
Improved Uniform InternationalCOOL HOT WEATHER
DRESS FOR GIRL

SHRINKAGE IN HAM 
CAN BE PREVENTED

Excellent Type of Sleevelets
Garment for Summer.

_  by the United State« Department(Prepared by " \ <rlcttlture.k
Here's an excellent type of sleeve­

less dress for a little girl to wear on 
«arm afternoons In summer. It was 
designed by the bureau of home eco­
nomics to be made from any plain 
commercial pattern that has klnmno 
sieves with a seam on the shoulder. 
The armholes are made at the point 
most becoming to the child. Carried 
out In white or pastel shades, It Is 
pretty enough for a party, and yet If 
developed In colors, such as old rose, 
„reen, delft blue or even darker 
shades,‘it would be entirely suitable 
for ordinary wear on hot summer
dnys. The material Is fine cotton voile, 
and the only trimming consists of the 
stitched design In leaf green yarn, 
and the neck binding and tie of green 
voile to match. This dress Is so sim­
ple that It can be cut out and made 
on the sewing machine in about two 
hours.

The armholes and front opening are 
bound in the white voile, and slight 
gathers are taken In nt the neck and 
bound in green voile. To make the 
stitched trimming, the yarn is wound

Thermometer Atsures Suc­
cess in Cooking Meat.

T tlt
KITCHEN. . 
CABINET^

A Cool for aHot Weather Dress 
Little Girl.

(Prepared by the United 8 t a - »  Department 
of Agriculture.)

Could there be any roast meat name 
savory and appetizing for high days 
and holidays than a choice baked 
ham, crusted with browned sugar, 
studded with cloves, nnd redolent of 
the spicy pan gravy with which It has 
been basted? Success In cooking such 
a ham to a turn Is assured If you use 

meat thermometer, the bureau of 
home economics of the United States 
Department of Agriculture tells us.

Whether a ham Is to be boiled or 
baked, It cooks more rapidly and 
shrinks less when the rind Is left on 
IL Make a tiny slit with a sharp 
knife or a steel skewer and Insert the 
meat thermometer through the rind 
Into the center of the thickest part of 
the hnm, place It on a rock In a large 
kettle, cover with hot water, nnd cook 
at the simmering point until the meat 
thermometer registers 100 degrees
Fahrenheit Remove from the tire and 
let the hnm cool In the liquor. The 
temperature of the hnm will rein h 
170 degrees to 174 degrees lahren- 
belt before It drops. Before baking a 
ham, soak It overnight in water to 
cover. Place it on a rack In an open 
pan and bake In a slow oven (260 de­
grees Fahrenheit) until the thermom­
eter in the ment registers 160 degrees 
Fahrenheit. The temperature at the 
center of the ham continues to rise 
for about 45 minutes after it Is re­
moved from the even and It will reach 
170 degrees to 174 degrees Fahrenheit. 
Take off the rind, score the fat, coat 
with the brown sugar mixture, und 
return to the oven. Whether boiled or 
baked, the time required for the ham 
to reach 160 degrees Fahrenheit will 
be about 25 minutes to the pound.

In addition to greater uniformity of 
results nt different times of cooking 
and more exactness in results, the 
thermometer helps to prevent over­
cooking, so often the cause of lost 
flavor, poor appearance, and unnec- 
'ssary shrinkage.

■-
Apricot Charlotte Good

as “Company” Dessert
Flere's a “company” dessert that 

will appeal to your guests, whether 
voung or old. It must be made sev­
eral hours before It is wanted, and 
that Is always an advantage, since It 
permits the housewife to “get the 
dessert out of the way” and give her 
attention to other dishes on the menu 
The bureau of home economics 
sponsors the recipe:

(¡a, 1)2». W w u rn  N ew ep ap« Union )

“Let's os more earnest beginning to ­
day:

Earnest In labor, and earnest In
play;

Earnest In action and earnest In 
thought

D oing and thinking the thing» that 
w e ought."

SundaySchool
’ Lesson ’
IB» RSV. t- fc* UlTAWATEK d L).. Dean

Moody Hlb,# In e iltu te  of Chicago.)
(®. 19tt W w urr N.w.paner I’nloa t

HOT W E A TH E R  DISHES

This Is the season when cooling 
drinks, refreshing und Juicy fruits, and 

vegetables appeal
to the appetite. 

Cucumber Jelly
Salad.—Peel four 
cucumbert. a n d  
cut Into t h i n  
slices. Cover with 
one cupful of cold 
water, bring to 

the boiling point and cook until soft; 
then force through a strainer. Add two 
and one-half tablespoonfuls of granu­
lated gelatin dissolved In three-fourths 
of a cupful of boiling water, a few drops 
of onion Juice, one tablespoonful of 
vinegar, a dash of cayenne, salt and 
pepper to taste. Strain through cheese 
cloth Into a mold and chill. Serve on 
lettuce with sliced tomato nnd mayon 
nalse.

Chicken Casserole.—Dress nnd clean 
a young fowl and cut into pieces for 
serving. Spread with one-third of a 
cupful of butter, sprinkle with salt 
and pepper. Pour over one cupful of

Lesson for August 5
PAUL IN A PAGAN COUNTRY

LESSON TEXT—A cts V ’ *. to
GOLDEN T E X T -1  know both how to  

bo abased end 1 know how 10
PRIMARY TOPIC— Paul and Barn-

To the Editor:
I suppose that tbey's a great many 

amongst your readers and a 
fie  older ones, that find themself all 
the time forgetting things that they 
should ought to remember and 1 waaUte 
same way myself and one of my *  ™ *  
suggested that 1 take one of these 
here memory courses witch he sa d 
bad helped him a whole lot but I said 
«hat Is the use of my paying mon y 
for a memory course when ' 1 ’p
ably get one up for myselif that .  Just

»baa Preach to the H* ,,be,n'Barnaba,  as gOod and maybe a whole lot better 
JUNIOR T O P IC -T au t and Barnab.. as goo« a u r  gJg.

Pr,ê E R M E P lA ,TE. « »  SENIOR TOP- ’ “J  o f how to  remember different 
1C— Paul Unmoved by F lattery_______  F lattery

L>'young PEOPLE and adult TOP- 
IC ^T he Htrolatn of Foreign M ission»

I. Paul and Barnabas Pr.achln9 at
Iconlum (w . VO« ,»

1. Their manner ot preaching iv.

tem
things, and now I am going to pass 
the good news on to my admires and 
the different* between the other mem­
ory courses and 1 Is because 1 don t 
charge anything for my lessons but
all as you half to do Is send in 
stamp self addressed envelope so

™ ." o  >',« u « i .  « r t  —  .»■ I'“  « -
.  r t ' l .  _ _  k D I l l l R  ’ H H l  I „ I I I  » n i l  w -it tl t i l"so” In veYw l" They so spake t*»«t j w «„ , e ll you the complete system hut 

a great multitude believed They were the flrst place I will gWe y«u 
?raa oreachers. Only that which fcw „am ple , of how the . ) « « »
J . nvh-tlnn of sin and Induces WOrked with me and you can Judg
s i x  ~ >«<“ » « » ' » ■ « " ’ J-- / « » - « • " « °  k
to be preaching In the Biblical sense. w#u t0 begin at the beginning, t 

2 Their attitude towards opposl- flrgt tlnie j felt like my meme y •
.1 m fv 3) slipping was about 2 mos. ago when I

T h is’ ¡s’ suggested by the word w„9 out on the golf llnx with « coupl« 
“therefore." "Long time therefore of friends and we was p aying f( r^a
they tarried." The opposition did not berry a bote and along abou‘ ' mey i u i i k u  K.s# Innltpd 1 . . «»• rdonil« said he had a

sevenprevent their preaching, but Incited hole 6ne of my friends said he
boiling "water, cover and c o o ^ n t l l t  he 2 X 5  ‘X ^ w h a t ' l  had and I

work because of opposition. said a five. . ...
Lord accompanied their “Listen,” said my .nd frlen ,

3). Since nb()llt thcm two times In the ploughed

TOO MUCH TO BELIEVEl

The chauffeur was bolding forth In 
the village inn.

•‘Yus, my young guv*nor rowed for 
Boxford a tittle while hack, 'e did."

IBs audience stared.
“Yus, 'e wins 'undreds of races,

went on the chauffeur, warming to tils 
task. “An 'e always 'as the name an' 
the date painted on 'Is scull.”

But thia was too much for one 
listener.

“On 'Is skull?” he echoed Indignant­
ly. “I-umme, 'e must 'ave an 'ead like 
an elephant 1"—London Answers.

Snappy
A young man walked Into a baker s 

shop and asked for two dozen loaves. 
The shopkeeper looked surprised.

"Have you a tea party on?” he In­
quired. .  . ,  _

“No, said the man. “I'm working 
at the menagerie, and the kangaroo 
has kicked the elephant, so I want to 
make a bread poultice.”

CAN’T FOOL ’EM ANYMORE

chicken is tender. Add one 
cream, two cupfuls of fresh mush­
rooms, broken into pieces, and cook ten 3. The
m l . . , »  Thicken .III. i„  Yord ,»» « » ■

„.,P  . « r t  V i . «  “ ' » ' ¿ ■ » i . w

I entirely forgot them two whiffs, so

ful of flour and serve.
Coffee Spanish Cresm.—Mix one

one-half cupfuls of coffee Infusion with
one-half cupful of milk, one-third I o f a  (v^43 multltu(Je of tbe clty «-a»

on the bobbin, after loosening the 
shuttle tension, and white thread Is 
used for the upper stitch. The design 
is m ailed and stitched on the wrong 
side of the material. The turned-back 
corners of the square pockets are also 
trimmed with the stitching. These 
pockets are made of a double square 
of voile, and turned with tlie seams 
in. They are In keeping with the de­
sign on the front.

It is  a good Idea to use a double 
bias neck binding about three-fourths 
of an inch wide when folded. The raw 
edges and the top of the dress are 
seamed together, with the binding ly­
ing on the right side of the garment 
The binding is then folded over, but 
does not have raw edges to be turned 
under on the other side. A second 
stitching, also on the right side, very 
close to the first seam, holds the fold­
ed edge and makes a neat finish.

Hems on any dresses are much more 
attractive if put in by hand, and often 
set better than when stitched on the 
machine. On children's dresses hand- 
sewed hems facilitate letting the dress 
down when necessary. The first hem 
should be very wide to allow for 
growth. In sheer materials like voile, 
the turned-under part of the hem will 
look best If it is the full width of the 

and the allowance for letting 
be taken care of In this

14 lb. dried apricots 
2% cups cold water 
m  tbs. gelatin  
1 cup sugar

hem,
down
way.

can

dl- I kind of laughed to cover up my em­
barrassments but I made up my mind

____  ri.,ht there that I would find out some
er. Bent the yolks ot four eggs slight- the home j t0 remember them missed swings
ly, add one-third cupful of sugar and division come» 1
one-fourth teaspoonful of salt. Add to ________■ ............ .....

v 6-7) I that night I remembered to go home
The Jews and the Gentiles united anJ after dinner 1 workend-  1 uled’ lt

In planning this nssnulL Being ap- ---------- . ...» next morning 1 tried It
prised of this plot, Paul and Barnabas
lied to I-ystra and Derbe. where they 
preached the gospel.

II. An Attempt to Worship Paul and 
Barnabas as Gods (w . 8-18).

L The occasion (vv. 8-10).
It was the healing of the lame man, ,

God's gracious power shown In heal- ,
Ing this lame man occasioned a new 
difficulty. Th*. man was a confirmed 
cripple. He had never walked. On ( 
hearing Paul preach faith was born 
in his heart (Rom. 10:17). When 

A potato salad If well seasoned paul perceived that the cripple trust- 
makes a good dish to serve on a warm e(, ch rlst, with a loud voice that all 1

__  day for luncheon or sup- ! cou| (] hear he hade the man to stand
per with sliced cold meat, j Uprigbt. The cure was Instantaneous 

for he leaped up and walked (v. 10)- 
2. The method (vv. 11-13).
They called Barnabas Jupiter, and 

Paul Mercurlus because he was the 
chief speaker. The priest of Jupiter

cupful of sugar and one tablespoon- Wbere men faithfully preachvupaus vra — — —---- --  - j . . «
ful of gelatin: heat In a double boll- be division. Such

* 1 - I., tbn IlDttlD

the flrst mixture aud cook until slight­
ly thick. Remove from the heat, udd 
the whites beaten stiff nnd one-half 
teaspoonful of vanilla. Mold and chill, 
serve with cream.

Glazed Sweet Potatoes.—Wash nnd 
cook six medium sized sweet potatoes 
until nearly tender; do not peel. Re­
move skin nnd cut Into halves length­
wise. Make a sirup by boiling one-half 
cupful of sugar and four tablespoon 
fuls of water five minutes. Brush the 

, potatoes with the sirup, bake, hasting 
often with the sirup until the potatoes 

I are tender and well browned.
Seasonable Foods.

% cup boiling w a ­
ter

% pint whipping  
cream
teaspoonful salt

Wash the apricots and soak them 
over night in 2 cupfuls of cold wa­
ter. Cook the apricots until soft 
in the water In which they were 
soaked and press them through a 
fine sieve or collander. I’ut the % 
cupful of cold water over the gel at n 
and after it stands for 5 minutes add 
the boiling water. Stir until the gel

German Potato Salad.
_Cut medium sized cold i
boiled potatoes Into thin | 
slices. Put Into a baking 
dish and sprinkle with

lust ns Christ predicted. j a specially when the bojs " ns k< t '’
5. Paul nnd Barnaba» assaulted ,I1R guch close tabs on 8 Pe” °"'

(vv. 5-7).1».-. nn<i rnp HPiiuiea «*»***»'• . ___
tern and the next morning 
in tli£ nursery and all four of my 
kids was In there to say nothing about 
the nurse nnd without consulting no 
notes I called them each by their flrst

" “-Well,” I »«Id to myself, “thU 
tem looks like .t was A-l and I would 
be a fine stiff If I didn't pass It on to 
X  friends that's Inflicted the same

" g o  then 1 used the new system to 
try and think of some of my friends 
that had forgot different things, nnd 

| tbe 1st one 1 thought of wn. a bird 
that him nnd I had been to ,N .L  U 'J  
a e
make" it Dutch, »0 I said all right, but 
«hen the check came around he sa d 
be was busy trying to get the maple 
syrup off his hands into he flag r
bo«L so in this letter I kind of

salt and pepper, one-third brought oxen and garlands rendy to m|ncftd him nbout the Dutch laws nnî
of a cupful of chopped off(?r gacr|flce unto those men (v. 13). gure enough In a_few days I g< 1
celery and one nnd one- i g Their efforts frustrated (w . : letter enclosing 70 cts. In s 1

half tablespoonfuls of finely chopped ' witch was his share of the' or®y'
parsley. Mix four tablespoonfuls of vin- j Tblg {ooIish act was happily avert- g0 then I happened to th ink  01 •

a
stamps

ntin Ins dlswlvZd, then add the sugar, egir with four tablespoonfuls of olive tbe tact of tl,e apostles as ex- | otlier old pal that couldrit [J‘e
atm  iias u is i _ _ j _____- h « «  imnnn Hrinf? to the ..........  « n,i,irnaa nt the o c c q - nipinber lie was married and ms wue

had complained about It severaf lime»,
nnd nnrlcot pulp. Chill and fold ou and one slice of lemon. Bring to the hiblted In the address of the occa nleniber he 
UI (1 I _. ... _ >_» »-»«»a s» iliA nrttfltOPR. I . I mrvlasalt.

In the cream____which has been whipped.
Line a serving dish with lady finger» 
or slices of sponge cake, and pile th“ 
nnrlcot mixture lightly in the center 
Place the dish In the cold for an horn 
or more before serving.

Cottage Cheese
One gallon of skim milk will make 

about one and one half pounds of cot­
tage cheese. If the milk is sweet It 
should be placed in a pan and left ' 
a clean, warm place at a t^ p e ra tu re  
of about 75 degrees F. until It clab 
bers, when it should have a clean, sou. 
flavor. Ordinarily this takes about 30 
hours. A small quantity of elean fia. 
vored sour milk mixed with the sweet 
milk will hasten the process, accord­
ing to the United States Department 
of Agriculture.

boiling point, pour over the potatoe», g,on
cover and let stand In the oven until 1 (1'} They den|c(i that they were dl- j gd one night we was over to his hou e
thoroughly heated. I vJne beings and declared against the ,,ut he was not home but his Mr •

Creamed Mushrooms on T oast.- worghlp of plen of like passions with thoUght she knew where she coum
Clean one pound of mushrooms, re- t |iemselves. What awful folly to wor- reach him by telephone so I caliert n

“Young man, I don’t believe you 
could even buy my daughter's clothes." 

Why sure I could I She don't wear
hardly none at all.”

Patriotic
Our father slipped upon the Ice

Because he couldn't eland; .
Ho eaw the glorloue Stare and Stripe»,

We »aw our father land. , ,

-  '  A  Nutty One
“My cow has run away; did you see 

anything of It around the village?" 
asked the farmer who lived ou the
edge of town. . . .  ‘

“No,” grinned the village half-wit, 
“but why don't you borrow a locomo­
tive from the railroad; It hns a cow- 
catcher?” /

Slight Mistake
“My little boy wanta one of those 

cross-word puzzles."
‘They are some old checkerboards, 

madam.”
“So they are. I haven't seen one tu 

years.”

NUT SO FAR OFF

CREAM CHEESE IN ROLLED SANDWICHES

move the caps and cut both stems nnd 
caps Into thin slices. Melt five table- I 
spoonfuls 0» butter, nfid the sliced i 
mushrooms nnd cook three minutes. 
Sprinkle with half a teaspoonful of 
salt and a few grains of pepper, dredge 1 
with one nnd one-half tablespoonful» - 
of flour nnd pour over one half cupful 
of cream. Cook for five minutes stir- | 
ring constantly. Serve on ot,longs of ; 
buttered toast and garnish with toast 
points and parsley.

Barbecued Ham.—Soak two thin 
slices of ham in lukewarm water ‘ 
twenty-five minutes. Drain, wipe and , 
cook In a hot Iron frying pan until | 

t delicately browned on both sides. To j

ship such beings when the Infinite 
God, who created all things and Is 
above all, spreading out His benefi­
cent hands In blessing upon all, la 
seeking true worshipers!

(2) They directed them to turn 
away from these vain things unto

on the wire and told him to not forget 
he was married and the next night he 
come home ami called his wife by her 
flrst name, witch Is more 
could do to him as she didn’t even 
answer him.

Personly I could give you other
tbe living God who made heaven nnd 1 proofs about how this system 
earth, and has left witness of Him j for instants, I can set down right this 
splf li) that He hns always done good. , minute aud without going Into no 
giving rain and fruitful season, filling newS|,nper files or calling up no sport 
their hearts with gladness. |„ g editors I can tell who won bP,w‘“‘"

III Tha Stoning of Paul (vv Dempsey and Tunney at Chicago las 
September or won the world s serious 

and ' * —  —1 •' "*•“19 22).
Wicked Jews from Antioch 

Iconlum pursued Paul with relentless 
hate to thia place where they stirred

the fat In the pan add two tablespoon- thg very peopte who were willing 
-  „1 „ worst,lp the apostles a little while

before. This hatred took form In the 
atoning of Paul and dragging him out

fuls of vinegar, one teaspoonful of 
mustard, one-eighth teaspoonful of 
paprika, and one-half teaspoonfol of
sugar. When thoroughly heated pour ff)r deg(1 Tbpge tbIngI, are
over the ham and serve.

Molded Salmon.—Cook one cupful of 
bread crumbs and one cupful of milk 
until smooth. Add four tablespoonful» 
of butter, one cupful of cooked finked 
salmon, one-half tenspoonful of salt 
and one-eighth teaspoonful of pe«>per. 
then cut In the whites of two egg» 
bee'en stiff. Fill buttered Individual 
molds, two-tblrd. full, set In s pan 
of water and bake until firm. Garnish 
with slices of hard cooked eggs and 
parsley.

Beets Piquant«.—Wash beets and 
cook In boiling salted water until soft.
Reserve one-half cupful of the liquor.

cold water and remove

last October and I can tell If Babe 
Ruth swings right or left handed nnd 
I can remember what year I was mar­
ried. and why, and I can recall the 
name of the school I went one semes 
ter to before they decided that 
semesters was 1 too much, and etc.

Where this system come» In 
handy as any other place Is when 
man la dressing. For Instants, how 
many of you gents puts on your col­
lar only to find that your shirt Is off, 
or dons your shoe« and then recalls 
that the hosiery la missing? Since 1 
got up this system I can always man­
age to get my garments onto me as 
they should come and at 1st I tried to 
do It In alphabet order but 1 soon 
found out that I hadn't no sooner had 
gotten my trousers on when I noticed 
that the underwear was yet to come 
and the coat had been on a long while 
before It had come time for the vest 
But the way I overcome these dlfflcul-

“Sny Jim, la that fellah a nut?“
“Not so loud m ill He’s one of

today's moat popular song writers." 

R em in iscen ce
Fond m em ories cause strange unre«t. 

Though festive  be the preeent mood;
And Just when we «re happleet,

A little  'eer  w ill e tlll Intrude.

Taken to Task
“Are you a registered pliarmaclstT 
"Yes.”
“Expert at compounding?”
“I hope »0.” __
“Then why do you put cream dress­

ing on a lettuce sandwich?"

Craam Ch.aaa M ix.d With F inal, Choppad W atarcra».

on Juice may be Included In the sea 
soning.

The bread for rolled ^ a m . 'o n e  «„spoonful of rugar. „ne-
• -.e « n i t  nn<l a

I,Prepared by »ha U"'«"’ a‘**“  
of Aartcultura.)

Tbe rolled sandwiches In the Ulus 
tratton. taken by the United States 
Department of Agriculture, are spread 
with cream cheese mixed with fine y 
chopped watercress. Chow chow, chi 
sauce, or any desired pickle 
might have been used in place of the 
watercress Equal parts o so 
cheese, chopped olives, pimento», of 
green «wppers. and nuts might be use 
Many different finely chopi^d »egeta 
blea mm be worked Into cream cheese 
to be used In this way Some of h“ 
best liked are parsley, watercress, let 
tuce. spring onion», chives, radishes, 
encumbers „nd celery. Onion or lero

easy to talk about, but how awful 
they must be to experience. God 
raised him up. and with undaunted 
courage he pressed on with bis duties 
as a missionary, bearing the good tid­
ings to the lost. The church today 
needs men with such zeal and 
courage, and such a passion for tbe 
souls of lost men that they will do 
as Paul did.

IV. The Organization of Chureh«a 
In the Field (w . 23-28.)

Evangelization with Paul did not 
mean a hasty and superficial preach­
ing of the gospel, but the establish­
ment of a permanent work. Elder» ... .  —.  , j  .  a i- .
were appointed In every church. The t | „  was to make up my mind to it

the missionary Is not done car<i the vest and then do the rest

one-fourtb cupful of vinegar and
sh-ml'd be fresh and elastic In texture .'„"d’” a 'few
so that It will not crumble or break half tenspoomui
when rolled. Spread the sandwich 
mixture on the cut end of the loaf, 
then with 1 very sharp knife, cut off 
the thinnest possible slice, roll It op 
and trim the end».

ToaHed cracker» are osed for the 
round sandwiches, in a hollow on top 
,,f each a little colorful Jelly is placed. 
These cracker, should not be spread
until
as the
allowed to stand.

Plunge Intothe skins, then cut the beets Into cubes. worfe of ----------- # -------  ------— ----------------—-  nt
Reheat In the following sauce: Melt untl) Rplf governing and self propagat- „« it from omega to alpha ins eao 01 
two tablespoonfuls of butter, add two Jng churchea are established on the ( v|ce versa. So then when 1 don ^ne 
tablespoonfula of flonr and pour over I fiel(L
the half cupful of beet liquor. Add

grains of pepper.
A plain battered bread sandwich

with a thio slice of cheese placed be­
tween. then fried In a little butter urn 
tll brown on troth aides. If served with 
a aalad of green vegetables, sm h_»s 
lettuce wltb cucumber and onion 
(aake a moat »atisfactory 
dish.

¿ \-iieese »often» the cracker» U ■

Ill
luncheon

Fly to H im
If It be true that God la not only 

willing to befriend 0». but Is spoken 
of aa touched with sympathy for our 
mlserlea, »0 a» to be all the kinder to 
ua the more we are miserable, what 
folly were It not to fly to him without 
delay.—John Calvin.

_______________
A Verae From the Bible

Let nothing be done thiough strife 
or vainglory ; but in lowliness of mind 

( let each esieem the other better than
1 themselves.— Philip«,Inna 2:3.

old costume, the underwear cornea first 
and then the trousers and then the 
SOX and shoe» and shirt and necktie 
and finely wind up with the coat 
which Is Just as It should be.

This Is only a example to show you 
how good the ayatem work» end It 
don't «top with dressing but s«s on 
through a man a dally life and as 1 
say 1 will pas« It on to my admire» If 
«hey will »end me a »lamp addressed 
envelope but no money »nd If they are 
satisfied with the course they can 
maybe come acr.mt with a few flow­
ers or a H  dozen doughnut«.

, a  bT (» •  B«U Syndicate, la«.»

Impatient Patient
“How Is the patient?”
“He died during the night, doctor.
"I feared I t  The medicine I pre-

■crlbed 4(1« not take full effect until 
after a month."

Must Put Up With It
Mother—Yea. my daughter Is study­

ing the violin. She has ■ real old In­
strum ent

Visitor (aympathetlcally) — “Well, 
perhaps she can have a new one some 
day.”

In Modern Terms
City Bunker (visiting ttie farm) — 

I »uppow that's the hired man?
Farmer (who had visited bank») — 

No, that'« th« flr»l vie« »resident la 
etiarge of cow«.


