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blended. It may bo flavored, If pre-
ferred.

Sweet cider is an old fashioned ac-
companiment for the Thanksgiving
festivities, and has been decided byexpert testimony, to bo absolutely
non-injurio- us.

Suited Nuts
For Salted Almonds Blanch halfa pound of almond kernels by pour-

ing over them one pint of boiling
water and let stand three minutes.
Drain, and cover with cold water,remove the brown skins and dry the
almonds by rubbing with a towel.Fry in hot fat, using equal parts ofbutter and lard, and drain on brownpaper, sprinkling with salt. Or,after removim? tbo hmwn crna i

into them melted butter and a littlesalt, and brown in the oven. Drain
and lay on brown paper, or dry themon a towel.

Pecans should be shelled carefullyto keep the kernels in whole pieces;
parched in a pan in the oven, stir-ring until a light brown, moistened
with a little butter, sprinkled Avith
salt and served in little individualplates before each guest.

Cooking Tongue
Before putting the tongue into thewater, trim it carefully and skewer

it into good shape; when it is boiled,
remove the skin; if it is to be eaten
cold, replace the skewer, put it again
in the water in which it was boiled,
and let stand until cold, then cover
it witn a meat glaze. If served hot,pour over it a white sauce and gar-
nish with parsley, or sliced pickles.
If a smoked tongue is used, soak it
over night in cold water, then put
it into water in the morning and
bring to the boiling point, then sim-
mer three or four hours, or until
tender. A fresh tongue should be
boiled an hour and a half to two
hours; a few soup vegetables may
be added if liked.

Fillets of Tongue Cut cold boiledtongue in pieces about four inches

CAREFUL DOCTOR

Prescribed Change of Food Instead
of Drugs

It takes considerable courage for a
doctor to deliberately prescribe only
food for a despairing patient, instead
of resorting to the usual list of med-
icines.

There are some truly scientific phy-
sicians among the present generation
who recognize and treat conditions as
they aro and should bo treated re-
gardless of the value to their pockets.
Hero's an instance:

"Four years ago I was taken with
severe gastritis and nothing would
stay on my stomach, so that I was
on tho verge of starvation.

I heard of a doctor who had a
summer cottage near me a special-
ist from New York, and as a last
hope, sent for him.

"After he examined me carefully
he advised me to try a small quan-
tity of Grape-Nut- s at first, then as
my stomach became stronger to eat
more.

"I kept at it and gradually got so
I could eat and digest three tea-spoonfu- ls.

Then I began to have
color in my face, memory became
clear, where before everything
seemed a blank. My limbs got
stronger and I could walk. So I
steadily recovered.

"Now after a year on Grape-Nut- s
I weigh 153 pounds. My people
were surprised at the way I grew
fleshy and strong on this food."

Read the little book, "Tho Road
to Wellville," in pkgs.

"There's a Reason."
Ever read tho above letter? A new

ono appears from time to time. They
aro genuine, true, and full of human
interest.
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in 8fnnhd 4tS,ine?B Wld' ab0Ut Ualfthick; dip each in meltedbutter and roll in flour. For eightAllots, put two tablespoonfuls of but--

,r tll2. fry,Ing pan and when hot,put in the slices of tongue; brownon both sides, but do not scorch orburn. Take up and put ono or morespoonfuls of butter in the pan and
atii in one neaping teaspoonful ofhour, stir until a dark brown; thenadd one cupful of stock tho tongue
was boiled in, half a teaspoonful ofchopped parsley, and ono tablespoon-fu- lof lemon juice, or tho nnmn
amount of vinegar; let this boil up
once, then pour it around tho tongue,
which has been put on thin slices oftoast; garnish as desired.

Tho French Way Boil tho tongue
until tender, drain and cool it andremove the skin: cover it with
and bread crumbs and bako it halfan hour, basting with cider; with it
serve a pureo of chestnuts made of
ono quart of chestnuts boiled, peeled
and chopped, to which add enough
stock to season, and also a pinch of
mace. Press through a sieve; placo
tho tongue on top of tho pureo and
servo hot with a' sauco mado of to-
matoes, onions, herbs and bacon,
cooked and strained. Mrs. S. W. K.
Louisiana.

BOOKS RECEIVED
The Fate of Iciodorum, being astory of a city made rich by taxation.

By David Starr Jordan. Pronlrtonf
Leland Stanford University. Pub-
lished by Henry Holt & Co., New
York. Price 90 cents.

Shibusawa, or tho Passing of Old
Japan. By I. Williams Adams. G.
P. Putnam's Sons, Now York.

Currency Reform. (Booklet.) By
John G. Roberts, editor and pub-
lisher, 418 E. Adams St., Spring-
field, 111. Price 25 cents.

The Assassination of Abraham
Lincoln and Its Expiation. .By David
Miller DeWitt. The MacMillan Co.,
.New xoric.

The trail oh tho Lonsomo Pine.
By John Fox, Jr. Charles Scribner's
Sons, New York.

A Pound of Brains. By George M.
Fadner, 3226 Indiana Ave., Chicago.
Price $1.10, postage prepaid.

A Practical Arithmetic. By F. L.
Stevens, Tait Butler & Mrs. F. L.
Stevens. Charles Scribner's Sons,
New York.

Practical Radium. The practical
uses of radium in the treatment of
obstinate forms of disease. By Heber
Robarts, M. D., 5899 Cates Ave., St.
Louis, Mo.

That Affair in Philadelphia. By
Mrs. Darby, Broadway Publishing
Co., 835 Broadway, New York.

Tho Trial Bcoro Pilate. Chapters
I-I- V. By Edward Holton James, pub-
lisher. Edward Holton James, Con-
cord, Mass.

The Men of Sapio Ranch. By H.
M. Dubose, editor Epworth Era', 810
Broadway, Nashville, Tenn. Pub-
lished by Smith & Lamar, publishing
agents, Nashville, Tenn. Price $1.00
postpaid.

Mendelism. By R. C. Punnett.
Preface by Gaylord Wilshiro. Wil-shi- re

Book Co., 200 William St., New
York.

The Primary Cause of Antisemi-tis- m.

An answer to the Jewish tiues-tio- n.

By Abraham S. Schomer.
Israel Publishing Co., New York.

Miss Eagle, the Suffragette. By
Mary Dale. Aberdeen Publishing
Co., 225 Fifth Ave., New York.

Mary of Magdala. A tale of the
first century. By Harriette Gunn
Roberson. The Saalfield Publishing
Co., Chicago and New York.

Socialism vs. Christianity. By Ed-
ward R. Hartman. Cochrane Pub.
Co., New York.

Robert Y. Hayne and His Timet
Letters from my friend, the Knight.
Published by H. C. Hensel, 327 Dear
born St., Chicago, 111. $1.00.

The New Columbia of the Re- -
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United States. By P. Q.
pSb,,f&,dr,b?, thX Nows-ColuS- la

Prlco 50 cents.Mysteries Unveiled. By WilliamA Redding. Ernest Loomis & Co.,
Pcok8km on " Hmlso"'

Now YoTk.'
Choosing a Vocation. By FrankParsons, Ph. D. IIoughton-MIfflJ- n

Company, Boston and Now York.$1.00 not.
Jonathan Upglade. By WilfridEarl Chase. Published by W EChase, Madison, Wis. Price $1.25.
Recollections of Grovcr Cleveland.By Geonro F. Pnrimr a m r t r

Tho Century Co., New York. Price
? net.

Tho Doctrine of Justification. By
Rov. M. Loy. Tho Lutheran Bool:Concern, Columbus, O.
rnnh?,!II(l0r Dy LIncoln Stoffons.

Pago & Co., New York.$1.0 not.
Th0 American People. A study Innational psychology. By A. Maurlco
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Low. Houghton Mifflin Co., Boston
and Now York. $2.25 net.

A Curb to Predatory Wealth.Containing practical methods of deal-
ing with cortaln of our gravo Indus-
trial ills. By W. V. Marshall. It. F.

& Co., 18 East 17th St., Now
York.

Life, Battlos and Career of Bat-- ting Nelson, lightweight champion ofthe world. By himself. Hcgowlsch,
111. Paper, 50 centn; cloth, $1.

Christianity, Its Nature and ItsTruth. Bv Arthur H Pn.,1,n r rk
professor of Biblical Exegesis In thoUniversity of Manchester. Thomas
Y. Crowell & Co., Publishers, Now
York. $1.25 not. Pontage 12 cents.

Tho Soul of tho World. By En-tcl- la

Bachman. Equlllst Publishing
Houuo, Station A, Pasadena, Cul. $1
postpaid.

My Own Philosophy and othorpoems and dramas. By Wernor Eg-gort- h.

U. R, Donnelly & Sons Co..
Chicago, ill.

Latest Fashions for Readers of
The Commoner

3001 Ladies' Tucked Shirt Waist,
with yoke. A very pretty model for
China silk. Six sizes. 32 to 42.

3078 Ladies' Seven-Gore- d Skirt.
Adaptable to almost any of the sea-
son's suitings. Seven bIzc's--t- 22 to
34.

'V

30G3 Ladles' Serai-Fittin- g Coat,
in 41 inch length. A simple though
stylish model for any of tho season's
coatings. Six sizes 32 to 42.

3053 Ladles' Shirt Waist, closing
at left side of front. Adaptable to
any of tho season's shirtings. Six
sizes 32 to 42.

3080 Girls' and Childs' Ono Piece
Dress. A neat little every-da- y model
for flannel, challis, mohair or sorgo.
Five sizes 3 to 11 years.

3052 Misses' Semi-Prince- ss Dress,
closing with buttons down tho front.
Golden brown Panama' cloth would
make up pretty in this stylish littlo
garment. Three sizes 13 to 17
years.

3058
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THE COMMONER will supply its readers with perfect fitting, seam
allowing patterns from the latest Paris and New York styles. The do-sig- ns

are practical and adapted to the home dressmaker. Full direc-
tions how to cut and how to make tho garments with each pattern. Tho
price of these patterns 10 cents each, postage prepaid. Our large cata-
logue containing tho illustrations and descriptions of 1,000 seasonablo
styles for ladies, misses and children, as well as lessons in home dress-
making, full of helpful and practical suggestions in the making of your
wardrobe mailed to any address on receipt of 10 cents.

In ordering patterns give us your name, address, pattern number
and size desired.

Address THE COMMONER, Pattern Dept., Lincoln, Neb.
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