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CHAPTER X— Continued
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Claud« Dabba looked at her, in *  
that ah« Mai leaving It to Itlin, md 
though he had planned thla meeting 
a hundred llmea, did not know which 
beginning tu maka, lie  could think of 
nothing but how blind hv had Iteeu. 
“ Good Hod I Wh; didn't I ace It the 
11 rat lliuar* ha thought to hliua«lf. 
"Bh«‘a ao Ilka roy mother.”

11« turned to the girl, aud aald; 
"Mary, will your mother he lu when 
wa get to jrour hotair'

” 1 think ao."
"Then do you think you could ronia 

to my hotel, and talk to nia for a few 
Utlnulva I ra got a alttlng room. Wa 
could ha quit« private."

Now Mary knew aha waa In for It. 
but aba luted (ha nlca, alniple way he 
waa taking I t  Absolutely direct. 
What waa Mother ruuulng away from?

" I f  I don't alay too louf,” aha an­
swered. "Mother will ba anxious, if 
1 am not back In half an hour."

"Then wa'll do I t '  lla  «poke to tba 
driver.

They aald nothing more, eirvpt to 
rwmark on the weather.

At tha deak. whan he received hla 
hay, Mary uotlred that, aa aha etood a 
little apart. I>abl>a waa evidently tell 
Ing tba clerk ehe waa bla daughter. 
Bha knew at once that thla waa hla 
careful thought for her. und did not 
mind In the leaal the manuer of hla 
dolug t t  Indeed, It waa a good 
manner.

Aa they Went up In tha elevator. 
Claud« had a euddrii dread that Ned 
might come back ami And them, aud 
be did not wunt that. I'teuty of lima 
for Ned. whan ha, Claude, found out 
where they Mood. He opvued the dour 
o f  the alttlng room and uahered Mary 
In. Bhe had time to think, ewlftly aud 
confuaedly, that thla waa doing It 
rather well for a country grocer, lla  
•earned unable to apeak. She fait 
Ilka dlauhlllty 11« upon her own 
tougue. She aat down and waited.

Claud« croaacd to tha door and 
ctoeed it. Mary Inatlnctlvely felt the 
Struggle and difficulty going on In hla 
mind, lla  did not yet know how much 
•be knew or did not know, ftliv felt 
sorry for him. aud quit« Involuntarily 
tried to help.

•T a th c r -  "
C. M. I tablet ahot out a atrong arm. 

Mary win lifted out o f tha choir and 
bald flrmly. She heard a vole« above 
bar hat. Imploring:

"Hay that again, my girl, aud aay 
tt alow,

“ WhatT’  aaked tha atartled Mary, 
rather faintly. Thera waa not much 
•pace to apeak In.

“ What you called me then. Oh. my 
Ond. girl, do you know that It'a t r u e f  

Mary draw back aud looked up at 
him.

"Ileavena!" aha gnaped. "I>ld I any 
It out loudT I waa afraid I would."

"Hay It I" commanded C. M., and 
Shook her a little.

"I>on't Pad, you frighten me."
Bhe waa engulfed In C. M.’a embrace. 

He held bar cloevly and alia found It 
not In the leaat alarming or uncotn- 
tenable.

Hr wut murmuring to hlmaelf: *‘My 
little g irl! My Mary I" Then he held 
her off, aa aha had him, and looked nt 
bar. Mary looked Into a pair of blue 
eyea uiarvehiualy Ilka her own. There 
waa a aoftneaa of tenra behind them, 
but none fell.

"l>on't be frightened. Your father 
doean't mean to ba rough. Only— 
My God I All the year« I've wanted 
you. I'll never forgive fo lly  for that.'

Mary ralxed her head warulugly. 
•Not a word agalnat Mother I"

C. M.'a graap upou her tightened 
•gain. "Not a word. Only ahe should 
have told me, long ago."

"Yea. I think ao, too. Dad," Mnry 
•greed, “but I can’t make her are 1C” 

C. M. looked down at her sternly. 
•How long have you knownT*

"Since last night I haven't been 
•ble to think about anything else, but 
Mother won't talk about I t  and ahe 
meant me not to tell. I dldu't tell. 
Bid I r

"Not strictly speaking.”  C. M. as­
sured her. "You Just aald ‘Father," 
•II to yourself, and I heard you."

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

C. M.'a arm tightened about her, as 
though for protection. Mary leaned 
•n It.

“The thing that's got to he tinder 
Stood between us at once, la that my 
mother Is the eweeteat, beat looking, 
moat wonderful mother a girl ever 
had. Father, what were yon thinking 
•bout to lot her get away from youT" 

Claude frowned. He led Mary back

ONLY WHEN ON SHORE

to her chair and aat down beslda liar.
he said, looking at hla 

daughter In alarm, " I  don't know bow 
much fo lly  liaa told you.”

“ Everything."
“ Kvrrythlng!" C. M. started from 

bla chair, changed hla mind and aat 
down heavily, "Then that saves tna 
something. We're not going to dle- 
cuas I t ”

Mnry nodded. "Let'e take every­
thing fur granted, and go right on 
from now. That will ba the bast 
thing."

"How can waT"
"W a luuat." Mnry announced with 

decision. "There's got to be cartatn 
ret lean cats."

"Oh, l,ord !" groaned Claude. "You 
don't think I want to talk over these 
'certain reticences’ with you." lla 
breathed heavily. “ No, It’ s fo lly ." 
Ila looked at Mary aa though they 
had been In league for years. "How 
can wa gat round her?"

Mary shook her held.
Claude looked at her moodily. "I  

know fu lly ." He looked down at the 
carpet, busy with his problem.

Mary rama to him quietly, perched 
herself on bla kite«, and put bar arm 
about Ids neck. Ile did want petting 
ao badly. "Mother will simply have 
to lake notice of nty father.”

C  M. promptly klaaed her. It waa a 
nlca klaa, on tha cheek, and G. M. 
wasn't clumsy about It either. Mary's

"Bay That Again. My Girt, and Say 
It Slow."

appreciation of him rose. He had a 
certain deftuesa, this big man. He 
wasn't clumsy nor was he vulgar. 
Mother might have—but Cluude Inter­
rupted her train o f thought.

"One thing 1 can't forgive Is keep­
ing you from roe. I 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. Hut 
the little Mary I Ity Jltuluyl How 
sweet you must have been with your 
hair down your bock, or maybe tied 
with a big bow o f ribbon, and little 
strap|>ed allpiMTa on your cule little 
feet, fo lly  cheuted me out o f that 
Why, look, you're a great big girl, and 
I'm a strange man to you, and you 
muy be enguged to some hulking fel­
low, for all I know, and no room In 
your life for a father."

Despite the fact that ha tried to 
treat It lightly, Mnry felt the poignant 
regret In his tone, and her heart 
ached for her futher. Wlmt could 
•he do to make him know that ha bad

not only •  place la bar life but bee 
heart

"I'm  not engaged." she saatired him. 
as aha put up her handa to her smart 
little hat and Jerked It off, and slipped 
from hla knee. “ Maybe no one will 
ever ask me." Claude made a little 
mdse of scornful unbelief, but Mnry 
stopped him. "Htare hard at that 
picture and don't look around until I 
tell you."

Dabbs obeyed her, wondering •  
little, and Mary slipped the hairpins 
from her heud.

"Now I"
O. M. felt something soft snd silky 

touching his hand. He looked at 
Mary. Her hair down her back •• a 
child would wear It, she was standing 
bealde him, smiling fearlessly. Th* 
years seemed to have slipped away 
from her.

"There, poor old Dad. fretend I’m 
little Mary."

Dabbs laid Ills big hand caressingly 
on the silky head, hut shook his own. 
“ You're a dear, Mary, but put It up. 
my girl. It lan't the same thing. No« 
but what I'd lie content enough If I 
could have you running In and out of 
my house now, but there's fo lly . I ’ll 
have tu take you back to her, aud then 
w h a tf

Mary could not answer him. Hhe 
went to the mirror over the little writ­
ing deak and begun piling up her 
hair. "Huall 1 tell her I've aeeu youT' 
ahe aaked.

Dabbs watched her, fascinated. It 
was wonderful to think that aleuder 
lovely thing waa hla daughter. "Would 
that be a good thing, do you thinkT" 

Mary thought for a moment, then 
shook her head. As ahe slowly put 
a shell pin In, ahe had made up her 
mind to tell him about Mother. It 
waa tba beat thing, to be absolutely 
frank. Hhe couldn't Juggle things the 
way Mother did: "You'd better know 
about Mother," ahe announced. "W e're 
sailing for Venice tomorrow.” 

"Tomorrow I Venice!"
Mary melded as she drove home the 

laat two pins and reached for her hat. 
"Mother's running away. We're run­
ning away from you, and my Instinct 
tells me Mother will run far."

Dabba aat down on the arm o f the 
chair, thinking.

"And If I tell her I've seen you— 
why, she'll move again, and It won't 
be Venice, and I won t he able to tell 
you where we are going."

"You're not to tell her," Dabbs aald. 
decidedly, “and It will be Venice. Do 
you kuow your hotel T”

"The Iloyal Danlelll.”
"W ell, say nothing. ID  meet you 

there.”
"You'll meet us! Oh. Father I Can 

you leave the grocery a to re f
Dabba maided, smiling. "Easy I 

can, when It's you.”
Mary settled her hat with a slightly 

saucy OIL "Then you'll tell Mother 
there. My I It's romantic I”  Dearly 
would ahe love to see the meeting.

C. M. crossed the room, took her 
by the dimpled chin and tilted her 
face an that he could look Into the 
eyes that she tried to hide with her 
long lashes.

“ It Isn't romantic," he said. “ And 
much as It would please you to man­
age the affair, young lady, you cant 
fo lly  Johnston and I will manage that 
part of It by ourselves."

"Oh Father, how could youT”
“ I'm not so alow as I look, daugh­

ter. and I know fo lly . Hhe wns never 
to b« driven, or coaxed either, fo lly  
will have to aetfle It herself, and 
that's the only safe way."

Mary gave his arm a squeeze. “Oh. 
C.'Sl Dabbs, you're a wonder. I f  the 
angels hml asked me. I couldn't have 
picked any father Td like better.”  

Claude looked at her gravely. T in  
rough. In some way«, girl, but If you 
Ilk« me I haven't wasted my life."

" I  only wish I was a boy, Father. 
How we would develop your grocery 
business together, and make money 
so that Mother would admire us I" 

Dabbs frowned. " I  don't want you 
a boy. The angels suited me, too. 
when they picked you." He held 
Mary's hand tightly In hla. “ Mary, 
Is fo lly  like that still? Does she 
care as much about money, I mean?”  

Mary studied her father as she an­
swered: "She does and she doesn't. 
Mother Isn't easy to explain. Hhe 
likes the things money brings with It 
—and she hnan't much left."

Dabba started. "How's that?"
Mnry explained as much ns sha 

knew, and Dabbs frowned as she men­
tioned the borrowing from Loren 
Knngeley.

“ Mary, shall we give her money?" 
Mary shook her head. “ Not now.

It wouldu't be quite safe. Mother 
would use It to run further away 
from— us.”

(TO BB CONTINUED.)
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Highest Quality in Proper Self-Esteem

fusseliger "Don't you Hud this

Humility Is not alwsys n grace.’ and 
sometimes Is a dose approach to 
hypocrisy. laird Bacon wns right 
when he warned public speakers to 
avoid excuses aud professions of hu­
mility. 'Though they seem to pro­
reed o f modesty, yet nre they but bruv- 
ery," he said.

There are people who seek to lash 
themselves luto virtuous living by re­
minding themselves that they are poor 
worms o f the dust. U Is not always 
the best way. It was not the way 
Nehemlsh held himself true to his 
principles.

There was a time of danger, and the 
lending men o f Jerusalem were hold­
ing terrified counsel behind closed 
loora. "Let us meet together In tha 
house o f God, and 1st us shut the doors 
of the temple,”  they counseled. Hut 
Nehemlnh would not heed thalr want­
ing. though he waa tha man whom 
danger threatened moat. “ Should suck

seafaring I lf«  full of perils?" Hallor 
— "Yes, whenevsr I gel on shore.

a man as I f le e r  he demanded. “ And 
who Is there that, being as I am, would 
go Into the temple to save hla life? I 
will not go In."

He was ashamed to disgrace as good 
a niHn aa he knew hlmaelf to be I—  
Youth's Companion.

Cobbler a Philanthropist
John founds la a name familiar to 

moat Englishmen, but meaning little 
If anything to the average American. 
He won fame as a philanthropist by 
hla salf-denylng acta In rescuing and 
training tha poor youths and waifs of 
fortsmouth, though he depended on 
his occupation as cobbler for hla own 
support

Perennial
Ttiara Is an off season for nearly all 

flowers except the blooming IdloL— 
Han Bernardino Hun.

Diplomacy
Bhe— I can only he n—•
He— Don't any It I It won’t do. I 

have five sisters already and. to tell 
the truth, they ar« not favorably dis­
joined towards you. They think a 
match with you would be the mis­
take o f my life,

Bhe—Oh. Indeed I I ’ll ahow the 
rats I We'll ho married Just as aoou 
as I can get reudy.

Cafe Conversation
Friendly German (to waiter)— Wle 

gahts.
Walter—One order o f wheat cakes. 
German— Neln, neln I 
Walter— Nine? Well, you certain­

ly are hungry I— Forbes Magazine,

Protected
'Hut, Bill, what do you want that 

•tick for when you nre going to tha 
unemployed demonstration T'

"Ho I can defend myself If anyone 
offers me work."— F ^tn, Vienna.

NUMEROUS KINDS OF SALAD FOUNDATIONS

Springtime Salad With French Dressing.

(•raparoS br tba Vnlt«4 Blatoa Dapert-
maet o f Aartaalturv.t

Salads at tills time of the year ap­
peal most when the Ingredients are 
chiefly crisp, uncooked vegetables, 
bright with red slices of tomato, or 
whole radishes, set off by glistening 
hits o f green pepper or watercress, 
which contrast well with the paler 
•hades of lettuce, endive, sliced cu­
cumbers, or celery. Winter salads 
must often be made jtartly of canned 
vegetables and fruit, aud with them 
the tendency Is to eervs s rich mayon­
naise dressing. There Is a feeling of 
delightful freshness and daintiness 
about spring salads, with their gay 
colors, crisp texture, and the seat of 
a plain French dressing.

N um irv.: Foundation«.
No rules for combining these salads 

can be given. 1’ut together a little 
o f thla, a little o f that—whatever you 
can geL There are numerous kinds 
of salad foundations available In city 
markets, such as escarole, romalne, or 
chicory. In sddttlon to lettuce. Use 
some of these from time to time, with 
watercress for Us pepjtery tang, 
chopped celery for Its flavor and crisp 
tsxture, and now and then a few very 
thin slices of cucumber. Those who 
like onion roiy Include It In the form 
of large shared rings, or as whole 
spring onions with twoA>r three Inches 
of stem. Or, lacking onion, rub the 
salad bowl with a clove of garlic—

Just to give a “ soupc-on” or suspicion 
of garlic flavor. Sorrel and other wild 
greens usually eaten raw may be pul 
In the salad.

Tomatoes are generally scalded s 
minute and peeled before slicing for 
salad. Radishes are often rut In such 
a way that the red skin turns hack In 
points, suggesting petals I f  you 
can't get fresh tomatoes or radishes, 
use a slice or two o f pickled beet or 
some canned pimento for red color— 
but don't use both reds in the same 
salad) Grated raw carrot brightens 
up a green salad, and adds to ths sup 
ply of vltamlnes for which the dish 
Is especially valuable. Hutabaga tur 
olp may be used In the same way.

Maks French Dressing.
The bureau of borne economics tells 

bow to make French dressing. Cse 
the following projtortlons aud make 
any amount you need: Half-teaspoon 
ful of salt, a few grains o f eayenDe. 
paprika If desired, two tsblespoonfulr 
of vinegar, six tablespoonfuls of oil 
Add vinegar sparingly and beat the 
Ingredients together until they are 
well blended. I f you have a cruet, or 
other bottle with a tight stopper, you 
can keep French dressing on hand all 
the time, simply shaking the bottle 
vigorously when ready to use I t  
Many jteople like a tablespoonful of 
chopped pickle added to French dress 
Ing for a salad of this type. I f  you 
use it, add It Just at serving time.

CANNED RHUBARB
FOR WINTER USE

Fine Flavor Developed by 
Baking, Then Canning.

(Prvparod br «hv l'alt«4 Statva Dvpart- 
ra< at of Asrtealtarv.l

Sometimes a alight variation In a 
detail of method In preparing a given 
food makes considerable difference In 
the flavor and quality o f the producL 
Thla la especially true with resjiecl to 
canulug certain fruits and vegetables 
at home. While there are general 
rules to be observed In connection 
with all canning. It la worth while to 
know what particular treatment will 
bring out the beat flavor In the product 
with which one la working.

Rhubarb may be mentioned os an 
exumple. While It la entirely pos­
sible to stew rhubarb and then cun It, 
It has been found that a much finer 
flavor Is developed If the rhubarb la 
first baked and then canned. The 
stalks are washed and cut Into half- 
inch lengths. One-fourth as much 
sugur as rhubarb, by measure. Is add­
ed and the rhubarb Is baked until ten­
der, In a covered dish. No water Is 
added. The cooked rhubarb Is then 
packed hot Into hot Jar«, and proc­
essed for five minutes In a hot-water 
bath. By a hot-water buth Is under­
stood any covered vessel of sufficient 
depth for the Jars or cans, when set 
on a rack or false bottom, to be com­
pletely Immersed while processing.

What is called the “ hot pack" Is now 
considered by the United States De­
partment of Agriculture the best 
method of canning for all vsgetahles 
snd a number o f fruits. Certain 
fruits may be packed cold If boiling 
sirup Is jK>ured over thsm In the con­
tainers and tha processing Is contin­
ued for 20 minutes or more, according 
to the product. Rhubarb may also be 
canned In this way. I f  processed 20 
minutes, but the other method. In 
which the rhubarb Is baked without 
water and packed with only the sirup 
developed by the baking, Is better fla­
vored.

Farmers' Bulletin 1471-F, “Canning 
Fruits and Vegetables at Home," gives 
the line points In handling each of the 
products commonly canned at home. 
It may be obtained, while the supply 
lasts, by writing to the United States 
Department of Agriculture at Wash­
ington, D. 0.

Remedy for Wet Cellar
Drainage Is the surest and often the 

simplest remedy for a wet spot In the 
cellar. From a nearby depression or 
ditch lay four-inch drain tile to and 
along the outside bottom o f the cellar 
wall, thus Intercepting the ground-wa­
ter before It seeps Into the cellar.

Chocolate Pudding Old
Favorite With Family

Of course the family enjoys a choc­
olate pudding once tn a while, espe­
cially If you can serve a little plain 
or whipped cream with tL or a soft 
custard sauce. The recipe given here 
by the United States Department of 
Agriculture requires only one egg. 

The Ingredients are:
4 cupfuls milk. (  Uvel table­
t s  aquaraa un- spoonfuls corn-

sweetened choo- atarch
olate. Vk teaspoonful
H cupful sugar. salt.

I eg«. 1 teaspoonful
vanilla.

I f  you have no unsweetened choc­
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 also the cocoa If you are using 
IL Otherwise, melt the chocolate In 
a pan over hot water. I f  melted di­
rectly over the Are, chocolate Is like­
ly to scorch. Combine It with the milk 
and salt tn the double boiler. Pour 
some o f this warm milk Into the 
cornstarch and sugar. Retarn to the 
double boiler, stirring until thick­
ened; then cover and cook for about 
20 minutes. Beat the egg until IlghL 
and after pouring the hot pudding 
Into It, beat well again. This gives 
the pudding a light, fluffy texture 
Add the vanilla and j>our at once Into 
a wet mold and chill thoroughly. This 
could also be used for the filling In a 
chocolate "Washington”  pie, which Is 
really not a pie but a two-layer 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 ths form of largs amounts of sugar 
on cereals, or as desserts, or as candy 
between meals, are very likely not to 
get the building foods they need. Chll 
dren who have acquired a taste for 
candy 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 o f the cal 
clum they contain. The calcium builds 
good health and good teeth.

In the second place, children wh< 
eat sweets may have acid saliva In 
the mouth, caused by slight fermen 
tatlon of the sugar tu solution around 
the teeth. In time, this add saliva 
tends to affect the enamel covering of 
the teeth. Furthermore, sugar tn the 
mouth serves as a good food for bac 
terla which are normally present In 
the mouth. As the bacteria multiply 
in number, the chances for decay In 
crease. Recent knowledge of mouth 
hygiene Indicates, however, that pool 
diet has by far the greatest Influence 
on poor teeth.

HOUSEHOLD NOTES

Clean by taking the dirt awny, not 
by scattering tt to settle again else­
where.

a a a
Make all the family help by leaving 

things where they belong and In good 
condition.

s e e
Do henvy denning a little at a time 

to avoid the hard work and discom­
forts o f the old-fltshloned spring and 
fall bousecleanlng.

When fresh fruit ts high, canned 
tomatoes are a good substitute. Three 
servings a week are none too many, 

a s a
The little fried cubes of breac 

called croutons, which are served wttl 
soup, may be mnde of odds and end- 
of bread.

«  e e

A slice of raw potato will remov. 
mud stains from finely woven blacl 
silk. The starch from the potato thn 
remains on the doth may be brush«- 
off easily after It dries.

walnuts.
dressing.

<£. lilt. W e te i Nawapapoa Calos)
Tha worn«a who la onmpanloa* 

•bla. who la comfortable, who la 
comfortable to live with, la so rara 
that tt la a «ause of apacelatlon 
why our girla  do aot think It 
worth w b lU  to eultlvat« thla fina 
art o f batng agraaablo.

•O M E T H IN Q  TO EAT

In aplte of tha literature published 
upon the value o f nuts ss a food, we 

still consider them large­
ly as a relish or a con­
fection. They enhance 
the food value of any 
dish or food to which 
they are added. As a 
dessert with fruit they 
•re Ideal.

Date and Nut Salad.— 
Prepare dates cut Into 
eighths and arrange 
them on lettuce with 

Serve with r good French 
Htewed prunes are often 

liked better with the nuts as they 
are not so sweet. If cooked slowly 
snd no sugar Is added to them.

Plnsappla Cream.— Boll together 
one-third o f a cupful of sugar and 
one-half cupful of shredded pineapple 
untL It makes a soft ball Id water 
Pour In a fine stream over the white 
of an egg whipped until stiff. Beat un­
til cool then fold In one cupful of 
whipped cream, add a tablespoonful 
of lemon Juice and pour Into a mold. 
Chill before serving.

Data Muffins.—Beat two eggs, add 
one cupful of sugar, one-fourth cup­
ful of butter, one teaspoonful of bak­
ing jiowder and flour to make a drop 
batter, using one-fourth cupful of 
milk and a pinch o f salt Stir In one 
capful o f stoned and chopped dates. 
Fill muffin cups one-half full and steam 
one-half hour. Serve with sweetened 
cream aa a dessert.

Benares Salad.— When fresh coco 
nut Is to be obtained this Is a most 
attractive salad: Gratd the coconut, 
using two cupfuls, add one red pep­
per cut Into bits, two tablespoonfuls 
of grated onion, one cupful of apple 
and one-half cupful of celery. Mix 
and serve on lettuce with any desired 
dressing.

Cold boiled tongue makes a fine 
sandwich. Chop the tongue, add a 
little sweet cream, melted batter and 
mustard. Stir until smooth, then 
spread on buttered bread.

A simple salad which Is very popu­
lar Is prepared by serving drained 
canned pears or peaches on lettuce 
with a highly seasoned salad dress­
ing.

A simple lettuce salad with a thou­
sand Island dressing Is one that is al­
ways enjoyed. Add to a good mayon­
naise a chopped pepper, a little 
chopped celery and onion, a minced 
pimento, a dash of thick tomato 
(catsup may be used); hard-cooked 
egg. also chopped, and parsley finely 
minced, all make a delightful combina­
tion.

For the Housewife.
Foods which must be denied children 

should not be placed temptingly be­
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 Juice, wuter, or 
scraped fresh apple. A 
worrying baby la often 

suffering for frequent drinks o f cold 
water. It Is well to remember that 
young children and animals cannot 
tell us what they need, and often suf 
fer because of the carelessness of 
those who should be responsible.

To get the delicate flavor of orange 
for tea or a sauce, rub the rind of a 
well-washed orange with a cube of 
sugar, which will absorb the essential 
olL One orange will furnish flavor 
for two or three cubes.

A pinch of cream o f tartar added 
to fudge or boiled frosting will keep 
the sugar from graining and will make 
a creamy mixture.

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

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

A little chopped cabbage and apple 
added to a potato salad gives It a d if­
ferent flavor.

Canned pineapple Juice cooked with 
tapioca and served with cream makes 
a nice ilessert. Serve with pieces of 
pineapple for garnishment

A small amount o f fruit Juice stirred 
into cake crumbs, flavored with a drop 
o f rose extract served with whipped 
cream, makes a simple and good des­
sert.

For a quick cake filling take one 
cupful of maple sirup and stir thick 
with jtowdered sugar; add nuts.

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

When cooking rice, save enough to 
put Into the grtddle-cake batter for 
breakfast

When cutting a large onion, do not 
;>eel, but slice off as much as Is 
needed ; turn the cut side down on a 
saucer and It will keep fresh for daj-s.

A bunch o f parsley may be kept two 
weeks If washed and placed In a fruit 
Jar. Do not shake off the water, seal 
tightly.

vctifL

Rag Money
Bag money la merely a term ap 

piled In contempt to any paper money 
not backed by gold or silver; In other 
words, money not easily convertible 
Into coin. Greenback money was 
called rag money.

Ancient University
The University o f King's college. 

Halifax, N. 8., la the oldest university 
In the British empire outside the 
British Isles. Us foundation dates front 
178».

Slowing U p?
Ov e r w o r k , worry and Uck at

toot, all pul estra burdens on the J 
kidneys. Whan the kidneys alow up. 1 
waa to poisons remain in tha blood I 
and are apt to make one languid. 1 
tired and achy, with dull haadarhaa. • 
dizzinaaa and often a nagging bade

A  common warning of imperfect 
kidney action ia scanty or burning 
•aerations. Doans P i fit ««ant the 
kidney« in their eliminative work. 
Are endorsed by users everywhere. 
Aib yam ntlfhkorl
50,000 Uanrs Endorse Dosin'a t

Mrs. F. L  Wstsofi, 7 High St., Lrnn. 
M em« . ,  Mrs: "TTm  liflM u sw  wk*ss IT o b m  
mymM im beA Wltk

IP*‘f Fills warm prora gC

DOAN’S  W
STIMULANT DfUKtnC A  SIDNEYS 

CnNigO i it.gMa.MX

ROILS
■ V  There* quick

--- OS NtSOVt SOi SOX.

‘¿YO U R EYES.
MITCHELL EYE SALVE

basts Inflamad ayaa. granulated lids, 
•tyea. ate. Sura. Safa. Bpaody. Ito at 
•11 druggists. H ell A  Ruokai. N. Y.CL

As One Writer Sees
the Typical American

A heavy tread In men, with tha 
weight o f the body rolling from one 
leg to the other; a quick, provocative 
step In women, an overeureness 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 a herd-faced old matron 
with a big Parts hat, put on correctly 
and dutifully, and an antique cash­
mere shawl turned Into a coat, worn 
with firmness and decorum, horn- 
rfmraed eye-glasses, self-conscious 
shoes, and more than all that—the 
eyes.

American eyes ir e  astonndlngly out­
ward-looking. Th ey ’ peer out into the 
world, seeming to run In advance of 
the brain behind them. They are 
often very beautiful tn their eagerness 
and vivacity, but for a European they 
are almost terrify ing; we fathom, a 
touch o f Insanity tn them. Their vt£  
fiance Is so nnrelaxlng one feels as If 
they would never And rest In Inward 
contemplation and never escape the 
pressure o f things by Inner seclusion. 
—O. N. Plsgah. in the Forum.

Bell-Arts Really Sure Relief
Thousands of Tsatlmonlsls From Doo- 

tors. Nurses and Dentists Say So.

For correcting over-acldlty and 
quickly relieving belching, gas, sick- 
headache, heartburn, nausea, bilious­
ness end other digestive disorders, 
BELL-ANS has been proved o f great 
value for the past thirty years. Not 
a laxative but a tested Sure Relief for 
Indigestion. * Perfectly harmless and 
pleasant to take. Send for free samples 
to: Bell A Co., Inc., Orangeburg, N. Y. 
—Adv.

Make-up With Airbrush
In some theatrical j>erformunces and 

In the movies. It Is often necessary to 
put a "make-up" on a larger portion 
of the performer’s body. In ordinary 
manner o f procedure, this requires 
considerable rime, but the oj>eration 
has been recently hastened by the use 
of an airbrush. The coloring matter 
is practically sprayed over the surface 
to be covered and much time U saved.

Indian Converts Wealth
In the general movement In India to 

abandon the centuries-old custom of 
hoarding gold, says the Dearborn In- 
depeniletiL nn Arab recently convert­
ed his savings Into $350,000 worth of 
government securities.

else smaller 
and walk or dance 
Id comfort by using 
A l i s a ’ s Foot-Eaaa, 

- the  A n t i s e p t i c ,  
I HeaHng Powder to 
I thakc into your akoea.

ALLEN 'S  
FOOT = EA SE

fLE A R  YOUR SKIN
V  el dia figuring blotches and

______  irritation*. Urn

Resinol
W. N. u ,  PORTLAND. NO. 20-1*27


