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! Backache?

Thaee of o who are past middle age
ars prone o est oo much mest and in
ounsequence depomt lime-sgis in the
Arisries, weins and joints, Ve olten |
wufler from twinges of rhesmatiorn or
lumbagn, someties from gout, awollen
bands or feet, There la no longer the
alightest need of this, however, aa the
new prescription, * Anurie,” s bound
b give immediate resnits as it is many
Umes more potent than lithia, In ridding
the Impoverished Llood of it polsons |
by way ol the kidoeys, It can be obe
fained at almost any drog store, by
simply saking for ™ Anurie” for kidneys
or backache. It will overcome such
conditions sa rheumatbam, dropeical |
swellings, eold extromitics, sealding and
bornlng urine sod sleeplessness due to
conmtant arlaing from bed st night,

Bend to Dr. Plerce's Tnwalids’ Hotel,
Dafialo, K. Y., for u 10c, trial package.

Mavsna, CaL. ~*1 recornmmend Destor Pleres’s |
Anurle very bighly. | have suflored for the last |

“Now, Bertie, If you're very good 'l
®ive you n ponny.”

“I'in nfrild 1 can't afford to be good
for less'n two conts, gran' ma—pot the
way prices In todny,"—Rife,

s mapy peopls claim, it
moat m'vllh in overcoming
liver and bladder ailmen
inary troubles and noutraliess the urie
acld which causes rheumatiom.

o TR R i
h rese
Dr, 'lmm & Co,, Binghamton, 5 Y., and

enclose ten cents; aleo mention this paper,
and medium sige bot for sale
ot all drug stores.—Ady,
Sultabllity.
*“Ihint girl I8 0 high Hyor*
“Ihen she's met her mateh, for

whe's ongnged 1o un avlator,”

e

Misnomer.
“T'he time I8 ripe for disascer.”

Rl;enmtism? .

“In such n cane, | should enll It rot.
ten”

Important to Mothers
Hxamine curefully every bottle of
CASTORIA, that famous old remedy |

for infants and children, and see that it
Beara the

Blgnature of

In Use for Over 4 Yoirs.

Children Cry for Fletoher's Castorin |

The Reavon
"There goow 0 crnck eegliment”
I osuppose that Is why there s so
much sap ubout s warehing

Watch Cuticura Improve Your Skin,
D fising and eotiviog  gently smear
the fuee  with Cutleurs  Olutient,
Wosh off Olutment In five minutes
with Cutieurs Bonp and hot water, 1t |
A wonderfol sometimes what Cutleurn 1
AL do for poor complexions, dandruft,
tohing nod red rough hands~=Ady,

The fiest phonograph wos made forty
renrs ngo, biat 1ts oty Is of wore
wcent it

When there I pothing left to fght
forr we gny hopee for dnlyersal peace,

Influenza and kindred
diseases start withacold,

Don't trifle with it.
At the first shiver or
sneeze, take

Qilp
CASCARA £ QUININE

remeily
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doing what you 4don't
s remlpling o lowsr
arder o induige & higher. -

[naripline ‘s
want ta 4o (L
denire in
Dr. Crans

WAYS TO USE CEREALS.

Cerenls are alwoys associnted with
bhrenkfast, nithough they may Le eaten
dally n  other
than breakfast food,

Rice
one cuplol  of
rice, one cupful of white
st ot three egus
Whip the yoiks of
eges untll thick, add the
white mnce prd cooklied
then fold in the stiMy  tweaten
whites of the eggv. Dake ns an owes
bt Tomnio suuce or gruted cheese

eonkol

the

rice,

l iy be added for variety,

Fruit Drop Cookies.—Tuke twa and
8 balf cupfuls of rolled outs, grimnd
one-halfl cupful of sugur,
cupful of sorn slrup, one hal!  ten
spoonful of salt, one tublespoonful of
fat, two well-beaten eaggs, one-hnif
cupful of ehopped dates or ralsins, nne
teaspoonful of vanilin, Mix s usuul
uml drop by spoonfuls on o gronsed
buking sheet,

Corn and Barley Salad Wafers.—
Tuke one nud onehall cupfuls of bar-
ley, one eupful of cornmeal, two to-
blespoonfuls of .1, two tesspoonfils
of salt, with milk or water 1o make o
mixture to roll out very thin, Cut i
shipes amd bake In o hot oven, Cheess
mny be ndded by sprinkling It over
the dough Just before cutting out,

Cornmeal and Rice Wafflea.—M!x
amd sift onehalf cupful each of evin-
meal wod wheat flour, one-half teas
spoanful of wodn, one tenspoonful of
sult and a cuptul of sour milk, two
epgs, o cupful of bolled rice sod & ta-
blespoonful of melted fut,

Indian Pudding.—Add  (hreequnr
ters of o cupful of cornmenl to a pint
of hot milk ; let It cool for 20 minutes,
stirring ocenstonnlly ; ndd a half cup-
ful of molnsses, salt, two eggs and »
cupful of chopped suet. Fut inty a
haking dish; wdd 0 quart of cold milk
and & half cupful of ralsins, Buke for
four or five hours. Stir for the first
half of the cvoking ocenslonnlly nnd
dredge with flour to muke n rich
brown crust with the suet. Sugnr may
be substituted for the molnsses If the
flavor Is pol enjoyed,

Coern Oysters~Tiuke one ecnn ol
carn, two eges, two tablespoonfuls of
melted butterine, one teaspoonful of
bnking powder und one-hnlf cupful of
four.  Benson with wsalt nnd pepper,
¥ry on n hot greased gridile.

The boast of heruldry, the pomp of
power,
And all that beauty, all that wealth
&'ar gave,
Await alike (he Inevitabla hour:
The pathia of glory lead but to the
Krave,

—

THE SCHOOL LUNCHEON,

The basket luneh for ehild or grown-
up Is harder to preparce than the meal
served at home an
there are many
foods that do not
enrry woell or must
R b served hot, Thin
limits  the cholee
nnd extra cnre
must be tuken to
mnke the bosket
luneheon attrac
tive nm well an satisfylng,

By the use of wauxed or paraMn -
per molst foods may be enrried, which
formerly had to be omitted,  Paper
rups nnd smnoll ginsses are a great
help, nx custards, ennned frolts and
Jellles nnd Jums oo well as other seml-
solld foods may Be enrried,

Corn bread In thoes past wis never
served cold yet It topsts well gl (e
good ww g sendwieh bread. The filhing
of uny  sundwich  shonld be  moist
enough (o moke It pulotabile,

A common fault with most mothers |

Is putting too much Inta the basket, 1f
the ehlld attends sthool where o bt
soup or hot deink Is sorved dally the
Tuncheon will be packed with that con
sideration,  The duy Is not far away
when the hot dikh will be o part of
every schiool uneh,

A buked apple or penr s alwoys o
good luncheon dish,  They mwuy he
baked or served uncooked,

In pocking the lunch basker put the
things the least Hkely to crush o the
Bottom and slways huve tecked In an
aut of the way corner o bhit of eanily, o
cube or two of sugar or n g or § few
lutes; such surprises delight the heart
of u chilid,

Paper napkinsg are Inexpensive nnd
should be supplied o that the child
may use one to sprend over his desk

Here are a few sandwich flings:
Peunnt butter mixed with o litle salnd
dressing or milk and chopped ollves,

One-half cupful of dutes, one-fourth
eupful of puttmeats, ground nnd mixed.
molstened  with  salud  dresslug  or
cream.

Honey wixed with chopped pecnns
or uny loeal nut. Honey with crenm or
cottage ehocse (v nnother good MNing.

One-fourth of w cuptul of o
- with two 1

g, b i

=

el

1

|

forns |

Souffle. — Take !

1 for, one-hnlf teuspootiul of s

‘lusing m spmtuln,
one (unrier { gre

What erall § Beve for dinner?

What shall | nave for 1va?
An omivlet, & chop, or sleak
Ur a savory fricamses?

DELICIOUS HOT BREADS.

Although wheutless duyr In Amer]

N nre now 8 thing of the pnst, we |

have lenrned to ke
wmnny
and many a famlly
cantinue (0 tse
with whent
froe nx ysunl.
Potate Riscults.—~Toke
cupful  of  newded
r=itnto one  cupful of

flur, four waspoonfols of baking pow-

of the sulsiitutes
will
thetn,

Ve flour

fiihe

e

‘whlewpoonful of butter substitate, one |

tallespoonful of lnrd and one-half cup-
ful of milk, Mix wpd sift the dry e
gredients,  Add these to the potntoes
Add the far and
Wunlly  add the milk.
Inch In thiekness, Cut In shupe with
n eutfor and ploew In greassl pans,
Bake twelve to ifteen mioutes.

Barley and Oats Shortcake—~Tnke
‘W eupfuls of barley four, one and
onehalf cupfuls of ground oats, one
tenspoanful each of salt and sugar,
four tablespooniils of fat, & plnch of
sailn nnd four tenwpoonfuls of baking
powder, one cupful of water,« Mix and
ke ax usunl,

L]
Cornflour Shortcake—Take two nndd

two-thirds cupfuls of corn flour, fum'L

tepspoonfuls of baking powder,
tenvpoonful of salt, one tablespoonful
of sugnr, six tnblespoonfuls of fut nnd
one cuplful of milk or water. Mix and

bake ns usual,

Oatmeal Blseuitd—Take one and
oneuarter cupfuls of flour, one aind
one-half tenspoonfuls of buking pow-
der, two tnblespoonfuls of sugnr, one
half tenspoonful of salt, six table
spoonfuls of shortening and one and
onethird cupfuls of ontmeal. with
two-thirds of a cupful of water. Mix,
ndding more water If needed to make
n soft dough. Roll out thin on a four.
¢ board and cut with a bisealt cutter.
Bake In n moderate oven one-half
hour, Less thme Is taken In baking f
the ontmenl In parched before using

Cornmeal Griddle Cakes—Tnke one
cupful of cornmenl, ndd one cupful of
senlded milk, one egg. two teaspoon
fuls of baking powder. a tablespoon:
ful each of melted shortening and mo-
Invken, Seald the menl with the milk
and when cool add the other Ingredl
enta. Mix well und bake on m hot
griddie,

il

The woman wha Increases the off-

clency of her home s demonstrating
the most practical kKind of patrviotism.

A FEW CANDIES.

The foundation for so many of the

Fronch enndles Is made from fondant

To prepare the fondamt

tnke four cupfuls of

granuluted  sugnr, one

and onelinlf cupfuls of

cold wauter, one-fourth of

n tenspoonful of erenm

of tartar or a tnhlexpoon-

ful of corn slrup. Set on

the back purt of the

ronge nnd let stund untll the sugar s

dissolved. Boll, washing down the

sitdes to keep It from gralning. The

hand may be dipped Into cold water

quickly brushing down the sides of

the pun, or n swah of white eloth mny

be used. Cook the sirup untll 0 soft

Ll i made when dropped In cold wa.

ter.  our the sirup out on a marble

slab or lurge platter lghtly greased,

Do ot serape out the sancepan or als

laow the lnst of the sirup to drip from

the pan ns any gralny portion will

eaune the whole to grain, Waork the

vilges with o wooden spoon, turn to-

ward the center, then konead wuntil the

imnxs I8 white and firm. Lot stand for

nn hour or two then pack In bowl,

cover with o cloth and let stand over

nlght.  The next doay the fondant may

b used, bhut severnl days' standing
will tmprove I,

To muke bon-bons, add any desired
fluvoring nnd color to a small portion
of fondant, then dip In melted chocos
lnte or tinted fondunt, welted over hot
wiuter,

Chopped frult of different kinds may
he mixed with fondant dipped la ehoe-
olate or uncolored fondunt and dee-
ornted with half p nutment. To muke
the ehorolate ereams that are very
soft In the conter, take It off before It
mikes a soft ball to handie, Then
mix us before wnd pot out on lee to
frecee. Muke In balls while very cold
and dip, then they will have the very
poft crenmy centers,

Double Fudge,—Roll togethor seven
minutes two cupfuls of sugar, onehalft
cupful of cream, two squares of choo
olute and n tablespoonful of butter;
hent and pour into a buttered tin te
vool, Boll together two cupfuls of
grnnuinted sugar, half n cupful of
erenm ond n tablespoonful of botier
anil eook ten minutes. Add a tenspwo-
ful of vanilin, bent and pour on top
of the Mudge lu the pan. When cuol,

eut In syunres,

I“'?_.. i
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44D GOOD POINTS

Hot-Tempered Woman Evidently
Not Altogether Bad.

Curcly No High-Priced Lawyer Could
Have Burpassed Pathetic Plea
of Husband Which Woa
Her Her Liberty.

There was & pegro family liviog I
Bowiing Green. Ky The wife had
8 notoriogsly gngovernsbie (etuper,
esually tukiog it ol oo ber Lusbaid,
wha was week aind towly,
rRslon
inflieting & wound so painful and Qe
Zerous dn o Decessitale hiis having to
be taken to the hospital  for
meat. The neighbors, kpowing the
vident tewmper of the wife, and the

eruel trentment she had (nficted apon |

ber hiusbmnd for such a long thoe
were a0 outraged they conld eadure NN
o lutger, and procured a8 warrnnt for
her arrest on the charge of assault
with & deadly weapon.

The husband sat through the trial, |

giving rapt nttention to its every de
thil,  The case was handed over to

the Jury and sfter very bhrief delibera. |

tion It brought In & verdict of gulity
The old darkey hushand rose

| suld:

Toss on 0 |
| Aoured board and roll oot to onebnlf

“Marse Jedge, | don't reckon pothe
Ing o ole nigger conld say would mnke
much diffunce, but 1| would lak to say
n word before you s=end the ‘old ‘oman
to the penitenshy, She's nlways been
# good mother 1o the chillun, all the
oeighbors will tell you that, 8he
wnshes nnd serubs snd sews and
mends for ‘em, and keeps 'em clean
and niee, un when they's sick she xite
up with ‘em at night. And, Marse
Jedge, 1 jest wanot to ax yon If you
won't let her go by the house and nee
the chillun befo' you send her to the
penltenshy, They's at home all alone
right now, cryin® they po little hearts
out and It would do "em good, aod the
ale ‘oman, too, If she could Just go
nnd kisgs “em good-hy befo' she was
put In the peulwnah’."

By this time the judge and the spec-
tatorm were In fears and the Judge
snid: “Gentlemen of the jury, |
haven't passed wsentence yet and |If
you want an few minutes to further
conslder this case, 1 will be gind to
grant IL" The Jury retired and In a
few minutes returned with a verdiet
of “not guilty.”

Sallor Values Charm,

The king and queen recently re-
ecelved at Windsor castle the Austra-
Nlan, New Zealand and Bouth African
press delegaten now on a vigit to Oreat
Britain. His majesty spoke warmly of
the gallantry of the Dominlons troops,
and exchanged recollections of his
emplire toar of 1001, When Mr, Piran!
of New Zenland mentioned the name
of Maggie Papakura, the Maorl gulde
who condocted the king round the hot
springs wonderiand of Rotorua, the
king recalled her at once, and was in-
terested to learn that she Is now In
England. The New Zealand delegates
found that Princess Mary knew all
ahout the pre-war Maori prophecy con-
cerning the battle-crulser New Zes-
Innd—that she would go Into actlon
within » given nomber of years and
would be hit but escape serions dam-
age If her eaptain wore a Maor! tiki
(greenstone charm). The first part of
the propheey came true, and so up to
dnte has the second. The captain
does not forget to wear his tiki,

Passed by Sentry.

A colonel of a colored regiment com-
Ing In ahout 10:390 was duly challenged
by the septry. and responded: “Col-
onel ——, officer of the enmp.” The
The sentry tried his best to plerce
the dnrkness, gave It up, and Hanlly
sald :

“Look ‘eah, man, yo-all ah de forh
man what's done tried to make me
think he's Cunnel ——, Go way wid dat
stuff.”

The colonel pretty warmly reafMrm-
ed thnt he wan Colonel —— and e
manded Immediate admission, The
gunrid, unabashed, told him to step up
so that he could see him. The colonel
walked up to him In a rage, and you
ean hmgine his consternation when
the sentry took hold of the sliver
eagle on his shonlder, looked up et
Wit with n gein on his face and sald:

“(oh, Lawsy! “Tls de ole bird, ailn't
T ="The Bayonet,

“Flu" Marketing.

Marle, who was three Thankegiv.
Ing. wos out trying her new mask.
Passing n grocvery, she declded to buy
some bananns,  Mother, not havipg
waorn her “flu™ protector, sent Marle In
to mnke the purchase, Mother saw the
grocer pulling off tons of bannnas, It
seemed, At length, when there was
nothing left but the xtalks, Murle hond-
od the grocer her Hitle pockethook con-
tnining one solltary dime, “How many
bannnas did your Nrtle girl wame ™
nsked the grocer ns he cime to the
door.  "“Ten cents’ worth” replied
mother, “She told me she wanted a
peek,” sald the grocer,

Cecil Rhodes' Dream Realized.
The early completion of a tunnel on-
der the Stralts of Gihraltar, which, In
connection with the tunne! from Dover
to Calnls, will practicnlly complete an
all-rnll connection betwoen Cape Town
and London, will wmore than realise the
dream of Cecll Hhodes of 8 Capeto
Calro rallrowd. The pecossary links
along the Barbury coast will be slmpls
matters when the lotervening witen
have been spanned. Eagland ia takin
11 | o el
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mhe siroek bl with » skiller |

treat- |
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Cattle Buying for
Swift & Company

e T Sl R

every market day.

experts.

e

Swift & Company buys more than
9000 head of cattle, on an average,

Each one of them is “sized up” by

Both the packer's buyer and the

commission salesman must judge what
amount of meat each animal will yield,

and how fine it will

be, the grading of

the hide, and the quantity and quality

of the fat.
Both must know

market conditions

for live stock and meat throughout the
country. The buyer must know where
the different qualities, weights, and

kinds of cattle can
as beef.

be best marketed

If the buyer pays more than the
animal is worth, the packer loses money
onit. If he offers less, another packer,
or a shipper or feeder, gets it away

from him.

If the seller accepts too little, the Nive-
stock raiser gets less than he is entitled

to.

If he holds out for more than it is

worth, he fails to make a sale.

A variation of a few cents in the price
E:If hundred pounds is a matter of vital

portance
means the

and loss,

to the packer, because it
difference between profit

Swift & Company,

Land at $15 to

0 Per Acre

-Good Grazing Land at Much Less.

A5
)

e e
F. 1. HEWITT, 2012 Mala Street, KANSAS CITY, MO,

Canadian Government Agent

The Modern Way.

Back Number Old Gentleman—Jime
mie, do the little boys and girls still
tuke n hig red apple to thelr tescher
to make her happy.

Jimmie—Ne ; we make her happy by
bringing n certibente from the doctor
that we've had our adenolds and ton-
sils removed and have been Inoculated
for diphtheriy, scarlating and influen-
za, and that we've had our tecth re
r puired and our eyes sxamined, Then
llvtmunwahmruludm
we All get up and reclte the calory
eatechism,

'Auﬁ‘amunwdﬂ_h
pends less on what he really knows
than It does on what he doesn't say.

Is tar ensler to form an lmpres.

It
M 1t 1= 1 destroy one, A7
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