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Tomurrow the sun will be brighter:
Tomorrow the ukiea will be falr
Tomorrew our heartg will be lghter
Wo'll oot aside sorrow and care

ECONOMICAL DISHES FOR THE
FAMILY.

Soy beans, which have been nsed for
¥eurs ns 4 fornge crop In this country,
now coming intog
thoir own ns food for the

nre

huaman  famlly There
ire sovernl varlietiers
early and Iate, black,
groen and hrown, The

henn 1s highly nutrvitious,
containing protein which
furnishes  musele-bulld-
ing materinl, and they also contain fat,
making an especially valuable food ad-
ditlon as an emergeney food to swhsti-
tute for more expensive legumes,
fact that they contaln no sturch makes
them a valuablé food for people who
must be restricted In this food ele<
ment.

These beans will grow on poor, Hght,
sandy soll, which will grow no other
crop successfully, and If the soll or
geed Is fnoceulated will produce a fine
erop of food and leave the soil stored
with the valuable nitrogen which will
make other ecrops yleld well on the
same soll.  Where they are grown on
soll fit for corn they glve heavy ylelds.

Where dried soy beans are availnble,
they may be used for baking, just as
the navy bean, und are much cheaper.
The green soy bean compares favora-
bly with the llmna beans und may be
cooked and served In the swme man-
ner.

With the [nerease In acrenge for the
coming season, we may expect to find
un abundance of these heans at a ren-
sonable price.  As soy beans tnke long-
er to cook than the navy bean they
must be souked and eooked a little
longer to soften before putting them
to bake, As they Inck =tarch, a Uttle
flour may be added to thicken them, If
desired,

A fireless cooker I8 an economical
way of cooking soy benns and when
the furnnee {8 in use the bean pot may
be pluced on the ladge of the furnnce

firebox, which makes a fine place to
bake them,
Soy bean medl is a by-product of

oll making,
valuable stork food when It comes into

mare general use,
The soy bean s sometimes called
togo beun, The fresh benn may be

canned for winter use, just as other
beans. Shell and put them into a Jar
after scnlding and chilling, add a half
tenspoonful of salt o a quurt jar and
fill with boiling water, partly tighten
the lid of the Jar, so It may be safely
lfted, and place In a boller, cover with

water to the depth of an lnch and cook |
two hours from the beginning of the |

bolling,

Demonstrate thrift in your homes and
encourage thglft among your nelgh-
bory. Make saving rather than spend-
ing your social standard. Make econ-
omy fashlonable lest It become oblign-
tory Don't expect the women to do
all the saving

KEEPING FRUIT FOR WINTER.

As all frults contain yeasts or fer-
ments,

they must bhe destroyed by ex-

posing them to
heat. In canning
frult of any kind

it Is lmportant that
the Jars are thor-

oughly  sterillzed,
ns well ns any
utensils  used In

canning. Pluce jars
and tops In cold
witer und let them come to the holl-
fog polnt. Use rubbers that are soft
anl dipping (hem Inte the
bolling water hefore adjusting.

The fruit is then put into the jars
and covered with sirup of any desire

elaustie,

density, Two cupfuis of water to
three cupfuls of sugar Is the formuln
that s most geperally liked, Four

cupfuls of bolling w
fuls of sugar will 8l about four quarts
Jurs of raspherries or any closely
packed frull, or three quarts of halved
pears, peaches or cherrles, or two quart
Jurs of large whole fruit ke plums,
Heat the sirup =lowly and boll gently,
skimming any scum that may rise. Do
not stir, but lopger bolllng will renfder
the sirup henvier, if one likes n richer

nter with six cup

frult. This sirup may be used for all
fruits. The amount of sirup will ad
just Hself to the frult. The sweeter

#manll frults, being closely lvnt'kl'll tuke
Iittle slrup; the larger, loosely packed,
tnke more slrup and need
sweeten them

A large lard pail with a8 wire dish-
cloth for a rack mnkes a fine boller,
Fill the jnrs with the bolling slrup and
gubmerge them, after carefully sealing
tight, then screw them banek a half
tonch, so that they are loosd, but fAirna
enough to be bundled by lifting the
tops, The jurs with clamps are pluced

leaving the side elamp unfustened un-

il they are taken from the boller
Clover the fars to the depth of an inch
over the top of the highest jur aund
cook The required time for small

frults 15 12 to 156 minutes from the thme
they begin to boll, for a quart can, five
minutes less for o pint and ten min-
utes fore for a two quart ¢un. For
larger frult, lke peaches, pesrs snd
plums, twenty-five to thirty minutes uw
required for boiling,

and will no doubt form o |

The |

| straw

more o

MORE ABOUT FRUITS,

fortunate enwugh to

will figd the fluvos

especially fine,
wiltd Plum Pre

Those who nre
obtaln wild frult

qerves, Welgh
rarefully teén

pletlll« enh of

plums and sagar; |

o not make more

ut o time, lest you
it and
nppenr-
ter nnd

crush the

& =poll Itk
Add three pints of wa
boll the sicup until clear, removing the
goum but not stirring the sirup,  Add
a4 teaspoonful of soda to slx quarts of
water when bolling hot drop In
plums at a tme until ench
eracks open, but do not let any of the
pulp escupe, Take out with a wirp
dipper and place on n platter to avold
crushing them ; then put them Into the
sirup & few at a thine and cook until a
enslly  penetrates them,  Lift
earefuly from the =irap and place in o
gtone crock. Repent until all the plums
are used, then boll down the fulee ton
thick sirup and pour it over the frult.
Cover the jar with cloth and paper
and keep on the cellar floor,

Chill Sauce.—Takeé half a peck of
ripe tomatoes, a quartsr of a peck of
onions and green peppers; peel the to-
matoes and onlons, remove the inner
white ekin from the peppers, leaving
In the seeds, chop all together very

noee

il
o fow

fine. Add a cupful of salt, two cup-
fuls of sugar and a quart of good vin-
egar. Cook slowly three hours, then
put into bottles and senl.

Tomato Jam.—I'ut into the presery-
Ing kettle seven pounds of ripe toma-
toes, three pounds of sugar, one pound
of seeded ralsins,
anedemon,
mon and two of grounid eloves
few dashes of pepper,

one pint of vinegnr,
two teaspoonfuls of cinna-
nnd a

Cut

ciyaenne

the fruit fine and cook nntll it forms
n thick Jom, Seal in glasses with par
nffin, Served ns a conserve with meat, F

this is dellelous.

Peach Butter.—Pure and cut Imn"
thin slices fully ripe freestone penches
of good flavor. Add a third of a cup- |
ful of water to a pound of fralt, cook |
and mush all the time, add ten finely- '
chopped blanched peach Rernels and
three-fourths of o pound of sugar to |
ench pound of fruit, i
holllng.
on n cold plate,
ensily.

welghed before
stiv and test by trying |
care as it burns

Chok,
Use

MORE ECONOMICAL DISHES.
A small amount of meat may senson
a large amount of other food If care-

fully cooked and well
sensoned, thus making
both & wholesome and

attranctive dish,

Hungarian Goulash.—
This will provide a goed
maln dish for seven per-
sons, Take one pound of
lean veal, half a pound
three tablespoonfuls of
in which an onlon is
three cupfuls
of bolling water, one teanspoonful of
paprika, twelve potato balls or small
new potatoes, six small onlons, slx car-
rot balls, six turnlp balls, one bay leaf,
one cfove, four tublespoonfuls of flour,
half a pint of cold water, one chopped
chill pepper. Remove the browned
onlon from the fut and add the veal
und beef, cut In small pleces; hrown
these and remove them to a cagserole ;
add paprika nnd bolllng water, cover
the dish and place it In the oven. Fry
the other vegetable balls in the smok-
Ing hot fat and add them to the meat
after It has simmered for an hour and
n half, - Add the seasoning and flour,
mixed with the cold water: stie unti)
partly cooked, then add the red pep-
per and the bolling water. Cover and
simmer for another hour snd a half.
Serve from the cnsserole,

Dried Peas and Rice.—1f one
their own peas this year they
many good this win
ter. Plek them when young snd ten
der, scald two minutes ln bolling wa-
ter, pour off the witer and chill with
cold water, drain and put to dry at
The quicker they sre dried the
sweeter they will be when dry

Waush o cupful of dried peas and let
them sonk over night, put to cook in |
three plngs of water, add a teaspoontul |
of salt, one chapped onlon and simmer
until the pens ure ¢ender. Drain and
mix with a enpful of bolled rlce. Add
four tablespoonfuls of butec, one cup
ful of strulned tomaro spuce and sult
nnd pepper to tnste, Buke ten minutes
Gurnish with  hard-cooked and
ried onlans

Barley Broth.
ernl matter, but contalns ‘a8 ol than
whent Being lighter and less stima-
lating than wheat or o, U I8 espe
clully gond for 1||‘l'|'|i' . wWenk diges |
tions Tuke the from

quarters of o the neck of

beef,

of lean
sweet bacon fat,
browned after chopping,

dries
will have
ili=shes to serve

once,

PERS

Borley Is l'l-'“ in min-

meat
pound of
CHITH

thris

juullon, < T rieCes
bones and ment w'*h three quarts of
wedd a0 tenspoonful of sal
CArror, turulp,

and u quinrter of

GOV

wnler
dHead

coluvry

(LTS
stullk of
i pound of har

nton,

Joy Sinmer twa hogrs Nerve with
mincey' parsley us n garnish for v.-h
LLEL]
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DIVERSITY

There s n
one-plece dre
We must have new things afl the time
or women will not buy,”
those who sells frocks venrly sl the
dnys of the year, It Is business that
mnkes the world move forward, and so
designers call upon the four guarters
of the globe for dens and inspirntions.
This fall there Chinese amd Rus-
glan and American Indian ideas inter-
preted In new =ults and dresses, or dis-
cornible in their trimmings, along with
clever inventions that are home grown
nnd very modern.

But with all this casting ahout for
new Insplrations there are almost no
frenkish dresses. Evervthing must how
1o the deerves of the mode and mannge
to arrive ot siplictty in effect, no mat-
ter how much elaborated in detnlls of
trimming or finish. The resalt s the
prettiest nnd most wearable frocks
that ean be Imagined, with the stealght
line models in grent favor and the
emart Russian blouse winning Its way
to the front.

But the straight line dress has no
monopoly, us may be gathered from
the clever model in a one-piece frock
shown here, It follows the lines of
the tonnenu skirt, nt n safe and sane
distunce, with the small, side drapery
that holds its place In the season's
stylen, Just how Its wearer gets ln or
out of it 1s a secret that lles betweon
her and the dressmnker, but the helt
is discovered fustening at the side and
awwobinbly the bodice does the same

wonderfnl diversity in
W, and there

NS

siys one of

ire

ad - lld an CIQ /A
N _OfF— Bl
asb\o Y’” X

|
must he,

1

.___..J

IN ONE-PIECE DRESSES

| Naring  cuffs with white

sHtin.

S!:iiiifl:: n Joke of deprivations is one
of French fortitude In these
times of trial. ‘The Parislenne makes
Heht of the gearclty. of conl and suys
will rely upon furs and exercize
in the open alr to keep herself warin
this winter, This predictlon seems to
hove influeneed the mode, and furs
nre evervwhere, On suits and frocks
they appear In bands, sometimes cons
tinvous and more often In sections, on
the bottom of skirts and coats, Collars
und  enffs, far-coversd buttons, and
| nurrow fur bands and fringes of fur
find a place on all outer garments,

Deep cuffs, both close-fitting and
flaring, and narrow collurs that widen
Into broad revers nre nmong the new-
ngt phases of fur trimmings. But with
the broadest collarg and the most gen-
erous cuffs are coupled very narrow
bandings in pockets and about the bot-
tom of coats. Collars are as luxurious
and enveloping as those Introduced last
winter, those on sults of the convert-
Ible varlety that may be brought up
about the throat at will

One of the pew fall sults, trimmed
with gray squfrrel, Is made of wool
velour, Squirrel looks well on the
wine, blue and green shuades of the
present season and combines beautl-
fully. with the soft “glove finish” of
wool fabries. The =uit pletured s a
conservitlve model with a stralght-
kanging coat, belted In ut the walst-

pverlay In

Plinse

“he

FURS ARE EVERYWHERE

thing, with fustonings nlong the under
arm nnd shoulder, At the front and
hnek of the belt embroldery fiml \
plnee in the sun of approvel, and a row
of mislepding buttons down the front
of the bodliee hinve no o duty other thab
te make o pratty Anish for L
It & the eollor in thix frock that b

gpenkd wueh thought on the part of

Itw muker 1t I= of colored satin ovs
lu'li! with white satin with lUttle
rovered buttons set In o row ot
#lde, and 1=
the  high

bodice,

gntin
ench
iltogether Independent of
neck  which Onlshes the
The plain sleeves have mmuall

line und trimmed to long polnts at
each slde. It 18 plaln execept for big
puteh pockets, also trimmed In polnts
o correspond with the cont,

| /ﬁ./q ?ﬂ?:mf/

Sovernl of the French designers are
| tnrning to Japan for mach of thelr
Inspiration this sutomn, This probas
bly menns that we shall see Jupaness
motifs In embroldery, as much as we

saw thew last year, on the new frocks,

| CATER TO FOWLS' APPETITE

| ed, tender shoots from
| dried,

Feeding of Oniy One Grnm Soan Dis-
gusts Layer With Mer Boarding
House—Variety In Best

Palatability 8 an important factor
in the feeding of chiekens. Many
people think the hen has no sense of
taste, To eatlefy oneself regagding
this It Is only necessary to watch the
bird at feeding thme snd note her keen
sense of diserimination as she selects
the kernels of wheat from among the
rye and barley nnd the freshly sprout-
among  the
less succulent green feed, 1In
the foeding of grain mashes and green
feed the hen has a varied preference.
Such feeds as sho likes best are best
for her.

It never pays to try to force any
feed upon the hen that she does not
like orf want. The feeding of only one
graln soon disgusts the layer with her
boarding house. Varlety is essentinl
to obtaln palatability, An occaslonal
feeding of wet mash Is readily appre
clated in preference to the customnry
dry form. Sprouted oats will taste
much better than the steady dlet of
dried alfalfn or clover, and a hot feed
on a cold day mnkes the hens sing
with delight It pays to cater to the
hen's appetite,

WATER VESSELS FOR CHICKS

Protection of Some Kind Should Be
Arranged to Keep Dirt Out Dur.
ing Summer Months,

The drinking fountains which will
do for ¢hicks doring the cool spring
months, when germ life {s less abune
dant, will nced watehing, sealding and
clennslng by supning, during the hol
months, If they are the kind inte
which the chicks climh with thelr feet,
put a brick In, If nothing better of-
fers, Bhallow mllk pang or deep ple
ting mnke good drinking fountains, if
protected from the chlcks, Some breed-
ers huve n wire platform, on wire legs,
which they put over the pan, and the
chicks drink between the wires. Oth.
ors use slut or cover the center of the
pan. In the house where chicks are
large enough to reach up or fly up, put
the drinking vessel on a shelf,

Whenever the vessel Is filled, rinse
it thoroughly, Fine dust settles in the
bottom of any vessel, and this in time
becomes slimy and germ-lnden, Attens
tion to the cleanliness and the placicg
of the drinking vessels Is a great help
towards keeping the chleks well

CHICKEN COOP IS PORTABLE

Sldes of Covered Portion Are Remov-
able, as Is Front—Hinged Cover
for Trap Nest,

To one accustomed to the eare of
chickens, the accompanylng cut will
be most suggestive.

The cut away portion of the side of
the coop proper shows the direction of
the roosts, while the trap nest is con-

Coop for Few Hens.

tained in the small extension at the
back of the covered portion, writes
O, J. Lynde In Farmers Mall and
Breeze, Dry food I8 supplied in the
box at the back. Wet food Is put in
the trough at the opposite end. The
sldes of the covered portion ave re-
movable, as is the front, and the trap
nest has a hinged cover, The roof s
double with an alr space between,

LOSS OF CHICKEN FEATHERS

Trouble Is Usually Caused by Presence
of Depluming Mites—Ointment
for Control.

The loss of feathers from chickens
{8 usually ecaused by the depluming
mites, These mites feed on the base
of the feathers und the epldermis sur-
rounding them, The mites also cnuse
an Irritation and frequently eause the
chickens to pull thelr feathers in thelr
endeavor to allay this {rritation.

These mites connot be contralled hy
dusiting, but are usually kept in check
by the use of the followlng olntment :
One dram of tlowers of sulphur; 20
gralng of curbonute of potash, aud ones
half ounce of lard or vasellne, This
olntment should be applied to the af-
fected parts.

SHADE FOR GROWING CHICKS

Ample Bhelter Afforded In Orchard or
Corn Field—Fowls Destroy
Bugs and Worms,

Plenty of shade should be provided
for growing chicks. When allowed to
range In an orchard or cornfleld they
will not only find ample shade and
green feed but will benefit the trees or
corn ns well as themselves by destroy-
ing bugs and worms, Bometlmes sun
flowers are grown for shade, Artificial
protection agalnst the sun's rays may
be obtained by supporting frames cov-
ered with burlap a few feet nbove the
ground.

-

Why That Lame Back ?

Morning lnmeness, sharp twinges
when bending, or an all-day back-
nche; each Is onuse enough to gus-
peet kidney trouble. Get nfter the

cnuge,  Help the kidneys, We
Americans go it too hard. We
overdo, overeat and neglect our

sleep and exerclse and so we are
fast becoming a nntlon of kidney
2% more deaths than
1010 ecensus story.
Thou-

sufferers,
In 183 Is the
Use Doan's Kidney Pills,
sands recommend them,

An lowa Case

Frank J Roonoy,
ofr, 168 Jullem Ave.,
mbuque, Jown, Bays:
“1 had rheamatio
paine in my left hip,
often anlnmllni& into
my  shoulder, felt
noervous and had littls
ambitlon. 1 knew my
kidneys weren't acting
properly and I _began
using onn's Kidney
Piiis. They moon eured
ma and toned up my
ynteam I am giad to
#ny that the cure has beon
nent.”

Get Doan's at Any Store, 60c a Box
DOAN'S Spner
PILLS
FOSTER-MILBURN CO., BUFFALO, N, Y.

Porinn-

Particeps Criminis.
Inte n Chicngo pollee court 1 man
wits haled charged with the thett of
an umbrella,

“What have you to say for your-
self 7" asked the magisteate. “Are you
anllty or not gullty?”

“Well," sald the accused, “I guess

[ am one of the guilty parties, Your
Honor, The wvmbrelln had the name
of M. Barker on the handle, W, T.
Morgun stamped on the loside of the
cover und 1 stole It from this man
here, whose name s Higgins"-——Case
and Comments,

PAIN? NOT A BIT!
LIFT YOUR CORNS
OR CALLUSES OFF

No humbug! Apply few drops
then Just lift them away
with fingers.

This néw drug s an ether compound
discovered by a Olnelunati chemist, It
s ealled freezone, and can
now be obtained in tiny
bottles as here shown at
very little cost from any
drug store. Just ask for
freezone, Apply a drop or
two directly upon a tender
corn or callus and Instant-
ly the soreness disappears,
Shortly you will find the
corn or callus so loose that
you ean lift it off, root
and all, with the fingers.

Not a twinge of pain,
soreness or irritation; not
even the slightest smart-
jing, either when applying
freezone or afterwards.

This drug doesn't eat up
the corn or callus, but
shrivels them so they loos-
en and come right out. It
{!s no humbug! It works
[Jllke a charm, For a few
cents you can get rid of ev-
ery hard corn, soft corn or
corn between the toes, as well as pain-
ful calluses on bottom of your feet. It
never disappolnts and never burns,
bites or Inflames. If your druggist
hasn't any freezone yet, tell him to
get a little bottle for you from his
wholesale house.—ady,

Ethel's Note,

A woman on the north side who
prides herself on her soclal position
and always Insists on having perfect
service In every way for any occasion,
was called on recently to give a recep-
tion on very short notlce to a distin-
gulshed club woman who was passing
through the city, says the Indianapolis
News., All three of her house serv-
ants weére gone that day and only the
cook wns at home,

“Ethel," she requested her little five-
yvear-old daughter, “you go to the door
and usher the guests In while I finish
my tollet"

At first the child objected, but final-
ly she wan persunded to go.

The woman went on with her prepa-
rition, which was Interrupted several
times by bad luek, tha cook, and ev-
erviliing olse, A woman necnstomed
to  mald 18 rather helpless when It
comes to dressing without one, RBut
#he heard the guests come In and take
chalrs In the reception room and she
supposed all was well, At last she
wns ready,

Going to the door to find Bthel she
was horrified to read this little printed
note pinned to the back of a chalr.

“Dere Ladies cum on In mam 18 up-

stures dresing talk and sit downe
Kthel"
Dry battery electrie lnmps are

mounted over a new eye ghield to give
the wearer light where needed,

A forgiving disposition, Is the first
Inw of self-preservition,

I'm helpinﬁ to save

white bread by eating

Post Toasties
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