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CHAPTER xv__,con.i.u'd Johuston engugewent, o the light of

—2d *a soclal experiment.”

Polly knew that she was behaving One thing Mary was devoutly thank
abominably and ungenerously, buot | 0l for, and that wus that Dorothy
could not bring terself to o other- Selden had gone away, Mary felt that
wige. She had looked a0 relleved nt she could pot have stood Dorothy's
this that Mary reluctantly agreed. | fueers al the grocer,

Ned, smlling noncommittally st Polly, But now she was speaking, her fa

had put his haod on Mary's shoulder
and sald

“But Claude won't mind (o the least
our telling Aunt Lyddy everything,
nnd Just how we feel nbout 10"

Then he had taken Muary uway and
saved 'olly Johnston several awkward
momwnta

Mary, disappolnted and unhappy
that her mother could not accept
Clande and his mooey as simply as
it was offered, tried hard to make o
smooth path for both of them, It was
wearlng work, and It told Mary
Ned, watching her anxiously, won
dered at 'olly’s hardness of heart
toward the girl she adored

"1 have It out with Polly yet,” he
told Claude and would bare
Iy listen to his elder's counsel of pa
tlence and his “She's Jealous,
Ned, Jealous hecnuse NJI!’,‘ loves us
You can't argue with a jealous wom
nn"*

This afternoon, Mary looked paler
than usunl Mary's beautiful mother
had been Impossibile today and Mary
was gind to escape with father in the

savagely,

LU

car, while Ned took Polly In his

Ned surveyed Polly calmly as he
gave her hils hand, “I'Il take you for
N ride, Molly dear. Claude and Moary
have Impoertant business at Clover
Hollow, as you probabiy know unless
you closed your ears while Mary was

trying to tell you aboot 1L After that,
they're coming home here for tea and
Mary and Aunt Lyddy will probably

g0 over the fumily album, sorting out
pletures of Claude In his youth At
such tlimes 1 feel horribly In the way,
don't yonY"

Polly lvoked at him with equal ealm
She could anderstand Ned,

“And Clapde ™

“Clande will probably come back
and pretend to be busy in the shop
though It's a dull day; bat presenily
he will stenl In to those two, the only

women he really loves—and who adore

him. Ten to one, Polly, when we
come back, my Mary will Be on his
knee, with Aunt Lyddy feeding thewm

chocolate cake and retalling to them
unccdotes of the Nastrous Dabbs fum
Hly, past nud present,”

Ned forsook the Hills

Polly sighed

borough road and turned his car
toward the open country

At that very moment Mary sald to
her futher “I can't bear It, Dad. |}
hate to take the credit for nll your
Idens and work., [ want to seream out
that you're my own truly, honest fa-
ther, and that everything's yours 1

felt 1 wonuld If 1 went to another ten
with Mother and heard all those wom
en talk abont Dabbs, the grocer 1
wanted to Jump ap and say: ‘I'm
Mary Dahbs' How mother can sit
there nnd-—"

She stopped because Dabbs had pat
a hand on her shoulder and pulled
her to him

“1 think your mothers way In far
and nway the best—for her. What
%ind of Ufe would It be If Polly pre
tended? No, thank God, Polly's an
honest womsh when It comes to her
lkes and Malikes. If she ever does
decide that she'll pat up with a little
more of my soclety, 'l be so flattered
this town won't hold me.

“Iwm't you see, Polly's nsttitude
makes It easler to keep things golng
smooth just now. Down there In

Peace Valley there are two camps,
One of them's sitting walting to see
me get my come-uppance from Clover
Hollow, and the other thinks, ‘Foor
old Claude Dabbs Is belng bamboozled
by that high-lying nephew. Claude's
head aln't level yot, what with for.
elgn travel and belog noticed some by
them two setflementers, the red
headed widow and her girl that's gon-
nn marry Ned"

“But how do I loak,” Mary nsked
bitterty, “taking your money and not
ownlng you?™

“You'll get your chanee one of these
days. And IUIl be a lot better. If the
lovely Mra. Johnstan ever does take
it lnto her head to smile on me, my
stock will go way up with the vil
Ingers, They'll think TI'm eclever, But
they'll think the wonnn's ernzy."”

He roared with Inughter at the ple-
ture he hnd conjured up of the village
worthles discussing the affalr, and
Mary followed his exnmple,

“You'll huve to take your arm away,
when we get round this bend,” she
wirned him. “But, wob, Father, I do
love you"

“Dia you? Id lose everything [ have,
rather thaw one balr on your little
head, Mary. And now, mind the plan
we talkéd over and show me the kind
of business head my gl has.  RLemem-
ber that you and 1 and Ned agrepd
that I's the rebels here and therd that
keep things from getfing stale il
Into vuts, apd we want them in our
midst.,” He took his arm away. “I'm
Dabbs the grocer now, bat 'l be
father all the way down home,”

Mary's head was high as accom
prnled by her father,"she faced the
entire community assemb®d in Mann
helm's Hving room. As a matter of
foet, the community had that moment
been  discussing  the extraordinary

ther's eyes on her
“1 felt 1 should make thls explana.

tlon myself, and pot let It come
through o lawyer, I—1 am the Clover
Hollow Realty company ; that la, the
majority shares In that company are
pow mine, and | want to have, as
nelghbors and tennnts, live people

people who have views, declded views,
even though they are not mine— peo

ple who will stimulate the
and set an examiple of honorable deal
lng, falrness, cournge and
to the whole countryside,
see Why=1 am pleased 0 huve you
and want to retaln you-—as teunnts
“About Mr. Dabbs Mary turned
In a slmple, natural way and took
Pabibs’ hand, as though to present him
to them, “I'm golng to ask you (o let
bygones he I want to keep
tenants ¥

community

cleverness

So you can

by gones
Is It & bargain,
won them lnstantly,
& muttered, “The

you both
and
dar-

Her sinlle
O"Toole with

It Out
He Told Claude Savagely.

Have With Polly Yet,"

Hnt” led In gnllant ¥
haud to the *
world™

ey watched her go down the

holding out his
swutest landlord In the
path
and ride nway boeside her nnd
Mrs, Mannhelm had the last

“She may Joln with
sald a linle sadly, "snd she has all
the earmarks of an enthusiastie
but what will
marries Hangeley ™

They drew together to discuss that
uEpect

Once out of sight,
the father,

Agent

word
ne now." she
waork

er, bappen ufter she

the agent became

“Handled them like a born politl
clan, Mary. I'm proud of you.*
The lamdlord, seelng that the road

wns clear, bugged the agent,

On High Ridge road, where the wind
swepd acrog felds of young gralo,
und clover scented the ale, Ned, who
had been driving the sdlent Polly at
brenkneck speed, slowed down.

“It's a pity you don't Peally love me,
Polly Johnston,”™ he remarked, glane-
Ing ot her, “for It sevms me we
ought to eling together for protection

Wa ar r to n de
ANENTE
“Dont bl sltly, 11 Sl dlwre
Pt ful Both l‘l“h’o nnd l-llr)
wdore you, 1 wm the odd number™

“Are you so sure aboul Mary ador
Ing me?" he nsked her,

Polly leaned toward him curfously
“Aren't yout' she usked,

Ned shock his head, He turned »
face toward his prospective mother
Indaw that was too honestly palned
und puszled to smile at or doubt,

“I'm In a frightful predicament,
Polly. I'm mad about your daughter,
and she—well, she's Just engaged to
me"

Polly Johnston so far forgot hersel!
s to whistle softly,

“How long has this been golng onT’

“Hiuea the begloning. 1 took her
then on any terms she was willing to
make. Now, It hurts”

“Why did she engnge herself at all
Polly demanded, but more as though
she was thinking sloud than asking

n question, and a falrly unflattering |

question

Ned did not answer,
at him
thinking
sald, with the utmost sincerity,
understand you correctly, Ned,
plty.”

“Yes, tan't It. You see, 'olly, how
your youthful mistake involves others.”

“It wasn't entirely o mistake. Look
ut Mary.”

“Huve you sald that to Claude?

“No," admitted Polly, *“You and
Mary and Clande are all so clever, ]
thought I'd leave you to discover the
furt yourselves™

Ned slowed down the machine and
sopped It In a secluded spot on & de
serted road

“l Just barely remember my
mother,” he told Polly distantly,
1 think st
time with my father
Heve she would act as you are
toward Mary. 1 have a speaking ldes
would bave stood for my marble
henarted father rather than have made
it hard for me."™

I'olly Johnston burst Into tears,

Ned stared, astonlshed, and then
looked frightened. This was not
the least what he had expected. e
put bis arm about Polly, and she put
hwer head on shoulder and cried
beartily. Ned patted bher at lntervals,
a IRtle distractedly

“If this s dolng you good
right, but It's rather hard on me®

“1 know I, Ned" Polly sniffed
“I't!n fAnishing up as fast as | can and
It has done LY

“In that Nedd
Itself, “don’t mind me.”

Presently Polly dried her
Ifted her head snd looked lnto Ned's
kind eyes

“Then
though continoing
“that It°s bes
hnt's to

Polly glanced

resently shie looked up and
“If 1
it's &

own
“and
have had a rotten
But [ don't be
aciing

wha

his=

e Qoo

case,” was gallantry

eyen

think.,” she mald, as

an conversation
Mary Is oncertaln
of me that she

Yy
nuss L]
w bt
¢an't declde ubout her
if 1 made some definlte plap for my
future, not too far removed from Peace
Valley, Mary uld able to take
own happinesa, yours, into
conslderation.”

“Any little compromise on your part
would be acceptable. Say you settled
down for a while In the White house
s that Mary could see with her own
that you not plolng, and
Claude could eall upon yon discreetly
It's your utterly de

nbougt

life, and

W
own

e

and

Wir

her

eyes were

obee In so often,

tached attitude that's getting on
Mary's nerves.”
Then he gave her a quick, frank |

look as though reading

and sald “Always remembering, dear
‘olly, that I'm deeply Interested.”
'olly took out her vanity case and

the necessary repalrs.

“You look love

“Nobody'd know

mnade
Ned watched her,
he

Ily,” volunteered,

| you'd been crying.”

turned a determined face
“"Tefore we turn back,
Nedd, you think you could bring
yourself to eall me ‘mother' 1™

Ned's hand slipped from the wheel
His wrms went round her,

“I'd love to—Mother.”

I'olly sighed. “Dvo you think I'm ut-
terly selfish about Mary?

Ned did not remove his arma. He
shook his head. “Ne, It's just—well
In the ordinary course of events, If
you'd stuck to your Jjob of belng
Claude®s wife there might have been
four or five other upstanding Mttle
Dubbses, and you wouldn't be so con

'olly
toward him.

do

centrated on Mary, to the exclusion |
of everything else”

“Tuke your arms away. You are
rather nasty to me, Ned."

“You wanted the truth. Have a

clgarette and forget 1L
'olly necepted the clgarette,
(TO HE CONTINUED.)
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Maybe This Explains How Sales Are Made

From the laner office of the palatial
quarters of Sellem and company, deal-
ers In bonds, suddenly burst a roar of
laughter. It was the hearty reverber
sting kind of lnughter that betokened
complete and unrestrulned enjoyment.
It echoed through the bullding untll
even persons passing In  the hall
stopped to wonder, It kept up for one
minute, two mingjes, three minutes,
three minutes and thirty seconds. The
offiee boy held a watch on It to make
sure,

Filve minutes Inter the prise sales-
man emerged, beaming with smiles,

escorting a  stranger, whe looked
equally pleased. When the stranger
had been duly bowed out, the office

manager turned to the prize salesman.

“What was the grand jJoke, Harry "
asked the managoer,

“Why," sald the prize salesman, “he
told me that one about the newspaper
reporter who wrote that the bride's
feot were encased In falry boots and
when It enme out In print It sald
ferry bonts"™

Sweden’s Royal Band

The Royal band of Sweden, organ.
Izedd In 1027, celebeated its quadricen-
tennial by reproducing the same pro-
gram glven for Gustav I, musle, In-
struments, costumes and decorntions

When the band organleed It
consisted of organist, kettledrum,
plper nnd four trumpeters, the trum-
pet belng a popular instrument In that
country, partlcalarly after Charles IX
guve royal funds for the development
of the Instrument and the training of
the musicinns,

wns

“But,” sald the manager, “you must
have read that In an almanse when
you were a boy. Why such extraor-
dinary hilarity

“8Sh,” replled
“he was a customer."—Buffalo
press,

the prize salesman,
Ex-

First Motor Cycle

The earllest known Attempt at a
two-wheeled vehlcle which would pro
ceed under 1ts own power 18 sald to
have been made by W. W. Austin of
Winthrop, Mass,, in 1508, It was pro
pelled by a coal-burning stéeam englone
Other more or less stimilar afftairs fol
lowed In 1884 and 1884, In 1805 &
eycle propelled by a combustion en
glne using gnsoline was exhibited at
Madison Square garden, In New York
eity. This has been called the firs
appearance of the motor eycle In the
form In which It Is known today,

Climate and Coldl
While every one has his own bellef
or superstition about common colds,
recent Investigntions have shown thut
these bellefs are without sclentifie
basis, says Hygela Magasine, Over
cold baths, loss of sleep
drafts, kinds of underwear worn, kinds
of slices worn In wet weather, mouth
breanthing, sweating after exerclse
conl stoves, steam heat, lack of heat
ventilatlon and ellmate dld not seem
to Influence In any way the number

of colds caught by the subjects,

exerclse,

The eternal fire which was wor
shiped by fire worshipers at Baku was
natural gas,

%

What’s the"

THE BEAVERTON REVIEW
Answer

7
Questions—No. 2

1—~What ls the record for an auto
moblle at one mile on a clreular dirt
track?

2—-What team won the “Big Ten”
footbali chemplonship In 10201

B—What ls an earthquake?

4—What Is the Aifference between
A dynamo and a motor?

B—~When was Harvard
founded ?

B-Who was the leader of the In-
dlan war of 17637

T—What composer showed the most

college

Something In his face set her |

In|

It"s all

her thoughts

amazing precocity In childhood, be
eame court muosielan to a king, srote
twelve successful operas, forty sym-
phonles and over five hundred other
componitions, and dled penulless and
| wan burfed ia an unmarked grave at
the nge of thirty-six?
8—Which Is the most elevated pia
| tean on earth?
} P—Who wrote, “(od
wind to the shorn lamb™?
10—Who sald, “Lafayetts, we are
here "7
11—-What famous dramatists, con
| temporaneous with Bhakespeare, wrote
In collaboration?
12—What team defeated Chieago
White Boa for the world's champlon
| ship In 19197
13—Who was the leading pltcher In
the National leagoe In 16207
14—In mechanical engineering, what
Is an eccentric?
15—Who Invented the kodak?
|  18—=Who discovered the maln stream
| of the Mississipp! river?
17—What battles In what war were
fought before a formal declaration of
| war by the United States?
|  18—Dwuring what centuries 414 the
Renalssance reach Its helght?
10—Which continent embraces the
largest division of land?
20—~Who sald, *1 would rather be
right than be President™?

tempers the

Answers—No. 1
1—Ralboa.
2—8t. Augustine, Fla, 1708,

‘ Thr- area of the earth's surface

4—The avernge person’s range of
visibility Is 208 miles at five feet
above sea level,

B—Once, in 1024,
B-—Revival of the classic arts In Eo-
rope after the depressing Influence of

the Middle Agea

T—Australia.
. 8—Fhl DBeta Kappa, organized In
1778

Pp—Nathan Hale
| 10-—~The steel and Iron Industry,
11—Myopla s a defect of vislon com-
| monly called short-sight,
2—Geologists reckon the earth’'s age

at about 1.407,000,000 years
13—1619.
14—170L

15—DBarmey Oldfleld

|  10—John Barrymore
17—Australln
18—Francols Villon.

|  19—Admiral Farragut
20—Water.

Cling to Custom of
Carrying Off Mates

A curlous wmarriage custom persists
| In Abchasia, a distriet of the Can-
| casus. On the wedding day the bride
| withdraws to the darkest room of the
| house. At dusk the bridegroom, sup-
| ported by a bodyguard of friends, all
| | fully armed, rides up to the house, dis-

mounts, and haummers on the door
[with & dagger hilt.

The door opens to reveal the bride's
| male relatives, just as ferociously
| equipped, and the two parties prompt-
ly Join In a mock combat

Eventually the defenders retire, the
bridegroom rushes in, selses his bride,
| Alngs her across
carrylng her out,

accompaniment of the victorlous yells
of his supporters,

Shortly after, the defeated relatives
of the bride mount thelr horses and
glve chase. When the hridegroom's
house I8 reached both sides joln In a
contest to se¢e who can drink most
wine!

Abchaslan girls decline to give up
the rite, and few would accept any
sultor who did not Intend to ecarry
them off by foree

Sleet and Hail

Sleet 1s o drizeling or driving, part-
Iy frozen rain, or raln that freezes on
the trees and ground. Hall falls usu
ally In connection with thunder
storma. It is frozen rain, falling In
pellets or hallstones of varying sizes
and shapes.

Pictures to°Match Room

Plctures may or may not be hung
on the walls, but ones which harmo-
nlze In color and theme really belong
In the bedroom as well as In any
other, The latest tendency In hang-
Ing these pletures 1s to hang them low
enough to be seen without the discom-
fort of looking up. If the room Is
large enough a desk llke the remaln.
der of the sulte, nsoally a spinet desk
which Is not too heavy, may be added,
with excellent effect.—Buffalo Courler
and Express

Record Size for Egg

The eplornls, an extinet reptile blrd
of Madagascar, much ke an ostrich
In slze and structure, lald the largest
and strongest eggs known, mensuring
12 Inches by 0% Inches, These dimen
glons are twice those of an ostrich egg,
and an egg of the eplornis would hold
the contents of six ostrich egga. Tra
ditlon and the evidence of some bones
Indleate that these birds were exter
minated at an. undetermined time
sinee human occupation of Madagas

ear begnn.

his shoulder, and, |
leaps on hils horse |
and gallops off with his eapture to the |

B LT,
Oh!

Waestern Newspapor Union. )
with

man: is ne'er contented
Kis lot, the sages say;
In summer's beat we long for
March,
In winter time for May.

LEFTOVERS AND ECONOMY

She that Is earcless with litle will
be wasteful with much, Good whole
some foods left
over from a meal
should be care
fully handled
1 The thrifty house-
wife of today con
slders It a mark
of good manage-
ment Lo able
to say that “Nothing lo my bouse
bhold Is wasted.”

(]

should be taken care of without de-
lay. Meat should be removed at once
from the wrapper and put on plates
l.? the fee chest. MUk and lr»um
should not be left standing on the
| porch, but should be put into the re
frigerator at once Meat
wrapped or covered, preventing a free
circulation of alr, encournges spollage

Fruit should be removed at once
from bags and boxes, placed In shal-
low pauns In the lce chest. Berries
left In deep dishes plled high will
crush and spoll much quicker than in
shallow dishes,

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

A systematic method of procedure
should be used In the clearing away of
s meal. All bits of bread,
crumbs of ecruckers should be placed
at once In a can which may be tightly
covered and kept for this
These pleces when dried may

be re

STSTEAM }

All food coming from outside sources |

tightly |

crusts and |

|u.'rp- e |

-JiL;JIT "
e RESTYER

lﬂuf ka Processed at
perature Over 212 F,

(Prepared by the United M Daparts
" ment of l..rhwllux::-.

Biring beans may be cunned sne-
ceasfully at home If you us a steam-
pressure canner, Like nonacld vege-
tables, string beans must be | -ocenmed
at a tempernture higher than 212 de-
greea F., and this Is on!y oltalnable
under steam pressure. Fither glass
or tin contalners may be used. Siring
bedns should always be pacled boll
ing hot. The advantages of what Is
now known as the *hot pack™ are that
the material at the center of the ean
| Is quickly rulsed to the temperature
| required for processing. the “exhaust™

b i

l-_..q

| step 18 done away with, and a better
| product, in favor and texture, is ob-
talnable,

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

Pick the beans over earc{lly, string,
wash thoroughly, and cut Inte pleces

ut lunches or suppers
Invited,” or for serving
that s the maln Mmmu-
freshments, Cheese m‘m ba in-
cluded by way of VaHdtd & any ocea-
slon where sandwiches or erackers
would be served. The United States
Department of Agriculture gives the
fullowing recipe for making them:

Cheese Strawa.
1 etpful four 1 ecupful grated
4% teaspoonful salt chaens
4 tablenspoonfuls 1-18 teaspoonful
fat cayenne
§ tablespoonfuls
waler

Cut the flour, salt, fat and one-half
of the cheese together with a biscult
cutter untll the mass Is blended, Add
the water and mix well, Toss on a
slightly floured board and roll two or
three times until the dough Is smooth,
Sprinkle one half of the remalnder of
the cheese and roll agaln, Repeat this
untll all the cheese Is used. Roll the
mass out about one-quarter Inch thick,
Cut In strips one-half Inch wide and
six Inches long, Place the strigs on a
baking sheet and bake until a delicate
brown In a modernte oven about 400
degrees Fahrenhelt,

Flavor of Curry Helps
Vegetables With Rice

The flavor of curry In sauce need
not be llmited to lamb or chicken, al-
though many of the East Indlan dishes
In which this flavor was Introduced to
the Western world were made of these

duced to crumbs, then they are ready |

for breading and for wvarlous dishes
using crumbs,

The fresher portions of bread may
be used for puddings, dressings, the
base of stuffings and many other
dishes. Bread ls oo valuable a food
| to be wasted

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

Using stale cake In pud
be carrled out endlessly,
be made, and appetizing
from small amounts of frult and
tables, Omelets may be given
and food by the additl
lu; ped nuts, vegelables

are folded.

All bits of leftover meats,
gristle which ecannot be
used, should go Into the soup ke
Gravies and wvegetables add to
soup flavor and should be added

| Is well to remember, however,
vegetables will quickly spoll the bhiroth
if mllowed to stand so such soup
should be served the same day, In
warm weather.*
Buggestive ldeas.
Three square feet

E |
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lettuce all summer, Head

bat it Is well worth the
time and trouble It takea

A row or two of peas
will keep one supplled
with fresh peas, If plant-
ed every two weeks until
the frosts of fall,

When cooking new
green peas, add a tea-
spoonful of sugar to
some llke a small bunch of
mint cooked with the peas. Tuls Is
especially good when serving
t‘]ln;rs.

Gum camphor In the sllver
| will keep It from tarnishing.

Don't forget when polsoned with
polson Ivy to crush fresh catnip leaves
and bind over the spots Infected.

A little parafin rubbed over the
kitehen range while it is still warm
| will keep it shiny and good looking.
When leaving the house for a few

them.,

chest

keep It from rusting.
of parafiin to use for such purposes,

Murlatic acld, (very polsonous) will
remove rust and other stains from
percelnln tubs and tollets, Use care
to rinse well as soon as the stain Is
removed, otherwise it will eal Into the
| enamel.
|  The spatula or wide llmber knife is
| Indespensable In scraping out cooking
dishes, doing away with the old-fash-
foned and not to be recommwended, fore-

| imger,
! The finger nalls, with the best of
| eare, harbor countless bacteria. Care
| of the food Is not belng overfussy;
we all like to feel that the food we
ent has been neatly prepared

Less butter will be used on griddle
cakes If some Is added to the hot
| girup to be used on cakes. Some
mothers think that both butter and
slrup on cakes ls wasteful, but If one
likes It better, that Is the best way
to declde the question,

Economy 18 a great game and the
oftener it 1s played the more enjoy-
ment is gained by using one’'s mind on
this lmportant matter,

When cooking on a ralny or damp
Gay tremember that water boils out
much quicker as the alr being full of
molsture soaks It up rapldly.

Old stocking legs make fine dusters
and are especially good for the kitchen
stove,

Glutton for Punishment

Man of the House, to Valet—Joseph,
the doctor has ordered me to take up
|hn~chn.. —and you'll get a lot out of the
It‘\vrc!w yourself, Besldes, you won't
| have to do any of the hitting: you'll
|only be on the recelving end.—L'Illus-
tratlon,

Change Worth While

If any real effort |s mude to change
our alphabet, n lot of fellows will
| likely move to ellminate the L O, U. s
J —Philadelphla Inquirer,

othérwise |

that |

of garden will |
supply a small family with nlee salad |

lettuce takes more room |

lamb

weeks this Is a good thing to do to |
Save all scraps |

Btring Beans Must Be Processed Un-
der Steam Pressure Whether
Canned In Glass or Tin,

Add
cover and

aneovered

of the size deslred for serving.
enough bolling water to
boll for five minutes In an

vessel. Pack In containers bolling
hot, cover with the water ln which
they were bolled, and add 1 teaspoon-

ful of salt to each gquart. Process |m-
mediately at 10 pounds pressure, or
240 degrees F.—quart glass Jurs for 40

minutes, pint glass jars for 35 min-
otes, and No, 2 and No. 3 tin cans
for 30 miuutes. Remove the jars from
the ecanner, and Invert jars,
placing them out of dr 'lunge
tin cans In cold water to cool guickly.
| Mark all jars and cans for Iater
ldentifieation. Keep them at room

temperature for at least a week,

meats, A combination of vegetables
with rice enn be made tasty and un-
usual if a lttle curry powder Is added
to the sauce. The burean of home
economics gives the following diree
tions for making a vegetable curry:

Vegetable Curry,

4% cupful ree 4 tablespoonfuls
1 cupful dleed onlon butter
1 cuptul diced car- % teaspoonful

rots salt, or Lo sea-
1 cupful fresh or son

canned pean % teaspoonfal
1 cupful diced cel- curry

ery 8 teaspoonfule

w o rcestershire

mauce
Wash and eook the rice In three
pints of bolling salted water. Draln
and let It stand over steam until the
gralns swell and become separate,
ook the vegetables In a small amount
of water and just before removing
from the stove add one capful of
cenned peas, or If fresh peas are
avallable, cook them with the other
vegetables, Use the llquld from the
vegetables, and add the salt, curry and
worcestershire sauce. Mnke a ring of
he eooked rice, placing the vegetables

th

in the center, and pour over them the
liquld mixture, Serve very hot

=

EVEN RENTED HOUSES MAY BE CONVENIENT

Such Improvements as Thew Would

the Sink and Storage Places for
Handy.

the United States
of Agriculture.)

at 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 yon make the
best cholce you can. But unfortunate-
ly sometimes Interest and attention
stop I..:[ll there. You say, “It does
not pay to spend time or money on
somebody else's property,” forgetting
that what you would really spend both
for would be your own comfort and
pleasanter working conditions,

You will puss a great deal of time
in the kitchen. Why not begin by
looking at It critically, to see what
Improvements could be made without
too great eMort 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 yoursell
Choose a warm tan or soft yellow for
the walls In a room that needs sun
shine; a cool gray In one that already
recelves plepty of light and sun.

(Prepared by Depart-

It Is true t!

Work Centers Arranged.

How are the work centers arranged
for preparing food, cooking, serving,
clearing away and dishwashing? Can
you move any part of the eguipment
#0 a8 to save stepa? Farmers' Bulle-
tin 1513F, “Convenlent Kitchens™
will give you some good suggestions
a8 to how this can be done. The

be Well Worth Making Even in a
Rented Home—A Few Cupboards, a Counter, or Drain Board Next to

Supplies, Dishes and Saucepans are

United States Department of Agrleul-
ture will send the bulletin free on re-
quest as long as the supply lasts,
What about the height of the wa-
rlous working surfaces? You can put
blocks under the legs of a kitchen ta-
ble =0 that you do not stoop over It
If the gink s too low for your helight,
#et a box or pan In It and rest the
dishpan on that. Put rollers on any-
thing that must be moved frequently,
such as the table or wood box.
Curtains Brighten Workroom,
Get some fresh curtains made of
rdy 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, curtalns will help
to give an attractive, Individual pote.
Giance about the rest of the house
and see what ean be done to make It
livable. Before moving In the furnl-
ture look at the woodwork, walls, win-
dows, and foor and see If they need
any treatment which you counld give
without much outlay. Palnt and var
nish help wonderfully. Think over
your furniture, and make up ‘your
mind to do without any ugly or un-
necessary pleces, and to put away any
bric-a brue or plctures that only re
quire extra work and care. Put a
pole In each bedroom closet for clothes
hangers, and make shoe bags or racks.

stu

AROUND THE HOUSE

Cheese 12 often used as a substl
tute for meat In warm wenther,
. - -

A cont of paint on some of the old

right for the porch.
. .
Rhubarb jJulee that Is eanned now
will make good hot-weather drinks this
summer or, In apple season, it may

be combined with apple Julce to make |

Jelly,

furniture In the attle may make It |

Becomingness In clothes lsn't & mat-

ter of looks only; they shonld be sult-
able for the occasion and the purse
| as well,
] L
Plano keys should be washed with

aleohol and a soft eloth or with elean
wiarm water without soap or they are
likely to turn yellow,

L B
l Perspiration wears stockings more
| than lsundering them. If they are

washed after ench time they ard worn
| they will last longer,




