
FOR LUNCHEON TABLE
T H R E E  L IG H T  D I8 H E 8  T H A T  W IL L  

P R O V E  A C C E P T A B L E .

Ingredients for Delectable Recipe» 
Generally on Hand— M int Meat 

Loaf a Favorite W ith Thoea 
W ho L ike  the Taate.

M int Meat Loaf.—Mince together 
(fine) two pounda cold cooked lamb, 
tw o hard-boiled egge, one pound cold 
cooked beef tongue, half pound cold 
boiled ham  and a email bunch of 
paraley and chives. Orate Into these 
one clove of garlic, add one teaspoon 
onion Juice, a  good pinch of mace and 
red pepper, two heaping tablespoons 
of soft butter, one teaspoon brown 
sugar, one tablespoon of cider vine­
gar and half cup of very finely cut 
m in t  Mix all together well w ith one

CRULLER PARTY GREAT FUN

Here la Suggestion for Inexpensive 
and Most Pleasant Evenlng’a 

Entertainm ent

If you a re  looking for an easy wa) 
to  plan an evening of pure fun, then  
have a cruller party. Word the Invi­
tations thus: “W ho likes cru llers? If
you do, then come help make them  at 
th e  home of —— , on the evening of 
— , and be prepared for th e  k itch ­
en.” This Is w ritten on th e  back of 
a  cruller, made out of water-color pa­
per and tinted brown.

The gueBts gathered quietly on the 
porch and when th e  door was opened, 
It revealed a  group of kitchen maids 
and chefs, much to  the delight of the 
hostess. The guests were ushered 
Immediately Into the  kitchen and the 
fun began with the mixing of Ingredi­
ents, particular work, and one sug­
gested that he see th a t every one else

Resources ofAiaska

cup of stock. Pu t over fire and cook did their share, as a  large sign hung 
a  few m inutes, stirring  all th e  time, over the table, "No work, no eat.” 
Pour Into square mold and se t away W hen the  frying was nearly com- 
to  become firm and cold. Slice tSln pleted each was given some dough 
w ith sharp  knife. Garnish with water- and told to  design th e  m ost a rtistic  
cress and pimentos. It can also be cru ller possible and fix i t  absolutely 
sliced and allowed a  few hours to  w ithout help. Such fun as th is cre- 
harden, then  dipped In aspic je lly .! ated, especially to  those who knew 
This is excellent. how, but were no t perm itted to tell,

Baked Tomatoes W ith Mushrooms, th a t a  particularly fine design was 
—Pour hot w ater over eight medium- destined to come out an unsightly  
sized tomatoes. Pour th is off and m ass o r a  too frail affair would be re­
cover with cold water, then skins can moved in pieces. A late  a rrival was 
be removed nicely. Cut fine six handed a plate of fearfully and won- 
green onions, a small piece of garlic j derfully made objects and told to  de- 
and put with three  tablespoons of but- cide which was the  best form and 
te r  In a saucepan over fire. Add t o ; general appearance. The hostess had 
th is one heaping tablespoon of flour j collected a num ber of suggestive ad- 
and s tir  all together until a  nice verttsem ents, such as a flour grill, a 
brown: then add one quart of cold dish of crullers, a  pall of lard, a 
stock slowly, stirring  smooth. Add a cookstove. These were m ounted on 
good shake of tabasco, half teaspoon gray cardboard and passepartouted In 
of paprika, a pinch of sage and salt plaid, m aking unique and a ttrac tive  
to  taste. Drain a  can of mushrooms, souvenirs. W hile th e  coffee was be- 
cut them  In slices and with their ing made ready those who had chosen 
liquor add to  the  sauce. Pu t tom atoes dishwashing were kep t busy a t the  
In earthenw are bakedlsh. pour sauce table. The dishes were large repro- 
over, cover and bake until tom ato es1 ductions of th e  Invitations and the  
a re  done. Sprinkle with fine cut favors were tiny coffee pots such as 
parsley afte r taking from the  oven. j come In doll sets. As the c ru llers 

Egg Fritters.—Boll until hard four and coffee were enjoyed each one told 
fresh eggs. Take off shells and cut a  Joking story In some way connect- 
Into half-inch slices. Take out yolks, j ed  with cooking, 
being careful not to break w h ite ' 
tings. Beat the  yolks to a  paste wlfh 
one tablespoon of butter, one small 
sour pickle and piece pimento minced 
fine. Mix together w ith one tea­
spoon of anchovy paste a  few drops 
of tabasco and a small pinch of mus­
tard. Press th is back Into white 
rings. Dip each ring Into fr itte r  bat-1 
te r  and fry brown In hot fa t as you j 
would doughnuts. Very nice served Hot milk added to  potatoes when
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CARE OF THE VEGETABLES

Especial Precautions Needed In Hand- *
ling the Canned Product— Olive < 

Oil A lw ays of Great Value.
• I

Canned vegetables should be opened 
an hour before using am! contents 
dumped Into another vessel. String 
beans, pimentos, okra, asparagus and 
several o ther vegetables are  better 
off for being rinsed In fresh cold 
w ater before the  cooking. W hen 
used for salads the things can be eat- ! 
en  without fu rther cooking, but they 
m ust be washed off, drained very dry 
and thoroughly chilled before using.

New cabbage, cauliflower and brus- 
eels sprouts are  among the most 
nourishing and appetizing vegetables, 
and If a  bit of charcoal Is put In the 
w ater th e  strong odor with the  cook­
ing will be much modified. The wom­
en who wants to be p retty  should 
care  for carrots, spinach, lettuce and 
celery. Carrots contain Iron, spinach 
ac ts  on the liver and celery and let 
tuce a re  among the  nerve foods. All 
fresh  vegetables should be cooked au 
naturel, th a t Is, In plain boiling 
w ater, and seasoned afterward. A 
can of good olive oil Is a  m ine of 
w ealth  to the cook who loves the 
ta s te  of It. Oil Is cheaper than  but­
te r  and It stays fresh longer and can 
be used for every vegetable hot or 
cold.

P U S S Y  P L U M P K IN ,

L i t t l e  P u s s y  P lu m p k ln ,
S i t t in g  In th e  s u n ;

U t t l e  P u s s y  P lu m p k ln ’s 
T oo  t i r e d  to  f r is k  a n d  ru n .

P u s s y ’s  h a d  h e r  d in n e r—
A n A W F U L  lo t fo r  h e r!

A nd  so  s h e  s i t s  a - s u n n ln g —
D o n 't  y o u  h e a r  h e r  g e n t ly  p u r r?

BUTTERFLY IS TRANSPARENT

Prof. Beobe Describes Insect Through  
Whose Outstretched W ings Ob­

jects Are Clearly Seen.

n
IAuAroundurnousE

with cold m eat of any kind for 
luncheon.

8 m ashing them  will keep them  from  
being soggy.

---------------------------- A pinch of sa lt th row n Into th e  cof-
To Iron F ln e D sm a sk  Linen. f00 pot wlU lmprove th e  flavor of the  

T here  Is a  superstition th a t flne co 00’ 
dam ask shows up b e tte r If Ironed with- i A plece °,f flaooel , dam pened In 
ou t drying, a  superstition th a t de- ca“ phor wU! pollih  m irrors.
serves to  be exploded. Hang your 
linen very smooth and tak e  It down,

C astor oil becomes taste less If 
beaten and thoroughly mixed w ith  th e

folding It as smooth as possible, w h en ; " ^ i 0 80 088
It Is fairly damp. L et It lie folded and ' Th,e bf 6t door covering for a  chil- 
covered thickly an hour o r eo, then dr0° 8 playroom Is cocoanut m atting, 
iron dry. This you can do w ith in- w,,hl0h 080 easll5r be takeo  up aod 
finitely less w ear to  the  fabric  than  if j shak0°  twlc0 a  ,week’ 
you ironed It sopping w e t As to th e 1,  W b*° 8 bIaoket becomes too  th in  
saving of m uscle no words a re  needed .! o r 0 b0d do no* destroy It. It 
If things are  allowed to get bone dry. ™ak“  8 0,00 8110000 cloth ° p pad for 
then  sprinkled down, they never come 1 0 °  n8 'r0° m tab le.
quite  so smooth as If folded damp. en pac,k '° 8 1 0  0 bo ttle  corks
But bone drying In m idsum m er sun Is w,el|  and Put the  bottle In th e  m iddle 
worth while now and again. In th a t It the  trook’ " ,  carrl0d 8°"d ly  In 
sw eetens and w hitens as no artificial th ls . .W83r tber  w111 0arry arouod th e
agency possibly can. J"  °.r , , ' . . .  . , ,

j A fter the  bread Is m ixed and mold-
— ~ ~ “™  ed grease the mixing pan In w hich It

Split-Pea Soup. Ib to  stand while rising, and th e  ease
Pick over one cupful of dried  split w ith which It can be taken  from the 

peas and soak In cold, w ater over pan when making Into loaves will be 
night. Drain, add two and one-half 
quarts of cold w ater, half a n  onion and 
a two-inch cube of fa t sa lt pork.
B ring gradually to  th e  boiling point 
and let sim m er th ree  or four hours, 
un til soft; then  rub through a sieve.
M elt th ree  tablespoonfuls of butter, 
add two tablespoonfuls of flour and 
s tir  until well blended; then  pour on 
gradually two cupfuls of scalded milk.

a  pleasant feature of the work. 
P lease don’t  fall to  t ry  th is  a t  th e  
next bread mixing.

Helpful H ints.
Cocoanut m atting may be cleaned 

with a large coarse cloth dipped In 
sa lt and w ater and then  rubbed dry. 

Knives which have been used for
T. , , . . . .  onions and smell of them  can boBring to th e  boiling point and add pea ___. . . .  , , ’ .. .___ .  ... , . ,, cleaned by draw ing them  through apuree. Season with one and one-half ___ ,  „ __ .  .  “  “ J  “ *piece of carro t two o r th ree  times.

To remove hot w ater m arks from  
Japanned trays use sw eet oil. Rub it in 
well till all m arks disappear, then  pol-

teaspoonfuls of sa lt and one-eighth tea­
spoonful of pepper. Serve hot, w ith

milk. ] lsh the  tray  w ith dry flour and a  soft
j cloth.

Chocolate Cake. W hen gilt fram es o r molding of
Cream together two tablespoonfuls rooms have specks of d irt from flies 

b u tte r and one cupful of sugar, then a nd o th er causes upon them  they m ay 
add one egg. 81ft together thoroughly be cleaned with white of egg applied 
one and one-fourth cupfuls of flour, wHb a  camel’s hair brush, 
half a  teaspoonful of soda and one tea- T °  clean dust stained a labaster or- 
spoonful of cream of ta rta r. If baking nam ents. make a  paste of whiting, soap 
powder Is used Instead of th e  soda “ d milk. The paste m ust be left to  
tak e  one level teaspoonful. Add al- dry on and then w ashed away, th e  
ternately  with a  half cupful of m ilk to surface being then dried with a cloth 
the  o ther mixture, adding a half tea- and then  with a  flannel, when the  or- 
spoonful of vanilla and one square lam e n ts  will be found c lean  and un- 
m elted chocolate Just before putting harmed.
In to  the  pan. ----------------------------

-------------------------- - Russian Vegetable Salad.
Ironing Sheete a Waete of Effort. Cook 80010 0arrot8 an<1 tu rn ips In 

Hang linen table cloths always 6011108 8alt w ater- addlng a  little  but- 
across the  w a r p - th a t  is. th e  length- le r  wheo oearl3r dooe- Have 000 or 
wise of them . W arp th reads a re  two beets boiled un til tender, then  
doubly as strong as woof, and thus Peeled. W ith a  vegetable scoop cu t 
be tte r able to stand strain. T ake down ,h e  Tesetables Into round, olive- 
sheets and so on when barely damp. 8hap0<1 aod 8ll0d b a lls -a b o u t  a  cup­
fold them, sm ooth them  upon a  clean ,ul of each Have al8°  the  8amp 
flat surface, then pile them one on am ouot ot asparagus points and string  
ano ther under m oderate weight In an hea08’ Cut lnto 8maI1 pl0CC8 two doIPn 
a try  place. Don’t  Iron them—It Is a  8tooed olIves aod a tablespoonful each 
w aste  of effort. Do not Iron stockings of 0apCTS aod mlo00d Pickle. Add to 
o r underwear, especially woolen un- ,he  V0getables. together with a  le a ­
d e r*  car. spoonful each of chives, tarragon and

_ _ _ _ _ _ _ _ _ _  chervil. Tosa lightly together, heap In
a salad bowl an<l cover with m ayor 

Rhubarb for Ruat. nalse. Garnish with olives, plcklea and
Stew rhubarb in the usual way, mak- hard boiled eggs.

Ing It thinner, however, than usual and __________________
iddlng no sugar to It. Soak your
rusted white clothes In It for three- Molaaaea Cookies,
quarters of an hour, then take out. Oo0 cup mo1“8808' ooe cup 8u*a r - 
rinse In cold w ater and pour boiling 000 0up m0l,ed »bortening. preferably 
■rater over them , to take out the  put- drlppl° 8 or cod 000 cup 8W00ti 
,1« sta in  o f the  rhubarb. This will m llk’ 006 ,088poon *lo*0r- on* la r** 
ake  out ru s t  . ta in s  when everything ' ea,poo°  80da. * teaspoon . talL  flour 

- - - - - -  to ro ll 1pise falla.—McCall s Magazine.

T
HE address m ade by Secretary 
of the  In terior F isher at Chi­
cago before the  Am erican Min­
ing congress has been pub­
lished In pam phlet form. It is 

a  valuable contribution to curren t lit­
eratu re, and deals w ith th e  Alaskan 
problem s In a  candid, careful and 
sta tesm anlike  m anner, and deals with 
them  from the standpoint of one who 
made a close and prolonged Investiga­
tion of Alaska during hts lengthened 
visit there.

Secretary  F isher also availed him­
self of the da ta  furnished by Alfred 
H. Brooks, geologist In charge of the 
United S ta tes geological survey, who 
for fourteen years has been studying 
Alaskan conditions on the ground. Be­
fore exam ining the  Bering river field 
Secretary F isher was preceded there 
by Dr. J. A. Holmes, d irector of the 
bureau of m ines; by L. T. Wolle, an 
engineer of large experience In coal 
m ining and railway construction; by 
F. W. C. W hyte, who for years has 
managed the  coal m ining and rail­
way construction departm ent of the 
Anaconda Copper Mining company; 
by T. H. O’Brien, who has conducted 
th e  coal operations of th e  Copper 
Queen; by George W atkins Evans, a  
coal m ining engineer of experience In 
the  northw est s ta tes, and by Sumner 
S. Smith, who Is a m ining engineer 
and Inspector of m ines for Alaska.

Secretary  F isher, In his speech, 
said; "At the  very o u tse t I wish to 
express th e  high opinion 1 have 
formed at the rem arkably large and 
line body of people who have become 
perm anent residen ts of Alaska. . . . 
There Is a  substantia l percentage of 
vigorous, law-abiding, law-respecting 
men and women of the  highest type of 
Am erican citizenship. The total popu­
lation Is about 65,000 persons. They 
are  en titled  to a  territo ria l govern­
m en t"

W onderful Scenic Beauty.
Secretary  F isher fu rth er says: "I 

found A laska a country of wonderful 
scenic beauty, which In Itself will In 
future years be one of Its g reatest 
financial assets. From all the Infor­
m ation I could g a ther I believe It to 
be a country of g reat m ineral and 
agricultural possibilities; Indeed, 1 
should go fu rth er and say a  country 
of great m ineral and agricultural prob­
abilities, needing development, ready 
for development, and Inviting develop­
ment, but held back chiefly by Inade­
quate transporta tion  facilities and In­
adequate laws.”

Secretary  F isher fu rth er says: 
"W hat Alaska needs m ore than alt 
elae Is a  trunk line railroad from the  
ocean to the g reat In terior valleys of 
the Yukon and the  Panam a opening 
up the  country §o th a t Its future de­
velopment may really be possible.

"The vast Interior valleys are cov­
ered  with luxuriant grasses and can 
be m ade to ra ise  cattle  and sheep, and 
even grain. If proper seed and proper 
m ethods are  experim entally developed 
by scientific agriculture. But agricul­
tu re  developm ent cannot go forward 
where the  local m arkets were small.

Secretary  F isher finds the  coal de­
posits of Alaska to consist of the an­
th rac ite  and high-grade bituminous 
coal, which Is found so far only in the 
Bering river and M atanuska fields. No 
an th racite  coal has as yet been found 
anyw here else on the  Pacific coast, 
and but little  high grade bitum inous 
coal, o r high grade coking coal. Ex­
cep t for coking coal, an thracite  coal 
and high-grade bituminous coal Alas­
k a  cannot command the fuel m arket. 
T here «re great quantities of lignite 
and low-grade bitum inous coal 
throughout the Pacific northw est and 
B ritish  Columbia. Much of the  bitu­
m inous coal mined on Puget sound Is 
of fair quality and fit for steam ing 
purposes, and when the freight and 
handling charges on Alaskan coal are 
taken Into consideration It la clear 
th a t th e  low grade coal will not be 
used on ocean steam ers except those 
plying to Alaskan ports.

"For steam ing purposes and to r 
heating purposes In m anufacturing es­
tablishm ents. California fuel oil la sup­
planting coal In many fields. I t  pos­
sesses advantages In economy and con­
venience of handling, and coal of any 
kind cannot compete with 1L But oil 
cannot be used for sm elling ores, or 
for m aking steel, and for these  pur­
poses Alaska coking coal will hold the 
m arket.

T runk Line Favored.
"W hen th e  anthracite  coal Selds of 

Alaska are  opened, and railroads con 
•truc ted . so th a t anthracite  coal can

be landed a t I-os Angeles or San Fran 
cisco tor )5 or |6  per ton, It will drlv« 
all o ther coal from the  m arket for do 
m estlc use. One ton of anthracite 
coal contains as m uch heating force ai 
two tons of bitum inous coal. In the 
New England and Middle sta tes nc 
o ther than an th rac ite  coal Is used fol 
dom estic purposes, and none othei 
would be used here If It were avail­
able a t reasonable prices."

Secretary  F isher favors the con­
struction by the governm ent of on« 
main trunk  line of railroad from tide  
w ater tc  th e  Yukon, 500 miles. Th« 
railroads now In operation In Alaskt 
consist of the Copper R iver and 
N orthw estern road, which leads front 
Cordova on Prince W illiam Sound, 20( 
miles up th e  Copper R iver to th« 
Bonanza copper field, the  Alaska 
N orthern railroad, which sta rted  from 
Seward on Bering S tra it for the M ata 
nuska coal fields and the  Yukon, bul 
stopped discouraged seventy-one mile« 
north of Seward, and the  pioneei 
Alaskan road, the W hite Pass and Yu 
kon narrow  gauge, which Is m ostly l i  
B ritish territo ry .

"All railroad construction wai 
stopped when A laskan coal lands w en  
w ithdraw n from en try . The direction 
of the A laska N orthern offer to sell oi 
practically to give their road to th< 
governm ent If It will assum e the ou t 
standing bonds am ounting to  14, 
600,000.

"It Is generally and erroneously con 
sldered th a t A laska is unlnhabltabl« 
on account of th e  cold. Southen 
Alaska and Its cities, Juneau, S ltkr 
and W rangel, are In the sam e latltud  
with the north  of Ireland and E n | 
land, and th e  south of Scotland. Tb 
thriv ing  city  of Cordova is on th 
sam e latitude as Norway, Swedei 
Petersburg, and th e  w inter range c 
the  therm om eter Is higher than  It 
W ashington, D. C.”

Secretary  F isher favors a  system  ol 
leasing the  coal lands of Alaska oi 
the Canada-Yukon territo ry  system  oi 
an annual ren ta l of gl per acre foi 
twenty-one years, 5 cents per ton roy 
a lty  cn th e  coal ex tracted  and nol 
m ore than 2,500 acres to be leased t< 
one applicant. The Cordova Chambei 
of Commerce, which a t the  tim e oi 
Secretary  F isher’s visit, disapprove« 
of a  leasing sj-stem for Alaska coa 
lands, has since reconsidered Us ac 
tlon. It expresses Its confidence It 
Secretary  F isher ami avows Its ap  
proval of any policy th a t will secur« 
prom pt action In som e direction thal 
will promote development.

WHEN WASHING FLANNELS

For Proper Cleanliness, and to P ro  
vent Shrinkage, T h is  Method Is  

Recommended.

T o wash flannel garm ents, prepare 
a  good lather of soap In hot w ater; 
when Just nicely warm, plunge In 
your flannels and work the garm ents 
up and down, backward and forward 
with the  hands, paying special a tten­
tion to  any soiled edges or other 
places. Scrubbing m ust be avoided, 
and no soap m ust actually be rubbed 
on, as th is will induce shrinkage. 
Soap la th e r will cleanse w ithout this. 
R inse In two warm w aters softened 
w ith a little  ammonia. Never wash 
or rinse  In really ho t or really cold 
w ater, as they both cause the flannel 
to shrink  suddenly. W ater of the 
sam e mild tem perature Bhould be 
used throughout. For the sam e rea ­
son flannels should not be hung o u t 
side to freeze during froBty weather, 
as th is  will tend to ruin them. Hang 
on a  clothes-rack In a warm room. II 
possible, bu t do not place near great 
heat.

In "Our Search for a  W ilderness,’ 
W illiam Beebe of the New York Zoo­
logical park, describes his first sight 
of the tran sp aren t butterfly—H oetera 
plera—of B ritish Guiana, an Insect 
through whose out-stretched wings 
any substance on which It rests can 
be clearly seen.

"As we crossed a sw irling creek on 
the trunk  of a  m ighty fallen tree, 
som ething fluttered ahead," he writes. 
"W e could not see what It was. Closer 
we came, and still the object re­
m ained Indistinct; we seemed to see 
a butterfly, and yet th a t appeared im­
possible. A t las t we m arked It down 
on a  fern frond, and crept up until our 
eyes were w ithin two feet of It. Noth­
ing was visible bu t the  graceful lace- 
work of the frond, until a slanting 
beam of sunlight s truck  It, and there, 
close before us, was a butterfly th a t 
spread fully th ree  Inches, but was 
wholly transparen t, save for th ree  
tiny spots of azure near the m argin 
of each hind wing.

| "As we looked, i t  drifted to a 
double-headed flower of scarlet, and 
when It alighted, the  scarle t of the  
flower and the  green of the  leaf were 
as d istinct as If seen through thin 
mica, and th e  fa in t gray haze of the 
Insect’s wings was m arked only by 
the Indistinct venation."

T o  Remove Iron Mark« From Linen
To remove Iron rust from your fin« 

tab le  linen w ithout causing any Injury 
to the  fabric, m oisten the spots with 
a  little  hot water, then stre tch  the 
linen over a  hot p late and apply salt 
and lemon juice ra th e r thickly, rub­
bing It Into the fabric with the  warm 
bowl of a  bone saltspoon o r a white 
m etal spoon. The trea tm en t m ay’hav* 
to be repeated, but with a  little  pa­
tience It will effectually rem ove all 
traces of the disfiguring yellow mark« 
and cause not th e  slightest Injury to 
th e  linen. Salts of lemon as put up 
and Bold by the druggist will produce 
the  sam e results, bu t sb the strength 
of th e  acid sa lts Is som etim es consid­
erab le  It m ust be very carefully ap  
plied or It may weaken the  fabric.

AMUSING FOUR-HANDED GAME

Can Be Played W ith Partners or A ll 
Can Play Alone— Board Contalna 

100 Squarea.

To m ake poaalble a  four-handed 
game of checkers, two playing pa rt­
ners, or all playing their own game.

COUNTRY OF VAST WEALTH

Enorm ous Resource* of Mexico Only 
Aw ait Development, Sa y s an 

Observer.

Gustav I.angenberg, the well-knowi 
German p o rtra it painter, arrived L 
New York a  few days ago, In th  
course of a trip  around the world. H 
spent several m onths in India am 
about a  year In Mexico.

“1 truly th ink ,’’ said H err l.angen 
berg, to  a reporter, ’’th a t Mexico It 
’das Land der Zukunft.’ No one wh< 
has not been through It has any ldei 
about the  enorm ous natural resource* 
of th a t country. Intending to pay only 
a  flying visit, I rem ained alm ost t 
year.

’’All that Mexico needs—and sh« 
needs It badly—Is an efflclent railway 
system  and about tw enty tim es th« 
mileage It has now. If all those ric t 
deposits of gold, copper, sllveT, e tc , 
can be brought within reach ot a  ra il 
road Mexico will be one of th« 
w ealthiest countries In the world.

“A great m istake they made, though 
Is th a t they  let P residen t Diaz go 
The M adera family a re  m erely polltl 
clans, working for th e ir own Interest 
I would like to see the  United Statei 
take  possession of Mexico.”

H err Langenberg has been al 
through Africa and la one of the firs: 
a rtis ts  who painted the natives fron 
life. An In teresting  work of his is < 
’’A Kaffir School.” Hta g reatest troubli 
there  was to  preserve his colors, tot 
the  natives were wont to  steal th« 
pain t to  decorate th e ir faces. On* 
day, shortly a fte r his arrival, severs 
boys had been stand ing  around hit 
easel w atching him with great Inter 
esL Suddenly one of them  asked hln 
w hether he would like to shoot a  lion 
H err Langenberg was enthusiastic  a' 
the  p ro sp ect He left Ills picture, th< 
easel and his paint box. He did noi 
find the lion, hut when he return*« 
his paintbox was empty.

To Launder Linen Collars.
The following m ethod will make 

collars look as well and wear as well 
! as if done by a  steam  laundry. Add 

one-fourth of a  teaspoonful of borax 
S to  two tablespoonfuls of cold starch 

and stir  Into a scan t quart of warm 
j w ater. Dip the collars In th is  mix- 
| tu re , sa tu rating  thoroughly, then 

w ring dry and roll them  In a  clean 
w hite cloth for ten  m inutes. Stretch 
them  on th e  ironing board, rub them 
very  hard  w ith a  clean, dam p cloth, 
so th a t no starch  can adhere to them 
and Iron them  with fairly hot irons. 
If you w ant to  polish them  dampen 
th e  rig h t aide with a  clean, white 
cloth and warm w ater and Iron over 
It w ith the  blunt end of the polishing 
Iron.

Four-Handed Checkerboard.

the board shown In the Illustration 
has been constructed In France. The 
game la played with e ither 20, 36, 56 
or 80 men, and the squares are in 
four different colors which divide 
the board diagonally Into four tr i­
angles. It is well to note th a t the 
ordinary French checkerboard con­
tains one hundred squares Instead of 
the 64 of tho Am erican board.

YOUNG BEAVER’S DAY’S WORK

Coffee for Caramel Fronting.
W hen m aking a  caram el frosting 

coffee is som etim es used Instead ol 
w ater. It Im parts a unique flavor. 
Brown two tablespoonfuls of g ranulat­
ed sugar, and when a reddish brown, 

| but not burned, add th ree  tablespoon- 
fuls of boiling hot coffee. The coffee 
should be very hot, o r the caramel 
will tu rn  to candy. Never pour any 
cold o r lukewarm  liquid over browning 

| sugar In a  pan. W hen the boiling hot 
. coffee has dissolved the  caramel, pour 

the  m ixture Into powdered sugar and 
s t ir  It  constantly to  a smooth paste 
such as would be easily spread over a 
cake w ithout "running."

Curried Eggs.
F ry  two sliced onions In b u tte r to 

a  golden brown, add one pint of good 
] stock and one tablespoonful of curry 

powder and stew  th e  onions tender. 
Then add one cupful of cream, thicken 
with arrow root or rice flour and let 
sim m er a few minutes. Cut eight or 

i ten  hot, hard-boiled eggs In halves, 
arrange  In a  deep dish and pour the 
sauce over them. A plain salad of 

| head lettuce  or shredded lettuce with 
' slices of stuffed olives adds to  the 
dish.

Industrious Little Anim al In Regent’s 
Park Gardens, London, Felle 

Tree Two Feet Thick.

A young beaver In R egent’s Park 
Gardena, London, was once placed at 
work upon a  tree  tw elve feet long and 
two feet six lnchea thick, ju st as the 
town clock sounded th e  hour of noon. 
The beaver began by barking the tree  
a  toot above th e  ground.

T hat done he attacked the  wood. 
He worked hard, a lte rna ting  his labor 
with dip* In hla bathing pond. He 
bathed and labored a lte rna te ly  until 
four o’clock In the  afternoon, when he 
a te  his supper of bread and carro ts 
and paddled about In hla pond until 
5:30 o'clock.

Ten m inutes later, when only one 
Inch of the tree ’a d iam eter remained 
Intact, h* bore upon hla work and the 
tree  fell. Before It fell the  beaver 
ran as men run when they have fired 
a  blast. Then as the  tree  lay on the 
ground, he portioned It ou t mentally, 
and again began to gnaw.

He worked a t  Intervals all night, 
cut the log Into th ree  parts, rolled two 
of the  portions Into the  w ater and re­
served the o ther th ird  for his perma­
n en t shelter.

Hot W ater Gingerbread.
One cup molasses, 2 tablespoons 

lard and bu tte r melted, one-half cup 
boiling water. In sifter put one and 

'one-half cups floor,, one teaspoon 
soda, scant teaspoon ginger, one-half 

i teaspoon of cinnamon, one-half tea­
spoon Salt. Add to liquid m ixture, s tir  
and boat nntil smooth and bake In 

, large thin sheet In m oderate oven.

How  She Caught It.
I A little  four-year-old w ent to  Sunday 
school for th e  first tim e and heard 

. the children ting ing : "Once I was 
i blind but now I can see." T hat after- 
I noon her Bister heard her alng: "One 
1 side was blind, bu t now It can see.”

Patient Fishermen.
"W hat, giving up already, my boy?* 

said a gentlem an to a youthful angler. 
"Yon m ast bring a little  more patlenc* 
w ith you another tim e.” "I brought 
enough patience with me, m ister, bat 
1 didn’t  bring enough worms."


