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HE RUMAGE SALE

One of thoss woolon fascinators that
women used to wear over their hair
when they went out In the evening, n
set of bone dishes of the same date of
usefulness, an umbar of diapidated
umbrellas, band-hoxes full of old hats
and plecos of hats, saucers without
any oups and cups withou
cers, and a motley colle
of-date men's and womeh
such was the array of a¥licles that
Molly Bergen found in the living room
one cool morning in November when
she returned from her usual trip to

~the yillage.

“Whatever on earth"—she began,
pulling off her gloves and slipping out
of her sport coat.

Her mother anticipated her gues-
tion. “Those are for the rummage
sale for the benefit of the old people's
home.” Mre. Bergen was sitting at
her deak  laborlously rubliing the
numes off from Christmas and Easter
and other seasonel cards. “I'm got-
ting theso cards romgly, too, I've saved
them ever since bbfore you were born,

“ There are many hundreds of them
.. and most of them I can use,

We can
soll them for five for a cent. Bome
one will want fo buy them.”

Molly drew her chalr to the open
firoplage and stretchod out her hands
to the blaze. “Have you heard the
news, mother?™ she diked by way of
annouhcing that there was news to
tell. “The Stanleys’ house Is opened
again. Yes; it I8 Tom BStanley, I
think, though 1 know you don't agree
with me when 1 say that he {s quite
the best looking man that | ever saw.
I know what you are going to say.
You're going to say that it isn't bes
coming for a young, eligible girl to
make complimentary' .remarks like
that about men-—you weren't going to
say it just that way, but that would
bave been the gist of it. ' But really
you mustn’'t mind.” All girls are guite
frank about those things nowadays.”

“l wasn't going to say that at all”
assured the mother. “I'm sure Mr.
Btanley is very handsome, but don’t
imagine for a minute that-the heir to
that large forfune Is going to be one
little bit interested in a Httle country
mouse like you"

“I'm not a country mouse at all
Havern't 1 boen away to boarding
school? Anyway, I've met that Btan-
ley man and he's fine. Hiy cousin was
at boarding school-—not that he cared
at all for her. She was engaged at
the time. He dropped around to see
ber onco or twice, | met him. Dut
what were you going to say?”’

“Simply that your remark gave me
an idea that I might telephone there
for a bundle of rummage. | am sure
Ahey have plenty of old things that
they don't want that would sell very
easlly.” :

“No one Is thore but old Tom and
the man who drives his car. Old man
hates the country. BSon adores It
He's making the old house & head-
quarters for a hunting trip. Just gets
in the village on the eleven-seven and
starts out hunting again’ this after-
noon. That's what the village gossips
.,-n

Before Molly had-finished, Mra, Der-
gon had picked up her desk phone Lo
get into communication with the Stan-
ley house. Her volce was swoelness
personified when she spoke,

“Mr. Stanley, excuse me for phon-
ing the minute you arrived, but we are
giving a rummage sale, beginning this
afternoon, for the benefit—" and so
she went on with her honeyed words
of explanation,

As & matter of fact, the telephono
bell had been ringing when Stanley
arrived at the house.
dropped the armful of paraphernalia
that he had with him on the front
porch to'hurry in to answer the call.
There was a chance that it was impor-
tant business news from New York.
Meantime his onetime chauffeur, who
was active as chlef. cook and bottle-
washer and boon companion on the
proposed hunting trip, had stopped af
the village for provisions and Tom had
dismissed the station taxi.

“I'm sure I can dig up something.
0Old books we have lots of,” Tom said
over thie phore. “And I have a trunk
full of old clothes somewhere. I'll
get my man to hunt them up. Noth-
ing very wonderful, of course, for we
have to wear our clothes till they are
worn out, but perhaps they will be
salable for o féw conts. I really
wouldn't dare to give you anything
from around the house, though I am
quite sure there are loads of usdless
things, but when my sister comes out
next time she might discover that I
had given away all*the family heir
looms. I'll send my man over with
the bundle."

“Please don't bother,” Mrs. Btanley

front veranda. My daughter will run
down in the car. My da r says
she has met you. No, indeed, I'should
really rather have her stop for therc.”
Tom Btanley experienced a decided-
ly agreeable turn of memory at the

pame of Mrs, Stanley’s daughter. Yes,
she was the decidedly pretty, viva-
cious brunetie he had cou-
sin's boarding school. Bhe had told

that her home was
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Tom had’
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::lm kept burning cheerfully for
Today he had intended to start out
after luncheon. He decided to wait
"l the girl had ealled. While his man
propared the simple luncheon he rum-
maged around the attic for the prom
isod books and clothes. He got them
rondy in & large basket that he
thought could be easily put into the
car. "
““ It was® three when Molly called.
Tom had not gone out. . “Even If Mr,
Htanley should still be in,” her mother
had warned her, “just pick up the bun-
dle from the veranda and«ome away.
You know how people would talk if
they saw you golng into his house.”
An  hour later, Btanley, baving
minsed the sound of Molly's light foot-
steps on the veranda and giving up
hope of seeing her, started off for his
trip to the hunting club. On the ver
anda, he looked for the bundle he
had left there hurriedly when he en-
tered the house in the morning. It
contained a new fur motor coat, mink
lined; two sleeping rugs, hunting
hoots, ollaking, half a dozen new books
fresh from the printers, and two now
steamer rugs—Iin short, his entire out-

thought perhaps he had left them in
the station taxi, but a trip of his man
to the statlon and his own recollection
of having lifted the bundle from the
taxi convinced him this was: not the
case, Perhaps his man had taken the
things Indoors for safekeeping; but
on Inguiry and patlent searching he
found this was not so. o

After passing a half hour in doubt,
he suddenly recalled that something
had been sald about Mc)ly Bergen tak-
ing a package left.on the veranda.
That cleared the matter, He would
telephone to the Bergens at ence. Of
courso they would have seen the mis-
take. It would be easy to explain.

But no one was home but the cook.

“Bure 'nuff Miss Bergen and Miss
Molly done gone to the scrubbage sale.
Yassar, been gone all afternoon. No,
#ir, there's no telephone there. It's
ft tho old hay barn on the S8mith place
and the  Bmith place done burned
down, so there's no {élephone there,
neither."” . Y

It was nearly fiva and Tom was just
getting ready to start out in person to
the “hay barn” of the Bmith farm,
wherever *that mwight be, when the
phone rang at his side® It was Mrs.
Bergen's sweetest volce.

“I just took a chance at finding you
home. 1 thought maybe it would be
to start out this after-
thank you. SBuch beau-
never saw, Why, it was
ten minutes before they
Id.. And such high prices,
actually got twenty dollars
t—" Tom had paid eighty
ok before— “and the books
ter was glad to buy. One
would hardly know they had been
read—" As a matter of fact the leaves
had not éyen been cut. “And the rugs
and the blankets and everything were
simply splendid. 1 ¢édn never thank
you enough for being so Interested in
our old people’s home, They really
made my little offerings look quite
shabby. 1 had managed to get to-
gether some interesting antiques my-
self that sold pretty well, but not so
well as your things. And, Mr. Stanley,
it you would care tz we should be de-
lighted to have you come to call. You
are all alone. Perhaps you would
share our simple family dinner qu
us.

“I'n send down the car for you at
once, No, I promrise I won't have a
thing done for ycu except to have an
extra place laid. And I'll tell you that
our Waltress has gone and we have
only a cook, so you know how simply
we shall dine.” B8he didn't add that
there had never boen a waitress in the
Bergen household and probably never
would be.

No sooner, had she put down the
telephone receiver than she rushed to
the kitchen, her excited daughter who
had been listening to the conversation
following her. “Olive, for pity sake,”
she sald, addressing the cook, “open a
large can of boulillon and some olives.
And If you have tirae make the butter
into balls and get out that bottle of
port that the grocer sent by accident
with the last order. And, Molly, hurry
and get out the best chira, and lay an
oxtra place at the table, and get down
the candlesticks and—and when your
father comes in whisper to him that
he is to make no comments. Tell him
not to put his foot in it the way he did
the last time we used the candles by
asking if the electricity had been
turned off. And, Olive, be sure to
wear that cap I bought you the time
the minister dined with us. Molly,
you'll have to take the car around for
Mr. Btauley. You might make scme
remark about the chauffeur being ill
or his day off or something If you
think it would look better. Slip into

too!

your little blue mull before you go.
I'll. wear my black moire, Really,
those Stanleys must have a deal
of money to be able to d such
perfectly splendid things. he

seemed so delighted when I told him
that they had scld well. I am sure he
has a very kind. heart. Molly, he is
really interested in you already, for
he seemed fairly to jump at the fuvi-
tation to dinner. I wonder why he
didn't go hunting. It wasn't really
very cold.” it
ure

(Copyright, I&ﬂ”h:dm Newspa-
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“The new minister called upon the
 factory superintendent today.”
“How'd he come out?"
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HAS DISTINCT FLAVOR
CAULIFLOWER ONE OF THE BEST
OF VEGETABLES.

v i
Careful Preparation Needed to Bring
Out Its Really Fine Qualities In

Bome Dishes That Have Indorse-

ment of Experts.
Caulifiower has a distinctive flavor,
suggesting cabbage somewhsat, but
more delicate. atever the method
of preparing it for the table, care
should be taken reserve and de
velop its flavor and 10 keep the creamy
white color which \ls so attractive.
This means that it must be cooked
just long enough to Insure tenderness
and no longer. If overcooked, the
white portion turns dark and the flavor
becomes strong and finally rank. Bome
persons insist that overcooked caull-
flower and overcooked eabbage may be
the cause of digestive disturbance
which is not noticed wher these vege-
tables are properly cooked.
The following recipes are worth try-
Ing:
Bolled Caullfiower With Drawn But-
ter~Place .the caulifliowér, head up,
in bolling water to which salt has been
added (one teaspoonful to a quart of
water) and cook until just tender,
which should require for a medium-
sized caulifiower about one-half hour.
Then remove whole to & hot dish afid |
serve with melted butter. Bometimes
the head is wrapped in cheesecloth be-
fore being cooked to make sure that
the delicate flowerets are not broken
off. If the leaf stalkare cooked with
the head, serve in such a way that
each person recelves a portion of both
head and leaf. :
Creamed Caulifiower~The caull-
flower cooked as above may be served
with a cream sauce, and the dish looks
particularly well when the head is left
whole and the-sauce is poured over it
If more convenient, however, it .may
be broken up Into small portions,
which should be arranged neatly in
the dish and then covered with the
saute.

Cream Sauce.—This kind of sauce
(s0o often served with vegetables)
should be made rather thick for cauli-
flower, as follows: One cupful milk,

spoonfuls flour, one-half teaspoonful
salt and one-fourth teaspoonful pepper.
Heat the milk over bolling water; beat
the butter and flour to a cream and
stir Into the hot milk. Coek five min-
utes, then add salt and pepper.

In this and the other dishes referred
to salt and pepper can be added as
desired.

Caulifiower Baked - With Cheese
(Caulifiower au Gratin) —Break into
pleces a well-drained” head of plain
bolled caulifiower and fill a dish with
layers (two or at most three) of cauli-
flower lightly sprinkled with grated
cheese. Pour over all a cupful of
cream sauce; sprinkle the top with
buttered bread crumbs, and, if a decid-
ed cheese flavor is liked, with a little
grated cheese also. Bake in a mod-
erately hot oven until the top is a dell-
cate brown.

Cream ‘of Caulifiower Soup.~Cream
soups can be made by adding the pulp
of a vegétable (enocugh to Insure good
flavor) to a thin cream sauce. A good
proportion is one cupful of vegetable
pulp (in this case caulifiower broken
into very small pleces or put through
a rather coarse sleve) to a quart of
sauce.

Creamed Celery.

Celery two cupfuls, white sauce one
cupful. *

Method: Select the tender parts of
the celery and serve as a relish. The
tougher, undesirable parts, break into
inch pleces and cook until tender in
enough bolling salted water to cover
(30 to 60 minutes). Make a white
sauce by melting one tablespoonful of
butter and adding one tablespoonful
of flour and stirring until smooth, grad-
ually pouring on the one-fourth cupful
of milk and stirring until smooth.
Add the cooking water.

Fruit Pudding.

Take one ogg,, beaten slightly; one-
half cupful butter and lard mixed, one
cupful milk, scant one-half teaspoon-
ful cloves, allspice, cinnamon, nut-
ginger,

Creocle Balls.
to one-cupful of milk butter th
an egg and let it come
After the milk boils

!ié#ggf.

£
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 bot, If it has been boiled, them it

two tablespoonfuls butter, two table- |

WHEN THE DINERS ARE LATE
Food May Be Kept in Good Condition
i Requisite Paraphernalia Is

at Hand.

> This problem confronts every bouse |

keeper in all the seasons, and per-
baps it is the lagging breakiast-comers,
and those who are a little uncertain
at the dinner hour who cause her the
most anxiety. However, since the in-

nickel reservoir under them
filled with boMing hot water
covered with the nickel cover
keep In perfect condition for
or even threequarters of.
The vegetables, cooked now
three-quartér compartment

E
:

delay.

perhaps they suffer more than any
other one thing by walting—they get
too thick or dry out i{f allowed to
stand, and their flavor is often sacri-
ficed. Boup, 0f course, can wait with-
put_serious injury.

Fish i{s the hardest article to keep
warm unless it is made into a fish tur-.

shou

placed over boiling water, so It 1=
steam-enveloped and covered, but if
it is’allowed to stand more than ten or
fifteen minutes this way it will become
woolly and lose fis faste.  Trerenmed
it will stand all right in a double boil-
er over hot water for twenty or thirty
minutes, after which it begins to get
watery. =

Bolid alcohol burmers, lighted

der the chafing dish long enough at
& time to keep the water at boiling
point in the water pan, will keep the
contents warm without danger of be-
ing overcooked, for at least a half-
bour.

Any of the plate warmers placed
on the dining room radiator will keep-
the plates warm and ready for serv-
ing when needed.

HELPFUL SUGGESTIONS

Add a cupful of cooked rice when

moist and slice firmly and will have
a new flavor. S

After plucking and singelng fowls,
dampen them slightly, sprinkle
flour, rub gently all over arid wash In
tepid water.

Mix the salt with the flour before
milk or water is added in making
thickening for gravies, etc., and there-
by prevent lumpiness.

Before pouring hot fruit into a glass
dish or jar, place the receptacle on a
cloth wet in cold water. This prevents
the glass from breaking.

To remove oll stalns and paint from
windows, wet a woolen cloth with am-
monia and apply to the spots, rubbing
briskly but not too hard.

To prevent cakes, ples and other
pastry from burning on the bottom
sprinkle the bottom of the oven with
fine, dry salt, and your cakes or ples
will bake perfectly.

To make a light and dark layer cake
first bake the dark part, then when
almost done remove from the oven,
pour the light part over it, put back
in the oven and baks quickly.

instead of Starch.

If you have found the ordinary
starch unsatisfactory when “doing
up” your fine white wear try making
starch either of borax or gum arabic.
The borax method is the simpler in

ing water (two heaping teaspoonfuls
of borax to five quarts of water is
the proportion) and gives the gar
ments when fironed just the right

water. Dilute to
stiffness and use as you would the
common laundry variety.

Glass Plant Shelf.
It is a good idea to have
to fit a shelf on which
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making beef loaf and the loaf will be |’

that it is merely added to the rins-|
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SYSTEM FOR llﬂKllG PIGS
Animals WIll Not Bleea If Work s
Done When They Are Real Young

Made in Ears.

Marking Pige.

done when they are real young. Cuts
linl.holmkunotthoﬂ‘ht-rnul
1,2, 3 and 4; one cut in the upper part
‘of right ear means §5; one cut in the
upper part of left ear means 10, and in
the lower part of the left ear one cut
means 20. Thus a pig with one cut oft
the lower and one on the upper side of
the left ear is numbered 30; with four
cuts on the lower and one on the upper
side of right ear is numbered 9; ang

ARGUMENT FOR METAL. POSTS

Coming Inte Use on Many Farme
Where Permanent Fences Are Being
Made—They WIill Not Burn.

There are several good and sound
arguments for the use of metal posts,
and they are coming into use on many
farms where permanent fences are be-
ing made. &

These posts can be driven, in most
cases, not needing to be set. They
do not rot, and will-not burn. They
also furnish a ground comnection as
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