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CHAPTER XII— Continued

" T h s t’s I t  Ju«t nt thl* m inute
Poll) H-sves me m id  and I w ouldn 't 
l<M>k at lo r  tonight, nut a<> long aa I 
bail you in my«rlf."

"F atlia r, d ial r a n 't  Iw truo. It 
m nal nut Iki Itecnu»» I’»» w l my
h enrt on m aking M other— look nt 
you.'*

t'liiU'la D abbs laughed, anil put hla 
big hand ov»r Mary'« lilt!« on«. "Ju»t 
yon lla tn i to in«, my Mary, nml l«t 
I'tylly a ll«« . TIi« ilrvll him self 
couldn 't inak« I'ully look at me."

“ W alt nml «•'«. Mnylw wliat th« 
devil can 't ■)•>, Mary can."

Hut C laude wna anylnir: "I'm  to 
bnva you fur tonight, daughter, nml 
tom orrow . If tli«r«‘a anything In be 
dun«, townril m aking I'nlly 'look at 
■M .'"  II* changed th« subject, k e e p ­
ing Mary l>u*y Icachliig him Italian  
wnrila tu any to tliv » a lte ra  nml the  
gondoliers.

N«<l. not for a m oment suggesting 
a grocery backgm um l, wna waiting 
a t th* Inmtlng. Ilia  «yea inml« Mary 
happy, furloua anil ally. It wna ridlc- 
utnua, hut ahe could m>| aeeiu to 
help It.

Th* dinner, w hether owing to  Neil 
o r t'lam le— Mary could not really  tell 
which, they both aeemed an em inently 
com petent wna delicious. T heir table 
wna decorated with fluwera. which si- 
way« m-etii doubly ra re  ami preclou* 
In Venice. I le r  two men. Mary felt, 
were the  moat illatlngulahed In th« 
room. Th* two men were n |u n tly  
aur* th a t ah* wna the  inuat a ttra c ­
tive girl In the world.

A fter dinner, and rolTee In the  
lounge, they went up to Claude'* alt- 
ting  r»utn to talk  and amok*. It wna 
a happy evening. In the  preaence of 
hta daughter, C laude wna nt hla heat. 
Ned. reveling In the  fact th a t M ary 
wna noting every ahnde of her fn ther'a  
feeling for him, drew  Claude out for 
Ilia itaugh trr 'a  aake.

W hen “the  lovelleat evening." a* 
Mary told he r fa ther, wna over and 
C inderella Mary muat tly borne, Ne.l 
rem em bered th a t C laude had never 
once ra iled  hlui Hangeley th a t eve­
n ing! W hat a night and a moon to 
e ip la ln  under!

l ie  hinted, engerly, th a t he wan 
ready to take u|>on hla ahouldera the  
duty <>f aecing Mary home, auggeatlng 
th a t It would he aafer for hoth Mary 
and Claude. Mary «Imply allp|ied her_ 
band Into her fa ther'«  nml looked nt 
him. Ned'« argum ent« were aa n o th ­
ing

“ I gueaa w ell rlak th a t, my boy. If 
Mary want« me," «aid Claude.

Ned atood on the  landing atepa and 
w atched them  move aw ay. Mary had 
agreed to meet C laude at the  Area- 
detnla a t th ree  the  n e tt  afternoon. 
Aa C laude turned to direct th e  gon­
dolier. Ned had w h isp e red :

“Come tw enty  minute« earlie r—for 
me."

llu t aa the  gondola floated away, he 
wnan't aure th a t Mary had tieard him.

W hen ahe had suit) good night, a t 
th e  doorway of the  Itoyal Hnnlolll, 
Mary found It wna Inter than  ahe 
thought nml with a little  apprehensive 
feeling went directly  to  her own 
room.

T here  wna a light «till hurtling In 
ro ily '«  room, and re luc tan tly  Mary 
opened the  door betw een th e ir room* 
and looked In.

“Come In, M ary," called  her m other.
I'ully waa atttlng  up In bed, rending, 

o r  pretending to  rend, nml before 
Mary could «cold her for reading a f te r  
u headache, I’ully began :

“T o nave trouble, Mary, and to  
avoid unneceaaary conversation, you 
w ere not w ith the  Farley« tonight. 
T hey nil went to bed an hour ago, 
nml In th e  hall I heard  young Farley  
linking hi* m other w here you wen* 
nml why you did no t dlue with them  
ton ight."

M ary looked a t her m other, for 
h a lf  a second w ithout speaking. She 
hnd not expected to  be caught quite  
hii soon.

“ I went to F a th er'«  hotel, nnd 
dined with him nnd Mr. C arte r."  T he 
whole tru th  aeviued » lin t the  s itu a ­
tion  called for. ,

Polly Joluiaton gasped and leaned 
forw ard. She bad gotten m ore than  
sh e  bargained fo r . "T our fa th e r I 
C laude Dabbs?”

"Yea," anld Mary dem urely. “ I like 
him  trem endously, M other.”

“ How long have you known him — 
to  like trem endously I*'

"S ince the day tiefore we left New 
York. I met hlui In the  d rugg ist's  and 
went to hla lintel there , the l.nngdon. 
and—"

"M ary I Waa It C laude who told 
yon to keep me In Ignorance?"

“Oh no, M other. I thought you 
m ight not like my knowing him. llu t 
I simply had to. F a th e r doesn't like 
aecrecy a hit. He w nnts to tak e  care  
o f na both."

"Ilow  like Claude," Polly sneered. 
“T ak e  care  o f us both behind the  g ro­
cery shop. I suppose.”

"Oh M other! Ilow can you? II* 
seem* perfectly  capable of tak ing  care 
of any num ber of people. 1 tru st 
him .“

"I do not," her m other «napped. 
"W e'll leave tom orrow ."

Mary ciinie to the  lied nnd looked at 
he r m other. To Polly Johnston, Mary 
eeeu'eU suddenly older, and different.

____________________________ s to a t

Who shall say how little , or how uiurh, 
a klaa tuny a lte r  n m aiden 's character 
and outlook on life?

‘'M other. I won’t  run aw ay again 
If you can 't stay  and face facta -and 
Fattier, you will have to leave me be- 
hind to do It,"

T here  waa a long look betw een thoae 
who had been tnollier and daughter 
■ally a nioinent ago, and w ere now two 
women of different agea m easuring 
each o th er like opponenta.

It waa Polly who spoke Aral, and 
though her voice was not raised. Mary 
shivered, fo r never had her m other 
a|M'ken like th a t before. “ Very well 
then, we atay. You can see all you 
w ant o f your fa ther, openly.”

"And you 7"
Polly Johnston  laughed. “You ure 

not Ilia only one who ran  keep a 
secret." Kile pushed th e  canopy said* 
and reurhed  for a telegraph  hlmik mid 
her fountain  pen on th* table healde 
her heii. “ I ahull w ire l<oreu Itnageley 
In Paris, tonight."

*'l.oren Hangeley In P ari« !“ Mary 
went w hile, s ta rted  to B|>euk again 
and liirm sl away.

Polly Johnston, beginning to  w rite 
her mcsaiige. looked up eagerly  to see 
If th e  girl would weaken. It waa the 
IIrat tim e they had ever p itted  their

“ Mary. W aa It Claude Who Told You 
to Keep Me In Ignorance?"

»•III* agnlnat each o ther, nnd It waa 
distinctly  unpleasant. She wished to 
Heaven they had not s ta rte d  tills, or 
that Die child would give In, Instead 
of stand ing  there  w hite aud des­
perate.

"M other," Mary wna facing her. and 
though th ere  wen* team  behind her 
eyes, her voice was steady. “You 
know I ha te  Loren Hangeley. H e's 
the coldest, hardest m an I know, and 
If you—If you divorce my fa th e r—to 
m arry  Hi in. for hla m oney—I'll try  to 
feel the sam e tow ard you. M other, but 
I never w ill!"

Kite w as gone. T he door d o sed  be­
hind her tiefore Polly could get to  her 
feet. She s ta rted  to follow her, and 
then  stood still, b reath ing  fast. W hat 
could ahe di>7 If she refused I.orcn 
Hangeley nnd hla money, w hat hnd 
site to fall buck on hut C. M. !>ubh*7
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In the morning, hnvlng breakfgate*'.
In tlielr respective room«. «■ waa tb e l' 
custom, Mary, dreams) for th s  street 
came to her m other's door.

At the sight of M ary's pale face 
I’olly’* heart m isgave her. Hhe knew 
that her own face waa pale, hut slo 
was able to say, In th e  chilliest of 
tonea i “If  you have m ade any plan 
to  meet your fut her th is m orning, I 
will not In terfe re ."

"No,” M ary answ ered In a tom 
equally lifeless. "W e do not meet 
Until th ree  o'clock, a t the Accndcinla."

"In  th a t case, suppose we go to  Un­
church  of Han Kaccnrla th is morning 
I w ant to  see the  tie llln l Madonna 
there, end we can walk."

It bail all the  ap p euran re  of a plea« 
nntly Idle m orning. Though Polly held 
her bead high, alie wus Buffering. The 
Polly Johnston, who sm iled fa in tly  at 
any rem ark and s ta red  unflinchingly 
Into the fierce Ita lian  sunlight, was a 
woman lighting desperately  against a 
terrified realisa tion  of wliat lonell 
nesa m ight inraii to a  middle ng>sl 
woman who had not looked ahead  or 
contem plated It. A hundred times 
tliut m orning Polly w as reudy to  cry 
q u a r te r ;  reudy for any compromise 
thut would leave her her Mary.

C laude Hahlie m ight have guessed 
som ething of Polly'a plight and been 
aorry. He had fought Ills own light, 
nml come th rough  It whole, like the 
stu rdy  soul he was. Hud Polly bui 
known It, here, In Venice, wus s 
C laude who wua actuated  by no small, 
revengeful feelluga, hut moved oul> I 
hy a real and very friendly dealre to | 
help, and also to sh a re  Mary. Hut 
Polly, shuddering  a t the  thought of 
lonely years w ithout M ary 's compan 
loushlp, tu rned  aw ay w ith equal ills 
tas te  from  the  thought o f sharing 
Mury, and th e  grocery shop, with 
Claude.

Ilow could Mury conceive th a t her 
m other, so long d is tru stfu l and acorn 
ful of any em otion save the  m aternal 
could tu rn  w ith re lief to the  thought 
of cold, circum spect Loren ItaOgeiey 
ns con trasted  with the C laude she re 
memliered. Clnude rep resen ted  to 
Polly all the prim itive emotions, with 
the  dlsngreeulile background of a shop 
Not having aeeu C laude for twenty 
odd years, ahe created  an  Image of a 
fa t, m iddle-aged grocer w ith th e  un 
controlled em otions of u young man 
Always there  wna th a t «hop In the 
background, and the  Image caused her 
to shudder.

" If  you wish to dine w ith your 
fu ther tonight, I shall not m ind." ahe 
said  to Mary a s  they tu rned  toward 
the  hotel and  luncheon.

"He reasonable. M other," Mary 
pleaded. “D o n 't m ake me feel I’ve 
lost my m other because I've  found 
my fa th e r."

Having m ade up her mind, fo lly  
waa one to  c a rry  things through gnlly 
“ I'm ufrald  It will work out th a t way. 
but. o f course*. I've nothing to do 
with It.”

“ You have ev ery th in g !"  protested 
Mary vehem ently. “ I t 's  all In your 
hands. Don’t  you see th a t F a th e r -  
well. he Juat c an 't—unless you give | 
some sign."

Polly 's laugh did not ring  pleasantly  
In her d au g h te r 's  ears . “Claude 
H aldii has tieen sta lin g  bis case ra th e r I 
cleverly, I see."

Mary atood still on the  bridge lead | 
Ing to th e ir  hotel, regard less of the 
crowd of chattering , s ta rin g  Italians 
who were passing  by. “Oh M other 
you don 't get F a th e r a t all. He doesn't 
th ink he has any rase. He th inks he 
muat leave It to  you. He f e d s  he 
can 't bring him self to your a ttention . 
M other. It's aw fu lly—delicate  o f him. 
You muat see th a t."

“ I only see th u t he la tak ing  you 
from  me, and I can see n e ith e r del 
lcacy, nor any o th er evidence of good 
feeling In the  pgocesa. Since It bus 
to he endured. I'll endure, but I'm  no! 
k issing th e  hand th a t deals the  blow 
You will please d iscontinue the  d is­
cussion, ns long ns you a re  In public, 
unless you run  control yourself."

For the  hundred th  tim e th a t day 
poor Mury w ondered why It wus that 
those who loved one must, could, and 
did. so surely wound one. “I w asn't 
really going to  cry, but If you will pro 
tend to  look a t the  boats for a mo 
ineut. I'll pull m yself together."

(TO  BK CON TINUED .)
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o m u v u u v m  
C rip p le  C reek

Q N  THE Fourth of July, li t« , a 
housebuilder named Kt rat ton

who gave odd m om ents to prospecting, 
was In Colorado Springs p reparing  to 
celebrate. Huddenly som ething that 
bis mind had been working on seemed 
to  become clear. He got on hla horse, 
rode a t headlong «peed to  Cripple 
C reek  and sank a  pick Into a granite  
ledge. A few days la te r  when hit

______  sample« had been assayed he found
P ean u t Butter.— H « I e c t h,ra»t l f  I" poeeesalon of 4 claim  run 
mild, ua-dlum e l s e d  o ln« W  •  t«n lo gold and silver 

And he was discoverer of one of the

L et's  Jsst ba glad, tb s gypsy wind 
Is blowing

Aorogs tb s clover m eadow, swaal 
and frae, /

And who oould sig h  who h ta rg  
tba  m arry challanga 

“C a s t c a rs  aalu%  and  fo llow , 
fo llow  mo."

Lot’s juat be glad.

EVERYDAY FOODS

T he onion Is one of our moat valu­
able vegetables. T he following way
___________ of serv ing them  U worth

try in g :
O nions 8tuffed With

onions. Peel and boll 
un til tender, cut o u t. the 
cen ters  from each, leav­
ing a  aliell of the onion.
Chop th e  onion re­

moved, add an equal quantity  of pea­
nu t bu tte r, one-half teaspoonful of 
sa lt, and one-lislf teaspoonful of pap- 
rlka. Mix and nil th e  onions. P lace 
In a bu tte red  tiak 'ng  dish and hast# 
with hot creem  th ree  tim es during the 
baking. Serve w ith a sauce using the 
liquid from th e  pun, thickened.

Scalloped Chicken W ith Corn.—Ua* 
the leftover m eat from a stewed or 
roasted  fowl. F o r each cupful of the 
m eat add one cupful of fresh corn or

richest s tr ik es  ever m ade In th e  h is­
tory of mining.

R tra tton 's  bunch a t Cripple Creek 
was not m ere luck. He was one of 
m any prospectors who had been w ork­
ing the region, hoping to find rich 

> treasure. Every now and then these 
men picked up a piece of “float," 
loose ore ra rr led  aw ay from  Ha natu  
rat vein by m ountain torrent«. Theae 
piece* of float were o f su rp rising  rich 
nena, and S tra tto n  waa only one of 

' several who bad been figuring out 
which p a r t of th e  nearby country 
m ight be the  lode or pa ren t vein. He 

j had gpne over the  te rrito ry  as th o r­
oughly aa possible and had elim inated

’ T* tf »?(Prepared by (be United flta lw  D epart“ 
* ment o f Agrtatfttar«> -  *

Use the  steam -pressure canner for 
caaplng asparagus a t  boms. Bhe 
m ethod n o #  recommended by the 
United S ta te s  D epartm ent o f Agricul­
tu re  for Ell- vegetables and most f*ull* 
tadm own aa the  "hot pack." f o e  point 
about the  "ho t pack" method la th a t 
tb a  m ateria l to be canned Is heated to 
the  boiling p o in t 'o r ' cooked a  abort 
tim e before being pu t Into the  cans or 
Jars, ao th a t In the abort eat possible 
tim e the  tem pera tu re  o f the  whole ja r  
Is ra ised  to the  required  point. T his 
resu lts  In m ore certa in  sterilisa tion  
and a b e tte r product because of sh o rt­
e r cooking.

L ike all o ther garden products as­
paragus ought to  be canned as quickly 
a s  possible a f te r  It has been cut, so 
It Is wise to do a  little  canning fre­
quently  while the  season las ts  ra th e r 
th an  to a ttem pt a  U rge am ount a t any 
one time.

If  you wish to can th e  asparagus 
whole, w ash It carefully , and tie  It In 
uniform  bundles, cut to  fit th e  con-

of corn le t (corn p repared  hy pr.-a.lng ,n „ „  m |od lw) a f te r  , „ Ue nntH 
out t h .  center«) and one cupful of fae d<)Wn tQ ^  T h a t waa th#
cream  . s u e *  P lace  the  chicken on# ^  #f th a t raortlln,  ln
mixed w ith t h .  much  In layer« wl h 8 prln)ra, „  „ „  th*
the corn. Cover w ith bu ttered  crum bs rt h t one , . rio r t0  S tra tto n  « h ta  
aud bake until the  C rum bs are  brown. to rle  ( t r |k .  tbe  r r )p p Ie  C m k  (11Mrtr t  

B .a t Cake, Cream  three  fo u rth , of ha„ ,  bad naIDe g I)IIM! p ,acer
of a cupful of bu tte r, a,Id one and one- 1 <(>,d had ^  waahed out> bu, there  
q u a rta r  cupfuls o f augur gradually, the  bad |>w(| .  num ber o f reported  strike« 
be..len yolks o f four egg«, one h a lf Uiat had proved fulM, Miner»
cupful o f cold w ater, two and one-half and prrM,p«cton. w ere w ary o f  the ills 
cupfuls o f flour s if t« ]  with th ree  tea- | t r ic t  Thla may hnTe rea
spoonfuls of baking powder, and lastly  wby u  stood undiscovered until a 
the  stiffly beaten  while« folded In. bare generation  ago. For m iles around 
Put together a u h  a coffee filling and ( |l t  only building was the  old Ilennett 
cover w ith m aple frosting  and nut«. ! t  Myers Broken Box ranch, whose 

Hot B utterscotch  Sauce.-*-Stlr and ranchhouse still s tan d s In the  south 
cook together one cupful of sugnr, corne r of the  town, 
one-fourth cupful of corn sirup, and I ]v>t> W omack had prospected Pov 
one-half cupful o f boiling  w ater with ‘ arty  gulch, fam ous ln Cripple Creek 
one-third of ■ -upfu l of bu tte r. Cook history, before the  a rriv a l of Ktrnt- 
untll brown, then  mid one-third of a j ton. Through W omack, S tra tto n  had
cupful o f  boiling m uter and serve over 
Ice cream . T he sauce should harden 
slightly  on th e  cream .

Sw eetbreads C ountry Style,—Dredge 
w ith seasoning and flour, sufficient 
parboiled sw eetbreads. A rrange In a

met one Dick Houghton, a veteran  
m ountaineer aDd prospector, and It 
wax H oughton who pu t him  on the 
trail of his fam ous strike.

M eanwhile «cores of mine* were 
rank In the  Cripple Creek d istric t.

Little Really Known of Botanical World
Rome neglected weed. In the hand* 

of a  «killed tw tnn lst,'inny  overturn  a 
large p a rt of our system  of agricu l­
ture, according to a tn te inen ts made at 
the recent In ternational Congress of 
Plnnt Science. We a re  faced with 
thla possibility because of the  fact 
th a t despite the alm ost Innum erable 
books and papers re la ting  to specie* 
of p lan ts we know, th e re  Is still a fur 
g rea ter p a rt of the  p lnnt kingdom 
th a t man ha* never yet touched 
W hat mny come out o f th is unex­
plored mine In the fu tu re  no one can 
predict.

Very few of the species thn t we do 
know som ething about nr* cultivated. 
T here  a re  about 000,000 specie« of 
known nnd named h igher plants. Of 
these only 10 per cent lire cultivated, 
nnd most of these a re  cu ltivated  In 
only an Incidental way. Few er than  
tin) species supply ns w ith food, fiber 
and tim ber, the  th ree  g rea t stap les of 
our dally life. T here  1s evldeutly

O dd Fire Escape
Device* fo r hum an safety  alw ays 

have been favorites w ith Inventors. 
Hack In the  seventies when buildings 
were growing taller. Ingenious m inds 
turned freely to the Invention of new- 
fungled Are escapes.

One of the  oddest o f  these, says 
Popular Science Monthly, was In the 
form  of n parachu te  a ttni'lied to  a 
headgear worn hy th e  escaper. W ith 
this, declared  th* Inventor, "a  person 
imiy safely Jump ou t of the  window 
of n burning building from  any height, 
and land, w ithout Injury nnd without 
the leust danger, on the  ground.” To 
imike doubly sure of such a landing, 
lie fu rth e r provided overshoes with 
thick rubber soles “to  tak e  up the con 
cusslon w ith the ground.”

plenty o f room for su rp rises when 
sc ien tists  begin cu ltivating  some of 
th e  000,000 m ore Intensively, and. In 
addition, |>erhapa discovering new sjie- 
cle* with novel p roperties highly bene­
ficial to man.

Rigid Law  o f L ife
T he law  of life, H erbert Spencer 

tella us, la to  conform  to our environ­
ment. B ut Je su s  gives us the  law  of 
our environm ent, to  which we must 
conform . Act as ye would h a re  all 
men act, nnd you shall have abundant 
life. T h is Is the  law I

A certa in  m an u fac tu re r n p ern t« l Ills 
factory In conform ity to  th is  law, and 
was astonished a t Ills Im m ediate pros 
perlty . Not only wna th e  quantity  
and qunllty o f th e  product g reatly  tin 
proved, but the  sp irit of brotherly  
kindness perm eated  the  whole estali 
llahm ent un til m echanical orgnnlr.ii 
lion gave vrny to living orgnnlsln 
T he world la chaotic, nutlon ngalnsi 
nation , em ployer against employee, 
rich agnlnat poor, b e c a u s e  we a re  not 
eo-operntlng. " Ju s t th e  a r t  o f being 
kind Is all the  old world needs."— 
Hev. D. Haymonil T aggart.

Sa ve» Postai T im e
Mail hoxca on wheels a re  provine 

a success In Am sterdam , wliere col 
lectjon boxe* a re  n ttnehed to  the 
back* of tram a golng tow nrd the  gen 
crai post office. At th e  hnlt In front 
of the  post ofltce the  boxe* a re  emp 
tleil and le ttera  a re  ruslied to th e  sort 
log room*, savlng severul hours' timi 
In collectlon.

Foolish Sales T alk
College S tudent (to  busy fa rm e r)— 

Cnn I sell you a set of hooks to help 
you while a«'ny the  long laxy days of 
suimnerT—D etroit New*.

bak ing  dish, b rush  with m elted bu tte r. By lpou the  annual ou tpu t In precious 
allow ing two tab lesp '-m fu ls to  each  m etals was $18 .001).000. 
p a ir o f .sweetbread*. Cover w ith th in  Com pilations by the  U nited S ta tes 
slices o f  fa t sa lt pork. Hake In a hot geological survey Indicate th a t  the 
oven twenty-five m inutes, busting ( Cripple Creek d istric t produced $154,- 
tw lce during  the  cooking. Hemove the  n28,8U0 w orth of gold betw een 1801 and 
pork during  th e  last five m inutes of llstn. together with which 707.020 fine 
cooking. ! ounces o f silver w ere recovered. The

F o r th e  Convalescent. ! survey 's figures a re  those of the  dl-
More Insisten t than  th e  call for rector o f the U nited S ta tes m in t 

food Is the  dealre for drink. In hoth i Cripple Creek gains added In terest 
health  and Illness. T he from the  fact th a t It was th e  la s t of 
sense of hunger may de- the grent bonanza s trik es and gold 
part, but the  desire for ; n ishes p rio r to the  Klondike rush of 
drink Is seldom lost. In 1808,
Illness the  thought of 
food Is often d istastefu l, 
but th e  desire  fo r fluids 
Is Intensified. W hile wa­
te r  Is the  one drink  roost 
desired fo r quenching 
(h irst, o th e r drinks a re  
highly enjoyed by both 

slek o r well. In Illness, besides 
quenching th irs t, liquids reduce the 
tem pera ture  o f the  p a tie n t;  they  also 
serve ns n form to  give nourishm ent 
when more solid foods a re  refused or 
cannot be taken.

D rinks relieve nausea, stim ulate  the  
heart, excite the  g astric  Juices, con­
tro l bowels and soothe the  «ingested  
s ta te  o f the nlltnentary  canal. So we 
m ust recognise th e ir  Im portance In 
dealing with Illness.

All drinks, ns well as o th er foods 
given to a patient, should he subject 
to  th e  advice of th e  physician hi a t­
tendance, for even h an n less grape 
Juice hns proved fa ta l In cases recov­
ering  from typhoid.

T he Tin Mines o f  the W o r l d

A LTHOUUH Its nam e has come to 
have a m eaning alm ost of scorn, 

lu e  to comic as(>ects of the  lowly tin 
ran In a vacant lot, tin  U one of the  
most Im portant o f the  w orld 's m etals 
and is also  one whose history  Is close­
ly associated  w ith rom ance.

T he tin  m ines o f L and 's End, ln 
Cornwall, England, probably w ere the  
first m ines yielding anything but gold 
or gems, to be w orked In all Europe. 
They are  supposed to  have been In 
use us long ago as th e  Ilronxe age. be­
fore man discovered Iron or knew how 
to m ake steel. It Is known th a t the  
people o f ancien t T y re  and a f te r  them  
the  Rom ans and probably th e  C a r  
thag ln lans sen t sh ips to E ngland with 
slaves who worked these m ines for 
th e ir tin.

Until th e  early  p a r t  of the  present 
century  B ritish  tin  m ines held an Im­
portan t p lace In world production, but 
th e ir ou tpu t has fallen  nearly  to  noth- 

Ltko everything else p repared  ft>r ing against the  com petition of much 
th e  Invalid's table, all beverages larger and richer deposits now worked 
should be mnde and served w ith the  in o ther p a r ts  of the  world, 
utm ost daintiness. A sm eary, thick By the  Irony of fa te , I’otosl ln Bolivia, 
g lass o f  lukew arm  lem onade or o ther which w as a  world cen ter of silver 
drink, which should be cold and at- production 400 y ears ago under the  
trac tiv e  to  the  eye, would n auseate  a 1 Spanish and had all the  characterla- 
well person. j tics of the  most “roaring" mining

V arious fru it Juice* of o th er k inds A m ps, has come down from  th e  pre- 
than  lemon nnd orange  mny he nsed. I clous m etals to become, today, th e  aln- 
thongh these a re  used most commonly j g|,> largest cen ter of tin  production.

A sparagus May Be Cut In Half-Inch
Pieces and Canned In th* Steam-
Preeeur* Canner.

talnera, e ith e r glass Jars o r tin  cans. 
P lace the  bundles In a  saucepan w ith 
boiling w a ter over th e  tough lower 
portion. Cover tightly  and boll fo r four 
o r  five m in u te s  Pack rapid ly  Into hot 
containers. T he asparagus may, if  you 
Ilka, be cut up Into half-inch lengths 
fo r canning. In th is  case cover with 
boiling w ater, bring  to a boll and then 
pack hot in to  the  containers. W hich­
ever way yon p repare  the asparagus, 
th* container* a re  completely filled op 
with boiling w ater, and each Jar Is 
salted In th e . proportion of one tea- 
•poonful of sa lt to each q u a rt canned.

T he hot-packed Jar* or cans are  
sealed a t once, p u t Into the  hot canner, 
and processed for 40 m inutes a t  10 
pounds pressure, o r  240 degrees F ah r­
e n h e it  A fter processing fo r th e  re ­
quired length of tim e, remove the  con­
ta in e rs  from th e  canner. Invert glass 
Jars and p lace them  out of d rafts . 
Cool tin  cans by plunging them In cold 
w ater. Keep all canned products un­
der observation a t  room tem pera ture  
fo r a t least a week. D iscard any 
show ing signs o f spoilage and watch 
o thers of th e  sam e lot un til It Is cer­
ta in  th a t they a re  keeping.

F arm ers ' B ulletin  1471-F, “Canning 
F ru its  and Vegetables a t Home.” will 
be helpful to  you throughout th e  can­
ning season. I t  Is free  while the  sup­
ply last*.

fo r they  are  the  best liked. Ginger 
ale  w ith n little  g rape  Juice Is a fine 
cooling drink, pineapple, raspberry  In 
sh rub  o r  sirup, a re  all good. They are  
more accept..Me when chilled or 
served with chipped Ice added.

W hen beverages o f any kind, hot or 
cold, a re  ra rrled  to  a sick room they 
should be « ivrred . and never left un ­
covered In the sick room.

Very hot beverages stim u la te  th e  d! 
gestlve fluid*, w hile cold ones re tard , 
and lower the tem pera tu re  In fever.

W hen It Is convenient to have a sup­
ply of lee or a  cold drink  a t hand a t 
night, loe may be kep t for hours as 
follow s: Tie a piece o f flannel over
a deep howl or pan th a t can he tightly  
covered ; Into thl* flannel drop ple»V* 
of Ice so th a t th e  flnnnel will not 
reach the  w a ter as th e  Ice melts. 
Cover well nnd Ice will keep for hours, 
to use during th e  night.

O range Juice alone, s tra in « ! nnd 
chilled. Is nn ngreenble drink, a mild 
laxa tive  nml n fru it rich  In m ineral* 
and vltam lnes. It Is given, stra in ed  
to  young b;ibles and they th riv e  on It 
T he Juice of nn orange before break 
fa s t for young o r old, well o r 111, will 
be found beneficial.

'H tU M  vrtiJL
Dislikes Solos

I have alw ays thought th ere  Is some­
th ing  ridiculous about nolo singing. 
T here  Is a good deal o f scream ing nnd 
yawping. And I do not ra re  to nee 
any mouth open to Its g rea tes t exteut. 
K. W. Howe’s  Monthly.

L u cky  G olfer
An oyster con tain ing  a $500 pearl 

was Ashed up from a Scottish river hy 
a girl golfer who wns searching for u 
hull that hml fallen Into the  w ater, ac 
cording to the  D earborn Independent

W here the  bearded conqulntndores add 
the g rasping rep resen ta tives of the 
Bpanlsh kings killed, stole and cheated 
in nn effort to sa tis fy  th e ir lust for 
ellver and gold, the  Aym ara Indians 
toil today bringing up the  dull-looklng 
ore  th a t enriches chiefly B ritish  and 
Am erican Investors.

Vying w ith Bolivia as a cen ter of 
tin  production Is th e  Malay peninsula. 
Until ten  y ears ago the Mulay sta tes  
usually  produced m ore tin  pe r year 
than  did Bolivia, bu t th e  scale swung 
In favor of South A m erica's m ountain 
republic In recent years.

Slaiu and sou thern  C hina are  other 
Im portant tin-producing d istric ts. Th* 
Chinese a re  constan t users of tinfoil, 
w ith which they w rap a varie ty  of 
thing*, ranging from  finals and fire­
c rack ers  to idols nnd gods. It is said 
th a t lOO.tXS) Chinese earn  th e ir  living 
beating tin  Into tinfoil liy th e  old-fash­
ion«! hand m ethods and th a t they use 
several thousand  tons of tin In th is 
m anner every year.

Mexico has become a m oderate pro­
ducer of tin In recen t years, and there  
also have been discoveries lu Africa, 
which continent seems destined  to re ­
veal colossal deposits o f practically  
every m ineral th a t m ankind wants, 

l is t.  WtaUrn N»w«i>»l>«r Bala«.)

Care o f Leather Coverings
L ea th er fu rn itu re  coverings look 

b e tte r  and last longer If they 're  rubbed 
occasionally w ith casto r oil. T h is re ­
s to res to  th* lea ther the oil th a t grad­
ually  dries o u t  T he oil should be 
well rubbed ln  and any excess wiped 
off the  surface, o r It will collect and 
hold d irt which will darken the  lea th­
er, and soil w hatever touches 1L

A Useful in Malting Sand• 
1 Luncheon, r

J h *  housekeeper who wishes to fe*d
her fam ily well s t  sm all cost should 
look Into th a  possibility o f u tilising 
bacon In m ors ways than  heretofore. 
F o r n iam p le . in m any fumiue# the
school children, and often older mem­
bers o f the  household, carry  sandw ich­
es. Racon ra n  be pu t In thes* sand­
wiches, e ith e r by Itse lf o r In combina­
tion w ith o th er m eat, le ttuce  and salad  
dressing, such a s  one finds In a  club 
sandwich. E ith e r bread or toast may 
b* osed.

W hen tim e Is sho rt, p lain  bacon 
sandw iches conslsttbg of b read  and 
two or th raa  slices of crisp  cooked ba­
con can be pu t together ln a  very few 
mlnutea. Bacon sandw iches out-of- 
doors can be mad# w herever one’s pic­
nic p a rty  happens to  ha. Tim bacon 
can be toasted  over a  fir* In th* woods, 
each person cooking his own pieces 
w ith th* s ld  of t  forked s tic k ; and 
e ith e r because of the  Jollity o f th* 
occasion, o r th *  good flavor o f tha  
bacon, o r th e  special ta s te  given by 
th#  wood fire, the  sandw iches will 
seem to be th# best one has ever ea t­
en. T h e  addition of lettuce, w ith o r 
w ithout sa lad  dressing, la an  im prove­
ment for m any persons.

Sliced onion 'or pickle ln a  bacon 
sandwich gives an acceptable flavor. 
Various kinds o f "club” sandw iches 
a re  made, all of them  Including bacon 
a s  one of tba  chief Ingredients. A 
chicken d u b  sandw ich Is commonly 
m ade with th ree  pieces of toasted  
bread as a basis, and between these, 
two fillings consisting of lettuce, b a ­
con, tom ato, and sliced chicken, 
w ith sa lad  dressing. Veal o r o th er 
cold m eet m akes a  pa la tab le  filling in 
a  club sandwich. T hese sandw iches 
a re  bulky and are  Intended to  be 
served on a  p late and eaten  w ith a  
knife and fork. They constitu te  th a  
m ain d ish  fo r a  luncheon or supper, 
but as they are  ordinarily  m ade w ith 
to as t th ey  a re  Dot eo su itab le  fo r 
packing ln a lunch box to  be eaten  
several boars la te r.

Bacon and cottage cheese combine 
well In sandw iches e ith e r of plain 
bread o r toast. E gzs and bacon can 
be m ade as acceptable In sandw iches 
a s  when served together for breakfast. 
The egg may be scram bled and m ixed 
during cooking with the  bacon cut up 
In sm all pieces, o r  It may be hard  
boiled, minced, and mixed w ith the  
bacon when being pu t Into th e  sand­
wiches. L iver and bacon sandw iches 
a re  m ade by chopping the  liver to  a 
paste, seasoning It w ith sa lt, pepper, 
and sm all pieces of bacon, and using 
th e  m ix ture  as a sandwich filling. Ba­
con may be added to give sest to  any 
cold m eat used in sandwiches. If  th a  
sandw ich can be served while the ba­
con U hot, the  resu lt is p a rticu larly  
good. A Uttle sa lad  dressing  Is need­
ed on th e  m eat. L ettuce, w atercress, 
celery or tom ato may be added, m ak­
ing the  resu lt s im ilar to  a club sand­
wich except th a t bread Is used Instead 
of to a s t

Bacon can b* cooked and served 
w ith g reens and beans, and used to 
garnish  and give flavor to m any vege­
tables. poultry  and m eat dishes. A 
sm all piece m akes any soup tas tie r. 
Bacon and eggs, scram bled or fried . Is 
h earty  enough for a  d inner dish oc­
casionally. By using bacon frequently  
the  housewife adds g reatly  to the  fla­
vor and In terest of the  food she serves.

F ry ing  bacon so th a t It Is thorough­
ly delicious aDd crisp  Is chiefly a  m at­
te r  of getting  the  w ater and excess fa t  
out o f it. says the  U nited S ta tes De­
p artm en t o f A griculture. In o rder not 
to barn  It, one should be very careful 
th a t n e ither the  bacon nor th e  fa t In 
the  pan become* overheated. Through­
out th e  process the fa t should rem ain 
a  light brown color and should not 
be allowed to get dark  brown. I t  Is 
eas ie r therefo re  to cook It slowly than  
to  cook It fast.

To be crisp, bacon does not need to 
drain  while it Is cooking. It can even 
be fried  ln  deep fa t w ith excellent re­
sults.

CREAM CHEESE FOR SALADS IS EXCELLENT

Chaes* Accessori** ta r  Saiaaa.

(P re p a re d  by th e  U nited  S ta te s  D e p a r t­
m en t of A g ricu ltu re .)

From  th e  d ieta ry  standpoint, nenf- 
chatel and cream  cheese a re  valuable 
fo r pro tein , fa t, phosphorus and cal­
cium. 81nce the Am erican d iet Is like­
ly to  run  low in calclnm . It Is well to 
keep ln m ind th a t all cheeses a re  a 
good source of th a t much-needed min­
eral.

Nenfchate! and cream  cheeses a re  
su itab le  In any course of a  meal. They 
may be p a rt of the  appetizer a t the 
beginning of a d inner o r o f the  dessert 
a t the  end. nnd In any course between.

T he Illustra tion , which was mnde by 
th e  U nited State* D epartm ent o f Ag- 

| ricu ltu re . shows some of th e  ways 
cream  or neufcbatel cheese may be

M isunderstood
Angry M other—Off with th a t base­

ball su it, and you’ll go to bed w ith­
out supper, young man 1 

O bedient Son—W liat have I done, 
ma7

“Done I” exploded the m other. "Yon 
stand there  nnd ask w hat you've done? 
I called you an hour ago to go to  
the grocery s to re ; get to bed I" 

O bedient Sou—Gee. a in 't  women 
crazy I I thought she w r s  yellin' 
'cause I'd  mude th a t home r j in !—
( ’. c t n l i n n

used fo r salad  accessories. Green pep­
pers may be hollowed out and stuffed 
with the  cheese, then sliced across to 
be nsed a s  a garnish or as th e  m ain 
p a r t  o f a salad, on a bed of lettuce. 
Cheese balls may be rolled in finely 
m inced parsley  or wntercrese, o r In 
chopped nuts. A m ix ture  of cheese, 
nuts, and one or m ore green vege­
tables, chopped, may be spread  In the  
hollow p a rt of a sta lk  of celery and 
passed w ith the  salad. Olives, pl- 
m entoes and green peppers give good 
flavor to  such m ixtures.

Some of the  cheese m ixtures with 
fru its  o r  vegetables may also be 
frozen like mousse, and then sliced 
and served on lettuce leaves as a 
frozen salad.

HOUSEHOLD H IN TS

P o ta to  chow der Is a  good, hearty  
dish for lu n A  or supper.

•  * •
Tomatoes, oranges, g rapefru it, and 

m ost vegetables will help a lagging 
appetite .

• • *

To save both food and Ice. tighten 
the  hinges and latches on the refriger­
a to r  before wnrm w eather comes.

• • •
Fresh  eggs contain more w ater than

sta le  eggs. For thl* reason, fresh eggs 
sink when placed In w ater while sta le  
eggs flo a t

• *  *

G uaranteed  fast-color fabrics prove 
th e ir value a f te r  a few trip s to  the  
laundry. Ask for them  when getting  
w arin-w eather clothes.

• • •
Kitchen knives a re  m ade to nse. A

blade mnde o f good grade steel nnd 
firmly riveted to a good handle may 
cost m ore than  a poorer knife but it 
Is w orth the difference.


