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Alabaster Lamps
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CHAPTER XIV

Mr». Polly Jnhustou, returning from 
•" nlnilres walk utsoil lit* plus»», w»» 
l"l<l by Ilia elevator liojr that h« Imd 
Juat Ihhiii hi I t ' l l  a l l l l t t o n  go I n  Iho rf 
i«<-| llmi a hi'iiiloiiian wraa waiting for 
h*r In ih« Iuuiik«.

“ Ilia cent," ili'iiiiiiulnl roily, wrln 
klliiK l»«r UuM- a Hill« In front of IIih 
mirror |o *»« if «tui n««il«il powder 
Th« hoy handed h«r a all|i of p«|irr 
on which wna wrltt«n, “To »«« Mr» 
JoliUhtmi, with a ine««uge from Mr 
IlaiifaUy.“

“Take in« up I1r»l." Polly ln»lrucl«t| 
fh« hoy, ''anil Iibv« th« gentleman tolil 
I will be i|tiwn lu a moment."

Kli« » « hi lo h«r rthiin. airulKht«n«(1 
h«r hal. |a,**|l«r«<1 h«r DOOM, tuck ml 
a alrny lock un ity under li«r hat. aur 
v«)ml li*r»«lf carefully in th« mirror, 
ami aiiuiit«rf<l tiurk to ring for th« 
etevutor uguln. wotu!«rlng ubout th« 
m««»nit«.

( ’Inuilv tm<1 rho««n a «eeluded ami 
rm «hJtml corner, from w hich h« couhl 
obtain an unobHtructml vb*w of tlioa« 
who «ntcrcil from th« lobby Into th« 
luung». 11« wondered ii Imiiit I'olly 
after all III««« year«. What wa« her 
tnllid townril I..in'll Knngeloy? What 
chanti«« hail tlm« wrought? 11« hail 
only that inomciitury gllmpae lu th« 
lllll«tMirougli Inn to go by.

When Ii« «aw her lie forgot every 
thing «1««. riiiing««! To tie «urn ah« 
hail rhaiigmt, aa twenty year« moat 
change every man or woniHO. hut ah« 
wa« I'olly, ami a« he ailmlttml lo him 
aelf, «till Imely enough to holtl any 
ninu'a glancva. lie aaw how ahe waa 
ataretl at aa »he cama In lm1lfT«renlly 
Hhe waa all In black. A black «atln 
o»|*e. Iliit'il with thrift blue, hung from 
her ahoulilpr«. ami a hat of the «am« 
lotely rotor on her ruthly hair. Hh* 
gav« a «win took about her, and 
Claude roae.

Aa I’lamle cam« toward her, Polly 
etnred. then her «yea chungml and the 
pupil« contracted. 11« had hern much 
In her thought« lately, and draplte the 
yeara, «lie knew thla niuat be the man 
all« iihmH dreaded. ImJeetl, after th* 
hrat long look, «he actually rerognlaeil 
him. Polly, atopiim! for a moment, 
then came on. Claud« atood In III« 
corner wultlng for her, aud aha faced 
him.

"A trick V  »he aaked In a low voire. 
“ No," Claude anawarwd her «teadlly.

“ Ilow are yon. I’olly? I am here with 
a meaaage about Loren Hangtdey. lie 
will It« at my hotel In half an hour,
In time for aft«rm«>n tea. and the 
lib-n wa» that you aliould Join ua there 
to meet him “

"Who«* Ideu V  aaketl Polly, “ ^ u l 
who are u»T"

"My Idea," Claude «nowrred aa
promptly, "and u« ure Mary aud Ned 
Itaugrlry, I.oren'« «on."

"I don't U M  I know him."
"Yea, I think you do, hut you know 

him aa Ned Carter. Ilia name la Ned 
Carter llnngdey. He wua at Pear« 
Valley, with me."

"Oh, the young mun who drove th« 
car?"

"Yea," admitted Claude aud waited 
11« had not to wait long. "I doll l 

like your Idea." Polly told Mm, looking 
p«at him out of th« window. "Ami, 
ahe rontlnued, «till gaalng paat him,
"I hnve no dealr« to he one of 'ua'

Hh* roar aa though the Interview 
waa at an end. Claude roae, too, hut 
atood ao that ha blocked her way.

"Hit down. Polly,” ha auld. "and 
hear why It'lnlght be I letter to change 
your mlud.”

Polly heeltuted. L’ nle«« iho d««lre«l 
a arene, there waa no getting poet that 
»olid llgure. Hhe had to look at him 
now. The look relieved ller. The man 
before her had rhuuged with (he 
year«, hut he wna neither a boor nor 
a clown. Hhe Imd not been ao fatally 
wrong about Chtode, yeara ago. There 
wua “ a aometliliig" about Claud" 
Dabbs.

Polly aat down.
"Muk« It brief aa you can." ahe 

aaked. agnln looking paal him. "Thla 
aort of thing la - tiring.”

“ I didn’t eliooae It," Claude told her.
“ It wua forced upon me, and I under- 
aland Juat liow you feel. Pm here 
aolely on Mary'a aecount."

“ Mnry!’’ breathed I'olly. “ Leaee 
Mary not of It, aa much aa yon ran."

Polly anw Claude'« far« change and 
reullied that before her wna a man 
who waa keeping a light rein on hi« 
emotlnna and apeeeh, for her aake.
Not thun would ha rliooae to «|«ak to 
her of Mary,

“ Mary told ma that you had aent for 
Loren," he began, and he aaw Polly 
flinch. "You might have known ahe 
would. You might have known how 
»he'd feel about 1C"

"I did know."
“ Well, then, you can undoratnnd 

when I told Mnry that I-oren wna coin­
ing to aee me. and that his coining to 
Pnrla had nothing to do with hla 
wanting to aee you hut waa purely a 
matter of hualne«a, that Mnry wnnted 
you to know at once. Mnry thought 
ahe ought to rush to you right uwny 
and worn you of the true (lute of af­
fair»."

"And for renaonn of your own, you 
prevented her. Well, Pm wultlng to 
know the true atat« of nffatra."

Clniule drew a long hrenth and 
looked nt the graven linnge healde him.
It did not really aeem worth while, 
hut he Imd promiaed Mnry. "Tfuit 4 feci 
I.oren would never have nnld—wtiiit- f  gat 
ever lie linn nnld In yon If hrfilknown 
you were Mr». Ihiblm. I’ rtf Worth n 
grout ninny tlioiinnnds a year to Loren 
Itnngeley. To him I mn nnbh« <tf 
•HCOURKEN' the 'I Hrt Destroyer.' If 
you hiiveti't »«eii the signs on tbA-hlll 
him rda—"

"I hnve »eon them, neplorahly 
ugly.” Ilut I'olly wna looking tit him 
now.

"Well, ugly or not, you know It 
aiiell« money. There'» plenty for you 
and Mnry."

“ Pur Mury yea,"
“ You're legally entitled to your 

atiur«, without having to taka me with 
It,*' Claude Informed her eoolly. “ It 
will lie luueli pleuaaiiler than taking 
l-oren'a money, | can tell you that."

"ll'a all very Intereetlng," Polly In­
formed him, aud now ahe wua looking 
at the floor, "but ■till I full to aee 
why I ahould m m *-thla afternoon."

“ fo r  Mary," Cloud« told her short­
ly. "Ned Kaugeley'e lu love with 
her."

Polly aturted. "And of course, 
pleased*”

"only If Mnry wanla him. Pd Ilka 
lo keep her to myaalf, Juat aa much as 
you would, bul we can't.“

lie gave her a long look.
"You might think of her, Polly. Why 

«hould <>ur d—d blunder cloud thla bit 
of her life! You've mud« u gi«>d Job 
of Mary, an far. Polly. I have lo hand 
you that"

"W ell!" Polly flung at him.
“ Well," Claude returned with final­

ity, “ llnlah your Job."
Polly looked ut him now, naw what 

lie mount and went white for a tno-

Sh* Faced Him.

moot. Claude walled, never taking hla 
eyea from her. It waa a long minute.

"I'll come. Walt Uli I change my 
gown."

“ No time,”  tInode told her. "You 
look flue ua you are."

"And Ihe red-haired devil knows It," 
he added to htmaelf aa he marahaled 
her through Ihe lobby to tho goudolu 
steps.

Polly studied the man who sat be­
side her ua (lie gondola curried them 
along Ihe rnnat. It wna even faintly 
amusing that after all these years 
they should he sitting ntde by aide In 
a gondola In Venice. Iter mind flew 
hack to the time ahe had ao resolutely 
put behind her.

It begun to duwn on the Polly 
Johnston of today that the Polly 
Johnston of yeeterdny had underesti­
mated her man. Hhv went buck, though 
It wua a disturbing thing I» do, with 
Ihe man liliuaelf silent benlde her, to 
the iiHirulug ah« had made up her 
mind to leave. Hhe did herself Justice. 
It wua not the money, entirely, that 
had made her deride. Hhe remem­
bered doubting Claude's powers of 
Imagination, o f capability for life In a 
larger way than Juxt that of a store­
keeper In a country village. Hhe re­
membered how ahe had tried Ihe shlh- 
tin le tli that had shaken her uewly 
na likened d wit re to stay with him.

Hhv iH'gun to wonder uhout hla life.
Claude touched her arm gently. He 

waa holding nut hla hand to help her 
from the gondola, and he was doing 
It gracefully.

Mary and Ned had begun very bad­
ly. Claude's abrupt departure had 
found them both unprepared. Mary 
had risen to her feut Impetuously and 
followed him to the door, only to 
realise that It looked absurd and to

go hark to tha window, where all* 
stood watching her father depart.

"One father goue and another father 
coming, makes a complicated aftar 
noon," «he ventured.

Ned agreed aud suggested that to 
while away Ihe lime between father* 
they might order a peculiarly rlrli tea.

The waiter had come mid gone, and 
atlll they were In that tiresome alt 
ting room, which seemed lo Mary to 
have held them for age«.

"I nuppomi we'd heller «lay hereT” 
aha Inquired lightly.

"Much better," and Ned drew a 
wicker chair pi the haleony window 
for her, and arranged himself on a 
cushion at her feet. Mnry felt grate­
ful. Hhe did not have to meet hi» 
eyee. Id thla position.

"Mure na we stay out of this room," 
he told her, “ my father will turn up 
aud then Claude will accuse ua of de 
aertlng our posts."

"l»o you call my father •Claude'?' 
Inquired Mary, for want of something 
better to say.

"Ill cull him 'father,' gladly, na soon 
aa you give me the right,”  Ned re 
minded her, und turned to ace liow 
ahe took It.

Hhe did not take It well at all. Hhe 
leaned ngulnst the chair, her fin e Uhl 
den In her hand*.

"Mnry, take your hand« away ami 
look at Inc. I ne'er wua more svriuu- 
In tuy life. If you'll llateu to uie. 
you'll see how hard Pm trying lo 
keep you from a|n>llltig Claude s m 
rnunce. Ilut fur you, your mother an-l 
Claude might he happy."

Mary'a hands rum« away from her 
face now. "Hut for met Why. I'm all 
that holds them together."

"Ho you think, hut you're quite 
wrong. If you were safely removed 
from their grasp, Polly would think 
how lonely Claude waa, and Claud« 
would think liow and It wna for Polly 
Even at over forty, my dear, grown 
upa eau't make love liefure their cbll 
dren. Ilut If you ahould engage your­
self to a nice, handy, lovable young 
man, like myself, then that lets futhei 
and hurt her off to attend to their own 
affntra, while the responsibility for 
making Mary happy falls on the young 
iiiaii s shoulders. I know a pair tout 
fairly ache for that res|Hinstblllty."

He took a step nearer—and th« 
waiter entered with the lea. !<y tin 
time be had goue nguln, Polly nod 
Claude bad entered.

Even aa Mary Hew across the room 
to klaa and cling to her mother, her 
mind paid homaga to her father's 
grentneno. To lirtug Polly Johnston 
Into thla situation, with this prompt 
uesa, wa* marvelous In hla daughter'» 
eyes. Hhe longed lo have been pres 
ent to sec It accomplished. Mother 
of all people, silting calmly at Claudc 
Duhha' tea table, drawing off her 
gloves and making conversation with 
Ned I

Claude came toward hla duughter, a 
humorous questluu In hla eyes. Hut It 
rvmutned unspoken, for at thut mo 
uient Loren itaugvley wua announced 
and entered.

NevVatandtng liealde Mrs. Johnston 
Dnhha. wua the first lo meet ills f« 
thcr'» eye«. Mary aaw I.oren stiffen 
aud then come forward wlLh an easy 
“ Ah Ned. Thla la au unexpected 
pleasure."

"tjulte," said Ned. without showing 
that one of hla pet theories had gone 
all to smash. Far from I>ahba living 
Loren's agent. It waa Loren who bore 
himself as though ha was Claude's 
agent Ned meunt to get It out of 
Claude before the evening was much 
older. “ I'm staying with Dabbs," h* 
volunteered. He did not want to let 
Ida father down, either.

"1 didn't know." I-oren was making 
his way to Mrs. Polly with a smile an 1 
outstretched hnnd, hut somehow or 
other Claude wua there before him.

“Think I’ll have to Introduce this 
lady to you, Mr. Uungeley," he on 
nounced amlubly. "Mrs. Claude 
Dubbs.”

Loren's face was a study In mixed 
emotions, but Polly was calm and 
smiling as she lifted her eyes to hla.

tTO BE CONTINUED.)
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“ Find” Made Possible Longed-for Taxi Ride
One of Ihe rareet books In the world 

la the flret edition of Edgar Allan 
Poe'» "Tamerlane." When It was print­
ed. he hud ouly a few copies struck off 
and his name did not appear on the 
(Itle |wige. Few copies were printed, 
becuuse he could not pay hla printer. 
Ho rare nre these books now that, when 
they come up In Ihe auction room«, 
they ronininnd from $10,000 upward.

Not long ago a frail little woman 
well over alxty appeared at the shop 
of a well-known lloaton dealer In rare 
hooka with a bundle wrapped up In 
brown paper.

"I understand this la quite a valu­
able liook," said ahe. as ahe unwrapped 
It before the eyea of the Interested 
denier. To hla amassment a perfect 
copy of "Tn merlnne" wna disclosed 
which »lie sold had been In her attic 
ever since she could remember. Hav­
ing heard that It was valuable, ahe

Superatition» Lotting
The black rut superstition Is a di­

ed  descendant of Ihe days when the 
w-a»'w deridped In Egypt. Home 

years a g e  the awaatlea awej>t the coun­
try na a hn-ky.. emblem, 1 1 Aa a basic 
form of design."It Wus known In the 
Driest thousniule of yi-ucs ago, and 
recent excwVkthias have disclosed that 
It was similarly used as a religious 
ornament by the Xlnyaa.mFl Incas of 
Central and Smith America hundreds 
of years before Columhits discovered 
America. As n lucky emblem It was 
based on orlentnl legends, where It 
tm» played a part In religious worship 
for centuries.

wanted to know whut ha would give 
her for It

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

Later, when he »old It for $23,000 
and turned the proceeds, lea« the com 
mission, over to her, she said as she 
left his place o f business: "I am going 
to have a ride In n taxi now. I huve 
never had one In my life."—The Mar 
ket for Exchnugo.

Two of a Kind
“Yea, Willie,” a man said In a sour 

voice to his little son, "you kept your 
promise to run all the errands with 
out growling Inst month and so I'm 
going to keep my promise and rewnr-l 
you."

The man took out a $.1 gold piece 
and n silver dollar.

"Now, Willie hoy," ho anlil, for he 
was a great bluffer, "which of these 
nice coins will you have?"

"I won’t be seltlsh, papa," said 
Willie who waa a chip off the old 
block, "III take Ihe little one."

Hut hla father slipped the gold 
piece back Into Ills pocket.

"For not being selfish," he said, "I*m 
going to give you tho big one.”

Tomb in Capitol Ground«
Tho tomh of I’ roaldent James K, 

Polk, who died In Nashville, Tenn., Is 
located on the capital grounds In that 
city.

Too Alert
Luck may run down nt the heel, hut 

pluck never docs.—Heston Transcript.
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I CABINET i
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<«J. IMf. W.auro fiaw m pm pt Ualoa >
Th«r* la no wtaitom that can tik«

th« plto« of ¡mminltf^-lUrirf
Tboruu

DELIGHTFUL DISHE3

There are few who do not enjoy the 
piquant pineapple. Added to auUda 

It makes almost
any combination 
agreeable. As des­
sert It can lie 
used In number­
less ways, line- 
apple la of Itself 
a digestive tablet 
as It contains a 

vegetable pepsin which acta upon 
the gelatin and softens It Use a 
larger amount o f gelatin for plueap- 
p le  dishes.

Meringue PI«.—Mix one and one- 
half cupful each of hot water and lb* 
drained julee from a ran of pineapple 
(rruahed). Krlng to the I »oiling point 
and add litre« tablespooufuls of corn­
starch mixed with three-fourths of a 
cupful of angar. lioll for five minutes, 
stirring constantly. Iteuiove from tho 
heat and add a tahlespoouful of but­
ter, three ’ nhleapoonfula of lemon 
Juice, three-fourths o f a cupful of 
crushed pineapple and two well beut«u 
egg yolks. Pour Into a pastry lined 
pie plale und hake until the pastry Is 
well browned. Iteuiove fn>m the oven 
cool slightly aud cover wllli a meringue 
made from the egg whites and two 
tablespoon fuls of powdered augur 
ilrown the meringue lightly.

Stuffed Flou--dsr Rings.—t'ut four 
«mull lllleta of flounder down the 
middle and coll around Ihe Inside of 
buttered muffin rings; place In a hut 
tered pun. Muke a stuffing of the fol 
lowing: Three-fourth» of a cupful of 
chopped inuahDHtma, a few drops of 
onion Juice cooked In three table- 
spoonfuls of butter for one minute. 
Add four tuhlespooufula of flour, 
blend and stir well, then pour In one- 
half cupful of milk, or tliln cream 
Add this sauce to one-half cupful of 
crab meat seasoned with salt and 
pepper. Fill the colls, cover with 
buttered crumbs and bake fifteen 
minutes.

Cabbage and Plneappls Salad.—
Chop or shred a firm head of cabbage, 
mix with a good salad dressing and 
aild a few slice* o f pineapple finely 
minced. Herve on lettuce.

Pineapple, Carrot Salad.—Grate 
few fresh carrots, add a little 
finely ntlnced celery, a bit of onion 
for flavoring, a bandful of nuts and 
two or three slices of pineapple finely 
diced. Mix with a good salad dressing 
and serve on lettuce.

A most delightful appetizer to serve 
with bndled steuk or any meat for 
tlmt matter, ts rings of pineapple 
dipped Into fritter batter and fried In 
butter; serve In overlapping rings 
around the «teak.

Chopped pineapple served with tap­
ioca and garnished with cream Is an 
other delightful dessert Serve finely 
minced pineapple with orange and 
bananas In a lemon or pineapple sirup 
us a fruit cocktail tor a beginning of 
u dinner.

Cooking With Taste.
For an e»|>eclul treat which looks 

very festive and Is scarcely any more 
work than cooking fish 
In any other way, serve: 

Planked Fish.— Keep a 
fish plank on purpose for 
fish and have another to 
use for meats. Prepare 
th* fish, remove head, 
tall und backbone. Wipe 
with a wet cheesecloth 
and sprinkle with suit, 

pepper and olive oil. Lay the fish on 
a piping hot oiled plunk, skin side 
down, and bnko 15 to 20 minutes. Re­
move ami make a border o f hot 
mashed potatoes around the edge of 
the plank. Retween the fish and the 
plank lay evoked string (leans, carrots 
or peas. Return to the oven and 
brown lightly. Serve with the fish 
garnished with parsley and lemon 
quarters or pour over the fish lemon 
Juice nnd finely minced parsley mixed 
with butter. Serve from the plank.

Philadelphia Clam Chcwder.—First 
get your clams and the rest Is simple. 
Chop 23 small clams nnd put In | 
colander to drain. Chop three me­
dium-sized potatoes nnd boll In a 
quart of milk In a double holler. Ruh 
one-half cupful o f butter and two 
table»poonfuls of flour together and 
add to the milk and potato after It has 
been cookie.« fifteen minutes at a good 
boll; cook eight nillutea, add one 
tahlespoonful of minced parsley, salt 
nnd pepper to taste and cook three 
minutes. Add tho clsnis und cook one 
minute. When ready to serve dnvp In 
six slices of hacon that hnve been cut 
Into small pieces and well crisped. 
Serve at once.

Plnsappls Tarts.— Add one-half cup­
ful of sugar, one tahlespoonful of but­
ter and one can of crushed pineapple 
to a saucepan and cook eight minutes, 
stirring frequently. Pour Into Indi­
vidual pastry shells which have been 
baked until firm hut not brawn. Hake 
about ten minutes. Serve cold, gar­
nished with a few cherries.

A spoonful of finely chopped pine­
apple with one of coconut makes a fine 
finish for a cup custard, nddlng a 
flavor and vnrlety.

When stewing fruit such as apples, 
cranberries or pie plant add the sugar 
after fruit Is nearly cooked. It takes 
less and tastes better.

7>w$Yt*£.
Monument Well Deterved

On March 2, 1!>27, congress author­
ized Ihe election of n monument at 
Kill Devil hill, Kitty Hawk, N. C., In 
commemoration of the first successful 
human attempt In all history, at pow­
er-driven nirplnne flights, achieved by 
Orville Wright, December IT, 11)03.

LARGE YIELD AIDS
POULTRY SUCCESS

Really an Opiimitt
“A philosopher," said HI Ho, the 

sage of Chinatown, "Is too often a 
man who ts out of regular work and 
proud of the facL"—Washington Star.

Poultry raisers who ran get high 
agg yields era almost certain to muke 
a profit, because egg production la 
closely tied up with labor Income and 
profit. It Is pointed out by L  K Card, 
chief In poultry husbandry at th* col 
leg* of agriculture. University of III) 
Dole.

“ Htodles of th* farm poultry enter 
prtaa as a business have shown that 
there are certain major factors In 
volvud In determining whether a given 
poultry flock will *how a profit or a 
loos. Egg yield per hen la an accurate 
barometer of euccese In almost any 
ponltry enterprise. Other factor* are 
else of flock, proportion of pullets to 
yearling*, rate of mortality, prlre re­
ceived for market eggs and ezperlence 
of the operator. However, If egg pro­
duction la low, no other factor can 
make up for tha handicap and the 
profits will be small.

-Size ol Dock Is a convenient meas­
ure of size of business A small boat 
ness can never make either a large 
profit or a large lot*. A large busi­
ness 1*.necessary for a large profiL 
but It must carry the risk of a poa 
Slide large loss.

“ Mortality of hen» and young chicks 
Is frequently a major cost In the pro­
duction of eggs and unless the mor 
tallty rate can he kept down to a 
reasonable level It will be very diffi­
cult. If not Impossible, to show a profit.

“The price received for market eggs 
la an Important Index of profit» from 
a poultry flock. It la often easier to 
tucrease return» by producing a better 
product and finding a higher market 
than bp raising the egg yield per hen, 
assuming that the egg yield is not too 
low to begin with.

“Finally, experience help« Ihe op 
erator to achieve results. Even If II 
does nothing more than teach him 
how to make the business measure 
up In respect to the other factors 
mentioned. It U an Important asset 
It la unwise for a poultry business to 
he allowed to grow faster than the 
ability of the operator to manage and 
control IL"

There la Much Profit
in Proper Management

Hhlftlessness has been, and always 
will be. the price of dear experience 
There 1» a profit In only what we take 
care of.

To go about the work of caring for 
poultry In a mechanical way. Impor­
tant matteri will be forgotten, details 
will not be noticed. There are entirely 
too many who trust to luck and do 
not atop to think, writes Michael K. 
Boyer la the Farm and Ranch. A 
man who rushes Is In a constant hur 
ry, and never accomplishes much.

Qood management cuta down ex- 
p,-rises. Scrub treatment brings scrub 
returns. Poultry raising commands 
the same business methods as em­
ployed In good dairying—the best 
food and care for best results.

The Idea that “anything la good 
enough for hogs and chickens" 
wrong. It has ruined the prospects of 
many otherwise good farmers. Noth­
ing can be secured without effort, and 
the more Intelligent and practical that 
effort, the better will be the success.

Methods of Spreading
Disease Among Poultry

One method of carrying disease ts 
on the ahoea from a yard of sick chick 
ena. Farmers learned to forbid en 
trance to their hog yards when there 
was a aeourge of hog cholera. They 
ahould forbid entrance to the chicken 
runs when disease Is prevalent. Pool 
try buyers should be kept out. In 
(Seed, the only safety to the flock Is 
tn quarantining them against all vlsl 
tors and dogs. The caretaker should 
wear rubbers If sickness breaks out 
In one of his pens, and not allow the 
•oles of his »hoes to touch contend 
rated grounds. Take the rubbers off 
before stepping out of the door. Clean 
up and clean out often. Rum all dead 
blrda and the litter from houses where 
there has been sickness. Expense and 
worry are saved by avoiding disease 
It Is folly to let a condition go until 
It la big enough to demand a fight

Minerals Big Factors
Minerals are often limiting factors 

tn 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 
protein nnd other food to produce a 
large number of eggs, they wilt cut 
their production down to. meet the 
amount of minerals which they have 
for ahells. A balancing ration means 
supplying minerals and vitamins so 
that all of the organs of the fowl 
work efficiently.

Shade Is Necessary
Shade Is very necessary for chicks 
ipeclally If they are late hatched 

for they are stunted by the hot, dry 
weather and are more liable to be 
effected by disease and worms, than It 
hatched early. Plenty of grit and 
charcoal should he 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. Plenty of fresh 
water should he within easy reach ot 
the growing chicks.

SUNSHINE CAKE IS
DELICATE IN COLOR

Containa Large Proportion 
of Egga, but No Butter.

( Prepared by the United State* Depart­
ment of Agrlcaltar«.)

Hunshlne cake la one of tha sponge 
group, containing a large proportion of 
«gga and no bu'ter or oth«r fat Home 
of tha egg yolks are used, hut not all 
of them, hence It ha* the delicate yel­
low color that gives It Its name, but 
differs In texture somewhat from plain 
•ponga cake.

Farmers* Bulletin 1450 F, “ Home 
Raking," which may be obtained by 
anyone on application to the United 
late* Department of Agriculture, con­
tains tha following recipe fur sunshine 
rake:

Sunshine Caka.
4 era whit** I cupful sifted
t rolks soft wheat or
I teaspooafel flu- pastry floor 

soring 1 cupful sugar
l A s a s p e o a f a l  H t* as  peonful 

e r o m  of tartar salt 
Reat th« yolks and whites of the 

eggs separately, adding half tha salt 
to the egg whites so that they will 
heat up very stiff. Add tha sugar to 
the beaten egg yolks and begin adding 
the flour yhlch has been sifted with 
the cream of tartar and thereat of the 
salt This mixture will be so stiff that 
you will have to add some of the beat­
en egg whites for moisture before all

THRIFT IN BUYING
FOOD FOR FAMILY

Sunshine Cake.

the flour Is mixed In. Fold the egg 
whites In very carefully so as not to 
release any of the air which you bava 
been so careful to beat In. The air Is 
the only leavening In this kind of caka. 
Last of all add tha flavoring. Vanilla, 
lemon or orange extract may be pre­
ferred. Pour the batter as soon as It 
ts mixed Into a smooth, uogreased 
tube pan. This type of pan la best to 
use for baking a caka of the sponge 
type because the center opening allows 
the mixture to beat evenly. The oven 
should be ready for the caka as soon 
as It Is mixed and In the pan, hot be 
rarefol not to hare the oven too boL

Marketing Early Fries
The market for enrly fries usual!,\ 

comes before the chirks are ready fot 
culling. There Is no danger of sacri 
firing a prospective prize winner It 
we consider thnt the conformation ot 
the chick Is not subject to suddei 
change. The chick with a long, nnr 
row head and a pinched henk Is no' 
physically strong. Its room Is hettei 
than II* company Such a chick wll1 
probably be nnrrow through the hncl 
nnd lacking In depth. No matter If I 
Is a pullet, let It go.

Secret of Cuatard Pie
With Criap Undercruat

Here's the secret of a custard pie 
with a crisp undercrust—a prebaked 
shell—according to the bureau of 
home economics.

Custard Pie.
1H onpfula milk I eggs 
v» teaspoonful salt 14 cupful sugar 
1 teaspoonful v a- 

nllla
Put the milk and the sugar In a dou­

ble boiler end bring to the scalding 
point Add the well-beaten eggs, salt 
and the flavoring. In the meantime 
hake a pie crust In a deep pie pan un­
til the crust Is golden brown. Pour 
the custard Into the baked pie crust 
and place In a moderately hot oven. 
After a few mlnntes reduce the heat 
and allow the pie to bake at this low 
temperature until the custard Is set 
In the center of the pie.

Spring Oniona
Try cooking spring onions whole 

with about 3 or 4 Inches of stalk left 
on them. They will be done In from 
13 to 20 minutes. Lift them out care­
fully and pour a white sauce over 
them. They may be served on toast

Knout What la Liked, Bay 
Carefully and Don't Waate.

I Prepare* kr IS* D ali**  S telae Dapart- 
■>**« a f A ertaallarw i

Being thrifty In buying and using 
f'»*d need not mean going without 
everything the family likes. It may 
not mean having «  lower food bill 
than your next-door neighbor, for th« 
food needs of her family may be alto­
gether different from those of your 
household. You will be thrifty If you 
know what constitutes the right kind 
of food for each person tn your honts 
If you buy carefully, and allow noth­
ing to be wasted.

Do you know how many pounds of 
sugar, butter, flour, coffee, and other 
much-used food* your family requires 
each week? How many dozen eggs 
when eggs are plentiful—how few you 
can manage with when they are 
scarce? Ilow much of a given kind of 
meat to buy for a single dinner, for 
two dinners, or for a dinner and lunch 
next day? How many slice« of pine­
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 surh points 
aa these, together with a good system 
of planning meals and buying for them 
will go s long way toward thrifty 
management of tha food supply. Horn« 
housekeepers who keep accounts go 
over the preceding month's food hills, 
and not only discover some of the facts 
of this kind that they need te know, 
but also arriva at an estimate of how 
much the food per day averages, or, la 
some case*, the food per person per 
day. The advantage of having some 
such figure as this to guide one la that 
It helps on# to plan for the next week 
or month and to buy more exactly. If 
yon know Just what use Is to be made 
o f every pound of food material you 
purchase, there will be fewer discon­
certing left-overs to use np. and the 
tendency to use materials too lavishly 
will also be checked. In small fami­
lies. It may prove most economical to 
buy perishables tn day-to-day amounts, 
rather than to lose part through spoil­
age; but as a rule, buying In very 
small quantities la expensive, either 
because 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 batter.

Staple groceries and canned good* 
•re often sold at a tower rate In doxen 
or half dozen lots, and consequently 
may be wisely purchased that way. 
Time aa well as money Is saved by 
shopping for such articles In quantity 
at Intervals of several weeks or more. 
Clubbing with neighbor* la often a 
means of buying perishable* at whole­
sale rate*. «

Foods In season are cheaper than 
those out of season, but locally pro­
duced foods may sell higher than those 
brought from a distance, because of 
freshness, according to the United 
States Department of Agriculture.

Boy by weight when yon cun. Es­
timate the pound rate on package 
good* and compare one kind with an­
other. Food* In packages are often 
preferred to those »old In bulk because 
of the sanitary protection given by the 
sealed carton.

Selling services are paid for by the 
customer. Store* run on the "cash- 
and-carry" plan hava eliminated the 
cost of delivery and eredlL If your 
time la valuable, however. It may be 
better for you to buy tn quantity 
where delivery la furnished, even If 
you have to pay more. True thrift 
aeea all the needs of tha home as a 
whole and finds, sometimes, that the 
lowest dollars-aud-centa cost may not 
be the thriftiest management

BEEF CROQUETTES FOR FAM ILY OR GUEST

Made of Any Cooked Lett-Over Lean Meat

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

Good croquettes can be made of any 
cooked left-over lean meat Beef 
makes particularly tasty croquettes, 
suitable 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, 
t p o u n d  u p p e r  I ages 

round stank, or 1 t a n s  p o o  nful 
other lean beef p a r a I 0 y,

I teaspoonful eslt chopped
(4 m e d I um -ilsed State bread, line- 

onion, grated ly grated Into
t cupful mashed crumbs

potato, seasoned, 
or 1 cupful thick 
cream sauce
Simmer the meat In a small amount 

>f water nntll tender and then grind, 
using the fine knife of the grinder. 
Vdd the other Ingredient», but reserve 
me egg for dipping. Mix well. Form 
the meat Into ball», or mold Into ob­
long or cone shapes. Dip Into the

beaten egg which has been well mixed
with one tableapoonful 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 tn an Iron kettle ary desired 
fat nntll hot enough to brown a bread 
crumb In forty seconds. Then careful­
ly place the croquettes In a wire bas­
ket, lower them slowly In the fat, and 
cook until a golden brown. Aa th« 
croquettes are removed put them on a 
paper to absorb the excess fat and 
keep warm In the oven nr.Ml all are 
prepared. Serve with garnished part- 
ley and tomato sauce.

Or for an oven-browned Instead of a 
fried croquette, use 1H Instead of 1 
cupful o f cream sauce In the mixture. 
This Is a little more difficult to mold. 
Shape the crnquettei In the way de­
scribed. dip them In egg and crumbs, 
and place them on a greased p.tn to 
brown In a hot oven. Serve aa do- 
•crlhed above.

AROUND THE HOUSE

Add a honlllon cube to the water In 
ivhlch macaroni Is cooked and It will 
have a delightfully different taste, 

e • •
Have a «apply of good cleaning 

tools, such ns yonr work calls for, and 
keep them In good order In a con­
venient plnce. a s *

To start a quick. Intense fire, nse
old automobile tlrea, chopped Into 
stove wood length». They muke a

bright, very hot blaze and this 
good way to get rid of old tires, t 

s e e
A coat of cream-colored paint 

the walls may he all thnt Is neceai 
to make a dreary kitchen cheery. 

• • •
To remove white spots from 

nlshed furniture dip a cloth in * 
ammonia water, wring It as dry 
possible nnd ruh the »pots. This 
restore the original color, and « 
nary furniture polish will restore 
desired finish.


