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SPECIAL FAMILY DINNER.

By Martha McCulloch Williams.
The following menu is suitable for

a paper brfg cooked dinner, to be
served during winter months, when
the occasion is more than ordinary,
say on a national holiday, or some
special family or community event:

Blue Fish or Sea Trout, Planked
Sliced Potatoes Buttered Beets

Cold Slaw
Baron of Beef, Roasted

Baked Squash Celory Salsify Stewed
Cold Baked Apples with Rum

and Sugar
Romalne Salad with Cheese Balls.
Bharp French Dressing Biscuit

Plum Pudding, Brandy Sauce ■
Nut Candy Stuffed Dates

Homemade Citron
The fish will require a plank, oak,

of course, and proportioned to the
size of the biggest paper bag. Get
It as thin as possible—half an inch,
say. Scour it well, then grease with
oil or butter, heat gently and wipe off
all surplus grease while still warm.
This before undertaking to use it It
must be heated very hot underneath
the gas flame before the fish goes
on it Sprinkle rock salt thickly over
it to prevent charring, dash it off
and grease very thickly, then lay
upon it your fish, opened flat, sea-
soned, and well-greased all over the
skin side. Season it on top with salt,
black and red pepper, a few toasted
bread or a little grated
cheese, thin slices of onion and raw
peeled tomatoes. Lacking fresh to-
matoes, put on a little tomato catsup.
Squeeze lemon Juice over all and dot
plentifully with butter. Flatten well
on the plank, then slip plank and flsh
Inside a thickly-buttered bag and cook
In a hot oven fifteen to twenty min-
utes, according to the thickness of
the flsh.

The beef baron —the uouble sirloin
—needs only to be roasted in a bag
after greasing It very well all over.
Do not salt it Roast according to
weight—fifteen minutes to the pound
for rare meat, twenty for well done.
Make sliced potatoes as previously
directed, also cold slaw. Beets should
be boiled quickly, putting them on
in cold water, peeled as soon as done,
and buttered while still very hot Sea-
son with salt and pepper, also u dash
of either vinegar or lemon juice.
Baked squash has been exploited,
stewed salsify likewise.

Serve the cold baked apples as a
sort of sorbet—a course to them-
selves. Peel and bake the apples in
c. bag, with a teaspoonful of
sugar to each apple. Put in the serv-
ing dish, and while still very hot
pour over a desertspoonful of rum
to the apple. Let cool and serve with
wafer-biscuit toasted very crisp.

For the salad, break crisp romalne
In two-inch bits, make a very sharp
French dressing, putting in a little
lemon juice with the vinegar, adding
salt, celery salt, onion juice, Wor-
cester sauce, black and red pepper,
and a mere suspicion of mustard.
Sour claret make take the place of
vinegar and lemor Juice—you must
aim at a very piquant flavor to give
a tang to the mild cheese balls and
biscuit. Shape the balls with butter
moulds from cream cheese 'softened
with either a little oil or cweet cream.
Roll them in finely ground nuts and
stick a tiny sprig of parsley lu each.
Make very small biscuit to go with
them, and bake so they tr.ay come to
table very, very hot

Plum pudding should be in hand;
heat it well either over hot water or
inside a bag.

For the nut candy, use either black
walnuts, scaly barks or pecans—l
give them in the order of preference.
A mixture of all three is not so bad,
but the crisp richness o' fresh black
walnut goodies appeals most to my
taste. Crack the nuts and pick out
the kernels in as big pieces as pos-
sible. Be careful not to let bits of
shell fall among the meats. Measure
them after picking out, for each heap-
ing cup of nuts take ; level cup of
soft sugar and half a cup of water.
Cook BUgar and water together till
it ropes from the spoon. Have the
nuts in round, rather shallow vessel,
well greased. Pour the hot syrup up-
on them and stir about until the candy
hardens around the kernels.

Make your own stuffed dates. Pick
out the largest, firmest fruit, wash
quickly in cold water, drr.in, and take
out the seed. Stick into the cut side
either a nut, a bit of crystallized gin-

ger, a little candled peel, or a bit or
citron. Roll in confectioner’s sugar
and lay in a sry lightly-greased bag,
left opei- at ne end. In a cool oven
to harden. Drain strips of citron from
their syrup, oil in sugar and dry off
the same way.

The ccuntry-bred may like to have
either squash or pum.ikin served as
a vegetable. Peel, cut up, bake soft
and mash, then seasoa well with salt,
a little pepper and a tiny bit of onion
juice. Make in a ~ake and lay in a
paper bag mould or a well-buttered
bag. Lay thin strips of bacon 6ver
the cake, seal au cook in a hot oven
ten to twelve minutes. Turn o- in
a hot dish and jerve wPh th' beef.
Pumpkin in particular, mashc-*.and
cooked In the gravy of roast fresh
pork, is tempting and toothsome, to
say nothing of being somewhat out of
the commo.'. As an accompaniment
to roast suckling pig, it *has no su-
perior. unless it may be yellow y*ms.

PAPIR BAGGING THE BCRAPB.

Beware the fast after r day of out-
of-the-ordlnary feasting. Abrupt tran-
sitions are bad alike for body and
mind.

Is It traditional In yopr famllv to
have a lordly roast turkey on family
feast days, if they were in the turkey
season? Then the remains of the
bird, either in patties or croquets will
help you keep from fasting after the
first dinner of the new year. But
there Is another shape for the re-
mains—one which I have not so far
seen in print Pick up the meat, free
it of skin, bone and gristle, cut in
bits, not too fine, and pack a layer of
it neatly at the bottom of a buttered
paper bag mould Dot with bits of
stuffing if any remains, also gravy
from tbe dish—made gravy is too
heavy. Cover the meat layer with a
layer of cranberry sauce and put meat
on that also seasoning. Repeat till
all the meat and sauce are used. If
the bulk Is scant, put In a middle
layer of toasted bread crumbs. Cover
th«e top layer of cranberries with
crumbs rather thickly. Slip the mould
Inside another bag and cook about
eight minutes. Serve cither hot or
cold. Excellent for luncheon or tea.

Most likely the baron of beef was
but half eaten. Cut the best of It
Into neat slices half an inch thick,
two inches wide and four inches long.
Dip them In melted butter, roll in a
little salted flour, sprinkle lightly
with vinegar or lemon Juice and let
them stand an hour ir. a warm place,
keeping them well covered. Make a
good crust, shortening it with suet
or drippings .’f possible, and putting
in a little more salt than for pastry.
Roll it a quarter-inch thick and line
with it a mould, either tin or paper
bag, of sufficient size. The mould
must be well-greased, and if made
from a bag, clipped extra-tight at the
corners. Lay upon the bottom slices
of meat, letting them lap a little,
shingle-wise. Cover this layer with
thin sliced onions, sliced and peeled
white potatoes and the sliced yolk of
a very hard-boiled egg. Season very
lightly with salt and pe»per, then
put on another layer of meat. Bread
crumbs or slips of crust may alternate
with the vegetables or take their
place. Whatever is used do not over-
fill the mould. Put a layer of crust
In strips on top, or else a thick coat-
ing of crumbs. Pour over melted but-
ter, enough to season well, and an
equal quantity of tomato catsup or
tomatoes stewed to . pulp. If you
like a lattice crust or e solid one,
put In the butter and tomatoes before
adding it. Pour in a tablespoonful
of boiling water also, pu' on the top,
Bet the mould in a very well-greased
bag and cook thirty-five to fifty min-
utes, according to size.

The snippets and trimmings of
the roast, minced fine or ground,
mixed well through mashed potato
and cooked in a greased bag, either
in one big cake or many smaller ones,
provide excellent supper fare. Ten
minutes of baking is enough.

If the rice and meat pudding is for
children, leave out the pepper and
catsup. By making the mixture
stlffer, leaving out part of the milk
and adding a little flour, you can
shape It into balls, dip them in egg
and bread crumbs and bake Inside
a thickly-greased bag to a light brown.

Shredded wheat biscuit, crumbled
fine, make the basis of a very good
nursery pudding. Take two cups of
crumbs, two cups finely chopped ap-

ple. half a cup of butter creamed with
one cup of sugar, half a cup of rai-
sins well-floured, half a cup of flour
sifted with one teaspoonful baking
powder, and one cup sweet milk add-
ed to two well-beaten eggs. Put in
a pinch of salt, beat all well together,
pour into a mould which is very well-
greased, set the mould inside a bag
and bake very slowly for an hour and
a half.

Here is a sort of rice pudding with-
out eggs, entirely possible to the
paper bag. Wash very well a scant
half-cup of rice, mix it with a cup
of seeded raisins cut in half, a cup
of sugar, a teaspoonful of buiter and
a large cup of milk. Put all in a very
well-buttered bag, seal and cook
slowly for an hour and a half.
(Copyrighted, 1911, by the Associated

Literary Press.)

hearts of the posies, the most charm-
ing floral banding could be made. Tbe
satin flowers are always more beauti-
ful with a touch of tinsel, and a
varied coloring of the posies—one
pink, tbe next violet, tbe next blue,
etc. —is both a rewarding and econom-
ics kink. A little remnant of ribbon
in each color would accomplish this

PURELY FEMININE
IN EVENING CLOTHES
ACCESSORIESTHAT GIVE TOUCH

OF 8MARTNE88 OE8IRED.

Gala Wardrobe Naed Not Be Extrava-
gant—Appropriateness and Dainty

Touches Are the Main Requisites
to Ksep In Mind.

The moment a girl Is 16 she must
have evening clothes as a matter of
course. There must be a smart little
frock or two, the long, warm cloak
which will cover them and endless co-
quetries in the way of accessories—or-
namental hair bands, well-fitting
gloves, dainty shoes and hose. But,
somehow or other, most of the even-
ing textures and reudy-made garments
are cheaper than those for day wear,
and so, with much good sense in buy-
ing, the gala wardrobe can be pot up
without too much extravagance. If the
women of the family can sew, expense
will be further lessened, for after all,

Slq the making which counts most In
othes.
Misses of all ages are forever writ-

ing me to ask the proper color and
material for the dance frock, as If this
article of raiment were in one shape
and tint, like a uniform. There are
only two real exactions—delicacy of
material and simplicity of effect —and
these together make up the one look
needed—girlishness. The French call
the stamp “ingenue,” which implies In-
nocence as as youthfulness. The
maid in her teens cannot possibly be
flxy, worldly wise In dress so far as
the effect of her toilet goes, although,
of course, the lqvely simplicities
achieved are all matters for the pro-
foundest study.

Where there is to be only one dance
frock for the season, there is nothing
more useful than white, which can be
varied with alternate setB of ribbons
In two colors. Or the narrow bands of
flowers bo much used on eveningdress
could form one set, and as the little
satin posies of these are made by
hand, here Is some dainty work for
the girl herself. Such flowers are
strung along a wire scatterlngly trim-
med with leaves; this is bound all
ready for the posies, which may be
of pink or blue satin or gold or sti-
ver tissue. With the merest scrap of
gold lace for a gleaming petal or two
and a half yards of pink satin for the

prettiness, or old satin ribbons could
be cleaned up and used.

The dreaa pictured Is of tbe quaint
sort which Is so suited to a girl who
hasn’t mucb of a figure, and as It Is
trimmed enough to look dressy. In any
light texture. It could be made of the
cheapest cotton voile. The style of
this dress partakes of the dlrectoire
period, when the short waist and
scant skirt, plain or primly trimmed,
and low neck and short sleeves were
features of street frocks in the most
diaphanous textures. The charming
costume Is in one, the gathered skirt
and bebe bodice being Jointed under
at satin belt which trims the dress
here. The material is a very thin qual-
ity of white marquisette—lt can bo
had for 60 cents a yard—this being
used also for the plaitlngs, which are
headed with the satin roses and tiny
leaf-b&nds aforementioned. The un-
derslip is.of blush pink satin, the pos-
ies pink and the folded belt and front
sash are in nattier blue.

A Little Dress With the Dlrectoire
Stamp Which Would Admirably Suit
the Girl of Slim, Undeveloped Figure.

TWO GOOD STYLES OF SKIRTS
Blmple and’ Effective Garments That

Follow Closaly the Prevailing
Fashions.

Two simple but effective skirts are
shown here. The first Is In cashmere
with panel at front, but not at back;

a wide band of material is carried
right round from panel, each end of
which is trimmed with buttons and
braid loops.

Materials required: 3% yards 46
Inches wide, 10 buttons.

The other one is in fancy foulard,
slightly eased into waist at sides and
back. A wide band of plain satin of
tbe prevailing color of the fancy trims
the foot.

Materials required: 2*4 yards 42
inches wide fancy, % yard 42 inches
wide plain.

Child’s Garments.
Children's garments demand a great

deal of attention these days. There
are many attractive models and ma-
terials from which to build them.

The modern mother devotes much
thought and time to tbe selection of a
practical as well as a pretty outfit for
her little ones.

The school dress is the most impor-
tant garment for winter wear. Sail-
or suits continue first in favor; they
are always attractive for girls. These
are made of serges, cheviots, pana-
mas, broadcloths; in fact, there is an
endless variety of materials suitable
for this dress. Stylish models come
in checked and striped fabrics, with
contrasting pipings of red. blue or
white.

For the winter coat the reversible
materials are In highest favor. Oth-
er stylish designs are of plush cara-
cul, pony and seal for fabrics.

Mending Gloves.
The safest and best way to mend

gloves that have ripped at the seams
or split across tho back or palm is to
carefully buttonhole the edges of the
tear with fine silk matching exactly
the color of the kid.

After both sides of the rent are but-
tonholed, catch the stitches together
through the center, sewing over and
over and taking up each stitch. By
using this method the gloves will nev-
er tear out again at the same place.
This also makes a neat finish.

HOUSE OF THE SEVEN GABLES
Building That Inspired Nathaniel

Hawthorne'. Maeterplece Still
Standa at Salem.

••A SaleniKe" Benda this Interesting

communication to throw turther light

the old house nt Salem. Mass.,

which a local tradition says was the
inspiration for Hawthorne's classic,

•■The House of Seven Gables":
•■Having been born and brought up

in Sa'em, I was much Interested In the

recent query concerning that old land,

mark of the Massachusetts town, the
so-called 'House of Seven Gables.' As

Hawthorne's connection with It, I

have always been taught that the am

Jhor was an Intimate friend of the
family living in It before and at the

lino he was writing his famous novel.

, a girl m the schools of the town

f was told that he was a frequent via-

Itor at the rambling old house, and

that one day his hostess chanced to

mention the fact to him that when the

house was built It had seven gables,

but that later two of them were cut
off in a remodeling of It.

“When the author expressed con-
siderable interest in the subject, the
hostess took him to the garret of thehouse to show him Just where the
two gables had been cut off. Tradi-
tion says that Hawthorne thereuponmurmured to himself:

" ‘The house of seven gables—that
sounds good.'

*ln my girlhood In the schools of
the town I was led to believe that
this was the sole foundation of the
story The old house is now the prop,
erty of a historical association, and a
year or two ago the two gables were
restored so as to make It conform as
nearly as possible to the house as
Hawthorne knew It.”

A Gentle Hint.
He—They say men of brains live

long.

She—Well, hope for the best. You
may prove one of the exceptions.

INDIVIDUAL COVERS THE BEST
Will Be Found to Aid Materially in

Keeping Centerpieces in Perfect
Condition.

Combination individual rolls and
covers for centerpieces are much bet-
ter than having one stick for a num-
ber of such articles, as when six or
eight table mats are rolled together
they are certain to get more or less
mussed, since the entire collection
must be handled whenever one of
them is released.

Inch thick pine rods now come In
various lengths especially for the
foundation for centerpiece rolls, a*nd
which any of these may be padded
with cotton batting and then covered
with Irish crash, Irish linen or heavy
lawn, it is much better to provide a
cover which is permanently attached
to the roll and is wrapped about it in
company with the centerpiece.

These Poller covers often are made
of white crash, pointed and tape
bound at the lapping or outer end and
fastening by means of a tape loop
and a crocheted button, but far more

practical are the Individual roll cov-
ers that are made of printed cretonne,
tape bound all round and fastened
with two sets of tape strings.

New Linen Frocks.
One of the most attractive of the

new linen frocks now being shown
for wear in the south is of striped
linen, made with a double skirt and
blouse, a Bimple. almost childish de-
sign that requires perfect fit and cut
to make it as smart as the original
model. The skirts are both quite
scant, while the blouse has quite a
little fullness. The only trimming Is
a collar of white linen edged with em-
broidered scallops. This Is round and
rather shallow in front, but in the
back it extends to the belt.

Gold Hair Bands.
Chased gold hands are among the

most fashionable adornments for tbe
hair, according to tbe New York Her-
ald. Three narrow bands are used
for the classic coiffure now in vogue,

or a much wider single band Grapes
and leaves form one of the most ef-
fective designs for these gold bands.

Kaiser as Writer.
The German emperor, had he been

born a commoner and chosen news-
paper work as a profession, would
without doubt have become one of
the most famous Journalists of the
day. He has written a great deal
which has never seen the light, but
which will doubtless be published in
the future. Recently the emperor as-
sisted in the preparation of an article
entitled “How the Kaiser Works,” for
the Strand Magazine, the proof sheets
which he read and corrected himself.

Self-Sacrificing Essential.
"You don't claim to be u party

leader?"
"No,” replied the quiet citizen.

“Everybody wants to be the leader of
the party. It strikes me that some-
body ought to be willing to be the
party.”

Certainly.
Guide—No one has ever been able

lo find out what the Sphinx stands for
—whom it represents!

American Tourist—That’s nothing!
We’ve got a lot of congressmen homo
the same way!—Puck.

You can flatter silly girls by calling
.them flirts.

TO KEEP THE SKIN CLEAR
For more than a generation, Cutl-

cura Soap and Cuticura Ointment have
done more for pimples, blackheads
and other unsightly conditions of the
complexion, red, rough, chapped
hands, dandruff, Itching, scaly scalps,
and dry, thin and falling hair than any
other method. They do even more for
skin-tortured and disfigured Infants
and children. Although Cuticura Soap
and Ointment are sold by druggists
and dealers throughout the world, a
liberal sample of each, with 32-page
book-on the care of the skin and hair
will be sent post-free, on application
to “Cuticura,” Dept. L, Boston.

Taking No Chances.
"You say the elopement was sort of

forced upon you?”
"Yes; after she came down the rope

ladder her father pulled It up.” —Stray
Stories.

Turning the Tablet.
Having done hie beet, by every fair

and unfair means, during the laat elec-
tion to catch the candidate tripping,
the heckler grew offensively personal.

"Is It true that your mother
washes—” he began, but before be
could add the word “clothes,” the wit-
ty candidate called out smartly:

“Of course she does. Why, don't
you?’’

Thlß raised a loud laugh at the heck-
ler’s expense; but, still undaunted, be

returned to the attack.
“You can’t deny,” he said, “that your

father was a rag-and-bone man. 1
bought some clothes of him thirty
years ago.”

"And I see you’re still wearing
them!” was the candidate's lightning
retort.

There was no more heckling that
night. \

Work Is the very salt of life; not
only preserving It from decay, but
giving it tone and flavor.—Hugh
Black.

Effete Briton.
Booth Tarklngton, the American

playwright and novelist, Is a very early
riser, and, when the English play-
wright and novelist, Arnold Bennett,
visited him at his charming residence
In Indianapolis, Mr. Tarklngton said,
the first evening at dinner:

"I believe in the simple life. 1 get
up with the sun. Will you take a ten-
mile walk with me at six o’clock to-

morrow morning?”
"Thank you, Mr. Tarklngton,” the

Englishman answered, "but I don’t
walk In my sleep.” ,

Another Duty.
"You are my wife’s social secre-

tary?" he asks of the beauteous crea-
ture who is seated at the small desk
In the study. "Yes, sir,” she smiles.
"I am supposed to take Mrs. Blirrup’e
place In as many social details as poe-
slble.”

"Well—er—she doesn't seem to be
coming downstairs this morning, and
it has always been her custom to kiss
me good-by when 1 start for the of-
fice." —Judge.

One Was Lacking.
Head Clerk (to applicant for gov-

ernment post)—Are these your Identi-
fication papers?

Applicant—Yes, sir.
Head Clerk—H’m, your death cei>

tifleate Is missing.

Consolation.
Father (to his daughter’s suitor)*—I

have sad news for you. I am ruined I
I have lost everything!

Suitor—Console yourself, dear sir,
with the thought that you are now In
no danger of losing your daughter.

The evils and sorrows that afflict
mankind are of mankind’s own mak-
ing.—MarieCorellL

J&£ocalDmet
I Wonderful in its

flf \ its never failing results, its ■
■ \ \\ \ \ \ Wonderful in its economy. H
■ \ \\ \\ \ \\il coBt* l esl than t*le high-price H
■ \ \\ \ 1/ // * rust brands, but it is worth aa

\ // // much. It costs a trifle more than
\ \\ \\ \ 1/ // the cheap and big can kinds—-
\ \v \\ \ 1/ // it is worth more. But proves its

real economy in the baking.
ALUMET—the Modem

PATENTS
BETTERFORMEN,WOMEN AND CHILDREN THANCASTOROIL,
iu.ii.ca nuts itMmn am>cleanses in syyixm non BRumi.M)

■ TA* Wn PLEASANT TO TAKE.

\SYBIIP“fFKiS”’ aEUXIR°f'SENNA
(S THE IDEAL FAMILY LAXATIVE, AS PI
IT GIVES SATISFACTION TO ALL, IS BSSSSBhHI
ALWAYS BENEFICIAL IN ITS EFFECTS 1 MHBt
AND PERFECTLY SAFE AT ALL TIMES, f. I^*
CALIFORNIA FIG SYRUPCO. M i |

In the Circle. Kgs{ Ra
oneven* Package of tfieGenuine.

ALL RELIABLE DRUGGISTS SELL THEORIGINAL AND I I
GENUINE WHEN CALLED FOR. ALTHOUGH THEY COULD I
MAXI A LARGER PHOfIT BY SELLING INFERIOR PREFARA. I
HONS, YETTHEYPREFERTO SELL THEGENUINE. BECAUSE

IT IS RIGHT TO DO SO AND FOR THEGOOD OF THEIR I]
CUSTOMERS. WHIN IN NEED OP MEDICINES, SUCH ‘cSflffrWr
DRUGGISTS ARETHE ONES TO DEALWITH, AS YOUR Ciht. or alcohol ! j
LIFE OR HEALTHMAYAT SOME TIMEOCTCND UFOH I! !
THOR MULL AND RELIABILITY It

WHENBUYMO I |

NotetfieMNameofthe Company U
FRIJYTYD !T*juGMTACIi()ivNEAKTHEKjrfOM. AM) H —gzP—,Lit-..
THECIRCLE.NCAR THR TOT OF RVtRY FACRAGR.Or THE JJj &S
cinuinr. ONE aa only, ton an rt ail uahns iron
BRUccon. regular nuc* so. rot bottle. wruua

strut or ncs amp -mir or jnwn n« only wuotct family laxative,
'nwS n w 55? WHICH ACTS M A NATURAL STRENGTHENING WAY

AND CIXAMO THE IYSTTM. WITHOUT UNPLEASANT AFTEREFFECTS AND WITHOUT
■UUTATinC. DUIUTATINC ON CROWO, A»TWREFORE DORS NOT DfTWIRC MANY
WAY WITHRUSEMSS OR PUASURC. IT IS RECOMMEMOED RY MULKM OP WILL.
YWORMED PARUa WHO KNOW OP lIS VALUE PROM PERSONAL USE. TO CET IH
■EMPICIAL EPPICTS ALWAYS RUT THEDEMUR* MAMJFACTURED RY 1W

CALIFORNIA FIG SYRUP CO.
Constipation
Vanishes Forever
Prompt Relief—Permanent Cure
CARTER’S LITTLE RRa
LIVER PILLS never
fail. Purely vegeta-
ble act surely
but gently on gthe liver. V 7X|J
Stop after ■ [VEKdinner dis- ■PIIAS.
tress—cure (indigestion,^
improve thecomplexion,brighten the eyes.
SMALL PILL, SMALLDOSE, SMALLPRICE.

Genuine must bear Signature

TAKE A DOSE OF

PISOS
BEST MEDICINE

COUCHS & COLDS

Sun a Lamplighter.
In the acetylene burning lighthouses

along the Panama canal will be In-
stalled copper cylinders exposed to
the sun. When the sun rises In the
morning and the rays fall upon these
cylinders they will expand and close
valves that admit gas to the burners.
As night approaches and the sun’s
rays diminish In power the cylinders
will contract and again turn on the
gas, which will be ignited by small
pilot Jets.—Scientific American.

Relieves
Backache
Instantly

Sloan’s Liniment is a great
remedy for backache. It
penetrates and relieves
the pain instantly—no rub-
bing necessary—just lay
it on lightly.

Here’s Proof.
•*I had my back hurt In theBoer War

and in San KrancUco two year* aro I
wai hit bv a street car in Uie same place.
I tned all kind* of dope without auc-
cess. Two weeks ago I saw your lini-
ment in a drug store and got a bottleto
try. The firstapplicationcaused instant
relief, and now except for s little stiff-
ness, 1 amalmost well.’'

FLETCHER NORMAN,
Whittier, Calif.

SLOANS
LINIMENT

is the best remedy for
rheumatism, neuralgia,
sore throat and sprains.
Miss E. Rim of Brooklyn, N.Y.,
writes: “Sloan’s I.iniment is the best
for rheumatism. 1 have used six bot-
ftltsof it and It is grand.”

Sold by all Dealers.
Price, 25c., 50c.t and $l.OO.

k B Ff Horses,
Hogsand

Pou'try

Address

40 packagea $l.OO. Write for catalognok

THE WESTERNSEEDCO.. IGi BUki. Ounr.M.

PILES CUREn IN6 TO 14 DATS,^
Srror druggist will rrlund money If PAZO OINT-

HKT falla to core nnv c»w of Itching, Blind.
I«eding or Protruding i'lleaIn6 u» 14days. 60c.

A HlnK-*

Staylato (at 11:45 p. m.)—The light
Is going out.

Miss Weary—Are you going to let it
beat you?

Smila on wash Any. That’* when you use
Red Cross Bag Blue. Clothe*whiter than
inow. All grocer*.

Referred to the Lexicographer.
To Renege—Not to follow suit.
To Reno—To begin suit.—Life.

Important to Mother*
Examine carefully every bottle of

CASTORIA,a safe and sure remedy for
infants and children, and see that it

Signatured
In Use For Over 30 Years.
Children Cry for Fletcher’s Castoria

Bostonese.
Hokus—So that Boston girl 6aid I

wasn’t worth my salt, eh?
Pokus—Well, 6he did remark that

you were In inverse ratio to our chlor-
ide of sodium.—Puck.

Mr*. Wtn*low’* Soothing Syrup for Children
teething.*often* theguoiH, reduces Inflamma-
tion, allay*paiu, cure* wind colic, 25c a bottle.

A bitter, cruel speech, may cost a
friend; but gentle, loving words may
win a foe.—Earle William Gage.

Red Cross Bag Blue, much l>ettor, goes
farther than liquid blue. Get from any
grocer.

Let us then be what we are, and
thus keep ourselves loyal to truth.—

H. W. Longfellow.

Welcome Words to Women
Women who suffer with disorder* peculiar to their
•ex should write to Dr. Pierce end receive free the A
advice of a physician of over 40 years' experience wj u
—a skilled and successful specialist in the diseases
of women. Every letter of this sort has the most
careful consideration and Is regarded as sacredly
confidential. Manysensitively modest women write
fully to Dr. Pierce what they would shrink from
telling to their local physician. The local physician
Is pretty sure to say that he cannot do anything
without “an examination." Dr. Pierce holds that
these distasteful examinations are generally need*
leas, and that no woman, except in rare coses, should submit to

Dr. Pierce's treatment will cure you right In the privacy of
your own home. Hia ** Favorite Preecription'* boa cured
hundreds of thousands, some of them the worst of oases.

It Is the only medicine of its kind that (g the product of e regularly graduated

Ehysician. The only one good enough that its makers dare to print its every
igredient on its outside wrapper. There’s no secrecy. It will bear examina-

tion. No aloohol and no habit-forming drugs are found in it. Some unscrup-
ulous medicine dealers may offer you a substitute. Don't take it. Don’t trig#
with your health. Write to World’s Dispensary Medical Association, Dr. R.
V. Pierce, President, Buffalo, N. Y., —take the advioe received and be wall.

PUTNAM FADELESS DYES
Colormore good*brighterand fastercolon thanany otherdye. One 10c packagecolorsall fiber*. They dye Incold water better thanany other dye. You »aye any garment without ripping apart. Write for free booklet—How toDye, Bleach and Mix Colon. MOMBQg PHUfr COMPANY, pulucy. l*j|


