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The Arm of
Constlspahon

Is Growing Smaller Every Day,
CARTER'S LITTLE
LIVER PILLS are
responsible — they
not only give relief
~= they perma-
nentlycure Con-
stipation, Mil.
lions use
them for
Biliousners,
Indigestion, Sick Hendache, Sahow Skin.
SMALL PILL, SMALL DOSE, SMALL PRICE.

Genuine must vear Signature
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WHY NOT TRAY POPHAM'S

ASTHMA MEDICINE

Glves Promt and Positive Ralief In Every
COuse, Hold by Denggista, Peiee §1.00,
Trial Packuge by Mol 0o,

WILLIAMS MFG. CO., Props., Cleveland, 0,

LEG 50-dose phgs. Blackleg Pills 4.00
LU'se any Infector, but Cutter's bes

Tha superinsity af Culter g‘:x-d'w.a 1a due o gver

Fearh of speciplizing in vaceines and saruma anly.
Inslst an Cutter's. I unoltalogble. order direet,

The Cattar Laberatory, Berkelay, Cal,, or Chiea

Pettits B Eve T Salve
Nebraska Directory
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BLISS & WELLMAN

Live Stock Commission Merchants

281-2568 Exchange Hulldiog, South Omahs
11 ook consigned to us 1s sold by memibors of t
rm, and all wmployses have been selected o

tralned forthe work which they do. VWrlle phene-shiy v

Watson E. Colemnng

I’nl.aat Lawyer, Washinglon,

PATENTS jzm feime

Hates rensonable, ‘llmnll. reforences,

LOSSES SURELY PREVENTED
by Cuttec's Biunckieg Pill.  Tow.
u’i ool hu.h tellabile; preferred Ly
nokman, beeanse  thay

-MI wmn other vaocines fall,

rite for booklst and testimoniaie.
10.dese pkgo. Binaking Plils $i.00

o~

Some women sweeten their tea with
gossip instead of sugar,
4

Smile on wash day, That's when you use
Red Cross Ball Blue. Clothes whiter than
enow. All grocers, Adv.

In the per capita consumption of to-
bacco Holland leads the world, with
Belgium second and the United States
third,

Self-Satisfaction Explained,

He—1 like simple things best,

She—1've noticed how self-gatisfied
you are

Expenses Cut Down,

“We must admit that the cost of lly-
ing is rather high,” sald the campaign
adviger

“Well," replicd Senator Sorghum,
wo must do something with the mon-
ey, We can't buy votes with it any
wmore,"—Wnashington Btar.

Not Particular.

A prigoner In one of the Irish polles

courts the other day wag asked his oec-

cupation. He mentioned several call-
ings that he followed from time to
time,

“And among other things,”
the proseculing lawyer,
llllt‘k"[h":"'

“No.," he retorted; 1
them; 1 just take

inquired
“do you plek

don't pick
them as they come.”

Flc:.onant Tum-Tuims.

Little Midge had been listening to
her mother reading from the paper,
All was silent for some little time,
aund then Madge burst out laughing
very suddenly.

“Wly, dearie,”” said - the mother,
“what s ft?"

*“I was thinking of what you just
reand about the wild people In Africa,
mather,” replied the child.

“But there was nothing amusing
abhout that, dear.”

“Why, ves Lhere was, mother,” gaid

Madge, “about their beating on their
tum-tums till they could be heard for
miles"—Fvervhody's Magazine

The “Meat”

of Corn

~- the sweet centers of choice
Indian comn; cooked, seasoned
just right, rolled thin as paper
and toasted untl thny become
golden brown flakes—crisp
and delicious !

That's why

Post
Toasties

are better than ordinary “com
flakes.”

Toasties are packed in an
inner container ins ide the

tight-sealed, familiar, yellow
the '[(md fresh

your appelile —

carton — keeps
and for

cnsp

Superior

Corn Flakes

—sola by Grocers,

In our judgme
we musi bear nnd forbear

nis ny In our doings,

There |s wonreely A sin in the world
that is such a crving one as Ingrati-
tude

CHEESE IN COOKERY.
Cheese {8 guch 6 wholegome food in
itself that it is- almost a perfect one
Many a hard-working

man has found It most
satisfying  with good,
wholesome bread, wel!

baked

Stuffed Figs.—8Sleam a
few large pulled figs and
fill with cream cheene
that hun been softened
with cream and highly seasoned with
cayenne and sall, Serve as an ac-
companiment to lettuce or any other
light ealad,

Cheese Sandwiches.-
licious, If earefully
In small trinngles
of cheese Lhe same slze,
piece of bread on top and
butter In a hot frying pan,

de-
bread

These are
mnde Cut

saute in

both sldes Serve with lettuce. A
dash of seasoning may be added to the
cheesge,

Cheegs Fritters.—Melt a fourth of a

cupiul of butter, add a fourth of a
cupful each of flour and cornstarch,
blended together, then pour on, stir

ring constantly, two cupfuls of milk.
Bring to the bolling point and let sim-
mer three minutes stirring con-
stantly.

Add the volks of two eggs, slight-
Iy beaten, one-half a cupful of grated
cheese, onehalf a teaspoonful of salt,
and a few dashes of cayenne, Pour
into a buttered pan and cool Turn
on a board and cut in dinmond shapes
Plaee on o platter, sprinkle
grated and brown Iin a mod-
erate oven. Set the platter in a drip-
plng pan with water in it and it will
not injure the best china.

Baked Rarebit—Cut n
soft, mild cheese in thin slices
pare two and a half cupfuls of bread
crumbs, and add two tablespoonfuls
of melted butter Sprinkle a Iayer
of the buttered erumbs in a buttered

cheeapr

pound of

haking dish, cover with one-third of
the cheese, sprinkle with salt and
paprika and repeat, making three lay-
ers Beat three eggs slightly, add
pne and a half cupfuls of milk, and
pour over the mixture. Bake in a
noderate oven 25 minutes. Serve at
mee,
Oh, home! our comforter and friend
when others fall away, to purt with
whom, nt any step between the oradie

and the grave, & olwave gortowiul

Althouegh o skillful fAatterer Is a4 moet
delizhitful companion If vou ean Keop
him all to vourself, hia taste bhecomes
very doubtful when he takes to com
plimenting other people.—Dickons

WAYS OF SERVING PINEAPPLE.

are one of our most valu
besldes being most re-
freshing and dell-
clous to the taste
Lhey have a
irked  medicinal
value, and are used
foraffections of the

Pineapple
frufts;

able

when fresh pineapple is
Bezen in the markets
Pineapple Compote.
of rice
graln

rige

not to he

C'ook a cupful
until it is quite soft, and each
atands out by itself. Form the
into mounds about the size of
a slice of pineapple, place a slice on

on fce and serve with well-sweetened

whipped oream
Pineapple Omelet.
HAry omelel

Mitke an
fiveege and fold
while 1t g and yet solt
of shredded pineapple which has been
gontly cooked with a cupful of sugar

ordi
into 1

cooking noean

until the julce as been reduced. Dust
thickly with sugnr and brown
Pineapple Fritters.—Sift together n

rupful of flour a ball teaspoonful of

baking powder, a quarter of a tea-
spoonful of sgalt, add a can of plue-
apple Jrom Its julee, sprinkle with
sugdar and let stand one hour Dip

Little or Grent?

When ordinary men allow them-
| selves to be worked up by common
ryday difficulties into feverfits of
passion, we can glve them nothing but
a compassionnte smile But we look
with a kind of awe on a spirit in
which the seed of ¢ great destiny has
besn sown, which must ubide the un
| folding of the germ, and nelther dare
nor can do auyithing to precipitate
pither the goord or the L either the
happiuées or the misery which s 1o
arise a3l of {t.—Goethe

and fit with a plece |
place another {

browning |

with |

Pre- |

throat. Plneapple is |

nne of thoge satis-

Iying fruits which |
may be cauned or preserved without
losing all resemblance to the fresh
fruit.

As each vear comes we find the
pineapple more abundant, and in con
sequence more regsonghle in priee
There are now few weeks in the yvear

top and pour over § gauce made from
the plueapple julee, sugar, a little
lemon julee and butter, Serve hot,
Pineapple Snow.—Drain the sirup
from & can of pineapple and when
baoiling stir In two tablespoonfuls of
cornstarch mixed with a little cold
julee Mash the fruit to a pulp and |
atir Into the thickened julee Heat
the whites of twa eges until stiff and
fold in Hehtly. Pour Into a mold, set

B e e P P L

each plece (n the feitter batter, which
Hl'mlltl be thiek enough to hold its
hape when dropped into hot fat it
too thin add more flour. Fry in deep,
hot Tat, drain on paper and dust with

powdered sugar. A sauce of the juice
ol pineapple with sugar and butter
makes thom still more dellelous if
servod with them,
Stmplieits and plalnness ars the soul
of clegnnee,
What are the odide 820 long a= the fire

f sosul s Kindled nt Lhe
sivianlity, and wind ol
fiever moults A feather

taper of con

the friendship

HELPFUL HINTS.

The problem of disposing of tin
cang even with a Mood system of gar

bage romovnl has
been solved in a
measnre by one

bright woman who
punches holea in
the bottom after
rernoving the con-
Llents Nattening
them out with a
strokes of hammer, then they will
up very litle

fow
not hold water nnd take
room in the can or barrel

A liber brush used on the rubbing
board to serub very sofled places, will
save the hunds as well as the clothing;
the brush enters into the weave of the
cloth and soon the soll disappears

When grating horseradish or peel
ing onlons wear a pair of auto goggles,
the eyes will be saved much discom.
fort

Bol! up your old tin and iron uten
glls In lye water once In n while and
how smooth and clean they will
be., Then with a good scouring they
1 will look bright again.
| The emergency shelf has been spo-
ken of so often that it seems as il ev-
orybody mwust kpow its value by this
time. Have a few oanned goups, some
vegetables, llke corn, beang and peas,

nuts, fgs and good crackers as well
i ns o bottle of olives, some cans of sul
| mon, only to be used in case of sudden
| unplanned-for company. It will be a
IHI'IIII"I"(- of great comfort to be thus
|
[

qep

| fortified.

Let celery lie in cold water some
time before using, to erisp It

Bacon ends may be purchased at a
much lower rate than the sliced bacon
and one will find it & great saving to
invest in them ocensionally,

Boiled eelery served in a rieh whita
sauce makes a most tasty dish te
serve with meats or as a luncheon
dish.

How. difMionlt
ue to bie

it Is for Lho
flwave guarded!

firmest of

the clock which?
the hours that

No hand ean make
will strike ngain Tor me
Hre gons IHokens

In this wi
ternees
perfect

rid @ great deal of tho bit-
mongst us arises from an lm-
understanding of one another

“BEST" RECIPES.

SOME

Tuck
]'n-il'lllI

these anvwhere (héy
they are new and
many of them.

Date and Apple Pie.-
Line a ple plate with a
rich erust and fill with a
mixture of eliopped dates
and tart apples, S8prinkle
over the fruit three-quar
ters of o eupful of sugar,
@ teaspoonful of elnna-
aud half a teaspoonful of grated
Lot over with bitg of but
Hrush
over with a beaten egg and bake in
a moderate oven three-quarters of an
hour. Serve cold with thick,
erenm,

Oyster Sausage.— Take a half pound
of veal, one pint of oysters, the yolks
of two egge, a4 quarter of a cupful of
ernecher crumbs and o small piece of
guot, Pass the veal, ovsters and suet
through the meat grinder, mix wiih
‘Illi' erumbs, that have been sonked

may be

for unusual

HIOH
nutmeg.
ter and adjust the npper crust,

aweet

with the oyster liquor and add the
oxga.  Scason highly with salt, pepper
| and celery salt and a pinch of maswe
Mix well together, shape in crogueties
dip in egg and erumbs and I'ry in deej
fal, mound of
potitoss.

Orange Breag Pudding.
il of stale bread erumbs a
of eream. When the
sorhed beat lightly
add the grated yellow rind of an or
ange and the juice of two, Swaeten
to taste, add n pineh of salt and half a

Serve on 8 mashd
To a oup
dd a cupful
cream s all ab
with a fork aund

cupfnl of bolling milk. Blend the In
gredients thoroughly, fold in the sttty
beaten whites of two epes and pour

into huttered cupe. Set in a pan of hot
water and bake
ilte oven

Hetti Dhorrete.

until firm in & moder

i T, SR

England and Ireland.

Erin-go-Bragh meuans “lreland
ever" The Royal Standard
dopted January 1. 1801, on the unlon
of Ireland with Great Britaln, The
quarters were representative of the
three countries: England, three
chant Hons on o red background in tha
| Brat and fourth quarters; Scotland, a

for
WA

ol

rampant Hon in tiee second guarter:
.'Ilul Irelund, n golden harp on a grieen
| b ground, in the third quarter. Thkoe
| Ilmn of Sectiond was taken frong the
| cont of o "ntnes VI

S
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DEADLIEST ENEMY OF APPLE

Ban Jose Scale Will Attack Almost
Any Sort of Deciduous Tree—
Spraying |a Only Remedy.

The San
structive

Joae scale 18 the most de
geale Insect found in the ap
ple ards. We are able to stand
the onslaughis of the frost, of the cod:
ling moth, tent-eaterplliars and scab,
and still make some monos BBut in
the last five years the only thing that
has prevented the rain of the lndustry
was heavy Investments in sprayers
and spraying materlals.

Last spring 1 drove
of our apple counties,
chards belng cut down.
scale had rulned them. Spraying had
been put off too long to be of any
value to them and the owners were
dolng the right thing under the cir
cumstances. They were making log
piles and brush heaps of what had
been some very fine old orchards

San Jose scale will attack almost
any sort of declduous tree. It can exist
on nearly any wood plant and If lefl
alone it will kill the tres In o few
vears. Of course, long before the troé
is dead it becomes worthless as o frult
producer,

The smallness of the scale preventy
its early identification. The Individu
al scales are hardly ever larger than

oreh

through three
I gaw many or
The San Jose

a pin head. The most characteristic
thing about this scale is that It
cauges the bark, that ls, the innet
bark, 1o turn slightly reddish in color

Look for the little “nipple” In the cen
ter of the scale With an ordinary
pocket lens there {6 no difficalty in
making out just what it Is, 1f you are
in doubt about the scale, send n twig
carrying some of the deposit to your
state experiment station for an expert
opinion.

When It appears upon old trees the
acale Is usually found on the twigs or
smaller llmbs. On young trees it may
appear over the entire surface of the
bark. Leaves and fruit are often In
fested with it. On the bark of voung
trees, on the leaves and on infected
frult thera is usually a sort of a pur
plish ring around the seale,

The scales that live through the win.

ter mature in the early spring. Each
| of the females gives hirth, to living
| yvoung, about four hundred of them at

n time. For a day or two these mlero
seople yvellowish creatures ernwl about
aver the bark and then settle down to
sucking sap and weaving the curlous
aeale, 1t la composed of white, wax
Ilke thread, matted together and mak
Ing a dense covering

The remedy sounds simple,
not altogether so. Of course, epray
Ing 1s the only means of fighting the
San Jose scale, 'Spray with full
gtrength llme sulphur solution in the
dormant period. This ghould be done

Inte In the auntumn or very early in
the gpring. Mild days during the fall
the winter or early epring should be

elected for the job

Up to the time growth beging In the
gpring the Ume sulphur spray may be
nsed, Migeible oills are sometimes
nsed with good effeet during the dor
mant period. In summer spraying
with self-bolled llme sulphur will hold
the geale In check.

GUARD FOR A PRUNING SAW

Satisfactory Dev!re May Be Made
Out of Brass Curtain Rod by
Prying It Apart Slightly.

The double-edged pruning saw with
| coarsa teeth on one side and fine on
the other would be far more widely
wed, If it were not for the fact that
the unused edge o often injures the
burk of the trunk when the saw i

| "" )(J

3 |

el i . — |

Guard for Unused Teeth.

boing ueed. A very
mny be quickly made
rod by prying It aparl
wnm and cutting a
to fit over the edge, ug shown In the
lHustration This will ¢ling to the
gaw blade by 118 own tension

antlgtactory guard
of brass ocurtaip
slightly at the

sulitable

Do Not Crowd Trees.

Misinformation s given In certaln
apctlons concerning U‘Jl- proper  dis
tunce hotween trees In an orchard
It hag been recommended by cortnin
minformed nurserymen that trees be
planted phout Afteen feot apart each
vay, Whereas they should be thirty

fiva to fTorly feet apart Il plantpd
ton eclpse, they cannot be ecultivated
or apruyed to good ndvantage The
limbe grow upright and mnke picking
iiffenlt Faurthermore, shaded por
ifong of the tree will not set n normal
ArOD The horticultural l!l-[l:llTln--l-,I
f the Nehrnnka aegriculturnl eollese
ys that the proper dlstances for
‘he difforent trees are ns follows
‘herries and peaches, twenty feet:
nd :!'r;}ll“-, thirty to farty feet exeept
Uhitpnay crah and Dochiess and other

wight verio*ios, which mav he
d but twenty-five fect apart.

plant

but if |

\ e
> o

HE wonderful new’ furcloths are so

like the sking which they lmitate
that they appear in all outside gor-
ments made up with gonuine furs used
as a trimming. They do not suffer in
the least by comparison with these,

The owner of a coat made of ex-
pensive fur sometimes finds a drop of
bitterness mixed with her pleasure In
it The thought of the number of
small animals that must he sacrificad
or more often still, the thought that
the finest of furs are not very dvrable,
are disturbing to one's peace of mind,
Now that the new furcloths have
proved such a triumph with women of
fashion they may have wraps more
durable than natural furs, longer lved
and quite as beautiful, without regrets.

Another good feature of the fur-
cloth wrap les in the fact that it may
be altered in shape to conform to the
altered lines of the styles as new sgea-
sons arrive. The altering of fur gar-
ments {8 an expensivéd undertaking on
account of (he difliculty of matching
and sewing skins, No difficulties of
this king are met with in handling fur-
cloths.

A very handsome coal of hroadtall
fur-cloth is shown in the picture given
here. It Is cut on strajght Hnes, flar-
ing toward the bottom, and finished
with a collar and cuffs of real chin-
chilla fur, It ia a short cont with flounce
set on, shaped to flure and ripple at

the eldes and back. It 18 lined with

plaln satin and fastened with hand-
some jet buttons.

Worn with the coat is mufl of
panne velvet bordered with the fur-
cloth, A velvet chrysanthemum I8
mounted on one border. A smart vel
vat turban, with the crown extended
into wings and the shape outlined
with box-plaited satin ribbon, com-
plotes a costume that will compel ad-
miration in any gathering of fashion-
nbly dressed women,

Gay and Novel Is Thia.

Red and white Pekin striped pussy
willow silk=—the popular sllk for
blouses with the younger contingent—
was used to bulld a gay lttle repliea
of an lmported model. The striped
blouse opens over a vest of white
plque, whleh curves around In walst
coul effect and joins a belt of the silk.
An organdle flaré collar rises at the
back and big red buttons fasten the
white waistcoat,

Silver and Green,

Silver luce and emersld green ver
vet have been combined in several ol
the models of the autumn that have
attracted wide attention. One evening
gown la made with much silver lace on
an emerald green foundation and fur
ther trimming of rhinestones to add toe
the siivery, lght effect,

The Newest Shapes in Velvet Hats

Tlll': velvel hat, having been made In
every shape with which we

nre (o
miliar, now wppears in npnovel shupoes
that we have not geem before, S0 far

nothing has appeared to supplant v, al-
though thers is a whisper in the mr
that those who liks to be “different'

length |

| not
wilitary enough without this extrema |

The stand: |
| handsome

may aoon choope hatter's plush, bright-
Anlghed felis, or hatsa of bright fnish
combited with suede loather

But If one admires velvel
Inoking for novelty,
three

and is
out of the
pletured nbove are cer-
tninly odd and pleturesque enough to
fill the requirement, The third is a
stindard shape 8o good that
will ever make It unpopular,

The daring and dashing helmet s a
reflection of war times and an extrame
of the military mode, Minug the ¢hin
strap, there Is no reason why it should
prove a successful model It

Lwa
Wl pes

and lneonvenlent accessory
Ing oockade of Spanish coque festhers,
ind the bright silver brald, look quite

warlike without the strap, It I8 a

hapa for youthful wenrers who tire ex
cused for running Into daring ex.
(ARSI
A beautifal new shape s pletured
with a goft top crown, a wide collar for
do crown and a square bl turmed
i three sides. This is o bandwade
moderately larvge, with the up-
portiong of the brim curving

)

downward at the adges
Increased because the

Its charm s
lines of the

brim are soft, the frume over which
the velvet {8 laid belng of some flex-
ible material without apy rigld out-
lines.

8o novel a shopa noeds little trim-
ming, and the extreme of eimplicity
has been adopted in this hat, A curl-
ous ornament of sflver flitter apanglea
s mounted at the front, Soft ostrich
are suggestad by the ahape,
If ghort and full ought to prova
well on a0 rich a back-

plimes
nnd
aapecially

| ground,

nothing |

The third hat is classed among that
leglon of shapes called "sallor” with-
out any very good reason. The crowan
I8 eoft with puffed top and narrow
collar of velvet lnid In folds. The

is i Lirim Is plain, 1ifting a little at the left,

where It widens,
Thin

it is very graceful.
trimmaed with a very
of silver flowera and
follugn luld meross the bmse of the
erown at the left front It is almost
impoesible to deserilia the noveltles 1n
trimmwing of sllver and other metallle
effects, they are po new and unlike
ather thiugs. HBul never was anything
more beautiful and striking used with
bluek nnd dark-colored valvets,

This Jast hat 18 a lovely and cone
pervative pleco of millinery,

JULIA BOTTOMLEY.

hat |a
Bpray




