P

THE EDGEFIELD ADVERTISER

s ————— m——

e ——————

R ———————— S S S

FIRE INSURANCE

E. J. NORRIS, Agent
Edgefield, South Carolina

Representing the HOME INSURANCE
COMPANY, of New York, and the old
HARTFORD, of Hartford, Connecticut.

The HOME has a greater Capital and
Surplus combined than any other
company.

The BARTFORD is the leading com-

pany of the World, doing a greater
Fire business than any other Co.

See Insurance Reports

PRUDENTIAL

LIFE
“I;AS THE STRENGTH OF GIBRALTAR.”

E. J. Norris,

FIRE AND LIFE INSURANCE.
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Every Boy and Girl &
Wants a Watch!
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We want every pipe and cigarette smoker
in this country to know how good Duke’s
Mixture is.

We want ,)lmu to know that every grain o that big
one and a half ounce 5e sack 1w pure, clean tobacco
—a delizhtful smoke.

And you should know, ton, that with each sack youm
now et a book of eigarerte papers and

A Free Present Coupon
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These conpons are good for hundreds of valuable pres-
ents, such ns watches, toiler articles, silverware, furm-
ture, and dozens of other arucles suitable for every member
of the famly.

You will surely like Duke's Mixture, made by Lizeert
& Myers at Durham, N. C., and the present: cannot fail
tu pleass you and yours.
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A< a specizl offer,
during January
and February only
we will send you
our new illustrated
catalog of presents
FREE. Just send us
vour name and address

oo a postal,

Coupons from Duke's Mrriure may be
assoried  swith tags frem HORSE
SHCE,J.T., TINSLEY’S NATURAL
LEAF, GRANGER T, conpons
trom FOUR ROSES (ldc-trn double
conpen), PICK PLUG CUT, PIED-
d GARETTES, CLIX CIGA-

RETTES, and nther taps wr coufons
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Premium Dept.
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ST. LOUIS, MO.
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Roofs Put on
26 Years Ago

are as good as new, and have
never nee repairs— never
nced attention of any kind, ex-
cept an occasional coat of paint.
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Storm-proof  Fire-proof

B Don't buy thaf roof fer the new building, or re-roof -the old,
15 until you heve examined the Cortright Metal Shingles.

Stewart & Kernaghan
EDGEFIELD, S. C.
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sands of women, who

have everything that heart

]
could desire to make them o
.! happy, are miserable on L
account of womanly trou-

ble. If you are of this
number, step worrying,
and give Cardui a trial.
It has brought kealth and
happiness to thousands.

TAKE
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]
Q
o

.The man' Tonle

Mrs. Delphinia Chance
writes from Collins,
Miss.: ““1 suifered terribly
from womanly troubles.
We had five doctors, but
it seemed I could not get
any better. 1 decided to
try Cardui. After | began
to take it, I got better
every day. Nowl feelas
wellas | ever did.” Try
OR cardui, today,  E-66

KEEP IN PERFECT HEALTH.

You owe it to yourself, your family and
your work to keep in the best possible con-
dition. If you have strong, ready muscler
—rich, heathy blood and a clear brain, yeu
can do more and better work and really
live, and enjoy living and be a blessing to
those you love. _

Much of the eternal grouch and many
of the aches and pains you see every day
are caused directly by a lazy, torpid, over-
worked liver, and all of that may be abso-
lutely cured by R. L. T. (Richardson’s
Laxative Tonic). One fifty-cent or dollar
bottle of this magnificent tonic will prove
to you that it is the finest laxative and the
| quickest strength building tomic ever of-
fered sick, suffering humanity. Get a bot-
tle from your druggist today, and keep it
always in the family medicine chest ready
to put the Liver right in one night or cur
malaria, constipation, or bilious fevers in
the shortest possible time. If not on sale
in your town, write R, L. T. Co., Ander-
son, S. C,

R.L.T.

A Perfect Tonie

THE BEST LIVER MEDICINE

50c & $1.00 per Bottle. All Drag Stores.
v
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Tabster's NEW INTERNATIONAL Dictionary, i
{4, & C. Merriam Co., Springfield, flasz.)
wurpasses the old Internatiorzl a5 much as that
vock exceeded its predecessor. On the oid

"oundatinn a new superstruc'cre has been built, |

[he reconstruction Fus been caried enthrosgh |
aany years by alarge force of trained workers, |
ader (e supervision cf Dr. V. 1. Iaris, |
srimer United States Commissioner of Edwra-
io:, and retoferced by many eminent zpecizl- )
iste. The definitioes have been rearranged aad |
mnlified.  The vumber of terms defined bas|
cen more than docbled, The etymclogz, |
| ¥nonywms, pronunciziion, Lave received uoe
Yi-puring scholarly laber. The langeaze cf |
Enzlish literature for over coven centuries, {lie |
terminolegy of the arts cad sciences, and the;
every-day specch of stree?, shop, and hease-
hold, are prescoted with fulinese and clearaess. |
In size of vocabulary. in richaess of geaczl)
information, and ir coavecience of ceainlla- |
tion, the book sels a nuw marlk in lexicograzly. i’

400,000 words and plrases.
6090 i'lustraions. :
2709 pages. {
|

|
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Very Serious

it is a very scrious matter to asi:. i
for cae medicine and have the [

Steaming Is Considered Better Than
Stewing If Best Results Are
to Be Obtained.

There is something worth remem-
bering about the making of grape
juice, contributed by a student of do-
mestic science: Crush and steam the
grapes, instead of crushing and stew-
ing them, as was the old method. To
the crushed fruit add one quart of wa-
ter to every 16 quarts of grapes, and
place the kettle contzining them over
a second kettle containing hot water.
It is claimed that the substitution of
_steaming for stewing does fuller jus-
tice to the grape. After they have
been rendered thoroughly tender, pour
the cooked fruit into the jelly bag and
let it drip over night. By morning the
sediment will have settled at the bot-
tom and the clear top can be poured
off. The juice is now ready for bot-
-ling. After it has been strained into
bottles (glass fruit jars may be used to
as geod advantage) covers and rub-
bers are put on and the bottles are setl
an a rack in the boiler, or on the shelf
of the steam cocker. If you use the
boiler, or a kettle. add cold water un-
til it comes up about two inches on
the bottle or jar. Bring the water
gradually to the boiling point, and let
the boiling continue from 30 to €0 min:
ates, according to size of jar. Seal the
bottles, and the juice is ready to store.

OUSFHOLD
QUESTIONS

Scorch marks of linen may be re-
moved by rubbing with a fresh cut
onicn, the garment being soaked In
cold water after.

Keep some folded newspapers handy
upon which to place soiled pots and
pans, and save cleaning smutty rings
from the tables.

When preparing a turiey or chicken,
try rubbing it inside with a piece of
lemon. It will whiten the flesh and
make it more tender.

After cleaning the shelves and in-
side of pantry drawers, give a coat of
varnish or enamel, and they will clean
as easily as ollcloth.

Avoid open shelves in kitchen or
pantry. Have at lcast a curtain to
keep out the dust. A window shade of
the right size is liked by many.

To prevent pictures from slipping
and hanging uneven, hang them first
face to the wall, and then twist
around. making a cross in the wire.

Croquettes or other foodstuffs to be
fried in deep fat skould stand for fif-
teen minutes In the warm kitchen be-
fore being cooked, to brown well.

Ragout of Lamb.

Cut the necessary amount of shoul-
der of lamb into square pieces of equal
gize. Take off the pink ekin and saute
or fry in a bit of butter—an ounce 18
spough for three pounds. Add some
small onions and brown for 10 min-
utes. Dredge with flour, a tablespoon
to a pound, and stir well for two min-
utes. Moisten with bolling water or
white broth, a pint to a pound of meat,
and season. Let cook for 45 minutes.
Two minutes after It begins to bolil
thorougnly skim off the scum on the
surface. Serve on a hot dish with
green beans and an equal quantity of
new carrots, cut in small pleces,
steamed and well seasoned.

’ Open Agpple Pie.

Line a rather deep ple plate with
pastry and put a rim around the edge.
Pare and cut tart apples into half-
inch .sections, lengthwise and stand
them close together all around the
edge. Then fill the center with sliced
apples, all it will hold, filling in the
chinks well, as the apples shrink in
baking. Add sugar, a few grains of
¢alt, nutmeg or cinnamon and dot all
over with bits of butter. Dake in a
moderate oven until apples are done

and serve hot or as soon as cool. Not
to good after first day,
Egg Cutlets.
Put two tablespoonfuls of butter

{nto a sauce pan; add two tablespoon-
fuls of flour and blend over fire; add
one cupful of milk, beil three minutes,
stirring all the time; add two yulas of
eggs, remove from fire, and add two
tablespoonfuls of chopped, cooked
hzm, six ehepped hard-boiled eggs.
seasoning of salt, pepper, and nutmeg.
Turn out onto a plate to cool. Shape
into cutlets.. Brush over with beaten
egg. roil in bread crumbs, and fry in
smoking hot fat. Serve hot.

Boiling Cracked Eggs.

An eog that is cracked can be boiled
by inclosing it in a piece of soft paper.
When the paper becomes wet it ad
heres Lo the egg, and prevents it from
coming through the shell. This pro-
cess should be successful in  every
caer where the crack is of a moderate
lengih.

Washing White Stockings.
When washing white silk stockings
use lepid water and pure w hite soap.
Rub gently with the hands. Rinse in
cold water and add a little bleing to
the lnst rinsing water. This keeps

wreng cne givea you.  For this
reason w=z urge you in buying tc
be careful to ot the genuine—
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Liver Tdedgicine :

The reputaiinn ef this oid, relia-
bie madicine, for co:stipalion, in-
digestion ard liver trouble, is firm- |3
! hed, It does not imitate
Bd otker mcdicizes, It is better than
i o'.l:f_::'s, cr it wouli not be the fo-
j3 vorite liver powder, with a Jarger [
b sale than il others combined.
1 SOLD IN TOWN

them from becoming yvellow.

!
i Ginger Puddingn.
One-half cuptul moiasses, one tea-

speoniul ginger, one-hall leiaen, enc
epz. one-hali cupful  milk, one tea-
spoonfui soda, one feaspoonfui cream
tartar, ene tablespoenful butter, one-

nalf cupin! chopped raisins,

Water Sponge Cake.
This is a small sponge cake: QOue
' g, one-hall cup of sugar, une-half
teaspeent lemen  juice, three  table-
eanons «F cold water, three-quarters
cuap of flour sifted with cae leaspoon
baking powder.

i"ROPERLY MADE GHRAPE JUICE

SEVEN
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KEEP SCISSORS IN KITCHEN

Innumerable Ways in Which They
May Be of Far Greater Service
Than the Knife.

A pair of scissors 1n the kitchen are
of invaluable assistance—not the lamp
scissors or the dull pair that is black
with age, nor the garden pair, nor yet
those with the missing points, but a
nev:, sharp, shiny pair that will ent.

1t is a difficult matter, for instance,
to remove the white pith from grape
fruit with a knife; one digs and jabs,
and finally cuts out the offending cen-
ter and, incidentally, makes a hele in
the fruit through which the juice
drips onto the plate. Not so with the
seisvors. A snip, a pull, and tnere it 1s
without trouble or muliiation.

And bacon! How few women can
slion off the slinpery rind, while with
sciszors cvery moresel can be guickiy

pared sway without a vestize of
In eutting of the legs of 2
in breaking apen the claws

1 the tail, the ccis-|
wit! o v uncom ngiv
without the aid of the hammear and ice
sick

In nreparing vegetables they are in-
coivparable. Try them in cutiing the
rocts from spinach, trimming rusty
lettuce leaves, shaping flowerets of
cauliflower, and cutting up asparagus.
Dice up the pineapple with them, cut
up the meat and fish for salads, re-
move the veins from shrimps. unse
them for the fish fins and save your
fingers.

TOWEL DESIGNS ARE PRETTY

Natural Celors Introduced to Acd te
Effect, and Results Speak for
Themselves.

When the dainty cross stitch designs
In natural colors were fashioned in
garlands from flowers and bowknots on
towels last year many declared noth-
ing could be prettier, but now the
darn stitch and the bias stitch, also
In natural colcre. have been intro-
duced and they certainly are atirac

tive.

At the present moment, however, ng
towels are meeting with popular favor
like these variously termed the “"medi
eval design,” the “20th century design”
and “Venetian point"—designations
that are confusinz in both period and
place. There is some excuse for this
ar the derigns show the influence of
lace's evolution and do not cling to
any one decided tvpe, but borrow
beauty from all. The work is done in
a sort of buttonhole stiteh, combined
with punch work.

Covering a chicken with cheese
cloth will prevent it from getting
scorched or drying too much while
roasting. When the fowl is ready
for the oven sew it In a piece of cheese-
cloth, and baste it through this cov-
ering, only removing the cloth at the
time the chicken is ready to be served,
when you will find it has an exquisite
golden brown color,

Nasturtium leaves, the tiny green
ones, give a deliclous fiavor to both
hot and cold tea.

When making plenic sandwiches
turn the leaf upside down, and you
will find that you can cut thiznerand
evener slices.

Hamburg Steak and Peotato.

Take a pound of coid boiled pota
toes, pour on them a wine glass of hot
milk or water, add a big lump ol
dripping, cold bacon fat or Lutter
mash to a pulp, then beat up with 2
fork until quite light; take three-quar
ers of a pound of hamburg steak.
make into small cikes, sprinkle a lit
tle fnely chopped onion on top ot
each cake. Make the potato pulp intc
thick, round cakes and put a cake of
hamburg steak on each. Place in a
we'l-grezed bag. Close and seal it;
cook in a hot oven for 25 minutes.

Graham Mut Cread.

One cake compressed veast dissolv.
ed in cup of warm water with one tea
spoon sugar.  Let stand until foamy
Moke soft sponge with  four cups
warm water, two teaspoons <alt. one
teaspeon lard. two tablespoons sugar
and white flour. Add the yeast and let
ctand until very light. Mix into soft
leaf with one cup sugar. ene-half cug
welnuts eut fine and two and one
half pounds Graham [our. Let rise
and make into four loaves. Dake in
moderate oven one hour. .

To Soften Butter.

When butter gets too hard for use
in winter fill a bowl with boiling wa-
ter. Allow it to stand for a few mo
ments until the howl is thorouzhly
hot. Empty out the water and place
the steaming bowl over the plate o
putter. This may bhe done in a few
minutes before one wishes to use the
butter. There is no wasie and the
finver of the butter is net impaired ox
by heating at the stove.

When Cooking Eggs.

Here is a faet wortl: knowing when
you cook prge

A spoonfitl of flour added
grease m which egus are to be (ried
will prevent thém from breaking or
sticking to the pan.

tn the

"Rye Sandwiches.

Cut rye bresae into very thin slic=a
and zny fanciful siape.  Spread with
a hiling of cream checse. Grate the
cheese.  Rub to a paste with melted
butler. Scasoa willl salt and pepper

and spread.
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THE WOMAN THAT !
CROSSED HIS PATH

By PAUL TRENT.

It was the third time that the two
men had made the same seat on the
embankment their resting place for
the night,

“I'm wondering what it'll be like
when the cold weather comes.”

“Sufficient unto the day,” Philbank
Jaughed harshly.

It was weakness and not vice that
had brought him to this state. In
Soutl Africa he had lought briiliant-
Iy, and returned to England with the
brightest prospects. But a woman
had crossed his path—a woman with
the devil's beauty that had made him
forget everything save his desire.
Career iad been sacrificed at her al-
tar—money had been thrown away—
and then she had coldly dismissed
him. The descent had been rapid, and
aow for months he had been existing

irom hond to mouth—and for the
last few days homeless and helf-
starved,

“l wish to God they'd give me an-
other chance,” the younger suddenly
said.

FPhilbank looked at him suspicious-
lv and seemed about to spezk, then
wesitated, and finally remained si-
lznt,

Could you make good—with an
other chance?' he asked at last,

“1 belleve so.” -

“Then you shall have one. Walt_a
moment.” =

Philbank hailed a passing police-
man. .

“Officer, can you oblige me with a
piece of paper and pencil? he
asked,

The constable put his hand in his
pocket and produced the required ar-
ticles. Philbank wrote rapidly, and
kended back the pencil with thanks.

“Take this to the Savoy and .ask
jor Colonel Strathmore. But I want
your word that you wan't say where
you have seen me,” Philbank said
roughly to the other. “Good luck to
you."

“*Thanks, and—"

“Cut along.”

Philbank watched him cross to the
other side of the embankment.

“1 believe I can do it—now,” he
muttered, and drew near the parapet.
For a moment his muscles wefe taut
and then his body relaxed.

*1 haven't got the pluck.,” he said
with o groan, and he despised himselt
the more for his cowardice.

He was about to turn away, when a
shrill cry could be heard some thirty
yards off, and a crowd quickly gather-
ed, all eyes peering eagerly toward the
river, He hurried along and asked
what had happened.

"A woman has jumped over,” some
one sald.

Philbank threw off his coat- and
dove toward a dark object which could
just be seen. He swam strongly, but
as he reached her she struggled flerce
ly to free herself from his grasp.

“Let me die."

“Don’t be a fool!" he cried, and
when she continued to fight he ralsed
his fist and struck her sharply on the
temple.

Then her struggles ceased and ho
commenced to tow her slowly toward
the embankment. Her clothes became
saturated and his burden the heavier,
but still he struggled on. Bodily
weakness told at last and his strength
wavered, until his arms barely moved.

“I'm done!" he gasped. and his
senses were vanishing, when a dark
body loomed over them and voices
counded in his ears.

When TPhilbank recovered con-
sciousness he was lying in a bed with
clean sheets, the touch of silk on his
skin.

“Where am I?" he acked, feverish-
l¥. And kindly blue eyes looked down
at him. : ’

“Sirathmore!"” he gasped.

“You musn't talk, old man.
sleep,” was the gentle answer.

A couple of days later he was seat-
ed on the balcony, hut now he was
well dressed and his stomzch was no
lonzer empty. Beside him was Col-
onel Strathmore. 2

“You are sure you are strong
enough to go to the inruest?” the col-
onel asked anxiously.

“Quite sure. And so the poor devil
is dead. Well, she wanted to die.

An hour later Philbank entered the
mortuary and his eyes rested on the
face of the woman whose life he had
struggled to save.

“Heaven!” he cried, and his voice
was filled with horror. It was the
woman who had ruined his life. F
touched her hand and trembled at its
chill. Her eyes—they wer:s blue—-
were open, and on her forchead was
a bruise. Slowly he bert his head,
and the lips touchcd the discolored
skin; the memory of fderce Lkisses
overwhelmed him.

And then he went out to face the
world. !

Go to

Mice Aeronauts. ¥

There is a young Hungarian in New
York who has an ingenious turn of
mind, spiced wita humor. His lodging
i£ on the seventh floor, which for
some time had Dbeen infested with
mice. 1o truaps tweo, and sometimes
three a day. There is a flag-pele fixed
just below hia window in a nearly
horizontal position.

IHaving fixed an improvised paper
parachute to the tail of the mouse, he
starts him off riong the pole. The ro-
dent invariably rans to the other end,
then a sudden shake of the pole. and
he is dislodged and slowly and grace-
fully descends to the street below,
whence he scampers along the pave-
ment, follewed by his uncanny attache
ment. to tae bewilderment of the pass-
ers-by.



