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Up to this moment the two captives
had kept silence. They had realized
that they were mere pawns In the
game, oot supposed to act of thelr
own Initiative. However, they did
not know what Barker wanted them
to say. But when he denounced them
they Imagined he was playing a part
and became suddenly eager to follow
his lead. Consequently, when Go
Ahead shifted his attack and centered
attention on them with such bewllder
ing suddenness, they burst Into clam-
orous speech,

“We didn't!™ they cried “He's &
Har, Jim. We pever named your
name.”

A roar of inughter swept the crowd
—chlefly from Barker's own adher
ents. Under its Impact his always
swarthy face grew actually black with
anger. Toward the men he sprang

But Go Ahead stepped In his way
*Hold on, sheriff,” he protested *“I'm
not questioning the right of & man to
beat his own dog. and If these men
told the truth when they sald they |

were yours, go ahead. But If they
lled—" Go Ahead paused sugges
tively.

“Lied? Of course they lled! | pever
saw them before.” Barker was on the
defensive—though he could oot Imag-
ine how bhe had got there.

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

Barker squirmed. He felt confused-
1y that there was something wrong ib
Go Abead's argument, but for the life
of him bhe couid oot find the error.
Incontinently be surrendered.

Around he looked, then called to one

of hle deputies, who was pressing
toward hm. *“Hey, Miller,” he onr
dered. *“Take these horsethleves and

lock them op.™

Then. as the deputy caught hold ot
the bewildered men, Barker turned to
Go Ahead *Come Into the office, will
you?" be lovited *“I'd lke to get this
story straight.™

But Go Ahead shook his head
*Thanks,”" be sald. *"I'll drop In later.
Just now Bob and | want tu get some
thing to eat. We're hungry. Goess |
we'll go to Bridget's and get some
grub and & room.”

“A rvom!" Barker's eyes bulged
Was It possible that this man bad oot
yet discovereg Bob's sex?

Go Ahead did not gnderstand. With
some perplexity be answered. “Why, |
yes" he sald “Bridget bas rooms
basn‘t she?”

+ “Yes, Bot yoo—you—you—" Bar |
ker broke off. He had meant to say—
*“Aln't married yet, are youT" but he
caught blmsel! Just In tUme. Abruptly
be realized r.ar Stella did not look
like a gir' (0 anyone present except
himself and to two or three others
who knew the facts. He also reallzed
that for him to recognize Falr's daugh
ter would be to supply another thread
fur the web of evidence that seemed
Tc be closing sbout him.

“{)h, sure, you can get rooms there,”
he sgreed, bastlly. “Drop In at the
office any time when you get ready.”

Go Abead t(urned away, passing
through the throng that opened for
bim and Bob. On I(ts outskirts he
brushed against Caesar, who, with the
rest, wus apparently looking on. Go
Ahead stopped and looked at the
pegro as i the latter had arked bim
sumething.

“Haven't got time to talk borses
ouw, buy,” he sald loudly. “If you've
gul uny bring three or four around to
Bridget's after dioner tonight.” Then
be wolked oo

CHAPTER IX

Pridget's was bulll on the “system
of units” plan. Originally a guod-sized
udube bullding, It had been supple |
wented by frame and sven by galvan
ized ron additions antll it had taken
on 8 oundeseripl, not o suy belero
genveous, aspect

When Go Abhead eaw It he grinned
“id sanebody bulld It frem the cur
respondence school directions o the |
Wowen's Home Chronlcle telling bow |
to bulld a bouse out of a =oap bos and

8 tlo cun?” be asked
Stella's eyes widened. “Why!" she
exclalmed, *1 never thought of It In

that wuy before; but that's just what

it diws look (ke Then ber lnpate
loyulty (o her friends got the better
of her sense of Lumor. *] don't care,”
she protested, *it'e clean, and the eats
are gol, and Bridget's a good sort
Bhe's been mighty good to me, and
'in mighty fond of her”™ |

“twwd boy! Stapd up for your
frivnds I hope she's gol & room |
for us.”

“I'l go In and see Coloring falnt
Iy Stelin scurrled around the slde ot
the hous=e, durted into the adobe sec
ton. from which sppetizing odors were
flowting out upon the alr, and precip
linted hersel! lnto the arms of 4 com
fortuble tooking Irish woman who was
cooking ul the etove. *“Oh, Bridget
Pridget 1™ she erfed. *I'm so glad to |

Bee Yo"
“Arrah! And is It yourvell, mavour
neen?  Bridget's arms closed about

the sllm form of the girl. “Sure, 1t's |

the tone tlue since you've been In
s Ah! You needn’t be
tryin  to expinin wt all.  [t's mesell

that knwws what's been goln on .
Why why, dartln’! Whut's after belng
the mutier with ye?”

Stelly was vrohbing on the woman's
molherly shoulders.  “On, oh, Brid
get I’ she guiped. “I'm so miserable
and s Lappy and se—so—"

for one bit Who Is be, dar
ot ™

“He? Stella tore herself free.

“Sure! Sure !t's & man lo i, there
& Whativer else should a girl be
bhappy and miserable all at once forl”

Stella drew herself up. “You're all
wrong, Bridget,” she sald, coldly. *I'm
oot a girl. I'm a man and-—"

“Not a girl? Arrah! Aln't ye now?l
Think of thatl™

“No, I'm not.® Stella stamped ber
foot. *“I'm a man—or a boy, anyway.
And 'm going to stay one. l—I1—Ohbl
Why won't the men let me sione?™

“God knows, dearie. But I'm think-
in' maybe It's just because they are
men—the poor omadhouns
been troublin' ye now? Barker?”

“No! Yes! Oh It's too long to tell
now, But Wade and Barker trapped
me at the J. B ranch this mornlug.
And If Go Abhead hadn't come a—"

“Who come aslong?®™

“Go Abead My
East. Dad sent for him—"

“Sure an’ | know. Falr sent me
word sbout him a month ago, It's a
fine mouthfiilin' name he's got. But
| suppose he got It because he was
most unllke It Likely he turned out
to be a lah-de-dab dude,” The Irish

cousin from the |

3

“Whist, whist, child! That's enough

Who's |
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woman dropped her eyelids to hide the |

twinkle
“Dude! Dude!™ Stella langhed
scornfully. *“Well, If you'd seen the |

way he handled Wade and Barke: this
morning and Barker agaln just now—
Oh! 1 wish 1 had time to tell you all
aboot bhim, but It would take me &
week. But bhe's a real man and—and
he's nles, oo™

Bridget shrugged her mighty shoul-
ders. "An' wouldn't anybody be nice
to a pretty girl cousin the first tme be
sees her?" she scoffed

“But I'm not pretty. And he doesat
dream that I'm a girl—and I'm oot. |1

[ha]

"

“Come Into the Office, Will YouT He
Invited.

won't be a girl! And be mustr't know
leif 1 am.”

Bridget stood back and ran =a
shrewd, appralsing eye over Stella's
face and figure *“I'm thiokin' maybe
it's right you are,” she conceded. *“It's
a lot more Uke a rowdy boy than @
girl you're lookin' right now. Baut In
three months bellke—or maybe In
less— Welll It's oot sayin', | am
An' as for pretty—but no matter about
that. Where s this buckaroo of
youre?”

“Out In front. He's looking for me
—the Stella me, you know; and be
doesn't know bhe's found me, He's
come ber to walt for word from dad
where he's to meet me. But—but"—
the girl's face c-imsoned—"he says he
wants a room—a room—for us, and—"

“And why oot—"

“Bridget I

(TO BE CONTINUED.)

Where Red Indians
Got Wood for Bows

Medicine Bow, Wyo., and the Medl-
cine Bow Nat
names# from the fact that In early
years the Indians came there from the
surrounding territory to make thelr
bows from the mountaln mahogany
which grows In abundance In that
vicinity. Here, too, the Indlans found
pine trees of a certaln specles which
grew In thick stands, straight, tall and

trim. When overcrowded the 1trees
were small, and the Indians found
them desirable for the poles of thelr

tepees. From this the tree galped the
name of lodgepole pine,
Now the lodgepole pine I# psed pri-

| marlly for rallroad tles in the west-

ern states. In the Medlcine Bow Na-
tional forest it Is cut under govern-
ment regulation, floated down stredm
to the nearest rallroad town and
shipped to Laramie for preservative
treatment. Government supervizlon
insures the perpetuation of the supply.

Selfish Wife
AMiss Ellen Glusgow, noted novelist,
had ecome from her Virginla home to
sall for Europe, and at the Cosmopoil-

tan club Iin New York she talked
about divorce,

“Selfishness Is the cause of d)-
| voree,” she sald. “A beautiful Rich-

mond girl marrled a young cotton
broker—they're divorced now—gand
one day the poor fellow bad to say
to her:

“'Do you know that yoor dress-
makers’ bllls and beauty parlor bils
ent up three-quarters of my Income?

“'My goodness me!' she answered.
‘What do you do with all the rest of
your money? "™

Alligator Market

Alligators, measuring from two feet

| to seven feet are the choice ones for
the hide wmarket, an alligator hunter

explained, stating that po matter how

| long an alligator Iz the markets pay

only for a seven-foot length., The
gkin 18 pot taken off the backs of the
larger alligators, but the full skin,
back and all, Is taken from the small-
er ones,

Not Yet Overcrowded

There are T people per squore
mile o England

sititude, an intelligent polse which has wen
for him, wia his sewspaper and magasine ar-

and good citizenship that ewists today.
marvied and with his wite conducts an advis-
ory council for paremts with peticularly tedi-
ous problems relating te ohildiva

By ANGELO PATRI

One cannot fall in love after thirty?
Why just that tick of the clock? 1s
there then no grace for the Jay after?
O the year? DId Old Time st a
mark nt that place? Tilt his glass
with finality? Or Is It but the pleas
ant notlon of a happy wman who, hav
Ing found hls treasure early, bellevea
his good fortune to be the law of life?

|1} ol be that. one losea his
chance of love and loving because he
has llved a short thirty of the seven
ty-elght years allotted him. What bas
true love ever had to do with time?
Love ls limitless, timeless. It ls &
qualiry the spirit as Intangible as
sunlight and alr—and as evident. It
has nlways defled the gestures of time
and of locksmitha It ls as elusive, as
mysterions, as powerful as the Spirit
of God, which indeed It I8 How else
explain its eternal power over men
and women?

Recently there were

Car

two weddings

In my circle of friends One palr
were little more than children—a
scant enty-one nombered the tale
of their yeara The other two were
both gray-balred More than Afty
years had passed over thelr heads. yet
the lovelight In thelr eyea wns just
as brigl the spring In thelr steps
the it In thelr volces were Just as
bucyant, just as blithe as that whick

animated those of youth,

Indeed a second spring seems to
have come to them, for the man, an
artist, rurns out better work than
ever he has done before and the wom

an llves and works In the tireless en
ergy of youth with the added power
of experience,

| never hear about lovers withoot

remembering the Brownings, those
most perfect of all lovers The story
of thelr great love Is enough to
quicken the heart and molsten the
eyes of the darkest doubter.
Elizabeth Rarret was a poetess
frall of body, an lovalld confined to
her room for the greater part of her
life. Shlelded from all outside con
tacts by n devoted family, guarded by
a Jealous father who had sworn death

| to lovers, she llved In seclusion and
lonellness untll she was thirty-nine
years o!d. Then It happened, this

| be secretly married

lonal forest derive thelr |

| phase of human experience.

| the

thing some folks say cannot bappen
after one Is thirty.

Misa Barret wrote a poem and
Rohert Browning read It [lls heart
responded to Its message as one song-
bird responds to the love eall of
another. FHe wrote hls 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 umil death clalmed the
trail Elizabeth.

She wes forty and Browning was
thirty-four the day they ran away to
In the parish
church. Where was Old Time then?
Ah, no. Love Is timeless, It ls the
divine quality that merges self Into
selflessness, seeks another's good, an
other’s joy.

When the chamber of the hearr Is
swept and garnisbed true love comes
and stays.
it Is.

(& 1920 by the Bell Syndicate, loe)

Strange Burial Rites
in “Darkest Africa”

A strangely welrd ceremony Is per-
formed by the Katenbella (Africa)
tribe on the occaslon of the !nst great
The hul]_\‘
of the dead tribesman Is placed In a
wooden coflin elaborately ornamented
with brass nalls. (ThLese are a great
luxury, only obtainable at a high price
irom traders.) The coffin Is carricd to
the place of burial amid the beat of

tom-toms and the wild chants of the
villagers who follow, bringing with
them small chalrs or seats,

A huge circle is formed around the
coflin ; the headmen chant In low,
notonous tones which are responded
to hy us refrainsg from the de
censed’s and friends
huge pyre crackling In the fast

g dusk and the sparks fiying
the scene ls not for
Another evil splirit Leen
reward, the natives say
nand yet how sad, Is this
of these Darkest Africans.
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B:rd Fancies
The cuckoo has been credited with
habit of sucking bl CUES
produce a clear volee; the swift was
gald to bibernate during the winter
genson beneath the waters of a
or pool ; while the harnicle goose was
supposed to originute from ship-barn-
writer recording the
that he had actunlly witnessed barn-
acles detach themselves from the face
of & rock, and then transform them-
gelves Into mininture geese,

rds’ to

neles—aoane

Won Fame by Discovery
The discoverer of what s now
called the electron was Sir J, J.

Thompson of Cambridge, England, He |

called It a corpuscle. The name elee
tron ls credited to Sir G Johostone
Btorey,

Good Dividends
A dollar spent for a show I8 a dol-
lar spent for transient pleasure; a dol
lar spent for a good book Is & perma-
pent lnvestment for the whole famlly
=Pathinder Maguzine,

It never asks whot o'clock |

With |

lnke |

fact |

tigin B

W 1928, Weatern Newspaper Unlos )

“Lat'n e mon earnest beginning te-

Earnest in labor, and earnest in
play;

Earnest in sotion and earnest i
thought

Polng and thinking the things that
we ought”

—

HOT WEATHER DISHES

| This I1s the season when couling
| drinks, refreshing and juley frults, and
vegelubles appeal
to the appetite.

Cucumber Jelly
Salad.—1"vel four
cucumber and
eut Inte thin
slices. Cover with
one cupful of culd
water, bring

the boliing polnt and cook until soft ]

then force through a stralner, Add two

and one-half tablespoonfuls of granu

lated gelatin dissolved In three-fourths

of a cupful of bolling water, a few drops

of onlen Julee, one tablespoonful of

vinegar, & dash of cayenne, salt and
| pepper to taste. Straln through cheese
cloth Into a mold and chill. Serve on
lettuce with sliced tomato and mayon
nalse,

Chicken Cassercle.—['ress and clean
A young fowl and cut inte pleces for
serving. Spread with onethird of a
cupful of butter, sprinkle with salt
and pepper, Pour over one cupful of
bolling water, cover and cook untll the
chicken Is tender, Add one cupful of
cream, two cupfuls of fresh mush
rooms, broken Into pleces, and cook ten
minutes. Thicken with one tablespoon
fuli of flour and serve,

Coffee Spanish Cream.—Allx one and
one-half eupfuls of coMTee Infusion with
one-half cupful of n one-third of a
cupful of sugar and tahlespoon
ful of gelating heat In a double boll
er. Dent the volks of four eges slight

one

Iy, add one-third eupful of sugnr and
one-fourth teaspoonful of sait. Adi to
the first mixture and k untll sligh

Iy thick., Remove fr the heat, add
the whites beaten stIT and one-half

teaspoonful of vanilla. Mold and chiil,
serve with ecream.
Glazed Sweet Potaices.—Wash and

cook slx medium sized sweel potatoes

untll nearly tender; do not peel, Re
move skin and cut halves length
wise. Make a sirup by bolling one-half
cupful of surar and four tablespoon
fuls of water five @ tes. Brush Hr—
potatoes with the sirup, bake, basti
often with the sirup | the 1u-t.1|m~1ﬂ
are tender and well wned,

Seasonable Foods,

A potato salad If well seasoned
makes a good dish to =erve on a warm
day for luncheon or sup

per with sliced cold meat

German Potato Salad.

=ut medium sized cold

bolled potatoes Into thin

slices, I'ut Into a baking

dish and oprinkle with

salt and pepper, one-third
of & cupful of chopped
celery and one and one
half tablespoonfuls of finely chopped
parsiey. Mix four tablespoonfuls of vin
egar with four t s of olive
oll and one slice of lemon. Bring to the
bolling polnt, pour over the potatoes,
cover and let stand In the oven untll
thoroughly heated,

Creamed Mushrooms on Toast.—
Clean one pound of muslirooms, re-
move the caps and cut both stems and
caps Into thin sllces. Melt five table
spoonfuls of butter, add the sliced
mushrooms and cook three minutes
Sprinkle with half a teaspoonful of
salt and a few gruins of pepper, dredge
with one and one-half tablespoonfuls
of flour and pour over one-half cupful

blespoonful

of cream. Cook for five minutes, stir

| ring constantly. Serve on oblongs of
buttered toast and garnlsh with tonst
points and parsley,

Barbecued Ham.—Sonk two thin
| slices of ham In lukewarm water
| twenty-five minutes, Draln, wipe and
| eook In a hot lron frylng pan until

| delleately browned on both sides. To
| the fat In the pan add two tablegpoon-
| fuls of vinegar, one teaspoonful of
mustard, one-elghth teaspoonful of
paprika, and one-half teaspoonful of
sugar. When thoroughly heated pour
over the hamu and serve.

Molded SBalmon,—Cook one cupful ot
| bread crumbs and one cupful of milk

untll smooth, Add four tablespoonfuls
of butter, one cupful of enoked fluked
salmon, one-holf tenspoonful of salt
nnd one-elghth
then cut In the whites of two eggs
| benten stiff. Fill buttered Individual
molds, two-thirds full, set In a pan
| of water and hake ontll irm. Garnish
with slices of hard cooked eggs and
parsley,

Beets Pigquante.—~Wash beets and
conk In bolling salted water until soft,
Reserve one-half cupful of the liguor,
Plunge Into cold water and remove
the skins, then cut the beets lnto cubes.
Reheat In the following sauce:
two tablespoonfuls of butter, add two
tableapoonfuls of flour and pour over

Melt |

teaspoonful of pepper, |

the half cupful of beet lHguor, Add
one-fourth cupful of vinegnr and
cream, one teaspoonful of raegar, one
half teaspoonful of salt and na fvwl

gralns of pepper,

A plain buttered bread sandwich
with a thin slice of cheese placed be-
| tween, then fried In a little butter un
th brown on both sides, If served with
a salad of green vegetables, such as
lettuce with cucumber and onlon, will
make a most satisfactory luncheon
dish.,

False Satisfaction
It & man has money, says the old
sheep herder, In Farm and Fireslde
Magazine, he can buy his way In and
think be's getting there faster, But
the only real way I8 for a man jo

start young and grow Into the gume
learning as he goes.

Such ls Human Nature
You ean find ten men Nghting for
their politles to where you ecun ffio
one who will go out In the rulp fn
his religlon.—Capper's Weekly,

COOL HOT WEATHER
DRESS FOR GIRL

Excellent Type of Sleeveless
Garment for Summer.

(Propared by the United States Department
ol Agviculture )

Here's an excellent type of sleeve:
less dress for a ltile girl to wear on
warm afternoons n summer, It woas
designed by the burean of howme eco
nomles to be made from any plain
commercial pattern that has klwono
sleves with s seam on the shoulder,
The armholea are made at the point
most becoming to the ¢hild, Carrled
out In white or pastel shades, It Is
pretty enough for m party, and yet If
developed ln colors, such as old rose,
green, delft blue or even darker
shades, It would be entirely sultable
for ordinary wear on hot summer
days, The material Is Ane cotton volle,
and the only trimming consiste of the
stitched deslgn o leaf green yarn,
and the neck binding and tle of green
volle to match, This dresa 1s so slm
ple that It ean be cut out and made
on the sewing machine ln about two
hours,

The armholes and front opening are
bound In the white volla, and slight
guthers are taken In at the neck and
bound In green volle, To make the
stitehed trimming, the yarn s wound

R

A Cool Hot Weather Dress for a
Little Girl,
on the bobbin, after loosening the
shuttle tension, and white thread s
used for the upper stiteh, The design
Is marked and stitched on the wrong
slde of the materinl. The turned-back
corners of the square pockets are also
trimmed with the stitehing. These

pockets are made of a double square

of volle, and turned with the seams
In. They are In keeplng with the de
sign oo the frout.

It s a good ldea to ose a double

bias neck binding about three-fourths
of an lnch wide when folded. The raw
and the top of the dress are
seamed together, with the binding Iy
Ing on the right side of the garment
The binding Is then folded over, but

edges

SHRINKAGE IN HAM
CAN BE PREVENTED

Thermometer Assures Suc-
cess in Cookm' Meat.

(Prepared by the United Nia!
of Agvieulture )

Could there be any roast meat more
savory and appetizing for high days
and  holldays than a cholee baked
ham, crusted with browned sugar,
studded with cloves, and redolent of
the spley pan gravy with which It has
been basted? Success In cooking such
A ham to a turn Is assured If you use
a meat thermometer, the burean of
home economles of the Unlted Stutes
Department of Agricultifre tlells ua

Whether 8 ham la to be bollec or
1t cookes more rapldly and

the rind Is left on
allt n sharp

w Department

bakedd,
shrinks lesas when

I, Make a tiny with

kulfe or a steel skewer and Insert the |

meat thermometer through the rind
Into the center of tha thickest part of
the ham, piace It on a rack In a large
kettla, r with bot water, and cook
at the slmmering polnt watll the meat
registers 100
emove from the
cool In the liquor, The
of the ham wiil reach
to 174 degrees Fahren
before It drops. Defore baking n
sonk It overnlght In water to
cover. lace It on a rack In an open
pan and bake In a slow oven (200 e
grees Fahrenhelt) untll the thermom

(Rl

Hegrees
fire und

thermometer
Fahrenhell,
let the ham
tempernture
170
helt
ham,

degrees

| eter In the meat registers 100 degrees

| ernl

| dessert out of the way"

| baked,

Fahrenhelt The tempernture at the
center of the ham contlnues to rise
for about 45 minutes after It In re

moved from the oven and It will reach

170 degrees to 174 degreea Fahrenhelt
Take off the rind, score the fat, coat
with the brown sugar mixture, and

return to the oven. Whether bolled or
the time required for the ham
100 degrees Falirenhelt will
il

o reach
be about 25 minutes (o the

In addition to greater uniformity of
results ot dferent times of cooking
and more exactness In resualts,
thermometer helps to prevent over
cooking, so often the of lost
flavor, pour Kppearance, unnecs
essary shrinkage,

the

cunuse
and

Apricot Charlotte Good
as “Company” Dessert

Here's pany™ that
will guests, whether
young made
Is wanted,

a ““con dessert
appeal to your

old, It

o fore

e L

and

or must
hours it
alwnys an advantage, since It

the to “get the
and give her

that Is

permiis bhousew!fe

| attention to other dishes on the menu

of home economice

recipe:

The

NpOnsory

burean
the
% Ib p bolling wa-
2% cupa o
1% the gel
I eup sugar

dried apricots & eu
12 water ter
vtin W% pint whipping
ream

%W teaspuoonful salt

Wash the apricotsa and soak them
over nl In 2 cupfuls of cold wa
ter the apricots untll sofi
In the water In which (hey were
soaked and press them through »
fAne sleve or collander Put the %

cupful of cold water over the gelatin
and after It stands for 5 minutes add
the bolllng water Stir untll the gel
atin has then add the sugnr,
salt, and apricot pulp. Chill and fold

smol vid,

| In the cream which has been whipped
| Line a serving dish with lady fingers

does not have raw edges to be turned |

under on the other side. A second
stitching, also on the right side, very
close to the first seam,
ed edge and makes a neat fnish,
Hems on any dresses are much more
attractive If put In by hand, and often
sl
machine. On children's dresses hand
sewed heme facllitate letting the dreas
down when necessary, The first hem
shiould be very wide to allow for
growth, In sheer materinls like volle

or slices of sponge canke, and plie the
apricot mixtore lightly In the center
i"ace the dish In the cold for an hour

| or more before serving

holds the fold ‘

Cottage Cheese

One gallon of skim milk will make

| about one and one half pounds of cot-

better than when stitched on the |

the turned-under part of the hem will |

look best If It Is the full width of the

hem, and the allowance for letting
down can be taken care of In this
way,

tage cheese. If the milk Is sweet It
should be placed 'n a pan and left In
n clean, warm place at a temperature
of about 75 degrees F. antll It clab
bers, when It should have a clean, sonr
flavor. Ordinarlly thie takes about 30
hours, A small quantity of clean-fla-
vored sour milk mixed with the sweet
milk wlll hasten the procesa, accord
Ing to the United States Department
of Agriculture.

CREAM CHEESE IN ROLLED SANDWICHES

|

[ —

2 i

Cream Cheese Mixed With Finely Chopped Watercress

(Prepared by the United Siates Department
of Agriculture.)

The rolled saundwiches In the lllus
tratlon, taken by the Unlied Btates
Department of Agriculture, are sprend
with cream cheese mixed with finely
chopped watercress, Chow chow, chill
snuce, or any desired pickle mixture
might have been used In place of the
wilercress, Equal parts of soft
cheese, . chopped olives, plmentos, or
green peppers, and nuts might be used
Many different finely chopped vegeta
bles may be worked Into cream cheese
to be used In this way, Some of the
best liked are parsiey, watercress, let
tuce, spring onlons, chives, radishes,
cucymbers, and celery, Onlon or lem

on Julce may be Included In the sen
soning.

The bread for rolled sandwiches
should be fresh and elastle ln texture,
o that It will not erumble or break
when rolled. Bpread the sandwlen
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

Tonrted ¢ ackers are used for the
round sandwiches. In a hollow on top
of ench n little colorful Jelly Is placed,
These crackers should not be spread
untll just before they nre to be eaten,
a8 the cheese softens the crackers If
allowed to stand,

HOUSEHOLD FACTS

A cont of tan Is a cont of health;

but don’t put It on too quickly.
L ] L ] L]

The best mid-morning lunch for the
ehild s frult or milk with or without
bread and butter or graham crackera.

L] L] L]

An ensy way to clean a stalned
aluminuwm kettle Is to boil rhubarb
leaves and water '= It for & few min-
utes,

Crisp foods ke tonst, celery, or row
cabbage for children glve the teeth
exercise and encournge good diges
tlon,

L N

To prolong Its usefulness and In-
crense Its efliclency, keep your sewing
machine clean with gusollne and a
stift brush,

L I
Rhubarb s one of the best palate
tempters for spring appetites and con-
taine valunable enlclum and Iron. Use
it while It Is plentiful and lnexpensive.

NURSES know, and doctors have
declared there's mothing quite like
Bayer Aspirin for all sorts of aches
and pains, but be sure it & genuine
Bayer; that name must be on the
package, and on every tablet Hayer
is genuine, hnd the word genuine—in
red—is on every box. You can’t go
wrong if you will just look at the box:

o ..

ihe trade Illlr. a;f
Nayer Manufaclure
of Moposceilcacidester of Balleylicasid

To Cool a Burn
Use Hanford's Balsam of Myrrh

Money baek Tor Boet botble 1 ool sulield, Al dealerl

Experiments Show the

Value of Light Baths

Ny Iday 'n Switzeriand
and sltting In the sun, five pit boys
from the mines In Mansfield, England,
have demonstrated the value of light
baths for men and boys who work un-
derground A report of the commit-
has been testing the useful-

taking a hol

tee which
ness of Hght 1o Industrial hyglene han
Just published Following
Bwiss experiment with sunlight batha,

.
e thm

a clinle was opened and 50 volunteers
from the mines, fourteen to seventeen
years old, bave had uitra-vielet Hght
buths severanl thoes a week for three
mobt ha At the end of the tlme, the
boys had galned In welght an avers
nge of more than four pounds loym
of the same nges who did not get the
lght baths guined a litle more than
two and a balf pounds during the
paine three months, The boys who
had the light baths galoed In helght
more than the boys who did pot, The

il the com-

clinle will be continued, at

mittee r||mrl rec nends that whers
ever plthead baths are provided, light
baths l----l.ll e established with
them, The report warns, however,
that artifcial ght baths should be
glven only under wedienl supervision,

Secand. Sight When Dying

A pecullar story of second sight
comes from a village on the Danube,
in a dispatch to the CObserver, A
dying peasant woman, who had lost
a son named Jonas on the battlefeld
in 18, called her chlidren to her
bedside to bid them farewell When
ahe had done & she begged them to

promise not to close her eyellds after
her death, because her son Janos was
allve and on his homewnrd way, and
she wished ber dead eves to rest on
him, as she might not know that hap-
piness during her life, When the
famlly returned from her funeral a
few days later It was to find a letter
from Janos awalting them, in which
he announced that he was allve and
well, and “ras on his way home from

Siberin.—0lerre Van Panssen, 1o the
Atlanta Constitution,
Title Writers Discovered
Mark Twaln would have heen a

great title writer for the movies, Pho
toplay Mognzine observes

“Everybody,” sald Twaln,
wanys complnining about the weather,
but nobody does anything about "™
(Change weather to pleture and It s
still good )

“arts were good,”
Arnold, another title expert “I'arts
were orlginnl,  DBut that which was
good was not orlginal, and that which
wns original wns pot good.”

wrote Mathew

Green Apples, Perhaps
Three-year-old Jimmle was suffer
Ing with a paln In his midsectlon. [lis
complainlng Onally recelved attention

| ond he was asked what was the mat-

ter.

“I think,” sald Jimmile, *“1 ate

| sowething that didn’t concern me.™

| derstand

An Excuse
Mistress—Why, Jane, how ecould
you let that chimneysweep kiss you?
Jane—Really, ma‘am, 11 ean't un.
It myself—but—all at onhce
everything went black before my eyes

Elcphnnh Good at Plow
A palr of elephants, trolned In the
Belglan Congo guvernment school at
Apl, enn 44 two and one half acres of
hard plawing In » morning.

'ALLEN’S FOOT-EASE

Btops the paln of Corne
and Bunlons and you can
walk all day In ease and
comlort, Nothing gives
such rellel to hot, tired,
aching, Inflamed or swol-
len foel, blisters or cal-
luses, ® A little ALLEN'S
FOOT-EASE  rprinkled in
ench shoe In the morming
will makeyou forget about
tight shoes, It Lakes the
friction from the shoe, Ale
ways use It for Dancing

and lom!'!n:t In No; H.hmli Far Fres
sarmple and a Foot.Kase Walking Dall, address
Al.‘.m FOOT-EASE, Le Roy, N. 'Y.
l- L] M IJ.. Allen’s Mh‘
- ST
Poor mh!l' Eﬂ%« .lllsl?” ﬂl‘:.b:ﬂh lplu
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