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Hotel Latham

¥ Barber Shop

Fine .l‘ll'l Rooms. ioua
First Class Artists.

FRANK BOYD, PROPR.

Dr. R. F. McDaniel

Practice Limited to Disease of
EYE, EAR, NOSE AND THROAT.

CHEROKEE BUILDING,
Hopkinsville, Ky.

Dr. M. W, Rozzell

Specialist in Treatmont of
Trachoma, (Granular Lids) and
all diseases
Eye, Ear, Nose and Throat

Spectacles—Eye Glasses.
Office Phoenix Building Cor. Sth
and Main, Hopkinaville, Ky.

Office Phone 645-1.

' Vietrola V1,828 |
Other styles 515 w 200

You are never
at a loss for en-
tertainment when
there is a Victrola
in your home.

%7 It enables you to hear
Jeat  musie

Cmnmln and we'll
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ONS THAT MAY BE NEW
5 HOUSEWIVES. i

A Hght brown; then pour into a stew
pot with two or three lurge tomatoes
(or & can of tomatoes {f the frosh ones
aro not in season), an onjon, and &
few carrots, When this is served it
makes an appetizing addition to circls
the dish with boiled rice.

“The breast may be used as a roast
with browned potatoes and vegetables,
and sorved with & sauce of tomatoes.

“But this is the way the family likes
it best. Take the lamb bones, which
the butcher will take off the forequar-
ter in boning it for you, and to these
add the breast, putting all into a pot
to boll with one oulon, one large oar-
rot, @ eouple of potatoes for thicken-
fng, and two tomatoes for favor,
When the hreast I8 thoroughly cooked
¢arefully take out all the bones so0 a8
not to break the meat, Press the
ment Mgween two large plates, with a
wolght on top so that the meat msy
be molded into an even roundness,
This way be served cold with a gar
nishing of lettuee and cold vegetables,
with salid dressing, and is a deliclous
hot day luncheon dish., Or the mold
may be cut ioto slices and fried in
bread crumbs,

“The broth which 1® made from the
Yiquor in which the breast has been
cooked is very rich; andd a little bar-
ley or rice and you will have a whole-
some and ample supper for the little
folke.

“In buying a shoulder of pork ask
the butcher to bone it for you, then
tie into n round roast sesit will keep
its shape. Rub well with salt and pep-
per, and a little thyme or sage, (oo,
gives a plensant flavor, and roast in a
medium hot oven. If you do not use
a self-basting roaster, the meat ghould
be basied often. A shoulder of pork
weighing eight pounds takes about 40
minutes to cook. This may be served
with apples baked In the same pan, it
an open roaster is used or with apple
sauce. —Kansas City Star, .

Non-Fattening Foods.

Many foods which are nourishing
do not produce fat. The two kinds
which creste fatty tissues are fats of
all kinds, like butter, lard, drippinga
({food cooked In them), and the large
group of fopds classed as starches. If
caten In excess starch will be laid up
in the body as superfluous or stored
fat.

Following Is a list of mourishing
fooda which will not produce excess
fat:

Light meats, ke chicken, white
fish, lean beef; all vegetables except
potatoes, paranips apd other starchy
kinds; fruit of all kind except ba-
napas, grain or geroals, except ontmeal
and rice; beans and cheese; milk, In
small quantity, eggs.

Milk and oggs will fatten unloss
exorcise la taken or the body s in a
very run-down condition. Cocoa s 2
fattening drink also,

Chicken Truflles,

Chop the maw ment of a four-ponnd
chicken very fine; add four well-boatan
oggs, one at A time, with onethind
of o pint of thick oroum awd salt
and popper to taste. Cook In buttered
timbale molds, garnished with truflles,
and set In a pen of hot water In 4
slow oven. CUover with buttored paper.
Bake half an har, Serve with this
sauce: Two tablespoonfula each of
butter and four, & cupful of chicken
stock or milk, tarned anto the broker
volks of three ogygs.

Grape Sago.

Wash one cupful of sage, and soak
t i three cupfuls of cold water for
two hourn - Cook till transparent and
add one gupful of grape Julee and one
cupful of sugar, Turn oto o mold and
serve very ¢cold. Currant jelly may be
substitated for grape Julce hy thinning
a tumbler of the jelly with one cuplal
of bolling wuter.

About Roast Pork.

When huying u strip of pork to roast

got your hutchor to saw the lopg bobe
on the top of the strip lengthwise in-
stead of oracking it at each chop.
When roast s dose it can be (aken
off and each alice eut without any
aplinterad bones,

Grape and Meat Salad,
After wishing & bunch of white snd
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N, Muanchester, Ind.—~Mr, Eva
Bashore, of this plece, say. 1 sufs
fered female misery of every dee
53 ing,
and advised an operation, lost
waight until 1 weighed only ninety
pounds. | dreaded an operation, and,
instead, kegan to take Cardai. loa
short time | galre! 256 pounds, and
feol ve wel' as | ever did, Cardui, |
am sare, saved my life,” Cardui is
to day veed in thousands of homes,
where it relieves pain and brings
back strength and ambition. Itisa
woman's medicine, for woman's ail-
ments, and you are urged to iry it
for your troubles. Ask your drog-
gist. He will tell you about Cardui,
~—Advertisement,
Nearost Fixed Star.
Alpha Centaurl is the sun nearest
to the earth of all the fixed stars
One of the most magnifieent of the
first magnitude stars even to the
naked eye, the telescope reveals it all
suddenly as two great masses of solar
fire, the flames, red, yellow and biue,
blown upward and outward to tha
right by the winda of the universe,
The great pair of ralnbow flames ap-
pear to stand out ifke tangible obs
jects in the depths of infinitely res
mote spnce many times larger than
the naked eye stars, One of the two
revolves about the other in a period
of 80 years It is one of the most
stupendous and awful viglons and the
most absolutely beautiful that eyes
have ever Boen.

.

How To Cure Colds.

Avoid exposures and drafts. Eat
right. Take Dr. King's New Dis
eovery. It ig prepared from Fine
Tar, healing balsams and mild lexa-
tives, Dr. King's New Discovery
kills and expels the cold germs,
soothes the irritated throat and al-
lays inflammation, It heals the mu.-
cous membrance, Search as you
will, you eannot find a better cough
and cold remedy. Its use over 45
years isa guarantee of satisfaction,
Advertisement.

No other building mate-
rial offers such a low cost of
maintenance as Brick.

There is literally nothing
to do, year after year to the
outside walls of a Brick
House.

If you are building for
home or investment, why
use a material which must
be constantly painted, re-
paired or even replaced.
Why not use

BRICK

THE

EVERLASTING

MATERIAL.
WHEN YOU BUILD

F USE BRICK
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|wiT COFFEE FLAVOR

VARIOUS PREPARATIONS THAT
MAY BE RECOMMENDED,

-
A

Agide From Its Use as a Beverage
There Are a Number of Ways in
Which Dellclous Bean May
- Be Employed.
Coffee In n favar always at the call
of the cook, and obe that can bo re-
Hed on when frufts fafl, The medicl
oal qualltles of ocoffes nre due to its
aromuntic essetitial oil—and It in that,
of course, which gives the favor, As
the roasting brings out the flavor of
the oll, the roasting should be care
fully done. Wheén uding coffee for
flavoring make It by pércolating boil
ing water through the freshly ground
beans,

Coffee Jeally.~So0ak an ounce of
gelatin In & cupful of cold watar and
digsolve In thres cupfuls of boiling
water., Add two cupfuls of sugar and
two of strong coffes, and strain into
& mold Harden and serve with
whipped cream, garnlshed with mae-
Aroons,

Coffee Mousae—floil a cupful of
poffes and two tablespoonfuls of suger
togother, and slowly pour it over two
@gg yolks, stirring all the time, Strain
when cold end add two cupfuls of
whipped cream. Pour into a mold and
pack In joe and salt for three or four
hours. Serve in tall glasses,

Coffee leing.~Mell two cupfuls of
gugar and boll untll it forms a string
from the spoon. Stand (he sancepan
in a dial cold water until the
sugar begins to form on gidnrs
snd then work In m cupful of strong
eoffec, pressing It against the sidea
of the saucepan with a spoon, When
the moss granulntos it 1s ready to vie
na cing,

Coffee Cake.~Cream half o eupful
of butter with two cupfuls of sugar
Add half a saltepoonful of cloves and
a saltspoonful.each of mace and cinna-
mon, with n cupful of molasses. Heat
for five minutes, and add the creamy
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strong coffee. Then
five cupfuls of sifted four and the
whites of three egge beaten stiff, a
teaspoonful of saleratus dissolved in
hot water. Lastly stir In a quarter
of a pound each of raleins and our
rante. This will make two loaves, It
should be kept covered after it s
baked, as it loses flavor if left um-
covered

Coffee Pudding—Beat four eggs
thoroughly and add five tnblesapooniuis
of sugar and half a teaspoonful of salt,
Gradually add two cupfuls of bolling
milk and half a capful of hot coffee
Pour into a pudding dish and bake
in & pan of water in a hot oven. Berve
very cold,

Coffes Creams.—Mix
with confectionern' sugar, a et
vanilla, a tablespoonful or two of
cream and the white of an egg Add
enough sugar to make a stiff cream
mold into balls and put a walnut meat
on each side of each ball

strong coffee

Variety Important.

Variety is most important in arrgng-
ing weekly menus. Beef may be one
time served ns a pot roast, another
time as a roast. Gravies should ba
oooked In as great a variety of ways
ns the lkes of the family admit, Vi
tables are always to be had in gr
varlety and may be cookell more wavs
than one, O course, it is not wise
to inkist on dishes that are not ithed
mply for suke of variety.

There dellight in eating
erved food Hence study the 1
letalls that tend to glve neatness
fect In serving
lowers or u growing
of gayely Lo the mea
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Jelly Roll,

Four eggs, well beaten
| sdgar, one cu
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INCORPORATED.

Effective Friday, Apr. 2, 1915,
TRAINS GOING BOUTH.
No, 98—0C. & N, O, Lim, 11.66 p.
No, 51-—-8t. L. Expres 5:29 p, m,
No, 95—Dixie Fiyer 9:35 a. m.

No. 65—Haopkinaville Ar.§7:00, . m
No. 68—5t, L, Fast Mail 5:36 a, «
TRAINS GOING NORTH,

No, 8—C. &St. L. Lim,,. [6:20 a, m
No, 52—8t. Louis Express, 9:55a. 10

No, M—Dixle Flyer J7.08 g m,
No. 56—Hopkinaville Ae, 5:56 p. n

No. b4—8¢t, L. Fast Mall 10:16 p. m,
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Peach Jaliy.

Soak onehnlf cupful of

auplul of ang

halved peact

aver & cuplul of halling

Al through o straln

fre until gelatin then set

aside to cool. When ready o harden

stir In & cupfu! of whipped cream

with a pinch of sodn. Put Into a mold

and set on the lee

ur

rund stir over (e

tlissolves,

Southern Hatter Bread.
Two cupiuls white Indlun
gupfal cold bollud rlcs thirae
well beaten, one tahles
butter, twd and one
ik, one teaspoonful
sl Btir the baplon eggs
milk, the mcal, salt, bhutt
Bf all the rice. Boat well
guiokly In u shallow
bo halved with success

], one
egEs
poonful molted
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pnch of
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Improved Beoom Cover.

r Bmom covors can Do wade more
Faserul by sotting & double ruflle of the
gotion tlannael, futey aide out, botwoon
the sides. This prolecis the covers
#0 that they wear much longer, and
Is also very helpfol in reaching the

'ﬂ'. when dusting wail and cwll-

Preparing Fowls.

yolks of three eggs and a cupful of |
alternately add l

4“4

A Meal for a King

RE. gour meals that way?

MMI’C Yw(.n

have everything “cooked
to a tum” i you have a

“SAVORY”
Double Boiler

Cooks cerenls, fruits, puddings, vege.
tables, ete., by steam i & elosed ::n
tuiner. Strangiy -
out of aeder of break. Cools quickly
and thoroughly and in easly kept
cean, l.cge waler capacity,

“SAVORY Prize Recips Book™

Free with every Bailer. Telly how

lo‘wldc

At this progressive stare you can al-
ways be sare of courteous

hugh-clase goods—nght prices.

p
See the South Bend
Steel Range before you

Malleable
buy. Ex-

amine the Set of Ware that we: fur-

nish FREE.

NOW ON EXHIBIT AT OUR STORE.

Genuine American Woven Wire Fencing.

Planters Hardware Co.

Incorporated.

Our Great

“Family Bargain”

THE KENTUCKIAN . . $2.00

(PubMlshed Tri-Week!y, forione year)

McCALL’S MAGAZINE.
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ANY ONE McCALL PATTERN.... .15
Regular Price, $2.65
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WOMEN |
Love This Magazine

Caome in or write to see a sample copy

Don’t Miss This Offer

Write or call at the office of thiz paper

vt ([MCALISMAGAZINE |
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$2.50

' MONTHLY MAGAZINE

HOPKINSVILLE KENTUCKIAN ,
All One Year For
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COPY HICKS ALMANAC FOR 1918. &
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