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ALL-IN-ONE DRESS
FOR LITTLE GIRL

Child W ill Learn How to 
Manage Garment.

I t rrparrd b, th* ltnit»<1 l» tM  D*p*rtm*st
of Arrlrnltttri.1

The fewer clothes In hot wenther, 
the more comfortable the child. Up 
to about three or three and a half 
year* old a romper I* often the only 
garment necessary on either a hoy or 
a g ir l; but at the little girl growa 
older ahe look* better In a costume 
¡with a skirt of aome sort, however 
abbreviated.

The bureau of home eeonomlea of 
the United State* Department of Ag- 
»iculture has been working tor some

and pull on the shoulders when they 
are used. Kasy making and easy laun­
dering are also polnta kept constantly
In mind lu ptuoulug chlLJrv a 
clothing.

Here la an all In one outfit for a 
little girl to wear on hot day*. It 
elltninatea the ne«’d for undergarment*, 
yet ha* the outward appearance of a 
dresa. It I* made In two part*, with a 
detachable plaited aktrt for easy laun­
dering. The self help Idea Is empha­
sised, since the drena ha* an Invisible 
front opening, snapping together under 
the blue front trimming. The child 
can also learn very quickly to button 
the skirt onto the waist before ahe 
put* the dresa on. If ahe Is once shown 
how the hog plait come* In the middle 
of the front. The aeven button* on 
the skirt are arranged *o that there 
are two side back buttons and none In 
the center back. The buttonhole* are 
made vertical so the buttons will stay 
closed.

A ktmona style romper pattern wa* 
chosen, with q seam on the ahoulder, 
and very short sleeve*. Except where 
the collar-like trimming closes at the 
center front. It Is stitched flat, fitting 
the outline of the nook. The panty 
part of the romper has an Invisible 
drop seat, and I* made on a fold of 
the goods to give ample room through 
the crotch, and the very short leg* 
are bound with plain blue material 
like the little aklrt, the neck and arm­
hole trimming and the top of the 
pocket.

• THE • 
KITCHEN 
CABINET

,.... I »as W n l i r n  N . a i M r e  I'sloO.)

On* of th* curious sup*rstlllons 
of friendship is Itisi w* somehow 
cho.>ii* our Irlands To th# con­
noisseur In friendship no Ides could 
he mors amsslng sud Incredible. 
Cur friend* *r# chosen for ue by 
some hidden law of s>nipsthy, and 
not by our conscious wills.— Hsu- 
dotph a Bourn*.
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•slf-Help Ids* Runt Through Dssign 
Shown in Illustration.

time on various problems connected 
With dressing children of different 
ages, but especially those of the pre­
school years. The self-help Idea runs 
through all the designs chosen. Gar­
ments that button In front with few 
and easy-to-flnd flat buttons or other 
forms of fastening are preferred. If 
there must be buttons In back at the 
waistline two toward the sides are 
used mther than a siugle center-back 
button. Every mother knows how 
often that center-back button has to 
be sewed on or the buttonhole mended. 
Not only can the child reach side-back 
buttons better, but there is less strain

Tomato Cheese Whoopee
Especially Deliciou.

A generation ago It was probably 
called a “ rarebit" of Welsh or other 
descent, but the modern tendency to 
apply the latest catchword to every­
thing has turned It Into “whoopee," 
which happily gives one a feeling that 
the dish is sure to he enjoyed. The 
bureau of home economics say* It 
makes not only a good lunch or sup­
per dish, but an appetising and quick­
ly made meal after a long all-day mo­
tor trip or day on the water.
I tbs. butter 1 tep. •*>»
v, cup finely cut 1 pint tomato pulp 

celery and Julg*
q green peppe-. lb. c h e s s * .

chopped fine flaked
14 cup chopped on- I eggs besten 

Ion F-w dashes ta-
t tbs. flour basco

Melt the butter In a heavy skillet, 
add the celery, pepper and the onion, 
and cook for about five minute*, stir- 
ring frequently. Sprinkle the flour
over these seasonings, quickly pour In 
tie  tomato and then add the cheese 
and salt. Cook over low heat until 
the mixture thickens and the cheese is 
melted. Pour some of this mixture In­
to the well-beaten eggs, then pour all 
hack into skillet, and continue to cook 
over low heat until thickened and 
creamy. Add the tabasco and serve on 
crisp slice* of toast or heated crackers.

CAN STRING BEANS IN PRESSU RE CANNER

String Bean* Most Popular of All Vegetables.

(Fi-psrcd by th# United States Department
o f Agricu lture.)

The farm garden should he planned 
to supply n considerable surplus of 
excellent vegetables and fruits which 
may he enjoyed later on at little cost 
if canned when fresh. Of course, the 
practical homemaker does not waste 
time canning what may l>e stored, like 
picture licet*, turnip*, carrots. *weet 
potatoes, parsnips, winter squash and 
p o. • kin. or vegetable* that may be 
t1 ! such as okra and large lima 
l 7s

String henna are amor.g the most 
j !ar r.nd satisfactory of all the 
I »canned vegetable*, only ihe 

i pressure runner should 'reused 
r. i-ess them. (Processing mean* 
ng the material to kill ha- teria.) 
vegetable* except tomatoes re

r
to
l.c
AT
quire prise« dug at higher tempera­
ture« than iHuling. Till* can only 
he done under steam pressure. Either 
gia«s or tin containers may be used

String bean* and all vegetable* 
should lie packed Isriling hot. That 
Is, they are conked for u few minute* 
and then, while still boiling, packed 
Into tlie jar*, sealed, and processed 
tlie required length of time. This Is 
Sometimes called the “hot pack.” It

AROUND THE HOUSE
S'! Idly under ripe fruit* make the 

|m st fruit pickles.
# # •

Fruits ernnod tn ton tlilek a simp 
Shrink arid rise to the top of Ihe Jar.

• * s
Cintile» shnu'tl l>e ilnni|s'r for an 

Imping machine than for ironing by 
hand.

• • *

K..*i|v washed curt: 1rs w’,,ch let It 
fv-ry s vu liable lunze und are not

is recommended by the barrati of
home economics of the United States 
I>epnrtment of Agriculture because 
the beans at the center nf the con­
tainer are quickly raised to tlie tem- 
Iierature required for processing and 
the bacteria that cause spoilage are 
more likely to he killed. The follow­
ing directions for canning string 
beans, as well as for canning most 
other common vegetables and fruits, 
are given In Farmers’ liulletln 1471-F, 
“Canning Fruits and Vegetables at 
nome.”

Pici; the beans over carefully, string, 
wash thoroughly, and cut Into pieces 
of the size desired for serving. Add 
enough boiling water to cover, and 
boll for five minutes In an uncovered 
vessel. Pack In rontainers boiling 
hot, cover with t ie  water In which 
they were boiled, and add one tea- 
spoonful of salt to each quart. Proc­
ess Immediately at ten pounds pres­
sure. or 2MÌ degree* Fahrenheit— 
quart glass Jars for 40 minute* pint 
glass Jars for ffi minutes, nnd No. 2 
and No. 3 tin can* for 30 minutes. 
Remove from the canner and Invert 
glass Jars, placing them out of draft*. 
Plunge tin can* in cold wuter to cool 
quickly.

harmed l»y sunlight are best for sum­
mer u e.

• • •
Never turn electricity on nr off 

when you are standing on a wit or 
even on a damp floor.

• • •
An electric fan In the kitchen does 

much to relieve the discomfort of pre 
lairing meal* In hot weather.

* • *
I.inoleum make* an excellent finish 

'or the floor In the elilld's room It Is 
' ir.oolh, easily cleaned, and sliverlesa

HELPFUL SUGGESTIONS

Do ** much of th* canning, pickling 
and preserving as possible each week 

as the fresh ber­
ries. apple* and 
other frull* com* 
on. vine of the nic­
est sweet pick 
les may be mad* 
from the early 
Duchess a p p l e  
before It It a a 

matured. Pickle Just ss one doe* 
peaches and they will be enjoyed next 
winter. When the epplea are quite 
green the peeling Is best left on Core 
and rut Into quarters and proceed aa 
for peaches ss follows: Make a sirup 
of four pounds of brown sugar, one 
pint of mild vinegar and boll ten min 
utes with a loose hag of mixed apices 
stick cinnamon, cassia bud*. allspice 
and a teaspoonful of cloves, one half 
cupful In all. Skim and add the ap 
plea, cook umtl tender, then remove 
the apples, cook the sirup down s few 
minutes and pour over boiling hot 
Pear* (the (mail hard ones) are nice 
pickled In this way, but they will need 
longer rooking.

Uncooked English Chutnsy. — Take
one pound each of ripe tomatoes and 
tart apples, four medium sized pep­
per*. eight medium sized onions, half 
a cupful of mint leaves, one and one 
half teaspoonfuls of salt, two cupfuls 
of granulated sugar. *nd three cupfuls 
of vinegar. Chop the tomatoes, sdd 
the salt and mix. Chop other Ingredl 
enta. Scald the vinegar and cool, add 
sugar and mustard, mis all well, and 
let aland two weeks before using, stir- 
ring occasionally.

Piquant Appl# Jelly— I'm up crab 
apples or any early tart apples sdd 
s cupful of vinegar, a bag of mixed 
spices and enough cold water to Just 
appear between the fruit. Roll c o t  
ered until mushy, stirring snd mash 
ing. then strain through a Jelly hag 
The next morning measure the Juice 
boll hard with the bag of spices ten 
minutes, remove the spices and sdd 
*n equal measure ot hot tugar Redi 
three to flve minutes, skimming care­
fully. Put In glasses.

Plum Conserve.—To six pounds of 
pitted plums add six pounds of sugar, 
three oranges and one lemon put 
through the meat chopper, add one 
and one-half pounds of seeded raisins. 
Boil slowly until the consistency of 
Jelly and pot Into hot sterilized 
glasses.

Midsummer Desserts
During the warm weather, light 

desserts and those that are frozen are 
the most accept 
able. The follow 
ing will be sug 
gestive:

Grape Juice 
Parfait—-Roll one 
cut ful ot sugar 
one hall vupful of 
grape Juice until 

It threads, tl en pour (ti a fine stream 
slowly over the rh l'-s  of two heaten 
eggs, beutlng constantly Chill Add 
one-half cupful of grui-e Juice und one 
tables|ioonful of lemon Juice to two 
cupfuls of heavy cream, neat until 
stiff, then fold In th* first mixture. 
Turn into a mold, adjust the cover 
and pack in ice ami salt Uumoid 
after standing for four hours or 
longer SerTe on a lace pu[»-r covered 
plate, covered with candied violets

Orange Tart*.—Make small pastry 
shells by baking them on the bottom 
of small gem |>ans. Fill with the fol 
lowing: Take one cupful of sugar,
four tahlespoonfuls of flour, a hit of 
salt and the grated rir.d of an orange, 
three-fourths of s cupful of orange 
Juice, two tablespoonfuls of lemon 
juice, two eggs slightly beaten and 
one-half tablespoon ful of hufier Cook 
ten minutes In a double boiler, stir­
ring constantly. Fill the *hells and 
spread with a meringue. Use orange 
extract lo flavor the meringue. Serve 
cold.

Currant Pie.—Mix Iwo and one-hnlf 
cupfuls of fresh ripe currants with 
two cupfuls of sugar, one-hall lea 
spoonful of salt, iw i tnhles|M>onfuls 
of flour and two egg yolks mixed wllb 
two tablespoonfuis of water and a 
tablespoonful of butter Bake In two 
crusts Sprinkle the lop with pow 
dered sugar and serve

Baked Tapioca Pudding.—Mix one 
fourth cupful of minute lapinra with 
one-third of a cupful of sugar, one linlf 
teaspoonfiil*«» sail, stir Into three 
cupfuls of boiling water and cook un 
til the mixture Is deal then stir In 
three well tw-nlen eggs Turn Into s 
buttered haklrg dish and bake In a 
moderate oven until the pudding is 
Arm In the center. Pineapple sauce 
or any fru't B a ilee  ma.v he served with 
It  Atiple* cut In eighths, nr peaches 
or pears may he baked with the pud 
ding and servp with cream.

Junket Ic* Cream.— Heat to luke 
warm one quart of milk, add one 
Junket tablet crushed and dissolved 
In a tnhle*ponnfnl of warm water. 
Flavor with vanilla and add one cup­
ful of heavy cream and one cupful of 
silgar. Freeze and serve in linlve* of 
niMHkmelon well chilled. Top with 
bits of candled ginger.

T U j l u * IfY U ^ w tiS L

Inherent Ambit ion
Every child horn it ( »tier-Ammer 

gau Is bred op In the tradition of the 
l‘ns*i»n play From the time that 
it lieglns to 8[>eak it look* forward 
to tlie time when It *hall he one ol 

I the SOU or (Km chosen to (»erform.

by The Naa SutlJu^ Campeo*
WTNti Service

CHAPTER XII—Continued
—ST—

"No." ITicn Ginqmrd'* face sudden 
ly sobered at a surmise which chilled 
hi* heart. "1 go see,” b* muttered, 
leaving the tire.

Reside the stiffened body of their 
old comrade of the trulls, Gii*purd 
found SIR.Ear and Kona mourning 
ihe dead In the manner of their brael. 
Near them. Ignored, the tudlun lay 
rigid In the suow.

“ Ry gar! Yellow Eye I Poor ole 
Yellow Eye r  muttered the boy. aadly 
shaking his head, as hi* eye* found 
the wound through which the life of 
the dauuilesa king dog had ebbed. 
"You mak’ beeg tight—keel lieein. 
aftulr he shoot you I llruve ole Yel­
low Eye!" G.ia|i*rd knelt on the snow 
and. dropping his mitten, placed hie 
hand on the great skull, with Its bared 
fangs, siik Its slant eyes glased In 
death. “You were do good worker and 
de wise lead-dog—an’ you die for 
Brock an, Gaspard I weesb you 
plentee rabbit In de Happy Hunting 
Ground—Yellow-Eye"

With difficulty the saddened boy 
drove Slit-Eur and Kona before hliu 
hack to camp. Reaching the fire, be 
nodded to the Crae. “Shot I" be mut­
tered huskily to the Indiau’s native 

! tongue.
“Shot I”  came a weak voice from 

the blauket*. "What ,ou say? Who’* 
»hot—not Flaab r*

“No, poo^ ole Yellow Eye. N< ? 
you be still an' sleep. Brock.”

•fellow  Eye? Game old Yellow- 
Eysl 1 saw . . . "  I saw . . .*

< Then the dused Brock slept.
lo two days Braek's clouded brain 

had cleared from the effect! of the 
glanclug blow of the bullet across his 
skull and his strength returned, while 
Koua’s shoulder was rapidly heultug. 
Graphically Brock related the story 
of the ambush and the tight lu the 
forest with the revenge of the dying 
Yellow-Eye, which Gaspurds bush 
craft hud alreudy revealed lo the cu 
rlous haltbreed through the map of the 
suow. Ueurltig the »hols fur upstraum. 
while be still fellowed the dog teum 
of the L'ree, Gaspard had boldly 
rushed him from the shore, lesrnlug 
to his surprise, that the boy hud no 
Intention of putting up a UghL Ac­
cording to the prisoner, who. strung» 
ly, seemed overjoyed at his capture, 
the two Indians who hud ambushed 
Brock hud come from little Carcajou 
lake to the oust and evidently bud 
reached the river barely lu time to 
discover the approuching teum of the 
white boy. The three with whom the 
prisouer had cauqied bud not heard 
the tiring or they would have turned 
hack dowu river. V\ lieu Brock leurued 
how Gnspurd tisil found him guurded 
by Flash, who. In his grief, refused 
to share bis deud. tlie eyes of the 
hoy winked hard as his bund sought 
the massive head that lifted with 
pricked ears us Brock spoke his Quine 

Then, for Brock s benefit, the Cree 
repealed in his native tongue what he 
had alreudy told the greutly excited 
Guspard. “ My name Is Joe Nipissiug 
in the moon of the mating of the carl 
bou, my brother and I hunted geese 
JO the Const below Fort Severn One 1 
day strange Indians ca e ashore to 
our camp from a large bout. With 
them was a bearded white man who 
offered us whisky nnd asked us to go 
south to trap on this river, the Car 
cajou My brother and I did not wish 
to go, but they stole our guns In the 
night and forced US. Three— four 
sleeps north, at the mouth of this 
river, the hlg white mail with the red 
beard winters with his boat They 
have a house of logs where the hunt­
ers bring their fur. Three hunters 
were rent to look for you and did 
oot return, so the others are afraid 
They say that i Frenchman called 
Black Jack’ 1« hunting them.”

“ But your father, Gaspard? Does he 
know what—”

"He know—he know I” Gaspard* 
lark features worked under the strain 
tils eyes glittered with excitement and 
hope. “ He say a Frenchman, a prl* 
jner. ees at de beeg camp He hn* not 
splk to beem. but eet ees my fader! 
He ees alive. Brock! My fader ees 
alive! You hear dnt?“

Thrilled. Brock wrung his partner's 
hnnd “Golly, that’s wonderful news, 
Gaspard, old partner!”  It might he 
true— this story, thought Brock. Who 

j could tell?
“ Who are these people— these white 

traders? Where are they from?” Brock 
iernanded. In Cree, of Joe Nlplssing 

“They came from the west '•»a-f. 
They are bud iren and many nf their 
turners are hiding from the Bed Coats 

; That Is why they are here.”
“ How do you feel, Brock?’ demand 

id Gaspard.
“ Fine, rny head'* a hit sore hut that 

won’t keep me from traveling.”

Gnepnrd smllcd. ”Tomormw we start 
•h?”

“ You bel we div l'R lake Flaah thi* 
niornlng uml slrlkc back Itilo Ilio tini 
ber lo try my beati ami IImber up m.t 
lega.*

li.«>d I Joe ami (liispant got some
t’Ing lo do now.”

When llrack limi loft telili Flash le 
atretri) hi» lego, (laspartl and tlo. In 
tllait tersiteli thè show frodi helweee 
two howltlers mar lh.> allora and put 
tlng thè body nf Yellow K.ve un * 
sled. dret. Il lo thè riter. Mure, liti 
er, llrack fotiml them rovering Ilo 
greti hti»ky it ili- heuvy stick*of aprtiei 
timi ha mighl rasi. Inviolate, sufi 
fmm thè pnitaiiiitlon of prottllng »o li 
or wnlterlnte— frolli lite leciti Sili' 
claw's of thè eandal* of thè f>>re*t

Theo Brock » eye» wldt-ned at thè) 
raidcd imi a nclghhorlim »pulce frate 
wMcli Ilio lower branche» limi Itecn 
loppeiL

“ A lop-llck for Yellow Eysl" bc 
exelnlmed “ti a sparii. I cali thls preti) 
fine of you I" Golng lo thè top stick 
spruce short! of it» lower brasche» tu 
hotior of Ite Iterale husky. Ilrm-k remi 
thè Uree -barin tir* luirned luto ile 
whlte bluse hy hi* friend:

“Th# lop stick nf Yellnw Evs. II. 
nciiy nilaaed thè trilli nr hmig back In 
tlis trace*. Tn dng nr mali he nevei 
lowered 111* eye». For hi» fricini» he 
dlcd ”

A lop stick, thè monti mi-nt snd trlh 
ute of thè north. reserved for thè cele 
hratlon of thè doed» of meli, hud bevi 
wou hy a dog.
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C H APTE R  X III

The Trail to  Ih e  Coast
With Joe Nlplssing* team In the 

lead, carrying on the sled acme of the 
caribou meat. fl*h and dour, fratn the 
heavier load of the hnya' toboggan 
the next morning they polled out from 
their camp 1« tlie river shore. There 
Gaspard ttnp|«-d .he two tenms Far 
Ing In alienee the lup stick spruce 
marking ihe grave of the Ungsva who 
lo his superb sirangth and pride had 
lev) (he dog team north x «  fht Big 
Yellow l.eg, Gnspnrd and Brack raised 
their rid -* and flrevl Ihe salute lu the 
dead.

"A ’volr, Yellow Eye. moo brave!" 
called the hulfhraed Ir his father's 
tongue.

“Good-by, old king dog!" choked 
Brack. “ You were n king -every shag 
gy Inch of you I Good hy. Yillow-Eye!’’

As If they sensed Ihe slgiiifl.-nnc* of 
the rifle shots. Flash. SI’ -Ear ami 
Kot.a sa’ down In their truces, and 
lifted lheir no»»«« in melancholy walls.

The teams pulled out to the river 
tral. and the greut husky, who never 
agulu would lead Ills comrades l.-lo 
the lee’ ll of a bllzz.ird. never uguln 
follow the game trulls of forest and 
muskeg, never again |>oltit .ils nooe to 
the freezing stare ss he mured his 
challenge! wlivove slant eye* would nev 
er again sweep wilderness lakes mlr 
raring (lie uulumu ridges, was left In 
bis grave in the snow.

Bold lo the polol vif rashness, the 
buys traveled all day on (lie hard river 
(rail, for they had hureiy ten days 
food for themselves ami dogs, uud 
Bow, Joe Nipissiug to feed on the 
way south, fnr Brock hud proml»»-d 
(lie young free to luke him to Hungry 
ilou.»e uud send him home to his peo 
pie at Fort Severn. In tlie spring

Spring and Hungry House I Brock 
wondered if there would he sny sprlug 
uud home for those who ere lie’ ded 
north—for the den of the wolves.

The second day they passed around 
a greut luke. Uot luring to liolv tr the 
beaten trull; tlie'll, with the rising ol 
Ihe iale moon, kept on down the river 
The country «aa llatlenlng out, the 
timber Irnlng and tlie sh I'es, gouged 
by the ice uud the spring freshets, 
lifting into cut hunks and hare cliffs 
They were neuring Ihi hay.

Sleeping ull the following tiny in » 
• wuuip, (he next night found the d»g 
teams following th • scrub if (he back 
country, for tlie (Tee announced thui 
they were neuring (lie winter camp ol 
the free trader, “ Bed” MucUeth.

At daylight. Nipissiug announce, 
that (he boat und camp of the white 
men lay not Iwo mites ovet tlie ridge 
which sepuratevl them from the Car 
cajou. I.cuvlng Brack to feed live dogs 
und make cum! In the erver of the 
scrub, with Joe us guide. Gas, r<t 
started fo the river to reconnoller.

The heart of the ha I (breed poumleo 
In his chest ns lie followed Ihe Cree 
At last he was to know—to leurn 
whether like father lived—was even 
now within u mile or two, tn the cutup 
of tlie men he so hated. But why, If 
he lived, hod I’ lerre Eecrolr not es 
caped? According to Ihe free  the 
strange Frenchman vns not confined — 
a prisoner. Nlplssing had seer, him 
but once, at a dlMutice. and he wus 
not bound; he was supposed to aid 
with tlie trading, the fur, and work 
uround tlie euinp

(TO UE CONTINUED.)

O n l y Majestic D e a l e r s
can offer you

T h i s  A m a z i n g  V a l u e !
Y O U  U iy »he «uorkr» finest radio when you htiy 
a Majestic. And you buy If at a «/miniily price 
because »he public demands it in enormouj 
quantities— SOkX) Majestic* a day!

T o  equal Majestic qtiulifv, to espial Majestic 
craftsmanship, to equal Majestic engineerinit, any 
otlver manufacturer wimiUI have to civarge you at 
leant $k\\ You |N»y $179.50 tor tbia M a jestic - 
ami ta w  the di//crem e!

See it for yourself at your Majestic dealer's*
Note the charm o f the cabinet design. Where 
else w ill you find such choice matched wihhUI 
Run y«Hir hand over the rich piano tiniah. Then 
look inside! Observe »be sire o f Majestic unit*—■ 
tiver-powered and over-ntrrngttveived at every

Join! a ) insure you reliable year-round per« 
vrmancr.
Hrar this new Majestic in *idr-fzy-*»de test with 

sets costing double $179.50. Compare ils range, 
ils sharp selectivity, its tremendous volume— le t  
most o f a ll its amazing realism o f tone. See your 
Majestic dealer today.
GHKiSDY.GRUNtnV COM PANY. CHICAGO. V. S. A*
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3li|ktly Astray
They sny now that an v>rror of Kf>. 

OOM.issi yv-art wu* made In oompiitlug 
the* age of the dltiosnur egg* found 
last year in Oie Gobi desert. Man 
(-hurls, hy Dr. Roy Uhiipmun Andrews 
of (lie American Museum of Natural 
History. While tlie explorer at Aral 
estimated them to he only lOJfisi.iSMI 
years old, other pliyairlst*. gi«>logl*ts. , 
and paleontologist* employing the 
latest tclentlflc methods, tinvc now ’ 
hi-1ped Doctor Andrew ■ to ninke n | 
new rstlninte of the ngc of (he egg* 
ut about U.'.OOOJSJU years.

Buss Bull Blue delight* (tie house­
wife. Miike* clothes whiter tliuii snow. 
At your Grocer’*. Adv.

After Alt
Former Senntor Owen of Oklahnmn 

was rondemnlng nn ntts.-k that liad 
liven mnde on n slutesmnn.

■’But, utter nil.” said Mr. Owen, “ our 
friend vindicated lilnovelf, and so -and 
an It’s like the story.

“ ’ I liuve no sympathy,’ said a hlg. 
hu*ky rhap In a smoking cor, ’with (lie 
iniin who bents Ills wife.’

“ A little fellow coughed nervously 
and said ill a shrill little voice:

"  ‘A man w ho can bent Ills wife 
sir, bus no need of sympathy.’ "

H obb it* and W o rr it*
Contented absorption In some a 

tlvity is good for ihe disposition; when 
we are absorbed we don’t stop to 
bother about small worries.—Amerlcsi 
Magazine.

Infinite I* the help man can ylelo
to man.—Curly 1«.
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Animals Gifted With Instinct Denied Man?

M aréalos*  Emerald
An emerald us large as an orange 

was <-ne of the wonders that the Spun 
l»h adventurers found In an Indian 
village when they came to Colombia 
In the Sixteenth century.

Animal* seem to be gifted with pro 
dietlc Instinct, and have foreknowl 
-dge of Irniiendlng disaster

An hnui before the Thame* flood, 
vays an article In Pearson’s Weekly 
which did such dreadful damage In 

‘ l/ondoh mice were noticed running 
| ap a mrtsln on the ground fl.mr ot a 
i 'inline In Westminster. Notne have at 

empted to explain this hy saving that 
I water was alreudy penetrating the 
-nouse holes In the basement, but thul 
s not likely, for It will he remem 
>ered that the flood csine with one 

I rush when the enbankment wall gave 
I way

Besides, there are other case* oj 
premonition—a* It Is called—on the 
.»art of animals, which cannot he es 
plained away one day In August 
11122. an army of squlrrela. numbering 
several hundred, was «een traveling 
through the tree* In the Fox hills 
lenr Aldershot.

They cr.iRHeq a rond and took np 
.belt quarter* In a wood half a mile

beyond Two day* Inter a (ye broke 
out s mile hivHy from Ihe wihh) which 
the squirrels had vacated, and reach 
Ing that wood It burned It out com 
pletely, but stopiied on reaching the 
road which the squirrels so short * 
time previously Tad crossed.

ft L t f t  th* E v id tn ct
h stench eninnutlng from beneath a 

counter In an Indianapolis business 
office became so offensive that the col 
ored Janitor was called to Investigate 
It was deelded In a consultation that 
the cause of the odor was a dead rat 
The Janitor got down on his knees 
und begun lo pnll out the pupers and 
sundry arth-ies; hill Ms effort* to And 
the animal were unavailing. At lost 
he emerged and exclaimed- “ Phew 1 
Dat dend rut Is gone, hut he sho’ did 
leave Ills ' vh’ence I” —Indianapolis
New*.

A year In Jail doesn’t seem Ions 
except to the man who Is there.

HUtorics l  Hypothesis
Teacher—What would Washington 

have done If l.afayette had nn| a a 
swered Ids call?

Bright I ’upll—I eiqqiose he’d have 
waited In the telephone jooth mid got 
his nickel back.—Montreal Slur,

Smart Black Hens
f.lttle Girl—Black liens ure cleverer 

than white ones, aren’t they, Mummle?
Mother—Why, dear?
Little Girl—’Co* the black hens can 

lay white eggs, and the white ones 
can t lay black.— Humorist.

It’s Coas, Anyway
Freddy—Grandpa, did you once 

have huir like snow?
Grandpa—Yea, my boy.
Freddy—Well, who shoveled It off? 

—Pathfinder.

Ostrich Diamond Mines
Ostri, lies ure shot down by profv«*- 

sl--a.il hunters In South Africa uml *x- 
nmim-vl to see If they hnve hidden 
nwny In tlu-lr anatomy anything like 
a gem. Two bini» rcv-nlly killed are 
said to liuve yielded a fortune—one 
livid fk’t nnd the «(her 17 diamonds. 
The oniriche* plucked the gems frote 
ulluvlul deposito.

Requirements
liadlo Dealer—You want n radio?
Customer—Yea. hut so machine 

she inns' speak French.

A Jug of cold water poured over the 
hu.’k of the heud, followed hy a nth 
with n rough towel, la a suggested 
cure for Insomnia.

Fiiullflndeni are disgusted when 
they hump up nguilisl perfection.

GREAT RESULTS' 
FROM COMPOUND
Read How This Medicine 

Helped Thi» Woman

Bralnenl, Mian.—“ I read about 
Lydia E, Pinklinm*» Vegetable Com­

pound In a news-
panar and I hnr# 

^ l ^ t M k  go l grest resulta
Ir-.ni i>*

|RW «t llie
up A  J n  l Initig.» ni Life.
'  IBtw Beton. I took It

«A l  I wss nsrvou»
and at tlmes I
ws» too w.-ak lo
do my honavK
work. I wsa thls 
way sismi a year. 
Rat now I do all 

my housework and do rhores outaivla 
alno I mn*t « iv  thst Lyilla E. Pink- 
hsm’« Veeetahln Uompotind lisa dona 
wonrlers tnr me snd no Wvimsa thagld 
bn wìthout it. I sur* csn spesk a 

si word for It.”—Mas. .Iiu Suini,gond 
i v • Tl 7, Brainerd, Mioiirsota.

And That's That
"Do you hnve any trouble with 

•shall’ sud ’will’ ?"
"N o; my wife say*. ’You slmll,* and 

I sny, *1 will.’ ChrUtlan Herald.

Aad Sorry for Himsslf
“ I didn't marry beauty, my hoy; I 

didn't marry wealth hr poslllou; 7 
married for sympathy.”

"Well, you have mine.”

No mailer how hlg n man Is lie rni> 
not afford to belittle others.

It’s the alimony that enables some Rome men net ns If they really Im­
men to figure In a divorce suit. Reved everything they say.

Conceal scuffs 
this easy way

A touch or two of thr dauhrr concraU nctilfg like marie. 
Color it restored uniformly to faded sh«*s More than 
yo long-life shines— yo cents. Colors for black, brown, 
Un end white «hoes — t neutral polish for other«.

__  BARTON'S

D y a n $ h j n 6
SHOE POLISH


