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CA N N IN G  STRING BEANS AND TOMATOES
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Canning String Beans at Home In the Steam Pressure Canner.
These directions for conning string 

beans as well as most other common 
vegetables and fru its are given in 
Farmers* Bulletin 1471-F, "Cunning 
Fruits and Vegetables at Home."

< Prepared by tha United State» Department l 
of Agriculture.)

Of all the garden vegetables, string 
beans and tomatoes are the favorites 
when It comes to canning a supply for 
winter use. They cannot be done in 
the same way. Because of their acid­
ity, tomatoes may be canned by the 
water-bath method; but for string 
beans a steam pressure canner should 
b« used. Like other nonacid vegeta­
bles, string beans should be processed 
nt a temperature higher than 212 de­
grees Fahrenheit, und tills is only 
possible under steam pressure. Either 
glass or tin containers may be used.

String beans should always be 
packed boiling hot. That is, they are 
cooked for a few minutes, and then, 
wldle still boiling, packed into the 
Jars, sealed, and processed the re­
quired length of time. Tills Is some­
times called the “ hot-pack" method. 
I t  is recommended by the bureau of 
home economics of the United States 
Department of Agr'culture because the 
benns at the center of the container 
are quickly raised to the temperature 
required for processing, and the bac­
teria that cause spoilage are more 
likely to be killed. Also by the hot- 
pack method the step known as the 
"exhaust” Is unnecessary.

Cel Newspaper Union.»
F a r  a w ay  there  In the sunahtna  

are  m y h ighes t asp ira tio n » . I  can -  
not reach them , bu t can look up to  
them , see th e ir  beauty  and try  to  
fo llo w  wberw they lead .— Louisa  m . 
▲ IcotL

ABOUT GOOD FOOD

A stew may be Insipid, Bat and whol­
ly unattractive If not well prepared.

Take solid meat 
from the chuck or 
round, cut into 
half Inch cu bes . 
Boll one-third >f 
the meat in sea­
soned flour ana 
fry brown in some 
of the fat. add the 
rest with boiling 

water and simmer very gently so that 
the meat w ill be tender wiien cooked. 
When the meat is partially cooked add 
the vegetables to be served with i t  
Carrots, turnips, parsnips and pota­
toes are commonly liked. Varied with 
green beans, peas, corn and tomatoes 
with a bit of marjoram, baylsaf thyme 
or other herbs, the stew will be d if­
ferent and most savory.

Cannelon of Beef.—Take a poum

SundaySchool \
’ Lesson1

An Evening With 
the Spirits

25"

By RING LARDNER J

I Io  the Editor:
The other P. 3d. they was a bunch of 

[ is  up in Yonkers talking about what 
terrible spirits you get around N. Y. 
now days and 1 of the birds in the 

I party name Herb rays ne knew where 
: they was some beautiful spirits and 
i we said lead us to It and he took us

___  i down to 58 st. und 5 ave. and they was a
LESSO N T E X T — D e u t  • :< -» ;  P h tL  doctor’s name on the door and 1 said

» :«-« ; Acta U  S, 17, »8. ----------------.. .  . . . .
G O L D E N  T E X T — R em em ber also

th y  C re a to r In the  days o f th y  you th .
P R IM A R Y  T O P IC — The S to ry  o f

P a u l as a C h ild .
J U N IO R  T O P IC — The Boyhood o f a  

G re a t E reacher.
IN T E R M E D IA T E  A N D  S E N IO R  T O P ­

IC — Saul s T ra in in g  fo r  Serv.ce.
YO UNG  P E O P L E  A N D  A D U L T  T O P ­

IC — Influences S hap ing  S au l’s E a r ly  
L ife .

(B i REV P H FITZWATEK. U P .. Daaa 
Moody Blbl» I uatttut» of Chicago-1 

Ilf (928 Weetera Newspaper Unto» )

Lesson for July 1
THE EARLY LIFE OF SAUL

VEAL BIRDS ARE
O U T OF O RDINA RY

H  tsp. pepper
1 onion, mlncefl 
14 cup chopped

celery
2 tbs. b u tte r

J l  Few
Little 

Ales

SO CARELESS

Pick the beans over carefully, string. 1
wash thoroughly, and cut into pieces ! _______  _
of the size desired for serving. Add an(j „  half from the top of the round, 
enough boiling water to cover and boil finely chopped; add a tablespoonful of 
for five minutes in an uncovered ves- minted parsley, the grated rind of 
sel. Pack In containers boiling hot, half a lemon, a tablespoonful of grut- 
cover with the water In which they e(j  onion, one-eighth of a teaspoouful 
were boiled, and add one teaspoouful ot mace, oue tnblespoonful of melted 
of salt to each quarL Process lmme- Gutter, a teaspoonful of salt, and one 
dlately at ten pounds pressure, or 240 f 0Urth teaspoonful of pepper and 
degrees Fahrenheit—quart glass Jar I paprika. Mix all well and form Into
for 40 minutes, pint glass Jars for a roll piacf in a baking pan and
85 minutes, and No. 2 and No. 3 tin | arrange slices of salt pork over the
cans for 30 minutes. Remove the Jars ,pp Bnke in a hot oven, adding a
from the canner and Invert gluss Jars, iew moments before It is finished a 
placing them out of drafts. Plunge BUfnclent number of hnlves of apricots 
tin cans In cold water to cool rather i (gtewpd or canned) to serve with each 
quickly. i helping of the meaL

Label ail Jars and cans with the | Another Hot One.—Chop the meat 
name of the product and the date left from the Sunday roasL add a 
when canned, and any other informa : little green p pper flnvly chopped or 
tion you wish. Keep them ot room a bit of onion. Heat to the boiling 
temperature for at least a week. I f  1 point with gravy In a double boiler 
any show signs of spoilage, discard anil serve, adding a little  worcester- 
tliem and watch others of the same »hire or catsup on sliced buttered 

i lot to be certnln they nre keeping, bread; cover with another slice and 
Store In a cool, dry, dark place. serve with spicy pickles.

-------------------------------------------------| Fried Summer Squash.—Wash and
cut squashes inti half-inch slices. 
Sprinkle with salt and pepper and dipUSE OSNABURG FOR  

H O M E FURNISHING S

Not Too Expensive and Pre­
pared From Cutlets.

(Prepared by the United State» Department 
of Agriculture.)

When you want to serve a meat 
that Is a little  out of the ordinary, 
but not too expensive, try veal birds. 
They can be prepared from cutlets, 
bouillon chops, chops from the lower 
end of the shoulder, and short cut­
lets from the lower leg. The meat Is 
cut In strips about two Indies wide 
and four inches long, the size of the 
pieces depending, of course, on the 
cut. Further information about veal 
“ birds”  is given by the bureau of 
home economics:
6 s trip s  vea l, I

Inches w ide  
6 s trip s  bacon 
m  cups s ta le  bread

crum bs  
1 tsp. sa lt

Round the strips of veal until evenly 
flattened hut do not break the meat 
Reserve the bacon for wrapping the 
birds and make a dressing of tiie In­
gredients ns follows: Brown tiie cel 
cry and onion slightly In tiie butter, 
then mix the ingredients lightly with 
a fork. Rut n spoonful of the dressing 
on each strip of veal, roll carefully 
nnd evenly, and bind with a slice ot 
bacon held in place with a toothpick. 
Have ready a heavy Iron skillet, 
brown tiie birds slowly on nil sides, 
nnd then put into a casserole with 
some of the fat from the skillet. Covet 
nnd cook In a medium oven until ten­
der, about three-quarters of an hour. 
Serve garnished with cress and with tiie 
meat juices unthlckened. The small 
pieces left from the strips used for 
veal birds may be ground and used 
in meat cakes.

Charming Fabric for Dra­
peries and Upholstery.

(Prepared by the United State« Department 
of Agriculture.)

“ From field to fireside" might be the 
slogan that heralds the appearance of 
osnaburg us a house furnishing fab­
ric of merlL Osnaburg, In the South, 
is known ns the stuff cotton picking 
bags are made of—bags for gathering 
potatoes1, work clothes. In its undyed 
state it Is similar in color to un­
bleached muslin or linen. It Is coarse 
and strongly «’oven, in different de­
grees of looseness, and with some ir­
regularities of yarn. These very Ir­
regularities make It an artistic and 
charming fabric for draperies and up­
holstery and other houre furnishings. 
Additional practical advantages of os­
naburg are tliat it  is inexpensive, ensy 
to luunder, easy to dye to match other ; 
furnishings, uud made iu desirable 
widths.

The bureau of home economics of 
the United Slates Department of Agri- | 
culture suggests, among other uses, j 
tliat osnaburg makes excellent and In- ' 
expensive slip covers for furniture. It : 
can be relieved by cordings or bands 
of cretonne or chintz Iu gay patterns, 
i f  desired, or by using decorative p il­
lows by way of contrnsL The Illustra­
tion shows a slip cover for an upliol-

Give Kitchen Utensils
Thought in Selection

Thrift in the choice, use, and care 
of kitchen utensils reduces this Item 
of household expense to a considerable 
degree. The right utensil In good con­
dition, when and where one wants It, 
saves time nnd trouble, enabling one 
to do quicker and better work. Un­
necessary utensils should not be kept 
about.

Ease In handling cooking utensils 
depends on weight, balance, position 
of the lip. and the shape and material 
of the handle. Lips on both sides ar# 
convenient. If there Is only one, It 
should be on the side that suits the 
user. An economical utensil is well 
made. Proper care and storage of 
utensils means longer and better serv­
ice, says the United States Department 
of Agriculture.

Care of Heaters
There is danger of rust when a 

atove or furnace stands unused for 
some time. Pipes should be taken 
down In the spring, cleaned, and stored 
in a dry place. Tiie doors should be 
left open to keep the Interior dry. A 
lump of unslaked lime on tiie grate 
w ill collect the moisture nnd thus pre­
vent rust, home economic specialists 
In the United States Department of 
Agriculture say. Leave the boiler of 
a steam or hot water heater filled 
with wafer up to the safety valve dur­
ing the summer.

to myself this guy w ill probubly give 
us a prescription thut « ill knock us 
for a goal. Rut the doc took us In a 
inside room and Introduced us to a 
lady whom they all call Medle, witch 
[ learn was short for Medium so you 

. see the kind of spirits we got and the 
i kind we thought we was going to get 
was 2 different kinds of spirits. Medle 

I was a Medium rare blonde lady that 
I could of lose 30 or 40 pounds aud still 

I. Israel's Responsibility With Ref. tttlk back to Gene Tunuey. 
trance to God’s Laws (Deut. 0:4-0). Well, pretty soon Medle und the doc 

1. Central truths to he taught ('V , anj  our party went Into still another 
4, 6). room yet where they was about 20

(1) Unity of God. “The Lord our | otj,er gues(s mostly female that looked 
God is one Lord." He Is God aloue, |[ke Ele end of a perfect «-ash day. A 
therefore to worship another is sin. ; aima mater of Oberlin college ast me

(2) Mau’s supreme obligation (v. 5). t0 iook at „  kind Of a e|Ose line that
God should be loved with all the wag Wretched acrost the room and on

heurt, soul aud might, because He is - lt wag a fiuncli of toys such as dolls 
and cooties and etc. witch Medle hud 
told her was for the baby spirits to 
play with when they got cross.

We was all put around In a circle 
like Yale learning their signals in the 

| 4th quarter. 1 set next to Jack and 
his Mrs. from Yonkers and the rest of 
we skeptlcals was scattered around 
amidst the believers.

"Is there somebody here name I I” 
says Medle so I says yes It was me.

-----  ------  - _ “This is Edward”  says the spirit und
(2) To tulk of them lu the home (v. y edl# ast Ille j f  , t,U(j a brother Ed- 
7). Tills is the right kind of liorna , wftrJ flnd , Myg ypa. So Medle gl,yg 

"This is your brother Edwurd thut 
was killed In a accident u long wile 
ago «'asu’t he?”  So I says yes 3 yrs.

The young thing showed lier engage­
ment ring to her dearest friend.

“ Oli, my dear, I'm surprised," ex- 
clnlmed the d. f.

“ I thought you'd he.”
•Yes; I told Jack when I returned 

that ring to have it reset before he 
pnssed It along to anyone else and 
he hasu't done IL”

OH, THE C A T!

A :

God aloue uud supreme. Tills being 
the first uud the great commandment, 
we know « hut is man's supreme duty.

2. How these truths ure to be kept 
alive (vv, 0-8).

Tiie place for God's Word is lu the 
heart. Iu order thut It may be lu tiie 
heart (1) "teach it diligently to thy 
children" (v. 7). The most Important 
purt of a child’s education is that 
given lu tiie home lu the Word of God, 
How sadly this is neglected today I

r'L

life. How blessed is that home where 
God’s Word is the topic of conversa­
tion. (3) Talk of Jiem when walking ___ ____  _______ _
with our children und friends (v. 7). T1)en Edward gu|,j Hello there
(4) Talk of them when retiring for #n(J , ga(d he„ 0 Edward fi„w are you 
the night (v. 7). The last tiling upon #i|J ,)e ga|d hel|0 y ,ere and [ couldn’t 
which tiie mind should rest before go-. refute (t g0 |10 |eft the field with the
lug to sleep should be God and ills  
truth. (5) Tulk of them when rising 
in the morning (v. 7). How fitting 
that God should speak to us the first 
thing when we uwukel (0) Bind j

lnto crur’bs and egg, then crumbs 
again. Fry until brown and perfecL’y 
tender.

Lamb Chops With Pineapple.—Se­
lect rib chops and have them boned 
and rolled, broil nnd season well with 
snlt, paprika nnd pepper. Drain 
canned pineapple slices from their 
Juice, dry nnd brush with butter, then 
saute to a rich brown. Rince the pine­
apple slices on a hot plntter nnd ar­
range tiie chops on each and gar­
nish the dish with watercress. Each 
chop may be garnished with a strip 
or fancy form of pimento. Serve very 
hot.

Dainty French Dishes.
The French cook knows how to pre 

pare a dnlnty dish from very little  
material and out 
of tiie common or 
ordinary. Here Is 
a good one which 
will be greatly 
enjoyed :

G o n 0 q u 11. — 
There are ethereal 
d u m p l in g s  in  
America: Bring to

r

a boil one cupful of milk, ndd six table- 
spoonfuls of flour to a little  cold milk 
und mix well, then ndd to the boiling 
m ilk; stir nnd cook until smooth and 
thick. Remove from the heat and 
add two egg yolks, beating well after 
•neb, ndd suit aud pepper and a half 
cupful of grated cheese. Have ready

them upon thine hnnd (v. 8)- T1,ls 
was literally done by the Jews even 
to tiie «'earing of them lu little  boxes 
betweet- tlie ir eyes. (7) Write them 
upon tiie posts of tiie houses and on 
the gates (v. U). Such a remembrance 
of God’s words would create a spir­
itual atmosphere most desirable.

II. Saul’s Ground of Confidence 
(Pbll. 3:4-0).

He had everything a true Jew 
gloried In.

1. Circumcised the eighth duy (v. 5).

last word und give his megaphone to 
a Irish comedian.

“ Oh, here’s Rut O’Brien” rays the 
doc. “ He Is a funny Irishman that is 
with us every night, get Ids brogue.

So then Rut told a Irish story thut 
died even longer ago than Edwilrd, 
but you don't feel like razzing tiie 
spirit so everybody laughed the right 
amoutiL

Before the darkness had fell I bad 
noticed a bird retting over to tiie left 
of me Hint was a countryman of Noru 
Holmer uud now all of a sudden a 
spirit spoke to him In Norskl und he 
unswered back in the same strain and 
I never understood Norway before but 
os soon as these birds begin to talk I• •  ----------------- , , I IS  »«>«>11 MB IIH -B O  I ' l l l D J  D V h '“  -This was the literal requirement of wag hel|(} Kuuthc||0

■ a  — .t, iindor ilirt * ■■the luw for those born under tha 
Alirahamlc covenanL 

2. “ Of the stock of Israel" (v. 5). 
Tills shows that he was a true Jew, 

related to the choseD people by blood

"Gwendoline, you never told me 
what you thought of my choice for ■ 
husbuud."

"Well, If you ask me Esmerulda, I 
think be necks Just fine.”

Caruso Cat Cured
M a ry  had a Thom as cat

T h a t w arb led  lik e  Caruso.
A neighbor h it h im  w ith  a basebaU

bat
Now T h o m a i does not do ao.

These M ilitary Thespians
It  «’ns tiie sweet young thing’s first 

visit to a military camp and she wns 
In n gushing mood.

“ And what rank did you bold In the 
war?" she asked.

" I was un acting corporal," an­
swered the grizzled veL

"Oh, how lovely! What part did 
you play?"—American Legion Maga­
zine.

there nnd etc. Rretty soon Medle 
turned to the live ekl Jumper nnd told 
him bis mother was going to die. 
"She was all right the last time 1 
seen her”  says Ellert. “ Well she Is 
going to die" says Medle nnd pcrsonly 
1 think she was right as Ellert was

In Reverse
“ Have you heard that the Meiers 

have had a divorce?”
“ Yes—why was It?"
“ He wanted to live In the country 

and she wanted to stay In town." 
“ Where are they now?"
“ She has gone hack to the country 

to her mother—he Is in town with his 
parents."—Dorfbnrbter (Berlin).and birth.

3. Of the tribe of Benjamin. , u)inK gue ............„ ..................
Benjamin had always remulned I yal oround 45 old and when „  

to the national customs. ihe  first #ge tlle,r nl0thcr ,g ge,dom , IIle nun.™.™,
king of Israel, whose name he bore, ,K, er |rylllg oUt for t l ,e Vassar basket | . n n o « < ^

“ Remind me to buy some needles 
and thread when I go out."

"Don’t trouble to buy any," said 
t  1 ids wife, casually. “ You can alwuys

I “ Lots of people call me that says

was of Benjamin. ball team
4. "Hebrew of tiie Hebrews (v 5b ..Ilercg „ benutiful spirit, who does 
This showed that be was of Hebrew wa|)t„

parentage and not a proselyte. 1 ,
5. Touching the law, u Pharisee y-

Herb the guy that had broughten us 
there at 8200 a crack.

"Yes it Is your father and he snys 
on tiie river once In a boat

(v. 5).
Tiie I ’linrisees were of tiie sect most 

zealous for all tiie rites and cere­
monies of Judaism.

(l ••Concerning zeal, persecuting tiie he was
when he was a tittle boy und wns 

church ( . . saved from drowning and be saya
He proved ills zenI by P«sIthe t f -  gometh|og aboat „  fi„g. Dldadogever 

fort to stamp out thut which as gnvg y()Ur futher frora
threatening Judaism. drowning?"

a pun of bdling water and drop the 1 7. "Touching the rig teouam ss « 1 1 1 gnyg Herb after a terrible
------  ' rtnmnllngg. measured between two tea ts in the law, blameless tv. pauge. "Hut u dog l.arked and roused

So exactly bad be conformed to be ■ nt|ghborg and „ 1{.y come t0 tbe
outer requirements of the law that 1 regcue«
he was consciously " l e s s .  ev,denUal„  gnyg , „ e

Sketch of Sauls L.fe (Acta geveral female vo|tcg ggyg

wonderful.

dumplings, measured 
spoons, Into the boiling salted water.
When they rise to the top, skim them 
ouL drain well and put Into a large 
flat dish. Pour over, when all are III. A 
done, one cupful of rich white sauce, 22:3, 27, W).

Slip and Cushion of Osnaburg. 
stered chair, made with corded edges 
of cretonne, which give firmness and 
add color. The box plaited flounce 1? 
effective. The round pillow ia made 
from the same cretonne as the corded 
edge, and other furnishings In the 
room where this chair Is used have 
also trimmings of t i ie  cretonne. Wheu 
necessary such a slip cover may be 
laundered.

A similar cover may be made for a 
davenport or box couch, for a window 
seat or a draped dressing tattle. Some­
times a trunk must be kept tn a bed­
room or hall, and an osnaburg slip 
cover will camouflage Its presence at­
tractively. Radiators may be cen­

Sarcasm Flivvered
The buttonless husband thought he

borrow mine, you know."

NOT TIES, BUT BONDS

&  t6 « n

using one cupful of thin cream. Sprln 
kle with more cheese and brown In 
a hot oven or under the gas flame. 
These are nice for dessert served with 
hot maple sirup poured around them.

Bagneta.—Bring three cupfuls o 
milk to ‘.oe boiling point, sift into 
this, stirring all the time, six table- 
spoonfuls of farlnu and cook, atlrrlng 
constantly. Mix one tablespoonful of 
Hour with two ot cold water and stir 
into the boiling mixture, add one-haif 
cupful of cocked ham, tongue, or crisp 
bacon with salt and pepper to taste;

In this sketch he gives us a glimpse 
of his birth, education and citizen­
ship.

1. His birth (v. 3).
Though born nt Tarsus, a city out­

side of Palestine he liail been brought 
up In a strict Jewish borne. Tarsus 
was the capitnl of tbe province of

I Cilicia. It was a city of prominence j a<,k |n ,ny enr. 
because of Its commerce and culture. (g a beautiful spirit" suyz
It wns one of the three principal uni- Mt>d|e>
versify cities of that period. | A (ong about this time I got rest

2. His education (v 3). 1(?gg f()r a „„© g , u„d  begin rattling a
Born out of Palestine, he was sent cig„ rette paper und a new spirit

“ Slilsh" snys Medle "Is there some 
one here tliat lost their wife?"

“ I did” suys Jack from Yonkers. 
“ Hello sweetheart”  rays the spirlL 
“ Hello Kate" says Jack.
“ Hello sweetheart”  says tiie spirit. 
'She must of forgot my name" says

stir and cook. Turn out Into a but- to Jerusalem for bis education. Tills wt,auged me on the knee cap with a
tered dish and smooth the top, the 
mixture eh. aid be about one inch 
thick. When perfectly cold cut Into 
rounds, using a small cutter. Roll 
them Into bolls, brush with egg and 
roll In grated cheese, then in crumbs.
Fry in a wire basket until crisp and 
brown. Serve garnished with jarsley.

Risotto.—To one-half cupful of rice 
add three tablespoonfuls of olive oil. 
two large onions, one-half a cupful of 

j cheese and two or more cupfuls of 
meat stock. Slice the onions and cook 
them In the oil for five minutes, add citizenship, 
the rice and let It cook up the fat.
Add a cupful of liquid and simmer 
until It is a soft paste. At the last 
moment season with aalL pepper and 
half a cupful of grated cheese.

Croquettes—Take four bard

fact shows that lie belonged to a 
zealous family of Jews. Ills  teacher 
was the great Gamaliel, s doctor of 
the law nnd tbe leader of the strict 
sect of the Pharisees.

His citizenship (vv. 27, 28).
He was by birth a Roman citizen 

because Tarsus wns the capital of a 
Roman province. In the providence of 
God the great apostle to tiie Gentiles 
wns given the prestige of a free­
born citizens of the empire. He was

megaphone and says what have you 
got there.

“ That's Bright Eyes talking”  says 
Medle. "She wonts to know what you 
have got."

"Tell Iter I got a sore knee" I says.
"Be serious" says Bright Eyes.
Well they was u lot more of them 

tliat give us all the latest news from 
Over There like hello dear and hello 
there and hello inuinmn aud finely 
Medle came to and turned np the

loyal to Ids country nnd proud of Ills j lights nnd we all shoved off to 58 sL
"W ell" says Herb. “ Did you have 

’ a brother tliat got killed 3 yrs. ago?" 
“ No" I says "But I know a man that 

Oh believe, the Joy of Christ Is has a brother Edward that ought to of
within you; give It room, let It spring been killed 3 yrs. ago but what about

“ I hear she a held to her old hua- 
band by many ties."

“ By many bonds, I’d say.”

Two Millions Made One
Bhe waa a m illio n a ire 's  d a u a h te r

And he waa a m illio n a ire '»  aon: 
Th ey  ran a w ay  and got m arried

And now the tw o  m illio n  are  ona.

Now She Knows
Wife—If I were to die, wiiat should 

you do?
Husband—Oh. the same as you 

would yourself.
Wife—You wretch! I ’ve always sus­

pected IL

Expensive Combination
Briggs—Did the doctor build you 

up, as he suld lie would?
Griggs—Yes, uml Judging from his 

hill lie charged me both ns a phy­
sician and a first-class constructor.

Egg
cealed when not tn use by osnaburg eggs, dice them and add a cutr
dr.i|ierles plaited on a covered boar.l 
«lilcb is fastened to the wall by 
brackets nnd Is a bandy shelf for 
books and magazines.

Osnaburg has body enough to be 
used for portieres at doorways. Its 
plainness makes It satisfactory for 
draw curtains or overdraperiea at the 
window of a boj a X  man s room.

ful of the croqoette sauce. Add one- 
half teaspoonful of parsley minced, 
the same of green pepper minced and 
season nicely. Shape after cooling and 
fry tn the usual way.

The Joy of the Lord

op within you like a well of living wa j that dog »torj ?’’
- - - * 1 “ Well" tie says Part ot it  Is true.

We ure to have a dog once and he use
ter, and you will rejoice In the Ixird 
always, and again rejoice.—O. H C. 
Macgregor.

Conversing W ith  the Angels
There Is no power on earth can 

prevent me from holding converse 
with the angels, even though wlih my 
hands I feed pigs.—Lydlg Marie 
Child*.

to bnrk."
Then Mrs. Jack from Yonkers balled 

Jack out and we all thanked Herb 
for taking us to where they was notti 
Ing but beautiful spirits and he says It 
you «ant the bad kind you enn go to a 
Medle evil.

1* at ia» Bell Sraji»»'» tn«) . ..

Forgot Himself
Mrs. De Style (as dress mannequins 

display gowns at modiste's)—Which 
do you like best. Richard?

Husband I  prefer that tall brunette 
—er that Is, I mean tiie pink chiffon, 
my dear.

Sportsmanship
Hubby—Take tiie glasses and tell 

me about our horse.
Will«1—Oh, dear! We must have a 

splendid horse. He’s giving all the 
bi her horses a big start.


