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KITCHEN
CABINET LJ

The cruellest Ilea are often told In
lUnce. A roan may have sat In a

room hours and not opened hts teoth,
and yet como out of that room a dis-
loyal frtond. or a calumniator. R. I
Stevenson.

FOR SPECIAL OCCASIONS.

A dainty dish for a luncheon Is pre-jparc- d

ns follows: Boll two pairs ot
swectbrends In salted
water till tender. Itc-mo-

and drop In lco wa-

ter, take off all tho skins
and Bristle and dice
them ; add a can of diced
mushrooms or an equal
quantity of fresh ones;
molt two tablcspoonfuls
of butter In a saucepan
nnd stir smoothly Into it
one tablcspoonful of

flour. To this add one cupful of stock
or a cupful of scalded cream. Allow
to boll and then put In tho meat nnd
mushrooms. Cook a mlnuto or two
then add two wfAl beaten egg yolks.
Set away to cool, then form Into rolls,
dip In egg and crumbs and fry a deli-
cate brown. Serve in nests of
cress.

A thin slice of cheese placed on thin
sliced buttered bread in the form of u
sandwich nnd sauted In a little olive
oil is a good sandwich to servo hot
with n salad.

Breast of Chicken With Virginia
Ham. Take two slices of uncooked
chicken brenst, two thin slices of ham,
bIx tablcspoonfuls of butter, one cupful
of cream with paprika nnd salt. Place
the chicken in a hot chafing dish or nn
omelet pan with two tablcspoonfuls of
butter and.n little cream When partl-
y" cooked turn them over nnd place on
tho .top of ench a slice of ham, add an
other tablcspoonful of butter and a lit-

tle more cream. When tills Is partial-
ly cooked, turn them over again, still
keeping the ham on top; add the re-

maining butter and cream with n gen-
erous seasoning of salt nnd pnprlka;
turn until well cooked, always keeping
the ham on top. When well done serve
a piece of chicken and a piece of hnm
to each person. Increase tho amount
for any number of people. Serve with
sweet potatoes.

John Chinaman will toll you that
you have nover tasted really fino fla-

vored chicken until you havo seasoned
It with ginseng, just a bit of tho ex-
pensive root Is sufficient, giving the
meat a delightfully different taste.

Tomatoes Stuffed With Ripe Olives.
Scoop out the tomatoes and fill with

Btuffed olives that havo been stoned, a
few tablcspoonfuls of bread crumbs,
salt 'and pepper. Fry a small onion
until brown; add the pulp of the
matoes, the bread crumbs and olives ;

nil the tomatoes und bake. Cover with
buttered crumbs to brown and serve
hot.

Friends In this world of hurry,
And work and sudden ond,

If a thought comes quick, of doing
A kindness to a friend,

Do It that very moment,
Don;t put It off, don't wait.

What's tho use of doing a kindness
If you do It' a day too late?

Charles Klngsley.

WAYS TO TREAT A PEACH.

To prepare peaches for canning or
preserving, or in fact almost any dish,

remove the skin by plung-
ing them In a wiro bas-
ket Into boiling water for
two minutes, then the
skins will como off eas-
ily.

Sweet Pickled Peaches.
To seven pounds of

peaches allow 8 pounds
of white sugar, one quart of not too
sharp vinegar, two ounces of cloves
and two 'ounces of stick cinnnmon.
Peel tho peaches and insert one or
two cloves In each. Boll the sugar
nnd ylnegar with tho cinnamon for
five irinutes, then put in tho peaches.
"When the fruit Is tender, remove it
carefully from tho sirup and put it
Into Jars. Boil tho sirup until re-

duced to neatly half and pour over
tho peaches.

An method of preserv-
ing peaches was to fill tho Jars with
tho wholo fruit, peeled and covered
with sugar; bury three feet in tho
ground below the frost.

Spiced Peacjies. For six pounds of
fruit use three pounds of granulated
sugar and onu pint of vinegar. Into
each peach Lasert two cloves. Put
into t!ho sugar and vinegar ono ounco
of cinnamon, which should bo In n
cheesecloth bug, and boll. When tho
mixture is boiling hot, placo tho
peeled fruit In It and cook until ten-
der. Put Into Jars and seal at once.

Peach Marmalade. This may be
made from tho Imperfect fruit, udlng
three-fourt- tho weight of the fruit
In sugar and half, a pint of water to
each pound of. sugnr. Make u sirup
and add tho peaches' cut in small
pieces. Doll until the mixture is
thick, for about three-quarter- s of an
hmu Put In Jam or tumblers.

Canned Peaches. Feel and halve
the peaches, removing the pits. For
Jto'ur quarts of peaches use thrco pints
of water and a pint of sugar. When
the fruit Is ready, drop into the boll-Jn- g

sirup and cook gently for ten min-

utes; seal at once. Peaches canned
wholo havo a richer flavor than those
with tho pita removed, yet many pre-

fer thera so,

It Is not enough to believe what you
maintain, you must maintain what you
bollovo; and maintain It because you
bollove It Whately.

PERFECT PRESERVES.

A dainty prcBervo to uso with
meats In winter or ns n sauco for ice

cream Is:
Preserved Watermelon

Rind. Peel tho rind
from half a melon, re-

jecting all tho pink.
Chop It flno or put it
through tho moat grind-
er. Plucc it In a bowl
over night, sprinkling

with snlt over each layer. In tho
morning draw off tho liquid and fresh-
en with cold water; washing It two or
threo times. Placo in a preserving
kettle with an equal measure of sugar
and let it cook slowly for three hours.

Fruit Preserve. Peel and cut Into
small pieces apples, pears nnd plums,
equal parts; uso n pound of sugar
for each pound of fruit and cook un-

til of n marmalade consistency. Take
frcm tho flro and add a half cupful
of blanched nnd shredded almonds.

Pickled Plums or Pears. Take nine
pounds of fruit nnd six pounds of
sugar, two quarts of vinegar and nn
ounco of cinnamon. Boll tho vinegar
and spice together, pour It over tho
fruit, which has been previously
placed In a largo crock or bowl, and
let it stand for 24 hours. Pour It
back over the fruit In tho bowl, re-
pent the process for five mornings, tho
Inst time cooking tho fruit about 15
minutes. Put Into the jars and cover,
while hot.

Tomato Honey. Select ripe yellow
tomatoes, tho small pear-shape- d ones
nro preferred ; weigh the tomatoes aft-
er scalding and peeling them; cut
thera In pieces' and put Into n preserv-
ing kettlo with the grnted'yellow rind
of one lemon; cook for 20 minutes,
press through a flno sieve, then strain.
Measure the liquor nnd to each pint
add one pound of sugnr and four

of lemon Juice. Boll n
moment and senl.

Tomato Figs. Select six pounds of
perfect pear tomntoes, ripe, smooth
and yellow. Weigh three pounds of
sugar nnd sprlnklo the sugar In lay-
ers over the carefully peeled fruit
Stew very gently until tho sugnr Is
absorbed, then lift them carefully to
dry on plates In the sun ; sprinkle with
sugar soveral times while drying.
When perfectly dry pack Into Jars
with a layer 'of sugar between eueh
layer of flgs.

Anyone who Is prepared for defeat
would be half defeated beforo ho com-
menced. Admiral Farragut.

Can anything be so elegant as to
have few wants, and to serve them
oneself. Emerson.

FOR THE EPipURE. '

One tires of vanilla and lemon for
flavoring, and anything new or n vari-

ety is always welcomed.
For those who do not en-Jo- y

almond flavoring
alone the combination of
ono tenspoonful of al-

mond extract to six of
lemon is u good combi-
nation. When using tho
mixture, shake well und
uso the tenspoonful, or
n few drops, depending
upon the dish.

Maplene Is a flavor well liked ; so Is
caramel and coffee flavor. The mocha-curam-

flavoring Is a combination of
the two. It Is prepnred as follows:
Put a cupful of granulated or light
brown sugar into an iron frying pan,
stir until it begins to melt, then lowor
the hent nnd continue cooking until it
Is a rich brown In color, but bo care-
ful not to burn It; then add a half cup-
ful of hot, very strong coffee, stir for
a moment until dissolved; when cool,
put it in n bottle. It will keep for
weeks.

This may bo used for any number of
dishes. For frosUng for cake mix pow-
dered sugar with cream until quite
stiff, then add enough of the mocha
caramel to 'color well, and a pinch of
salt.

Mocha-Caram- Gutter. Wash tho
salt from half a cupful of butter,
cream It and add ono and a quarter
cupfuls of confectioner's sugnr, then
cream again. Beat In one beaten egg,
two tablespoonfals tof mocha-caram-

and one or two tablcspoonfuls of strong
coffee. To make this, uso cold coffee
Instead of water, Put this butter In a
glass jar and set on Ice.

Small sponge cakes may be hollowed
out and filled with this butter, gar-
nishing tho top of each with a candled
cherry; put on the lid nnd frost. If
so desired, or servo with fresh fralt,
plain. Hot waffles with mocha butter
Is a delicious combination. There will
bo any number of ways of using this
good flavor.

Any white cooky mixture may be
mado most tasty by 4dipc a little
cooked fruit ot date, prunes or tigs on
tho contor of a eeolcy; pjaco nnothor
on top and bake. Thoso are especially
woll liked by tho young folk.

Fried chicken or pressed chicken,
boiled tonguo, roast beef, aro ull meats
that are well liked for outdoor meals.
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In Woman's Realm
Separate Skirts, in Amost Any Number of Models, Are a Featuro of

the Season, as Their Popularity Never Seems to Wane-T- wo
Millinery Models That Are Somewhat Di-

fferent From the Ordinary.

The separate skirt, like the shirt-
waist, seems to return every season.
Llko pcronnlnl flowers, It Is sure of n
welcome. Among tho now models for
fall nnd winter thcro nro many mndo
of plaid and barred woolens, n good
number In plain fabrics, nnd few
stripes. This Is simply a reaction from
the stripes of tnldsum--

SKIRT.

mer. As a rule colors are subdued, by
with the bright and often

violent In summer
skirts. But this does not signify thnt
they are dull.

The of cross bars of
white or black on fabrics that show
color contrasts In plaids or checks
gives them Ufo nnd sparkle. Pipings
or a pinin color, matcning the cross
bnr, add n happy touch In tho llnlsh of
their skirts. This Is apparent in tho
skirt pictured.

'This model is made with tho front
cut on the straight of the goods nnd
tho bnck on the bins. Both pieces ore
attached to a fitted yoke cut on tho
Btrnlght nnd piped with pinin white to
match tho cross bar. The yoke is ex- -

REBELS IN

tended Into a tab at euch side, defined
by large white pearl buttons. Tho
waistline Is slightly raised,
with it belt of any kind.

Tho skirt shown Is cut to Instep
length, but this greatly added length is
nn that Is In the

stage. It detracts from the skirt
both in comfort and smartness. Tho

nro that skirts will make soma
concession to the new mode ns to
length, but good sense will not extend
them below tho anklea. The shorter
skirt Is cleaner and better looking.
.Two pretty rebels In the realm of

fashion have defied tho
lay that hats shall be or
almost without They nro
pictured her, room for soft
feathefs In abundant Then

In both cases, aro mado
of ostrich But all the feath-
ers that grow nro used for
tho small, mado
that nro applying to lints of
velvet or felt or velours. Theso orna-
ments, llko thoso of bead and silk

nnd tinsel and metal brnlds,
are tint and they cling to tho shapes
as If to efface But they

arc too brilliant to bo lost sight of.
The hat at tio left of tho picture 1ms

a crown of velvet nnd n brim of felt.
It Is ono of many two-col- or

Thcro aro various color combinations,
nnd n light and a dark
ohndc of ono color aro combined In this
way. On almost nny of them n spray
of fancy ostrich, like thnt in tho pic- -

EXCELLENT DESIGN FOR SEPARATE

comparison
color-contras- ts

Introduction

turc, would look well. It resembles n
branch of flno twigs with snow cling-
ing to them, or tho frost on a win-
dow pnnc.

An et hat at tho right has n
brlmof medium width and u soft
crown. Is fcmillnr with os-

trich wreaths. Tho flues of tho feath-
ers used In this one nro long and
slightly curled. Their scanty

gives tho wreath a flowerllko
It looks milch llko the beau-

tiful ragged which
nppenr along with It In tho fall. It

In two stnndlng half plumes
at the left, back of the shape. Thcso aro
placed back to back as If to brace ono
another up while they still maintain
Hint ostrich plumes aro tho best of

PRETTY FASHION'S REALM.

dispensing

innovation experi-
mental

chances

successfully
untrlmmed,

trimming.
making

ornaments.
decorations,

feathers.
apparently

exquisitely trimmings
milliners

em-

broidery,

themselves.

shapes.

occasionally

Everyone

arrange-
ment ap-
pearance.

chrysanthemums

terminates

trimmings for velvet Jints. Even so
they are rare enough this season to
bo almost unusual.

Ue an Empty Drawer.
For tho woman who must press an

occasional waist, an empty drawer, In-

verted, is a capital Ironing bpard. Tho
wood at tho bottom of tho drawer, bo-
ding unvarnished, tells no tnles of the
uso to which it has been put Where
a writing desk Is lacking, an empty
drawer, Inverted nnd then pnrtly re-
placed, furnishes a roomy flat space
for writing materials. Tho second
drawer of tho averago bureau Is about
the right height for this purpose.

Girdles of Silk.
Brocaded silk for girdles and other

trimming Is In demand. It gives the
snmo sort of touch of color that em-
broidery does, If skillfully used, and,
of course, It Is far less work to tuck
n u bit of brocado than It Is to em-

broider oven n simple pattern by hand.

TO CURB TENT CATERPILLAR

Undesirable Trees May Be Removed
to Lessen Food Supply of Insect-Des- troy

Egg Mattes.

Tho apple tree tent caterpillar feeds
principally on wild cherry and npplo
trees, but will attack many otlier
plants. For control, undesirable trees
may bo removed to lessen Its food
supply. During tho dormant period of
ticcs, when tho leaves aro off, tho egg
masses aro fairly conspicuous, and
with n llttlo prnctlco may bo readily
found nnd burned. This work can bo
combined with pruning to good ad-

vantage. An asbestos torch will bo sat-
isfactory, dr one may bo made simply
by tying rngs to tho end of n pole.
Tho asbestos or rngs nro saturated
with kcroseno nnd lighted. Garo Is
necessary that no Important Injury bo
dono tho trco from tho flame.

Tent caterpillars uro readily de-

stroyed by nrsenlcals sprayed on tho
follago of trees Infested by them. Any
of tho arsenical insecticides may bo
used, as pads green or arsennto of
lead. Tho first Is used at tho rato of
n half pound to CO gallons of water.
Milk of llmo from two to thrco pounds,
or stono llmo Is added to ncutrnllzo
any caustic effect pf tho arsenical on
tho foliage. Arsennto of lead is used
at tho rato of two pounds to each GO

gallons of water. Applications nro
mado while tho caterpillars nro yet
small, as thcso succumb moro quickly
to poisons than thoso moro nearly full
grown. Prompt treatment stops fur-
ther defoliation of tho trees.

SAVING ALL THE WINDFALLS

Stretcher Arranged Under Tr.eeo
Catches All Fruit That May Drop

or Is Shaken Off.

A grent amount of fruit Is lost ly

through windfalls that uro left
to rot on tho ground or picked up for
hog or poultry feed. A California man
hn8 patented stretcher arrangements
to set under trees to save this fruit
that drops or is shaken off. Blankets

Saving tho Windfalls.

aro stretched dver tho platform' clear
around tho tree, a semicircular cut-
away portion nllows it to bo fitted
about tho tree trunk. Sldo blankets
rccelvo tho fruit and direct It away
to prevent bruising in case It falls di-

rectly on tho platform. Farming

WHEN SPRAY DOESN'T STICK

French Scientists Have Perfected
Meane of Making Bordeaux Mix-

ture Adhere to Foliage.

According to tho Experiment Station
"Record, two Frenchmen, V. Vermorel
nnd E. Dnntony, havo perfected n
means of making bordeaux inlxturo
stick, nnd to better ennblo It to wet
the follngo to which It is applied. This'
process Is through tho addition of
casein to tho spray inlxturo.

"For tho preparation of tho casein,"
says tho Record, "It is suggested that
50 grams of powdered casein bo added
to 100 grams of freshly slaked pow-
dered lime, mixed with a small amount
of water In tho form of a paste. After
this has stood for a short period, an
additional amount of water may bo
added, until about a liter of liquid Is
obtained. This is then added to 100
liters of bordeaux mixture nnd is snld
to increase tho adhesiveness very
greatly.

"Gelatin has been found to confer
upon sprays containing It an excellent
spreading nnd wetting capacity and
perfect udherence. Casein proved to
ho one of tho beat, agents for Increas-
ing tho wetting capacity of n vsprny,
and to leave almost entirely Intact tho'
chemical composition of tho precipi-
tate, which it Is adapted to distribute
nnd fix upon the leaves.

CONTROL OF BLIGHTED TREE

Only Method of Keeping Dlieaoo In
Check la to Cut Out All Limbs

.Which Are Affected.

Spraying will not control blight on
fruit trees. The only method of keep-
ing this dlscuso In check Is to cut out
tho blighted limbs, 'making tho cut
about six Inches below any signs of
tho blighted condition. Tho wounds
should bo disinfected with strong Htile
sulphur solution or any other sultablo
disinfectant.

Trees which aro susccptlblo to the
flight aro cither old trees which nro
weakened, or young trco which ire
making-to- rapid growth. Blight In
nn orchard is often best checked by
using somo means of checking the
growth of tho trees, such as leaving
tho orchard in sod, keening fertilizers
from tho orchard, and very light prun
lng, If nny.

There aro seasons when blight is
worso than in others, because of tho
weather conditions, and during the
last two years It has been qulto serf
ous la most all parts of tho country.

HUSBAND OBJECTS

TO OPERATION

Wife Cured by Lydia Ei
Pinkham' Vegetable

Compound

Dm Molnw, lows." Four years ago
t Was vary oleic and my life was nearly

a liver

f

spent. Tho doctors
stated that I
never well

operation
and it
I would nnt live one

husband
objected any
operation

some of EL

Pinkham's
Compound. I took

commenced
get bettor and Kin now well, am

tout and do my own housework.
I can recommend the Vegetable Com-
pound any woman who is aide
run down as a wonderful strength and
health restorer.' My husband aays I
would been my grave

it had not been for your Vegetable
Compound." Mrs. BLANCHE JEFFKR-tS0- N,

703 Lyon St, Moines, Iowa.
submitting to a surgical opera-

tion is wise to try .build up the
female ayatcm and cure its derange-
ments Lydia E. Pinkham's Vege-
table Compound; it haa aavod many
jwomcn from surgical operations.

Write to tho Lydia 12.

Modlclno Co., Ziynn, Mass., for
advice it bo confidential.

Make the Over
Do its Duty

ten when the (a
right the stomach and bowels are right
CARTER'S LITTLE
LIVER PILLS
gently butfirmly com
pel (azy
do us duty.

Cures Con
stipation,
digeiuon,
Sick
Headache.

with

thai

year.
to

It
to

to

to

have in
if

it to

with

will

Nino times in liver

Ia

Carters

PILLS.

and After Eating.
SMALL PILL, SMALL DOSE, SMALL PRICE.

Genuine must bear Signature

Forgot Them.
"Mandy," snld tho lady of tho house

Indignantly, "did you steal my tan silk
stockings?"

"Lor', Miss Edith, you done
talk. Mo steal? Poor old Mandy never
dono Btenl nothing."

"now docs It como I found them in
your room behind tho trunk?"

"Now, Miss Edith, ain't you Jes the
smartest, though, finding them stock-
ings there when I dono forgot where
it was I them. No'm, I didn't steal
'em ; I jes forgot them.''

Near Experience.
f"Havo you had an experience In

this floating hotel business?"
"In a way. I onco boarded a vessel

and lodged n complaint there."

Plenty Is tho foster child of peace.

Why That Lame Back ?
Morning sharp twinges

when bending, or nn
each Js cause enough to

trouble. Get after the
cause. Help the kidneys. jWe
Americans go it too hard. We
overdo, overeat and neglect oqr
sleep nnd excrclso and so wo are
fast becoming a nation of kidney
sufferers. 72 more deaths than
In 1800 is tho 1010 rcflncus story.

,Ubo Doan's Kidney P111b Thou
sands recommend tnem,

e An Iowa Case
Frank J. Rooney,

grocer, 153 Jullen Ave.,
Dubuquo, Iowa, eayat
"I b a( rheumatic-pain-s

In my left hip,
often extending Into
my I felt
nervous and had little

I knew my
kidneys weren't acting

and I began
using Doan'o Kidney
Pills. They soon cured
mo and toned up my
syntem. I am srtad to

would
get

out bq
without

My

and get
tne

and

eblo

and

ere this

Des
Before

how

put

Mb

1TTLE
IVER

all-da-y

sus-
pect kidney

whoulder.

properly

Lydla

Dlttrets

ambition.

turtiilli

say that the cure has been perma-
nent." ,

Gat Daaa'a at Aay Stare, Me a Bos

FOSTER-MfLSUK- CO, BUFFALO. N.Y.

IF

Vegeta-
ble

Flitklma

lameness,
back-nch- o;

you want to buy. cattleyou want to eell cattle
TOV The
1 IC Waheaaw Syateta

of Buying and Sailing Cattle.
Our commission one half
cent on every dollar paid for
cattle bought or sold thru us.
U7DITP WASHTENAW COMPANY
fl KM Lt BrewHlee, Nek.

whvXotthv POPHAM'S
ASTHMA MEDICINE
OItm From a&d TecMre Xftlitt Ic Brwr

Case. Sokby DruRtittt. rieMJM.
Trial Package fy Hall We.

;WLUAM8Mft,M.,rVift. CJwtJ, 6.
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