
The General says:

"'Cut Price'
Roofing
means

'Cut Price'
Quality." Trying to
save money by purchasing
cheap roofing is penny.
wise foolishness.

Certain-tee
Roofing

This Roofing-Certain.teed-is guaran-
teed 5, 10 and 1 yearTfor 1, 2 and 3 ply
respectively, and this guarantee is backed
by the world's largest manufacturers of roof-
Ing and building papers. You can save only a
few dollars on a cheap roof, but Certa n-teed
is always least expensive in the er. Buy•t
from your local dealers.

General Roofing Manufacturing Co.
World's larat mantufacturers qf Roo•+a

and Butldtng Papers
Nw T.erk Ci Cbicas Phi.eIphtla St. Lod,
3es. Cladlssi Pittbr Datros t SaaFur •des
Chmad Miu.saprHl Ka" City Seattle
Atlmita Herte Loade HaBubgi Sdar

How It Happened.
"It was this way," said the tattooed

man to his circle of interested lis-
teners. "I was marooned on an island
in the South Pacific and captured by
a hand of savages. They demanded
a thousand dollars for my release. I

was in a terrible predicament-all my
money was in a New York bank, and
I hadn't a cent with me."
"What did you do?" asked one of

the listeners as the tattooed man
paused for breath.

"I told them to draw on me, and
they did."

ECZEMAS AND RASHES

Itching and Burning Soothed by Cutil
cura. Trial Free.

The Soap to cleanse and purify, the
Ointment to soothe and heal. Relief,
rest and sleep follow the use of these
supercreamy emollients and indicate
speedy and complete healment in most
cases of young and old, even when the
usual remedies have utterly failed.

Sample each free by mail with Book.
Address postcard, Cuticura, Dept. XY,
Boston. Sold everywhere.-Adv.

Not to Blame.
A large map was spread upon the

wall and the teacher was instructing
the class in geography.

"Horace," she said to a small pupil,
"when you stand in Europe facing the
north you have on your right hand the
great continent of Asia. What have
you on your left hand?"

"A wart," replied Horace, "but I
can't help it, teacher."-Brooklyn
Eagle.

More Practical.
"I see where King George has taken

away the Garter from the kaiser and
other German rulers."

"It would have done more good for
him to have turned the hose on 'em."

At the Dance.
"Have you learned any new steps?"
"No, but I've stepped on a lot of new

feet."-Life.

For a
Galled /
Horse b

Try It
After

Others I
Fail

Keep. Himn Working

HANFORD'S
Balsamn of Myrrh

A LINIMENT

For Galls, Wire
Cuts, Lmeness,
Strains, Bunches,
Thrush, Old Sores,
Nail Wounds, Foot Rot,
Fistula, Bleeding, Etc., Etc.
Made Since 1846. "kb

Price 25c, 50 and $1.00

All Dealers sOR WR
S. am Mfrd g. Ce.

YBRACUSE, N.Y.

WINTERSMITH'S
CHILL TONIC

not only the old reliable remedy

FOR MALARIA i"rin
general strengtheningtonicand appetizer.
Forchildren ar well as adults. Sold for 50
wears. 80c and $1 bottles at drug stores.

DAISY FLY KILLER pi "n'ywre, u
tenetr s aokill

namental, eonvonlent,
cheap. Lasts all
season. Madeof
metal, an'tsplln ortip
over; will not toll or
InJualnre anything.
Guaranteed etective.
All dealers orsient
epress paid for 61.0.BIAOLD 50313S, 10 De kaDt Ave.. inweklra, N. I

HAIR BALSAM Itoilet reparaahoa of merit.
Help. to eradicate dbndru1L

DROPSEanut t aJorFaded1 eJ

relie , soon removes swelling
and short ktoften gives entire relief in
15 to das. ltreatment seot FR
DR. THOM 11. GREWUI, C emmr to Dr.
L .Gcre.s Sas. bo A. Chtwortb. GL.

LettUsSllY ourProper .•o ,,. n't
sWeed NI m, aLITL ROCKe a. 25r 1*1.

W. N. U., LITTLE ROCK, NO. 25-191.

TAKE TIME WITH ASPARAGUS

Prepared Hastily or Carelessly a Great

Part of Its Finer Flavor Will
Be Lost.

The very best method of boiling as-

paragus is first to wash, scrape and tie

into a bundle, and then plunge the

stalks into a vessel of boiling water, al-

lowing the tips to come above the

water. The steam will be sullicient to

cook these tender parts. Serve on

toast or with melted butter. In Eu-

rope a little butter is placed on the

edge of the plate and the hot head of

isparagus dipped into it before eating,

but in this country a white sauce usu-

ally accompanies this dish.
An economical way, and when there

are children a more convenient way

also, is to cut the tender parts into

short lengths and cook in the least

quantity of salted water possible. It

should be done in about 20 minutes,

when it is taken from the liquor and

the latter thickened with a little flour,

butter and cream. The asparagus is

laid upon toasted bread and the sauce

poured over. In this way one gets the

full benefit of every bit of the vege-
table while the tougher portions can

be made into a nice asparagus soup.
To make this, cook the stalks in

calted water until tender and press
through a sieve. Put two cupfuls of

milk over the fire or milk and a white
stock mixed. When it boils, stir in

two tablespoonfuls each of flour and

butter thoroughly rubbed together, by
pouring the scalding milk over gradu-

ally. Put over the fire, and if found
too thick when brought to a boil thin
with hot milk. Add the asparagus
pulp. Season with salt and pepper,
then strain into the soup tureen.

Asparagus omelet makes a delicious
dish for either luncheon or breakfast,
and is a good way of using up cold as-
paragus that is insufficient for making
into a salad.

Make a plain omelet with three
eggs, three tablespoonfuls of hot wa.
ter and salt and pepper to taste. Add
the water and the seasoning to the
yolks and beat in the whites at the
last. Pour into a hot buttered frying '
pan and cook slowly. To test whether
an omelet is cooked sufficiently press
with the finger. If it comes away
clean the omelet is ready to serve.
Turn upon a hot platter and have I
ready the asparagus heated in a little
cream or thickened milk. Fold over
and serve garnished with parsley.

Strawberry Custard.
Now that strawberries are in their

season oue likes to find new ways of
serving, and coming across this recipe,
it sounded "quite good," so I am going
to send it in, writes a correspondent.
One that does not care for so large
a recipe can halve it. Select the fin-
est, freshest berries; hull, wash and
drain carefully. Turn them into a
deep glass dish, sprinkle each layer
with powdered sugar, and just before
serving pour over a cold boiled cus-
tard made with the yolks of six eggs,
one quart of milk, one cupful of sugar,
a pinch of salt and one teaspoonful of
lemon extract. Whip the whites to a
very stiff froth, add three tablespoon-
fuls of sugar and drop in large spoon-
fuls in a shallow pan of boiling water.
When cooked lift them out carefully.

Cucumbers in Brown Gravy.
Prepare half a dozen medium-sized

cucumbers and cut them into thick
slices, place them in ice water, let
stand half an hour, drain, simmer in
unseasoned beef stock until tender,
then skim out the cucumbers and lay
them in a hot vegetable dish. Cook
one tablespoonful of browned flour in
one tablespoonful of butter, add the
stock, stir until thick and smooth,
season with one teaspoonful of kitchen
bouquet, one-third teaspoonful of on-
ion juice and pepper and salt to taste.
Pour the sauce over the cucumbers
before serving.

Strawberry and Rhubarb Pie.
Have you ever tried strawberries

in rhubarb pie? I substituted straw-
berries for part of the rhubarb in a
pie yesterday, and the result quickly
disappeared. The following is the
recipe: One culpful finely cut rhubarb,
one cupful strawberries, one cupful
sugar, one egg, two tablespoonfuls
flour, butter. Mix rhubarb, strawber-
ries, sugar and beaten egg and let it
stand half an hour. Add butter and
flour rubbed together. Bake with two
crusts.-Boston Globe.

Raisin-Apple Tapioca.
One cupful pearl tapioca, two cup-

fuls apples, one cupful raisins, two
cupfuls brown sugar, one-half tea-
spoonful butter, two cupfuls water;
soak tapioca in one-half cupful of cold
water an hour; cut apples in quarters,
lay in baking dish, with sugar, tapioca
and water mixed and turned over
them the last thing after other ingre-
dients have been added to them. Bake
an hour in hot oven. Serve without
cream. Makes rich pudding.

Baked Tomatoes.
Cover the bottom of an earthen dish

with ripe tomatoes sliced; then a lay.
Ser of bread crumbs, seasoned with pep-
per, salt and butter, then another lay-
er of tomatoes, and so continue till
the dish is filled, letting the topmost
layer be of bread crumbs. Bake about
one-half hour.

To Make Fig Filling.
This filling can be used in almost

any layer cake. Take a pound of figs,
chop fine and put into a stewpan on
the stove; pour over them a teacupful
of water and add a half cupful ofa sugar. Cook all together until soft

Sand smooth. When cold spread be-
tween layers of cake
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'SUPPOSE THERE SHOULD BE
CHILDREN

"Well, I suppose you know that tu-
berculosis has developed in three gen-
arations of The Man's family?" ques-
tioned The Gossip.

"Yes," answered The Mother of The
Sirl quietly.

"And The Girl knows?" probed the
visitor.

"Yes, she knows," came the even
tones of The Mother again.

"And you will not interfere?" went
on The Gossip, and before The Mother
had time to tell her that the life of
The Girl was her own to give or with-
hold, the talker said:

"Suppose there should be children."
And The Girl, reading in the next

room, heard.

The first part of The Gossip's con-
rersation amused her. She had gone
through with all the struggle before
she gave The Man her promise. But
in her discussion concerning the mat-
ter with either The Man or The
Mother the suggestion of The Gossip
had not entered.

Suppose there should be children!
The Mother had not suggested such

a possibility, and The Girl had been
too much absorbed in Just loving The
Man to think of it. Her consent to
marry him had been merely a matter
of personal concern. The heritage of
The Man had already touched him
with a ghostly finger, suggesting to
him that he was marked for other
things than marriage. But he was
young. The Girl was young, and had
so much of vital strength. They wculd
go away together to the heights and
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And the Girl, Realding In the Next Room, healrd.
shake off the grim hand that lay uponThe Man.

"But suppose there should be chil.dren?" suggested The Gossip to TheMother of The Girl.
The Girl pushed the idea aside andwent on reading in the next room, butthe words she had heard kept runningin between the printed lines of herbook.
She went for a walk in the twilightstillness, and it seemed to her thateverywhere there were children,healthy, splendid specimens, bubblingover with life and happiness, andevery one that turned a smiling faceto hers seemed accusing her of some

horrible thing she was about to do.She called to see a friend, and in afriendly little chat tried to force TheGossip's suggestion from her mind, but
it clung.

As the days went by and prepara-
tions for The Girl's wedding pro-gressed the thought implanted in hermind by The Gossip became as a plantthat stretched out its tendrils andwove them into the woof of The Girl'slife, and so tenaciously did they cling,and so fast did they grow that theycrowded out flowers of thought likea rough and hardy weed, until theyfilled The Girl's conscious hours, andlapped over into her subconsciousness,
haunting her dreams by night.

The invitations to the wedding werein the house and The Girl and TheMan had spent a very happy evening
addressing them. The prospectivenride had gone to bed a little lesstoubled in mind than had been her

wont of late, when, toward the dawn,
the Dream Spirit came and touched
her, bidding her follow him out into
the shadows.

Suddenly she found herself stand-
ing on a naked beach-drear, cold,
wind-swept. The waves of the ocean
dashed their icy spray along the
shore and the sound was that as of
children wailing. A great darkness
settled over the land; that darkest
hour which comes just before the
dawn. Then came the first gray streak
across the eastern sky, and The Girl
saw.

Along the barren shore ran little
children-numbering many, many
thousands. They were naked, and a
great brawny hand scourged them at
they ran until the beach was crimson
with the blood which dripped from
their little nude bodies, and the air
was filled with their helpless cries for
mercy.

The Girl covered her eyes with her
hands to shut out the vision, but the
Dream Spirit drew them down again

"They are the thousands ot little
children brought into the world by
mothers who knew beforehand that
there was every possibility that they
would be scourged down to death by
the hand of inherited disease.

"Little, little children," went on the
Dream Spirit, "children meant to live
and to be happy; children meant tc
have strong bodies and untainted
blood; yet children brought into the
world doomed from the beginning."

The sea washed over the blood.
stained beach, and the children were
I dissolved in the sunlight of a new day

The affianced bride of The ManI marked for other things than mar-

riage found herself sitting up in bed.
the sunlight of an autumn morning

streaming in at her window.

"For myself it would not matter.

Any suffering I might incur for my-

self I could bear. Gladly would I give

myself in your place if I might," she

told The Man touched already by his

ghostly heritage when he came to her.

"BUT SUPPOSE THERE SHOULD

BE CHILDREN?" she went on. look-

ing bravely into his eyes. "Perhaps

we have the right as far as we are

concerned. BUT NO WOMAN HAS

THE RIGHT TO BRING AN IMMOR-

TAL SOUL TO LIVE IN A HUMAN

BODY THAT WILL BE SCOURGED

BY THE HAND OF INHERITED DIS-

EASE."
Then she told him of the doomed

babies wailing on the naked shore,

lashed by the hand from which there

was no escape.
And The Man helped her do the

only right thing there was to do.

Ants as Sterilizers.

Many schemes have been developed

for ridding clothing of soldiers of

vermin, as substitutes for the remedy

used in peace times-simple cleanli-

ness. Gasoline or kerosene rubbed

into the seams is the favorite idea.

A member of the French Academy of

Medicine, however, has reported a

simpler scheme, which is good during

warm weather.
The soldier is directed to take off

his clothing and lay it on an ant hill..

The ants will soon discover the hiding

places of the lIce and capture them

with enthuslal

CALOMEL MAKES YOU SICK, UGH!
IT'S MERCURY AND SALIVATES

Straighten Up! Don't Lose a Day's Work! Clean Your Sluggish
Liver and Bowels With "Dodson's Liver Tone."

Some of Those Who Need Reforming.
"'low nice it would he," mordacious-

ly remarked J. Fluller Gloomi of Snif-
ties, .Mo., "if the village drunkard, the
oldest Inhabitant, the town gossip, the
life of the party, the glee club, the
woman who comes of a tine old fam-
ily, the political wheelhorse, the natu-
ral-born humorist, the local poet, the
dramatic reciter, the preacher who
tries to get down to the masse.s, the
lady who is greatly troubled over our
lack of culture, and several others
whom I could name, would experience
a change of heart and reform"--Kan-
sas ('ity Star.

Reason for His Politeness.
"Shoestring's untied, ma'am." a

small boy called out to the stout
woman who moved majestically up the
street. "I'll tie it for you."

Even a less haughty woman would
have found it difficult to treat with
disdain so kind an offer, and she drew
back her skirt in acceptance of his
attention.

The little boy pulled the string tight
and smiled up at her. "My mother's
fat, too," he explained.-The Inde-
pendent.

Oh, That Lash!
Tommy had watched the high-hatted

and frock-coated ringmaster for some
time. lie was particularly interested
in the way he handled the whip with
the long lash.

"Well, Tommy," said his father,
"what do you think of that fellow?"

The whip cracked again as Tommy
replied: "I'm glad he isn't my father."

The Trouble,
"Did you see where the Anglo-Ger-

man knight in London was told he
could not resign his baronetcy?"

"Yes, that was not a title he could
sir-render."

Rather Risky.
"W'hat's the proper way to indorse

a check?"
"With the name of a man who has a

good bank account."

Waiting
and Eager-

When there's sweet, delicious

Post Toasties
for Breakfast.

Children take to the "toasty" flavour like
a cub bear does to honey.

The skilled makers of these dainty bits
of food have a way of toasting into them all
the delicate, appetizing flavour of choicest
white Indian Corn.

Post Toasties are FRESH.SEALED, and
come crisp and tender-ready to eat with
cream, milk or fruits.

Grocers everywhere sell

Post Toasties

The Look in French Faces.
Almost all the faces about these

crowded tables (in thet cafe at ('ha-
lons) -young or old. plain or hand-
some, distinguished or average-have
the same look of quiet authority; it
Is as though all "nervosity," fussiness,
little personal oddities, meanness and
vulgarities, had been burned away in
a great flame of self-dedication. It is a
wonderful example of the rapidity
with which purpose models the hu-
man countenance.-Edith Wharton in
Scribnhr's Magazine.

An Added Bit of Realism.
While watching an educational tilm

a little girl's sympathy was aroused
through the affection a hand..ome dog
was showing his master.
"Why doesn't he love the pretty

doggy, mamma?" she asked.
'S-h, ' returned the parent. He

is scenting a polecat."
"Oh," answered the child. I never

saw a polecat before, but I've smelled
them."

He'll Get It.
"How about going to a show tonight,

Jim?"
"Not for me. I'm going to Jiggins'

party."
"Oh, come on with me. The Jig-

' ginses are dead slow. You never have
I any fun at their house."

S''I know, but I need a new hat."

His Objection.
"Are you in favor of Woman Suf-

frage?"
"Decidedly not. It's bad enough to

have to explain politics to women
without having them explain it to
us."

His Busy Day.
Mrs. Dixon-Why do you let your

husband growl so much when you have
company?

Mrs. Vixen-That's the only time
he gets to grumble.

You can see the finish of some men
written on the faces of their wives.

straighten you right up and make you
feel fine and vigorous by morning I
want you to go back to the store and
get your money. Dodson's Liver Tone
is destroying the sale of calomel be-
cause it is real liver medicine; entire-
ly vegetable, therefore it cannot sali-
vate or make you sick.

I guarantee that one spoonful of
Dodson's Liver Tone will put your
sluggish liver to work and clean your
bowels of that sour bile and consti-
pated waste which is clogging your
system and making you feel miserable.
I guarantee that a bottle of Dodson's
Liver Tone will keep your entire fam-
ily feeling fine for months. Give it to
your children. It is harmless; doesn't
gripe and they like its pleasant taste.

1'gh' ('aloinel makes you sick. Take
a dose of the vile, dangerous drug to-
night and tomorrow you mnay lose a
day's work.

Calomiel is mercury or quicksilver
which causes necrosis of the bones.
Calomel, when it comes nluto contact
with sour bile crashes into it. break-
ing it up. This Is when you feel that
awful nausea and cramping. If you
feel sluggish and "all knocked out," if
your liver is torpid and bowels consti-
pated or you have headache, dizziness,
coated tongue, if breath is bad or
stomach sour, just try a spoonful of
harmless Dodson's Liver Tone.

Here's my guarantee-Go to any
drug store or dealer and get a 50-cent
bottle of Dodson's Liver Tone. Take
a spoonful tonight and If It doesn't


