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Do You Knov&- How to Rest Easily?

HOW LONG SHOULD ENGAGEMENTS LAST?

BY MRS. McCUNE. | 1o bring up, or have inherlied a load of
HEY hiad just come from the wed- 9¢bts from his parents. He cannot just-
ding of & pair of people who had Iy add such burdens to those which may

been engaged to marvy, for nearly have come to his wife-elect from her
forty yesrs, The Precipitate Gifl gave fmlly.. So the pair agree to wait Do
vent to lowg-suppressed tairth, *Did vot you think the man whom you term self-
ever se¢ a more absurd -prmr.!r?”'nhc 1sh mjc:fs being !I" ‘?k old bachelor
demanded. “That stout old bachelor and *MonE his men {riends? Don't you be-
that wrinkled ofd maid! Ciming down lieve that he -rrrr!h-. rlu'm-
the aisle they loooked as though they’ friends the familics “',I“"'h By S10WNE
were hoaded straight for Paradise!® - ahnul.lhem.‘ Dan't you kmow that
"Thes headed for Paradiie™ a8 his conscience tells him that he was
B i '\I‘\idia ('1“”"" :“' A wrong to ask a waman to marey him ut
Thet S W A i Y some very vague date, the while he tells
elr way of gazing at sach other con- himsell that he cannot give her up?”
firms miy opinion thet a girl can very & ) -
well aflord to wair indefinitely for the Certainly 1 agree to all that” assent-
wan she has frogiiad 1o marry—if she ed the other. It s exact)y in line with
cofitinwes to Tave Sl my argument that a girl is foolish te
“You mean.to say that tad T promised wait more than well, say five wears,
to myrry one of the high school boys for 2 N I could cantently live in
who graduated in our class that | shack with any man whom 1 could love
should contines to walt ten years or well enough to marry,” she added, with
morkt Tar 1k 1o ke enough of an " note of conscious virtue in her voiee
income Lo support mé ™ “So could most of the women whom
*Yes—if you continied to love him "¢ both knoWw,” raid the Abiding Char

did whe ced to cter. “The bride of today would have
:a::c:ir:l. ::“:m:"_ ?‘uu:r“:i‘:ur -1 ;e done as much. But she did mot have

- the chance to. She could simply an
And svandon all PIORpEE of !j“m‘ ticipate the time when she could whally
some helter chances to marry?” ex-

; devote herself to that fut, forid, gris
claimed the Precipitate One. rled man who. in the guise of » Yover.

The Abiding Character smiled. a3 appears uiterly absurd to you, and s
though 'r:: ‘:“ﬂ;”’:’\““ by h:"’”f: poble Lo her. She doew't see the
secret, tender thought: "Yeu would n Ich o sre kave wrotkht
conalder that any other \ponibl: chances :,l:‘:‘;'h:f-huh "y ot
to marry could be better than tl:F WA oIl ol icndien: Do inEINe
which you had promised to take—if you he doean't netice the 101l which Father
were ponvinesd that the first man WA oFime has made her pay?" The Precipi
;‘:‘m. h: ir::;'::f.::k nl ::_:;I.'ro“ tate One was almost sneering

"How could 1 know M he were 'Mr The Abiding Character's reply came
Right}" Doubt dearly expressed itself promptly: “Centainly he does not per
in the tone of the Precipitate One, her 23 we do. Had he come fo regard

“Vou would kuow,” said the Abiding her as she m.lly_-t—a faded old rrrar-l
Clisracter, with conviction, A girl of with a gentle smile lll'ld a rather fimid
average intelligence and & heart of manter—she would instinctively have
the right sort always knows when she known it. And they would newer have

arried Re gssured thut while each one
reall ves a man—even (hough ahe M A
it themsel{ thiey  view the

envies

that

glearly,

may oot degide to marry that man ":‘ : . L n X
2] P v never { the chance other through rose-colored giass
Porsly, 86, s e *Romance is stll with theny,”™ sneered

But she Mnows how she
feeln toward him However, we're not
discowsing the girl whe permits the "Yes, it in," replied the Ahiding har
worm of concealment to pray upon her acter stoutly, “Granted that they lood
cheek, but the one who helieves that absurd 1o the world Ciranted that
the man whom she loves loves her he- mance is expected o step astde 10 make
cause he has told her 3o, After & few room for reality or passion, when
vears of being engimed to him she has turned the quarter century math
would know whether or not he were Gravted that at Afty-eight v»ulh".drllr
warthy of her, no matler wlidl any one sions are far., far in the misty back
else might say of him™ grontid. Nevertheless, it s hetter for
“Onily a thoroughly sclfish man would loday's bride o have waited for he
permit w girl to wat indefinitely far bridegroom, since she believes that he
him. Today's bridegroom knew that Wi worthy of waiting for, whether
he cotildn’t afford to sirry while his he was or not in the opinion of the rest
invalid mother lived. Had 1 been in of us than to have married some man
his fancee’s place, 1'd have quickly whom she likef lesc”™
his way!" exclaimed the “The village gossips say that as x girl
shie had many well-to-do admirers. Had
“Net under similir eonditions,” de- she marricd one of those men she might
nied the Abiding Character. "She did have had everything which she has
the one thing that she eowld do—simply *done without during the best years of
walped " her life—a luxurlous home, a family, 4

to w him
> wed ihe Precipitate Une

sent Bim  om
Precipitate One

“Din \'uu’lvr_-nr\H\' believe that *the leading position in sbeietyl Everything
waiting —meanwhile clerking in a coun- to make a woman bhappy .
try store—rade her happy 7" demanded “Not happy if the husband who pro
the other vided the home and the position were

ot the man whom she loved” denled
the Abiding Character,

“Well, 1 simply could not go through
whiat she's gone through with for any
man's sake The indefinite waiting
Nonsense ! ejacolated the Precipi- would have driven me to desperation!”
wsilie must have regrotted exclaimed the Precipltate One. "1 be
the smuoth chieeks that had wrinkied, lieve that it's every wantan's a!m? o
the bright exes  that had Faded, the herseli to extract the utmost happiness
brown locks that had turned to gray| from life”

Her wasted vourh! The childien that “Sodao 1,” agreed the Abiding Charucs
will never be born 1o her! Al sacrificed er "From my viewpoint the woman
to o mat whe pul s mother before who can love & worthy man well ghough
e wornan he professed (o love most in 1o wail indefinitely to marry him geis
the utmost ot of life. The world may
sl 1" she concludod angrily sy that slie is sentimental and foolish-

The Abbding Charscter langhed soft- 1y romanti Hut she and he the pe

Iy "Tlhut is an well ad an  sote most concerned —know better "

snjaast st tement lecause e |_|.-\ virl e} -

AKING KWlyc-printe of flowers s
M an  excellent way to pass tithr
away and amurse children, The
A printing

“Happingss is such a relative condi
tiess,” replied the Abiding Character
“Our {riepd was ever looking forward,
with anticipation. Never looking be
kind with regrot’”

tate O

the world Mwothers are so witerly self

prwise as

may he the depetident tnwalid mother of
a dutiftul son.  Moreover, prodotiged en
gagoments are not uniformly eaused by

the eoguged map  apparatus needed 1 simple

et lers Fregtiently

Lias trsals known only to s fiancee Tl framde s neerasary and if you ean't di
may e LAMicted stiter o Beothes  any batter yoo ean make one at o

W suppurl, urphen oiess and nephews Buy a plese of glass 4 by 3 moches, Lt

ale *

& piece of cardboard the same size and
ecover it with a picce of cotton wadding.
Fasten the glass to the cardboard with
clothes pins that have patent springs
Blue-print paper may, be bought of any
photographer or dealer in architect's
supplies. The method of work is (as
cinating.  Cather a simple leaf of flower
for your minal trial.  Thes 1
the negative. Now place the bluc-print
with the yellow side up, e the card
hoard. Arrange the sped irtieh neatly and
smoathly upon the paper. Place over i
the glass and fasten in place  Print
m the sunlight  until the paper shows
deep lironge tints.  Remove the papes
from the glass and wash i running wa-
ter wntil the white is clear.
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SALADS

Salnd Dressing, _
Hear hatl a cup vinegar; thicken ‘with

two teasppons cormsiarch n one-iourth
cup waler; one teaspoon mustard, half
a teaspoon salt, pinch of cayenne pegper
(this may be mixed with water and
eornstarch) add are ege well beaten and

one cup milk and cook ungil thicke

Geneva Salad, i

With a sharp kiie, score n Greek
cross on & smooth red tomivw. Lut out
the pulp a slight depill, and A1l the cay-
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swre throat, with

M an ordinary
lows of wvoice or huskiness, dip a

F todded handkerchief i cold wa-

et Evicirele the neck  with the wet
haiidkershiod and gover it with ssyeral
fulds of old flannel. One uight's appli-
catton is usually sufficient 1o relieve
shight cases
CUN'T throw away your emply cof
D lee cuna or other cans of same
size, hut make a kitchey set. Re-
mave the paper from the outside and
give it a coat of paint and with a small
brush and contrasting color mark the
name of the ariicle—<aly, ginger or
whatever you want them to hold. They
miake & very neat set

N these diays of saving, httle daugh
l ter's hair nbbons should be made
to do duty as long as possible
When soiled they may be thoroughly
cleaned by shaking for a few seconds,
say half a minute, in & solution of seda
= teaspaon baking soda to one quart of
boiling water. Rinse the ribbon in eold
water, drv for two or theee minutes in
® towel and press with a hot“iron, This
process removes all dint, as suggested,
but does not injure the color

taking little children from home

is @ medicine chest cantaining
vaseline, nffistard plasters, witch hazel,
boracic acd, hecarbonute of soda, tal
cum powiler, castor oil, glveerin, bran
dy, a clinira) thermometer and a silver
spoon  and  iperac. A hot-water hoag
soap, absarhent cotten, rolla af band
agres. plaster ol Tamp ar
among thr}al-«olutc tecessities

ALESSIVE use of cextain portions
E of the beam tends o withdraw

! N article not to be [orgotten when

andd an al

the mervois entrgy  from athet
portions, o that one part s debilitated
by exeess and the other by negllecl F

rxample, 4 s avliaMma e

prerson
brain power w the excessave use of tie

Hay

u-n-n‘ ?rl mgtion by hard work as 1o
leave little for any other faculty, On
the other hand, the nerves of feeling and
thinking used as to with
Araw the neeyous finid from the
of maotion and thus  Jebilitate
miiscies

MOST excellemt remedy for pains
A in the sales of the feet or ankles

after a long teamip iv & warm bath
into which put a few drops of carbolic
acid.  Ix wall gave such reliet that wn an
hour ane will feel equal 1o taking an
other tramp. Here is that has
proved itself to be of great worth when
the feet are tired and ache and
can not tell just where or how, but are,
oh, so tired. Take a lemon, eut it in
half and rub the wiles and 31l aver the
instep,

muy be <o
ey e
the

one

efiective
Follows

slver polish
Four
5 cents’

SIMPLE
may be made an
ounces of oil of sassafras,

worth of pipe clay. Mix the pipe clay

fnto  the ol wuntil it becomes 4 thick
liguid. Rub smoothls cyer the silves
and Jet stand for about five minutes

Then shine with chamois or soft cloth

I

_‘"Illl
nale in the sides an phoch 1o hang dii
fererit mwrticles.  Have cortains for the
fromt and cover top with oil clith, which
will also give you a hagds kitchen table
at a very small experisse

W

tcual way through the meshes skip
mesh, o

you have mid 2 kitehen closet to

Iang cooking utensily in, got & lanes:

hox. tlace 10w the corer nedrest

stove, paper it inside and drive

darting a large hole tn 4

HIEN
tocking

firsd sew  nig

the hole, hraw the thircad in

the
ping every ollier that whetr
vor darn crosawise vou will have meshes
Yarge

for darnt throngh,. No matter bhow

the hole b, You cam Garm it evendy and

i guod slapr, and save ume.

v with cream checse.  Serve in the

white  ltearts of lertuce  with  French

Simple Shirring "

THI-H:M') the sewing machine with

Red Cross Salad,

Place spme cream cheese on the whyte

fite threwd op top and a coprse the

Stitch the part
Adjust thre

cnarse  unides

lietivts of lettuce, and on top of

thread iy shuttle.
At cheese & Cireck cross cut from sweet red

e be shirred o gathered
fulness by drawing the

thread, and vgu huve an even shirring.
mgte Lrite thap can be attained by hand
or machine atfachments

pephers Serve with  whipped cream
salted wodd slightly flecked with paprika
or cayenne.

Score on & tomate a trangle, & ux
poimted star by placing one triangle over
atiother; a cireje; cut out the pulp o %
iight deptl and Al the cavities with
cheese. Serve ol the white hourts

French dressing

| SOUP

Delicfons Sonp,

Take two green sweet peppers,
onipmy and minee fng.  Add one tta
spoonfil of butter and simmer om the
stove (do not buen It) for about 10 min.
utes. Then add two cups of tomatoes
and a quart of water, Salt
to taste and a little sugar.
a delictony sopp without the use of meat
You can add a little carrol ard celery,
but i is Ane without them.

with

1wy

nd pepr

s mukes

Tomalo Soup, '
Diie can ol tomito soup, Rl can with

sme quaniity of hot water, half a cup
- : of cream, tablespoon of sugar. Bring
—— | to a boil.  Add one tablespoon of flow

e—— e
dissolved in” hali a cup of milk und
Cbntentment .
the secret of youtly, and discover-

cinolke vintil thickens, then add a large ta-
BY blespoon of butter hefore serving

A’ ed the well-spring of contentment

Her oy checks and sparkling eyes bear

witness ta her story, “As a girl of seven
teen_ 1 married an indobgent man who
waorking up
from Factory clerk to tréasurer, As we
hod to children, | was able to indulge
entertain and to

EDNA EGAN

Bean Puree Sonp,
Tweo cups baked beans, three pinis of

stock, two slices onlon, two stalks cel-
ary one and a half cups canned toma
toes, two tablpspoons butter, two rabde
spoons flour, hall a teaspoon =it Mix
all  ingredients, let simmer ahoul one
howr.  Strain once or twice, as it is a
sooth soup, If no stack, use three
pints of water and three cups of cold
beans

1 f—

PUDDING

WOMXN of fifty-five has found

puarly increased lits salary

my two ambitions, to
paunt

1 strove Liastesas
studied paimting with the best teachers
I liked, which

read the ones hest

w be an idesl

I al=o read the Tson

means 1 didn't always

ne r e 1 aE
for l.tl I was wid I had possibilities in Ruth's Pudding.
art Yet 1 was cotistantly dizeontehted Hall cup Lutter or butter and tard
everything ter{fered with the atraim- same of sugar, two egrs. one full cup

My health
I took fre
quent trips while my poor hnshand toiled
like a Trojan at home. When entertain
ing palled or pasting became irkeome, 1
-'.:-lppEd them and found other diver

flowr, two taspoons baking powder, une
cup corn ayrup,
ter and sugar together, add beaten rggs,
then the fiour and ballng powder wit
milk to batir
Well grease a pudding basin and fill one

ment of which I deramed

was unegual to my ambitions little milk. Cream b

suFRzient make a wiiff

sions. Yon see | did as fancy sunted -1 balf with corn syrup. Pour s this th
was a typical parasite Yet nothing made  misture just  made: cover well wit
me happy thick greased paper or a olotl wnd b
“Four sears ago my husband's health one and onc-half hours
fatled and we retired to our symmer cat —
tage in a sleepy wvillage Since our in Colles Soufile,
come wak none too large, 1 opened a Qe and ! s | d enifled
gifr and npvelty shop for wealthy sumy  hali cup milk. twosgbinds N wi
mer yisitors, T warked with a sim bee tabléspoot miwdered  golatine van
cause | had a dehmite purpose. 1 have thine g Coob ilee Tk
imecreased my b vearly and ex- Spanish  crean ng i egi }
pinded 11 1o rder trade in the aftei it fics e the stove
wsiter I am nstantly on the watch - —
tor new things t Lmy shop shelves |
am hrmging in B icopve and my ])l I:
husband and T are both surpriced at the <
beasirvess aciomen 1 lusve revealed
“The greatest surfrise (0 md B my Eliderberey Ple.
change i hicalth and mental antitude 1 ‘M"hr £ gl ' e e
have an altogether new vim and g ;| S s ngar i
naver tre as in tho old dave 1 ha s r—— - -
wetually wgotren aboar o Desdy thivigghit! 1 winrk painting 1
i othere s anvilong wiomng tht 1 am L dial 3 L da | & sile
tan bwisy 1o Kivoew Fesiles hs hecanse of o
s veier before, betause [ hs pi . de \ | {
b aetiviie . forced e b dirvats 7 {4 -
Inpeal work' 1 have attaned 1 i ad 1 have @ ' I
iy wigor and mental I wainly haye been &
sought in dawdling P oean thought T was content with
ok bk aver ihe tears and wo¢ whr 1 8L after s 2 3 b T Raew Trmve t
bt heconme the L (LI 1 bwmow bhetter t (Fh s S L T & sonMciung
longed w bee Il wan beciue whuls | definue W ey’
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flour on bottom crust; Gll with berriesy
sprinkie a pincir oi salt on them ; put half
cup sugar, Lalf tablespoon flour on ber~
ries 1o take up jmice A littles sutmeg
of cunamgn; pit on top crust; wek
with cold water; bake a golden browas
Can rnot be told from blucberry pha

Mother's Prune Pot Ple.

Put one pound of prunes to swak In
water over night, in the moming stew
and sweeten them ta taste. Whea done,
Iet cool. Mauke a baking powder biseait
dough, roll out to a quarter-inch im
thickness; line a wuare biscuit pan with
the dough and K1 with the stewed
prunes; sprinkle thickly with fAour, so
as to thicken the juice, and cover with
@ top evust  Bake in a moderats oven.
i, cut in squares, with sweet-
ened thin cream.

Serve he

v

LEFT-OVERS

L'MEROUS palatable combinations
N of two or more food materials
“ whith can be propared by the
housewafe with but little trouble to them-
wall supply the major part of &
megl. Sich combinations
should be used very frequently to si
plify and make more economical th
serving of a rational diet {or the family,
say specialisty of the United Stites De-
partment  of Agriceliure. Combining
left-overs nto a palatable dish, for ex-
ample, effects a considerable saving in
material, in fuel and in the labor of
preparing meals and of cleaning cooking
utensils and dishes. Good uwse thus is
made of food which might otherwise be
wasted, when one disl: is prepared, coole=
ed and handled instead of several
The character of any one of the daily
meals shenld be determined by that of
the other meals that mre served A
light breakfast and a light supper or
for instance, wusually makes
heavier dinner. In some
es the preference may te for a

selv

well-chasen

funcheon,
desirable a

fam

hearty breakiast and dinner and a very
light supper, and po oo through a cone=
siderable range of individual tastes

If the meal is to be a light one the
caombination dish, together with the
hread and butter, which usually sccomy=
pany American meals, may be all that
is wished

1i the combination dish forms he
central part of a heartier meal, it Is In
accardance with our usual food cmse
toms to serve with it, in additicn o
biread and butter, such foods as garden
vegetubles, fruits (fresh or cooked), and
simple desserts

Guad planning necessitates in the prine
cipal meals of the day such wariety as
has Leen suggested, in order that ail the
varied nutritive substances which the
bhody reipuires may be supplied.

The following are some suggestinns
for & few @l the many nutritious corm-
hinaticn dithes which may be prepared
without foo mt ch rrouhle fﬁ:‘“’l m!.
food materials and common left-overs,

1 for other {oods which can sccom-~
a well-rounded

make

mataroni of rice cooked
0, otiien or green pepper, and
s o cheese sapie

Served with

White, graham or whole-wheat bread
and butter, and stewed or aliced fruit

and sumple eookien

d rice baked (acalloped), with
d lefr-onver meat, chipped beef ar
caniied hsh

served with

1 {funde « greena,
w il pean wseed or
et F und| Temvies
ikl | ng, dindd
s heat, cor v bread | Bomnays
n 1wl iy |
=
h as stewed
O, " | pras  oF
—ya b i sesrd Bt muty and raie-
“ er dried [ruits
ree stitbec] salomom with
winire 1 1 - Nl il - Al
r cuin)
p fady woghs A ropotal v
Tipd, carrols WHAne T TR,
anif @ity and butter, wubk jun of

Jelly or bet dascclais
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