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LAYMAN FINDS
STOMACH CURE
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Gooz Christiam ans Family Man, Bt
Hiz Poor Dogestive Organs—What
Carec Him You Can Get Free.

REST AND PEACE

Fa L C-stracties rouseholds
Wnen Cuticura Enters
- m
: z Sy and
. Ta nt
5 jor-
- e et
Ing o BT CTLFLE -
Cars ~-1-2ha ashes Infawmmitions
rrits gead ctafimg € £iaaly
r Mhand perits o and sieep
w i paren: znd c2ild and poiuts
LD & P e whes r remedies
fa C g, and wuwmisd parents
sl Bl "l jute swset pnd econOm-
kcal trextment realizes their highest
eIpaciatiops xod —2F be applied to
the youmpest infan's as well as chil)
dren of all ages The Troticuras Rem-
olles are sold by frupgists every-
where Sead 1o Potrer [rup & Chem
Corp.. sole proprictors Hoston, Mass |

for hesr fvew IS.gage Cuticura I3
the care and trestment of skin and
scaly of Imfants chidren and adults

Ciwilzation ans Missions
There &5 4 guestion that is larger
2as povernmen! or ‘rade and thai is

e moral sellbeing of the vast mil
liozy wic bate oo e uDder (e protec-
tioz of Dodere govemm-nts The rep-
resectiative of the Chnstian religion
st bave Dt jonce sulle by 20 wth
Te iz of got-rumes! and trade and
for geSeraliots tLat r-presenlalive
must be supplied I the person of the
foregn miaskonery fr Acer.ca abnd
Eurogpe. Civilzation car only be per
EAT+7! pd comtinus 3 Liessng 10 amy
peopie . m additios o lInE
their material well bving 1 also

aasds for an arderis
ty, for the prowth of
for egua Yasties n
o aw

==

ipgiivdual ltber-
izt~ gemce xnd
the adminisiration
Chrsliac Ty alone mects Lhese
sdsrertal FEQUITEIeTLS The
changs of seatiment o fzver of the
foreig: = i f.Lgle gERETR
om Las LT remarkabl-
Eviaently Not
bad met at Bloepoint, L 1,
s before grd were celebrating
¢« gizo T 2t A cale

bhow we be
was saving “Seo
L ! ming That was
when [ Sret You went into
three feet of water and got ‘rightened
I rescued you & WwWalery grave
asd we &2 He
called the wailer “Bring e the wine
Hist ™ be sad expia oy “Hecause we
begas our acguaintases io & watery
wEy, it pesdn 'l always be walery

]
}ul

SS8,O00ETY D

C

forpet

iy

=T you

were rends onoe.™

How's This?
Wy abwr Ome Houtew' Twises BErewsd e gy
- o (atarTh el Dot W ooowd Ly Eale
A

What Dug He Mearn”
Bill—What wiil be do when all the

fools are Geald”
JMI—He T ngrer

iy —Yonkers Statesman

1o see that

Uwe

The Worid's Volcances
There are 279 active volcanoes in
the worid masy of them being com-
PATRUTE]y small
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INFECTIOUS DISEASES OF

LIVE STOCK EXPLAINED

Tweniy-Fifth Annual Report of Bureau of Animal Industry
of Agricultural Department Contains Articles on
Tuberculosis and Many Ocher Maladies.
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The history of an imporitation of
Maltese goats by the dej ient of

agricuiture a few vears ago, and a de- |

ecription of Malta fever are presented
in zn article by Drs John J. Mohler
and George H. Hart The goats. which
were imported with a view to building
up a milch geat industry in this coun-
try, were found to be affected by Malia
fever a disease which prevails to a con-
siderable extent among people, as well
as goals, on the island of Malta and
other places on the Mediterranean.
- goats under strict
ne it was final-
10 destroy

ed in the re-
s s: “The Need of State
nd Vur \Ment < a to Sup-

Tuberculosis Demonstration at Madison.

¢f thar disease In such a way as to be | Ritzman: *“The Value of the Poultry
Show.” by Rob R. Slocum. The volume !
live- |

dangerous 1o

Drs. Jobn R

bave a paper dealing with the causs-
tion ard

Jression
The bureau’'s field experimenis with
for the prevention of bos
cholera are described in a paper by
Dr W B Xil Doctor Melvin in an
oiber paper presents a plam for the
tontrol of bog cholera by the sys-

tematic use of ser
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Ciseases of live stock about
i« has heretolore been known
infectious apemi: or swamp

borses. and chronic bacterial
Srsemtery of ca'tle—are desceribed in
an srticle by Dr. John R. Mchler
Dr

—Daey

fever of

e .
urticke by

s Cdamage caused 10 the livestock
Ingestry by smelter fumes in the Deer
lodge valley of Montana Dr. B H
Kansom describes methods of prevent
ing losses from stomach worms fin
sbeep The results of experimenis to
“iermine the length of time thar ty- |
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will remain alive in mil
Lptier are given in an article by
Jr. Heary J. Washburn
George M. Rommel, in “Notes on the
Animal Indusiry of Argentina ™ gives
inlormation about that country, which
Is a growing competitor with the Uni-
ted States for the English meat trade.
in 2 paper om “lmproved Methods
ior the Production of Market Milk by |
Ordinary Dairies™ Messrs C. B. Lane
end Karl E Parks describe simple and
inexpensive methods within the reach
of the average dairymaas by which
clean and wholesome milk may be pro-
Juced |
The outbreak of foot-and-mouth dis- |
sase whick appeared inm November and .

DOES POULTRY
ON FARMS PAY?

|

DOhto Experiment Statiom Com-
ducting Investigation to Se- !
cure Data on Cost of |
Producing Eggs.

RE

[

In January of this rear eggs were
retailieg in Cleveland and in many
other cities in Ohio at 55 cents per
dogen. During much of the winter
they were selling at 40 cents or higher.
These prices almos: prohibit the use |
of eggs as sn article of food, and
caused many consumers to jump at
the conclusion that there was easy
money in ¢gz production. :

Careful inquiry among a number of |
farmers would se=m to indicate that
Dot 1o exceed five per cent. of the
bens were laving at all during these
months of high prices, and that, had
| the producer received for his product
the price paid by the consumer, he

{ would still, in many cases, have been

'a loser. Certain farms reporting to

{ the Okio experiment station at Woos

consumers of their milk |
Mohier and Henry J /]
Washburn of the pathological division |

haracter of animal tubereu- |
losis and federal measures for its re- |

Am |
R J Formad presemts !
the results of an Investication as to|

also contains statistdes of the
stock markets and meat inspection and
other miscellaneous information re
garding the livestock industry.

Some of the articles in the report
have been issued separately in pam-

i phlet form and can be obtained in this

form on application 10 the department
of agriculture.

The illustration shows a tuberecu-
losis post-mortem demonstration be-
lore 2,000 farmers at the farmers’
course recently held at the Umiversity
of Wisconsin. Several cows. previous-
I¥ tested with tuberculin to determine
that they were infested with tuberen-
losts, were killed and the diseased tis-
sues, sbowing nodules of the disease,
shown to the farmers.

Get Rid of Poor Hens.

Is there any good reason for kbkep
inz a lot of hens around vear after
Fear when they do not yield a profit
nor even enough to pay
keep? DBetter get rid of that kind
which is usually the ¢ld birds of the
flock. A trap mest wiil tell which
hens lay the eges, but the trouble
with our folks is that they sre too
busy to sit around all day checking
up the hens in a trap nest and the
most of them will not do it.

Pruning Peach Trees.

In case of the peach tree, annual |

pruning is an essential to profitable
fruit production.
peach is borne only on the wood
which grew the preceding year, and
for this reason nature endows thie
tree with a strong growth, the shoots
usually growing three feet and more.

| As pear as any rule can be laid down,
| it may be said that this new growth

should be cut back from one-third to
one-half.

. A

ter, show an egg cost of from 7 to 13

S3RAISED SHOULDER OF VEAL

Ccod to Serve When Family Is Tired
cf the Dzily Roast and Its
Appurtenances.

Buy a shoulder of vez! and ask the
butcher to bone it and send the bones
with the meat. Cover the bones with
er, and when it comes to a
n. then add a little onicn and
nd a few seasoning herbs and

s desired. Simmer gently
have a pint
To make the stuffing take a
. cut off the crust and scak
e cold water unti! soft. Rub
fine the
cozked and

n hour or =o until you

in

en add te the
crust.
suet e. put into a frying pan a ta-
of the suet, and when hot
add onion, chopped fine: cook until
brown, then add to the bread with
regular poultry seasoning of salt, pep-
per and a bit of toyme
the cavity in the shoulder, then pull
the flaps of the meat over and sew.
Put the rest of the suet in the frying
pan, and having dusted the meat with
flour. salt, pepper and a sprinkling of
sugar, brown on all sides in the fat
Into the bottom of the braising pan.
which may be any shallow irom pot
or granite kettle with a tight cover,
put a layer of thin sliced onions and
carrot, a bit of bay leaf and sprigs of
parsley, and on this lay the meat Add
two or three cloves. pour the stock
around it, cover closely and braise in
2 bot oven for three hours
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All beds should be stripped before
breakfast and placed wh they can
get plenty of air and, if possible, a lit-
tle sun, too.

Enameled baths may be cleaned of
stains with a rag dipped in salt mixed
with Afterward rinse well
with hot water to remove oil, and dry
with a cloth

Japanned should be
with a sponge dampened In
water and dried immediately
soft cloth

paraffin.

ware washed

Warm
with a
Obstinate spots can quick-
!¥ be removed by rubbing them with a
woolen cloth dipped in a little sweet
oil.

If your corn does not pop well, it
may be because it iz old. Soak it in
cold water for 15 minutes, drain and
try again. Better results wiil undoubt-
ediy be obtained.

If you cannot use a scrub brush
to get into all parts of the refrigerator
when cleaning it, try a small stiff
paint brush for the purpose. It
reaches the corners.

In washing silk walsts, handker-

| chiefs, underwear, etc., use only luke-

warm water, and cold is better, for the
hot water will yellow them as well as
give the silk an unpleasant stiff effect.
Do not have them damp when ironed,
for the same reason. If they are rolled

' up In a cloth so that they will dry

even!y they may be safely ironed when
nearly dryv.

Mattresses should be cleaned and
remade every three yvears if vou want
them to keep their springiness. It is
worth while 10 buy good mattresses
in the first place if you can possibly
afford 1:, as these eclean again
again and come up as good as new.
Cheap matiresses are not worth re-
making and almest invariably get
humpy after a year or two's wear.

Brown Bread.

This is a fine recipe for brown

| bread made with baking powder. Sift

for their |

together one cup eaca of corm meal,
rye meal and graham flour, one tea-
spoon of salt and two teaspoons of
baking powder. Blend one cup of sour
cream with three-fourths of a cup of
molasses and beat three-fourths of a
teaspoon of soda into the mixture.

 Then add two-thirds of a cup of water

and the dry imgredients, beating all |
into buttered |

well together. Tumm
baking powder cans, filling
than two-thirds fall

Dot more
Steam three

hours and them remove from cases |

and dry in oven about fifteen min-

| utes.

|
|

i

The fruit of the |

!
1
i
[ |
|

Small Glass.

Save the glass from all small pie- |

ture frames that you discard for some

reason or other to cover bowls of |

left-over food that ycu put away in
pantry or ice box. then when you

want to use a certain one of them

you see at a glance where it is with-
out uncovering two or three others
firstt It will be found a great con-
venience.

Spinach Salad.
Chop fine cold boiled spinach, sea-

Chop one-half cup of |

Mix and stuf? |

and !

USING  LEFT-OVERS

MANY WAYS BY WHICH COOK
MAY ECONOMIZE.

Pcrtions of Meat Such as Are Fre-
quently Thrown Away Make At-
tractive Dishes and Give
Variety to the Menu.

Almost any meat bones can be used
in sonp making. and if the meat is not
all removed from them the soup is
better. But some bones, especially the
rib benes, if they have a little meat on
them, cin be grilled or roasted into
very palatable dishes. The “sparerib”
of southern ccoks is made of the rib
bones from a roast of pork. and makes
a favorite dish when well browned.
The braised ribs of beef often served
in high-class restaurants are made
| from the bones cut from rib roasts,

In this conection it may be noted that
many of the éishes popular in good ho-
tels are made of portions of meat
| such as are fregquently thrown away
in private houses, but which with
proper cooking and seasoning make
attractive dishes and give most
ceptable variety to the menu. An old
recipe for “broiled bones™ directs that
the bones (beef ribs or sirloin bones
on which the meat is not left too thick

in any part) be sprinkled with salt
and pepper (cavenne), and broiled
over a clear fire until browned Ap-

other example of the use of bones is
toiled marrow bLone. The Lones are

Cut in convenient lengths, the ends
piece of dough

overed with a little
over which a floured cloth is tied, and

boiling water for two hours.

ed upright on toast
d as above, the
in a deep

e sna Ko
mea may 8

“made dishes™ or

they can alwavs be put to good use ir
the soup kettle. [t is surprising how
many economies may be practiced in
such ways and also in the table use of
left-over portions of cooked meat if
aitenuon is given to the maiter

Celery Toast.

A dainty dish for Sunday night tea
is celery toast. For a small family,
clean one moderate sized stalk of cel
ery, using all the stalk, rcot ard such
leaves as are blanch: and tend
Cut in small pieces, put over the fire

and beil till tender, taking care not to
have too much water, so that it may
boil down and rezain all
Add a genmerous pint of milk, Keep
over the until scalded, then
thicken very slightly with foar, lastly
adding a piecs of butter the size of
hickory nut. You will need eight slicez
of toast, which should be brown and
crisp. Butter these and lav in a deep
covered dish. Turn the celery gravy
over it and serve immediately. Do not
dip the toast in the milk. This is
delicious dish of which a family coes
not easlly tire. Convalescents usually
enjoy it also.—Woman's Home Com-
panicn.

substance.

fire
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Hannah More Pudding.

Six ounces of apples, six ounces of
beef suet, six ounces of bread. six
ounces of raisins, six ounces of sugar,
and three ounces of candied lemon
peel, half a nutmeg and one glassful
of brandy.

Chop the suet very fine; grate the
bread; mince the apples and stone and
chop the raisins; pound the sugar:
cut the citron into thin slices; grate
the nutmeg; beat the eggs: add them
to the brandy; stir them all together.

' Mix the pudding and place it on ice
the day before it is to be served. On
the day of serving boil it in a well-
buttered quart mold.

Duke of Portland’s Pudding.

Half a pound of flour, quarter of a
pound of sugar, five eggs, six ounces
of butter, one pound of raisins. two
ounces of candied orange peel, a pinch
of salt and a little nutmeg.

Put the flour into a basin with the
pounded sugar. Rub in the egzs well
Leaten, one at a time. Wher mixed,
stir gently in the fresh butter just
melted and beat it up as vou do for
a cake. Add the stoned raisins, the
spice and candied orange peel, cut
into shreds. Pour into a mold or
basin, leaving room for it to rise. Put
it into boiling water. Let boll for
about six hours. When dome turm it
out and serve with saunce.

Rhubarb Fool.

Cook half 2 pound of rhubarb with
six tablespoonfuls of sugar, two slices
of lemon and nearly one cupful of wa-
ter, until tender.

!

ac- |

 birthday gift

Into a pitcher put |

| one pint of milk., three wel-beaten |

©ggs, three tablespoonfuls of sugar
and a pinch of salt. Stand the pitcher
in a saucepan of boiling water and
stir until it thickens; do not boil

Then very gradually add the cooked |
rhubardb. stirring all the time and giv- |

| put it into a glass bowl, stand it on a
| glass dish and fill in the space be-
tween with sliced cake.

Bananas in Sirup.

|
1
|
[ Heat an enamellined saucepan, |

ing an occasional stir until cold. Then |

| some red currant jelly and raspberry |

| son with salt. pepper and a suspicion | jam dissolved in water, in all making |

cents each for the month of January. | of nutmeg and mold in small cups. | * pint. When all bofls drop into it a |

This does not argue that the poultry
enierprise on these farms is an un-

profitable one as a whole, for the en- | €88s sliced or the yolks rubbed |

tire year would have to be considered

'

Turn out when formed omto lettnce
leaves and garnish with hard-boiled

through a ricer. Strips of Spanish

| dozen peeled bananas and simmer
| gently for 20 minutes. Remove the
| bananas carefully, boll the sirup. add
| & few drops of lemon juice and strain

| before arriving at a conclusion regard- | Peppers may be used for a garnish jf °Ver the fruit. Serve cold in a glass

ing this; whereas, no data are as yet | preferred Serve with mayonnaise or g  3!SB With & garnish of stifiy whipped

mection.

The experiment station is, however,
conducting an investigation along this

! line in co-operation with an increasing

number of farmers and poultrymen
throughout the state and will doubt-

very distinct bearing upon the cost of
living. T value of work of this

'kind can scarcely be overestimated.
| All accurate information regarding

the cost of production will serve to
bring the producer and consumer
closer together.

Remember that good drainage is im-
portant on potate fields. Potatoes
will stand less excess of moisture
than most farm crops, and uniess
there is natural drainage - resort
should be bad to artificial drainage.

|
|

{ avzilable for consideration in this con- | French dressing.

Persian lce.

Mix with a piain lemon sherbet the
same quantity of finely chopped figs,
dates, raisins and muts. Prepare for
serving ,b¥ pouring the mixture into

; ' | tall, thin glasses. Place on the top a
less secure data which will have a | bit of whipped cream and a bit of pre-

| served ginger.

Shamrock Pudding.

One pint of milk, two egzs well
beaten, pinch of salt, three table-
spoonfuls of sugar, four crackers
rolled fine, juice of halfl a lemon and
grated rind of same Rake.

Potato Hint.

When there are almost but pot quite
>nough potatoes for luncheon, hard
boll two or three eggs, slice, mix with
the cut-1up potatoes and pour cream
gravy cver them.

cream.

Cleaning Utensils.
Get at the paint store or hardware
; shop a few sheets of medium grain
| sandpaper
sbout 2 by 2 inches and keep near the
sink. When your pans or skillets are

greasy, or blackened, or rusty, wet the |
It

| ariicle and rudb with sandpaper.
will leave the pan pe
bright Beats scouring

tly clean and

ers. Try

Cut them up into squares |

]
]

!
1
|

This Fact — that in addressing Mrs. Pinkham you are cone
fiding your private ills to a woman —a woman whose ex-
perience with women's diseases covers twenty-five years.

" The present Mrs. Pinkham, daughter-in-law of Lydia E.
Pinkham, was icr years under her direction, and kas ever
since her decease continued to advise women.

Many women suffer in silence and drift along from ba

to worse, knowing well that they ought to have i

Tmediate

assistance, but a natural modesty causes them to shrink
from exposing themselves to the questions and probable

examinations of even their family physician.

Such ques-

tioning and examination is unnecessary. Without cost
you can consult a woman whose knowledge from actual

experience is great,

MRS. PINKHAM'S STANDING INVITATION:
Women suffering from any form of female weakness arein-
vited to promptly communicate with Mrs. Pinkham at Lynr,
Mass. All letters are received, opened, read and answered by

women.

A woman can frecly talk of her private

to a woman; thus has been established this confidence
between Mrs. Pinkham and the women of Amenca which

has never been broken.

Never |
monial or used a letter without t
writer, and never has the compa:
dential letters to get out of their possession, as
dreds of thousands of them in their files

1as she published a testi-

- - L ]
e written consent ot th2
1 - ~ ~
1wy allowad these coufi-
1 the h T=
Mav 4kl

11l attest.

Out of the vast volume of experience which Mrs. Pink-
ham has to draw from, it is more than possibie that she
has gained the very knowledge needed in your case.
She asks nothing in return except your good will,and her
advice has helped thousands. Surely any woman, rich or
poor, should be glad to take advantage of this gencrous

offer of assistance.

Address Mrs. Pinkham, care of Lydia
E. Pinkham Medicine Co., Lynn, Mass,

time.

““TINCAN’’ SEPARATORS

Are low in price, but they do not separate—consequent’y, in
buying them you are simply
Remembwr, that in separating twice a day a lintle }
figures up a large amouni at the end of the year. The

National Cream Separator

eo=ts n lttle more, Dut it gets all the cream and is so
simyple and strung in construction that it will las: a life-
In buving a separator the oniy safe way is to see it
work. Your dealer will dem 3
of expense if you insist. Complete catalog sent for the asking

THE NATIONAL DAIRY MACH NE COMPANY
Goshen, Indiana

throwing away your = -
ved Il OTYaD

wmtrate a National to you free

Chicago, ll!incis

LIMBURGER AND THE LAWK

Odorous Compound Responsible for
Some Trouble and a Little Al-
leged “Wit."

“"Technically,” said Judge Wells to

Willilam Rung in the municipal court, |

“you had the right on your side. How-

ever, you chose a form of cruel and |

unusual punishment that cannot be
tolerated by this court. I'll have to
fine you one dollar.”

It appears from the evidence that
Mr. Rung, who is a stereotyper, sat
down to luncheon with Edward Snider,
a fellow employvee. The piece de resist-
ance of Rung's luncheon consisted of
limburger cheese, and Seider, who re-
gards himself as something of a wag,
had made certain remarks about the
cheese, reflecting particularly on its
odor. Thereupon Mr. Rung smeared
a piece of the cheese over the humor
ous Snider's countenance.

A Real Prodigy.
“So you think your bay is a
prodigy? But every man thinks his

' own son is the most wonderful being
| that ever breathed.”

“1 tell you this youngster is re
markable, no matter how you may
sneer. I've seen him du a thing that
1 don't suppose any other boy of bis
age could possibly do.”

“What's his specialty?
fcs?™

“Mathematics? 1 should say not
He hasnt any more of a head for fic
ures than I have, and learning the
multiplication table was the hardest

Mathemat.

| work I ever did in my life.”

“In what branch o! science does he
seem to be particularly interested?®™
“He isn't interested in science at
all; but the other day a friend of mine
who has a big automobile left the ma-
chine standing in front of my house

| for more than half an hour, and, al

“This,” said Rung, as he stepped up |

to pay his fine, “is the kind of justice
that smells to heaven.”

“That will be about all from you,™
said the court bailiff; “cheese it!"—
Chicago Record-Herald.

Getting Old.
“Was your wife pleased with that
you
night *
“Dee-lighted!

She said that I didn’t | pands widly

seem to have a thing to do but to sit |

though the boy was playing around
outside all the time bhe did not odce
climb into the automobile or even toot
the horn.™

Just the Job.
Old Argus was boasting about his
hundred eves
*A useful man for an office,” cried

| the populace.

took home last |

arourd and remember her birthdavs ™ |

Strength of Legs Differ.
In 54 cases out of every hundred
the left leg is stronger than the right

- spector.”

“Yes,” added Argus, “and 1 ca= keep
half of them closed when 1 want to™
Here the populace clapped their

“"We'll make him custom-house In
they declared.

In the pLondonm streets there are
nearly 10,500 bay traders under 14
vears of age. and over %00 girl traders

Day After Day

One will find
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Post
Toasties

a constant delight.

The food is crisp and
wholesome and so dainty
and tempting, that it ap-
peals to the appetite all the
time—morning, nson and
night.

Some folks have pro-
nounced Post Toasties the
choicest flavoured bits of
cereal food ever produced.

“The Memory Lingers”

Postum Cereal Co., Ltd., Battle Creek, Mich., U. S. A,
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