
HARD FOR THE HOUSEWIFE.

It's haid enough to keep house if in
;perfect health, but a woman weak,
'tired and suffering with an aching
back has a heavy burden. Any woman

in this condi-
tion has cause
to suspect kid.
ney trouble,
especially if
the kidney ac-
tion seems
d i sor dered.
Doan's Kidney
Pills have

' cured thou-
sands. It is
the best rec-

ommended special kidney remedy.
Mrs. John Robinson, 908 Burney St.,

Modesto, Cal., Says: "My back was
so lame and sore I was practically
helpless. My feet and ankles swelled,
puffy spots appeared beneath my eyes
and I became so dizzy I had to grasp
something to keep from falling. Relief
quickly followed the use, of Doean's
Kidney Pills and it was not long be-
fore I was enjoying good health."
"When Your Back Is Lame, Remember
the Name-DOAN'S." 50c., all stores.
Foster-Milburn Co., Buffalo, N. Y.

Some men are bashful when it
comes to meeting their obligations.

(arlield Tea promotes and ensures health.
Try it to be convinced. Druggists keep it.

And some people never forgive as
long as their memories are in work-
ing order.

Literal Obedience.
"How is it I have such big telegram

bills?"
"You told me, sir, to use dispatch

in that correspondence, so I wired all
the letters."

No Frosts There.
Foote Lighte-It is said that the

southern tip of Florida is the only
portion of the United States which
never has experienced frost.

Miss Sue Brette-Too bad it is so
far away from our traveling theatrical
companies.

Flattered Him.
A little girl four years old wanted a

lckel one day and thought the best
way to get it was to say something
nice to papa. So climbing upon his
lap she said sweetly:

"Papa, I love you better than the
devil."

Just to Accommodate.
hungry Girl (one of a party of tour-

ists who have arrived late at a coun-
try Inn)-No fresh eggs? But you've
got hens, haven't you?

Innkeeper's W\Vfe-Yes, but they're
all asleep.

Hungry Girl-Well, but can't you
,wake them?-F'liegende Blaetter.

When She Comes Into Her Own.
Fair Pleader-Finally I submit, your

honor, that there is an unassailable I
reason why my client should not re- t
ceive the only sentence dictated by
the evidence. You have but to cast t
your eye upon my client to see that
one of her-er-ah-full figure would
be unmistakably humiliated by being t
forced to wear prison stripes!

Her Honor-Ha! 'Tis true! Pris-
oner discharged.-Puck.

Going Further Back.
A man who had suddenly become a

very rich went to live in New York I
and began to spend money with a lav-
ish hand. He decided that his name
needed advertising, so he visited a
genealogist.

"I suppose," he said, "if I pay you
enough you can trace my family back
to Adam."

"My dear sir," replied the genealo-
giLst, "if you're willing to put up the
money we can prove by evolution that
your family existed before Adam."-
Lippincott's Magazine.;

OUTDOOR LIFE.
Will Not Offset the III .Effects of

Coffee and Tea Whqn One Cannot
Digest Them.

A farmer says:
"For ten years or more f suffered

from dyspepsia and stomach trouble,
caused by the use of cotfee (Tea con-
tains caffeine, the same drug found
in coffee), until I got so bad I had to
give up coffee entirely and almost give
up eating. There were times when I
could eat only boiled milk and bread;
and when I went to the field to work
I had to take some bread and butter
along to give me strength.

"I doctored steady and took almost
everything I could get for my stomach
In the way of medicine, but if I got
any better it only lasted a little while.
I was almost a walking skeleton.

"One day I read an ad for Postum
and told my wife I would try it, and as
to the following facts I will make affl-
davit before any judge:

"I quit coffee entirely and used Pos-
turm in its place. I have regained my
health entirely and can eat anything
that is cooked to eat. I have increased
in weight until now I weigh more than
I ever did. I have not taken any medi-
cine for my stomaclh since I began
using Postum.

"My family would stick to coffee at,
lrst, but they saw the effects it had
on me and when they were feeling
bad they began, to Ust Postum, one at.
a time, until now we all use Postum."
Name given by Postum C•o.; Battle
Creek, Mich.

Ten da tra of Postam ya ptc
ef coffee proves the trnth, an easy and
pleasant way.

Read the little book, "The Road to
Welvlille," In pkgu. "There's a rea-

aorn."
Mere ies the sbe lettee A mew

By Nicholas Soyer, Chef of Brooks'g
s Club, Londor.

He came in with a most gloomy ex-
pression, and sat down close, too
close, to my desk, where I was up to

s THE BACHELOR'S BLESSING.d, By Nicholas Soyer, Chef of Brooks'
's Club, London.

P He came in with a most gloomy ex-
~ pression, and sat down close, too

B close, to my desk, where I was up to
0 my eyes in "paper bag" correspond-
ence, and in no mood for confidences.;r "Whatever is the matter?" I

s". ueried, crossly, divided between curi-

osity and a desire to get on with my
work without interruption.

it "Baxter has gone," he said, mourn-

fully. Baxter is his housekeeper, and,
according to him, one of the greatest

h. treasures that ever fell to the lot of a
bachelor. "Only for a day or two," he
went on. "But I've got"-and he
k- named a very eminent lawyer indeed

-"coming to supper." And he sighed
deeply.

"Take him to a restaurant," I re-
m plied unfeelingly.

"He won't go to restaurants," said
h Baxter's master with bitterness. "Says
11 they upset his digestion, gastric trou-

ble, and all that. He can only eat
white foods, and must have a fruit
salad at every meal. Talk of fads!"

e "Cook the supper yourself," I sug-
y vested. "You've got an electric stove,
h you know."

"Cook it myself! Oh, come, you
0 might show a little feeling and inter-

i1 Est when you see me in such a fix."

"Paper-bag it," I went on calmly,
holding cne up for inspection.

His face lit up. "Do you think I
a could? I've never cooked since my

;t schoolboy camping days."

g "Now, look here," I said severeiy.
s "If I give you the paper bags and tell

you what to do, will you go away
e and do it and let me get on with my

work?"
He gave me a most unforensic

wink. "You bet! What a lark!" I
r- proceeded to give him the following

1- menu:

e Filleted Soles, fines herbes
Sweetbreads au naturel

e Green Peas
Rpast Fowl Savory Crumbs
a New Potatoes Salad

Asparagus
Fruit Salad

Coffee
r I gave him full instructions, and

e late that night he rang me up on the

telephone.
"Was it a success?" I asked, al-

t though I knew the answer beforehand.
t "A success? I should just think so.
The old boy was delighted. Helped
Shimself twice to everything, and ask-
ed who my cook was! I'm thinking of
Sgiving a little supper party next
week; I suppose you could let me have
one or two more recipes, eh?"

So for the convenience of bachelors
e generally, I give the following
k recipes:

Filleted Soles Fines Herbes-Take
a four or six fillets of sole, dust lightly
a with salt and white pepper, and

sprinkle also lightly with finely mine-

ed parsley, chopped mushrooms and a
very little minced shallot. Add the
tiniest possible squeeze of strained
lemon juice. Put a bit of butter on
each fillet and slip them gently i~to
a well greased bag, add quarter of a A
glass of sherry. Bake in a moderately
hot oven for 15 to 18 minutes. Cut

open the bag very carefully with a
pair of clean scissors, and slip the
fish and the sauce which will have

I formed during the cooking on to a H
Ivery hot dish. Send. to table at once.
I Sweetbreads au Naturel-Take four

sweetbreads; parboil them. Take off F
the skins. Grease a bag thickly. Dust
each sweetbread with salt and pep-
per very lightly, and pour over each
sweetbread a tablespoonful of cream.

Slip the sweetbreads into the greased
bag, cook in an only moderately hot
oven slowly for 40 minutes. Open
bag. Slip out gently on to hot dish.
Surround with border of green peas
and serve.

Green Peas--,utter a bar well.
Put in the peas, a pint to the four
sweetbreads, three or four leaves of
mint, a teaspoonful of powdered sugar
and salt to taste, a sprinkling of flour,
and a small tumbler of water, or, bet-
ter still, if to hand, good white veal or
chicken stock. Place bag on broiler

or gas broiler. Cook gently for 60
minutes.

Fowl--Savory Crumbs. Wash the C
fowl out well inside with plenty of
" cold water. Dry well, put the liver
and a small shallot inside the bird.
Have ready a large tablespoonful of
white breadcrumbs. Add to them a

lump of butter the size of a big wal-.
nut, pepper and salt to taste, a tea-
spoonful of finely minced chives, and
a teaspoonful of well washed and

minced tarragon. Mix all together
and put into the bag with the bird.

Cook gently for 65 minutes. Open

bag. Slip bird and crumbs out gently
on to a hot dish and send to table
with new potatoes and salad.

Note that the asparagus, which

forms a course by iself, is cooked in W

the same way as the green peas.
For the salads, the only things not

cooked in the bag, wash well and dry
a head of lettuce. Tear-do not cut-

into pieces of a suitable size. Rub

a bowl with a split clove or garlic,

put in the salad. Add pepper and salt o
to taste, and oil and vinegar in the
proportion of two tablespoonfuls of
oil to one of vinegar. Mix thorough- s
ly, and just before serving add aa

small orange freed from skin, pith
and seeds, and cut into small squares. n

HINT FROM SOYrR.

Saline de Cannelon: Take a cold
roast duck and join it neatly. Place 1
the carcass, giblets, bones, etc., in a
clean enameled iron stewpan, add

to them a couple of sage leaves
or a little powdered sage, a large
onion stuck with a clove, a pinch of
powdered sweet herbs and half a pint
of stock. Bring to the boil, skim,CJre-
fully, then draw the pan to the side
of the fire and simmer very slowly .
until the goodness is fairly extracted. S
Then strain through a hair sieve into I
a clean saucepan, place on the fire I
and reduce about one-third. Add salt p
and pepper to taste, the peel from half P
a dozen French clives and half a glass i

Sof port. Meanwhile, grease a bag t

thickly, place in it the joints of the t

duck and cook for ten minutes. Re-
move the bag from the oven and pour k
the gravy In. Close the bag, and r
make very hot for ten minutes. Then I
dish up on a hot salmi dish and serve a
garnished with fried croutons and ac-
companied by chipped or straw pota- C

toes. Any kind of game may be re-
chauffeed after this recipe. c
(Copyright, 1911, by Sturgis & Walton u

Company.)

Improves Meats of all Sorts
By Martha McCulloch Williams.

t Is savory meat-no matter what
sort-one of your gastronomic de-
lights? Cook it in the paper bag, and
it will be a greater delight than ever.

Suppose you waet an approach toif barbecued lamb-as near an approach

as the gas range or the coal one per-
mits. Get a rack, not too big, fat
and tender, and have the rib ends cut
very short and all the angles of thed backbone carefully removed. Wash

it quickly, wipe dry with a damp
cloth, rub all over with soft butter,

d pop in a paper bag, very well greased,
o and cook in a hot oven ten minutes,

then in a moderate one fifty minutes
I longer. Take up and open the bag,

but only a little way on top. Then
k pour carefully into it a sauce made

r thus: Boil soft in a little water half a
dozen pods of cayenne pepper, mash

it in the liquor, remove strings, add half
h a cup of butter, palf a cup of very

it strong vinegar, half a teaspoonful of
e. salt, a dash of Worcester sauce and a

saltspoon of ground black pepper., Cook together for five minutes, stir-

s ring constantly. Dip by small
f. spoonfuls over the meat in the bag,

putting on about half. Set the bage- back In the oven after cutting away

, a square on top. Turn the heat on
g full and cook for five minutes longer.

,d Take, up the meat on a hot platter,

. pour the bag gravy over it, and serve
1. what remains of the pepper mixture

.n in a separate boat. The meat roasted

thus without' seasoning 1• tender and
it, juicy and ready to take flavors from

d the gravy and the sauce.
Serve with it potatoes-both sorts

t -baked in their jackets, using very
Slittle water in the bags with them so

e they shall be mealy.' Too much wa*
ter makes white potatoes waxy or
I heavy, and gives to sweet potatoes a
d pale flavor not desirable. The secret
of paper bag cooking, as of all othero cooking,.is learning the difference be.

. tween enough and either too much

or too little. Serve also with the
meat either turnips cooked in a bag

r or arrots or spinach.
a -

t A beet salad goes well with the
highly seasoned meat-much better

I than cold slaw, though that will serve
at a pinch. Fresh cucumbers, sliced3 thin, and seasoned only with salt and
a vinegar, are best of all.

Boiled batter pudding goes finely
t with such savory meat and its vege-
t table complement. To make it, takea for each person who is to eat of it ah fresh egg, a level tablespoonful of flour

p and half a cup of milk. Beat the egg

yolks very light, adding to them alter-1, nately the flour, with a little baking
i, powder sifted through it, and the

s milk, taking care to mix very smooth.
;, Beat the egg whites very stiff anda melt a level spoonful of butter for

e each three eggs in the pudding. Beat
a in the melted butter-it must not be
h hot, only warm enough to run-then

Lf add raisins and citron, in the propor.y tion of a cupful for every two eggs.
>t The raisins must be seeded, the citron

a finely shredded, and both well floured.r. Beat tLem in well, but quickly, then
r- add the whites of eggs. Fold rather
11 than beat them in, and rour the pud-

:, ding into either a well greased bag
g or a mold lined with well greased pa.,y per bag paper. Set either mold or

n bag inside another bigger bag, pourr. in enough water to come half wayr, up the side, seal, and cook in a very

,e hot oven seven minutes, then in a
"e moderate one for three-quar:ers of an
id hour. Be careful to leave room in

d the bag; the pudding rises a lot if itm is made right. Serve in the mold, cut

it with a very hot knife or spoon, andts serve with a rich sweet wine or lemon
"y saucer Before putting in water, be

lo sure that the outer bag is water-tighta" all up and down the seam. You can)r if you like, make a bag mold for the

a pudding, but the paper bag, tied tightat at the mouth, is rather more trust.
or worthy. The boiling bag must,, oj. course, be set upright; hence it wil:

:h be apt to require the whole overie space.
1I (Copyright, 1911, by the Assoclates

Literary Prear

AIMED Al GEN. WOOi
Army Bill Clause Would Oust Him

as Chief of Staff.

RESULT OF LONG FRICTION

Fellow Officers Now Generally Admit
Excellent Qualities of Former Sur-

geon-Pershing May Be Super-
intendent of Academy.

BY GEORGE CLINTON.
Washington.-lf congress has its

way Major General Leonard Wood
will cease to be chief of the general
staff of the United States army on
March 4 next. This story of the possi-
bility or probability of General Wood
being deprived of the chieftainship of
the general staff is curiously interest-
ing, and it involves troubles in the
army, resentments in other places,
and even possibly a desire "to get
even personally."

Today General Wood is the ranking
officer on the active list of the Ameri-
can army. For years in the war de-
partment there was friction between
the adjutant general's department, of
which General Ainsworth was the
head, and some of the other depart-
ments. The matter was brought to a
crisis when General Ainsworth was
suspended temporarily from command
in order presumably that an investi-
gation of the troubles might be made.
Then General Ainsworth asked to be
placed on the retired list and this was
done and it was thought that further
trouble was to be avoided.

Many of the members of congress
sided with General Ainsworth and they
seemed to think that General Wood
was in a way responsible for the
bringing of matters to a head and the
forcing of the retirement of the ad-
jutant general. So it was that at the
last moment, while the committee of
the two houses was considering the
army bill, a provision was inserted by
one of the house members that no
man, after March 4 next, should be
chief of the general staff who had not
served telr years in the line of the
army. This would knock out General
Wood because he was a staff officer
for a long time as a surgeon with the
medical corps. The senate conferees
agreed with the house conferees and
the matter is now up to the senate
and house for sanction. It seems
probable that President Taft would
prefer to veto this proposition, but if
he does he will have to veto the whole
ariy appropriation bill of which it is
a art, and this he cannot well do.

General Wood's Career.
was General Wood who was colo-

sthealloret velt- Rohagw . Riders,
JI oosevelt himself being the lieu-

,e>ant colonel, at the outset of the
Sp1nish war. Later, General Wood
aws made a brigadier general by Pres-
t•dat McKinley, and later still he was
promoted to a major generalship by
President Roosevelt, and now he is the
aiking officer of the army. For years

the army resented what they called
the "intrusion" of General Wood into
the line, ranking as he did officers who
Lad seen long service in command of
i regiments, but the feeling against

jim in the army largely has passed
and army officers today say he is a
most efficient officer. The attempt of
- iogress to prevent his continuing in

•h• position which he now holds as
chief of staff has aroused many ani-Smosities and it is probable that ,this

on. time surgeon will be looked upon
by aome people as a martyr to inim.
Ecal legislation.

It is said that Brig. Gen. John J.
pershing is likely to be named as
superintendent of the United States
Smilitary academy to succeed Major

Thomas H. Barry, who may take the
p ost of command at New York made

vacant by the death of Gen. Fred-
I erick Dent Grant. Like General Wood,

General Pershing has had a phe-
no amenal rise in the army. Eight or
Sniae years ago when he was a cap-

tain of cavalry circumstances gave
•him command of troops enough to

make a brigade formation. He hap-
Spened to be the senior officer in the

field, and although he was only a cap-
Stain, this gave him the command of a
Sconsiderable body of troops.

Pershing in the Philippines.i At that time certain savage in-'
rhabitants of the Philippines were de-
I tying the American troops and com-

Smitting depredations in what was
ctalled the Lake Lanao region of the

Philippines. Pershing took his lbigade
i nto the field against them and did ex-
Iellent service, putting down the up-

S,iising and later pacifying the natives.
ia one of his messages to congress Mr.
r bosevelt, who was then president, la-

- nented the fact that the law prevent-
Sad the president from promoting an

Qfflcer for good service from one grader to another. He mentioned Pershing
rby name.
~ When there was a vacancy in the
y? ank of brigadier general. Mr. Roose-

a elt promoted Captain Pershing to fill
2 the place, a promotion which jumped2 bver the heads of four or five hundred

t enior officers. President Roosevelt
t did this same thing in another case
StWhen he promoted Capt. Albert L.
2 Mills from the rank of a captain to
E that of brigadier general.

j1: Diplomats Going to Conventlons.
SIn a recent article the inten-E *on of a large part of Washing-

ta to "move on" the national conven-
tlohas was told about and something

'i given of the personnel of the

overs." Added to them should be
Iertainly fifty or sixty members of

the foreign legations now on service
r M their governments at the capital

of the United States. Never before in

the history of this country, it is said,

has there been such interest on the

part of foreigners in a presidential
campaign as is the case this year.

The members of the national com-
mittee of each party have been asked
to set aside seats for several foreign
ambassadors and ministers and for
many of the subordinates of the em-
bassies and legations. It is known that
foreign governments take a great in-
terest in American political affairs
and while the thing is not done pub-
licly, they are kept informed by their

t representatives in this country of the

various impending political changes
and of the probable chances of the
candidates, coupled probably with
statements as to just what changes in
the administration are likely to mean
in connection with treaty matters or
with the attitude of this government

I toward foreign governments general-
1 ly.

A bill has just passed the senate of
the United States appropriating $15,-
000,000 to be used by the government
for the purchase of all the land lying
on the south side of Pennsylvania ave-
nue between the treasury building and
the capitol. The bill was introduced
by Senator Heyburn and it went
through the senate quickly. What its
fate in the house will be at this ses-
sion no one can tell yet, but eventual-

1 ly probably it will pass.
The government owns already a

large part of the land lying between
Pennsylvania avenue and the Potomac
river, but there is a big section of it
bordering on the avenue and extend-
ing to the park in which the agricul-
tural buildings are situated, which is
given over to business, stores, mar-
kets, small hotels and lumber yards.
It is for this section that Mr. Hey-
burn's bill provides the money for pur-
chase.

3 Aviators of Signal Corps.
r The signal corps of the army

I is studying and practicing avia-

tion daily and in dead earnest. The
corps has not been given as much
money by congress for the purpose of
B perfecting its men in the art of flying

f as was wished for, and not nearly

3 enough, perhaps, to keep this country
Y in equipment abreast of other great

3 countries of the world, but with their
e small appropriation the signal corps
t men are doing all that they can, and
e even if they have not all the necessary

I machinery they intend apparently to
r be ready to use it when they do get it.

D Out on a reaching meadow near
5 Hyattsville, Md., every afternoon of-
I ficers and enlisted wmen of the signal
e service go soaring skyward in thbir bi-
5 planes. They not only fly, but they
I engage in the practice of trying to

f drop missiles so that they will hit the
a mark, and in addition to this they
5 drop weighted envelopes, supposedly

containing messages. In war time
these envelopes would be dropped from
aloft into -outlying posts of an army
which could not readily be reached
by the couriers of the commanding

e general.

Scores of visitors go to the aviation
ground every day from the city of
B Washington. Everybody remembers
that it was an American officer who
sacrificed his life as a volunteer for
the service In the first attempted trial
of a biplane under government au-
Sspices with two passengers in *he ma-
chine. It seems almost incredible
Sto some people that the officers and en-

t listed men of the signal corps should
i go to their flying work daily in the

face of the record of the year's casual-
t ties, and do it with such perfect non-

chalance, seemingly giving no more
Sthought to a flight way up into the
clouds than they would give to a foot
drill on the parade ground.

S Testing a New Machine.
On the aviation field hangars have

been built in which to house the bi-
.planes, of which there are several, two
adifferent models being represented.

SWhen a visit was paid to the field anr officer and an enlisted man were seat-

Sed in an absolutely new machine, and
were going to test it for the first time.

SThey took a running start over the
* meadow and then went up, neither one
' of them knowing definitely whether or
r not the machine was to develop some

weak spot which might make flying
B fatal. They made a time test of it,

Sstaying aloft two hours, most of the
Stime being from 600 to 1,000 feet above
Bthe heads of the spectators.

A detachment of enlisted men took
a piece of white canvas 20 feet square
out to the center of the meadow and
there spread it on the ground, the

-' white of the canvas doubtless showing
forth from aloft distinctly from the
*surrounding green. The biplane cir-

a cled on the field, which is a huge one,
e then gradually narrowed the circle and
a than rather a sharp turn was made

-and the aviators passed directly over
-the white canvas, dropping a weight
.which landed within two or three feet
of the target.

- It must be said that the macifine in
-which the soldiers were riding was

a traveling at the rate of nearly 60 miles
a an hour when the weight was dropped.
( It may seem that it would be easy to

drop something from aloft on a mark-
e ed space, but when moving at a rap-
i- id rate it is much more difficult to

1 gauge the target properly than it is to
l hit t flying mark with a rifle ball, and
f every sportsman knows that this is
t something of a job.
e Of course the white canvas which
. was spread on the grass was in reality

o intended only as the bull's eye of a tar

get, for if one takes into consideration
the space covered by a battleship, or

. by the ordinary land fortification, it
will be seen at once that a missile

. dropped from the clouds striking only
a few feet away from the canvas would
Shave done the "damage duty" to any

e ship or fortification which it was in.

, tended to hit. The missile in time o1
e war, of course, would be a dynamiti
l bomb or something ele equally as
Sdeadly.

Arkansas Directory
KODAK FINISHING

Give us a trial. We are ex.
perts. Our prices arereasonable. Write for them
IUNGKIND PHOTO SUPPLY CO. Little Rock, Ark.

Agents Wanted
For fast selling household specialties. You
can make big money in your leisure hours.
Big profits on goods that sell at sight.
Write quick for catalogue and particulars.

H. B. POLLOCK SALES CO.
215 West 2nd Street, Little Rock, Ark.

MR. FARMER SAVE YOUR
WASTE, MAKE MONEY
and cut your cost of living in half, by us.
ing a "NATIONAL" HOME CANNING BOILER.

Did your wife ever
have trouble putting
up vegetables and
meats? She did be-t cause water cannot

be heated in open
retorts higher than
212 degrees--evap-
oration then begins,
germs which cause
fermentation are not
killed at this heat,
no matter how long
it is boiled. Steam
under pressure gets
results. Buy a "Na-
tional",used byU.S.
Government for
Tomato Club Work.
All sizes, $51 and
up. Write for illus
trated catalog and

detailed information. Patronize southern
effort and keep your money at home. For
Louisiana, Natasl Cassr Cs., Alezndr, La.

DIXIE CANNER COMPANY
LITTLE ROCK ARKANSAS

Agents wanted n• each section

That's the kind -- Lib-
by's - There isn't an-
other sliced dried beef
like it. Good? It's the
inside cut of the finest
beef sliced to wafer thin-
ness.

SIiced
Dried Beef

stands supreme. The tasty
disl.e mmomea make wjth it.
are almost numberless.
Let's see I There's creamed
dried beef, and-but just try
it. Then you'll know!

Always Insist on Libby's
Don't accept"ajust asgood." From
relish to roast, from condiment to
conserve, the quality of Libby's
Ready-to-Serve Foods is always
superior. And they don't cost one
whit more than the ordinary kinds.

Pht up in sterilized glass or th
containers

At Every Grocers

Libby, M!Neill & Libby
Chicago

3/4 OF THE PEOPLE

Suffer from HEADACHE3, BILIOUS.

NESS, CONSTIPATION, DIZZINESS,

COLDS, ETC. BOND'S LIVER PILLS

CURE all of these and they keep you

cured. Take one small pill at bed

time and wake up well. All druggists

sell them, or send to us. If you have

never tried this unsurpassed remedy,

send to us for a free sample. Bond's

Pharmacy Co., Little Rock, Ark.

The wagon wheel usually has that

tired feeling, but it never compla!ns.

Garfield Tea tho International Remedy for
all Irregularities of stomach, liver and kidneys
is composed entirely of pure herbs.

The Proper Course.
"Is there a powder trust?"
"I don't know, but if there is,

somebody should go gunning for it."

The Last Word In Defense.
The angry mother returns home

from a shopping tour down town to
find that Tommy has broken into the

jam closet, teased his little sister till
she cried, smashed a window pane
with his top, tied a tin can on the tail

of the dog next door, and then wound
up further depredations by tracking

the parlor carpet with his muddy
boots. "You young villian, I'm going
to whip you till you can't sit down."
(Grabs hold of him.) "Now what have

you got to say for yourself?"
Tommy: "Ow, say, ma, this looks

like a frame-up."
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