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\ POUND OUT . _
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Do You Know Your Lemon Garnish?Men P refer C anapes Hot

From (hit angl*. motion It ragld and shutter tpead mutt bt high—but a 
alowtr ahuttar aptad can bo uaad If you ahoot from a graater dlatanco 

with tho subject moving almoat dlroctly toward you.

r lERlTa a tremendoua thrill In 
taking plcturea of genuine faat 
1 art Ion—racing autoinnbllo*. motor-

-.yel«»». speedboat». Uoraea. athlotlc 
•vents and aporta. Indeed. many 
enthusiastic amataura find that thla 
la the uioat sestful aapoct of tholr 
•am wa bobby.

To plcturo roal action, you need 
a camera with a »peedy ahuttor, 
and a correspondingly faat lout. 
With modern high speed (lima, thn 
faat lent la not aa necessary aa It 
uaod to bo— but a faat ahuttor. with 
•pood* of l/Joo, 1/400. or 1/100 aec- 
ond, will alwaya bo a necessity If 
you apm lalUu In thla typa of pic­
ture taking.

On the other hand. If you Juat 
take action ahou now and then, 

.and don't hare a camera with an 
«atremely hlgh-apeed abutter, there 
are certain trlcka you can uae . . . 
and theae will often help you get 
eharp action plcturea. even though 
too are handicapped by a aloft 
•hotter.

For example, look at the picture 
above. The action la almoat "broad- 
alde” to the camera, or at a right 
angle to It. Naturally, from thla
angle, the motion la grealeat, and a

•flutter aprrd of at h-ast 1/500 aec- 
ood la needed. Hut If you aloud 
quite near the track, farther up, 
ao that the horee waa coming al­
moat directly toward you. the mo­
tion would appear leaa rapid. Kroin 
that angle, a abutter epeed of 1/200 
would yield a reaaonahly eharp pic­
ture. If you caught tho borae at the 
peak of the Jump.

Itemember that rule: when tho 
action la coming toward you, mo­
tion la leaa. and a slower abutter 
will serve. By proper cholco of posi­
tion. therefore, you can overcome 
your handicap In many caaea, and 
Improve your percentage of sue- 
crasful plcturea.

Hero la another hint. In many 
gamua and aporta, there are momen­
tary pauaea. A player will halt to 
turn—yet still retain a good action 
pose for a split second. In the»« 
pauaea. If you're alert, you can cap­
ture many a fine action ahot.

So even If you have a slow cam­
era, don't be discouraged. A model 
with faat shutter Is beat, but that 
will come In time . . . and mean­
while, If you're ahert and seise your 
opportunities, you can garner plen­
ty of worth while action pictures.

John van Guilder

HAVE you noticed that guests of 
the male gender linger longest 

In the vicinity of the heartier hot 
canapes, and avoid the cold tidbit 
varietyT They know there'» nothing 
like the open flame of a modern gaa 
range broiler to point up the flavor 
of a canape and give It aeaL

Men favor the cocktail frankfur­
ter wrapped In bacon, alone or re­
posing upon a wafer, broiled to a 
turn. And they do not pasa up the 
broiled three-blle type of a cube of 
ham atuck on a wooden pick with 
a canned button mushroom at each 
end, aa Illustrated above. Such 
small mushrooms are delicious 
whan wrapped In a a)rip of bacon 
and broiled until the baron rook«

And you can tempt the gentlemen 
with a slice of cheese broiled on a 
rye wafer; or a spread of Welsh 
Kareblt mixture upon a crisp 
cracker, topped with a thin square 
of bacon, which should be broiled 
from live to seven minutes before 
garnishing with a slice of stuffed 
olive. Shrimp la extra good when 
rolled In a half allce of bacon held 
by a wooden pick and broiled until 
the baron la browned on both aides.

Knocler canapes are liked by wo 
men guests,—such aa one-half cup 
each of cooked chopped chlcker 
and ham moistened to a paste with, 
mayonnaise, then spread on round» 
of bresd or crackers, sprinkled will 
grille«! cheese and broiled.

Q O RRELL.

'

Do you make the moat of lemon 
to bring out flavor In other foods? 
A plate of lemon quarters may very 
well take Us place on the table 
along with the salt and pepper 
shaker, for in any meal there la 
always some food the flavor of 
which can be enhanced by Um««. 
It la well, therefore, to see that the 
family shopping list alwaya pro­
vides an ample supply of thla fruit.

l>emoo quarters or alxtha are 
suggested because they are most 
practical for Juice. With a sharp 
knife, cat a lemon lengthwise in 
four or six pieces. These lemon 
pieces may be squeezed without 
getting Jnice on the Angers. They 
are decorative additions to the 
foods they accompany, as are lemon 
slice«, plain or cut In fancy shapes. 
To heighten decorative efTect, the 
lemon may Itself be garnished with 
chopped mint, ptmlento strips and 
parsley.

The lemon garnishes pictured 
are easily copied with the use of a 
sharp knife or scissors. They are 
used to decorate and provide flavor 
for an appetising plate of aspara­
gus, summer squash, beets, corn 
and sardines.

Here are some other suggestions 
for food combinations that may 
very well Include lemon garnishes.

Lemon with Tea: The custom of 
serving lemon with tea baa grown 
and many guests now prefer lemon 
with thla beverage, so the thought­
ful hoatess will always Include a 
Plata of lemon slices and quarters. 
Cloves may be Inserted In the 
lemon for a decorative touch. Iced 
tea. In particular, calls for generous 
additions of lemon.

Lemon with Other Fruits: The 
Jules of half a lemon adds a tang 
to the morning glass of orange 
Juice. Quarters of tent ■ 
lengthwise give keener 
accompaniments f<-’

cocktails aa tomato, pineapple and 
prune Juice. Lemon does something, 
too, for stewed prunes, apricots, 
peaches, pears and apple, both 
dried and fresh, and there’s nothing 
like lemon juice to bring out ths 
full flavor of melon or provide Juat 
the right dressing for avocado.

Lemon with Fiah: Lemon’s affin­
ity for fish and shell flsh la well 
known. Oysters or clams on the 
half ahell; seafood cocktails of all 
kinds; baked, broiled or fried lUh 
gain by lemon Juice, which may ba 
provided In decorative lemon 
wedges or quarters. Canned sal­
mon. sardines or tuna should ba 
garnished with greens and a gener­
ous supply of lemon quarters. 
Again — and this is a trick worth 
knowing — sprinkle a bit of lemon 
Jnice on canned salmon or tuna 
before creaming or scalloping.

Lemon with Vegetables: Whether 
yon eat spinach for dnty or 
pleasure, lemon Juice makes tha 
eating more enjoyable. Other 
greens and many vegetables are im­
proved by lemon juice. Here’s a 
chance to do a bit of experimenting 
for yourself. See what lemon Jules 
does for each. Ton'll make many 
pleasant discoveries.

Lemon Garnish for Soups: Novel 
but good is the idea of a lemon 
garnish for soups. Float a slice a t 
lemon on each bowl, the next time 
you serve bouillon or consommé. 
Decorative and good. too. on bean 
or lentil soup and such cream soups 
as tomato, asparagus, spinach or 
green pea. Lemon la especially 
good with Iced or jellied consommé!

Lemon with the Breakfast Waffle: 
From England comes this surpris­
ingly good but novel lemon use. 
Sprinkle wafTIes or pancakes with 
«neat nnd follow with a cenerone

•• <*»e r.t lemon Juice. You’ll never 
■ n  good this is until you*
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paints ami to publish, as a meas­
ure o( protec­
tion lo tlie con 
suming public, 
what is bring 
sol«l under paint 
labels E i g h t  
states have laws 
w h i c h  require 
that can» con­
taining p a i n t  
have all ingredi­
ents listed on 
th e  l a b e l s  
North Dakota, 

One» 0 Mww however, is the 
only one which 

gives information about paint in­
gredients to the public in periodic 
bulletins.

The North Dakota Regulatory

B’partincnt in its bulletin No. 53 
s made and published analyses

t paints and varnishes in con- 
mity with its state paint and

Cirnish laws. Some rather surpris- 
g results seem to have been ob­
tained

I The report says that "practvrally 
ill of the house paints and floor

Ciamrts carried the analysis on the 
bel as required by law, hut the

ialytes of a great number were 
und not in agreement with the 
ittnt made for them."

To  comply with the North 
ikota paint laws it is necessary 

It the composition he accurately 
town on the label. The law does 

prohibit the sale of poor 
ility paint, but the user can 

ilv read the entire list of m»>

Paraphrasing I lbs Parker Muller, who said “ pins is |>ìrs" 
the aveiuRc person is too likely to consider that "p;»int is paint." 
Frequently il i» not sometimes it is anything and everything m 
the wot Id except paint And since (his i* the case it is somewhat 
surprising that only one or two states in the Union thus far have 
taken tin trouble lo analyze T~ T", v “J Irrisi» uscii in the preparation* lie 

huvs so hr is protected.
One paint proved on analysis i<v 

contain 15 24 per cent ol "insoluble 
siliceous matter,” in other word*— 
sand, talc or china clay Another 
was »(«own on analysis to contain 
28 9J per cent of calcium carbon­
ate, which is chalk, and 2075 per 
ceni ol "insoluble siliceous mat­
ter" (sand) Still another was found 
to contain 14 55 per cent of calcium 
carbonate (chalk) and 20 per cent 
of magnesium silicate, which in 
laymen's language is another word 
for talc. And still another, says the 
North Dakota bulletin No. 5J, 
“ contained a large quantity of 
thinner and water” as well as 44 04 
per cent of chalk and 22.62 per 
cent of sand Another contained 
1679 per cent of just plain water 

It is worthy of note that none of 
the paints in question either con­
tained or claimed an appreciable 
amount of white lead. Particularly 
is this so'When the specifications 
of tlic United States Government, 
of State Highway Commissions, of 
architects and of master builders 
are considered.

The United States Government, 
for instance, requires for practi­
cally all outside painting, (a) 100 
per cent white lead in oil, or (h) 
a minimum of 70 per cent white 
|ead in paints of which the pigment 
is composed of line oxide and 
white lead, or (c ) a minimum of 
58 per cent white lead in paints 
of which the pigment is composed 
of xinc oxide, titanium and white 
lead.

I Real Kstatc Transfer» 
m ------------------------------------------ is

Archie Williams et ux to W  A 
Thayer et ux lot 16 Kinneaawooö 
Acreage.

BenJ Albert List et ux to Clar­
ence D Langer et al 10 acres sec 
29 T28 Hl W.

Oertrude E Pitt et vlr to John 
Tiros ef ux part of «er 30 T2S 
R 2W.

W 8 Bowen et ux to August C 
Melfert et ux 73-4 acres eec 32 
T23 R1W.

EOrac« MijV.imnra ilo I ’rank 
Hilton, 2 Brtncs In Johnson Es-
lute /dd. lo 
vllln a Tenge.

neavwrton-Reed-

Tho Reed Institute to C. C. 
MoreoroK et ux, Ix> 10, Blk. 5, 
Ladd & Rood Acre«.

Frank W . Pointer et ux to 
iitiiaSt R. nrlshin, Ix>t 16. In 
Sylvan Acres.

Mark T . Oox to Marvin R. 
Hoffman et six, 8.11 acres T2S 
of Range 3 West«

Ethel E. flayee et vlr to FYod- 
erUAt R. <i*sls«T\ lo ts  3 and 4 
Hlk. 31, Metzger Acre Tract«.

J. Waylond Owen et ux to 
A. Terry ( olman et ux. l«ot C3 
Third A dd . to Drnz Park.

R. M. Kettering to Elmer S. 
Golden et al, 10 acres, Frultdale 

John K . Weber to E. R. 
Wells et ux. 17 neres m> section 
IS, T2S R2W,

A BALANCED DIET U being fol­
lowed by an Increasing number 

of Americana from year to year, 
particularly during the last decade.

Yet despite this program In health- 
fu< living. Its progress as a national 
habit can be seriously Impeded when 
Individuals unconsciously commit 
dietary errors. Some of these mis­
takes may have very serious effect 
on the health of the persons con­
cerned.

Medical authorities the world over 
agree that proper eating habits and 
the types cf food consumed are now 
considered of far more Importance 
than many of us formerly realized. 
Bearing cut the eld tragically truth­
ful contention that "we dig our 
graves with our teeth." Dr. John E. 
Gorrell. youthful administrator of 
Battle Creek sanitarium, well known 
southern Michigan health center, 
warns:

"Even the healthiest pc ■ must 
Constantly watch hts diet -  «fully

If he is to keep physically fit at all 
times. This Is especially necessary 
under the pressure of our modern 
existence.

"A diet does not. as Is popularly 
supposed, consist simply of a certain 
amount of fat. protein and carbo­
hydrates. but must have adequate 
minerals, vitamins and water, or else 
serious diseases. Including even those 
of blindness, may result.”

The physician, says Dr. Gorrell. Is 
coming more and more to under­
stand the Importance of full co­
operation between the kindred fields 
of intestinal medicine and dietetics. 
The patient must have not only a 
proper diet but should be instructed 
as to the hows and whys of the 
nutritive values of foods so as to 
carry on proper dietary existence 
when returning home. Eating one’s 
way to health Is based not on arbi­
trary thought, but on scientific food 
ch mistry, supported by clinical ex­
perience, medical Authorities say.

THINGS THAT NEVER HAPPEN

CLOSED
M AY 20 to M A Y  30

O ld  Heidelberg Park
By GENE BYRNES

BncRNATv^Ai t X - ' C

A ( £ ) G A S  range gives 
you AIR-CONDITIONED BAKING
#  Scientific heat distribution 
makes die heat uniform in every 
part of the oven of a C P gas range 
. . . carries o ff excess steam that 
retards baking and cause« foggi­
ness. Four layers of cake can ba 
baked at one tim e. . .  each turns 
out perfectly raised and browned 
. . .  as light as a feather. But this is 
just one o f the exclusive features 
offered by modern gas ranges. 
See a display and buy now!

See your CP GAS
range dealer 

or

POSÏLAN»
Gas & Coke

Company

qteSNAPSHOT GUILD)
SHOOTING KfcAL ACTION I


