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‘]]2@ KTTC, f\EN’In Woman’s Realm

Heceptlon Gown, the Idea of a Western Designer, Is Worth Com-
parison With Any That Has Been Sent to This Country From
Paris—Some of the Latest Ideas in Bags Are

- CABINE

NELLIE MAXWELL

Miss Maxwoll ta head of the lecture and
Yemonsteation staf® of the Unlversity of
Vistonein, She attends farmers” insti-
ulen and gives lemsona on domestlc oal-
noe and housshold sconomics. Her con-
ributions of all phases of these subjecta
to the university publicktiona bhave
Brought her recognition from suthorities
In all parts of the country. For several
yonras Misa Maxwell was engiged In do-
menstic sclence extension work for the
state agricultural oollsges of fowa and
Nebragka. Out of the abundance of her
practical experisnce and theorstic traln.
Ing she has taught thousands o;‘umlern‘
wives and daughters how to n their
mountain of housshold labors so (hat It
could be dona more eanily and satisfac-
torily than It had been dona befors. The
women of our community are assured
that Miss Maxwell's recipes and sugges-
tions have besn tested carefully and
Pproved satisfactory, We publish the lea-
ture by special arrang t

SOME GOOD MEATS.

For u small fumily with Hmited

tmenns a roast Ix out of the question,

for & roast to be

Jjuicy and delicious

must welgh at the

least five to  six

pomnds. A smaller

roast s dry and an-

palatable, losing Its

Julce nnd Havor.

When a roast Is

much desired, it

ight be served when entertalnlog

ompany, and even then, there will he

ich nn array of leftover mest that

e family will be tred of it before it
‘I used.

A roast should be placed In a very
hot oven at fiest to senr 1t, then the
heat Is reduced and after twenty pin-
utes count the tme, giving It fifteen
minutes to the pound for meat served
rare, twenty for meat well done.

Red ments, beef and thutton, are the
mont digestible, taking about three

hours to digest, while veal and pork
tnke four and five. Much deponds
upon the method ecookery as to its di-
gestibllity, however ; any kind of meat
weoll eooked and seasoned |8 more di-
gestible than that sot properly pre-
pared,

Sour Beef—This (s a favorite Ger
man maethod of serving beef. Take
a pound snd a half of beef, using the
toagh or ¢hanper cuta; eut the meat
foto nch sgquures and brown In a little
hot fat. Add two tablespoonfuls of
flour to tha fat In the pan after re-
moving the meut; when brown, add
two cupfuls of water or stock and stir
mntll boiling. Puot In meat, cook slow-

f for an hour, then add two onlons,
alt and pepper to taste and at the last
tablespoonful of Worcestershire
ance and the same of vinegnr. Con-
nue cooking until the maeat I8 tedder.
wprinkle with chopped parsley sod
serve,

Bee! Qumbo.—A aavory dish Is made
from s round of beef, using a pound
und a hatf, cutting into luch squares
and browning in hot fat. Add two
slived onlons, foor tomatoes and u
dogen okrn pods cut In pleces Senson
highly and adid five cupfuls of* water.
Cover and mew for three hours very
wlowly,

He that hath sever warred with mis-
ory
Nor sver (ugged with danger or dis-

trean
Hath had ™ eccasion nor mo flald to
‘ oy

The wstrengtli and fyrces of his
worthineis.

o ——

' COMMON DISHES.

Where the flavor of vegetables ke
onlons, cabbage, tarnips or caullflower
fre enjoyed, many good
combinations may be
served of these everyday
fooda,
Ontona au  Gratin—
Break six small oalons
In pleces, but do not
chop them. Grate Iwo
ounces of cheese and
ye remdy one cupful
of sensoned sance. But-
ter m casserole and put
into It & layer of onlon, then of cheese,
then some white sauce and more onfon,
until the dish Is full. Sprinkle brown-
bread erumbs over the top, dot with but-
ter and bake in the oven untll well
browned. Serve from the dish in
which It 1s bakéd.

Cabbage With Sausages.—Cut a cab-
bnge into fiue shreds, wash and drain
well. Put it Izto a saucepan with boll-
Ing wuter w0 cover; add a little salt
and coak untll 1t s tender. Prick a
pound of sausages and fry untll brown
on all sides. Then add them to the
onbbage with salt and pepper to taste
and cook 18 minutes, adding butter If
needed 1o season, Serve hot.

Sweot Potato Souffle.—Take five
goodaized sweet potatoes, When done,
remove the potato and mash’ until
smooth. Beat the yolks of threé eggs:
widd two tablespoonfuls of milk, the
potato, salt, pepper and paprika to
tnste, then place the dish In the oven
while the egg whites nre beaten stiff
Fold in the whites of the eggs, repluce
In oven and bake until delicately
browned., Serve hot.

Purse of Cauliflower.—Sonk two cau-
flowers nn hour before cooking In =

ttle sulted water. Boll antll tender,

ft out and drain, Melt two table-
poonfnls of butter o a saucepan, stir

1 one tablespoonful of lour: ndd three
Ablespoonfuls of white stock, two
tablespoonfols of cream, a few drops
of lemon jJuice, salt, pepper and red

-

pegper to taste
and mix well,
n sleve, reheat and serye garnished
with eroutons,

add the ecaullfower

“1 slept and dreaamed that
Beauty;

T woka and found that Hfe was Duty.”

Was thy dream then a shadowy Ue?

Toll on, poor heart, unceasingly,

And thou shalt find thy dream to be

A truth and noonday light to thea.

life wos

NEW WAYS WITH CODFISH.

Codfish is one of the foods In rench
of any market and should be quite

rensonable In price,
The mentlon of cod-
fish to many bringe
visions of white
sauce; this same-
ness In serving this
good fish is the rea-
son that has prejo.
diced many agalnst
it. We may now
buy codfish shredded, In cuns, free
from bones in boxes or fillets neatly
trimmed ready for the company din-
ner, Test the different brands untll
one finds the best. Codfish may be
served in balls, ns escalloped, boiled
and served with drawn butter and a
few chopped plekles, baked in layers
with mashed potatoes, fried in butter
nnd served with bolled or baked pota-
toes, and then we may always fall
back npon the good old standby which
most of us enjoy oceaslonally, creamed
codfish with baked potatoes.

If you want to try a new sensation
in combinations use sour cream to
mnke the white sauce for codfish, the
hit of acld #8 especinlly attractive with
the fish.

Bolled cod flsh served with curry
sance Is plee for a change. Str into
n tablespoon of melted butter, n table-
spoonful of curry and one cupful of
bolllng water; cook and stir unti! it
thickens, pour over the flsh and dust
with pepper.

Creamed Codfish.—For n pint of milk
and a pint of ghredded codfish add the
yolk of two eggs. a slice of onlon, a
blade of mnce, m sprig of pursley, one
tablespoonful of butter and two of
flour, Put the milk on to scald in a
double broller, with the sensonings, ndd
the flour and butter cooked together,
then the beaten yolks and cook until
the eges are set. Put a Inyer of this
sauce In & buttered dish, then a layer
of fish, and then another layer of sauce
until all is used. Pour over the top the
beaten whites of the eggs, sprinkle with
buttered crumbs and bake until brown.

Codfish Gruel.—Mix a tablespoonful
of freshed codfish with two tablespoon-
fuls of flour, add a cupful of boiling
wnter, and simmer unt{l well cooked
add butter or cream and serve with
erisp crackers.

Be like the bird, that halting In her
fight
Awhile on boughs too slight,
Feels them give way beneath ber as
she eings,
Enowing lhu she hath wings.
—=Victor Hugo.

AUTUMN GAME.
We think of gnme ns a great dell-
cacy, and so it Is——yet in many places
quall are plentiful and
cheap. Pralrie chickens
nnd partridges are most
cholee eating. Venison
Is usunlly plentiful 1o
fall in the northern and
eastern states, and when
hung long enough to be-
come tender ls most de-
llclous game.
Brolled Quail—Spilit
the birds down the back
end rub all over with melted butter.
Lay in s broller over a clear fire and
cook ten minutes, turning frequently.
Serve on squares of fried bread, and
serve with currant jelly.

Prulrie chickens are best brolled or
roasted In the oven. Rub well with
batter and broil 15 minutes, or cook
ln the oven In a dripping pan, basting
while cooking with the juices from the
birds.

All small birds, ke snipe, pigeons,
woodeock and squab are brolled or
baked In a hot oven. It Is necessary to
cook small birds quickly whether over
the fire or In the oven, as they get dry
and lose their flavor If exposed long
to heat. >

Roast Quall—Tle a strip of ‘salt
pork around each bird after stuffing
them with browned buttered bread
crumbs. Baste every two or three min-
tutes, baking them fifteen. Serve them
on squares of toast or fried hominy
or cornmeal mush, Garnish with wa-
ter eress. The birds are dellclous
served cold with a salad covered with
French dressing.

Small birds are panned by eutﬂn;
themy In quarters and pan brolling
them.

Roast Venison—Rub the plece all
over with half a lemon and place. It
in the baking pen, lard with strips
of fat salt pork or lay strips of pork
over It; cook until it I8 tender but
rare; fifteen minutes to the pound is
usually long enough to cook It well,

Venison steak is deliclous brolled or
pan brolled. The flavor may be Im-
proved by adding a small chopped
onfon and carrot to the roanst. Serve
splee grape Jelly with venison or cur-
rant Jelly and any green salad.

SCRAPS

Mrer. Flarold Dodge of West Wood-
bury, Vi, hns s copper plate quilt
¥ hich In 114 years old and fu good con~
Wition,

Two of the person= listed In the lat-
et lanue of the St Paul (Minn.) diree-
tory were in the very first volume put
aut A0 years ago.

The average age of the 55 alumni
who attemvled the reunion of Wolle-
bors wnd Tafionboro (N, IL) aecndemy
Wis bl anLY-oue Yenrs.

e

Warning. ;

“1 eannot underwtand why my sec-
ond husband s so fastidious" con-
f nied & Waoshiogton indy to her hos-
om [rlend. “He scareely eats anything.
My first husband, who died, used to eat
gverything | cooked for him"™ “Md
you tall your preseni hushand that?”
“You." “That's Lhe reason.”

Origin of Word “Uhlan”
The Uhlane owe thelr pame to the
Turks. It comes from the Turkish
wurd “oglan* meaning “youth.”

J. B, Parsons of Baltimore, Md., has
given his home as a shelter for aged
women,

Automoblle bullders say that more
power I8 belng developed In the United
States by motor engines than in af) the'
commercinl steam plants.

John F. Kerr of Sallneville, 0., was
declared Republican nominee for Co-
lumbiana county commissioner over
J. M. Hionchliffe of Lisbon, when the
electlon board tossed a ecoln to decide

e e e

A tle vote In the primary. Mr. Kerr

) chose tails,

MR
Man's Duties.

“There is an Iden abroad smong
moral people that they should make
their neighbors good. One person 1
have to make good: myscll. Hut my
duty to my neighbor s muech more
clearly expressed by saying that 1
have to make him happy—if 1 may.”"—
Robert Louls Stevenson,

New South Wales a Garden,

N.ew South Wales
more varletles of Sowerlng plants

than all Eurona,

rub the whole through |

Simple but Exiremely Pretty.

From a western designer ¢ame this
splegdld reception gown and royal
| seart, along with several others of
| equal rank Iin the realm of clothes.
Comparison would not be odlous to Its
ecreator, even In the establishments of
Paris, where everyone expects to find
the ntmost In evening dress.

The under-petticoat of white chif-
fon has a fringe of beads, and the
hem I8 bordered with rows of narrow
sflver ribbon with plcot edge. Small

hows and ends are piaced at intervals
holding little chifon rases. in pale
tints, to place, This petticoat is full,
but the beads welghr 1t so that it
hangs straight. Panels of white bro-
eande full over it finished at the bot-
tom with a deep fringe.

The bodice Is of chiffon ‘and the
V-neck Is omtlined nt the back and
front with festoons of the tinlest chif-
fon roses. There is not much to the
bodlce except the extremely wide gir-
dle of white brocade wronght with
wends and silver threads.

The magnificent scarf of white

SOMETHING

pauns velves oter o mantle of chiffon
I# trimmed with Lands of pure er-
mine, There s & fringe of ermine
talls acroas the back. They are tled
at the froot with a heavy silk cord,
and the handsomest of bead tassels
finish Ita long ends. They are one
of the several detnils of a tollette
which offera no chance for eriticism,
The slippers are of giiver tissue worn
with white sllk stockings,

There 1# nlways something new to be
found tao bagw. Al' one has to do to

FACTS OF INTEREST

The demand for bicycles in Slam is
Increasing.

More than 1,000 kinds of sausages
are known in Germany.

Amy Latsham, a Pennsylvania farm
club girl, raised 860 pounds of toma-
toes on her garden plot of one-twen-
tieth of an acre last year.

In Jamaica there are trees called the
“whip tree,” and from these the na-
tives make strong whips with the lash
pnd handle in one.

Sweden has nearly 10,000,000 ncres
of peat flelds, but the annual yield Is
not more than 62,000 tons. Coal is sell-
ing at §16.75 a ton, so that a cheap-
er fuel I8 a necessity.

I'robably at no time In Its history
has the port of Philadeiphin harbored
vasgels of so many different nations.

15 sald to have

| Some of the fings which floated over

ships ‘o the harbor recently were the
Britlsh, Spanish, Itallan, Argentine,
Mexlesn, Russion, Norwegian, French,
Austrinn, Danish, Duteh, German, Bra-
wiin:, Delginn, Swedish, Greek,
Japanese, Chilean, Cuban and the Urn-

find n novelty i3 to look In the right
qtmrlur.

uffairs which will serve for very prae-
tical use, and some of them are of rich
materinls In faneciful dealgn, evidently
Intended to embellish an efternoon or
evening tollette. An example of each
I» shown in the picture above. The bag
of gray wvelours and black velvet
mnatches exactly a smanll hat with tam
erown of velours and brim of velvet,

SPLENDID RECEPTION GOWN IN WHITE.

Any milliner and almost any clever
amateur will be able to make a set like
this. The bag is a circular piece of
material with three trlangles of velvet
set on it, and the flowers are outlined
with little beads and filled In with em-
broldery silk. Small rings are sewed
at Intervals about the edge, and the
bag is clozed by o heavy silk cord that
runs. through them. This cord alsc
serves for carrying it

The second set Is made of a rich
striped ellk with gold threads wrought
in with the pattern and finished with |
odd ornaments of sllk and gold. It is

NEW IN BAGS,

so oriental looking that it has been
called the East Indian, and the name
fits perfectly. There ls a turban (with
a plain top) In which the striped siik
is wrapped about the coronet, und two
ornaments duangle from cords at the
slde. The bug in this set Is jolned to
a girdle, both made of the striped silk
lined with plain silk.

f&, fmﬁ

A manufacturer In Indianapolls has
discovered a method for making atro-
pine from jlmson weed.

The longest time on record for which
a swimmer has remained under water
is 6 minutes 20 4-5 seconds,

Land now above sea level, 25,000,000
gquare miles, If uniformly spread over
the globe, would make a crust of 600
feet thick.

Fifty-five miles In flve hours is the
remarkable record recently established
by Siberian huskies drav\rlng a sledge
over Ice.

An $1,800 gord brick (real gold) for-
warded by parcel post recently, attests
the faith placed in postal employees by
a Harrison Gulch (Cal) mining com-
pany. Postage came to 45 cents, and
the package could be insured for only
$100.

Flowers frozen by liquid air, eggs
fried on a cake of Ice hy electricity, a
ball which floated without wisible
means of support or air ®urrent, and
& bottle from which poured n con-

tinual stream of liquid were features
of the recent exhibit of the engineer-

ing department of the University o
' Michigun.

Some of these sets are rathsr simple |

\PPROVED TYPE

OF FARM BARN

Proper Light and Ventilation Pro-
vided in This Up-to-Date
Structure,

PLANNED TO SAVE LABOR

So Arranged That Farmer's Time in

Doing Necessary Work Is Reduced
to a2 Minimum—Roof Construc-
tion Made Special Feature.

By WILLIAM A. RADFORD.

Mr. Willlam A. Radford will Enswer
uestlons end give sdvice FREE OF
203‘1‘ on all subjects pertaining to the
subiect of bullding work on the farm, for
the readers of this paper. On account of
his wide experience as BEditor, Author and
Manufacturer, he is, without doubt, the
highest authority on sll these subjects.
Addreas all inquirles to Willlam A. Raad-
ford, No. 1827 Prairie avenue, Chicago.

” and only inclose two-cent stamp for
reply.

The largest factor In the care of the
stock is the stabling. Good light,
ventilation and sanitary equipment
mean more to the health and comfort
of the stock, and to the sanitation and
quality of the output, than any other
factors. A large percentage of barns
are g0 dark and damp as to be verl-

table hreeding places for disease

along the length of the g!rder These
floor beams are supported by posts or
preferably iron columns, which are so
spaced that they will intersect with
the line of stanchions and the parti-
tions between the stalls, and rest en
conerete piers bullt below the conecrete
floor.

The roof construction
fenture of the barn. In framing the
roof one set of rafters is carefully
lald out on the haymow floor, and af-
ter the exact length of each plece is
computed, these are used as patterns
and the required number of pleces cat
from this one set of patterns. When
all rafters, braces, ties and collar
beams huve been cut, each set of raft-
€TrE. Draces, ete., is spiked together so
as to form a complete arch rib which
will reach from the plate of one side
wall to that of the other.

After all of the arches are completed
the end arch is hoisted up to a vertl
cal line, perfectly plumbed, well spiked
into place, and well braced. A block
and rope are hooked to the collar beam
of the arch that Is in place. With
this tackle the next arch is hoisted
plumbed and nailed in place. This
method Is continued until all are ip
place.

Each arch is nniled to several
sheanthing boards, that are used as
guides and tles to secure the arches
as soon as they are ralsed, and each
arch Is braced to the studding ns soon
as set in place. These arches can be
ralsed and set In place by three or
four men, while with the old method
of heavy purlin and post construction,
ten or fifteen men may be necessary
to help holst the heanvy frame.

is a special

This type of roof has the advantage

germs and vermin.
est foe to germ life.

The {llustrations shown here give
an ldea of the construction of a fa-
vorite type of modern farm barn.
There are ten windows to light the
cow stable and flve windows for the
horse stable. Speclal emphasis has
heen put upon providing a little barn
that will be conduciveé to the health
of the stock and which will save un-
necessary steps and operations on the
part of the owner. The investigntion
of many architects seems to make it
clear that many barns In the country
could have been greatly improved and
at the same time built at less expense
if they had been studiously planned
to meet the farmer's needs, skillfully
designed, and carefully constrocted.

There are alleys for both horses and
cows, running in different directlons
for convenlence in doing the chores.
These alleys are so arranged that a
litter carrier system can be Instalied,
for when the tlme spent In bucking
the wheelbarrow, or pay for having
it done, is figured, it will be found
that carrlers will pay for themselves
In & short time. Most farmers' time
is too valuable to be spent at such dis-
agreeable and unnecessary work,

The construction of this barn con-
gists of a frame structure, the frame
of which is bullt entirely out of plank-
ing not more than two inches in thick-
ness, and buoilt on a concrete founda-
tion which extends far enough above
the floor and outside ground level to
prevent molsture from coming Into
contaet with the wood sill and frame,
The =ill should be well bolted on the
top of the concrete foundation. The
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studding are 2 by 6 inch for barns of
ordinary dimensions, and spaced 16
inches to 24 inches on center, the 24-
inch spacing being preferred becaunse
any stock length of board ¢msn be
nalled to them without waste. The
studding are generally 14 or 16 feet
long, und have a double 2-inch by 6-
inch plate spiked on top, which tles
them together, keeps them straight
nni forms a sill for the rafters.

The joists of the haymow floor are
mude of 2-by10 or 2-by-12-inch planks
a8 the weight may require, and these
are spnced the same as the studding,
go that the end of each jolst may be
splked nguinst the side of the stud-
ding and, at the same time, rest on a
2-by-8-Inch ribbon, which s well splked
to the studding. This ribbon continues
the full length of both side walls with
as few joints as possible.

Three lengths of jolsts are generally
required to reach from one side of the
harn to the other. The ends of the
middle tier of joists are lapped and
spiked aganinst the inside ends of the
two outer tiers of jolsts so that each
set of jolsts forms a continuous tle
from one side wall to the other, to
take up the outward thrust of the
roof. The Juists are supported under
the lopped ends on sets of girders
bullt up out of four thicknesses of
joists, running continuously from one
end of burn to the other with as few
lengths as possible, and all end Joists
broken 20 that there will not be more
than one end joint at any one place

of requiring less material and labor
than the heavy timber roof, is just as
strong and forms a mow without any
obstruction.

James Whitcomb Riley as a Lion.

It was a mark of our highest con-
slderation to produce Riley at enter-
tainments given In ‘honoor of distin-
guished wisitors, but this was not al-
ways to be effected without consider-
able plotting. (I have henrd that in
Atlanta “Uncle Remus"” was even a
greater problem to his fellow citizens!)
Riley's innate modesty, always to be
reckoned with, was likely to smother
hls companionableness in the presence
of ultra-literary personages. His re-
spect for scholarship, for literary so-
phistieatlon, made him reluctant to
meet those who, he imagined, breathed
an ether to which he was unacclimat-
ed. At a small dinner In honor of
Henry James he maintained a striet
sllence until one of the other guests,
In an effort to “draw out” the novelist,
mentioned Thomas Hardy and the fe-
lielty of his titles, Instancing “Under
the Greenwood Tree" and “A Pair of
Blue Eyes." Riley for the first time
addressing the table, remarked quietly
of the second of these: “It's an odd
thing about eyes, that they are usually
in sets!"—a comment which did not,
as 1 remember, strike Mr, James &s
being funny.—Meredith Nicholson, in
The Aflanfic.

Cigar Ashes Valuable,

A curious possible source of value in
unconsidered waste Is revealed by a
British chemist's thought that tobacco
ash contains 20 per cent of potash. He
estimates that the ash of a cigar con-
tains 6.0 gralns of potash; that of a
cigarette, 1.75 grains; and that of an
ordinary pipe of fobacco, 1.6 grains.
The ash of the tobacco consumed In
the United Kingdom in the year end-
ing March 31, 1914, contained about
2,672 tons of potash, worth more than
$250,000 at the prices prevalling before
the war. Important amounts of ash
could be collected In clubs, hotels and
other public places—Columbia State.

Interesting Machine.

The most interesting perpetual mo-
tfion machine, was the clock bullt by
James Cox, a London jeweler, in the
eighteenth century. This was made
self-winding by a barometer attach:
ment arranged to actuate a cogwheel
in such n manner that whether the
mercury rose or fell the wheel always
revolved in the same direction hand
kept the clock weight always wound
up, The chief difficulty Cox had to
overcome was to prevent overwinding.
This he accomplished by a device that
caused the cogwheel to throw itself out
of gear when the welght was wound
nearly to the top.

Willing to Learn the Truth.

The New York sclentist who says
kissing Is a chemleal reaction may be
sure that a lot of perzons will be glad
to test the truth of his theory by ac-
tual experiments. — Cleveland Plain
Dealer.

“Nobody at Home.”
Mistress—Bridget, 1 told you twice
to have muffins for breakfast. Have
you no intelleet?
Bridget—No, mum; there’s none in
the house—Christinn Reglster.

A Conservative Estimate.

N.ne times out of ten, when a man
“makes a1 good husband” for a woman,
It s his wife who deserves ull the
credit.

i i

Fun on Board a Pacific Liner.

One of the latest innovations for the
amusement of passengers o0 an ocean
trip Is the outdoor swimming pool,
which censists of a huge cunvas bag
holding about five feet of wnter. This
is comstructed on one of the lower
decks, The swlmmers dive from the
deck above. This helps to amuse not
only the swimmers, but the onlookers.

Raising Dishcloths,
has  been  diseovered that the
cpeney ourd of the infTn plant,

It
thick

which grows easlly and requires but
little attention, mukes the best kind of
disheloths and bath sponges. An Ohlo
woman is making a good living raising
them. Last year she sold over ope
thousund to one garage company alone
for use in the washing of automobiles.
Cut Into strips the laffa gourd makes
n kind of lace widely used by willi-
ners, und it i5 slso admirably adapted
to the muking of flower buskets,

Mendoza, Argentinu, bus 75,000 peo-
ple

DADDY'S EVENING
EIFARY TALE B9

by MARY GRAHAM BONNER,

JACK FROST'S WORK.

“Well, I must get to work,” said
Juck Frost as he started off early one
Evening.

“Ha, ha," he laughed to himself, “I
shall play a good Joke on them all
They didn't think I was going to come
a-calllng Tonlght. Ha, ha, ba,"” and
Jack Frost laughed akain.

Then he called his liftle Helpers to
him. *“Come my Silver Frost Boys,"” he
said. And along came a great many lit-
tle Boys with bright Red Cheeks, Sil-
ver Sults and Silver Hats. They were
very cold looking, but as their Cheeks
were Red it showed they were warm
themselves. But oh, how Cold they
would have made anyone who looked
&% theip,

“Have you the Tools ready?" asked.
Jock Frost. *“I feel just like drawing
some beautiful Pictures this Evening
on the Window Panes. How about It
lirtle Frost boys? Do you feel like do-
ing a good Night's work?"

And the Frost Boys laughed and
sald, “We're always ready for this sort
of work, Jack, it's just like Play for
'll.‘!."

“The naughty Breezes and the old
Wind Fathdrs are all asleep,” said Jack
Frost. “It's a good Night, my Boys, &
good, still Night."

Then Jack Frost and the Frost Boys
went along on their Night's adventure.

First they went to un old fashioned
Garden in which lovely Flowers were
sleeping quietly.

“Hello,” said Jack Frost, 88 he
nipped the ear of one Flower.

“Oh Jack Frost,” called the Flower,
“I want more Summer. 1 don’t want
to see the Winter come and the Flow-

And the Frost Boys Laughed.

ers go. I llke the Sun and the South
Wind and—and—" But Jack Frost
had waved his Silver Shawl over the
Flower, and it drooped its Head—for it
had been Frost Bitten!

“Flowers are so selfish” said Jack
Frost, “Here they have a long Sum-
mer and Sunshine and warmth and a

good time. People give them drinks of:
Water from Watering Pots when It

hasn't Rained in a long time, and when
weeds grow up around them, some one
comes and digs the weeds up. They're
spolled, that's what's the trouble.”

And the Frost Boys said, “That's
what's the trouble.”

As they said this their voices sound-
ed so Cold that a great many Flowers
drooped over with fear.

began to droop and drop their heads.
Then Jack Frost and the Frost Boys

waved their Sllver Shawls over aill the.

Flowers—except just a few they passed
over which wouldn't drop so guickly.
“We'll do those another time,” said
Jaek Frost. *“There's too much work
to be done Tonight.” So a few Flowers
in the Garden were left untouched,

And then they went to the Window-
Panes, and there they made queer
shapes and queer objects. They made
Castles, and Webs and dancing Figures
—all ount of Silver—and with their Sil-
ver Tools,

All Night long they worked, snd oh
how much they did! They covered
everything with their Silver Frost, and

when It was all over Jack Frogt and

the Frost Boys stood around and ad
mired their own work.

“We'd better be doing something
every Evening now,” said Jack Frost.

“Yes,"” said the Frost Boys. “Let's
start out every ulght now for & new
place,”

“We've fixed urh the Gnrdens Just
around here pretty well—all except for
a few Flowers we've left. We'll come
back and do them when we have more
time. It's a very surprising thing to
me,"” added Jack Frost, as he took off
his Silver Hat, and locked about him,
“that People do not appreciate our
work more—it's so very, very beaut-
fall”

“Indeed it 18,” agreed the Frost Boys

The next morning when everyone
woke up and looked out, the Window-
Panes were covered with Frost, and
the Flowers had all been Frost-Bitten.

“Oh dear,” everyone sighed, “that
old Jack Frost has been around.”

But when they saw the few Flowers
left In every Garden they were very
happy. “Summer hasn't quite gone,”
they sald.

“No,” said the Flowers, “we're still
here” v

“And you'll stay there for some time
vet,” said Mr. Sun, and Mr, South
Wind sald, “We'll look after you.”

And they did, for they asked the
Falry Queen to put old Jack Frost
asleep again for a good, long nap.

To Tell a Person's Age.

This clever mathematieal trick, by
which you can tell the month and year
of a person’s birth, will startle many
of your friends. Tell your friend to
put down the number of the month
in which he was born, multiply it by
2, then add 5, muitiply by 50, add his
uge, subtract 365 and then add 115.
The two figures on the right will tell
you his age, the remalnder will be the
nunber of the month of his birth. For
exnmple, if the total Is 615, he Is fif-
feen yvenrs old and was born in June.

American Roy.

Heney Buns.

These are made by roiling dough
thin, sprending with butter and rolling
Into a tight roll, llke a jelly roll,
When the buns are nenrly baked,
stralned honey is poured over them
and they are put back Into the oven
to giaze.

Wach the Cereals.

Mont cereanls should be thoroughly
washed before they are cooked. After
putting the dry cereal in the vessel fill
it to the top with wnter and see how
wueh trash will flont off.

“Oh those:
Cold, Cold volces," they said as they

HELP FOR
WORKING WOMEN

Some Have to Keep on Until
They Almost Drop. How
Mrs. Conley Got Help.

Here isa letter from a woman who
kad to work, but was too weak and suf-
fered too much to continue. How she
regained health :—

Frankfort, Ky.— ‘I suffered so much
with female weakness that I could not
sdo my own work,
had to hire it done.
I heard so much
about Lydia E. Pink-
ham's Vegetable
Compound that I
tried it. 1took thres
bottles and I found
it to be 8ll youm
claim. Now Ifeelas
well as ever 1 did and

from femsle weakness. You may pub-
lishmy letter if you wish.”'—Mrs, JANES
ConLEY,516 St. Clair St., Frankfort, Ky.

No woman suffering from any form of
female troubles should lose hope until
she has given Lyydia E. Pinkham’s Veg-
etable Compound & fair trisl,

This famous remedy, the medicinal
ingredients of which are derived from
native roots and herbs, has for forty
years proved to bea most valuable tonie
end invigorator of the female organism.

All women are invited to write
to the Lydia E. Pinkham Medi=
¢ine Co., Lynn, Mass., for special
adviee,—-—it will be coafidential,

- e =
Contrary Way.

“How does he nianage to lend color
to his assertions?

“Mainly, 1 think, by white lies,”

v

Mother Gray's Sweet Powders for Chiidrea
For Feverisbhness, Bad Swomach, Teething
disorders, move and regulate the bowels and
are u pleasant remedy for worma Used by
Motiwers for 20 years. They are =0 plaasant fo
‘take, children like them. 7Ther smerer fasl, A8
all Druggists, 25¢c. Sample FREE. Address,
Mother Gray Co., Le Roy, N. ¥. Adv.

Birthday Not Important,

Katherine, four, wa$ to present
Uncle Joe with a pair of crocheted
élippers for his birthday. Uncle Joe,
@n he thought, was past the age of
plrthiays, and in order to impress fully
on his mind that we remembered It,
we had carefully drilled Katherine to
say: “This is for your birthdey, Uncle
Joe." The eventful day arrived, and
Katherine, with the package under her
arpy, was finally asked, “Now, Kath-
erine, what will you tell Uncle Joe this
is for?" “For his feet, of course,” she
sild, and turned her head away in the
niost unconcerned manner,

SWAMP-ROOT STOPS
SERIOUS BACKAGHE

When your back u:'hu, and your blad-
der and kidnevs seem to be 4 e
member it is needless to suffer—go to yous
nearest drug store and getnhntﬂeo{h.
Kilmer's Swamp-Root. It is a physician’s
prescription for diseases of the kidneye
and bladder,

It has stood the test of
8 reputation for guickly
giving results in thousands

This prescription was used
mer in his privete practice
very effective that it has besn
sele everywhere. Get a
$1.00, &t your nearest

However, if you wish

yesrs and bae

and
of cases.

bottle,
first to
great preparation send ten cen
KEilmer & Co., Bmgh.untm:, N.
sample 'hotﬂe. ¥When writing be
mention this paper.—Adv.

te
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She Let Him Have It

“Getting on mnlcely,” said the doc-
tor—"yery nicely! I think he might
have a little solld food directly, he be-
gins to be convalescent.”

“But what are the signs of convales-
cence?" asked the wife.

“Oh, it's always a good slgn when
the patient displays irritability and =
disposition to argue and a certain pee-
vishness,"

On his visit next day the doctor
found the litle wife very cheerful

“And how I3 the patient?' he asked.

“Oh, much better, I think, doctorl
I gave him a fried stesk and onions
yesterday.” :

“Fried steak and onions?" gasped
the medico. “But why on earth—"

“Well, I followed your instructions,
doctor. You said that If he was at all
peevish or disposed to argue it was &
sign that he could stand some solid
food. He asked me last night if he
could have a fried steak and onions,
end I sald I didn't think he ought to,
g0 he got up and went into the kitch-
en, smashed fourteen soup plates, &
tea service and two milk jugs. So, Im
view of what you sald, I let him have
t!"

One 'Who Doesn't Worry.
Miss Paul—Grace doesa’t obey any-
body.
Miss Pry—No; she doeun't evem
mind her own business—Town Top~
fes.

The main resson why some peocple
are not as wicked as others is be-
cause they had not the same chancel

Hibbing, Minn,, |s to acquire 16 acres
of forest as a park.

rWheu

The Doctor
Says “Quit”

—many tea or coffee drink-
ers find themselves in the
grip of a “habit” and think
they can't. But they can—
easily— by changing to the
delicious, pure food-drink,

POSTUM

This fine cereal beverage
contains true nourishment,
but no caffeine, as do tea
and coffee.

~

Postum makes for com-

fort, health, and efficiency.

“There's a Reason”
. -




