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PAPER BAG LUNCHEON.

By Martha McCulloch Willlams.
The luncheon wus its own reason
for being—a paper bag function pure
and elmple. This, bowever, s not
saying, that it would not answer for
bridge; Indeed, for any mild feminine
festivity. This festivity was not
#trictly feminine. Like the moon, it
had & man In It—a man who has
enten In the most famous places all
round the world. Pralse from him,
therefore, was “Approbation from
8ir Hubert Stauley.” [ meuant the
paper bag stuff to have It because
1 knew that it deserved it
MENU
Canteloups a Ia Frivole
Brofled 8Sguab with Bacon
Corn Pudding Bweet Potstoes in
Syrup
Stoffed Green Peppers
Relishes
8Spleed Grapes Plum Jelly
Tomato Chutney

Salad
Homaline and Tomatoes, French
Dressiug
Plmento Cheese Bandwiches
Dessert
Cheesecake Patties Grapes Oranges

Penches Pears

After breakfast I put my sweet po-
tatoes on 1o bell, choosing them
smooth, of even size and nelther too
big vor too little. In thirty minates
they were done enough and, peeled
under cold water to save dlscolora-
tlon, they were out of hand even be-
fore I wes through making the sand-
wlches,

In the meantime the squab livers
bad been bolllng tender in slightly
salted water, with just a dash of to-
bagco in defanit of a small red pep-
per pod. When they were tender,
they were mashed flne, with a lump
of butter and plenty of hrowned bread
crumbs made ready the day before.
‘The mixing done, [ cut out the cores
of my green peppers, poured boiling
salt water upon them, let it stand just
half & minute, then dropped them in
<old water, took them out, drained
them, and stuffed them with liver
and crumbe, after which they were
sel 1o walt the hour of cooking.

Scraping corn for the pudding 1
found that half & dozen blg ears yleld-
ed almost a pint of pulp. Then [ beat
up three eggs very light, with a big
pinch of salt, a tablespoonful of sugar
snd plenty of red and black pepper,
Into the eggs went the corm pulp,
after it hall a cup of soft butter, last
of all a big cup of top-milk, more than
half cream. It would not hurt Ly
standing, £0 it went on lce ke the
other things.

The cheesecakes had been baked
the previous afternoon-—hence, there
remained only the salad, the squal
and the ecantaloupe to make ready,
As soon as my bags were greased |
Mghted the oven, and by the time [
had the corn pudding securely bagged
the sweet potatoes smeared with but.
ter, rolled in sugar, and put in their
bag with more briter, sugar and lem-
on juice, the oven was ready for
them. | gave them each a shelf, put-
ting the potatoes on the lower one—
being already nearly cooked they
would take only twelve minutes,
When they came out the stuffed pep-
pers, in a thickly-buttered bag, with
a lump of butter and a tablespoonful
of water added, took their place, 1
turned on full heat for three minutes,
then slacked it as [ had done at first,
Next | washed and wiped my squab—
#lx  beauties, fatter than butter—
etuffed them lightly with soft bread
crumb, sedsoned with salt, pepper, a
very little chopped celery and shreds
of tart apple, wrapped them In thin
broad bacon slcer, and put them In
thelr bag. 8ince they needed no water,
the bag eould stand a little while un-
harmed. [ Improved the {dle minute
by slipplng into my company frock,
Safely buttoned up, 1 went back io
work., The corn pudding was done—
g0 were the peppers—they had besn
in the oven about elzghiesn minutes,
All the bags were set In pans down
under the oven, protected from the
filam» by the broller pan, inverted.

The squab bag now went on the
upper oven shelf hecanse 1 knew they
were better [f cooked quickly. 1 left
the heat on full for ten minutes, then

a!arked It a little more than half. Ad
interim, I hud been preparing the
cunteloupe, taking out the seed, mak-
ing tiny cuts In the flesh and sprink-
ling lightly with sugar, then pouring
gently around the jnside of each &
spoonful of yellow chartreuse. An
viperiment, this, but one that 1 shall
repeal—it evoked suoh enthusiasm,

People began coming before the last
melon was finlshed. They trouped in-
to the kitchen, enifMing cheerfully.
The dishes sat ready—in a trice, I
had out the bags of vegotables. Mur-
murs of admiration greeted what each
of them revealed, and the murmurs
swelled to a chorus triumphant when
at last the squabg lay plump, juley,
most dellcately browned In thelr al
lotted platter.

Luncheon speedlly followed the us
ual course, We ate the fat, drank the
sweet, and found all things good. This
1 say, not valnglory, but in due meed
to paper bug cookery. The only man
sald, looking up from his plate st
last, “l never really tasted squab be-
fore,”

And when the luncheon was over
the washing up was greatly shortened
by the fact of no pans,

ABOLISHES UNSIGHTLY HANDS.

In all the many and varled rewards
of diligence none are DHetter worth
while than those that walt upon dll-
igent paper bag cooking, Rase Is
one of them, deftness another, neat-
ness !n the kitchen still a third. It
i quite Impossible to make mere
words convey all that this method
of cookery mesns—silll more lmpos-
sible to set down all that It use will
teach you,

For example, 1ts use will teach you
how little art can !mprove on nature
in matter of flavors. Paper bag cook-
{og keepe lu the flavor, lotensifies It
and makes |t the sauce of appetite.
Good digestion commonly walls on
appetite.

But there are other things to tnke
into account. Not the least of them
i3 the saving to one's hands and one's
temper {n the matter of washing up
after a meal,

Whether this falle to the cock, to
her mistress, or haply, to the gallant
man of the house, who thrusts him-
self helpfully into the roughest part
of the work, the fact remalps indis-
putable that pan scrubbing is hard
work, distasteful in the extreme and
bound to leave unpleasant reminders.
Pots and pans mean the use of strong
alknlies. Without them the pots can
not be kept sanitary. No sort of glove
vet devised will permit the free use
possible to the bare hand. The syl
logism runs about thus wise: To
cook In the old way, you must bave
pots, the pots must be kept clean, or
else be a constant menace, and to
keep them clean requires detergents
g0 powerful they will destroy human
cutlele the same as they “cut grease™
Result, rough, reddened, painful hands,
in splte of emollients, glove-wearing
and so on., The most careful mani-
curlng will not undo the cffect of
steady pot-washing.

Baked Blue Fish.—Cut off head and
tall, wash c¢lean, wipe with a goft,
damp kloth, etuff with soft bread
crumb stufMog, else lay sliced pota-
toes Inslde, with a seasoning of but-
ter, pepper, ealt and onlon, and tie
up securely. Rub all over outside
with soft butter or dripping, sprinkle
with salt, put in a greased bag, with
# small lump of fat and a very little

cold water. Seal bag and cook in a
hot oven twenty to forty minutes,
according to welght. Serve with

aliced lemon and garnish with par-
sley, A squeeze of lemon juice in the
bag |& to many tastes an improve-
ment,

Cat Fish, Baked or Broiled.—Cat
flsh are good to eat, notwithstanding
thelr looks. Anything under four-
pourd weight ts fine for stuffing and
baking. Uste a bread crumb stufling
or one made of cornmeal beaten up
in egg and lightly fried, seasoning it
with pepper, salt and a snspicion of
onfon. Put plenty of butter in with
the stuffing, wiping the fish ns dry
as possible before stuffing it and =alt-
ing and peppering the inside. Season
the outside likewlse, grease well with
goft butter, put an extra lump of but-
ter In the bag, add a lttle milk and
water, half and half, and put in a hot
oven, Bake in full heat ten minutes,
then turn down the fame one-haif
and cook according to slze—it wlll
take about ten minutes extra to the
pound. But make a peep-hole and look
in before taking out of the bhag—eye
und nose will help to decide when
the fish is well done. A very big eat
figh is hetter cut In steaks or fillets,
Wipe dry, dip In melted butter,
sprinkle with lemon julce, then with
pepper, salt and a« little fine bread
crumb or corn meal. lay in a well
groased bag on thip-sliced bacon, put
more hincon over It, seal and cook thir-
ty minutes to an hour, according to
weight,
(Copyright, 1811, by the Associated
Literary Press.)

Three Delectables

By Nicolas Soyer, Chef of Brooks' Club, London.

Savory Fish.—I'ut a little faked
cold fleh, with a sprinkle of Parme
san, mixed with a little cream, on a
alice of well-buttered toast, Place In
bag and cook six minuies in a very
hot oven.

Sweetbreads, au Naturel.—Take
four sweethreads, parbol' them, take
off the skins, dust each sweetbread
with salt and pepper very lightly and
pour over eiach a tablespoonful of
cream. Slip the sweetbreads Into a
thinkly-greased bag and cook in only
moderately hot oven slowly for forty
minutes. Om m. l"lfl out contents
on hot dish,

Fowl (Bavery Crumbs) . "1sh the

| (Copyright, 1811, by the

fowl well Inside with plenty of cold
water. Dry well and put the liver
and a small shallot Inside the bird.
Have ready a large tablespoonful of
white breaderumbs and add to them
a lump of butter the size of a big wal
nut, pepper and sait to taste, a tlea
spoonful of finely minced chives, and
a teaspoonful of well washed and
minced taragon, Mix all together
and put into the bag with the bird,
Cook gently for sixty-five minutes.
Open bag gently onto a hot dish.
Send to table with new potatoes and

salad.
Associated
titerary Press,)
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eoer, T am rising, T

You say the soul |

{he roses as af twenty

When T go down 1o

it is a thorsughfare.
with the dawn,

Easter n

Jerusalem

PTER the wonderful mm-‘
nlght mass on the eve of
Easter, when at 12 n'rhw‘kl
bells sounded within the
chureh, and, ug each one af }
the thousands assembled
lighted his candle, the cry |
went up, “Chrlst is rigen!”
came the Easter morning
rereqnony In the court of
the holy gepuleher

Ah, how gentle, how ten-
der, how touching, how vi
1al it was, that shaple
greeting of the wonderful
morning after the delirinm
and the fury of the loly fire! Robert
Hichens says in the Century. All
hearts were excited to lrenzy by the

holy fire. The Easter moruing pro-
cesslon moved hundreds (o lears,
held them tensely sllent. Instead of

the bine dowme, spangled with artif-
clal stars, a faint blue sky was over
our heads., Instead of the glare of
ine torches, the sunbeams fell mildly
upon us. Instead of the yelling wultl-
tudes, we henrd the sound of the won-
derfil halls. They begun to peal forth
Just hefore the processlon entered 1he
court from the clty.

Down below me | saw tears stream-
ing over the seamed fuces of many
Russinns as they signed themselves,
kisged one another, told one another,
"Christ 18 risen!” answering to the
triumphant proclamatic of the bels.
which, unwearled, reiterated their
marvelous message to the children of
men. And the cianvasses in blue and
red and pgold came slowly inte the
court, und a man carrying the cross,
and boys In red and mgold with swing-
iug lamps on chalng, and wany priests
in black. And there followed a priest
with his arms full of flowers, and be-
hind bim upother bearing on high the
risen Christ crowned with a hale of
gold and framed In & glory of blos
BONS,

Then there roge from the thoneands
of pligrims a ery of sweel exalin.
tlon, and the bells seemed to grow
louder as they told Jerusalem that the
marble house was empty, that the
stone had been rolled away. The
oighops appeared fu pale yellow, pear)
coior and gold, all holding lighted |
candles. And last of all eame Dam- |
lanos, bearing n staf and a jpwt-lm[|
pleturn of the risen Christ, The pro- |
cesslon stopped. The bells were sl
lent. There was a pavge. Then the
patriarch took a step forward, gazed
al the immenge crowe of adoring ||ll-|
grime, lifted the jewewd pleture af
Christ, held It out teward them and
sald, "Christ 1s risen!”

As his volee died away the priest
with the flowers ralsed his arms and
showered blossoms over the erowd:
the bells pealed forth again; the pro
ceselon moved on and the pllgrims,
eagerly lighting thelr candles and em-
bracing one another, cloged In behind,
erying., "Christ is risen! Christ s
risen!"”

And so Into the darknega of the
great chorch, quietly, softly, the pro-
cesglon gradunlly vanished. The gloom
was lit up by the cnndles of priests
and pllgrime.  Through the doorway
I saw Damianos In his gorgeous vest-
ments sink humbly down to kiss the
gtone of unctlon. Then the Russians,
weeping with joy, moved forward and
bid Wim from my sight.

New Idea fur Easter,
Thin 1s merely a suggestion

In the Enster bonnet line,
That might add to the attraction

Of the headgear rich wnd fine;
1t would double nll the anvy

And would emphasize the atyle,

And add o sl the triumph

Of the Journey down the alsle,
1f, when she futtered woftly

In the very foremoat seat,

And had Natened to the whinpersd

“Oh” and “Ah' and “AIn't it sweet T
Then the lady with the bonnet

Could by some means toich a spring,
Or, It that were too unhandy,

Siyly pull & hidden atring,

And thus cause to pop up gayly

From Mr bonnet & neat slgn,

Reading
FARI! I’MPOR‘I‘QTIOI
COBTING #6058,

Feel in mysel! the Tuure 1ife,
cut down; the new shoots are stronger and livelier than

bodily powers. Why,

| Then,

1912.

T am Ilie a forest once
know, toward 1he sky, CThe sun-

shine Is on my head. The carth glves me its generous sap,
but heaven lights me with reflection of unknown worlds,

s nothing but the resultant of the
then, Is my soul more luminous

wheu my bodily powers begin to fall?  Winter Is on my
head, but eternal spring is in my heart. There T breathe
at this bonr the Tragrance of the lilacs, the viclets and

years. The nearer ¥ approach the

end, the plainer T hear around me the Immortal sym-
phonies of the worlds which invite me. Tt Is maroclous,
yet simple.  Tris a Tairy tale, and it is history,

For half a century T bave been writing my thoughts
in prose and verse; history, pbilosophy, drama, romance,
tradition, satire, ode and song- T have tried all. But 1
feel T have not sald the thousandsh part of what is in me.

the grave T can say, like 50 many

others, ‘T kave Timished my day's work.'" But T cannot
say, “‘T have Tinished my life.””
begin the next morning. The tomb Is not a blind alley,

My day's work will
Tt closes on the twilight; it opens

—VICTUR NUGO,

Onigin of
Easter

mHE Uy is, in the great na-
tions of the world, bLelng
constdered ns important
nowadsys, on aecount of its
syipbolism, as the Lolly or
e evergreen Indeed.
there geems to be little dif-
ference Uetween the ime
portance accorded to Christ-
mis and that given to Eas-
ter, Exch stands In its sym-
tolism for a deep rellglous
evept, and ench in its place

be filled by the other
It Is regretted by some people that
abservapce such ur the Easter

an
festival had its Inauguration in a cere

mony thiat was un outgrowth of a
pagun festival. RBut to the broud:
minded the fact appears as an evl
dence of the lasiing tralts of man, re-
cutring ln different ages, and modified
to gnit the conditions of the tlmes.
The twentieth ceutiury celebration
18 the modern evolution of heathen

idenls infitenced by those of the
Christlan religlon. From time lm-
memoritl man Las celebrated the

birth of spring—the passing of the
gloomy days of winter., It remained
for the Christians to accept the deep-
Iy-rooted babits of the pagans and fto
chapge the formal celebration to sult
thelr bellefs,

Easter, throngh the happy inltiative
of the Emperor Consiantine in  the
fourth eentury, was celebrated not on
the day of the Jewish Passover, but
the Sunday ufter. ‘The variation of
the date depends upon the fact that
the vernal equinox, of Ihe 215t day of
March, is the point from which the
first Sunduy after the full moon is
reckoned,

The firat ohzervance of Eagter dateg
back us far #s 68 A, D, From that
time It has mesnt much to Christinns,
and fn the joyous rebirth of Christ
there is n general heartfell vesolution
to emerge into the springlike fregh-
nees of newer fdenls and better things.

Fearsome Prospect.

With a shudder the unbappy man
drops the paper he lins heen reading.
looking tervously shout him,
he recovers the paper and thrusis it
inte the fire.

"My wife must not gee that,” he
mutters to himeself, “If she should
rend that arsticle urging that men's
hate shouwld be teimmed and decorated

|lha same as women's she would nt

on~e begin planning for me to wear
her last Easter's hat with a sHgbt al-
oration.”

ety

O S O T R A
AN EASTER PRAYER. 3"

0 Thon Sovereclgn lord of @
Lite and Light, our Hisen !
3

3

A

Baviour and Helper evermare,
we bless Thee lor the perfect
and preclous hope tmparted to 3
sinful bumanity through Thy >
atoning sacrilice and resurrec-
tion. Supreme above all meas-
ure of earthly mind the jove
which brought Thee trom the
Throne of God to walk among
men, bearing their burden of
sin along the Sorrowful \Vay,
and leading them upward to
the glory of everlasting life
and Joy In the Father's tnome
Grant at this blessed |Kaster
tide that all  darkened ang
troubled hearlts may  open to
the light of the great Kaster
truth and wake to pewness of

bty .
=3t

e
Lateeyss
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life In Thee. Perfect in all
Thy children the Inspiring
hope of I'hy risen life, that

they that are risen indeed with
Thee may feek steaafastly
those things which are above.
Continue In all hearts the

cheer and strength apd courage
imparted by the Easter message
and bring all 10 a saving ac
ceptance of eternal Iife througnh
Christ our Lord.

holde o significance npot to

OPTIMISM A NATURAL TRAIT

Professcr Can Not Help but See
Millions in Lode Which Necessity
Makes Him Sell,

Murk Twaln once defined a mine as
“a bole In the r >und owned by a
Har." The genlal humorlst was for
once gullty of & harsh judgment. The
owner of o promising prospect, whao is
willing to rell it only because he lacks
the cupital requisite for its da\-elup»!
ment, is pot necessarily a lHur, He is
ouly an optimist. lIle does not mean
to decelve anybody, Ile belleves In
the value of his property and de-
geribes it ar he sees It, “ls that cop-
per Jode permanent?’ sald the rep-
resentutive of an eastern syndleate to
the grizzled prospector who was try-
Ing to sell his claim. “Permanent?” |
was the reply; “well I should nmi]e.|

If you had Niagara for a waler power,
and the state of Arizona for a dump- |

ing ground, and hell for a smelter, you | the aquarium, Josiah?
Uncle Josh—No;

couldn’t work that ledge out In a wmil-
lion years."

Baking Economy.

By the use of perfect baking powder
the housewife con devive as much evon- |
omy ue from any other wrticle used in |
bakdug swnd cooklng, In selecting o bak-
fng powder, therefore, care shoulid be ex-
ervined to purchase one that reteins its |
origlnul strength and always remning the
sine, thus making the food sweet and
wholesome and produving sufflolent lepy-
ening gan to make the baking Hght.

Very Httle of this leavening gasx = pro-
duced by the clieap baking powders, mek-
g It necersary to use double (he quans
e ordinudly required to securs gotd re-
sulte, I|

You cannot experiment every thime von

make n cake or biscully, or test
sirength of your baking powder to find
out how much of It you should use; yet
with most baking powders you should da
thin, for they are put together so care-
leasly they ure never uniform, the quulity
and wtrength varying with each can pur- |
climeed.

Culumet Baking Powder (s made of
ehemiy |u1p' pure  ingredients of tested
sirength. IS e rienced chemiste pot v up.
The proportions of (he different materia M
venudn always (he same, Sealed in alr-
tight vans “alumet Baking Powder does |
not alter In strength und I8 not affected |
by aimorpherie changes,

In using Calignet you are bhound to have

uniform bread. cnke or biscuitx, as Caln-
met does not contaln any clicup, useless |
or pdulterating Ingredienis #o commaonly

used to fnorease the weight, Further, it |
produces pure, wholesome food and s«
vaking powder of rare merlt; theeefors in
recommended by leading hivstelong nnd
ehemists, It camplios with ol the pore
food Inws, both BTATE and NATIONAL.
lh. poods are rmodernte in price, and any

iy purchasing Calomet from her gro-
If pot satl=fled with It can return it
e lier money refuinied, |

ll-l"
and Tl

Wemen to Wear Mantillas in Church. |

Women of St Francis De Sales |
Cathedral will introduce into  this
country the custom of wearing In
church the graceful lawe headdress of
the Spanish women In plece of hatg,
The innovation was suggested by Hev,
Dy, O'Connor to the members of the
Altar soviety and at the generanl com-
munion of the soclety the scarfs will
be worn,

“The hats of today have become a
moustrosity,” says Hey. Dp. 0O'Con-
nor, addressing the soclety —Toleilo
carrespundence Cleveland l.eader,

If You Are a Trifle Sensitive
About the wize of your shoes, yvou oan
wear a size wmaller by shaking Allen's
Fool-Euse, the sntbseplic wder, Into
them. Just the thing for wneing Par-
ties und for Brealing in New Bhoes, Gives
instant reltel 1o Corns and Bunionn. Sam-
rlh» Ifih} Address Allen 8, Olmsted, Le-

oy, N, Y,

ldle Fund.

“That man has & vast
formation.”

“Yes," replied Senator Sorghum;
“but he can't put a dollar mark in
frent of it and use it for a campuige
fund.” .

fund of In

When hYour Eyes ﬁ;_ed Care

Try Murine Eye Remedy, No Smarting—Feely
Fine—Acts Quivkly, ‘Try it for Red, Weak,
Watery Eyes and Granulated i.ytllrln Nlas
trated Book In ench Packige. Murine is
vomponnded Ly onr Ueullsis—nut a “Putent Med-
feine "=but need in & sfol hysicians’ Frac-
tive fur many years, Now dedicaied to the Pabe
Lie and sold by *ufkllll at e und e por Butile,
Muring Kyo Kalve Aseptic Tutes, 3¢ snd S,

Murine Eye Remedy Co.. Chicago

Gallant Blind Man,
“Ah, you're a pretly lady.”
“Whut's that? 1 thought you were
Llind,"”
“In n sense only. 1 never see the
uply women,"—Journal Amusant,

Important to Mothers
l-.‘amilm carefully every bottla af

CABTORIA, a safe and sure remedy for

infants and children, and gee that it
Heurs the '

Slgnature of

In Use For Over 30 Years.

Children Cry for Fletcher's Castoria

Gure Does.
“The pen {8 mightler than the
sword."
“But the typewriter puts [t all over
the pen.”

The Paxton Tollet Co. of Boston,
Magrs,, will gend a large trial box of |
Paxtine Antiseptic, a delightful cleans-
ing nnd germicidal tollet preparation,
to any woman, free, upon request.

A woman thinks a man is extrava-
gant because he would as soon pay §1
for anything he wants as 08 centa.

Mrs. Whalow's Soothing Syrap for Children
teothing, softens the goms, reduced Inflamma |
ton, alinys paio, cures wind colle, $6c o bottic |

There are a few things that even a
young man doesn't know. |

E1LES CORED 138 70 14,2471

BT o e

Many n bride ls self-possessed even
when given away.

For Counstipation, Biliousness, Livu und
Kidney Troubles, take Garfield Toa

Talk to vovror ' If you want ap ap-
melnl.ln audience.

SEEING

THE SIGHTS.

HENKEL'S

BREAD FLOUR,
VELVET PASTRY,
COMMERCIAL and
PANCAKE FLOUR

Popular with the trade before
many of us were born and gain-
ing new friends every day. Let
your next order be for Henkel's,

FLOUR

Aunt Jertu.ha—vld you go and see

was shy and h
cuge.

the durned eritter
id in & corner of his

Cole's Carbolisnive quickly relleves and

cures burning
digensen.
burns.  Cures w
l.) drugglista, ¥

Meblog and torturing skin
It Instantly stops IIm piin of

and 0o
write to

hout seurs. 2o
or frea sample

. W. Cole & Co., Bluck River Falls, Wia

Knew
Benbam—1 1
bath,

His Weakness.
lke to Jinger over =&

Mrs., Benham—Yes, an internel one,

ONLY ONE

the | 'l‘lm! -nldllll\’l Illl.ﬂHUQLL

bie wlgnpture of

“BROMO QUININE."
NINE. Look Tor
sad Lhe Waorld

uul' twl uull.ul.ﬂ]lat}n! =y, e,

The commanding
have the communds

Schiller.

Gartleld Ten,

Theory

intellect sghould
and be king.—

the natural remedy for Con-
| stipation, cub wlways b relled oo,

slone ne\;ucc:omplllhcﬂ
| anything worth while.

“Pink Eye” in Epldemicin chie Spring.

Try Muriue Eye

Itemedy ror Rellable Hellef.

\What ought
even think of

not to be done, do not

'PURIFIC

vst ABSORBINE JR “yoes™

Rwollen, Varleose Velns, Bad L f
lmltn on.l-um und I{lmnmutlvl o=

Tm-nl; "t igol.vllulh rﬂumm’ﬁn’?‘ﬁ'u.
winfee, b L g, mses e it i eptte Hnl e
thit ponointes to e seat of Troubin naxiii-
1uﬁhr.umrn 0 meks permanent rmeeyery,
min and inflawination, lld o
ph-uuu. o n whekly nosorved Into llr
WO, luumﬁll m mtu-r mfu «, why uo n
soun? A BSOR [) i ¥l o
bottle i draggists or del HHHJI jook 1 G H..
Wb, YOUSU, F.DY,, ll.Iw;hil.rnl Uw!ul-u.lm.

DR. J. D. KELLOGG'S

ASTHMA

Remedy for the prompt reilef of
Asthma and Hay Fever. Ask your
druggist for it. Write for FREE SAMPLE
NORTHROP & LYMAN CO., Lid., BUFFALO, N.Y,

ALL THE PROO¥
YOU WANT

The PurllicoCo., Prospect St Forestvilla. N Y.

Pmi “.‘:;’.!"”.:‘:.“"'....ﬂ

by dost, sun
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If the blood is poor and filled with the
poisons from diseased
tive liver, the heart is not only starved
but poisoned as well.
conditions due to impure blood—such
asdropsy, fainting spolls, nervous debil-
ity or the many scrofulous conditions,
ulcers, “‘fever sores,"’
etc. All can be overcome and cured
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Dr. Pierce’s Golden Medical Discovery

This supplies pure blood—by aiding digestion, increasing assimilation

and imparting tone to the whole circulatory system,
and a great deal more, hav
kidneys, it helps to eliminate t

It's a heart tonic

an alterative action on the liver and
poisons from the blood.

To enrich the blood and increase the red blood corpuscles, thereby
feeding the nerves on rich red blood and doing away with nervous irri-
tability, take Dr. Pierce's Golden Medical Discovery and do not permit
a dishonest dealer to insult your intelligence with the ‘'just as good
kind." 'The *'Discovery’’ has 40 years of cures behind it and contains

no alcohol or narcotics.

Dr. Pierce's Common Sense Medi
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Ingredients plainly printed on wrapper.

Adviser is sent free on receipt of

pplntmnd mailing only. Send 31 one-cent

Address: D=, R. V. Pierce, Buffalo, N.Y.

W“L DOUGLAS

$2.25 *2, 50 '3 00 *3. 50 '4IIII & *5.00
For m:s A WOMEN and BOYS
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THE NEXT TIME YOU NEED SHOES
Bze W.L. Douglas shoes a trial. W. L.
uglas narae stam
antees superior quality and more value
for the money than other makes. His
name and price stamped on the bottom
protects the wearer against
and inferior shoes.
the genuine W.L. Douglas shoes. Take §

W.1. Donglas

VER 30 YEARS
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A Perfect lmitation of Oak for Floora
and Interior Finish

Mnde of materials as durable sairon and put vp io rollsat
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GAL-VA-NITE FLOORING
Takes the plaee of wnmnlrnr\
May be wed sround Lho
odge of large rugs and for walnscoting.

housework o plesauro,

Durable, Sanitary,

Put up in rolls 48 inches wide—mnold by the yard.
Ask your dealer for Gal-va-nite l-twr!n; or
for snmples and Hlustratod Booklet,
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“Vageline”

“Vaseline,'"
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Carbolated Vascl Ine §

The best dressing you can find for wounds, bites

iruslons, ete.

The Carbolic Acld helps to prevent Infection:
tleanses and soothes.
Especially valuable wherg there are children,
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