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Best fo~ 30 Years
firDistemper. Pink-Eye.
Iniluenza, Laryngitis,
Cataarhal Fever. }.plmnlu
Coughs or Colds.

for Horses,

Mules & Dogs, or -
MepicaLCo. DI EMP!
20N MED

GOSMEM, IND.
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TONES and Related [lls

Gas on Stomach,
ach, Heartburn,
tincusness, Dizzy Spells,
; I'sin or Heaviness In
¢ Sjde, Const lrwluﬂ Colle, Vomiting.
y Tr n any Form

H:I.r\ﬁl Without Operation
In Your Own Home
w:itr for FREE BOOKLET
LOKING PARR CLINIC
Har Place, Minneapolls,

Minn,
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Eases Quickly When You
App!y a Little Musterole
Muster e won't blister like the old-
- wstard plaster. Spread it on
rfingers. It penetrates to the
h a gentle tingle, loosens
n and draws out the sore-

1s & clean, white ointment
of mustard. Brings quick
throat, bronchitis, ton-
Ll neck, asthma, neu-
! e, congestion, pleurisy,

., lumbago, pains and aches

Wi OF joints, sprains, sore

vruises, chilblains, frosted feet,

e chest. Keep it handy for
To Muthers: Musterole is also
made in milder form for
babies and small children.
Ask for Children's Musterole.
Jars & Tubes

Bmer rhan a muatmd plaster

thal vount—es-
arithmetiv

rianiry

=t they have
vobiing happy.

Ul'e Rellef

S
». LL-A
FOR INDIGESTION

2¢ and r..l.. HKE SOId EVE(_YWhem
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Meats Must Be Canned

(Prepared by the United States Departmept

of Agriculture.)
The canning of meats on the farm
114
methods of food preservation. Onjy
meats that have been freshly killed
and cleanly handled should be pre-
served in this way. The United Statps
Department of Agriculture recom-
mends that the steam pressure canngr
should always be used. A high teq-
perature of 2530, degrees Fahrenhejt,
equivalent to a steam pressure anF'
pounds per square inch, is rmuiretho
sterilize meats properly and prevent
spollage. [
In selectlng a pressure canner qkw
following |points should be mretu‘tly
checked: A pressure canner should
be strongly built and the top slhntld

clamp on | tightly so that there is no
leakage of steam when it is closed.
There m.* be an alr outlet with a pet
cock and|the tup should be equipped
with a pressure gauge, a thermometer,
and a safety valve, Since the mnner-
ature is a measure of the presxum. it
is ordinarily assumed that one can be
interpreted In terms of the other. | It
{s better, however, to have both a
gauge and a thermometer, for the pne
gerves to check the accuracy of [the
other. .In slze a pressure canner
should be suited to the kind of ¢on-
talners and the probable numbern to
be handled at one time. In case|the
canner must be lifted on and off (the
stove during canning, It is also Im-
portaunt that it should not be |too
heavy. [
Directions for Canning.

After slaughtering, the meat may be
prepared for canning as soon as|the
animal heat has disappeared. The di-
rections helow are given for canping
roast pork, but they may be applied
to similar cuts of heef or lamb. |The
meat should always be cooked and|sen-
goned before it is canned—whether it
is roasted., fried, baked. or stewed—
just as though for immedinte seryving.
so that the flavor will be retained. Tt
need nnt bhe cooked temder but It
should be cooked until the center is
no longer red. I'ack the meat as hot

in the Steam Pressure Canner.

as possible. Remove a%l bones and fll
up the Jjar or can with hot gravy
stock, so ‘that the sterilization period
will not be longer than necessary.

Either glass jars or {tin cans may be
used for canning megts.  Full direc
tions for euch step in the process In
either case will be found in Farmers'
Bulletin 1186, “Pork lon the Farm,”
and also recipes for prgparing the vari-
ous parts of the hog in different ways
for canning. The flajoring and pro
portions in these recipps may he varied
to suit Individual tastg, but the length
of time and temperature for the
processing period of epch meat or mix-
ture should never be rhanged.

How to Can Rpast Pork.

The ham, shoulder| or loin of pork
Is generally used for roasting. Scrape
the skin clean and wipe it ywith a damp
cloth, If the ham is used and the 'skin
is left on, cut with the point 6f a
knife just through tiu- skin so as t
dice it, and trim witll cloves and tufts
of parsley if desired.| Salt and pepper
to taste should be sprinkled over the
ham. Hent in a raasting pan from
two to three lnhlvsp'lnnfuls of grease.
Put in the roast wluLn this Is hot and
sear it quickly all over to seal the
l pores and prevent luf;s of the juice of

the meat Il twol small turnips to
the rnuslir{‘;\un and from one- ]u"lf to
one cupfdl of boiling water. Leave
skin side up and 1]u not tarn, but
haste frequently. When cooked through
and nicely browned, slice and pack in
cans or jurs to within one-half inca of
the top of the can, Add the gravy
from the roasting pnn, or soup stock.
so that it barely [covers the meat.
There must be at | least onequarter
inch spaee hetween the gravy and the
top of the can. Clgse the can or Jar,
and process in the steam pressure
| eooker. No. 2 cung or pint jurs are
processed for 453 1o |30 minutes at 250
perees Fahrenhelt) or 15 pounds of
fteam pressure. .\'11_1. 3 eans or quart |
Jurs from 55 to GO nlinutes at the sanre
snl‘i-xsur('. In case the ment is fat time

*"l be prolonged 10

or processing mus
minutes,
| i

| BIG DIFFERENCE |
| IN FLOUR TYPES,

Increased Use of Soft-Wheat
Will Help Prices. |

{Prepared by the United States Deparftment
of Agriculture.)

It hehooves the housewife to
to tell the difference between mrll
wheat and soft-wheat tlours,” ﬂ41
“now the particular use for lm |l
aach isibest adapted. With this { owl-
adge she can then seleet a flouy well
| <ulted to her needs often at a distinct
saving in price and to the benegfit of
local industry.

The United States is now g
about as much hard wheat as L can
economlically. The increase in the pro-
duection of baker's breard and in the

Ivlrn

wing

greater ability to ubsorh water nm] to
stand the severe “punishment”
the dough by power muachinery.

For many home uses. softywheat
flours are just as good or better than
| the hard-wheat.
tender cake and faky pie crust with
soft-whent flour. Far thickening
spuces, gravies and the hundred and
one other small household neers one
kind Is as good as another. The house-
wife can thus by greater use of soft-

enent flours, help in stabilizing de-

mands and prices,
The housekeeper, however,| some-
times has difficulty In felling what
The

type of flour she is buying.
Unlted Stares Department of .A;:rh-ul
ture suggests the following | simple
wsts for distinguishing hard-wheut
and soft-wheat Hours:

The flours from soft wheats have
a velvety texture somewhat “like corn-
starch, and those from hurd wheat are
usually more gritty. hut It requires
some experience and a fine sense of
touch to detect this differende. kx
perts usually do it by mkingﬁ: pinch
of flour and rabbing it iightly between

the thumb and the third ﬂn‘i‘ An-
other way to tell is by squeezing u
handful ¢ it tightly and- otiving

whether &s the hand is npmiad the
flour rerauins in a mold and shows the

impresston of the fingers. In this test
a hbard-wheal flour acts more like

usge of machine mixers In !he| hake |

l_qhn;m has greatly increased the de-
mand for the hard-wheat flours. [ Their
higher gluten content gives | them

| given
|

It Is ensier to make |

q powder anil |I|p| mold breaks up |
more rewdily than ||'h:|t of a soft-wheat |
Bour. Weighing is|still another meth-
Lol used 1o distipnguish  hard-wheat
[ fQours frojn soft. |A quart of hard-
wheat flour that hgs been sifted once,

Bread Made of Soft-Wheat Flour.

dipped lightly into the measure, and
then leveled off, weighs about sixteen
or seventeen ll!Hl(;‘P.‘i Or even more. A
quart of soft-wheat flour sifted and
measured in the same way weighs
only about fourteen or fifteen ounces,

New Dessert Combination
Favored in New England

Iee eream served with hot Indian
pudding may be ]n new idea to many
people, but it is a|favorite comhination
in New England,|and is worth a trial
['se yanilla lce cream and

anywhere.
make the puddipg in the following
way, recommended by the United

States Departmnent of Agriculture:
Indian Pudding.

65 cupfuls milk 1 teaspoonful of
1-3 ecupful of edrn salt

meal 1 teaspoonful of
14 cupful molasses ginger

Cook the milk [und meal in o double
boiler 20 minutes; add the molasses.
salt, and ginger § pour into a buttered
pudding dish and bake two hours in a
slow oven. Thig serves about elght
persons. The icg cream may be placed
on the same platp with the pudding, or
served in n sepurate saucer. If Ice
cream is not used, serve the pudding
with eremu,

| son.

| being  fealured.
| are adorable and

TOPCOATS OF GAY WOOLENS
KNITTED WEAR FOR CHILDREN

ERE ydur dreams last night, of
living models passing in review,
aurhed| in handsome  topeoats.
others in trim ailored suits? No won-
der, for it Is(the time of the enlendar
when sleep und cabn are apt to be dis-
turbed with the harrowing question as
to whether it|ls the better part of wis
dom to Invest in n smart atility coal
or u tallored kuit. Both, if the pocker-
book will agpee, is the answer. Cer
tain it is. thyt this year In particulur,
no fashionalfle wardrobe I8 complete
without an up-to-the-standard topcoat.
The vogue for the full-length coar
worn over a| dainty frock has never
been more enthusiastically endorsed.

without a doubt, are s

slle

Topcouts,
very iwmport:
item. It seer

nt and immediate style
1s that the long coat s in

Mothers “hn are Rlghing for “newy

worlds to conquer”| | in the cam-
pulgn  of spring which ix

sej‘vinh

usually on at this tijne of the year.
why not try making 4 dress or so fer
little daughter of novelty knitted fab
ric? Knitted wool D and  ruyon
wenves, sold by the yard, are ac
counted umong the most stylish dress
materials of the sepson. A cloth
which is receiving copsiderable atten
tion just now, Is of knitted construe-

tion resembling twe in its general |
appearance, 4

For children's dregses it 18 very
charming as well ag praetical. The
fact that it is beautifully lorful,
makes It especially lJut.’mpl:nble o little
folks' wear—and then, best of all, it is

a change from regylation ginghams

Of Gay Novelty Woolens.

1 particularly jovous mood this sea-
How could it be otherwise, styled
ns it s of novelty woolens, gay in col
oring and striking in eithef striped.
plaided. mottled, checked urj‘:ﬂ'ell put-
terning. }

Colors are considerablyedaried with
pastel tones to the fore. t the suine |
time a brighter shade range Is also
The plaid woolens
most of the conts
thereof are fur-collared to  blend
The youthful model in the plerare is
| developed in n soft downy plald of
blue and gray, with collur of grisette '

usual list of wash
e beginner In home
have no hesitancy
in attempting a frock as simply styled
a#s is the one if the picture. The
neckline Is boun(l with a heavy silk
brald while the [sleeves and hewmline
are hordered with a loop-knit yarn
bunding which can be purchased ai

percales and the
fabrics. Even tl
dressmaking nee«

| most every dress [trimming counter.

knitted fabries which
stress the importdnee of color includes
plain jersey in high sports shades and
nlso delicate pastels, preferably peach
rosewood. nile, gshes of roses, malze

A collection of

Simply Styled and Pretty. :

fur. Set-on pockets and point-at-the
shoulder sleeves are accented style de
tails. “i‘he lining of this modish coul
is of gray crepe.

Dyed fur is being used In discreet
quuntity as # trimming for spring
cogts. | A garment of soft green plle
fabric |Is collared with leopard fur
which is dyed rust color. This makes
quite u stunning wrap.

Brown-striped homespun makes up
modishly, muintaining in its styling
severe | simplicity. Another youthful
utility coat of swugger lines uses nov:
elty striped camel’s hair in lts com
structipn. Its collar is of nutria.

absinthe and gold. Oatmen] and bix
cuit are very appenling while the sof.
blue shudes and green tints are quile
the rage, )

The two-piece mode can be worke
out very flill'lel\'el,\'. using the new

knitted fabricg. One way of doing this |

is to use solid colored Jersey for the
skirt, designing the jumper of tweed
Knitted fabrics are easily manipu
lated. The sgams press out withou!
trouble and the home dressmaker- is
rewarded w ltli a tailored-like appenr
ance of the giyrment.
JULIA HUTTO\H EY.
g@. 1926, Wt{slem Newspaper  Unlon.)
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HOUSEHOLD NOTES

P;m\‘or junket with voﬂ'e& for a

pleasunt change.
L

B::_\' broken rice of hest quality. It's
a money saver and cooks qulick]y.
» L ]

When clarifying fat, some house-
wives use a pinch of soda to whiten
it and to help keep it sweet.

. & @9 I

A congoleum rug that has become

cracked by acclident may be mended

by putting a plece of adhesive tape,
a little larger than the cracd, on the
under side. This will not show and
will last indefinjtely.
[ ] L

When breakfast cereal adheres to
the pan In cooking. pour cold water
into the pan after emptying and set

on a hot stove for a few minutes,
o

L ]

Leftover masghed potatoes may be
freshened up for another meal by
merely steaming them untll t.he: be-
come light and W

‘but the crowns are higher.

‘ Raffia Sandals
Rafse sandals, the newes: thing for
southg4n wear, show colorful designs
emhreidered in straw. Others which
show the new tendency in footwear
are made of knen in & natural color,
with designs worked out in mercerized

thread of many colors.

Smaller but Higlier

. The small hats still hold their vogue
Crowna

come as high as many an "American
ttle hunter knows. Felts, revorlibla

felts, satin wrolight felts and matted
felts imlmllncr doeskin, are the mu-
terials emplayed. The crowns are
often plaited | The hats are amazingly
simple. Dark red, claret and green
are favorite L?QlOT'S. o

|
Fan Shaped Vases of Glass
Vases shaped like fans arL' popular
agaln. They are made mostly of glass
and look llke open fans. They prove
singularly nice for wall vases or those
which are pl#ced against & pagel or

L sons,

MOTHER!

Child’s Harmless Laxative is
“(alifornia Fig Syrup”

When a child is constipated, has
wind-colic, feverish breath, coated-
tongue, sour stomach, or diarrhea, a
half-teaspoonful of genuine “Californla
Fig Syrup” promptly moves the pol-
gases, bile, souring food and
waste right out of the little bowels.
Never cramps or overacts. Bables
love its delicious taste,

Ask your druggist for genuine “Call-
fornia Fig Syrup” which has full direc-
tions for infants and children plainly
printed on the bottle. Always say
“California” or you may get aun Iimi-
tation fig syrup.

A

Many a
the opport
ner speech.

)mm‘ man would be glad of
ity to make an after-din-

. For a Beautiful Complexion.

To remove 'Tan, Sanburn, Pimples,
Freckles and Blackheads, use 0. J.'s
Beauty Lotion. Money back if not sat-
isfied. T5e per bottle at all drug
stores.—Adv,

As a man grows older he spends
less time on his pleasures and more
on his ailments. -

For Cuts, Bums, Poisoned Wounds,

any sore, mosquito bites, bee etings, use
Hanford's Balsam of Myrrh. Antiseptic
and healing. Three sizes; all stores.—Adv.

Lots of people marry money. but the
Heense is always made out under an-
other name.

A single dose of Dr. Peery’s “Dead Shot'
will expel Worms or Tapeworm. No second
doss required. 3723 Pearl 8t, N. Y. Adwv

.
Asx elvilization advances children be-
gin to worry at an earlier age.

SAY

Don’t Be a Weak Woman!

Raleigh, N. Car —"T was suffering
with inward weakness, thru which I kad
become all run-
down, weak and
“nervous. | had
backaches, a tired,
dull feeling, no
energy. | was
greatly in need of a
tonic to build me
up when [ saw Dr.
Pierce's Favorite
Prescription adver-
tised and decided
it was just what [’
needed. It gave me
more help than any other medicine I
have ever taken. Tt relieved me of my
weakness, | gained in weight and
strength and was greatly benefited in a
general way.”"— Mrs. Martha Honeycutt,
220 S. East St. All dealers. Tablets or
liquid. Send 10c to Dr. Fierce, Buffalo,
N. Y., for a trial pke. ublets

RHEUMATISM

Lumbago or Gout?
Take RHEUMACIDEF 1o remove thecanse
snd drive the polson from the system.

“ENEURACIDS OX THE
PUTS BHRUNL N THE OUTSIDR"
At All Druggists .

h.m&&w.mm
Y Baltimore, Md-

DRTHACHER'S
Liver and Blood Syrup

Keep yourself going at top speed, re-
movéso many of the hazards to health,
look well, fee well and act well. Do your
duwmywnd

FREE —Liberal _nmg!e bottle
or write Thacher

at your
drugglat, M
Company, Chat

edicine

of YOUR EYES

MITCHELL m SALVE

heals inflamed eyes,granulated 11ds,
styes, e*c. Sure. Safe. -Speedy. 26cat
all druggists. Hall & Ruckel, N.Y.C.

LADIES—Save Money on ]hmu,r) Bend for
plan and catalogue, showing newest colors
for Spring and Summer 1926, W. F. White
'\mna (‘llln.u \rlruinla

W. N. u., CHAFILOTTE NO &--1926

Said Too Much

He (swearing)—"0On my word of
honor—as a gentleman.” She—"0h,

why did you have to go and spoll it?"

“BAYER ASPIRIN”- %fwze

Unless you see the “Bayer Cross” on tablets, you are not
getting the genuine Bayer Aspirin proved safe by mii
lions and prescribed by physicians over 25 years fo:

Colds
Pain

Headacl}e
Neuralgia

N

Neuritis
Toothache

Lu\ﬁgago

Rheumat..m

DOES NOT AFFECT THE HEART

Accept only “Bayer” package

c

which contains proven directions.
Handy “Bayer” boxes of 12 tablets

Also bottles of 24 and 100—Druggists.
Aspirin s the trade mark of Bl.nr Manufscture of Monoaceticacidester of Bal!ryl.lculﬂ

The l'wlsull why love is blind is so
that it will not see its finish,

If a man is wedded to art he is apt
to find the dowry unsatisfactory.

Don't give away .|Il vour ;..um] .1d
vice, Save a little for yourself,

Fvil Is wrought by want of thought
as well as want of heart.

DR.W. B CAI.DWILI-
AT THE AGE OF 83

Constlpatlon'
How fo Keep
Bowels Regular

To Dr. W. B. Caldwell, of Monti-
cello, Tl1., a practicing physician for 47
years, it seemed cruel that so many
constipated men, women, children, and
particularly old folks, had to be kept
constantly “stirred up” and half sick
by taking cathartic pills, tablets, salts,
calomel and nasty ells.|

While he knew that constipation was
the cause of nearly all headaches, bil-
fousness, Indigestion and stomach mis-
ery, he did not belleve that a sickening
“punge” or “physic” was necessary.

In Dr. Caldwell’s Syrup Pepsin he
discovered a laxative which helps to
establish natural bowel “regularity”
even for those chronically constipated.

the like

Dr. Caldwell's Syrup Pepsin not only?

causes a gentle, éasy bowel movement
but, hest of all, it never gripes, sick-
ens, or upsets the system. Besides, it
is absolutely harmless, and so pleasant
that even a cross, feverish, billous,
sick child gladly takes IL

Buy a large 60-cent bottle at any
store that sells medicine and just see
for yourself,

Dr.Caldwell's
SYRUP
PEPSIN




