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L a b o r  Is w h o le s o m e  f o r  a l l .  J o y  b y  
It is s u s t a i n e d ,  a n d  it d i v e r t s  t h e  
g r e a t e s t  s o r r o w .  I t  m e a n s  t h a t  the 
good G o d  m a d e  it f o r  e a c h  o f  u s .

THE FAMILY MEAL

A LL rich cukes, puddings, p ies and 
p reserv es should  be eaten  sp a r

in g ly  a f te r  th e  age o f six ty . All g reen  
vegetab les, such as sp inach, peas, le t
tu ce  and  cress, should  find a  p lace 
In one meal each day. T hese  a re  es
pecially  v a luab le  fo r grow ing ch ild ren  
a n d  equally  valuab le  fo r th e  aged.

O range Sauce.
M ix one cupful o f sugar, rin d  of 

one  o ran g e  and  tw o tab lespoonfu ls of 
c o rn s ta rc h ; w hen well b lended add  
tw o cupfu ls o f boiling  w n ter and cook 
u n til th ic k 'a n d  th e  co rn sta rch  ta s te  Is 
rem oved ; then add  ar tublespoonful of 
b u tte r , one-th ird  o f a  cupful o f o ran g e  
ju ice  and  a p inch of suit. Serve ho t 
over p lum  o r c o ttag e  pudding.

F ru it Sandw iches.
F in e ly  chop w ell-w ashed figs, add  a 

sm all q u a n tity  o f w a te r  and cook In 
a  double bo iler un til a  p a s te  Is form ed. 
Sw eeten  to ta s te  and  flavor w ith  g ra t 
ed  lemon p e e l ; cool and sp read  on 
slices  o f b u tte red  ra is in  o r n u t bread. 
P re ss  to g e th e r in p a irs  and cu t in to  
fo u r  sm all tr ian g les . G arn ish  each 
w ith  a  larg e  seeded ra is in .

P ru n e  and N ut Sandw iches.
R em ove the  s to n es und Huely chop 

one cupfu l o f p ru n es, add one-half 
cupfu l o f chopped E nglish  w alnu ts , 
m oisten  w ith m ayonnaise  d ressin g  ami 
u se  a s  a  filling betw een  th in  slices 
o f b u tte red  bread. C ut Into any de 
Sired sh ap es and  se rv e  w ith  coffee.

C hicken Pie W ith  O ysters.
C ut In to  p ieces a  nice fa t ch icken 

pu t In to  a saucepan , cover w ith  boil 
Ing w a ter, season h ighly w ith sa lt and 
p ep p er and stew  until It Is tender. 
L ine th e  sides of a bak ing  d ish  w ith 
e  n ice  rich  c ru st. R em ove th e  la rg est 
bones from  th e  ch icken  and p lace  th e  
m ea t in lay e rs  w ith  oysters, s a lt  and 
p ep p er and p ieces of b u tte r . P o u r In 
h a lf  th e  chicken b ro th  and som e of 
th e  o y ste r liquor. C over w ith a  top 
c ru s t an d  bake.

B enares Salad .
T a k e  one cupfu l o f g ra ted  fresh  

coconut, one p in t o f cubed apple, one 
cu p fu l o f finely cu t celery , one sm all 
onion cu t Into fine c u b e s ; mix all well 
a n d  m oisten  ligh tly  w ith  th e  m ilk of 
th a  coconut, le t s tan d  un til well 
ch illed , add a lig h t seasoning  of 
F re n c h  dressing , and  when read y  to 
se rv e  add p len ty  of m ayonnaise.

' y v \ u H -
(© , 1927. W e ste rn  N ew sp a p e r  U n io n .)
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"C h a rity  so lic ito rs who get a rake- 
off rem ind me of cream  se p a ra to rs ,"  
sa y s  P rac tica l Polly ,” they  tak e  th e  
f a t  ou t o f th e  m ilk o f  hum an kind 
B eat.”

SOMETHING TO 
THINK ABOUT
B y  F. A . W A L K E R

THE FIRST PULL

IT  IS  th e  fa r-s igh ted , reso lu te  so rt 
o f m an o r w om an, who w ith the  

first de term ined  pull keeps the  lond 
m oving un til It reach es Its d e s tin a 
tion.

And if  th e  m an o r  th e  wom an of 
th is  type  should be to ld  tw en ty  tim es 
a  day  th a t  the  b u rden  Is too heavy, 
th a t  th e  h ills a re  long and h a rd  to 
clim b, th e re  Is n ev er an Inclination  
to lo iter.

A fte r th e  first pull, w hich Is th e  
h a rd est, It Is found th e  m om entum  
Is k ep t up ra th e r  easily .

T he daily  tu g  becom es a  Joy. I t  
In tensifies In terest an d  develops do r
m ant w ill-power.

T hose  w ho Idle p recious tim e by 
th e  w ayside, stop  a t freq u en t in te r 
va ls to  p a r tic ip a te  In d iversions, find 
the  road  different, difficult and d is
couraging.

T hey  can n o t pull o r clmb. T h e ir 
m uscles have  becom e so ft from  lack  
of use. T h e ir  m inds re fu se  to  budge 
from  th e  w orn groove of lethargy .

T hey  a re  dull In body and soul. In
comm oded by n perilous to rpor, p ro 
duced. a s  a rule, by m idnigh t follies 
and loss o f  sleep.

T h e ir  h ea rts , w hich un til now have 
been tick in g  a cc u ra te  seconds, w eaken 
and slow down.

None of these  fa llin g s a re  observed 
in th e  d iligen t who took tim e to read  
the w arn in g s a long  L ife ’s highw ays, 
and tu rn ed  reso lu te ly  to  th e  right.

W ith th e  first pull, they  resolved 
"to  keep fit” ; to  haul and lug and 
d rag  w ith o u t h a lt in g ; to  go along 
gladly w ith  songs on th e ir  lip s ; to  pu t 
forth  th e ir  last ounce of s tren g th  and 
iHUgh a t “Im possible.”

T hey n re  hound to  reach  th e  top. 
and w ith  th e  dizzy e levation  o f th e  
C ity o f Success a lread y  In sight, they  
keep m arch ing  on. ask in g  no m an ’s 
counsel bu t th e ir  own, hav ing  learned  
to th in k  and act fo r them selves by 
read in g  of th e  g re a t men who have 
gone befo re  and b lazed th e  way.

T hey have  c h a rted  th e ir  course, 
and n e ith e r th e  w orld a t larg e  nor the  
s luggards th ere in  can  sw erve them  
from  th e ir  purpose.

T he bald , beggarly  days th a t He a t 
the  end of silky Indulgence and ru in 
ous d issip a tio n  a re  not for them , nor 
a re  they  fo r you. If, when you m ake 
the first pull, you p re ss  onw nrd with 
all your m ight and keep  going with 
your face  se t to w ard  th e  heights.

by M cC lure N e w .p a p e r  S y n d ic a te .)
----------o ----------

By  Viola Brothers Shore

FOR T H E  GOOSE—

T HE m ore you know, th e  m ore you 
forgive— In o th e r  people.

I t  a in ’t  h a lf  a s  m uch sa tis fac tio n  
know ln’ a  th in g  ns know in’ som ebody 
else know s you know I t

p lan n ln ’ fo r nex’ y e a r when you don’t 
even know  If you’ll d r if t a long  till 
bedtim e and  th a t’s d r if tin ' a long till 
bedtim e w ithou t n lan n in ' fo r nex’ 
year.

FOR T H E  GANDER—

Jack-o f-a ll-trade*  m ight not be th e  
m aste r of none, bu t be a in 't  th e  slave 
of none, neither.

P leasu re  Is n ice  to  look fo rw ard  
to, bu t w ork Is n ice r to  look back on.

If  you a in ’t  got sense  when you 're  
th irty , you don’t need tm  expect to 
have d o lla rs  when y ou 're  fifty

(C o p y r ls h t.)
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THE NOISY 
HOUSE

Ey D O U G LA S M A LLO C H

A LTH O U G H  perh ap s we now may 
scold her,

We would not have he r one day  older, 
W e would no t have  her one day w iser. 
F o r love Is, a f te r  all, a m iser.
And w ould th a t  we m ight keep he r 

a lw ay s
S till loudly rom ping th rough  th e  h a ll

w ays,
Still filling all th e  house w ith  H a tte rs  
W hen we have  such  Im p o rtan t m ut

te rs .
S till w earin g  shoes and  tea rin g  

d re sse s
And overw helm ing w ith ca re sse s— 
A lthough we try  to re a rra n g e  her. 
W e rea lly  w ould not w ant to change 

her.

F o r once th ere  w as no noisy  la u g h te r ; 
T h ere  cam e a tim e, and long, long 

a f te r ,
'We w ent on tip-toe, lest we w ake her. 
F o r fe a r  som e passing  bree-ie m ight 

ta k e  he r
O ut o f o u r house and ou r em braces. 
Yes, you will find upon o u r fuces 
T h e  reco rd  of those  days o f praying. 
T hose n ig h ts  o f w atch ing—w hen her 

p luying
H ad  ceased, and le ft the  aw fu l s t i ll

n ess
T h a t h an g s about a house of Illness. 
God g ran t, a lthough  she now m ay riot. 
T h a t no t again  o u r house Is quiet.

(©  by th e  M cC lure N ew sp a p e r  S y n d ic a te .)

W H E N  I W A S  
T W E N TY -O N E

BY J O S E P H  K A Y E

At 21: A aron Sapiro, M essiah of th e
Fam ous, W as a T heological S tuden t.

« A T  TW EN TY -O N E I w as a stu- 
d en t a t th e  H ebrew  U nion col

lege In C incinnati. I s tay ed  e ight 
y ears a t  th e  theological school, bu t I 
le f t before  my course  w as finished ht. 
cause  I believed strong ly  th a t any 
ch u rch  m ust be an  In stru m en t o f spe
cial science, to  fu r th e r  hum an w el
fa re , r a th e r  th an  an  In s tru m en t for 
th e  p reach in g  of a  fixed and ch an g e
less creed. I told them  so and  I told 
them  I could no t go on.

“D u rin g  th e  las t h a lf  o f th is  period 
I paid  m y w ay by tu to rin g  a t the  
U n iversity  of C incinnati, w here I also 
held th e  sa la ried  position  of stu d en t 
a ss is ta n t In h isto ry .— A aron Sapiro .”

TODAY— Mr. Sap iro  Is th e  iilol 
am ong coast fa rm  and  f ru it grow ers, 
and  th e  Insp ired  leader fo r hundreds 
of th o u san d s of fa rm e rs  In o th er 
p a r ts  o f  th e  country . H e  Is the  
acknow ledged a u th o rity  and o rg an izer 
o f the  co-operative m ovem ent for 
grow ers an d  by his g re a t gen ius has 
saved fa rm e rs  m illions o f do lla rs 
yearly . E n tire ly  u n d e r his le a d e r
ship  and legal counsel th e re  have been 
organized co-operative  assoc ia tions In 
tills co u n try  and C anada  hav ing  a 
to ta l m em bership  of over h a lf  a m il
lion fa rm e rs  and fru it grow ers.

Mr. S ap iro  Is a w onderful exam ple 
of w hat ta le n t and d e te rm ination  can 
accom plish In A m erica. H e s ta rte d  
life  in an o rp h an  asylum .

(©  by th e  M cC lure  N e w sp a p e r  S y n d ica te .)

Do You Know

“C slon to  th e  old su p e rstitio n  th a t 
th e  crocodile  sheds te a rs  and m oans 
and sighs like a person In d istress. 
And It is a fac t th a t th e  crocodiles 
do em it loud und p la in tiv e  noises 
qu ite  like th e  m ournful howling of 
dogs. H earin g  th ese  noises credulous 
trav e le rs  n a tu ra lly  asso c ia ted  tea rs  
w ith th ese  cries.

And so th e  phrnse  “crocodile te a rs"  
has come to m ean te a rs  o f sham e or 
hypocritica l sorrow .— A nna S. Turn- 
qu lst.

(© , 1927, W e s te rn  N ew sp a p e r  U n ion .)
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T HE YOUNG LADY 
ACROSS THE WAY

Cfhe Kitchen 
Cabinet
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KJii. 1927, W e ste rn  N ew sp ap er U n ion .)

T o  s a v e  m o n e y  b y  g o i n g  w i t h o u t  
n e c e s s i t i e s  Is  b a d  e c o n o m y ,  b u t  to  
w a s t e  a n y t h i n g  l e s s e n s  y o u r  
w e a l t h ,  t h e  w e a l t h  o f  v o u r  c o u n t r y  
a n d  t h e  w e a l t h  o f  t h e  w o r l d .—  
A m e r i c a n  C o o k e r y .

ECONOMICAL D ISH ES

C arefu l p lann ing  of m eals, using 
le ftovers In an  a ttra c tiv e  way. will 

m ake even the  common 
d ishes p a la tab le .

H its o f fru it, e ith e r 
fresh  or canned, m ay be 
put through a sieve and 
ad d ed  to cream  w hen 
p a rtly  frozen, m aking  a

____ 1 g re a t Im provem ent on
plain  lee cream .

Lem ons m ay be p re 
pared  Into lem on siru p  anil kept in 
d e fin ite ly ; th ey  ure  a lw ay s ready  for 
a quick hot o r cold d rink . T ak e  one 
eupful o f w a ter, one-th ird  o f a cupful 
o f lemon Jutee, umi one-half cupful of 
su g a r ;  boil fo r ten  m inutes. B ottle  
und keep In th e  Ice chest.

Apple D essert.—T ak e  one cupfu l of 
chopped apples, one-half cupfu l of 
ra is in s , pluce In c en te r  of a rolled-out 
p a s try  shell. P inch up the  edges and 
pluce In a deep bak ing  dish, add one 
cupful each of boiling w a te r  and  m aple 
o r brow n su g a r w ith two tablespoon- 
fills of b u tte r  and bake, h a stin g  often  
un til th e  fru it is cooked und th e  crust 
brow n.

A nother w ay of serv ing th re e  or 
four k inds of leftover fru its  Is to  add 
them  to Jello o r g e la tin ;  a lte rn a tin g  
th e  colors a very pretty  dish will re
su lt. Still a n o th e r m ethod—put the  
fru its  th rough  a sieve and ad d  to corn 
s ta rch  pudding, serv ing  w ith cream .

Chicken C u sta rd .—R eh ea t tw o cup
fu ls of chicken stock, add th e  beaten 
yo lks o f four eggs, mix w ith a little  
cold stock. Cook In a double holler 
un til th e  m ix tu re  becom es soft and 
cream y. Season to taste . T h is  Is an 
Invaluab le  dish  fo r an Invalid.

C om bination V egetable Soup.—Cut 
tw o eu rro ts  Into dice, shred  one-fourth  
o f a sm all cabbage, h a lt a tu rn ip , half 
an onion, a  po tato , tw o s ta lk s  of cel 
ery. F ry  In a little  hot fa t. add six 
cupfu ls of stock  and sa lt and  pepper 
to  season. S im m er for h a lf an  hour 
and serve very hot w ith c routons.

Salad  of Sm oked H errin g .—Skin 
and bone th e  herring  and flake the 
fish. Use as m uch hard-cooked egg 
chopped ns th e  herring  and tw lee as 
m uch diced po ta to  as herring . Sen 
son w ith g ra ted  onion and  m ix w ith 
F rench  dressing.

Rice C ream .— Blend one tablespoon 
ful of rice Hour w ith  a little  cold milk, 
ad d  it to  u p in t o f sca lded  m ilk, a 
pinch of sa lt and  th ree  tab lespoonfu ls 
o f su g a r;  cook un til well done. Hour 
In to  a p re tty  dish  am i se rv e  w ith 
c ream  and m ore su g a r if desired . An 
egg dropped Into a ram ek in  w ith  a 
tab lespoonfu l o f c ream  an d  a  pinch of 
sa lt, then  baked , m akes a d a in ty  d ish ; 
serve  hot

Good P astry .
P ie  Is such a  fav o rite  d e sse rt thal 

one likes to  se rv e  it a t its  best. A 
ten d e r flaky crusi 
Is no t difficult to 
m ake. F a t  should 
he added  to the 
f l o u r  and  well 
m ix e d ; It Is rich 
enough when a 
h a n d f u l  taken 
and s q u e e z e d  
tigh tly  will hold 

its  shape. Itoll ou t and  han d le  as lit
tle  a s  possible.

C aram el P ie.—T a k e  one and  one- 
h a lf  cupfu ls o f brow n sugar, fo u r ta 
b lespoonfuls o f c o rn sta rch , salt to 
ta s te , the  yo lks o f tw o eggs, tw o cup
fu ls o f milk and  a talilespoonfu l of 
b u tte r. Cook un til th ick , th en  beat » 
few m om ents, fill a baked shell and 
cover w ith a m eringue m ade of the 
egg w hites w ith  sufficient su g a r to 
sw eeten .

C ream  P ru n e  P ie .—Put one cupful 
o f  stew ed  p ru n es th rough  a sieve, add 
one cupful of m ilk, one teaspoonfu l of 
c o rn sta rch , on e-th ird  of a cupful of 
su g ar, th e  yolks o f tw o eggs well b ea t
en  ; mix all to g e th e r and pour Into a 
p astry -lined  p la te . C over w ith the 
beaten  w hites am i lightly  s t i r  In.

Sour C ream  P ie .—T ak e  one cupful 
o f  sugar, one cupful o f chopped m is 
Ins, one-half cupfu l o f so u r cream , one- 
h a lf  cupful of so u r milk, one egg well 
beaten , one-fourth  teaspoonfu l of <-ln 
nam on. th e  sam e o f d o v es, one table 
sim onful of flour. Cook all togethei 
Cool and hake In tw o crusts.

P ineapple P ie .—T ak e  one can of 
p ineapp le  (g ra te d ) , one cupful o f  su g ar 
th e  yolks of tw o  eggs well beaten , two 
tab lespoonfu ls o f c o rn sta rc h  mixed 
w ith the  sugar. Mix all well an d  bake 
In a rich  c ru s t. C over w ith a m er
ingue und brow n.

P ineapple P ie .—R a k e  a p nstry  shell 
and fill w ith -th e  fo llow ing; Scald 
a can  of g ra ted  p ineapple  In a double 
boiler, mix th re e  tab lespoonfu ls of 
c o rn sta rch  w ith  one cupful o f su g ar 
and one-half teaspoonfu l o f sa lt, add to 
th e  hot p ineapple  m ix tu re  am i etaik 
un til sn asith  and th e  s ta rch  well-cook 
ed. C over and cook a t least fifteen 
m inutes, add tw o tab lespoonfu ls of 
b u tte r , th e  Juice and  rind of h a lf a 
lem on, tu rn  Info th e  p a s try  she ll and 
cover w ith a m eringue and brow n In 
a m odera te  oven.

Save your pound and half-pound 
bak ing  pow der can s for s team in g  pud 
dings, o r fo r m olding frozen dishes.

Cbüi!röpCry*!:

M O T H E R  Fletcher’s Cas- 
toria is a pleasant, harmless Sub
stitute for Castor Oil, Paregoric,
Teething Drops and Soothing Syrups, especially prepared for 
Infants in amis and Children all ages.

To avoid imitations, always look fo r the signature of
Proven directions on each package. Physicians everywhere recommend it.

Som e H am s!
H am s w eighing n inety  pounds each 

w ere  ob tained  from  th e  w orld ’s la rg est 
hog, s lau g h te red  recen tly  n e a r H ag ers
tow n, Md. T he an im al w eighed 1,400j 
pounds alive.—C appor’

Class in Law
“W h at Is a negotiab le  In s t ru m e n té  
“T h e  suxophoue.”
“ W hy do you say  th a t? ”
“You can  a lw ays paw n It.”— L out*  

ville C ourier-Journa l.W eekly.

HORSES COUGHING? Use
Spehsi’s Distemper Compound
to  break  I t up and  <3ret them  back in  condition . T h ir ty  yenn»’ u se  h as  m ade 
“ S P O H N ’S ”  in d ispensab le  in  tr e a t in g  C oughs and  Colds, In fluenza  and  
D is tem p er w ith  th o ir  re su ltin g  com plications, and  a l l d iseases o f th e  th ro a t, 
noBe and  lungs. A cta m arvelously  ns p rev en tiv e ; a c ts  equa lly  w ell ns cu re . 
60 c e n ts  and  $1.20 p e r  b o ttle  a t  d ru g  s to res . W rite  fo r F R E E  B O O K LE T. 
S P O H N  M E D I C A L  C O M P A N Y ,  D E P T .  U X ,  G O S H E N ,  I N D I A N A

Sam e Stuff
Mrs. B lake— I’ve h u n ted  everyw here , 

denr. H ave you any san d p ap er?
B lake— No, bu t I'll lend you a sn lt 

o f my wool underw ear.

T he p rince of W ales w as «o charm ed 
w ith  th e  cou n try  a ro u n d  N ottingham , 
E ngland , th a t  he bought a dairy  fa rm  
com prising  about 120 acres.

“Good, bu t ra th e r  too po in ted .” a s  
tin- fish sa id , w hen lie sw allow ed th e  
lmltert book.

F o r  o v e rn ig h t r e l ie f  to  In flam ed  ey e s  a n d  
s tie s  use H u m an  Ky*> H a l-a m  On co tr ie d , 
a lw a y s  p re fe r re d . 37 2 B oari S t., N. Y. A dv .

As betw een  a skull cap anil a wfff, 
n w ig— If *t Is a good one— Is p rob
ably  the, p re ttie s t.

Claims Everyone Can 
Now Have Good Health
Los Angeles Business Man Suffering M onths From  

Constipation, Indigestion a n d  Run-Doum  Con* 
dition Regains H ealth  with T an lac

M r. H arry  Franklin , a  well-known 
Los Angeles m anufacturer w ith offices 
a t  918 Broadway, says; “ M y experi
ence proves th a t  nearly everyone can  
now nave good health . A fter m any 
m onths of indigestion and  constipa
tion, months th a t  ended by my being 
in  a  badly run-down condition, I re
gained good health , new streng th  and  
calm nerves . . . T hanks to  T anlac.

“ Im agine no t being ab le  to  ea t wit h
o u t suffering from torm enting  pains 
and  the  burning sensation of indiges
tion. T he poisons caused by  sluggish 
liver and constipation ravaging m y 
■ystem, left me tired and  draggy all 
th e  tim e, w ith no energy for my work.

“ Then I tu rn ed  to  Tanlac, d e te r
m ined to  give it a fair trial. From  the 
first bo ttle  i t  helped me. W ithin a 
few weeks I found myself w ith more 
energy th an  I hud known in m onths, 
a  line upjietitr, good digestion 1 ft el 
th a t  1 could c it nails w ithout h a rm — 
I  s in  so  bu ilt up  in every way.

■*‘1 now enjoy robust health  and  
work all day  a t top  speed w ithout tir
ing. B u t I have no t stopped taking 
T anlac, for i t  is the  one way to  con
tinued  good health , to  to p  streng th  
ajid  energy. M y wife, too, highly 
praises Tanlac. She is inclined to  be 
delicate and  has found th a t  Tunluo
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has preserved her health  and s treng th  
for m any years. Everyone should 
tak e  this wonderful tonic.”

T anlac has helped thousands of 
Californians. I t  is N a tu re 's  own rem
edy made from roots, barks and herb* 
according to  the  famous Tanlac for
mula. T he first bo ttle  usually brings 
Wonderful relief from pain, k e ep  up 
the  treatm ent, and you grow stronger, 
healthier, more robust.

D on’t  neglect your health, don’t  
suffer from pain needlessly, begin tuk- 
ing this wonder tonic now. Ask your 
druggist for T anlac today!

P ru d en t | S h o u ld  Say  N o t l
T e d —How did you cu re  y o u rse lf o f B e tty —“ Does Uluru d ress m odest-

w alk ing  In your sleep? I.v?" .Inne— “Oh, no! She h as  lo ts o f
D ave— I took c a r fa re  to bed. nice clo thes."

T h e  m ost profound  Joy h as m ore 
of g rav ity  th a n  gnyety  In It.—M on
taigne.

A h itte r  Jest, 
n e a r  th e  tru th , 
It.—T ueltus.

when It com es too 
eav es a sting  behind
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Proved safe by millions and prescribed by physicians for 

Lumbago Colds Neuritis Neuralgia
Headache Pain Toothache Rheumatism

DOES NOT AFFECT THE HEART
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