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" MRS. WILSON TELLS SEVERAL WAYS
" "TO PUT UP THE TART GOOSEBERRY

A Delightful Preserve Made by Adding Cherries and Another With Raspberries.
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Extracting and Bottling the Juice for Cooling Punches. and a Recipe for

a popular|
The

OOSEBERRIES are
fruit in the British
gardencrs show many splendid va-
rieties, kinds of
ing. white, green, yellow and red;
these

grocers' stalls.

Isles.

with many color-

are plentiful at the ygreen

The skin of the wild gooscherry
is hairy or prickly. This disappears
with cultivation. This fruit is a
member of the currant family. Tt
may be canned without sugar, canned
in # heavy sirup or made into pre-
serves, jams or jellies,

Put up some gooseherries without
sugar nnd them with the
Thanksgiving and Christmas turkey
in place of ecranberries, If you want
a real treat.

Also the
ries may be
puddings,

: ) ) ) . , ) v i1 wokshelves il feeling very |
English Bar-le-Duc—Unsweeten ed Gooseberries Can Be Put Up o e
-— distiontty Crom un obsoure corner, With |
By MRS M. AL WILSON n plensed Joak of self-vonscons pride. |
(Coyyrighty, 1osse hyiater, U Az iAWiTaoh. [ tienod to the s, DBut olas, 1 sl |

bag and let drain. Now make the'then wash well. Now place six denly: rememhered: Diayoitiere "Wy 1:

pectin test, Place one tablespoon of baskets of gooseberries in the pre- Ty and not n word.  Ax b :.“”” "

nleohol and one tablespoon of the wserving kettle and A1 with water to fact, 1 should wastr mo time i tatre

hot gooseberry julie in a cup and  within one inch of the top of the dueing thedke lovely lavallivpes, On the

stir.  If it forms thick jelly-like berries, B to a boil and cook conteary 1 hasten to tell you ubout

mass this juice will make a good slowly, mashing the berrics with a thew, for there are not many Ioft, W

j(‘”:", If the result does not show potato masher, This must be stirred -.n-m-'!ll nl-,. ’\:.1-: mnny \‘.'-ill:llf e i

as you desire then add sufficiedt frequently to prevent the erushed bt i.i-".'“]: L‘y‘."lé".( I'i:ll. ”I‘r‘?“\"'.”':.rll-l'

white pithy part of the pecl of an  fruit from scorching In the bottom ;::":.m;:_].].:, ;::::\‘I--d"tu'.‘Il'_‘.:'-" |u I.-n--.-

orange to give the desired result, of the preserving kettle.  When the waliil gold nn. the shapes of the pen

Then mensure the juice back into' fruit is very soft turn into a jelly dunts wre varied.  Bach hos ot lonst

the preserving kettle und bring to a bag and let drip over night. 1n the one baroque pearl and many have sdark

sprve

ungweetened goosobery

psed for pies, tarts and

How to Can Without Sugar

Stem and tail the berries, using
g strawberry huller to save the
fingers, Now wash thoroughly by
placing in a wire basket or a piece

of cheesecloth, and plunge up and
down in plenty of fresh running
water. Place in a preserving kettle
and to two quarts of the preparved
berries ndd one cup of water., Bring
to a boil and cook until the berries
are sofl, "l into jars and then
wipe the top of the jar, adjust the
rubber and and then partially
tighten. Place in a hot water bath
and proeess for thirty minutes, Re-

move from the bath, fusten the lids
securely and then cool. Store in a
cool, dry piace.

To Preserve Gonseberries With Sirup

Stem and tail the berries, and
then fill into jurs, shaking them
down well, Now make a sirup of

Fuouy chpy n] sugar,

One and on ulf cups of water.

Bring to a boil and cook for five
minutes, Fill the jars to overflow-
ing and then wipe the top, adjust
the rubber and Iid, and partially

tighten the lid. Pluce in a hot water
Yath and process for thirty-five min-
utes. Remove, seal securely and
store in a cool, dry place.
Gooseberry Conserve

Stem and tail three quarts of
gooseberries, and then place in a
saucepan and udd

Tavo pounds of sugar,

One ecup of botling water.

Heat slowly to the hoiling point,
and then cook until thick, Fill into
sterilized jars, wipe the tops, and
then adjust the rubber and lid.
Partially tighten the lid and then
process for twenty minutes in a hot
water bath, Remove, seal securely,
and then cool and store,

Gooseberry Jelly

Place two quarts of gooseberries
in a4 preserving kettle and add two
cups of water. "'”“1.\' until
very soft, and then turn into a jellv

ook
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r Mrs. Wilson An
My dear Mrs. Wilson—Will you
kindly publish in your paper a
recipe for milk biscuits and oblige

A HOUSEKEEPER.

From vour letter-head I think that

you want a recipe for a lurge num.

ber.

Five pounds of flour,

Six ouneces of haking pr_m-dqr_

Two and one-half ounces of =alt,
Fotur ounces of sugar,

Sift to mix and then rub in one-
half pound of shortening, and mix to
a dough with two quarts of milk.
Roll out one and one-eighth inches
thick on a floured pastry board. Cut
with a biscuit cutter and brush the
top of the biscuit with shortening.

Bake for fiftean minutes in a hot
oven. This will give you about
twelve dozen, or 144 biscuits,

p—

My dear Mrs. Wilson—Will vou
favor me through your columns in
the paper with a recipe for pump-
kin pie and alzo advise how the
glaze on the top of the ple can be
obtained? Thanking you in ad-
vance for your trouble, 1 remain,

L. W,
Pumpkin Pie

(Ine quart of stewed pumplin,

Three cgys,

One and one-half eups of milk,

Ome cup of sugar,

One-half teaspoon each of einna-
mon, allspice, cloves and ginger.

Bake in two deep pie tins lined
with plain pastry. To glaze top
wash with beaten cgg.

My dear Mrs. Wilson—Will you
kindly publigh in some near future
jssue of the paper some Sugges-
tions for the fish course for hot-
weather dinners to take the place
of oysters or soup? My familv
does not like clams or sardines, T
find your recipes and ideas differ-
ent and more helpful than the or-
dinary run of such things. M. D,
Use fruit cocktails, fruit soups,

salpicons of fruit or grape Jjuice
cocktails to replace the oysters and
glams; canapes and appetizers made
Continental style may also be used.

| Wateh for the lesson on this subjeot. | those crisn French rolis? Thank-

Mrs. Wilson—I have
of vour recipes and
h interested in your

jﬂrdﬂr

Cook for five minutes and

boil.

then odd seven-cighths of w cup of muke thic juice palatable. Be eave-
sigear for each cup of juiee.  Stir ful and don't oversweeten. Hring
until the juice aml sogar dissolve, to a hoil anrd cook for ten minutes,

amnd then bring to a boil and cook
231 Fahrenheit

until degrees is

morning  ade

and then cool.
place the hottles in a hot water bath.

RE TALKS ON PRESERVING—THE WOMAN'S EX CHANGE—IN SCOT

CH

|

IN SCOTCH GINGHAM
FOR THE MORNING |

l

I just enough sugur to

FUl into bottle und

little
¥y

ryoil sapplires,
tive, penrls nee dlloriog, bat
anvthiing lovelicr on n soft
thin n
depends u feagile Tavalliore with glis-
tening, trembling peayl!

11

With a Pu rse
- _l. —-.\‘.:; _-..—| ng

ng
of

HAD it sl mnde ot
with n stunni
thi

Ll

ta begin this articie

introduetion on meaning

word  luvalliore s pokit

Odd ehinins nee nttrae
is threre
whitemeck

wlender gold elinin from which

reached on n candy thermometer; Process for thirty minutes, Remove, Whnt would baby de withont pow
oil for about ten minutes, Store 8nd then seal or cork. If vou iise der! At its enrliost nge wo enrefulle

the ustal manner for jellies vorks when the bottles are l:n]-i{ dip sprinkle  enoling  powder into  every
them in melted paraffin, by wrinkle nnd erense, und gen

How to Make English Barde-Due | Note—Mary oli-fashioned house catls il o weobsmaber U binive
Use small gooseberries, stem and | wives are iring the reason for nick And, of coupse, none but the
then tall, Propare u suflicient amount ' the process in hot water bathe of hoet powder will over do, Comes g very
of juice, using the method as given fruits that are couked thick, like pre- spocinl baby powder. antiseptie, sooth
in making gooseberiy jelly, to meas- serves and conserves. This is done i und cooling, amd priced ot twenty
ure one quart. Pluce this juice in a to prevent molding. Under the ol ﬁ:“|r."l1"s- 1: h:"‘\'.ﬂ '1:!:-' -‘.I'Ir"‘_:Iili‘p:;r".[_“."
prescrving ket and a0 sx cops regime. the vt Tound. wpon e s S
of sugar. Stir to dissolve the sugar opening her preserves and CONnserves stamp of approval, one l'f-nl«‘ i.mmrw!il-
und then bring to u boil, and add one ' that when {hey were stored in fruit A Daily Fashion Talk by Florence Rose Inlvt_x‘ that bhaby's life will never be

bath for twenty minutes. Seal
curely and when vcool store 'in
usnal manner,

5e- | 4

the
Gooseberry and Cherry Jam

Stone two pounds of cherries, and

then stem and tail one quart of large | Fahrenheit. Have the water at lieg<t . ,
gooseberries. Place in a preserving three inches above the top of the Miss Rose Wil ”('fp You
kettle and add | jurs, with vour summer olothes.  Por
One and one-half eups of water, Cover the boiler closely and then haps vau are wonidering  just wlat
Three pounds of sugar. bring quickly to a boil. Let boil for olor in voghe tow \\ililiw ”"_"'"_“'“'
Bring to a boil and cook =‘|n\‘_n[},|1.“.‘, minutes and then count the time sl fli:-,. ¥ ;Ir '.n..r:l:1|lil I;I .|- the
u:l:!.] thick. Pour into sterilized from this moment for the processin '_{;'_i' 'I"'“I'_.‘:i ]: T,l;ls‘;..‘.i F“:’IL:‘: ":_"‘.l“
glas and seal in the usual munner perio It is important that the fire | the bouesit of ~advive,  Addresw
for jellies, ne kept up =o that the water does not Miss Ttode, womnn's puge, Evesixe
Gooseberry Juice for Punches stop hoiling.  Cureless preservipg | U'tmre Lepivn. Nend a self-wl
Stem und tail the berries, and | Will ruin the contents of the Jurs an '1""‘|"[ stumpil envelope for pep-
thus cause u waste of matorinls, :‘..I'H. s'[ln t..,II_J notie of 1he Boswers

time and fuel SIS

then in either a regular water-bath
canner or
water should by
point, preferabl:

Adventures ‘ | (The

The kind used by paperhangers,

Woman’s |
Exchange ‘

Paperhangers' Paste

To the Bditar of the Woman's Poage:

Dene Madam—Can you answer me
through your valunble column by giv-
ing me the recipe how to mike 8 paste?
1 liave
hnd wome experience in puperhonging
but do not know how to make the paste,

A HTEADY READER.
1t is suid that flour and water paste,

made of flonr beaten in cold water to
perfeet smoothness, amd  then  just

brought to the beil on the stove is good|
for paperhanging as Lol as geperal |

uMlity. A little earbolic acld will make
it keep better., One more compliented
way of making it is with & quart of hot

water nnd a tablespoonful of pulverized it out, but now HII.‘I_'I' i uothing yon
nlum. Add the alum to the water, thrn | ean use, exeept an acil which will take |

INGHAM—C

‘ -

the paste Is cooked., This should stand
until It ig cool, and must be thinued to
he uszed.’

Two Dresses Stained
To thé Pdilor of the Woman's Page:
Dear Madam—Can you tell me how
to take tar out of a dark gingham? Alsa

|

| enn you tell me how to take ink oul of

They

Thoaoking

n yellow gingham dress? linye
both been in for some time,
you very much for your information,

ANNIOUSR,

A render onee recommended the fol-
lowing formula for removitig tar sinins
equal parts of aleohol, ehloroform nn-||
bonzine,  Sponge the stain with this|
mixture, and repeat until the stain iq!
removed. 1t may take several applion-

plied milk as soon as the ink was spilled

on the yellow dress, it might have tnken

wld flour, sifting it, stirring with the | the rolor out too,  Oxalic seid will re-

hinnd until the whole has about the con-
sisteney of dough. Then pour boiling

move the staln, and will tuke the eolor
!(-ul with the staio, but you could get

water in until it begina to boil and | some water eolors and toneh up the

dop pouring immediately but stir until

The Question Corner

Today's Inquiries
1. Mlaw ean the seent in a sachet
bng be kept fresh?
What will belp to prevent new
frochles?
2, How enn the hands be whitened?
. What will lengthen the life of
rubber gloves?
In making a new skirt, what is
n very easy way to get the hem
pven?
i Wihat  will  proteet  silk from
scorching when it is being ironed?

Saturday’s Answers

1. Miss Helen Fraser, a noted Drit-
i<l woman, who toured this
conntry recently, has nonounced
her intention of running for 'nr-
linment,

. A tew and reception are on the
snme order of entertuninment, hat

the reception ix  much  larger,
more Tormal and claborate, An-
other distinction i that n re-

voption may be given in the eve-

niug aod, of course, a tea may
not.
. A new and pretty veil for mo-

taring it made with nn insert of
laen voiling for the face, The
voil itself ts of chiffon,

_Many of the new eretonpe hats
are covered with ehiffon.

_To preveat gn jee pun from he-
voming rusty and leaky cover the
bottom of it with pavaffin. Huve
the pan thotouglily clean and dry
fiest.  The paraffin should  bhe
melted nnd poured in to the depth
of half an inch,

3. Qkirts shoull be hung on the line
by the hew, but with a gorel
skirt find n ~traight front line and
hang it ulong that,

.

in

To process u hot-water bhuth

‘ : 81 | 6 diis 1 |
he jars must be placed on a rack. it worn with this dress is of

or g amil Is trimmed with a
v that eucipeles the erown apd is
with wingbows ut the front.

Rogel

im a wash boiler,
below the

uhout 165 degress

This

bailing SRR

13198, Ly Flarsmes

quart of the smullest prepared jars that they were frequently mold- \ ITH wll the talk regarding  the | conplete without some of this powder,
gooseberries. Cook  slowly until ing on top, and that often as much ohittge in the sillionette, it would| —
ﬂ'.itl_'ii like jam. Fill into sterilized as one or two inches of the contents seem that lefore this time gomething | way  pocketbooks and  handbnge
gauss,  Cool, and .T.‘HH cover with of the top of the jur had to be thrown auite different would have wou out 8=V ype ‘patty*=looking and spoil anv one's
paraffin and store in the usual man- away. tirelv in the steles worn by the women. | costume.”" wnld Dorothea  arbitearily.
ner, Now the manufucturer of pre- Rut no. 1 nise type of feork i “Come.”" snid L. geotly but firmly, and
To prepare the gooseberries each serves and conserves sterilizes them L i : -I ¢ suro, thene taking lier hand—which 18 ene of the
A stil i ¥ . ' Witok i fost luinds ™ e
must be pricked severnl times with when he puts them into tall contain- s s whit ." hubbiest lunds T have ever
i r ifle to p tt tine ors like i You | '} AN crpnight-lime thines | changed 0 el in my own, | led ler to the will
4 ne needle rovent burs . g ure. i kron o b : i . . e X
A Qarning ne« € LR .'...’ ursiing ¢ Jul eal kb "’l""'- there by W thew wore fiest Intro- | moire bags with theie oxidized silvir
in the hot sirup This conzerve is not the least hit of mold in his . : we 15 more full- finish tops and  lenvy rich  looking
should be a elear, trans nt mix- product, and therefore no loss of Auced . e \ - ! ehains, I eoulil see lier wenkening.
H ies A P | . . I . e
ture, with each berry showing dis- good material, nes 1 ) snd the neek-line Thev are beautiee,”” she admitted re
tinetly. When hottling fruit juice thie is shiows " ‘ Tnetuntly,  Awmd  smnll wonder  Misx
’ also necessary It o tF * Tlhis §= 0 ine gingham feork  Drorotben eapitalntod ! OF gaoid heave
(GGooseberry and Raspberry Preserve | propaament - Ly e Juice that is showi te anil it seemed to | moire, in nn execllent shade of dark
’ from El'r"h“"'r-]_' iftip stor - r . 8 3 £ n
Stem and tail one quart of goose- oo g e o T wing. I o0 te be o ovier blo ome. Maore- | blue, well lined with =il und contain-
borvies, and then wash and drain You e corks for closing the topg of geer, 1t Is of it Seoteh gloghom | g the all-fmportaot purse and re
]"‘ "l”"_ s e ot . the bottles, then place them to souk und s so [ dml trimmed that  assuring mirror, they have a prosperous
well, tace v!-(-l ‘l'f"“-ﬂ”"-"'.o- WU in boiling water for one hour, When o waon to wenr it even | ajr of good taste, which is greatly en
{and then eurefully look over andlcage to use them tap them gently Townt j luring the hot' hapeed by the silver trimmings. And,
. H ] : i 1 g
wash three baskets of ruspherrvies. into the bottle, using a little '.-.'mlrle;: summer durs, T s, us you sen, e “.r JySdon Syl the remarkable pLine of
Place in a preserving kettle and 1 “ very pladn, with the straight bodice held S3.75 is w0 small purchase  induce-
: mallet or the potato musher. This : Sl
add e potato masher.  This | Cav nt the waistline with a vers | meaot,
) [!!:f\!htr- “1"." cork from breaking. purrow feather belt The sleeves nri
1:.1):-“ cup af u‘:‘xh s When cool dip the tops of bottles in long and button snugly at the wrist, l‘ul;:'l':?ll:::“ ’Il";m::lml'l'\-;nlrn:[ldr'mm Woman's
Two pounds of sugar, melted paraffin, and you will find The tarned -back vollar i nf Irish lare, 2 ‘ :
Cook slowly until thick and then that your product will compupe with o pecktie of narrow ribbos, Ihe —
fill inte sterilized jars. Wipe the favorably with the highest grade :.""'—T I¥ Rtnehed 1'“ Sy Im‘]-‘“}'l 8t -':"
! ! hintns. o powliot: t either side
tops of the jars, and then adjust the ' go6ds on the market. ,].']“E ””'I .';‘I F‘": . “]' lll'll"il“ |
i . 1 "= Tess nigh well woen!
"‘Ul'bt‘r and lid.  Partialiy tighten the Hot-Water Bath jump inte inoa huares.”” beeanse of the
lids and then procesz in a hot water wiy it fastens down the front. |

»

below regular.

emodeling and repairing Furs are twin
arts—to be practiced only by the“fully
graduated. This is especially pertinent
when it so intimately concerns your
own valued property. Entrust your old furs, in
the re-making, to us. Work done now at a third

“Pay the Cost in the Fall”

Mawson & DeMany

1215 Chestnut Street

white spot so that it would net show.
| Of course this would have to be repeated
| every timo the dress was washed, bot it
! would be worth the trouble if you could
| save the dress.
| ———
How to Serve Chicken a la King
Ta the Editar of the Woman's Page
Dent Modam—Ilow it §s proper to

ASK FOR.nnd GE'I;
Horlick’s
The Original
Malted Milk

| A%t

Infants and Invalids
Imitations and Substitutes

tony if the «tuin is oll, If you had ap- |

merve ohicken o In king, and what else
may be served with je?
READER.

Chicken a In king is very often served
the tnable from n chafliog dish in=
fovmully, but it may be placed in any desp
dish with o 1l It
on toast, oue helping being a piece of
tonst noed me muelh of the chicken ag
will vover it. Suratogn Freneh frisd pos

ia usunlly served

| titoow, hot rolls nod coffee are the best

things to have with it.
- -~ —
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Cuticura Toilet "
To Clear Your Skin

And keeo it clear by making it your
erery-‘l.:y 1onlg'|ﬁ;|rmrl;1i9|3. he t:%m-
cleansing, purifying, sterilizing pro| Cl
of cun:?u amﬁoan will prove :‘r)ev:fathﬂ
to those who use it forgthe first time,
Touch pimples, blackheads, redness and
itching, if any, with Cuticora Ointment be-
fore biathing. Dry and dust I\n’htiy with
Cuticura Talcum, a fascinating fragrance
for powdering and perfuming the skin,
The Soap, Ointment and Talcum 25¢ each
everywhere,

1

fﬁ" Nadine Face Powder

which holds its charm throughout

—_— e

— Exquisite

A complexion powder of exquis-
tely delicate odor and texture

ho day, imparting to the skin that

delicate sofiness and refinement so
| rwch admired.

Nadine Faee Powder s cooling, re-

frestilng nnd harmledn, u poritive pro-
tection agalnst wind, tan, sun-burn and

sturn of discolorations. Leaves the

tkin soft mand smooth as rose petals.

Thia exqulsite preparation, Nadine,

heautifies milliona of complexlons today.
Price refunded if not eatirely pleased.

Sold In Green Doxes Only,

At leading toilst counters, 1! they haven't

i1, by mail 60c.

NATIONAL TOILET COMPANY

Paris, Tenn
U.8. A

swers Questions

[ have eaten it outside my home,
but do not know how to muake it.
I would ulso like the recipe for |
vour butter cream filling you pub- |
lished some time ago. | meant to |
vut it out. but the paper was de-
stroyed. Thanking vou in advance,
I am, Mes, G. O, T.

Chocolate Rice Pudding

Wash one-half cup of rice in sev.
eral watery and then place in a suuce-
pan, and add two and one-half cups
of water. Cook slowly until the riee
is soft und the water absorbed. Now
! place

P‘-H.‘l' cuns ﬂlr nn‘”"_

Chyefralf cip of cogon |

in & saucepun and bring to

Add the prepared rice and

4 boil |

One-hauf cup of sugar,

One feaspoon of vanillo,
Onehalf teaspoon of cinnamon,
One tablespoor of butter.

Juke oven for three-|
quarters of an hour, [

in & slow

My dear Mrs, Wilson—Will you
kindly publish u recipe for a three-
layer cake: a real good ore? Also
how to make a good orange and
| chocolate icing., and please state

why my chocolate icing turns gray

when cold ? Mrs, M. 8. 7.

See recipe given to Mrs, 8, €. M.
| for birthday cake. Bake the cuke in |
| three layers,

| Juiee of one orange,
YVolk of one egy,
| One tablespoon of grated orang.
rind,
One tableapoon of cornstareh,
Sufficient XXXX sugar to make a |
mixture to spread, '

Orange lcing

| Chocolate leing

| One-hualf cup af cocon,

|  One and one-half cupe of XXXX
{augar,

| One tablespoon of cornxtarch,
jand sufficient boiling water to make
|a mixture spread. Overheating the
chocolate will cause it to turn gray. |

| My dear Mrs. Wilson—Will vou

| kindly publish a recipe for baking
| ing you, I am, Mrs. H. P. J.

[ You will require a special baking
| process for these rolls, which the
bousewife is unable to have in her

unexcelled--

POMPEIAN
OLIVE OIL

—“always fresh”™

From the Shores of the Mediterranean

Fresh, Fragrant and Dezlicious

Sold Everywhere

Economy and Convenience Combined
OU can have both, and in addition, great satisfaction in the |
very best cup of coffee or tea that can be had. You can|
serve Faust Instant Cofiee or Tea with less labor and at less |
cost than when you buy the regular coffee or tea and prepare it |
the old way. -
AUST Instant Coffee and Tea eliminate pot, grounds, leaves,
dripper and strainer. [t brings all the advantages that we
have enumerated above,
C(}N\'IN{_‘E vourself at once by getting a can of each.

Outing Size Can to make 30 Cups of
Coffee or 100 Cups of Tea. .......40¢
Medium Size Can to make 60 Cups o

Coffee or 200 Cups of Tea. . ... ... 7ie .
Family Size €an to make 100 Cups of
Coffee or 400 Cups of Tea. ... .. S1.40

AT YOUR DEALER'S OR THE FOLLOWING STORES:

Thes. Martindale & Co., T04h & Market | flenry Rohner & Co,. 3ih & Rure Sis.
Fit Chas, Pamerants. 1024 Chestnnt Si,

Thos, €. Flake Co.. 1300 Walnnt Si. dohn Mase, Ban o, TA0 K. Ath St
wlhowell, Frrer & Co., Ine,, 1517 Chest- A, & €, Constuntin, 521 S, 34 Si
nut =i, 4. Retler Staofer, 4th & Hansom Sts,
Hanseom PBros, . 1tl Market S0, and 1232 Market w1,
W, &, Riee, 4020 Markelt st and 48k & Parrish Kis,
W. T. Melntare, 28 . Lancasier Ave., Ardmore, and Broo Mawre, Pa. |

Manufacturers of the World Famous Faust Coffee and Tea, and !
the Celebrated Seasoning, Faust Chile Powder.

C. F. BLANKE TEA & COFFEE CO.
ST. LOUIS, MO, .
Philadelphia Sales Office, 517 Bourse Building

- K

Sold evervwhere~
families supplied by
rocer druggist and
ealer~~Visitors are
cordially invited to
inspect our plant.
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Bevo is a part of the dame ~~
it makes good sportsmen and
more enjoyable sport-~good
fellowship,health and refresh-
ment~~best totrain on and

GEL U mar ooy

Shro all-yoar-round soft drink
ANHEUSER-BUSCH
ST.LOUIS

BHl, Bprace 425%  Nepstooe, Roce 788

CH—OEERATIVEOSUFI‘ DRINK

 Wholesald Disiritg
1617 Moravian Street, Phil::i‘ti'prliih, Pa.
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