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P You
good,

ware busy being
And aoing Just the heat you could,

You'd not huve tlme Lo binme some man,
Who's doing Just the best he can,

If you were husy baing frue

To whut you know you o ‘. to do,

You'd b s0 busy vl i'u

The Wlunders of tl.- y ..'-." mot
l{-!u'- b Vorosmiin,

FAMOUS HOTEL DISHES.

| —

Codfish Bonnefemme.—Hulter n
long baking dish and place a half of
i codlish, skin sgide down, in the dish.
surround with potato ball #eason
with salt and pepper and put butter
on top of the flah. Put Into the oven
to bake, baste freguently, cooking
about fifteen minutes. Just before
taking out, sprinkle with finely
chopped parsley: baste once more and

leave a fow minutes until & beautiful
brown color,
Almond Puddinga—Take sixteen

egps, and reserve the whites of elght.
Take a pound of almonds, two ounces
of which are bitter, one pound of pow-
dored sugar and a little orange flower
witter, Dlanch and chop the almonds,
beat the eggs, then add the sugar gent-
Iy and the chopped almonds: add the
orange flower water and beat for a
full hour. Bake in small round dishes,
cover with buttered paper to keep
them from getting too brown at the
last,

Raspberries a la Astor—Take two
cups of raspberries, add a little lemon
juice and powderad sugar in small
proportions and a pinch of nutmeg.
Mix thoroughly with whipped cream,
flavor with maraschino. Sprinkle
with pistachio nuts and place on lce
for two hourg before serving,

Squabs Mirabeau.—Prepare squabs
as for roasting; boll five minutea in
boiling broth and then remove them.
Split down the back without breaking
the breast bone. Season with salt gnd
pepper, cover with egg and bread
cerumbs, and cook In butter for fifteen
minutes. Garpish with small onlons
and potatoes browned in butter.

There are two stones we may not dare
to cnat:
The stone of stumbling In our brother's
Wiy,
The stons of judgment at our brother's
PasL,
We, who ourselves, Wke sheep, have

Bone astray.
—Hamliton,

SOME ECONOMICAL DISHES,

Almost any cook, If ghe has unlim:
ited means at her eommand, can pre-
pare good and appetizing dishes; but
the queen of cooks s she who looks
carefully Into the economy of her
food, making every bit count for all
It can.

Hamburg Steak.—Take a pound of
chopped steak, put it into a dishpan,
add a half cup of cooked ocatmeal or
any cereal or bread crumbs, a beaten
egg, a stalk of celery finely minced,
and eseasonings of salt, pepper, a bit
of nutmeg and allepice, a teaspoon of
grated onion and a bit of chopped
pareley. Make into a lgaf, and place
in a casserole or baking dish. FPlace
gix small onlons and three small car
rots around the meat, pour on bofiling
water and cover the dish closely,
cooking for three hours. Remove the
loaf after browning it the last half
hour of cooking by removing the cov-
er, ‘and prepare the gravy. Surround
the loaf with the vegetables and pour
the gravy over the loaf.

white beans over night, in the morn-
ing parboil them, adding a pinch of
soda. Then drain and add a
pound of ealt pork and a slice of on-
fon, Covegr with water and silmmer
for 1hrw~8:m1ru. then add a quart of
tomatoes, a litile pepper and ealt, i
necassary. Simmer for one hour
longer, adding water as npoderl Serve
hot.

Fried Corn—Corn left over from
dinner may be cut from the cob and
if fried ecarefully in butter ana well
gensoned, will make a most appetizing
dish

Scalloped Ham.—Cut four potatoes
in thin slices and put a layer into a
buttered baking dish. Chop fine one
onfon and two carrots with a bunch
of parsley, sprinkle the potato with
this mixture and a slice of ham out
in bits. Then put om another layer
of potato, and repeat the geasonings.

Pour over milk and bake in a slow
oven an hour and a half
Baked Appies—Core slx aspples,

C'ream a tablespoonful of butter, add
a cup of brown sugar, a tablespoonful
of flour and half a teaspoon of cin-
namon. Fill the centera and baste
while baking with the rest of the
sugar with water,

half |

|
l

Loving words will cont but lttle,
Journeyving up the hill of life;

But they male the weik and weary
Htronger, braver, for the strife.
Do you count them anly trifles?

What to enrth are sun and rain?
Nover was B kind word wiasted,
Nover was ons sald In vain.

SALADS AND SANDWICHES,
The unusunl always appeals to most
people, and when a combinution never
before heard of I8 mentioned, we are
all anxious to try L. Here Is one

which will at least exelte remark:

Poppy Seed Salad—~Grute a little
sage oheese over some  froshly
washed and well dried Jottuce; add

the finishing touch by sprinkling over
It some freshly roasted poppy eseed,
which adds an unusual flavor. Barve
with French dressing

Olive and Celery - Sandwiches.—
Chop in a bowl equal guantities of
tender heart celery and stulfed olives;
moleten with salad dressing to spread
easlly, and spread on well buttered
bread.

Mint Cucumber Sandwiches—Place

thinly sliced erlsp cucumber dipped in |

French dressing, and
mint finely chopped.
before serving
Salad of Nuts and Green Peas—
A deliclous salad may be made by
combining green peas with English
walnuts in the proporotion of a third
of nute to two-thirds of peas, with any
desired salad dressing. BServe on let-
tuce leaves with a slice or two of to-
mato for a garnish, :
Summer Salad.—Cook a quart of
shelled Lima beans in salted water.
When done, drain the beans and chill
them., Peel and cut into very small
dice two erisp tart apples and chop
fine two sweet green peppers, {rom
which the seeds and ribs have been
removed. Mix all together with may-
onnaise flavored with onion juice.
Chestnuts and apples are a good

sprinkle with
Put together just

combination, ng are any nuts with

good flavored apple.,

Tharnks to the human heart by which
wa lve,

Thankd to Its tenderncss, s joys, s
foars,

To me the meanest flower that blooma

can glve
Thoughis that do often lle too deep for
tenrs,
~William Wordsworth,

PICKLING TIME.

A few varleties of pickles are al-
ways o necessity upon the cellar shelf,

| to be ready for use when occaslon de-

mands,

Sweet Tomato Pickle.—These, (I
| carefully prepared, will keep until
einrly summer of the following year:

Wash and slice small glzed green to-

| matoes to fill a two-gallon jar, with a

dozen medinm-sized onions also sliced.
Let stand over night covered well
with salt. In the morning drain and
add to a plekle made of two pounds of
brown gugar, a pint of vinegar, o hand-
ful each of cloves, cinnamon and all-
spice tied In bags; cook until tender,
and when cool stir in a half cup of
grated horseradish Cover with =&

| plate and keep In a cool, dark place.

Pickled Nasturtiums.—The pun-
geant favor of the nasturtium seed !8
liked by many To prepare them.
goak in weak vinegar twenty-four
hours, then drain, Heat the vinegar
with mixed spices, a tablespoonful of
sugar nnd a few pleces of ginger root;
add salt, pack the seeds in Jars and
pour éver the vinegar, and seal.

Spiced Pears—Make a sirup of a

| quart of sugar and a cup of vinegar,

|

| eonk a few #t a time,
Bean Chowder—Sonk a pint of |

with cloves and cinnamon and a few
pleces of ginger. Peel the pears and
g0 that they
kep thelr shape. Put Into jars and
cover with the slrup.

Green Cucumber Plckles.—Fill
guart jars with small green cucuimn:
bers washed and fresh from the
svines: add a tablespoonful of salt,
a teaspoon of sugar and n bag of
splees, If liked. Fill the Jar with cold
vinegar, and seal. Put in n cold
place, and they will keep indeflnite-
ly. The vinegar should not be so0
strongly acid that It eats the plekle.
Vipegar may be reduced by adding a
small amount of water to It, and It
will be just a¢ satisfactory and much
more wholesome for the stomach.

Tetts Hharell-
»
Decision Needed.
He—Do you really think it is rain-
ing enough to put up the umbrella?
ghe—Don't be so undeclded. That's
the third time you've asked that
question Now elther put up or shut
up.

Dally Thought,

Meeretion 18 more necesaary 1o wo
men that eloguence, becausa they
have less trouble to speak well than
to speak little.—Father Du Bose

B i e e
A P P S Al N N

Weather Forecast.

When the horns of the moon are
clearly discernible by the naked eye,
it means that there is nothing in the
atmosphere 40 obscure them. An al
mosphere as clear as this generally
indicates that it has been swept by
the winds In the upper ether, and
these winds will probably reach the
earth before long

Easily Reunited,

Every time n girl's heart Is broken

she saves the pleces.

|

Its Varlety.
“There I# an uncertain thing about

this motor car speeding.”

“What {8 that?"

“You can never be quite certaln
| whether you are on @ joy ride or on

|
|

wagon.”

Copper Sulphate to Destroy Bacilli.
A method involving the use of cop-

per sulpbate has boen perfected In

Surinam for destroying buacllll which

jnjure tobacco plants through the

twigs.

a trouble

i e s

Coiffures Adapted

to the Small Hat.

more aeason of papularity and hair

dressing must be adapted to It
But the very simple colfures which
have prevalled during the past year
bave become foo tiresomely popular
to sult women of fashlon, or women
who strive for individuality in dress.
They want something new, Therefore,
those divinities that shape our ends
(o far ns the arrangement of halr is
concerned) have developed some love-
ly new coiffures,

Theso truly remarkable and beauti-
ful styles accommodate the new hat
ghapes, and at the same time answer
the demand for more dignified and
elaborate hair dresging than the pass-
ing mode displayed.

There are three different styles to
be featured. One shows the hailr
dressed high—on top of the head—Iin
another, it is colled\Jow on the crown,

T.{F: emall hat {s launched upon one

SHIRTWAISTS FOR THE FALL

Washable Materials Will Be Favored,
With Linen, Duck and Gingham
Most Popular.

The chic ghirtwaist this fall will be
washable.
“No starch” s the verdict for the

i fashlonable shirtwalist. 3
Many walsts of chiffon will be
worn,

Chiffon walsts may be washed |If
stiffened with & somewhat stronger
gum water, two teaspoonfuls of the
stock solution to a cupful of water.

Plain shirtwalsts will be worn this
fall—linen, duck and gingham belng
popular,

Extremely simple cuts are the rules
in shirtwaists,

Very close to the man's shirt is
the fall waist for women, elongated
shoulder line and short yoke being
the rule,

Cotton crepe, volle, satln and bro-
caded walsts must all have the short
yoko,

For a plain tallored walst of linen,
madras, pongee or wash silk the yvoke
 may be omitted and the plaits ot
i both front and back run to the shoul-
der,

Stitching will be made prominent on
tallored walsts,

“Round stitch"” will be wused on
many of the tallored walata

FOR THE AFTEHNOON

Fedrmphd
Bads martd

Madel of creme charmeuse and tulle,
trimmed with edgings of pink ribbon,
Lace fichua.

and In a third the regulation Psyche
knot I8 worn. In several of the new
styles a higher and alightly curled
fringe appears across the forehead.

In all the new styles the halr ia
not much waved, and in all of them
the ears are covered. In the ma-
jority of coiffures threo very short,
liny curls nestle somewhere, elther at
neck or peeping out from the knot, or
displaying themselves resting on the
hair just above the ear. They are just
about the prettiest little Anishing
touchoes that ean be imagined, Women
cill them “cunning” and perhaps they
are; for these lttle curls appear to
rivet the attentlon of the masculine
mind with extraordinary force,

By the way, few people realize how
much men admire pretty styles of
halr dresging and good grooming in
the women they Know.

JULIA BOTTOMLEY.:

NET WAIST ALWAYS BECOMING

Fashion Had Good Reason for Itas
Popularity, Which ls Almost Cer
tina to Continue.

There I8 no doubt that the trans
parent walst of cotton net was the
leader in the race for popularity. The
model in it whioh sold by the hun
dreds and s still in fashion has a
long shoulder seam, slightly gathered,
and a loose sleeve that hangs above
the walst with two box pleatings of
lace. The long V shaped ncck is out-
lined, and there {s a lining, also of
net, which is trimmed across its top

cdges with a smaller lace pleating.

On the majority of these walsts
there s ribbon attached to the lin-
ing. It I8 done more or less wall,
Sometimes there are three bands
around the figure ending in stiff bows
It front;
is gathered into a twodnch ribbon
band which is finished with a large
flat bow in front,

The whole blouse I8 looge and ap-
pears to fall from the figure, and the
corset cover that goes with it s of
chiffon in flesh color trimmed with
tiny button rosce. Now If the blousa
18 still selling wherever you are, buy
it. It Is unusually becoming. If you
don't Hke the ribbon, take it out, or
adjust it to sult your taste.—Wauslhing-
ton Star,

Dainty Flowered Matpins.

The methods of making flowered
ornamental hatping I8 easy. An or-
dinary batpin, with a round or pear-
shaped top, such as I8 bought for a
penny or two, Is utllized, The head
of the pin 18 first swathed In wadding,
and then covered with colored silk
or satin, on which should be em
broldéred colored beads to represent

the center of the flower. Pleces of
ribbon are next taken to form the
petals.  Sueh flowers as  popples,

dalgies and roses are pamticularly be.
coming. The result when finighad s
eminently satlefactory, and often adds
n pleasing dash of color to the

gen-
eral effect
Flowear Muff,
Have you seen the huge summer
muffs made of artifielnl Nowers?
They nre exceedingly decorative, and

ure composed of many different kinds
of blossoms, such as roses, Parma vio
lets and orchide, Bome of them are
finished with long hanging branches
af the same flowars. OfF course, they
have come from Parls, where thaey
were fashloned for evening fetes and
gay dinners.

Novel Hoslery.

Wonderful lugenuity I8 exerclued in
the matter of amart hosiery, and for
women who ke novelties In any form
there Is plenty to choose from. Curl
ous effects ure contrived with siripes
in lace or sllk stockings, varying from
about an elghth of an Ineh to & fine
huirline These are so0 cunningly
wrought that they glve elegunce to
the ungainly ankle 5

again the top of the lining |

ALL WANT TO NAME THE BABY

Advice Heaped in Profusion on Keep-
ers of Big City's Zoological
Gardens,

“The arrival of & baby animal or
bird of any kind from a hippopotamas
to & canary at either of the city 2oos
glves peaple all over town n clinnce
to sprend themselves in the
namoen,”™’ A New York park keoper

“Bverybody wants the honor of
naming the baby, Leitera come {rom
all partg of the city, and from the sur
rounding country SUugEosting names
that the writers think approprinte
Patriotism ruhs high among our cor
respondents.  If they had thelr way
half the anfmale in the park wonld be
ealled "Abo’ Lincoln, and a large part
of the other half “Teddy' Rooswevell.
Regardless of the sex of the youngster
thexe two presidentinl appellations are
urged Upon us

“Clapsical and Scriptural namos also

mald s

have thelr advoentes Herculea nod
Flato In particular are proposed
SOf all the Iadies of antiguity Niobe

weema o have fivat call Opee In n
while n writer of a rentimental turn
of mind suggests a more modern ro
mantie nime, Out of consideration for
the animal faney unmes are tanboo to
atart with To enll & benst of  th
jungle Vielat or Queonie s enough e
ghiame the most docile of infants into
a reverglon to type.

Mri. Vinpslow's Kaothing Serup for Ohlldren
teothing, softens the gums, redocen (o fnmmia-
tlonmllays palocures wind 0oiio 200 o bottlody

Euninu Things Up.

“Mammao,” sald fouryear<ld Thel
ma, “Harry wants the biggest plece of
ple and | think | ought to have 1t"

“Why, dear?" queried the mother,

“"Cause,” replied Thelma, “he was
enting ple two years before I was
horn."—National I"‘ubd Magazine,

value
goes twice iw far an any
Ask your grocer.  Ady

Red Cross Ball l“nc pives doubly
for vour wmoney,
o her,

Worth Keeping, Anyhow,
“You have some remarkable paint
Ings.”
“Yea," replied Mys. Cumrox, “the art
dealer sald they were old masters, but

| to my eyée somo of them look ns goond

us new.”

A man never gets over hig spanking
days. About the time his mother
quits his wife starts In

Foley Kidney Pills Succeed

because they are a good honest med-
icine that cannot help but heal kid-
nevandbladderailmentsand urinary
irregularities, if they are once taken
into the system. Trv them now
for positive and permanent help.

mntter of |

|

|

‘SUFFERED
AWFUL PAINS

For Sixteen Years. Restored
To Health by Lydia E. Pink-
ham's Vegetable
Compound.

Morotown., Vermont.—*'T was trone
bled with pains and irregularities for
o 8ixteen years, and

wos thin, weak and
nervons. When I
would lie down (€
would seem an if L
wns going right
|down out of sight
into some dark hole,
and the window cur-
tains had faces that
would peek out nt
me, and when [ was
outof doors it would
geem as if semething was going to hap-
pen. My blood was poor, my circula-
tion was so bad I would be like a dead
person at times. I bhad female weoak-
ness badly, my abdomen was sore and K
had awful pains,

“1 ook Lydia E, Pinkham's Vegeta«
ble Compound and used the Sanative
Wash and they certainly dfl wonders
for me. My troubles disappeared and L
am able to work hard every day.""'—Mra,
W. F. Sawyen, River View Farm, Mores
town, Vermont.

Another Cnse.
Gifford, Jown.—**I was troubled with

| femsle weakness, also with displace-
{ ment. I had very severe and steady

headache, elso pain in back and wos
very thin and tired all the time, I com=
menced taking Lydia E. Pinkham's
Vegetable Compound and I am cured of
these troubles. I cannot praise your
medicine too highly." —NMra, INAlivlup
SLAGLE, Gifford, lowa.

THERAPION J5kis

eat SUCCESH, CUKES CHRONIC WEARNESA LOKT VIGOR
rvm RIDNEY, DLADDER, DIRKAAES, BLOOD ronn#
PILES, RITHER Ko DRUGGISTS or MalL 81, PORT 4 €
FOUGERA Qo, 90, NHTKM 'r NEW VORK O LYMANR Blios
FORONTO,  WHITE FOR l BOON 10 Din, L CLENG
MED, Gy, HHAVERSTOCK ernmm. Loxpon, BNo.
THY NEW DRAOKR ATASTEL nluranuor EASY TO TAKE
SAFE AND
LASTING QURE
B THAT TRADR MARKED WORD 'THRRAFION' (% ON
W\fi‘-ll‘“‘l AFFIERD TO ALL GENUINE FACRRTE.

l-lMlt i i
‘.ltmlrl preparation of merik
Inl;mlunmlhnlnnlndmlf
u' and
MG.MJMF-J-‘M
at Druggiss.

Soe, mnd B1

COLONVEZING fertlln Arkansas lands In &
hemithiul country, well dralned, noenr good
mit., $18 Bome axvelient Investmants,  Agts,
wanted.  Bouthern Land Co. Helena, Arlt..

W. N, U, OMAHA NO, 37-1913.

big-game hunting.

even injury to the hunter,

BIG GAME CARTRIDGES

The time of all others when reliable cartridges are invaluable s in
A minss-fire, an inaccurate cartridge, or one
baving poor penetration may mean the loss of a coveted trophy or
Winchester, the W brand of cartridges,
smokeless or black powder, can always be relied on to be sure
fire, accurate, and to have speed and penctration, You can help

MAKE YOUR HUNT A SUCCESS BY USING THEM, i

dest &.‘& Shoes In the World
0, §2.60 and §3,00

\ BI:GII HUMINERS Il
8Y8 CAFITAL,

u ALY ll‘ll GP
¥ §4.00 BHO.

WL Douglas $3.50,
whoen, Junt ps w

carofully W,

CAUTION !

Hean that W, 1.
Dougiss naime s
stamned on the bottom. W, I,

free, Write e

§ $3.00 $3.50 $4.00
($4.50 AND 36.00 /4

SHOE
A FOR MEN AND WOMEN

Ak your dealer to show you
400 aud 84,60
B style, L and
woar as othor makes costiug $5.00 to §7.00 — the
only difference In the price.
leathers, styles and shapes to sult evorybody.
4 1 you could visit W. L. Douglas large faclories
al Brockion, Mass,, aud see for yoursell lmu
L Dovglas shoes are made,

would then understand why (hey are narrante lu
fit bettor, look hetter, hold thelr shape and wear longer
o than any other make for the prios,
- It w. L, Ix -u'g
order direet from the faectory

lan nhuu ate fiol (or snle I your vicinity,

twer of the (aindly, ot all prices, b
Mustemnied Cantnlox.
shiow you how to order by oesll, sidd why you ean
A ve mOhey on your footwear,

Maugine, 101 Hpark Biresl, Hrockion, Mass

Nhoos In all

Whioed TOF @vary mwei-
Parvel Post, phstage
It wi

JOHNNY COOK
The Leader of the Leaders

The Best is the Cheapest

and when 1t all costs
the same why nothave

) The Best?
h Send your next load

of stock to the

(Great Western Commission Company
South Omaha, Nebraska




