ERIDA

[UNE 10, 1927

e e

e rar

3 LRk e AR R PRSARS.
e ' i o “. Hak.. )
e CHAPTER R : T o brias qus'.oail . Q

nmﬁvl- w? A
. -
R ﬁarqaret Turnbull.
ey Wakpay
CHAPTER X!l—Continued Who shall say how litthe, or how much,
—0 o kiss may alter a malden's character
“That's It. Just at this mingte | W0 outicok on life}

Polly leaves me cold and 1 wonldu't
look at bher tonlght, not so loug as 1
had you to myself”

“Father, that ean't be true It
must not be Recause ['ve set my
heart on making Mother=look ut
you"

Claude Dahbs lnughed, and put his
blg hand over Mary's little one, “Just

you listen to me, my Mary, and let
Polly alone The devil bimself
couldn't muke Polly look at me"

“Walt and wsew, Maybe what the
devll can’t do, Mary can”

But laude was saying: “I'm to
have you for tonight, deughter, and
tomorrow, If there's anything to be
dona, toward making Polly “look nat
me'" He changed the sublect, keep
ing Mary busy teaching him ltallan
words to say to the walters and the
gotidollers

Ned, not for a moment suggesting
A Erocery background, was walling
at the landing Hin eyes tmnde Mary
happy, furlous and shy, 1t was ridl
ulous, but she could not seemwm
belp It

The dinner, whether owing to Ned
or Claunde—Mary could not really tell
which, they both seemed so eminently

competent-——wus dellclous, Thelr table

wan decornted with flowers, which al
wayn seem doubly rare and preclogs
in Venlee. Her two men, Mary folt
were the most distingulshed In the
room The two men were equally
sure that she was the most atirac
tive girl In the world

After dinner and eoffee In the
lounge, they went up to Clagde's sit
ting room to talk and smoke It was
& happy evening. In the presence of

bhis dnughter, Clande was at his bhest
Ned, In the fact that Mary
was noting every shade of her father's

revellng

feeling for him, drew Clavde out for
hisn daughter's sake

When “the lovellest evening.” as
Mary told her father, was over and
Cinderelln-Mary muost fly home, Ned
rerpeiibersd that Clande had never
ance called him Hangeley that eve
ning What a night and a8 moon to
explain under!

e hinted, eagerly, that bhe was
ready to take upon his shoulders the
ity of seeing Mary home, suggesting

Mary

Mary slinply slipped her
her father's and looked at
as noth

that 1t would be safer for hoth
and Clanude
hand Into
him. Ned
Ing.

“] guess we'll risk that, my boy, If
Mary wants me” sald Claude

Ned stood on the landing steps and
watched them move away, Mary had
agreed to meet Clande at the Acen
demin at three the next afternoon
As Claude tarned teo direct the gon
doller, Ned had whispered:
twenity minutes earller

A Arguments were

“(olne for
I'I\t-."
But as the gondoln flonted nway, he

wirn't sure that Mary had bheard him

When she had sald good night, at
the doorway of the Hoyal Danielll,
Mary found It was later than she

thought and with o Hitle apprehensive

feeling went directly to her own
room

There wns a lght still burning In
Polly's room, aml reluctantly Mary

opened the door between thelr rooms
and looked In,

“Come In, Mary,” ealled her mother,

Polly was sitting up In bed, reading,
or pretending to rtllld; nnd  before
Mary could seold her for reading after
n headuche, FPolly begun :

' trouble, Mary, and
unnecessary conversation, you
were not with the Farleys tonlght,
They all went to bed an hour nago,
and In the hall 1 heard young Farley
asking his mother where you were
and why you did not dine with them
tonlght.”

Mary looked at her mother, for
half a second without speaking, She
had not expected to be caught quite
w0 mOON,

save

nvold

“l went to Father's hotel, and
dined with him and Mr. Carter.” The
whole truth seemed -what the sltua-
ton called for, .

Poliy Johnston gasped and leaned
forward. She had gotten more than
she bargnined fore “Your father!
Clande Dubbs 7

“Yes,” sald Mary demurely.
him tremendously, Mother™

“How long have you konown him
to ke tremendously 7™

“Since the day before we left New

“1 like

York., I met Wm In the dengeist's and
went to his hotel there, the Langdon
nnd—"

“Mary! Was It Clande who told
you to keep me In lgnorance?”

“Oh no, Mother, I thought youn
might not like my knowing him. DBut

I simply bad to. Father doesn't ke
secrecy n bit. Ile wants to take care
of as both”

“Iow ke Clande” Polly sneered
*Take care of us both behind the gro
cery shop, 1 suppose.”

“Oh Mother! How ean you? He
poetns perfectly capable of taking eare
of any number of people. 1 trust
him."

“1 do not,” her mother snapped
"We'll leave tomorrow,”

Muary came to the hed and looked at
her mother, To Polly Johnston, Mary
seemed suddenly older, and differcot

| her

“Mother, 1 won't run away agaln
If you cah't stay and face facts—and
Futher, you will have to leave me be
hind to do 1IL*

There was o long look between those

who had beenn mother and daughter
only n m nt ngo, and were now two
women of ddfferent ages measuring

each other llke opponents,

It Polly who spoke first, and
though her volee was not ralsed, Mary
ed, for never had her mother
spoken ke that before. “Very well
then, we stay. You all you
want of your father, openly.”

“And you?

'olly Johnston
naot

slilve

N s

Inughed
whao

“You
cnn

nre

the only ote keep

She pushed the eanopy aslde

n
secrol”’
nnid reached for a telegraph blank and
fountnln pen on the table beslde
hor bed,  “1 shall wire Loren Hasgeley
in Parls, tonight”
“Loren Rangeley
white,

In Paris Mary

went started to speak sgaln
and turned away

Polly Johnston,
her message, looked up eagerly to see
f :Q “

fNrst t

beginning to write

It was the
had ever pitted thelr

girl would weaken

ime they

“Mary, Was It Claude Who Told You
to Keep Me In ignorancel™

ench other, and It

She

wills

Mstinetly

agninst

unpleasant

wns
wished to

Heaven they had not started this, or
that the child would glve In, Instead
of standing there white and des
perate

“Mother,” Mary was facing her, and
though there were tears Dehind her
eyes, her volee was steady “You
know 1 hate Loren Rangeley. He's

the coldest, hardest man [ know, and
If youn—If you divoree my father—to
marry him, for his money—I1'll try to
feel the same toward you, Mother, bul
I never wili!™

She was gone. The door closed be
hind her before Polly could get to her
feet. She started to Tollow her, and
then stood still, breathing fast. What
could she do? I she refused Loren
Rangeley and his money, what had
she to fall back on but C. M. Dabbs?

In thelr respective rooms, as was thelr

cuine o hey wolher's door,

untll three o'clock, at the Aceademia”

church of Ban Zaccaria this morning
I want to see the Gellinl Madonnbs
there, and we can walk.”

It had all the appearance of a pleas
antly idle mornlng. Though Polly held
her hend high, she was sullering. The
Polly Johnston, who smiled falotly st
any remark and stared unfinehingly
Into the Nerce ltallan sunlight, was »
woman Oghting desperately against &
terrifled reallzatlon of what lonell
ness might mean to a middle-aged
woman who had not looked ahead or
contempluted It A bundred times
that moruing Volly was ready to ery
quarter; ready for any compromise
that would leave her her Mary

Cluude Dabbs might bave gucssed
something of Pelly’'s plight and been
sorry, He bhad fought his own fOght
and come through It whole, like the
sturdy soul he was. Had Polly bui
known It, here, In Venlce, was =»
Clnude who was actuated by no small
revengeful feellugs, but woved
by a real and very friendly desire tn
help, and also to share Mary But
I'olly, shuddering at the thought of
lenely years without Mary's compan
lonshlp, turned away with egual dis

only

tuste from the thought of shariog
Mury, and the grocery shop, wit
Cluude,

How could Mary concelve that het
mather, ul and scorn
ful of any emotion save the maternal
with rellef to
clreamspect Loren

so long distr

ecould turn the
of cold Rungeley
ns contrusted with the Claude she re
Claude e

with

metnbered representied

‘olly nll the primitive smotions

the disagrecable background of a shop
Not Claude for twenly
odd years, she created an image of o
fat, with the un
controded emotions of &4 young man
Alwauys there that In the
background, and the lmage caused her
to shudder,

having “l

mlddle-aged grocer

Wis shop

was one lo carry things through gally
“I'm afrald It will work out that way.

_ . More Insistent tl the enll for
but, --r_'-'nurw I've nothing to do| o008 1a the desire for drink, In both
ni.th i =, health and lliness, The
You have r\rr_\?jl‘“a: protested sense of hunger may de
Mary \.-1..-1-..'--“!1.\- It's all 1_!: your part, but the desire for
hands. Don't you see that Father drink Is seldom lost, In
well, he _‘.u“ can t—unless you give [liness the thought of
some sign.™ :’ food 1a often distasteful,
Polly's laugh did not ring pleasantly i hut the deslre for flulds
ia  her 1I|||:,;h:wr'f @Ars. “Clanude | Is intensified. While wa-
1;,.r.r.‘| ;_,.l-. 'l""lll‘ stating his case rather | ter Is the one drink most
cleverly LLL LN 1 2 | 4 1
Mary stood still on the bridge lead t 5r...;__1..uf....: .',I-].r';l\:?:;r:
Ing to thelr hotel, regardless of the | highly enjored by both |
crowd of chatterlng, staring Itallans | ok or  we In {llness, besldes
who were passing by “Oh Mother juenching thirst, liqulds reduce the
you don't get Father at all. He doesn’t | tempernture of the patlent : they also
think he has any case. He thinks he | o0 40 o form to give nourlshment
must leave it to you. He fecls he PP

can't bring himself to your attention
Mother, It's awfully—delicate of him
You must see that.™

“l only see that he Is taking you
from me, and 1 can see nelther del
leacy, nor any other evidence of good
feellng In the ppocess. Since It has
to be endured, I'll endure, but I'm not
kissing the hand that deals the blow
You will please discontinue the dis
cusslon, as long as you are In publlc.
unless you can control yourself.”

For the hundredth time that day
poor Mary wondered why it was that
those who loved one most, could, and
did, so surely wound one. I wasn®t
really golng to ery, but If you will pre
tend to look at the bonts for a mo
went, 'l pull myself together,™

(TO BE CONTINUED.)
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Little Really Known of Botanical World

Some neglected weed, In the hands
of a skilled botanist, ‘may overturn a
large part of our system of ngricul-
ture, according to statements mnde at
the recent International Congress of
Plant Sclence. We are faced with
this possibility because of the faet
that despite the almost Innumerable
books and papers relating to specles
of plants we know, there Is still a far

greater part of the plant kingdom
that man has never yet touched
What mny come out of this unex-

plored mine In the future no one can
predict

Very few of the specles that we do
know something about are cultivated,
There are nbout JHO0000 specles of
known and unamed higher plants,  Of
these only 10 per cent are cultivated,
and most of these are cultivated In
only an Incldgntal way. Fewer than
100 species supply us with food, fiber
anid timber, the three great staples of
our dully life. There Is evidently

Odd Fire Escape

Deviees for human safety nlwnys
have been favorites with Inventors,
Hack In the seventies when bulldings
were growing taller, Ingenlous minds
turned freely to the Invention of new-
fangled fire escnpes,

One of the oddest of these, says
Popular Sclence Monthly, was In the
form of a parachute attached to
heandgenr worn by the escaper, With
this, declured the Inventor, “a person
may safely Jump out of the window
of a burning hullding from any helght,
and land, without Injury and without
the least danger, on the groumd” To
make doubly sure of such a Innding,
e further provided overshoes with
thilck rubber soles “to tnke up the con
cusslon with the ground.™

plenty of room for surprises when
sclentists begin cultivating some of
the GO0 more Intensively, and, In
addition, perhaps discovering new spe-
cles with novel properties highly bene-
ficlal to man,

Rigid Law of Life

The law of life, Herbert Spencer
tells us, Is to conform to our environ
ment. DBut Jesus gives us the law of
our environment, to which we must
conform. Act us ye would have all
men act, and you shall have abundant
Ife. This Is the law!

A certaln manufacturer opernted his
factory In conformity to this law, and
was astonished at his Immedinte pros
perity. Not only was the quantity
and quality of the product greatly fm
proved, but the spirit of brotherly
kindness permeated the whole estab
lishment untll mechanleal organizae
tlon gave way to living organism
The world Is chaotle, natlon agains
nution, employer nagainst employee
rich agalnst poor, becausa we are nol
co-operating. “Just the art of belng
kind Is all the old world needs™-
Rev. D. Raymond Taggart.

Saves Postal Time

Mall boxes on wheels are proving
a success In Amsterdam, where col
lectlon boxes are attached to the
bucks of tranms going toward the gen
ernl post offiee. At the halt In from
of the post ofMice the boxes are emp
tied and letters are rushed to the sort
Ing rooms, saving several hours' time
in collection.

Foolish Sales Talk

College Student (to busy farmer)
Can 1 sell you a set of books to hely
you while away the long lazy days of

summer?—Detrolt News,

In the mornlng, having breakfgsted

custom, Mary, dressed for the stree!,

“In that case, suppose we go to the

thought |

“If you wish to dine with your
father tonight, 1 shall not mind,”™ she
suld to Mary as they turned toward
the hotel and luncheon

“Ne rensaonnble Mother,” Muary
plended “Don't make me feel 1w
lost my mollier because ['ve found
my futher™

Having made up her mind, Polly |

(B 1917, Weslmn
Let's just be glad, the gypey wind

ewnpaper Velon )

.M'lhc sight of Mary's pale face “ml:.bll::'::m ST
Polly's heart misgave her. She knew R e /
that her own fuce was pale, but she And who oould slgh who hiars
was able to say, ln the chilllest of the marry challenge
tones: “If you have made any plan "t‘u'l “:n‘:omu_a-.-. and follew,
to meet your father (hls wornlog, | Let's ’:ﬂ be siad
will not Interfere.” —

“No” Mary answered In a tone EVERYDAY FOODS
equally Ufeless. *We do bpot mest —

The onlon Is ene of cur most valo
able vegetables. The following way
of serving thew s worth
trytug:

Onlons Stuffed With
Peanut Butter —Hglec!
mildd, wedium alzed
oniops. Peel and boll
untll tender, cut outythe
centers from each, leav-
Ing & shell of the oulon
Chop the onmlon re-
moved, add an equal quantity of pes-
put butter, one-balf teaspoonful of
salt, and one-half teaspoonful of pap-
| ika. Mix and Ml the onlons. FPlace
| In & buttered bLak'ug dish and baste
| with hot ererm three tliues during the

baking. Serve with a sauce using the
liquid from the pan, thickened.

Bcalloped Chicken With Corn—Use
the leftover meat from a stewed or
roasted fowl. For each cupful of the
meat add one cupful of fresh corn or
| of cornlet (corn prepared by pressing
out the centers) and oune cupful of
Cream snuce. Place ellcken
| mixed with the sac-e In layers with

the corn, Cover with buttered crumbs

and bake untll the crumbs are brown
| Best Cake.—(renm threefourths of
| of & cupful of butter, ndd

quarter eupfuls af sugar grudually, the
benten yolks of four eggs, one-half
cupful of cold water, two and one-hal

cupfuls of flour sifted with three tea-

spoonfuls of haking powder, and lastly
| the stiMy beatem whites f
Put together with a colfee f

| cover with maple frosting and nuts
| Hot Butterscotch Sauce.—Stlr and

ful

cook together obe cupful of sugar
| one-fourth cupful of corn sirup, and
one-half cupful of bolling water with
one-third of » cupful of butter, Cook
until brown, then add one-third of a
| cupful of bolling water and serve over

lce cream. The sauce should harden
slightly on the cream.

Sweetbreads Country Style.—Diredge
| with seasonlng and flour, sufclent
parbolled swectbreads. Arrange In a
baking dish, brush with melted butter

| allowing two tables; nfuls to each
palr of sweethreads, Cover with thin
slices of fat salt pork. Ilake In a hot
oven twenty-five minutes, busting

twice during the cooking. Remove the
pork during the Ilast five minutes of
cooking.

| For the Convalescent,

| when more solld foods are refused or
cannot be tanken

Dirinks relieve nausea, stimulate the

| heurt, excite the gastrie jJuices, con-

| trol bowels and soothe the congested

| state of the alimentary canal. So we

must recognize thelr lmportance In
dealing with (liness,
All drinks, as well as other foods

glven to a patieat, should be subject
to the advice of the physiclan hn at-
tendance, for even harmless grape
| Julee hns proves] fatal In cases recov
ering from typhold,

Like everything else prepared for

| the Invalld's table, all bevernges
:ph--ulr! be mnde and served with the
| utmost daintiness, A ameary, thick

glngs of lukewanrm lemonnde or other
drink, which sghould be eold and at-
tractive to the eye, would nauseate a
well perscn

Yarlous frult Julees of other kinds
than lemon and orange may be nsed,
though these are used most commonly
for they are the best liked. Ginger
ale with a little grape Julce Is a fine
cooling drink, ploeapple, raspherry In
shrub or sirup, are all good. They are
more accept.™@ when ehllled or
served with chipped lee added.

When beverages of any kind, hot or
cold, are carrled to a slck mom they
ghould be covered, and never left un-
covered In the slek room.

Very hot beverages stimulate the dl
gestlve flulds, while cold ones retanl,
and lower the temperature In fever,

When It Is convenlent to have a sup-
ply of lce or & cold Arink at hand at
night, lee may be kept for hours as
followa: Tile a plece of flannel over
a deep bowl or pan that ean be tightly
covered : Into this flannel drop pleces
of lce so that the flannel will not
reach the water am the lee melts
Cover well and lee will keep for hours
to nse during the night,

Orange julee alone, stralned and
chilled, is an agreeable drink, a mild
laxative and a frult rich In minerals
and vitamines. It Is given, stralned
to young bobles and they thrive on It
The Julee of an orange hefore break
fust
be found beneficial,

Dislikes Solos

[ have niways thought there Is some-
thing ridiculous about solo singing
There s a good deal of sereaming and
yawping. And I do net
any mouth open to ita greatest extent

care o see

E. W. Howe's Monthly,
Lucky Golfer
An oyster contnining a $500 pear!

wns flshed up from a Seottish river by
a girl golfer who was searching for o
bull that had fallen Into the water, ac
cording to the Dearborn Independent

or voung or old, well or 11, will |

Nereie Magwart|

'MINING STRIKES

By 1HOMAS E. STEWARD
G RNRRRARNNNNNS

Cripple Creek

N THE Fourth of July, 1502, #

bousebullder narged Stration,
who gave odd moments Lo yru-peﬂrn].
was In Colorado Springs preparing to
colebrate. HSoddenly something shat
bis mind had beén working on seemed
' to become clear. He got on his horse
rode at headlong speed to Cripple |
| Oreek and
| lbd‘!.
samples had been assayed he found |
himself In possession of d elnlm run |
|ning §350 a ton In gold and
And he was discoverer of one of the
richest strikes ever made in the his |
| tory of mining.
| Stratton's bunch at Cripple Creek
wns not mere luck.
many prospectors who had been work
Ing the reglon, hoping to find rich |
| treasure. Every pow and then these |
men picked up s plece of “float,”
loose ore carried away from Its natu-
ral veln by mountain torrents. These
pleces of float were of surprising rich- |
ness, and Stratton was only one n!‘

pevernl who bad been figuring out
which part of the nearby country |
might be the lode or parent veln. He
had gpne over the territory as thor- |
oughly as possible and had ellminated |
in his mind ledge after ledge until |
be cgme down to one. That was the |
one he thought of that morning In
Colormdo Springs, and it was the
right one. Prior to Stratton's his
torie strike, the Cripple Creek district |
bhad endured a bad name, Some placer
gold bad been washed out, but there
had been a number of reported strikes |
that had been proved false. Miners
and prospectors were wary of the dis
trict. This may have beén one rea
son why It stood undiscovered untll a
bare generation ago. For miles around
the only bullding was the old Dennett
k Myers Broken Box ranch, whose
ranchhouse still stands In the south |
corner of the town. |

Bob Womack had prospected Pov- |
erty gulch, famous in Cripple Creek |
history, before the arrival of Strat-
ton. Through Womack, Stratton had
et Dick Houghton, a veteran
mountaineer and prospector, and "l
was Houghton who put him on the |
wull of famous strike

Meanwhile scores of mines were
sunk In the Cripple Creek district
iy 1000 the annual output in precious
metnls was $18 000,000

Compllations by the Unlted States

one

his

geologlenl survey Indieate that the
Cripple Creek didtriet produced $134,-
B28 898 worth of gold between 1801 and

1(ax%, together with which 737620 fine
punces of sllver were recovered. The
survey's flgures are those of the di
rector of the United States mint
Cripple Creek galns added Interest
from the fact that it was the last of

the great bonanza strikes and gold
rushes prior to the Klondike rush l.lf_
1508

The Tin Mines of the World

LTHOUGH !ts name has come to

n ilng almost of scorn,
fue to comle uspects of the lowly tin
san in a vacant tin Is one of the
most Important of the world's metals
history 1s close-

have

men
lot,

and Is also one whose
y assoclated with romance,

The tin mines of Land's End, In
Cornwall, England, probably were the
first mimes ylel anything bat gold

iver. | results In more certaln
SUYET. | and ‘a better product because of short-

Sterilization Iy Moré®
and Prodietrilent

. *,
(Prepared by the United mt-tu':t"'*
ment of Agriefiture) -

Use the steam-pressute canner for
canplog asparagus st home. &he
méthod now récommended by the
United States Department of Agricul-
ture for ajl vegetables and most frulis
Is%known as the “hot pack.” The polnt
about the *hot pack™ method Is that
the material to be canned s heated to
the bolling point or cooked a short
time before being put Into the caus or

sunk a pick Into & granite | o .0 o that In the shortest
possible
A few days later when M.li_.m“ the temperature of the whole jar

Is raised to the requireq point, This
sterilization

er eooking,

Like all other garden products as-
paragus ought to be canned as quickly
a8 possible after it has been cul, so

He was one of |y 4 wige to do a lttle canning fre-

quently while the scason lasfs rather
than to attempt a large amount at any
one time,

If you wish to ean the asparagus
whole, wash It carefully, and tle K in

| uniform bundies, cut to At the con-

Asparagus May Be Cut In Half-Inch
Pleces and Canned in the Steam-
Pressure Canner.

talners, either glass jars or tin cans
FPlace the bundles In a saucepan with
boliing water over the tough lower
portion. Cover tightly and boll for four
or five minutes. FPack rapldly !nto hot
contalners, The asparagus may, If you
llke, be cut up Into half-lnch lengths
for canning. In thls case cover with
boiling water, bring to a boll and then
pack hot iInto the contalners. Which-
ever way you prepare the asparagus,
the contalners are completely flilled up
with bolllng water, and eac¢h jar Is
salted In the, proportion of one tea-
pooufal of salt to each guart canned.

The bhot-packed jars or cans are
esealed at once, put Into the hot canner,
and processed for 40 minutes at 10
pounds pressure, or 240 degrees Fahr
enheit. After processing for the re
quired length of time, remove the con-
talners from the canner. Invert glass
jars and place them out of drafts.
Cool tin cans by plunging them In cold
water, Keep all canned products on-

| der observation at room temperature

or pems, to be worked In all Europe |
| Fruits and Vegetables at Home™ will
:b-a helpful to you throughout the can-
ning season. It Is free while the sup-

They are supposed to have been In
pse as long ago as the Bronze age, be-
| tore man discovered fron or knew how
to make steel. It Is known that the
people of anclent Tyre and after them
{the Romans and probably the Car
| thaginians sent ships to England with
slaves who worked these mines for
thelr tin.

Until the early part of the present
century British tin mines held an lm-
portant piace In world production, but
their output has fallen nearly to noth-
|ing against the competition of much
larger and richer deposits now worked
In other parts of the world.

By the lrony of fate, Potosi in Bollvia,
| which was a world center of silver
Ip'|:‘ln!m‘ll.u]| 400 years age under the
| Spanish and had all the characteris-
ties of the most “roaring” mining

| @amps, has come down from the pre- |

| cloas metals to becomre, today, the sin-
| gle largest center of tin prodoction.
Where the bearded conquistadores and
the graspilng representatives of the
| Bpanish kings killed, stole und cheated
in an efMort to satisfy thelr lust for
sliver and gold, the Aymara Indians
toll today bringing up the dull-looking
ore that enriches chiefly British and
Ilm«rl-‘uu Investors,
Jolivin

| Vying with ns a center of

| tin production Is the Malay peninsula. |

il'utll ten years ago the Malay states
usually produced more tin per year
than did Bolivia, bot the scale swung
:In favor of South America’s mountaln
républic In recent years
| Sinm and southern China are other
|Imp--rtunl tin-produciug districts. The
Chinese are constant users of tinfoll,
with which they wrap a varlety of
thiggs, runging from foods and fire
crackers to ldols and gods. It Is sald
that 100,000 Chinese earn thelr living
peating tin Into tinfoll by the old-fash-
1woned hand methods and that they use
severnl tons of tin In this
MANDer every year,

Mexico has becotre a moderate pro-
ducer of tin In recent yvears, aod there
Africn,

thousand

also have been discoveries In

which continent seems
veal colossal deposits of practically
every mineral that mankind wants,

(B 1837, Western Newspaper Union.)

Misunderstood
Angry Mother—Of with that base
ball sult, and go to bed with
|uut supper, young man !

you'll

Obedlent Son—What have [ done,
ma?
| “Done!™ exploded the mother. “You

| stand there and ask what you've done?
B you an hour to go to
the grocery store; get to bed ™

ecnlled fago

Obedlent Sop—Gee, aln't women
| ernzy! 1 thought she was yellin
| ‘enuse I'd mmde that howme rmunl—
| Catulinn Islander. .

for at least a week., Discard any
thowing signs of spollage and watch
others of the same lot until It Is cer
taln that they are keeping.

Farmers" Bulletin 1471-F, “Canning

ply lasts,

Care of Leather Coverings

Leather furniture coverings look
better and last longer If they're rubbed
occaslonally with castor oll. This re-
stores to the leather the oil that grad-
vally dries out. The oll should be
well rubbed In and any excess wiped
off the surface, or It will collect and
hold dirt which will darken the leath-
er, and soll whatever touches It
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Dousekepper who wishes to feed
family well at small cost shonld
look ioto the possibility of utilizing
bacon In more ways than heretofore,

For sxample, In many fanillies the

school children, and often older mem-
bers of the household, earry sandwich-
es. PBacon ean be put In these sand-
wiches, either by itself or in combina-
son with other meat, lettuce and salad
dressing, such as one finds In a club
sandwich, Either bread or toast may
be used.

When time Is short, plaln bacon
sandwiches cooslstfug of brend and
two or three slices of crisp cooked ba-
econ can be put together in a very few
minutes. © Bacon sandwiches out-of-
doors can be made wherever one’s ple-
nle party happens to ba The bacon
ean be toasted over a fire In the woods,
each person cooking his own pleces
with the ald of a forked stick; and
either because of the Jollity of the
oceasion, or the good flavor of the
bacon, or the special taste given by
the wood fire, the sandwiches will
seem to be the best one bhas ever eat-
en, The addition of lettuce, with or
without salad dressing, ls an lmprove-
ment for many persona,

Slleed onfon or pickle In a bacon
sandwich gives an acceptable flavor.
Yarious kinds of “club™ sandwiches
are made, all of them Including bacon
as one of the chief lnpgredients. A
chicken <lub sandwich is commonly
made with three pleces of toasted
bread as a baals, and between these,
two flllings consisting of lettuce, ba-
con, tomato, and sliced chicken,
with salad dressing. Veal or other
cold ment makes a palatable filling In
a club sandwich, These sandwiches
are bulky and are (ntended to be
served on a plate and eaten with a
koife and fork. They constitute the
maln dish for a luncheon or supper,
but as they are ordinarily made with
toast they are oot so sultable for
packing In a lunch box to be eaten
several hours later.

Bacon and cottage cheese combine
well In sandwiches either of plaln
bread or toast. Eggs and bacoa can
be made as acceptable In sandwiches
as when served together for breakfast,
The egg may be scrambled and mixed
during cooking with the bacom cut op
in small pleces, or It may be hard
bolled, minced, and mixed with the
bacon when belng put Into the sand-
wiches. Liver and bacon sandwiches
are made by chopping the liver to a
paste, seasoning It with salt, pepper,
and smsall pleces of bacon, and using
the mixture as a sandwich fillilng. Ba-
con may be added to give zest to any
cold meat used in sandwiches, If the
sandwich ean be served while the ba-
con s hot, the result Is particularly
good. A littie saled dressing is need-
ed on the meat. Lettuce, watercress,
celery or tomato may be added, mak-
ing the result similar to a club sand-
wich except that bread Is used Instead
of toast.

Bacon can be cooked and served
with greens and beans, and used to
gurtish and give flavor to many vege-
tables, poultry and meat dishes. A
emall plece makes any soup tastler,
Bacon and eggs, scrambled or fried Is
hearty enough for a dinner dish oe-
casionally. By using bacon frequently
the housewife adds greatly to the fla-
vor and Interest of the food she serves,

Frying bacon so that It Is thorough-
ly delicious and erlsp Is chlefly a mat-
ter of getting the water and excess fat
out of it, says the Unlted States De-
partment of Agriculture, In order not
to burn it, one should be very careful
that neither the bacon por the fat In
the pan becomes overheated. Throuygh-
out the process the fat should remaln
a light brown color and should not
be allowed to got dark brown, It is
easler therefore to cook It slowly than
to cook It fast

To be crisp, bacon does not ne¢d to
draln while it I8 cooking. [t can even
be fried In deep fat with excellent re-
sults,

CREAM CHEESE FOR SALADS IS EXCELLENT

Cheese Accessories ror Salaae.

(Prepared by the United States Depart.
ment of Agriculture.)

From the dietary standpoint, neuf-
chatel and cream cheese are valuable
for protein, fat, phosphorus and cal-

| elum, B8ince the American dlet s like-

destined to re- |

Iy to run low In calcium, It Is well to
keep In mind that all cheeses are a
good source of that much-needed min-
eral,

Neufchatel and cream cheeses are
sultable In any course of a meal. They
may be part of the appetizer at the
beginning of a dinner or of the dessert
at the end, nnd in any course between,

The Mustration, which was made by
the United States Department of Ag-
riculture, shows some of the ways
eream or neufchatel cheese may be

ased for salad accessories, Green pep-
pers may be hollowed out and stuffed
with the cheese, then sliced across to
be used as a garnish or as the maln
part of a salad, on a bed of lettuce.
Cheese balls may be rolled in finely
minced parsley or watercress, or Ip
chopped nuts. A mixture of cheese,
nuts, and one or more green vege
tables, chopped, may be spread In the
hollow part of a stalk of celery and
passed with the salad. Olives, pl
mentoes and green peppers give good
flavor to such mixtures

Some of the cheese mixtures with
fruits or vegetables alse bhe
frozen llke monsse, then sllced
and served on leaves as o
frozen salad,

mny
ang
lettuce

HOUSEHOLD HINTS

Potato chowder s a good hearty

dish for lunch or supper,
. L -

Tomatoes, orangea, grapefrnlt, and
most vegelnbles will help a
appetite,

lagging

To snve both food and lee, tighten
the hinges and latches on the refriger

ator before warm weather comes
« .

Fresh egge conialp more water than

stale eggn.  For this reason, fresh epes
sink when placed In water while stale
eggs float,

.

Guaranteed fast-color fahrlcs prove
thelr value after a few trips to the
Inundry. Ask for them when getting
warmrwenther clothes,

- - -

Kitchen knives are made to nse, A
binde made of good graode steel and
firmly riveted te a good handle may
eost more than a poorer knife but It

Is worth the diference.




