
Sparkling Fruit Juices W?znfo Reveals Secret Feathered Friends
Of Baffling Card Trick

Queens were missing, he set out
to find them, and he went right in
the front of the forest." (Place
the King on top of the deck.)

Of course, with three Queens
each in a different part of the
forest, things were bound to get
a little mixed up, so we'll mix

things up too, and cut the deck."

(IJavc the deck cut several times
by members of the audience.)

"Tho King soon discovered that
with the Queens scattered all over
the forest, 'it would be impossible
to capture them alone, so he rent
for hcln. Now, let's see what hap-

pened."
As you say this begin dealin;

the enrds off the top of the deck

turning them face up on the table
one at a time. When you come to
tho Queens, each Queen will be In

between two Kings, or in thii
order: K, Q, K, Q, K, Q, K.

"Well, it looks like the King got
plenty of help. Here's the run-

away Queens, each surrounded by
two kings!"

SECRET: VOYIDO BODYIDT-ER- Z

GPEF GDEWN YEK the
deck SENO GPEF- - YEDFG,

USS GPO NERZF UltX

Queens. GPOR BSUWO TRO

NERZ IRGPO GIB IYGPO

JtOWN. GPOR BAG GJ1 NERZF
URX 1RO Queen JRGPO VIGGIT
in GPEF IDXOD, GPEF
will SOUHO UA JEGP the three
Queens and King for the trick.

SIR, That's all there is
YES, it!

Just fill out the- Pledge Card

printed below, mail it to Wizardo
with your membership fee and

you can learn how to perform
amazing feats of magic! After
you have studied a few of 's

weekly lessons, you will be
able to entertain your friends at
home or at parties and cluh meet-

ings, with a complete show of

baffling mysteries.
It's all in knowing how, and

now, for the first time, everyone
is invited to ' find out how it's
done" and adopt mi'.gic as a hob-

by. Magic tricks from all parts of
the world are included in Wizar-do'- s

interesting weekly lesson?
and you'll soon agree with thou-

sands of other1 W. M. C. members
that magic is the best hobby of
all.

In reply to the many letters 1

have received from club members

asking for more card tricks, I am

going to show you how to perform
"The Mystery of the Three
Queens," one of the most baffling
impromptu card tricks known.

Many card tricks require a
great deal of practice and ability
in sleight-of-han- but this mysti-

fying trick is easy to do and you
will be able to perform it within
a few minutes after studying the
secret.

EFFECT: The performer takes

GAMBEL'S SPARROW
Ly H. R. Eschcnburg and C. T. Hall, Jr.

Fruit Juice Has Come to Be Appreciated as a Valuable Part of the Diet. One of the Most Delightful
and Convenient of All Ways 10 Have Fruii Is to Serve Cool Fruit Drinks.

' Cold Foods, Iced Fruit Drinks
Ideal Combination For Summer

firmed wanue.ois, wintering in
California and Mexico and nest-

ing as far north us Al.iskii.
Those til' us struggling with

winter gurcions, soon realize the
presonce of this sparrow, as
greens and young ; hints are part
of his diet. In ih.j instance ho is,
of couroe, a pest; but it is difficult
for us to conde:nn such a Huffy
and friendly little icllow with
utter harshness. Alter all, he does
not know how to distinguish

plants from mere weeds.
In some areas, GamLei's Spar-

row is found in Mocks with his
near relatives, the
and Nuttal's SparrowB. They ure

very fiimilur in appearance anu

only the closest field observation;!
will distinguish one sped, a from
another.

Household
Hints

an attractive closet
MAKING hole in the wall is
far more fun for a bored house-
wife than, say, making the usual
mountain out of a mole hill.

Kveryone has at least one hide-

away filled with such treasures as
broken roller skates,, shrunken
blankets, chewed furs, incomplete
picture puzzjes, crippled decks of
cards and choice empty paste-
board boxes. Except for the last
item these should be sent to one.
of the charitable organizations
which are surprisingly glad to get
things which are only an Incon-

venience to you.
Green, that beguiling and pop-

ular color, is one of the most at-

tractive tints for rcfinlshing the
closet It shows smudges far less
than pink or blue and with a few

highlights of yellow brings a ver-

nal cheer to the darkest crevice.
If you want to be very gay use
a green and white latticed wall

paper; if you want to be a little
more practical use a washable

paint on the walls. Anyway paint
the woodwork and shelves n drop
rich green that is nimost black.
Unless you plan to use the closet
for fragile materials and linens
the heavy paint is protection
enough for the shelves.

The new theory of closet care
is for every article to have its
bag or box (plainly labeled) and
with a little trouble you can make
a sylvan retreat out of an

By Jenny Reed
Home Economics Editor

minutes. Strain and add juice to
fruits and sugar; then add mint
and Bait. Cover and let stand an
hour to ripen. Pour over crushed
Ice, add soda water and serve in
tall glasses with whipped cream
on top. Garnish with mint leaves.

Fruit Swizzle

I quart tea
I quart ginger ale
3 lemoni
3 oranges
I pint grape juke
I cup cut-u- pineapple (or any other

fruit
I bottle Maraichlno cherries
Sweeten to taste

me give you a recipe forLET loaf which I am sure
you will enjoy. Lamb shoulder is
the cut you buy for this purpose.

3 cups lamb, ground
I cup milk or stock
I egg

cup bread crumbs
2 tablespoons minced onion

green pepper, minced
2 tablespoons mlncod parslev
I1 teaspoons salt

. Vs teaspoon pepper

egg, add milk or stock,BEAT the crumbs and allow to
soak for 10 minutes. Put the meat
and vegetables through the food
chopper. Add the seasonings and
combine with the crumb mixture.
Turn into a loaf pan
and bake in a moderate, oven
(375 F.) for 1 hour. Turn out onto
a platter and garnish with sprigs
of parsley. Serve with horseradish
sauce, or mint jelly is always
good with lamb.

Any meat dish which may be
cooked- in a moderate oven does
not need to be watched and so

you can put it in the oven and go
on doing other things. We always
had the idea that hot weather
meat dishes meant steaks or
chops, those tender quickly cooked
cuts; but I am convinced that the
kitchen does not get any hotter if
a slow Are is maintained for an
hour or two than if we have a
real hot fire, such as is necessary
to broil a steak; nor does it re-

quire any more expenditure of
effort to cook a slow cooking cut
than it docs to cook one which
must be constantly watched.

is a h meal whichHERE be relished by a hungry
family who have spent the after-
noon out of doors gathering an
appetite.

A casserole always offers an
easy method of preparation and
besides, it is a dish which does
not always need to be served at
the particular time it is done. A
few minutes wait will not injure
the dish in the least.

Meat Balls en Casserole
2 pounds ground beef ,

3 tablespoons bacon drippings
I onion, diced fine
I cup cooked macaroni
I cup tomato puree
t tablespoon sugar
Salt end pepper

Mix the beef, salt and pepper,
and diced onion, and form into
balls. Fry these in bacon drip-

pings until they are browned on
all sides. Place cooked macaroni
in a casserole, and on top of it
place the partially cooked meat
balls. Pour over the tomato puree
and sprinkle with sugar. Cover
and bake in a moderate oven (350
F.) for 80 minutes, or until the
meat is done.

A
Two Youthful Wizardo Club Members Call on Wiiardo to Obtain Bit of Advance Information on

the Secrets of Magic Art as Tauf-h- t in His Weekly Ussoni.

BRIGHT, alert little fellow,A about seven inches long!
dark brown above and light be-

low, with two blatk and three
white stripes on the head, the cen-

ter white stripe being narrower
than the black stripes on either
side, gives us a general descrip-
tion of the Gambol's Sparrow. Al-

though small and inoffensive, they
brave unknown areas as ron- -

Feel Well,
Look Well

By Frederic Danirau, M. D.
with propheticALMOST William Shakespeare

said, several centuries ago: ,

"Make less thy body, and more

thy grace,
"Leave gormandizing; know

the grave doth gape
"For thee thrice wider than for

other men."
Now let us see how Shakes-

peare's wisdom tallies with vital
statistics collected by life insur-
ance companies. Statistics furn
ished me by one of the leading
life insurance companies of the
United States, based on tho ex-

perience of 871 000 lives Insured
teach an Important lesson. Thoy
show that, in persons between SO

and 40, an Increased weight of 26

to 45 pounds above the average
raisos the danger of death 23 per
cent. Hetween 40 and (0 this
hazard is 25 per cent higher than
In persons of normal weight.

Here are four simple rules for
eating sensibly:

1. Satisfy your craving for
food, but learn when you have
had enough.

2. Eat plenty of fresh fruits
and green vegetables.

3. Cut down on cmcentrated
foo-'- s those rich in fat, starch
and sugar.

4. Eat a certain amount of lean
mi'at, Ash, fowl and eggs.

Following is a table of stand-
ard weights for women oxniessed
in pounds for various pg"s and

heights:
7V7. Vi H n-- VW 4V4.

HI l I, II ffllM.
m: no iij iKTho im
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&" h 124 l 12"l M l 10 "1 1 I Ik
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are garden days! I know
THESE want to spend as much
time out of doors as possible, so
why not prepare as much of the
meal ahead of time as possible
and then forget about it until
time to eat. If we make a prac-
tice of doing this, our three meals
a day will not hang over us like'
a suspended sword over our heads.

When dinner time comes, we
demand something cold, some-

thing which may be prepared
quickly in a cool kitchen, and
something which may bo taken to
the garden or shaded porch to be
eaten.

When our minds wander to
foods cooling and refreshing, they
cannot escape the cold sparkling
drinks. People are growing more
and more knowing
that fruits help to prevent acidity
and provide the vitamins and min-

erals that make a food a protec-
tive one.

Fruit juice has come to be ap-

preciated as a valuable part of
the diet, and of the necessity for
it there is abundant. proof. One of
the most delightful and conveni-
ent of all ways to have fruit is to
serve cool fruit drinks.

Fruit Punch
I pint boHl grip )ule '
3 tablaipoont Itmon juic
13 cup onngs juien
I cup pintappU (enithad) wilK juiea

cup mgar
Gratad rind on oranga
Svral iprlgi of frtth mint
Faw grain of salt
I pint bottla loda wtr
Whlppad era am

MIX fruits and add sugar.
a little of the rind of

one orange and one lemon. Add to
orange juice and let stand 10

FIVE STAR
FOOD FILE

A FITTING tribute toASthe many inexperienced
brides who are going forth
this month, Jenny Reed has
collected twenty-fou- r of her
favorite recipes. These (the
has had printed on strong
white paper, ready to clip
conveniently into your recipe
file. Twenty-fou- r of these
recipes will be mailed to you
on the receipt of twenty-fiv-

cents In stamps or coin.
While we suy these recipe

are for the young cook, don't
let that scare away you more
experienced women you will
find that Jenny Reed has in
eluded some recipes that are
new to you, too. You wil! find
simple, yet appetizing ways
of preoaring delicious meals

meals thut w!l! Icrve yuu
cool and calm and ready to
enjoy these long summer eve-

nings with your h'isbnnrt and
friends.

Mail your requests ti Fixe
Star Food File, Five Star
Weekly, 620 Folsom Street.
San Francisco, California.

ranms
Anywhere In California -- Any Size

or Caulotve. Un
or. CofwwK Your Broker
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Dislike Dish

Washing? Well?
washing dishes?TIRED

nothing of itt It's a
grand way to improve your vo-

cabulary! Did you ever hear of
the old English teacher's method
of improving? In case you didn't
here It is "a word a'riay!"

At first this Bcems simple.
"Pshaw," you say, "I can learn a

new word a day, that's easy," but
wait until you've done it a few
days and you find yourself slip-

ping!
If you're keeping house and

The audience TAFG HIG NRIJ
Gl'UG LI A PUHO YEKOX GPO

XOWN in UXHUHWO.

Now you are ready to do tile
trick.

Tell the story of the runaway
Queens and as you do so, place
one Queen at the top, one in the
center, and one on the bottom of
the deck. Then place the King on

top. Now have the deck cut as

many times as your audience

wishes.

The WAGF TAFG VO IDXE-RUD- L

GJI JUL WAGF. GPO

YEDFG WAG JESS VDERZ all

the Kings and Queens together.
Practice this trick carefully a

few times until you are' sure of

the routine. 1 use this trick quite
often when performing for priv-

ate parties and it never fails to
"fool 'em."

EXPELLED

THE painter, Whistler, was ex- -

polled from West Point be- -

cause he failed at chemistry,

the Week
Andrews

and serve with a currant Jelly
garnish.

Tomato juk-- frappe is different
and refreshing. Season the tomato
juire with lemon juice, salt, pep'
per, celery salt and onicfl Juice,
'our into the f reeling tray of a

mechanical refrigerator and par-

tially freer.e. Serve in sherbet
glasses with a spoon.

To moke curumher dressing f.r
the salad combine '4 cup grated
cucumber with '.i cup sweet or
sour whipped cream. Add 1 table
epoon of lemon juice and U tea-

spoon parh of celery salt and salt
and a dash of cayenne.

This tee cream puff is particu-
larly appropriate just now. Fill
plain, unfilled cream puffs with
ice cream, cover with sliced, freah
peaches, and replace the top of
the puff. Garninh with whipped
cream.

an ordinary deck of playing cards
and removes three Queens and

one King. Placing them face up
on the table beside the deck, he
remarks:

"Once upon a time there were

three Queens who decided to run

awtjr from home. They ran to a

nearby forest and since none of

the Queens were Campflre Girls,

they soon became hopelessly lost."

As you say this, pick up the

deck, then continue:
"We will let this deck of cards

represent the forest. One Queen
went in the front of the forest."
(Place one Queen on top of the

deck.)
"The second Queen went in the

side of the forest." (Slide the sec-

ond Queen in the center of the

deck.)
"And the third Queen entered

the forest from the rear." (Place
(he third and last Queen on the
bottom of the deck.)

"The King was a wise old man,
and as soon as he noticed the

Menu of
By Joan

you going to have theARE over for luncheon pretty
soon ? When you do, serve them
something that will send them
home talking about your luncheon
rather than about their bridge
cores, Here U a menu designed

to do just that.

Tmte juie frapp
Frtnrh tandmchai

Hurt i of Uttuct, cucumber drmir9
lea eraam puff

Coffaa

Th French hanvpinoapple sand-
wiches lire made by spreading
bread with toft butter, then with
prepared mustard. Place a slice of
ham and a split slice of pineapple
on each piece and top with an-
other slice of bread. Dip the sand-
wiches in beaten eggs, to which a
little milk and a pinch of salt
have been added. Saute in butter

1

washing dishes every day you can

accomplish this with no trouble
and forget the dishes! Take a
word out of your dictionary, or
better still, a word out of some

good English book and write it
down.- Put the paper above the
kitchen drain board and while you
wash the dishes try to compose at
least ten sentences, each one using
the new word.

Professors of grammar tell us
that if you use a word ten times
it becomes yours, so you see you
can acquire a new word every
time you wash dishes and at the
same time forget the drudgery of
sran suds!

City.

D'e.
Feay Fuller)

PLEDGE CARD

LEARN THE AGE-OL- SECRETS OF MAGIC-JO- IN
THE FIVE STAR WIZARDO MAGIC CLUB

WIZARDO,
Five Star Weekly.

20 Folsom Street.
San Francisco, Calif.

0t WIZARDO:

em inferetied in laaririrj the myite'ioui tecet of rreqir arrf wai t
become e WIZARDO MAGIC ClUfi WtMBER

Enclosed you will find my membership fee and e

stamped envelope
Please enroll m m the W M. C end ter-- me mT menbenhip t.ad and

.ompie'e information on the 10 BIG MAG'C LESSONS in hirh rn membet
hip antite rr.

I promise to obey the MjgieiW Law ' A MAGICIAN NEVER fELlS."
end ill not disclose any of the secrets of the W M C.

(Pteave Print)

Name , i,.,...,

(Copyright. I9J6.
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