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Married

HARLOTTE tiptoed toward
Billy's office as she closed
the outer door hehind her.

The glass topped panel that di-
vided it from the spacious room

bore his name in new, shining, giit
letters. A little thrill of pride ran
through her.

.Bhe saw the door was cl
Perhaps Billy had a caller. She
would wait a moment before open-
ing the door cautiously.

Not hearing a sound coming from
within, Charlotte turned the knob
easily and swung the door to.

“Oh,” she caught her breath in
disappointment, as she saw Miss
Flemming straightening up Billy’s
desk, “Isn't Mr. Smfth here?”

Miss Flemming smiled. Shes re-
membered Mrs. Bmith from tha
evening she had dined at her
epartment,

“Mr. Smith sald bhe'd be back
in a few moments,” ghe replied.

“Won't you make yourself com-
fortable until he returns?”

{ The girl drew out a chair for
Charlotte and proceeded with her
work. In a moment Miss Flem-
mirg reached for & dust cloth and
began going carefully over Billy's
desk. L

“My goodness,” Charloite -ex-
claimed, as she watched the ex-
acting manner In which the girl
went over everyihing, “you 4re an
etficlent housekeaper, aren’t youl”

There was a note of sarcasm in
Charlotte’s voice, But Miss Flem-
ming ignored the tone and smiled.

“Mr. Smith seems to think so.
He's always congratulating me on
the way 1 keep things around

" -
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‘“Indeed!™ said Charlotte.

The door flew open with a ‘bang
knd Billy stood looking at the two
women, a broad grin spreading
scross his bronzed features.

“Hello!™ he saild, after a mo-
ment. He had long since sensed
the existing enmity between the
two women, anfl finding them thus
WAS amusing. ,

“Ready?” asked Charlotte, with-
out prelude. “I'm hungry and I'm
ready for a luncheon de luxe.”

Billy drew a package from his
topcoat pocket. It was a two-pound
box of chocolates, wrapped In
satin ribbon with a huge pink ro.
gette on top.

“It's yours, Miss Flemming,” he
sald, handing her the package with
& amile. .

“Really? Why, how lucky I am.
This is a surprise.”

But Happy

By Virginia D'ynch Mazwell.

“Coms on, Lottie,” cried Billy, as .
he swung out with his wife
the outer office and to the ele
vators in the corridor.

Charlotte followed him without
a word of comment. Anger and
Jealousy burneéd in her heart.

Billy selected a charming mook
for luncheon. But the gay deco-
rations and the unuspal atmosphere
failed to interest Ohsarlotte,

“For goodfiess sake, Lottle,
what's the mattér?” askad Billy, as
he helped himself to a second por
tion of the creamed chicken, while
Charlotte shook her head in refusal
of auother helping. “You haven't
spoken & word since we left the
office. Anything bothering you,
dear?” -

“Bothering me?’ raplied Chan
lotte bitterly. “That would be put-
ting it too mildly. I think your con-
duct has been perfectly shameful.”

“What? When—where? What
have 1 done to spoil the Queen's
pﬂ.rty?"

“Billy—is the occurrence that
ugual it doesn’t seem out of place?”
she asked, tears threatening her
voice. “Is that sort of attention
the thing wives are supposed to ex-
pect and bear between employers
and their pretty doll-faced stenog-
raphers?”

“Bay,” cried Billy in exasperation,
as he placed his knife and fork on
his plate with an emphatic ges-
ture, “I'd like to know what’s got
into your pretty little head? Out
with {t.”

“The <candy, of course,” she ex-
plained. “Do you think [ shall
stand for that sort of thing? Don't
you think it's insulting to me to
deliberately hand your stenog-
rapher a two.pound box of the best
chocolates right before my very
eyes?™

“Behave  yourself!” Billy re
laxed with a chuckle. “If I didn't
think your jealousy was a sign of
true love, I'd ba tempted to spank
you. Why, dearest, the candy
belonged to Mias Flemming. She
won it on a lottery at the cigzar
stand in our building. Didn't you
héar her say how lucky she was?”

“But—but you. Why did you
bring it to her?” -

“Because, Mrs. Prosecuting At-
torney, I was going down to the
cigar stand to get some cigarettes
and Miss Flemming asked meé to
take down her coupons, just for
luck.” .

Charlotte's eves brightened. Then

Cereals in Place of Meat

URING the warmer days it is
D well to lighten the digy by
substituting cereals in place
of meat. This does not sound pal-
atable to most of us, but the wém-
an of ingenuity will find innumer
able ways of planning Jher dishes
80 that the meat flavor is not alto-
gether denied. ?
b Combining chopped meat with
wereal in some of the appetizing
“au gratin” or “cream-sauce”
dishes is an excellent way'to cut
down on the heavy,food, besides
glving' & splendid *partunity to
use up left-overs. ’
Cooked oatmeal i8 the foundation
of one palatable dish, when com-
bined with chopped chicken and
green peppers. The cooked and
ooled meal is spread in layers in a
ng dish, alternating with layers
of cooked chopped chicken, over
which is sprinkled some chopped
green peppers. When the baking
dish is full pour over it enough
cream sauce to cover the comtents
completely. Then spread bread

crumba and a grating of cheess -

over the top. Baks for twenty
minutes, until the crumbs have
brownad and the cheese iz well
malted.
' It you have some cold lamb left
over from dimner, it may be
stretched into a delicious luncheon
dish by dicing the meat and com-
bining it with boiled rice and curry.
A baking dish is well buttered, then
the cold lamb is combinéd with the
cold bolled rice and placed in the
dish. Owér it is poured a well-sea-
soned sauce. Jt may be leftover
gravy, flavored with curry powder;

Radio Field

OW that radio is such a
prominent topic of the day,
~women are beginning to look

forward hopefully to radio as a
profession.

delve into mysteries of radlo.
Anyons to learn the Morss
code of fdots and dashes

or the sauce may -be made up new.
A good sauce for“this lamb dish is
made by stirrimg a tablespoonful of
flour into two cups of -water,
smoothing down all lumps. Salt,
pepper, paprika, onfon juice, ketch-
up and a dash of curry are added
when the sauce begins to boil.
When sufficiently thick, the sauce
is poured over the lamb and rice
combination and the dish set in a
quick oven to heat thoroughly.
Toast {8 served with this dish.

Hominy may be boiled, set in a
mold to cool, then cut into slices
and fried like cutlets. A brown
gravy is good with this meat substl-
tute, or. the popular tomato sauce
may be served.

Finally grgund barley is somse-
times combined with chipped beef
for & breakfast dish to take the
place of bacon or ham. It is quite
a8 nourishing 4s any of the heavier
meat dishes and makes a welcoma
change at this season. - .

The barley is boiled, in a double
boiler, until thick and transparent,
usually about ome hour. Salted,
dried beef is freshened im boiling
water for a moment, the water
poured off, and the beef slightly
dried in a fowel. It ia then mixed

with tHe Qumsweetened barley
céreal and served with butter, salt
and peprer.

Almost any of the cereals may
be made up into delicious fritters.
The cereals are boiled first, as

usual. Then they are allowed to:

cool gradually. The ordinary frit-
ter battér is mixed and the cereal
added in place of fruit. Cefeal
fritters are good substitutes for
meat, even at dinney, if used as a
side dish where beans or peas form
the protein wvalue in placé of meat.

for Women

Superintendent of Documents, Gov-
ernment Printing Office, Washing-
ton, D. C.
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a little smile curled her soft, red
lips.

“Billy,” she said, “I deservé that
spanking. 1'm thoroughly ashamed
of imysell. I'vé been raging with
jealousy ever since I Baw you

hand over that tfcrx of chocolates to
that girl. 1—I"—

“Never mind, dear,” said Billy,
with a twinkle in his eye, “I'm giad
you were. 'Cause that’s a true sign
of love. Byt—don’r. ever let it get

the better of yon, lady. Oh,
do have some of this chicken? Bet-

+ ter say yeés before I gobble it up.”

“Please,” sald Charlotte smiling.

—

(To Be Continued.)
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Appetizing Menus for the Week

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY

Breakfast Breakfost OBr:'uk‘l;a_at Breakfas Breakfast Breakfast Breakfast °

Pineapple, Stewed Plums, ThR "o . Blueberries, Pudding Berries, Wheat Cakes,

Cereal. | Boiled Rice, | Asparigus Oatmeal, | Boiled Hominy, |  Pameakes, Ouings
ffins, Milk Toast, B; ni* Milk, Whole Milk, m Marmalade,
Coffee. Tea. Cl:nc:ee' Rice Puddmg. Raisin Rolls, Ce ffee, Coffee.
Luncheon Luncheon Lane he.on CZ"—"J g"‘“‘- MC"‘;:’ Breakfast Dinner
Sardines, Chipped Béef uncheon neacon Creamed Fish Celery Soup,
c:“h“' in Cream, Baked Beans, Chicken Soup, | Salmon end Egg on Toast, R;:{ Veal,
Muffins, Lettuce and Baked Salad, Sauce, .
* E:lli: Tomato Salad, | Bread and ter, Wafers Spinach s‘l’ll‘l‘ Beans,

Water Cress, Stewed thu. Tea. Dinner Milk, Mexican Rke.

Cocoa. Dinner Cold Beverage. Dinner Clam Broth. Dimner ueberry
Dinner C&Iﬂyg inner Clmd Gli:kﬂ i l‘hﬂh‘. Imjm' Pn-fh.l

Beet Stew Veal Cutlets, . Fri on Toast, utter Sauce, Pickles, ea.

: Y Peas, Chicken Fricasse,| Buked Sweet Potatoes Supper
Bmled Potatoes, | Baked Potatoes, | Mashed Potatoes, Potatoss, Au Gratin, Fried Potatoes, | Cold Sliced Veal,
Fried Eggplant, Asparagus, Stewed Celery, Lima Beams, Squash, Spi Cucumber Salad,

e Pie, Cookies, Fruit Gelatine, | Rice Pudding, Cake, Stewed i arm_Biscuits,
oa. Ceresl Coffes, Demi-Tasse. Coffee. Coffee, Tea. Cold Beverage.
N

HE Httle detalls of costume

are the finishing touches o

the plcture. The angle at
which a woman wears her hat, the
way she adfusts her vell, the width
of her cuffs are some of the detalls
that make or mar the costumeé plec-
ture.

The hat should bs earefully ad-
justed. It is &' mistake to draw it
on in slipthod fashion. For the
hat is the one-last word in pufting
& woman at ease. % ¢

If you are planning to wear a sall-
or this Summer, be sure to sslect
&8 model that fits the head perfectly.
The tailoréd lines of the sailor must
be tailored to fit the head as well,
else the dapper effect is lost. Pad-
ding the hatband of the sailor may
be resorted to if it seems large. But
the hat should be large enough to

“slip down almost to the gysbiows
and remain there if the fetching
lines of the sports costume be car
ried out.

Soft, crushable felts may seem
carelessly slipped on the head, as
réquired, to give theam *“dash.” But
in reality they are carefuly adjusted
to give that suggested careless ap-
pearance. Pull your hat far forward
regardless of what model you are
wearing. Then draw it down to the
gorrect depth on the forehead. Most
of the hats this year are designed
to meet the tops of the eyebrows.

How easily the effect of a bean-
tiful ﬂomp;:u,kt -mwn::;
‘woman who does not know how to

wear such a model. Firét thoughts

must be directed toward the bulild-
ing of a correct coiffure befors the
hat is adjusted. Full sides ara nec-
essary to the garden-hat colffure.
Fluff out your hair into soft puffs

Household -
Recipes

Veal Cutlet.

Cutlet may be cooked whole or
cut into pleces for serving. . Duist
with salt, pepper and flour; dip in
1 egg beaten with 1 tablespoon milk
then in bread crumbs. Brown om
both gides in shallow fgt in bot fry-
ing pan. Add boiling water to
cover; season and cook slowly for
one hour. Thickén gravy with 1
tablespoon flour mixed with s Httle
cold water.

'l'omato:_ and Eggs.

again season with salt and pepper
and put a small plece of butter on
top of each egg. Bake in
until egg is sét but not
Serve on rounds of toast and
nish with parsley.

L

How Do You Wear Your Hat?

on each side and be sure that a litile
of the forehead portion scallops be-
low the hatband at front. 'This is
the coiffure in keeping with this
more elaborate type of hat, and un-
less one can wear this style well,
it is wiser to choose the hat of
narrower brim. The narrower the
brim, the lesa full becomes the hair-

3 you are partial to the small
flowered turban for Summer, be
sure to set it evenly on your head
and draw it far down on thé fore-
head to meet the tops of the eye-
brows.

Hats with perky bows to ode side
take a slanting line, if wom cor.
rectly. Follow the impulse of the
lines of your hat and you will not
go far from fashion. A heavy trim-
ming to one side demands that the
hat be slanted slightly to this side,
to give the fashionable appearance
of a “pull.” ,

Chamois gloves may be kept soft
Custard Ple. and plisble by ‘a teaspoon-
; ful of olive ofl to water in
spoon salt, 2 cups milk, 1 teaspoon et
vanilla extract. To prevent when fry-
Beat eggs; add sugar, salt and ing meat sprinkie a sait in
scalded milk slowly. the pan

with paste, pour in L — ot
in moderate oven 25 to 30 minutes.  When _ very gour fruits
\ Thé custard is baked when a knife. add a little and less sugar will
put in center comes ‘out dry.  ®e necessary. _

- @reat Brftain Richts Reservel

Secrets of Charm

By Marilyn Miller.

S UST bafors the torrid days of
‘Summer coms in, nature of-
" fors a perfect interval to the

ex t :
over.weight now is the time to re-

{s, of course, most im-
portant item for considération in
an attempt to rid the body of its
ekoess tissue. Oinit toes, rice,
puddings,
pastries and candy. Substituts in

= égetable of
the green va K wWay you
will not only give vour blood an
éxcellent tnitl:!e :dmi the :m}nml‘ A
contain ns, bu
wﬁ Bthei ht—pruducmgn' m foods
the bo will be forced to feed
upont those alreddy stored up.
Hixercise is another
cofisideration. If you do not take
sufficlent sxércise to up the

cahnot expect to reduce. Unless
the exércise is taken as play the
effects ‘are not really benpeficial.
Take your exercise by any wdurse
wou choose, but take it in the'ppen
it possible. Danocing, dgulllng. c-
ing, tennis-playing and walking are
all splendid ways of creating the
necegsary body heat to. burn up
tissue. /

1 receive many letters from
women asking how they may re-
duce certain parts of the body. To
reduce the abdomen, I suggest ex-
ercise alone, if the remdinder of
the body is normal. Open the win-
dow, top and bottom. Stand be-
fore it with a light, warm body cov-
ering. Bend forward from the hips
and swing slowly to the right; re-
peat, swinging to ghe lett. This
exercise should be practiced every
morning upon arising, ten timeés to
each pide. . .

The forward and backward bend
is another favorite exernise for re-
diocing the abdomen. Bend forward
until your finger tips touch your

NIMBLE was a little
gray squirrel who lived in a
wide, round holé in. the

trunk of a large tree. Every morn-

ing Billy would get up bright and
early and gather in 41l the nuts he
could find.

Some he ate; some were for the
daily family table, but many were
stored away in the pantry for
Winter.

One morning a shabby little
squirrel appeared at his doorway
and made 4 low bow.

“Oh, good Mr. Nimble,” he
begged, “will you give me some-
thing to eat? I am very hungry.

And, although 1 have #aarched all-~

over the woods, I cahtiot find a sin-

" gle nut for my wife and my little

son, Petér Greyskin. Will you let
me have & few of your goodies?”

“No™ growled Billy Nimble, and
slammed the twig door in the
stranger’s face.

The stranger walked on. Billy
Nimble watched him from a littls
window hole in the side of his tree.
Then he turned to Mrs. Nimble and
laughed so that his bushy tail quiv-

ered.

“Give him some of my food?”
moeked Billy in a_ squeaky “voige.
“I1 should say not. Why doest't he
find some nuts for himself, I'd like
to know?”

“Perhaps because you .gathered
them all up before he had a
chance,” replied Mrs. Nimble,

3 Billy turmed a scowling face to

er.
“That’s his faglt, then,” he said,
lhrngising his limber shoulders and

langhing again.

Late that afternoon when Billy
Nimble had taken out all his nutse
and began to count them over safid
over, he bheard a rap &t the front

“done.

important \

wasts material of the System you.

toes. Raise the body, then ing

5w
as far as

The problem of removing the ex-
cess fat that forms under the chin
is one that my readers present fre-
quontly. They request a method of
reducing ttho ch;r:h without ol:.:;‘
weight al any er part )
body. For this, I recommend the
rubber ciin strap.

The - chin is slightly molstened
with cold ter., the rubber
stiap, that fits the chin lines, is
adjusted by tying its tape ends st
the top of the head. A wellknown
beauty specialist discovered this
method, claiming that the rubber
produces perspiration and thus
mells away the fat, the major per
¢ent. of which is claimed to be
water. In case the rubber shotild
frritats the chin by drawing the
uric ucid to the surface, wash the

_qklnwlthaweak'o_lntwnutlod-(

and warm waler.

.- 1 know of no better way to re-

@uée the bust than by skipping
rope. ‘Thesé tissues are naturally
sensitive and must be reduced
witliout the ald of medicine. Mas.
s4ge, t0o, is beneficial, if properly
oo But atllppi?g t:iheuropo is a
mple exercise for urpose
and has been proved effective.
Questlon—Will you please Fub‘-
lish a meéthod that will make legs
plimp? My legs are very thin,
dalthough the rest of my body is
rather plimip, Is theére not some
way I can make thesn proportion.

CONSTANT READER.

Answer—Walking, jumping, skip.
ping or dancing are the exercises
you require to develop the muscles
in your legs. en the warmer
days ptmlgnz themselves, I would
sugges at you sw 2
The legs are developtelz b am
while the remainder of Lie body is
usually reduced by this method. .

Question—I am beginning to
notice “crows-feet” at the corners
of my eyeés. Is there some way I
can aiay their becoming not{eo-
abla? ANXIOUS.

Answer—Pat into the affécted
parts a good massage credam each
night befofe retiring. - Work the
cream in well with the tips 6f the
fingers. Allow it to rémain on all
nighl. If you are in the habit of
sytinting your eyes, I would stge
gest that you Bee an™oculist. Avoid
strong light on the eyes by
2 brimmed hat.

ate?

ndma’s Good Night Stoty

door of Rhis little home in the tree.

Mrs. Nimble put down her mend-
ing and hopped over to see who it
could be. But Billy pulled her back

with a rough t ‘and sald that he
would go to door.
“K it's -bungry stranger

again,” he growled, “I'll ‘push him
:u' mr! treé limb. I'll give him
o (1]

Billy Nimble opehed the door
caréfully. Anid thérse, instead of the
hungry little stranger he expected
to dee, he beheld the slesk, ugly
face of Mr. Sly Fox.

“Well?” asked Billy Nimble,
gruffly, although hé was shaking
all over with fright.

“Let the cotheé in,” said Sly Fox

“I will not!” answered Billy.

“Then give me some of youtr nuts
for a hungry stranger I met dowd
the road. You've gathered in all
the nuts so that there are none left
for t.l.le ‘other sqifirrels of the

"Tim.t'n their famlt, not mine*™

. @rinned Billy, as he went to shut

his twig door in Sly Fox's face.

“Oh; no!” cried Sly Fox. “I'm
coming in to get some if you won't
give thém to me willingly.”

. Mrs. Nimble threw up her hands
and beg for mercy. But Sly Fox
assured her he meant na rm.

Billy Nimble tried to hold the door
shat. But Sly Fox gave it one push
with his strong paw and in went
the little twig door, right om top of
Billy Nimbie.

The pilés of nuts that Billy Nims
ble had been counting so carefully
toppled pver-to the floor. One by
one they frolled to the door and
dropped below. Mrs. Nimble laoked
out and saw thé hutigry stranger
catehifig them in his paws. i

“Charit)'l" laughed Bly Fox, as he
came out, “begins at home, and theg
selfish are always punished.”

Poems for Your Scrap Book

To the Skylark,
-Like a rose embowered .
In its qwn green leaves, =
By warm wifids deflowered, '
Till the scent it gives .
Makes faint with too much sweet these heavy-winged

Sound of vernal showers
flowets,

Rain-awakened

All that ever was

-

I-mmm,mmuvmmms
Teach us, sprite of bird, &

B danlon ol s

_ Praise of love or wihe -
That panted forth a flood of _ng_uic-u_am g




