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Helen of Troy Head-Dress

Photograph by Underwood

FAMOUS Parisian colffeur artist
is the author of this head adorn-
ment, which, by the way, will ha
worn by several of the beauties

,In a forthcoming Amerlcan producg

tlon, The band s of green velvet with

_”

& Underwoond, N, Y.

n Jong, dull gold fringe. It & very
effective where the wearer Ils pos-
sossed of classle features. According
to fashion reports. it will be very pop-
ular this winter, though not sultable
to all,

FOR SMALL GIRL.

This pretty deesn Is made up In
Bhantung in a light shade of bloe.
The full bodice has n little square
yoke embroldered with shades of
brown, green or blue silk, the walst-
band and cuffs being embroidered to
match,

The full gathered skirt has two
tucks made above the hem; It Is sewn
to the same band as bodice, and both
fasten at back.

Material required. Three yards thir-
ty-four Inches wide.

Effective Dress.

A slmple but effectlve dress worn
recently by a young girl Is a broad
striped blue and white cotton, made
with a tunle bound with blue, & nar-
row belt embroidered with currant-
tintad chenille, a full bodice, preity
well hidden by an old-fashioned em-
broldered white muslin collar, cover
ing the shoulders, nnd made in front
with plalted ends of the same em-
broldered muslin, the white hat hav-
fog an upstanding crown, white and
blpe tulips set up against it

Blue foulards with large lozenge
gpots find a great deal of favor for
glrls at garden parties, made with the
deep sallor collar of the same, bound
with soft blue silk.

Matting Hug-

When purchasing matting get sev
eral yards extra, with which to make
summer rugs, You can cut this ex-
tra plece into desired lengihs and fin-
{fah them neatly on the edges by pull
fng out the straws to the depth of
several inches and tylng up the
thrends,

Theae rugs protect the floor cover-
ing quite as well as heavier ones and
have the advantage of being without
fuzz and easlly clenned,

Motor Bnnnan.

New motor bonneils are made up en-

tirely of wide and narrow plalted

frilla, These are put on & thin gauze
foundation which s stiffened with
wire The frills are often mnade of

blnck and white ribbon and held In
place around the middle of the bonnet
by a two-inch band of black velvet
Green I8 a (avorite color for summer
and stone gray hasa proved a service
; abla cus

RIBBONS MAY BE WASHED

And, as Most Mothers WIIl Agree,

There Ils Considerable Economy

Iin the Plan,

When there are several schoolgirl
daughters In the family the expendl-
ture on halr ribbons vecomes quite a
considerable tem. Fastidious moth-
ers who declare that ribbons never
look well , when washed should try
the following method:

Make a mixture of three ounces of
soft wsoap, three tablespoonsful of
honey, to a teacupful of gin and wa-
ter.

The ribbon is placed on a board and
scrubbed with the mixture. It Is then
riused by dipplng several timea in
eclean, cold water, and not squeezed
out, but hung over a line to drip,
then put between cloths and ironed by
drawing the ribbons from under the
ifron. This preventa creasing and a
atringy appearance at filnish, The iron
should be kept still with pressure up-
on It

White ribbons will not turn yellow
when wnshed If the water Is warm In
stead of hot, and the soap used a fine
white quality., Rinse in three waters,
the Iast being a strong blue,

Hang in the sun untll balf dry, then
press under clean mugiin with a warm
iron.

GOOD TO LEAVE HAIR ALONE

Rarely Doea It Pay to Seek to Im
prove on What Nature Has
Ordalned,

After all, 1 would advise no one te
change the color of the halr, though i
be as black as Erebus, Nature gives
ench face the fmework most sult
able to it, She never needs correc

tion on that point,

Why not dress the halr to suit the
face, no matter what Is the prevail
ing fazhion?

Halr should be allewed to grow gray
naturally, All dyes destroy the beauty
and color of the hair. Let us grace
fully anccept the snowy locks of uge
They harmonize witn the face whick
has been changed by time and sor
row., Many faces are softened and
beautified by white halr, It I8 mors
graceful and dignified not to attemp
to repair the ravages of tme.—Ex
change.

sl —

Street Dresszes Featured.

Dresses of blue serge can practionl
ly be considered staple merchandise
as they are usunlly In good demand
for genernl wear, says the Drygood
Feonomist. This season they will be
especially favored and are belng fea
tured with bright-colored ‘Immings
and white, The blue and white com
bination has been particularly populm
In Paris, and manufocturers who hays
sevoral models showing the white o
blue and white trimmings anticlpate

they will take well with the trade
judging from the ordera nlready
placed,
The Frill Jabet,
One of the latest novelties from

Paris Is the frill jabot of plaited mus
lin, In which a plalted plece of mate
rinl about twelve Inches long I
cought together In the center with g
gtrip of muslin and pinped at the fronl
of the lace collar, forming a seml
clrele or spreading fan-shaped jabot
Another new jabot which Is very siml
lar hns the lower edges gradunted by
belng cut obliguely. This {8 made of
marquisette with Insertions and edg
ings of valenciennes or cluny lace bo
tween which a hint of color s Intro

duced.

OME say that wé should Kat
to live
And wome say Live to sat,
But look at 11 which sver way,
'Tia true, to llvey we enl

WAYS OF BERVING LIVER.

To many this plebeian diah will not
dppeal, but we can only feel sympathy
for those who miss the good things
that may be served alone and In com-
bination with liver,

For minced liver slmmer the meat
In water for twenty-five minutes, Then
drain and chop finely. Add two onlons
chopped and pepper and salts Return
to the shucepan and covér with eold
water and cook twenty minutes; then
ndd enough bread crumbs to make It
thick. Make a border of mashed pota-
toea around & platter and pour the
minced liver In the conter,

Liver with bacon Is the most eom-
mon way of serving liver. Parboll the
sllces of liver, drain and roll in flour.
Have a few ullces of bacon fried until
erlap; remove them and add an onlon
cook untll yellow, then romove and
ndd the lver. Hrown well on both
sldes, and when well cooked place on
the platter and garnish with the ba-
con and rings of fried onlon.

Bacon and wsmall pleces of
placed alternately on skewers,
baked In the oven Is another
way of serving Hver.

Roanted Liver—Cut little slits In a
fresh’ calf’s llver mand put Into these
slits small pleces of fat sait pork cut
into strips. If you have and can ure,
a larding needle, this mnay be done
véry neatly. Allow the llver to lle
in the following mixture for an hour:
The Jjulce of one lemon, one table
spoonful of olive ofl, a slice of onlon,
two tablespoonfuls of vinegar, three
cloves, & half a bay laaf and salt and
pepper. Turn frequently while sonk-
log. Draln and wrap In buttered pa-
per and roast for an hour and a half,
longer if the liver welghs very much.
When nearly done remove the paper,
dredge with flour and brown, basting
with a llttle butter. Berve with a to-
mato sauce,

Liver In Cassercle.~Lard the liver
and Iay it on n bed of diced vegeta-
bles. A few stalks of celery, a small
turnip, one carrot, an onlon and bits
of salt pork. Add two cups of stock
or bolling water, two cloves, a sprig
of parsley and a fourth of a bay leal.
Cover and cook untll the vegetables
are tender. Serve from the dish. A
little flour mey be added for thickeu-
ing, I desired.

livar
than
dainty

ON'T hunt after troubls, but
look for success,

¥Yuul fnd what you look for, don't look
for distress,

If you see but your shadow, remember, I
pray,

That the sun In still ahining, but you'rs
in the way,

Don't grumble, don't bluster,
dream and don't ahirk,
Don't think of your worries, but think

of your worlk,
The worries will vanish, the work will be

don't

done,
No man sees his shadow who faces the
wsun, =Today's.

WHAT TO EAT.

Balmon, canned, or If one s for
tunate enough to live where they may
be procured fresh, are one of our
most satisfactory fish. They are so
many nloe ways of serving It that a
few may be reminders, As a salad
with a chopped pickle and a bit of cel-
ery and dressing It is universally liked.

S8almon Loaf—8hred with a fork
a can of salmon, pour off the ofl and
set aslde. Add one egg, three-fourtha
of a cup of milk, salt, two tablespoon-
fuls of butter, and three-fourths of n
cup of bread crumbs, Mold In a loafl,
put into a pan and pour over the oll;
buke balf an hour and serve with to
mato sauce. A cup of strained tomato
seasoned with red peppeor, cloves and
onlon. Pour around the loaf and
serve

When the fresh fish (s obtalnable,
which s, of course, 8o very superior
to the canned, try brolllug a salmon
steak. Dry it well, and dredge with
flour, then lay on a well-buttered
broller or gridiron. If using an iron,
turn with a broad-biladed knife and
nn egg whisk on top to prevent Is
breaking. When cooked to a light
brown, lay on & hot platier, season
with pepper and salt and serve ul
once

Salmon Corquettes.—These may be
made from left-over salmon when It
has been served plain. To bhalf a cun
of salmon add a cup of bread crumts
and pepper and salt. Mix two mashed
potatoes with the salmon and the
white of an egg. well beaten. Roll
In egg and crumbs and fry o deep
fat.

Salmon served with macaron! makes
a good dish; also with rice.

Baked S8almon~Take a small can of
salmon, three eggs and two tablespoon
fuls of butter. Draln the salmon,
“ake carefully, season with salt and
pepper and mix with the three esgs
hard-cooked and chopped fine, and one
and a fourth cups of bread erumbs
Soften with a balf cup of milk or
water, add the butter and form into

A loaf. Dake twenty minutes,

HE prosencs of a lnrge amount

of ocellulose In food enables we
often 1o sntlsfy the appetite without In-
Jury from over- utlnc

Celluloms In the wundr fiver In frults
and vegetables

WHEN MARKETING.

Remember that fresh fish have eyes
bright, not glazed and suoken. The
flesh is Arm, the odor good.

Look to see that your milk bottles
hold the wiandard measure. They are
usually a quarter of & cup short on a
quart. This amounts to n good deal
in the course of a year's bills.

Does your bnker carry bread un-
covered through the street and handle
it with uncovered hands? Or do you
have It wrapped In paper? Pay a cent
more and have clean bread

Nover buy cheap cotion toweling for
dish towels. Linen keeps white,
wenrs betler, absorbs the water and
are all-‘round better towe!ls

Have a palr of scales, good rellable
ones, In the kitchen, and keop a strict
watch on the welghts, A good mer-
chant respects such m careful buyer
and will see that she I5 falrly treated.

Suggestivns for Housekepers.

When frult Julee refuses to jell, ndd
a tablespoonful or two of vinegar to
the julce. When frult s high, save the
peelings and cores and many an extrn
glnss of good jelly may be added to
the store,

An easy way to fill preserve jars Is
o use a gravy boat The handle
makes it easy to dip and the spout iIs
just right to enter the top of the jar.

If fut or milk Is spllled on a soft
pine floor, or In fact on any floor.
pour cold water on It at once and the
fat will harden and pave sinking Into
the floor and making & spot.

Before using the cassarole, put It
into & pan of cold water and bring the
water slowly to the bolling point. This
tempeors the dish and makes It bear
strong heat without eracking., Boll
about five minutea.

Never let dish water dry In the tow-
els; rinse first In cold water, then
wash them In hot soap suds and rinse
again, und dry, Towels cared for in

this way will never get gray.

Keep a cork on the letter flle or
spludle on your desk.
eye or two,

It may save an

E, lgnorunt of ourselves,

Beg often our own harma, which
the wise powers

Deny us for our good: so find profit,

By loslng your prayers,

—Bhnkesponres,

FOR HOUSEWIVES.

SUGGESTIONS

When cane seats In the chalrs sag,
turn them upside down and sorub with
hot soapauds, then rinse In hot water,
When dry they will be drawn tight
ngain,

Insist upon getting sixty pounds of
potatoes to a bushel, exclusive of the
basket,

Use the smallslzed clothes pins;
they stay on better than the large
onen.

0ld oll cloth 1s useful for mats and
pads to save the table. Cut In
squares and use It under hot dishes

0Old paint stains may be removed
from cloth by rubbing first with olive
oll and then with chloroform.

Add sugar to frult when half cooked,
and gave In the amount of sugar used,

A crochet hook Is a good article to
keep in the bathroom to draw out lint,
halrs, ete, from the paste pipes which
stop the flow of water.

A lttle powered pumice will ramove
stains from under the finger nalls,
Apply It with an orange stick.

To keep corns from troubling rub
them often with a flne plece of sand
paper.

To clean and renew the shine of
lanther, dust well, then rub wilh a
mixture of three parts benzine and one
of sweet oll

Dip a sperm candle in the hot starch
just before taking off the stove, or ndd
4 plece of paraffin ns large as a poa,
It Keepw the starch from sticking

A shoe case to hold hmlf a dozen
padrs of shoes and slippers Is Almost
un Indlspengnble additlon to the inslde
of the c¢loset door. The shoes are al
ways In pairs and can be found In the
dark

As a pergpiration deodorant soda 1s
oxeellent. It Is used dusted on Ilike
powder,

To prevent the #ink pipe from clog
ging, use plenty of washing soda in
hot water once & waeek.

A Problem In Finance.
“Perkins looks worrled. Must have

some blg problem on his mindg."
“Yes. He's trying to figure how to

fit m 1910 morigage to & 1911 touring
car."—Lile,

Wide Doarwayl
Club President—This 15 a very se
lect club; gome blg men come here,
Country Visltor—I presume that's
why you have such spaclous door-

ways —Judge,

FAULT
<" STAR

FOR SHIRTS COLLAR!

CUFF

LESS
B 5 B

5 AND .Fif\? l "‘i[ N

COLT DISTEMPER

GREAT TRUTH IN EPIGRAM

Fow Words of the Late Edwin A, Ab
bey Contain a Whole Barmon
to Misers.

“Theé Iate Edwin A. Abbey, the
American painter who lived In Lone
Jdan, was only comfortably off, where
an he might have been rich.”

The speaker, & Chlecago art dealer,
had just returned from Burope. He
continued:

“l dined one evening with Abbey in
his house In Chelsea, nnd alter dinner
we wnilked in the blue twilight om the
Chelnen embankment.

“An wo passed Old Jwan House and
Clock House, and the other superb
restdonces that front the river, 1 re-
prosched Abbey for his extravagance,

“'Why,! 1 sald, pointing toward
Clock House, ‘If you had saved your
money, you might be living in a pal
ace like that today'

“But Abbey, with a laugh, rather
got the befter of me, He rattlod off
this epigram—and it's an epigram 1'll
always remember when I'm- tempted
to be parsimonious;

"'‘Bome folks,' he sald, ‘are so busy
putting something by for a rainy day
that they get little or no good out of
pleasant weather.'"

Qualified Player,

Marion’s mother was ill, and the
aunt who took her place at the hoad
of the housshold plled the children
with unaccustomed and sometimes dis-
liked articles of diet, One day, after
belng compelled to ont onlogs, Marion
refused to say grace.

“Then you must sit at the table un-
tll you are ready to say it!"™ was the
aunt's stern judgment. An hour or
s0 later, when the brilliant sunshine

and lmpatient calls of her comrades

together comprised an {rrestible ap-
peal, Marion capitulated-—thus:

"Oh, Lord, mnke me thankful for
having had to eat horrid old onlgns,
if you can do It. But 1 know jou
ean't.”

A Trihe Withered.

In his native tongue no one could
have made more graceful speeches
that Monsleur Blane, but when he
essnyed complments In KEngllsh be
was not quite so successful,

“Have 1 changed In the flve years
since we met In Paris?™ asked the
elderly woman who desired above all
things to be thought younger, much

youuger, than she was.
“Madame,” sald the courtler, his
hand on his heart, “you look ke

n rose of 30 yeara!"—Youth's
panion.

Com-

Friendship s the flower of o mo-
ment, and the frult of time.-—Kotze
bue.

It doesn't require a skillful driver to
drive some men to drink;

A HIT

What 8he Galned by Trylng Agaln.

A fallure at first makes us esteem
final success.

A family in Minnesoin that now ene
Joyn Postum wounld never have known
how good It Is If the mother had been
discournged by the fallure of her
first attempt to prepare it, Her son
tells the story;

“We had never used Postum til last
spring when father brought home o
piackuge ono evening just to try it. We

had heard from our nelghbors, and in

fact every one who used it, how well
they liked it,

“Well, the next morning Mother

brewed It about five minutes, just ns |
fihe had been in the hablt of dolng |

with coffeg without paying special at-
tentlon to the directlons printed on
the packnge. It looked wenk and
Jidn't have & very promising color, but
nevertheless foather rajsed his cup
with an alr of exceptancy. It certaln-
ly did glve him a great surprise, but
I'm afrald it wasn't & very pleasant
one, for he put down his cup with a
look of disgust,

Mother wasn't discouraged though, |
ind next morning gave It another trial,

letting it stand on the stove till boll- |

Ing began and then letting It boil for
ffteen or twenty minuteas, and this
time we were all so pleased with it
that we have used IL ever since,
“Father wns a conflrmed dyspeptle
and a cup of coffes was to him llke pol-
gom. 8o he never drinks it any maore,

but drinks Postum regularly, He lan't
troubled with dyspepsin now and Is
actually growing fet, and I'm sure
Postum s the cause of it, Al the chil
dren are allowed to drink It and they |
are perfect pletures of health," Namae |
given by Postum Co,, Battle Creek,
Miech,

Read the little book, "“The Road lo
Waellville,” in pkgs. "“There's a renson,’

Ever read the nbove letier! A new
bae mppears from ttme (0 ilme. They

il." Kenuine, frue, sod full ef hun-l

gk b by vy AL . A Je"h . L
Ad By 1 [P, g I
| n{ A i ! i i

B e o oy ' -

Gayboze—When my wife saw the
condition | wus In when I got home
from the club last night It just stag
gered her!

Martinl—I'm not surprised. You
know you drank enough for two, old
man!

l:nm'lwo un?l‘ll'? o'v?r’;.gtth of
CABTORIA, a safe and sure remaedy for
infants and cohlldren, and see that it
Hears the
Signature of
in Use For Over 30 Years,
Children Cry for Fletcher's Castoria

In Seclusion,
“Is your mistress at home?
“Are you the manlcure lady ™
“No, Indead!™
“Then she aln’t at home, mum.”

Stop the Paln.
The hurt of a burn or a ¢ alo'a
Colos (.‘ lsalve In ap

ulek! runnu non lc lt\ll
&J or  free
ole & Co., Blnck%hmr

Such a platitude of a world, In
which all working horses can be well
fed, and innumerable working men dle
starved,

BEAUTIFUL POST CARDS FRER
Bend Yo stasap for Ova snmples of my m eholo

it Gold Wiboy Birthday, Viower

Post Unrdn; beaudiful eolors and lovelless -l-up-.

Art Post Card Clue, T8l Juckson §i., Topeka, Kansas

My friend is dear, but my enemy Is
also useful; the friend shows me what
1 ean do, the enemy shows me what |
ought to do.—~Hahiller,

Do you _ever have Headachs, Tontluelm

T AR S ey o L0
iza i t

and hmmnt.fnr l,tht":'l;.e mmay troubles,

Blessed are the happlness-malkers
Hlessed are they whb know how to
shine on one's gloom with thelr cheer,
—Henry Ward Beecher.

Mra. Winalow's Soothing Syrup for Chlldres
teething, softena the gums, reduces Infamma
ton, alluye pala, oures wind culle, #6e » bottle

A mule seldom kicks withoul cause,
but & man s different.

Muany who used to smoke 106 o

buy Lewis” Bingle Binder straight -

Waords are sometimes the result of
thought, but too ortan they are nol.

The Army of
Constxgg_t(mn

CARTER’S l.l'l'Tl.E
LIVER are
responsible — t!

not only give reli

lndigestion, Sick Headache, Sallow Skia
| SMALL PILL, SMALL DOSE, SMALL PRICE.
| Genuine must bear Signature
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0 nn aorein

o LRI
ORI Yo e el

Ing goos Y how, BOK 14,

-:mun Tostallmonts, %T
tood, 1DAHO IRRIGA

|utl<s‘

‘Nebraska Directory

' "LOUI\. Hll.l.. FOR SALE
| Write N. €. SNELLs Linocoln, Nebrnaks

TYPEWRITERS ALL MAKES
lnrgut sloek, lowest P"““u.“f'r?.lfﬂ.’-'.'& ﬁ

ITh Presplers §I6, Ch
l l Hrp kMG, Monmrobl B0, Hammond $lh, Fox

"ull Gunmntes, Bond for Catilog A,
| B ¥ SWANSON CO, 1310 Pumam S, Owmnbin, Neb,
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