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MINISTER TO GREECE 
George Fred Williams of Boston has 

been selected by President Wilson for 
minister to Greece. Mr. Williams con­
siders hie selection by President Wil­
son as minister to Greece as a recog­
nition of those "who have been follow­
ers of true Democracy" rather than 
personal tribute. He expressed pleas­
ure at the possibility of residence in 

I Greece, as he has long been a staident 
of Athenian democracy and believes 
the diplomatic mission will present 
an opportunity for him to extend his 
studies. • ' ~ " 

Mr. Williams has for years been 
known in Massachusetts and in many 
other states as an unusually able pub­
lic speaker. He was born in Dedham 
July '10, 1852.' He was graduated 
from Dartmouth college with the class 

/ V of 1872. after whlch he taught school 
and was a reporter until he entered 
Boston university law school, from 

'Mm which he was graduated in 1875. Early 
— ln jj^s career he became Interested in 

political affa-irs. He was a Republican, but joined the independent move­
ment folio-wing the nomination of James G. Blaine for the presidency in 
1884. He energetically supported Grover Cleveland, since when, he 
been knowx as a Democrat and has bfien a prominent figure In that par 

In 1890 he served in the Massachusetts hoyse of; representatives, and in 
1891-93 he eeived In the Fifty-second congress. In 1895 he was a Democratic 
candidate for governor of his commonwealth. He was active in the cam­
paign of William Jennings Bryan for the presidency and was an ardent 
advocate of the silver views of "the peerless one." For several years, how-

' evor, Mr. Williams has not been in close touch with the active leaders of 
the Democratic party in his state. 

CHARLES THE LISTENErt 
Charles Francis Murphy, erstwhile 

Tammany TX>SB, was one of the 
"sights" of New York but seldom 
seen. And seldom heard as well, for 
tha matter of that. If his people were 
to crown bits they doubtless, would 
call him Charles the Silent, or Charles 
the Listener. For of all leaders in 
political' organization life he talked 
the least and listened the most, j 
v He was -willing, often eager, to re-

(ceive suggestions. And he wae not 
the least particular from whom they 
came. But be never commented on 
them. . He packed them away in the 
recesses of mi active brain and they 
were there when he wanted to use 
them. 

He learned this lesson from Richard 
Croker, so lis intimates say. Croker 
•was a successful leader until he be­
gan to talk. 'The instant the old man 
opened his mouth his Influence and 
prestige beg»n to wane," recalled a 
seared and se&mied Tammanyite who 
should know, Murphy also combined the policy of silence with the equally 
important policy of having few intimates. There probably were not more 
than half a dozen men with whom he really was friendly—men with whom 
be put aside his professional reserve and talked freely. These were the 
men who, it 1b said, shaped his thoughts for him, smoothed oft the rough 
edges of his speech_when he had something to say, or helped in the prepa­
ration of statements" for the public. In this particular he was the best 
counseled boss Tammany ever had. 

He has Veen decisively beaten twice during his leadership, which began 
In 1903. 

His first defeat came when he tried to ielect William F. Sheehan to the 
United States senate to succeed Chauncey M. Depew. The other defeat 
was more decisive, and occurred only recently. 

SALVATION ARMY'S "STATESMAN" 
Gen. Bramwell Booth, who set foot 

on American soil for the first time a 
short time ago, is regarded as the 
"constructive statesman" of the Sal­
vation Army. While his father, the 
late Gen. William Booth, is popularly 
credited with having originated many 
of the "material" schemed of the 
Army, the truth is that his spn whip­
ped into shape a majority of the plans 
for the uplift of people. 

One of these is the life insuranca 
company which the army operates In 
^connection with its work in London. 
Some persons criticized the project, 
asserting that it was a purely com­
mercial enterprise, having no more 
right to ask for popular support than 
any other life insurance company in 
Great Britain. 

But in the establishment of the de­
partment, BramwSlI Booth saw an op­
portunity to strike a blow at British 
tradition, which excludes from the so-
called refined employments persons 

who are not -to the manner born." InLondo* especially it is most difficult 
for the son of a laborer or an artisan td rise to the position of an actuary or 
even a bookkeeper in the office of an insurance company; and the man who 
reaches the cashier's desk at a bank without the backing of an influential 

X" jSiVr,.,, pf w *»«, ot wwt,, 
chapel and B&thnal Green, washed, fed, clothed, and phj slcally and ™ 
reconstructed, showed such natural ability and aptitude that Bramwell Booth 
tried to open avenues for the use and development of their possibilities. Jor 
this purpose l*e established a life insurance office and a bank manned, ̂ on-
trolled, and governed by Salvation Army men knd women of the humblest 
'origin. 

V 
MAKING A BETTER POSTAL SERVICE 

Among the many Improvements in 
y.the postal service since the Inaugura­

tion of the IBV administration prob­
ably none will he more beneficial to 
the country generally than those com-

'• ing under the "bureau of the fourth as­
sistant, over "which Hon. James 1. 
Blakslee of Pennsylvania presides To 
his new post 3Ir. Blakslee brought a 
sunny and genial disposition coupled 
with those sterner qualities which are 
the attributes of what, in the slang 
of the day,.is termned a "live wire." 
The bureau over which the new officer 
presides has aider it three important 
divisions; the great division of rural 

- mails with its army of nearly 100,000 
rural delivery and star route carriers. 
the important division of supplies and 
equipment wl!«h handles the supplies 
and equipment for the entire postal 
service and jroduces the rural deliv­
ery and star relite maps furnished to 
the service audi the public, and the di­
vision of dead letters with, its small „ „ 
army of workers which locates the senders of undelivered mail as well as 
articles lost in the mails. In placing Mr. Blakslee at the head of this branch 
of the postal service the president and the postmaster general had in mind 
a number of reforms and improvements and the record that he has made in 
the few months since his appointment fully vindicates the wisdoin of their 
selection. 

WAYS PREPARING SAGO 

Dessert That All Children Like May 
; Served With or Without 

the Apples. 

With Apples.—Wash thoroughly one 
cup of sago, put in a double boiler with 
one quart of cold water. Cook over 
slow fire until clear. Have ready 
pared and cored whole enough apples 
to stand closely in bottom of pudding 
dish. Their size will regulate num­
ber; and fill apples where cores were 
cut out with white sugar. Can flavor 
as desired. A few whole cloves stuck 
in apples are nice, but lemon peel, or 
orange peel, cut very fine, is nice also. 
1 use first one flavoring, then another. 
As soon as, sago is clear pour it over 
the apples and bake in quick oven 
until the apples are done. Serve with 
rich cream. 

Without Apples.—Prepare^ sago as 
before, using a little lesl water. When 
clear pour into pudding dish, and pour 
on top a custard made of three -eggs 
and pint of rich milk. Bake slowly 
until custards is set. This is best 
served cold. Makes an excellent des­
sert. 

MOST PROFITABLE OF GARDEN CROPS 

AIL AROUND 
MOUSE 

The Oyster. 
From time Immemorial the oyster 

has been a favorite item in the menu 
of the human race. The famous 
"kitchen mlddsns" of primitive times 
prove by their vast heaps of shells 
that the oyster vrajt a prehistoric ar­
ticle of diet, told all through the his­
toric ages this prince of bivalves has 
appealed to the appetite and taste of 
mankind. The Romans when they 

' were masters ox the world were them­
selves mastered* by tha oyster, their 
indulgence in it being one of the 

amusing chapters lu gastronomic his­
tory. And in the modern dietetic 
world the oyster holds a lofty place. 
It has a position all its own; it can­
not be imitated nor displaced; it can 
be eaten raw, or it can be cooked ip 
many ways, and the lovers of good 
eating never seent to tire of it.—Les­
lie's Weekly. 

Mottn Adjusted. 
Here's a mottD for a New York lob­

ster pfilace: "Wine, Woman and Sinj 
Sing."" . 

Dry sponge cake smothered in cua-
tard makes a delicious dish. 

Cocoanut matting should be well 
scrubbed with hot water and soap. 

fTops of old shoes, ̂ cut into shape 
and 'covered, make excellent iron hold 
ers. 

Clean fiat irons, brass and nickel or­
naments with rotten stone and sweet 
oil and pmish with a chamois skin. 

When boiling cabbages try placing 
a small vessel of vinegar on the back 
of the stove. The odor of the cabbage 
will not be so unpleasant. 

The most convenient and cheapest 
of disinfectants to use In the cellar Is 
quicklime. It may be placed In dishes, 
in bins or cupboards or scattered loose 
in dark, damp corners. 

A cut or wound should be thorough 
ly cleansed from dirt, bits of glass, 
stone, etc., by washing! it with clean 
water, in which a tablespoonful of salt 
has been dissolved to, every pint of wa­
ter. 

It Is claimed that woody house 
plants that grow a bark can be 
strengthened and made to flourish like 
the proverbial bay tree if given iron-
water, soaked from rusted iron and 
poured inter the soil. 

If a cork is too large for a bottle in 
which you wish to use it lay it on its 
side and with a little board or ruler 
roll it under all the pressure you can 
put on Itr It will be elongated to fit 
In a very few minutes. 

German Potted Kloessee. < 
Mash cold boiled potatoes with po­

tato ricer, one slack pint of potatoes 
mashed, one-half pint of flour, one egg, 
one even tablespoonful of salt; blend 
together with a knife into a dough, 
form into 1 balls .the size of a large 
plum; boll moderately in water twelve 
minutes; boil one to see if they are 
right. If they do not hold together, 
add Just flour enough to keep the 
shape when boiled. Take care they do 
not stick to the bottom of th6 kettle 
when boiling. As they cook they will 
rise to the top of the boiling water. 

Hamburg Egg*. 
Cream two tablespoonfuls of soft 

bread crumbs, one tablespoonful but­
ter and a little minced parsley sea­
soning with salt, paprika and celery 
salt. Work all to a smooth paste, and 
with it line small Individual patty tins 
that have been brushed with melted 
butter; break an egg carefully Into 
each, and after dusting lightly with 
salt, 'covelr with a mixture of melted 
butter and brown bread crumbs, cook 
for six minutes In hot oven. Serve 
In the pans. 

Raisin Brown Bread. 
Three cups of yellow corn meal, one 

and one-half cups of graham flour, one 
and one-half cups of white flour, one 
cup N. O. molasses, one heaping tea­
spoon soda~ dissolved in one-half cup 
hot water, one teaspoon salt, enough 
sour milk to make a soft batter: Mix 
flour and. salt, then molasses With 
soda. Stir until foamy, then add milk 
and one and one-half cups raisins. Fill 
mold half full and steam three hours. 

Cheese Fonder. 
Buy a parter pound of grated cheese, 

eggs, milk and a fresh loaf of bread. 
Melt one tablespoonful of butter in 
the chafing • dish, and add to it .one 
cup of milk, then stir In a cup of fresh 
bread crumbs and the grated cheese. 
Add seasoning of pepper and salt, and 
cook until smooth. Next put in two 
beaten eggs and cook three minutes 
longer". This is served upon crackers 
or toasted bread. 

Raisin Pie—Without Eggs. 
Two cups raisins, one-half teaspoon 

cinnamon, one-half tablespoon butter, 
one-half cup sugar, tablespoon flour 
and pinch salt. Cover raisins with boil­
ing water, add cinnamon and cook 
twenty minutes. Mix sugar, salt and 
flour and sprinkle one-half on lower 
pie crust, add raisins and sprinkle 
with other one-half of sugar, etc. Add 
few dots of butter and upper crust and 
bake. 

Lobster Chowder. 
One quart of milk, three lobsters, 

two crackers powdered, one-third of a 
cup of butter. Stir the crackers, but­
ter and the soft part of the lobster 
into the boiling milk, then season 
with pepper and salt; cook about 
three minutes. Then chop the re 
malnder of the lobster and add to it, 
cooking the whole three minutes more. 

Roast Beef Warmed. 
Fry half a minced onion in a table 

spoonful of butter, then add a smal" 
can of tomatoes, mashing any lumpi 
until the whole is smooth.. Season 
with pepper, salt and sugar. Allow 
this to become very hot, then lay it 
slices of cold beef and heat through. 

ONLY FLAKY PASTRY | SHOULDN'T TAKE HIM LONG 

NOTHING ELSE 4S FIT FOR HOUSE-
HOLD TABLE. 

A Fine Example of Headed Lettuce. The Value of Lettuce for the Table 
Depends Upon Its Being Fresh. The Plant Is Healthy and Hardy, and 
Will Withstand Considerable Frost Without Injury. It Has Few En-
emles and the Requisites for It* Culture Are Few and Easily Understood. 

SEED MUST BE DRIED 

Interesting and Instructive Data 
^Regarding Storage. 

Corn Treated With Artificial Heat In 
Well Ventilated Rooms Gave 
Highest Percentage of Germi­

nation in Experiment. 

Some data regarding storage, germ­
ination and resulting stand of several 
farmers corn scattered widely over the 
central section of the cpuntry may 
prove helpful to our readers. 

The fall of the beginning of the tests 
was ideal in regard to ripening and 
curing seed corn. The average germ­
ination of the corn secured then was 
76.4 per cent. It ranged from 93 per 
cent, for kiln dried corn to 38 per cent 
for corn taken from cribs. 

The following summer the section 
suffered a severe drouth—with an 
early frost Much of the crib corn 
mildewed. The effect on subsequent 
germination was very marked, the 
average for the next spring being only 
55.5 per cent. 

The lowest germination, 1% per 
cent., was that of corn standing in the 
shock during the winter. Corn cured 
in well ventilated garrets or rooms 
made a good average, and corn fire-
dried germinated 90 per cent. 

A study of the records of many tests 
shows .that seed corn dried with arti­
ficial heat in well ventilated rooms 
during the first two or three weeks 
after picking, gave the highest germ­
ination—an average of 91.6 per cent 
for the two years. Next to this is corn 
cured in furnace rooms with open 
windows where the heat was applied 
immediately after bringing the corn 
from the field. Well ventilated rooms 

RAISING HORSES FOR PROFIT 

Dr. Alexander Urges Home Produc­
tion of Stallions to Replace Scrubs, 

Mongrels and Grades. 

The principles to be followed by 
farmers in improving their horse stock 
are: The use of sound, pure-bred sires 
of a particular breed, the use of sound 
mares, the feeding and care of the 
mare and foal and the working of the 
stallions regularly. Dr. Alexander of 
the Wisconsin experiment station, 
further urges the home production of 

% 

A method of curing seed corn, which 
is too commonly practiced. The 
aeed thus dried give's less than 
half the crop, since Its vitality Is 
injured by undue exposure. 

with more than one window gave 
germination of 86.5 per cent. Corn 
cured under porches protected from 
rains gave 70 per c«nt. Corn in barns, 
tool houses, etc., 69 per cent. Germ­
ination of corn kept in granaries and 
on windmills gave only 37.5 and 34 
per cent, respectively. 

In this study of seed curing much 
corn which was left lying In piles or 
standing in sacks, for even a short 
time after husking, fras completely 
destroyed. The only safe way of 
curing seed corn is therefore to place 
the corn immediately after picking in 
a well ventilated room and apply stove 
or other artificial heat for from one 
to three weeks. 

Breeding Dairy Cows. 
Breeding pure dairy cows is not an 

eafiy business. Success mean's an im­
mense amount of hard work, frequent 
failure and disappointment. The foun­
dation must be good to begin with and 
If mistakes are made the way must 
be retracted to correct them and re­
pair the damage. 

Profitable Specimen. 

pure-bred stallions to replace the 
grades, mongrels and scrubs too often 
used at present 

He urges that grade horses replace 
scrubs in farm teams. The organiza­
tion of community associations will 
greatly facilitate the promotion of 
horse-breeding, and the encourage­
ment of the industry may be furthered 
by prizes at county fairs for pure­
bred stallions, mares and colts. 

The evil effects which result from 
the use of unusual si j es and dams, and 
the transmission of hereditary dis­
eases is especially emphasized. It 
should be easily possible to Increase 
the value of Wisconsin horses at least 
$10 per head during the next five 
years, the author points out, by the 
use of sound stallions and mares, and 
this would mean an addition of at 
least $7,000,000 to the total value of 
horse stock of the state. 

AXLE GREASE SAVES MONEY 

Wheele of All Farm Vehicles Should 
Be Carefully Examined to Avoid 

Unnecessary Wearing. 

When you hear the wheels of a 
wagon or any kind of farm machinery 
squeaking, be sure the squeaks cost 
the owner money, because ̂ the axles 
are beiug cut to pieces. 

There is a great difference in axle 
grease and the only way to know 
which has the best adhesive qualities 
is by actual test. Cheap grease is 
generally dear. 1 

Axle grease that quickly wears off 
increases the friction, this pulls -the 
flesh off the team and flesh costs 
money. ' \ 

The wheels of all vehicles- and ma­
chinery should be carefully examined 
often. It will not do to be caught 
with dry wheels when away from 
home or in the midst of a busy day 
In the harvest field. 

. Ashes for Hogs. 
A few coals from the wood lire of 

the kitchen put into the houses now 
and then, where the hogs can grind 
them up to charcoal, help to keep the 
hogs healthy. 

To Remove Ink Blots. 
Ink blots can be easily removed 

from books by covering them with salt 
and rubbing gently with the fingers. 

Cream Cheese 8alad. 
Moisten one Neufchatel cheese wlU 

a little milk. Form into small ega 
shapes and serve In nests of lettuci 
leaves with a French dressing mad< 
of- four tablespoonfuls of oil, two ta 
blespoonfuls of vinegar, one-half tea 
spoonful of salt and one-quarter tea 
spoonful of pepper. 

Butter Economy. 
Take half butter and half cream 

beat together and spread on bread 
This makes it very good and als< 
saves on the butter bill. 

Satisfactory Floors. 
Porch floors of cement are very sat­

isfactory. Build with a slope to the 
outside to carry away water that may 
blow In. Iron rods, heavy wire or old 

. Iron will do to relnforce'It with. 

Egg Production. 
Remember that vigor and good di­

gestion are more' necessary to egg 
production than the exact color of the 
feathers, though it is possible to have 
both In the same bird. . 

Will Keep Hens. 
A well-kept flock of hens means a 

steady Income—enough to keep you 
In spending money while you are wait­
ing for your crops to grow. That one 
thing is enough to recommend poultry 
keeping as a suitable "side line" for 
the boy farmer. 

Scabies In Cattle. 
The requirements relating to dips 

for scabies in cattle have been that 
the tobacco dip should contain not 
less than fire hundredths of one per 
cent, of nicotine and two per cent, 
flowers of sulphur. Recently this or­
der has been amended, permitting the 
use of the tobacco dip prepared from 
tobacco and suitable tobacco prod­
ucts, provided it contains not less 
than seven hundredths of one per 
cent, of nicotine. The tobacco dip of 
the new strength need not contain the 
sulphur. 

Corn Fed Poultry. 
The heavy feeding of corn to poul­

try, especially where there Is an ab­
sence of good, hard, sharp grit, will 
bring, on^ bad cases of indigestion, 
which in many ways resembles chol­
era. About 92 cases out of a hundred 
of reported cholera victims < are cases 
of Indigestion. The end is the same, 
but the latter disease is not conta-
gious.v 

New Breed of Dairy Cattle. 
A new breed of dairy cattle known 

as the Illawarra breed has been de­
veloped in New South Wales. It was 
obtained by crossing shorthorns, long-
horns, Devons and Ayrshires. This 
new breed of cattle has become a 
favorite for dairying In the Illawarra 
district, New South Wales, though It 
Is hardly known in America. 

Eradicating Vermin. 
It is no easy Job to get rid of a 

million mites and lice in your poultry 
houses, but it is much easier to de­
stroy a few thousand. Do not let 
them get the start of you. 

Eggs by Weight. 
Eggs should be sold by weight rath­

er than by the dozen. They vary so 
widely as to size and weight that 
the seller or the buyer Is sure to lose 
when sold by the count If sold by 
the pound, both get Justice because 
If the eggs are small it requires more 
to weight a pound. 

Progress in Dairying. 
Real progress In dairying begins 

wben by mental labor we hate suc­
ceeded inI starting the sweat on our 
brows. 

Care In Making Pies Is Well Repaid 
In the .Enjoyment of the Delica­

cies—Suggestions That 
May Be of Value. 

Judgment and taste is good in 
choosing pie for dessert, providing It 
is the kind of pie which is made from 
a pure vegetable fat, and g&od material 
is put between this vegetable fat 
pastry. 

Every woman who does her cook­
ing should know how to make nice 
flaky pastry. She can make enough 
for two or three days and keep It in 
the refrigerator ready for use at any 
tijne. 

Pies are not the only desserts 
which can be made from pastry, and 
if good, plain paste is once accom­
plished, then it is only a step high­
er in. making puff paste, which de­
lights any housekeeper when she suc­
ceeds in making it light and flaky. 
Jt may be used in patty shells. lady 
locks and turnovers. The plain ̂ pastry 
makes dainty tarts,- turnovers, meat 
patties, fish patties and cases for ap­
ple tart pies,' lemon and many other 
pies of like nature. 

Cranberry Pie.—Materials—Cranber­
ries, one cup; seeded raisins, half 
cup; sugar, three-quarters cup; egg. 
one; flour, one tablespoonful; lemon 
juice, one tablespoonful. 

Directions—Cut the cranberries and 
raisins in halves before measuring; 
mix well with all the remaining In­
gredients and bake between two 
crusts for a pie dr turnovers. They 
may also be baked in patty pans with 
fancy twisted strips of the pastry over 
the top. 

Orange Filling for Pies and Tarts-
Materials—Sugar, one cup; orange 
Juice, half cup; flour, three table-
epoonfuis; lemon Juice, oue tabli 
spoonful; butter, one tablespoonful; 
orange, one; eggs, two; pastry (plain.) 

IHrections.—Cover an inverted pie 
pan or patty pans with a good, plain 
pastry, pricking It well with a fork. 
Bake a delicate brown. Put the sugar 
and flour, well mixed, into the double 
boiler. All the grated rind of the 
orange, lemon and orangejuice, and 
the eggs lightly beaten. Stir over the 
fire until, it begins to thicken and 
stir occasionally In the double boiler 
while It cooks about 15 minutes. Add 
the butter and cool a little. Fill the 
baked pastry and cover with a 
meringue made from the whites of 

"two eggs, beaten stiff, and- two table-
•poonfuls of powdered sugar added, 
and beat again. Flavor with one tea 
spoonful of vanilla, and bake In a 
slow oven until the meringue is well-
puffed and a bright brown. Half of 
the same filling Is fine for layer cakes 

•Alice Getchell Kirk In Cleveland 
Leader. 

The Handsome Husband. 
In Germany the view Is gaining 

ground that good looking men are the 
cause of most unhappy marriages, and 
_ "League Against Beauty" has actual­
ly been started there for the purpose 
of preventing women from taking to 
themselves handsome husbands! The 
founder of this strange league is a 
woman who is herself very pretty, 
but she says that she ha^made care­
ful investigations and out of 18 cases 
of unhappy marriages 12 were caused 
by the fact that the husbands were 
very handsome. The league has al­
ready a fairly large number of mem­
bers, all of whom are pledged only to 
choose ugly men for their life part­
ners. That there Is something In this 
Meai curious as it may seem, Is evi­
dent by the- fact that most extreme­
ly pretty women seem unconsciously to 
choose husbands who are devoid of 
real handsomeness. 

i Desiccated Fruits. 
We have passed in a single genera­

tion from the era of dried apples,to 
that of desiccated fruits. Both the 
language and the menu are richer for 
the change. Soldiers and sailors, 
campers and explorers have now a 
longer and more wholesome ration 
list; and thoBe of us who stay at 
home can In the dead of winter enjoy 
a number of agreeable fruits and veg­
etables that our fathers knew only 
during a brief season of the year. The 
latest addition to the list is the canta­
loup. A California grower has dis­
covered that cantaloups can be suc­
cessfully dried, and so preserved In­
definitely, not only without loss of fla­
vor, but with Improvement. The next 
thing may be dried watermelon, with 
the hint on the package, "Just add 
cold water and serve."—Youth's Com­
panion. 

• Tongue Sandwiches. 
Tongue sandwiches can be made In 

many varieties. This'is one good sort: 
Chop cold boiled tongue fine, add to it 
a little chopped onion and parsley, and 
spread it between buttered slices of 
whole wheat bread. Another filling 
Is made with cold boiled tongue that 
has been pounded to a paste and 
mixed with a little currant Jelly. Still 
another tongue sandwich is made by 
putting slices of boiled tongue, gar­
nished with crisp leaves of watercress, 
between thin slices of buttered white 
bread. 

Barley Meal 8cones. 
Mix well together two pounds of 

barley-meal, a small teaspoon of bak­
ing soda, three-quarters of a teaspoon 
of cream of tartar and one-half a tea­
spoon of salt. Add enough butter­
milk to make a nice soft dough. 
Sprinkle a little meal on the baking 
board and roll out the dough to a 
quarter of an Inch thick. Cut into 
three and bake on a moderately hot 
griddle. i 

Mark Twain's Occupation, According 
to Little Daughter, Would Have 

Been Brief. 

Mark Twain, about the time that he 
was working hard upon one of the 
earlier books that brought him fame, 
sailed for a tour of Europe with his 
family. 

He kept up his writing on shipboard 
and only left it at intervals for brief 
•ecreation. 

One day an approaching storm drove 
him inside the cabin - and he went 
back to work, leaving word with his 
daughter, then a very little girl, to ex­
plain his absence. 

"If they ask for me," he said to her, 
"say that I won't be long—I am only 
going to write an anecdote." 

A little later the child was accosted 
by a passenger. 

"Where has your father gone?" wae 
the inquiry. 

"He won't be long," lisped the child. 
"He saith he ith only going to ride a 
nanny-goat." 

SHAKE INTO IOCS SHOES 
Allen's Foot-Baae, the Antiseptic powder for Tired, 
Tender, swollen, nerronsMeet. GIvw xeet and 
comfort. Makes walking a dellfbt. Sold everywhere, 
26o. Don't acctpt any tubttltute. For aam-

address Allen 8. Clouted, Le Roy, ii T. Adr. 

Its Cause. 
•We had a heated argument with our 

landlord yesterday." 
/ "What was It about?" 

"Putting In a new furnace." 

Stubborn Colds and irritated Bronchial 
Tubes are easily relieved by Dean's Men­
tholated Cough Drops—6c at Druggists. 

A Good Place. 
"Here's a story of sailors raising 

chickens , on shipboard." 
"Why not? There's a hatchway." 

Mra.Wlnslow'a Soothing Syrup for Children 
teething, softens the gums, reduce. inOanim»-
tlon,allays pain,cores wind collc^Sca bottlsj* 

THREE WOMEN 
TESTIFY 

Tothe Merit of LydiaE. Pink-
ham's Vegetable Com* 

pound during Change 
cf Life. 

Trust a chicken 
hatch excuses! 

hearted man to 

Streator, HI.—"I shall always pra!s« 
Lydia E. Pinkham's Vegetable Com­

pound wherever I 
go. It has done ,m« 
so much good at 
Change of Life, and 
ithas also helped my 
daughter. It is one 
of the grandest: 
medicines for wo­
men that' can be 
bought. I shall try 
to Induce .others to 
try it "—Mrs. J. H. ; 
CAMPBELL, 206 N. : 

Second St., W. S., Streator, Illinois. 
Philadelphia, Fa. —"It was at tha 

•Change of Life' that I turned to Lydia 
E. Pinkham'i Vegetable Compound, 
using it as a tonic to build np nay sys­
tem, with beneficial results."—Mrs. 
SARA HAYWARD, 1826 W. Venango St, 
(Tioga) Phila., Pa. 

San Francisco, CaL—" I have taken 
Lydia E/Pinkhani's Vegetable Com- > 
pound for many years whenever I 
would feel bad. I have gone througb 
the Change of Life without any troubles 
and thank the Compound for id I rees = 
ommend it to yomg girls and to women ; 
of all ages."—Mrs. C. BARRIE, 3063 
25th St, San Francisco, CaL 

The success of Lydia E. Pinkham's 
' Vegetable Compound, made from roots 
and herbs, is unparalelled. 

If yon want iptelal advice writ® to 
Lydia E. Plnkhain Xedlcine Co. (eonfl* 
dentlal) Xynn, Xass. Tour letter will 
be opened, real and answered by • 
troman and leli In strict confldeaee. 

WORMS. 
"Wormy", that's what's the matter of 'em. Stomach and In­

testinal worms. Nearly as bad as distemper. Cost you too mnch 
to feed 'em. Look bad—are bad. Don't ptaysie 'em to 

SPOHN MEDICAL CO.. Chemists. 

1 

\i 

For hmtt rasltt 
turn Pmrfmctiom Oil 

Our eyes are certainly entitled to the 
best attention and treatment. T&ey 
•re one's most faithful »ervajt»-

Kerosene lamps jrive thsi best IteM 
for reading and studying. All antoort 
ties agree on this. But not any kind of 
kerosene lamp-win do. 

A Rayo Lamp will cost yoovetylltUe 
—If any more—than an ordinary lamp. 
But It Is tha most satisfactory that 
money affords. This is proved by Its 

STANDARD OIL COMPANY, Chicago, XL 
(JJV XVD1ASA OOUOaAfltyf) 

E<eatuniversalns*. TbteemOMonfeia* 
es—over ten m lllion men, women ana 

children—live and irerk and read; mod 
study by Its clear, mellow slow. A host 
like this can't be mil taken la their judg­
ment. 

No glare or flicker to contend with, 
when you get the gmiw Rayo. Just 
good, reliable, eye-r»»tfol light—and ; 
plenty of It. Ask yoordealerfordemon-
•tratlon. UlustratadtxioUet on request. 
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Natural Supposition. 
Johnny," the teacher asked, "can 

yoU tell me anything about Christo­
pher fcolumbus?" 

"He discovered America." 
"Yea. What else did he do?" 
"I suppose he went home and lec­

tured about it" 

Important to Mothara 
Examine carafully every bottle of 

CASTORIA, a safe and sure remedy for 
and children, and see that It 

Bean the 
Signature of 
In Use For Over 80" Tear*. 
JhilcLreu Ciy for Fletcher1'! Caatoxiai 

(Melancholy Content. 
"Don't you want good roads?" 
•Oh, I dunno," replied the man who 

was whittling a pine stick. "There 
ain't no place around here that's worth 
goln' to."—Washington Star. 

Rice Omelet. 
One cup of boiled rice, four eggs, s 

dash of salt, pepper, mustard. Beat 
all well together and pour into a hot 
buttered skillet or shallow baking pan. 
Cover and cook on the stove ten min­
utes, or bake 15 minutes in hot oven. 

Stove Polish. 
When polishing the stoves wet tha 

polish with vinegar and see how much 
easier and better you can make It 
shine. 

Country Succotash. 
One pound country pork (mixed), 

J&oil until tender, then add two quarts 
lima beans, boil one-half hour, then 
add four ears of corn cut off the cob, 
onecup of milk (boil ten minutes), re­
move the pork, add one large table­
spoon of butter. 

Sweet Potato Crouettes. 
One beaten egg. one tablespoon tul 

cream, a little salt, beaten with cold 
boiled sweet potatoes; shape into 
balls, dip in beaten egg. then in 
crumbs; fry to a golden brown. 

The Army of 
Constipation 
la Growing Smaller Every Day* 
CARTER'S LITTLE 
LIVER PILLS are 
responsible — they 
not only give relief 
— they perma 
nentlycureCi 
atipatioo- Mil 
lions use 
them for 

Iadigcstfca! Sick Hcaladw, Sallow Skia. 
SMALL PILL, SMALL DOSE, SMALL PRICE. 

Genuine must bear Signature 

CARTERS 
ITTLE 

You Can't Cut Out 
A BOO SPAVIN,PUrF or THOBOCGIIPIN. 

bat 

ABSORBINE 
TRADE MARK WG.U.S PAT Off 

will clean them off permanently, 
and you work the horse same time. 
Does not blister or remove the 
hair. 12.00 per bottle, delivered. 
Will tell you more if you write. 
Book 4 K. free. ABSORBINE, JR., 
the antiseptic liniment for mankind; 
reduces Varicose Veins, Ruptured 
Maielet or Ltemmenta. Enlarged Glands. Coltm. 

Wen*. Cyctf. Allan pain qaicklr. Price ft.00 and *2.00 
• bottle at druggiiti or 'delivered* Manufactured only by 
W.F.Y0UN6. P. D. F., 310 Tempi* St., Sprl noli old. Mail. 

WANTED 
Wa wlU pay ron a splendid salary or liberal com­

mission and give Jon a share of our profits. Make 
•5.00 to eio.oo dally. Customers bur emerly 
when shown remarkable advertising plan and TO low 
priced articles with which yon Blve valuable pre­
miums. New, np-to-date, beautifully lllastrated. 71 
page catalogs with jour name on cover supplied for 
distribution among your customers. Oar new plan 
brings roa orders br mail. Credit given. Best sea­
son now. Write qulckl j for absolutely snre money-
making opportunity. BEST AUTG. CO., Box 5&S, 
PJBOVIDKNCK. B. I. 

M •••pUVfl WnteeaK.Coleman,WM& PATENTS »£&2r*£ss2Gi 
RAWFUR8 PRIcl^UlLETIH FREE 
BOUGHT— Write for it today 

A. E. BURKHARDT 
tntorfiaUosal Fur Merchant* 

ISSSfTSE Cincinnati, O. 

Pettits IS! Eve fiU Salve 

w. N. U., CHICAGO, NO. 48-J913. 

Best Cough SjTop. 
In time. Sold 

GO NOW TO 
WESTERN CANADA 

The opportunity of securing free 
homestead* of 160 acres each, 

and the low priced 
lands of Manitoba. 
Saskatchewan ana. 
Alberta; will soon 
hare passed. 

Canada offer* a 
hearty Welcome to the 
Settler, to the man 
with* family looking 
for a home; to the 
farmer's son, to the 

Renter, to all who wish to 
live under better conditions. 

CANADA'S GRAIN YIBL.D In 
1913 is the talk of the world. 

Lnrorlant Grasses glre 
cheap fodder for larpe herds; 
coat of raisin g and fattening 
for mmilcet la a trifle. 

Th# sum realized for Beef, 
Batter, MUlc and Cheese will 
Pfty fcfty per cent on the 
investment. 

"Writ* tat literature and 
particulars as to reduced 
r&llwkj rates to Superintend­
ent Immigration, Ottawa, 
Cauada, or to 

CJJra**a."2a«m»tsLtT.M».Qk«» 
p. I. McJuw. UaMfniMlM.. Mntt. 

m 

k BEFORE \ISITTFLG FLORIDA | 
TOIFC OUIV_ 
BOOK.L&T 

HOTELWINDLE 
tlTE 

/ Tourist and Family Hotel. Oen-
trally I - -r located—Rstea reasonable . 
JACKSONVILLE, FLORIDA 

MINNESOTA 
There are opportunities for men of mod­
erate means to get «. homo in our state. 
Cheap lands, good climate, rich soil apd 
pure -water. Maps and literature telling atll 
about the state, sent frt* on application' to 
FRED O. 8HERMAN. Oommlssloner of Immi­
gration, Dept. K, State Capitol. St. Paul, Minn. 

Superfluous Hair ̂ ,,fOT,nSt»y'3S 
Ideal Method. FREB Staple. Department X. 
BU FLAKE, WIBOTOtf • SAXEM, X. 

FOR SALE—FARM, 4B5 ACRES, fln« stock, 
dairy or alfalfa; clo«e to good college towm 
of 11000 In Eastern Kamaj. SMITH. BROTH* 
ERS* 1228 West Sixth Vve., Emporia. 

GOOD AGRICULTURAL fARMS IN COLORADO l&OUU acres sub-irrigated In tbo r&ln Dell: good leTe> 
land close to Bennett Denver, Colo. "We cai» divide tbls Into any sixed farms. Price f 15 to 92ft per 
acre according to Improvements Vr© can locate TOO anywhere in Colorado. Write or send for our xre« booklets. Tb« 9tet»l*r Italirtki tot Bih,» DaaiVtMi. 

* 

v" 
Gothca, Ind*. U. S. A* 

for the Rural 
Business Man 

"Whether you are » 
small town merchant 
or a farmer, you need 

typewriter. 
Bmll Bearing If J™ afd Writing 

Uum Wtarins your letters and bills 
by hand, you art not getting full 
efficiency. 

It doesn't require an expert oper­
ator to run the L>. C. Smith & Bros, 
typewriter. It«3 simple, compact, 
complete, durable. 

Send in the attaclied coupon and 
we will give especial attention to 
your typewriter needs. 

! X» 0. Smith * BVM. If pemrlttt Co., i 
; • Syraeu®*, N/Y. J 

Please send mi jour fr«« book about : 
typewriters. • 

| Name J 
» P. O. j 
' Stats.....—. •••• •,*«••<»«••• •••••••«»••••• • 

' '.3' 
, 


