By JEANNE O.

The August duy was enough to maks
Tasper hot and crose.  He was all thut
“nd more. Ha was lonely, and the
wan at the denk was grouchy. Casper
*ishied ha hnd remalued on the farm,
dnd married his frst swosthesrt Nie
e uther boys bo had beop hrought dp
#lih,  College waa all right, bot jour-
Geilara, me sesn from the reporter's
flawpoint, was beglnnlng to ba too
much for him. So mwny things hurl
fls heart and his sense of right sod
Tunrice,

"Go otit aod dig up some naws, Cas
por,” gnlled Jones from the desk
"Thie wenther fp hot enuugh (o make
vamebody commit murder, nod. we
wunt to be noslng sround the spot
Ehen It happens,  You've the nose for
pews. But don't get soft and lel soma
girl's protty- eyes beg you off from
Yaying her up In & Htory™

Casper startod out. It was Batur
fiay aflterncon, and most of the stores
werd closed, and most of the offices,

“"Only nowspapers keep up the grind
Saturday aftsrnoons,”™ he sald to him
4ell. "I feel ke drownifig mysell In
tha Jake. The News would have a
atory then—only T'd have Lo Tescue &
girl from a watery grave and all the
rent.  Wiah 1 knew any niee girl well
snough (0 want to rescus her, Wiah
I could see & gif! from howe—wiah
{ knew where Ruth 15" Golng down
the stresel he met & little mouse of =
gir! that made him think of ber.

Entering the first drug store he call
sl for root bheer and asked the olerk
shat was “dolng.” JHia thoughin wers
pn ihe girl he bhad lomt track of.
Buddenly she hud stofiped her almple
“Yitle letters while ho was at colleges;
anif on his graduatlom be came home
and Tound thet she bBad left town, The
ald aunt she bud llved with had dled,
il the givl bad takon the few hune
Teeds thet had been left her and had
tone to the clty, No ote kvew whers
the was going nnr what she wan golng
9 (1, She bod always a'|
s rnnee, silent, wideersd llitle thing,
wtid whe had come an orphnn into the |

She never seemod 1o (It (Bere, |
y make friends except with Jerry
Ha had written school love
her, and taken ber to jca
v rociables, and walklog flunday

rugons.  Onee bhe took her to
Lpele Tom's Cabln” In  the opera
f over B8wilkios' grotery and
jardware emporfum, but mhe oried

little Eva so that he had to
iihe her home buofore it was fin-

lienn

Lo

« boy, for he was hardly 24 re
nomberaed how her gray, soft  eyeu
wld widen ! anyoue was unhappy.
Anil she wns sp Hitle and good, e
tie could find her., and won-
il whethgr she wers married. She
et the girl to tnke chre of her
Fheg he tumed down & sirest

# it wan less nolay, n sireet whene
et were many offices of physiclany,
and ohacure lnwyers, the less prosper
iy businesa men. Where should he
ek for A Mory?

He bethought Wmsell of Dir. Palk-
anr.  Fulkner was n gquack. He cad
wy consclence, He dealt with the nw
fartaow ol the alty. Ones he had
given Cawper a story. Canper hated
Mylkner, byt he slowly walked 1ownrds |
1ia place

The Loy stumbled a Ilitle, und In
snving Blmsell from & fall, lovked up
witrd Junt In time to see n bhandker-
shlef full and fAutter from o third
oty window to his feat He pleked
i up. It was small and  clean, but
wisted, It had an R fo the corner. He
aughed m Mttle, Then a love of o
vance, & desire for & story, made him
piddenty turn Into the stalrway. He
would see who dropped that handker

v snhad

4
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shiaf, OF coursa 1t had fallen out by
mistuke Hot perhaps IL would be his
ek 1o find & sto behing 1t or con-

sented with 1t

Thers was no @levator, and the hall
was unapeakably hot and dark. Who
sver ownad the Hittle (wisted rag hnd
& bnd place to etay In, ton, sncond rate
prople ni! theough the buliding. 'Tha
gecond fight made him pant a little,
st he found (he upper hall cleaner
and r Hitle more respectable

Ile s#ptored wevernl oMces belore bo
tanud the window bhe wanted over
tooking the streat-—then he came fo
2 fpen door, and went inloan office,
but he spw Do one The fnner door
wan vicsed, but he beard a cry within,
and hoped the dovior was not burtiug
& ~h11d wore han Be could help—It
wik & Mitle ohild, and he caught the
woridn glearly, bul In a girl's valce

“tio eway or | shall surely call sdme
anm! You shnil not!”

wWithout au Instapi's pause. Casper |
alrode to (he door, Jerked It vpen snd

puiered. A gross-looking tsill young |
winn, cavefully dressod, was bolding
the wrm of & wlender girl, who wes

puiiing awsy from him, ber back to
wards Casper Casper walied s mo-
went, The glel's Lale wan soft and
dark aed kootted plainly st the back
o ner small bead. Sbe wore a blue
ginghmn dresd, and looked very neal.

‘Wan 1 help you?t' Hia clear voles
e (e girl turn her head, and the
e ot her go. Casper, for ane
digeil minute, forgot the fellow, be-
cnitse Hath's gray eyes looked tearful-
ty up to him. [t was Ruth, thosgh for
(e momnent he ooild not belleve hix
ilbll

Ituth Cady! What aro you daing
"pers? Hin volos wee stern, but she

m

catiy 1o Wm readily, holding on to hia
arm with both basds, He pulled away
wow ber, and went (owerds the mas

| ey collnge

Fl

Found Handkerchief

He smphasiesd hix words by another
shove and the wan, blusteriug » Hitla
wahl sway,™

“The doctor In pn his vaestion. and
[ had to keep the office,” sald Ruth
"Thar mny oame ln about & hill—and—
and—bo snnoys) me. You saw. [ enn'y
—hear it hers, but [ can't leaye Uil the

; ;"j
CHILDREN WILL LIKE IT

y

IN THE

FORM OF CRISP CHiPS.

Ing 1 Dailolous. y
—

£

item’ and whould be geasrounly doeslt
put In the family menn,

A gingsr deasart from time o 1lme
is worth thinking about ai this seanon

Orisp Chips —The chlldren of the
‘emily would probly promounce for
ginger in the form of chips TUese
Gninties are nol hard to propars.

doetor comes back.”

For a moment the young fellow, hie |
bhoenrt b bin throst, found oo word to
say. He was holding the girl's Witle |
warm, trembling hand.

“Ruth.,” be sald, “1 can't walt hora
tor you 1o tall nia what on sarth got
you Into a plece ltke this, ['ve besn
hunting everywhers for you 1s this
yourn? It dropped out of the win-
dow, and | came up here, I found you
by the merest chance; 1t makes me
nhudder 1o think I might hnva gone by.
Huave you fovgotten me? Do you still—
care about me as you did in  high
achool? Do yonuT

Bhe had pulled away from him, and
wis agaln twisting the bandkerchief

with the little shy motion she badl
used In school when he talked with
lier, She never sald much. “Why dld-

n't you let me know?"

"You were In college, and 1 felt ig-
norant—I didn't koow  aoything. |
wantnd o lesrz 1o be something by
myseif. 1 spett All my money in busl-
i1l but about three dol-
larn, nnd this was he only place 1
could get o summer., You know you
cun't get work In the sumwmer If you
alo uol sxperienced ’

"When are you—Ruth, are you go-
ing o macry me?™"

Sho shook ber bhead stubbornly,
looking at him In the old ellld way

“You—are—junt—aarry—for — me—
and 1 want you {o—i0—"

"I'm aorry for myself—1'm falrly dy-
ing of lonellness—of wanting some-
body 10 love and-—-and wantllng you to

love!  You wsurely don't know any- |
thing i you dom't kumow that, silly
Eirit ™

“Wall—1f you—fee! llke that about
1L she sald alowly.

He stouped and kissed her once very.
gontly, Then he walked over to a nall |
und took down her hat,

"Put 1t on,” he said, "You don't stay
here anoller milnule "Phone 10 sotie-
body—the docior's people, anyone, 10
ook after his disrepuiable old hole.”
He walted for her 1o obey. Then us
she finisbed and was with him im the
ball, something of bher old wuell ap
pekred, and It made Jerry Casper
lsugh with gladpoas

“The—obaying weems 1o be coming
~[irst,”” shin sald.”

Rare Good Lupk.

A tarw stroke of luck haa befalion
an Armanian who visliad Taris Intely.
The pleasuredoving viklgr celebrated
the event to such an extent that one
evening bhe found bis pockels comn
pletely enply. AN his money bad
been spant, but he was hungry, and
the only way was o go (0 a restayn
nnt where he had bad many a good
menl before. He ats a fine dinnaer,
but when It came to pay he acknowl
adged to the pestaurateur hik com.
plete lack of money. He offered, how
ever, to gell n book, the only thing
that rematued In hls possession, to
socure the prica of the meal. Tha |
reftaurant keaper showad the voluma
10 &0 sxpert. It was a handsomely-il-
luminsted and rare old work. The ex
pert decinred that It was worth $10,.
000, He made wn 0ffer then and there
to purchass It al that price, o tha
great foy of the Artmenian, and paid
tho cont of Lhe dinner al ouce,

Pnilesophical Youngster. |

Thae two Hitle girls—alz years uldl
or so—were playing ousekedplog il
along the garden wall, On some prin- |
clpls that ng grownup could reallze
one section of It wasr the Kitchen, an
other the dining room, another ithe|
sltting room, and wo on. Opoe wmall
mald was the wmnistrens of the houss
and the other was the servant girl

Then the big man csmae strolling |
atong with a book In his bend and. all |
unconecious, perched bomsel! on :hal
pofteat stine Ih the middls of that
wall.

"Ch, look how he comes and wpully
ourt play,” walled one of the (wain,

“No, Indeed,” raplied Audrey, with
n happy Iospiration. “lle's my bus
band and be's resding in bis den, and
ha's not to ba  disturbed, s we
naedo’t noties Wi~

And su the game went on,

Whaolly Innocent.
The story 18 told by & travellng man
of & prully young wamnn who siepped
Itto » muslc store In Bpringliald, Mo
the othet day. Shke (ripped up to the
counter whore a now clork was aasgrt
Ing wmusie and, 1o the sweeleat Lopoe
niked: “Have you ‘Kissed Me in the
Moonlight?™  The clerk turned hall
way around and saaswarad: Tt muw
Lhave been the man sl tbe othsr coun
for; I've boan bere ouly a week™—
Buftale Commaralal

Half & pound of butter s rubbed in
n hull & pound of Nour, and Into this
In miixed half & pound of Lrown sugsr
m whied thera are no lumps. Add =
inblegpaonful of pawdersd sugar, a tes
moonful of powdared cloves and oin-
samon sod a tablespoonful of ground
finger. Now Wtir In & plat of the best
Molanses and the graled rind of a lam-
oo Add a littie of the lemon Julte for
fiavar and half & tsaspoonful of soda
(DMgnolve thin in & ittle warm water.)
SUlr hard. Mix {n just enough flour to
make a very sUl paste, Roll It out
vary thin and ecut Into narrow sirips
about an inch wide and thres or fom
tiches Toug. They require a moder-
Atn oveo and about ten minutes’ Lak
lng

A new,desaart of the gonus pudding
 earnmel custard with banana fluvor.
ing

Make the caramel 18 the usual way
by vooking bhaif & eup of sugar with
an «lghth of & cup of water Ll quite
brows.  Line o diahk with this. and pre

para thy custard sy follows;

Tha t‘u-t.u‘n':t-—-'l‘no cups of milk
uealded, three yolky besten light with
B quartér cup of sugnr, Add half 4
teaspoonful of buter. A dooble botler
v Dest, and aflter adding the hutier
bent the mixturs thvroyghly Now
add two Dunanas 3seled and cut in
slives aw thin as possihle, Pour this
inta the carawmweldined dish and bake
Half an hour or untll the cusiard be-
comes Orni, without going beyond this
flangar point.

And, apropos of puddings, vary the
beityy sauce sometimes with whipped
tream sauce. To a half pint of yery
cold swest creim add half a cup of
powdered sugar and » teaspoonful of
any extract preferred a8 favoring.
Whip to & froth and stir in last of all
the Hzhtiy-beaten white of vne egy.
Usa very cold

BAKED MEAT LOAF IS GOOD

iew to Prepare This Dish and the
Sauce That Bhould Go

With i
Two cups of chopped meal, two level
:ablespoonfuls of Lutter, one-bnlf cup

of wtock or wiler,

4

iwo tablespoons of
orkad ore

crusmba mne (gaspoon of salt,
snefourth tenspoon of pepper. Put
the sbove ingredients on atave to heat
When bot tuks from sfove and add
yolka of thres eggs bLeaten lght, then
‘nid In whitesa bealen atiff. Put in

| pan and vel psn In hot water and bake

16 minules

Sauce—Put 1z double boller (wo
evel tablespoons of butter, Whean mell-
pd mldd two Jevel tablaspoons of flour
and blend thoroughly; one-bail cup
o stoek or water, onehall gup of
milk, one-half teaspoon of salt, and a
little pepper, yolis of two egys besl-
=0 light. Tura loal out on platier and
pour sauce over {t. CGaralsh with pare-

% | ioy nnd stices of hard bofled egus

To Make SBtarch,

When making starch bavs & Lettls
of bodling dater, In & cloan snameled
saucepan wtir until amooth balf & cup
ful of starch and one cupful of cold
waler. Then gradually add bolling wa
ter, stirrlng all the time. Doll the
atarch for ten minutes, sirfing ocon
wtuntly '

Now add a ltrle white wux .
plere of sperm candle, 1If wax or can-
din is ot avaliable vese & teaspooniul
of butter or lard, (Cover the saucepan
and let the starch stmmer 20 misutens
lotuger. Add a few dropa of blulng

The amount of bolling wuter kdded
to the starch and cold water will dwe
pend upon how gtiff the articles are 10
be made, For shirt bosoms, cuffs and
vollars add one quart of bolling water
For drosses, underskirta, etc, use twe
Qquitrts of belllng waler

o

Bolled Bread Pudding
Take snough dry bread to make
aboul two good sleed cuplfyle after it
has beeth soaked aud squessad outl dry
for mare lor a large. family).
amall eup of sugar (hrown I prefor
abi#), balf a teaspoon of cloves, nut-
meg and clanamon. {wWo ogks, a cup of
raleine or curranis, aud lastly, after
this hns been beaten up togsther, a
lionping teaapoon of baking powder.
Sorve with bard sauee. Cook In dou-
bl¢ Boller two bhours.
¢

Spanish Pepper Balad,

Whan there Sre atring bLeans feft
from the dinner they may be oaed for
& salnd with the sweet Spasieh red
peppers. U1 the bewns are soaoly i
amount sdd & grean peppar or two,

!

“ull Dirsetions For Making Pu
Wil Ba muﬂmm

An unupusl densert conalata of pulfs
which, when carefully made, nre of
il

4 i tham kiy and m
bont In this: e ]

Iuto a ssucepah put & oup of wa
lor, & hAll tsnapooninl of sali, and half
& ek of butter, allowing these |-
ll.;'!]diuh o roell and come w0 »

Then sdd, not Iitte by firtle, byt an

oure, & cup of four, Bllr and cook
~utll the mixture stands away from
the side of the pan

Tura Inte s bowl and allow it 19
sand ubitll tha bsttar 1s slightly cool
.  Now add, unbeaten, four sgze
e ar & time, beallng onch egg thor
tughly in bafore adding the nost. Cov
#r and let stand two hours

Baks on u baking sheet, haviog form
sl the batter into small round cales
Laave one Inch of space betwesn them
ind bake In & brisk oven, with beat
row the bottom, for I minutes

Rednce the fame snd rook  very
tlowly wuntll the cakes bécomé oy
ind erlip. Pl them wilth the crosn
tiven below, making Incisfon =it a
fory sharp kolfe In each, 4nd decorats
shlt whipped ecremm sprinkiod with
grated maple sugar,

Filltog—A cup of crenm and a cup of
nllk placed togsihor it a double botl
ir Whan bolling polut Is reached
uld a ablespoouful of Wutter and o
ablespoonful of flour rubhed tngeth
#r. Cook umtil the liquid begins 10
thioken. Hilr and cook (hres mingtes:
Ihen take (rom the fre and ol

“FALLEN CAKE” OF ENGLAND

RAscipe for & Pastry That Takes Long
to Cook, but iz Warth
While,

To make what the English catl falt
et cake, Créemm n gquarter of

of bstier and beat Info it half »
ol

{ molst pugar. Beat five emge unt)
quite #iff with an cze whisk nuod
mue with the butter aud sugar Add
with & fAour dredger, » ittle at o Lime,
BAll & poand of Bour and noy devoriey
Mkod  Beny for twenty mipngtes Mix

8 euplul ench of chopied and stoned
ralmine and well washod cursmnte nn
Sall a oupful of chophed candiod pos!
siid bianched almonds Have rosdy 4
saunre cake tio lined with three ihick.
nesnes of buttersd paper, anid in
an Inchdeep layer or ihe sponKe i
tire.

Sprinkle a layer of [rul

4

L
FrOnLe

! angd then
sdd a thin layer of the apongs Stew

in the rest of the frait. aod pour esen.

| Iy over nll the remalndar of tha
sponge mixture, Bake o » wodemnid
oven and do pot apen the dour fal
bail an hour or more, or the cake w1l
fall. Cook for thresquaricrs of ag
bBour, ar (i done

If the oake 1s very dewp at hour will
pot be AL nll wo losg
taken from the oven foe thi
botied icing nnd sirew ver
with chopped almonds aud wal
When «cur, the bottom of the coke
srould show n mass of (rulr, while
the wop 18 a pliln kponge 3 prs
t2e bottom may be any 1
cake, btut It In oleer made ac

o the ahove rocipe

For China,
“China day” Iz an Important

does-

Moy In A Lhousehold. A woden tub
should be llpesd with & wsoft loth
pearl ash dissolved In warmi waier,

wnd the bLest antigue cups and saue
e, vanes and plates washed carstully
in 1L A pastry brush always should
be kept with which 1o work out dust
#hich las collected in the orevices
of chips Ngures, while, after 4raining
'he ¢hine on a wooden bourd, ¢ 4
irled with a soft eloth and then pol
whed with a sllk handkerchief

Putly to clean antigue glass gnd wet
hiting for pewter are two nther
ols of & successiul cleanjug duir

For the Inaldes of depnnters sndd
witles nothing Is better than to wosp
unall plieces of Dblottivg DEpe
&l the bottle with them, adding water
o remch hall way ap. amdl then shiak
‘ng epergatically yotfl the contenty
froth

-

Principles of Baking.

The vrinelples of baking withopt an
pver are the same, whalaver articlo (s
winciad. Care muost always he used
'n keep the baking article well pov-
prel and (o prevell! burning. it s
et to begin with the simplest thiggs.
such s potetoes with the lackets on

| il then gradunste into the more com:

Add a |

pex, like plea and puddings. Thera 1s
W mystery whatever connected with
e process sod no fuvolved dstalis

o bhe lollowed Two thines only are
tg be particularly w.-.u:u!m_j:d' (]
ot turm the gas tov b* «  and
whoerever possible espoviaily  with
sastries, upe o Hoayy lrop skillet 1o
sdditbon to the hot pinle. a5 Lhis re
vns (he beat with Hitle danger of
irning
Little Lobetar Salads.
fyb the yoilks of four hard-bolled

egrs through & Wleve, season with anly,
pepper and cayenne, and add br de
grees four tablespoonfula of ssisd oil
When s mneoth paste In formed pour
in & teanpoonfi) of vinegsr, & gl of
rool liquid asplo jeily and a gill of
double cream. Have reudy some of
‘ha heat portiona of & lobsfer, coprse
ty chopped, ndd te the mixture, and
Al some small chinn cases which
Yave been llned with asple jelly; pous
in a little cool asple over the flling,
and put the molds to a coul! place or
an foe t]l requited. Turn them omt
snd garoish with a little fnely shred
48d letfuos and cucumber.

B — e e
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Prof. Chambace Aseribes Hiv Success
o Intelligent Feeding, Good Cars
and Trap Nesting.

Al 8 poultry ttetitute, held by tha
Colorndo  agricuitaral  onllege  jnat
summer, Prof, W. G, Chambers axlilh
fted & Rlode Islsnd Red hen that has
lnld 206 éggn o one year,

Prof. Chambers kesps [rom lotty
o Afty bens ow a town Jot and has
to buy all hia fesd. HMe keops an Bé
curate neeount of all ezpenpes, and
lakl year for feed, louse Xiller, straw
apd all Incldentnin, the cost was ony
dollur per her, Fe uses trap besls
and keeps no hen that inys less thas
120 eggn in twelve monthe The av
eruge for Wiy entire floek le a itile
aver twalve doien eggn A hen per
Anmu .

The average price In s opes mar
ket for the year”for eggn ham been 39
ounts n dozen. This makes gt ket
price an lneome of three Jdollare »
hen for the year—iwo dollars n hen
more than the cost of Tesd where kil
feed hus 10 bp prirchused.

Prof. Chambers has made more than
ialy nmount heeayse Neo hae s0ld some
of his eggn for hatehing.  He ascribes

hin sucoesn to  Incelligent fesding
good care wnd trapnesiing His kens
fre glven dry (eed entirely. He glives

a light feed of whole whent and corn

three times & day, scatlering the gralp

ln the lner
He kaops before his benw all the
| ime In self-feeding hoppers & Ory

msl inide of the following mixture:

I . Pounds,
| Bran S TANEAS A B TITTI o
Alfalfa renl Ja s n00
<Orn BB} v bV bt vt ary S—
Shosts 0N 0.3 07 2800 b 100
Idngeed meal AR 100
Mear, bone gpd Llsod g
WiIth ks t= mixed a 1istle salt and

AVenne (MpDer

SOME TROUBLES WITH DUCKS

Usuaily Caused by Ignorance and Be
cuuse Nature of the Bird Is Nat
Fully Understood

When thers i trouble In ratsing
ducks it s usunlly because the naturw
of the dik is not nnderstood Dluoks

should not be allowed woter o swim

| In untll matured and then the market
docks do not oeed i, alihough ju Is
an ald
tip

to fertiiity, vigor and cond!

to make

It 13 quite possible

Floek ¢f Whilte Pekins.

by raising and selling ducks
wilthout waler

[}o not try to raise chlcks nnd duck-
lings togstbher; the duckllngs will soll
the waler til the chicks cannot and
shonld not drink {1, and will gobble up
all the food The duck should be
fed soft food and not (0o much grain.
L haa 8o crop, the food passing direct.
ly Intp 1he glzeard, hBence Lhe Impor
tance of havihg water at Land when
the ducks eat Make sure that thes
have an abundance of gresn food and
sund. When decks are kept dry, bod
tdid In a clean place, given plenty of
water and the right kind of fopd, they
grow lke weeds, and rmarely sufler
from disvease or lce, though Nos will
ocousionally Infest them,

ey

Ketp the chlcks free from lice. They
cannot grow well and fOght lice st the
yam#

oid Erefler number
and larger opgs and are inore rellabls
than ruung geese

Voung geoss do not lny sx many fer
tile egrs or peodude == muny goslings
n the Brvt breeding season aa they
do In the peconl

Frosh alr avd sunsbine are (he beat
dlsinfectatita that the poultry ralser
hnd at bl dlsposal, and ought to bLe
more ollen uwadd in his work

The Indlan Runner ducka are not
very pood sitters, although Lhey are
aften inclined 1o Invubate, Thelr egps
generally put into incubators or
under bens for hatching

Thore 158 no doubt that If the gulhes

(4§ 1"

Ecese jay =

Ars
e

| hen ls properly eared for al all times

that 1t »ill prove almont as profitalile
ns any of the ordinary brosds of chiek.
e

Ducks are noat very dseful afler the
fourth or Afth your for breeding pur-
1 pues

Hens bred for laving, properly cared
for wnd properly fed ought to produce
Yo to s bigh as J00 eges per year
o hon,

The duokilugs should have o grest
deul of shade, Extreme hot weatlar
will kM them

When chleks become very  much
crowded they are Nable 1o aweat 1
the Breder at night and tako coid, be
ecme chilled, and this cause Uroubls

v, A

.
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| bope which 1 bear will being the groat-

| tarTh
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1an't a |
dh? big woough s howss
this Mate alone who have found
throtigh my ¥
throw :‘umu won't be u
& hgues my cured p=tisata
1y dions, v e

*1 want, most of all to talk to the sick
v—ihe Invalids, tha

vnen, the victims of nerve-wearing, ¥-

racking diseasss and allinsnis—for these

are the ones to whom the message of

s
ealth
1

biresing.

"1 wunt ta talk to the rheumatics, the
sfferars from stomach troobils, the cose
afflicted with that noxfous diseass, os-

I want to tell my story to
women who have becoms chrotic lo-
vullds ns & result of pervous troubles, I
ward to tilk (o the men who e ‘all run
down,’ wihose hatith has besn broksn B
overwork, Umproper 2iel, lile hours aai
othier caused, &n? who feel the creeping
clutel of periods  chiraste fllnems,

“To thems peopin I bring A sty of
Nope. 1 can give thetn o promiss of bei-
lvr things. I want (o estoaish them by
showing the record of curen
whirough iy new shitem Of Lreatmsot

“I hava taken thas bast of 1denn
from x!l schosls and embadied &In
& Dew RyWiem of treatments |odiv ¥
sdaptal to each partcular cass, 1 have
no ‘vure Alla’ ba mgl' pressnt method »f
sitarking disease fd tha very bhest tfnﬂh!
of modern setence, The sticcess whic
have bLad with thess troatmenia In 1his
clty mnd all ever America proves s &ff-
cary. Old msibhods mmopt F o
new medical science moves, I Enow wiat
ay remedles are d
everywhore. T know whkt
for the peopla of this d?.
my staiementa—thnt's &l

& continudus stream and
msil tha: commes o mtm%m N
Munyon &t hls laborstories, ¥-thted
and Jefferyon w Phlludeip! s,
Weepa Dr. Munyon and his epormoos
corpe of etgr‘! phywfclana busy

Profmmor Munyon makes wo charge for
comsulintian or medical advics: not e
penny to puy. Addreoss Prof. J, WDits

o, Manyut's Labarstortss, Fifty-thind
nd Jefferspn sireets, Philadelplia, Po
Boclal Distinction.

In some paris of the souih thae
darides ure still wddicted to the old
etyle country dande in = hlg bhall, with
the fiddlers. banlalsts and other s

Slciana on the piatfarm st ons end

AL che guch danca held not long
Azo Iz an Alabams tosn, whan the
fiddiers had duly reained thelr bhows
and takem thelr places on e plet
form the floor mensger rose.

“ilt you" partoers fo” de oex’ dancel™
he yeiled “All you ladies an’ gennul
piany det wears shoes an’ stockin’s,
ake you' places in de middle of de
room.  All vyou iladies an’ gesnulmens
dat weiurs shoes an' po stockin's, Lake
you' place lmmelitly behin' dem  An’
yo' barvfooted crowd, you Jjes' §ip It
und In de coruers.”— Lighincoil’s
Mazasiow

A Sanate of Lawyem.

the esentils of the Unlied Statss
theres are 61 lawyers, 8ive Dankers,
*lght business men. f(our farmers,
three journalists, two mine aperators,
iwo manufaciurers, ote author, ooe
doctor and four members whods oxll
lgs are not given. Of the four farm:
ern, two are from the same atate
sSouth Carclina They ars Tillman
sod Smith, The lawyers clearly cul-
pesbrer all olhers

in

Layaity.
“So lghtalog struck Speedar's an
tomuobile ™
"Well, Speeder clalms It was his an
wmmobile thit struck the lightning.=—
PuoiL

f TN

Try For
Breakiast—

Scramble two eggs.
When nearly cooled,
mix in aboutl a half a
cup of

Post
Toasties

and serve at once—
seasoning to taste.

I's immense!
“The Memory Lingers™
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