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Talk happiness, the
enough

Without your woes.

No path s wholly rough

ook for places that are smooth and
cloar

And speak to thess to rest the weary
"ar

Of earth, so hurt by
sirain

Of human discontent

pain,

world Is =ad

one continuous

and grisaf and

SALAD SUGGESTIONS.

The summer time |8 the season for

o variety of salnds, yet nny senson |

and time and any ocen-
slon to uny class or con-
dition of men, a salnd Is
a0 approprinte dish,

A left-over may he
used In a salad without

nny question a8 to s
sovond - appear-
ance All kinds of

vooked vegetables with an appropriante

falnd dressing make most satisfying
st I,
Olive Salad.—Line n salnd bowl

with a erisp head of lettyes, cut one
bolled beet and one bolled potato Into
dics, chop one small eucumber and two
hard-cooked eggs very fine: stone and
chop 24 queen olives, Pound to n

paste two anchovles, or use n  tea-
spoonful -of anchovy paste; doast all
with o teaspoonful of sult, a few

dashes of paprika and. n galtspoonful
of white pepper: sprinkle Hghtly with
fonr tablespoonfuls of orange Julee,
then pour over a French dressing nnd
SOrye nt the French
dressing four tablespoonfuls of
Ol to one of strong vinegar, a little
aonlon julee, If Hked, amnd =alt And cay-
onne pepper to taste. The additlon of
# plach of mustord and a teaspoonful
of powerdd sugnr Improves the flnvor
for some palates.

Cauliflower Salad.—Sonk in eold sglt
water a firm hend of eauliflower for
£ hall hour, to remove any Insects:
put to bhall whole nnd when tender set
nslde to cool, Put In a =alad bowl
and gnrnish with four plmentos eut In
dlce, with ten stufMed finely
chopped, Berve vory cold with French
dressing.

Combination Salad.—Make n French
dressing and serve with a cupful each
of celery, encumber, tomato, apple and
@ few apoonfuls ench of grosn peppers,
radish and young onlon, all slleed thin,
Serve on n bed of watercréss or
shroddwd lottuce,

Tomate Balad—Scald, peel unnd
<hlll fix firm, ripe tomatoes, ecnt in
halves. To one eupful of whipped
arenm add two tablespoonfuls encl of
Temon Julee and prepared horseradlsh,
nlzo seasoning of salt
mustard Place tomntoes on
Teaves, heap the v eh
Hghtly, sprinkle with chopped plmento
and serve,

mmee, To moke

use

allves

poaprike and
lettuce
dressing on

The secret of thrify
knowledge of domestl
ihcome: knowlodge of
maves health and life

Ia knowledge;
voonomy Evoes
sanitary laws

CORNMEAL DIGHES.

The cornmenl made by the old mill-
ing process, in whieh the germ wig left
In, will not keep
a5 well as the Ane
cornmenl, The
home grinding of
cornmenl saves the
germ and  ather
nutrients that are
destroyeld or lost
by the new -
When possible to buy this prod
uet in small quantities, or, still better,
grind It at home in o smnll mil, it will
be found very superior in flavor. More

¢HS,

Oh, what glory doth this world put on
For him who with & fervent hoart goes
forth
Under the bright and glorious sky, and
looks
On duties well performed and days
well spent

~Longflellow.,

SOME WHEAT SUBSTITUTES.

The cooking of cereals n long time

I8 mos, Important, Different kinds
nsed longer or shorter
periods of cooking. Corn-

menl;, one cupful, takes
four cupfuls of bblling
wniter cooked over the
direct heat five to ten
minutes, then slowly
¢ither In o double boller
or firelegs cooker; three
hours In former, over night in a fire
leas cooker. Ontmweal, one cupful, tnkes

| of

four cupfuls of water the same length
cooking over hent and six hours
double boller cooking. Rolled onts

| tukes two nnd o half cupfuls of water

Spanish Sauce.—This

gauce I8 good served |

[ with bolled tongue, sweetbreads or
varions meats. Pat into a saucepan
two tablespoonfuis of butter, one of
ollve oil, a few dashes of salt, one

| night,

the sume time over heat and three
hours double boller cooking or fireless
nll-night cooking. Rice tnkes three
to five cupfuls of water to a cupful of
rice and the spme cooking us onts. If
the cereal I8 to be cooked in he fres
lesg where there I= no n\'uporutlnn.
one-fourth to n half cupful less of
water should heqsed,

Cream of Oats Soup.—Take one cup-
ful of cooked diced potnto, a1 wedinm-
gized onlon, minced,” browned in two
tublespoonfuls of fat. Add one cup-
ful of rolled oats and suffi-
clent Bolling witter to cover, Simmer
until the vegetables are tender; then
ndd twooupfuls of hot millk, three tea-
spoonfuls of salt, pepper, celery, snlt
nnd parsiey.

Cereal Loaf.—Take two cupfuls of
hominy grits, a half cupful of chopped
ment, tablespoonfuls of minced
onlon, two tablespoonfuls of minced
celery, snlt, puprika and soup stock
to shope the mixture Inte small cnkes,
Brown in a small amount of hot fat.
Serve with tomato or horseradish
Bailce,

Barley and Meat Casserolex~Tnke n
cupful of finely chopped meat, two
cupfuls of cooked buarley, one aund a
half cupfuls of cpnnidd tomatoes, fwo
tablespoonfuls of mineed pimento, two
tallespoonfuls of mineed onlon and
salt and pepper to taste. Combine the
ingredients and place them In a well-

cooked

two

grensed dish,  Cover und bnke thirty
to forty-five minutes in a wmoderite
oven. Homlny grits muny be substl-
tuted for barley.

Learn to make the most of life,

Lose no happy day:

Time will naver bring thesa back,

Chances swept wway

~Longfellow.

GOOD THINGS FOR THE TABLE.
have heen sonked over
simmered untill tender,
make @ most appetizing
dish, Remove the pits
and Nl with nicely sea-
Roned cottuge chiepse,
They may be served ns
a sulnd on lettuce
0 mayonuaise dressing

Frunes that
then

union, n clove of garlle, half a green

pepper, chopped, apd brown all to
gether.,  When well-browned add o
pint of tomatoaes  that have  been
s stendned,  Senson with paprika, solt,

Hiquid and more fat should be used in )

the fine cornmeal made by the new
milling process than with the coarser
ground meal.

For cornmenl mush, ke one cupful
of cornmenl, a teaspoonful of sult and
add three and a balf to five cupfuls
of holling water or senlded milk.
the meal with enough ecold
pour, then add to the bolling
witer, stir constantiy  waell
Cook for four hours ln o double boller
or in o fireless cooker over plght., If
cooked over the direct heut

wuter 1o
silted

smoath

u few drops of tabaseo and a tenspoon-
fill of Worecestershire snuee Herve
lint aver the heated tongue.

Wartime Pastry.—lireuse a ple tinp

Lwell, then sprinkle thickly with corn-

Mix |

less thme |

will be needed for cooking : but It will |

need to be earefully watched

Poured Into a small breadpan, well
greased, the mush will mold to be
sliced for breakfast and fried in n
Httle hot fat, Serve with sirup or bits
of bacon.

Cornmeal and Oat Cookies.—Take
one cupful each of cornmeal, rolled
onts, molasses, buckwhent flour, n tea
spoonful of salt, n cupful of sour milk,
a# half-cupful of fat, a hulf-teaspoonful
of soda, a half-teaspoonful of nutmeg
and one-quarter-tenspoonful of ginger,
Heat the cornmenl, the molusses, salt
and milk with the rolled oants, stirring
constantly untll It becomes w
paste. RNemove It from the fre,
fat, soda, flour and splees. Roll
and bake In n wmodernte oven,

Indian Pudding.—Heat two and one-
half cupfuls of milk, add six (able
spoonfuls of cornmeal, mixed with one
cupful of cold water or mwilk. Add n
half~eupful of molasses, a half-tea-
spoonful each of salt, ginger and ely-
namon. Stir in o half-cupful of chop-
ped suet, which has been lghtly sifted

add
thin

with corn flour, n half-cupful of ralsins |

and bake, stirring often for the Jirst
balf-bour, Berve hot with bhard sauce,

thiwk |

meal, dusting it well up to the sldes,
Then fll with any  desired mixture
pumpkin, custard lemon or eream fill-

ing : bnke as usunl The ple will cut
and serve as well as If the regular
pastry had been used and It tastes

wood, too,

Cold bolled rice may be used In the
sume way In plnce of pastry or ¢orn-
menl, making n most appetizing ple,

Barley Sponge Cake.—Tuke one and
i half cupfuls of barley HAour, four
oges, one tablespoontul of lemon juice,
one und u half capfuls of corn sirup,
one-fourth of n teaspoonful of salt
and two teaspoonfuls of baking pow-
der, Separate the yolks and whites
of the eggs. beating edach well, stir in
the slrup and flour sifted with the
dry ingredients. Bake In a moderate
0oven,

Barley Hour does not keep as well
ns whent flour, so 1t should he hm:ght
in small quantities. Pastry |8 bhetter
used the same dny, when prepared with
barley flonr, Less shortening I8 need-
ol when using barley, otherwise It is
used Just as one does wheat flour,

Nerese
Honor the Glrl Who Warks,

Working girl 18 o terin that |s browd.
enlng out. Not only does It inclade an
Increasing nwuher, but It 18 becoming
n title of respect. A “a landy of lels
ure” Is fust turnlng Into a term of res
proach, so to be “a worklog girl" i be-

coming the Idenl of most high-minded
girls,

well. |

e ———

School Chiidren

It 18 the ehlldren of school nge, and
the young folks going awny to school
that elalm attention in .\m:u.-;t. Euarly
In September they begin another year's

[
|
|

with |

work and must be outlitted with
clothes for the first guarter of the
gchool yeur, nt feast, and often for

half of I

The early display of clothing Is a
great help to those mothers who under-
take to have their children’s clothes
mude at home, It s probably quite as
econamical o buy e cotton dresses
ready-miade ng to make them at home §
but in homemade garments Ipdividual
taste can be brought into play and
more haondwork and “stirchery™ used
than can be had o moderntely priced
frocks bomght ready made,

Bexides, remodeling ls an item in
wartime economy that every mother
should conslder,  All woolen frocks that
are elither remodeled for the children
or handed on to someé one who can
wenr them  save the, consumption of
energy, and this [« a patriotie gervice
that {5 worth while.

Blue serge—the never falling—is
featured in the new displays., Some-
times it Is combined with heavy Hnen

Claim Attention

s in 0 moilel showing n plaited, long-
valsted blouse of amethyst-colored
inen to which a plalted blue serge
<kirt Is buttoned. A broad belt of
putent leather slips through crocheted
oops of wimethyst silk Noss that hang
from the blouse, They are fastened la
with a few fancy stitches. nn inch
r 20 ghove the buttong =0 that the
wit coversg the jolning of skirt and
lonse,

Heavy linen In natural color makoes
ollnrs and cuffs and sometimes ves
cel on serge one-plece frocks. Needls
work In yarn or silk floss 15 more used
for decorntion than anything else
Usunlly one or two colors In contras|
to the frock are used and the designg
must be shmple. The Hitle frock pley
tured for the girl of six years Is n good
madel for any sort of materinl-—wool,
linen, heavy cotton or plaln wakh sllk,
Waool and Hnen aure most worth while,
for the stitchery that must be put in
hy hnnd

Collarg anil cuffs or vestees In heavy

(natril lnen see beautiful in combl
[ nation with blue, brown or green wools
ens, They are made 8o that they can
be tuken out and washed; hence twe
Sels nre uecessary to each dress,

}

For Fz}]l Motoring

To shude the eyes or not to shud
the eyes, that Is the guestion to
decided when the quest Is for
bounets for fall motoring. There are
several regulsites thut the successiul
bonnet or Laet or cap musi 11, Flrst
of all It must stay on; no matter whnt
winds may blow or how much the driy
or muniges (0 excoed the speed himl
To wobble nbout or come off s the un
forgivable sln in a plece of motor hew!
wenar, Besides this indispensable feu
ture—aund equunlly Important—the hon
et must measure up to lts wearer's
Ideas of hecomlngness,

nuto

Comfort In all our apparel is an st
tribute that (it nlmost goes without
aaying) is required of It today. Nen
Iy all the hats and bonnets for n
toring have small brims, or vigors at
the front for shading the syes, bt
there are some twrbans and ecaps that
are They are o thes ml
popity ;| wa it is evident that If the guo
tion of shading the
put to the populsy
would  have It
*Blue Devil™

aenrt of

brimless
H¥eR OoF ol wen
volte—thy  oyos
SNevertheless e
denr to the
Americans that It en- |
ters the ronks of fall hats for motor-
wear. It sticks to the head us =ecure- |
Iy ns o Fronch soldler 1o 0 Sammy, and
withstnods shocks of wind and weath
g without betraying thelr punishment

thity s =o

Virting

It Is tor youthrul westers and shading
the eyes 18 wot n muatter of cuncern
with I, There are vells and goggles
for that—If shading |8 needed, This
tam, made of silk, appears at the left
of the two pletures,

At the right there I8 a corduroy hon-
net—clearly of Dutch bonnet inspira-
tlon. It has a becoming drooping brim
all about the face, but a brief brimiess
space across the back, Here Is a bit
GF strategy which is suceesaful In keep-
ing the bounet on the head. A short,
strong elnstie band is set Into the base
of the crown at this polot and its ten-
slon makes the bonnet hug the head.
The crown ls flexible and the bonnet
hus n sofi linlng of sllk, Everyope
knows the enduring quality of cordu.
roy and this model will surely com-
mend itself to motorlsts, A small
chiffon vell, gathered over an slastie
cord with snap fasteners at the end, Is
ensy to adjust on It—and easy to take

St 2o

Crgandie for Bridesmaids,
Never were bridesmnlds more charm-
ligly frocked than In the exquisite
organdle dresses Intreduced this sea.

Lo ]

PROTECT ROADS OF COUNTRY

Former Governor Tener Declares It
Military Necensity to Keep
Highways in Repalir,

“It Iz up to the federal, state and
loem: governments to save our high
ways"” remarked John K. Tener of
Pennsylvania, former governor, presi
dent of the Fermunent Highways cor
poration of New York., Governor Ten
er declured thut 1t s a military nDe
cessity for the proper aunthorities to
protect the roads, “We must proserve
the roads of the country, nnd particu.

Application of Seal Coat In Progress,

larly we must save the foundations If
we are to protect the commerce and
Industries of the country which are
supplying the npeeds of our men on the
battle fronts ag well ag the taxes of
the government and the necessities of
the men, women and children who are
keeplng the wheels golog at home,

“The federal governinent, the manu-
facturer and the farmer for months
have been depending on the highways
for the transportation of enormous
nmounts of materinls and sappliea by
motor trucks, The roands fast are
wenring down and hundreds of miles
of highways will becoine uselegs uns
loss the resurfacing of these ronds 18
encouraged =so that the foundations
may be saved. In road constructlon,
the princlpnl cost 1s in the foundations,
The top, or road surface, naturally 1s
the first to glve wuy, brenk and finally
grind up and disappear, leaving the
foundations exposed.

“Foundations costing hundreds of
milllons of dollars now are In dange
of belng ruined forever, when thes
could be saved by proper resurfacing
but this should be done &t once or else
the costly foundagons will have to be
done all over ngnin.  In some stated
and locallties there Is a disposition to
delny work until after the war on the
theory that men and materials ard
more needed In the war work, This 1
a mistake which should be corrected,
Without the highways the business of
the country would be erippled. The
roads must be preserved both for wur
purposes and for the safegunrding ot
our Industries, npon which our ecots
try's revenues depend, Makeshift surs
fuclug will erumble In a few months
and will have to be done all over
ngain. If properly surfaced now, hur.
dreds of milllons of dollars will be
saved”

BOOST FOR GOOD ROADS IDEA

Highway Magazine Does It by Asking
Four Questions—Delivery Facll-
ities Increased.

Four questions which every Amerl
can I8 requested to pat to himself are
snggested by the Dixie Highway, thy
good roads publication of the Dixis
Highway association,

Do you ever stop to consider thal
every bale of cotton the farmer can
ndd to his wagonload makes his prof
its that much greater?

And that every pound of merchans
dise which ean be added to the trucks
load makes truck haulsge that much
more reasonnble?

And that every foot of good road
over which these wagons and trucks
travel ipcreases the nation's dellvery
fucilities?

Aud that every lach of bad road—of
falr-weather-only road—makes haullng
that much more expensive ; makes the
farmer's proft that much less than It
should be?

Width of Earth Roads.

The width of the earth road will de-
pend on the trafle, As n rule, 26 or
B0 feet from diteh to dlich 1s sufliclent
it the road 18 properly crowned. Opr-
dinarily the only ditches needed are
those mude with the rond machine,
which are wide and shallow,

When Highways Are Wet,
When the roads aré wet and heavy
the farmer ean haul but one-elghth of
the load to town that he could haul
If o fArst-rute rosd were avallable,

Big Cost of Poor Roada.

The United Btates office of publie
rouds estimates the nntlonnl excess
bill for haullng beconuse of poor roads
at $200,000.000 annually.

Using Conviot Labor.

Militury roads are belng bullt in
Ohle by the uld of couvict lubor,

A NERVOUS
- BREAKDOWN

Miss Tells How
E. Pi 's Vuvh'ich
Com Restored
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Free Government Land,Colorado
l‘lrl::,;?bmhlc’-‘t:ﬂ- OIE- L ﬁ;“‘:é

wothy, elover, tt?ulh. na '" ‘.
rult; new diteh, 8 miles }
on waler for irrigation; mliroad o
“uq;'hu. pchoals; ey |
mbhor ponis, e, sawmille Hend e ;:BI
rmg'm full pardapines, or no roply.
TOMBRTRAD OO, Ine, 100 Canls B, Deavar.

romn i\l.lt OR LEAAE, OVIEAF — 18 barrel
lourmill runnlog every day. W, 4, Welghi, Dalphes, Suns,

The Usual Symptom,
Convanlescent—Nurse, I—I1 love youl
Nurse (experienced) — Yes; but
you'll get over thut when you're really
well, .

Why Bald 80 Young?
Dandruff and dry scalp usually the

wmuse and Outicura the remedy. Rub
he Olntment Into senlp. Follow with
1wt shampoo of Cuticurn Sonp. For

ree mample address, “Cuticurn, Dept.
K, Boston, At druggists and by mail
Soap 20, Olntment 26 and 50.—Adv.

Knew What He Wanted,

In the Seventh avenue distriet one of
he first requisites for satisfactory exist-
ence I8 to learn the lnpgunge. BSev-
enth avenue has a language of Its
own and the great difficulty of mns-
tering It Is that it 18 80 much ke
inglish that It becomes unusunlly con:
fusing,. A roughly dressed boy of
twelve wandered Into a drug store at
Thirty-fourth street and approached
the soda fountain, There was o erowd
nbout it, but he forced his way through
and ordersd “honnelln" moda,

The eclerk, after some delay, pro-
vided It, but the boy Immediately ob.
jected that the drink was pot for him.

“I meant t' tell yuh” he explained,
“T wanted it In 8 sanctuary contalner,
It's for me kid sister out In the per-
namherator.”—New York Herald,

Every Precaution,

He wore whiskers in profusion and
avidently wus from the country. The
hotel bellboy had shown him to his
room. Polnting to a coll of rope near
the window the stranger asked :

“*Whnt is that for?”

“Plre escupe, In case of fire, you
let yourself down from the window,"
expinined HButtons,

“And this, what 18 that thing for?"

“Oh, that's n gos mask for use Iln
case you hlow out the gus."

Consulting Hls Taste,
"Don't you genernlly have a homily
when your minister dines with you?
“Oh, no; he doesn't eat 1t.*

Children
Like
the stirastivals

cereal drink

POSTUM

ness of wheat
d pure molasses,
PosTUM is now
larly used in
f tea and coffee
ﬁl of the best
of families.

Wholesome econom-
ical and healthful,
“Therey a Reason”™




