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CHAPTER XV— Continued

foiljr knew that ah« wna behaving 
abominably «m l uug»m-r<>u«ly, but 
rould not bring !n>r<i«lf to do other- 
»  !«•’ . Mil» bml look ml ao relieved nt 
tbl" that Marx reluctantly agreed 
Ned. aiulllng noiimiiiimlttnlly at I'olly. 
hail |>ut lila hauil on Mury’s shoulder 
anil an M :

"Hut Claude won't mind In tha l<*aat 
our tolling Aunt l.yddy everything, 
and Juat how wn feel about It."

Thru ho had takou Mary away and 
aaiod Colly Johnston aovvral awkward 
■ M M U .

Mary, disappointed and unhai>|iy 
that lipr nmthor rould not accept 
Claud» and Ida inouoy aa «Imply aa 
It waa offered. trtml hard to inaka a 
amooili path for both of ttwio. It waa 
«waring work, and It told on Mary. 
No<l. watrhlng her aniloualy, won 
dormt at Colly'a hanlnvaa of hoarl 
toward tho girl ah» adoroiL

"I'll havo It out with Colly yet,”  ho 
told t ’laud» aavagoly, and would tiara 
ly llatrn to hla oldrr'a rounool of pa- 
tlonra and hla aago, "ttho'a Jealous. 
Nod. Jraloua livraua« Mary lo ir » ua. 
You rau't argur with a Jraloua worn 
an."

Thla aftomoon. Mary lookrd palrr 
than uaual. Mnry'« iM-autlfut inolhor 
had horn InipoMlhle todny and Mary 
Waa glad to rarapr with fathrr In tho 
rar, wlillo Nrd look Colly In Ida.

Nod aurvryrd Colly ralmly aa ho 
gava hrr hla hand, "i 'll tako you for 
a' rtdo. I'olly doar. Ctaudo and Mnry 
haro Important hualnraa at C lortr 
Hollow, ua you probably know unlraa 
you closed your rara whllo Mary waa 
trying to toll you aliout It. Aftor that, 
Ihry'ro ronilug liouir lioro for tra and 
Mary and Aunt l.yddy will probably 
go ovor tho family album, aortlng out 
plrturra of Claude In hla youth. At 
au<h tlmra 1 fm l horribly In tho way, 
don't yauT"

Colly lookod at him with mjual ralm. 
fthr could midoratand Nml.

“ Amt Onud»?"
"Claude will proliahly como hark 

and prolond to hr buay In tho aliop. 
though It'a a dull day; hut prrarntty 
ho will at«al In to thoao two, tho only 
woiurn bo rrally love# and who adorr 
him. Ton to on». Colly, whrn we 
rant« bark, my Mary will b'r on hla 
kneo, with Aunt l.yddy fording them 
rhorolato rakr and rrtulllng to ihrm 
anecdotes of th« Itluatroua Dubba fiiiu 
lly. paat and proarnt."

Colly alghvd. Nrd foraook tho Itlllw- 
borough road anil turned hla rar 
toward tho open country.

At that vary moment Mary anld to 
hrr father: " I  can't hear It. Dad. I
hnto to take tho credit for all your 
Idea« and work. 1 want to «cream out 
that you're my own truly, lione«t fa­
ther, and that everything'« your«. I 
felt I would If I went to another tea 
with Mother and heard all tho«« worn 
on talk about Dahlia, tho grocer. I 
W anted to Jump up and nay; T in  
Mnry Dahlia.' How mother ran alt 
there and—"

She «topped beenll«a Dahlia had put 
a hand on her ahoulder mid pullet! 
her to him.

" I  think your mother> way la far 
and away the heat—for her. What 
kind of life would It he If Colly pre 
tended? No, thank (I ihI, Colly'a nn 
honeat woman when It cornea to her 
like" and dtallkeu. I f  ahe ever dot*« 
decide that ahe'll put up with a little 
more of iny aoelety. I'll tie ao flattered 
thla town won't hold me.

"Don't you aeu, Colly'a nttltude 
unike« It eaaler to keep thing« going 
•month Juat now. I town there In 
C#ace Valley there are two ramps. 
One of them'« alttlng waiting to ane 
me g#t my cvtme-uppnnre from Clover 
Hollow, and the other thlnka, Toor 
old Cliiude Dahlia la being hamhooaled 
by that high-flying nephew. Claude'a 
head ain't level yet, what with for­
eign travel and being noticed aome by 
them two aetllemenlera, t^e red­
headed widow and her girl that'a gon­
na marry Ned."

“ Hut how do I look," Mnry anked 
bitterly, "taking your money and not 
owning you?"

“ Youll get your chance one o f theae 
day«. And It'll he n lot better. I f  the 
lovely Mr«. Jolmaton ever does take 
It Into Iter head to amllo on me, my 
otock will go way up with the vil­
lager«. They'll think I'm clever. Itnt 
they'll think the woman'« entay.”

lie  roared with laughter at the pic­
ture he hud conjured up of the village 
worth !«« dlacuHNlug the affnlr, uud 
Mnry followed Ida example.

"You'll have to take your arm awny, 
when we get round thla bend," «he 
warned him. "llut,-oh, Father, I do 
love you." ,

"Im  yon? I'd k m  everything I have, 
rather than on# hair on your little 
head, Mary. And now, mind the plan 
we talked over and «how me the kind 
o f hunine«« head my girl Im«. Ileinem- 
ber Hint you nml I nnd Ned agreed 
that It'a the rebel« here hiuI there that 
krep thing« from getting atale nml 
into rut«, and wn want them In our 
mtdat." lie  took hla urm away. "I'm 
1'ahlm the grocer now, but I’ ll be 
father nil the way down home.”

Mnry'« head waa high aa, acconv 
{Minted by her father,'*!)« faced th# 
entire community «««»m bltd  In Mann- 
helm'« living room. A « a matter of 
fact, the community bad that moment I 
been discussing the extraordinary

Jolinalou engagement. In th# tight of 
"a «octal experiment."

One thing Mary waa devoutly thank­
ful for. and tlmt waa that Dorothy 
Hadden had gone away. Mary felt that 
ihe could uot huve aloud Dorothy« 
«licer« al Ihe grocer.

Hill now aho waa «peaking, her fu 
Iber'a eye« on her:

" I  felt I ahould make thla explana­
tion myaelf, and not let It come 
through a lawyer. I— I am (he Clover 
Hollow Itenlly company! (hat la, Ihe 
majority «hure« In that company are 
now mine, and I want to have, a« 
neighbor« and tenant«, live people— 
people who have vlewa, decided view«, 
even though they are not mine peo­
ple who will «tinnitale the community 
and art an example of hunorulile deal 
Ing. fairness, courage and doverne«« 
(o the whole count ryalde. Ho you can 
aee why—-I am pi caned to have you— 
und want to retain you -aa  truant«.

"About Mr Dubba— " Mnry turned 
In a «imple, natural way and look 
I ialiti«' hand, aa though to prenoti! hita 
to them, "I'm going to uak you to lot 
hygom-a lie bygone«. I want to keep 
you both, la It a bargain, tenant«?"

Iter amile won them luatiinlly, and 
O'Toole with a muttered, "Tha dar

" I ’ll Have It Out With Polly Yat," 
Ha Told Claud« Savagely.

lint," led In giillantly holding nut hla 
hand to the "swutcat landlord lu the 
world."

They watched her go down the |>ath 
nnd ride awny hc«idr her "agent," and 
Mrn. .Mannheim had the Inut word.

"Hhe mny Join with ua now," atie 
«aid a little amlly, "and ahe hna all 
the earmark« of nn entliualnatlc work­
er. hut what will haptien after alio 
uuirrlcN Itungeley?"

They drew together to dlacu«a thnt 
ualiecL

Once out of alght, the agent became 
the father.

"Handled them like a horn politi­
cian, Mary. I'm proud of you."

The In ad lord, arcing thnt (he road 
wna clear, hugged the agent.

On High Itldge roud, where the wind 
«well* aero-» tlelda of young grain, 
und Clover «rented the air. Ned. who 
had been driving fhe «Kent I'olly at 
breakneck «peed, «lowed down.

" I t ’a n pity you don't fealty love me, 
I’olly Jolmaton,”  be remarked, glanc­
ing nt her, "for It aceuia to mo we 
ought to cling together for protection.

redwing ct4«^ahi,uj{lcrcil to • de

"Don't hi<4 «Illy, ay «(VII -a »1 dtarv
«IN-ctful. noth i 'Inode and 'Mary 
adore you. I urn (lie odd number "

"A re you ao aure about Mary ador 
Ing me?*' be uaked tier.

I ’olly leaned toward him curtoualy 
"Aren't you?" «be naked.

Neil aliock Ida head, lie  turned a 
face toward hla pro«pectlve nnd her 
In-law that waa too lioneetly pained 
and puixled lo ainlle at or doubt.

“ I ’m In a frightful predicament, 
Polly, I'm mad about your daughter, 
nml alie— well, ihe'a Juet engaged to 
me."

I'olly Jolmaton so far forgot hertelf 
ua to whlatle aoftly.

"How long hna thla been going o n f
"Hlnre Ihe lM-glimlng. 1 took her 

then on any term« ahe waa willing to 
make. Now, It hurt«."

“ Why did «he engage heraelf at all?" 
I'olly demanded, hut more aa though 
ahe waa thinking aloud than naklng 
a ijiiration, and a fairly unflattering 
<|ueation,

Ned did not anawer. I’olly glnnred 
at him. Hoinetlilng In hla face art her 
thinking. ITeaently ahe looked up and 
aald, with the utmost alocertty. " I f  I 
underaland you correctly, Ned, It'« a 
pity."

“ Yea, lan't It  You »ce, I ’olly, bow 
your youthful uilatake Involvea other*."

"It waau't entirely a mlatake. Look 
at Mary."
."H ave you aald that to Claude?"
"No," udmlllefl I'olly. "You and 

Mnry and Claude are all ao clever, I 
thought l ‘d leave you to dlacover the 
fact youraelvea."

Ned « lo w e d  down the machine and 
atnp|M-d It In a ««eluded «pot on a de 
avrted road.

" I  Juat barely remember my own 
mother," he told Polly dlatnntly, "and 
I think ahe muat huve bud a rotten 
time with my father. Itnt I don't be 
lleve ahe would act aa you are acting 
toward Mary. I have a aueaklng Idea 
«he would have «tood for my marble 
hearted father rather than have made 
It hard for me."

i'olly Jolmaton hurat Into tears.
Neil alared, uatonl«hed, and then 

looked frightened. Thla waa not lu 
the leant what he had expected. He 
put hi« arm about Polly, and ahe pul 
lu-r head on hla ahoulder and cried 
heartily. Ned patted her at Interval«, 
a IHtle distractedly.

" I f  thla la doing you good. It'a all 
rlghl, but It'a rather hard ou me."

“ I know It, Ned." Polly anlffed. 
"I'm  flnlahlng up aa faat aa I cau and 
It has done me good."

“ In that case." Ned waa gallantry 
It «elf, "don't mind me."

Presently Polly dried her eye«, 
lifted her head und looked Into Ned's 
kind eyes.

"Then you think," «he «aid. aa 
though continuing a conversation, 
“that IP« because Mary Is uncertain 
about wlinl'a to become of me that «he 
can't decide about her own life, and 
If I umde aome definite plan for my own 
future, not too far removed from Peace 
Valley, Mary would be able to take 
her own happiness, and yours. Into 
consideration."

"Any little compromise on your part 
would be acceptable. Sny you settled 
down for a while In the While house 
ao that Mary could aee with her own 
eye« (hat you were not pining, and 
Claude could call upon yon discreetly 
once in ao often. It '« your utterly de­
tached attitude that's getting on 
Mary's nerve«.”

Then he gave her a quick, frank 
look as though reading her thoughts 
ami said: "Always remeinlierlng. dear 
Polly, thnt I'm deeply Interested."

Polly look out her vanity case an-1 
made Ihe necessary repairs.

Ned watched her. "You look love­
ly." he volunteered. "Nobody d kuow 
you'd been crying.”

Polly turned a determined face 
toward bint. "Before we turn back. 
Ned, do you think you could bring 
yourself to call me 'mother'?"

Ned'a tiand slipped from the wheel. 
Ills arms went rouud her.

"I'd  love to— Mother."
Polly sighed. "Ik> you think I'm Ut­

terly sclflsh about Mnry?"
Ned did not remove Ills arms. He 

shook his head. "No, It's Just—well 
In the ordinary course of events. If 
you'd stuck to your Job o f being 
Claude*» wife there might have been 
four or live other upstanding little 
Dabbses, and you wouldn't lie so eon 
centrated on Mary, to the exclusion 
o f everything else."

“Take your arms away. You are 
rather nnsty to me, Ned.”

"You wanted the truth. Have a 
cigarette and forget It."

I'olly accepted the cigarette.
(T O  IIIC C O N T IN U E D .)
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W hat’s the 
Answer____

Question#— No. 2
I—  What la the record for an auto­

mobile at one mile on a circular dirt 
track?

2 -What team won tha "Big Ten" 
football championship In 1028?

8— What la an earthquake?
4—What la tha dllforenca between 

a dynamo and • motor?
0—  When waa Harvard college 

founded ?
• —Who was the leader of the In­

dian war of 1708?
T—What composer «bowed tbs moot 

•mnslng precocity In childhood, be­
came court musician to a king, wrote 
twelve successful operas, forty sym­
phonies and ovor flva hundred other 
eompoeitlona, and died penniless and 
was burled la an unmark««] grave at 
the age of thlrty-alx?

•—Which la the most elevated pla­
teau on earth?

9—  Who wrote, “Ood tempera th* 
wind to the shorn lamb”?

10— Who aald, "Lafayetta, we are 
here r?

I I— What famous dramatists, con­
temporaneous with Shakespeare, wrote 
In collaboration?

12—What team defeated Chicago 
White Ho* for the world'« champion 
ship In 1910?

18— Who was the leading pitcher In 
the National league In 1928?

14— In mechanical engineering, what 
la an eccentric?

18— Who Invented the kodak?
18— Who dlacovared the main stream 

of the Mleetaalppl river?
17— What battles In what war were 

fought bo for* a formal declaration of 
war by the United Suites?

18— During what centuries did tha 
Renaissance reach Its height?

19— Which continent embraces the 
largest division of land?

20— Who said, "I would rather be 
right than be President"?

Answers— No. 1
1— Balboa.
2—  St. Augustine, Fla., 1308.
8— The area of the earth's surface 

Is 197.ikJU.UUU square miles.
4— The average person's range of 

visibility Is 2.00 miles at flva feet 
above sea level.

5— Once, In 1920.
0— Revival of tbe classic arts tn Eu­

rope after tbe depressing Influence of 
tbe Middle Ages.

7— Australia.
8—  Pbl Dels Kappa, organized in 

1770.
9—  Natfcsn Hale.
10— Tbe steel and Iron Industry.
11—  Myopia la a defect of vision com­

monly called short-algbL
12— Geologists reckon tbe earth's age 

at about 1.407.OOO.UUO year«,
18—1019.
14— 170L
13—  Barney Oldfield.
10—John Rarrymorto
17— Australia.
18— Francois Villon.
10—Admiral Farragut.
20— Water.
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Maybe Thi* Explains How Sales Are Made
Prom the Inner office of tbe palatial 

qunrtera o f Hcllcm and company, deal­
ers In bonds, suddenly burst a roar of 
laughter. It was the hearty reverber­
ating kind of laughter that betokened 
complete nnd unrestrained enjoyment. 
It echoed through the building until 
even persona passing In the hall 
stopped to wonder. It kept up for one 
minute, two minxes, three minutes, 
three minutes nnd thirty seconds. The 
office boy held a watch on It to nwike 
sure.

Five minutes later the prise sales­
man emerged, beaming with smile«, 
escorting a stranger, who looked 
equally pleased. When the stranger 
hail been duly bowed out, the office 
manager turned to the prize snlcsmun.

"What was the grand Joke, IlnrryT" 
asked the manager.

“ Why,”  said the prize salesman, "he 
•old me thnt one about the newspaper 
reporter who wrote thnt the bride's 
feet were enrased In fairy hoots nnd 
when It enme out In print It said 
ferry boats.”

"But," aald the mnnnger, "you must 
have rend thnt In nn ulmnnac when 
you were a boy. Why such extraor­
dinary hilarity?''

“ 8h," replied the prize salesmnn. 
"he was u customer."— Buffalo Ex­
press.

Sweden’« Royal Band
The Royal hnnd of Sweden, organ­

iseli In 1327, eelehrnted II« qundrteen- 
lennlal by reproducing tbe same pro- 
gram given for Gustav III, music, In­
struments, costumes nnd decorations.

When the hand was organized It 
consisted o f organist, kettledrum, 
piper nnd four trumpeters, the trum­
pet being a popular Instrument In that 
country, particularly after Chnrleu IX 
guve royal funds for the development 
of the Instrument nnd Ilio training of 
Ihe musicians.

Firtt Motor Cycle
The earliest known attempt at «  

two-wheeled vehicle which would pro 
oeed under Its own power Is said to 
hnve been made by W. W. Austin of 
Wlnthrop, Mass., In 1888, It was pro 
|>elled by a coal-burning steam engine 
Other more or less similar affairs fol­
lowed In 1884 nnd 1888 In 1893 a 
cycle propelled by a combustion on 
glue using gasoline was exhibited at 
Madison Square garden. In New York 
city. Thla hna been called the tlrsi 
appearance o f the motor cycle In the 
form lu which It Is known today.

Climate and Colda
While every one has his own belief 

or superstition about common colds, 
recent Investigations have shown that 
these beliefs are without scientific 
basis, says llygela Mngnilno. Over- 
exercise, cold baths, loss o f sleep, 
drafts, kinds o f underwear worn, kind« 
of shoes Worn In wet weather, mouth 
breathing, awentlng after exercise 
coni stoves, steam heat, luck o f heat 
ventilation nnd climate did not seem 
to Influence In any way the number 
of colds caught by the subjects.

The eterniti lire which was wor 
shlped by tire worshipers at Baku was 
natural gas.

Cling to Cuttom of
Carrying Off Mate*

A curious marriage custom persists 
In Abchasla, a district o f the Cau­
casus. On the wedding day the bride 
withdraws to the darkest room of the 
house. At dusk the bridegroom, sup­
ported by a bodyguard o f friends, all 
fully armed, ride« up to the bouse, dis­
mounts, and hiimntera on tbe door 
with • dagger hilt

The door opens to reveal the bride’s 
male relatives, juat as ferociously 
equipped, and the two parties prompt­
ly join In a mock combat

Eventually the defenders retire, the 
bridegroom rushes In, seizes his bride, 
flings her across hts shoulder, and. 
carrying her out. leaps on his horse 
and gallops off with hla capture to the 
accompaniment of the victorious yells 
of his supporters.

Shortly after, the defeated relatives 
of the bride mount their horses nnd 
give chns«>. When the bridegroom's 
house ts ranched both sides Join In a 
contest to see who can drink most 
wine I

Abchnslan girls decline to give up 
the rite, and few would accept any 
suitor who did not Intend to carry 
them off by force.

Sleet and Hail
Sleet Is s drizzling or driving, part­

ly frozen rain, or rain that freezes on 
the trees and ground. Hall falls usu­
ally In connection with thunder­
storms. It la frooen rein, falling In 
pellets or hailstones of varying sizes 
and shapes.

Pictaree to'Match Room
Pictures msy or may not be hung 

on the walla, but ones which harmo­
nize In color nnd theme really belong 
In the bedroom as well as In any 
other. The latest tendency In hang­
ing these pictures Is to hang them l«iw 
enough lo h«> aeen without the discom­
fort o f looking up. I f  the room Is 
large enough a desk like the remain­
der o f the suite, usually n spinet desk 
which Is not too heavy, mny be added, 
with excellent effect.— Buffalo Courier 
and Express.

Cabinet

1 Ï 1

Record Size for Erg
The eplornls, an extinct reptile bird 

o f Madagascar, much like an ostrich 
In size and structure, laid the largest 
nnd strongest eggs known, measuring 
18 Inches hy 9H Inches. These dtmen 
«Ions are twice those of nn ostrich egg, 
nnd an egg of the eplornls would hold 
the contents o f six ostrich eggs. Tra­
dition and the evidence of some bones 
Indicate that these birds were exter­
minated at an. undetermined time 
since human occupation of Mndagas 
car begun.

l«S. HIT. Waalers N«»«e*p*r Colo« )
Oh! man- la ne'ar contanlad with 

hla lot, tha a « « « «  aar; 
la  ■uniinsr'a hast wa long to r 

March,
la winter lima for May. 

LEFTOVER* AND ECONOMY-

ffhe that to careless with little will 
be wasteful with much. Good whole­

some foods left 
over from a meal 
should be care­
fully h a n d l e d  
The thrifty house­
w ife of today con­
siders It a mark 
o f good manage­
ment to be able 

to say that "Nothing In my house­
hold to wasted."

All food coming from outside sources 
should be taken care of without de­
lay. Meat should be removed at once 
from the wrapper and put on [dates 

Ice Cheat Milk an<) cream 
not be left standing on the 

porch, but should be put Into the re­
frigerator at once. Meut tightly 
wrapped or covered, preventing a free 
circulation of air, encourages spoilage.

Fruit should be removed at once 
from bags and boxes, placed In shal­
low pans In tha Ice cheat. Berries 
left In deep dishes piled high will 
crush and spoil much quicker than to 
shallow dishes.

Butter and lard should be kept In 
suitable receptacles. Butter In Jars 
should be covered with a white cheese­
cloth wrung from cold salt water.

A systematic method of procedure 
ahould be used In the clearing away of 
a meal. All bits o f bread, crusts and 
crumbs o f crackers should be placed 
at once In a can which may be tightly 
covered end kept for thla purpose. 
These pieces when dried may be re­
duced to crumbs, then they are ready 
for breading and for various dishes 
ualng crumb«.

The fresher portions o f bread may 
be used for puddings, dressings, the 
base o f stuffings and many other 
dishes. Bread Is too valuable a food 
to be wasted.

A small cup or bowl should be used 
for the waste bits of butter. These 
are used for seasoning and for but­
tered toast.

Using stale cake In puddings may 
be carried out endlessly. Halad* may 
be made, and most appetizing ones, 
from small amounts o f fruit and vege­
tables. Omelets may be given flavor 

i and food value by the addition of 
chopped meats, nuta, vegetables or 
Jelly before they are folded.

All bits of leftover meats, bones, 
gristle which cannot be otherwise 
used, should go Into the soup kettle. 
Gravies and vegetables add to the 
soup flavor and should be added. It 
Is well to remember, however, that 
vegetables will quickly spoil the broth 
If allowed to stand, so sucb soup 
should be served the same day, In 
warm weather.*

8uggestlve Ideas.
Three square feet o f garden will 

supply a small family with nice salad 
lettuce all summer. Head 
lettuce takes more room 
but It Is well worth the 
time and trouble It takes.

A row or two o f peas 
will keep one supplied 
with fresh peas. If plant­
ed every two weeks until 
the frosts of fall.

When cooking new 
green peas, add a tea­
spoonful o f sugar to 

them. Nome like a small buuch of 
mint cooked with the peas. This Is 
especially good wlieu serving lamb 
chops.

Gum camphor In the silver chest 
will keep It from tarnishing.

Don't forget when poisoned with 
poison Ivy to crush fresh catnip leavea 
and bind over the spots Infected.

A little paraffin rubbed over the 
kitchen range while It Is still warm 
will keep It shiny and good looktug. 
When leaving the house for a few 
weeks this Is a good thing to do to 
keep It from rusting. Save all scraps 
o f paraffin to use for such purposes.

Muriatic acl«^ (very poisonous) will 
remove rust and other stains from 
porcelain tubs and toilets. Use care 
to rinse well as soon as the stain Is 
removed, otherwise It will eat Into the 
enamel.

The spatula or wide limber knife Is 
Indespensahle In scraping out cooking 
dishes, doing away with the old-fash­
ioned and not to be recommended, fore­
finger.

The Unger nails, with the best of 
care, harbor countless bacteria. Care 
of the food Is not being overfussy; 
we all like to feel that the food we 
eat has been neatly prepared.

I,ess butter will be used on griddle 
cakes If some Is added to the hot 
sirup to be used on cakes. Some 
mothers think that both butter and 
sirup on cakes Is wasteful, but If one 
likes It better, that Is the best way 
to decide the question.

Economy Is n great game and the 
oftener It Is played the more enjoy­
ment Is gained by using one's mind on 
this Important matter.

When cooking on a rainy or damp 
day remember that water bolls out 
much quicker as the air being full of 
moisture soaks It up rapidly.

Old stocking legs make tine dusters 
nnd are especially good for the kitchen 
stove.

Glutton for Puniihment
Man o f the House, to Valet—Joseph, 

the doctor has ordered me to take up 
boxing— and you'll get a lot out o f the 
exercise yourself. Resides, you won't 
hsve to do any of Ihe hitting; you’ll 
only be on the receiving eud.—L'lllus- 
t ration.

Mutt Be Procetted at
perature Over 212 F ^  '

(Frae«r«4 kr Ik* t!«it«4 «*•'*• Dsxart-
m«at of Asxtculrar».)

String beans may be canned suc­
cessfully at borne I f  you u* • stenm- 
preaeure canner. Lika non arid vege­
tables, string beans must he proeeaeed 
at a temperature higher than 212 de­
gree« F.. and this to only obtainable 
under steam pressure. Either glass 
or Bn contslners msy be used. String 
bogus should slways be packed boil­
ing hot. Tha advantages of what la 
now known as tha "hot pack" are that 
tha material at the center of the ran 
to quickly raised to tho temperature 
required for processing, the "exhaust" 
step to done away with, and a better 
product. In flavor and testuro, to ob­
tainable.

The United States Department of 
Agriculture gives these directions for 
canning string beans:

tick  the beans over carefully, string, 
wash thoroughly, and cut Into pieces

Sometimes a tnatfi 
i-louam»¡raw adito Just
V #  n5w«S3 |e-i to i
nXdfursW’ A t  ord|
« > # ,  <* «M alT .iK ar«
at lunches or suppers wS 
Invited, or for- servtng-i 
that to the main dish among party re­
freshments Cheese straps may be In­
cluded by way of VaHety 9a  any occa­
sion where sandwiches or crackers 
would be served. The United Staten 
Department of Agriculture gives the 
following recipe for making them:

Cheese Straws.

I clipful Soar 1 cupful grmtsd
to Uasponnful salt eh ««»«
* t a b I e a poonfula 1-1« teaspoonfe! 

fat cayenne
t  tableapoonfuls 

water
Cat the flour, fait, fat and one-half 

of the cheese together with a biscuit 
cutter until tbe muse to blended. Add 
the water and mis well. Tots on •  
slightly floured board and roll two or 
three times until the dough to smooth. 
.Sprinkle one half o f the remainder of 
tbe cheese and roll again. Repeat thla 
until all the cheese la used Roll tbe 
mass out a?>out one-quarter Inch thick. 
Cut In strips one-half Inch wide end 
six Inches long. Place tbe strips on a 
baking sheet and bake nntll a delicate 
brown In a moderate oven about 400 
degrees Fahrenheit

String Beane Must Be Processed Un­
der 8tcam Pressure Whether 
Canned In Glass or Tin.

of the size desired for serving. Add 
enough boiling water to cover and 
boll for five minutes In an uncovered 
vessel. Pack In containers boiling 
hot cover with the water In which 
they were holled, and add 1 teaspoon­
ful o f salt to each quart Process Im­
mediately at 10 pounds pressure, or 
240 degrees F.—quart glass jars for 4« 
minutes, pint glass Jars for 33 min­
utes. and No. 2 and No. 3 tin cans 
for 30 minutes. Remove tbe Jars from 
the canner, and Invert gloss jars, 
placing them out of drafts. Plunge 
tin cans In cold water to cool quickly.

Mark all Jars and cans for later 
Identification. Keep them at room 
temperature for at least a week.

Flavor of Curry Help*
Vegetable* With Rice

Tlie flavor o f curry tn sauce need 
not be limited to lamb or chicken, al­
though many o f the East Indian dishes 
In which this flavor waa Introduced to 
tbe Western world were made of these 
meats. A combination o f vegetables 
with rice can be made tasty and un­
usual If a little curry powder to added 
to the sauce. The bureau o f home 
economics gives the following direc­
tions for making a vegetable curry:

Vegetable Curry.
to capful rt*« « tablespoonfuls
1 cupful diced onion butter 
t cupful diced car- to teaapoon fal 

rots salt, or to »«a-
1 cupful fresh or son 

canned peas to t a as p 0 o nful
1 cupful diced cel- curry

er-y t tea  spoonfuls
w o rceetershlra 
sauca

Wash and cook the rice In three 
pints of boiling salted water. Drain 
and let It stand over steam until the 
grains swell and become separate. 
Cook the vegetables In a small amount 
o f water and just before removing 
from the stove add' one cupful of 
canned peas, or I f fresh peas are 
available, cook them with the other 
vegetables. Use the liquid from the 
vegetables, and add the salt, curry and 
Worcestershire sauce. Slake a ring of 
the cooked rice, placing the vegetables 
In the center, and pour over them th# 
liquid mixture. Serve very hot.

EVEN RENTED HOUSES MAY BE CONVENIENT

Such Improvements at Theve Would be Well Worth Making Even in a 
Rented Home— A Few Cupboards, a Counter, or Drain Board Next to 
tha Sink and Storaga Places for Supplies, Dishes and Saucepans are
Handy.

Change Worth While
I f  any real effort Is made to change 

our alphabet, a lot o f feltows will 
likely move to eliminate the L O . l l . i  
—Philadelphia Inquirer.

(Prepared by the United Ptatea Depart­
ment o f Agriculture.)

It Is true that when you rent a home 
you must accept most of the station­
ary features as they are. In looking 
about for a pluce to live you make tbe 
best choice you can. But unfortunate­
ly sometimes Interest and attention 
stop tight there. You say, “ It does 
not pay to spend time or money on 
somebody else'« property," forgetting 
that what you would really spend both 
for would be your own comfort and 
pleasanter working conditions.

You will pass a great deal o f time 
in the kitchen. Why not begin by 
looking at It critically, to see what 
improvements could be made without 
too great effort or expense? Are the 
walls and woodwork a cheerful color? 
A little paint will make them so. If 
you cannot persuade the owner to do 
It for you, paint them yourself 
Choose a warm tan or soft yellow for 
the walls in a room that needs sun­
shine; a cool gray tn one that already 
receives pleaty o f light and sun.

Work Centers Arranged.
How are the work centers arranged 

for preparing food, cooking, serving, 
clearing away and dishwashing? Can 
you move any part o f the equipment 
so as to save steps? Farmers' Bulle­
tin 1513-F, "Convenient Kitchens," 
will give you some good suggestions 
as to how this can be doue. The

United States Department o f Agricul­
ture will send the bulletin free on re­
quest as long as the supply lasts.

What about the height o f the va­
rious working surfaces? You can put 
blocks under the legs of a kitchen ta­
ble so that you do not stoop over It. 
I f  the sink Is too low for your height, 
set a box or pan In It and rest tbe 
dlshpan on that. Fut rollers on any. 
thing that must be moved frequently, 
sucb as the table or wood box.

Curtains Brighten Workroom.
Get some fresh curtains made of 

sturdy washable material to brighten 
up your workroom. Gingham or un­
bleached muslin would be Inexpensive 
and answer the purpose. In fact. In 
every room where It Is not possible.to 
make other changes, curtains will help 
to give an attractive. Individual note.

Glance about tbe rest o f the bouse 
and see what can be done to make it 
livable. Before moving In the furni­
ture look at the woodwork, walls, win­
dows, and floor and see If they need 
any treatment which you could give 
without much outlay. Faint and var­
nish help wonderfully. Think over 
your furniture, and make up 'your 
mind to do without any ugly or un­
necessary pieces, and to put awny any 
brlc-a bruc or pictures that only re­
quire extra work and care. Fut a 
pole In each bedroom closet for clothes 
hangers, and make shoe bags or racks.

AROUND THE HOUSE

Cheese Is often used as a substi­
tute for meat In warm weather, 

e • e
A coat o f pnlnt on some o f the old 

furniture In the attic may make It 
right for the porch.

• e
Rhubarb Juice thnt Is canned now 

will make good hot weather drinks thla 
summer or. In apple season. It may 
he combined with apple Juice to make 
Jelly.

Becomingness In clothes Isn’t a mat­
ter of looks only; they should be suit­
able for the occasion and the purso
aa well.

e e e
Flano keys should he washed with 

alcohol and a soft cloth or with clean 
warm wnter without soap or they are 
likely to turn yellow.

• • • a
Perspiration wears stockings more 

than laundering them. I f  they are 
washed after each time they ardworiv 
they will last longer.


