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hair stopped falling and I now have
a lovely head of hair, very heavy and
over one and a half yards long. ,

A Long, Thick Growth of IIair
"After using two bottles of Mil-dredi- na

Hair Remedy, I have a long
thick growth of hair and free from
itching:," writes Mrs. T. A. Falardean,
Jefferson City, Mo.

Mail orders filled by Mildred
Louise Co., Boston, Mass. 50c and
$1.00 at druggists. adv.

let it stand for 24 hours. Pour it
back over the fruit in the bowl, rc- -

fieat the process for five mornings, the
time cooking the fruit about 15

minutes. Put into the jars and cov-
er while hot.

Tomato Honey. Select ripe yellow
tomatoes, the small pear-shape- d onea
aro preferred; weigh the tomatoes
after scalding and peeling them; cut
them in pieces and put into a preserv-
ing kettle with the grated yellow rind
of one lemon; cook for 20 minutes,
press through a fine sieve, then strain.
Measure the liquor and to each pint
add one pound of sugar and four ta-

blespoonfuls of lemon juice. Boil a
moment and seal.

Tomato Figs. Select six pounds of
perfect pear tomatoes, ripe, smooth
and yellow. Weigh three pounds of
sugar and sprinkle the sugar in lay-
ers over the carefully peeled fruit.
Stew very gently until the sugar is
absorbed, then lift them carefully to
dry on plates in the sun; sprinkle
with sugar several times while dry-
ing. When prfectly dry pack into
ing. When perfectly dry pack into
each layer of figs.

whole well together for five minutes
more and place this paste on a plate.
Prepare six small round pieces of

; toast. Divide the ham preparation
'

evenly on the toast and serve immedi-
ately.

i

Mr. Growlley Mary, I do wish
you'd learn to season things properly;
everything is always too salty.

Mrs. Growlly Why, Edgar, sure-
ly this is not too salty.

Mr. Growlly No, perhaps not; but
if you had put any more salt in it
it would have been too salty.

mestic science, and she's taking a
course in household derangements
down at the Abnormal school." Life.

When Making Cake
Never beat eggs for a cake. Drop

the unbeaten whites in the last thing
and stir just enough to mix well with
the butter. This is against all cui
tomary lules for cakrt. making, but af-t- n

one trial you doubt no mora. Soft,
moNt, light, fluffy cakes are the hap
py result.

Some Satisfaction
"Does he occupy his pulpit satis-

factorily?" "Well,' he has gained
twenty pounds since he came with
us." --Judge.

To wash white silk gloves, waists,
men's shirts and other white silk ar-
ticles so that they will not turn yel-
low, use ammonia water in the pro-
portion of one tablespoonful of am-
monia to two quarts of water. Use
no soap, and wash in the evening and
dry in the daVk, for sun and daylight
will yellow white silk when exposed
wet. Iron when yet a little damp,
and the articles will be soft and white
as when iiew.

mm Estate

Economical War Cake
A fruit cake without eggs was

much used in England during the
holidays and further popularized by
being called a "war cake." It is real-
ly very good nnd undoubtedly econo-
mical. It requires one-ha- lf pound of
flour, two ounces of currants, one
ounce of butter, one-ha- lf pound of
brown sugar, one teaspoonful of car-
bonate of s.nda, one tablespoonful mo-- .
lasses, one-four- th teaspoonful cinna-
mon or mixed spices, one-four- th

of ground ginger, one tea-
spoonful vinegar. Mix the ingredi-
ents after creaming the sugar and
butter, in a half-cu- p of milk. Put
the vinegar in last and very carefully
a drop at a time lest it curdle the

V "Vure. Bake in a moderate oven
fy an hour and do not cut for a
week.
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TODAY'S POEM
The Eeverlasting Grouch

The meetin' of the grouchy
As you may pass along

'L make you think o' sonethin'
Besides a bit o' song.

You said "good morin' " to him,
But you are "busted" now,

His grouch wen down your "column,"
His "wireless" scorched your brow

And as you lost your "bearings," ,
All sunned, you grope a while,

You grouched inside and muttered
As friends spoke with a smile.

But you were not a groucher
And that is why it stung.

You soon, of course, recovered
Your cheerful smile and tongue.

And so you came agin' 'em
Old grouchers to the bone,

And others, just a thinkin'
Of troubles all their own j

The higher cost o' livin'
And things you couldn't guess,

And so we mustn't mind it
And get in such a mess.

For a higher law commands us
To love our fellow man,

And so, of course, it "stands" us
To do the best we can.

Cut how about the "image"
That common manhood scouts

And starts this mental scrimmage
The everlasting grouch?

L. B. Mitchell.

The trouble with the man who
thinks he knows it all is that he al-

ways v;ants to tell more.

MiLDREDINAHAIR REMEDY

Grows Hair and We Can Prove It by
Hundreds of Testimonials

It never fails to produce the desired
results. It enlivens and invigorates
the hair glands and tissues of the
scalp, resulting in a continuous and
increasing growth of the hair. Let-
ters of praise are continually coming
in from nearly all parts of the coun-
try stating that Mildrcdina Hair
Remedy has renewed the growth of
hair in cases that were considered ab-

solutely hopeless. A lady from Chi-

cago writes: "After a short trial my

When Boasting a Turkey
The turkey need not be sewed af

ter the dressing has been put in. In-

sert toothpicks on either side and
. string back and forth over the picks.
This is easily removed aitt-- the bird
i3 cooked.

Spanish Eggs
To six eggs and three-eight- cup--

ful strained tomato, one tablespoon-
ful lemon juice, two dozen ripe olive3
(cut in rings), one small onion, grat-
ed: one teaspoonful salt, one tea-

spoonful celery salt. Cook in double
boiler and stir constantly until slight-
ly thickened.

New Tomato Kecipe
When broiling or frying tomatoes

sprinkle them generously with grat-
ed cheese before serving and top each
portion with a little whipped cream.

Minnie's Occupation
"And where is your daughter, Min-

nie this year, Mrs. Noovo?" asked he
visitor. "Why," said the old lady
"Minnie wants to be a teacher in do

Oyster Cracker that makes
best oyster better.

Serve them with soups, salads,
chowder, etc. They will add to

reputation as a hostess.

Alwayn frenh. At all groem.

NATIONAL BISCUIT
COMPANY

house, electric
lights, gas and city
water on Harrison
Avenue .$1000

8- -room house, corner lot,
lights, two blocks from
Ellis school $ 950

9- -room house and two lots
on Masonic Ave. . .$1850

house with elec-

tric lights and city wa-

ter on Morton Ave.,
east of red silk mill $1400

Several places convenient
to Brass Works and the
new foundry, and on
EASY TERMS.

REAL ESTATE AND

INSURANCE

The Vagnor Agency
BELDING, MICHIGAN

PHONE 54

To Greenville and Big Rapids. 0:4
a. m., and 5:35 p. m.

To Lowell and Grand Rapids, 1I:1S
a. m., 3:22 p. m. and 9:46 p. xn.

Daily.

FARMER

White crepe-clot- h bloomers for a
child of two or three years save end-

less ironing. The bloomers can easily
be washed in the bath room bowl.
Hang them away after they are dry,
and they will keep white. From the
People's Home Journal for May.

For Special Occasions
A dainty dish for a luncheon is pre-

pared as follows: Boil two pairs of
sweetbreads in salted water until ten
der. Remove and drop in ice water,
take off all the skins and gristle and
dice them; add a can of s

or an equal quantity of fresh
ones; melt two tablespoonful of but-
ter in a saucepan and stir smoothly
into it one tablespoonful of flour. To
this add one cupful of stock or a cup-
ful of scalded cream. Allow to boil
and then put in the meat and mush-
rooms. Cook a minute or two then
add two well beaten egg yolks. Set
away to cool, then form into rolls, dip
in egg and crumbs and fry a delicate
brown. Serve in nests of watercre33.

A thin slice of cheese placed on
thin sliced buttered bread in the form
of a sandwich and sauted in a little
olive oil is a good sandwich to serve
hot with a salad.

Breast of Chicken With Virgina
Ham. Take two slices of uncooked
chicken breast,' two thin slices of
ham, six tablespoonfuls of butter, one
cupful of cream with paprika and salt.
Place the chicken in a hot chafing
dish or an omelet pan with two ta-

blespoonfuls of butter and a little
cream. When partly cooked turn
them over and place on the top of
each a slice of ham, add another ta-

blespoonful of butter and a little more
cream. When this is partially cooked,
turn them over again, still keeping
the ham on top; add the remaining
butter and cream with a generous sea-

soning of salt and paprika; turn until
well cooked, always keeping the ham
on top. When well done serve a piece
of chicken and a piece of ham to each
person. Increase the amount for any
number of people. Serve with sweet
potatoes.

John Chinaman will tell you that
you have never tasted really fine flav-

ored chicken until you have seasoned
it with ginseng, just a bit of the ex-

pensive root is sufficient, giving the
meat a slightly different taste.

Tomatoes Stuffed With Ripe Olives.
Scoop out the tomatoes and fill with

stuffed olives that have been stoned, a

inexpensive!

FARMERS
Increase your yield of wheat and rye by
using Fertilizer Sold by
us. Ask the man who used it last year,
he will tell you that he not only got an
increase in yield of wheat, but got a
better seeding catch also.

Buy Your Coal This Month
Pocahontas and Hard Coal prices will be

advanced

E. E. CHAPPLE & CO.

y To Mend Buttons
V When the little cloth center or in-

ner side of buttons has either pulled
out, or worn, make a net work by
criss-crossin- g your threads, in inner
part where cloth was, to make that
part solid; from here then catch
threads out to edge of button, com-

pletely hiding tin part, and sort of
forming a spider' web. Thus one can
use buttons that might otherwise be
thrown away.

Cottage Savory of Ham
Place in a chopping bowl three

ounces of cooked, lean ham and chon
for ten minutes until it is a smooth
pulp. Then add half a tablespoonful
of good butter, two tablespoonf uls of
Worcestershire sauce, half a salr-spoonf- ul

of cayenne pepper and half
a teaspoonful of mustard. Chop the

the
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Marriage Licenses
Christian Gaut, 45, Ionia; Daisy

Tafel, 40, Ionia.
Theron T. Miller, 19, Ionia; Bernice

Parks, 19, Belding.
Harry L. Monroe, 24, Belding;

Grace E. Keltz, 21, Belding.

Real Estate Transfers
Geo. W. White to Claude II. Brock-wa- y,

certain land, Supervisor Voel-ker- 's

add., Ionia, $2,G50.
Herbert Glenn Moore to Theodore

Droste, lot 183, Pewamo, $1,400.
Wm. Youri to Clifford D. Frazee,

lot 577, Bartow's add., Portland, $50.
Clifford D. Frazee to Wellman R.

Darling, lot 577, Bartow's add., Port-
land, $50.

Wesley G. Porter to Grace Dee
Rockey, lot 80, Belding and Ellis add.,
Belding, $1,500.

Wm. Fuller to Anna R. Larson, lot
10, Gooding's add., Belding, $1,200.

Anna R. Larsen to Wm. L. Cusser,
lot 10, Gooding's add., Belding, $1,-20- 0.

Frank M. Thomas to Harry Thom-
as, lot 5, Sweitzer's add., Lake Odes-
sa, 1, etc.

Henry Bonoite to John Currier, cer-
tain part, section 4, Orleans, $75.

Frederick Thomas to Mary J. Ver-milye- a,

lot 102, Supervisor Voelker's
add., Ionia, $1, etc. j

Lynn D. Rudolph to l-- rank Adgate,
certain part sec. 29, Portland, $1,800.

Arthur P. Loomis to the State of
Michigan, certain land, sec. 3G, Eas-to- n,

$3,428.50.

Temporary Objection
A shoemaker was fitting a customer

with a pair of boots, when the buyer
observed that he had but one objec-
tion to them, which was that the soles
were a little too thick.

"If that is all," replied the shoe-
maker, "put on the boots and the ob-

jection will gradually wear away."

Late hours and a spicy breath are
bound to tell on a man.

A wise man does his duty; a fool
does his friends. ,

rThe Kind Mother Uses"
v 4

Every tima mother gets out Calu
met I know there's going to be good
things to eat at our house. Delicious,
tender, tempting, doughnuts, biscuits,
cakes and pies! I've never seen a bake-da- y

failure with Calumet. Mother
says it's the only Baking Powder that

insures uniform results.
Received Highest Award

1 IW w .. ......

WOT

Cheap and big can I2akinnl'cvv iters do nnt
save you money. Calnnrt tW-- s

'y p'up
and far superior to fcour rr.i.k arid boJi.

mw
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AUTUMN'S JWODEL.

Experts say the Trench dressmakers
are favoring the long silhouette Instead
of the hourglass. This corset was de-

signed to support such decrees. It Is
made of fine fillet, n medium low ut
and long skirt without much boning. It
U especially adapted to slender figures.

few tablespoonfuls of bread crumbs,
alt and pepper. vFry a small onion

until brown; add the pulp of the to-

matoes, the bread crumbs and olives;
fill the tomatoes and bake. Cover with
buttered crumbs to brown and serve
hot.

For the Epicure
One tires of vanilla and lemon for

flavoring, and anything new or a vari-
ety is always welcomed. For those
who do not enjoy almond flavoring
alone the combination of one ul

of almond extract to six of
'emon is a good combination.- - When
ising the.mixture, shake well and use
the teaspoonful, or a few drops,

upon the dish.
Maplene is a flavor well liked; so is

-- aramel and coffee flavor. The mocha-'aram- el

flavoring is a combination of
the two. It is prepared as follows:
Put a cupful of granulated or light
brown sugar into an iron frying pan,
tir until it begins to melt, then lower

the heat and continue cooking until it
's a rich brown in color, but be care-
ful not to burn it; then add a half cup-
ful of hot, very strong coffee, stir for
a moment until dissolved; when cool,
put it in a bottle. It will keep for
weeks.

This mav be used for any number of
dishes. For frosting for cake mix
powdered sugar with cream until
quite stiff, then add enough of the
mocha caramel to color well, and a
pinch of salt.

Mocha-Caram- el Butter. Wash the
salt, from half a cupful of butter,
cream it and add one and a quarter
cupfuls-o- f confectioner's sugar, then
cream again. Reat in one beaten egg,
two tablespoonfuls of mocha-caram- el

and one or two tablespoonfuls of
strong coffee. To make this, use col 1

coffee instead of water. Put this but-
ter in a glass jar and set on' ice.

Small sponge cakes may be hollow-
ed out and filled with this butter, gar-
nishing the top of each with a candied
cherry; put on the lid and frost, if.
so desired, or serve with fresh fruit,
plain. Hot waffles with mocha but- - I

ter is a delicious combination. Thcro
will be any number of ways of usingJ
this good flavor. j

Any white cooky mixture may be'
made most tasty by adding a little
cooked fruit of dates, prunes or figs
on the center of a cooky; place an-
other on top and bake. These are
especially well liked by the young
folks.

Fried chicken or pressed chicken,
boiled tongue, roast beef, are all
meats that are well liked for out-
door meals.

Sparing the Rod
Aunt Chloe has an idea about child-trainin- g.

Her little daughter is a
modrl of cheerful obedience.

"How do you do it, Aunt Chloe?"
a friend asked her.

"I says, 'Mary you wipe the dishes.'
Mary, she pouts. I picks up a stick o'
"'ood an'. I savs. 'Mary you wipe dem
dishes, anV SMILE.' 'An 'Mary smiles.
I neber used that stick but once. If
you use it rieht. once, you neber1 needs
use it agin." The Delineator.

Fruit Preserve. Peel and cut Into
mall pieces apples, pears and plums,

equal parts; use a pound of sugar
for each pound of fruit and cook un-
til of a marmalade consistency. Take
from the fire and add a half cupful
blanched and shredded almonds.

Pickled Plums or Pears. Takenina
pounds of fruit and six pounds of
sugar, two quarts of vinegar and an
ounce of cinnamon. Boil the vinegar
nnd spice together, pour it over the
fruit, which ha3 been previously
placed in a largrt. crock or bowl, and

Pere Marquette train time at Belding
Corrected September 24, 1916

To Ionia and Detroit, 11:40 a. m.,
4:32 p. m.

To Greenville and Saginaw, 8:10 a.
m., 2:22 p. m., and 0:51 p. m.

SAY, MR.

handsome roof that is
many structures, other than residences, which should have a rjood looking

of their conspicuous position on a premisesr-- a permanent garage for

When in need of Flour, where
do you 0 to buy it? Rather a
direct question, but one of im-

portance to us.
Don't you think it would be to
your best interests to use home
Flour? If you have wheat to
sell, where do you go to get
the best price for it? If you
are in need of bran, shorts, or
other mill feed, to whom do
you go for your supply?
These arc questions of import-
ance, and worthy of your care-
ful consideration. Think them
over carefully, and. co-opera- te

with us in making this one of
the best milling points in the
county.

At

Slate-Surfac- ed Asphalt Shingles
and ennemtcat . There is no reason
type of roof that cannot be more

than CERTAIN-TEE- D Shinglea,
genuine crushed elate surface and

color of natural sbte jjeen cr red.
CERTAIN-TEE- D hint!ea la

quality roofing felt,til 1
thoroughly. .

wtur--

rared by our own Board of Eapert Chemists)
then coated with harder asphalta to keep the
soft saturation from drying out.
The genuine crushed slate surface Is permanent-
ly embedded into this felt-asph- base, making
a roof so absolutely weatherproof and durable
that it can be relied upon to (pre far longer ser

jcciai uicna 01 aoit asphalts (pre- - vice man 1 uc icu ycari nzi 11 is cuajioscca.
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