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TH ERI 1« nothing that h it ever 
taken the place of Bayer Aspirin as 
an antidote for pain. Safe, or physi­
cians wouldn't use it, and endorse its 
use by others. Sure, or several mil­
lion user ) would have turned to some­
thing else. But get real Bayer Aspirin 
(at any drugstore) with Bayer on the 
box, and the word genome printed m 
f«d :

Hanford’s Balsam of Myrrh
Sorta M  Ham mmá Beast

MoMyb»c* fur Sr»t froto* i f  not MU«* All W k n

Old Timepiece Still
Record Patting Hoart

Six thoutaud eight hundred and 
ninety years of ticking I That’s the 
record established by the contents of 
four drawers in the wardrobe depart­
ment of the Paramount studios at 
Hollywood.

These drawer» are given over to 
ancient watches which are used in the 
making o f pictures. They have been 
gathered from all parts of the nation 
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 ail 
ver and 20 gold ones. These are aug­
mented by 42 silver and 16 gold 
watches for w->men. The men's col 
lection contains one one hundred fifty 
years old. six one hundred years old.
17 o-.ade more than seventy-five years 
ago, 21 which are sixty years old and
18 used for forty-five years or more.

The two one-hundred fifty-year-old
watches are the prizes o f the collec­
tion. One is a Swiss chatelaine watch 
worn at the belt.

Vatt Quantities of
Water Under Earth

The quantity ot water underground, 
beneath the crust of the earth's sur­
face is nearly one-third the total vol­
ume of the oceanic waters, according 
to estimates of Or. Chester A. Reeds, 
o f the American Museum of Natural 
History, New York, who has Just com­
pleted Investigations of burled rivers 
and caves. The earth s ground water 
extends to great depths, perhaps six 
miles, and has been accumulating tor 
countless ages. This great mass of 
water percolates slowly through the 
porous and jointed rocks to form great 
systems of underground drainage, cre­
ating such beauty spots as Mammoth 
cave in Kentucky and the Endless cav­
erns in Virginia. In the limestone re­
gions, where eo many of these unfa­
miliar streams are found, the forma­
tions of huge stalactites, stalagmites, 
columns, and stony curtains in the 
cavernous depths remind one o f the 
artistic handiwork of ancient artisans 
on the Renaissance palaces.

Woman Howe Admires
1 am specially admiring another 

woman. She married a half worth­
less sort of fellow, and not much was 
exfiected of her. as she came from a 
shiftless family and shiftless neigh­
borhood. But she Is surprising every 
one. Her new kin. at first suspicious, 
are acclaiming her. Her half worth 
less husband not only loves her, but 
she is making a man of him. She is 
the reigning sensation fn the little 
town where she lives, she Is so ador- 
nble, sensible, womanly and worthy. 
Her name is Lizzy. I have heard so 
much about her that I should rather 
see Lizzy than Ethel Barrymore.— 
E. W. Howe's Monthly.

Tribute Not Heavy
The republic of Andorra has Just 

paid Its annual tribute ot 1,400 francs 
(about $56) to its two “ co-princes." 
the president of France and the bishop 
of Urge!, Spain. For 6-41» years An­
dorra has paid tribute and enjoyed 
undisturbed sovereignty in Its moun­
tain valley. It became a republic In 
1806. Andorra claims about 5,200 In 
habitants.

The Real Thing
“ Something mannish in a hat, 

please."
"Here’s the very thing !"
“ But It Isn't mannish enough.”  
“ But that's a man's baL madam."— 

Philadelphia Inquirer.

In a P in ch . Cm

ALLEN’S FOOT-EASE
Far Tired Feel ll Can ! Ba Beat

At night when your feet 
aretlred, sore and swollen 

tfroin mum walking or 
rdanrlne, sprinkle two 
SUES SFOOT-EtSI powders 
in the f-eit-bnth, gently 

rub the sore and in­
flamed parts and 
relief Is like magic. 

’  Shake ABea'iFM t-taM  
Into your shoes In 
the morning and 
walk all day In com­
fort. It takes the 

friction from ibe shoe. For ran Sample 
addrn., SUCN'S FOOT-tASC. Le lav U. f.

— . S t a r i  H aring, t.aaranteed
Apron lie. la r  u p .n o  toc holder for II M • Il Hl'Kt IALTV CO.. I 
Minn, apolla. Minn.
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Go Ahead glanced at ths angry 
youngster and laughed delightedly. “ 1 
beg your and her pardons. Bob," be 
said. "I hadn't the least intention of 
offending you or her. I was only 
thinking how much she’d tost."

“ Humph. Ever think how much 
she's bad!“  Stella's anger was fad­
ing but it was not yet gone,

“ Eh 7 . . .  By George, that's an 
Idem No, I hadn't thought of that 
Now that you suggest It. I guess she's 
bad a lot o f things that a lot ot girts 
would give a lot to have had. I don't 
doubt that she's enjoyed her life. She 
must have enjoyed U If she didn't 
hate it."

“ What do yon mean?"
“ Weil, she's led a boy's life, as yon 

said. Some girls like that Just as 
most boys da  Bat those that don’t 
like It usually hate It. especially w hen 
they begin to be grown up. Stella's 
eighteen, isn't she?“

“ Maybe."
"Well, we're ail Father Adam's 

children when we re young, boys and 
girls alike. We all like to ran and 
shout and kick our legs. But after 
a while we begin to change, and part 
o f ns discover that they're Eve's 
daughters. Then they want another 
life, unless, as 1 say. they're really 
boys at heart. Then they love It. U 
Stella does—"

“ She does.”
“ That’s what 1 understood. That’s 

why 1 said •poor child.' You see. Bob. 
we can't stay eighteen or twenty-one 
forever. We grow up, and these man 
girls have a dreadful time when they 
have to shift their views. I guess 
Adam was a hunter and a farmer all 
his life, and his sons take after him. 
But Fli bet that Ere got mighty tired 
of the hunting game sooner or later 
and longed for a home where she 
could bring up little Cain and Abel i 
and her daughters sooner or later 
take after her—thank God.”

“ 1 don't know what your driving 
a t ”  Stella's tones were cold.

“ No? I thought you would. Stella 
will get tired of the life she's lending. 
Probably she’ll realize ail in a min 
me tbat she's sick to death of It and 
that she 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 fitted for it  She won't want 
to go back to the old life and she 
won't be satisfied with the new one. 
Of course. It might be different If she 
met some one whom she loved and 
who really loved her—like you—" 

“ Like m e!" An emotion that might 
have been rage shook Stella from 
head to foot “ Me love Stella Fair? 
Mel Yon—you—you— Oh!—"  But 
she choked and became Inarticulate 

“ Good Heavens!" Go Ahead stared 
In utter astonishment “ What the 
Jevil I Look here, old man. you must 
have misunderstood me. Forget it : 
I'm liable to shoot off my mouth too 
much when I get somebody at my 
mercy." Go Ahead reached out his 
arm. as a touch o f his bridle sent his 
horse crushing against Stella’s and 
passed it over her shoulders. “There, 
there, there, boy. Don't hold It against 
me, whatever It was. I like you. 1 
never met a boy I liked jo  much at 
such short acquaintance." With a 
final pat be started to withdraw bis 
arm.

Rut Stella went with i t  Instinctive 
ly she swayed toward him. turning In 
her saddle as sbe did so, burled her 
bot face oo bis shoulder, and burst 
Into a storm of sobs.

Luckily the horses moved together 
for a few strides, then drew apart 
very slowly, giving Stella time to re 
gain her seat Go Ahead let her go 
smilingly.

“Ton poor kid." he said. “ You’ve 
had a dreadful day. haven’t you?"

Stella straightened up like a steel 
spring that Fad been bent 

“ Dreadful?" sbe cried. “ Wh what 
do you mean? This has been the most 
wonderful day In all my life.“  L’ n 
mlstakuhl sbe ttiiant It. \

Go Ahead gatped. He did not tin 
del-stand. Even if he hud hail the key 
be might not have understood. But 
he did understand that rite boy was 
hysterical and needed to be quieted 
down. •

So he shifted his ground "W ell." 
tie asked, “ aren't yn„ going to tell uie 
>inv more afaiut Stella?”

Stella told But what she told was 
not what she would have told ten min 
utes before. Her mood hud shifted 
utterly. No longer did she try to 
slit ck Go Ahead by tales of Stella's 
toughness, nor to nstonlsh him by 
magnifying her courage and skill. In 
stead she racked her brain to recall 
things that brought cut the feminine 
aide of her character.

And Go Ahead ate up all ahe said 
•£he’s got a mighty loyal friend In 
you. Boh," he said, at last “ I like 
what you've told me. and I like the 
way yon've told It Now tell me some­
thing about yourself. You’ve left the 
band for good and all, haven’t you?” 

"Yes."
“ Well, what are yon going to do?" 
8tella had been wondering at the 

buck of her head about that very 
thing. Already she bad made up her 
mind that Go Ahead was alrogethei 
different from any other man she had 
ever known and that she would go 
East with him. Sooner or later, too. 
she would o f course confess her Iden 
tity. But she was not quite ready to 
do .his yet; for a time at least she 
wanted to keep her secret—her vivid 
Imagination conjuring op mnny possi 
h.lilies tbat would be exciting and

would open the way to no cud of fun. 
So she countered.

“ Humph I" she answered. "1 haven't 
Blade up my mind, quite. Where're you 
heading for oow? This is the way to
Lohovllle.”

“That's what I figured It out to ho. 
I'm going to take my prisoners to and 
turn them over to (he sheriff.“

“ What I Why I Good gracious I* 
Stella swore her big oath. “ Don't you 
know thst Barkers the sheriff sod 
that he's the man you—"

Go Ahead's eyes twinkled. "Sure I 
know It." be answered. “ And I'm 
haring a lot o f fun trying to Imagine 
what he'll look like when I turn his 
own men over to him."

Stella nearly shouted with glee. 
“Ohhhh!" she cried. “ W ont U be 
great to see his face?“

Go Ahead turned In his saddle and 
regarded the girt gravely. "I hadnt 
exactly calculated on taking you with 
me," he said. "I ’m told that there's 
a good place called Bridget's In Lobo- 
vllle where you might wait for me— " 

instnntly Stella exploded In the Ian 
gtiage thst she had heard about ber 
all her life, and demanded furiously

With a Final Pat He Started to With 
draw His Arm.

"I want to kDow what you’ve seen 
me do today to make yon think that 
I'm that sort of a four 0usherF'

“ 1 don't—"
“ Yes. you do I And I want to know 

why. I want to know quick, toa "
Go Ahead threw up his hands ” 1 

apologize," he said humbly. “ You're 
true blue and all right. Bob. I never 
doubted It for a minute, i Just felt 
somehow that I oughtn't to let a kid 
like you risk nlmself. especially when 
the cards were stacked against him 
Forgive m e" He held out his hand 

Willingly Stella grasped IL Tears, 
theretofore practically unknown to 
her, welled to her eyes, and she strove 
desperately to wink them bark. "1 
couldn't stand having you think I 
was a da-da-d—n coward," she 
gulped.

Go Ahead’s own eyes were a Uttle 
misty. “ Y'ou needD’t ever worry 
about that. Boh," he said. “ Coward 
would be the very last thing I'd ever 
think of cnlllng you. Here,"—Impul­
sively he burst out with what he had 
Intended especially to keep secret— j 
“ I'll tell you something. I'm a cousin 
of Stella Fair’s, and I'm out here to 
take her East with me. But I've got 
to get her sway from Robbers' lloost 
—or wnlt till Fair sends her to me at 
Bridget'«— ”

"Bridget's I”  This was Green's 
plan; Stella knew nothing of IL 

"Yes. I don't know how long It’ll all 
take— not long, I guess. And I'd be 
mighty clad If you could stick around 
tlTl I get her and then go East with 
me and her. You—you’ll be a big 
man some day If you'll come "

Stella bowed her head over h e  
horse's neck. “ No." she murmured 
"I'll never be a big man. But I’ll 
stick around till you're ready, all the 
same.”

(T O  B E  C O N T IN U E D  )

"Blue-Blooded”  People
Favorltet of Fortune

There Is, of course, no “ blue blood,' 
but the term, generally used In a com­
plimentary sense ns denoting gentle 
birth, does really bark back to color ! 
origin. Not of blood, though. The 
reference Is to the color of the veins.

Families who through several gen [ 
eratlons possessed sufficient wealth to 
enable them to escape manual work | 
developed skins o f a very line texture. ' 
and through the latter the veins 
showed blue. That would be espe 
dally apparent in the hands and fore j 
arms. The skins of those who, mi 
blessed with wealth, had to work be­
came hard, tnd the vein» were hardly 
discernable.

Thus, although “ blue-veined”  or 
“ fine-skinned” would have been more 
correct, the term "blue-blooded" came j 
Into use to denote the aristocracy, and 
It would seem, from old writings, that 
It was the (Kipular belief that the 
term expressed the literal fa c t—Kan 
sas City Tiroes.

Warning to Youth
A sensual and Intemperata youth 

hand» over a worn-out body to oiil 
age.—t teem

The
KITCHEN
CABINET

tie. IITV w «staro N. s .r o e .1  t’Bioa 1

A m i4 tlM  c lam or o f <ha a tro ««
T h *  fa n cy  o f t « n  Alla 

W ith  fa r  o f f  thou gh ts I Uva aga ta  
A m on o  (h o  a tra s ins ami h ills

—  W illia m  A  Duns.

COMMON GOOD THINGS

Who U there who d»oa out enjoy 
B slice of well baked hum? To tm 

enjoyed ll should 
tie lender ami of 
fine flavor.

H o t  R o a s t  
Ha m,  O l d e r  
Sauce. — S o a k  
hum lu cold »1 
ter, scrape and 
ecruh well, then 

put into a kettle with one-half cupful 
each ot chopimd onion, carrot, two 
sprigs ot parsley sml four cloves. Cov­
er with cold water, bring to the boil­
ing point and simmer (or three hours, 
or until tender. Tlie last hour of cook­
ing add one quart of cider. Allow the 
ham to cool In the liquor. Remove 
the skin, stick with cloves and rub 
with brown sugar and mustard, then 
bake one hour In t  hot oven.

Cidtr Sauce.— Melt three tablespoon 
fills o f blitter, add four of flour and 
two cupfuls of the ham liquor. Bring 
to the boiling point, add four table- 
spoonfuls of elder and a dash o f pep-
per.

Dinner Rolls.—To one and one-half 
cupfuls of scalded milk add two cup 
fuis of butter, three fourth« o f a tea- 
spoonful o f salt and one tahleepoonful 
of sugar. When lukewarm add one 
yeast cake dissolved In two tablespoon- 
fuls o f  warm water. Add three cup 
fuis of flour, best well, cover uud set 
to rise In a warm place. Cut down, 
cover and let rise twice, then knead 
on the board, adding only Hour enough 
to keep from sticking. Shape Into 
round biscuits, then roll ou the boanl. 
from the center, forming rolls. Ar­
range on a buttered sheet, cover, let 
rise and bake. The careful covering 
of rolls while rising keeps them moist, 
and the crust then formed when baked 
will be thin and tender.

Codfish Balls__Wash and pick op
one cupful of salt codfish. Wash and 
peel two heaping cupfuls of potatoes 
cut In small pieces, t'se a half pound 
o f fish for tills amount, put fish and 
potatoes on to cook until soft, mnsh 
and drain, add two rahlcr>poonfult of 
butter, one egg well beaten, pepper 
and salt If needed Take up by spoon­
fuls and fry one minute, or until 
brown In smoking hoi f,iL

French AmLrosia.— When you have 
stale rake o f any kind loft over, to six 
slices add one-half cupful of grated co­
conut, two cupfuls of orange Juice and 
pulp, two tablespoonfuls of powdered 
sugar. Let stand until well chilled 
and the fruit Juice all absorbed. Cat 
oranges Into halves and scoop out the 
fruit for this dessert.

Ways With Fish
Fish. one of our mist easily digest­

ed protein foods. Is usually plentiful
In almost anv lo­
cality The canned 
fish takes the 
place of fresh 
when that Is not 
obtainable.

S t e a m e d  In 
Milk.— Tuke two 
fish stci-kt of one 

pound each, season well with salt and 
pepper and dust wltL flour. I’ lace In 
a dripping pan with one and one-half 
cupfuis of milk and put Into a hot 
oven. Meanwhile cut two large mild 
onions Into thick slices and saute In 
fat until brown, keeping the slices 
unbroken If possible. Aftei the fish 
Is baked for ten minutes, cover with
the slices of browner onions and lay 
a strip of bacoL across the onions, 
using six slices. Retjrn to the oven 
and continue baking until the fish Is 
well done.

Spanish Fish.—Tie one and one half 
pounds of fish In c cheesecloth, drop 
Into seasoned water, boiling hot, and 
cook until lender. Remove the fish 
and reserve the stock M-li twe fn 
blespoonfuls of butter, tilit rne meill ; 
am sized onion and one-half of a 
green pepper minced, two tellesroon 1 
fuls of flour after the vegetables have 
been well cooked When « smooth ' 
paste, add the fish stock, one table- i 
spoonful of orange Juice andonetnhle 
spoonful of mnynnnulae. Simmer ten 
minutes then add the fish, broken Info 
small pieces. Serve hot

Fish Salad, Molded.— Soak one tn 
blespoonful ot gelatin In one-fourth 
cupful of c-old voter to soften then | 
add to one cupful of hot salad dress 
In«, stir In two cupful* of cooked fish 
and pour Into a mold 'o  hnroen Serve 
unmolded with the following sauce: 
Beat one cupful of heavy cream ucill 
stiff, slowly ado one-fourth teaspoon 
ful of salt and three tablespoon fuls 
o. vinegar; add one incumber chopped 
and drained Just before serving.

Fith Steak«.—fdp fish steaks into 
milk then Into crumbs. Cut sit slices 
of bacon Into dire and d- f over the 
steaks. Bake twenty minutes In n 
ho: oven. Season and serve with any i 
deslrer sauce

Fish a la King.- -Simmer one-half 
cupful of minced /reen pepper and j 
the same of celery, and me table- ; 
spoonful of pimento In one tnblestmon j 
ful ot butter until tender; add one 
tublespoonful of flour and stir In grad l 
ually one cupful of milk, season well 
and ndil two capfuls o f cooked fish j 
flaked. Heat thoroirglily and serve on 
toast well battered.

A u x «- «  vrOU

SCREEN UNATTRACTIVE VIEW WITH PLANTS '

the Poultry House.

One of the fi st things to be done to 
beuutlfy the exterior of a farmstead 
or of any house Is to screen unlovely 
objects or undesirable views. Exten­
sion workers, directed by the United 

1 Sintra IVpnrtmeai o f Agriculture and 
the various agricultural colleges, have 
been encouraging for a tong time the 
planting of quick-growlug vines and 
annuals, as well as shrubs and other 
permanent ornamental plants, to shut 
off unattractive spots. Such place* a« 
the poultry house or barnyard, ken­
nels, privy, tool-house. Ice-house, or 
any of the other small buildings that 
seem to crop up like mushrooms to 

: meet the many needs o f the farm an-] 
! Its activities, tuny well lie subordi­

nated to • glimpse of something grow­

ing and o f • more pleasant nature.
Mrs. I>. M. Gregg, of llnrrlsunvllle, 

Mo., has planted flowers and vines 
along the high fence outside her 
|Hiultry houses, not only rendering 
them lea* noticeable, but providing 
her with many charming flower* dur­
ing the season. Some good plant* for 
the puriMiee that run at III be started 
tn many parts o f tlie country are: 
Unitor bean, sunflowers o f various 
kinds, and roamoa, which yields Its 
guy-cotore<| flowers until Isle In the 
season; sorghum, brooiueorn, nud 
even common corn, and such vinca a* 
the kudtu, moon, or morning glory. 
For a permanent screen some o f the 
shrubs and taller perennial* might be 
used.

CLUBS ASSIST IN
COMMUNITY WORK

mm —  i »

Mott Often Contittt of Im­
proving Public Houtet.

(P r «p «r «d  by th »  l*n it « 4  CMat«« l>up«rttn«nt 
o f  A f r t c u l t u r « . )

A number o f countlra In Virginia 
huve curried a “ community project” 
during 11)27 as a part of their home 
demonstration program. Many Inter­
esting results have been retained to 
the United Slides Department of 
Agriculture. M o s t often the community 
work consisted In establishing or Im­
proving some public building used 
frequently by funti women or by the 
community us a whole.

For example, the Eton Homo Item- 
onstratlou club. In Amherst county, 
decided to Improve the library, with 
its attached kitchenette used for large 
community gatherings, and (he library 
grounds. The club contributed a $20 
gold piece won the proceeding year for 
the best county record, and each mem­
ber guve a dollar, while a Lynch­
burg business tnun Interested tn home 
demonstration work added $25. Hus­
band*. sons, and brothers helped with 
the work, but the women did their 
shure, too. The old platform formerly 
used ns a porch for the library was 
torn down am) replaced with a con­
crete and rock porch which udda 
greatly to the appearance of tlie 
building. The windows were screened, 
the kitchenette was equipped, shrubs, 
flowers, and evergreens were plunted, 
and the library was painted.

Several other home demonstration 
cluh* riqxirt such accomplishments as 
getting the road to the school repaired, 
helping establish the hot lunch sys­
tem, making playgrounds out o f 
rough areas, or equipping the play­
ground with apparatus like slide 
boards and swings, and contributing 
to tbe coat of putting running water 
In the school.

In Brunswick «ounty the Edgertnn 
club undertook to help set out trees 
along Its main highway. A county 
cemetery wna taken core o f by mem 
bent o f  the Beulah club. In Henrico 
county. The women put gravel on the 
walks and cut the grass.

Salted Peanutt Are Not
Difficult to Prepare

i'eanut* may be suited In the same 
way us almonds or other nuts. They 
are not difficult to prep ire, und one 
may have a fresh supply at any time 
by salting them at home. The recipe 
Is from the bureau of home economic»;

Loosen the skins of fresh, unronsted 
peanut* by placing them in w-uler at 
a temperature of 85 degrees 0. for 
4 minutes. Slip the skin* off, spread 
the nut» In a thin luyer on cloth or 
clean paper, and let them dry for 24 
to 48 hours at room temperature. Pre- 
pure a kettle of cooking oil for deep- 
fat frying, place the nuts In small lots 
In u wire basket, and cook them for 7 
minutes at a temperature of 150 de­
grees C. They should then be uni­
form golden brown, tender, und crisp.

As soon a* the nuts are removed 
from the oil, place on absorbent paper 
to take up the surplus fat, and sprin­
kle them with salt while still warm.

Homemade Sweet
A quickly made home sweet may 

be had when berries are In r->nson. 
Firm berries, such as whole strawber­
ries, black raspberries, blackberries 
and also pieces o f pineapple, or other 
fairly firm fruit are excellent when 
dipped In white Icing or fondant. If 
they mny be served within three or 
four hours. Here I* a suggestion for 
"a little something”  to serve with 
lemonade or grape Juice at a club 
meeting.

COOKING CHICKEN
WITH VEGETABLES

One of Mott Deliciout Ways 
of Preparing It En Cat ter ole,
( r i «p s r «U  by ths L 'a lls *  N is i« «  D spsrtm sal 

o l AsrU-ultur« 1
One o f the most dcllctou* ways of 

prepat lug a fowl that tin* passed Its 
first youth I* to cook It en casserole 
With ecgclnbtea. Even the oldest 
rooster can be completely disguised 
If served In this way. The long, slow, 
moist cooking In the covered dish 
makes even the drumsticks tender, 
while the flavors o f tlie chicken and 
vegetables form a delicious blend.

The bureau o f home economics 
gives the following directions for pre­
paring fowl en cusscrolo with vege­
tables ;
9 pounds fowl t  «talks of rotary
9 carrots 1 grssn psppsr
I onloa

Uut tlie fowl Into portions con­
venient for serving. Slice or chop the 
vi-gctuhlc* Into very smnll piece«. Dust

Making Chicken Casssrol* With Vsge- 
tables.

the pieces o f  chicken with flour ami 
brown them delicately In a smalt 
quantity of fut. I'luce them directly 
In the cnsserole. Then pour the 
chopped vegetables into the frying 
pan und let them absorb all the 
browned fat left from the rlilcken, 
and put them In the casserole. Add 
enough hot water to keep the inn- 
ferial* from slicking to the dish, 
place the cover In position, and cook 
for 3 to 4 hours, or until the fowl Is 
tender. Just before serving, remove 
the pieces o f fowl, add a cup o f milk 
which has been blended with 1V4 
tahlcsiHHins of flour, and cook for 10 
minutes. I'our this sauce over the 
chicken or replace the chicken In It 
nnd serve from the casserole with 
flaky boiled rice or plain boiled po­
tatoes.

Food Attracts Ants
The surest way to keep a house 

free from ants Is to leave no food 
lying about on shelves or In open 
places where they enn reach It, says 
the United States Department of Agri­
culture. Ants go where they And food, 
nnd If the food supplies of the house­
hold are kept In ant-proof metal con­
tainers or Ice boxes, and If nil food 
that mny happen to l>e scattered by 
children or others Is cleaned up 
promptly, the ant nuisance will tie 
slight. Cake, bread, sugar, meat amt 
like substances nre especially at­
tractive tn the ants and should he 
kept from them.

American Eggs Popular
Fresh eggs shipped In cold storage 

from the United Htates sre sppreclat- 
ed tn <Title. They can lie hod there at 
6 cents apiece, compared with the 12 
cents asked for Chilean eggs, and 
United Htates egga are better, for cold 
storage Is lacking In Chile, and eggs, 
too, probably.

Instrument Measures Light
The photometer la an instrument 

used for measuring the denaltj of 
light

HOUSEHOLD FACTS
Never mb snap directly on silk un­

derwear or stockings.
* * e

Only tender cute of meat can be 
cooked successfully with dry henL 

s e e
Because mod stains leather. It 

should be removed from shoes Imme­
diately.

a e •
One way o f m ak'.g  the radiator 

Is m  conspicuous Is to paint It ths%

«nine color ss the wall. This re­
duces the radiation of bent, however, 
especially when light colors are used, 

a « a
Clothes o f bright Intense colors tend 

to make the wearer look larger than 
she actually Is.

s a s
Baking dishes that are stained from 

constant use should be »asked tn warm 
water and borax.

s e e
Dry, whole wheat toast, lightly bat­

tered, Is tbe beat form In Whleb te 
give the young child bread.

! Food From the Florist's
Cliiurau rook lilies In milk and eat 

candled Jasmine, while Jupuiicsa lumi 
a keen appelli« fur flowers, u tasi* 
which U allured Ivy the Egyptians, who 
»•rvs rose pslal Jelly, prepared with 
powdered sugar, water ami Isinglass, 
at the end of a meal. In Morocco th« 
ruaran porridge Is defluii.dy Improved 
when served with a jelly Hindu from 
pomegranate flowers

Transparent Soap
Transparent snap la prepared hy 

drying urdlnnry soap, dissolving II lu 
alcohol, allowing thu itdullou lo ru­
ma In at rest so long as any Impurlllea 
selli« to tho bottom, and then pouring 
off th« alenimi liquid and evaporat­
ing It uni II It Is of aueli colisi at euey 
as lu bveoui« solid wlieu cooled In 
molda.

Tiny Locomotive
M. Meleher, a mechanic In France, 

, has just comploti-d a miniatura loco­
motiva which took him ten years to 
build. Th» completed engin« Is built 
to th« exact seal« of a slulidurd en­
gin« uud 1« said to be iierfeet In «very 
detail, tn order to get all o f  the de- 

I talla perfect much of the work had 
to be doue under a microscope.

Filipino Wife’s Status
tn the Philippine Islanda, when 

; women marry, they go into partner­
ship with their husbands. While III« 

I men handle I he workers, the women 
attend to the flnance, act as cashier*, 
pay the workers and averse« murh o f 
the business. They also have equal­
ity with the men In everything except 

I voting.

The Muggletonians
Tills peculiar sect, founded hy an 

j English tailor named Muggleton In tho 
Heventeenlli century. Is not extinct. 
Muggletnnlana, one o f whose chief be- 

- llefs Is that the "place of hell will be 
this earth when sun, moon sod star« 
are extinguished" still meet In lain- 

' don and t>erhyshlro.

Genii ot Good and Evil
* The purifying power of tlie truth 
la eo great that the mcra struggle to 
attain It gives rise to a better at­
mosphere. The destructive power o f 
the lie Is so sinister that the mere 
tendency towards It darkens the sky. 
—Arthur Nchnltxler lu Vanity Fair.

Sleep All Winter Long
When raceoons sli-cp away thè cobi 

aiiupe In tbe winter, snya thè American 
Forcslry Magazlnc of Washington. It 
ls not an uncomuion tlilug lo  lini! a 
whole fnmlly, or ina) Imi ««-verni fami- 
ileo, curici! tip togftlier In Ilio hollow 
of some big trae.

Regenera t ion  o t  M a tte r
In many of tlie lower forms of «a i­

timi« a phenomenon known ns regener­
ation lakes place. If tlie hydra, lot», 
«ter, crab, earthworm and other ani­
mals lose a limb nr a part of the body, 
they grow uew organs to rapture those 
lust.

Minor Scales
Melodic Is bo named liera use It Is 

better nulled for melodic purposea, as 
It has no augmented Interval tn alnjF 
or piny. The harmonic Is ao-called 
because It la the basis of the chords 
used In the minor key.

Variation in Rail Life
Rteel rails on a north and south 

track last longer than (hose laid east 
and west. The mngurllsm generated 
hy the train friction la undisturbed In 
the former rase; In the latter It Is re­
sisted.

Long Process
Arts and science* are not cast In 

a mold, but nre found nnd perfected 
by degrees, by often handling and 
polishing, as hears leisurely lick tlielr 
cubs Into slui|>e.—Moutulgne.

Being One's Age
Persona fully grown are sufficiently 

developed In mentality nnd character 
to protect themselves, says an adviser 
writing In the Woninn's Home Com­
panion.

Deadly Gas for Perfume 
The gas. plinugonc, one of the dead­

liest. wlilrli was used In warfare wilts 
terrifle effect. In now developed hy 
chemists into a dainty violet perfume.

Hapsburg
iinpsburg, inclining "Owl'« Castle,”  

was n rasile which stood In tlie cantore 
o f Anrgnu, 8wItzrrliiiul, tlie reputed 
cradle of the Hapsburg dynasty.

Or a Benefactor
The kid w lm uses nil lee pick tn And 

out whnt makes the mude In an ac­
cordion may still grow up luto a Na­
poleon o f Industry.

Farms and Stomachs
The food market, to which most 

energy Is directed. Is definitely limited 
hy the itoinncli's rapacity.—Kurin and 
Fireside.

Low Rating
In stock market parlance the Icon, 

"cats nnd doga”  Is applied to worth­
less or poor McurlflH.


