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Up to tlit« moment the two captives 
hsd kept silence. They had reallied 
tliat they were mere pawn« to the 
game, not auppoeed to act ot their 
own Initiative. However, they did 
not know what Barker wanted them 
to aay. But when be denounced them 
they Imagined he waa playing a part 
and became suddenly eager to follow 
his lead. Consequently, when Oo 
Ahead shifted his attack and centered 
attention on them with such bewilder 
lng suddenness they burst Into clam­
orous speech.

“ We didn't r  they cried. “ He’s s 
liar, Jim. We never named your 
name.“

A roar o f laughter swept the crowd 
— chiefly from Barker’* own adher 
ents. Coder It* Impact hit always 
swarthy face grew actually black wttb 
anger. Toward the men be sprang.

But Go Ahead stepped In bla way. 
“ Hold oo, sheriff,”  be protested. “ I’m 
not questioning the right of s man to 
beat bla own dog. and If these men 
told the truth wtien they said they 
were yours, go ahead. But If they 
lied—"  Go Ahead paused sugges­
tively.

“ Lied? Of course they lied! 1 never 
saw them before.“  Barker was on the 
defensive— though be could not Imag­
ine how he had got there.

“Then 1 don't think you’ve got any 
right to manhandle them."

Barker squirmed. He felt confused 
ly that there was something wrong In 
Go Abend's argument, but for the life 
o f him he could oot find the error. 
Incontinently be surrendered.

Around he looked, then called to one 
o f his deputies, who was pressing 
toward him. "Hey, Miller,“  he or­
dered. “Take these horeethleves and 
lock them up."

Then, as the deputy caught hold ot 
the bewildered men. Barker turned to 
Go Ahead. “Come Into the office, will 
you?" he Invited. “ I’d like to get this 
story straight"

But Go Ahead shook his bead. 
"Thanks.”  he said. “ I ’ll drop In later. 
Just now Bob and 1 want to get some­
thing to ea t We're hungry. Guess 
w e ll go to Bridget's and get some 
grub end a room."

“ A room!“  Barkers eyes bulged. 
War It possible that this man bad noi 
yet discovered Bob's sex?

Go Ahead did not understand. With 
some perplexity he answered. “ Why. 
yea," be said. "Bridget has room*, 
hasn't she?“
a “ l'es. But you—you—you— “ Bar 
ker broke off. He bad meant to say— 
“ Ain't married y e t are you?" but he 
caught hliusell Just Id time. Abruptly 
he realized t 'A l Stella did not look 
like a girt to anyone present except 
himself and to two or three others 
who knew the fa c t*  He also realized 
that for him to recognise Fair's daugb 
ter would be to supply another thread 
for the web of evidence that seemed 
to be closing about him.

“Ob. sure, you can get rooms there,” 
be agreed, hastily. “ Drop In at the 
office any time when you get ready.”

Go Ahead turned away, passing 
through the throng that opened for 
him and Bob. Od its outskirts be 
brushed agalDSt Caesar, who, with the 
rest, wus apparently looking on. Go 
Ahead stopped and looked at the 
negro as If the latter bad arked him 
something.

“ Haven't got time to talk horses 
oow, boy,”  he said loudly. "11 you've 
got any bring three or four around to 
Bridget's after dinner tonight.”  Then 
be walked on.

C H A P T E R  IX

Bridget’s was built on the "system 
of units’ ’ plan. Originally a good sized 
a il'd * building. It had been supple 
tueuted by frame and even by galvan 
tzed Iron additions until ll had taken 
od a nondescript, not to say betero 
geneous. uspecL

When Go Ahead raw It be grinned 
“ Old somebody build It from the cor 
reepoudence school directions In the 
Wot lien's Home 1'bionlcle telling bow 
to build a bouse out of a soap box and 
a tiu can?" he asked.

Stella's eyes widened. "W h y !’  she 
exrlaiuied, “ 1 never thought of ll In 
that way before; but that's Just what 
It does look like.”  TheD her Innate 
loyalty to het triends got the better 
o f her sense ot humor. “ 1 don't care,’' 
she protested, “ It's clean, and the eats 
are good, and Brldget'a a good sort 
She's been mighty good to me, and 
I'm mighty fond of her.”

“Good boy I Stand up for your 
friends. I hope she's got a room 
for us”

“ I II go In and see.” Coloring faint 
ly Stella scurried around the aide ot 
the boose, darted Into the adobe sec­
tion. from which appetizing odors were 
floating out upon the air, and preclp 
listed herself Into the Brms of a com 
fortnlde looking Irish women who was 
cooking al the rinve. “ Ob, Bridget 
Bridget P  »he cried. “ I'm ao glad to 
aee you.”

“ Arrahl And la It youtrelf. muvour 
neen?" Bridget's arms cloned about 
the slim form of the girl. “ Sure. It's 
ttie long lime since you've been In 
so it la . . . Ah! You needn't he 
tryln to explain at all. It's meselt 
that knows what's been goln on 
Why why, dHrlln' I What's after being 
the Ituitier with ye?”

ttlcllu was robbing on the woman's 
motherly shoulders. “Oh, oh, Brld 
get r  site gulped. "I'm  so miserable 
•nd so happy and

“ Whist, whist, child I That’* enough 
for out bit. . , , Who la ba, dur­
um?"

“ He?" Stella tort hertelf fret.
“ Sure I Sure i f *  a man In It. there 

I *  Whattver rise should a girl be 
happy and miserable all at once for?"

Stella drew herself up. “ You're ull 
wrong. Bridget.“  she aald, coldly. “ I'm 
not a girl. I'm a man and—“

“ Not a girl? Arrahl Ain't ye now? 
Think o f that!“

“ No, Pm not." Stella stamped her 
fo o t “ l*m a man—or a boy, anyway. 
And I'm going to stay one. 1— 1—O b i 
Wby won’t the men let me alone?“

“God knows, dearie. But Pm think- 
In' maybe It'a Just because they are 
men—the poor omadhouua. Whoa 
been troublin' ye now? Barker?"

“ N o! Yeel Oh, It'a too loug to tell 
oow. But Wade and Barker trapped 
me at lha J. B. ranch this ntorulug. 
And tf Go Ahead hadn't come a—“

“ Who come a long 1"
“Go Ahead. My cousin from the

East Had sent for him—“
“ Sure an' I know. Pair sent me 

word shout him a month ago. It’a a 
tine mouthflllln' name be'a got. But 
1 ruppoee he got it because he was 
most unlike I t  Likely be turned out 
to be a lah-de-dab dude." The Irish 
woman dropped her eyelid* to hide the 
twinkle.

“ Dade I Dude!" Stella laughed
scornfully. “ Welt. If you’d seen the
way he handled Wade and Barke: this 
morning and Barker again Just now— 
Ohl 1 wish 1 bad time to tell you all 
about him, but It would take me a 
week. But he’s a real man and—and 
he's nice, too."

Bridget shrugged her mighty shoul­
ders. "A n1 wouldn't anybody be nice 
to a pretty girt cousin the first time be 
sees her?“  she scoffed.

“ But Pm not pretty. And he doesn’t 
dream that Pm a g irl—and Pm not. I
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won’t be a girl 1 And be mostr't know 
It If I am."

Bridget stood back and ran a 
shrewd, appraising eye over Stella's 
face and figure. “ Pm thlnkin' maybe 
It's right you are,”  she conceded. “ It'a 
a lot more like a rowdy boy thao a 
girl you're lookin’ right now. But In 
three month» belike—or maybe In 
less— Well I It’s not sayln', 1 am. 
An' as for pretty—but no matter about 
that. Where la this buckaroo of 
yours?"

“Out In front He’»  looking tor me 
—tbe Stella me, you know; and be 
doesn’t know be'a fouDd me. He's 
come her to wait for word from dad 
where be'a to meet me. But— but”— 
the girl * face crimsoned—"be says be 
wants a room—a room— for us, and—” 

“ And why not— “
“ Bridget I"

(TO BE CONTINUED.)

Where Red Indians
Got Wood for Bow»

Medicine Bow. W'yo., and the Medi­
cine Bow National forest derive their 
names from the fact that In early 
years tbe Indians came there from the 
surrounding territory to make their 
bows from the mountain mahogany 
which grows In abundance In that 
vicinity. Here, too, the Indians found 
pine trees o f a certain species which 
grew In thick stands, straight tall and 
trim. When overcrowded the tree* 
were small, and the Indians found 
them desirable for tbe poles o f their 
tepees. From this the tree galoed the 
name o f lodgepole pine.

Now the lodgepole pine 1» used pri­
marily for railroad ties In the west­
ern state* In the Medicine Bow Na­
tional forest It Is cut under govern­
ment regulation, floated down stream 
to the nearest railroad town and 
shipped to Laramie for preservative 
treatment. Government supervision 
Insures the perpetuation o f the supply.

Selfish Wife
Miss Ellen Glasgow, noted novelist, 

had come from her Virginia home to 
sail for Europe, and at the Coamopoil- 
tan club In New York she talked 
about divorce.

“ Selfishness It the cause of di­
vorce." rhe said. “ A beautiful Rich­
mond girl married a young cottoD 
broker— they're divorced now—and 
one day the poor fellow bad to say 
to her:

"  ’Do you know that your dress­
makers’ hills and beauty parlor bills 
eat up three-quarters of my Incomer

“ 'My goodness me I’ she answered. 
‘What do you do with all the rest of 
your money ?’ ”
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By ANGELO PATRI
One cannot fall In love after thlity? 

Why just that tick of the clock? le 
there then no grace for the Jay after? 
Or the year? Old Old Time eel e 
mark at that place? T ilt hit glass 
with finality? Or la It but the pleas­
ant notion o f a happy man who. hav­
ing found his treasure early, believe* 
his good fortune to be the law o f life?

It cannot be that one lose* hi* 
chance of love and loving because he 
has lived a short thirty of the seven­
ty-eight years allotted him. What has 
true love ever had to do with time? 
Love Is limitless, timeless. It t* a 
quality of the spirit at Intangible as 
sunlight and air—and as evident It 
has always defied the gesture* o f time 
and of locksmith* It Is as elusive, as 
mysterious, as powerful as the Spirit 
o f God. which Indeed It l *  How else 
explain Its eternal power over men 
anil women?

Recently there were two weddings 
In my circle of friends. One pair 
were little more thaD children—a 
scant twenty-one numbered the tale 
of their year* The other two were 
both gray haired. More than fiftv 
years had passed over thetr heads, yet 
the tovellgld In their eyes was Just 
as bright, the spring In their steps 
the lilt In thetr voices were Just as 
buoyant. Just as blithe as that which 
animated those of youth.

Indeed a second spring teems to 
have come to them, for the man. an 
artist, turns out better work than 
ever he has done before and the worn 
an lives and works tn the tireless en 
ergy o f youth with the added power 
of experience.

I never hear about lovers without 
remembering the Brownings, those 
most perfect o f all lover* The story 
o f their great love Is enough to 
quicken the heart and moisten the 
eyes of the darkest doubter.

Elizabeth Barret was a poetess 
frail of body, an Invalid confined to 
her mom for the greater part of her 
life. Shielded from all outside con 
tacts by a devoted family, guarded by 
a Jealous father who had sworn death 
to lovers, she lived tn seclusion and 
loneliness until she was thirty-nine 
years old. Then If happened, thla 
thing some folks say cannot bappeD 
after one Is thirty.

Miss Barret wrote a poem and 
Robert Browning read I t  HI* heart 
responded to Its message as one song­
bird respond* to the love call of 
another. He wrote his love a let­
ter and she was not, slow to answer. 
Within two years these two eloped to 
Italy where they lived In complete 
happiness until death claimed the 
frail Elizabeth.

She was forty and Browning waa 
thirty-four the day they ran away to 
be secretly married In the parish 
church. Where waa Old Time then? 
Ah, do. Love Is timeless. It Is the 
divine quality that merges self Into 
selflessness, seeks another's good. * d 
other’s Joy.

When the chamber o f the heart la 
■wept and garnished true love cornea 
and stay* It never asks what o'clock 
It Is.

(S' 1928 by th« Bell Syndic«?«, Inc.»

Alligator Market
A lligator* measuring from two feet 

to seven feet are tbe choice ones for 
the hide market, an alligator hunter 
explained, stating that no matter how 
long an alligator Ir the markets pay 
only for a seven-foot length. The 
skin ta not taken off tbe backs o f the 
lurger alligator* but the full skin, 
back and all. Is taken from the small­
er one*

Not Yet Overcrowded
There are 701 people per square 

mile In England.

Strange Burial Rite»
in “Darkest Africa"

A strangely weird ceremony Is per­
formed by the Katenbella (A frica ) 
tribe on the occasion o f the last great 
phase o f human experience. The body 
o f the dead tribesman Is placed In a 
wooden coffin elaborately ornamented 
with brass nails. (These are a great 
luxury, only obtainable at a bigli price 
from traders.) The coffin Is carried to 
the place o f buriul amid the beat o f 
tom-toms and the wild chants of the 
villagers who follow, bringing with 
then, small chairs or seats.

A huge circle Is formed around the 
coffin; tbe headmen chant In low, mo­
notonous tones which are responded 
to by sonorous refrains from the de­
ceased's relatives and friends. With 
a huge pyre crackling In the fast­
gathering dusk and the sparks flying 
upward the scene Is not easily for­
gotten. Another evil spirit has been 
called to Its reward, the natives say. 
Trnly fitting, and yet how sad. Is this 
philosophy o f these Darkest African* 
— Exchange.

Bird Fancies
The cuckoo has been credited with 

the habit o f sucking birds’ eggs to 
produce a clear voice; the swift was 
said to hibernate during the winter 
season beneath the waters o f a lake 
or pool; while the harnlcle goose was 
supiiosed to orlgtnute from shlp-htirn- 
acles—one writer recording the fact 
that he had actually witnessed barn­
acles detach themselves from the face 
of a ro«k, and then transform them­
selves Into miniature geese.

Won Fame by Discovery
The discoverer of what Is oow 

called the electron was Sir J. J. 
Thompson o f Cambridge, England. He 
celled It a corpuscle. The name elec­
tron la credited to Sir G Johnstone 
Storey.

Good Dividends
A dollar spent for a show Is a dol­

lar speiit for transient pleasure; a dol 
lar *|x-nt for a good book Is a perma­
nent Investment for the whole family 
—I’atlifinder Magazine.
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HOT W EATHER OIQHES

Thla ta th* aaaaoa when cooling 
drink* refreshing and Juicy fru it* and 

vegetables appeal 
to the appetite.

Cucumber Jelly 
Salad.— I’eel four 
cucumbers a n d  
rut Into t h i n  
slice* Cover with 
tun* cupful of cold 
water, bring »  

the boiling point and rook until soft; 
then force through a strainer. Add two 
and one-half tablespoonfula of grnnu 
latt-d gelatin dissolved In three fourths 
o f a cupful of boiling water, a few drops 
o f tmlou juice, one tuhlrspoonftil of 
vinegar, a dash of cayenne, tall and 

j pepper lo taste. Strain through cheese 
cloth Into a mold anil chill. Serve on 
lettuce with sliced tomato and tnuyou 
nalse.

Chicken Casserole.—Dress and clean 
a young fowl and cut Into pieces for 
aerving. Spread with one-third of a 
cupful o f butter, sprinkle with salt 
and pepper. I’our over one cupful of 
boiling water, cover and cook until the 
chicken Is tender. Add one cupful of 
cream, two cupfuls of fresh mush­
room* broken Into piece* and cook ten 
minute*. Thicken with one tnble*|xvoD- 
ful of flour and serve.

Coffee Spanish Cream.— Mix one and 
one half cupfuls o f coffee Infusion with 
onelia lf cupful of milk, onethlrd of ■ 
cupful o f sugar and one tablespoon­
ful of gelatin; heat tn a double holl­
er. Bent the yolka of four egg* slight­
ly. add one-tlilrd cupful o f sugar and 
one-fourth teaspoonful of suit. Add to 
the first mixture and rook until slight­
ly thick. Remove from the heat, add 
the whites beaten stiff and onehalf 
teaspoonful o f vanilla. Mold and chill, 
serve with cream.

Glazed Sweet Potstoe*— Wash and 
cook six medium sized sweet potatoes 
until nearly tender; do not peel. It*  
move skin and rul Into halves length, 
wise. Make a sirup by boiling one-half 
cupful of surar and four tablespoon 
fuls o f water five minute* Bmsh the 
potatoes with the simp. hake, basting 

| often with the sirup until the potatoes 
are tender and well browned.

Seasonable Food*
A potato salad If well seasoned 

makes a good dish to serve on n warm 
day for luncheon or sup­
per with sliced cold meat.

German Potato Salad. 
—Cut medium sized cold 
boiled potatoes Into thin 
slices. I’ul Into a buklng 
•Unit and oprlnkle with 
salt and pepper, one-third 
o f a cupful o f chopped 
celery and one and one- 

half tablespoonfuls o f finely chopped 
parsley. Mix four tablespoonfuls of vin­
egar with four tablespoonfuls of olive 
oil and one slice of lemon. Bring to the 

j boiling point, pour over the potntoe* 
j cover and let stand In the oven until 
, thoroughly heated.

Creamed Mushrooms on Toast.— 
Clean one pound o f mushroom* re­
move the caps nnd cut both stems nod 
caps Into thin slice* Melt five table- 
spoonfuls o“ butter, add the sliced 
mushrooms and cook three minute* 
Sprinkle with half a teaspoonful of 
salt and a few grains o f pepper, dredge 
with one and one-half tablespoonfula 
o f flour and pour over one-ha If cupful 
of cream. Cook for five minutes, stir- 

j ring constantly. Serve on oblongs of 
buttered toast and garnish wttb toast 
points and parsley.

Barbecued Ham.— Soak two thin 
slices of ham In lukewarm water 
twenty-five minute* Drain, wipe and 
cook In a hot Iron frying pan until 
delicately browned on both sides. To 
the fat Id the pan add two tahlespoon- 
fuls o f vinegar, one teaspoonful of 
mustard, one-eighth teaspoonful of 
paprika, and one-half teaspoonful of 
sugar. When thoroughly heuted pour 
over the bam and serve.

Molded Salmon.—Cook one cupful of 
bread crumbs and one cupful of milk 
until smooth. Add four tablespoonfula 
o f butter, one cupful o f cooked fluked 
salmon, one-half tenspoonfill of Mill 
and one-eighth teaspoonful of pepjier.

| then cut In the whites o f two eggs 
j beaten stiff. Fill battered Individual 
| mold* two-thirds full, set In a pan 
1 o f water nnd bake until firm. Garnish 

with slices of hard cooked eggs and 
parsley.

Beats Piquant*.— Wash beets and 
cook In boiling salted water until soft. 
Reserve one-half cupful of the liquor. 
Plunge Into cold water and remove 
rhe skins, then cut the beets Into cubes.

| Reheat In the following sauce: Melt
two tablespoonfula o f butter, odd two 
tablespoonfula o f flour nnd pour over 

| the half cupful of beet liquor. Add 
I one-fourth cupful of vinegar nnd 
; cream, one teaspoonful of rucar. nne- 
; half teaspoonful of salt and a few 

grains of pepper.
A plain buttered bread sandvvlrh 

with a thin slice o f cheese pluced be­
tween, then fried In a little butter un­
til brown on both sides. If served with 
a salad of green vegetables, such ns 
lettuce with cucumber and onion, will 
make a most satisfactory luncheon 
dish.

False Satisfaction
I f  ■ man bos money, says the old 

aheep herder, In Farm and Fireside 
Magazine, he can buy hit way In and 
think he's gelling there faster. Ilul 
tbe only real way la for a man lo 
■tart young and grow Into the game 
learning as he goes.

COOL HOT WEATHER
DRESS FOR GIRL

Excellent Type of Sleeveless 
Garment for Summer.

t r » * c r * l  ss tkc l'ctua Stette Dcecrtmccl
vt Aartosltar*.)

llerv '* an excvlleiil lyp* o f sleeve- 
Ic m  drena for a Ulti* girl lo vvour ott 
warin ufternoona tn summer, It was 
tic»!gitevi by lite bureau o f homo eco­
nomica lo he muti« front any pialli 
commercisi pattern flint Ima kimono 
»leve* wlth a sentii oli III* shouldcr. 
Th* armholc* are mnde ut th* politi 
niost heeomlng to th* clilld. t'urrlod 
oul In «It ile  or pastel slmile* It la 
prvtty eiiough for a party, and yet If 
developed tu color* sudi aa old roae, 
green, delft blu* or «veli durker 
simile* It vvould ho entlrely aoltnhl* 
for ordlunry wenr on hot summer 
day* The material la fine cottoli volle, 
aiul Ih* only trlmmlng conalata o f th* 
attlch*d design In lenf green yarn. 
and Ih* neck htmllng and tl* o f green 
voli* to match. Thla drena la ao allu­
pi* Ihnt It enti t>* cut out nnd itimi« 
ott thè avvvlttg macltln* In aliout two 
Anitra.

The armholc* nnd front optmlng aro 
botimi In th* whlt* vo li*  and aligli! 
gntItera nr* tnken In ut Ilio neck nnd 
bound In green vo li*  To ittak* th* 
atllched trlmmlng. Ilio yarn la w-ouml

SHRINKAGE IN  HAM  
CAN BE PREVENTED

Thermometer Assures Suc­
cess in Cooking Meat.

IF rv# »r*4  kv th * f a l l » «  a t » ' i*  |t»|>artm»al 
ot A s rla tillu ro t

Could liter* l>* any roaal meal more 
savory and nppetlilug for high ditya 
and holidays than a choie* baked 
hani, crusted with browned sugar, 
studded with c love* and redolent o f 
th* apley pan gravy with wlilrlt It has 
been busted? Success In cooking auch 
a Imiti In a turn Is assured tf you uae 
a meal Iheriuonietor, lit* bureau of 
home economica of III« fu lled  Stale* 
Department Of AgrleultilYe tell* it*

Whether a ham ta to b* boiled or 
baked. St cooks mora rapidly and 
shrink» leas when lit* rind la left on 
IL Muk* a liny altt with n slmlT> 
knlf* or a steel akewer and Insert lit* 
meal thermometer through th* rind 
Into ttie renier of th* thickest part of 
the ham, piar* It on a rark In a large 
kettle, cover with hot water, and rook 
at the simmering point until lite meat 
thermometer register* Itki degree* 
FahrenhelL Remove from (lie fir* und 
lei lit* ham cool In Ih* liquor. Th* 
temperatura of lb* hum wlil reach 
170 degree* lo 17-1 degree* Fahren­
heit before It droits. Before linking a 
ham. souk It overnight In w-nler to 
cover. l ’ Ilice It on a rack In an open 
pan nnd hake In a alow oven (900 de­
grees Fahrenheit) until Hie thermom­
eter In the meat registers 100 degrees 
Fahrenheit. The temperature at the 
center of the haut continues to rise 
for about 45 minute« after It la re­
moved from th* oven and ll will reach 
170 degree# lo 174 degrees Fahrenheit. 
Take off the rind. *c.ir* th* fat, cent 
with the brown attgnr mixture, nnd 
return to the oven. Whether boiled or 
linked, the tint* required for III* ham 
lo reach 100 degree* Fahrenheit will 
he about '25 minute* lo Hi* pound.

In addition to greater uniformity of 
results at different lime* of rooking 
and mora exactness tn ras ulta. Ht* 
thermometer help* to prevent over- 
rooking. ao often Hi* cause o f tost 
flavor, |MH>r appearance, and unnec­
essary thrlnkng*.

NURSES know, and doctors have 
declared there's nothing quite like 
Bayer Aspirin (or all sorts o( acltrs 
and pains, but be sure it ii grmim* 
Bayer; that name must be on th* 
package, and on every tablet. Ilaytr 
is genuine, hnd the word genuine—in 
red is on every boa. You can't go 
wrung il you will juat look at the txms

A Cool Hot Weather Dress for a 
Little Girl.

on the bobbin, after loosening the 
shuttle tension, and white thrend I* 
used for the upper stitch. The design 
Is marked and stitched on the wrong 
side o f the material. The turned-buck 
corners o f Hie square pockets are also 
trimmed with the stitching. These 
pockets are made of a double square 
o f voile, and turned with the scums 
In. They are In keeping with the de­
sign on Hie front.

It la a good Idea to use a double 
bias neck binding about three-fourths 
o f an Inch wide when folded. The raw 
edges and the top of the dress are 
seamed together, with tbe binding ly­
ing on the right side of the gurmenL 
The binding le then folded over, but 
doee not have raw edge« to he turned 
under on the other side. A second 
stitching, also on the right side, very 
close to the first seam, holds the fold 
ed edge nnd makes a neat finish.

Hems on any drosses are much more 
attractive If put In by hand, and often 
set better than when stitched on the 
machine. On children's dresses bund 
sewed hemr facilitate letting the dress 
down when necessary. The first hem 
should be very wide to allow for 
growth. In sheer materials like voile, 
the turned under part o f the hem will 
look brat If It la Hie full width o f Hie 
hem. and the allowance for letting 
down enn be taken care o f tn thla 
wny.

Apricot Charlotte Good
as “Company” Dessert

Here's a “ company" dessert that 
will appeal to your guests, whether 
young or old. It must t>* mail* sev­
eral hours before It Is wanted, anil 
that la always an advantage, atnre It 
permits the housewife to “ get Hut 
dessert out of the way" and give her 
attention to other dlshra on the menu 
The bureau o f borne economics
sponsors the recipe;

H lb. «tried sprlcol* % cup boiling wn- 
1 1 , cape eoM w «t »r  t»r
m  tbs. grU tm  H P'nt whipping
I cup sugar cream

H (»sp o o n fu l salt

Wash the apricots nnd soak them 
over night In 2 cupful* o f cold wa­
ter. Cook the apricots until soft
In the water In which (hey were 
soaked and press them through a 
fine sieve or collnnder. I’ut Hi* kfc 
cupful of cold water over the gelatin 
and after It stands for 5 minutes add 
the boiling water. Stir until the gel. 
ntln has dissolved, then add the sugar, 
salt, and apricot pulp. Chill and fold 
In Ih* cream which has been whipped. 
Line a aerving dish with lady fingers 
or slices of sponge cake, and pile the 
apricot mixture lightly In the center 
i ’lace Hie dish In the cold for an hour 
or more before serving.

Awlrts la 
Ik « tr».W isarb l 
I K , - r  k l » n » ( » c l « r *
*  llu »e »c » ll» »» lS »« l«r  9t SallfrUsswg

To Cool a Burn
Use H an ford 's  Balsam o f M jrrrb

»k tor » n i  bulli» II » » I  » » I tal. All

Cottage Cheese
One gnllon o f skim milk will make 

about one and one half pound* o f cot­
tage cheese. I f the milk Is sweet It 
should lie placed 'n a pan and left In 
a elean. warm plaee at a temperature 
of about 75 degrees F. until It clab­
bers, when It should have a clean, sour 
flavor. Ordinarily tide takes about .10 
hours. A small quunHly o f clean fla­
vored sour milk mixed with Hie sweet 
■ullk will hasten Hie process, accord­
ing to the United States Department 
of Agriculture.

Such Is Human Nature
Tod can find ten men fighting foi 

tbelr politica lo where you run Itfid 
one who will go out in the ruin fin 
his religion.—CuuDer's Week I*.

CREAM CHEESE IN  ROLLED SANDWICHES

Experiments Show the
Value of Light Baths

By inking n holiday In Swltserland 
and silting In the sun, live pit hoys 
from the mines In Mansfield, England, 
have demonstrated the value o f light 
halli* for men and hoys who work un­
derground. A report o f the commit­
tee which has been Irallng th* useful- 
ne»s o f light In Industrial hygiene haa 
Just been published. Following the 
Swiss experiment with sunlight battio, 
a clinic waa opened nnd 50 volunteer# 
from the inlnea, fourteen lo seventeen 
years old, have hnd ultra violet light 
bulbs several limes a week for three 
month*. A l th* end o f the time. Hi* 
hoys had gained In weight an aver­
age o f more than four pounds. Boys 
o f Hi* tamo ages who did noi get lb* 
light baths gained s little more than 
two and a half pound* during the 
same three months. The boy# who 
had the light baths gained In height 
more than the boys who did not. The 
clinic will be rontluued, and the com­
mittee report recommends Hist wher­
ever pithead bulhs are provided, light 
hatha should be established with 
them. The report warus, however, 
that artificial light halli* should be 
given only under medical supervision.

Second Sight When Dying
A peculiar story o f second sight 

eomes from a village on (lie Danube. 
In n dispatch lo the Ubeerver. A 
dying peasant woman, who had last 
a son named Jonas on the batllrfleld 
In 11)15, called her children lo her 
bedside to hid them farewell When 
alio had done so she begged Hicm lo 
promise not lo close her eyelid* after 
her death, been us* her son Jano* waa 
allv* and on hla homeward way, and 
sho wished her dead eyra to rest on 
him, as she might Dot know that hap­
piness during her life. When the 
family returned from her funeral •  
few days later II was lo find a letter 
from Janos awaiting them. In which 
be announced (hat he was alive and 
well, end »a* on hi* way home from 
Siberia.— I’lerre Van I’aasacn, tn the 
Atlanta Constitution.

C rs a m  Chess* M ixed W ith  F in e ly  Chopped W s ts rc rs s a

(Prepared 1»? th« United flint*« Department 
of Airrlcultur«.)

The rolled sandwiches In the lllus 
tratlon, taken by the United States 
Department of Agriculture, are spread 
with cream cheese mixed with finely 
chopped watercress. Chow chow, chill 
sauce, or any desired pickle mixture 
might have been used In place o f the 
watercress. Kquul parte o f soft 
cheese, .chopped olives, pimentos, or 
green peppers, and nuts might lie used. 
Many different finely chopped vegeta 
hies may be worked Into cream cheese 
to he used In this way. Some o f the 
beat liked ere parsley, watercress, let­
tuce, spring onions, chives, radishes, 
cucumbers, and celery. Onion or lent

on Juice may 1« Included In the aen 
aiming.

The breed for rolled sandwiches 
should be fresh and elastic In texture, 
so that It will not crumble or break 
when rolled, flprend the eandwlcn 
mixture on the cut end of the loaf, 
then with a very sharp knife, cut off 
the thinnest possible slice, roll It up 
and trim the ends.

Toasted c.ackers are used for the 
round sandwiches. In a hollow on top 
of each a little colorful Jelly Is placed. 
These crackers should not lie spread 
until Just before they are to be eaten, 
■ s the cheese softens the crackers If 
allowed (o stand.

HOUSEHOLD FACTS

A coat o f tan Is s cost o f health; 
but don't put It on too quickly, 

s e e
The beat mid morning lunch for the 

child ;■ fruit or milk with or without 
bread and butter or graham cracker«, 

s e e
An easy wny to clean a stained 

aluminum kettle Is to boll rhubarb 
leave* and wuter •" H for a few min­
utes.

Crisp food* like toast, celery, or row 
cabbage for children give the teeth 
exercise and encourage good diges­
tion.

To prolong It i usefulness and In­
crease Its efficiency, keep your sewing 
mnchlne clean with gasoline and u 
stiff brurh.

a e e
Rhulmrb Is one o f the best palate 

tempters for spring sppetltes and con­
tains valuable calcium and Iron. Use 
It while 11 Is plentiful and Inexpensive.

Title Writers Discovered
Mark Twain would have been a 

great tills- writer for Hie movies. Pho­
toplay Magazine observes.

“ Everybody," said Twain, “ Is al­
ways eomplnlnlng about Hie weal her, 
but nobody does anything about It.“  
(Change weather to picture and It la 
Still good )

“ Barts were good." wrote Mathew 
Arnold, another title expert ''Parts 
were original. But that which was 
good was not original, and that which 
was original was not good."

Green Apples, Perhaps
Three-year-old Jimmie was suffer­

ing with n |ialn In his inldsoctlnn. Ills  
complaining finally received attention 
nnd he wns asked what was (he mat­
ter.

"1 think," said Jimmie, “ I ate 
something ihnt didn't concern me.”

An Excuse
Mistress— Why. June, how could 

you let Hint chimneysweep kiss you?
Jane— Really, ma'am, I —I can't un­

derstand It myself—hut—all at once 
everything went black before my eyes

Elephants Good at Plow
A pair of elephants, (ruined In th* 

Belgian Congo government school at 
Apl, can dtl two and one half acre* of 
hnnl plowing In a morning.

ALLEN’S FOOT-EASE
Mopa the pstn of ('urns 

and millions tnd you ran 
wslk all day In e*M nnd 
comfort. Nothing gives 
ŵin h relief to hot, tired, 
arlilna, Inflamed or •wol- 
Isn fast, blisters or rsl- 
lu»e». *  A little HU!:* »  

r  - I riiot-fts* sprinkled In
esi h shoe In tli* morning 

j  wlllmskeyouforgetshout
H tight shoes. H lakes Hi*

friction from the shoe. Al- 
> ways use It for Iianrlng 

and to Break In New Mines. For Free 
ssmi.l* »nit ■ Fnot-Ka»» Wsiting Poll, »ifilrsa* 
ALLEN'S FOOT-EASE. 1m Boy. N. Y . 

la  a F lask. Uae A lisa 's  Fool-Fa*«

S C H O O L  F O R  M E N
Irta*. I «  SUSINUS. T» A OU o rtOFUSIOM

Ko roll «ny Ilm«. Henri for llteratur«.
? UtOON INSTITUTS OT TICHMOLOOY
I . M .C -  A . l l ld | . P o r t la n d ,Or*>|<>»
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