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CHAPTER X1V
-

Mra. Polly Johnston, returning from
AN wlmless walk nbout the ploess, was
told by the elovator boy that he had
Just been given u message to the ef
fect that a gentleman was walting for
her ln the lounge

“His card,” demanded Polly, wrin
kling ber noso a little In front of the
mirror do see If she needed powder
The boy handed her a slip of paper
on which was written, “To see Mes
Johnston, with « wessuge from Mr
Rungeloy

“Tuke me up Arsl,” Polly Instructed
the boy, “und have the gentleman told
I will be dgwn In o moment,™

Khe went to her room, stralghtensd
her hat, miwilered her tucked
f stray lock nway under her hat, sur
veyed herself carefully tn the mirror,
und sauntersd back to ring for the
elevator wondering about the
Hwsnige

[N

ungaln,

Claude had chosen o secluded and
recoasid corner, from which he coyld
obituln sn unobstructed view of hose
who entered from the lobby into the
He wondered ubout Polly
these Whut was her
What

lounge,
ufter all yeurs
mind towurd Loren Rangeley?
chiunges had the wrought?  He had
only that momentary glimpse in the
Hillsborough nn to go hy

When he saw her he forgot every
thing else. | hanges! To be sure she
hnd changed, as twenty years must
change every man or woman, hut she
was Polly, and as he sdmitted to him.
solf, still lovely enough to hold any
mon's glances. He saw how she was
#tared at us she caome In IndifMerently
Bhe was all In black, A black satin
cupe, Hined with Delft blue, hung from
ber shoulders, und a hat of the sams
lovely eolor on her ruddy hale. She
guve o swift look about ber, and
Cluunde rose

As Claude came toward her, olly
atured, then her eyes changed and the
puplls contructed.  He had been much
in her thoughts lately, and despite the
yoears, she knew this must be the man
she most dreaded Indeed, after the
fArst long look, she actually recognlzed
him, Polly. stopped for a moment,
then came on, Claude stood In the
corner walting for ber, and she faced
him

“A trick Y she asked In a low voles

“No,” Clande answered her steadily.
“How are you, PollyY 1 am here with
a message aboul Loren Hangeley, He
will be at my hotel In half an hour,
In tlme for afternoon tea, and the
fdea was that you should Join us there
to meet him."
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“"Whose ldea?' asked Polly. *"And
who are us?™*

“My (den” Clande answered as
promptly, “and us are Mary and Ned
Hungeley, Loren's son™

“1 dou't think 1 know him.™

“Yes, | think you do, but you know
Elm as Ned Curter. s name Is Ned
Carter Rangeley He was at eace
Yalley, with me.*

"Oh, the young man who drove the
car?™

“You," admitted Clande and walted

He had not to walt long. *1 don't
ke your [den,” Polly told Mm, looking
past him oul of the window, “And”
she continued, stlll guzlng past him,
“I have no deslre to be one of *us'.”

Khe rose as though the Interview
was at an end. Clande rose, too, but
stood so that he blocked her way,

"Sit down, Polly,” he sald, “and
hear why (Umight be better to change
your mind.”

Polly hesltated. Unless she desired
n weene, there was no gotting past that
solld figure. She had 4o look st him
now, The look relleved Her. The man
before her had changed with the
years, but he was nelther a boor nor
a clown, Bhe had not been so fatally
wrong nbout Cluude, yeurs ngo, There
waus  “n something” about  Claude
Dubba, p

Polly sat down,

“Muke It brief asn you ean™ she
asked, ngaln looking past him. *“This
sort of thing Is—tring.”

“I didn't choose 1L," Clande told her
“It was forced upon me, and I poder-

stand Just how you feel., I'm here
solely on Mary's account.”
“Mary!" breathed Polly, “Leave

Mury out of It, ns much as you can.”

Polly suw Clande’s face change and
reallzed that before her was a man
who was keeping a tight reln on his
emotions and speech, for her sake.
Not thus would he choose to speak to
her of Mary.

“Muary told me that you had sent for
Loren,” he began, and he saw Polly
filnch.  "You might have known she
would. You might have known how
she'd feel about ™

*1 dld know.™

“Well, then, you ecan understand
when 1 told Mary that Loren was com-
ing to seo me, and that his coming to
Parls had nothing to do with his
wanting to see you but was purely a
matter of business, that Mary wanted
you to know at once.  Mary thonght
she ought to rush to you right away
and warn you of the true state of af
fulra™

“And for reasons of your own, you
prevented her. Well, I'm walting to
know the true state of affalrs™

Mlaude drew u long breath and
looked at the graven lmage beside him
It did not really seem worth while,
but he had promised Mary, hll
Loren would never have sald-—whit-
ever he has sald to you—If luillkrar:v|1

| her through the lobby to the gondola

'ml descendant of the days when the
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Alabaster Lamps
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“For Mury— yoen™

“You're legally entitled te your
shire, without having to tuke me with
I" Claude Informed her coolly. *It
will be much ploasanter than taking
Loren's money, 1 can tell you that”

“It's ull very interesting,” Volly in
formed hlm, and now she was looking
ut the floor, “but still T full to see
why 1 should come—this afternoon,”

“For Mary,” Clunde told her short-

Iy, “Ned Rangeley's In love with
hee”

Polly started.  “And of course,
Mleanode™

“timly If Mary wants him. I'd Hke
to keep her to myself, Just as much as
you would, but we can't.”

He guve her o long look,

“You might think of her, Polly, Why
should our &4 blunder eloud this bit
of her Ife? You've mwade n good job
uf Mary, so far, Polly. I have to hand
you thet"

“Well?™ Polly flung at him,

“Well," Claude returned with final
Ity, “Dnish your job*

Polly looked ot hlm now, saw what
und went white for a o

he meant

Al
oy

Bhe Faced Him.

ment. Cloude walted, never taking his
eyes from her. It was a long minute
“I'l come. Walt till I change my
gown.”
“No time.” Clande told her,
look Ane as you are”

“Aud the red-halred devll knows It,"

“You
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he andded to bhlmself as he marshaled |
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Volly studied the man who sat be
side her as the gondolan currled them ]
mlong the eanal. It was even falntly
amusing that after all these years
they should be sitting side by side In
a gondola In Venlee. Her mind flew
back to the time she had so resolutely

put behind her
It begun to dawn on the Polly
Johnston of today that the Polly

Johnston of yesterdny had underest)-
muted her man, She went back, though
It was a disturbing thing te do, with
the man blmself sllent beslde her, to
the mornlng she bad muade up her
mind to lenve. She did herself justice
It was not the money, entirely, that
had wade her declde. She remem
bered doubting Clande's powers of
Imagination, of capability for life In a
Inrger way than just that of a store-
keeper In a eountry viliage. She re
membered how she had tried the ahib-
boleth that had shaken her vewly
awakened desire to stay with him,

She begun to wonder about his Hfe

Claude touched her arm gently. He
was holding out his hand to help her
from the gondola, and he was dolng
It gracefully,

Mary and Ned had begun very bad
ly. Claude's abrupt departure hod
found them both unprepared. Mary
hnd risen to her feal Impetuously and
followed hlm to the door, ounly to

realize that It looked absurd and to

THE BEAVERTON REVIEW

—

e |

ko back to the window, where she
stood watehlug her father depart,

“One futher gone and another father
comlng, makes a complicuted after
noon,” she ventured,

Ned ngreed and suggested that te
while away the time between futhers
they might order u pecullarly rich tea.

The wulter had come nnd gone, and
still they were In that tresome st
tng room, which sesmed o Mary to
have held them for ages,

“I suppose we'd better stay here?”
she Inguired lightly,

“Much better,” and Ned drew a
wicker chalr o the baleony window
for her, and arrfunged Llmself on
cushion at her feet, Mary felt grate

ful. She did not have Lo meet hi-i
eyes, In this position,
“Hure as we stay oot of this room,” |

he told her, “my futher will turn up
und then Claude will necuse us of de- |
serting our posts”™

“I you caull my father ‘Clande’Y
Inquired Mary, for wuut of something |
betler Lo sny

“I'l enll him ‘father,” gindly, ax soon |
A8 you glve the right,” Ned re
minded her, turted o how |
she took It

She Ad not take (t well at nl!
leuned ngninst the chalr, ber fuce Wld |

me
nnd B
Mhe

den In her handa

“Mary, tnke your hands away sne
look at we. | never was more seriou
In my lfe. 1If you'll Usten o
you'll see how hard 'm trylong W
kepp you from spolling Clande's ro
mance. BPButl for you, your mother an

Clapde might be happy.”

Mary's hands caime nway from her
face now. “Bot for me! Why, 'm all |
that holds them together.”

“#o you think, but you're quits
wrong. If you were safely remoyve!
from thelr grasp, Polly would thind
how lonely Claude was, and Clawde
would think how sad It was for Polly |
Even at over forty, my dear, grown
ups can't make love before thelr chil |
dren. Dut If you should enguge your |
self to a nlee, handy, lovable young |
mwan, ke myself, then that lets father |
and mother off to attend to thelr ow
affulra, while the responsibility for
making Mary happy falls on the young

I know a palr that !

man's shoulders
falrly ache for that responsibility

He took an step nearer-—and the |
walter entered with the tea. DBy the |
time he had gone agaln, Polly and

|
Clwude had entered. ‘

Even us Mary tlew across the room
1o kiss and cling to her mother, hvl‘
mind pald homage tw her father's
Kreatness To bring Polly Johnston |
Into this situation, with this prompt
ness, was marvelous In his daughter's
eyea, She longed to have been pres ‘
ent to see It Mother, |
of ull people, sitting calmly at Clawide |
Dubbs' tea table, drawing off her |
gloves and making counversation wlth|
Ned!

Clanude came toward his danghter, |
humorous question o his eyes. HBut It |
retnalned upspoken, for at that mo |
went Loren Haugeley was announced
und entered,

Nedgsstanding beslde Mra. Johnston
wis the first to meet als fa
Mary saw Loren stiffen
I N0 Casy
BeXpecie!

necomplished

Drabbs,
ther's eyes.
nud then come forward w
“Ah Ned. This Is an
pleasure.”

“Quite,” sald Ned, without showlng
that one of his pet theories had gone
all to smash. Far from Dabbs belng
Loren's agent, It was Loren who bore
himself as though he was Claude's
agent, Ned weunt to get It out of
Claude before the evening was much
older. “I'm staylng with Dabls” he
volunteered. He did not want to let
his father down, elther,

*1 dido’t know,"” Loren was making
his way to Mrs. Polly with a smile and
outstretehed hand, but somehow  or
other Cinude was there before him

“Think I'll have to Introduce this
lady to you, Mr, Rangeley," he an
nounced  amiably, “Mra. Claude

Dabba™
Loren's face was a study In mixed
emotions, but Polly was ecalm and
suilling as she lifted her eyes to his
(TO BE CONTINUED.)
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“Find” Made Possible

One of the rarest books In the world
Is the first edition of Edgar Allan
Poe's "Tamerlane.” When It was print-
ed, he had only a few coples struck off
and his name did not appear on the
title page. Few coples were printed,
because he could not pay his printer.
So rare are these books now that, when
they come up In the auction rooms,
they command from £10,000 upward.

Not long ngo a frall little woman
well over sixty appeared at the shop
of a well-known Boston dealer In rare
books with a bundle wrapped up In
brown paper,

“1 understand this Is quite a valu-
nble hoolk,” sald she, as she unwrapped
it hefore the cyes of the Interested
dealer, To hls amazement a perfect
copy of “Tamerlane” wnas disclosed
which she sald had been In her attle
ever aluce she could remember. Hav-
Ing henrd that It was valuable, she

Superstitions Lasting
The black eat superstition ls a Ak
wil ' wossldped In Egypt.  Some
yenrs ago the swastlca swept the coun-
try as o heeky. emblem, , FAs o bpsie
form of design.®It wus kiiown In the

youu were Mres, Dabbs,  I'of “Worth o
grent many thousands a year Loren
Rangeley To hm [ am hw of

'CCOUREEN' the ‘Dirt Destroyes,! . If
you huven't seen the signs on the blll
boards—"

“1 have séen them, Deplorahily
ugly.” Bat olly was looking at him
now

“Well, ugly or not, you know It

Fln-”!l money,

There's plenty for you ‘I
and Mary.™

Oirlent  thdusunds of yeags ngo, and
retent exeavhttons have disclosed that
It wos slmblarly used ns a relighons
ornamént by the Muyagam Incas of
Central and South America hundreds
of yenrs before Colwinbigs Niscovered
America As n lucky wmblem It was
on orlental legends, where it
hns played a part o religious worshly
for centurles,

Ty sane]

Longed-for Taxi Ride

wanted to know what he would glve
her for It

“1 should rather sell It for you on
commission,” sald he—to which she
agreed. .

Later, when he sold 1t for $£25,000
and turned the proceeds, less the com
misslon, over to her, she suld as she
left his place of business: “1 am golng
to have u ride In a taxl now, 1 have
never had one In my Ufe."—The Mar
ket for Exchange

Two of a Kind

“Yes, Willle,” a man sald In a sour
volee to his little son, “you kepé your
promise to run all the errands with
out growling last month and so 1'm
kolng o keep my promise and rewar:!
you*"

The man took out a §5 gold plece
and a silver dollar,

"Now, Willle-boy,” he sald, for I
wius a great blufMer, “which of these
ulee colns will you have?”

*l won't be selfish, papa,” sald
Willle who was a chip off the old
block, “I'll take the Httle ome.*

But his father. slipped the gold

plece back Into his pocket,
“For not belng selfish,” he sald, “1'm
going to glve you the blg one™

Tomb in Capitol Grounds

The tomb of Presldent James K
Polk, who died In Nashvllle, Tenn., 1s
located on the capltol grounds In that
clty

Too Alert

Luck may ron down nt the heal, but |
pluck never does.—Doston Iranscript.

| Jutee,

| blend and stir well, then pour In «
| half cupful
| Add

| crub
| pepper,

| other delightful dessert.

ey

“[he KITCHEN

;
L]
L
'
]
'
.

Wl 10T Wesierns Newspsper LUolon b

There la no wisdom that can take

the place of bumanity —Heary
Thoreau
DELIGHTFUL DISHES

There are few who do not enjoy the
plguant plneapple. Added to sulads
It makes almost
any combination
agreeable, Ax des-
sert It can be
used In pumber.
less wauys. Ploue
apple In of Itself
8 Algestive tablet
a8 It contalns a
veguinble which acts upon
the ‘gelatin wnd softens L. Use a
larger amount of gelatln fur plueap-
ple dishes,

Meringue Ple~Mix one and one
Lalf cupful each of hot wuater and the
drulned julee from a can of plneapple
(crushed). Bring to the bolling polot
and add three tablespoonfuls of corn
starch mixed with threefourths of a
cupful of sugar. Boll for five minutes,
stirring constantly. Hemove from the
heat and add a tablespoouful of but
ter, three tablespoonfuls of lemon
three-fourths of ful of
crushivd plneapple and two well beaten

pepsin

[ ] «1

cgg yolks, Pour Into a pastry lined
ple plate and bake untll the pastry Is
well browped. Hemove from the oven,

cood slightly and cover with & meringue

| mude from the egg whites und twe
tablespoonfuls of powdered sugar
Brown the meringue lightly

Stuffed Flowider Ringe.—('ut four
smnll fillets of fAounder Jdown the
middie and coll around the lnslde o
buttered mufMn rings; place In a but
tered pan. Make n stuffing

f the fol

lowing: Three-fourths of a cupful of
chopped mushrooma, a few s of
onlon  julee enoked In three table
spoonfuls of butter for one minute
Add four tablespoonfuls of four

of milk,
this sauce to one-bhalf cupful
meat seasoned with salt
Fiii the colls, cover
crumbs and bake

or

thin o7

of

with

buttered fifteen

| minutes,

Salad.—

* eabbage,

Cabbage and Pineapple
Chop or shred a irm head o
mix with & good salad and
add a few slices of plueapple flnely

dressing

minced. Serve on lettuce

Pineapple, Carrot Balad—iirute a
few fresh carrots, add a little |
fluely minced eelery, a bit of onlon

and
e finely

for flavoring, a handful of nuts
two or three slices of plneag
diced, Mix with a good salad dressing
end serve on lettuce,

A most delightful appetizer to serve
with brolled steak or any meat
that matter, s rings of ploeapple

| dipped Into fritter batter and fried In

serve In rings

around the steak.

butter; overlapping

Chopped ploeapple served with tap- |

loca and garnlshed with eream Is an-
finely
minced plneapple with orange and

Serve

bananas in a lemon or pineapple sirup,
as a frult cocktall for a beginning of

| & dlnner

Cooking With Taste.

For an especlal treat which looks
very festive and Is searcely any more
work than eooking fish
In any other way, serve:
Planked Fish.—Keep a
fish plank on purpose for
fish and have another to
use for meats, Prepare
the fish, remove
tall and backbone. Wipe

with a wet cheesecloth
and sprinkle with salt,
pepper and ollve oll. Lay the fish on

a piping hot olled plank, skin slde
down, and bake 15 to 20 minutes. Re-
move and make a border of hot

mashed potatoes around the edge of
the plank. Between the fish and the
plank lay cocked string beans, earrots

or  peas teturn to the oven and
brown Hghtly Serve with ﬂlsl fish
garnlshed with parsley and lemon |

quarters or pour over the fish lemon
Julee and finely mineced parsley mixed
with butter, Serve from the plank.

Philadelphla Clam Chowder.—First
get your clams and the rest Is simple,

Chop 25 small ¢lams and put In a
colander to draln, Chop three me-
diuvm-slzed potatoes and boll In a

quart of milk In a double boller, Rub
one-half cupful of butter and two
tablespoonfuls of flour together and
add to the milk and potato after It has
been cookine fifteen minutes at a good
boll ; eook milutes, add one
tablespoonful of minced parsley, salt
and pepper to taste cook three
minutes. Add the clams and eook one
minute, When ready to serve drop In
six slices of bacon that have been ent
Into pleces and well ecrisped.
Serve at once

Pineapple Tarts.—Add one-half eup-
ful of sugar, one tablespoonful of but-
ter and one can of crushed plneapple
to a sancepan and cook elght minutes,
stirring frequently Pour Inte Indl-
vidual pastry shells which have been
baked untll Arm bat not brown., Bake
about ten minutes, Serve cold, gar
nished with a few cherries

A spoonful of finely chopped plne
apple with one of coconut makes a fine
finis!y for n eup custard, adding a
flavor and varlety.

When stewing frult such as apples,
eranberries or ple plant add the sugar
after frult s nearly cooked. It takes
less and tastes better,

Nerie Mogwer

Monument Well Deserved

elght

anqd

small

On March 2, 1027, congress aunthor
lzed the erectlon of a8 monuoment at
Kill Devil hill, Kitty Hawk, N, C. In
commemoration of the first successful
human attempt In all history, at pow
vir<driven alrplane tHghts, achleved by
Orville Wright, December 17, 1008,

Really an Oplimist

“A phllosopher,” =ald | Ho, the
sage of Chinatown « too often w
man who s out of reg work and

proud of the fact."—Washi

for |

head, |

LARGE YIELD AIDS
POULTRY S8UCCESS

Poultry ralsers who ean get high
egg ylelds are almost certaln to muke
fl profit, because egg production Is
| elosely tied up with labor Income and
| proft, It Is polated out by L. E. Card,
| ehlef in poultry husbandry at the col
| lege of agriculture, University of 11
| mols,
|  *Btudles of the farm poultry enter

prise as a business have shown that
there are certaln major factors In
volved In determining whether a glven
poultry flock will show & profit or &
loss. Egg yleld per hen Is an accurnie
barometer of success In almost any
poultry enterprise, Other factors are

slze of flock, proportlon of pullets to |

yearlings, rate of mortality, price re
celved for market eges and experience
| of the operntor, However, Il egg pro-
| duction 1a low, no other factor cap
make up for the handicap and the
profits will be small

| *“Blze of lock ls & convenlenl meas
ure of slze of business, A small bus!
Dess cnn make elther a large
profit or a large loss. A large busl

never

neas Is .necessary for a large profit, |

but It must earry the risk of a pos
sible large loss.

“Mortulity of hens and young chicks |

is frequently a major eost In the pro
ductlon of eggs and unless the mor
tality rate can be kept down to a
reasonable level It will be very diM-
cult, If not Impossible, to show a profit

“The price recelve d for market eggs
is an important Index of profits from
a poultry fock. It Is often easier to
inerease returns by prodacing a better
product and finding a higher market
than by ralsing the egg yleld per hen,

assuming thet the egg yleld ls not Loo |

low to begin with,

“Finally, experience
| erator to achleve results
does nothing more than
how to make the business
up ln respect to the other
mentioned, It is an Important asset
It Is unwise for a poultry business to
| ba allowed to grow faster than the
ability of the operntor to manage and
control L™

| There Is Much Profit

in Proper Management

Bhiftlessness has been, and always
will be, the price of dear experience
There is a profit in only what we take
care of.

To go about the work of caring for
| pouitry In a mechanical way, Impor
tant matters will be forgotten, detalls
will not be noticed. There are entirely
too many who trust to luck and do
| not stop to think, writes Michael K

Boyer In the Farm and Ranch. A
| man who rushes Is In a constant bur
ry, and never accomplishes muc h.

Good management cuts down
penses. Scrub treatment brings scrub
returns. Poultry ralsing commands
the same business methods as em
ployed In good dalry ing—the best
food and care for best results

helps the op
Even If It
teach him
mensure

ex

“! The idea that *"anything Is good
| enough for hogs and chickens™ I8
wrong. It has rulned the prospects of

many otherwise good farmers. Noth-
| ing can be secured without effort, and
| the more intelligent and practieal that

effort, the better will b?'t[:n? SUCCUSS.

' Methods of Spreading
’ Disease Among Poultry

One method of carrying disease s
on the shoes from a yard of sick chick
ens. Farmers learned to forbld em
|
wns a scourge of hog cholera,

!.hould forbid entrance to the chicken
runs when disease Is prevalent. Poul
try buyers should be kept out [In
deed, the only safety to the flock 1=
in quarantining them agalnst all visi-
tors and dogs. The caretaker should
wear rubbers If sickness breaks out
| in one of his pens, and not allow the
| soles of his shoes to touch contaml
| pated grounds. Take the rubbers oft
before stepping out of the door. Clean
up and clean out often. Burn all dead
birds and the llitter from houses where
there has been sickness. Expense and
worry are saved by avolding disease
It s folly to let a condition go untll
it 1s big enough to demand a fAght.

Minerals Big Factors

Minerals are often limiting factors
in egg production, Heavy laying fowl
require from three to four pounds of
oyster shell or its equivalent per year
Even though the hens have enough
proteln and other food to produce a
| lnrge number of eggs, they will eut
their production down to, meet the
amount of minerals which they have
for shells, A balancing ratlon means
supplying minernls and vitamins so
that all of the organs of the fowl
work efMclently,

Shade Is Necessary

Shade ls very necessary for chlcks
especially If they are Inte hatched
for they are stunted by the hot, dry
weather and are more llable to be
affected by dlsease and worms, than If
hatched early. PPlenty of grit and
charcoal shonld be within easy reach
of chicks when on range unless sand
or gravel Is present In large enough
quantities to make It unnecessary to
furnish It extra. FPlenty
water shonld he within easy reach ot
the growing chicks,

Marketing Early Fries
The market for early fries unsnally
comes before the chicks are ready fon

culling. There 12 no danger of sacrl
ficing a prospective prize winner b
we conslder that the eonformmtlon o
the chick Is not subleet to sudder
| ehange. The chick with a long, nar
| row head and a pinched beak I8 no
physlenlly strong Its room s bettes
| than Its company Such a chick wi
probably be n ow through the hae
and lncking In & N itter If

is a pullet, et It go

glon Star. !

fuctors |

trance to thelr hog yards when there |
They |

of fresh |
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SUNSHINE CAKE IS
DELICATE IN COLOR

Contains Large Proportion
of Eggs, but No Butler.

(Prepared by the United States Dapart-
ment of Agriculture.)

Bunshine cuke I8 one of the sponge
group, cottalning a large proportion of
egEs and oo hutter or other fut. Bome
of the egg yolks are used, but not all
of them, hence It has the dellente yel-
low color that gives It its name, but
differs In texture somewhat from plaln
sponge cake,

Farmers' Bulletin 1450.F, “Home
Baking.,” which may be obtalned by
anyone on applieation to the United
tates Department of Agriculture, con-

4 talus the following recipe for sunshine

| ‘nke;

| Bunshine Cake,

| § sw whitea 1 ecupful sifted
| 3 exw yolks soft wheat or
| 1 teaspoonful fa- pastry flour

’ voring 1 cupful sugsr

| S tennpoonful % tenspoonful

eream of tartar salt

Beat the yoiks and whites of the
eggs separately, adding half the salt
to the egg whites so that they will
| beat up very stiff. Add the sugar to
| the beaten egg yolks and begin adding
!the flour which has heen sifted with
the crenm of tartar and the rest of the
salt. This mixtore will be so stiff that
| you will have to add some of the beat-
en egg whites for moisture before all

|
{

Bunshine Cake,

| the flour is mixed In. Fold the egg
whites In very carefully so as not to
release any of the alr which you have
been 80 careful to beat In. The alr Is
| the ouly leavening in this kind of cake.
| Last of all add the flavoring. Vanllla,
lemon or orange extract may be pre-
ferred. Pour the batter as soon as It
ls mixed Into a smooth, ungreased
tube pan. This type of pan Is best to
ase for baking a cake of the sponge
| type because the center opening allows
| the mixture to heat evenly. The oven
should be ready for the cake as soon
as It Is mixed and In the pan, but be
careful not to have the oven too bot.

Secret of Custard Pie
With Crisp Undercrust

Here's the secret of a custard ple
with a erlsp undercrust—a prebaked
shell—according to the burean of
bowe economics,

Custard Ple.
1% ocupfuls milk 3 exee
% teaspoonful salt % cupful sugar
I teaspoonful wva-

nilla

Fut the milk and the sugar In a don-
ble boller and bring to the secalding
point. Add the well-beaten eggs, salt
and the flavoring. In the meantime
bake a ple crust In a deep ple pan un-
til the crust Is golden brown. Pour
the custard Into the baked ple crust,
and place In & moderately hot oven,
After a few minutes reduce the heat,
and allow the ple to bake at this low
tempernture until the custard Is set
In the center of the ple,

Spring Onions
Try cooking spring onlons whole
with about 3 or 4 Inches of stalk left
wm them. They will be done In from
15 to 20 minutes. Lift them out care-
| fully and pour a white sapee over
them. They may be served on toast

——

THRIFT IN BUYING
FOOD FOR FAMILY

Know What Is Liked, Bay
Carelully and Don’t Waste.

(Prepared by the United M Departs
“d“ﬂlﬁl‘l‘:;-

Belng thrifty In boying and using
foed peed pot mean going without
everything the family likes. It may
not mean having a lower food bill
than your pext-door neighbor, for the
food needs of her family may be altos
gether different from thosa of your
household. You will be thrifty If you
know what constitutes the right kind
of food for each person In your home,
If you buy carefully, and allow nothe
Ing to be wasted.

Do you know how many pounds of
sugar, butter, flour, coffes, and other
much-used foods your fumily requires
ench week? How many doren oLEn
when eggs are plentiful—how few you
cean manage with when they are
scarce? How much of a glven kind of
ment to buy for a single dinner, for
two dinners, or for a dinner and lunch
next day? How many sllces of plne-
apple there are In a can—in other
words, how many It will serve? How
many makings of breakfast cereal
there are In a box of each kind?

Definite knowledge on such points
na these, together with a good system
of planning meals and buylng for them
will go a long way toward thrifty
mansgement of the food supply. Some
honsekeepers who keep accounts go
over the preceding month's food billls,
and not only discover some of the faucts
of this kind that they need to know,
but also arrive at an estimate of how
much the food per day averages, or, In
some cnses, the food per person per
day. The advantage of having some
such fAgure aa this to gulde one Is that
it helps one to plan for the next weelk
or month and to buy more exactly. If
you know just what nse is to be made
of every pound of food material you
purchase, there will be fewer discon.
certing left-overs to use up, and the
tendency to use materials too lavishly
will also be checked. In small fami.
lles, It may prove most economical to
buy perishables In day-to-day amounts,
rather than to lose part through spoil-
sge: but as a rule, buylng In very
small quantities s expensive, elther
becnnuse of the uneven division of the
selling price for halves or quarters, or
because the dealer charges a higher
rate. It takes him four times as long,
for instance, to handle and wrap four
quarter pounds of butter as Is re-
quired for one pound of butter.

Staple groceries and canned goods
are often sold at a lower rate In dozen
or half dozen lots, and consequéently
may be wisely purchased that way.
Time as well as money s saved by
shopping for such articles In quantity
at intervals of several weeks or more,
Clubbing with neighbors Is often &
means of buying perishables at whole-
sale rates, -

Foods in season are cheaper than
those out of season, but locally pro-
duced foods may sell higher than those
brought from a distance, becmuse of
freshness, according to the Unlted
States Department of Agriculture,

Buy by weight when you can. Es-
timate the pound rate on package
goods and compare one kind with an-
other, Foods In packages are often
preferred to those sold ln bulk hecause
of the sanitary protection given by the
sealed carton

Selling services are pald for by the
customer. Stores run on the “cash-
and-carry” plan have ellminated the
cost of dellvery and eredit. If your
time is valuanble, however, It may be
better for you to buy In quantity
where delivery is furnished, even If
you have to pay more. True thrift
sees all the needs of the home as a
whole and finds, sometimes, that the
lowest dollars-and-cents cost may not
be the thriftiest management,

BEEF CROQUETTES FOR FAMILY OR GUEST

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

Good croqueties can be made of any
cooked leftover lean meat. Beef
makes particularly tasty eroquettes,
sultable for a family dinner or for a
| guest luncheon. The proportions In

the following recipe are given by the

United States Department of Agricul-
| ture:

Beef Croquettes.

L pound upper 1 sggEe

round steak, or 1 teaspoonful

other lean beef parslaey,
| teaspoonful salt chopped
% medium-sizsed BStale bread, fine-

onion, grated ly Erated Into
L ecupful mashed crumbs

potato, wseasoned,

or 1 eupful thick

ersam sauce

Simmer the meat In a small amount
o water untll tender and then grind,
1slng the fine knife of the grinder.
| Add the other Ingredients, but reserve
wne egg for dipping. Mix well, Form
the meat into balls, or mold Into ob-
long or cone shapes. Dip Into the

Made of Any Cooked Lert-Over Lean Meat,

beaten egg which has been well mixed
with one tablespoonful of water. Roll
in finely sifted bread crumbs and place
on a pan or board, and let stand for
an hour or longer for the egg coating
to dry.

Heat In an fron kettle nry desired
fat until hot enough to brown a bread
crumb In forty seconds. Then eareful-
Iy place the croquettes In n wire bas-
ket, lower them slowly In the fat, and

cook untll a golden brown. 1 the
croquettes are removed put them on a
paper to absorb the exces:; [at and

keep warm In the oven or'!l all are
prepared. Serve with garnl.hed parse
ley and tomato sauce

Or for an oven-browned Instead of &
fried croquette, use 1§ Instead of 1
cupful of cream sauce In the mixtars,
This Is & little more difficult te mold,
Skape the croquettes In the way de-
scribed, dip them In egg and erumbs,
and place them on a greased pan to
brown In a hot oven. Serve as de
scribed above,

AROUND THE HOUSE

| A4 a bounlllon cube to the water In
vhich macaronl Is eooked and It will
have a dJdelightfully different taste,
. - Ll
! Have a supply of good cleaning
tools, such as your work ealls for, nnd

good order In a cuvn

them In

To start A quick, Intense fire, nse
Id automoblle tires, chopped Into
dovewood lengths, They make a

bright, very hot blaze and s 18 a
good way to get rid of old tires Log,
* 9 @

A cont of eream-colore) nt for
the walls may be all t T T 4
to make a dreary kinc

® o @

To remove white m are
nished furnitore dlp a ¢ h In weah
ammonia water, wring It as dry as
possible and rub the spots. This will
restore the original color, and ordl
nary furniture polish will restore the
desired Nulsh,

e



