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CHAPTER X—Continued
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Bat while he spoke, he heard they 
all heard to the road without the rasp 
of a sharp order and the quickly fol 
lowing beat of footsteps.

At the sound Go Ahead spun round 
to the window. Jerkins his pistols free 
as he moved But he had no use for 
them. The men at the window bad 
vanished and be swung back In time 
to atop Barker and Miller from at­
tempting to fire. "Easy, boys, easy," 
be counseled

The next Instant the door was tnrst 
open and Captain Carter sprang In— 
with bob by bis side.

“What's the matter here?" he cried.
Carelessly Go Ahead returned bis 

weapons to his pockets. “Nothing to 
apeak ot. Captain,“ he replied “Some­
body tried to hold the sheriff and me 
up through the windows. I guess 
you've scared them off. But I'm a 
whole lot obliged to you for coming. 
Captain.“

The captain looked a little bewil­
dered But he shrugged bis shoulders. 
“ I'm satisfied U you are." be an­
swered

"I am—for the time being. Er—  
Captain, If you're patroling toward 
Bridget's I'll be glad to go along with 
you. If you don't mind?“

The captain smiled “Curiously 
enough. I'm going to that very place,“ 
be observed

Go Ahead turned to the sheriff 
“Night night. Barker," he said “Be 
sure to see me off oo the 9:34 to­
morrow morning.“

Smilingly Go Ahead followed the 
captain out of the office. But as be 
stepped through the door he caught 
Stella s hand and pressed It. “Thank 
you. boy." he said feelingly. “That's 
the second time you're saved my life 
today. Mow did you know where I'd 
gone ?"

Stella's breath was coming very 
quickly. “I made Bridget tell me,“ 
she whispered. “Then I went for the 
captain and the men. We’ve been 
waiting outside. When the blinds went 
up and I saw those men outlined 
against the light with their guns—  
Oh, Go Ahead If you'd been killed Td 
have bunted them down and killed 
them both 1"

C H A P T E R  X I

Wade, as Go Ahead bad guessed 
from his bandaged bead bad sufffered 
more or less severely from Diego's 
ambush. And Diego bad suffered 
also.

Wade had been the first to bolt 
through the door Into tbe semi-ob­
scurity of the corridor, and Diego bad 
fired Instantly without waiting to 
make sure who was coming. Tbe bal­
let struck Wade bigb up In the fore­
head. passed tbrongb the skin, circled 
over tbe top of the skull, and went 
about Its business, the shock knocking 
him over.

Barker, bursting out on Wade's 
heels, had already drawn bis sheatb 
knife, the only weapon that Go Ahead 
had left him, and this be bnrled at 
Diego, or rather at the flash of Diego’s 
pistol. The knife, however, went true, 
transfixing Diego's right right arm 
and causing him to drop the pistol 
without firing a second shot.

All three, being then weaponless, 
stopped Jghtlug. recognized each otb 
er. and counted up tbe damages.

Diego's wound, though painful, was 
no* dangerous and did not disable him. 
Wade's wound was not disabling, 
either, and. If he had gone quietly to 
Robbers’ Roost and bad taken care of 
himself there. It probably would have 
given him little trouble. But the long 
chase In the blazing sun. tbe rage 
over his humiliation at Go Ahead's 
hands and the final fury that pos 
sensed him wlieo he found that Go 
Ahead and Stella had slipped through 
Ms hands In some Inexplicable way 
played hoh with him

Fever rucked and exhausted, he at 
last got bark to the Roost and tried 
to sleep, but for hours he could not. 
And when about midnight, be did at 
last close his eyes. It wag only to he 
awakened by the arrival of the two 
hand!) messengers that Barker bad 
sent.

He was In no condition and In oo 
m<Hid to Helen quietly to the story 
they fold nor to the message they 
brought. Quicker of comprehension 
than Barker, he grasi>ed the essentials 
of tbe sltuutlon before the men had 
more than fairly begun their tale, and 
maddened by the fever In his veins 
and the triphammer throbbing In his 
brain, he sprung to Ills feet and rushed 
out of the on bin

A moment more and the brazeo 
alarm hell of Itnhhers’ Roost sent Its 
wild summons through the sleeping 
cantp

L'p and out. from cave and from 
cabin, poured bandits, women, and 
children—all who went to make up 
the population of the Roost. Some 
nuns shivering, wild eyed .7ltb fear; 
others came ready to fight for their 
lives Never before In the history ot 
the Roost had the hell rung In the 
night, and those who heard It knew | 
that It betokened no light danger.

With *he others came Fair, half 
dressed buckling on his pistol belt. 
To Wnde. still sounding the bell, he 
rushed

“What's up?’ he demanded.
Wade threw down the padded tnal 

let and turned glaring “The whole 
show’s up!“ he raved. “Ton tralforl 
You and thiit girl of yours buve sold 
us vuL ’

Both men snatched at thetr revolv 
era, hut Wade waa a trifle tbe quick 
er. Two shota rang out; and Fair 
crumpled down.

All about sounded the click of re­
volvers. But Wade did not bear them 
or did not heed them. “It'a true I" he 
yelled. “Word'a Just come from Jim 
Barker. t air's girl la at Lobovllle 
with that man we were chasing today 
He’s a ranger or somethin'. She a 
mashed on him; and she's sold u* 
out."

“That's a UeP Hot faced, furious 
Green broke through the crowd. “That 
man's not a ranger or anything like 
it  Ue’s Bob's cousin, come from the 
East to take her home with him and 
keep her out of Barker's dutches 
Wade took her with him the other 
night to sell her to Barker. He tried 
to play a dirty trick on her at the 
J/B ranch, an' Go Ahead dropped In 
Just In time to stop him and make 
monkeys of him an'—*

“Crack!" Green's voice broke— 
stopped. Desperately he tried to draw

Both Men Snatched at Their Revolv 
era but Wade Waa a Trifle the 
Quicker.

his gun. But Wade's ballet had gone 
too true. Midway of the effort be 
crumpled down beside Fair.

From the crowd a yell of rage 
sounded. But before action could fol 
low, another man sprang forward 
hands uplifted. “Hold on." be yelled 
“Don’t shoot! If we've been sold out 
we've got somethin' else to do beside* 
killing each other. Don't kill an; 
more till we know. We’ll need all the 
men we’ve got If the doughboys are 
after us."

Tbe words came as a douche of cold 
water to the maddened men. recalling 
them to a realization of their owi 
danger. “That’«  right, Ames." cried s 
single voice. “What's np? Make 
Wade tell us I" And a n t r  of agree 
ment went up

(TO BE CONTINUED.)

I meet t in Disguise
There are beetles that pretend to be 

wasps, and plenty of files that try to j 
palm themselves off as unsavory ant* 
There Is even a spider that assume' 
tbe appearance of an ant At firs’ 
sight It would seem that the possesrioi 
of eight legs would be a bar to the die 
guise, but, when occasion requires, up j 
go the front pair of legs as counter 
felt antennae. Instances might bo 
multiplied. One South American I1.\ i 
which happens to be first-class eating 
goes about under a shield fashioned In ! 
(he appearance of a highly Indigestible 
ant

One Thing Miming
Mrs. Newlywed rushed In from the 

kitchen, a smoking pie dish In her 
bunds. She placed It od the table In 
front ot bet husband.

“There, dear,” she cooed, “that’s a 
cottage pie."

“I'd have known It was cottage pie. 
he remarked after the Oral few mouth 
fula.

"Yoa would?" aha asked, delighted
“Yea." he replied. “I can tasie the 

thatched roof and the crazy paving. 
But what did you do with the bricks)'

I «  T h i r t y

th e  L o v e J  
D e a d lin e «

8 S 5 !
Rwp*tt Hugh** 

IS T I »lac* the 
• «O m k < that Im  e  
they luir» t »  Im «fcc1

ai bora la MUaouH la 
t ia »  Kai |tv»a pWaty  ù i 

im a  th» «tala «K »ea  
■wm. For many jroaro

Production of Honey
Important in Quebec

In the “Jesuits’ Relation," dateo 
1G38, It states the Indians nsed t< 
make a decoction containing alum and 
honey as a remedy for typhus. Th< 
Indians called the English bee th< 
wblte man's fly. It Is said that the 
first hive wag imported Into America 
in 1(539.

The first agricultural statistics ot
Quebec hardly date as far bark a* , 
1870. The first census showed 41.29" 
hives, with a total yield of fl48,Otk | 
pounds of honey. In 1880 the harvesi 
had considerably decreased, and thl* 
year gave only 550.000 pounds. The 
1890 census gave 48,418 hives, with a 
production of 750,000 pounds. The 
growth for the following years wn* 1 
nothing short of a wonder, 1,061 .OH > 
pounds being produced by 00,908 hives 
the value of honey production and 
hives being over $500,000.

The annual production In the prov 
Ince of Quebec amounts to 4,000,0m < 
pounds of extracted honey and 300. 
000 pounds of comb honey.
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By RUPERT HUGHES
The wise and witty WUI Durant la 

probably so sorry now fur robbing 
men past thirty of the capacity for 
love that It Is almost cruel to speak 

| of It
The greatest practitioner of hta day, 

Doctor iVsIer, became famous for 
what he never said, and people still 
blandly misquote the Osier theory 
though he has been dead for year* 
and denied the statement that Is 
glued to his name.

Gelett Burgess wrote a quatrain 
stating that he would rather see than 
be a purple cow. It grew so popular 
that he dashed off another:

T<'*. I wrots ths Purpls Cow.
I'm sorry now I wrots It;

But I can tsll you anyhow.
I'll k ill yoa If yoa uuots It.

Doctor Durant may be equally 
dangerous by this time, but he has 
not yet denied the appalling words 
ho signed.

“A man past thirty la Incapable of 
love. A man above thirty may go wild 
over a blonde ‘chorine.’ That la not 
love. Love Is absolute devotion—the 
desire to give full service to an- 

s other.“
It would be hard to cram more er­

ror and false implication Into equal 
apace.

Why Is It Impossible to love 
blonde “chorine ?“ la a brunette 
deacouess necessarily more lovable? 
As for "absolute devotion" and "full 
service,“ numberless court records 
would seem to show that blonde chor­
ines are able to extract from aged 
millionaires more devotion, fuller 
service and self-sacrifice than any 
other class from any other class.

I have not space nor time to go 
deep Into history bnt a few dazzling 
contradictions of Doctor Durant oc­
cur to me almost at once.

In the first place, the first man 
was past thirty when he loved the 
first woman, for I read In an Oxford 
catechism written abont the year 1400 
that Adam, when he was created, was 
“a man of XXX winters of age."

It was after this time that Eve 
was created for his express company 
and be certainly loved her at first 
sight. Furthermore, as Saint Ber­
nardino of the same period states, 
women are cleaner than men, “for 
woman was made of a fine clean rib 
while man was made of a lump of 
clay."

Take a few of the most famous
love stories: Antony and Cleopatra, 
for instance. Snrely Antony loved 
Cleopatra; he gave np victory and all 
to follow her. Yet he was forty-two 
when he first met her, and the was 
about twenty-eight

Where la there a more pitiful, pas­
sionate love story than that of Abel­
ard and Helolse? Yet when Abelard 
met Helolse he was thirty-eight She 
was much younger but her love con­
tinue*! on through life until her death 
when she was more than sixty, and 
they were buried side by side. In 
Murray's words: “There has Dever 
been a passion more famous. It was 
great love."

Contrast with It the almost equally 
famous romance of Robert and Eliza­
beth Barrett Browning. He was 
thirty-two when he met her; she was 
thirty-eight. Her father opposed the 
marriage so bitterly that two years 
later they eloped. Ills poetic refer­
ences to her, “half angel and half 
bird," and ber so-called “Sonnets 
from the Portuguese,” written when 
she was forty, are as glowing with 
love, as anything In literature. If 
Browning did not love his wife, and 
If she did not love him, then nobody 
ever loved anybody.

Among musicians the devotion of 
Gluck to his wife was famous. They 
met when he was thirty-five.

Beethoven never married, but he 
could love; and his burning letters 
to his “Immortal beloved," his un- 
sterbllchle Oellebte, were written aft­
er be was thirty-four.

Hawthorne's marriage la among tbe 
perfect romances. He was thirty-five 
when be fell In love.

One might go on and on and prove 
by Innumerable further Instances, 
famous and hnmble, that men and 
women can and do know true love 
when they are past thirty. Doctor 
Durant to the contrary, notwith­
standing.

(1. l ) t i  h? th* Ball Syndic*!*, Inc.)

Helpt
A family In Central avenue was 

having some cleaning done and a very 
high stepladder was left In one room.
Mrs. X------ was surprised to hear a
shrill cry coming from this particular 
room: "For heaven's sake! Some one 
come here quick and get this child 
down before he breaks his neck!" 
She rushed Into the room and found 
her small son perched on top of the 
ladder. "What is the matter, son T  
she Inquired.

“Oh. nothing," he answered. "I 
was Just saying what grandma would 
say If she found me np here."— In­
diana noils News.

Northerly Orchard»
The most northerly orchards In the 

firitlri) empire— probably In tbe world 
—are located In central British Co- 

i lumbla, despite the fact that the tero- 
peratuKe sometimes goes down to 50 

| degrees below zero.

Which?
An English magistrate ordered a 

man not to speak tc his wife or per­
mit her to speak to him for two weeks. 
Problem; Was tbe man convicted or 
acquitted?

CHILD STUDY CROUPS HELD FOR MOTHERS

Entertaining the Children With Stones.

iPr»i>*r«s1 by th* 8 (* t* *  fV<t>«rtm#nt
*»( Agrlcultur* t

Extension workers among farm wom­
en In Illinois have combined with their 
child study groups for mothers an ex­
cellent arrangement whereby children 
who are brought to the meetings are 
separately cared for while the mothers 
are discussing their own problems. 
Most of these women are not situated 
so that they can leave the little ones 
at home, aa the trip may be a long 
one. keeping them away for a whole 
morning or afternoon. Many ot the 
questlona brought up In a meeting 
devoted to child cure uud training 
should not be talked over when the 
children are present. In the case Illus­
trated the children play together out 
of doors under the direction of un 
assistant during good weather, or In

NEW FLAVORS FOR
FRENCH DRESSING

Tang and Zett 1» Sure to Be 
Very Much Appreciated.

IP r*pored  by th * t'B ltrd S l* l*e  Psp eiU nrst 
o t A erlcu ttvr*.!

If one finds the family getting tired 
of ordinary French dressing on salad, 
there are a great many flavors and 
rotfthinatlons of seasoning* by which 
It may be varied, » ’ - the bureau of 
home economics. For Instance, a little 
chopped pickle, or crumble*! Roquefort 
cheese, or horseradish, added the hist 
minute to a dressing, give It a tang 
and zest that will be much appreci­
ated. Make a foundation dressing by 
the following recl|>e, and then try ad­
ding some of these seasonings singly 
or In combination: 1 tablespoonful 
crumble*! Roquefort cheese, 1 tahle- 
spoonful minced green pepper, 2 table- 
spoonfuls flnely chopped stuffed ollvee.

tablespoonful chopped plmlento, 
** teaspoonful celery seed. 1 teaspoon 
ful horseradish, V* teuspounful onion 
Juice.

Y'lnegnr need not always be used 
In making a French dressing. Orange

winter time. In n second room provided 
for them In ihe house where the meet­
ing Is held. A regular plun la followed 
with the children, so that their time 
Is well spent. In the group In the pic­
ture, which waa taken by the lTnlted 
States Department of Agriculture, the 
children are telling stories. The little 
gtrt sitting next to the lender la keep­
ing the olhera spell bound with ber 
•umestnesa.

Meantime, within doors, the range 
of discussion may Include proper diet 
for ehlldren. habit training, rare of 
teeth, dealing with unusual or difficult 
children, or any of the points that 
confront the observant and conscien­
tious mother. Exchange of viewpoint 
and literature on children's welfare, 
and ninny other advantages result 
from these meeting«.

1 Refreshing Lemon Ices
During the Hot Seaton

Lemons are obtainable the year 
around almost everywhere. If one 
can also get toe and has an Ice cream 
freezer It la possible to enjoy refresh­
ing lemon Ices through the hot weath­
er. This Is es|>cclally good served 
In muskuielons. The following propor­
tions are suggested by the hureuu of 
home economics:

*« cup lem *n Jutes 
I from I to 4 lemons) 
11* caps w*t*r

X* rup atiffsr or 
mors If destrsd 

»4 tsp. sail 
I rgg whits

Prepare a sirup of ths water and 
sugar and boll for 2 minutes. When 
cold silt) the strained lemon Juice aud 
salt, and frees« with a mixture of I 
part of salt to 4 to 0 parts of Ice. 
Turn the crank slowly until the mix­
ture Is partly frozen, then quickly ndd 
the beaten white of sgg. and continue 
to turn the crank until the Ice la firm. 
Remove the dasher, press the con 
tents solidly Into the can, cover with 
waxed pa|<er and replace the top on 
the can. Pack with more Ice and salt 
and allow to stand an hour or more 
to ripen before serving.

Orange and Honey Good 
for Summer Afternoons

For summer afternoons, to serve 
with Iced ten or fruit drinka, a sand 
wlch that It slightly sweet Is very **-
reptuble. For this purpose the hreud 
should l>e preferably twenty-four hours 
old so Hint it can he sliced very thin, 
without breaking. Here Is t combina­
t io n  suggested by the bureau of home 
economics:

t tbs. grat*d orans* >4 tsp salt 
rind Dutlar

4 tb s  th ic k  h on ey

Wash the oranges and grate the yel­
low portion. Mix with the honey and 
add the salt. Cut the bread Into thin 
slices, remove the crusts, and cover 
the bread with Softened butter. Spread 
tlie filling on one side and press ths 
slices together.

Making a Raw Vegatabis Salad.

or lemon Juice, grapefruit Juice, tar­
ragon vinegar, and the spiced vinegar 
left from pickle., or fruits, are all 
good variations of the acid cailed for 
in the recipe.

Here are some good salad combina­
tions on which French dressing In dif­
ferent forms may he served: Lettuce 
end watercress with chopped olives In 
the dressing, lettuce and dundelinn 
with tarragon or spiced vinegar In 
the dressing, lettuce and curly endive 
with horseradish dressing. Itoninine 
and cress with Roquefort cheese dress­
ing. lettuce and cabbage with celery 
seed dressing, head lettuce, either with 
Roquefort cheese, onion, celery seed, 
plmlento, or green pepper In the dress­
ing.
S ths, oil 44 tsp. salt
1 or 2 tbs. vinegar, 44 tsp. sugar 

depending on Paprika 
acidity
Have the oil cold and heat the In­

gredients with a dover egg heater un­
til well blended, nr place In n wide- 
mouthed bottle, cork tightly, and shuke 
well before serving.

Effective Control of
Many Poultry Diseases

The most effective control of poul­
try dlscuse must come through poul­
try raisers themselves who will em­
ploy veterinarians skilled In poultry 
diseases. Governmental and stule ac­
tion In rase of diseases of poultry 
should aim at the protection of do­
mestic fowl* from foreign contagion, 
to prevent the spread of poultry dis­
eases from state to state, and to eradi­
cate communicable diseases within a 
slate when they appear. Co-operation 
among state* would he advlrable, and 
each state in which poultry raising I* 
Important should establish a compe­
tent veterinary poultry service which 
should Include poultry research lab­
oratories and competent workers.

Accurate Culling Is
of Great Importance

Accurate culling requires that each 
hen he examined. To facilitate han­
dling the hints they should he shut 
up the night before. A great conven­
ience Is a coop Into which the birds 
mny he driven and from which they 
muy be easily removed. Another 
method I* to seize th# birds by use of 
a strip of wire netting about fifteen 
feet long. Catching hooks made ot 
stiff wire may be used to advantage In 
picking up the atraya while landing 
ui-ta used in fishing may he uaed for 
this purpose. Regardless of the meth­
od used. It Is desirable to handle the 
Hock without undue excitemeut.

To Finish Capons
There Is no letter feed to finish 

capons than yellow corn and wheat— 
two parts corn to one of wheat until 
within about ten days or two weeks 
before marketing when It will he ud- 

Isahle to confine them closely and 
finish them off with s soft mash con­
sisting of 4."> parts of yellow corn 
rueul, 35 parts of middlings, 15 parts 
of ground oats or oatmeal and 5 parts 
of meat scraps. Wet this mixture with 
either sour tnilk or buttermilk. Feed 
this mixture often.
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% HOUSEHOLD NOTES |
*  •
IT * # # # * # * * * # * * # # # # *  * * * * * * * *

Too hot an Iron will yellow silk and 
make it stiff.

Do not use formaldehyde as a spray 
or tuinignnt against moths.

• • •
Fruits and simple desserts are the 

only sweets necessary for small chil­
dren.

• • •
The best wny to cook potatoes It to 

hake them, because then they keep all 
their minerals.

• • •
The refrigerator Is cooled when Ice 

tneltr, therefore. Ice should never be 
covered with paper.

• • •
Vinegar and lemon added to the wa­

ter in which salad greens are being 
crisped draws out insects.

• • •
I’ulnt brushes which have become 

bant anil dry may tie softened by 
soaking up to tbe length of tlie bristles 
In hot vinegar.

• •  •
The kitchen table la generally the 

correct height for the worker If she 
can place her hands fiat on the top 
without stooping.

• •  •
To lubricate vacuum cleaners, use 

light automobile engine oil rather than 
one of the light grades of oil for 
household purpose*.

• •  •
Foods which hove strong odors 

should a I wny s tie covered when put In 
the refrigerator, and, If there Is a side 
leer, they should tie placed on the top 
shelf.
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SPONQE CAKES

The llghtnciia anil delicacy of tex­
ture of apongu cakea nml» them eap« 

dully well liked. 
H H U H  - , ui.. ■* in.

ii i -1* 11 • [* i into t"

j tug drinka and 
■ ley dessert«

In all cukw 
making Hie beat 
of m a l a r i a l *  

should he u»e*1. hut asperially with 
sponge cake. A fine granulated an 
gar, not powdered, make* the beat 
texture; tf course granulated sugar 
la uaed th* cake will be course 
grained; If powdered augur, It will 
make a paste when the egga are ndd 
e*L I’aslry flour Is always to he pre­
ferred when making any kind of cuke, 
and eaiieetally with a cake Hint do- 
peuda upon Its texture and ItghtnoM 
for Its altnictlvenee*. aa dot** III* 
sponge rake.

We desire to have fresh eggs for all 
c*k'*a. but w* must remember that 
egga but a day or two old will not 
beat up aa light aa those Hire* days’
or a week old.

For flavoring, lemon rind and Jute# 
seem to tie tlie favorite. Tlie acid 
acta on the albumen of the egg and 
coagulates It, which alda In tlie light­
ness of the rake. Many like a tilt 
of mace or nutmeg together with the 
grated rind of orange or lemon for 
flavor.

The Jelly roll I* • ne of the moat at­
tractive and delicious of sponge cakes. 
One needs to handle Ihetii with care 
to have a shapely cake. If baking 
powder t* used In a sponge cake the 
lemon Juice la not used. Here Is a 
recipe out of the ordinary;

Golden Glow Angel Cake.—Beat the 
yolks of five egg* to a stiff froth, then 
add one and three fourths cupful* of 
sugar (granulated) sifted Hire* times; 
heat all ’o a light cream In which no 
grains of sugar are seen. Fold In Ihe 
Stlffiy henteD whlliw of len egg* beaten 
•tiff with one tea*|HK>nful of cream of 
tartar. Add one half teaspoonful of 
vanilla and the aiime of lemon extract 
with a pinch of salt. Fold In one and 
one-fourth cupfula of pastry flour sift­
ed four times and hake la a tub* pan 
45 minutes.

Spong* Jally Roll.— Sift one cupful 
of flour, add «me tcnsp«Minful of baking 
powder and one half teaapoonful of 
salt; sift once more. Break three eggs 
Into a mixing howl, lient well, mid on« 
rupful of sugar, one fourth rupful of 
water, heat well, then add Ihe dry In­
gredients, beating well. Lastly, ndd 
two traspoonfuls of lint tnelti-d butter 
with any flavoring desired, such a* 
lemon extract, grated li-moti rind or a 
bit of lemon and vanilla. Bake In a 
moderate oven 45 minutes.

Cut off the browned edges, lay tlie 
rake on a powdered, sugared eloth, 
spread with Jelly or Jam and roll up. 
I.*uve In the eloth for a while after 
rolling.

Food* for Occasion*.
With cantaloupes so plentiful pre­

pare a cocktail of ripe bulla of musk- 
melon. Fill lull j 
aherlir: glasses
with the ball*, 
cover w i t h  u 
chilled sirup of 
esnton ginger or 
n l e mo n  sirup. \ 
with n hit of the 
grated rind ti.ir- 

Utah with sprigs of mlht.
Guinea Chicken with Virginia Ham. 

— Remove the breast ment with the 
wing Joint attached from n young 
guinea fowt line* the breasts In a 
baking diah, sprinkle with aalt and 
pepper, brush over with crenm and 
dredge with flour. Add one fourth cup­
ful of fat aalt pork nil Into cubes 
and hake In a Imt oven for 30 minutes, 
basting three times with tl fat In the 
pan.

Arrange diamond ahn|>ed piece* of 
toast on n platter, cover with tldn 
slices of Virginia ham broiled and hot. 
1’lnce the breast* on the ham and 
serve with the hone covered with a 
pnper frill. Make ii gravy from two 
tableapoonful- of fat In the pan and 
three tableapoonful* of flour, brown 
and ndd one nml ono-hnlf cupful* of 
stock made from the remainder of llio 
fowl. Benson well and pour over Ihe 
chicken Serve with po'iitn balls and 
pile* of green i>cn* In heaps around 
the chicken.

Snowflake Biscuits.—Scald one cup 
ful of milk over hot water, ndd two 
tnhlespoonfuls of sugar, one tnhls- 
apoonful of corn sirup, one half ton- 
spoonful of salt and two tablespoon- 
ful* of shortening. When lukewarm 
ndd one yeast cake dissolved In a 
fourth cupful of wnler and one and 
one-half cupful* of flour. Rout all to­
gether until light. Add one und one- 
half cupfuls of flour or Just enough to 
knead without sticking. Knead until 
well mixed, then set to rise In a wsrm 
place. When double Its hulk toss on 
a floured board, roll gently until half 
ln*h thick, rut with n small hlacnlt 
cutter, place on tin*, cover with a 
pnn to keep airtight and let rise again. 
When double In size bake In n hot 
oven. Brush with melted butter Just
before taking from Ihe oven.

The **Golden State”
The name "California" was first ap 

plied to Lower California and prob­
ably waa taken from the name of a 
fictitious Island abounding In gold and 
precious atones, which wn* described 
in the Rpanlah romance, "La* Sergaa 
de Esplundlan." published In 1510.

South Pole Welt Guarded
The Rouih p ie It surrounded hi an 

Ice harrier 150 feet high On ihe polar 
platenui winds blow continuously, sv 
eraglng 00 miles in hour.

NURSES know, ami doctors tuve 
declared there’* Nt’f/img quile like 
Bayer Aspirin (or alt soil» oi aches 
and paini, but be lure it it genuine 
Bayer; that name must be on th*

r:kagc, and on every tablet. Bayer 
genuine, and the wont grnuinr in 
red—i» on rvvry bo*. You cani go 

wrung ii you will Jurt look at the boat

Awlrla •»
th* lr*0* M rt ot

U*n*r**lsr* ---
*r u,.,u*oiui«idol*r or i*ll«rll*a*ld 

C- 1 5
Speed of 750 Miles

an Hour Foreseen
Following the meeting of aeleiitislg 

In I’arlt recently to discuss the frusl- 
| blllly of dioollug 1»  the moon, or 
Mars or Venuo, learned men of Europe 
are discussing the limits of speed that 
may be ntulncd by man. They cite 
III* Increase of speed sill«'* 1021. when 
Italy won Ihe Schneider cup wllh l"7 
miles an hour, to the nearly 215 miles 
all hour mail* at Daytona beach this 
year. Rome scientists predict that In 
1030 the race will attain at least Sffi) 
miles In I’*’ minutes amt constantly In­
crease tlie a|iccd until 75H miles an 
hour I* reached. This I* considered 
to he the rat* of air waves and wheth­
er man will tie able to go faster than 
this la doubted by some, while other* 
declare that bombs will tie able to 
carry passengers e\rn faster. A bomb 
recently perfected In Eii-.land will 
travel nearly four mltca.

For Galled Horses
Hanford's Balsam  of Myrrh

IM»? U4 tom Im k«Mh tt mm* w«a4 A IM m i

Both Members of This Club
The Christian had been thrown to 

the Ih*iis
“ 'Lo, |.CO." he said cheerily. “How- 

ta wife and ktdar
"Swell, Joe. tluwya like th* new 

chariot?”
“Kayo, t•«•". Goth' to take out the 

Sheha tonight If wv get through early. 
YVotsay ?"

“Well, oe I ain't hungry. Live 
and let live la my motto.”
| ’They ain't more than a 130.000 her» 
tonight, anyhow. Nut much of a 
gate for a title hnut. I.of* give 'em a 
exhibition for about four rounds. Then 
l i l  foul you."

“All right, Jo*. Well, there goes III» 
belt"

The battle of the first century was
eu

Unafraid
Little Kiiwin stood looking with 

round, staring ryes at the visitor* 
new cloehe list.

Eventually the laity turned In the 
little girt an*l asked her whether she 
liked the hat she wa* staring so hard 
•L

"I do." Mr*. Muggc," came the tnno- 
rent reply. ''Mamma nml Auntie Mllly 
Bald It wna n perfect fright the other 
day, hut It doesn't frighten me th* 
wee'est hit."—London Answer*.

Mistake
Alfred wnnled to buy Elolsc n fnlk- 

tng parrot.
"Ilow much for tills parrot?"
“Five dollars."
’’Can It tnlk?"
“Not at that price."
“Ilow much for a talking pnrrof?" 
“One hundred bucks."
“Hum." znld Alfred, “talk nln't **> 

Cheap."

Study Made Pleasant
“How's your class In literature?" 
“Eutiiuslii’llc. We now unalyag 

movie plot a.”

When you are "uplifting," how murh 
of nnger and how much of love If 
there In It?

“ WORTH WEIGHT 
IN BOLD”

Verdict of Woman Who 
Tried Pinkham’a Compound

Tnlly N. Y.—"It hurt me to walk 
or ait down without help and I felt 

aick and weak. 
My mother in­
law took Lydia 
E. P i n k h a m ’ a 
Vfget able Com­
pound and she 
Induced m* to 
taka it. I am 
now on th* fourth 
Iwdtla ami hnvn 
also used Lydia 
1!. Pinkhnm ’a 
Sanative Wash.

_ -------------------------1 The m rdlnes
that will do for me what the Vege­
table Compound and Sanative Wash 
have done are certainly worth their 
weight In gold. I think I have given 
them a fair trial and I expert to take 
two more bottles of the Vegetable 
Compound.”— Mae. CnaaiEa Mow- 
®aw, R. P. D. I, Tully, N. Y.
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