
husiness woman who lacks the time to
et wolids,

Remove spots from handles of ivars
kipives by rubbing with a clinmois <kin
dipped In water pnd then in powdered
pumice,

T)Iease Tell Me
What to Do

By CYNTHIA

Did Right

Dear Crnthin—To introdure myself,
'l gay 1 min m girl of seventern YOATS,
n student of the senlor class of high
school, have a reputntion
and am much respected by every one,
T have an uncle that hes been just
like # father to me: gives me everything
|ll|lt my henrt desiped, Tle is a travel
ing salesman and well

very gooi

Every

1o do.
time he eame to sen e he stayed at
the hotel, ns he §8 a person that does
like to make people any trouble,
g0 he nevor stnyed nt our place.

About twe yeurs ngo he paid us a
visit and st that fime my pirents were
in New York oitv, e stayed at the
|hotel ms usual, but could not
It!'l n room fn the hotel where hie always
|stayed, he was eompelled to go to one
|which is not considersd a very refined
| plaee, and while thers he hecame sick.
|He wan in hed for nbout four days
and I did not go 1o seq him for two rea-
EOns,

not

us he

First, 1 Jido’t have any one to
chaperone me and, seeond, thal hotel is
a place that is talked sboat, As this is

|n small town, T did not like to have my

|rﬂ|ml'Milll1 Towernd by going.

i Afterward, was able to be

out mgain, T expleined 1o bim the sityn-
|tion and told him T was very sorry that
I eould not go to see him, but he would
not listen to me, and said that it was
my duty to visit him, and since that
time he has not spoken to me, So, dear
Cynthin, although T think I did right,
| my consclence troubles me, na he has
been 8o kind, so T =ould like to have
your opinion.

I would like to hecome a member of
your K. U, 1I. ©

MIES DOUBTIFUL.

You were perfectly justified in not
|going to the hotel. You hdve no need
to worry and [ should simply let the
matter drop.

when he

|MAKING YOUR DREAMS COM

e e e il

"DELICIOUS SPICED CUCUMBER f _

TRUE IN A PRACTICAL WAY

An Article Written for the Benefit of a Young Man Who

Inquired About

NE of the alleged obstacles in the

path of the young man or woman
who in trying to get ahead is Inck of
self -eonfidence. I continually knock
myself,”" wreites “‘Romones,’* & boy of
YWe are suapiclous
nodd doubtful of sur own ability and
I am sure it hurts us. Don't you really
think eincerity and ability should rest
within us* 1 mean shouldn’t we he-
lirve in ourselves bhefore we expect
others ta?"

Self-confidence, young friend, in the
beginning is & mixture of courage, per-
severance and hard work, 'There are
few of ne, honestly speaking, who with-
out nny ontward signs from the world
that our dreams are roming true can)
g0 nhead feeling porfectly sure that
they will. Self-confidence  does  not |
renlly come until we have actunlly ae-
complished one little thing that is a
step, nn matter how small, toward
the goal at which we are aiming.

Let me illustrate : A youog girl, we
will say, has an inten=e desire to write |
—let us emy—poetry. After she leaves
school whe gits up in her little room in
the third floor front and composes verse
far intn the night, srome of which she in
perfectly confident will gain her recog-
nition. 8She sends it brondeast to the
mrgazines, nnd one by one, like sturs
disappearing in the cold gray of dawn,
each little separnte deeam flickers out,
too. Ier poems come back, and she
wikes up, as it were, In the practieal
light of day—all the mystic night lamps
extinguished.

ninetes, youth

T I8 good for that girl to loge self-

Self-Confidence

A Jittle Inter ghie asks for the chance to
Act as stenographer in one of the edi-
torial departments. Gradually the par-
tienlar editor to whom she i sesigned
entrnats  her with little details that
have to do with weiting.

Every detail entrusted to her is ne-
romplished partioularly well. The adi-
tor of the department commends her for
two particularly clever lines she writes
under a picture. T should say at this
moment It is time for the girl to have
welf-confidence that she can become n
writer if she so choosés. She has put
her foot an the first rung of the ladder
of her dreamn,

LEARE don't think, ‘‘Romance."”

thant T mean to say youth shonld give
up hope nbout reaching the stars, but 1

| have tried to illustrate that vouth must

be practionl, for It is o practieal world.

The rvight kind of self-confidence 14
not a blind, unreasoning belief in your-
self. It §s the kind that mnkes you
sit down and way to that drenm pelf:
“Tawk here, q!rl man, just what are
you doing that [ should be so sure of
you? That up-in-the-clouds atuff iz all
right, but the Iadder's too high: and
how under the sun am [ going to get
up there if yon don’t find the bottom
rung? Just you find the bottom rung,
old man. Just you let me feel some-
thing solid besides nir under my fost,
nnd then, sure enough, 11l believe in
you."

Do son understand, “‘Romanece’?
Aund there are plenty of practical po-
gitions for young men that lead to the
House of Letters !

confidence at this point, because hers
was the kind that reached the sky bat
did not take into considecation the very
practiceal world that lay beneath it.
To bhe n suecess any form of writing,
poetry or prose, must be real. Heapti
ful abstroct thoughts and being wble to
rxpress one's self well count nothing it

the writer has pothing necessary, defi- |

Welcome io ihe !\'m-pillg
Club.
| — |
i That Kissing Subject

Denr Cynthin—1 wish to express my
opinion on “Why fellows kiss girls."" 1
am @ young girl seventeen years old, 1
had n great many boy friends and T must
canfess T sxpected thiem te kiss me,
Tf they did not they never came aganin.
T kept this up for two years and one
day T met a fellow who never thought

U'p Hape

P we speak bnd taken n commercial conrse

nite or true to wav. The successful
writer must know himoen nature,
Lot us say this voung lady of wlhiom

in high school and is therefore equipped
to go into the business worhl. Pre-
tend then she bad the good fortune to
mest some one who sdvised her to try
and get into the House of Letters by
the back door—nuamely, procure a
stenogfaphical position in a place where
magazines aor newspapers are published.

. Things to Know

| The hard  shell of the cocoanut,
saweld to the proper shape and with
holés  plerced for stringz, makes n

charming hanging basket

i Citron and candied peel, to he used

| in eakes. ean be steamed until tender

| aud paxsed through the food chopper.
Aflter frying fish boil out the pan

with snda water, Put

on the fire pnd shake some oatmeal in.

washing clean.

[Cuticura Helps

of kissing. When 1 told my girl friend
she lnughed and said, **You will never
let him come agoin.” T told her T sure
wottld,  When my other friends come
they found 1 had changed. They grad-
ually stopped eoming. They came for
the kissing, not for me. Two of these

it had been sooner.

Now, dear Cynthio, and readers, 1

fellows ns myx friend who will end it

Club? T ndmire it 80 much. DOoT.

some very remarkable

regular.

beaver, no matter what
yvou do to it. But we, as experts, are daily doing

ing to Furs that need attention. What can we
do for you? Work done now at a third below

“Pay the Cost in the Fall”

Mawson & DeMany
215 Chestnut Street

ou can’t make a
piece of coney
look like rich,
glossy, luxuriant

Remodeling and Repair-

_ou

We have reduced the few
of tricolette and paulette

Silk Summer Suits

35.00

Farmerly to 125.00

1S

All Summer Apparel

Sacrificed at Cost and Less

Irresistible Reductions That
Compel Early Monday Shopping

All Cotton Dresses

Smart models from the regular stock in
. sheer summery fabrics reduced to

9.50 to 15.00

Formerly 18.00 to 35.00

romaining suits

SPECIAL EXTRAORDINARY
All Afternoon Dresses Now

25.00

Formerly Up to 85.00

A limited numher of Georgettes; beaded, plain and
Alsec & few Taffetas and Foulards included.

rintad models.

NO CHARGES

EVERY SALE IS FINAL

NO CREDITS

fellows have come back. T am gind that |
somebody woke me up. and 1 only wish |

tell won it is suolt girls ns myself who |
started tlie kissing and it will be such |

Could T ben little dot of your IK. 17, 11, |
|

She follows this ardvire and takes up
employment in & magazine publighing
honse,  With intelligent quesztions and
using her powers of observation, she
familinrizes hersolf with its workiogs.

Skin and
| Scalp Troubles

All driggists; Seap 25, Qintrment 25 & 10, Talowm 55,
| [t Bop 2. ieomop 2t 4 . Znlow:

Condition

individual requirements.

offers a preparation scientifically

How to l(now Which
Cream You Need for
Your Special Skin

No matter how many creams
you have tried, there's always
the one best suited to your

Each skin defect needs a special prep-
aration. Does your face feel dry? Or
isitoily and stippled ? Isit marred by
blackheads and pimples, or is it sallow
and lifeless? For each of these condl-

MABINE“'O

pounded to fit the case, proved by
tests in more than 3500 Beauty Shops
before being offered to the Public.

For the guidance of
woman who duh;‘e to
use the preparations
that will producequick-
est and best results, the
following chart has
been compiled.

To be sure you have
the cream you need,
inspect your face crit-

ly in the mirror and
then study thie

Lettuce Cream

com-

glorious way

to, wash.

Think of it—just place the
clothes in BlueBird's big,
smooth co tub, turn the
switch and leave.

In"a few minutes BlueBird has
washed the whola tubful per-
fectly clean, without rubbing,
wifahout kuur. «!vlilthout wor
and practically without

—for BlusBisd coste but & fere

cents per week to operate,

Pleass don't hesitate to ask us
for name of the BlueBird dealer
nearest you—and, for your copy
of the BlueBird Book. No obliga-

tion.

Wholesale D). 'ributers

E'liott:-Lewis Electrical
Co., Ine.

1017-19-21 Raca St

What a perfectly




