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S8YNOPSIS

"GO0 Ahead™ Morton, Virginian
and Department of Justice oper-
ative, recelvea a letter from Tom
Falr, bandit leader, urging that
some one be sent (o rescue Stella
Morton, foster alster, from the
Eang. An enemy In the gang pre-
vents Falr from helping the girl
The letter was Intended for “Go
| Ahead's” father, who Is away
from home. “Go Ahead™ decides
himself. At "Robbers’
Fair explains the situa-
tion to Stella, now e¢lghteen
years old. Jhe does not want (o
leave Falr, for whom she has the
affection of a daughter. Jim
Barker, sheriff and aspirant for
Stella’s hand, directs Falr to run
& shipment of arms Into Mexico
and bring back whisky, Un-
known to Falr, Stella, dressed
as & boy, accompanlies the gang.
The bandits” errand is successful
and the party returns to Barker's

to go
Roost™

ranch. Biella refuses proposal of
marriage by Wade, Barker's
lieutenant. Wade declares he will
force her to marry him. Wade

attacks the girl and “"Go Ahead™
arrives on the scene In time to
resue her., Barker appears and
is disarmed Stella escapes to re-
turn to Robbers” Roost. “Go
Ahead™ follows. Overtaking the
outiaws Stella learns who her
rescaer s She decides to return
to him, Is pursued and "Go
Ahead” Intercepts her.

CHAPTER VI—Continued
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Another bullet sang through the alr,
this time very close to Green's head
Stella noted It and swung around In
ber saddle.

“Jack.” she cried, “there's no use In
your coming with me.
need to know about Go Ahead
dad needs youw
to try to stop me and slip up on It
and then stop and walt for the others
and tell them—"

“Nothin' doin'!™

“Yes, there I 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: oot at mee He
knows mighty well that Barker doesn™
wan! me dead. 1 wouldn't be a &it of

| Enow sll ) |
And |
You make a motion |

ally, In ber first spasm of disljusion
she bad begun to wonder whether all
med were the same wlere Tomen vere
cobcerned—wlether, specifieally, the
particular man beslde bher was the
sume at heary

*Instantly, as was her wont, she de
cided 10 clalm no kfnship with this
cousin of hers and to conceal bher sex
until she had found out for bherself
whether he—and the new world which
he representod and Into which she

wns g .«g—was any better than the |

men and the old world from
she was about to depart

To revolve all this in her mind and
to think up an answer to his hinted
question as to her wge took her about
three seconds

Then she looked up. |

which |

“You might say sixteen If you've a |

mind to," she returned, wmughingly.
“And 1 dldn't guess you were from
the East fromn the way you acted up
when youn Jumped In at the window
this morning
name?! You haven't told me®

By the way, what's your |

|
For @ woment Go Ahead hisitated |

He was travellng as George Morton
which, while It had the advantuge of
being hla own name, was less o©O0-
splcuous than his common appellation.
He might easily tell this youngster
that his name was Ceorge Morton
He opened his mouth to do so; then
switched In midactica. *“My name's
Morton,” he sald; “commonly called

Go Ahead because | llke to butt Into |
But I'm not using that part |

things.
of It these days, and when other folks
are ‘round I'¢C rather you'd call me—"

“Go-ey?T suggested Stella.

“Er-—well, yes, If you llke®

*All right. Now tell me what you
did to these triplets ! wished onto you
nt the ranch”™

Go Ahesd chuockled *Dido't do a
hing to them,” he replled *Just
sicked 'em on to each other and came

away and left them to fight It out
Haven't seen any list of casualties |
ret.”

Stella turned ber horse to the wec
before she answered She had
glimpsed something ahead Then—
“Reckon there werent any,” she re-
marked, with the atmost carelessness,
“lLese'n perhaps 1t was Diego. It's
most too far to be certaln sure, but
I'm guessing that Bill Wade and Jim
Barker are with that bunch of Mexi-
cans that just came over the crest
there that we were heading for.
Aod”—Stella looked back over the
course they had jost traversed—"yes,
there's Black Kennedy and hils gang
coming from behind s We're be
tween the two, and they're too many
for ns to fght. 8o | guesa we'd bet-
ter move along sort of proato, If youo
don | mind.”

“Don't mind a bit.™ Go Ahead had
tollowed Stella’s turn to the west long

| before he got a chance to answer, and
| the two horses were racing along the

use to him dead Now you drop out |
and tell some lle—"
Once more Green shook his head

*“Nothin' Jdoin’” he repeated. “Posl
tively pothin® doin'."

Another bullet whistied by, and as
It It were a signal Stella whirled ber
horse and drove him with stunning
force naganinst the mare that Ureen
rode, bowling the smaller animal com
pletely over.

Green, gond horseman that Le was
rescted Instuntly but hopelescly ; bare
Iy did he sucreed In Jerking his feet

from the stirrups and springing clear |

es the mare crashed to the ground.
Stella’s horse reeled, too, from the
ghnck. but guickly recovered himself

| Er

and. touched hy the spur, shot away |

As be wenl Stella
crouching low s the saddle, calied
over her s“oulder: “Bawl me out to
the boys, Jack. Give me a roasting
Understand?™ An Instant! later she
toppel the rise op whose flank she
had been racing and vanished from
the sight of the pursuers

like an arrow,

And then, ms she stralghtened op
In her saddie, she faced Go Ahead,
who uLad been racing up the other

side of the slnpe o learn the meaning
of the popping rifles that he bad
heard

CHAPTER VII

Stella
*Glad
clally as
sou're not

went stralght to the point
to see you.” she chortled ; * "spe
I'm In trouble again It
bound for anywhere In

“Youn
about

bottom of the dip at top speed
see.0 kind of popular ‘round
these parts. Bob.™ be suggested.

“Yeppy! Am today, all of a sudden.
Never was beforee Found out why
this morning, toa. Oh, yes, I'm popuo-
lar.™

Go Al ead did not answer at once.
He waa studying the situation and
consldering Its possibllities. He krew,

' Not Too Expensive and Pre- |

and he was sure that the boy beslde |
him knew, for all his flippancy, that |

it was one that called for considerable
study. For the moment, Indeed, he
SAW 00O wny nnt.

(TO BE CONTINUED.)

Chinaman First to
Put Out Dictionary

The first extended dictionary of the
lish language was published In
1755, representing the monumental la-
bor of Samuel Johnson, who died De
cember 12, 1784

Doctor Johnson's dictlonary, which
occupled many years of his life, wae
the most remarkable work of its kind
ever produced by a single person.
Noah Webster's American dictionary
was first published In 1528, and Wor-
cester's English dictlonary appeared
in 1560,

The first dictionary compller was
Pa-Out-She, a scholarly gentleman of
Cathay, who flourished about
. . He perfected a standard ak

1000 |

tlonary of the Chinese language, the |

same contalning sbout 40,000 charae
ters,

One Jullus Pollux complled a Greek
dictionary about A. D, 177, and pre-
vious to this date (about 100 B. C)

| one Varro made up a Latin one. A

particular, maybe you won't wind go

Ing my way T'here're some fellows |
bark there over the rise that seem (o

Linve 8 grouch on me, you know ™

“Sure | know.” Go Ahead did oot
gpenk untll Brella stopped. but well
before that time be had spun &hout
and was galloping heside her. “Funny |
how many undesirnhle citizens there
are In the country nowadnys,” he ob
served

Stelln nowlded.  “Aln't It the truth?
ghe answered, “Bur what're you do
ing ap herel”

‘ame. after yon Felt sort of re
eponsihle Woented te he sure you
go  home safe St wan! to Whie
gre your friends over the crest?

“Nodwuly worth tnlking about But
1 guess wed bLetier hurry some or
theyHl cor pestering around.™ Stella
tonchea her wae with the spur and |
he quickened his pace. Yoo from the
Fast 7 she

Go  Alwead “MMsecovered !”
w exelnlmed *1 thought my
nnke up wans perfect and here a—o-—
shall we sny o sixteey year-old boyd=—
mpees Through It the first crack out of
ihe hox'

Stella dre powed her hend quickly In
order to hide the gleam In her eyes
That morning for (e Brst twe In her
life the faet that she was A woman
hud rewlly been brouyght bome to hes
(nelther Barker's proposal ocor Fale's
wirnin. had done It Lefore) : and ghe
wne only e glad that this Esstern
cotigin of hers lnd oot puessed her
BEX.

Her firet renl *hought wa  that his
Ignornnee  guve her ab  opportunity
hersell anknewn, to ey blm om and
fird ot what sort of man he really
wus The evenis of the morning had
correbornted whme Felt had wold hes
whel ot desply shaken her fith In
the “te v’ nmong whom she Led heen
B il g the scnles ool s legse
peartly Fullen it e hind wgun N
sew thwin a= Thes renlly wera

polyglot dictionary In elght languages

| veal

was complled about 1500 by Calepinl, |

a Venetian friar. Vauglas edited the
first French dictionary, Ilssued by the

| of bousehold expense to u conslderuble

French secademy in 1604 A Spanish |

one was Issued In 1726, an Itallan In
1720 and a NMussian one Iln 1750,

Obtaining Crop Figures
The Department of Agriculture crop
correspondents are asked each month
» percentage of a opormal crop that

ey expect. At the end of the sea-
report the yleld per acre.
Technleally a normai crop Is that
yield In the erop correspoandents’ minda
at the time reports are made. The
advantage of report? on the percent-
ge of u normal erop ls that any In-
teutional or unintentlonal distortion
f the truth Is ellminated by compar-
ing the condition reported on each
1nte what the same group of
men reported on the same date Ip
previous years.
Handy Man

In this changing age of machinery,
it has been aptly put by a Manhattan
eplgrummatist, many bands do bpot
nake light work light. The welght of
heavy nrgument, he points out,
lies In the fact that because of mod-
ern facllitles there no longer 18 need
fir the purroseless handy man about
the houre or factory with his Inconses
quential and makeshift antica. In a
word tne walls no longer have just
eurs but amperes! Electricily is do
ng the work of 85,000,000 men with-
wut losing its temper, its force c= e
friends

thie

“Buttonholer Coming”

Mother had told Marjurie, nge four,
thut when grundmother cnwe she
would sew souww buttons on her dress
nnd work buttonholes,

A few days Ianter when she was In
formed that gramlmnother would
arrive that dany she suld “Oh, gmnlle

sOoqne

her

Nutur | wy butten and buttonholer I8 coming.

| about,
Euse In bandling cooking otensils
depends on welght, balance, position

Canning String Beans at Home

(Prepared by the United States Department
of Agrieultare )

Of all the garden vegetables, string
beans and tomatoes are the favorites
when It comes to canning a supply tor
winter use. They cannot be doue In
the same way., Because of their acld-
ity, tomatoes may be canned by the
water-bath method; but for string
beans a steam pressure canver should
be uwsed. Like other pnonacid vegela
bles, string beuns should he processed
at a temperature higher than 212 de
gree2 Fahrenbelt, and this Is only
possible under steam pressure. Elther
glass or tin contalners may be used

8tring beans should always be
packed bolling hot. That s, they are
cooked for a few minutes, and then.
while packed loto the
Jars, realed processed the re
quired length of tlme. This Is some
times called the *“hot-pack™ method
It Is recommended by the bureau of
home economics of the United States
Department of Agriculture because the
beans at the center of the contalner

bolling.
and,

still

in the Steam Pressure Canner,

These directlons for eanning string
beans as well as most other commaon
vegelables and frults are given In
Farmers' Bulletln 1471-F, *“Cunnlng
Frults and Vegetables at Home™

Pick the beans over carefully, string,
wash thoroughly, aud cut Into pleces
of the slze dealred for serving. Add
enough bolling water to cover and boll
for five minutes In an uncovered ves
Pack In contalvers bolling hot,

with the water In which they
ang add one teaspoonful
Process lmme

sel.

cover
were bolled,
of salt to each quart.
dlately at ten pounds pressure, or 24

degrevs Fahrenhelt—quart glasa jar
for 40 mibutes, pint glase jara for
5 minutes, and No. 2 and No,. 3 tin
cans for 30 minutes, HRemove the Jars

from the canner and lnvert glass Jars,

placing them out of drafis. Plunge
tin cans ln cold water to cool rather
qulickly.

Label all Jars and cans with the
name of the product and the date

when cunned, and any other Informa-

are quickly ralsed to the temperature tion you wish, Keep them at room
required for processing, and the bace | temperaiure for at least a week If
terla that ecaunse spollage are more | any show slgne of spollage, discard
likely to be killed. Also by the hot them and wateh others of the same
1-:!--k‘ method the step known as the | lot to be certain they are keeping

“exhnu+t" Is ponecessary.

VEAL BIRDS ARE
OUT OF ORDINARY

pared From Cutlets.

(Prepared by the United Ftates Department
of Agriculiure.)

When you want to serve a meat
that !s a little out of the ordinary,
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 ls

cut In strips about two Inches wide
and four Inches long. the size of the
pleces depending, of course, on the
cut. Further information about veal
“birds” Is given by the bureau of
home economics:
8 strips veal, 2 % tsp. pepper
inches wide 1 onlon, minced
§ strips bacon 1y p chopped
1% cups stale bread celery
crumbs % tha butter

1 tsp. salt

Pound the strips of veal untll evenly
flattened but do not break the meat
Reserve the bacon for wrapping the
birds and make a dressing of the In-
gredients as follows: Brown the cel
ery and onlon slightly in the butter,
then mix the ingredients lightly with
a fork. I'ut a spoonful of the dressiug
on each strip of vesl, 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 Inoto a casservle witk
suvme of the fat from the skillet. Ciwver
and cook In 8 medium oven ontll ten-
der, abhout three-quarters of an hour
Serve gurnished with cress and with the
meat Jjulces unthickened, The small
pleces left from the strips used for
birds may be ground and used
In meat cakes,

Give Kitchen Utensils
Thought in Selection

Thrift in the cholce, use, und care
of kitchen otensils reduces this Item

degree. The right atensil In guod con
ditlon, when and where one wants It,
saves tlme and trouble, enabling one
to -do quicker and better work. Un
pecessary utenslis should not be kept

of the lip, nand the shape and wuteriul
uf the nille.

convenlent It
on the

ecunonmileal

Lips o both sldes are

there

Is only ovne, I
thut suits the
utensil Is well

stornge of

sliould be slle

An
|‘r||:.'-y

Hu=er.
i

ciire
lopger atd better serv
the Unired States Depurtient

ulture,

Care of Heaters
There s danger of
stove or furnonee
some e
down In the spring, cleaned, nnd stored
in & dry place  The doors shogld be
left open to keep the Interlor dry. A
lump of unslaked Ilme on the grate
will eollect the molsture and thus pre
vent rust, home economle speclallsts
In the United States Deportment of
Agriculture say. Leave the boller of
& stenm or hot water heater flled
with water up to the safety valve dur-
ing the summer,

when a
for
tuken

rust
stunds unused

Plpes should be

HOUSEHOLD HINTS
Make It a rule to serve the family

green vegetables at least four times
a week.

L
The gray-halred woman ean usoal
ly wear blues, blue-greens and grays
very mccessfully.
L . L
Adding two tablespoonfuls of nrange
marmalnde makes lemon sauce for
cottange pudding extra goud.

o
Store In a cool, dry, dark place

USE OSNABURG FOR
HOME FURNISHINGS

Charming Fabric for Dra-
peries and Upholstery.

(Prepared by the United ates Department
of Agriculture )

*From field to freside” might be the
slogun that heralds the appearance of
ospaburg as a house furnishing fab-
ric of merit. Osnaburg, In the South,
Is ¥nown as the stuff cotton pleking
bags are made of—bags for guthering

In its un
color to

potatoes, work clothes.
state It Is simllar in
muslin or linen. It Is coarse

different

bleached
and strongly
grees of looseness, aud
regularities of yarn. These very Ir
regularities make It an and
charming fabric for draperies and up
uolstery and other house furnishings
Additienal practical advantages of os-
naburg are that It 1s inexpensive, easy
to Inunder, easy to dye to match other
furmishings. aud made In
widths,

‘he bureau of home economlcs of
the United States Department of Agrl-
culture suggests, among other uses,
that ornaburg makes execellent and In-
expensive slip covers for furniture. It
can be relleved by cordings or bands
of cretonne or chintz In gay patterns,
If desired, or by using decorative pll-
lows by way of contrast. The lllustra-
tion shows a slip cover for an uphol

woven, o Qe

with some Ir

artistle

desiruble

Siip and Cushion of Osnaburg.

stered chalr, mude with corded edges
of eretonne, which give firmness and
add color. The box-plaited founce le
efTective. The round [}“luw is made
from the same cretonne s the corded

odge, and other furnlshings In the
room where this chalr Is used have
also trimmings of the eretonne. When
necessary such a sllp cover may be

lnundered,

A simllar cover may be made for a
davenport or bux couch, for o window
sedl or o droped dressing table, Bome
times a trunk must be kept In 8 bed
| roomn or hall, and an osnaburg slip
cover will enmoullage Its presence at
tructively. Hadintors may be con-
cenled when not In use by osnaburg
draperies plulted on a eovered boarnd
which is fastened to the wnll by
brackets and Is o handy shelf for
books and magnzines,

Osnaburg has body enough to be
used for portieres at doorwanys., Its
plalnness moakes It satlsfactory for
dreaw curtaloe or overdraperies al the
window of a boy's Jr man's room,

Place freshly lanndered towels,
sheets and plilow cases at the bottom
of the pile on the shelves and thus
prevent the repeated use of the same

artlcles week after week.
U
“The secret of erlsp, sueculent salnds
lles In having the ‘salad materials

fresh and cold.  Dressing should not
bé combined with the salad mixtyr

untll just before serving as It 1ent
te wiit vegetnble and =nlad greens
says a Cornell leafler on solods i

salad accompaniments

L L L L L L L L L L L L LL L L LY

he KITCHEN
i CABINET

h.-----.------...-.--..
L 1008, Western Newspaper [Tnlon. )

We eannot make bargaine for
blissea,
Nor ecatoh them Ilike MfAshes In
nets
And sometlimes ths thing our life
| minses
| Helps more than the thing which
| It geta
For good leth not In pursulng,
Nor gaining of great wnor of
| small,

| But just In the dolng and dolng,
| As we would be done by, Ia alk
—Allge Cary,

| WHAT TO EAT

For a crlsp and tender salad of ecu-
cuinbers and lettuce there ls nothlng
wore appetizsing than:

French Cream Dressing
~—Mix one half teaspoon
ful of salt, one-fourth tea
spoonful of pepper, two
tablespoonfuls of lemon
Julee, four tablespoon fuls
of ollve oll and three
tablespoonfuls of cream ;
stlr untll well blended

We are now enjoying
the season when cool
drinks and frosen dishes are most ae-
ceptable, Here 18 a drink that will
delight the palnte:

Fruit Punch.—[I'our one cupful of
hot tea Infusion over one cupful of
sugar, and as soon as the sugar Is
dissolved add three-fourths of a cup
ful of orange Julce and onethird of a
cupful of lemon Jules. Stralo Into a
punch bowl over a large plecesof lee
and Just before serving add a plot
bottly of ginger ale, one pint of lithia
witer, 8 few thin sllees of orange and
one dozen maraschino cherrles

Escalloped Stuffed Eggs. — Take
hard-cooked eggs cut Into halves, re
wove the yolks and mash with half
the amount of deviled ham wod enough
melted butter to make of a conslsten
cy to shape Reflll the whites and
forms the remalnder, If any, nto a
nest. Arrange the eggs and pour over
one cupfus of white sauce. Sprinkle
with buttered erumbs and bake antil
the erumbe are lwown., Serve hot

Caramel Junket.—{leat two cupfula
of milk until lukewarm. Caramelize
one-third of a cupful of sugar, add
one-third of a cupful of bolling water

and cook untll the sirup Is reduced
to one-third cup. Cool, add the milk
slowly to the slrup. Add the Junket

powder or llquld to the mixture with
a few grains of salt and a teaspoonful
of vanilia. Let stand In sherbet cuss
in a warm room untll set Serve
chille. with whipped cream, sweetened
and favored and sprinkled with nots

de

Toasted Cheese Sandwiches. — A\
Helous necompanlmert to ereamed as
Hitle

paragus are these dainty sand

w ches, served for a supper or lunch
eon dish: Spread bread and eut Into
trinngles, cover with nny good cheese
which has been mixed with eream to
soften It for spreading. Put together
two by two, and toast the sandwiches

a golden brown In a hot oven or un

der the gas fMame.
Secasonable Good Thinge

There 18 noth

a dessert or Lo

dish at

well

Raspberry and Currant

lce.—Mnke a sirup of four

cupfuls of wuter and one

and one-third cupfuls of

sugnar. ook twenly min

utes. then el Mnash

ruspherries to make two

thirddls of & cupful of

! Julee stralned through a cheesecloth

Mash the currants and mensure one

and one-third cupfuls, add to the sirup

and freeze,

Grapefruit Sherbet.—I'ut one cuptul

of bolling water and three-fourths of

a cupful of sugar In a

ore refreshilng as
w enfen with the maln
dinner, than a

1de lee

minute. Cool, add two cupfuls of
grapejulee, two tablespoonfuls  of
lemon julce and a few gralns of salt,
Freeze, using three parts of lce to one
of salt,

Frult Salad.—Cut one grapefrult
and two ornnges loto sections and free

from membrane, Skin. and seed
three-fourths of a cupful of white
grupes and cut pecan mwents Into

pleces (there should be one-third of a
cupful). Mix Ingredients and arrange
on a bed of lettuce; pour over the
followlng dressing: Mlx four table
gpoonfuls of olive oll with one table
spoonful of grapefrult julce and one
half tablespoonful of vibegni, one
halt teaspoonful of salt,
teaspoonful of powdered sugnr and a
dnsh of eayenne.

Btrawberry lce.— Wash and hull ongs
quart o strawberries, cover with one
cupful of sugar and let stand
hours.
double cheesecloth  To this Julee ad.)
one cupful of water, lemon Julce to
taste. Freewe ns usual

Tomato Baskets
niform-sized tomatoes Into shape of

baskets, leaving stem ends on top of |

| handle. Fill with cooked green pens
| molstened  with French  dressing.
Serve on leftuce leaves,

| Itallan Stew.—Take one pound of
mutten orf lamb, three ecupfuls of
squash eut Into cubea, one and one

| half tablespoonfuls of ollve oll, two

i cupfuls of tomato sauce and two
tablespoonfuls of chopped onlon. Cut

'I the meat Into cubes and brown with

| the onlon, ndd the tomato and squash, I

| eover and cook slowly for thirty-five

| minutes or untll the meat la 4 me

| Add salt and pepper to taste,

|

|

Colloquial

“Yoankee dlme” Is a slung term used
In some sections of the United Stinres
particularly the Bouth, to dencie
kisa, just a8 “Duteh quarter” Is osed
to mean a hug In some sectlong
“Quaker nickel” Ia employed In the
eame sense ns “Yankee [Mme™

Doesn’t Look Its Age
Belentists at the Universlty of Call
fornia, nfter a geologle survey of Colo-
rado, Utah and Arizona, elnlp the
l world 18 75,000,000 years old,

supcepan. |
Bring to the bolling polnt wnd bol. one |

one-fourth !

two
Mush and rqoneeze through a |

With Peas.—('yr |

'lem “Dark Continent”
Credited to Stanley

Afrlea a called the “Daurk con
tinent” on mccount of the fact that It
wig for many years un unexplored re
glon, Heonry M, Stanley, who knew
wore about Afriea than anyone else,
traversed Its darkest part, and told
the story of his travels under the title,
“In Duarkest Afvien™ Stanley's white
nldes, Burgeon Thomas Parke and
Licut. Willlam Donny, both published
books In Kogland after thelr return
homwe, and others returned with them,
So It s untrue that Stanley's white
nldes perished as clalmed by A, Aloy
slus Smith, allas “Trader Horn™ Leo
pold, king of the lelginns, Nnanced
the expedition for the rellef of Emin
Pasha and the exploration of the Con-
g0, That is why the territory came
under the Delglan fag.

The simile “Dark as Egypt™ may re
late to the fact that the Egyptlans
were superstitious, and, as people who
were continually seeking omens, they
avolded work on certaln duys—Lit
erary Digost,

Selfish Lives

Blshop Willlam Lawrence of Massa
chusetts has retired voluntarlly after
B4 years of splendid servies, on the
ground that:

“OId men should glve way In order
that younger ones may bave full op
portunity of authority.”

Blshop Lawrence's life has been one
of self-sacrifice, and he has always
hated selfish lives, In a recent X, M.
G A address he sald:

“Some of our milllonalres In thelr
success talks preach no abominable
philosophy. Only the other day a mil
Honalre sald to a high school graduat-
lng class:

“'In this race for success lemme
tell ye, young men, It nin't enough to
know how to push yerself along—no-
siree! Yo gotta know how to push
the other feller out o' the way.'™

Delving Into the Past

Evidence of the antiquity of man,
from the caves of Europe and the
deserts of the Near East, will he col-
lected this year by an expedition of
the Fleld Museum of Natural History
of Chicago, headed by Henry Fleld,
anthropologist.  From the caves and
anthropological sites of France, Spaln
Germany, Austria, Hungary and
Crechoslovakin, Yugo Slavia, Switzer
land and Belglum there will be brought
speciinens and artifacts, together with
Do os, sketchos and plaster casts to be
used In exhibits In the Fleld meseum's
proposed hall of prebl Mr
Fleld will also visit the north Arablan
desert and the excavatloos at Kish In
AMesopotamla,

orle man

Good Rcalonﬁ

He—80 you've been In Egypt: 4id
you see the pyramlds?
She—=Well, 1 should say 1 a4; 1

climbed to the top of one and drove

a golf ball o

“You dou't say! How far a4 It
gor™

“Why | don't know."

“How fast did It go?*

*Why, how should 1 know?

*Oh, | see;: you wanted to find out
how long It would take to reach the
grnllh-l o

“Certalnly not—dou't be sy
“Buat why did you do It, then?
*What! Didn't you see a plctore

of me dolng It In last Sunday's pa-
per?”

Unusual Duty

It Is not often that a fire department
I8 engnged and pald for burning a
bullding, but this was the case at
Fryeburg, Malne, when the department
supervised the burning of an old bulld
ing owned by Mrs. Harrlet [ Crelgh
ten. The bullding had fallen Into de
cny and was unsightly as well as o
menace,

Unm rsical
®Are you fond of musle?
| *Not very," confessed Senator
Borghum, *“1 never yet saw n brass
band or an orchestra that wouldn't
| play a8 energetienlly for one slde
of an argument as It would for the
other.,"—Washlngton Siar,

Experienced
|  Wife—1 won't stay, dear. 1 Just
want to drop In to see Mae for a
minute,
Hubby—Fine.
rend this book,

I'll have time to

Gifts
He—~WHI your father glve anything
toward our new home g
She—IHe sald he'd
gaute.

give you the

Budding Diplomat
Mother—What 1s It now?
Bobby—If 1 don't ask for any, will

you glve me some enke?

Playing Their Parts

| *How Is that new erlme play?”
“Flerce. Even the actors murder

thelr parts.”

Spoiling Paper
“Ie's n waste-pnper manufacturer 3"
“Yes, he writes plays!”

What men get the statues? Only
those who have served thelr fellow
men.

More people would take vaeatlons 1f
they only knew what to do when they
take one,

If the evenlng Is long and gapey, set
the clock an hour ahead.

LAUNDRESS
BENEFITED

By Taking Lydia E. Pink-
ham's Vegetable Compound

Nashville, Tenn~*"1 cannot say
too much in favor of the medieine,
1 waa In & runs
down  condition,
I worked In »
laundry but my
hulthful w0 bad
that had ‘o
glve up work,

ob & bottle of
ydia E. Pink-
ham's Vegetahle
(‘ulll'mtll‘ld' and
began taking it
and every time L

- feel rundown I
got another bottle, It s an excellent
tonie and 1 am willing to tell others
about it. People take me Lo be much
younger than I am.'—Mus, Haner
Douswrmin, 408 Sccond Ave, Bouth,
Nashville, Tonnesseo,

Enough Said

Mrs. I'ryor—And do you thiuk the
the wstrictest

Jones are wodern In
sonse
Mra. Guyer—Goodnes s graclous, nol

Why, they are living within thelr In-
come, my dear.—New Dedford Stand-
nnl

NO MORE GAS

SOURNESS, HEARTBURN,
SICK HEADACHE, DIZZ1.
NESS, NAUSEA or DISTRESS
AFTER EATING or DRINKING

FOR INDIGESTION

294 AND 79¢ PACKAGES EVERYWHERE

For Cuts, Burns

Bruises, Sores
Try HANFORD'S

sAlLSAM OF MYRRH

Al dosiors wrs wathor sed 1o robund 1 out maney bo the
Brwt battle (| mod snitad

PFARKER'S
HAIR BALSAM

Mmoo v on lamndrn® Stogmdia. Falling

Hestivos ko and
Boawty to Gray and Faded d
B and §i @ el lvugyisia

Wise s (em Wha Patokos ge

FLORESTON SHAMPOO--1deal for tss in
cottection with Parber's Hair Dalsam Makos the
hair poft and Auffy. 80 cenia by mall or st 4r
wada llscos Chomical Works, I'steboyus, N

SCHOOL FOR MEN

Traising fee BUSINESS, TRADES o PR
Eurvil any tlme. Bend for lIterature
ORTGON INSTITUTE OF TECHNOLOAGY
YoM G A g, Portiasd, Oregus

Brnad-Minded Preacher

Declining a Oxed salary for the com-
Ing year, Hev, Edwin J. RadeliMe of
Bloomsburg, PPa., proposed to his con-
gregation that he recelve such salary
ur ls contributed In envelopes provided
fur that purpose, without names of the
glvern, The congregation accepted his
proposal. The minister msald be be-
lleved that a pastor should share In
the ndversity or prosperity of his peo-
ple, and that Lls compensation should
depend on bls worth to the Individual
members of the church.—Exchange,

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

CONSTIPATION

RELIEVED
« « « QUICKLY

Carter’s Little Liver Pills

maove the bowels free from
and unglessant sfer

pain
systam of
hich cause that dull and --I-E.

CORNBEL T

| welghn

Furl valoes
I radishes egusl

SKINNY?

Pricele w method, easy food
uk, » followed eating ree
e Ya lek Bervice, Mercler

rilwt
Mo

at 43rd, Kansas

$6,000 ANNUAL SALARY
Nalesmen earn big money.  Siales-

munship Is not hard If you go at It

right. E5.00 will secure Boyers Sales-

munship  Course.  Free  consultation

serviee. Posttion secured for you Write

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

ASK FOR

ALLEN'S

FOOT-EASE

for_ !]'J\N NG.TENNIS, GOLF 1«

- 1
W. N. U. PORTLAND, NO, 26..1928

At First Signs of Pimples
Use Cuticura

Anoint gently
After five minutes bathe with Cuticura Soap
and hot water and continue bathing
some minutes. This treatment ls best on
riaing ard ;ctiring.

ten sensitive skine and keeos them
M.Mymm

h‘.mlluth sl wyory-

with Cuticura Olntment.
for

Regular use of Cuticura
and Oirtment soothes and comforta

&‘Jhﬁ. Stlch 48e.




