'I'HE SEMI.WEEKLY TRIIUN! NORTH PLATTE, NEBRASKA.

IN MISERY .
FOR YEARS

Wirs. Courtney Tells How She
Was Cured by Lydia E.

Pinkham's Vegetable

Oskalooss, Iowa.—~** For years I
aimply in misery tl'oln s wukn-u

nothlnl

ot

to taks

table Com:
R e
lief right away.
can certainly re-
commend this vala-
pble medicine to
|| other women who
suffer, for it ha

doze su c'ﬂf -ln

La

;."r
~tEIg

d

work for me and I know it
others if they will give it a fair trial,

—Mrs. Lizzig CourTnEY, 108 8th A
West, Oskalooss, lown,

Why will women drag alon !'m dsy
to day, year in and year ou wuffering
such misary as did llrs rtmr when
such lotters as this arecontinual ybelng
;mbllshed. Every woman who

rom displacemen lrrogulnrlﬂu, in-
flammation, uleeration, backache, ner-
vousness, or who is passing through the
Change of Life uhonld give this famous
root and herb remedy, Lydia E. Pink-

ham’s Vegetable Com atrial. For

ﬁ”dll vice write ia E. Plnkhnm
sdicine Co., Lynn, Masa. * The result

of ita long e is at your service.

DODDS "
KIDNEY

PILLS

Insist on the pame with three I
D's and enjoy freedom from fi
kldmyml. At u‘.ll t‘lmgm

Cauticura Soap
—Is Ideal—

For the Hands

JUDGED BY THEIR ACT!GNS

Little Miss Naturally Connected Crusl
ty of the Savior's Slayers With
German Character.

Mary was a very serfous-minded
young miss of ten and was keenly In-
terested In the rellglous education of
her younger sister, Dorothy, aged six.
Indeed, she felt that the little slster’s
education in Biblieal stories had been
sadly neglected. One day she cone
fided to her mother that Dorothy was
very lgnorant on the subject of the
erucifixion and the resurrection and
ghould be enlightened before the next
Easter time came around.

The mother suggested to Mary that
she be the one to fell the lttle sister
the storfes, and to make them just as
vivid and real as she could.

This Mary did, and at the close of
the recital the only comment made by
Dorothy was this:

“Sny, were those med Germans =
Harper's Magazine,

BOSCHEE'S GERMAN SYRUP

Why use ordinary cough remedies,
when Boschee's German Syrup has
been used so successfully for fifty-one
years in all parts of the United
States for coughs, bronchitls, colds
settled in the throat, especlally lung
troubles, It gives the patient a good
night's rest, free from coughing, with
ensy expectoration In the morning,
glves nature a chance to soothe the
Inflamed parts, throw off the disease,
belping the patient to regain his
bealth. Made In America and sold for
more than kalf a century.—Adv.

But 8he Roasted Him.

Baplelgh—I was—aw—weading the
othah day about & twibe in Afwica
that—aw-—ents wosted monkeys, don-
cher know, Beastly dweadful, doncher
think, Miss Knox?

Miss Knox—Yes; but why should
you care; you are not thinking of go-
ing to Africa, are you?

Just What Did He Mean?

“l have read that the most danges
oud thing a girl can do 18 to throw
her arms around a man in case the
boat upsets” “Uh,” sald the man.
“Perhaps so. This boat Is perfectly
safe, however."—Loulsville Oourier
Journal.

The Main Thing.

“Sue married a man not of words
but of deeds.”

“Were they title deedn?”

Safe.
Black—I want to put my money inte
something safe,
White—Try a fireproof vault,

RED CROSS BALL BLUE
Makes clothes whiter than snow, De
lights the housewife., Large package
b cents at all good grocers—Ady.

Economic Move.
“So you want to give up work. But
ean you afford to retire?”
“Yes, sir; I'm golng to get married.”

When Your Eves Need c:ro
Try Murine Eve Rcmed.v
H:..’“'f mall Witte Tor Bree s Bock

EV N BEMBDY 00.,

The KITCI\EN 7-DAIR
CADINL

T will thia duy try to Nve & simple,
sincere and weren® lfe, exercising
economy In expeniliturs, carefulness in
converaation, diligence In  appointed
service, Ndellty to every trust and a
chilldlike faith in Qod.—John Vincent

GOOD EATING.

When rabbits are ensily obtalned,

as they nre In many sections of our
conntry, they are

— cominon  and not

') expensive, making

a most wholesome
meat to add vari-
oty and save the
shipuble ments for
our army.

Larded
Baked

Rabbit

slices of splt pork, Set In the oven
and brown, buasting often with milk,
dredge with flour and after well

browned lower the heat, cooking for
an hour longer, When perfectly ten-
der, remove the rabbit and make a
gravy with the milk and liguor in the
pun,  Season well, although the meat
ghould have beepn seasoned durlng Its
cooking. Serve with rice croquettes
and currant Jelly. The jelly may be
placed in o small hollow In the cro-
quette and they may be used as a gnr-
nish 1w the platter of rabbit,
Haeenpfeffar Rabbit. — Divide the
rabbit In serving sized pieces, Inelud-
ing the lver and heart, earefully wash
and drain, Try out some fat salt pork
and ndd two slleed onlons to the fat,
when yellow, add two tablespoonfuls of
flour, mix well nnd add a quart of veal
hroth, n teaspoonful of salt, o bit of
bay leaf, u half teaspoonful of peppers
corns, four cloves and the rubbit, Cover
und let simmer until the rabbit 18 ten-
der, Add a tablespoonful of butter, n
half cupful of frult julce or the julee

n handful of rmisins. Cook until well
seasone], the sance should be spley,
both sweet nnd sour aud not too thick.

Cardinal Pears.—{'ook cunned pears
in n little sirup with a half a glass of
currant jelly. Cool and serve on ob-
long pleces of sponge cuke, cover the
pear with the thickened sirup and top
with whipped eream. Sprinkle with
almonds shredded.

Ripe olives may be hetter enjoyed if
sofiked in olive oll overnight to which
a clove of garlle hax been added,

Dip fresh parsley into ® cupful of
hot water In which an elghth of a tea-
spoonful of =odn has bheen added. It
makes the parsley more hrilliant, then
chop fine with a sharp knife and
sprinkle over the dish to be garnished,

We ought to acqualnt ourselves with
the boputitul, we must keep ourselves
thoroughly unselfilsh, we must mnot
mike It our own, but communicntse 1t;
Indesd, to make n sacrifice of It to
thoss who are denr and precious to us.
—Goetha

SPRINGTIME FOODS,

Tt 18 necessary to have a system of
housecleaning when the early spring
greens appear, for
the sluggish body
gften overfed,
nesils the rejuve-
nating of fresh
minernl filled foods
to prepare us for

the work of the
summer.  BHlons-
ness and wvarlous

kindred (s may be completely routed
by a careful diet of vegetubies and n
free use of frolts,

Nature provides us In the spring
just the foords we need, without re-
gorting the time-honored sulphur
and molasses trentment, through which
many of us have suffered,

The dandellon contalns taraxicum,
the tonle which is In so many spring
medicines. This acts directly on the
llver, stimulating It to healthy action,
The lack of exercise in winter Is one
of the worst fentures of our llving, for
exercise 1s 11fe to the body., The liver
from Inpetivity and plenty of food be-
comes elogged and not do Its
waork, henee blliousness and varlous
other annoying s, The liver Is one
of the most lmportant orgnns in the
body and must be kept free to work its
process of eliminntion, When clogged
the whole mochinery of the body 1s
out of order,

How pmrh pleasanter It is to eat a
dish of crisp, fresh greens than to take
unpleasant-tasting medicine. The use
of good ollve ofl on salads makes them
more valuable, as the ofl Is a food, It
Is heallng to Inflamed tissnes, It lubrl
cates the tlssues and sthimulates the ac-
tion of the llver.

Cowsllps are another early vegetuble
which may be found In almost any
nelghborhood, the exerclse used In go-
Ing for, nnd bringing them home 15 not
the leanst of thelr wvalue Spinach,
Swiss chard, pepper grass and lettuce
should be found In every garden.

Fresh frult, dried fruoit and green
vegetables are the best of spring medl-
cines.

Those who do not Hke olive oll may
have been turned against it by belng
served with a rancld ofl or one of n-
ferlor quality, Ol should be sweet,
nutty and of a most sppetizing odor
awd taste,

Early rudishes may be ralsed long
before the garden erop ls ready by put-
ting a few seeds Into a hotbed, or a
large flower urn, cover with glass for
a while, and with plenty of water the
radishes will soon be ready for the

to

does

in Milke— |
Spread over the dressed rabbit thin |

of an orange, two lumps of sugar and |

table, If you are fortunste enough to
live near o running brook where water-
cress grows, vou have one of the best
ently spring greens ns well us one of
the best blood tonles,

Thare Is a0 1des abroad among moral
peopla that they should, make thelr
neighbors good. One person 1 have o
muke good: myself

MORE GOOD THINGS FOR SICK,
Vogetahlog which are tender and
dellente such a8 asparngus tips, teo-
der green onlons, caull-
flower and varlous other
combinations which will
occur to those who must
prepave duinty foods or
food for the sick.
AsSparngus  or green
oifons cooked until ten-
der then served on toast
with butter or a white
sauce {8 good, A grat-
ing of nutmeg is n stimu-
Inting seasoning to add to any dish,

unless the patlent objects to the
flavor,

Glazed Sweetbreads.—Parboll the
heart sweethread, denin and remove

all connecting tissue, then place in a
rumekin.  Dissolve a tenspoonful of
heef extract In two teaspoonfuls of
bolling water, season with salt and
paprika and pour over the sweethread,
Cook In n hot oven basting often,
When gluzed over transfer to a hot
dish, surround with seasoned hot pens
nuf serve at onee,

dbbage, when it Is allowed 18 very
shredded very fine, crisped In
cold water and served after drying
\ well, with French dressing, This salad
Is especinlly good to follow the sweet-
bread.

Ax English spatrows gre so numer-
ous, this year of conservation would
be & good time to put four und twenty

nlee

Into o ple, They may be skinned
feathers and all, It tonkes but a few
minutes to prepare them aond one

brolled in paper I8 excellent for a tid-
bit for the Invalld, If there seems to
be any objection to the bird Itself,
why tell them all the detalls. The
spurrow Is a grala eating bird and
there should be absolutely no more
objeetlon to them than to the squab
or plgeon,

A simple salad such as head lettuce
with French dressing may often be
gerved,
tuce, coltage cheese, ns well as water
‘eress are all good at tlmes,

Flaked Eggs.—HBreak two eggs Into
a bowl and beat just long enough to
mix well, put one-fourth of a cupful
of milk In a small pan and when
sealding stir In the eges and cook un-
til the white 18 In flakes. Season
with salt and turn over buttered toast
that has been softened In hot milk.
Serve very hot, garnish with parsley.

yesterdayas are the blgoka with
which we bulld

Foundations for the structurse of to-
day.

Our

—Harvey

WARTIME SUGGESTIONS.

Hominy with erenm and sugnr makes
a most substantinl dish, and one which
mny be elther served ns
a breakfast dish or ns o
lessert,

Hominy may be ensily
preparid at home, using
hardwoodt ushes for the
Iye, bolling the corm in
Iye water untll the hulls
nre softened so that they
muay be rubbed off, A
Inrge dish may be pre-
pured at one time, keep-
Ing It in & cool place, or it may be
canned for use (o sutnmer If desired.

Polted Hominy and Meat.—Chicken
is especlally good in combination with
corn and the following will be found 1o
be n most sutisfying dish: It the freeh
hominy Is used It weeds no sonking or
cooking, but for the dried hominy take
two cupfuls, soak It over nlght nnd
cook in a double boller or fireless cook-
er for four hiours, or antil tender. Melt
two tablespoonfuls of fat, ndd two in-
blespoonfuls of flour, und when well
mixed ndd two cupfuls of milk; cook
until thick. Add four diced potatoes,
two ecupfuls of dieed carrots, a tea-
spoonful of salt and a cupful of any
cooked or dried meat, Mix all togethier
und bake for one hour.

Rice, Peas and Tomatoes. — Sonk
two cupfule of dried peas in two
quarty of water, Cook untll tender In
water In which they sonked. Add one
and opne-hall cupfuls of cooked rice,
slx slleed onlons, a tablespoonful of
salt, n quarter of a teaspoonful of pep-
per, two cupfuls of stewed tomatoes
and cook 20 minutes,

Dried frults well soaked and cooked
untll tender will need but Hitle or no
sugnr to make them palatable,

Fish en Casserple.—~Hemove skin
and bone from pickerel, or the carp
mukes good eating served In this wuy.
Place In a casserole, cover with any
good vegetable water and & tuble-
spoonful of vinegar. Add three slices
of onlon, a bay leaf, three pepper
corns, three slices of lemon, n tea-
spoonful each of sugar and salt,
Cover und bake until the fish Is ten-
der. Remove the fish and thicken the
broth, then serve in the dish o which
it was baked.

Nerese Mapwat.

chopped celery, shredded let-’

FEEDING YOUNG DAIRY STOCK

Where Milk Is Not Available It Is Eco-
nomical to Supply Protein by
Use of Legumes.

(Prepared by the United Etates Departe
ment of Agriculture.)

It is a common practice among
tnlrymen to feed skim milk until the
eulf s approximately six months of
nge.,  Usunlly the time of weaning de-
pends upon the availability and cost

of the milk.

When milk 18 fed in abundance it
furnishes the greater part of the pro-
tein necessary for the growth of the
nnimal.  If no milk 18 fed It becomen
necessnry for the protein to be pro-
vided from gome other sonrce. Prab-
ably this ean he done most eécopom-
ieully by the use of some legume, such
as alfalfa, clover, soy beans, or cow-
pern hay., When hay of this sort Is
not avallable it Is necegsary to provide
the bulk of the proteln through s graln
mixture. In elther case, plenty of
roughage should be supplied to the
growing heifer at all times. Durlng
gummer, when good pasture s avall-
nhle, the heifer needs no supplement-
nry feed, although a Uttle hay and
graln are sometimes advisable late In
the genson to Ilnsure stendy growth,

Part of the ronghage should be sil-
age, if It fs avallabie. A helfer of
ix monthg to one vear of age will
consume from O to 15 pounds of sil-
nge a dny. The grain mixiure used
may be made up of (1) 8 parts of
eracked corn, and 1 part whest bron;
(2) or 8 parts erncked corn, 1 part
wheat bran, nand 1 part ground onts;
(1) or 8 parts eracked corn, 1 part
wheat bran, 1 part ground onts, and
1 part linseed meal; (4) or 4 parts
crucked corn, 1 part wheat bran, 1
part ground onts, and 1 part blood
meal, Either 1, 2, or 4, together with
nll the aifalfa, clover, or cowpen Ifay
that the heifer will eat, makes a good
rotion. In ecase ne leguminous hay
such as that just mentioned can be ob-
tnlned, No. 8 Is advised, heeause It
contalng more protein.  Another ex-

Calves Should
Good Roughage at an Early Age.

Be Encouraged to Eat

cellent grain mixture, to be used when
such hay Is lacking, Is composed of
2 paris of cornmeal, £ parts of lin-
seed meal, and 1 part of bran,

The gquantity of grain to be fed de-
pends' vary lnrgely npon the individoal
animal’s growth and condition, ns well
us upon the price of the groln, Some
feeders desire a rapld growth of the
young animals, and for this reason
feed heavily with graln, while others
are satisfled with a slow growth and
try to carry thelr young stock largely
on roughage, Zither extreme 8 un-
wige nond o medivm course hetweaen the
two i3 advisable, A safe rule to fol-
low I8 to feed one pound of grain for
the first hndredweight of the helfer
and one-half pound for ench addition-
il hundredwelght

After the helfer reuches e
of age, the following ratlons are sSug-
gested : Cornmend, fod according to the
rule just mentioned, together with all
the alfalfa, clover, or cowpen hay thot
the unimal will *onsume, If no leg-
ominous hay 18 avallable, grain com-
posed of 2 parts cortnenl, 1 of bran,
und 1 of lnsewd menl, gluten menl,
or cottonseed menl, and 10 to 20
pounds of silnge, tegether with all the
dry roughage that the animal can con
sume, will be found to be adeguate.
Under ordinury clrcumstonces a gain
of at least n pound a dey from the
time of weaning to the time of first
culving 18 a good average for a dalry
helfer.

your

SHIPMENT OF DAIRY CATTLE

Not Advisable to Ship Fresh Cows
Long Distances Except In Fast
Express Cars.

Do not ship fresh cows long dis-
tances unless in express ears under
particularly favorable conditions, The
expense Involved naturally limits such
opeérations to vulunble purebred indl
viduals, Time und time again, as »
result of belug shipped shortly nfter
freshening or so as to calve In transit,
fresh cows have been rulped so far
o8 the pext luctation bus been cone
cerned.

| greater food production.

Following
the sun with

Vision for a moment, those far off ports
beyvond the trackiess seas—

From Arctic ice, to the torrid lands
beneath the Southern Cross—

From towns tucked in the mountains, to

the busy river’s mouth—,
WRIGLEYS s therel | ‘

There, because men find
comfort and refreshment

in its continued use.

Because of its benefits
and because

Work in Joiut Effort the Soil of

Wln the War by Preparlng the Land
Sowing the Seed and Producing Bigger Crops |

the United States and Canada

The Food Controllers of the United States and Canada are asking for

able to be sent to the alies overseas

Scarcely 100,000,000 bushels of wheat are avail-

before the crop harvest. Upon the

efforts of the United States and Canada rests the burden of supply.

Every Avallable Tillable Acre M
Faimer and Farm

ust Conirlbute; Every Avallable
Hand Must Assist

Western Canada has an enormous acreage to be seeded, but man power
is short, and an appeal to the United States allies is for more men for sced-

ing operation.

Canada’s Wheat Production Last Year was 226,000,000 luhlu lil
Demand From Canada Aione for 1918 Is 400,000,000 Bushels

To secure this she must have assistance.
The Government of the United States wants every man whe can

the men.
effectively help, to do farm work this

She has the land but needs

ear. It wants the land in the United

States developed first of course; but it also wants to help Canada. Whene
ever we find a man we can spare to Canada’s fields after ours are supplied,

we want to direct him there,

Apply to our Employment Service, and wo will tell you where you can best serve

the combined interests,

Western Canada®s help will be required not later than April 5th.  Wages to coms
petent help, $50,00 a month and upy board and lodging.

Those who respond to this a
board and find comfortable homes.
boundary points to destination and returmn.

will get & warm welco good wages, good
wul"ruuhdme::uhkum

For particulars as te routes and placos whese employment may be had apply tes

U.S. EMPLOYMENT SERVICE, DEPARTMENT OF LABOR
OMAHA, NEIRABKA

1

Energy in Bwat, Too.

The publie has to be educated te
swat the fly, but when It comes to the
mosquito, no urging 1s necessary—it Is
banged without mercy.—Salem (N. J.)
Sunbeamn.

Pimply Rashy 8kins
Quickly soothed and henled by Cufl- |
cura often when all else falls, ‘The |
Soap to cleanse and purify, the Oint-
ment to soothe and heal. For free
samples address, “Outlcura, Dept. X,
Boston.” At drugglsts and by mall
Soap 25, Olntment 25 and B0.—Ady.

Wanted to Know.
“How do you llke the mew baby,
Jack?"

Qultl Different.
“My money s clean spént.”
“What! All gone?”
“No; Invested In soap,"

How's This ?

We offer §100.00 for m)r cnse of

that cannot be oured by m

CATARKRH NEDICINE

HALL'S CAT&BRH MEDICINH l.l t

en loternally and acts through the

on the Mucous Surfaces of the lymm
Sold by druggisis for over forty years
Price Tie. Testimonials free.
F. J. Cheney & Co,, Toledo, Ohlo,

Ambiguous,
“DId they try the new play on thae
dog ™
“Yes; It was a howling success,"”

NMI

“Oh, be's all right; but do you think
we needed LT

Importart to Mothers I
Examine carefully every bottle of
CASTORIA, that famous old remul;l
for infants and children, and see that It |

Bears the '
Bignature of i

-
In Use for Over | eurs,

Children Cry for Fletcher's Castoria |

One man's word s a8 good as an-
other's untll you bhear the other man's

story. |

To keep clean and healthy take Dr.
Plerce's Pleasant Pellets. They regu-
iate llver, howels and stomach-—Ady.

A word from the wise I8 geuerally

lsughed at

|
Falr words butter few parsnips at |
| 87 cents the pound for butter,
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PREVENT ABORTION
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e0's Lice Killer
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