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OOLS discover that frallty is not
compatible with great men: they
Wonder and despise: but the discerning
fnd that greatness In not Incompatible
With frallty, and they admive and in-
dulge,
- Edward RBulwer Lytton

WAYS OF SERVING POTATOES.

There are several hundred ways
of serving the pomme de terre so that
we need not fear monotony in serving
this common vegetable.

Have ready a quart of cold, cooked
potatoss chopped 1o the size of small
deans, o half a cup of tomato sifted
and reduced to a thick pulp, one
large green pepper freed from seeds
and minced fine, one small onlon
mineed, three tablespoonfuls of fat In
which the onlon and pepper 18 cooked
untll soft; then add the potato and
tomato with salt and pepper to taste.
Cook untll dry mand serve with fish
or cold meat

Hashed Brown Potatoes.—Chop cold
cooked potatoes rather fine, dust with
salt and pepper. For eacNopint of
potatoes have two tablespoonfuls of
Jbutter melted In a hot frying pan;
spread the potatoes evenly and shake
them over the fire until brown, Add
# balf cup of thin eream and let
stand without stirring until the cream
Is absorbed. Roll ke omelet and
serve on a hot platter, garnish with
sprign of parsley. A poup that Is
very deliclotis and nourishing Is
made from potatoes,

Cream of Potato Soup.—Pare and
cook untfl tender four medlumslzed
poistoes, mash and add to the fol-
jowing Ingredients: To a quart of
milk add a slice of onlon, a stalk of
celery and a sprig of parsley, or only
the onlon may be used as s favor.
When scalding hot remove the onfon
and add two tablespoonfuls of but-
ter and two of flour that have beel
cooked together: strain and add the
potato. Serve very hot. For extra oc-
caslons a beaten egg added just be
fore serving adds much to the quality
of the soup

Potatoes Baked WIith Cheese.—Put
a layer of cold cooked potatoes in a
buttered baking dish, sprinkle with
A generous Inyer of grated cheese;
add more potatoer and a cupful of
white sauce made with two table
spoonfuls of butter and two of flour
cooked until smooth, then add a cup
of milk. Cook in a hot oven until
the cheese Is melted,
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blest sort can really be strong,
gentle, pure and good without the world
being better for I, without somebody be-
Ing helped and comforted by the very ex-
Istence of that goodness,
, =Phillips

|
|
|

Brooks.

CHRISTMAS CANDIES.

A most deliclous frult eandy that
will keep for weeks (s called

Turkish Sweets.—Take a pound
ench of dates, figs nnd walnut meats
and put through the meat chopper. Mix
well with powdered sugar and a lttle
lemon julce enough to make a paste.
Roll out and cut In any desired form
or pnck In glasses and cover with
paraffin paper. This makes a delecta
ble flling for sandwiches or (1t may
be used dipped In fondant or chocolate
for choice bon-bons.

Chocolate Caramels.—Put two and a
half tablespoonfuls of butter into &
kettle and when melted add two cups
of molasses, a cup of sugar and a third
of a cup of milk. Btir untll the sugar
is dissolved and when the boiling pofnt
{8 reached add three squares of choco-
late, stirring constantly untll the choe-
olate is melted. Boll untl when tried
in cold water a firm ball Is formed
Add o teaspoonful of vanilla just as it
is taken from the fire.

Wintergreen and peppermint wafers
may be made by flavoring and coloring
fondant and melting It over hot water
go It may be dropped In small tea-
spoonfuls on waxed paper.

Chicago Nuggets.—Boll together un
tfl the soft ball stage a cup of brown
and a cup of white sugar and a half
cup of water, stir in a hall teaspoon of
sodn, a teaapoon of vanilla and pour
over the well beaten white of an egg
Beat until It holds its shape when
dropped on a buttered sheet, add a

half cup of nut meats and drop by tea
gpoonfule on a buttered sheet

[&5]

K STARVE wsach other for;
love's caress;
We take, but we do not glve;
It seine 80 eany some soul to bless,
But we dole the love grudgingly, less
and leas,
T "tia bitter and hard (o live,

—Andrew Lang

THE WINTER BERRY.

In cooking cranberries it is well
to remember that they should vever
be put Into a tin dish. Either agate
or porcelain dishes should be used

Cranberry Conserve.~Extract the
julce from an orange, then cover the
pecling with cold water and cook
slowly until tender. Berape out the

he emphusized the need of moders-
tlon. The abuse of sweetls, like that
| of algohol, tea, elc, was very wide
spread. They should be rigidiy ta.
booed by the young and parents should
not allow thelr children 0 eut any
and every kind of confectionery

white, bitter part and cut

the peel
Into narrow strips with the sclssors.
Simmer one and a half cups of rais:
Ins untll tender: add the orange peel
and the julce and a quart of cran-

berries, If needed, add more witer
to make a cupful of liguid. Cover and
cook for ten mioutes or until the
berries nre done. Then add two cups !
of sugar and slmmer until thick

Cranberry Trifle—~Cook a quart of
berrles with one pint of water untll
the berries pop open; rub through a
sleve, return to the fire and add one
pound of sugar. 8Stir untll It s dis-
solved, them let boll two minutes;
cool and beat untll light with a wire
ogg beater, then fold In the stiffly
beaten whites of two eggs. Plls In
n glass dish and sefve  Cranberry
shorteake and cranberry ple wre old
favoritea for desserts

Baked Apples With Cranberries.—
Belect lnrge, perfect, aweel apples, re-
move the cores and fll the ecavities
with thick cranberry Jelly. Bet the
apples In & pan of wafer In the oven.
and bake until the apples are done.
Put each apple In o glass sauce dish
and gerve with whipped eream.

Cranberry Roll—Cream two table-
gpoonfuls of butter, add a cup of
sugar, & hulf cup of cold water and
two cups of flour sifted with a table-
spoonful of baking powder and a
dash of nutmeg. Beat until perfectly
smooth, then add another cup ‘of
flour and roll out the dough to an tneh
in thickness. Spread thickly with jam
or jelly, roll up closely, pressing the
ends together. Lay on a plate nod
steam for three hours. Cut In slices
and serve with cream

PRAY you with all earnest-

ness to prove, and know
within your hearts, that all things lovely
and righteaus are posaibla for thoss who
belleve In thelr possibility, and who de-

termine that for thelr part, they will
make every day's work contribute to
them. —Ruskin

SOME COMMON

The common vegetables are so often
served In the same old ways untll
we grow tired of the monotony. Laet
us try:

Cabbage Baked With Cheese.—Chop
the cabbage and cook It in bolling
salted water for half an hour or un-
tl tender; put it in layers In a bak-
lug dish, aulternating with a white
sauce and grated cheese, and bake
Just long enough to melt the cheese,

Turnip and White Sauce.—~Wash
and slice the turnips into halfinech

DISHES.

slices, pare and cut the sllces into
cubes; cook In bolling salted water
untll tender. Make a cup of seasoned |
white snuce and when the turnips are
done pour off the water, turn into a

vegetable dish and pour the sauce
over them.
Cottage Pie.—Chop cold meat to

half fill a baking dish, Over the top
of the ment spread mashed potato
that has heen warmed with a litde
hot milk. Mix with gravy, season Lo
taste and put Into a hot oven te thor-
oughly hent through.

Sour Milk Gingerbread —Take a
half a cup of molasses, one-hall cup
of sugar, two teaspoonfuls of short-
ening. one cup of sour milk, one ta-
blespoonful of ginger, half a tea-
epoon of salt, one teaspoon of soda,
and two cups of flour.

Cream the shortening, add the
gugar, molasses, salt and ginger. Dis-
golve the soda In the milk, which 1s
now added, and lastly the flour. Beat
well and bake In a flat Joaf thirty to
forty minutes,

Carrots In Lemon Butter.—Cut the
carrots In long, slender strips and lay
in cold water to crisp. Cook In bofl-
ing water untll tender enough to
plerce with a fork. Drain, and to
each pint allow a tablespoonful of but-
ter, hall a teaspoon of salt. half a
teaspoon of sugar, and a dust of cay:
enne. Simmer untll the butter is ab-
sorbed, then add two tablespoonfuls
of lemon Jjulce and a tablespoon of
minced parsley. Hoil up and serve at
once.

The Candy Hablt,

Had Dr, Hopewell-8mith his way
he would absolutely prohiblt the eat-
Ing of eweats between meals, He
went so far In his address before the
British Medical association &8 (o say
they should be rigidly tabooed by the
young.

Admitting that sweels had thelr use,

Bweet factories ghould be under rigid
gtate control and all confectioners
ghops and thelr wares should be sub
ject to examination by governwment
inspectors Only absolutely pure
sweets should be sold and those un-
der the most byglenic conditions pos-
sible.

The averange woman fsn't satisfled
unless her husband quits loving her!
long enough to make love to her ocoa-

slonally.

FPhotographed by Underwood & Underwood, N, Y.

Wool will be very much In evidence in etylish out-door ralment this

year.

woolen yarn.
for mll out«door recreatlon.

Here is an attractive coat, made of frieze or soft Vienna, with loce-
wool knitted searf and rough wool hat,

trimmed with flowers made of

This represents real warmth, and is thoroughly appropriate

LINEN COSTUME,

Putty-colored linen is used for the
Emart costume we |Ilustrate here.
The skirt has a panel front and back,
and at sides I8 (rlmmed with {wo
shaped straps with a button in each
point. The coat fastens below bust
with one pointed strap; the large
turn-over collur Is strapped on the
outer edge with black and putty-col
ored striped linen.

Hat of puttv-colored straw, trimmed
with a black feather mount,

Materials required for the dress:
Flve yards forty-two inches wide,
fourteen buttors, oneeighth yard

stripe twenty-seven Inches wide,

Latest Sweater,
The latest thing in sweaters are first

cousinsg to the furzy wuzzy tamwo'
ghanters that abounded gome five
years back. They look like goats
and camels, for “they are wild and

they are woolly,” with a sheen and a
long beard nap, all combed out kmooth
and shiny-——until one buys them, then
they will ppobably gather up In lumps,
but they will continue to be Just ns
warm and comfortable and much soft-
er than the regular woregted ones.

Chie Kerchiefs,

Very small handkerchlefs of color-
ed silk with a hemstitched border are
sold Lo wear In the breast pocket of
one's rough morning coat, The color
scheme of the costume can be car
ried out by this small touch in & most
effective manner, and the Ildea has
been taken up by the Americans who
are now In Paris,

STORY OF JAPANESE GOWNS

the

Interesting Facts Concerning

Origin of Garments Worn In the

Island Empire.

Nearly overy woman nowadays
cherishes n Japanese gown for house
wear without reallzsing how Interest.
Ing & garment It Is, The sleoves them-
selves hauve a curlous history. From
the middle of the usixteenth century
they began to Increase In length, and,
especlally those for young Indles, have
extended till now they are from three
to four feet. This style, known as
furisode, became very fashionable,

The width of the obi, or sash, has
also varled, at first from two and a
hulf to three and a half fnches, and
to six, seven, elght and nine inches.

It i& interesting to note that our
own new fashions In sleeves and
sashea originated among the common

people of Japan, and from them were |

finally adopted by the upper classes.
The young ladles of the Samurl class
were the first to follow the popular
styles In this respect, and the higher
clusses began to follow suit, until now
these fushlons prevell everywhere.

It la only fromi about the middle of
the seventh century that the women
of the lower classes began o wear
the long haori, or overcoat, at present
80 common among all classes of both
HeXes,
dueter worn by men to protect thelr
clotheg when outdoors, and was then
called dofuku, or travellng coat.

Finally they came to be worn in.
doors, and the women adopted the
garment. The upper classes in time
followed the same custom, and now
the haorl Is an Indispensable part of
the clothing to be worn on formal oo
carlons, even In summer,

NEWEST IDEAS IN GIRDLES

Many Materiala for Cholce and Design
Is Altogether a Matter for the
Individual,

The newest girdles are made of
rope, bead, metal, fabric and chenille,
The latler are particularly well Hked,
as are also those made of plerced
metal plecen run with ribbon and ob»

tainable In aseorted colors, There
are alko those made of colored pyroxy-
lin, ribbon laced. These pyroxylin
girdles, while extremely light in

welght, have an effect similar to the
bheavier metal ones. Another of this
cloass of girdle 18 the bheavy linked
chain or metal rope, made in «ither
glit, sflver or oxidized,

Due 1o the great popularity of cord
glrdles, there have besn manufactured
special ornamental ping In plain and
chased effects, also get with colored
stones, Intended for use as a fastening
for the girdles in place of a knot, be-
Ing _both practical and ornamental,
and at the same time eliminsting the
knot tylng wear on the girdle.

In the Dining Room.

Plates should be hented before they
are sent to the table, An entire moal,
prepared with great care, can be
gpolled by the use of cold plates., Do
not reach across another person's
plate, If something beyond your cov-
er Is desired, nsk the servant or the
person nearest Lo pass It.

When a second portion Is belng
gerved place the knife and fork to the
1ight of the plate with the ends rests
Ing on the butter plate. ’

This garment was originally a |

TIRED, BICK AND DISCOURAGED,

Doan’s Kidney Pillis Brought Health
and Chearfulness.

Mra, J. P. Pemberton, 864 Lafayette
Bt., Marshall, Mo, says: “For years
¥ wuffered with Bright's diseane which
docters sald was incurable. 1 grew
#o weak, 1 had to take
to my bed. Kidney
secretions  were sup
pressed, 1 became ter
ribly bloated, and final-
1y veached the point
where |1 took no Inter
[’/\ ost in life, It was then
: 1 begnn using Doan's |

Kldney Pllle and soon
Improved. Pefore long | was withont
& sign of the trouble that sesmed to
be carrying me (o my grave”

“When Your Back Is Lame, Remem-
berthe Name—DOAN'S." Boc,all stores.
Foster-Milburn Co,, Buffalo, N. Y.

! i
Age of an Egg.

In a glass of water the fresh cgg
Wil assume a horizontal position. The
vgR of three to five days makes with
the horizon an angle of 30 Jegrees
The angle Increases to 46 degrees for
an egg olght days old, to 76 for one of
three weeks, and at 30 days the egg
rests on ita polnt

Important to Mothera
Bxamine carefully every oottle of

CABTORIA, n safe and sure remedy for |

infants and children, and see that It |
Rears the

Sigoature of

In Use Mor Over 80 Years.

Children Cry for Fletcher's Castoria
Takes More Than That.
“Truth lles at the botlom of &
well,"
“Yes, and unlike most wells, you
can't ralse It by bot air”-—Baltimore
American,

CALIVOWMNIA

18 n Jand of health, boauty mnd proaperity—a
Innd of warmih aod sunshine. Hund of
Smpl. are moving thers ench mwontli. You ean

0 the name—and make Honey on tén Acrem.
Irriguted Innd §100 o 0180 par aere in the fertile
Bacramenio Valley, paymenta. Wrile
us for liernture and the date of our next ex-
ourslon, 'I'r.lrhr!‘lre-llulnqr Co,, #4410 Clry
N.tl-onq Bank Building, Omaba, Neb.

- Sold.
“Who gave away the bride?”
“She wasn't given away:; she had
three rleh sultors, and she went to the
highest bldder.”

CHRISTMAS FOST CARDS FREE

Bond 3o stnwp fur five shmples of my very ahole-
ol Gold Bmbosssd Obristmus and New  enr
Post Oards; beantifal colom and lovellost designa
An Poal Card Olub. T Jacksan SL., Tupeis, Kunsas

S S ——— |

His Bearing.
“Is he a man of military bearing?"
“Well. he likes to ‘soldler.” ™ |

DIBTEMPER
In all ita forma among all horees,
ne ::Il l:dog m.uvd ..D.d ot mma

lﬂd
hle :'fl fro
t t m
:;?m i»’ﬁ?i‘n»a r‘):sf?:ﬁ?:k" ]
X i . Over
gl gk e B

rod dw. or send ‘? :
1 1. Spok edical
Cu‘;;.‘a;ion: m.‘ (l:uhn. lml.o.‘

What has become of the old-fashlon-
ad politiclan whoe used to Imagine he '
was  destiny's only son — Toledo
Blade.

Mra. Winmow's foothing Byrup for OhAren
teething, softens the gumn, reduces Infamms
tion, silaye paln.curen wind colle, 358 & bostis

It it Ia safe to trust God In any
thing™M Ia safe to trust him In every-
thing.

TLewis® Bingle Binder straight Go r
in made to satisfy the smoler, “

The more friends & man hne the
more It costs him

Any Distress
After Meals?

Have you heartburn?
TRY THE BITTERS

Do you belch or bloat?
TRY THE BITTERS

Digestion weak-—bowels
clogged ?
TRY THE BITTERS

Hostetter’s
Stomach Bitters

is 58 years old and has holped
thousands back to health, It

o

deps Sturms
Readers i
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and eoriches the blood,
short establishes sound

It your dealer
n

's Common Sense Medical

Edition, paper- , sent for
only, doch-lmud. 31 stampe,

offers something
is probably bettor FOR NIM«- it payas Dbetter,
But youw are thinking of the cure profit,
there's nothing *‘ just as good"* for you. Say

Dr. Plerce
loine Simplified, 1008 pages, over 700 illustrations, mewly

not the a0
no.
Adviser, In Plain ish; or, Med-'

wed

21 one-cent cover
L -oont sampd, o cover sout of mlling
a

Easy to light
best of i kind,

(4

Scientifically constructed to give
most light for the oil they burn,

clean and rewick.
In numerous Hnlshes and styles, oach the

A e & S Tt hie e, o Rere Lomps and
Standard Oil Compan
(Incorporated) y

Lamps and
Lanterns

All
for Men and Women
THE STANDARD OF QUALITY
FOROVER 30 YEARS

maintained in

Carelly W L Doannd how you |

carefully W, oes are you
would then realize why | warrant them
to hold their shape, fit and look better and
wear longer than other makes for the price.

The lﬂl’?ln. huve W, L, Duonglas

name nod price stamped on bottom
Ehoos Bent Everywhare — All mrr- Prordﬂ.
Fow to Grder by Mall, F Wl e
Laa shoes are not sold tn yonr Lo wr s 0 irect
fantory, Take memsuremnenta of fool na shown
L rrodsl | state atyle desirad | size mid wiith

of light sole. T do the lurgest
order by siness in (Ae world,

Miustrnted t'alalog Pree,
W, L. DOUVGLAN,
146 Bpark §t., Brockton, Mass.

o mald

PERFECTION

W. L. DOUCLAS

250, ‘3.%, *3.50 &m@&SH&ES

The ip which has made W, L.
e e v it o ¢ o

every pai.
If | could take you into my large factories
ow you how

ulunlliy Wi L plain of cap toe | Heaey, ednm 8
3

ONE FATR of my BOY

83,00 BHOES wi'l joxl

TWO FAIRN of ordinar
Fast Ooler Eyeluta Uned Ex

Wwoar
boya'shoos
odua iy,

SMOKELESS
OIL HEATER

Always ready for use, Safest aud most reliable,
The Perfection Smokeless Oil Heater is just
Like a portable fireplace.
It gives quick, glowing heat wherover, whenever, you wanstit,

A pecesity in fall and spring, when it is not cold
furnace, lavaluable s an suxiliary heater
Druima of blue coamel or plain seel, with nickel trimmings.

Animhhur'mordeOiM.
of wike lo sy spcncy

Standard Oil Company

{lsewr purated)

for
e g




