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The War on Tuberculosis.
The economic as well as the hu

manitarian side of the question was 
Well considered at the international 
tuberculosis congress in Washington. 
The impressive statements showing 
that at the rate prevailing millions of 
persons are destined to die of the dis
ease were supplemented by figures 
bearing upon this aspect of the case. 
Among those who spoke was Homer 
Folks of New York state, whose long 
Identification with public charities and 
Other philanthropic work makes him 
•  qualified witness. In the course of 
an address on effective control of tu
berculosis Mr. Folks said: “The cost 
of tuberculosis to the people of the 
state of New York is variously esti
mated at from 115,000,000 to (75,000,- 
000 a year. The prevention of tuber
culosis, as an economic and educa
tional problem, is an entirely feasible 
and workable program. In fact, it is 
much less difficult and much less ex
pensive than many other movements 
which have been successfully carried 
out.” The economic loss mentioned is 
In the shape of producing capacity 
sacrificed through the ravages of the 
ailment. Laying aside all other con
siderations, says the Troy (N. Y.) 
Times, here is great waste that can be 
prevented, and the recent impetus 
given to the work of checking tubercu
losis means not only the saving of 
many lives, with consequent happiness 
In a corresponding number of homes, 
but a decided increase in the material 
Wealth of the community.

Games may come and games may 
go, but chess bids fair never to lose its 
popularity. Nowhere else is it uni
versally popular as it is in the village 
of Strobeck, near Halberstadt, in 
Prussian Saxony. Some time in the 
eleventh century Count Gfinnelin, held 
a prisoner in a stone tower in the vil 
läge, amused himself carving a set ol 
chessmen and teaching the game tc 
bis jailers. The tower, which still 
stands, is known as the chess tower. 
The jailers taught the game to their 
friends, who were so pleased with it 
that they devoted all their spare time 
to practice. This delight in chess con 
tinues ot the present in Strobeck. 
Every person plays. The village hotel 
Is called the Chess Inn, tournaments 
are held every year, and prizes are 
given to the best players. If a young 
man goes to an adjoining village for 
•  wife who cannot play chess he must 
pay a fine, to be used toward the ex 
penses of the next tournament. This 
subtle ordinance has spread a know! 
edge of the game among the young 
ladies of all the surrounding villages. 
Strobeck has not yet produced a pro
fessional chess-player of the first rank 
but perhaps there may be one for the 
future, among the young players now 
taking part In the annual tournament

T h e  Y e l lo w  
V iolin

B y  John T. M cIn tyre

(C o p y r ig h t, b y  B oblm -M errlll C o .)

I  wonder,” said Bat Scanlon, "If 
this fellow Ysaye makes his hit be
cause he can play a violin better than 
the other catgut experts, or because 
he owns a better violin."

No one ventured a reply; vlollni 
and violinists were not exactly In the 
company’s line.

I was engaged in negotiating a loan 
on a Swiss watch from Tolma, a 
Mexican Jew, who conducted a col
lateral bank with considerable suc
cess in St. Joe at that time when a 
customer came in and interrupted 
proceedings.

“The customer was a thin man, 
with a hollow chest and a cough that 
rattled; he had a hesitating manner 
and a soft cloth bag. Tolma looks 
him over with the green-eyed benevo
lence of the cat tribe, and then says: 

“What do you want?”
“The thin man puts a gray, damp

looking hand into the cloth bag and 
brings out a violin. It is a big, yel
low one, the kind you see the coons 
hava down in the cotton belt; and 
somebody had painted a picture of a 
steamboat on the back of it.

“ ‘I want,’ says the man, ‘a loan on 
this.’

Tolma takes the violin and holds it 
up by the head.

' ‘Shingles, shoe-nails and roof 
paint,’ says he. ‘You’ll take a dollar 
and a half on it, or you’ll take it out 
of the place.’

“The customer stares and fumbles 
at the cloth bag.

“ ‘A dollar and a half,’ says he, in a 
voice that showed that he was grop
ing around to get the feel of the 
words. ‘Did you say a dollar and a 
half?’

“ ‘One-fifty,’ says Tolma, ‘and I’d 
rather you wouldn’t take me at that.’ 

“The thin man reached for the violin 
and tucked it into the bag; he seemed 
sort of scared and astonished, and be 
gan to hand out a line of reminis 
cences that made the pawnbroker 
grin. He allowed that he had once 
been the main squeeze in a highly 
profitable business at New Orlenas, 
and that he had frequently been com 
lelled to send out for extra rubber 

bands to hold his roll together. He 
made his money in bottling pickles
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“I Am Gristman,” Says He, “Here la 
My Card.’’

The report in the London Times of 
the opening of the railroad from Da 
tnascus to Medina is of unusual inter 
est, as it was the first telegram ever 
sent from the burial place of Moham 
med to a newspaper printed in a Chris
tian country, and it is supposed to be 
the first telegram sent to any news 
paper from that city. History has 
been making rapidly in western Asia 
this summer. If it had not been for 
tho revolution and the new constitu
tion In Turkey, it is not likely that 
any newspaper correspondent from a 
Christian country would have been al
lowed to accompany the train to the 
sacred city of Arabia.

News comes from Holland that a pe
tition is in circulation for the estab
lishment of a chair of the Dutch lan
guage in the University of Chicago. 
The Holland mentioned is one of 24 in 
the United States—in Michigan, where 
there is a large Dutch population. 
The older generation would like their 
sons and daughters to understand 
their mother tongue, a proper and 
laudable desire.

The dictionary is never allowed a 
long rest. The n°w word is "dactylo
scopy,” and means the method em
ployed at police headquarters of iden
tifying criminals by their finger-prints. 
No doubt some poor fellow, hearing 
this strange sound for the first time, 
will think it is the offense he is 
charged with.

The fact has just become known 
that Pope Pius X., since his accession 
to the throne, has increased consider
ably In weight. When he was elected 
the supreme pontiff weighed 171 
pounds, whereas a few days ago he 
tipped the scales at 210.

A cylinder of ice 200,000 miles long 
and 45 miles thick, if dumped into tho 
sun, would melt In one second, says 
an English astronomer. And nobody 
can demonstrate that he’s lying 
about. It.

and spent it in corralling works of 
art. Old musical Instruments had 
been his most cherished foolishness, 
and in the end bad dealt the pickle in
dustry a shattering blow.

“But out of the wreck he had pulled 
the yellow violin; in spite of hunger, 
cold and the lack of human sympathy 
he had continued to hang on to it.

“ ‘I’m going to work to-morrow,’ 
says he, ‘and I figured on getting the 
instrument out in a few days. Other
wise I could not have parted with it. 
This violin is a priceless example of 
the genius of Uuaranerius. It is a 
trifle cracked in the back, it is true, 
but that does not affect its tone in the 
least. But the injury has halted my 
desire to remove this coat of paint 
which some ignorant person placed 
upon it, and which hides the delicacy 
that the art of the great Josef gave to 
the instrument.’

“The man is very white and slck- 
looking, and coughed while he spoke. 
Then he tucked the instrument under 
his arm and made for the door.

"I settled my affair quickly and 
came out with two one-dollar notes, 
which represented Tolma’s notion of 
Swiss movements. The man with the 
violin was standing on the sidewalk. 
Being down and almost out myself, I 
couldn’t do much; but I offered to cut 
the two with him. He kind of looked 
me over for a minute; then he took 
me up, but only after getting my name 
and address, so that he could make 
good as soon as he got staked.

"It took mo two days to use up my 
remaining dollar; then I called upon 
Tolma once more. At the back of the 
shop window I noticed the yellow 
violin hanging on a wire, and with 
the picture of the steamboat well dis
played.

“ ’So the violin came back?' says I, 
as I closed my deal.

“ ‘Yes,’ says Tolma, ‘right after you 
left. The fellow had made up his 
mind to take the one-fifty, but I told 
him that he'd have to do with a dol
lar, then, or we couldn't trade.’

“ ‘And he took it?'
“ ‘Sure. They always do. He made 

me promise to keep it in the safe. Said 
it was priceless and a lot more things; 
also that he’d be sure to come and re
deem it in a few days.’

“ ‘Think he’ll come?’
“ ‘Not him. He’ll never get the 

money together; the booze won’t let 
him. So I've hung it up In the win

dow; a nigger will come along who 
will fancy It, and will give up five for 
it when the time’s out.*

“I got a week's job counting lumber 
down the railroad next day, and it was 
a full month before I had to play a 
return date at Tolma’s. While I was 
in the midst of my battle, a  big man 
with bushy hair, a soft hat and an 
eye-glass with a wide tape hanging 
from it came in and began to talk.

“He wanted to see the yellow violin, 
and when Tolma handed it out, ex
plaining that it was a pledge, he acted 
as though he intended to eat it, look
ing it over with the thoroughness of a 
rube conductor on a narrow gauge 
railroad.

“ ‘It is a Cremona,’ says he, ‘and it 
is sacrileged against. I knew it as 
soon as I saw it in the window. I am 
Girstman; here is my card.’

“He puts down his card. Both thé 
pawnbroker and I had heard of Girst
man, the celebrated violinist, then 
playing in that section.

“ T am Girstman.’ says he, ‘I will 
buy this violin.’

Tolma looked like a man that was 
slowly strangling. He hinted that it 
was a piece of entailed goods and 
wasn’t his to let go. But the other 
fellow did not seem to follow him.

“ T will give one thousand dollars,’ 
says he.

“Now I’ve seen men. dumped, dazed 
and breathless, into the arms of de
spair by a single whirl of the roulette 
wheel, but for a clear and complete 
stoppage of mental machinery, Tolma 
at that moment, had them beat to a 
fare-you-well. But the violinist thinks 
the whole thing is a stall.

“ T will give two thousand,’ says he, 
little louder. He waits a minute, 

showering glares on Tolma, then slams 
his fist down on the counter, T will 
make it three thousand!’

“He had out a bundle of money, 
ready to pay before the pawnbroker’s 
almost tearful notes appeared to make 
him understand the situation. When 
he did understand, he grew alarming; 
he tossed his hair like a side-show 
Sampson and sparred all over the 
place. He demanded to know the own 
er’s name and where he was to be 
found, but Tolma had, by this time, 
begun to gather in some fragments of 
his scattered wisdom, so he refused 
to give up. I could see him mentally 
dramatizing a scene in which a hungry 
man with a valuable violin got all the 
worst of it.

“He calmly allows to the musician, 
however, that the instrument is soak
ed for a big sum, and that it was not 
altogether according to etiquette to 
herald the owner’s name about to any 
great extent. But he'd find out, so he 
said, when the party came in to pry 
loose the mortgage, and if the goods 
were on the market would let the gen
tleman know immediately. When I 
left, the musician was excitedly ex
plaining just where he intended to 
give concerts for the following month.

“I meets the pawnbroker one night 
about a week later and he seemed 
jovial and elated, and had a bundle 
under his arm.

“ ‘I’ve got that violin,’ says he, ‘and 
I wrote that fellow Girstman this 
morning that it was his at a price.’

“ ‘How much did you give?’ says I, 
and he looks less happy.

“ ‘The fellow that owned it was a 
wiser plug than I thought,’ says he; 
he knew all about the value of the 
thing and refused to sell at first at 
any price. He said he regarded the 
violin as his friend—the last ho had. 
But I kept after him and kept adding 
to the price; and at last I landed him 
at the two thousand mark.’

“ ‘And Girstman offered three,’ says 
I. ‘You’ve got a profit all right.’

“ ‘He’ll pay more than three,’ says 
Tolma; ‘I think it's worth five. Any
how, I am going down to see that 
German that lodges in the same house 
you do. I hear he knows all about 
violins, and maybe he can give me a tip.’ 

“We walks down the street together.
I was unlocking the door when the 
postman came along and handed me a 
letter; then I took Tolma up and in
troduced him to my friend the ’cellist 
Tho Bavarian took the violin in his 
hand while I broke open my letter.

“ ‘What!’ laughs the ’cellist; this a 
Cremona! It is a cigar box with a stick 
in it.’

“Tolma turns as yellow as the violin. 
‘“ It’s a Guarnerlus,’ says he; ‘why, 

you must be daffy!’
“ ‘A Guarnerlus!’ The German lean

ed back and rocked with pleasure. I 
had just got the drift of my letter and 
was also doing some rocking on my 
own account, while he continued:

“ ‘Why, Guarnerlus would not have 
burned such a thing in his stove. 
Look here.’

“With a wrench ho had the violin’s 
back off, and staring us in tho face 
was the legend: ‘Made at Egg Harbor, 
N. J.’

“ T have been gold-bricked!’ gasps 
Tolma.

“ ‘It looks like it,’ says I; ‘just listen 
to this,’ and I reads my letter aloud 

“To B artholom ew  Scanlon, Ksq.— 
G reetings: H e who sp eak s  to you In th is  
w ise is th e  m an  o t th e  yellow violin. 
Inclose you a  one-dollar note w hich you 
k indly  loaned m e—it is th e  sam e one. 
F o r th is, m any  than k s. I  am  d epa rting  
from  St. Joe  w ith  considerable speed, 
m uch con ten t and  (2,000. A gen tlem an  of 
foreign b irth , w hom  you have m et, using 
th e  nam e o f G irs tm an , bears  me com 
pany . On tho  tra in  we w ill cu t equally  
in  tw o th e  ro ll w hich once graced  th e  
je an s  o f S enor Tolm a. H e w as so easy  
th a t  It w as  a lm ost a  sham e to  ta k e  th e  
m oney; bu t w e needed it.

"A s o u r p rogen ito rs of anc ien t Home 
w ere accustom ed  to  say : *Vale!’
"T H E  MAN W IT H  T H E  Y ELL O W  VIO 

LIN .
“Unless,” concluded Bat, “Tolma has 

managed to convince some one that 
Josef Guarnerius at one time trans
acted business at Egg Harbor, N. J. 
he still holds the vioiin; and I am of 
the opinion that any interested person 
could buy it in at a considerable r*. 
duettos*

FOR THE HOUSEWIFE
MATTERS OF MORE OR LESS IM

PORTANCE IN THE HOME.

8lmple Device to Keep the Portieres 
from Flying Open—Removing 

8pota from Tablecloth—Use 
for Old Towels.

RECIPE FOR CARAMEL CAKE.

Portiere Fasteners.—Many times it
advisable to close the portieres, 

either to keep the 
dust in or the 
chill out. Yet 
when touched hy 
the slightest draft 
near the fire they 
will persist in fly
ing open. Near 
the edge sew two 
or three small 
s e c ket s n a.p s 

They will never be seen and will hold 
the two lengths of curtains securely 
together.

Tablecloths.—A novel and sensible 
way of removing a few spots from an 
otherwise acceptable tablecloth is to 
slip underneath the cloth before re
moving it from the table a small sized 
bowl, and with a small pitcher of 
boiling water and a clean spoon pour 
the water on the cloth, letting it fall 
into the bowl held under, and with a 
little swishing of the spoon take out 
the spot. By carefully removing the 
cloth and hanging it on the line until 
dry it is again ready for further use 
and is freed from spots.

Old Turkish Towels.—Many object 
to the economy of cutting up the bet 
ter portions of old Turkish towels for 
wash-rags, on the ground that the 
hem is cumbersone. Without a hem 
they ravel and the threads get down 
the waste pipes. A satisfactory way 
is to buttonhole stitch the edge with 
white darning cotton that sinks into 
the mesh and holds in the threads. 
The stitches may be a quarter of an 
inch apart and taken in deep from 
the edge. Thus employment can be 
furnished for the youngest member of 
the family.

Mending China.—One woman's way 
is to powder a small quantity of lime 
and, after adding the white of an egg, 
mix into a paste. Apply it quickly 
to the china to be mended and hold 
or tie the broken pieces firmly for a 
few minutes, so they may become set. 
China mended in this way will rarely 
break again in the same place.

Prunes.—One mother keeps on the 
sideboard an attractive glass dish 
filled with the best quantity of prunes 
steamed and then allowed to dry. Be
side the dish is a little glass filled 
with toothpicks, and the children are 
thus provided with the very best ar
ticle of food for between-meal nib
bling. Even those who profess to dis
like the much-abused prunes cannot 
resist the temptation to eat them.

New Dish Pan.—A brown papier- 
mache tub of small size is found by 
many to be far preferable to use as a 
dish pan than the ordinary tin or 
agate ware, for the reason that with 
Its use delicate glasses and china are 
less likely to be broken.

Complete with the Directions for tho 
Sirup and Filling.

Beat one-half cup butter to a cream, 
add 1% cups sugar, beaten yolks of 
2 eggs, 1 cup water and 2 cups flour. 
Beat 5 minutes, add 1 teaspoon vanil
la, 3 teaspoons caramel sirup, one- 
half cup flour. Beat again and then 
add 2 teaspoons baking powder and 
well-beaten whites of 2 eggs. Bake in 
two round layers in moderate oven.

Caramel Sirup.—One-half cup gran
ulated sugar in sauce pan until it 
burns a dark brown. Have ready one- 
half cup boiling water. Remove sauce
pan, add water, stirring rapidly. Al
low to boil until a thick Birup. Makes 
enough for three cakes.

Filling.—One cup sugar, one-half 
cup water. Boil until it hairs, then 
pour it into the beaten white of one 
egg, Btirring it constantly while pour
ing. Add 1 teaspoon vanilla and 3 
teaspoons of caramel sirup. I beat 
mine when all together with the egg- 
beater until quite cool, then spread

EXCELLENT WEATHER 
AID MAGNIFICENT CROPS

REPORTS FROM WESTERN CAN.
ADA ARE VERY ENCOURAGING.

A correspondent writes the Winni
peg (Man.) Free Press: “The Pinch- 
er Creek district, (Southern Al
berta), the original home of fall 
wheat, where it has been grown with
out failure, dry seasons and wet, for 
about 25 years. Is excelling itself this 
year. The yield and quality are both 
phenomenal, as has been the weather 
for its harvesting. Forty bushels Is s  
common yield, and many fields go up 
to 50, 60 and over, and most of it No. 
1 Northern. Even last year, which was 
less favorable, similar yields were in 
some cases obtained, but owing to the 
season the quality was not so good. It 
is probably safe to say that the aver
age yield from the Old Man’s River to 
the boundary will be 47 or 48 bushels 
per acre, and mostly No. 1 Northern.

!=The Home.z i

.. .. , „  ,,, , One man has just made a net profit
°” the layers. Hope some one will from hl„ of |1955 ac£  op

try this, as It is a delicious cake. | llttle le88 than the 8elll* g prlce’ of
land. Land here is too cheap at pres
ent, when a crop or two will pay for 
It, and a failure almost unknown. Nor 
Is the district dependent on wheat, all 
other crops do well, also stock and 
dairying, and there is a large market 
at the doors in the mining towns up 
the Crows Nest Pass, and in British Co
lumbia, for the abundant hay of the 
district, and poultry, pork, and gar
den truck. Coal is near and cheap. 
Jim Hill has an eye on its advan
tages, and has Invested here, and Is 
bringing the Great Northern Railroad 
soon, when other lines will follow.”

The wheat, oat and barley crop In 
other parts of Western Canada show 
splendid yields and will make the 
farmers of that country (and many of 
them are Americans) rich. The Cana
dian Government Agent for this dis
trict advises us that he will be pleased 
to give information to all who desire 
It about the new land regulations by 
which a settler may now secure 160 
acres in addition to his 160 home
stead acres, at (3.00 an acre, and also 
how to reach these lands into which 
railways are being extended. It might 
be interesting to read what is said of 
that country by the Editor of the 
Marshall (Minn.) News-Messenger, 
who made a trip through portions of it 
in July, 1908. "Passing through more 
than three thousand miles of Western 
Canada’s agricultural lands, touring 
the northern and southern farming 
belts of the Provinces of Manitoba, 
Saskatchewan and Alberta, with nu
merous drives through the great grain 
fields, we were made to realize not 
only the magnificence of the crops, but

Buying olive oil by the gallon is 
one case of economy.

To cover the pan in which fish is 
cooking will make the flesh soft.

Serving but two vegetables at din
ner is as fashionable as it is economi
cal.

Cheap cuts of meat can be served 
palatably in stews and croquettes.

Perfumed olive oil, sprinkled on li
brary shelves, will prevent mold on 
books.

After trimming, turn the wick of a 
lamp below the burner or the oil 
will ooze.

Mud stains can be removed from 
black cloth by rubbing them with a 
raw potato.

Dried lemon peel sprinkled over 
coals will destroy any disagreeable 
odor about the house.

To make luminous paint, mix 
small quantity of calcium sulphide 
with ordinary white paint.

Paperhanger’s paste is made by ad
ding a teaspoonful of powdered alum 
to every pound of flour.

Stuffed Tomatoes, Italian Style.
Take one dozen or more tomatoes, 

not too ripe. Wash, but do not peal 
them. Cut one slice off top, so as to 
clean the inside, then to make the 
stuffing taken seven eggs and beat 
well, two cups of grated cheese, two
sprigs chopped parsley, two sprigs of I
chopped thyme, a quarter loaf of stale I the magnitude, in measures, of the 
bread ; let stand in lukewarm water vast territory opening, and to be

English Rhubarb Pie.
Mix and sift twice two cups flour, 

four teaspoons baking powder, half 
teaspoon salt, one-quarter cup sugar, 
a little nutmeg. Work in one-third 
cup butter and 1% tablespoons lard. 
Add one egg well beaten, one-third 
cup sweet milk. Roll out three-quar
ters inch thick, cut with small biscuit 
cutter and bake. Pour boiling water 
on cut up rhubarb and let it cool; 
pour off water, add more and cook 
gently until done, adding sugar to 
taste. Pour over the little crusts (one 
to each person) and serve hot. Ap
ples (sour) may be used in the same 
manner.

five minutes, then squeeze water out, 
a half cup of Bausage meat, pepper | 
and salt to taste. Mix the whole. 
Have your baking pan ready. Put to
matoes in, four or five in a row, and I 
fill. On each tomato put a p!cce of 
butter. Grease pan with oliv* oil or 
butter. Have oven warm and let bake 
for an hour or more until done. Serve | 
hot or cold, as preferred.

A Supper 8alad.
A toothsome salad may be arranged 

of fruit and lettuce for a little supper 
after the theater or for any informal 
evening occasion.

Cups are made out of the heart of 
lettuce and in each is put sliced pears, 
apples, bananas and walnuts, covered 
with mayonnaise or French dressing.

It can be prepared beforehand and 
put into the refrigerator to chill It 
should be served cold on dainty little 
plates. With it have sandwiches made 
of thin slices of graham bread covered 
with French dressing and boiled red 
Spanish peppers with celery chopped 
up and put under the peppers.

8ave Kid Gloves.
If you have lost one of your kid 

gloves do not throw the other away. 
If It is a short one it will come handy 
for stripping on the right hand when 
polishing stoves or doing any other 
rough hand work. An elbow length 
kid glove ripped apart to get the lar
gest surface will in most cases serve 
the same purpose as a chamois pol
isher. I have also used the arm part 
of kid gloves for making infants’ 
shoes, pocket watch protectors, and 

a covering for balls of twine or 
knitting yarn to be used temporarily 
for Indoor p’ay.

Nice for Luncheon.
Bent the white of one egg until stiff, 

add two cups of grauulated sugar, one 
cup chopped nuts and one-half cup 
raisins. Stir all well. Then spread 
the mixture on the large sized oyster 
crackers, or square soda wafers if 
preferred. Place these in a warm oven 
until brown on top. Delicious for 
luncheon or afternoon tea; good warm 
or cold.

opened to farming immigration. There 
are hundreds of thousands of farmers 
there, and millions of acres under cul
tivation, but there is room for mil
lions more, and other millions of acre
age available. We could see in Western 
Canada in soil, product, topography or 
climate, little that is different from 
Minnesota, and with meeting at 
every point many business men and 
farmers who went there from this 
state, it was difficult to realize one 
was beyond the boundary of the 
country.’’ ______________

Would Risk One More Bottle.
A Frenchman from the provinces 

who was paying a prolonged visit to 
Paris found his hair was leaving him 
at the top of his head, and took his 
barber to task about it. “You sold me 
two bottles of stuff to make the hair 
grow.” “It is very strange it won’t 
grow again,” said the modern Figaro; 
“I can’t understand it.” “Look here!” 
«aid the countryman. “I don’t mind 
drinking another bottle, but this must 
be the last!”—Philadelphia Inquirer.

SICK HEADACHE
About 8creens.

Screens are often made of cheap 
wood which easily warps and for this 
reason they should be kept in a dry 
place during the winter. They should 
be stood on end and not laid flat upon 
the floor. Sweep the screens free 
from dust and with an old brush 
and a bucket of kerosene coat the 
wire and wood. This prevents rust 
and helps preserve the wood Do not 
nestle the screens closely together
s o  that the weight of small ones will Purely v e g e ta b le .

storm door can be made from the IS M A L L P IL L . SMALL DOSE. SM A L L P R IC E .
frame of an old screen door covered

CARTERS
Positively cured by
these Little Pills«
T h e y  a ls o  r e lie v e  D is 

t r e s s  from  D y s p e p s ia , In - 
d ig e s t  to o  a n d  T o o  H e a r ty  
E a tin g . A  p e r fe c t  rent 
e d y  fo r  D iz z in e s s , N a u 
s e a ,  D r o w s in e ss , B a d  
T a s te  In  th e  M outh , C oat
e d  T o n g u e , P a in  In th s  
S i d e ,  T O R P ID  L IV E R .

with oilcloth.

Breaded Sweet Potatoes.
A new and easy way to serve sweet 

potatoes Is to take cold boiled sweet 
potatoes and slice them lengthwise. 
Then take as many eggs as you think 
enough for the amount of slices you 
have and dip the potatoes in the egg 
and roll in cracker crumbs. You will 
And it makes a delicious dish for 
supper. •

Sweet Potato Pudding.
Mix with one pound of sweet pota

toes, grated raw, half a teacupful of 
molasses, two beaten eggs, one table 
spoon of butter, with two tablespoons 
of sugar and enough milk to make 
thin mixture; add one teaspoonful of 
linger and spice to taste.

S u g ar Potatoes.
Spriukle as much sugar as salt on 

your potatoes when frying and note 
the delicious flavor.

Cheese Entree.
To one pint of fresh cottage cheese I 

add one-quarter cup each of broken | 
walnut meat, candied cherries and 
pineapple, mix thoroughly, then take I 
up nicely rounded spoonfuls of the 
mixture and place on leaves of crisp 
lettuce (one spoonful for each Indi
vidual serving). Lastly cover with | 
mayonnaise dressing and serve.

A Mexican Dish.
Into a baking dish put a layer of | 

macaroni (after it has been thorough
ly cooked in salted water), then a I 
few spoonfuls of gravy, from roast 
beef; cover with tomato catsup, then 
another layer of macaroni, gravy and I 
catsup, being sure to have catsup on | 
top. Set in the oven to brown.

Lemon Water Ice.
Take the juice of four lemons, the I 

graled rinds of two lemons, one or
ange, one pound of sugar and one 
quart of water. Put the water and | 
sugar on to boil, then add the juice. 
When this comes to a boil set it aside | 
until cold, tlieu freeze It hard.

Tomato Butter.
I cooked the tomatoes, then ran 

thorn through a colander to extract 
the seeds. I then added sugar and 
spices to taste, cooked down rather | 
thick and the result is delicious.
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Bewertet tkeCooik
that h a n g ,  « a  persistently, 
breaking your night's »est O l  
cxliaustingyou sriili the violence 
o l  tlie paroxysms. A  few d ose, 
o f Piso’s  Cure w ill relieve won
derfully any cough, no nutter 
how far advanced or serious,
It soothes and heals the Irritated 
surfaces, c le a n  the clogged air 
passages and the cough disap
pears.
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