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CHAPTER X—Continued
-

Claude Dablibs looked at her, saw
that she was leaving It to him, and
though he had planned this meeting
a hundred tmes, did not know which
beginuing to maka He could think of
nothing but how Bind he had been
“Good God! Why didn't | see It the
Bret tlme?™ he thought to hlmself
“Bhe's so ke my mother™

He turned to the girl, and sald;
“Mary, will your mother be ln when
we get o your hotsd 1T

“1 think so.”

“Then do you think you eould come
W my hotel, and talk to me for n few
minutes. 've got a sltting room. We
could be quite private”

Now Mary knew she was In for It,
but she loved the nlce, simple way he
was inking I Absolutely direct.
What was Mother rusuing away from?

“If 1 don't stay teo long,” she an
swared. “Mother will be anxlous, 1f
1 am not beck in half an hour™

“Then we'll do IL" He spoke to the
driver.

They sald nothilng more, except to
remark on the weather

Al the desk, when he recelved his
key, Mary woticed that, as she stood a
Uttle apart, I'abbs was evideatly tell
Iing the clerk ahe was his daughter

Bhe knew at once that this was his
earsful thought for her, and 4id not
mind In the least the manver of his
dolug 1. Indeed, It was a good
BALner

As they went up In the slevator
Qlaude had a sudden dread that Ned

might come back and find them, and
be did not want that., Pleaty of time
for Ned, when he, Claude, found out

He o

room And

where they stood pened the door
of the sitting ushered Mary
in. She had time to think, swiftly and
confusedly, that this dulng 1t
rather well for a country grocer
svewmed unable to speak She felt &
ke Alsability her own
tongue. She sat down and walted

Claude crossed to door and
elosed It. Mary lostinctively felt the
mruggle and diMculty golng on in his
mind. He 414 not yet know how much
she knew did not Bhe felt
sorry for him, sud quite lnvoluntarily
tried to help

*Father—"

C. M. Dabbs shot out a strong arm
Mary was lfted out of the chalr and
beld fArmly. She heard & volee above
her hat, luploring :

“Bay that sgain, my girl, and say
It slow.™

“WhatT' asked
rather faintly. There was not
epace to speak In,

“What yon called me then

was

lle upon

the

ur know

the startled Mary,
much

Oh, my

Qod, girl, do you know that it's true?” |

Mury drew back and looked up at
him.

“Heavens!™ ghe gasped
it out loud? 1 was afra'd 1 would.”

“Say t!" commanded C M., and
shook her a little

“Don‘t Dad, you frighten me.”

Bhe was engulfed (o C. M.'s embrace
He held her closely and she found it
not In the least alarming or uncom
fortable,

He was murmuring to himself: “My
Mttle girl! My Mary!” Then he held
her off, as she hnd him, and looked nt
bher. Mary looked Into a palr of blue
eyes marvelously like her own, There
was a sofiness of tears behind them,
but none fell,

“Don’t be frightened. Your father
doesn’t menn to be rough, Only-—
My God! All the years [I've wanted
you. I'll never forgtve Polly for that.”

Mary ralsed her head warulogly.
*Not a word agalnst Mother ™

C. M's grasp upon her tightened
agaln. “Not a word. Ouly she should
have told me, long wgo.”

“Yes, 1 think w0, too, Dad,” Mary
agreed, “but 1 can't make her seeo IL"

C. M. looked down at her sternly.
*llow long have you known?"

“Since lnst night. 1 haven't been
able to think about anything else, but
Mother won't talk about it, and she
meant me not to tell. I dido't tell,
aa 1T

“Not strictly speaking.” . M. as
sared her. *“You Just sald ‘Father®
all to yourself, and I heard you.”

“Dear, dear,” and Mary tried to
sound distressed and repentant, “what
will become of me when Mother
knows?"

G, M.'s arm tightened about her, as
though for protectlon. Mary leaned
on It

“The thing that's got to be under
stood between us at once, Is that my
mother Is the sweetest, bestlooking,
most wonderful mother a girl ever
had. Father, what were you thinking
about to let her get away from you?l”

Oaude frowned. He led Mary back

*IMda 1 say

ONLY WHEN ON SHORE

Passenger—"Don't you find this

He |

to bher chalr and sat down beside her,
“See here,” he sald, looking at his
duughter In alarm, *I don't know how
much P'olly has told youw"
“Everything."
“Everything!™ C
hin chalr, changed
down heavily “Then

M. started from
his mind and sat
that saves me

something We're not golng to dis
cuss 10"

Mary nodded, *“Let's take every
thing for granted, and go right on
from now, That will be the best
thing."™

*How can we?

*"We must,” Mary announced with

decislon. "There's got to be certaln
retlcences”

“Oh, Lord ™ groaned Claude, “You
don't think I want to talk over these
‘certaln reticences’ with you™
breathed heavily “No, It's Polly.”
He looked at Mary as though they
had been In lengue for years. “lHow
can we get round her?

Mary shook her head,

Claude looked at her moodily. =1
know Polly.” e looked down st the
carpet, busy with his problem

Mary came to him quletly, perched
herself on his knee, and put her arm
aboutl hils neck He did want petting

80 badly. “Mother will slmply have
to take notice of my father.™

| . M. promptly kissed her, It was a
nlee kiss, on the cheek, and C. M

woast't clumsy about It elther, Mary's

“Say That Again, My Girl, and Say
It Slow."™

appreciation of hlm rose
certaln deftness, this big man. He
wasnt clumsy nor was valgar
Mother might have—but Claude lnter
rupted her train of thought.

“One thing I can't forgive Is keep
ing you from me. 1 can hardly keep
from squeezing the life out of you,
Mary. I'm so glad to have you within
reach, and know you're my girl. Dot
the little Mary! By Jimioy! How
sweel you must have been with your
halr down your back, or maybe tled
with a big bow of ribbon, and Hitle
strapped slippers on your cute lttle
feet. Polly cheated me out of that
Why, look, you're a great big girl, and
I'm a strange man to you, and you
may be enguged to some hulking fel-
low, for all 1 know, and no room In
your life for a father.™

Despite the fact that he tried to
treat 1t lightly, Mary felt the polgnant
regret In his tone, and her heart
ached for her father, What could
she do to make hlm know that he had

He had a

He

| not ouly & place tn hor iife but bee

heart.

“I'm not engnged,” she assured him,
ns she put up her hands to her smart
Iittle hat and jerked it off, and slipped
from his koes, “Maybe no one will
ever sk me” Clande made a littls
nolse of scornful unbellef, but Mary
stopped him, “Btare hard st that
pleture and doo't look sround until 1
tell you™

Dubbs  obeyed her, wondering &
iitle, and Mary slipped the hairpines
from her head.

*Now "

(. M. felt something soft and silky
touching his hand. He looked at
Mary. Her halr down bher back as a
child would wear It, she was standing
beside blm, smillng fearlessly, The
yoeurs seemed to have slipped away
from her,

“There, poor old Dad. Pretend I'm
Httle Mary."

Dabbs lald his big hand caressingly
on the sllky head, but shook his own
“You're a dear, Mary, but put It up,
my girl. It lan't the same thing. Not
but what I'd be content enough 1f 1
could have you running In and out of
my house now, but there's Polly, I'll
have to take you back to her, and then
what 1™

Mury could not answer him, She
went to the mirror over the little writ
Ing desk and begun plilng up her
halr, “Suall I tell ber Fve seen you?"
she anked

Dabbs watched her, fascinated. It
wns wonderful to think that slender
lovely thing was his daughter, “Would
that be a good thing, do you think?"

Mary thought for & moment, Lhen
shook her head. As she slowly put
a shell pin In, she had made up her
mind to tell bhim about Mother, It
was the best thing, to be absolutely
frank. She couldn't Juggle things the
way Mother did: *“You'd better know
about Mother,” she announced. “We're
salling for Veulce tomorrow.”

“Tomorrow ! Venlee!™

Mary nodded as ahe drove home the
last two plos and reached for her hat.
“Mother's running away. We're run-
ping away from you, and my lustinect
tells me Mother will run far.”

Dabbs sat down on the arm of the
chalr, thinking

“And If 1 tell her I've seen you—
why, she'll move agaln, and It won't
be Venlce, and I won't be able to tell
you where we are going.™

“You're not to tell her,” Dabbs sald,
decldedly, “and It will be Venlce. Do
you know your hotel 1

“*The Hoyal Danlelll®

“Well, say nothing.
there™

I'll meet you

“You'll mesd us! Oh, Father! Can
you leave the grocery store?”
Dabbs nodded, smillng. “Easy 1

can, when It's you.”

Mary settled her hat with a slightly
saucy tit. *“Then you'll tell Mother
there. My! It's romantie!™ Dearly
would she love to see the meeting

C. M. the room, took her
by the dimpled chin and tilted her
face so that he could look Into the
eyes that she tried o hide with her
long Iashes,

“It Isn't romantle,” he sald. "And
much as It would please you te man-
age the afMalr, young lady, you can't
I"olly Johnston and [ will manage that
part of It by ourselvea™

“Oh Father, how conld you?

“I'm not so slow as 1 look, dangh
ter, and | know Polly, She was never
to be driven, or coaxed elther. Polly
will have to setfle It herself, and
that's the only safe way."™

Mary guve hls artn a squeeze. *Uh,
C."M. Dabbs, you're a wonder. If the
angels had asked me, I couldn’t have
plcked any futher I'd like better™

Claude looked at her gravely. “I'm
rough, In some wayn, girl, but If you
like me I haven't wasted my e

*“T only wish 1 was a boy, Father
How we would develop your grocery
business together, and make money
so that Mother would admire us!™

Dabbs frowned. “I don’'t want yon
A boy. The angels sulted me, too,
when they pleked you™ He held
Mary's hand tightly In his, “Mary,
Is Polly llke that still? Does she

crossed

Mary studied her father as she an-
swered: "She does and she doesn't
Mother lsn't easy to explaln. She
likes the things money brings with It
—and she hasn't much lef.*

Dabbs started. “How's that?

Mary explalned as much as she
knew, and Dabba frowned as she men
tioned the borrowing from Loren
Rangeley.

“Muary, shall we give her money?”

Mary shook her head. *“Not now.
It wouldn't be quite safe. Mother
would use It te run further away
from—us."

(TO BE CONTINUED.)

Humliity s not always a grace, and
sometimes I8 a close approach to
hypocrisy. Lord Bacon was right
when he warned publle speakers to
avold excuses and professions of hu
mility. "Though they seem to pro-
ceed of modesty, yet are they but bruv-
ery,” he sald,

There are people who seek to lash
themselves into virtuous living by re
minding themselves that they are poor
worms of the dust, It Is not always

the best way, It was not the way
Neheminh held hlmself true to his
principles.

There was a time of danger, and the
leading men of Jerusalem were hold
Ing terrified counsel behind closed
doors. “"Let us meet together In the
house of God, and let us shut the doors
of the temple,” they counseled. But
Neheminh would not heed thelr warn-
Ing, though he was the man whom

danger threatened most. “Should such

seafaring Hfe full of perila? Ballor
—*Yen, whenever 1 get on shore

Diplomacy
Bhe—I ean only be s

He—Don't say it! It won't do. 1
have five sisters already and, to tell
the truth, they are not favorably dis
posed towards you. They think a
match with you would be the mis
take of my Iife,

Bhe—, Indeed! TI'l show the
cata! We'll be married just as soon

ns I can get ready,

Highest Quality in Proper Self-Esteem

A man as I flee?™ he demanded. “And
who Is there that, belng as 1 am, would
g0 Into the temple to save his lite? 1
will not go In*

He was ashamed to disgrace as good
A man as he knew himself to bel—
Youth's Companion.

Cobbler a Philanthropist

John Pounds Is a name familiar to
most Englishmen, but meaning little
If anything to the average American.
He won fame as a philanthroplist by
his self-denying acts In resculng and
tralning the poor youths and walfs of
Portsmouth, though he depended on
his occupation as cobbler for his own
support,

Perennial
There 18 an off season for nearly all
flowers sxcept the blooming Idiet—
San Dernardino Sun.

Cafe Conversation
Friendly German (to walter)—Wle
gehita,
Walter—One order of wheat cakea
QGerman—Nein, nelin !
Whaiter—Nine? Well, you certaln-
ly are hungry —Forbes Magazine.

Protected
“But, BIll, what do you want that
stick for when you are golng to the
unemployed demonsteation 7
“8o I can defend myself 1f Anyons
offers me work."—F \'m, Vienna,

care as much ahout money, I mean?" |

THE BEAVERTON REVIEW

NUMEROUS KINDS OF SALAD FOUNDATIONS

(Prepared by the Unitea 8 Depart-

ment of Agriculture)

Balads at this tine of the year ap-
peal most when the [ngredients are
chiefly erlsp, uncooked vegetables,
bright with red slices of tomato, or
whole radishes, set off by glistening
bits of greem pepper or walercress,
which contrast well with the paler
shades of lettuce, endive, sliced cu-
| cumbers, or celery. Winter salads
wust often be made partly of canned
| vegetablea and frult, sod with them
| the tendency Is to serve a rich mayon
nalse dressing. There Ils a feeling of
delightful freshpess and dalntiness
about spring salads, with thelr gay
colors, criap texture, and the zest of
| & plain French dressi

ales

[ Numerv..: Foundations.

No rules for comblulng these salads
|enn be given. Put together a little
| of this, a lttle of that—whatever you
can get. There are numerous kinds
of sanlad foundations avallable In city
| markets, such as escarole, romaine, or
chicory, In addition to lettuce., Use
| some of these from time to time, with
| watercress for Its tang,
chopped celery for its flavor and crisp
texture, and now and then a few very
thin slices of cucumber. Those who
| Uke onlon sy Inclode It in the form
of large shaved rings, as whole
spring onlons with two.or three Inches
of stem. Or, lacking onlon, rub the
salad bowl with & « of garlle—

peppery

or

love

Bpringtime Salad With French Dressing.

Just to give a “soupcon”™ or susplcion
of garlle flavor. Sorrel and other wild
greens usually eaten raw may be pu!
in the salad

Tomatoes are generally scalded »
minute and peeled before slicing for
salad. Radishes are often cut in such
a way that the red skin turns back In
points, suggesting petals If you
can't get fresh tomatoes or radishes,
use a slice or two of plekied beet or
some canned plmente for red color—
but don't use both reds Iin the same
salad! Grated raw carrot brightens
up & green salad, and adds to the sup
ply of vitamioes for which the dish
ls especially valuable. Rutabaga tur
olp may be used in the same way.

Make French Dressing.

The bureau of home economics tells
how to make French dressing. Use
the following proportions and make
any amount you need: Half-teaspoon

ful of salt, a few gralns of cayenne, |
| and serve on lettuce with any desired

paprika If desired, two tablespoonfuls
of vinegar, six tablespoonfuls of oll
Add vinegar sparingly and beat the
Ingredients together untll they are
well blended. If you have a cruet, or
other bottle with a tight stopper, you
can keep French dressing on hand all
simply shaking the bottle
vigorously when ready to use It
Many people like a tablespoonful of
chopped pickle added to French dress
ing for n salad of this type. If you
use It, add It just at serving time

the time,

CANNED RHUBARB
FOR WINTER USE

|
'Fine Flavor Developed by
‘ Baking, Then Canning.

| (Prepared by the States Depart-
] menl of Ay
| SBometimes a slight variation in a
detall of wethod In preparing a given
food makes considerable difference in
| the flavor and quality of the product
| This ls especin!'y true with respect to
cauniug certaln fruits and vegetables
at home. While there are general
rules to = observed Im connection
with all cauning, It is worth while to
know what particular treatment will
| bring out the best flavor in the product
| with which one is working

Rhubarb may be mentioned as an
example. While It Is enlrely pos
_’.iblu to stew rhubarb and then can It
|1t bas been found that a much finer
flavor Is developed If the rhubarb is
first baked and them canned. The
stalks are washed and cut Into half-
inch lengths. One-fourth as much
sugar as rhubarb, by measore, Is add-
el and the rhubarb Is baked until ten-
der, 1o a covered dish., No water Is
added. The cooked rhubarb is then
packed hot !nto hot jars, and proc-
essed for five minutes In a hot-water
bath. By a hot-water bath is under-
stood any covered vessel of sufliclent
depth for the jars or cans, when set
on a rack or false bottom, to be com-
pletely lmmersed while processing.

What ls called the “hot pack” is now
considered by the United States De-
partment of Agriculture the best
method of canning for all vegetables
and a opumber of frults Certain
frults may be packed cold if bolling
sirup is poured over them In the con-
tainors and the processing s contin-
wed for 20 minutes or more, according
to the product. RKhabarb may also be
eanned In this way, If processed 20
minutes, but the other method, In
which the rhubarb is baked without
water and packed with only the sirup

vored.

Farmers' Bulletip 1471-F, “Canning
Frults and Vegetables at Home,” gives
the fine polnts In handling each of the
products commonly eanned at home,
It may be obtained, while the supply
lasts, by writing to the United States
Department of Agriculture at Wash-
ington, D. C.

Remedy for Wet Cellar
Dralnage Is the surest and often the
simplest remedy for a wet spot In the
cellar. From a nearby depression or
diteh lay four-inch draln tile to and
along the ontside bottom of the cellar
wall, thus Intercepting the ground-wa.

ter before It seeps Into the cellar,

developed by the baking, Is better fla- 1

Chocolate Pudding Old
Favorite With Family

Of course the famlily enjoys a choc
olate pudding once In a while, espe
clally If you can serve a little plain
or whipped cream with It, or a soft
custard sauce. The reclpe given here
by the United States Department of
Agriculture requlres only one egg.

The Ingredients are:
4 cupfuls milk § level table-
1% sqQuares un- spoonfuls ¢omm-
sweetened choe- starch
olate. 4 teaspoonful
% cupful sugar. salt
1 ¢E8. 1 teaspoonful
vanilla

If you have no unsweetened choe-
olate on hand, a very good pudding

can be made by using a tablespoonful |

of cocoa for each cup of milk. Mix
the cornstarch and sugar thoroughly,
and alse the cocoa If you are using
it. Otherwise, melt the chocolate In
a pan over hot water. If melted di-
rectly over the fire, chocolate Is llke-
Iy to scorch. Combine It with the mlilk
and salt In the double boller. Pour
some of this warm milk Into the
cornstarch and sugar. Retarn to the
double boller, stirring until thick
ened; then cover and cook for about
20 minutes. Peat the egg untll light,
and after pouring the hot
into it, beat well again, This gives
the pudding a ilght, fluffy texture
Add the vanila and pour at once Into
a wet mold and chill thoroughly. This
could also be used for the fllilng In a
chocolate “Washington™ ple, which ls
really not a ple but a twolayer cake

Why Sweets Are Harmful
to Children’s Teeth

Sweets may be harmful to children's
teeth In two very different ways. In
the first place, children who have the
habit of eating a great deal of sweets
In the form of large amounts of sugar
on cereals, or as desserts, or as candy
between meals, are very llkely not to
get the bullding foods they need. Chll
dren who have mcquired a taste for
eandy and sweets are not so fond of
cereals, eggs, milk and simple vege
table dishes which are not highly sea
soned. These foods are very neces
sary In the diet, because of the eal

clum they contaln. The ealclum bullds |

good health and good teeth,

In the second place, childrem wh
eat sweets may have acld sallva In
the mouth, caused by slight fermen
tation of the sugar In solution around
the teeth. In time, this acld sallva
tends to affect the enamel covering of
the teeth. Furthermore, sugar In the
mouth serves as a good food for bae
teria which are normally present In
the mouth. As the bacterla multiply
In number, the chances for decay In
crease. Hecent knowledge of mouth
hygiene Indicates, however, that poot
diet has by far the greatest Influence
on poor teeth,

HOUSEHOLD NOTES

Clean by taking the dirt away, not
by scattering It to settle agaln else-

where,
L L]

Make all the tamily help by leaving
things where they belong and In good
condition,

- L] .

Do heavy cleaning a lttle at a time
to avold the hard work and discom
forts of the old-fashloned spring and
tall housecleaning,

When fresh frult is high, eanned
tomatoes are a good substitute. Three
servings a week are none too many.

LI Y

The little fried ecubes of brea:
called croutons, which are served wit!
soup, may be made of odds and end:
of bread.

U

A slice of raw potato will remov.
mud stalns from fAnely woven blac
slik. The starch from the potato th
remalns on the cloth may be brush:
off easily after It dries,

one-third
one-half eupful of shredded plneapple
unti.
Pour In a fine stréeam over the white |

til cool

| lar is prepared

pudding |

In

(& 16M1, Wesiars Newspaper Union. )

The woman who s companion-
able, who ls comfuriable, who ls
cowmfortable to live with, ls so rare
that it is & eause of speculation
why our girles do not think It
worth whils o cultivate this fine
art of belng agreenbls

SOMETHING TO EAT

In spite of the lternture published

aspon the value of nuts as a food, we

still econslder them large
Iy a8 a relish or & con
fection. They enhance
the food
dish to
they are added
dessert with frult
are ldeal

Date and Nut Balad.—

which
As n
they

or food

Prepare dates cut (nto
elghths und Arrnnge
them on lettuce with
walputs. Serve with # good French
Aressing. Btewed prunes are often
Uked better with the nuts as they
are not so sweet, If cooked® slowly

and no sugar s added to them.

together
sugar and

Cream.—oll
of

Pineapple
of a cupful
it makes a soft ball In water
of an egg whipped untll stiff. Beat un
then fold in one cupful of
whipped eream, add a tablespoonful
f lemon julce and pour into a mold

Chill before serving.

Date Muffins.—Beat two cggs, add

one cupful of sugar, one-fourth cup
ful of butter, one teaspoonful of bak
Ing powder and flour to make a drop
batter,
milk an® a pinch of salt. Stir In one

using one-fourth cupful of

cupful of stoned and chopped dates

Fill mufincups one-half full and steam
| one-half hour. Serve with sweetened
I(‘I’l'ﬂll‘l as a dessert.

Benares SBalad—When fresh coco
nut is to be obtalned this is a most
attractive salad: Grate the coconut,
using two cupfuls, add one red pep
per cut Into bits, two tablespoonfuls

| of grated onlon, one cupful of apple

and one-half cupful of celery Mix
dressing.

Colé bolled tongune makes a fine
sandwich., Chop the tongue, add a
Ittle sweet cream, melted butter and
mustard, Stir untll smooth, then
spread on buttered bread

A simple salad which Is very popu
by serving Cralned
canned pears or peaches on lettuce
with a highly seasoned

| Ing.

1d with a thon
Is one that Is al-

A simple lettuce sal
sand Island dressir
ways enjoyed,
naise a chopped

chopped celery and
plmento, a dash of thick
{catsup may be used); hard-cooked
egg. also chopped, and parsley finely
minced, all make a delightful combina-

pepper, A
onlon, a minced

| tiom,

For the Housewife.

Foods
should not be placed temptingly
fore them—a strong rea
son for having children
eat alone,

Children when teeth
ing and suffering from
swollen gums will be re
lleved and refreshed by
cool fruit julce, water, or
scraped fresh apple. A
worrylug baby Is often
sufferlng for frequent drinks of cold
water. It Is well to remember that
young chlldren and animals cannot
tell us what they need, and often suf
fer becanuse of the carelessness of
those who should be responsible.

To get the delicate flavor of orange
for temn or a sauce, rub the rind of a
well-washed orange with a cube of
sugur, which will absorb the essential
oll. One orange will furnlsh favor
for two or three cubes.

A pinch of cream of tartar added
to fudge or bolled frosting will keep
the sugar from gralning and will make
a ereamy mixture.

Cover poached eggs Just a minute
before serving to give them the pretty
plok glazed look

Water ferns at least once a week
with cold coffee or tea—Iit will make
them grow better,

A lttle chopped cabbage and apple
added to a potato salad gives It a dif-
ferent flavor, »

Canned plneapple julce cooked with
taploca and served with ecream makes
a nlce dessert. Serve with pleces of
plneapple for garnishment,

A small amount of frult julce stirred
Into cake crumbs, Aavored with a drop
of rose extract, served with whipped
cream, makes & slmple and good des
sert.

For a quick cake filllng take one
cupful of maple slrup and stir thick
with powdered sugar; add nuts,

When running sash curtalns on the
rods, use an old glove finger to cover
them and save tearing the curtaln.

When cooking rice, save enough to
put Into the griddle-cake batter for
breakfnst.

When cutting a large onlon, do not
peel, but off as much as Is
needed ; turn the eut side down on a
saucer and it will keep fresh for ihll\‘!

A bunch of parsley may be kept two
weeks If washed and placed In a frult
jar. Do not shake off the water, seal
tightly.

Rag Money
Rag money ls merely a term ap
plled In contempt to any paper money
not backed by gold or silver: In other
words, money not easlly convertible

Into coln. Greenback money was
called rag money.
Ancient University
The University of King's college,
Halifax, N. 8, Is the oldest university
British empire outside the

the

value of any |

| with

salad dress- |

tomato |

be |

| Bell-Ans Really Sure Relief

&l

Ae AL Drgsigie .

mYOUR EYES

MITCHELL EYE SALVE
heals inflamed eyes, granulated lids,
styes, ate. Bure. Bafe. Bpeedy. 25cat
all druggists. Hall & Ruckel, N.Y.C

As One Wr‘i-ur Sc_u
the Typical American

A heavy tread In men, with the
weight of the body rolling from one
leg to the other; a quick, provocative
step In wormen, an oversureness beam-
Ing from face and body. A kind of
Impersonal appeal—clothes which are
good and smart, but which are de-
tached from the person who wears
them. I see g hard-faced old matron
with a big Parls hat, put on correctly
and dutifully, and an antiqgue cash-
mere shawl turned Into a coat, worn
firmnesas and decorum, horn-
rfmmed eye-glasses, self-consclons
shoes, and more than all that—the
eyes, .

American eyes are astoundingly ont-

| ward-looking. They peer out into the
Add to a good mayon- |

little |
|

world, seeming to run in advance of
the brain behind them. They are
often very beautiful In thelr eagerness
and vivacity, but for & European they
are almost terrifying; we fathom a
touch of Insanity in them. Thelr vig
flance 1s so unrelaxing one feels ns if
they would never find rest In loward
contemplation and never escape the
pressure of things by Inner seclusion.
—0, N. Plsgnh, In the Forum,

Thousands of Testimonials From Doo
tors, Nurses and Dentists Say So.

For correcting over-acldity and
quickly relleving belching, gas, sick-
headache, heartburn, nausea, bilious-
ness and other digestive disorders,
BELL-ANS has been proved of great
value for the past thirty years. Not
a laxative but a tested Sure Relief for
Indigestion, < Perfectly harmless and
pleasant to take. Bend for free samples
to: Bell & Co., Ine., Orangeburg, N, Y.
—Adv.

Make-up With Airbrush

In some theatrical performances and
in the movies, It |s often necessary to
put a “make-up” on a larger portion
of the performer's body. In ordinary
manner of procedure, this requires
considerable time, but the operation
has been recently hastened by the use
of an atrbrush. The coloring matter
Is practically sprayed over the surface
to be covered and moch time Is saved.

Indian Converts Wealth
In the general movement In Indla to
abandon the centurlesold custom of
hoarding gold, says the Dearborn In-
dependent, an Arab recently convert-
ed his savings Into 350,000 worth of
government securities.
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