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the spring and keeping it up until
very lato in the fall. During cold
weather, two or threa times a week
is enough, If one does no dirty work;
but the two or three times is Impera-
tive. The morning bath should be
taken with a' good washcloth or flesh
brush, and well washed, the whole
surface should be briskly rubbed
with a rough soft towel,' using
energy, which will enable the skin
to take care of Its work of elimina-
tion of the waste through the pores
of the body. In addition to the body
bath, after the face and hands have
been well washed and dried, the milk
bath is recommended, but as milk
Is not always,to he had for such pur-
pose, a couplo of handfuls of oat
meal well stirred into a basin of
warm water, and the face well
washed with this, will produce nearly
as good results.

After a day of pleasure seeking,
the dirt and grime gathered during
the day must be removed before go-

ing to bed. Use water as hot as can
be comfortably borne, and with a"

soft brush and some good vegetable
oil soap made into a lather, go over
every inch of the face and neck, into
every fold and wrinkle, then rise off
the soap with clear warm water to
be followed by a dash of cold water,
to close the pores of the skin. For
a finish, put a' handful of oatmeal
In hot water and stir to make a thin
cream, strain and apply the cream
to the skin with a soft towel or
cloth, and allow to dry on the sur-
face. This will bleach, and also
make the skin soft and satiny to
the touch.

To Renovate Feathers
The best way to renovate feather's

is to empty the feathers from the
tick into a tub of warm suds; stir
and press the feathers together with

WRONG SORT

Perhaps Plain Old Meat, Potatoes
and Bread May Bo Against

You for a Time.
A change to the right kind of food

can nit one irom a sick Deu. i
lady in Welden, 111., says:

'Last spring I became bed-fa- st

with severe stomach trouble accom-
panied by sick headache. I got worse
and worse until I 'became so low I
could scarcely retain any food at all,
although I tried about every kind.

"I had become completely dis-

couraged, and given up all hope and
thought I was doomed to starve to
death, until one day my nusoana,
trying to find something I could re-

tain, v brought home some Grape-Nut- s.

"To my surprise the food agreed
with me, digested perfectly and
without distress. I began to gain
strength at once. My flesh (which
had been flabby) grew firmer, my
health Improved in every way and
every' day, and' in a very few weeks
I gained 20 pounds in weight.

"I like Grape-Nu- ts so well that for
four months I ate no other food, and
always felt as well satisfied after
eating as if I had sat down to a fine
banquet.

"I had no return of the miserable
sick stomach nor of the headaches,
that I used to have when I ate other
food. I am now a well woman, do-

ing all my own work again, and feel
that life is worth living.

"Grape-Nut- s food has been a God-Be- nd

to my family; it surely saved
my life; and my two little boys have
thriven on it wonderfully." Name
given by Postum Co., Battle Creek,
Mich.

Read the little book, "The Road to
.Wellville," In pkga. "There's a
reason."

Ever read the above letter? A.

new one appears from time to time.
SPhoy are genuine, true, and full of
human interest.

the hands until the wator gets well
soiled, then run them through a
wringer into clean suds, repeating
the pressing and stirring. "When
clean, run through a wringer into
clean water, and rinse well, then
through the wringer again and place
on a sheet in the sun to dry. Be-
fore dry enough to blow about, have
a thin cheesecloth tick, and put the
feathers in this, stirring and sepa-
rating; turn occasionally and as they
dry, shake and beat to "liven" the
feathers. This will make them light
and fluffy. They must bo thorough-
ly dried before putting away and
must be carried Inside every night
or damp day and left in a well-aire- d

room.

Contributed Recipes
No matter how careful one Is,

there are times when tho catsup or
relish will mildew on the top, though
it is hardly to be expected if proper
precautions are taken from the start.
However, if there is mildew, at tho
very first sign it should be removed.
Open the bottle and pour off the
affected part, then empty the bottle
into a porcelain preserving kottlo,
add two tablcspoonfuls of sugar and
half a dozen cloves, bring to a boll,
and let simmer for s few minutes;
wash out the bottle, scald it thor-
oughly and while still hot fill with
the boiling catsup to within an Inch
of the top; fill to the top of the
neck with olive oil and seal at once.
The cork should be soaked in boiling
water, then forced down into the
neck of the bottle, leaving a little
space on top, which must be filled
with hot sealing wax. Tho mix
ture should be thoroughly cooked
before bottling.

Canning String Beans Prepare
tender green beans as you would
for the table, cooking until tender,
but , not soft, in plenty of water
slightly salted. Pack In glass jartf or
tin cans, and cover with some of the;
water in which they were boiled.
Have some vinegar boiling hot, and
put one or two large tablespoonfuls
in each quart can; If the cans ate
not then full, fill up with the water
in the kettle and seal at once. To
use, drain tho liquor off and cover
with boiling water and leave until
water Is cold, this will remove the
vinegar, and. cream and other seas
oning may be added, but must not
boil after cream is added. Mrs. H.
B. M., Missouri.

Macaroni Escalloped Break half
a pouna or macaroni mio snorc
lengths and cook until tender in
plenty of salted water. Make a sauce
of two level tablespoonfuls each of
flour and butter mixed together and
one cupful of cream cooked together
five minutes. Add half a level tea-spoon- ful

of salt and a saltspoonful
of pepper. Stir in one egg and take
from the range at once. Put the
macaroni Into a buttered baking dish
In alternate layers with the sauce
and pour over all one-quart-er cup-

ful of butter and one-quart-er pound
of grated cheese melted together.
Pour this mixture over all the top,
so that it will be well distributed
through the dish. Cover with fine
bread crumbs and brown in a quick
oven. Hi. a. u.

Requested Recipes

Iced Coffee Make a strong Infu-

sion of any good coffee berries and
strain into a porcelain bowl or china
or glass pitcher; sugar it to suit the
taste, and add to it an equal por-

tion of boiled milk, or one-thir- d the
quantity of rich cream. Surround
the vessel with finely pounded or
shaved ice. This beverage Is recom-

mended for persons who have lost
their appetite, or who experience
general debility.

Stuffed Mangoes Cut a lobe from
the small gree.n cantaloupe melon,

'A. ' - .?gy.i

scrape out tho seeds, return the lobe
and tio in place. The melon must
bo a very small, green one, and if
you have not had "good luck" with
your planting because of tho drouth,
seeds planted now may give you
plenty of tho size wanted. Put the
molons In strong brine and keep at
least a month, keeping them under
the brine with a weight. For fifteen
molons, allow half a pound each of
race ginger, scaldod, scraped and
chopped, and scraped or grated
horseradish, two whole nutmegs,
grated, an ounce each of black pep
per and mace (whole), two ounces
of best black mustard and one ounce
of tumeric, a dozen largo onions fine-
ly minced; chop all these well, and
mix with enough salad oil to make
a paste. Have the melons soaked
twenty-fou- r hours in clear water,
well dried, and then fill each with
tho mixture; put Into a large jar
and pour over enough vinegar to
cover, first boiling In it a teasponful
each of pounded cloves, allspice,
mace and ginger. Pour over boiling
hot and cover. Good by Christmas,
and improves with age.

Grape Juice "Without Sugar Take
ripo Concord grapes pick from the

RELIEF FROM

Hay-Fev- er

And All Its Tortures

stems without bruising, and rinse
well by pouring water ovdr them
while in a colander; put 'the grapes
into a porcelain-line- d kettle with
only the water clinging to them, and
slowly boll until the skins begin to
break open. Mash well. Havo ready
a bag made of two thicknesses of
cheese cloth, and pour the grapes
into this, hang up and lot drain over
night. Next morning, return to the
woll-wnsh- ed kottlo and bring to tho
boiling point again, letting boil for
several minutes; have bottles steri-
lized with hot wator, and fill to
ovorfloVlng with tho boiling Juice.
Seal at onco push the cork well down
Into the neck and All spneo with scal-
ing wax. Keep In cool place.

Tissue-mende- r, to be had at de-
partment stores for Ave or ten cents
a .sheet, is splendid for mending tears
in clothing. It comes in colors, and
has only to be laid on the wrong
side of the goods over tho tear, which
must be carefully arranged on it,
and a hot flat-iro-n run over tho
wrong side. Directions are on tho
envelope containing tho mending
tissue.

No need of pusHlntf tho Bummer In ml-cr- y.

The Ilayea method Ih wonderful In

its results, not only enabling you to Htay
at home in comfort and keep at work,
but building up your health and curing
to slay. Wrltonow for free examination
blank and Bulletin TJ113. P. Harold
Hayes, M. D Buffalo, N. T.

LATEST FASHIONS
FOR COMMONER READERS

801 33 LADIES COSTUME
Waist, 8911, cut in sizes 34, 36,

38, 40 and 42 inches, bust measure;
skirt, 8933, cut in sizes 22, 24, 26,
28 and 30 inches, waist measure.
Requires 61 yards of 44-in- ch ma-

terial for tho dress, with 1 yards
of 27-in- ch material for tho tucker
for a medum size This illustration
calls for two separate patterns, which-wil- l

be mailed on receipt of 10 cents
for each pattern, in silver or stamps.

8704L LADIES' APRON
Sizes, small, medium and large.

Requires 3J& yards of 36-in- ch ma-

terial for the medium size.

8804 LADIES' WAIST
Sizes, 34, 36, 38, 40 and 42 inches,

bust measure. Requires 2 yarda
of 36-in- ch material for the waist and
1 yards of 27-In- ch material for
the tucker for the 36-in- ch size.

8005 CmLDS' ROMPERS
Sizes. 2. 4. 6 and 8 yeats. Re

quires 2 yards of 36-in- ch material
1

for the 4-y- ear size.

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 and adapted to the homo dressmaker. Full direc-
tions how to cut and how to make the garment with each pattern
Tho price of these patterns 10 cents each, postage prepaid. Our largo
catalogue containing the illustrations and descriptions of over 400 sea
eonablo styles for ladies, misses and childrenmailed to any address on
receipt of 10 cents. In ordering patterns give ua your name, address,
pattern number and size desired.

Address THIS COMMONER, Pattern Dept., Lincoln, Nebraska.
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