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PA, | DO BELIEVE THAT
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OW, MiCkie! ChlL OFF
WOUR DOG | W DORSMT

LUKE ME THIS MORMWG =
ME 15 BARMIMEG AND | A
AFRAD OF WibA® LIE

DOVM, TMERES A GOOD
DOGGIE | DOMT GAROWAL
$O! DONY “YOU MuOW
IRENET DOMT YOU
UKE MR TOOAY%
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I'n the “ard road of trying and
learning,
OF tolling, unoheered and alone,
That wins we the prises worth
warning,
And lends un Lo goals wa would
own,
wfdgar Queal,

PUDOINQ SAUCES
This In the season ..r the yenr when
make more puddings which el
satces. The ol
lowing nre wppro-
priste for varions
stenmed and bnked

pudidings
Foamy Sauce.—
Beattwooeggns

yoiks and  whites
separately. Adid to
the  Denten yolks

one-thlrd to one-half enpful of sugar,
stir In the sty beaten whites, »
Moch of sult wnd w teaspoonful of
vunlila,  Just bofore serving add o
half cupful of bolllng milk, Serve
with a stesmed suet pudding.

Vinegar Sayce~Tuke threefourths
of w cupful of sugnr, two tnhilespoon

| fuls of four, blend well and add W |

cuptul of bolling
until smooth, then ndd o tablespoon-
ful of vinegur snd the same of butter

| owith o generows gratlng of nubioeg

| longer,

Berve over cottuge pudding

Jelly Sauce~Ais n tenspoonful of
foar with o ihitle cold water, add
one  cupfal of bolling water, two

witer, stir and cook |

Sylvan Glen on
Canvas

By DORA CARR

1Can¥ e )

YLVAN GLEN wus the name of

the tdeallstle spot which Connle
bl found (o estubiligh herself with
her pulnt box und her broshes,  Bhe
bt greeted the view with o long In
tke of the breath und hnd tossed off
her hint, sunk down o the soft hrack
en und Just reveled In shoer groed of
endoyment, She bad  not suspected
thit s glorlons o seene conld be found
o Long  Intundd,

“Onl For the power o put this
down oo cunvas as It reslly  Is"
Conmle's wish wis wlinost lu the form
of w prager,

Fugerly she pulled out her hrinhos
wndl palette, erosbied n wultitsde of
colors thereon and wus soon forget ful
of the thoe, so wrapped she wis lu
enrrying out the nnswer (o her prayer,
There was no slightest doubi that her
suppliention hd been henrd for Con
nle wus trunsfereing Sylvun (len Lo
cunves with w truly mirsculous beaury
of toueh

Al wlx o'clock she bnd mude thres
skvtilivs—the mornlong Nght, the nooh
day wun nud the evenlog shadows—all
of Sulvin Glen,

Cotnnle enst 4 keen look at the sky
ntid dechiled It wonld be qulte safe to

tk ber eanvases o the hollow of the
blg ouk beside ber—she would come
eurly ln toe wornipg 1o Onlsh the

i shetehes,

tuhlespoonfuls of powdersd sugar, one |

tallespooniful of melted  butter, ook
for o few minutes,
tnblespoonfuls of dark Jelly with =a
pineh of sait

Hard Sauce—~Add one cupful of

then add three |

S hour or so luter John Verney,
soti o1 the owner of Sylvan Glen, one
of the Dnest estntes on Long  Isdand,
strolied to his favorite spot overlook:
lug the Glen Tor bls evenlong sooke
Plekies, his dog, aceotipaies  hiw,

| WHlY Joyous, |

wugar to owehndf copful of ereamed |

biitter, ftavor with vanilia Heup In
o glnsx dish und cover with grated
nutieg.  Serve on ot puddings

Strawberry Sauce.—{'ream one-half
cupful of bulter and one cupfal of
sugur, ndd the beuten white of an egs
and one cupful of thoroughly musbed
strawherries.  Serve op cottage puil
ding or ungel fom]

Hot Rice With Chocolate Sauce.—
Mis onehnlf cupful of riee with one
teaspoonful of sult, onehalf tenspoon
ful of grated nutmeg, onethird of a
cupful of sugar, one-half enpful of
with quart  of milk
Turn Into & buttersd baklng
dish and ke slowly for two hours,
ndd one pint of eold miltk and econ
tinge baking three-fourths of an hour
Serve with het

Fuluins, i

wenlided

choculate
PO
Salads and Dressinga.

A snlad which is always seasonnble
and vne of which the Ingredients may
be found In npy
home supply In the
"ollowing :

Ralgin  Salad.—
Cut one-half cupfol
of ralsine Into fine
Meces, cut up one
cupful  of
nid one cupful of
npples  fnte  wmull
bits, combine with one-fourth eupful
of mayounuise dressing one-half hour
efore servivg: add onelinlf enpful
of brokes putwents and serve on let
tuce,

Almond Salad.~Tuke onehalf enp

rolery

| ful of mild vinegur (If strong dilyte

It with water), using the half eapful
of dllgted vinegar, ndd threefoarthe

| of n cupful of sugar, and cook It until

Itospins u threwd, Souak two tabie
spoonfuls of gelntin In one capful of
plieapple Julee and add o the Lot
mixture

Grind one-half cupful of sweel cn
enmber plokies through s meat grind
er, pdd twothirds of a cupful of
dleed ploespple and  onehalf cupfol
of blanchied shredded almonds.  Mix
well and mold,  Serve with mayon-
nunise dressing.

Ever Ready Salad Dreassing—Deat
thirer eges untll light wnd thke un
equul meusura of mild vloegnr, Usual-
Iy most vinegar ceun be diluted ot lenst
one-third 1o onehalf, Cook over hn
water antll swooth sand thick, best
Ing with egg beater during the ecook-
g, When well cosked remove from
the heat and pour (oto o glass Jar,
When wanted to use ndd such sennon.
Ings a8 are appropeinte 1o the salad
combloation nod encich with whipped
eretm,  Thin dressing will keep In-
definitely In o cool pluee,

Frult Salad—Combine the pulp of
two oranges, one grapefrult, three
slleen of plneapple, all Anely divided,
Dilute ane-third of a cupful of honey
with the jJulees from the orange and
gropefrult and serve two tublespoons
fuls over ench portlon, Wash, stone
andd eut Into steips six dates.  Arvinge
them In forin of & dalsy on the top of
ench, For the centers soak coconnt
In the pineapple Julee and color with
yellow frult coloring.

Duchess Cream —Thin will be a nice
dish to serve to one's elub or when
entertulning at least twenty, an the
recipe In sulliclent for that number.
Divide it for n smaller group. Toke
one cupful of tuplocn (the minute
kind) otherwive sonk overnlght. Add
one cupful of bolling water und eook
In a double boller untll the taploca In
quite elenr. Hemove from the fire
and beat after coollng slightly. Adda
two benten sgg whiten, three shreddod
orntiges mixed with two enpfuln of
sugnr and & cupfol of shredded and
dralned  plneapple. Mix  well  and
worva In sherbet gigesen topped with
n spoonful of whipped eream. Chill
well before merving,

Newse Marwae

It was Plekles, burking st some Ine |
truders In his own particalar snlMng
groupd where often eabblls wore o
be ronted, that witeacted Verney o
the Widden canyises

He wan yapplug wnd gazing with
bright bemly eyes Into the heart of
Ui old vak tree,

And becuuse Verney was nlways In
terented In Plokles, which, In the dug
wilnd, wus exactly the thing that made
lils tnster w0 gowd o copanion, the
Yuubg mun stooped to expmine the
wiktiee of so great o nolse

“Ity Jove! Painting—1leklen! Some
wrtist chap bhus been respassing on
our domilow™  Te drew out he thres
shelebes und knew Instantly that he
was looking ut the work of 8 genlus
e loked for s long thue st e,
them, ickles haviog Anlshed aoxdiog
mhout, returied thetn carefully to thelr
plnve,

U1 curried these binek 1o thi hotise
atid that artlst chap came In the morn-
lug nud found them gone he woulid no
doubt tear Lls bnle and Jowgp Into the
depths of the Glen. You pever kiow,

Plekles, whut!  (hese tethperumental |
clinps will do™
Vervey found his father enjoying |

il smoke (b the rose gardens, whille
his mother silfed feangraiice und rove |
eled wt the glorlons Dlooimm

“Iad, I've gol w commisslion for you |
errow tiorning |
Julsite paintings of Sylvan Glen n
our old suk, They re not dry yet and
o sure the wrtist chinp Intends cou
Ing back toworrew morolng to finksa
thets.  You stroll along there, and i
don't offer bl the value of =
plrate’s carge for those shetchos, well
1"l hocome n plrate myself ™ I

Veruey went  down  next
mortaing 1o the old omk, byl before he
gt there Plokleos was In sdyance und
wHs even belng  cuddied  nnd
cluntted with by o sl Dgure ninong
the hrackan

Verney senlor approsched her in
toek sterniess o the sobeet uf tres
imseern, Bt who could e stetn with
Connle?

When they bud become sorfous pnd
Verney was uliost s lnsplred by Con
s work us shie bipd boen by the vlew
Pimelf b exchibined swifily . “Whers
do you keep wll this genfus=In thst
frogile franwe—yon seem toos el |
wunt these sketebes—<ull of thiem und
totw wore=If you will come nlong wnd
moet iny wife winl see the gardens”

“Bat | wunt to exhibit these,” willed
Copnle, “Um dolng them with thet in
view =11 might mweun o big scholurship
for e nid ultinmte recognitlon”

Vervey senlor luughed o, her o
mility, “My deur, you cnn sxhibit then
evel though they wre mine, bul | most
tve them, You couldu't hide your
welf fromn eecognltion If you trled—
you weren't evon successful In bidiong
these three from discernliyg eyea™

“Nos==1 can’t eotne now,” Connle was
suylug o answer (o an luvitation 1o
luneh wt the bhouse. "1 must pulot
while this glorious sun lusts"

There were fuw people about Amer
lew who o ensunily eefused nn lovite
ton from uny of the Verneys of Byl
v Glen,  Verney told et to cotne
ulong when shie win trsd palnting,

Bo, when John Verwey  relurned
from bils busy doy ut the oilice, buthed
wnd got Iuto his whilte fDonoels, be
wenl oul wb the wide vernads In guest
of fumilly, Plekles and cotversition,

Of course whul be really founl was
Connle.  She was curled up tn wn
epormous wicker chalr, while Mr, anid
Mew, Verney were gueing wt her with
eyen thot betokened newly ucequired
trensure,

“I'hils s your trespasslng wretist
‘ehap, " luughed Veroney senlor, “Miss
Cotnle Wade<uiy son”
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Big Demand For Milk
The nverage Individunl consumption
of milk in the United Stites Innt your
wan 1.2 plots » day, says the Dear
born ludependent,
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aqunllect His pure
‘herbal remedies
which have stood
the test for many
years are stil)
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BURNSanaSCALDS

Stop the threbbing and m
ot onoe with a soothing touch

Resinol
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Chinese Language

The Chiluese writing 1s not reckoned,
uw Is ours, from an alphabet. Thers
ure approximately 5000 characters In
the Chinese languuge.

Sune Rellef
Py

DELL-ANS

FOR INDIGESTION

25¢ and 75¢ Pkgs. Sold Evm'whcrl

Conditional
“Are you golng 1o murry the man
you want?™ “Well, If all the other
girls want him.*

Wright's Indlan Vegstabls Pllls sontaln
snly vegnisble Ingredionin mhiok aet gently
or o tamie lanative by otmuintio ool ire-
Intlenm 310 Pearl B, N, Y. Adv

To whnt deep gulfs a ulm-hn dovin-
thom from the treck of humwan dutles
leads ~yron,

s Fever

Go Stop them todw

Stop them quackly—all their dingers and
discomforta, Eral the feverandbeadache Vorce
the potsonsout. Hills break colida in 34 hours,
They tooe the whole system. The prompt, ree
bishie results bave led auihuhmu
Dan't rely oo lesser belps, don’

Be Sure lti‘\ Pm:!&
CASCARA &/ QUININE
with portnt

ﬁnnishfnmplu
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New and
More Delicious
Desserts ~

Make them st home with all the ense
and sasurance of & professionsl ehaf.

HIP-O-LITE
RECIPE BOOK

FREE
Penutifully Hitrated bock-
ohefsnnd

may be had for the
w:_m“lzn.nm
ready-

s
for the recipe

 PASTOR KOENIGS
. NERVINE

/ Epilepsy

Nuwmsncs* &
Slecplessness
PRICE A H IR

KOENI MfU.l!HE .0
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