HUSBAND SRVED
HIS WIFE

Stopped Most Terrible Suf.
fenn by Getting Her Lydia
inkham’s Vegeta-
ble Co:nponnd.

Denison, Texas, — ** After my little
girl waa born two yernrl ago I began suf-

ering with femala

I“ll“""”"“"ll trouble and ecould

7 hardly do my work.
i 1 was very nervous
but just kept drag-
ging on until last
summer when I got

‘lul' where I could not do

! my work. I would

I _k - Fhave a chill every

- ﬁ 8 i day and hot flaches

F |and dizzy spells and
' my head would al-
most bur!t.. I got where T was almost
a walking skeleton and Kfe was a burden
to me until one day my husband’s step-
gister told my Lusband if he did not do
something for me I would not last long
and told him to get your medicine. So he
got Lydia E. Pinkham's Vegetable Com-
pound for me, and after taking the first
three doses I began to improve. [ con-
tinued its use, and I have never had any
female trouble since. 1 feel that I owe
my life to you and your remedies. They
did for The what doctors eould not do
and I will always praise it wherever I
go.'"—Mrs. G. O. Lowgry, 419 W.Mon-
terey Street, Denison, Texas.

If you are suffering from any form of
femnle ills, get a bottle of Lydia E.
Pinkham’s Vegetable Compound, and
commence the treatment without delay.

Ordering Meals by Telephone.

A cnfe In Plainfield, N. J.. has In-
stilled a unigue system for the con
venlence of its diners. Whather the
plan will eventunlly be welcomed by
the dining public has =till toe be proved,
but It has the merlts of Ingenuity and
novelty. Each table in this enterpris
Ing eafe Is connected directly with the
kitchen and the head chef by menns of
i telephone, The fustidlous diner, In-
stead of trusting the fine points of his
order to a1 mere whiter, tells them di
rectly Into the ear of the chef, Thus
he enn have hig steak cooked to the
exnct turn he llkes and get exactly
the proper number of drops of secason.
ing ir the suuces,

Nothing is ealeulnted to jar a pretty
girl like the masculine attentions be-
stowed upon wpnother girl who |Is
homely.

Going It Too Hard

We are inelined nowadays to “go
ft too bhard;" to overwork, worty,
eat and drink too muech, and to
neglect our rest and sleep, This
fills the blood with urie acld. The
kidneys weaken and then it's a siege
of backache, dizzy, nervous spells,
rheumatic palns and distressing
urinary disorders. Don't walt for

worse troubles. Strengthen the
kidneys. Use Doan's Kidney Pillls,
An lowa Case
James Pollock,

Trasr, Ia., says: “The
loast cold seemed toO
settle on my kidneys
and brought on an at-
tack of backache, Of-
ten when I stooped,
aharp palns selzed ma
and I ocould hardly
straighten, The kidney
pecretions passed irre-
gularly, too. T have
used Doan's Kidney
Plile ot these times
and have always had
fine relier,"

Get Doan's st Any Store, 50c a Bex

DOAN' HIDNEY

PILLS
FOSTER-MILBURN CO,, BUFFALO, N. Y.
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LOSSES SURELY PREVENTED

by CUTTER'S BLACKLEG PILLS
ﬂll:eﬁ.
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Every Woman Wants

ANTISEPTIC POWDER
Fou:n‘b.ulm::iu":dinﬂln-

o
pd‘“ Rmnddalw Lydia E.
Phhhm Med. Co, for ten yoars
A healing wonder for nasal catarrh,
uﬂlhmllnqullmndul.

!.'!..".‘!2."'_".'.".! POPHAM'S |

 ASTHMA MEDIGINE:

m-n. 'lmﬁ and Positive lcmt in M

by Drn.-t’

W. N. U, OMAHA, NO. 35-1910,

ALKALI WATER NOT HARMFUL

Results Obtained in Experiments Con-
ducted by Dairy Department of
South Dakota College,

The dniry hushandry department of
the South Dakota State college has
condueted experiments to determine
the effect of alkall water on duiry
enttle. The results of these expeorl
ments, ag published In station bulle
tin 147, show that the drinking of
allkenll water by dalry cows dld not pro-

duce “alkall disease,” or even the
slightest Indleatlon of it
The postmortem examination and

Fine Yard and House for Cows.

annlyses of the vital orgons of the
cows used in the experiments revealed
nothing abnormal. Consldering the
fact that the strongest alkall well wa-
ter was used it is rensonable to con-
clude that the alkall disease of cows
Is not produced by drinking alkall wa-
ter.

This conclusion does not include wa-
ter which at times collects in partly
dried-up ponds,

Such water Is usually very strong
and cows should not be permitted to
bhecome so thirsty us to be forced to
drink it

IMPORTANT ARTICLE OF FOOD

Butter |s Three-Times-a-Day Necessity
on Tables—Cleanliness Is
Great Essential.

Good butter, next to good bread, Is
the most lmportant article of food,
and ne it 18 a three-times-a-day ne-
cessity on our tables, its proper mak:
ing Is2 of great Importance. Successful
butter-making depends most of all on
cleanllness of stables, cows, milkers
and palls, along with a clean, well
ventlinted dairy room nnd
Everrone neods fut, and butter is the
most wholesome a8 well as most ngree-
nble way of taking it into the system.

Creanm absorbs whatever odor sur
rounds It and then passes It on to the
butter, #o milk should not be kept In
the kitehen where cooking Is done,
and especially If the men of the family
have the hobit of smoking there, as
this gives It a very disagreeable tuste
Butter made from well-ripened cream
has the best flavor, and to obtaln this
ripening before the cream is 8o old as
to become rancid, n “starter” of a
tablespoonful or two of thick sour milk
g nsually added to the new milk when
get to ralse.

Butter churned from perfectly sweet
erenm has less fluvor, but some people
prefer It. It Is a mistake to churn
butter at too Wgh a temperature in
order to make it come quickly, for It
contnins more buttermlilk, 18 apt to be
greasy and pale In c¢olor, If the cream
must be kept for several days before
churning, It should be (o u cool pluce
If for any reason the chiurn (8 not per
fectly sweet after thorough washing
and scalding, rinse it well with cold
Hme water.

KEEP DAIRY UTENSILS CLEAN

Steam Can Be Utllized Effectively in
Washing Different Vessels—
Keep Covers Off.

Always have gome good stiff brushes
that will fit the different utensils and
keep the semns In the tin absolutely
clean. If one has steam It may be
used very offectively In sterilizing the
utensils. After rinsing in scalding wa-
ter of sterllization with steam, pince
the utensils in a clean, sunny pluce to
dry. Do not wipe them with a cloth
or stand them right side up on the
racks. The heat linparted by the hot
water or steam will cause them to dry
quickly and by being placed bottom
side up on the racks very little dust
and dirt ean get on the inslde of the
utensils, Never put the covers on the
cang or pails wafter washing them,
There are few worse odors than o
fairly clenn milk cun that has beeg
shut up until it has becoine musty.

utensils |
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Men think CGod Is destroying them
becauss he s tuning tham. The vio-
Hnist screws up the key till the tensa
tord sounda the concert piteh; but It is
not to break It, but to uss it tunefully,
that he stretches the string upon the
musical reck.—~H. W, Beechar.

DELICIOUS FRESH PEPPER.

You will probably recall that Peter
Piper picked his

peck of peppers,
plekled and the
day was when
peppers were
only used in that
wuy. The sweel
red or green pep-
per of our gar-
deng 18 not ouly
whaolesotne but
adds  apother de
lictously flavored vegetnble to our list
of good things.

A touch of chopped green pepper
in a cabbuge salad takes it ont of
the ordinary Into the fleld of uncom
mon. A few strips of the red pep-
per added to the lettues before put-
ting on the French dressing mnkes
a most dellghtful finvor and bit of
color, which always adds value to any
dish.

Peppers cooked with onlons 18 &
dish worth trying. Cut the green pep-
pers loto strips and add to the boll-
Ing oulons when pearly done. Dhiraln
and serve with cremm, =alt and pao
prika,

Peppers Stuffed With Mushrooma,
—Perhaps somebody may discover na
more dellelous dish, but at present
this holds a high place. Cut pep-
pers in halves and parboll them, then
fill with creamed mushrooms, the
fresh ones, sprinkle lghtly with but-
tered crumbs and brown In the oven.
Serve these to your very best friend,

Green Pepper Sandwich.—Mince
finely twe large sweet peppers, re-
Jecting the pith and seeds; fold into
this n cupful of mayonnaise, seasoned
with chopped chives nand parsiey,
Spread the buttered bread with the

mixture and fold In a damp towel
until ready to serve,
Pepper BSalad.—Select four large

sweel peppers; cut them In half longl-
tedinally, remove the pith nnd seeds
and plunge them in lee water until
they are ready to use. Drain and fill
a few minutes before serving time
with the following: Two cucumbers,
cut In small cubes; one hard-cooked
egg, and one cupful of pecan meats.
On top of each after filling place a

generous spoonful of mayonoaise,
peasoned with minced chives and
parsiey,

Who knows not paln knows not alas!
What pleasure ls—who knows not of
The bitter cup that will not pass,
Knows not the taste of love,
~James Lane Allen.

BUCCESSFUL CAKE MAKING,
How rarely one meets a perfect cake
and yet cerkes are usually the first ac-
complishment of the new
cook, A girl loveg to
make n cake long before
ake appreciates the value
of n well made lonf of
bread.

To be a good conke
maker one must first be
wcecurate, a good mixer,

and a faithful watcher of the oven.
A perfect cake must have fine delicate
texture, very tender and free from any
suggestion of sogginess, vet molst. It
must be light ag n feather, and of good
flavor, good to look ot and more dell-
clous to the taste. With all these

“qulnﬂr.utltmu it Is certaluly an art to

produce a perfect cake; It tankes n deft
hand with careful attention to detail
The fame of n good cook was not
earned by making good eakes, for it is
n more desirable accomplishment to

| be sble to broll a steak, properly cook

an egg or prepare n plece of toast, or
bhighest of all make a standard louf
of bread.

Some of the maln polnts to observe
in making cake it wil be profituble to
dwell upon, Have all of the Ingredl-
ents ready ns well as the utensils be-
fore starting in, because ut the eritieanl
moment something vital may he lock-
Ing which will spoll the result. Have
the butter, If used, soft, not melted,
but so soft that It quickly ereams; ndd
the sugar gradually, mixing it well;
have extra eggs so that If there should
be a stule one you veed not leave to
get another., Break all eggs In n small
dish one nt a time so that no acel-
dent such as putting n bad egg loto a
dish with several good ones, occurs,

Make sure that the oven |s ready
by the time the cake Is ready for it
The success of a cake depends largely
apon its baking. One may put care
into the mixing and making of a cake
and ruin it by careless attentlion to it
when it 18 In the oven. Cakes that
conteln a lavge amount of egge, espe-
¢lally whites stiffly beaten, should
buke in a slow oven. Cakes thuat con-
taln frult and molasgses should also
bake In a slow oven, Cakes that re-
quire slow cooking are best baked In
sheet iron or heavy tin as they are
better protected from the direct heat,

Splce Cakes.—Beat an egg, add two.
thlrds of a cupful of molasses, Lwo
thirds of a cupful of sugar, two-thirds
of & cupful of soft butter, and two
and one-half cupfuls of flour and a
cupful of milk; two teaspoonfuls of
Laking powder and twodthirds of a

THE
KITCHAEN
CABINET

teaspoonful of soda, one tablespoonful
of mixed spioe, a tablespoonful ot
lemon juloe or vinegar; mix well and
bake In gem pans,

He who Indulges In enmity In like
one who throws ashes to windward,
which come buck to the same plnee
and cover him all over —Chinese.

He who has conquaredd doubt and
feur has conquered fallure —~J, L. Al
len,

WAYS WITH TOMATOES,

The subject of tomato dishes |8 one
that cannot be exhausied a8 some new
delightful combination in
nlways belng discovered,
As & salad the tomnto Is
especianlly  ftted, The
color, the refreshing
neld, and the favor nll
make It most appeating
to the appetite.

Tomatoes with Cucum.
bers~Alternute slices of tomatoes
with ‘cucumbers on a salud plate and
serve with mayonnaise mixed with
whipped eream,

Thick slices of tomato henped with
chopped  cucumber and onlon  and
served with nny highly seasoned aalad
dressing mokes n most tnsty salnd.

Tomate Aspic.—~Iut Into u spucepnn
two qunrts of tomatoes and let cook
untll soft;: strain and return to the
heat, add one teaspoonful of celery
seed, two bay leaves, one-half ten
spoonful of cloves, and cayenne to
taste; cook five minutes, then pour
over a box of gelutin which has been
softened In n cupful of cold wnater;
strain and fill a border mold and let
stand on lee four hours. When rendy
to serve dip the mold quickly Into hot
w®er and turn the asple out on to a
platter or chop plate, fill the center
with shredded lettuve and serve with
salud dressing. This may be molded
In Individunl molds and served on
hearf leaves of lettuce.

Dressed Tomatoes, — Cut shapely,
even slzed tomatoes In halves; scoop
ont a part of ench and mix with salad
dressing, then fill the tomatoes, chill
and serve each on crisp lettuce with
plenty of salad dressing.

Italian Tomate Soup, — Cook one
onfon in butter, but not brown; add
two quarts of tomntoes nid a quart
of water ; cook 20 minutes then straln,
add n dozen cloves, or ground cloves
may be added, at the last; thicken
with two tablespoonfuls of flour nnd
sult and sugar to taste, Boll five miy-
utes and andd a teaspoonful of wor-
cestershire sauce and serve at once,

Stuffed tomatoes may be served, us-
Ing large firm ones, and fill with pota-
to selnd, cut very fine and mixed with
cooked green corn, a lttle onlon and
sensonings,
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The men of the earth
halls,
And chamber, roofs and domes,
But the women of earth, we know,
The women bulld the homes,

bulld bhouwes,

JELLY MAKING.

There are two elements needed to
good Jelly.

make These are pectin
and acidie Julees.
When these are
present  the  suc-

cexs or fallure de-

pends  almost  en-
tirely wupon the
nmwount of sugar

used. The old rule
of a measure of
Julee to & measure
of sugar has no doubt been the couse
of most of our poor Jellles,

A given volume of Julce which con-
tulns o certuin mmount of peetin enn
use o definite proportion of sugnr only.
Currants and partly ripened grapes
are rich In pectin, und are falrly aclid
80 that tuey wusunlly demand equal
measures, while three-fourths to one
will be the proper proportion for rasp-
berrles and blackberties. Much de-
pends upon the feult ltself,

When It 18 necessary to ndd water
to fruits boll the jJuice until 1t is by
uppearance und taste ready for the
uddition of sugnr.

After the winter's supply of grope
Julece has been made, cover the pulp
with water and use for felly or a good
marmulade may be made from this by-
product,

The more thoronghly the julce is
clarified by skimming before the sugar
I8 ndded the better from an economical
standpoint,

Bugar Is heated before adding to
the juice to save time in the cooking
process,

By using sour apple julee with fruits
too swect, or lackiog in pectin n most
palatable article may be prepared.

The best quick test for tlne to re-
move jelly I8 when the Jelly breanks
off as u portion of It Is dropped from
the spoon. The time-honored one of
cooling n little In a saucer I8 not a
safe one, for many thiogs may hap-
pen to the hot jJelly walting on the
#tove. Time Is too preclous st this
stage to waste It In long experiments.

The length of tlme for bolling de-
pends upon the kind of frult julce,
and the richness (or amount of wa-
ter It contuins).

Neiese Magwat

Too Wank,

"What did the manager go and fine
Redl Casey for?"

“For talking back to the uvmpire”

“Ghee Whillikena! Why, all Red
dona was to cnll him a thief and a
ltar, and tell bhim to go nnd get his
eyes exnmined. That ain't nuthin' to
fine & wan for!"

“It aln't, hey? Well, the mannger
sald a guy that ean't pull no better
stuff than that had better keep hin
mounth shut."—Minneapolis Jonrnal,

Don’t Poison Baby.

ORTY YEARS AGO almost every mother
PAREGORICO or laudanum to mka it nl.?. it

and a FEW DROPS TOO
FROM WHICH THERE I8 NO WAKING. Many are % the who
have beoen killed or whose hull.hhuhenmlmdﬁrlihhymm
nnmsnd mmrhlno.mh of which hnmnﬁoprdm opinm.
sither of thenuooﬁnl or
|n an body without labelling thom * poison.” The dd.nltton d" 5
in: "A maedioine which relieves pain and produces sleep, but

from sellin

ons doses produces stupor, coma, mwh‘ouaudmm”

small of medleines containing ium are disguised, and sold mtlu the nlhn
of “ Drops,” ** Cordials,” * hampl. oto, You should not any
mndkdmtobe'tmtnywr chi know

of what it {a com
OONTAIN NARO
of Chas, H. Fletolior,

WANTED 30,000 MEN

For Harvest Work Waslarn Canada

Immense crops; wages $3.00 per day and board. Cheap
railway rates from boundary points.

at Winnipeg, Regina, North Portal, Saskatoon, Fort Frances,
Kingsgate, B. C., Coutts and Calgary, Alberta.

No Conscription—

Absolutely No Military Interference

For all particulars apply to

W. V. BENNETT, Room 4, Bee Bldg., Omaha, Nebr.
Canndian Gmm Agent

RESEARCH WOHK IN AMERICA

Future Wil wnneu Wider Applica.
tion of Principle Which Has Al.
ready Done so Much.

Propliecy 18 a double-edged tool with
a pecullar facility for Injuring the user,
but the netivity of the present lends
one to prediet that eanch succeeding
year will bring us nearer (o the state
In which the research work of the
country will be nationul ln both scope
nnd effort,

The federal government and the
states have done and are condocting
research of lmmensge value to agricul
ture, the foundation of Industry; bul
the future will witness n more general
npplication of this principle—an nctive
national Interest In Iifdustrinl resenrch,
und this will serve as a healthy sub-
gldy for Amerlean manufacturers,

Research has enabled our Industrien
to make rapid strides. The recogni-
tlon of this fact has oceasloned a re-
cent awnkenlng to an lonereased sense
of appreciation of the need of groater
facilitles for Insuring the sclientific de-
valopment and extension of Industry
and commerce and of promoting Indus-
trinl research.

The good Samaritun dldn't wait to
be Introduced to the mas who had
fallen nmong thieves,

It's a8 risky to praise # woman's hus-
band to her fuce nn It 18 to eriticlze
hilm,

ren wlthont lrm or your ph
C8, lt it bun thenimm
Genulne Casterin always bears the signatuve of

The Backward Lover.

“T'm sthinking 1 shall ‘list, and go
nnd help fAght the enemy, Widow
Kelly,” snld young Regnn, who wns a
bashful suitor for the widow's hand,

“Falth, then, It's a poor soger you'll
mnhe”

“What do you mean?™

“Oh, nothing, Only a man who

keeps on enlling on o widdy for years

without pluck enough to spnke his
mind hasn't the makin' of a soger in
bim."™

Nehoboth Sundny Hepnld,

ht her child munst
a“rul
mll

have

Employment bureaus

INTERNED MEN MAKE GARDEN

German Sallors Relleve Monotony of
Existence by Ralsing Vege-
tables.

In order to relleve the monotony
of routine work In the tled-up German
stenmiships, officers and men have
turned gardeners and truck farmers
and have n flourlkhing garden under
cultivation,

The vegetnble garden is belng cared
for by the officers and men of the
steamships Amerika and Cinclunati of
the Haomburg-American line, while the
rose and flower gnrden |s carefully
weeded nnd looked after by the offi
cers and men of the North German
Lioyd liners, the Koln, Wlllehad and
Willekind,

Many virieties of flowers, including
roses, sunflowers, sweet peas, geranis
ums and pansles are In bloom. In
the vegetable garden, corn, beans,
peas, beets, carrots and lettnee pre-
dominate, and the men are looking
for warm, sunny days to ripes them.—
Boston Post.

Real Forebodings.

“Do you think It will storm soon?*
“I don't think anything sbout It

I know (t will as soon as 1 get home.”™

One can become a near-nulsance by
continually eritielzing the wenther,

The fool's money Is the wise man's

Three Words

istic,

To Your Grocer—
“New Post Toasties”’

will bring a package of breakfast flakes with a delicious
new corn flavour — flakes that don't mush down when
milk or cream is added, nor are they “chaffy” in the
package like the ordinary kind.

These New Post Toasties are manufactured by a new

Erocesa using quick, Intense heat which raises tiny
ubbles over each flake, the distinguishing character-

And the new process also brings out a new con
flavour, never tasted in corn flakes of the past.

F Try a handful dry— they're
test will reveal their superior
usually served with milk or cream.

New Post Toasties

— for tomorrow's breakfast.
Sold by Grocers everywhere.

this way and the
vour. But dny'u




