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Climbing
the Clouds

By
Eva Meredith Rossiter

(Copyright, 118, by W G, Chepmat)

And odd trick of fate made of me
an amateur aviator, My father had
been a professional balloonist, The
avoerage of life among men who fol
low that line Is brief, and I was called
from college to attend hils funeral.
My mother had died several years pre-
viously, but an aunt had been a faith-
ful housekeeper,

My ambition was the law and I had
been & eredit In my college class. [n
fnet I was #o far ahead that another
yeur would have geen me fully quall-
flod to enter the officlal legal examl-
nntions.

“It's come, Bertram,” remarked my
aunt doy after the funeral, “What I
suspected 1 find to be true, what I
fenred has come with full foree

“You mean?" I asked, falrly troubled
ot her serloug worda,

"That your father has left nothing
but debts."

“You amaze me!™ I sald, and stood
ghooked st o fashing thought of this
dear old woman lelt stranded, and
gave a gulp of dismay as 1 remem.
bered Fay—loving, peerless Fay, the
only girl I had ever loved or ever
would love,

“These Inter years,” went on my
nunt, “your father hns devoted all his
tima and money townrds perfecling a
diriglble pirship. His dream was to
fnaugurate an asronnutie mall sery-
fee, I foar my lttle savings. have
gone into the scheme. 1 grieve, be-
ouuse I belleve forther that Fay's
father, the judge, risked his penslon
fn the Investment. The family law-
yer this morning sent me the results
of his Investigation, Thoey nre fairly
appalling.”

Within an hour [ knew that my
legal asplrations were doomed. Near-
Iy all my father could ralse of money
had gone Into an Impossible aerlal
mall cloud elimber, My asunt's lttle
Buvings were swallowed up. The judge
had lovested all he had, '

It your father hnd only lyed an-
other year, he sald, "how the world
would have stared at his marvelous
Invention! Someone else will porfoect
1t dnd sttaln fome,” added the honest
Jurlst with n glgh, “So we have pushed
the world alend as ploneers, That s
one satisfaction. As to the rest—I

presume iy past sgervioes on  the
bench will win me an humble clerk-
ship somewhere,”
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My Grim Passenger Never Lowered
His Weapon,

“At slxty—you, my father's dearest
friend, you, who have sacrillced all
you had for him—never!"” | eried and
my heart was melting with tenderness
and teurs were in my eyes. “1 have
thought it all out, sir. Our home la
mortgaged, but the debt can etand
indefinitely If the Interest fs pald. It
must be your home, and Fay's, and
that of my aunt, Glve up the expenso
and caro of your establishment here.
I am golng to work and 1 would be
a poor stick If I could not provide for
the needs of so small o family,"”

There was a general reconstruction
of affairs, Thone dear people agroed
to my plans, 1 sold some odds and
ends and placed enough In the bank
to cover housebold expenses for slx
months ahead, and 1 set out to moeot
the world with n loving kixs from the
dearest girl on earth, whoso faith In
(my energy and abllity was aubllmg

I wag idle In the big ocity for a
imonth and affalrs began to daunt me,
but one day there came a Nash of hope
Jand fortune, 1 was walking delectedly
‘along the street whoen s hand slapped
me briskly on the shoulder and a
cheary volce spoke the words:

“The very man!"

1 recoguized Revell. I bad not seen
Rim for years but 1 recalled him as a
former partner of my (ather,

“I am In on & great new trend”
he advised me. “The balloon has had
fts day—now comes the alrship. Heard
of the big International meet at the

aero grounds here? Well I've got the
latest in the biplane line and I'm an
entrant for the great §50,000 prize.
Your name, Dertram, [s worth some-
thing, for your father ls not forgot-
ten. Come up to my hangar and I'll
open your eyes to a flue business
proposition.”

I dritted Into avietion with this
faseinating optimistic airman gradusl-
1y. 1 could not resist his hopefulness
and eloquence.

Revell had a superb biplane, the
latest model In Its line, Then there
wits a amall monoplane for practice
stunts, He Initiated me Inoto its pos
sibilities, In a week 1 was a fair
birdman.

1 doubted our ability to compete
suceesafully with experts from all
over the world, and, indeed, in the
end all we won was {ifth place and a
twenty per cent Interest in a §10,000
minor prize popl. However, at dusk
one evening that happened which led
to my sbandonment of the perilous
flald of aviatlon.

Revell had arranged for a night
flight, he in the big machine and my-
solf with the little monoplnne, 1
had got Into the pllot seat and started
up, expecting him from the hangar
at once. Just as the tall of my ma.
china left the ground a mon, a sirang-
¢r dashed up to the spot. He was
In a frantlc state of excltement,

He ended & sharp run In o daring
spring that carried him clear over the
wings and Into the plt just bock of
the pllot post. The dellcale mecha
nism of the monoplane shivered at the
unusuel shook. 1 was about to shuat
off the control when he leaned to-
wnrds me, pressed the cold muzzle
of a revolver 1o my temple and hissed
out:

“Keep on going or I will kill you!"

1 waa consclous of shouts below, a
blurred scnge of Revell rushing out
of the hangnr, of uniformed men
rushing to the spot. Then; fairly
alarmed, 1 lot the monoplane ghoot up
into space,

Then there happened a serles of
starts and thrills. A steady lovel at-
talned, my grim passenger never low-
ared his weapon, He ordered me to
proceed due north. Less than five
miles accomphshed, he let out o wild
yell of dismay and rage.

Suddenly & great white glare shot
up, down, narrowed In n steady clrele
to a direct focus, and as In a spot
light ploture we wers nalled by the
powerful headlight of the big biplane,
thie loyal, Intelligent Hevell at the
pilot post in hot pursult.

“Drop! drop!” panted my passenger,
“They're aftor me. Drop, 1 tell you!™

“In (hat forest of trees?” 1 oblected,
glancing below, “lmpossible!”

"Get lower, or T will shopt!” yelled
my companion, and 1 volplaned till
wo were gkidding twenty feet above
the thliek grove of trees,

My blood ran cold ns the man
Jumped. 1 saw his outspread form
sirike the top of a towering titun of
the forest, He cerashed through the
hranches, The headllght followed his
downward plunge, Then It focused
the monoplana, At a clearing 1 de
sconded, The big biplane lunded be
#ide me.

“Hurt?" inquired Revell, spring
ing out of his machine. “No? Good!
Hurry, we must find that man—it's
important.”

We came acrogs him under the tree,
ertihod, mutiiated, stone dead. As
wé enrrled him to the biplioe a long
metal box fell out of hid Inner coat
pocket. We placed hWim in the big
waching and were soon back at the
oxhibltion grounds. Hualf n dozen
pollccmen and an excited bustling old
man who looked ke o milllonaire ex-
oltedly awalted un,

He was what he suggested, It
soomod;, and the desd fugitive had
robbed Wim of papers of inest!mable
value to him. As | handed him the
maetal box he erled ont with vivid de-
light. He glanced cagerly over the
papers It contaloed,

“All gafe!" he glooted, “It moans
half my fortune. Young man, have
you a fountaln pen?"

1 almost fell over as ho wrote out &
check for twentyfive thousand dolk
lars! Falthful old Revell was Induced
to accept n quarter of It

Then, goodby to avistlon and—
home, Pay, the mortgage pald, and
wodding nnd happiness complete,

Our Tolerance—faor Ourselven.

“"One of the groatest diMeulties with
which Christians have o deal,” writes
A, Benson, “la the tolerance with
which they regard their own clinrac
lers, which 18 guite difTercut from the
way In which they see and mark the
faults of others. We make every al
lowanco for ourselves, becauso we
know our own dificulties and tempta-
tions. The results of many of our own
faults escape us. We are quick-tem.
pered and exouse it by saylng we say
frankly what we think, or we are sul
len and pretend to ourselves that we
restraln our outbreaks of temper, and
know what our faults are more truly
than we know oursolves; while we
take refuge In thinking we are well
intentioned and that God will not be
hard on ua

Osslan.

Osslan, n mythicsl Gaelle horo and
bard, 1& sald to have lived in the thind
contury, and to have bedn the gon of
Fingal, a Caledonlan prince and hero,
whom he accompanied on various ex-
peditions. The story goes that Osslan
waa carrled away by hia falry grand-
mother to the “lsla of the ever
young.” but he returned later, and
then old, blind and alone, “Ossian after
the Felnn,” he told the story of the
heroes to St Patrick.  In 176063
James Macpherson publlshed two
oples, which he claimed to be tranals.
tions from Osalan’s poems.

COOKS MUCH RICE AT ONCE

Housekeeper Recommends Her Way
as Time Saving and Making for
Economy.

In winter, owing to the low tem-
perature, 1 cook a large supply of
riee at one time, as much as four
cupfuls. The wholesale cooking saves
fuel and enables me to have a con-
stant supply on hand, which I use In

the following way:

Some | use as a side dieh with
meat instead of potatoes, for 1 find
it Iz cheaper and more nourighing,
pound for pound, belng In additlon
much essler to prepare. While the
rice is still hot, [ line & ring mold
with about one cupful of it, and set
away to shape and cool. At the
game time, I set gelde in a small pan
enough for a gmall pudding on the fol
lowing day and another portion I beat
with eggs and al once shape as rice
cakes for breakfast. Sometimes J
enve a portion to be nsed with cro
quettes, 1 serve the ring of rice with
leftovers of any kind of meat, heatad
with a warm, rich gravy, fllled into
the center of the ring, which makes a
substantial second meal, Sometimes 1
combine it with a cheese sluce—Ex-
change.

SOUP LIKED BY JAPANESE

Has Fish as Foundation, but the Other
Ingredients Are Many
and Varied.

Procure a head of salmon or basg
and place in a saucepan with a sliced
carrot, a sliced onlon, two branches
of celery, two branches of parsley, one
bay leaf, a sprig of thyme and aclove
Molsten with three quarts of water
Season with two teaspoonfuls of salt
hall a teaspoonful of pepper, one tea
spoonful of curry powder and gently
boll one and a half hours, Strain the
goup through n cheesecloth into an
other sgucepnn, add thres ounces af
raw rice and gently boll 15 minules
Finely chop one branch of parsley
and one small onfon. Add to the soup
Hghtly mix and boll five minutes long
eér. Remove the skin and bone from
a pound of fresh halibut, then cut fo
halt-ineh square pleces, add to soug
and simmer 16 minutes. Dilute nr
egg Yolk In half a eupful of oreamn
and the julee of half a sound lemon
Add to soup, carefully mlz with wood
en spoon when cooking two minutes
but do not allow to boil,

In Making Salad,

It you take the heart of lettuee o1
the Romuine lettuce cut It Into halves
it it Is small and quarter It if Jarge
Waeh tho leaves well and dry with ¢
eloth, ‘There are twenty or more at
tractive salads, according to the way
you combine {ruits or vegetables,

Though there are not the same num
ber of dressings, thare are a numbe
made by adding different ingredients
to the ordinary dressings. The besi
known and most popular of these are
French dressing, mayonnalse, thousand
{sland and roquefort cheese, The slm
plest of these salads is tho hearts o
lettues with thousand lsland dressing
or the requelort cheese dressing. The
Romalne salnd 18 good either with the
French dressing or with the roguefor
cheese dressing.

Guinea Fowl Breasts Bearnalse.

Take the broasts from the bones and
remove the skin of amall guinea fowls
dust with salt and pepper and place io
a buttered pan; cover with a buttered
paper and bake for 15 minutes, Re
move the paper, pour over them a lit
tle melted butter, finlah cooking untll
thoy are slightly browned, Place eack
one on a pleco of toast, cover with s
very thin slice of bolled ham, pour oven
each a spoonful of bearnaize sauee and
garnish the dish with artichoke fonds
and small eweet red peppers, the fonds
filled with asparagus tips and the pep
pers fAlled with chopped mushrooms.

Cream Puffs,

They are very nice and nol very ex
pengive,  One eupful bolling water
butter size of org. Melt iIn water
While boiling stir In one cupful sifted
flour, stir thoroughly. When cool sti
In two eggd, one at a time unbeaten
and n pinch of soda slzo of pen. Heal
waoll and drop in tin far enough apart
80 they will not touch while baking
Bake In very hot oven. Makes nine
puffs, Flilog: One oupful milk, one
egg, one teaspoonful flour or corn
starch, and sugar to taste, Flavor
with vaniila.

Beans Spanish,

Boak overnight two cupfuls of pink
beans, then boll them untll tender
Boll three sweet red peppers and put
them through n steve, Fry three elices
of bacon untll brown, then add the
pepper pulp and one green pepper
that has been minced fine and one
shredded onlon. Then put In the
beans, ndding plenty of julce, a little
salt and some grated checge, Cook to
gether thoroughly.

Poached Eggs.

Put some water In saucepan to doll,
444 & pinch of salt and a little vinegar;
lot It boll very hard. Broak eggs on to
& plate one at a time and drop them
Into the bolling water exactly whers it
bubbles, Take eggs out with a skim.
mer and trim them nicely, although
there should be no trimming necessary
it properly done. Place each egg on
A plece of toast and serve while hot.

Dry-Cured Hama.

For one bundred pounds of meat
tnke four pounds of fne salt, four
sunces of saltpeter and one pound of
brown sugar; mix well, and rub the
bams with the mixture every other
fay until pll is absorbed

THINGS WORTH TRYING

ALL GOOD AND JUST A LTTLE
“DIFFERENT.”

Effective Touches That Will Not Add
to the Cost of the Dishes but
Will Add Materially to
Their Flavor.

Oh, you housekespers who hanker
after something & lttle different that
will not sadd to the “cost of Hving"
have you ever tried:

Tiny red peppers to garnish your
salad plates and give the touch of de-
sired color, when tomatoes are not
to be had, or are prohibitive in price?

A center of yellow cheese for the
tomato galad that Is arranged to rep-
resent a polnsettian?

Halves of canned pears, plled up
with white grapes and nuts for a aalad
In {he pale yellow tones?

Or asparagus tips on white lettuce
leaves if to get that special coloring
you prafer not to use fruit?

Rings of green peppers on greenish
lettuce, with a garnishing of French
peas when an allgreen salad 18 de-
pired?

Roquefort cheese, grated, or chopped
onton {n your French dressing?

Cheese balls molded from a paste
made of eream, chopped nuts and pars-
ley, and seasoned with sult, pepper, 8
dush of paprika and Worcestershire
sauce?

Or this same paste used as a filling
for sandwiches? Thin bresd and but-
ter gandwliches of brown bread to be
gerved with your galad In place of the
more orthodox wafers?

A sprinkling of paprika on top of the
regulntion stuflfed potatoes?

Small white heads of cabbuge, boiled
and adorned with a cream dressing,
instend of the more aristocratic and
costly cauliflower?

Cabbage or turnips au gratin in
place of potatoes cooked In the same
fashlon?

A saverkraut stuffing for goose or
duck if you have any hankering after
“Dutch” dishes?

A bolled dressing made with cream
Instend of oil and seansoned with a
double quantity of mustard with your
Duteh suppers?

Tripe with a very highly seasoned
eream gravy, or chicken livers brofled
with bacon, when you are at your wits'
end for eomething new and not too ex-
penslye in the way of meals?

Ripe bananas peeled, Inld In earthen
dish, water to cover, sprinkled with
brown sugar and a few drops of lemon
julce and baked slowly for abotut hall
an hour? 1f a few chopped nuts or dot
of apple jelly are added to each por
tion the effect is prettier.

Use Mild Soap.

No strong washing powders or
kitohen soaps should be uged on linole
um, as they slowly fade the pattern,
destroy the dresslng, and so make the
linolewm Inok old and grimy, eays o
Country Gentleman writer,

Clear water may be used and mild
soups which are really mild enough
to be used as tollet soaps.

Wiping up the linoleum with milk
has more disadvantpges than advan
tuges. The sugar and the fat in the
milk seem to glaze the linoleum, but
the stickiness of it will In time make
the Hunoleum hold more dirt and In the
end give a gritmy appearance.

A thin couting of the best varnish
twice a year will do much toward
keeping the linoleum bright and shiny
and preventlng wear.

New Luncheon Digh.

Poach an egg carefully In holling
watér to which a syueeze of lemon
Julee Hag been added, trim it neatly
with a round cutter, mask it with some
thilok, nicely flavored white snuce,
which s still warm, and put It aside to
get cold. Dust the egg lightly with
flour, brush it over with beaten egs
cover thickly with dried bread crumbs,
gensoned with galt and pepper, and fry
It quickly (one and a half minutes
should be suflicient) in a bath of boll
Ing fat. Serve the egg on a round of
buttered tonst and garnlsh the plate
with watercress,

Veal Croquettes

Put two cupfuls of finely chopped
veal In o sauvcepan, add two table
spovniuls of fine bread crumbs, one
teaspoonfuls of butter, the beaten
yolks of two eggs, one teaspoonful of
onlon fulee, quarter teaspoonful of salt,
one saltspoonful paprika and a speck
of mace. Btir the mixture over the
fire until thoroughly heated, then set
aslde to cool. Shape Into croquettes,
dip In beaten egg, roll in fine crumbs,
let stand one or more hours, and fry
until well browned. Berve with toma
to sauce.

Renewing the Tableclioth,

It is suggested that when a table
cloth wears thin around the edge of
the table. as it frequently does before
showing slgne of wear elsewhers, it {a
a simple matter to cut out the worn
strip and to {nsert in its place n strip
r:el;'uvy but not necessarily expensive

Lacing the Fowl.

Instead of sewing up turkey, duck,
ete., after stuffing, run some toothe
ploks ncross the opening and lace up
with string. When the fowl 1s done,
first pull the toothpicks out and the
string falls off.

For Grease Stalned Floors.
You will be delighted to see how
gulckly grease spots will disappear
from floors when you apply & Utte
slcobol

AVOID DAMPNESS IN HOUSES

Usually Caused by Moisture Exhaled
by Fowls and Can Be Got Rid of
Only by Ventilation,

Often the poultry man finds his
poultry house covered with frost in-
side and as the sun comes up and the
touse warms it melts aod makes the
whola bullding damp, uncomfortable
ind unhealthful. In many cases tho
ywner tries to prevent this by muak-
mg the house warmer and cutting
iown the ventilation, In most cases
this |8 just the opposite of what ghould

be done.

This dampness i8 usually caused by
the molsture exhaled by the birds and
3an be got rid of only by thorough
ventilation. This means that a certain
wmount of fresh alr must constantly
apter the house and pass out again
To permit this without causing &
iraft, an opening in the south slde of
the house should be covered with cot-
ton cloth, This will not make the
lemperature of the house much lower,
ind {4 will make the house more coms
fortable and the hens more profitable.

TREE INSECTS ARE NUMEROUS

Dver 30,000 Spuclea on Record of
Which Over 400 Are Known to
Affect the Apple Tree.

(By E. M. PATOH)

There are very many different spe-
oles of insects ranging In size from
less than one-fiftieth of an inch to
about elght inches in length. From
the United States alone over 30,000
gpecles have been recorded of which
pver 400 are known to affect In greater
or less degree the apple tree or ita
frult. Though there are muny that
are, it must not be supposed that all
Ingects are injurfous, for by fur the
larger number are elther harmless or
potually benefielal. Ruthless destrue
tion of insects by means of trap lan
terns and the like Is to be deprecated
Blnge these methods are as apt to
eaptura the beneficlal and the harme
less as the Injurious, Polsons, traps;
and other repressive measures must
be used with cattion, and at the right
time and place In order to be most
effective.

Before It s possible to combat an
Ingect pest Intelligently we must learn
something of its habits and of its

Winter Stages of Insects:—1, Eggs
From Which Tent Caterpillars Hatch,
—2, Cocoon of Cecropla Moth—3, Win
ter Nest of Brown Tail Moth—4, Egge
of the Antique Tussock Moth on Co
coon.

vilnerable points. When these are
known proper remedial medsures moy
then be taken for Its extermination
or represalon.

Protect Fruit Trees.

The following method of poisoning
was used successfully in an orchard
near Fort Collins, Colo, Inst winter,
B0 jJackrabbits helng killed In one
night:

Cut a slit in an apple and Insert
strychnine alkalold, powdered, the right
amount being what the tip of & kunife
blade will hold, close the slit and
wipe the apple to remove the bitter
drug on the outside. Scatter the
polsoned balt through the orchard at
the base of the trees,

Canada Thistles,

It you have any Canada thistles or
quack grass on your farm, start early
to prevent them from growing above
the ground. Plants cannot gnther food
without the tops to change the plant
food to plant tissue, and by keeping
the tops cut off you can gradually
starve them out

A Good Windbreak.

A windbreak in the form of treea,
such as cypress, willow or maple, la
a very good thing to have around an
orchard, especially in the winter, be-
cause this will kedp the cold winds
off and very often protects the bude
from freezing in spring.

Keep Things in Order.

Put the home and farm in order and
gee how It pays. There 12 a vast dif
ference In the way farms are kept. Do
you ever notice thls when you drive
along the road?

Value of Milk.

One hundred pounds of separators
skimmed milk {s worth about as much
as a half-bushel of corn for feeding
plgs

Bad Practice,
Breeding from immature stock hai
a tendency to wesken the race, no
matter what it may be

INTEREST IN POULTRY

No Visible Sign of Over-Supply
in Products.

Farmers' Wives Study Detalls of Buslh
ness and Are Eager to Learn of
Better Ways to Care for
Fowls—Conditions Change.

(By J. WELDER.)

The farmer's 1deas of poultry-rals
Ing have changed considerably from
what they were a few Yoars ago.
Everywhere on the furms a more in-
telllgent interest is being taken In
the subject.

The farmer at last has realized
that the poultry is & good source of
Income, and 18 willing to take soma
trouble and spend a iitile money to
make it even more so, instead of
leaving the womenfolks to struggle
nlong with the fowls as best they
may, without any help or conven-
lences.

Not mueh in the wny of eggs wns
expected of them, and they fully real-
lzed these expectations. Usually they

A Pure-Bred,

did not supply what eggs were need
ed in the farmer's family, and the
farmer often remarked to hia wife:
"“Your chickens are a perfect nuls
ance, I can't set & thing down bul
they are Into it," (poor things! It wue
that or go hungry!) "and they dont
lay an egg."

Conditions are changing. The most
of the responsibility for the poultry
on the farms still reégts on the wom
en, but Instend of belng conslderad o
nuisance, tha fowls are treated with
respect and considerntion, a8 an im
portant part of the business of the
farm. They have neat, comfortable
houses, and yards, and scratching
sheds, where they can be contented
and happy, and keep lndustriously al
work in cold as well as warm weath:
er. The farmer and his wife both
now feel it to be a reflection on thelr
management if the hens do not lay
more eggs than the famlily tses, in
winter ag well as summer,

It 18 & common thing to see a beau:
tiful flock of purs-bred poultry on a
farm and when farmers or farmers
wives meet, it lg seldom they part
without asking: *“How are your hong
dolng? Are they laying well™ and
unless it Is already known, they are
sire to ask each other: “What breed
of hens do you keep?"

They are studying the poultry huak
ness In all its details, and are enger
to learn of better wavs of caring for
their fowls, and of convenlences o
use about the work,

In some nelghborhoods the women
of the farm meet on certnin after
noons, to talk over their experlonces
with thelr poultry; to discuss the
questioms of feeding and carlng for
them, and to read together the poultry
helps to be found in the agrieultura)
soctions of the newspapers,

This Interest Is not confined to the
farms, but {8 also felt in the smull
towns and villages: At tho mestinge
of the ald socleties you will hear dis
cugsions on how to cate for the hene
to make them lay, and many a woman
living in a small town helps out her
husband's income by nearly, or quite
paying the grocerr Uills with eggs
and poultry from a small flock ol
pure-bred fowls kept In the yard.

A good cow ia the best milk ma
chine,

One of the farm teams should be
brood mares.

L - L]

It 1s best for the average farmer to
bundle the draft breeds.

. = @

8trong, vigotrous cows are more re
alstant to disease than thelr weaker
slsters.

.« & @

Proteln may now be bought cheaper
In cottonseed meal than in any other
purchased feed.

. "

Spasmodic salting, a handful In the
manger when you happen to think
of It, 18 not the best way.

. & 0

Much depends upon the early train
Ing of the colt. Teach a rapid walk
the first thing when the colt la put
In harness

. 8

In the cold parts of the country,
overy window should have a tight
board shutter to close over the win
dow on cold nights.

L ] . L ]

Prof. A A McDowell of Wisconsin
says It 18 ensily possible for farmers
to doudble or even treble thelr crops
by bettar sultiveticae andg diversifylng




