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T'UTOUTS like this are a happy 
idea to be used for plants you 

grow indoors. You can add inter­
est to the flowers you keep in the 
house and to the attractiveness of 
your rooms as well if you use 
boxes in clever designs like these.
Bits of plywood are cut out with 
jig or coping saw, painted and 
nailed together to make the boxes, a a a

Pattern Z9207, 15c. brings the kitten, 
pup and hen and rooster motifs together 
with the needed directions. Send order to:

AUNT MARTHA
Box 166-tV Kansas City, Mo.

Enclose lb cents (or each pattern
desired. Pattern No.....................
Name ......................................
Address ...................

Srniirs
Water Added

Diner—Take this coffee, waiter. 
It’s like mud.

Waiter—Well, sir, it was just 
ground this morning.

By this time the June bride 
knows whether she married a fur­
bearing animal or a poor fish.

About Turn
“You do keep your car well 

cleaned.”
“It’s only fair. My car keeps 

me well cleaned, too.”

Benefitted at Last
Mrs. Flanagan—I hear yer husband's 

in jail.
Mrs. O’Reilly—Yes; an’ it’s about 

time. Here we been pinchin’ ourselves 
for years to pay taxes to keep it goin,’ 
an’ this is the first chance we’ve ever 
had to use it.

The First Time
Little Mary—I’ll bet you can’t 

guess what sister said about you 
just before you came in?

Dinocan — I haven’t a single 
idea, Mary.

Little Mary—Oh, you gi essed it.

QUINTUPLETS
u s e  M U S T E R O L E  f o r

CHEST COLDS
Mother—Give Your CHILD 
This Same Expert Care!

At the first sign of the Dionne Quin­
tuplets catching cold—their chests and 
throats are rubbed with Children’s 
Mild Musterole — a product made to 
promptly relieve the DISTRESS of 
children's colds and resulting coughs.

The Quints have always had the 
best of care, so mother— you may be 
assured of using just about the BEST
£roduct made when you use Musterole.

[ORE than an ordinary “salve”— 
warming, soothing Musterole helps 
break up local congestion. Also made 
in Regular and Extra Strength for 
those preferring a stronger product.

Indispensable Supports
Of all the dispositions and habits 

which lead to political prosperity, 
religion and morality are indis­
pensable supports.—Washington.

“ I SAT UP IN BED
trying to get a little sleep. Stomach 
upset. Since using ADLERIKA I 
feel so good! Am 64 years old and do 
my own work.” (E. P.-Okla.) If gas 
in stomach or intestines bothers 
YOU, try ADLERIKA today.

AT YOUR DRUG STORE
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Expensive Schooling
Experience is the best of school­

masters, only the school-fees are 
heavy.—Carlyle.

Miserable
with backache ?

WHEN kidneys function badly end 
you suffer a nagging backache, 
with dirtiness, burning, scanty or too 

freauent urination and getting up at 
night; when you feel tired, nervous, 
all upset. . .  use Doen’s Pills.

Doan's are especially for poorly 
working kidneys. Millions of botes 
are used every year. They are recom­
mended the country over. Ask your 
aeighborl

Doans Pills

Household News

COLD-WEATHER HOSPITALITY
(See Recipes Below)

What if the radio weatherman 
does predict a drop to 10 degrees 

below zero! That 
is no reason to 
put all hospitality 
in cold storage, 
too. Not if our 
g ran d m o th er s 
could have get-

togethers even when they had to 
drive the horses through the snow 
and stay the whole day!

And so, no matter how blustery 
the weather, clubs will still have 
their afternoon meetings, there will 
be cheerful teas in church parlors, 
and friends will drop in informally 
to spend the evening. If it is warm 
inside and there is fragrant, invit­
ing food in the offing, the sharpness 
of the wind won't matter.

You will want to have a few new 
recipes at your fingers’ ends to 
make such cold weather hospitality 
easy. If you are feeding the club, 
using the bridge table method, you 
might serve beef creole in individu­
al rice rings, a plate of celery 
hearts, carrot sticks and stuffed ol­
ives, together with hot rolls of your 
own making. Let the dessert course 
be coffee and an eggnog pie—a 
creamy yellow chiffon pie with a 
thin coverlet of whipped cream and 
a dusting of nutmeg over the top.

If you’re planning a tea, remem­
ber that hot Russian tea is super 
fine with cinnamon doughnuts, split 
and toasted. For informal evening 
affairs at your own fireside, hot cof­
fee cake with currant Jelly and cof­
fee will be enough to serve. If you 
have a wooden cheese board or a 
handsome plate, show it off with a 
collection of cheese and crackers 
and a bowl of assorted fruit like that 
shown in the picture above.

Russian Tea.
(Makes 14 servings)

1 cup sugar
1 cup water
1 3-inch stick cinnamon
% cup orange juice (3 oranges)
6 tablespoons lemon juice (2 lemons)
1 12-ounce can pineapple juice (1% 

cups)
144 quarts water 
1 cup strong tea infusion 
1 lemon (for garnishing)

Boil 1 cup of the water, with sug­
ar and stick cinnamon for 5 min­
utes. Add juice of 
oranges, lemons, 
and p ineapple 
juice. Boil orange 
and lemon rinds 
In 44 quart of the 
water for 3 min­
utes. Strain and 
combine with the 
fruit juice mix­
ture. Add the re­
maining 1 quart
of water. Set aside. Just before 
serving, heat the fruit juice mix­
ture and combine with the tea in­
fusion. To make the infusion, pour 
one cup of rapidly boiling water 
over 4 level teaspoons of tea. Let 
steep 3 minutes, then stir briefly 
and strain. Serve the tea hot in 
tall glasses or cups (44 cup to a 
serving) and garnish each with a 
slice of lemon.

Eggnog Pie.
1 tablespoon unflavored gelatin 
44 cup cold water
4 eggs 
1 cup sugar 
44 teaspoon salt 
44 cup milk 
44 teaspoon nutmeg 
1 teaspoon vanilla 
44 cup whipping cream 
Let gelatin soak in cold water for 

S minutes. Beat egg yolks until 
light; stir in 44 cup of sugar and 
salt Gradually add milk and cook 
over boiling water until it is the 
consistency of custard, about 5 min­
utes. Stir constantly during cook­
ing. Add softened gelatin to custard 
mixture, stirring until it is com­
pletely dissolved, then add nutmeg 
and vanilla. Chill the filling until 
it Is partially congealed. Beat egg 
whites until frothy. Add 44 cup of 
sugar gradually, beating until the 
meringue stands in stiff peaks and 
will not flow when the bowl is par­
tially inverted. Fold meringue into 
partially congealed custard mixture, 
pour into a baked 9-inch pie shell 
and chill in the refrigerator tor 2 j

hours or longer. When ready to 
serve, spread a thin layer of 
whipped cream over the top and 
sprinkle with additional nutmeg.

Streusel Coffee Cake,
(1 9-inch cake)

144 cups general purpose flour 
3 teaspoons baking powder 
44 teaspoon salt 
44 cup sugar
>4 cup shortening 
1 egg
44 cup milk 
1 teaspoon vanilla 
Sift flour once before measuring 

Then sift flour, baking powder, salt 
and sugar together. Cut in shorten­
ing with two knives or a pastry 
blender (or rub it in with the fin­
gers) until the mixture is like coarse 
cornmeal. Blend in well-beaten egg 
mixed with milk. Then stir in va­
nilla and beat just enough to mix 
well. Pour the batter into a well- 
greased 9-inch layer cake pan. 
Sprinkle with streusel topping. Bake 
25 to 30 minutes in a moderate oven 
(375 degrees).

Streusel Topping.
44 cup brown sugar (firmly packed)
2 tablespoons flour
2 teaspoons cinnamon
44 cup chopped nuts
2 tablespoons butter (melted)

Mix flour, sugar and cinnamon to­
gether. Blend in melted butter and 
stir in chopped nuts.

Pecan Confections.
(Makes 2 dozen 2-inch cookies)

1 egg white
1 cup brown sugar (firmly packed)
1 tablespoon flour
1 cup chopped pecans 

Beat the egg white until it will
stand in stiff peaks, then gradually 
beat In with a ro­
tary beater the 
brown sugar. Stir 
in flour, salt and 
chopped pecans.
Drop the mixture 
from the 
a s p o o
greased  cooky 
sheets, spacing 
the cookies at 
least 2 inches apart. Bake in a 
very slow oven (275 degrees) for 
25 minutes. Cool somewhat, then 
remove from the tin onto a cake 
cooler covered with waxed paper. 

Cheese Board.
3-ounce package cream cheese 

4-ounce package Liederkranz
cheese

1 8-ounce package Swiss cheese 
4 144-ounce wedges of Camembert 

cheese
12 radishes 
Crackers

Arrange as desired on a large 
plate or wooden cheese tray.

Rice Rings.
3 cups cooked rice 'hot)
44 teaspoon salt
1 tablespoon butter
2 egg yolks
3 tablespoons cream

Add salt and melted butter to 
cooked rice. Beat egg yolks with 
cream and stir Into rice mixture. 
Grease 8 individual ring molds and 
pack rice in firmly. Place In pan

b mixture r  s y -
le tip of 
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BREAKFAST ON SUNDAY 
MORNING

If Sunday morning is the oc­
casion for a leisurely family get 
together, why not make it the 
high spot of the week with a 
fresh-from-the oven plate of hot 
muffins? You’ll find recipes for 
delicious fruit muffins, spicy ten­
der cinnamon rolls in Miss 
Howe’s Cook Book "Better Bak­
ing." There are dozens of other 
recipes for quick and not-so-quick 
cakes and cookies in this booklet, 
all of them tested and approved 
for their goodness.

To get a copy for your recipe 
shelf, send 10 cents in coin to 
"Better Baking" care of Eleanor 
Howe, 919 North Michigan Ave­
nue, Chicago, Illinois.

(Rel*a**4 by Western Newspaper Uuloo.)

K a t l i l  e e n  N o r r i s  S a y s :

Upon Taking Things as They Are
(Bell Syndicate—WNU Service.)

w;
/ /  he ts thoroughly alienated by years of being just a bill paying boarder 

in his own house, she finds that the neat selfish little scheme she has built up 
is a house of cards and that she is being forced to join the ranks of the divorced. 

By KATHLEEN NORRIS
HEN a woman writes 
me that after so many 
years of m arriage — 

three or ten or fifteen, she 
and her husband have made 
the dismal discovery that 
they have absolutely nothing 
in common, that they are be­
ginning to ja r terribly on 
each others nerves, that with­
out wishing each other any 
ill, they can no longer live to­
gether in anything but con­
tinual repression, discomfort 
and utter futility, then I know 
that she—or he, or both of 
them —are exhibiting a lack 
of character and common 
sense.

It is quite different when 
serious m atters are influenc­
ing either one. Intemperance, 
cruelty, infidelity may be valid 
grounds for the breaking up of 
homes and the separation of chil­
dren although in the last-mentioned 
case I have always thought divorce 
too high a price to pay for tempo­
rary weakness and vanity.

But when it is just a general less­
ening of affection, glamour, com- 
panionability, mutual satisfaction in 
being together, it means that one 
or the other has let go. Has stopped 
the pleasantness that is friendship 
in marriage, the eagerness to dis­
cuss plans, the readiness to for­
give trifling mistakes, the old honey- 
oon anxiety to be generous and 
considerate and loving.

Once these are lost, they are hard 
to recapture. It can be done. But 
the wiser way is never to lost them.
Husband’s Position Parallels Child's.

That a husband is in much the 
child’s position is a simple truth 
that many wives fail to grasp. Cold­
ness, sharpness of voice, scolding, 
indifference, putting the feelings or 
the comfort of other persons first— 
her family, her old friends, herself 
—begins the trouble. Then when his 
affections wander, and when she 
suddenly senses that she no longer 
comes first with him, it avails her 
very little to reproach him, to ask 
pathetically how she has failed him.
She has kept his house and borne 
his child and never been unfaithful 
and given him the best years of her 
life, she protests. What more did 
he expect?

But if he is thoroughly alienated 
by years of being just a bill-paying 
boarder in his own house, with a 
wife whose interests run entirely to 
her own beauty, bridge lunches, 
matinees with the girls, friends he

scheme she has built up is a house of 
j cards and that she is being forced
to join the ranks of the divorced.

Dislike Divorce.
Most women hate the idea of 

: divorce. They suffer bitterly with 
loneliness, once marriage is dis­
solved, and they suffer more when 
they realize that a second mar­
riage means life with another man 
just as faulty as the first, and the 
fearful problem of the children’s loy­
alties and their happiness thrown in.

The moral of which is that it would 
pay many a woman to check up on 
her marriage now. It would pay her 
to determine that life was going to 
be lived at least half the time on 
George’s terms. That the weary 
man of the house was going to be 
in for a little spoiling. That'what 
he aays at'dinner tonight la going 
to have an attentive and interested 
answer; that his views upon low­
ered household expenditures and a

HAPPINESS IN MARRIAGE 
“Take marriage seriously.” Kath­

leen Norris urges married couples. 
She advises them not to presume 
upon the affection of their males 
for their own selfish ends, because 
this will gradually destroy the mu­
tual bonds that hold them together. 
Miss Norris adds that it would pay 
many a woman to check up on her 
marriage now before she uncon­
sciously alienates her husband and 
destroys both their lives.

slightly stricter rule for the son 
and heir are going to be respected.

In some families a man and a 
woman have reached the point when 
whatever is suggested by the one 
is violently antagonistic to the other. 
It never occurs to either to give way. 
The effect of this upon children is 
incalculably bad.

Wants First Husband Back.
"I have been terribly unfortunate 

in my marriages," writes an Iowa 
woman. "My first was at 17, my 
oldest girl being born before I 
was 18. Her father was very young 
and irresponsible, as everyone else 
but myself seemed to know, and we 
were immediately divorced. Two 
years later I married a very fine 
fellow, but five years afterward he 
had the misfortune to be injured 
in the head, and was placed in an 
institution. Having then two little 
girls to provide for, I married for 
a home—a silly mistake, but I was 
desperate. A son was born of this 
marriage, but owing to actual in­
juries inflicted on me by a 
jealous, unreasonable husband he 
was unable to develop like other 
children and is a semi-invalid to 
this day. Divorced two years later, 
I made a comfortable home for my­
self and my children but was obliged 
to sue for my late husband's estate 
tor their support when my son was 
five years old.

"It was then I met my first hus­
band, who had gone away from our 
town, put himself through medical 
school by his own efforts, and ob­
tained a really fine position. My 
youthful folly in insisting on a di­
vorce cost me very dear, for the 
old attraction is still strong in us 
both, and Cal has a wife and two 
little sons. What I am writing to 
ask you is whether I still have any 
claim on him, as in some states our 
divorce would net be considered 
legal. If he were free I believe I 
could win him back.”

And she sends me a sheaf of docu­
ments to prove that her marriage 
while she was not of age and his 
letters protesting against the divorce 
and other complicated details con­
stitute illegality. The pity of it! 
At 32, burdened with an invalid child 
and two daughters, she would step 
back into Cal’s life to destroy it, ruin 
the happiness of his wife and sons, 
and once more complicate her own 
existence, this time beyond all 
hope of recovery.
Patience-Mutual Confidence Needed.

Seventeen is too young for mar­
riage. But many a marriage begun 
in the teens has proved a success, 
nevertheless, and obviously this ono 
might have been. Patience and mu­
tual confidence and a little help from 
the grownups would have carried 
Cal and Sally safely through. In­
finite mischief and suffering would 
have been averted, and possibly a 
houseful of fine children would 
have held both man and wife in 
safety. As it is, I’m not advising 
Sally.

For one thing, ahe wouldn't pay 
the slightest attention to advice 
She must follow her willful and mis­
chievous path to the end. But I do 
ask other wives to look before they 
leap to the divorce courts; see what 
you can do with the material in 
hand before you involve yourself In 
even more complicated troubles.
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EPART H  ENT
cent height, thus making you look 
slimmer, and gathers beneath the 
yoke portions, this dress is clever­
ly detailed to give exactly the ef­
fect that women’s sizes require. 
The v-neckline is finished with •  
deeply notched collar, the sleeves 
are trimmed with narrow cuff- 
points. And you’ll find it one of 
the most comfortable fashions you 
ever put on!

e a a
Pattern No. 8836 is designed for sizes 34, 

38. 38. 40. 42. 44. 46 and 48. Size 36 re­
quires, with short sleeves. 444 yards of 39- 
lnch material without nap; with logg 
sleeves. 4)4 yards; ,4 yard for contrast!)* 
collar and cuffs. Send order to:

<ANE special beauty of this de- 
sign (No. 8836) is that you can 

make it up in household cottons 
for home wear, cutting the sleeves 
off short, and in spun rayon or 
thin wool for runabout, cutting the 
sleeves longl And it’s so easy to 
make that you’re certain to repeat
it many times.

Belted only in the back, with 
lengthening bodice panels that ac-

AROUND  
THE HOUSE

Biscuits need a preheated, hot 
oven. Then you have to bake them 
only 10 or 15 minutes.

• • •
To get all the juice out of a

lemon, warm it before squeezing.a a a
Grease can be removed from an 

iron by rubbing com meal over it.• e •
Gold or silver cloth shoes will 

not tarnish if they are wrapped 
in black tissue when not in use. 
A black stocking pulled over the 
shoes may be used instead of black 
tissue paper.

• • *
Onion or fish odors can be re­

moved from the hands by rubbing 
them with dry mustard or salt and 
then rinsing them in clear water.

• • *
Cider jelly is an excellent ac­

companiment for turkey. Or n  old 
it in ring shape, fill the center 
with chilled diced fruit and sur­
round it with salad dressing. Serve 
as first course salad.

. . .
As potatoes get old add a little 

sugar to the water in which they 
are boiled. They will taste as good 
as new ones.

• • •
Overstirring and mixing causes 

muffins to rise in peaks and burst 
open.

* • •
Always wrap a rubber hot water 

bottle in soft cloth before placing 
in a patient's bed. Place the bot­
tle near, but not against the pa­
tient’s flesh. If placed too close the 
patient may be burned before 
realizing it.

SEWING CIRCLE PATTERN DBPT.
119 New Montgomery Ave.

San Francisco Calif.
Enclose 15 cents for each pattern.

Pattern No...................  Size............
Name .................................................
Address ...................................

Im m ortal C haracter  
Think of human life in terms of

eternity. Realize that what you 
are today in process of becoming 
determines your character forev­
er. Because you learn to love 
and to trust God through the shad­
ows, you will be able to rejoioe 
His support and guidance in the 
sunshine. Strive to do your duty 
well when days are dark and you 
will develop capacity for joyous 
service when your heart sings 
again. Indeed, earnest endeavor 
discovers sunshine amid the shad­
ows.—Frederick G. Budlong.

THE CHEERFUL CHERUB
T he sorrow s I  k t d  m  

rr»y y o v th ,
How v tir s  t k a y  seenr» 

now t k t t  tk e y 're  p t-s t !
It rrs^Ues rrse wnet-sy 

to  th ink  
never ktve. 
fee ling  tk ^ t

WNU Servie*.

DON'T BE BOSSED
BY YOUR LAXATIVE-RELIEVE 

CONSTIPATION THIS MODERN WAY
•  When you feel gassy, headachy, logy 
due to clogged-up bowels, do as million! 
do —take Feen-A-Mint at bedtime. Next 
morning — thorough, comfortable relief, 
helping you start the day full of your 
normal energy and pep, feeling like a 
million! Feen-A-Mint doesn't disturb 
your night's rest or interfere with work the 
next day. Tiy Feen-A-Mint, the chewing 
gum laxative, youree/f It tastes good, it'e 
handy and economical. . .  a family supply

FEEN-A-MINT 1$
Simple Greatness

Nothing is more simple than 
greatness; indeed, to be simple is 
to be great.—Emerson.

Help to Relieve Distress

F E M A L E
PERIODIC

COMPLAINTS
Try Lydia E. Plnkham’s Vegetable 
Compound to help relieve monthly 
pain, headaches, backache and 
ALSO calm Irritable nerves due to 
monthly functional disturbances.

I Ink ham’s Compound Is simply 
marvelous to help build up resist­
ance against distress of “difficult 
days.” Famous for over 60 v ears I 
Hundreds of thousands of girls and 
women report remarkable benefits. 
WORTH TRYING I

Free to Do
No man must be compelled.— 

Lessing.

Don’t cough in public place. Carry with you 
a box of delicious Smith Brother, Cough 

Drop*. (Black or Menthol, 54.)
Smith Bros. Cough Crops are the 
only drops containing VITAMIN A
Vitamin A (Carotene) raises the resistance of 

mucous membranes of nose and throat to 
cold infections, when lack of resist­

ance u  due to Vitamin A deficiency.

rWg ■  ■  ■  The merchant who advertises must treat
n® H H ■  I  you better than the merchant who doea
9  H  V  S  8  not. must treat you a3 though you
Jgj ^ B ^ y  were the moat influential person In town.

As a matter of cold fact you are. You 
ARE AN hold the destiny of his business in your 

• k in  I I r  k i T  l i  l hands. He knows it. He shows i t  And you IN  iLU EN TIA L benefitbygoodservice.bycourteoustreat- 
PERSON , merit, by good value—and by lower prices.


