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J shelter are some of them. The
mal needs differ with different in-
duals. What would be necessi-
with one would be luxuries with
pther, or superfluous.
rs. L~It I8 claimed that raw
ee beans left to soak for a time
unbeaten white of an egg will
or icing a delicate green. The
n8 should be removed when there
gufficient color, the whites beaten,
i whipped for icing. It Is said to
harmless,
D. C.—In choosing fish, one that
broad and thick of its kind, is
ferable to a thim, narrow one.
fresh fish, the eye is bright and
gills red, and the body stiff; in
e fish, the body is limber and
, and the eye sunken.
allie 8.—A book of synonyms
ld be a great help; one of the
is the old standard Crabbe's
ponyms, which gives the different
des of meaning between words
perdlly considered synonymous in
aning. Any dealer will order it
you. The price is about $1.50 to
00.
Housewife—To prevent the crumb-
g of the croquettes while cooking
is necessary to have them pre-
ed and set in the cold an hour or
o before frying. A frying basket
puld be used, but a long handled
mmer will answer. The fat
uld be.deep and quite smoking
and the molded eroguette should
laid in and lifted very carefully
th the skimmer., A fork should
er be used. ;

soking the Cheap Parts of Beef

Thig is nice for putting into the
ach pail, or for the luncheon at
me. Take of the thinnest part
the flank about four pounds: re-
ve the thin dry skin from the
g of the plece, wipe the meat and

LIVING ADVERTISEMENT
ow of Health Speaks for Postum

It requires no scientific training to
gcover whether coffee disagrees or
ot.

Simply stop it for a time and use
pstum in place of it, then note the
neficial effects, The truth will ap-
ar, :

*“Six years ago I was in a very bad
ndition,” writes a Tennessee lady,

suffered from indigestion, nerv-
isness and insomnia.

“l was then an inveterate coffee
rinker but it was long before 1
puld be persuaded that it was coffee
hat hurt me. Finally 1 decided to
pave it off a few days and find out
he truth. .

“The first morning I left off coffee
had a raging headache so I decided

must - have something to take the
ace of coffee.”’. . (The headache was
nused by.the reaction of the coffee
rug-—caffeine.) :

“Having heard of -Postum through
friend who used it I bought a pack-
ge and tried jt. 1 did not like it at

irst but after 1.learned how. to make |

right, according to directions on
ackages, I -would mot change back
0 coffee for anything,

“When I began to use Postum I
cighed only 117 pounds. Now I
veigh 170 and as I have not taken
ny toniec in that time I can only at-
ribute my recovery of good health
0 the use of Postum R place of
Offee. .

“My husband says I am a living
dvertisement . for Postum. I am
lad to he the means of inducing my
nany friends to use Postum, too.”
_ Name given by Postum Co., Battle
reek, Mich. . Read “The Road to
reliville,™ pkgs. ‘‘There's a
(eason. ™

Ever read the above letter? A new
ne appears from time to time, They

e genuine, trae, and fall of human
iterest,

in

spread it on the board. Trim it so
that all parts will be of an equal
thickness by cutting a thin slice
from the thick part and laying ft on
the thin portion. Over the meat
sprinkle ona tablegpoonful of salt,
Make a dressing of bread or cracker
crumbe, about one pint, wetting it
up with a good half pint of cold wa-
ter, and work into it three table-
spoonfuls of warmed butter, tea-
spoonful of salt, one-fourth tea-
spoonful of pepper, a pinch of pow-
dered thyme, and one of summer
savory (which can be had of the
grocer or drugglst). Let stand about
ten minutes, then work into it one
well-beaten egg, and spread this
mixture on the meat., Roll the meat
up and tie with twine, loosely, and
wrap in a clean cloth, sewing the
cloth about it. Put it in a stew pan,
cover with boiling water and let
barely bubble for four or five hours;
then take it from the fire, leaving
it to cool in the water., When cool,
remove the cloth, but Jleave the
twine, and place on a flat dish, lay-
ing a weighted pan or plate on Iit,
and leave under the pressure until
cold. It may then be sliced thinly
and served. If preferred as a hot
dish, just before taking from the
fire, put vegetables, as for soup, in
a separate stew pan and cook until
done, then thicken with flour, using
enough of the water in which the

when all is done, pour the sauce
over the roll, after cloth and strings
are removed, and serve,

For hamburg steak, run two
pounds of round steak through the
meat chopper, season with half a tea-
spoonful of pepper, a rounded tea-
spoonful of salt, one tablespoonful
of onion juice, and shape into thin
cakes. Either broil over a clear fire,
or fry in fat drawn from three or
four slices of salt pork, and cook in
the hot fat for eight to ten minutes,
then serve hot,

Useful Odds and Ends

Restoring Flannel—Flannels that
have grown yellow from lying a long
time, or from careless washing
should be soaked for an hour in a
weak solution of bi-sulphite of soda,
then taken out, and to the water a
very little diluted muriatic acid
gshould be added, stirred well, and the
goods returned and left in the water
for twenty minutes, after which the
flannel must be taken out, rinsed in

plenty of soft water and dried in the §

gsunshine. The flannel should be as
white ag when new.

To color carpet rags with copperas,
make a strong ecopperas dip in one
kettle; in another kettle make a
strong lye. Have the rags well
washed and clean, dip them first in
the copperas bath, drain them  for a
few minutes, then dip into the lye
and drain. Continue this ¢ipping
back and forth until
shade is obtained, then let get thor-
oughly dry, and wash well in soap
suds,

Some Good Recipes

Fruit Cookies—Two pounds of
gseeded raisins, one pound of cur-
rants, one pint of chopped nut ker-
nels, one quart of New Orleans
gyrup, one pint of lard or pound of
butter, one pint of buttermilk, two
grated nutmegs, two tablespoonfuls
of ground allspice, one tablespoonful
of soda. After thoroughly flouring
the fruit, put ail the ingredients to-
gether and mix with sufficient flour
to make a rather stiff dough. Mix
in the bread pan with the hands,
just as you would mix bread. Do
this at night, and let set in a fairly
warm place over night, In the
morning roll out without further
mixing on a well floured board, cut
into ghapes or square and bake. This

quantity will make over four gallons

flank is cooking to make a gravy, and |

the desired’

of cookles, and they will “keep” as
long as they are let to.

Beef Poi-Ple-—Two pounds of good
round steak cut into small pleces:
put on to stew very slowly for an
hour, starting with cold water one
quart, adding a tablespoonful of but-
ter rolled in flour and one minced
onfon. Bolil, peel and quarter when |
tender six potatoes, Make a crust
of one pound of flour, one-third of a
pound of beef suet, a pinch of salt
and enough cold water to make a
dough. Line a deep baking dish
nearly to the bottom around the
sldes with the crust, then put in lay-
ers of meat and potatoes, alternat-
Ing with small squares of the dough:
the gravy from the meat and potatoes
should fill the dish to the brim.
Cover the top with crust, putting a
paper funnel in the center ag a vent
for the steam, and bake for an hour
In a moderate oven. Remove the

paper vent when the ple Is done,
Serve hot, : ’ u ‘

Latest Fashions

Why

Don't you glve your heart the samae
chance you do the other organs?

Why? Becnuse when any other organ
Is in _trouble, It refuses to work., and
you hasten to repalr it

The henrt, the ever falthful servant,
never refuses as long an it has power
to move, hut continues to do the best
It can, getting wenker and weaker, un-
tH It I8 past repalr, and then stops. It
In Just as slek aw the other organs, but
beonuse it whl work vou let |t

Howaver, it's not ton  Inte
“change of heart,” so remember

Dr. Miles’ Heart Cure

will give

for a

your heart strength and vi-
tality to overcome Dizziness, Palpita-
tion, Bhort Breath, Falnt Epells, Palns
in Heart and Slde, and all other Heart
acher and diMcultien
“My heart would ache
terribly, and at times I could hardly
breathe, Dr. Miles' Heart Cure hias re-
#tored me to perfect henlth, and I am

very gratefol”
BARTON,

and palpitate

MIRS EMMA 1.

No. 1 Hill Bt., Watertown, N. Y.
The first bottle will benefit, I not,
the drugglist will return your money.
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39 Inch Length,

2100 — Chlldg’
with Shert Sleeves.
half to 6 years.

2412—Tadics’
slzes—32 to 46.

2652 —Misgses' Nine

sizes—14 to 17

2844-—Misses' and

Blouge Blipped over

tion Naval BStyle,

9 to 17 years.

2881-—-Girls'

glzes—2 to 10 years,

2640—Dolls" Dress

2645—Ladles’

Medium Bweep

2668—Tadies’ Tight Fitting Coat, In
Beven elzes—32 to 44.

l.ow-Necked

Corsel

~-Gored Skirt, Clos-
ing with Buttons Down Laft Blde
Front and with an Inverted Box-Plait
at the Back or In Habit Style.
YCears,

with or without Yoke

Long Beamless Shoulders in Regula-
and a Removable
Ehield, and the SBeven-Cored Skirt Clos-
ing at Left Side of Front,

and Childs’
Coat In BSeven-Elghtha Length,

sizes—for dolls, 14 to 24 lnchles high,
measuring from crown to sole.

Three-Pleceo
Closing at Left Side of Front and In
or,
Seven sizes—22 to 24.

Dresns,
Four slzes—one-

Cover Flght

u)f

Four

Girlg" Ballor Sult,
Facing. Tho
the Head, Having

Flve slzen—

-

Rox-Plaited
Five

—

and Klmono, Bix

Bkirt,

Round Length.

THE COMMONER will supply its readers with perfect fitting, seam
allowing patterns from the latest Paris and New York styles. The de-

signs are practical

price of these patterns 1
logue containing
styles for ladies,

making, full of helpful and practical

and adapted to the home dressmaker.
tions how to cut and how to make the garments with each pattern.
0 cents each, postage prepald. Our large cata-
the illustrations and descriptions of 1,000 seasonable
misses and children, as well as lessons in home dress-
suggestions in the making of your

Full direc-
The

wardrobe mailed to any address on receipt of 10 cents.
In ordering patterns give us your mame, address, pattern number

and size desired.

Address THE COMMONER, Pattern Dept., Lincoln, Neb.




