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"Oo Ahesd" Morton. VIrgtnUn 
end Deportment ot Justice oper­
ative, receives a Utter from Tom 
Pair, bandit leader, urging that 
aome one be aent to rescue Stella 
Morton, fostar alater. from the 
gang. An enemy In the gang pre- 
venta Fair from helping the glrL 
The letter waa Intended for “Go 
Ahead a“ father, who U away 
from home. “Go Ahead“ decides 
to go hlmaelf. At "Robbers’ 
Rooat“ Fair explains the situs- 
tlon to Stella, now eighteen 
years old. dtas doea not want to 
lease Fair, for whom she haa the 
affection of a daughter. Jim 
Barker, sheriff and aspirant fcr 
Stella'a hand, dtrecta Fair to run 
a shipment of arms Into Mexico 
and bring back whisky. Un­
known to Fair, Stella, dressed 
as a boy, accompanlea tha gang. 
The bandits' errand Is successful 
and the party returna to Barker's 
ranch Stella refures proposal of 
marriage by Wade, Barker's 
lieutenant. Wade declares he will 
force her to marry him. Wade 
attacks the girl and “Go Ahead“ 
arrlvea on the ecene In time to 
res.-ue her. Barker appears and 
Is disarmed. Stella escapes to re­
turn to Robbers’ Roost. “Go 
Ahead“ follown Overtaking the 
outlaws Stella learns who her 
reacjer is. she decides to return 
to him. Is pursued and "Go 
Ahead" Intercepts her.

CHAPTER VI— Continued
— 12—

Another bullet anng through the air, 
this time eery close to Green's head 
Stella noted It and swung around In 
her saddle.

“Jack," she cried, '“there's oo use In 
your coming with me. I know all I 
need to know about Go Ahead And 
dad needs yon. Too make a motion 
to try to stop me and slip up on I t  
and then stop and wait tor the others 
and tell them—“

“ Nothin' doin’ r
“ Yea, there Is. There's a whole lot 

doing! And there’ll be a lot more If 
you don't obey orders p. d  q Kenne­
dy's shooting at you ; not at me. He 
knows mighty well that Barker doesn't 
want me dead I wouldn't be a bit ot 
use to him dead Now you drop out 
and tell some lie— “

Once more Green shook his head 
“ Nothin’ doin'." he repeated. “ Posl 
Uvely nothin' doin'.“

Another bullet whistled by, and as 
If It were a signal Stella whirled her 
horse and drove him with stunning 
force against the mare that Green 
rode, bowling tbe smaller animal com 
pletely over.

Green, good horseman tha? tie was. 
reacted Instantly but hopelessly; hare 
ly did he succeed in Jerking his feet 
from the stirrups and springing clear 
as the mare crashed to the ground

Stella's horse reeled, too, ftom the 
shock, but quickly recovered himself 
and. touched by the spur, shot away 
like an arrow. As be went. Stella 
crouching low t j  the saddle, called 
over her shoulder: “ Bawl ne out to 
the boys. Jack. Give me a roasting 
Understandf An Instant later sbe 
toppel the rise op «hose flank she 
had been raring and vanished from 
the sight o f the pursuers.

And then, as she straightened op 
In her saddle, she faced Go Ahead, 
who bad been racing np the other 
side of the slope to learn the meaning 
o f the popping rifles that be bad 
heard

CHAPTER VII

Stella went straight to the point 
“ Glad to see you.” she chortled; "  'spe­
cially as I'm in trouble again. I f 
you’re not hound for anywhere In 
particular, maybe you won't mind go­
ing my way There’re some fellows 
hack there over the rise that seem to 
have a grouch on me, yon know."

“ Sure I know.” Oo Ahead did not 
speak until Stella stopped, hut well 
before that time be bad spun about 
and was galloping beside her. “ Funny 
how many undesirable citizens there 
ore In the country nowadays,”  be ob 
served.

Stella nodded “ Ain’t It the truth?" 
stie answered. “ But what're you do­
ing np here?”

'unit after yon. Felt sort of re­
sponsible. Wanted to be sure you 
go home safe. Still want to. Who 
8re your friends over the crest?"’

“ Nobody worth talking about. But 
1 guess w ed  betier hurry dome or 
they’ll come (»estering around." Stella 
touched her horse with the spur and 
he quickened Ids pace. “ Too from Ihe 
East?”  she asked.

Go Ahead laughed. “ Discovered !“  
hr exclaimed, gayly. “ 1 thought my 
make up was perfect and here a—a— 
Shall we say a sixteen year-old boy?— 
sees through It the first crack out ol 
the box."

Stella dn pi ted her head quickly In 
order to tilde the gleam In her eyes 
That morning for »lit first time In het 
life  tbe fact that she was a woman 
laid really been brnoght home to bet 
(neither Barkers proposal nor Fair*» 
warnlii. bad done It te fore ) ; and she 
was only ton glad ti nt tills Eastern 
cousin ot hers laid not guessed her 
sex.

Iler first real ’ bought wa that hls 
Ignorance gave her Hit opportunity 
herselt unknown, to try lilm out and 
(ltd  .ml »hx> sort ot mnn he really 
was The eien is ot the morning had 
corroborated «dim Fall had (old hei 
slid laid deeply shaken her faith In 
(tie “le y s " among *  horn she f.c,| hren 
brought no: the wales laid ai least 
pint., fall, n and sir had mgan n 
*cc till III MS Hie.» really Were. Nutur

ally In her first spasm of dlsi.luslon 
she had begun to wonder whether all 
men were tha same w tece ¡romen »cere 
concerned—w l ei her, spedflcelly, the 
pertlculer man beside her was the 
same at heart.
“ Instantly, at was her wont, she de­

rided to rialm no klnahlp with this 
cousin of hers and to c»»nceal her eex 
until she had found out for bereelf 
whether he—and the new world which 
he represented and Into which she 
was gi-'.ig—was any better than the 
men and the old world from which 
she was about to deiiart.

To revolte all this In her mind end 
to think up an answer to hls hinted 
question as to her age took her about 
three seconds. Then she looked op. 
“ You might say sixteen If you've a 
mint to." she returned, laughingly. 
“ And I didn't guess you were from 
tbe East from the way you acted up 
when you Jumped In at the wlndo 
this morning. By the way, whaFs your 
name? You haven't told me.“

For a moment Go Ahead hlaltated 
lie  was traveling as George Morton 
which, while It had the advantage of 
being hls own name, was lose con 
splcuous than hls common appellation. 
He might easily tell this youngster 
that hls name was George Morton. 
He opened Ids mouth to do to ; then 
switched In mid-action. “ My name's 
Morton.“  he said; “ commonly called 
Go Ahead because I like to butt Into 
things. But I’m not using that part 
o f It these days, and when other folks 
•re ’round I’d rather you’d call me— " 

“Go-ej?" suggested Stella.
"Er— well, yes. I f you like."
“ All right Now tell me what you 

did to these triplets ! wished onto yon 
at the ranch."

Go Ahead chuckled “ Didn't do a 
thing to th.-m." he replied. “ Just 
sicked 'em on to each other and came 
away and left them to fight It out. 
Haven’t seen any list o f casualties 
y e t "

Stella turned her horse to the tree 
before sbe answered. Sbe had 
glimpsed something ahead. Then— 
“ Beckon there weren’t any," she re­
marked. with the utmost carelessness. 
1-ess‘n perhaps It was Diego. It ’s 

most too far to be certain sure, but 
I'm guessing that Bill Wade and Jim 
Barker are with that bunch of Mexi­
cans that Jnst came over the crest 
there that we were heading for. 
And"— Stella looked back over tbe 
course they had Just traversed—“yes. 
there's Black Kennedy and Ills gang 
coming from behind us. We're be­
tween tbe '.wo, and they’re too many 
for os to fight. So I guess we'd bet­
ter move along sort o f pronto. If yon 
don i mind."

“ Don't mind a bit." Go Ahead had 
followed Stella's runt to the west long 
before he got a chance to answer, and 
the two horses were raring along the 
bottom of the dip at top speed. “ You 
see.n kind o f popular 'round about 
these parts. Bob.”  be suggested.

Yeppyt Am today, all o f a sudden. 
Never was before. Found ont why 
this morning, too. Oh. yes, Tm popu­
lar."

Go AI ead did not answer at once. 
He was studying the situation and 
considering Its possibilities. He knew, 
and he was sure that the boy beside 
him knew, for all bis flippancy, that 
It was one that called for considerable 
study. For the moment. Indeed, be 
saw no wav out

(TO BE CONTINUED.)

Chinaman First to
Pat Out Dictionary

The first extended dictionary o f the 
English language was published In 
1753, representing tbe monumental la­
bor o f Samuel Johnson, who died De­
cember 12, 1784.

Doctor Johnson'* dictionary, which 
occupied many years o f bis life, was 
the most remarkable work o f Its kind 
ever produced by a single person. 
Noah Webster’s American dictionary 
was first published In 1828, and Wor­
cester’s English dictionary appeared 
In I860.

The first dictionary compiler was 
I’a-Out-She, a scholarly gentleman ot 
Cathay, who flourished about 1000 
B. C. He perfected a standard dl£ 
tionary of the Chinese language, the 
same containing about 40,000 charac­
ters.

One Julius Pollux compiled a Greek 
dictionary abont A. D. ITT, and pre­
vious to this date (about 100 B. C.) 
one Varro made np a Latin one. A 
polyglot dictionary In eight languages 
was compiled about 1500 by Caleplnl, 
a Venetian friar. Vauglas edited the 
first French dictionary. Issued by the 
French academy In 1004. A Spanish 
one was Issued In 1726, an Italian la 
1729 and a Russian one In 1789.

Obtaining Crop Figure*
The Department o f Agriculture crop 

correspondents are asked each month 
the percentage of a normal crop that 
they expect. At the end of the sea­
son they report the yield per acre. 
Technically a normal crop Is that 
yield In the crop correspondents’ minds 
at the time reports are made. The 
advantage o f reports on the percent­
age o f a normal crop Is that any In­
tentional or unintentional distortion 
o f the truth Is eliminated by compar­
ing the condition reported on each 
date with what the same group of 
men reported on the same date la 
previous years.

Handy Man
In this changing age o f machinery, 

it has been aptly pnt by a Manhattan 
epigrammatist, many bands do not 
make light work ligh t The weight of 
this heavy argument he points ou t 
lies In the fact that because o f mod­
ern facilities there no longer Is need 
for the purroseless handy tuan about 
the houre or factory with hls Inconse­
quential and makeshift antics. In a 
word the walls no longer have Just 
ears but amperes! Electricity Is do­
ing the work of 3.V),0uo,n(J0 men with­
out losing its temper, Its force r "  Its 
friends.

“ Buttonholer Coming”
Mother had told Marjorie, uge four, 

that when grandmother came she 
would sew sonic buttons on her dress 
and work some buttonholes.

A few days later when she was In 
forme»! thnt her grandmother would 
arrive thnr day she said “ oh. goodie 
my button and buttonholcr Is coming.'

CANNING STRING BEANS AND TOMATOES T*

Canning String Beans at Homs In the Steam Pressure Canner.

(Prepared by lb « I ’ntted S ia m  IVi-ertmeut 
ot Asrlcultare.»

Of all the garden vegetables, string 
beans unU (omatoee are the favorites 
when It comes to canning a supply for 
winter use. They cannot be »lone In 
tbe same way. Because o f their acid­
ity. tomatoes may be canned by tbe 
water-bath method; but for string 
beans a steam pressure coulter should 
be used. Like other uonacld vegeta­
bles. string beuns should be processed 
at a temperature higher than 212 de­
grees Fahrenheit, and this Is ouly 
possible under steam pressure. Either 
glass or tin containers may be used.

String beans should always be 
packed boiling hot That Is. they are 
rooked for a few minutes, and then, 
while still boiling, packed Into the 
Jars, sealed, and. processed the re­
quired length o f time. This Is some­
times railed the "hot-pack" method 
It Is recommended by the bureau ot 
home economics of the United Stuies 
Department of Agriculture beenuse the 
beans at the center o f the container 
are quickly raised to the temperature 
required for processing, and the bac­
teria that cause spoilage are more 
likely to be killed. Also by the hot 
pack method the step known as the 
"exhtiuvt" Is unnecessary.

These directions for miming string 
beans as well as most other common 
»■«■getables and fruits are given lu 
Farmers’ Bulletin 1471 F. “Fanning 
Fruits and Vegetables at Home.”

Pick the by-ims over carefully, string, 
wash thoroughly, aud cut Into piece* 
o f the « I «*  desired for serving. Add 
enough boiling w«ter to cover and boll 
for five minutes In au uncovered vee 
sel. Pack In containers boiling hot, 
cover with the « « t e r  lu which they 
were boiled, anu add one tcuspoouful 
of salt to each quart. Process Imme­
diately at ten pounds pressure, or 240 
degrees Fahrenheit—quart glasa Jar 
for 40 minutes, pint glass Jars for 
89 minutes, nod No. 2 ami No. 3 tin 
cans for 30 minutes. Remove the Jars 
from the canner and Invert glasa Jura, 
placing them out o f drafts. Plunge 
tin cans In cold water to cool rather 
quickly.

Label all Jars and cans with tbe 
name o f the product and the date 
when canned, and any other Informa­
tion you wislt Keep them at room 
temperature for at least u week. If 
any show glgus o f spoilage, discard 
them and watch others o f the same 
lot to be certain they are keeping. 
Store In a cool, dry. dark place.

VEAL BIRDS ARE
OUT OF ORDINARY

Not Too Expensive and Pre­
pared From Cutlets.

rPrepared by the U n i:«! States CKpartment 
ot Axrlcultsre.t

When you want to serve a meat 
that Is a little out o f the ordlnnry. 
but not too expensive, try veal birds. 
They can be prepared from cutlets, 
bouillon chops, chops from the lower 
end of the shoulder, and short cut­
lets from the lower leg. The meat Is 
cut In strips about two Inches wide 
and four Inches long, the slxe o f the 
pieces depending, of course, on the 
cut Further Information about veal 
“ birds”  Is given by the bureau o f 
home economics:
(  strips veal, t  H <sp pepper

inches wide 1 onion, minced
8 strips bacon H cup chopped
IH  cups stale bread celery

crumbs S tbs. butter
1 tap. salt

Pound the strips of veal until evenly 
flattened but do not break the meut- 
Reserve the bacon for wrapping tbe 
birds and make a dressing o f the In­
gredients as follows: Brown the cel 
ery and onion slightly In the butter, 
then mix the Ingredients lightly with 
a fork. I*ut a spoonful of the dressing 
on each strip of veal, roll carefully 
and evenly, and bind with a slice ot 
bacon held In place with a toothpick 
Have ready a heavy Iron skillet, 
brown the birds slowly on all sides, 
and then put Into a casserole with 
some o f the fat from the skillet. O ver  
and cook In a medium oven nntll ten­
der, about three-quarters o f an hour. 
Serve garnished with cress and with the 
meat Juices unthickened. Tbe small 
pieces left from the strips used fot 
veal birds may be ground and used 
In meat cakes.

USE OSNABURG FOR 
HOME FURNISHINGS

Give Kitchen Utensils
Thought in Selection

Thrift In the choice, use, and care 
of kitchen utensils reduces this Item 
of household expense to a considerable 
degree. The right ntensll In good con 
(litloii. when and where one wants It, 
saves time and trouble, enabling one 
to do quicker and better work. Un­
necessary utensils should not be kept 
about.

Ease In handling cooklDg utensils 
depends on weight, balance, position 
of (lie lip. and the shape and material 
of tbe handle. Lips >n both sides are
convenient. If there Is only one. It 
should be on tbe side that suits tbe 
user. An economical utensil Is well 
made. Proper care and storage of 
utensils means longer and tietter serv­
ice, says Hie Lulled Slutes Department 
of Agriculture.

Care ot Heater*
There Is darigei of rust when a 

stove or furnace stunds unused for 
some time. Pipes should lie taken 
down In the spring, cleaned, and stored 
In a dry pin»«. Tbe doors should be 
left often to keep tbe Interior dry. A 
lump of unslaked lime on the grate 
will collect tbe moisture and thus pre­
vent rust, home economic specialists 
In tbe United States Department of 
Agriculture soy. t.eave tbe holler of 
a steam or hot water heater filled 
with water up to the safety valve dur­
ing the summer.

Charming Fabric for Dra­
peries and Upholstery.

(Prepared by the United state« Department
of Agriculture.)

“ From field to tlreslde" might he the 
slogan that heralds the api>curance of 
osnaburg us a bouse furnishing fab­
ric o f merit. Osnuburg. In the South, 
Is known as the stulT cotton picking 
bags are made o f—bags for gathering 
potatoes, work clothes. In Its undyed 
state It Is similar In color to un­
bleached muslin or linen. It Is coarse 
and strongly woven. In different de­
grees o f looseness, and with some Ir­
regularities o f yarn. These very Ir­
regularities make It an artistic and 
charming fabric for draperies and up­
holstery and other house furnishings. 
Additional practical advantages of os­
naburg are that It Is inexpensive, easy 
to launder, easy to dye to match other 
furnishings, aud made lu desirable 
widths.

The bureau o f home economics of 
the United States Department o f Agri­
culture suggests, among other uses, 
that omuburg makes excellent and In­
expensive slip covers for furniture. It 
can be relieved by cording* or bands 
o f cretonne or cblntx In gny patterns. 
I f desired, or by using decorative pil­
lows by way of contrast. The Illustra­
tion shows a slip cover for an uphol-

8np and Cushion of Osnaburg.
stered chair, made with corded edges 
o f cretonne, which give firmness and 
add color. The box-pluited flounce Ur 
effective. The round pillow Is made 
from the same cretonne ns the cordwl 
edge, and other furnishings In the 
room where this chair Is used have 
also trimmings of the cretonne. Wheu 
necessary such a slip cover may be 
laundered.

A similar cover may be made for u 
davenport or box couch, for u wlndo»« 
seat or a draped dresaing table. Home- 
times a trunk must he kept In a bed­
room or hall, und an osnaburg slip 
cover will camouflage Its presence at­
tractively. Radiators may be con­
cealed when n»>t In use by osnaburg 
draperies plulted on a covered hoard 
which Is fastened to the wall by 
brackets and Is a handy shelf for 
books and magazines.

Osnaburg has body enough to be 
used for portieres at doorways. Its 
plainness makes It satisfactory for 
dra»v curtnlnr or overdrnperles ot the 
window o f a boy's jr  man’s room.

HOUSEHOLD HINTS
Make It a rule to serve the family 

green vegetables at least four times 
•  week.

• • •
The grny-halred woman can usual 

ly wear blue*. Mue-greens and grays 
very successfully.

•  •  •
Adding two tahlesfsmnfuls of orange 

marmalade makes lemon sauce for 
cottage pudding extra good.

Blare freshly laundered towels, 
sheets and pillow cases at the bottom 
o f the pile <m Hie shelves and thus 
prevent Ihe rejieMed use o f the same 
articles week after week.

• • •
“The secret of crisp, succulent salad* 

lies In having ths salad material* 
fresh und raid. Dressing should not 
h# combine»! with the salnd mlxti.n 
until Just before serving as It ten», 
to wilt vegetable and salad greens 
says a Cornell leaflet on sol id« hi. 
salad accompaniment*

A* KITCHEM | 
i CABINET j
l ................................

»A  III*. S'MI»in N.—apel—r llalva.»

« ' •  cs a not Risks bsrgstns for 
blisses.

Nor entob them Ilk# fl.hee In 
■»•Is

And sometimes ths thing our Ilfs 
misses

l l i l is  mors than th* thin* which 
It sols

For good llsth not In pursuing,
Nor gaining of grant nor of 

small.
But Just In ths doing and doing.

As ws would bs dons by. Is all.
—Alios Cary.

W HAT TO SAT

For a crisp «m l tvnd»>r salii»l o f cu­
cumbers sud lettura there Is uothltig 

more appetising than;
Frsnch Crum  Dressing 

— Mix one halt teusinmu 
ful of salt, one-fourth tvs 
spoonful of pepper, two 
tnblespoogfuls of lemon 
Julra, four UblMpoonfuts 
o f olive oil and Hire« 
lahlespoonfuls of crenm; 
stir until well blended.

\V# are now enjoying 
ths season when cool 

drinks and frasen dishes are most ac­
ceptable, Here Is a drink that will 
delight (he palate:

Fruit Punch. —Four one cupful of 
hot ten Infusion over one cupful of 
sugar, and as soon as ths sugar Is 
dlssolied add three-fourths of a cup  ̂
ful o f orange Juice and one-third o f a 
cupful of lemon Julra. Strain Into • 
punch bowl over a large pises «o f Ira 
and Jus! before serving sdd a pint 
bottle of ginger ale, one pint o f llthln 
water, a few thin slices of orange and 
oue dozen maraschino cherries.

CscjMopsd Stuffed Eggs. — Take 
hard-cooked «>gga »-ut Into halves, re­
move the yolks sud mush with half 
the amount of deviled ham aud enough 
melted butter to make o f a consisten­
cy to shape. Reflll the vhltra end 
form the remainder, If any. Into a 
nest Arrange the eggs amt pour over 
one cupfm o f white suura. Sprinkle 
with buttered crumbs und hake nntll 
the crumbe are tu-own. Serve hot.

Caramel Junket.—Heat two cupful] 
o f milk until lukewarm. Onraroellxe 
one-third o f a cupful of sugnr. add 
one-third o f a cupful of boiling water 
and raok until the sirup Is minced 
to one-third cup. Cool, add the milk 
slowly to the sirup Add the Junket 
powder or liquid to the mixture with 
a few grains of salt and a ten spoon ful 
o f vanilla. Let stand In sherbet cups 
In a warm room until set. Serve 
chllleJ with whippet' cream. sweetened 
aud flnvore»! and sprlnkl«*d with nuts 

Toasted Chases Sandwiches.— A de­
licious acrampanlirert to creumed as­
paragus are these dainty little sand- 
w ches. served for a supper or lunch­
eon dish; Spread bread and cut Into 
trlangl»**. cover with nny good cheese 
which has b»-on mlxinl with crenm to 
soften It for spreading. I’ut together 
two hy two, und toast the sandwiches 
a golden brawn In a hot oven or un­
der the gas flame.

Seasonable Good Things.
There Is nothing more refreshing a* 

a dessert or to be eaten with the tnuln 
dish at dinner, than a 
well-made Ira.

Raspberry and Currant 
lee.— Makes sirup ot four 
cupfuls of wuter and one 
and one-third cupfuls of 
sugnr. Cook twenty min 
utes. then ow l Mnsh 
raspberries to make two 
thirds of a cupful of , 

Juice strained fhraugh a cheesecloth 
Mush the currants and measure one 
and one-third cupfuls, add to tbe sirup 
and freeze.

Grapefruit Sherbet.—I’ut one cupful 
of boiling wuter and three-fourths of 
a cupful of sugar In a saucepan. 
Bring to the b»dllng |xilnt and hoi one 
minute. Cool, add two cupfuls of 
grapejulce, two tahlesptxinfuls of 
lem»>n Juice and a few grains of salt. 
Freeze, using three parts of Ice to one 
o f sa lt

Fruit Salad.—Cut one grapefruit 
and two oranges Into sections mid free 
from membrane. Skin and see»l 
three-fourths o f a cupful of white 
grapes and cut peenn meats Into 
pieces (there should he on«»-thlrd of <i 
cupful). Mix Ingredients and arrange 
on a bed of lettuce; pour over the 
following dressing; Mlz four tah l» 
sp»x>nfuls of olive oil with ont table 
spoonful of grapefruit Juice and one 
half tablespoon ful of vlnegnt, one 
half fenapoonful of salt, one-fourth 
tea*p»x>nful of powdered sugnr nnd a 
dash o f cayenne.

Strawberry tea.— IVnsh nnd hull onj 
quart oi strawberries, cover with one 
cupful of sugar and let stand two 
hours. Mu*h nnd n»;neeze through n 
double cheesecloth To this Julra add 
one cupful of water, lemon Juice to 
taste. Freeze as usual.

Tomato Baskets With Past.—Cut 
.nlform-slzed tomatoes Into shape of 
baskets, leaving stern ends on top >1 
handle. Fill with «-»Hiked green pens 
moistened with French dressing. 
Serve on lettuce leaves.

Italian 8tew.—Take one pound of 
mutton or lamb, three cupfuls of 
squash cut Into cubes, one and one- 
half tahlesptxinfuls o f olive oil, two 
cupfuls o f  tomato snuce nnd two 
tahlespoonfuli o f chopped onion. Cut 
the meat Into cubes nnd brown with 
the onion, add the tomato nnd squash, 
cover nnd raok slowly for thirty five 
minutes or until the meat la d >ne. 
Add salt and pepper to taste,

' " H u t u *  V ft jr fL

Colloquial
“Yankee dime" Is a slang term used 

In some sections of the United Blares 
particularly the Buuth, to denote a 
kiss. Just as “ Dutch quarter”  It used 
to mean a hug. In some sections 
“Quaker nickel”  Is employed lo the 
came sense as “ Yankee Dime.”

Name “Dark Continent”
Credited to Stanley

Africa la called the “ IHirk con­
tinent" ou account o f the fuel (hut II 
was for many y»>ara un unexplored re­
gion. Henry M. Stanley, wlm knew 
more about Africa Hutu anyone else, 
traversed lit  darkeet part, amt told 
ths story of hls travels under the till«». 
"In  Durkrat Afrlea." Stanley's while 
sides, HurgtHin Thomas I'urku and 
l.leuL William Bonny, Imth published 
hooka in Kiiglaud after (heir rvlurn 
home, and others returned wlih them. 
Ho It Is untrue that Hlanley'a white 
aides perlehed as claimed hy A. Altiy 
•lu* Smith, alias “Trader Horn." Ia»o- 
pold, king o f the Belgians, llmmced 
the expedition for the tvllef o f Emin 
I'ashn and ths exploration of ths Con­
go. That is why the territory came 
under the Belgian ling.

The simile “ Dark us Egypt" may re 
late to the fuel (hut thu Egyptians 
were superstitious, and. ns prapls who 
wer»» continually seeking omens, they 
avoided work on certain days.—Lit 
•rnry Digest.

Sottish Live*
BL-hop William Lawrence o f Musas 

ehusetta has retired voluntarily uft«»r 
B4 years of spleudld service, »hi the 
grouud that:

“Old mt'n should give way In order 
that younger ones may have full op­
portunity o f authority."

Bishop Luivranco t  life hat been one 
o f self-sacrifice, nnd he has alivaya 
hated selfish lives. In s recent Y. M. 
C, A. address he said:

“ Homs o f our millionaires In their 
■uceess talks preach an abominable 
philosophy. Only the other day a mil­
lionaire said to a high tchtHil graduat­
ing class:

“  ’In this race for success lemtne 
tell ye, young men. It ain’t enough to 
know how to push yerself along—no- 
slreel Y »  gotta know how to push 
the other feller out o’ the w ay.'"

Delving Into the Past
Evidence o f the antiquity of man. 

I front the caves o f Europe aud Ihe 
! deserts o f the Near East, will Ite coi- 
1 lecteil this year hy an expedition of 
the Field Museum o f Natural History 

; e f Chicago, head«*d by Henry Field, 
anthropologist. From the caves and 
nnthriqxiloglcal sites o f France, Hpnln. 
Germany, Austrln, Hungary and 
Csechotlovakla. Yugoslavia. Hwltxor- 
land and Belgium there will lie brought 
S|M-ciuiens aud artifact*, together with 
no' •*. sketches nnd plaster «'asts to lie 
used In exhibits In Ihe Field museum's 
proposed hall o f prehistoric man. Mr. 
Field will also visit Ihe north Arabian 
desert and the excavations at Kish In 
Mesopotamia.

Good Reason
l ie —So you've Ix-on In Egypt; did 

you see the pyramids?
She— Well. I should say I did; I 

climbed to the top o f one and drove 
a golf ball off.

"Y'ou dou't say I ||ow far did It 
go?”

“ Why I don't know."
"How fnst did It go?“
“ Why, how ahould I know?”
“ Oh. I s«-e; you wanted to find out 

how long It would tuko to reach the 
ground."

“ Certainly not—don't he allly."
"But why did you do It, then?"
"W hat I Didn't y»»u sra a picture 

o f me doing It In last Sunday's pa­
per?"

Unusual Duty
It Is not often that a Are department 

Is engaged and paid for hurtling a 
building, bui Ibis was the case at 
Fryehurg, Mnlne, when the de|Hirttneul 
supervised the hunting o f an old build­
ing owned hy Mrs. Harriet 11. Creigli 
ton. The building had fallen Into de­
cay and was unsightly at well as a 
menace.

Unn t’sical
“ Are you fond o f music?"
“ Not very." confessed Senutor 

Sorghum. ’ ’ I never yet saw a brass 
band or an orchestra thnt wouldn't 
play ns energetically for one side 
o f an argument ns It would for tbe 
other."— Washington Star.

Experienced
W ife— I won’t stny, dear. I Just 

want to drop In to see Mae for a 
minute.

Hubby— Fine. I ’ll have time to 
read this Ixxik.

Gifts
He— Will your father give anything 

toward our new hornet
She— He said he'd give you the 

gate.

Budding Diplomat
Mother— What Is It now?
Bobby— If I don’t ask for nny, will 

you give me some enke?

Doesn’t Look Its Age
Scientists at the University of Call 

fornla, after a geologic survey of Colo­
rado, Utah nnd Arizona, clnlin ths 
world la 75,900,000 years old.

Playing Their Parts
"How Is thnt new crime play?’’ , 
"Fierce. Even the nrtors murder 

their part a ”

Spoiling Paper
“ He’s n waste paper manufacturer?" 
“ Yes, he writes p lays!”

What men get the statues? Only 
those who linva served their fellow 
men.

More people would take vacations If 
they only knew wlint to do when they 
take one.

I f  the evening Is long nnd gnpey, set 
the clock an hour ahead.

LAUNDRESS
BENEFITED

«■nsKi

By Taking Lydia E. Pink- 
ham’» Vegetable Compound

Nashville, Tran.— “ I cannot ssf 
tixi much In fsvor of tho medic las.

1 was In a ruu* 
down condition.
I worked In •  
laundry hut my 
health got so tmil 
that I had to 
glvs up work. I

fot «  bottle of 
.yd Is K. I ’lnk- 

ham's VegsUbls 
Compound and 
began taking it 
Slid evsry time l

_________________ feet rundown I
get another bottle. I t  is an excellent 
tonic and I mu willing to tell others 
ghoul it. I'eople take me to be niuctl 
younger than I aiu.”— Mas. II assy 
flogssTAtn, 408 Sooond Am. BoutU, 
Nsehtllls, Teuuesses.

_■■ 1 ■ —-  ..............  1  ______  . jj

Enough Said
Mrs. Fry or—And do you thins the 

Jones srs modern In ths strlctsat 
sensei

Mrs. Giiycr— Goodins a gracious, nol 
Why, they are living within their In­
come, my donr.—New Bedford Htsud- 
• rd.

M VSure 
Relief

NO MORE GAS
SOURNESS, HEARTBURN. 
SICK HEADACHE, DIZZL  
HESS. NAUSEA or DISTRESS 
AFTER EATING o r  DRINKING

IR O N J t if lO F j

_ B e u l a h s  
Hot water. 
Sure Relief

DELL-ANS
FOR INDIGESTION
234 AND 734 PACKAGES EVERYWHERE

For Cuts, Burns  
Bruises, Sores

T r y  H A N F O R D ’S 
¡ » A L 3 A M  o f  m y r r h

Om Huit il Mt « . X

PA K  K KM'S 
H A IR  B A LS A M

Nsttto«»*!'«- irsll lt»-|«Hsh I 
Unto» •• Csslsse ansi

M I
«-Hingt 

KsN o ym  C a L f anal a
Mtr •« O a r  a ad radad H a J
•w mhI I i RaI iHniffiiiA I- I Oars. »  I’StcEgg. y T|

ru >n rV TO N  SHAMPOO IU 1  f « r --------
M ftowt b with I'arkrf a llair Maiaam Makoalhs 
hair a «»ft and fluffy, »o ( «n d  by mail »*  al ¿rag­
giai* Ü b e »*  Cbamkai Wurka, I'aUbugna, N. F .

SCH OOL FOR MEN
Tn-t»e I -  SUtinut. T* ADM m rsorusM gz

Kurull any lima. Hand fur llia ra iu r*. 
O R IS O N  IN S T ITU T* OF TgCNNO LOO Y 
Y. i t .  C. A . I »M g . TorlA s iM , U r

Broad-Minded Preacher
Declining a fixe») salar« fur (Its com­

ing year, Rev. Edwin J. lUdcllfTo ot 
llloomsburg. Fa., promised to hls con­
gregation that hs rcct-lva such salary 
us is contribute»! In envelopes provided 
for that purpose, without names of ths 
givers. Tho eotigregatlon accepte»! tils 
prup»>sal. The minister Bald hs be­
lieved thnt a pastor should share In 
the adversity or prosperity of hls peu­
ple, and thnt hls compensation ahould 
depend on hls worth to ths Individuai 
members o f the church.—Exchange.

The dream Is short, the repentanrs
long.—Schiller,

CONSTIPATION
RELIEVED 
. . . QUICKLY
Carter'« Little Deer His

i ■ " » •  «he bo»eele free from 
P«»n end un|.UMenl .h .r  

«Oecle., They '• » • « «  (he i n n  of (onMIn.. 
ll..n l-oteo-e —huh ceuie the» dull .ud.chins 
fm In,. k .m ,u t«r  »he? .  doctor-, pr.*

CARTER’S ESS PILLS
F A T ?  H K IN S V ?  COHKK4 TJ Ku .l va in »*
nt.t foods to iiiro l weight jo radlah*a vuumt
|»|| « 8» tandy. I’rl< «»litas itrw method, « any foo<| 
tflhleN. Iiew book, «-nallv followad «••»ting rpo- 
°rd. I’rej»«Id loo. tardatlck Morvlc«, Murclar 
at 43rd. Kumum City, Mo.

$6,000 ANNUAL SALARY
Salesmen earn big money. Salcs- 

manshlp Is not hard If you go at It 
right. $5,110 will M-Ctin- Boyer« Halcs- 
tnnnshlp ( ’ »ttrsc. Free ronsultatlon 
servira. Foslthxi secured for you Writ»» 

ARTHUR C. BOYER à  CO. 
Grand Island, Nebraska.

A S K  F O B

ALLENS
F0 0 TEASE

for Dancing.tf.nnis Golf, in

W. N. U. PORTLAND, NO. 26-192&

At First Signs of Pimples 
Use Cuticura
Anoint gently with Cut leu rs Ointment. 

After five minutes baths with Cuticura Soap 
and hot water and continue bathing for 
some minutes. This treatment is best on 
rising srd ■ ctrlng. Regular use oi Cuttcur« 
Soso sn1 Oirtment soothes and comfona 
tender, sensitive skins and keens them 
clear, healthy and attractive, 

k w  w  OtnMxx* S  Md «fr T.lesm ■ «  M l
S C « * ’

w s r  Cut.cure Sheetss Slick «Sc.


