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The crusllest lies are often told In
sflence. A man may have sat in a

ned his tecth,
At room a dis-
L.

rooci hours and not o
and yet come out of

loyal friend or & ealumniator.—R.
Steveuson.

FOR SPECIAL OCCASIONS,

A dainty dish for a luncheon Is pre-
pared as follows: Boll two palrs of
sweetbreads In  salted
water till tender, Re-
move and drop In {ce wa-
ter, tnke off all the skins
and gristle and dice
them ; add a can of diced
mushrooms or an equal
quantity of fresh ones;
melt two tablespoonfuls
of butter In a saucepnn
and stir smoothly Into it
one  tablespoonful of
To this ndd one cupful of stock
Allow

flour,
or a cupful of seaided eream,
to boll and then jat In the meat and

mushrooms. Cook a minute or two
then add two weil benten egg yolks,
Set away to cool, then form into rolls,
dip In egg und crumbs and fry a deli-
cate brown, Serve In nests of water-
Cress,

A thin slice of cheese placed on thin
sliced buttered bread ln the form of n
sandwich and sauted In a little ollve
oll Is a good sandwich to serve hot
with a salad.

Breast of Chicken With Virginia
Ham.—Tnke two slices of uncooked
chicken breast, two thin slices of ham,
fix tnblespoonfuls of butter, one cupful
of eream with paprika and salt. DPlace
the chickenr In a hot chafing dish or an
omelet pan with two tablespoonfuls of
butter and a little eream. When part-
ly coaked turn them over and place on
the top of each a =lice of ham, add an-
other tablespoonful of butter and a lit-
tle more cream. When this is partial-
Iy cooked, turn them over agaln, still
kecping the ham on top; add the re-
maining butter and cresm with n gen-
erous seasoning of salt and paprikn;
turn until well cooked, always keeplng
the ham on top. When well done serve
f plece of chicken and a piece of ham
to each person. Increase the amount
for any number of people., Serve with
sweet potatoes,

John Chinaman will tell you that
you have never tasted really fine fla-
vored chicken until you have seasoned
it with ginseng, just a bit of the ex-
pensive root ia sufficient, giving the
meat a delightfully different taste,

Tomatoes Stuffed With Ripe Olives.
—Scoop out the tomatoes and fill with
stuffed olives that have been stoned, o
few tablespoonfuls of bread crumbs,
salt and pepper. Fry a small onlon
until brown; add the pulp of the to-
matoes, the bread crumbs and ollves;
fill the tomatoes and bake, Cover with
buttered erummbs to brown and serve
hot.

Friends in II)!n.world af hurry,
And work and sudden end,

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

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

What's the use of doing a kindness
If you do it' a day too late?

—Charles Kingsley.

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 wire bas-
ket Into bolling water for
two minutes, then the
#kins will come off eas-
Iy.

Sweet Pickled Peaches.
—To seven pounds of
peaches allow 81 pounds
of white sugar, one quart of not too
sharp vinegar, two ounces of cloves
and two ounces of stick cinnamon,
Peel the penches and insert one or
two cloves In each. Boll the sugar
and vinegar with the clnnamon for
five minutes, then put In the peaches,
When the frult Is tender, remove It
carefully from the sirup and put it
into jars. Boill the sirup until re-
doced to néarly half and pour over
the peaches.

An old-fashioned method of presery-
ing peaches was to flll the jars with
the whole frult, pecled and covered
with sugar; bury three feet in the
ground below the frost.

Spiced Peaghes—F'or six pounds of
Irult use three pounds of granulated
sugar and ong pint of visegar. Into
ench pench lasert two cloves. Put
into the sugnr and vinegar one ounce

of clonamon, which should be In a
cheesecloth beg, and boll. When the
mixture Is bolling hot, place the

peeled fruit In it and cook until ten-
der. Put Ilote jars and seal at onee,
Peach Marmalade.—This may be
made from the imperfect frult, using
three-fourths the welght of the fruit
In sugar and half a pint of water to
each pound of sugar. Make a sirup
and add the peachex cut In small
pleces. Boll wuntil the mixture Is
thick, for nbout three-guarters of an
hour. Put In jars or tumblers.
Canned Peaches~—Peel and halve
the peaches, removing the pits. For
Your quarts of peaches use thiree plots
of water and a pint of sugar. When
the fruit is ready, drop into the boll-
ing sirup and cook gently for ten min-
utes: seal at once, Peaches canned
whole have a richer flavor than those
with the pits removed, yet many pre-

Pr them #so,

It Is not anough 1o belleve what you
maintain, you must maintain what you
believe; and maiatain It because you
belleva It.—~Whately.

PERFECT PRESERVES.

A dninty preserve to use with
meats In winter or ns a sauce for lce
crenin is:

Preserved Watermelen
Rind, — Peel the rind
from half a melon, re
Jecting all the pink,
Chop it fine or put it
through the meat grind-
er. Pliace It In a bowl
over night, sprinkling
with salt over each layer. In the
morning draw off the lgquld and fresh-
en with cold water; washing it two or
three times. Place In a preserving
kettle with an eqgual measure of sugar
and let it cook slowly for three hours,

Frult Preserve—I'eel and cut into
small pleces apples, pears and plums,
equal parts; use n pound of sugar
for each pound of frult and cook un- ‘
tit of & marmalade conslstency. T'ake
frem the fire and add a half cupful
of blanched and shredded almonds,

Pickled Plums or Pears—Take nine
pounds of frult and s=ix pounds of
sugar, two quarts of vinegar and an

ounce of cinnnmon, Boll the vinegur
nnd spice together, pour It over the
fruit, which has been previously I
placed in a large crock or bowl, and |
iet It stand for 24 hours. Pour It
buck over the frult in the bowl, re-
peat the process for five mornings, the
last time cooking the frult about 15
minutes. Put into the jars and cover
while hot.

Tomato Honey.—Select ripe yellow
tomatoes, the small pear-shaped ones
are preferred ; welgh the tomatoes aft-
er scalding and peeling them; cut
them in pleces and put into a preserv-
Ing Kettle with the grated-yellow rind
of one lemon; cook for 20 minutes,
press through a fine sleve, then stealn,
Mensure the liguor and to each pint
add one pound of sugar and four ta-
blespoonfuls of lemon julece. Boil a
moment and mml. [

perfect pear tmnahws ripe, smnmh|
and yellow, Welgh three pounds of
sugar and sprinkle the sugar In lay-
ers over the carefully peeled fruit,
Stew very gently until the sugar s
absorbed, then lft them earefully to
dry on plates In the sun; sprinkle with
sugar severnl times while drying.
When perfectly dry pack Into jars
with a Iayer of sugar between each
layer of figs.

Anyone who ls prepared for defeat
would be half defeated before he ocom-
menged, —Admiral Farragut.

Can anything be mo elegant as (o
have few wants, and to serve them
oneself, —Emerson,

FOR THE EPICURE.

One tires of vanilla and lemon for |
flavoring, and anything new or a varl-
ety is always welcomed |
For those who do not en-
Joy anlmond flavoring
alone the combination of
one teaspoonful of
mond extract to
lemon I8 a good combi-
nation.
mixture, shake well and
iise the teaspoonful, or
n few drops, depending
upon the dish,

Muaplene ia a flavor well liked; so Is
carumel and coffee flavor. The mocha-
caramel flavoring Is a combination of
the two, It Is prepared as follows:
Put a cupful of granulated or light
brown sugar into an iron frying pano,
stir until it beging to meit, then lowsr

t their skirts.
| skirt pletured,
l "This model 18 made with the front

nl- |
six of |

When using the !

the heat and continue cooking untll it
{8 a rich brown in color, but be eare-
ful not to burn It;
ful of hot, very strong coffee, stir ror
a moment untll dissolved: when cool,
put it in a bottle. It will keep for |
weoks,

This may be used for any number of
dishes. For frostng for enke mix pow-
dered sugar with cream until gquite
stiff, then add enough of the mochn
caramel to ‘color well, and a pinch of
salt.

Mocha-Caramel CSutter.~Wash the
galt from half a cupful of butter,
eream It and add one and a quarter
cupfuls of confectioner's sugar, then
crenmn agalo. Beat In one beaten egg,
two tablespoonfais of mocha-carnmel
and one or two tahlespoonfuls of strong
coffee. To make this, use cold coffee
Instead of water, Put this butter In n
glass jar and set on ice.

Small sponge cakes may be hollowed
out and filled with this butter, gar-
nishing the top of each with a candied
cherry; put on the Ud and frost, If
so deslred, or serve with fresh fralt,
pialn., Hot waflles with mocha butter
Is a deliclous combination. There will
be any number of ways of using this
good flavor,

Any white cooky mixture may be
made most tasty by adding = little
cooked fruit of dates, prunes or figs on
the conter of & epoky; place another
on top and bake. These are especially
wall liked by the young folk,

Fried chicken or pressed chicken,
bolled tongue, roast beef, are all meats
that are well liked for outdoor menls.

well,

then add a half cup- i

'}
|
|
|

In Woman’s Realm -

Separate Skirts, in Amost Any Number of Models, Are a Feature of
the Season, as Their Popularity Never Seems to Wane—
Two Millinery Models That Are Somewhat Dif-
ferent From the Ordinary.

The separnte skirt, llke the shirt-
wnlst, secmns to return every season.
Like perennial flowers, It Is sure of a
welcome, Among the new models for
fall and winter there are many made
of plald and barred woolens, a good
number in plain fabrics, and fow
stripes. This s slmply a reaction from
the all-prevalling stripes of mildsume

EXCELLENT DESIGN FOR SEPARATE SKIRT.

mer. As a rule colors are subdued, by
comparigson with the bright and often
violent color-contrasts in summer
skirts. But this does not signify that
they are dull,

The introduction of cross bars of
whife or black on fabrics that show
color contrasts in plaids or checks
gives them life and sparkle. Plpings
of a plain color, matchlng the cross
bar, add a happy touch In the finish of
This Is apparent In the

cut on the straight of the goods and
| the back on the blas. Both pleces are
attached to a fitted yoke cut on the
stralght and piped with plutn white to
match the cross bar. The yoke is ex-

?

PRETTY REBELS IN FASHION'S REALM,

tended Into a tab at each side, defined
by large white pearl buttons, The
walstline is slightly raised, dispensing
with n belt of any kind.

The skirt shown Is cut to Instep
length, but this greatly added length I8
an innovation that Is In the experi-
mental stage, It detrancts from the skirt
both In comfort and smartness. The
chances are that skirts will make some
concession to the new mode ns to
length, but good sense will not extend
them below the ankles, The shorter
skirt 18 cleaner and better looking.

.Two pretty rebels In the realm of
fashion have successfully defied the
law that bats shall be untrimmed, or
almost without (rimming, They ure
pietured hers, making room for soft
feathets in nbundant oraaments. Then
decorations, in both cases, are made
of ostrich feathers, But all the feath-
ers that grow apparently are used for
the small, exguisitely made trimmings
that milliners are applylng to lmts of
velvet or felt or velours. These orng-
ments, ke those of bead and sllk em-
broldery, and tinsel and metal bralds,
are dat and they cling to the shapes
a8 If to efface themselves, But they

are too brilliant to be lost sight of,
The hat at the left of the picture has
a crown of velvet and a brim of felt,
It Is one of many two-color shapes,
There are varfous color comblaations,
and occasionally % light and a dark
shade of one color Are combined in this
way. On almost any of them a spray

of fancy ostrich, llke that in the ple

ture, would look well, It resembles a
branch of fine twigs with snow cling
ing to them, or the frost on a win-
dow puane,

An all-velvet hat at the right has a
brim. of medium width and a soft
crown., Everyone is femilinr with os-
trich wreaths, The flues of the fenth-
eérs used In thls one are long and
slightly curled. Their scanty arrange-
ment gives the wrenth a flowerlike ap
pearance, It looks miich llke the beau-
tiful ragged chrysanthemums which
appenr along with it in the fall. It
terminates (n two standing half plumes
ut the left, back of the shape. These are
placed back to back as if to bruce ona
nnother up while they still maintain
that o=trich plumes are the best 0f|

4M
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Even so
this season to |

trimmings for velvet hats,
they ure rare enough
be alimost unusual,

= |
Uu an Empty Drawer. i
For the woman who must press an
oceasional walst, an empty drawer, in-
verted, is o eapital ironing board., The
wood at the bottom of the drawer, be-
Ing unvarnished, tells no tales of the |
use to which it has been put. Whorc'
& writing desk Is lacking, an empty
drawer, loverted and then partly re-
plackéd, furnishes a roomy flat upqoﬂ
for writing materinls. The second
drawer of the avernge bureau is about
the right helght for this purpose.

Girdlea of Slik
Broeaded sllk for girdles and other
trimming 18 In demand. It glves the
#nme sort of touch of color that em-
broldery does, if skillifully used, and,
of course, It Is far less work to tuek
in a bit of brocade than it is to em-

hrolder even u simple pattern by hand,

rehard °
Imitormattnen

TO CURB TENT CATGRPILLAR

Undesirable Trees May Be Removed
to Lessen Food Supply of Insect—
Destroy Egg Massesa.

The apple tree tont caterpllinr feeds
principally on wild cherry and apple
trees, but will atinck many other
plants. For control, undesirable trees
may be removed to lessen its food
supply. During the dormant period of
trees, when the leaves are off, the egg
masses are fairly conspicuous, and
with s little practice may be readily
found and burned. This work ean be
comhined with pruning to good ad-
vantage. An asbestos torch will be sat-
isfactory, dr one may be made simply
by tylng rage to the end of a pole,
The ashestos or rags are saturated
with kerosene and lighted, Care Ia
necessary that no (mportant injury be
done the tree from the flame.

Tent cnterpillars are readily de-
stroyed by arsenlenls sprayed on the
folinge of trees Infested by them. Any
of the arsenical insecticides may be
used, as purls green or arsenate of
lend. The first is used at the rate of
u half pound to 60 gallons of water.
Milk of llme from twe to three pounds,
ar stone lme Is added to neutralize
uny coustic effect pf the arsenical on
the follnge. Arsenante of lead Is used
at the rate of two pounds to each 5O
golions of water, Applications are
made while the caterpillars are yet
small, us therge succumb more quickly
to polsons than those more nearly full
grown. Prompt treatment stops fur-
ther defollation of the trees.

SAVING ALL THE WINDFALLS

Stretcher Arranged Under Trees
Catches All Fruit That May Drop
or |s Shaken Off,

1

—

A grent amount of frult Is lost an-
nurlly through windfalls that are left
to rot on the ground or picked up for
hog or poultry feed. A Callfornia man
hns patented stretcher nrrangumvutnl
to set under trees to save this fruit
thut drops or Is shaken off, Blankets

Saving the Windfalls,

are stretched dver the plutform clear
around the tree, a semlcircular cut-
away portlon allows It to be fitted
about the tree trunk., BSlde blankets
recelve the frult and direct it away
to preveat brulsing in case It falls di-
rectly on the platform.—~Farming Bual-
ness,

WHEN SPRAY DOESN'T STICK

French Scientists Have Perfected

Meane of Making Bordemux Mix-

ture Adhere to Foliage.

According to the Experiment Station
Record, two Frenchmen, V. Vermorel
and E. Dantony, have perfected a
menns of making bordesux mixture
stick, and to better ennble it to wet
the folinge to which it is applied. This
process is through the addition of
caseln to the spray mixture.

“For the preparation of the casein™
says the Record, it Is suggested that
50 grama of powdered casein be added
to 100 grams of freshly slaked pow-
dered lime, mixed with a small amount
of water In the form of a paste, After
this_has stood for a short period, an
ndditional amount of water may be
added, until about a liter of liguld is
obtained. This Is then added to 100
Iiters of bordenux mixture and 1s said
to Increase the adhesiveness very

| greatly,

“Gelatin has been found to confer
upon gprays contalning it an excellent
spreading and wetting capacity and
perfect adherence, Caseln proved to
bhe one of the best agents for Increns-
ing the wetting capacity of n spray,
and to leave almost entirely intact the
chemlenl composition of the preeclpl-
tute, which It is adapted to distribute
and fix upon the leaves,

CONTROL OF BLIGHTED TREE

Only Method of Keeping Diseass In
Check la to Cut Out All Limbs
Which Are Affectad.

Spraying will not control blight on
frult trees. The only method of keep-
ing this disease in check 18 to cut out
the blighted limbs, making the eut
about six Inches below any signs of
the blighted condition. The wounds
should be disinfected with strong lime-
sulphur solution or any other sultable
disinfectant.

Trees which are susceptible to the
blight are elther old trees which are
weankened, or young tree which are
making too rapld growth, Blight in
an orchard is often best checked by
using some means of checking the
growth of the trees, such as leaving
the orchard In sod, keenlng fertilizers
from the orchard, and very light prun
ing, If any.

There are seasons when blight is
worse than In others, because of the
weather conditions, and during the
last two years it has been quite serl
ous o most all parts of the country,

| right the stomach and

HUSBAND OBJECTS
T0 OPERATION

Wife Cured by Lydia E
Pinkham’s Vegetable
Compound '

Des Moines, Tows.—** Four years
1 was vory sick and my life was

iy

Write to the Lydia E. Pinkham
Medicine Co., Lynn, Mass., for
advice—it will be confidential

Make the Liver
Do its Duty

Nine times in ten when the liver Is
bowels are right.

butfirmly com,
EIF':’M liver to
ita duty.

Cures Cons

Headache,
.unhmumnu-.
SMALL PILL, SMALL DOSE, SMALL PRICE.

Genuine must bear Signature

Sow Tl

Forgot Them.

“Mandy,” sald the lndy of the house
Indignautly, “did you steal my tan silk
stockings "

“Lor', Miss KEdith, how you done
talk. Me stenl? Poor old lhndr never
done stenl nothing.”

“How does It come I found them In
your room behind the trunk?”

“Now, Miss Edith, aln't you jes the
smartest, though, finding them stock-
ings there when I done forgot where
it was I put them, No'm, I didn’t steal
‘em; I jes forgot them.”

Near Experionce,
“Have you had an experience In
this flonting hotel business?'
“In & way. I once boarded a vessel
and lodged a complaint there.”

Plenty 1s the foster child of peace.

Why That Lame Back ?

Morning lameness, twinges
when bending, or an all back-
ache; each is eause enough to sus-
pect kidney trouble, Get after the
cause, Help the kidneys. ‘l’o
Americans go It too We
overdo, overeat and nogl our
sleep and exercige and so

fast becoming a natl m
sufferers, T2% mnmm than
in 1800 i1s the .Bensus story.

,Use Doan's Kidney Pills,
sands

SRl Ftoger

e

often  ex
my whou dﬁﬁ folt
noeryous and 1t
ambition. I knew my
k ml weren't acting
proper Bonnd 1
ng an'a Kidns
b 4! They soon ¢
me and toned u my
system. I min g to
urt"l‘hlt the cure has been i
Get Doan’s at Ay aBox
DOAN S wibwe
PILL
CO., DUFFALO, N. Y.
e

you want to buy cattle
you want Lo sell cattle
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ceant on every dellar pﬂd
caitle bought or sold thru ua.
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MY WOT TNY POPHAM'S
ASTHMA MEDICINE
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