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HE merit of originallty s not
novelty It In sincerity The
Belleving man I8 the oviginal man; he e
leves for himself, not for another
carlyle

GOOD, HOMELY, MEAT DISHES.

Buy a plece of round from the un
der half, as 1t s a bit cheaper and not
o tender For two pounds of the
steak chopped fine, add a teaspoon
and a half of salt, a quarter of n tea
spoon of pepper, one small onion
chopped; mix well and make into fat

enkes. Place on & woven wire broil
er and cook over red coals, turning
every oight counts until well seared
over. Then cook more slowly until
sufficlently cooked for the famlly |
taste

Bcoteh Stew~—Take four pounds of
mutton from the fore quarter, one
onion, one turnlp, one carrot, one-half
eup of barley, two stalks of eelery,
one tablespoonful of flour, salt and
pepper to taste. Soak the barley over
night, cut the meat Into small pleces,

put into a kettle with the barley, add
two cupfuls of bolllng water, reduce |
the heat and simmer until the meat |
is tender. Chop the vegetables, and |
cook five minutes in n Httle fat; add
to the meat and cook until tender,

Stuffed Heart Baked—One call's
heart, one bay leaf, two stalks of cel
ery, one-half a small red pepper and
one cup of seasoned brend crumbs for
stuffing, Trim the heart, soak in salt-
ed water for a few minutes to draw
out any blood. Place In a sauce pan
and add tha vegetables and season-
Ings. Then add bolllug water to bare-
v cover. Bring to the bhoiling point
and simmer at very low temperature
until the heart is tender. Remove the
heart, and when cool enough flll with
the stuffing. Place in a kettle and
add one cupful of stock from the ket
tle; when well heated through, dust
with flour and brown in the oven
Serve with a mound of rice or mashed
potatoes

Beef Goulash.—Take two pounds of
lean beef cut into Inch*squares. Three
large onions sliced, two tablespoonfuls
of fit, one cup of chopped cabbage,
eight small potatoes, two teaspoonfuls
of salt, one-half teaspoon of paprika, |
me cup of bolling water and half n
~up of milk. When the menat is brown
In the hot fat, remove from the fat
and add the vegetables; fry for five
minutes, then add the water and sea-
soninge. The potatoes are best added
later, as they cook sooner than the
cabbage. When all are tender, add
the milk., Doil up and gerve at once.

The man whoas Tungsten light sensl
tivencss causes hiim to brenk at the slight-
est jar 1= not going 1o Mood the world
with radiance of his success

MAPLE SUGAR DAINTIES.
The season will soon be upon us
when we can look for maple sugar in
all its tempting forms

The tender wiaffle heoarts nre ssi upon

Is elther erisp or soggy, and anon

Like maple sirup made of corn and cobs

l.agts but R scant five minutes and i |
gona., Myrtle Reed

There s nothing in the sirup line
which takes the place of the real ma-

ple sirup: but, alas, it 15 so often
adulterated that even the sugar itsell
cannot be trusted. Our pure food

lawg are striving vallantly to produce
the proper label, and now when we
eat corn cobs and molasscs we it least

sre  treated honestly if we know
enough to read the label
If 6ne has never visited a sugar

camp when it I8 in opération, there s
surely a new sensation coming. There
Are numerous sugar camps all over
the country, and when one thinks
the “sweel” hospitality of these camp
ers when dailly 16 20 interested
slght-seers drive in to eat warm sirup,
it is still & constant wonder that there |
I8 enough to put upon the market

Maple Filling for Cake.—Put into
f sauce pan & cup of cream and two
cups of broken maple sugar Heat
slowly until the sugar is dissolved,
then boll until It hardens in
Take at once from the fire and
and spread on the cake

Maple Nougat.—Boll two cupfuls llf|
maple sugar and a balfl cup of cream
and n tablespoonful of butter until
waxen when dropped in cold
then add a cup of chopped nuts, and

ol

or

water
BLir

water,

pour, while hot, over plain lee cream
This Is the most dellcious of snuces
for ereams

A very dainty biscult may + made
by preparing a buking po bis
cuit dough, roll out and spy wit
butter, maple sugar and ¢he i
Roll up and cut like cinnamon rolis
Bake In hot oven These may b
served as dessert with Lot N
— B s -

Concrote Houses.
Limitations fmposed by cost vl
in most cases probibit the attalnment
of oven ordinat architectural atirad

‘:“‘ ||""|‘I I"l‘-" |I"'II J"'l l‘l"
concrete in houses of average sise
For freprool dwelllngs on a more pre
tentious seale reluforeed concrete
gradually taking a prowinent plaes
At the other extreme, for working

men's houses, it has been found pos
glble to cast groups of small hotuses
all alike and very plain, that are

sfaclory from the standpoint of

=nt

Use

| atir

| spoonful

| ter and cook untll the

If you want a thing will It, don't mere
Iy wish It. The Chinete sy “great souls
have wilis, feobls anes Rave only wishes ™

DISHES FOR AFTERNOON RECEP-
TIONS.

When planning any entertainment
in which the food Is a chief feature.
the appearance ag well as the tempt-
ing Navor is equally important

Layer Sandwiches.—liave loaves of
graham or whole whest and white
bread two days old Trim off the
crust and save for the countless dighes
which e¢all for bread crumbs, Cut a
glice and epread the end of the loal
with softened butter; cut In wafer-like
slices until all Is prepared Have
ready some chopped and seasoned
ham and a few finely chopped nuts or
any two kinds of filling desirsd, but
that they harmonize. On a
sllee of the buttered brown bread put
i layver of one fMling and luyver of
the other on the white bread, alter
nating with the white and brown un
tll au half dozen slices are placed to
gether. Press, to make firm, and cut
in slices like layer cake, to«serve

Roasted Almond Sandwiches—DPre-
pare the almonds at home by blanel:
ing—that i, bolling in water two min
utes then drop in cold water and rve-
move the brown skins, Dry well and
cook until brown in a little olive oll:
salt well and chop fine Mix with
either mavonnnise dreasing ot
whipped cream, seasoned with pap
rika. Spread on waferlike slices of
white bread which has heen buttered.

Maple sugar grated and mixed with
eream and chopped almonds makes

be sure

i
i

another delicious filling for gand:
wiches,
Small Charlottes.—For these take

threequarters of a package of gela
tine, one cup of powdered sugar, two
quarts and a half of thick cream, two
tablespoonfuls of vaunilla, one-third of
a cup of orange juice and three dozen
lady fingers. Split tie lady fingers
and cut each piece In lengths 10 Mt
aroundg the sides of paper cases or
molds. Put a plece In the bottom of
vach mold, Have ready chopped nuts
and candled cherries or fresh straw:
berries for garnishing. Soak the gel
atine in ecold water and whip Lhe
eream; add the sugar to the cream,
straln in the dissolved gelatine and
until it beging to thicken, then
add vanilla and orunge Juice. When
very thick, fill cases,

. Before serving, sprinkle
chopped pistachlo nuts and

with cherries or strawberries

forms will hold their shape
turned out on the serving plate
will serve 25 people,

with
garnigh
These
when
and

who spéends all of his
I8 & woll-confessed fullure, If
things nre always wrong with yvou it Is
fault. Lon't wante time and encrgy
in proclalmineg the foacts Fut them right

The mun
grumbling,

VOul

WAYS OF SERVING COD.

Codfish, when it is freah, Is a fish
not to be desplsed, and if It were less
common, which it is in a fair way to
be, it would be held in as high esteam
as salmon. The salt variety takes
the place fairly well of many varie
ties of higher priced fish. If the fresh
filsh is oblalpable, take a small one
and add with three quoarts of bolling
water, a tableapoonful of salt, u table-
of vinegur, & small carrot
and onlon chopped fine, a few sprigs
of parsley and a bay leaf or two. Let
the fsh come to the bolling point,
then simmer gently so that the water
Just moves, for 30 minutes. Lift out,
take off the skin, place on a hot plat
ter, and surround with the vegetables
and sauce prepared from the broth of
the fish. Garnish with sprigs of pars
ley and guarters of lemon and serve

Fresh Cod Chowder.—l'ut three
| slices of fat salt pork into a kettle
and try out until brown Have two
| poundeg or less of cod cul in square

pleces Remove the pork scraps and
put in alternate layers of potatoes,
fish and onlons, uslng two onlons Lo

half o dozen sliced potatoss. Season
with salt and pepper, cover with
vegotables ara
Add & quart of fresh milk, a
a half

been

wa

tender
tablespoouful or two of bulter
dozen milk eruckers whioh have

| sealded In bolling water, and serve at

Such & dish Is hard to bheat
raw nlght

Cuban Style.— Pick
pleces a cup of freshened
IF'ry an onlon thin in a tablespoonful
of butier, add the Nsh with
wiltet cCovel Then add
guason with
dlmmmer gently
much Ju

need bhe

once
for o cold,

Codfish, in
salt cod
bolling
hall =

a gl

to
can of tompatoes
pepper chopped, and
for an hour If there
in the tomato less water
el F'urn the mixiere on squares of
i
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Beyond All Regulation.

NOo labor union hias ever been ope
ganlized that eould regulate the wages
of sin—Detroit Journal
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regular aid

appetite and diges-
tion.
besides delicious and
beneficial confection!

y BUY IT BY THE BOX

for 85 cents—at most dealers. Each box contains twenty
A 5 cent packages. They stay fresh until used.
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teeth, breath,

It’'s the safe

) It’s clean, pure, healthful
i if it’s WRIGLEY’S.

o
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TALES TOLD OF ULSTERMEN

Bull Worthy of Any One From the
County of Cork—"Canny” About
Marriage Fees.

™

The Ulsterman Is not Incapable of
a bull, says the British Weekly. It
was an Ulster marquis who endeared
himself to his tenantry by the memor-
able bull utterod in his speech #t an
agricultural dinner: *l wish my farm-
ers would use iron plows, because
they last forever, and wlll alterwards
sell as old iron."

It was an Ulsterman who at a
funeral observed the awkward work
of an unaceustomed hand, and ex-

claimed us he seized a shovel: "I
wasn’'t seven years courting a sex
ton's daughter without learning to
sod a grave."”

No matter how large the bride's for
tune, the Ulsterman generally grum
bled over the marriage feo
“Wouldn't half a crown timpt ye?"
nsked a bridegroom of the officiating
minister when the clerk demanded the
psual five shillings

An Economical Man,
“We ecan't finish Europe
post entirely too much.”
"We gotta finlsh it. T ain't going
to let this $4 gulde book go to wusts

It

Admonition given In fewest words

i 18 most likely to have effect

ice )

LIFE'S ROAD
Smoothed by Change of Food.

Worry Is a blg load te carry and an
unnecessary one. When accompanied
by indigestion it certainly is cause for
the blues,

But the wholes trouble may be easll
thrown off and life's road be made
easy and comfortable by proper eating
and the cultivation of good chlcer
Read what a Troy woman says:

“Two years ago 1 made the acqualint
ance of Grape-Nuts and have used the
food once a duy and sometimes twice,
ever since,

“At the time 1
was a burden. | for years affijct
ed wHh billous glek headache, caused
by indigestion, and nothing seemed U

e L » Wi
30 t ¥ !
began to use It (

wWos

| relleve me

“The trouble Lecame so pever
had to leave my work for dayvs ut u
time

"My nerves wore in such a state |
could not sleop and the doeotor ild 1
WiE On the ol nervous m I
ton, I saw an adv. concerning Grap:
sut nd bought a package for trin!

“"What Grape-Nuts has done for 1

I8 certainly marvelous I coan n
gleep llke a child, am entirely fres
from the old trouble and have not had
f headache In over a your I feel
8 new person. | have recommended It
to others One man 1 knew ate pr
cipally Grape-Nutg while working on
the fee all winter, and suld he never
fzlt bettey In his life

Name given by Postum Co., Battle
Creock, Mich Read "The Road to
Wellviile," In pkgs. “There's a Rea
son."'

Ever read the abhove leftert A new |
one pppeurs from thme to tlme. They

nre genulne,
Interest,

true, and full of humap

.

|
will

Look for the spear

I

Some men reach the top and then
become dizzy.

Your family Doctor ean't da more for
| your cough than  Dean's  Mentholated
| Cough Drops; “they cure"—08¢ nt Druggists
I A woman is apt to get an impres-
sion wrong end first—Iif she steps off
A moving street car that way.

Water in bluing is ndulteration. Glass and
water makes liquid blue costly. Buy Red
Cross Ball Blue, makes clothes whiter than
snow. Adv.

The Medium.
“How can you drink to anybody
with your eves, as the poet says?"
"I suppose, In an eyeglaps '

MOTHER! LOOK AT
GHILD'S TONGUE

‘It cross, feverish, constipated,
' give “California Syrup
of Figs”

A laxative todny soves a sick child
tomorrow. Children simply will not
take the time from play to emply their

[ bowels, which become clogged up with
waste, liver” gets sluggish; stomach
gour.

Look at the tongue, mother! If cont-
ed, or your child is Ustless, cross, fev-
erish, breath bad, rostlees, doesn't eat
heartily, full of cold or has sore throat
or any other children’s allment, give a
tenspoonful of *“Californin Syrup of
Figs." then don’t worry, because It Is
perfectly harmliess, and in a few hours
all this coustipation polson, sour bile
| and fermenting waste will gently
mova out of the bowels, and you have
n well, playful child again. A thor-
ough “lpelde cleansing”™ is oftimes all
that s necessary., It should be the
first trentment glven In any slckness.

Bewara of counterfeit
Atk at the slore for a 60.cent bottle of
"Callfornin Syrup of Figs.,” which has

full directions for bables, children of
all nges mnd for grownups plainly
printed on the bottle. Ady
Ugliness a Qualification,
Some bygone housewives appear Lo
hnve regarded ugliness gunlity
| i ired In thelr gervants ‘-‘l i]";l
i v (o) danghter of Coke of Nor
olk, wing aboul to mars [ Wrott
o her prospeet] v motherdn-law
i'ra have the goodness to declde
i ou Lhink best about the pretty
housemuid I wikh ehe wore less
protty mnd le nd of drog but Ir
her eonduct and prineiples ure pood
neither nre reall bijsctionnble faults
I think our establishment will be a
pattern of morality, particularly §f
| Mr, Stanhope engages the squinting
butler and the terrible hougemald Lo

mentioned to me.”

True love seldom utllizes the postal

eard for tnoder mesgiges

It 1a hard forgive enemies
| wher they bave us by the neck.

(£1] out

| tive to Beek the

flg syrups. |

ealed! |
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is now electrically sealed with a
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proof, impurity- |
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SPOHNN MEDICAL
THE FRONTIER

PIONEERS OF

Red -Blooded Men and Women Were
Those Who Carved an Empire
From Wilderness,

No doubt the “run of the continent”
has improved the fiber of the Amerl
can people. Of course, the well estab-
lished and the intellectuals had no mo
west; but In energy
und venturesomoness those who gought
the frontler were superior to the
uvernge of those in thelr class who
stayed behind. It was the pike rather

than the carp that found thelr way
ont of the pool. Now, In the main,
those who pushed through the open

door of opportunity left more children
than their fellows who did not. Often
themselves members of lnrge families,
they had fecundity, as It were, In the

blood., Wilh land abundant and the
outlook encouraging, they married
earlier, In the narrow life of the
young west, love onnd famlly were
stronger Interests than in the older
polety ;. hence all married,. Thanks
to cheap llving and to the need of

helpors, the big family wag welcomed.
Living by agriculture, the west knew
Hittle of citles, manufactures, social
rivalry, Toxury and a serving cloga, all
foen  of rapld multipleation.—From |
Origins of the Ameriean People," by |
Prof. Edward A, Ross, In the Century.

And There You Have the Tango.

This Hlustration of the tango s
eredited to an Arkansas Clty negro:
‘Dat tango, boks, am sort of & easy
motlon Yo Jis go a stealing along
vasy Hke ye didn't have any kneo
loints and wuz walkin' on eggs that
cost fo'ty cents a dozen''—Atlanta |

Constitution |
- |

keap Iriends |

In thi e cash will
longer than diplomacy,
Standing on one's merits |a good,
Lut moviug on them is better

—
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that’s to restore your stomach to

nourishes body, brain, heart and

Dr.

Pierce's Golden

the liver.,

he system is freed
Every orj

A s rejuvenated.

orty years.

Send 31 ons-cent stanips ta pay sost of malill
aons Sense Medical Adviser, 1008 pases. clo

“ PINK EYE

Cures the sick nnd acts ws a preventive for others. Liguid given on the
Saln for brood mares and all others. Best kidney remedy; 500 and
81 a bottle; 85 and 610 n doren, Sold by all druggists and horse goods
houses, or sent, express pald, by the manufacturers.

Banish the “ Blues!”

0 have that depressed feeling It'a more than likely that your
blood is out of vmr-r—!m[m\'uru«lu.-d or poironed. d

There is only one thing that will alter your present condition=

# weak or diseased stomach cannot make
digestion {8 bad your food will pot make

helpa the ¢r* nach to do fts work naturally and properly. Stimulates
from poison.
Instead of the *“Blues,"’ you feel fit and
strong, eqJal to any task or up to any plessure,

This great remedy has proved its worth year after year for over
Let it prove its worth to you. "Sold by medicine dealers
n tablet or liquid form or send G0¢ for trial box by mail,

-

v »

. ey W

DISTEMPER
CATARRHAL FEVER
AND ALL NOSE

AND THROAY DISEASES

CO., Chemists. GOSHEN, INDIANA

8o Obedient.

Stealthily Light-Fingered Sam
slipped up behind the strolling pedes.
trian.

"My doctor sald 1 peeded a little
change, didn't he?' he murmured to
himself,

And then he took It

WATERY BLISTERS ON FACE

Smithville, Ind—"8ix months ago
our baby girl, one year old, had a few
red pimples come on her face which
gradually spread causing her face to
become very {rritated and a flery red
color. The pimples on the child's face
were at first amall watery blisters, just
a small blotch on the skin. She kept
seratching at this until in a few days
her whole cheeks were flery red color
and Instead of the litle blisters the
skin was cracked and scaly looking
and speemed to {tch and burn very
much,

“We used a number of remedles
which seemed to give relief for a short
time then leave her face worse than
ever. Finally we got a cake of Cutl
cura Sdap and a box of Cuticura Olnt-
ment. | washed the child’'s face with
very warm water and Cutleura Soap,
then applied the Cuticura Olntment
very lightly, After doing this about
three times a day the f{tching and
burning seemed entirely gone in two
days' time, I[nside of two wesks' time
her face seemed well, That was elghs
months ago and there has been no re-
turn of the trouble.” (Slgned) Mra
A. K, Wooden, Nov. 4, 1912,

Cuttours Soap and Olntment sold
throughout the world, Sample of each
froe,with 32.p. 8kin Book, Address post
card "Cuticura, Dept, L, Boston."—Adw

The Effect.
"Well, how did you sleep lust night?

| Goelthe spent the night there once™
“Very badly. My husband adores
Goethe, and he was spouting him all

night "

normal health and strength. For
lrmd blood. 1f your

¢ good blood which
nerve,

Medical Discover

y

he blood is purified.
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