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for No. 26T2106 Min-
nesota New Model ‘‘A”’

Head Automatic
pl.i‘i’top Sewing Machine,

Weight, about 125
pounds,

Price, shipped
from Day-
ton, Ohio, $172

Complete Set of Attach-
ments, 75 Cents Extra.

This Six-Drawer Auto

Ball Bearing
Short Needles
Extra Long Shuttle

Extra Large and

contemplate buying a sewing machine.
about everything you want to know, exp

ments.

8. M.—Bouthern Farm Gazelte

Style Sewing Machine
Has the following special features which have made this model famowus:

Independent Positive Cam Take-Up
Automatic Tension Release

Round and Hardened Needle Bar

OUR SPECIAL SEWING MACHINE CATALOG is a book you must have if youn
of them in colors just as they appear; illustrates the various parts, tells you all
our three months’ trial contract, and deseribes the uses of all the special attach-

Fill out this coupon carefully with yonr name and address. The very day
we receive it we will send you a free copy of our special Rewing Machine Catalog.

Sears, Roebuck and Co.
Chicago, Il

Ouwr Catalog
describes Sew-
ing Machines
from $8.45 wp.
Fill out the

coupon.

matic Lift Drop Head

Disc Tension
Automatic Bobbin Winder
Special Needle Plate

Strong Feed

It shows all our various models, many

laing fully our twenty-year guarantee,

Postoffice

R. F. D. Ne. State

P. 0. Box No.

Streetand No. L

Sears, Roebuck and

built upon honor, in a manner to insure
tomatic Lift Drop

Head

NEEDLES,
Machine Oo.,

CUT THE

CORDS

which are tieing you

down to drudgery

and ‘Ill-"f iy \\1 \
have done it for thousands: we can
do it for yvou, Funter this College
NOW and you'll soon have a fipe
position as HBookkeeper Stenogra-

pher, Cashier or Telegraph Operator
Write at once for Catalogue A

WHEELER BUSINESS COLLEGE
BIRMINGHAM, ALA.

mupmhmhhma%ﬂa

our latest achievement in COMBINATION WOODWORK ?

Fou ssen
See our No. 1018 An-"E E
stwing MALOE

cod

No Other Like It.
Buy the machine manufactured
NEW HOME forty o for Jong servics. Those whe
changeable, can be renewed
Not SBold Under A
M':

FENGE 7250wz
a vy Made
Madeof High Carbon Double St
Colled Wire, Heawvily balvlnim
prevent rust,. Have no agents. Bell at
factory prices on 30 days’ free trial.
Weo pay alifreight. 37 helghts of farm
and poultry fence. Catalog Free.
COILED SPRING FENCE CO.
Box 269 Winchester, Indiana.

Co., Chicago, Illinois

swrviss. The NEW HOME &
for a lifstime. Have

No Other as @ .
ago are now doing so. All parts are the
any time. Hall Bearings of quality.,

Other Nams. Warranted Fer All TNime.
iy, our own

is no NEW HOME dealer mear pen wvite dieine. I there

wrile direct to
Orange, Mass., for Oatalog No. 80.

Good Positions Assured.

We want YOU to know the
School. Ask for a long list of

Theha-iuulmmphhmr— in Book-
k 8 elegraphy, Otvll Servi
nﬁmlm Public . u..,"'.’u,

Be Sure to Get Oar Catalogue.

FALL'S BUSINESS COLLEGE
ALEXANDER FALL. President

Nashville, - - - Tennessen

Your paper is only half used when
you have read {t through. Either
file it then for future reference or

hand to sowe neighbor before it
getls old.

THE HOME CIRCLE.

Now what 1'd like and what you'd

And post 'im when

s RS. Alice Freeman Palmer, a
'R” talented and successful col-
-

lege president, a writer and
lecturer of universal charm, when
asked what she considered her great-
est achievement promptly replied:
“Currant jelly.™ Mrs Palmer's
spontaneocous answer {llustrates a
universal fact in the life of woman-
kind, that while ecircumstances now
and again may remove her from the
direct processes of the home, busi-
ness or professional ambitions may
claia her tirge and effort, yet under-
neath it all there remains an in-
stinctive love and pride in the house-
wifely art. In this response also, we
read triumph, possibly, after ropoat-
ed fallure.

We Need to Eat More Sweeta,

If 1 were to eall attention to a par-
ticular and almost universal lack In
the food combination upon the
tables of our country homes 1| should
say it Is the absence of sugar In the
dietary. The desire for sweels seems
to be universal and the fact that
children crave them seems to be an
indication that sugar is needed in the
diet, The fact that children in the
country do not, as a rule, get thelr
full quota of sweets in the alluring
and oftimes unhealthy forms offer-
ed to the children of the town, where
highly colored cheap candies are sold
under all sorts of disgulses at every
street corner, to be eaten at proper
or improper intervals, as the chance
may be, offers opportunity for a sub-
stitution of sweets In other more hy-
glenle forms.

Because sugar Is a highly concen-
trated food, it Is best fitted for assim.-

llation by the body when It is served
with other

foods Since sweels
should be taken at regular meal
times, not between meals, jellies,

preserves, and marmalades afford in
an acceptable way the NECOeRBATry re
quirement

In canning and preserving frults,
BUgAr syrups of greater or less den-
Bity are essential. Canned fruits are
highly improved in quality, flavor
and appearance by the addition of
sugar. In fruits of high sugar ratio
the proportion may be one to slx
that {8, one pint of FUEAr to six pints
of raw fruit, In lower BURAr content,
& proportion of one to elght Is de-
sirable. In preserving, equal parts
of fruit and sugar is considered the
correct sugar content, although we
find good results are obtainable with

4 somewhat less sugar proportion,

THE WEATHER.

8 FARMERS in the country, as the seasong go and come,

Is purty much like other folks-—we're apt to grumble some!’
The spring's too back'ard fer us, er too for'ard—ary one
We'll jaw about it anyhow, and have our way er none'
The thaw's set in too suddent; er the frost's stayved in the soil
Too long to give the wheat a chance, and crops is bound to spoil
The weather’'s eether most too mild, er too outrageous rough,
And altogether too much rain, er not half rain enough!

like is plane enuff to see;

It's jest to have old Proveddence drop round on you me
And ast us what our views is first, regardin’ shine er rain,
to shet her off, er let her on again'

And yet I'd ruther, after all-—considern other chores

I' got on hand, a-tendin’ both to my affares and yours —

I'd ruther miss the blame I'd git, a-ruling things up thare,
And spend my extry time in praise and gratitude and prayer.

—James Whitcomb Rliley

JELLIES AND PRESERVES.
Why So Many Fallures Are Made With These Delicions Food
Products—Healthfulness of Properly Made Fruit Sweetsa—HMow
to Insure Good Jelly, and How to Care for It When Made.

By Mus. F. L. Stevens,

varying again with the quality of the
fruit

The fruits best adapted for pre-
serving are strawberries, figs, cher-
ries, plums, quinces. The marma-
lades require less sugar, one-half the
amount used (n preserves. More
care in cooking is necessafy since no
waler s added to the frult and
sugar. The seeds should be removed
from Dberrfes, by pressing them
throdgh a sleve, and the fruit pulp
and sugar given long, slow cook-
ing.

Some Notes on Jelly Making.

Housekeopers who succeed with
canned and preserved products re-
poatedly fall with jellies, so It Is to
this province that we wish to direct
our most painstaking effort. As o
the jelly-mak procoss Lwo quos-

tions are tly maked. ““Why
does not my jelly harden?" ““What
causes my jelly to candy?™ It s

easy to answer, that too much or too
Ittle sugar was used: that the julce
was cooked for too long or too short
a time. These explanations do not
help the housekeeper, for she
members that at other times,
rame proportion of sugar and time
of cooking gave perfect jolly To
another source, then, must be traced
the cause of success at one time and
fallure at another.

In all frults when ripe or nearly
#0, there s a substance which the
chemist calls “pectin. It Is some
what similar to starch in {ts proper-
Ues. It Is due to this substance,
therefore, that frult julces, by means
of heat, may be converted Into Jolly,
It Is Important that the jelly maker
should understand when this Jjelly-
making element is at its best. When
the frult Is barely ripe, or even a
trifle under-ripe, the pectin is at the
helght of s efMclency as a Jelly -pro-
ducing agent,

Frults vary as to the quantities of
pectin, sugar, acld and gums in thelr
composition, which agaln renders the
process uncertain.  An actd frult s
the most sultable for jelly-making.
though a few acld frults, as the
strawberry, have so UWsle of the
Jelly-making pectin present that it
5 diicult to overcome its absence
The very best fruits for jJelly are cur-
rant, ecrab apple, apple, quinece,

re-

the

grape, blackberry, raspberry, peach
It requires more skill to make jelly
from frults to which water must be
added, such as apples, quince, pear,
than from the more julcy fruits, the




