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Now hrothers let your minds
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once apparent that Paul
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for the thoughtful life Is

the underlying basls for
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your wants known to Fllm, The spirit

g will enter your sou

and the “peace of God, so far above
any human thought,” will come to

stand “guard” at your mind's g

And so on this Thanksglving A
et all good Amerlicans give thanks fir
spirit to the DP’ligrims of Plymoutl

Rock for turkey, eranberry sauce
and pumpkin ple; for thelr her
struggle for freedom, and for thelr su
ressful demonstation that thelr new

land could be made to vield a llving

For the specialties served up at a

good Thanksgiving dinners, Amer!
ans must bow to that friendly d
Indian, Massasolt It was he wi r

troduced the eranberry and the pur

he American people throug!
lgrims Mnasasolt may have
heen a poor edurated msnv hut

he and hls people had & delightfu
simple and falrly eficlent agricultura
system : Corn In the hill and a ellmb
ing bean; a pumpkin seed every five
hills Massnsolt showed the Pligrims
the ecranberry growing wild in the
marshes, and had no diMeculty what
ever In demonstrating that roast tur
key and cranberry sauce was an un
beatable combination The Migrima
of course, knew all about turkevs
which had been taken across seas
from Mexico and had become common
on English farms before the year 1600
But It was the friendly Indlan wh
as Impresario brought together for the
firet time on any stage those three
I'hanksgiving stars—turkey, cranberry
sauce and pumpkin ple

otherwise be deceived by the plaus
Ible tales of professional beggars. [t
Is a complete “Who's Who" of rogues

of this class and glves the stories

they tell In order to abatract money

Prot the pocketn of the tender
hearted Most of the Information In
the volume has been gathered from

the author's personal experlence. [e

as foand that most professional
heggars have only one story aplece
After they have exploited It to the
full In one district they move oa to

| another,—Answers,
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Stylish Afterncon Frock.

| the rufMed velvet frock At Arml

thought this sounds lmpossible unless
one Is ncqualnted with the new vel-
vels, which are as supple and easlly
manipulnted as the sheerest chiffon
Fabre this season makes an elo
quent plea through color Agaln wvel
velts trinmph in this respect Queen
Marie blue and Rumanian purple pay
ompliment to the royal visitor we
have with us Belgs velvet In also
ery highly regarded and as for black
the woman who owns not a black
elvet gown this season will be the
exception, nét the rule
For evenlug chiffon 1s a Aesired fab
are any number of black
hiffon frocks
JULIA BOTTOMLEY,

(@ 193, Western Newspaper Union.)

once

Never put cogs of l‘lw fEE heatep
or handles of wooden or Ivory knilves
In hot or eold water. Wash and wipe
at once. Knlves will keep for years
an bright and fresh looking as new
If they are never left In water

To shell chestnuts—Cut a half-Inch
gash on the Aat sldes of the nuts and
put them Into an omelet pan, allow-
ing one-half teaspoonful of fat for
each cupful of nuts Shake over the
range until the fat Is melted, then put
into a hot oven and let stand fAve
minutes Remove the shells with a
sharp knife and the skin will adherns

to the shells, saving the process of
hlanching

A flavoring extracts should be
added to a mixture when cold, If pos
wlhle

I'o prepare meat glaze reduces four
cupfuls of stock te one eupful

To prepare acldulated water use
one tablespoonful of lemon julee or
vinegar to a quart of water

To blanch almonds—Cover almonds
with bolling water and let stand two
minutes, drain, cover with cold water

| and rub off the skins

To make raramel —HRrown dry

| mugar In a smooth frylng pan until a

whitish amoke arises from it, add an

| equal quantity of bolling water and
| slmmer untll of the consistency of

thick slrup. Of use In coloring soups
and flavoring sauces

To prevent lumping of any sance,
mix the flour with butter or sugar I
used, before adding llquid

To wash mirrors or windowns nse a
wet chamols skin and wipe with a dry

| one

To extract onlon Julee—Cut a alles
from an onlom and place the eut.alde

| agalnst a grater with a rotary motion ;

the julre wil] flow down the grooves
of the grater

When buttered erambs are deslired,
melt batter and mix the crombs, stir
ring untll all are evenly hlended. This
fa much hetter than putting dahs of
butter over a crumbed Adlsh, as the
butter Is evenly distributad,

” wekld,




