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“Have you any ldea how old you
are? pakod the King of the Clouds of
the Mun,

“I baven't,” sald Mr, Hun, "1 really
bave been so busy all my lfe that 1

ve nover counted the thue, I've left
bat to others.

“Besides 1 don't know arlthmetic and
I wounld huve to know arithmetle to
fAgure it out”

“What's arlthmetle and who ean do
1Y asked the King of the Clouds,

“Arithmuetle v o lowson they study In
school, Bohool 18 a place where chil
dren go to learn sbout all morts of
things such as how to ndd two and
two and how to spell words,

“They learn how to talk beautiful-
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“The Very Idea | Had in Mind™

-

Iy apd they find out where they live
In the world,

“They also study about other places
and about the sens and the woun
talne.”

“Oraclons,” sald the King of the
Clouds, *1 am glad 1 dou't have to
#o to school”

“So am 1" sald Mr, Bun, “but thoy
peomn to be quite happy. 1 suppose
they become Just as used o It s we
do to ghilning and ralning.”

“l suppose 80" suld the King of
the Clouda. “Dut why are you hav-
ing such & frolie today ¥

“I heard the earth whispering Lo the

Black-Eyed Peas,
Rice, Pork
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Quaint old nanws have come down
to us with foods that were known in
eolonial days. Dlack-eyed pens have
been a staple In many places for
pcores of years, and may be combined
with riee and malp pork for a winter
dish that every one will llke. The dish
s known as “Hopplng Jobn™ The
bureayy of howe economics of the
OUnlted Btates Departinent of Agricul
ture gives the recipe

1 cup dried black- § large onlon,
eyed ponn chopped
W cup rice 1% teps salt
Bolling water Tahanco
1 eup diced salt Pepper
pork
Wash the peas well and cook them
In & coversd pan In 8 or more cups

of water with 3 tesspoonful salt un-
tl the pens are tender but not hroken
Wash the rice and ecook for about 20
minutes in 2 quarts of bolling water
to which 1 teaspoonuful sult bas been
added, As soon as the gralos of rice
are soft to the center, dradn and wash
eold water through 1t to wash off the
surplus starch and keep the gmalns
whole and sepurate. Drown the diced
salt pork untll er'sp, then remove |
from the skillet wnd cook the onlon
In the fat for 2 or 8 minutes, Add the
tiee, pean, fried salt pork, and sea-
sonlngs and stir wotll hot and wall
pixed, Berve with horserandish or ¢hill
siuce,

Living and Learning
Jud Tunkins ssys thers s no use
wishing you could live your life over
You might not make the sama mis
takes, but you'd make olhers Just as
bl —Washington Star,

‘Fairy Tale for the Children

By MARY GRAHAM BONNER

breere,” sald Mr. Bun, “that some of
the ralndrops were leaving.

“The earth sald that Mr, Bun wis
drawing thewn to him, and 1 laughed
for It wns quite, gulte true'

“L think I'll have to have a frolle
soon,” snld the King of the Clouds

Ho the sun continued to drow waley
from the surth through his powerful
rny workers. What fun he did have
and how he lnughed and sparkled and
whone,

A few minutes lnter some wild ducks
flew high up In the alr,

“Where are you golog?" asked the
Bun,

“We're golng to fly fur out lo the
bay,” they sald, “Do you seel" And
they polnted with thelr wings,

“1 think,” sald Mr, Bun, *I will Join
you, [ will move mlong mlowly und
will shine where you go, for the King
of the Clouds sent pome of the army
of raindrops out there this morning"

“To be wure 1 414" mald the King
of the Clouds, *“Well, If you go out
thore, they can come In here,  We'll
Just chnnge places, eh1”

“he very Iden | hud In mind,” sald
the Bun.

“Are you coming, are you comlug?"
called the wild ducks, "We are b a
great burry today, for we need good,
quick fylng to make us feel betler,

“We're greatly In need of exerclse”

“I'm coming, I'm coming,” sald Ar,
Bun,

8o Mr. Bun followed the wild ducks
out Into the bay, and then he shone

brightly down over the great scoan.

The raindrops left as soon as Mr,
Bun appeared, and they began to play
about and where Mr, Bun had been
shining and where he had been draw-
ing the ralndrops from Lhe earth,

Bo Mr, Bun and the King of the
Mouds kept changing places and such
a Jolly time as they had of It

The King of the Clouds sald It was
wuch a merry, merry time

(@ 1990, Weatern Newspaper Unlon.)
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% Dried Fruits Vary
$  the Diet
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The new crop of dried frult s now
on the market and at Ite best. Dates,
pruves, Ngs, apricots, and ralsine all
help to vary the frult diet, as the sup-
ply of avallable frults diminishes. Bev.
eran) of thewe are rich In lron and other
valunble minerals—particularly prunes
and ralains—and so may be wisely in-
troduced info the menu as often as
possibla, ‘Try this comblostion from
the bureau of home economics:

W% Ib apricuts 1 cup sugar
Y Ib prunse 4 oups waler

Wash the prunes and apricots thor
oughly and put them In the water to
sonk overnight. Cook the frult to-
gether for ten minutes, add the sugar,
and simmer untll the julce In fulrly
rich., Berve hot or cold
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(Prepured the United Niates Depariment
el of Agriculiuie)

The loeation of the armseye and the
Milng of the sleeve Into the arms
eys are two very Important steps In
tha fitting of u gurment. The arms-
eye senm when viewed from the slde
should mhow n good curve over the
top of the shoulder, When viewed from
the froot, 1t should lie parallel to the
center front, and when viewed from
the back, It should be parallel to the

The Correct Locatlon of the Armaeeye
as Seen From the Front

center back of the garment. The
armseys semm should pass  over
the tip or highest point of the shoul-
der bope and from this polnt make a
stralght line back and fromt to the
crease formed where the arma Joln the
body. The lllustrations were made by
the bureau of home econvmles of the
United States Depurtment of Agricul-
ture,

With close-fitting sleeves the Armseye
senin should curve to i the anderarm
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Long Hemlines for Formal Wear
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The tullps that bloom o the spring
tra, Inl will be no more gnily eolor
ful than are some of the flowered
chiffons and silks which Parls s fea-
turing for midseason and winter re
sort evening wenr, For that mnatter,

huge tullps In colors “real as lfe” are
outstanding among newest floral pats
ternings,

This trend to large fowers—molifs

By JULIA BOTTOMLEY

Wil woMAD FHviv

done In Intenslfied colorings—Is very
noticeable In fubrics Intended for for-
mal wear, One eannot but compare
these bold flowery designs, so fashion-
able for party and opera gown, wifh
the prim, earefully spaced tiny motifs
printed In pastel colorings on biack or
dark colored hackgrounds, which are
so smart for daytime drosses and en-
sembles. The velvet broeaded ehiffon
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Food for the Family Table

We nll tire of the same things diy
after day and when one originates
womething  differ-
ent It adds new
pleasure to life.
This 1s ns true
with foods ns
with anything
wlno,

Graham Apple
Ple. — Tuke two
dosen erisp grahum crackers, roll end
erush, add oneelghth pound of melted
butter and mix well, Line a ple plate
and ghape It into a pastry whell. Peel,
core, sllce and cook oue-half dozen
geod finvored apples. Mix one cupful
of sugnr, powdered clnnnmnon to taste,
one-elghth pound of butter and s Nttle
sult. Do not stlr more than just
enough to mix. Pl the eracker-lined
pinte and place In a hot oven for ten
minutes, Herve topped with whipped
crenm, This Ia a pastry that the chil
dren mny ent.

Date Butter~This Nlling may he
made In quantity and stored In glass
jars nutll rendy for nse, Talke one
packnge of dales, one-half pound of
Inyor figs, threefourths of a cupful of
walnut ments. Pul the frult and nuts
through the food chopper, add bolllng
frult Julee enough to molsten. Any
conned frult Julee muy be used or

By NELLIE MAXWELL

orange and lemon. Add the lquid
until of the consistency to spread. If
to be kept do not add as much Hquld,
adding It when It Is to be used. A bit
of sult should be added when mixing.
Beefateak Roll.—IPound a half Ineh
alice of round steak well and spread
with a savory poultry dressing Includ
Ing an egg. Roll up, making a shupe
lke a loaf of bread, skewer, dredge
with flour, salt, and cover with strips
of sult pork. Place In a hot oven and
bake until brown and erlsp.
Crenm and milk with butter will be
Hked for many gravies,
This Is the time of the yenr when
fried mush, scrapple, griddle cakes
and wnflles abound,
Polenta, «— Tuke one
I cupful of corn menl, one
teaspoonful of salt, four
i‘ cupfuls of bolllng water,
cook untll the corn menl
Ia well cooked and thick,
- add two tablespoontuls
of butter, three-fourths
of a cupful of grated
cheess, a teaspoonfal of
seraped onlon, Mald and
cut Into thick slices when cold. Fry
untll  brown, sprinkle with grated
cheese and serve hot.
8pley Frult Ple~Tnke three fourths
of a cupful of ralsines, two cupfuly of

finely cut cltron or melon rind, three
fourths cupful of brown sugar, two
tablespoonfuls of butter, two cupfuls
of bolllng water, two tablespoonfuls
of vinegar, the grated rind of half a

lemon and orange, one-half teaspoon- |

ful ench of cinnamon and grated nut-
meg. Cook all the Ingredients twalve
minutes with one tablespoonful eof
cornstarch mixed with a little eold
water, Cool and pour Into a ple plate
lined with pastry and cover with
twisted pnltry strips. Bake In a hot
oven.

Cold Timbales—Tnke the meat of
fish, fowl or lobster, cut Into very fne
pleces, add four tablespoonfuls of
mayonnalse to two cupfuls of the
meat and mix to a smooth paste,
Mennwhile softon half a package of
gelatin In a cupful of cold water, then
dlssolve over holling water, ndd n tea
spoonful of salt, white pepper and
puprika to taste with a teaspoonful
of lemon julee, Cool, add the meat
or Nah with whatever flavor Is deslr
able, Hold In cold wet timbale melds,
turn out when chilled and serve dec
orsted with halved walnut moats,
olives, cooked egg or parsley. BServe
on lettuce hearts with little eurls of
erlsp bacon and small plekles <pt
lengthwlise,

(@. 1940, Westorn Nowspaper Unlon.)
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fashloning the handsome frock In the
pleture 1s enlivensd with bhouquets
done In vivaclous multi-colors. The
dress s styled with a view to accent-
ing to the full the elegance of its fub.
rie,

An to present and coming events In
evening modes, this gown Is quite re-
vealing. Peorhaps the most conapleu-
oun dotall in the styling of this ultra
evening robe ls its sweeplng length
All the discusslon shout “four luches
below the knee” or “fourtesn incles
from the floor, which centers nbout
daytime hemlines, has ne bearing
upon evening frocke The question of
skirt lengthe for the formal evening
gown is admirably settled by the model
In the pleture,

Not only are evening chiffons flaunt-
Ing flowery prints, but stiff silks, espe-
cially taffetas and molres, are gay
with design. The vogue for aprightly
aliks which “stand alone™ is gulte pro-
sounced. In bhandling these formal
weaves, deaigners emphnsize fabrie
manipulation, stressing tiers, flounces,
bustle effects and flaring hemilne In
endiess variation,

Later on lovely printed eotton nets
are scheduled to appear. Even now
they are graclng the style scene lo
the milder Southern climes. For these
picture frocks delectable nets are em-
ployed, which Include a patterning of
spaced bouquets of reallstic vlolets,
or perhaps the deslgn will feature
popples printed In high colors. 8hort
puff sleeves, and capelets which vell
the shoulders are exploited !n the
styling of these plcturesque modes.

(@, 1930, Wemtarn Newapaper Unlon. )

na clowely as In comfortable and must
be on the highest polot of the shoul
der. Btout figures require a closer
Otting armseye and one that is hMgher
under the arm than do e more slen-
daer typos,

The sboulder mny be wider for a
shirt sleeve, oxtending slightly beyond
the tp of the shoulder. The sleeve
does not 0t so closaly s other types
of set-in sleeves. The armhole should
be fitted rether loosely for the fgure
with very round shoulders,

If the nrmseye I8 altered the sleeve
will need o be altersd also in or-
der to keep the sume relution between
the edge of the sleeve und the arms
eya. Before alterlng the armseye In
any wiy make gure the shoulder seam
Is In Its correct position, which s
a straight llne from the highest polnt
at the neck to one-hall inch of the
highest polnt on the tip of the shoul-
der. Mark the highest polot of the
armseye when the garment I8 being
ftted,

The armse¢ye may be too small If

elther the shonlder or undernrm seams |
have been taken In too much or the

armseys has been cut Inaccurately,
The seams may need letting oul, or the

Correctly Lecated Armssye In the
Baok.

edge of the armhole may need to be
carefully snipped untll the aruseye ls
comfortable and In the right position
The same should be dooe If the arm-
hole ls not comfortable under the arm,
Care must be taken, however, not to
make the armseye too low or too wide
ot the underarm. If the armseye ls
too largs, the defect can In many cases
be remedied by taking wider shoulder
and underarm seams, or It may be nee-
essary to alter only one or the other,
Bulges or wrinkles, however, require
special adjustment. Farnwers' Buolletin
15390-F, Fitting Dresses and Blouses,
which {s fres, tells how to make these |
and other speclal alterations to Insure
a good ut.
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If food looks deliclous and tampting
when It comes on the tahle it ls rare
Iy necessary to nag or beg chlldrea
to eat It

.
Dried frults are some of the best

confections for children because they |

contain waluable mineraly and sugar
In not too concentrated a form,
- L L]

Left-over meats muy be used to
make dellclous loaf, meat ple, cro-
quettes, creamed meat on toast,
stuffed vegetables and sandwiches.

Bake the meringue on ples and pud
Inge at a moderate tempersture suf- |
fAclently long to give It tme to rise
and cook the egg white; then it will |
hold Its shape.

(Saaasads ot it st l ol ol e o a2t

i Placing Things in Refrigerator

»
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\ BROTH .DESSERTS
MILK DISHES

Btoring Qloods Preperly In a Refrigerator,

(Prepared by tha United States Department
of Agrigulture)

Even the best refrigerators are not
equally cold In all parts, There may
be n difference of & number of degrees
{n the temporature of the coldest nd
warmest spots.  Wherever the eold
alr descending from the lce chamber
reachies first will ba the coldest place.
This 1s often directly below the lee.
but Its precise locatlon depends on
the deslgn and construction of the box.
For safety, the tompernture of this
part, where milk, butter, broth, des
serts and milk dishes are stored,
should not be over 45 degreea Fahren
helt. Uncooked meats and poultry and
salad materials In a covered jar should
be kept In a locatlon alwnys equnily
cold—not over 47 degrees Fahrenhelt.
Berries and cooked ments muy be kept

on the shelf next abeve the nncooked
meat, where a tgmperature ander &
degrees Fahrenhelt ls  malotalned
Keep cooked vegotables, eggs, fats and
left-overs at 50 degrees Fahrenhelt, ot
lower. Raw frults and vegetables may
be stored on the top shelf of the re
frigerator, bul this should mean &t
tempernture not over B2 degrees Fah
renhelt,

In a serles of charts on household
refrigoration the bureau of home eco-
nomice of the Unlted States Depart
ment of Agriculiure shows why It ls
highly Important to keap many foods
cool und some cooler than others  Or
ganisms causing spolflage develop ver,
rapldly In milk and meat an the tew-
perature Increnses. That Ix why these
foods must be protected with greates
coare

blshop on one oceasiop, “@h! Biatop,
I waot to tell you hitg very
remarkable, An aunt of mioe bad ar
ranged to moke n voyege. hrl nﬂlin
steamer, but st the t sha

A woman mnuntmn ‘wellinown ‘

fhud to give up (68 lﬁp, and that -

| steamer was wmdM M'r it a
| mercy sbe didn‘t got™
"Well, bot —* replled the Blshop,
“1 don't know your .@L’

Calling o Spade & Spada

“Who giveth this womgn o this

man?™ asked the pa
“I'm supposed (o be hm for that

bolled dad, “bul what I'm really do-
Ing Is getting a sondo lnw .to" support
Instend of giving bet un‘u be sup-
ported.” L
—_F."-_

A GOOD su'_nt‘rmnt

|
|
|
|

Passerby—l wsuppose gyou want
money, my man?

Hobo—Well, boss, ¥ yer gofta eou-
ple o' sandwiches and » cup o hot
coflee on yer, dat’ll 48 de bl

| It's & Fact

We hear ‘em say, “The woman para”
But it seema kinda funny,

They never go on and llﬂ‘l!ﬂ
It's done with bubb¥'s money!

Poor Indeed
“Why do you object to my boy
friend?” demanded daughter, “he has
0o past I*
“Maybe pot,” admitted her fulber,
‘but he has no future, either.”

Calls for Tears
Blinks—You look sud as a eake that
has fallen
| Jinks—Bo would you If you bad
lost as much dough as 1 have
Proof
First Street Musiclun—Do you think
they can hear us all right?

Second Ditto—Sure  Somebody's
Just shut a window,
Fast Moving
“Do you really move In the hest

elreles?
“Oh, yea. and the netter the clrcleg
the oftener they move,”

THE HAPPY MEDIUM

“Why ure you golng to marry that
jolly spiritualist you met ¥
“He's the happy wedlum, my dear™

To Movie Star

Twinkle twinkle, litile star,

How | wander what vau are
While | really d2 not know,
Maybe it In better so

His Happy Days Ended

M N (returnlng  from thres
monthe”  vaeatlon)—Alma, do  you
think my hushand has been longing
for me while | was svwuy?

Alma -1 hado't notleed  angthing
untll yesterday, when he Seemed very
gloomy

Ought to Have Learned
“What, another argument with your
wife! What's the trouble this tIme?”
“The same old thing—she's right
and | don't agree with ber."—BSiray
Stories.

Natural Question

Johnny (ns his grown up sister adds
the finishing touches to, her tollet) —
Why do you put @ll that stuff on your
fnee, Allce?

Allee—To mnke mé look pretty,

Johnny—\Well, Jwhy doesn't Itl=
Stray Storles

Needs a Rabbit's Foot
“Are you one of Lady Luck's fa-
vorites?"
“No, I'm the kind of guy who, if he
i looking for a gond Nstener, gets
cornered be a good talker”

purpose,” growled (6¢ bride’s bard-




