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Aspirin s

the trade mark of
Payer Manufacture
of Mosoaceticacidestor of Ballcrlicacld

Hanford’s Balsam of l_y;rﬁ

Since 1546 Has Healed Wounds and
Sores ou Man and Beast
Money back for 2rsi botile |f Dot salled Al dealers

Old Timepiece Still
Record Passing Hours

Six thousand elght hundred and
nipety years of ticking! That's the
record established by the contents of
four drawers In the wardrobe depart-
ment of the Paramount studios at
Hollywood.

These drawers are given over to
anclent watches which are used in the
making of plcteres. They have been
gathered from all parts of the natlon
during the past 15 years.

There are 121 of these antiques and
all are In perfect working order.

Of men's watches there are 43 sil
ver and 20 gold ones. These are aug
mented by 42 sllver and 16 gold
watches for women. The men's col
lection contains one one hundred fifty
years old, six one hundred years old,
17 made more than seventy-five years
ago, 21 which are sixty years old and
18 psed for forty-five years or more,

The two one-bundred-fifty-year-old
watches are the prizes of the collee
tlon. Oune Is a Swiss chatelalne watch
worn at the beil

Vast Quantities of
Water Under Earth

The quantity of water undergr
beneath the crust of Lhe earth’s sur
face Is pearly one-third the total vol
ume of the oveanlc waters, according
to estimates of Dr. Chester A. Reeds
of the American Museum of Natural
History, New York, who has just com

buried rivers

pleted
and caves The th's ground water
extends to greal depths, perhaps slx
miles, and has been accumulating for
countless ages Thie great mass of
water percolates slowly through the
porous and jJointed rocks to form great
systems of underground drainage, cre-
ating such beauty spots as Mammoth
cave in Kentucky and the Endless cav-
erns in Virginla. Io the limestone re
gions, where #0 many of these unfa-
wlllar streams are found, the forma-
tions of huge stalactites, stalagmites,
columnps, and stony
cavernous depths remind one of the
artistic handiwork of anclent artisans
on the Renalssance palaces.
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Woman Howe Admires

| why 1 sald *poor chlld'

CHAPTER VIil—Continued
—15—

Go Ahead glanced at the angry
youngster and laughed dellghtedly. *1
heg your and ber pardons, Bob”™ be
sald. *1 bhadn't the least lntention of
offending you or her. | was oanly
thinking how much she'd lost.*

“*Humph. Ever think how moch

she's had? Stelia’s anger was fad
Ing dut It was not yet gooe
“Eh?! . . . By George that's an

Idea. No, I badn't thought of that
Now that you suggest it, | guess she's
bad a lot of things that a lot of giris
would give a lot to have had. | don't
doubt that she's enjoyed her life. She
must bave enjoyed It Uf she AdAldnt
bate 1™

“What do you mean?

“Well, she's led a boy's life, as you
sald. Some girls llke that Jjust as
most boys do. But those that don't
like it usually hate It, especially when
they begin to be grown up. Stella’s
elghteen, Isn't she?™

“Maybe.”

“Well, we're all Father Adam's
children when we're young, boys and
girls allke. We all llke to run and
shout and kick our legs DButl after
a while we begin to change, and part
of us discover that they're Eve's
daughters. Then they want another
life, unless, as | say, they're reaily
boys at beart. Then they love It LI
Stella does—"

*She does.™

“That's what 1 onderstood. That's
You see, Bob
we can't stay eighteen or twenty-one
forever. We grow ap, and these man
girls have a dreadfu: time whend they
have to shift thelr views I guess
Adam was a hunter and a farmer all
his life, and his sons take after bim
But I'll bet that Eve got mighty tired
of the hunting game sooner or later
and longed for a bhome where she

| could bring up Mttle Caln and Abel;

| have misunderstood

curtains In the |

1 am speclally admiring another |
woman. She married a half worth-
less sort of fellow, and not much was

expected of her, as she came from a
shiftless famlly and shiftless nelgh-
borhood. But she is surprising every

one, Her pew kin, st first suspicious,
are ac iing her. Her half worth
less husband not only loves ber, but
ghe 1s making a mu n. She Is
the relgning sen the little
town where she |y Is 80 ador

able, sensible, 1 worthy.
Her ns Is Lizzy. heurd so
much about her that ] rather
spe iz thun E
E. W. Howe's Montl

Tribute I-Vot Heavy

The republic of Andorra has j:."-'f
pald its a I tribute of 1,400 francs
(about &5 o Its two “co-princes,”
the pres {f France and the bishop
of Urgel, Spaln. For 849 years An
dorra pnld tribute nd enjoyed
undisturted soverelgnty In It moun
taln valley. It becnme a
1808, Andorra clalms abo

habltants
The Real Thin

“Something muannish in a hint,
|.!1-:|n'.“

“Here's the very thing!™

“But 1t Isn't mannish enough.'”

“But that's a n 5 hat, madam."—
Philadelphin Inqulrer,

In n Plach, Use

ALLEN’S FOOT-EASE

For Tirad Foot It Can't Be Beat

At night when your feet
aretired, sore and swullen
from much walk or
dancing, sprinkle two

=1 ALLEN'SFOOT-EASE powders

in the fot-bath, gently
rub the sore and In-
flamed parts and
relief ls llke magie.
Shake Allen's Foot -Ense
Into your shoes In
the moming and
walk all day in come
fort. It takes the
friction from 'be shoe. For ppgg Sample
address, ALLEN'S FOOT-EASE. Le Roy N. Y.

Money Saving, Goaranterd Ruobber

fgpnin ;.i e, jar opener Ve, holder 40e. all

or 1 & H FEPFECIALTY U, Bao

Minscapolin. Minn " B

- - - —
RICH MAN'S © ARV

Peor man's priee. Only with bundle t*ing st
ment, poid In state. ¥ talog
::-l! of harrester, on Oo.. B

 Foss . Ball

and her daugghters sooner or later
tnke after her—thank God.”
“l don't know what your driving
aL™ Stella’s tones were cold
“No? 1 thought you would. Stella
will get tired of the life she's leading
Probably she’ll realize all In a min
she's slck to death of 1t and
wants to lead a real girl’s

life. And then, when she tries to lead
It, she's very likely to discover that
she Isn't AOtted for it She won't waot
to go back to the old life and she
won't be sutisfied with the new one
Of course, It might be different If she
met some one whom she loved and

who really loved her—Ilike you—"
“Like me!™ An emotion that o
have been rage shook Stella from
head to foot. *“Me love Stella Falr?
Me! Yoo=—you—you— Oh!=" But
she choked and became Inarticulnte,
“Good Heavens!™ Go Ahead stared
in otter astonlshment *“What the
Jevil! Look here, old man, you must
me. Forget It;
I'm llable to shoot off my mouth too
much when 1 get somebody at my
mercy.” Go Ahead reached out hils
arm, as a8 touch of his bridie sent
horge crushing agalnst Stella’s and
passed 1t over her shoulders. “There
there, there, boy. Don't hold It agninst
me, whatever It was. [ llke you |
never met a boy | llked .o much at

such short acquaintance.® With a
final pat he started to withdraw his
arm

Put Stella went with It. Instinctive
Iy she swayed toward him, turning lo
her saddle as she did so, burled her

would open the way to oo end of fun
So she cvuntered.

“Humph !* she answered. “1 havent
sade up my mind, quite, Where're you
bheading for now? This Is the way to
Loboville™

“That's what | fgured it out to ba
I'm guing to take my prisoners in and
turn them over (o (he sherlf*™

“What! Why! Good graclous!™
Stella swore her blg oath. “Don't you

know that Barkers the sherlll and
that be's the man you—"

Go Abwad's eyes twinkled *Sure |
know IL” he answered. *“And I'm

having a tot of fun trying to lmagine
what bhe'll look llke when | turn his
own men over to him™

Stella oearly shouted
“Obhhh!™ she erled. “Won't 1t
great to see his face?™

Go Ahend turned In his saddle and
regarded the girl gravely. *1 hadn™
exactly calculated on taking you with
me,” he sald, “I'm told that there's
a good place called Bridget's In Lobo-
ville whera you might walt for me—"

[ostantly Stella exploded In the lan
guage that she had heard about her
all her life. and demanded furiously

with glee.
be

|
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With a Final Pat He Started to With
draw His Arm,

‘T want to know what you've seen
e do teday to make yon think thar
I'm that sort of a four-Ousher?"
“l don't—"
“Yes, you do! And | want to know
| why. | want to know quick, too™
Go Ahead threw up bls handa *1
apologize,” he sald humbly. *You're
true blue and all right, Bob. 1 never
doubted It for a minute. | Just felt

| Forgive me™

his |
| theretofore

hot face on his shoulder, and burst |
nto & storm of sobs,
Luckily the horses moved together

for a few strides, then drew
very slowly, giving Stella time
guln her seat AlLead let
smilingly.
“You
had a dreadful
Stella

apart
o re
her go

Go

kid,™
day

he sald. *“You've
haven't you?”
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k Go Ahend by tales of Stelln's
toughness, oor to astonish him by
ggnifving her cournge anc skill. In
tend ehe racked her braln to reecnll
things that brought cat the feminlne
slije of her character
And Go Ahead ate op all she sald
““he's gt a migh loyal friend In
you. Bobh™ he sald at last “1 ke
what jou've told me ana | ke the

way yon've told It Now tell me some
thiug ahout yourself. You've left the
band for good and all, haven't you?"
e —_
*“Well, what are you gning to do?

Stella hnga been wondering at the
ek of her head about that very
thing. Already she had made ap her

mind thut Go Ahesnd was altoget!her
different from any other man she had
ever known and that she would go
East with him Sooner or iater, too
ghe would of course confess her lden
tity. DBut she was nM quite ready to
do ‘his yet; for a time at least she
wanted to keep her secret—her vivid
Imagination eonjuring up moany possi
bulitles that would be esciting aod

somehow that | oughtn’t to let a kid
Ilke yru risk nlmself, especially when
the cards were stacked against bim
He beld out his hand

Stella grasped It Tears
practically uoknown o
her, welled to her eyes, and she strove
desperately to wink them back. *1
stand baving you think |
da-da-d—n coward,” she

Willing!y

couldn’t
wans o
gulped.
Go Ahead’s own eyes were a little
“You needn't ever worry
that, Beb,” he sald. *“Cownard
would be the very last thing 1I'd ever

think of you. Here,"—Impul

misty.

about

colling

sively he burst out with what he had
Intended especlally tg keep secret—
‘I'll tell you something. ['m a cousin
of Stella Falr's, and I'm out here to
tanke her FEast with me. But I've g
to get her nway from Robbers' [loost
—or walt tlll Falr sends her to me at
I et g—"
o | , This wns Oreen's
ella knew nothing of It
I don’t know how long 1t all
ot long, | guess, And I'd be
gland If you could sick around
ti"l | get her and then go FEast with
r and her. You—ym'll he a hig
man some day If yon'll come ™
Stelln bowed her head over het
horse's neck “No® she murmuared
‘I' never he a hig mnan Bat I'l
gtiek nround till you're ready, all the
S 1114

) BE CONTINUED)

“Blue-Blooded” People

Favorites of Fortune

There 18, of courze, no “hige blood
hat the term, generally used In a eor
plimentary sense ns denoting gentle
birth, does really hark back to eolor

rigin Not of blood, though. The
reference 18 to the color of the velns,

Familiee who through several gen
erntions possessed suflicient wealth to
enasble them to escape manual work
developed skins of a very fine textore
and through the Iatter the wvelns
showed blye. That would be espe
ela!ly apparent in the hands and fore
arms. The skins of those who, on

blessed with wenlth, had to work be
came hard, and the velne were hardly
dircernable,

Thus, although *“bluevelned™ or
“fine-skinned” would have been more
correct, the term *“bloe-blooded” came
into use to denote the aristocracy, snd
It would seem, from old writings, that
It was (he popular bellef that the
term expressed the lteral fact.—EKan
sas City Times

Warning to Youth
A sensual and Intempernte gyouth
bands over a worn-oul body to old
age.—{"lrern

(. 1928 Waeatern Newspapor ("nloa )

Amid the clamor of the sireet
The fancy oftea flis
With far off thoughis: | live again
Among the streams and hilla
—Willlam A Dunm.

COMMON GOOD THINGS

Who I there who does not enloy
a slice of well-baked bhum? To be
enjuyed It should
| I be tender and of
' tine favor,

WEL r Hot Roast
I Ham, Cider
Sauce, — Soak
bam In cold wa
ter, scrape and
serub well, then |
put lnto a keltle with cne-hall cupful
each of chopped onlon, carrol, two
sprigs of parsley and four cloves Cov- |
er with cold water, bring to the boll |
Ing polnt and simmer for three hours
or until tender. The Inst hour of cook
Ing add one quart of clder. Allow the
ham to cool ta the liguor, Remove
the skin, stick with cloves and rub
with brown sugar and mustard, then
bake one hour In a hot oven,

Cider Sauce.—Melt three tnblespoon
fuls of butter, add four of flour and
two cupfuls of the hawm liquor. Bring
to the boliing polnt, add four table
spoonfuls of clder and a dash of vep
per.

Dinner Rolis.—Tuo one and one-half
cupfuls of scalded milk add two cup
fuls of butter, three fourths of a tea-
spoonful of salt and oue tablespoonful
of sugar. When lukewarm add one
yeast cake dissolved (o two tablespoon-
fuls of warm water. Add three cup-

L

fuls of flour, beat well, cover and set
to rise In a warm place. Cut down,
cover and let rise twice, then knead

on the board, adding only flour enough
to keep from sticking Shape Into
round blacults, then roll ou the boand,
from the center, forming rolls. Ar
range on A buttered sheetl, cover, let
rise and bake. The careful covering
of rolls while rising keeps them molst,
and the crust then formed when baked
will be thin and tender

Codfish Balls.—Wus<h and pick up
one cupful of salt codtish Wash arnd
peel two heaping cupfuls of potatoes

cut In small pleces. Use a half pound

of fish for this am pat fish and
potatoes on to cook Il soft, mash
and draln, add tweo tablespoonfuls of
butter, one egg we heaten, pepper
and salt If needed Fake np by spoon
fuls and fry one wte, or untll
brown in smoking hot Tal

French AmbLrosia.- \When vou have

stale enke of any Kind lefy
slices add one-half eu

over, to six
f grated co

conut, two eut Is of inge
tablespoonfuls of ‘
Let stand well ehllled
frult juice all absorbed. Cut
nto halves 1 scoop out the

this dessert
Ways With Fish
of our must easlly digest-

Fish

ed proteln foods, Is usually plen
In altmost any
cality The can
fish fuLkes the
place of fresh
when tont Is oot
obtainalle
Steamed In
Milk.—Tuke 1wo
fsh stecks of one
pound each, season wel! with salt and
pepper and dust witl, flour Mace In

a dripping pan with one and one-half

cupfuis of milk and put iuto a hot
oven Meanwhile cut two inrge mild
onlons Into thick slices and saute in
fat until brown keeping the sllees
unbroken If possible. After the fish
Is baked for ten minutes, cover with

the slices of brownee onlons and lay
a stirip of across the onlons,
oslng slx slices. Metarn to the oven
and continue baking until the fish Is
well done,

Spanish Fish.—Tle one and one half
pounds of fish In « cheesecloth, drop

bacor

Into sensoned water, bolllng hot. and
cook untll tender. Remove the fish
and reserve the stock Mot twre In
blespoonfuls of hutter, vdd cne med!
um sized onlon and one-half of a
green pepper minced, two (¢l les-oon
fuls of flour after the vegetubles have
heen well cooked When & smooth
paste, add the fish stock., one table

spoonful of orange julee and one table

spoonful of mayonnulse., Simmer ten
minutes then add rthe fish, broken Inte
small pleces Serve Lot

Fish Salad, Molded.—Sunk one ta
blespoonful of gelntin In one-fourth
cupful «f cold wvater to soften then

add to one cupful of hot
ing, stir In two

dulnd dress
upfuls of conked fish

and pour into a mold *o hartden Serve
pnmalded with the following sagce:
Beat one cupful of heavy cream ac il

stiff, slowls
ful of

0. vinegar: add

uvne-fourt!
three

fenspoan
salt and tnhiespoonfuls
me cucamber ehaopped

and drolred just before serving

Fish Steaks.—Dip fish stenks into |
milk then Into crumbs,  Cut slx slices |
of bacon into dire and &' over the
steaks l'nke twenty minutes In a
ho: oven. Reason and serve with any
de=irec sauce

Fish a la King- -Blmmer one-half
cupful of minced  rreen pepper  nnd
the same of celery, and ne table

spoonful of plmento In one tablespoon
ful o untl! tender: nda
tablespoonful of four and stir In grad- |
ually one cupful of milk. season well

butter one

and add two capfuls of cooked flsh
flaked. Hent thoroughly and serve on
tonst well buttered,

Newse: Maywat
American Eggs Popular
Fresh eges shipped In cold stornge
from the United States are appreciat
ed In Chille. They can be bad there at
8 eents aplece, compared with the 12
cents asked for Chilean eggs, and
United States eggn are betier, for cold
gtorage s lacking In Chile, and eg
too, probably .

Instrument Measures Light

The photometer I8 an Instrument
used for measuring the density of
Hght

| four hours,

A Planted Screen for the Poultry House.

Oue of the Post things to be done to
beautify the exterior of a farmstead
or of any house Is to sereen unlovely
obhjects or undesirable views, Exten-
slon workers, directed by the United
States Department of Agriculture and
the various agricultural colleges, have
been encournging for a long thine the
planting of quick-growing vines and
annuals, as well as shrubs and other
permanent ornamental plants, to shut
off unattractive spots, Such places ay
the poultry bhouse or barnyard, ken-
nels, privy, tool-house, lee-house, or
any of the other small bulldings that
seem to crop up ke mushrooms to
meet the many needs of the farm and
Its activitles, may well be subordi-
nated to a glimpse of something grow-

CLUBS ASSIST IN
COMMUNITY WORK

Most Often Consists of Im-
proving Public Houses.

iPrepared by the United Ftates Department
of Agriculture )

of counties In
a "community

A number Virginia
carried project’

1927 as a part of thelr home
Many Inter

esting results | reported (1«
o

have

during
demonstration program
ave been y
the United Stutes Department f
Azriculture, Most often the con
work In establishing or
proving

frequently by

munity
Im

[TETR |

cousisted
some publie bullding
farm women or by the

community ns a whaols

For exnmple, the Elon Home Dem
onstration club, In Amberst county,
declided to lmprove the library, with
its attached kitchenette used for large
cu mnity gatherings, and the Hbrary

rounds, The ¢lub contributed a £
g plece won the preceeding year for
the best county record, and ea eI
ber guve a dollar, while a Lynch
burg business man Interested In home
demonstration work added £25, Hus

bands, sons, and brothers helped with

the work, but the women did thelr
share, too, The old piatform formerly
used as a porch for the library was
torn down and replaced with a con
crete and rock porch which adds
greatly to the appearance of the
bullding, The windows were sereened,

the kitchenctte was equipped, shrubs,

flowers, and ey

ergreens were planted,
palnted,
demonstration

clubs report such accompllshments as

and the library was

Severnl other home
getting the road to the school repalred,
establish hot lunch
playgrounds out
equipping the

like

I,a:i-ll'-.{ the
tein,
rough
ground apparntus
bonrds and
to the cost of putting ranning wnter
In the schoaol,

In Bruaswick gounty the Edgerton
club undertook to help set out trees
along Its maln highway, A county
cemetery was taken eare of by mem
bers of the Beulah club, In Henrico
county. The women put gravel on the
wilks and cut the grass,

Salted Peanuts Are Not
Difficult to Prepare

Peanuts may be salted In the same
as plmonds or other nuts. They
are pot difficult to prepire, and
muy have a fresh supply at any time
by salting them at home,
Is frow the bureau of home economics :

Loosen the sking of fresh, unronsted
peanuts by placing them In water nt
a tempernture of 85 degrees C. for
4 minotes, BSlip the skins off, spread
the nuts In A thin layer on cloth or
clean paper, and let them dry for 2
to 4% hours at room tempernture. Pre
jrure a kettle of cooking oll for deep
fut frylng, place the nuts In small lots
In u wire basket, and cook them for 7
minutes at a temiperature of 150 de
grees O, They should then be unl
form golden brown, tender, und erisp

As soon ns the nuls are removed
from the oll, place on absorbent paper
to take up the surplus fat, and sprin-

sy e
muking
areas,

with
nnd

or Moy
sllde

swings, contributing

wny

one

The recipe

kle them with salt while still warm.
Homemade Sweet

A quickly made home sweet may

e had when berrles are In roason,

Firm berrles, such ns whole strawher-

rles, black raspherries, blackberries

und also pleces of plneapple, or other
falrly firm frult are excellent when
dipped In white leing or fondant, If
they may be served within three or
Here is a suggestion for
little something” to serve with
or grape Julce at a club

"y
lemonnde
wneetlng.

of |

of a more pleasant nature,
M. Gregg, of Harrisonville,
has planted fowers and vioes
the high fence outside her
poultry  houses, not only rendecing
them less notleeable, but providing
her with many charming flowers dur-
Some good plants for
the purpose that can stlll be started
In wmany parts of the couniry are:
Castor bean, sunflowers of varlous
kinds, and cosmos, which ylelds Ita
guy-coloredd flowers until late In the
Eeasan | sorghum, I\t’omlllrur!l, and

Ing and
Mrs, I

Ml"

nlong

ilng the season

even common corn, and such vines as |

the kudzu, moon, wornlng glory,
For a permanent screen some of the
shrubs and taller perennlals might be
used,

or

—————

COOKING CHICKEN
WITH VEGETABLES

One of Most Delicious Ways
of Preparing Is En Casserole,

(Prepared by the United States Department

of Agriculture )
One of the most dellclous wavs of
preparing n fowl that has passed Its

first youth Is to cook It en cassercle

with vegetables Even the oldest
rooster can be completely disguised
If served In this way, The long, slow,
molst cooking In the covered dish
| makes even the drumsticks tender,
while the flavors of the chicken and

vegetables form a delleclous blend

The bureau of home economice
gives the followlng direc ns for pre-
paring fowl en casserole with vegoe-
tables :

§ pounds fowl stalks of celery
3 carrols 1 green pepper
I onlen

v the ¢ I Inte portlons econ-
vehlent for serving. Sllce or chop the
vegetablos Into very small pleces, Dust
I . —

-r"’
o

{4

-

J

{
-
-

-

Making Chicken Cassercle With Vege-
tables,

the pleces of chicken with flour and |

brown them dellicately In a small |
quantity of fat. Place them directly |
In the casserole, Then pour the
chopped vegetnbles Into the frylog
pan and let them absorb nall the
browned fat left from the chicken, |
and put them in the casserole, Add |
enongh hot water to keep the ma- |
terlnls frowa sticking to the dish, |

place the cover In Iifmi“'lll. and cook |
for 8 to 4 hours, or untll the fowl Is
tender, Just before serving, remove
the pleces of fowl, ndd a cup of milk
which has been blended with 1%
tablespoons of flour, and cook for 10 |
minutes, Pour this sauce the |
chicken or replace the chicken In it |
und serve from the with
flaky bolled rice or pluin bolled po-
tntoes,

over

ensserole

Food Attracts Arts

The surest wany to keep a house
free from nnts 18 to leave no food |
Iying nbout on shelves or In open

pinces where they enn reach It says
the Unlted States Department of Agrl-
culture, Ants go where they find food, |
nud If the food supplies of the Immu!»{
hold are kept In ant-proof metal con- |
tulners or lce boxes, and If all food |
that may happen to be scattered by |
cleaned

children or others Is up |
promptly, the ant nulsance will be |
slight, Cake, bread, sugnr, meat and
llke wsubsiances nare especially at.

tractive to the ants and should be

kept from them,

HOUSEHOLD FACTS

Never rub soap directly on sllk un-
derwear or stockings,
L .

Only tender cuts of ment ecan be
cooked successfully with dry heat.
L] L] .

Because mud stalns  leather, It
should be removed from shoes linme-

dlately.

One way of mak'sy the radlator
.Ic-mmicumhwp‘mum

game color ns the wall, This re-
duees the radiation of heat, however,
especially when light colors are used.
- L] . L]

Clothes of bright, Intense colors tend
to make the wearer look larger than

ghe actually la.
L I

Baking dishes that are stained from
constant use should be ssaked In warm
water and borax.

LI B

Dry, whole wheat toast, lightly but-
tered, Is the hest form In which to
give the young child bread.

e

| of Anrgau,

\ i' Food From the Florist's

; eandied Jusmine, while Jupanese have

Chiness ¢ook Hiles In milk and eat

a keen appetite for Howers, & taste
which Is shared by the Egyptinns, who
serve rose-petal Jelly, prepared with
powdered sugur, water and Isinglass,
at the end of a weal. In Moroeco the
conrse porrldge Is definitly tmproved
when served with a Jelly made from
ponegranate Howers
Tranaparent Soap

Transparent prepared by
drying ordinary soap, dissolving it I
mlcohol, allowing the selution o re-
malu at rest so long as nny lmpurities
settle to the bottom, nnd then pouring
o the aleohol Hguld nnd evaporat
Ing It untll it Is of such consistency
ns to solld when cooled In
molds,

soup Is

becote

Tiny Locomotive
M. Melcher, n mechanle In France,
has Just completed o minlsture loco
motive which took him ten yeuars to
bulld, The completed engine Is bullt
to the exact scnle of a standard en-
glne and s suld to be perfect ln every
detall, In order to get all of the de-
talls perfect much of the work bad
to be done under a microscope,

Filipino Wif«'s Status

In the Phillppine Islunds, when
women marry, they go Into parthers
ship with thelr husbands. While the
men handle the workers, the
attend to the fNpance, ack as cashlers,
pay the workees and oversee much of
the business, They also have equal
Ity with the men In everything except
votlng.

women

The Muggletonians

This pecullar founded by an
English tallor named Muggleton In the
Seventeenth century, s not extinet,
Muggletonlans, one of whose chilef bhe
llefs s that the “place of hell will be
this earth when sun, moon and stars
are extingulshed™ still meet In Lon-
don and Derbyshire,

Genii of Good and Evil

The puritylng power of truth
Is #o great that the mere struggle to
attaln It ate
mosphere, of
the lle Is »o mere
tendeney
—Arthur Schnlteler In Vi

mct,

glves rise to a better
The destructive
thnt

ot

W er
the

I b

sinister
eky
Failr

townrds It darl

nlty

Sleep All Winter Long
When
stinps I the
Magnzine of

UNCOIIMn

rmecoons sleep away the cold
winter, sanys the American
Washington, It
thing to And =
farml

Forestry
Is not
whole famlily, or mnjy
Hen,
of some big tree,

nn
he severnl

curled up together In the hollow

Regeneration of Matter

In many of the lower fu s of anl-
mals a phenomenon § Wil ne regener
atlon takes place. If the hydra, lob
sler, crah, earthworm and ther anl-
mals lone a llmb or 8 part of the hady,

they grow pew orguns to repluce those
lost,

Minor Scales

Melodle Is s0 named becanse [t in
better sulted for melodie purposes, as
it has no sugmented Interval o slng®
or play. The harmonle Is so-called
because It Is the basls of the chords
used In the minor key

Variation in Rail Life

Steel ralla on a north and south

track last longer than those Inld eanst

and west, The magnetlsm generated
by the train friction Is undisturbed In
the former case; In the latter It I8 re-
slsted,

Long Process

Arts and sclences are not east In
A mold, but are found and perfected
by degrees, by often handling and

pollshing, as bears lelsurely lick thelr
cubs loto shape. —Montulgne,

Being One's Age
Persons fully grown are sufMclently
developed In mentality and charncter
to protect themselves, snys an advisep
writing In the Woman's Home Com-
panlon,

Deadly Gas for Perfume

The gas, phosgene, one of the dead-
Nest, which was ased In warfare withe

terrifie effect, Is now developed by
chemists Into a dalnty vielet perfume.
Hapsburg

.

Hapsburg, menning “Owl's Castle,”

| was n enstle which stood In the cantomn

Switzerinud, the reputed
erpdle of the Hapsburg dynasty,
Or a Benefactor

The kid who uses an lee plek to findg
out what mnkes the muvle In nn ne-
cordlon mny still grow up luto a Na-
poleon of Industry.

Farmas and Stomachs

The food market, to which most
energy Is directed, Is definltery 1holted
by the stomach's capacity,—Farm and
Fireslde,

Low Rating
In stoek market parinnee the term
“ente and dogs” Is applled to worth-
less or poor securites,

PMI.II.PLI!STS WITH PATIENTS

@ratatul patients o v PREE BOOY
BT




