B e

[

o In this existence, dry and wat
| Wil overtaks the hest of men—
+ Bome little skift o' ¢louds 'l shet
! The sun off now and then;

And nﬁ&bhy while you're wonderin'
who

' You've fool-like lent your umbrell’ to.
" And want it—out ‘Il pop the sun,

And you'll be glad you hain't got none!

—Riley,
‘BOME GOOD THINGS FOR THE
TABLE.

A sponge cake I8 easy to prepare
and most usually well lked, Is espe-
clally good for the little
peaple and may be varied
by vurious icings or fill-
Ings,

Two Egg Sponge Cake.
—8eparate the white and
yolks of two eggs, beat
the yolks until thick.
Add to them half a cup-
Tul of sugar and two tablespoonfuls of
lemon juice. Take a tedspoonful of
baking powder, a pinch of salt and
one cupful of flonr sifted together.
Beat the whites, add a half cupful of
sugir to them, then’ put the two egg
mixtures together and fold io the
flonr, very lightly, then add hualf a
cupful of water and sprinkle sugar
aver the top of the eake, Bake In an
ungreased tin thirty minutes.

Sponge Drops.—Bent five eggs very
Yght, then add ene cupfull of sugar
andd beat again, Add a teaspoonful of
Jemon extract and fold In one cupful
of sifted flour. Drop in gem pans

and bake rather qulckly, .

Potato Cake.—~Tnke one cupful of
shortening, two cupfuls of sogar, balf
a copful of milk, one cupful of
mazhed potate, one cupful of chopped
nut meats, one-half cupful of sweet
chocolate, two and one-half cupfuls of
flour. four eggs, two teaspoonfuls of
baking, powder and one-hall teaspoon-
ful each of cinnamon, cloves and all-
spice. Best when a few weeks old.

Chili Stew,—~Take one nund one-hulf
pounds of stealk put through the meat
grinder, Heat one and one-half table-
gpoonfule of butter and the same of
olilve oll, Add six jablespoonfuls of
chopped onlon, four clover of garlle;
fry until a Hght brown. While frying
add one and onehalf tablespoonfuls
of Worcestershire sauee and three
teaspoonfuls of chill powder, stirring
well. Pour into the pan enough wanter
to cover the bottom and then add the
meat, almost covering with water, Cook
for fifteen minutes slowly, then add
" three cupfuls of ecanned tomato and
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~and one-half tablespoanfuls. of flour
~with 4 little tomato juice and add to
the stew., Put Into o casserole and
bake In the oven for an hour. Serve
with rlee or holled noodles,

But what more oft in natlonsg grown

corrupt.

And by thelr vices brought to servi.
tude,

Than to love bondage more thun lib-
Erty,

Bondage with eage than strenuous
liberty?

WHEN FRIENDS “DROP IN."

A niee little dainty fo serye with a
plain lettuce salad is:

Cheess Biscuits.—
To a baking pow-
der mixture add
one-half cupful of
grofed cheese, Roll
out to one-thied
a Inch In  thickness,
shape with n small
cutter  dipped In

flour and bake in a hot oven twelve

minutes, If' the c¢heese s repdy these
biscults will be ready to serve in sey:
enteen minotes, taking five minutes
for mixing. It is a2 wise plan to have

a bottle of grated cheese always ready

to nthl to a white sauce for toast, to

creamed potatoes, to omelets and va-
rions other dishes.

Sandwich Filling—~Heat onehalf
cupful of butter, add one large onfon
chopped and four large tomatoes;
stew forty minutes, add red pepper
and salt at the last, Beat four eggs
and add to the above, cook until
thick, stlrring all the thme, then add
one-fourth pound of rich eheese, When
melted pour in glasses and set in the
fee-cliest, Use as sandwich filling,

Scrambled Eggs With Smoked Hall-
but.—Freshen n halficupful of smoked
lialibut by sonking in warm water.
Mix four beaten eggs with a half a
cuptul of milk, one-fourth teaspoonful
of salt, a few dashes of pepper, Melt
one and one-half tablespoonfuls of
“hutter In an omélet pan, add the egg
mixtare and cook. ‘When half done
add the hnlibut, dralned from the wa-
ter. and finish eaoking. Turn on a
platter and garnish with toast points:

Creole Chicken.—Thiz may be pre
pared the doy before and reheated.

¢ Cut up a well-cleaned fowl, cover with
bolling water ard ecook five minutes,
then/slmmer In a fireless cooker or on

Ahe back of thednnge for half nn hour,

Cook two cupfuls of canned tomatoes

and holf a bay lenf 15 minutes, then

étraln.  Chop one $mall onion nnd
cook in the bacon fat with minced ba-
eon, using three. slices; stir constantly

& ¥ ; add the fowl with the
poma! tablespoonful of chopped
parsiey. two red and two green pep-
pers eut in fine strips and two tea-

lnowﬁulq of eqlt. Boll five minutes,
return to the fireless or back of the
W:mmtmul the fowl 1s tear

F

sl Blend ono

der. This makes a fine casserole (ish,
baking in the oven Instead of In a
fireless cooker. When ready to serve
thicken the sauce with flour. Cook

well and lleat all together untll very
hot,

A wide-spreading hopeful disposition
is your only true umbrella In this vale
of tears.—T, H, Aldrich.

Have enough strength to be sweet
enough sweetness fo he strong and too
much of both to be yaeer. ’

RECIPES YOU WILL LIKE TO
KEEP.

A French preparation for soup sen-
soning which Is considered very cholce
I8 this: Two ounces each
of sweet marjoram, pars
ley, savory, thyme and
lemon peel and one ounce
of sweet basil, The herhs
are dried, the peel Is algo
drfed and all ground and
gifted together untfl well
mixed. Thig powder, if
vnrvfull; corked in a bottle will keep
indefinitely. Use it sparingly.

Ever-Lasting Yeast.—Tie three yeast
cakes (the dry variety) In a cheese
cloth, add one guart of potato water,
three tablespoonfuls of sugar and let
stund  twelve  hours. Remove the
veast and place In a glass far well
covered but not sealed. Use one cupe
ful of the well-stirred yenst for six
lonves of Liread, Once or twice a
week flll the jor with potato water
(nbout the amount of liquid removed),
No more yeast Is added. This will
keep for years if directions are care-
fully followed. If not enough yeast Is
used to remew with potato water take
out some each time the potato water
is added. This is the food which
feeds the yeast plants anid they will
«@€p on growing.

Chutney—This Is a fomous econcoe-
tlon well liked by our Engligh cousins,
This is the season to prepare It for
winter use. Chop and cook together
two hours twelve unpples, skins not
removed, two green peppers, one
onion, one cupful of raising, one cup-
ful of sugar, one plut of vinegar, the
Julee of a lemon, one-half tablespoon-
ful of ginger and one-half tablespoon-
ful of salt. Put in marmalade Jars or
senl like jelly.

Olive 0Oil Pickles~Tiuke one hun-
dred small cucumbers, three plnts of
small onions, one pint of olive oll, one
ounce of ‘celery seed, one-fourth
poundd of white mustard geed, ons
ounce of white pepper.
pealed cueumbers, cover with one anid
two-thirds eupfuls of sanlt, let =tand
three hours. 8lice the onlons and let
them stund in cold water three hours,
then drain and mix with the ol and
spires. Pack Into jurs and fill the jars
with good vinegar. Good to cat in
ten days.

God! make me worthy of Thy land
Which mine I call a little whila;
This meadow whera the sunaet's emile

Fulla llke & blessing from Thy hand,
And where the river singing runs
"‘Neath wintry skies and summer suns,

—Richurd Watson Gilder.

FOOD FOR OUR GUESTS.

A most wholesome and dalnty des.

| sert which Is within the reach of all

Is:

Red Raspberry
Lacto, — Take one
quart of sour milk
or buttermilk, ndd
to It one egg white
besten stiff and a
well-benten  yolk,
one and  one-holf
cupfuls of sugar and one-fourth of a
cupliul of raspberry sirnp. Freeze as
usual, and when half frozen add the
Julee of a lemon. This may be mnda
with cherrles, plneapple, strawberry
or orange sirup.

Fruit Coupe.—Senld a cupful of
milk, add an egg, two tublespoonfuls
of sugar and a pineh of salt, and cooll
In o double boller until thick. Set
aside In a eool place,  When cool,
freeze: Just before the eream is froz-
en add half a cupful of chopped pine-
apple. half a cupful of heavy cream
whipped, the white of an egg beaten
stiff. At serving time. fill the coupe
glasses half full of the Ige cream, cov-
er with a spoonful of rispberry slrup
and a spoonful of whipped cream and
gurnish with maraschino cherties and
pieces of pineapple, Raspberry sirup
may be made from eanned frult, boll
Ing the stralped juice with sugar,

Sardine Biscults—¥nke nnd bake
small baking powder bisenits, Spllt
while hot, spread with skinned sar
dines from which the honés have been
removed, then flaked and moistened
with the sardine oil. Return the tops
to the biscuits, plle on o plate and
serve hot for tea or luncheon.

Corn Oysters.—Place n pint of corn
on the stove nnd let it simmer twenty
minntes; If too dry, add a little water,
Then senson with one teaspoonful of
#alt, one teaspoonful of hutter, twe
tablespoonfuls of milk and pepper te
tagte. ool and stir in two well-beat-
en eggs and a cupful of fresh erisp
erncker crumbs, rolled, Put o tabie
spoonful of bacon fat in a frying pan,
and when hot drop in spoonfuls of the
batter, Cook untll brown, then turn
and bhrown on the other side.

Slice the une

By REV. W. W. KETCHUM
Director of the Evening Clacses,

TEXT—These things have I written
unto you that belleve on the name of the
Bon of God; that ye may know that y8
have eternal life; even unto you that he-
lleve on the name of the Son of God.—
J John 5:13 R, V.

Can anyone know In this life
whether or not he is eternally saved?
This certninly 2
an important thing
to know, If it can
be known.

The BPBilble, the
theme of which {s
salvation, glves
this information,
If anyone, deslr-
Ing to know
whether he
eternally saved,
will go to the Iil-
ble, it will tell
him, for it speaks
In  unmistakable
terms.

First of anll, the
Bible stntes plein-
'y that all people of whatever race
it class are lost,

This message of the Bible i resent-
ed by many, but why should we resent
fnowing the truth gabout ourselves,
2gpecially since God, who tells us we
are lost, nlso tells us that he has made
proviglon whereby we may be saved?
Is It not better -that we know our
nctual condition than te go on In Ig-
noranece of It? 1If we know we are
lost, and also know there is salvation
for the lost, then we may be saved If
we desire.

If for a single moment you doubt
that all men are lost, I would ask yvog
to read the third chapter of Romans,
und find out just what God says Is the
nctual condition of all men, The tench-
Ing of this chapter in Romans, which
Is confirmed by other portlons of the
Word of God, gives the plain, un-
varnished truth concerning this matter,
It should stir us to the very depths of
onr beings, and would leave us in hope-
less despalr If God dld not at once tell
us that he has graciously provided, in
the Lord Jesus Christ, salvation for all
men, and that they may be saved if
they will take Christ as their Savior.

In the next place the Bible makes
a clear distinction between people who
have taken Christ by faith as their
Savior and those who have not done
80,

It says of those who have falled to
manke Christ thelr Savior that because
of this failure, since they are affifeted

be plainer concerning this than the
statement of our Lord himself, spoken
to those who have not gettled this mo-
mentons question, “Unless ye repent
ye shall all likewlse perish;" or this
one, “He that belleveth not the Son
shall not see life, but the wrath of
God abldeth on him."

You see, the Bible does not lenve
nnyone, who his not taken the Lord
Jesus Christ as his personal Savior,
In doubt for & moment ns to whether
er not he is saved, but plainly tells
him that he 1s lost.

Now whnt does the Bible say of that
pergon who has by falth aceepted the
Lord Jesus Christ as his Savior? Docs
It say of lhim that he Is eternally
gaved, or does it leave him in doubt?
Logleally, if the one who has not tnk-
en Christ as his Savior iz eternally
lost, then conversely it is true that the
ope who has taken Christ as his
Savior Is eternally saved. But does
the Bible tench this, and does It as
plainly gh't!'the believer in the Lord
Jesns Christ the assurance of his sal-
vation, as it glves the unbeliever the
nssurance that he s lost? It certain-
Iy seems reasonable that It one who
falls to naccept Christ as his Savior
can know he Is eternally lost, the one
who aeccepts Christ as his Savior
should be able to know he is eternally
saved. This Is precisely what our text
gnys the beollever may know: “These
things have T written unto you—that
ye may know,” not hope, nor feel, but
“Enow that ye have eternal life.”

Numerous passages in the Word of
God substantinte this teaching, and it
ig only because we have hearts of un-
bellef that we ever donbt it. It is so
wanderful, and It seems too good to be
true, that God shoold eternally save
those. who accept Christ ag thelr per-
sonal Savior. Bat it Is true just the
same, for God has said it, and he can-
not le,

It is a marvel of God's grace that
the believer In the Lord Jesus Christ
at once has eternal life (John 8:16);
that he passes at once from death
unto life, and that he shall not come
[nto judgment (John 5:24). God who
gaves has promised to finish the job,
and has made provision to do so. It is
not for us, If we really have appropris
ated Christ as our Savior, to doubt
that God will faithfully finlsh our sil-
vatlon; but as Paul tells the Philippl-
ans (Phil. 1:6), so should we be con-
fident of this very thing, “that he
which hath begun a good work in you
will perform it until ,the day of Jesus
Christ.”

Church Must Be Democratic.

An undemocratic, church in a demo-
cratic age I8 an anachronism, and no
matiter how ancient her lineage, or well
established her historie position, unless
she I8 In close and sympathetic touch
with those great world movements she
Iz doomed to defeat and to spiritual

| ovgreats nnd your stomach goes back

to be merchants,

is

withgin, they shall perish, What could,

RREEN'S AUGUST FLOWER

n the good on summer time when
ts of all kinds are getting ripe

tempting, when cucumbers, rad-
and vegetables fresh from the
len are too goorl to resist, when the
give picnic prevalls and everybody

ou, then 1s the time .or “Aungust
er,” the soverelgn remedy . for
overworked and disordered stom-
i panacea for Indigestion, fer-
ntation of food, sour stomach, sick
idache and constipatic1, It gently
ffmulates the liver, clennses the in-
besitines and alimentary canal, making
worth living. 8old everywhere. Adv.

Jap Merchants in Philippines.
P the approximately 10,000 Japnn-
e In the Philippines, 2,000 are said

or spesdy and effestive action Dir. Peery's
d. Bhot™ has no equul., One dose only
cloan nul'. Worms or Tapeworm. Adyv,

A pertinent query Is a kick in dis-

BITRO

PHOSPHATE

Famous FRENCH DISCOVERY
replaces nerve wastage

increases strength.energy.

hu,ﬁi; Lo aqﬂ\y\qliésh.
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 Clear Your Skin
W_IlileYquIeep \}

druggists i Sonp &5, Olntment 26 & 50, Talenm 25,
Bample sach froe of ' Cotleurs, Dept. E, Boston."

NO. 25-1919.

ward spring

" Pride has but two seusons—a for-
and an early fall,

Choice bits of veal, creamery butter and fresh
eggs combine with other tempting ingredients
to give Libby's Veal Loaf its delicate, appetizing
flavor. Order a package from your grocer today.

Libby, M¢Neill & Libby, Chicago
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Mammoth Cave Has Rival.

Waorkers in a1 mine at Matehunla,
near Sun Luls Potosi, Mexleo, have
discovered a cave which Is sald to be
one of the Inrgest In the republie,

It Is more than 800 feet helow the
level of the mioe and is 15 feet in
width.

Iis length has never heen estimated,
At‘plm:lng parties expect to survey
It earefully in the near fumure. One of
the most fantastic of Its many gro-
tesque adornments s a sulphurous
fountain which pours out l:onlluuuus'ly
f stream of blue water,

It promises to rival in mn"ninm nee
Kentpucky's fdmous Mammoth cave,
when fully explored.

Parchmented Leaiher Valuable,

Parchimented  leather has greater
strength while lacking the elastieity
of tanned leather, nnd the belting of
M. Felice Gilardiri of Turin is designed

to comhbine these special qualities, The
hide belng Impressed deeply with a
trelliswork pattern, the compressed

portions are unaflected by tanning
nyents, while the interior of the
meshes is tanned in the usual way.

The product has the required elasticity
and is claimed to be s0 strong that
helts may be much narrower than the
ordizary.

Ag a substitute for horsehair in up-
holstery the waste from cleaning Ba-
hamé sisal fiber is belng used.

Birds Have Right of Way.
Fowl have the right of way in alr,
warns the director of military aero-
nputics. This I8 Justice Indeed, since
birds flew first,
But thig Is not all. Recenily many
fowns ulong the Atlantic

They would set their
and let the bullets fly.

Presently a prominent citizen walk-
would be hit with n Inrge
the
Then the
bhetween
Britain

ing below
bloody bird, He complained to
depurtment of agriculture,

federnl migratory bird law
the Unlted Stutes and Great
wis referred to, and it was found thnt

shooting birds from alrplunes Is un-

lawful.

Keep Electric Fan Busy.

An electrie fon properly placed In an |

open doorway or window will quickly
cice nway the flies and
and doubtless the
nuking

mosquitocs
sentter mlschief-

milerahe,

Went Too Far.

“The aged carvetaker of a cortain
castle In Hngland was prosteated the
other doay.”

“How did that happen?”

“A facetious visitor, Just
asked to be shown
pled by the kalser,'
Herald,

ir a Joke,
i room once occu-

const have
been visited with dend hird showers.
Avihiators flying by a town would gee f
flock of wild fowl cowing. thelr wag,
muchine guns

BELGHING

Caused by

Acid-Stomach

Let EATONIC, ths wonderful modern
stomach romedy, give you quick relief
from disgusting belching, food-repeating,
Indigestion. bloated, gemsy stomach, dyspep-
sia, heartburg and other stomach miseriem
They wre mll caused by Acld-Stomacgh from
which about nine people out of ten suffer
in one way or ancthe.. Ons writea as fol-
lows: "Before 1 used EATONIC, [ could not
eat a bits without ~ slohing It right up, sour
and bitter, have not bad a bit of Lrouble
since the first ablet.'

Milllons are victims of Acid-Siomseh
without knowing it. They are weak and
alling, hava poor digestion, bodlea Improp-
erly nourished although they may eat hearts
ily. Gravs disordera are likely to follow if
na acid-stomach In neglectad. Cirrhonln of
tha liver, Intestinal oongestion, gasrills,
ontarrl. of the stomach-—these are only =
few of the many allments often cuused by
Acld-Stomach,

A sufferor from Catarrh of the Stomach
of 11 yenrs' standing writes: "T had cuturrh
of the stomach fo~ 11 lony years and I never
found anything to do me any good—just
temporary ratlef—-unt!! I used EATONIC, It
i & wonderful remedy and I do not want te
be without It."

It you are not feeling quite right—lack
enargy and enthusiasm and don't Know just
where to loccte the trouble—try EATONIO
and sée how much belter you will feel 1o
eVery way.

At all drug stores—a big box for Elc and
your money back if you are not satisfied.

TONIC

E ((FOR Y iGUR CID-STOMACH)

OWN YOUR OWN OIL LEASES

We arranpe and furnish combinations of
elther wild cat or mediom price leases,

Texas Production 225,000 Barrels Daily
A few hundred dollars pinced Intelligent-
1y will win bg. Now is the time fo bug leases

J. F. MARION COMPANY
Leases and Roynlties
304 Burkburn=tt Bldg. Fort Worth, Texas

OILL. REFINERIES PAY
MORE THAN 100% A YEAR
from 1004 to BOS dividends Iltln\ll-l?:‘lr
Tho satest 0ll Investmant, No chance Lo

lose. Sure dividends. For mors infor-
mation about Texas oll refineries, wrile

UNIOM TRUFT CO. 2837800

Cleveland City Hospital
School for Nurses

CLEVELAND, OHIO

Offers unique opportunities for students. 8
hour system. Registered. Modern Nurses'
Home. 8 years course. Theoretloai nod
practical olass worli. For information apply
to the Buperintendent of Nurses.

 WOULD YOU INVEJST
IN AN OIL COMPANY?

'mnu:f’ approgimately 20,000 acres of leases
nxas connties? A company Lhat hiaw
puld over 800 por cent dividends {n slghisen
mobths, Bostof bank refercncea.

partiounlnre today. Noobligations

0 1ot Nat’] k. Hide
LIBERTY PETROLEU

DUEL INDEFINITELY PUT OFF

How Wisconsin Congressman Turned
Challenge to Deadly Combat
Into Matter of Ridicule.

Hintistics ghow that oll refiperias

Write for

The story of the Potter-Pryor dnel,
the famous challenge of f‘lvil War
Timea whorehy @ Wiaconsin congross-
man by ridieule put doeling in disre-
pute, recalled by the death of one of
the participants, s told In interesting
style in the June number of the Wis-
consin Magazine of History, quarterly
publieation of the State Historleal so-
elory.

Roger A. Pryor, the Virginia con-
rressman who figured in the episode,
a few months ago In New York
city. It was he upon whom John Fox

'—DBirminghnm Age- |

Potter of East Troy, Walworth county,

| then representative of the Flrst con-
I::'i__~>—{1'i:|1'|[ district of Wisconsin, dur-
fng April, 1560, brougit nation-wide

ridienle in answer to a challenge to a
duel, Congressman Dotter offered to
:h_','m with howie knilves at a distnnee
of four feet, but Pryor refuscd becnuse
they were “so demnition vulgar,”
Most of Mr. I'otter's bowle knlves,
In¢nding the one he purchaged fop
| the duel and others sent to him after
:,hv affnlr, nre now on exhiblt In the
Stute Historieal museum, Madison.

"Luck™ 1s merely a sugar-codted
nome for mental Inziness,

25 Cents

will buy

a big package of

POSTUM
CEREA

weighing over a pound, net. {

What are you paying for

coffee?




