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Here I8 n new, Beparante skirt for
fall which shows no very radloal de-
parture from the styles In skirts that
prevall now, It would be difficult to
fmprove upon the simple, well adjost-
ed skirt of today, with thelr good hues
and Interesting wvagurlea In pockets
and belts. The materlal In the skirt
pictured Is a novelty, with moderately
wide stripes In a darker shade of the
<color in the skirt, set far npart on a
cross-bar surface, :

The belt and flat pockets are cut in
one plece and stitched to the skirt.

Slits provide the openings for the
pockets, but thelr practical use Is
open to debate,  They are capaclious,
however, and might carry a handker-
chief or coln purse without spolling
the line of the skirt,

The belt is shaped to fit the figure,
and this is the characteristic of belts
in general. They are not mere bands
about the walst, but are so cut and
placed ns to give a graceful definition
of the walstline. The business of
supporting the skirt 1s not theirs, but
Is taken care of by a webbing belt on
the under slde, which fastens with
hooks and eyes,

A single large bone | g've trim walstlines,

water In any old clothes. Now thal
everybody swima or takes part In wa
ter sports, beach clothes have be
come as important as any other pari
of the wardrobe, It Is the bathing sull
that applies the acld test to the come
ly woman's attractions.

The newest arrival {8 an inspiration
of the chimise dressa, It Is made of
taffetn and worn over short bloomers
It has a sallor collar and two smull
pockets on the body and the straight
line of the skirt portion Is broken
with larger pockets at each slde

Chaln-stitching has the effect of em-
broldery on collar and pockets,

A ecap to match adds to the dis-
tinetion of this modish water-dress, It
is of white rubberized satin. A band
of black taffeta converts It into a
small, roomy turban with coronet cut in
scallops at the top. The glrdle is made
of the silk and slips through a slik-
covered buckle at the front.

The second suit 18 much less sim-
ple, but a delight te the girl with a
Yenus de Milo figure, which It will set
off to the best advantage. It has a
bodlee and short skirt, gathered to
Bands of white

button at the front of the cloth belt | rubberized satin are stitched to this

looks more than equal to Its responsi-

girdle, ench band terminating In a

FOR WEAR AT WATER SPORTS.

bilitles, which are to fasten through o

buttonhole and give the skirt a well
finished look.

The new skirts are cut about six or
elght inches nbove the ground and fin-
fshed with three-ilnch heins, Beautl-
ful tailoring 1s required In them, and
I8 thelr chlef charm.

A grateful humanity betakes Itself
to the water in the burning days of
August, and thereby makes life bear-
able, And the feminine half of It
goes clad In better looking gurments
than ever before within the memory
of man. Not so long age bathing sults
were about all alike, and longer ugo a
bathing suft was not & necessity ia
the wardrobe; people played ia the

small white batton at the front. The
collar I8 of the pawe sutlp, Short
puffed sleeves are guthered with five
rowseof shirring, finished with o nor-
row ruffle aboyt the arm. The smart
cap is made ¢f the satin nnd the up-
standing satin ends at the fropt are
probably wired, White cloth slesves,
feced with black, and black silk stock-
Ings, striped with white, bring this sult
to & charming end.

Although so many of the season's
mivdels are made of sllk, the virtuas
¢f mohair for water sports should not
be lost sight of.
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Forget not when you seek to govern

man,

How In old days the famous aslgnal
ran,

And let that signal
fruit,

"Twas very short and almple-

“Feod the Brute."”

still be bearing

A FEW LIGHT DESSERTS.

The lighter the dessert the better
these summer days, when the heat
takes all one's en-
ergy. Gelatln Jel-
e of all kinds
afe coollng, anid
when rerved with

eream and sugnr
are quite nourish
Ing. Such foods

nre especinlly good
| for the ehlldren,
because easy of digestion,

Fig and Orange Jelly.—Dissolye one
and a half tablespoonfuls of gelatin
In half a cupful of bolling water, ndd
one and a half cupfuls of orange Juic
the Julee of one lemon, three-fourths
of a cupful of sugar. Wash figs, cut
in bits, take a fourth of a cupful,
cover with water and cook slowly un
| til tender. Use a cupful and a holf

of this water with the other Ingredi

ents, When they begin to thicken
gtir In the Ags, Mold nnd serve with
eream and small enkes,

Spice Jelly.—Take three tublespoon
fuls of water, nine ounces of luinp
sugar, six cloves, an Inch of ecinnn
mon, one blade of mace, one teaspoon
ful of corlunder seed, the thin rind of
two oranges and one lemon, the whites
and shells of two eggs, Put the geln
tin In a saucepan and add all the in
gredients, Hent until bolling, cover
and let stand ten minutes, (hen straln,
add red coloring If desired, and pour
Into o mold. Serve with cake frosts
with green lelng and a nut meat on
top of each cube,

Rice a Ia Creme.—Wnsh rice and
cook In water, then add milk until all
is absorbed. Dissolve gelatin In boll-
Ing water, add sugar, vanilla and
whippell eream. Cool and mold, Serve
with any kind of frult for garnish.

Chocolate Cream Pudding.—Take
two tablespoonfuls of gelatin, half a
cupful of milk, half a cupful of boil-
Ing water, one cupful of whipping
crenm, one cupful of rich custard, one
teaspoonful of lemon julee, one-holf
cupful of sugar, four tablespoonfuls
of grated chocolate, dissolved in the
boiling wnter, mix as usual, and fold
in the whipped eream. Pour (nto n
wet mold and chlll,

"Tls sometimes said, that the sunflow-
er, old,—

Is "henrtless, scentlens, awkward, and
cold,'”

But, gold Is my garden, where rows of
them walt,—

To banish care that
through my gate.

-Agnes Lockhart Hughen.

would steal

GENERAL RULES FOR CANNING,

There are several methods all good
and

practical, yet each houvscewife
finds one which she pre-
fers, and that onpe |8
probably the best for
her to follow,

The Ovwven
This Is one
simple nand after the
method I8 understood,
very easy to perforin, A
sheet of absorbent paper
Is put Into the bhottom of
the oven, or lacking that
the oven rnck may be put on the bot-
tom uod the jurs placed In a dripping
pan with a lttle water Iu 1t, cnough

Method.—
which 1Is

coolking,
and then o hot sleup poured In to nenrs
Iy fill them,
ashestos sheet, belog carefual thot the
jars do not touch each other or the
sldes of the oven where the heot In
greantest, When the sirup bolls up
and flows over the tops of the frult,
remove the Jars, fill with bolling sirup,
put on sterlle rubbers and new tops
and seal. For small fruits
minutes In n hot oven I8 sufficlent time
to cook well, but with firin, |larger
frults, llke penches, pears and plums,
n longer time will be needed It is
wise to tnke ont a plece of frult nnd
try It with a spoon to see If It 1= well
cooked before Alllng and seallng the
CADA,

The advantage of this method s
that the frult may be put into the
sterile Jars the nlght before and while
hrenkfast s preparing the cooking enn
go on, the cans Afled and all out of
the way before the work of the day
begins,

Another method very popular nmong
eampers where the wild fruit s picked
and put ap In the woods with few
things to work with, 1s the following:

FPut the fresh frult Into sterile Jars
with good tops and new rubbers, Al
Ing the Jars to overflowing with hot
slrup of any richness deslred, seol and
place In a boller, poar in bolling wa-
ter to cover the Jars to a depth of twa
Inches, Put on the boller cover and
pack rugs, carpets or anything to
keep the heat, leave 24 hours, toke out
the cans, serewing them to bhe sure
they are perfectly ale tlght. wreap Jars

or put ln an dork, cool plaee

The KITCALN
CABPIN

to send up stenm all the tline they are |
The Jars are filled with frnlt |

Place In the oven on the |

10 1o 18|
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I feol It my duty, to apphasize timt
the food sitiatioh ta one of the utmost
gravity, which, unless solved, may pos-
nibly result In the collapse of every-
thing we hold dear In civilimation. The
only hope Ia by the elimination of
wanto and actual and rigorous self-sac-
rifice on the part of the American peo-
ple. Wa do not ask that they should
starve themsealves, but that they should
cat plenty, wisely and without waste
—Herbert Hoover,

TASTY TID-BITS,

A tasty lttle cheese eracker which
will be new to many of our house
wives s the following:
Take fresh evisp crack-
ers about n third longer
than wide and lay them
slde by side In a drip-
ping pan or platter, Cut
thin oblong allces of rich
c¢renm cheese, the shape
of the crucker, but small-
er s0 that when they are
toasted the will
not run over the edge but
will just cover the cracker. Lay the
heese on the ernckers, then lay halves
of peeans side by slde four or five on
ench eracker,  After they have all
beéen arranged place the platter in a
hot oven and toust for two to four
minutes, watching to see that the
cheese does not run over the sides,
Serve on n hot dish with erisp stnlks
of tender celery.

Delicious Tea Bisguit.—Itoll out n
rieh baking powder biscuit dough and
spread with creamed butter, speinkle
thickly with maple situp, chopped nuts
and elnnamon or nutmeg, roll up nnd
tug in slces, arrnpge In the baking
pan and bake in a hot oven.

English Chutney.—Chop a
pound of ripe tomatoes, add a tean-
=poonful of salt and mix Chop na
pound of tart apples, twelve small
onfons, one nnd a third cupfuls of seed-
od ralsing, three large green peppers
and half a cupful of chopped mint
Scald three cupfuls of vinegar with
two cupfuls of sugar, a tenspoonful of
salt mixed with two teaspoonfuls of
dry mustard, cool the vinegar and stir
in nll the other Ingredients, stirring
ocensionally, after ten days the chut
ney will be ready to use and will keep
indefinitely,

Belgian Carrots.—To two cupfuls ot
thinly sliced earrots ndd one and a
fourth tablespoonfuls of sugar, cook
In Just enough bolling water to cook
without burning. When tender drain
and mince; add pepper and a table
spoonful of minced parsley, with a
third of a cupful of butter. Stand a
half hour In the heater before serving.

cheese

half

Some souls there are which
stand

And know each ather, heart to heart,

Though many miles of distance moy

Be .mu-mlnu to kesp them apart,

undar-

GOOD THINGS FOR THE TABLE.

A Georglan cook makes the most de-
Helous peach pickles in the following

simple fashion:
Pare flrm  ellng-
stone peanches and
pack them eold

Into large stone
Jars, When flled,
pour over them suf-
ficlent tuhle slrup
o cover, using any
convenlent kind
thut mny be bought In bulk. A platd
plaeced over the jar and tied down with
a white cloth la all the covering If
needs,  Put Insa cool place; in n u!mrli
time the sirup beglns to work, the
acld of the fralt turning to vinegar,
and In two months the plekles are
ready for use, nnd grow more dell-
clons as one nears the bottom. Ane
other method s the following: Paeck
the fresh peaches, after peeling, into
Jars sprinkling generounsly with sugar
| until the Jar i= full of peaches and the
sugar fills the spaces between, Seal
| and put into a cold eellnr. In o fow
| months they will be ready to use,

| Cream of Acparagus Soup.—{"ut the
| tips an Inch In length from a bundle
| of nsparugus. Cook these in holling
ealted water, nnd when tender reserve
to put into the soup plates. Cook the
rest of The bhuneh of asparngus, two
thick slice= of onlon with a cldve each,
| wix slices of earrot and two branches
of parsley In n quart of white stock
(elther chicken or veal), until the as-
parngus is tender, Tuke out the onlon
and earrot and p.ooss the asparagus
through n sleve, Make a white snuece
of a fourth of a cupful each of hut-
ter, flour, with salt and pepper to toste,
ndd three cupfuls of milk, nnd when
ready to serve adid the nspnrogus mix-
ture and one cupful of cream, Stlr
while heating, but do not bholl. Add the
tipa to each cup when serving.

Royal Chutney~Take four pounds
of peeled, cored nnd sliced apples, two
pounds of sugar, one amd onehalf
pounds of stoned med chopped rolsins,
two ounnces of brulsed mnstard seeds,
one ounce of powdered glonger, one
ounce of slt, one ounce of red pepper
and three pints of vinegar. FPut this
{all Into & stone j\r gnd swand the lar
|ln a pun of hot wate, Let It slmmer
|n‘l|u\\'|_\' for elght howrs, Rottle when
| eold nnd Keep in a coid, dry ploace,

NMereie Moy uert.

\
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PRINCIPAL CAUSE OF SCOURS
Feeding From Dirty Paile or Glving
Rations Unhardened Stomachs
Cannot Properly Digest.

Thoso who ralse young calves by
hand know that scours Is one of the
greatest, If not the greatest, source
of loss, Dr, O, C, Lipp, veterinarian
nt the South Dakota college, says
feeding from dirty palls, or feeding
*rutions the unhardened stomachs of
the young calves eannot digest, are
the two main causes from which this

trouble may arise,

The milk palls cannot be kept too
clenn. Serupulous care must bhe obe
served If the feed palis are not to be
the source of scours, Washing after
ench feeding with cold water Is not
enough ; n thorough scenlding at least
once n day ls essentlul nnd exposure
to bright sunlight on every clear day
will not come amiss. Bacterln are
little things, but the way they llve
and multiply Is remarkable, and the
damage they ean do when they get
started assumes mighty proportions,

When the feed I8 hard to digest nnd
the first evidenee of stomach disorders
uppear, a dose of physic Is the best
cure, A fow tablespoonfuls of castor
ofl or an equal amount of salts will
remove the ofending food wnd restore
the system to working order agnin.

A 40 per cent solution of formalde

| hyde has also beed found to be an

effective preventive of scours. One
tablegpoonful of formalin e dlluted In
one pint of water. A spoonful or {wo
of the solution may then be added to
the calf's milk a8 many tines a day
and as long as conditions demnand,

PREVENT COW FROM KICKING

Method S8hown In lustration Is Easy
and Safe—Leg Tied by Means
of Strong Strap.

(By E. ES8CH.)

I had a helfer which persisted in
Kleking and struggling until it waas
simply  bmpossible to milk her. A
neighbor told me about the strap meth:
od and T adopted It at once. It Is

P OIKE

STRAPL
W/TH BUCKLE

Holding Cow's Leg.

easy and safe and worked Just fine.
In o little while the helfer would stand
without the strap.

A very good method to cure a' cow
from kicklng nnd to tench her to stand
stlll while milking is to fasten o 2-hy-4
timber securecly to the floor and cell-
ing just back of the cow, then have
a good, strong strap, with a buckle, pass
uround her hind right leg and then
around the 2-by-4 and draw up tight
und buckle it. Drive a splke In the
2:-hy-4 part way to keep the strap from
slipping down when the cow struggles
to get her leg free.

SPEED OF STEAM SEPARATOR

Farmers Should Be Careful to Follow
Directions Given by Manufactur-
ers of Machine,

RIIII}I' teats conducted by the Indinnn
stntion.show that much eream may be
lost by not running the creéeam separa-
tor the proper number of revolutions,
Faurmers should he particular about
following directions of the severnl
makes of separaturs, It has been es-
timated that over 95 per cent of the
dalrymen turn  thelr machines tco
slowly. The question of speed, there-
fore, becomes one of much hmportance,
und dalrymen should look after this
feature of milk and cream handling
with ns much carefulness as they do
uny other detnll of milk haedling.

PREVENTING HORNS ON CALF

When Animal Is Week or Twe Old
Rub Caustic Potash on Little Nuba
~Protect Frem FHaln,

(North Dakola Experimend Hiation.)
Horng cnn be prevented from grow-
Ing on n ealf by rubblng enuwle pot-
ush on the Uttle rubs that develop
Into hornyg. A good thine to do this
is when the enlf I8 o week or two old.
Wrap one end of the stick of causge
In paper to protect *he fngers, molsten
the other ned rub on the nubs.  Be
enreful that It does aot run dows e
fneo - od lnte the eyes. Removiang the
halr helps,  Make three applications,
nllowlng it to dry between each nppli-
catlon. The ecalf should be protected
from ruin to keep the caustic from

spreading.

SOLD SHOTGUN__ -
FORTEN DOLLARS

Lawrence Bros. of Vera, Saskatche-
wan, are looked upon as belag amongst
the most progressive farmers in West-
ern Cannda, They have had their
"ups-and-downs,” and know what It
Is to be In tight pinches. They perse-
vered, and are now in an excellent
finapcial position. Their story s an
Interesting one. Coming In from the
states they traveled overland from
Calgary across the Battle river, the
Red Deer river, through the HKagle
Hills and on to Battleford, On the
WAY thelr horses were atolen, but this
did not dishearten them. They had
some money, with which they bought
more horses, and some provisions.
When they reached Battleford they
had only money enough to pay thelr
ferriage over the Saskatchewnn river,
and this they had to borrow, It was
in 1008 that they filed on homestends,
having to sell a shotgun for ten dol-
lars In order to get sufficlent money to
do 80, Frank Lawrence says:

“Since that time we have acquired
altogether a scction and & half of
Iand, in addition to renting another
three quarters of a sectfon. Tf we
had to sell out now we could probably
reallze about £30,000, and have made
all this since we came here, We get
cropa In this district of from 80 to
35 bushels of wheat to the acre and
onts from 40 to 80 bushels to the acre,
Stock here pays well. We have 1,700
sheep, 70 cattle and 80 horses, of which
i number are registered Olydes”

Himllar successes might be given of
the experiences of hundreds of farm-
ers throughout Western Canada, who
have done comparatively as well, Why
sghould they not dress well, live well,
have comfortable homes, with all mod-
ern equipments, electric lght, steam
heat, pure ventllation, and automo-
biles. Bpeaking of automoblles it will
be a revelation to the reader to learn
that during the first half of 1017, 10,-
000 automoblle lleenses were lasued In
Alherta, twice ags many as In the whole
of 1016, In Baskatchewan, 21,000 l-
censes were Issued up to the first of
May, 1017. In its monthly bulletin for
June the Canndian Bank of Commerce
makes special reference to this phase
and to the genernl prosperity of the
West In the followlng:

“Genernlly speaking the western
farmer Is, In many respects, in a much
better position than hitherto to Ino-
crease hig production. Two years of
high prices for his products have en-
abled him, even with a normal crop,
to llguidate a substantinl proportion
of his labllities and at the same time
to buy Improved farm machinery. Hia
prosperity Is reflected In the demand
for bullding materinls motor cars
and other equipment. It Is no doubt
true that some extravagance ls evi-*
denced by the astonishing demnand for
motor cars, but (t must be remembered
that many of these cars will mnke for
efficiency on the farm and economize
both time and labor,"—Advertisement,

Her “Mentless Day."”

The dany after Prosecuting Attorney
Horace . Murphy and his deputies
mnd eonstables made n Sunday morn-
Ing rald on o Muncle “blind tiger" and
arrested 00 persons found there, many
of the mwen golng to jall on varlous
charges, the wife of one of these whose
fate it wns to he locked up, was con-
fiding In Bllly Blamey, the elevator
man ot the Wysor bullding, In which
Murphy hus his office, says the Indinn-
npolls News,

“I'm eonslderahly worrled,” she told
him, “about my Sundny dinner yester-
day and thought My, Murphy might
stralghten things out, You see, my hus-
band started away from home about
ten o'clock In the morning to get soma
meat for dinper and sald he intended
to stop In at the elub (all “tigers” are
elubs in Munecle) and get a bottle of
heer on the way, llke he always doea
Sundnys, Well, he hasn't brought that
meat home yet, and ment nowadonys
cqsts too much to waste."

CUTICURA KILLS DANDRUFF

The Cause of Dry, Thin and Falling
Hair and Does It Quickly—Trial Free,

Anoint spots of dandruft, (tching and
irritation with Cuticura Olntment. Fol-
low at once by a hot shampoo with
Cuticura Soap, If a man, and next
morning If o woman, When Dandruf®
goes the halr comes. Use Cuticura
Soap dally for the tollet.

Free sample each by mall witi*Book.
Address posteard, Cutlcura, Dept. L,
Boston. BSold everywhere~—Ady,

His Wife Liked Him,

“My gvife” suld a defendunt to the
wnglsteate In the court of domesgle
relntimns In New York, “doesn't ke
me  “Ah, but she does,” answered
the maglistente,  “That’'s the curious
faet of the matter, she uctunlly does
ke you" “Well, even that doesn't
cheer me up any,” answered the bur-
dened white man,  *0 took her for
hetter or for worse, and belleve me, |
know what 1 got.”

A True Optimist.

“Perribly ralny weather."”
“Yeu, It's a rellef to my mind, It
ralng so0 regularly that I never forget

my umbrella any more"

English as 8he Is Spoke
“Funny thing about food.”
“Yes: n shortnge and n longing al

ways exist ot the same tmn,"




