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When about to make a cholos,
AR o
'&anu*-d and ratire.

Many a man Is just a good, honest,
worthy felld% If he hasn't o dollar in
his pocket and
must toll hard to
earn his  dally
bread. He thinks
himself most for-
tunate of men if
f nlee young wom-
nn, employed na
he 1s, looks with

favor wupon hia
suit, glving him
reason to hope

ghe will not say
nay when he s
rendy to propose
muarringe.

Hard toll makes
n  man thrifty,
careful of his
money and saving
it nnything enn,
He stops smoking shen he counts the
cost, walks to and from his work and
18 exceedingly cnreful of his clothes.
He Is termed o model young man,

Let o change of fortune comé to any
man and who can tell what he will de-
velop lnto through the Influence of
money? If he suddenly become pos-
seased of n fortune left by an old
uncle of aunt of whom he barely
knew the exlstence the good or bod
gualities with which he 18 possessed
assert themselyes with nstonlshing
rapldity, Though he maoy not have
been notleed In office or shop to nny
extent before, he suddenly finds him-
gelf the center of attrnctlon. A host
of flnttering friends spring up nbout
him. The lnrger the fortune to which
he hns fallen helr the higher up the
class of men who seek him out, make
hs ncguaiotonee and show thelr de
#ire to chumgwith him. Edueation nnd
manners might bur him  from some
homes, hut, Independent of this, he Is
welcomed [n the majority of others,
If he haw become o millionalre over
night, hie finds himself all at onge lit-
tle lesa than n god. Great business
opportunities nre offered him by woll-
known men, Brokers full over ench
other to show him the menagerle ot
the stork market. Henl estate men
are anxlous to sell him monslons,
Automoblle platoernts Invite him out
for o spin reminding him that & man
in his positton cannot possibly o
without a motor: The most beautiful
of women inwist upon thelr fothers,
uneles or brothers Introducing him not
only to thelr excluslve clubs, but to
them,

It would make poor old uncle or
aont. who had honrded thot wenlth
#o carefully turn over In thelr groves
to see the got-rleb-quick relative make
dacks and drakes of that fortune. In
story books, the young man weda the
girl who loved him nnd whom he loved
In poverty. In renl life, the new and
wonderfnl Influences hrought to benr
upon. Wm  erowd her out of his
thoughts nnd his heart. Newer fan-
cles tnke pousekslon of hm,  His
wenlth Mex ke chaff before the wind,
He Is daned with power nnd pleasure,
His attorneys ery “Halt " in valn. He
doest not hoed,  IMo I8 sure he could
never spend o milllon of money dur-
Ing the rest of his Wetime, Such
enngs nlways end fn the sume old way
=the fool and his wenlth are soon
parted,  Friends nnd acqualntances

PERILS COME WHEN FORTUNE SHIES

By LAURA JEAN LIBBEY.

drap off llke leaves In autumn and the
falr women close thelr doors agnlnst
him, Only the girl who loved him In
the other days proves steadfast and
true. We may hoard, deny ourselves
the plain comforts of Ufe, but who
knows how the money I8 to go at the
end?
(Copyright, 1914)

Younger Brother Held Down
By Attitude of His Elders

If o younger brother ever amounts
to, anything It I8 In spite of his older
brothers, The trentment he receives
at thelr hands while lhe Is young
makes It almost Impogsible for him to
meet and talk to people when ho 18
grown, They fAnd fault with every-
thing he does, and bring thelr coms
bined influence to benr In an effort
to get bim to run away from home,
The result 18 that he keeéps out of
thelr presence, nnd since thgy are so
down on him he presumes that other
people are wlso down on him, says o
writer,

He gets to looking and acting like
n homelegs hound that Is hated by
everybody in the nelghborhood. The
poor hound has had s many rocks
thrown dt him by men, women nnd
clhilldren thut he hos quit looking for
o friend, When he sees unyone tom-
Ing he goos off nt full speed, nnd gives

When the younger brother sces one or
more of his older brothers he turns
off and goes io aoother direction.

The oldest boy in the famlly de-
serves little credit even i he wins
wenlth and fame, but if the younger
brother ever reaches the point where
he can earn a dollar o day, he should
be crowned with bays

Plans to Make Waves Supply
the Power to Propel Boats

A system of driving n vessel by
means of wave motors In covered In
n recent patent granted to Benjamin
P. Roach of Berkeley, Cal, who pro
poses to make use of the motion of the
wnves as well ns the rocking of the
boat to store up the necessary power
to drive the craft through the water,
This necumulation of power 1§ accom-
plished matnly by the means of a false
bow plvoted to the maln part of the
ship's structure, and g somewhat gl
lar arrangement in the stern of the
vessel.

The bow and stern form loose por-
tlons which are actunted by every
plunge of the vessel and with each
movement of these parts alr compress
ing plstons are operated, and o guon-
tity of compressed alr is forced into
tnnks, nnd subsequently drawn upon
for the propulsion of the vessel,

Why Rubber Is Scarce,

It Is only 27 years since the first
pnenmatic tirss were made—those, of
course, being for bleycles, but todny
“the pneumatic tire business of the
world Is estimuted at the enormous

n yelp, as If he had alrendy been hit

sum of $650,000,000.”

Is It 0 hubit of yours to get out of
bed on (he wrong foot on Monday
morolng? Do you
stirt for the office
with n frown on
your face and f
look In your oyo
thut sets the of
fice boy hunting
for un errund out-

glde and wtarts
the whole foree
with n  grouch

thit lnsts for the
botter part of the
duy?

Sulesman  who
muke ure of paychology In thelr busi-
neds ure very apt to postpone thelr
Mondny calls until after lunch, By
thut thme the atmosphere has cleared
o litle,

When you come to think of It the
week's work too often slips off the
ways with conslderable frietion. Tn
office, school and household, 1f this I
not the rule It 18 of sufclently fre
quent occurrence to make the pleture
fuwilinr to all,

With wnny people it Is not because
thelr dably tusks nee distasteful or that
thilr renl nttitnde toward thelr nsso-
elntes Is ngrressive; It 1s more a mat-
ter of rather All-concelved Idens of
what conktitutes rest or diverslon,

It lsm't possible In o few words to
deseribe  the  Baturday-onti-Monday
hnbits of everyone, The majority of
people, however, are apt to fall Into
two genernl divisions, One clasy tries
to erowd too much Into the time be
tween one week's end and the begio-

The frst polnt of Interest to the
traveler In Chion e the boat town of
Canton,  The Chookenng, or Pearl riv.
er, for o distonce of miles, I8 covered
with bouts, which form the reslilences
of o pumerous populntion,  Land I8
valoable In Chinn, and It Is presued
thut the rent of the river I8 merely
nominal.

The Chinese not anly live on the riv-
erd, but they nlso use them for gors
dening purposes.  In the month of
Aprll n bawmbow raft, ten o twelve Teet
long aod about half ws wide, Iy pre-
pared.

The poles ore lashed together, with
Intersticos of an loch between onch.
Qver this n layer of straw oo luch
thick Is spread, and then n conting two
Inches thick of ndhesive mud, taken
from the bottom of n conal or pond,
which recelves the seed.

The ruft ls moored to the bank o
still water, and requires no further
attention, The straw soon glves awiy
and the sofl also, the roots - drawlng
support from the water ululq.

In about 20 duys the ra® becomes
eovered with the ereeper * omen rops
tang), and its stems p roots ire
guthered for cooling nutumn s
smnll  white n und  yollow

T ey 4 the round
retty nppear

over, I8 to raise
ner's toanlly, sod,

Floating Gardens of China, Immune
Alike to Drought or Flood, Often
Avert Famine

with hulf o dozen of these rafts, o
Chintonn will have eoough and to
Hpure, says nn exchange.

In the lower Yang-tse-Kiang nnd the
Honng-Ho rivers, extensive rice flolds
fire cultivated In this maoner. Upon
rafts constructed as above, weeds und
dherent mud are placed nw o Mooring,
und when the rlee shoots are ready
for transplanting, they are plaeed In
the flonting soll, which, belng ndhesive
mnid hold In place by wesd rools, the
pliils ave  malntalned o position
throughout the season, the rice ripen-
Ing in from 60 to 70 days.

The rafts are fastened to the shore
Ly eables, and these flonting felds
hive sorved to avert famine, whether
by drought or flood, When other
Nelds were submerged and thelr crops
silden or rotten, these flonted wod
flourished, and when o drought pre-
valled, they subsided with (ho falllng
waters, andd, while the soll around was
el ndyvadeed to motority,

Where 8he'd Sult,

The bride who tried to kill hergelf
when ber husbund stayed away from
bhowe o fow hours would make n
dandy wife for a rich lovalid,—Grand
Ruplds News.

——————
Perverse Waya.

As 0 ogenernl thing, It 1s the women
Who wour the vells and the men who
eun’t fuce the musie~Gulvesion News,

s

and Otherwise.

a0ry man enn be wrong, but not
every man cnn be president.

No mun ever does us wnch today ns
be 18 goliug 1o do tomorrow,

No mun eon expect to be happlly
marrled wolesa he's n good listener,

A wan way pocket his pride, but n
wotnng alwoys hus to concenl It else-
where,

After heoring some men speak we
are surprised st the small hats they
wear,

Whinlng children and women are
bad enough, but please dellver us from
whinlng men.

After gettlog on edueation It 1s up
te B young wsn (o do things with the

“BLUE MONDAY" AND ITS REAL CAUSE

By DR. SAMUEL G, DIXON,
Commissioner of Health of Pennsylvania,

ning of the next week's Inbor end
take up thelr business on Monday
morning exhnusted and overtired lo-
atend of refreshed by the “day of rest.”
The other class goes to extremes by
overenting and underexercising and
the result (8 cquully unhuppy.

Try to strike o huppy medium, Re-

member that the cheerfulness which al-
most Invariubly begets Its lke 18 well
nlgh lmpossible to one who s fagged
out or dulled by overenting,

MOTHER'S

COOK BOOK

Nothing i easler than fault-findlog, no
solf-denlal, no bralns, no charnoter are ro-
quired to et up In the grumbling busl-
noan—Hobert West.

Pork Cake.

Take one cupful ench of fut chopped
snlt pork, bolling water, molosses,
dried npple and sugar. Add the boll-
lug water to the pork; cook the mo-
Insses nnd a cupful of dried apple
which hns been sonked over night, n
tenspoonful of elonamon and n half o
tenspoonful each of cloves and nut-
meg with a half cupful of raising,
three hours; add the other ingredients,
two egge, one tenspoonful of sodn and
two of cream of tariar, flour to make
n soft dough. Bake slowly one hour.

Crumb Cake,

Mix well together one-half o cupful
of butter, one and n hulf cupfuls of
sugar, two cupfals of flour, Add two
tenspoonfuls of bakiog powder, two
egis, 0 cupful of milk and n teaspoon-
ful of finvoring. Mix tho sugar, but.
ter und flour together; when well
blended tuko out a copful of the mix-
ture nnd add the eggs, well beaten,
the milk and flavoring to the remaln-
der. Put Into the cake pan and sprinkle
with the reserved cuplul of the mix-
ture. Bake In o moderate oven,

Cinnamon Bun,

Crenm o half cupful of butter, add
n cupful of sugnr gradunlly, then the
yolks of two eggs beaten lghtly, two
cupfuls of flour wifted with two teas
spoonfuls of baking powder and nrtes-
spoonful of cinnnmon, add o half cup-
ful of millke nlternntely with the flour,
then add a half cupful of rulsios and
fold In the whites of the eggs. Bake
It it sheet and, while hot, sproad gen-
eroudly with butter, and sprinkle with
powdered sugnr and elonamon mixed
together,

Lunch Cake.

Soften, but do not melt, a third of n
cupful of butter, add o copful and a
third of brown sugar, two eggs, n half
cupful of milk, three teaspoonfuls of
huking powder, a half teaspoonful each
of clonnmwon and outmeg grated, one
und three-fourths cupfuls of flour, Beat
nll together three minutes, ndd o half
euptul of ralsing, and bake 40 minutes
I 0 moderate oven.

Newwie Wogwart.

Onoe of the now electrle toustors is
Inglosed to retaln the heat and save
clirrent,

A patont for cutlery made of bam-
boo his been gruoted u Jopanese rosi-
dent of Senttle

An dostroment that measures the
glare of light reflocted from paper hns
been Invented,

Within the heel of a recontly putent-
od shoe for women is contained a comn
plote vanity cnse

Around the handle of n new um-
brelin Is a soft rubber ring that holds
the ends of the ribs Ormly and neatly
when the umbrelln is closed,

knowledge he nequires,

Somehow i woman hever seems to
tire of her efforts to get an article
worth all of u dime for 12 cents,

Our lden of n credulous man s one
who nctually belleves that one woman
cun trent unother with silent eontempt,

There ure more wiuys than one of
looking for trouble, A Texas maun ad-
maother-in-law, who

For overpowerlng retructory pl{l;n-
e an inventor hos petented o pollee-
wan's ¢lub that emits & noxlous s
when n button s pressed.

A Onlitornlin I8 the owner of what
Is suld to be the only wateh of the
kind In the world, In which n lever
osclllates and winds the spring with
every step that he takes,

New althrakes that have been adopt-
ed by a large enstern rallroad reduce

was missing |

by 000 feet or more the distaniy in

Some Things 'Fhat Are New H

which a beavy tealn runniung at 60
miles an hour can be stopped,

Keeplog the air In rooms molst Is
the purpose of a new homidifier, con.
sisting of a small clectrle fan to be
hung on o wall aod blow Its breeges
neross o shallow dish filled with water,

An nviator's hands may be kept
wirt by a glove of English Invention
Into which are woven wires heated by
slectricity obtuined by contact with
the steering wheel of an alrplane,

Electrie mnssaging apparatus which
cmunates violet rays hig boon invent-
od for Imparting n general tonle af-
fect to the senlp and face,

The United States Is estimated to
use more than 100,000 elnborate elee-
trie protective systems agalnst crime,
abont 300000 smiuller systems, and
wore than 2,000,000 minor devices

George 0. D, Soule, nged seventy-
two, of Portlund, Is the oldest mall
enrrler In netive service In New Eng-
land. He has been In the wall service
since Immodintely after the Clvil war,
nad bhe Bgures he bas walked 108,000
miles tn that thme.

T0 WASH BLANKETS

OPERATION TAKES TIME IF GOOD
WORK 18 WANTED.

Warm Water, Ammonia, and White
Soap s R ded—Articles
Must on No Account Be Sub-
Jected to Rubbing.

Housecléaning meuns mMANY Weary-
Ing tnsks, but the worst of them all is
wushing blenkets, It tukes o good-
Iy amount of money from the house-
keepor's allowance to send these to
the cleaner's, especinlly where there
18 o lurge family. So the woman who
decldes to “do" her own blunkets
ghould lenrn the very easiest way to
manuge them,

Here |8 ope system gunrunteed by
an experienced housekeeper: FPut a
half pint of ammonin lote a tub and
stretch the blunkets over It, not ul-
lowlng them to siip down Into the Auld,
This shiould then be vovered with lnke-
warin water, This process gllows the
fumes of the ammonin to rise through
the blanket and loosens the dirt. Good,
vigorous squeexing will do the rest
Rinse In n tub of clenr warm water
and run lightly through the wringer,

Here 18 another nnd more complis
eated method, degigned for use on
very solled blnnkets: Ale, beat and
brush the blankets out on the line be-
fore washing, so that every possihle
ploce of flul and down Is removed,
Then shave t couple of bars of good
wool sonp Into o boking ndd It to a
pan of bolling water and allow it to
“foll™ for n few minutes,  Now have
a tub or stutlonary washtub half full
of warm water with o half cupful of
nmmonla In t. Mix the sonp in with
this, then put In your blankets, Stir
them around with a stick, bat do not
rub them—squeeze and souse them up
and down. When the top of the witer
begins to become scummed with dirt
| the water shonld be changed. The
| Becond water should be ke the first,
The sousing process must be repented
until wll the dict Is removed,  Rénse
in clear water, Then put them through
the wringer—the Jows of which ghouid
be very wide spurt or they will make
your hlankets look stringy—amnd hang
out on the lne.

Blankets should be hung lengthwise
on the loe, using plenty of plns, so
that they have. no chunce tg sag.
Shade i3 better than sun for drying
them. When thoy nre guite dry go
over them well with n eclean whisk
broom, brushing with the nap. This
makes them delightfully floffy. Fold
awny will camphor balls or in moth-
proof bogs.

Frult Loaf.

Put one plot milk In double boller,
add plneh of salt and bring to sealding
point.  Dissolve 1% tablespoonfuls
cornstarel (n o ltte cold milk, beat the
yolks of two ogggs und four tablespoon-
fuls granulated sugoar together and
pour all Into bolllng milk, stireing il
smoath and thick. Cover and cook 20
minutes, Beat the egg whites very
stiff and mix Hghtly with the pudding,
Remove from stove and stie lo one-half
cupful muearoons crumbled, two table-
ppoonfuls murnsching cherrles, two the
blespoonfuls walnut ments, broken, and
a tenspoonful of sherry. Turn Into o
mold and st In lee. When very cold
turn out and serve with eream, whip-
ped or plaln,

English Chicken Ple.

Pare six medlumssized potntoes, ot
In small pleces; cook until tender, but
not hroken, nnd then add two cupfuls
chlcken ment and half o eupful fresh
pork cooked and et in small pleces;
cover with a eroit made as follows:
Sift three enspoonfuls boking powder
with two ecupfuls four, adid two table-
spoonfols  shortening nod  half  tene
spoonful galt.  Hub thoroughly togeth-
or ol miix with one small  enpful
milk. Put on foured bonrd and pross
ot with the honds to elae required to
cover chleken ple.  Boke twenty min-
utes, and serve hot,

Econ-mical Fruit Jelly.

Save ol the rinds and polp of
lermons nnd orpnges loft from lemon-
ade or frult puoch. Put them into o
paneepan wmd cover with holling wa-
ter,  Boll ten mipotes, stealn half the
Uguitd nod wdid sugnr 1o tnste—a smnll
cuptal of sugne to one dogen lemon
fking gives n tart, refreshing Jelly,
Lastly stir In o half puokage of gela-
tin that hog been dssolved in o Htile
eolil water.  Pour Into o mold and
eool,  One dogen lemon or oringe rlnds
ghould moke o quart of Jelly, and It is
better tlavor and  more  froity, than
when mude with the Julee glone,

Bacon and Egg Hash,
Hometimes n few slices of baeon and
nocold fried sgg ave left over from
breakfnst nod 1t 18 a problem to mnke
use of thems Try chopplng them fine
with an equal quantity of bolled or
mished potatoos, then fry ke an ordi-
nory hash in o Hitle buttor, lotting it
brown nleely before taking from the
paun. Serve with o parsley garnlgh and
chili sauce or eatsup und you will think
you have some brand-new eplearean
dish, If you prefer, you may make the
mixture joto ltthe cakes aod fry them

brown i bufter or bacon fut,

1
1

Cream of Onlen Puree. F

I'ut two or three large onlons
throngh the food chopper and cook
the julee and pulp In two tublespoon-
fuls of butter untll o golden brown,
Add n pluch of soda dissolved In o
tublespoonful of wuter, Have ready
n quurt of wilk senlded 16 o double
badler ; ndd the onlons and cook untll |
erenmy. Senson with salt, pepper and |
paprika  and  thicken with  eracker
crumbs,  Sprinkle grated cheese over
the top when served.  Send buttered
tonst burs to the table with this soup.

Rice Balis.
Sweeten plaln bolled rice to taste
| tind ndd, while hot, butter the size of
Ia walout and the beaten yolk of an
egg to make sweet rice balls, Form In-
to little balls ind put loto the center
of ench 2 tablespooutul of rich pre
served strawborrles, peaches or ploe
apple, first dralaing off the sirup.  Roll
In white of egg and beead erumbs and
perve with lemou sauce,

PUDDINGS ALL WILL ENJOY

English Recipe, of Course, Is Well
Known—Plaln or Steamed Fruit
Confection Exocellent.

English Pudding.—Half cupful but
ter, one cupful molasses, half cupful
seeded ralafns, three-quarters cupful
milk, three and one-half cupfuls flour,
one teaspoonful wsods, onehalf tea:
spoonful cloves, one-half
elnnamon, one-half teaspoonful mace
Beat the butter to a cream, add the
molasses, ralsing and milk, Sift to-
gether the flour, soda mnd splces, ‘add
these to first mixture, turn Into &
greased mold, cover clogely and sténm
three hours. Berve with wine sauce
or fonmy sauce,

Plain Fruit Pudding~~Two cupful?
flour, one-half cupful chopped beef
suet, two teaspoonfuls baking powder,
one teaspoenful mixed splced, one-
third of a cupful of candled peel, one-
half teaspoonful sult, one-half cupful
cwrrants, one egE, onehalf cupful
seeded rafsing, three-quarters cupful
milk. Sift the flour, sult, baking pow-
der nnd splees. Add the suet and
fruit, und mix to o soft dough with
the egg and milk. Turo ioto a well-
grensed pudding mold, cover closely
and steam three hours. Turn out and
servie with hard or lemon sauce.

Steamed Fresh Frult Pudding—Two
cupfule flour, three tesspoonfuls bak-
Ing powder, half teaspoonful salt, two
ogEs, two tublespoonfuls sugur, one
cupful milk, three tiblespoonfuls melt-
ed butter, one cupful fresh frult, any-
thing one UNkes, Sift together the
flour, buking powder, sult and sugar
and mix to o batter with the eggs and
milk, FPour In the melted butter and
0l smull greased cups onesthird fall
af the batter. Drop In o Hitle freah
frult and cover with more batter,
Steam about holf an hour,

Date Pudding.—Hunlf-pound stoned
dutes, quarter pound beef suet, one
cupful flour, halt cupfal sogar, one
tenspoonful ground ginger, one tea-
spoonful ground elnnnmon, one tes-
spoonful salt, one tenspoonful baking
powder, one eupful bread erumbs, two
egps, two-thirds cupful wilk,  Chop
the dates and suet fine or run them
through & ment chopper. Add all the
dry Ingredients and molsten with the
eges and milk.  Tarn Into grensed
molids and stenmn ; If In one lurge mold
four hours, If In small molds, two
hours,

TO. PREPARE THE PUMPKIN

Three Splendid Ways of Making the
Yellow Globes a Welcome Ad-
Junct of the Feast.
Pumpkin-Date Ple—One pint pump-
Kin pulp, onehnlf copful sugar, one-
half cupful chopped dutes, one-half
tenspoonful  clnnumon, one-half tea-
spoonful allsplee, one cupful cream or
rich milk, ‘one-half teaspoonful salt,
two eggs, one-half tenspoonful glnger,
one-fourth tenspoonful nutmeg, Blend
all the Ingredients to a crenm. Boeat
up the yolks nnd whites of eggs
separately and fold In the whites the
Inst thing, Pour into crosts and bake,
Berve cold with n layer of whipped
erenm on top fAavored with a Mttle
vanilla and dotted, if liked, with a few
erystallized chorries, These ples onn

he mude In the form of patties,

Pumpkin  Fritterse.—Pumpkin  or
squash, salt, fritter batter, hot fat. Out
the squirsh or pumpkin In lopg, square
pleces.  Make the pleces as thin as
possible.  Sprinkle with galt and let
stand awhile; then dip into the fritter
butter and fry in deep fat until the
pumpkin is tender, When nlegly brown,
dost them with sugar nnd serve hot.

Escalloped Pumpkin. — Pumpkin,
brewderumbs, three tnblespoonfuls but-
ter, cheese, sult and pepper. After
the pumpkin hus been peeled, cut it up
Into small squares, Place the butter
In o spocepan; when It 18 melted add
the pumpkin and ecook' untll tender;
seqson to tuste with salt and pepper
nodd o Nttle sugar.  Place a layer in a
buttered baking dish; cover with great-
wl cheese and buttered brenderumbs
atil another layer and top off with the
choeese and erumba,

Chicken. Souffie,

Two cupfuls sealded milk, two tables
spoonfuls  butter, two tablespoontuls
flour, one teaspoonful salt, one-elghth
tespoonful - pepper, one-half  cupful
Stade  brend  erumbs;  two  cupfuls
tooked ehleken, finely chopped; yolks
af three egegs, well beaten; one table
spion finely chopped parsley, whites of
three eggs beaten untll st® and dey.
Muke sauce of first ingredients.  Add
bread crumbs and cook two minutes,
IRemove from fire, ndd chicken, yolk of
beaten eges nnd parsloy. Then fold ln
whites of eggs. Turn into a buttered
iigh and bake 30 minutes o o slow
oven or steam in cup 36 mioutes,

New Hampshire Carrots,

One quurt of enrrots, one quirt of
witer, ong teaspoonful salt, one-half
copful clder vinegar, three-quniters
cupful sugur, one tublespoonful butter,
Scrape the carrots and cut In sectlons
ong und one-half loches long, then
glive them lengthwise, one-quarter of
un el thick and then in strips of
apme thlekness, Add water and salt
uid boll untll tender. Dealn off water,
ndd the vinegir, sugnr and butter and
cook nntll the carrots have n elear,
transparent appearance, Then serve

| This will serve five PErsons,

Mashed-Potato Ruskas,

One-hulf enke of compressed yeast,
one-hndf cupful mushed potatoes, one-
half enpfol sugir, Mix at noon and let
stand in a warm place until bedtime.
Then add one-half cupful melted but-
ter, twi cggs (beaten light), plnch of
salt and flour enough to stiffen (but
not ns ST as brend dough). Let rise
untll moraing, roll and eut with o bLis-
cult cutter and lét rise sgaln. Bake,
not having the oven very hot when
they first go in,

Stuffed Potatoes.

Bolect fine large potatoes and bake
until tender. Cut off the ends, SCOOp
out the contents with the handle of &
spoon, aud work soft with butter, hot
wilk, pepper and salt, and a Uttle grat-
ed cheese. Return the mixture to the
skins, mounting It up on the open end,
and with these uppermost set the po-
tutoea in the oven fve minutes, RBad
from the ekins. Deliclons,
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FOSS-WINSHIP HARDWARE

COMPANY

0. V. B. Cutlery
HARDWARE

Universal Ranges

All 0. V. B. Goods Guaranteed

Big 3 Washers.

Barrett Building, Athena, Oregon

ESTABLISHED 1865

Preston-Shaffer Milling Co.

AMERICAN BEAUTY

FLOUR

Is made in Athena, by Athena Labor, in one of the
very best equipped Mills in the Northwest, of the
best selected Bluestem wheat grown anywhere,
Patronize home industry. Your grocer sells the
famous American Beauty Flour,

The Flour Yoyr Mother Uses

Merchant Millers and Grain Buyers

Athena, Oregon. Waitsburg, Washington.

Good Groceries go to the Right Spot
Every Time

This is the Right Spot

To go to Every Time for Groceries.

Try These—Theyll Please!

ONE BEST
THE MONOPOLE

Monopole Vegetables
Monopole Fruits
Monopole Salmon

Monopole Oysters
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DELL BROS,, Athena, Or.

Caterers to the Public in Good Things to Eat.

We carry the best

Athena Meat Market
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