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Yes, we agree with you that this
dovely wall-hanger as lllustrated looks
a8 If it might be & rare bit of tapestry,
borrowed, perliaps, from a collection
of priceless art treasures or gracing

the walls of a princely home. In ap-
pearance It is all that, but here s the
amazing truth about this renalssance

By CHERIE NICHOLAS

L
wall panel—{t ls merely a matter of
stamped linen worked with aquarello
water-color pencils, And the best part
of It Is that the amateur who does
not kunow the first thing about art
can work up these exquisite effects
simply by follawing directions in the
use of colored penclls which are sold

Vary the Way of Cooking
Winter Vegetables
e

Winter vegetubles need not become
monotonous If cne takes palns to vary
the way they are cooked, Here's a
combination of two good foods that
can be found In every country stor-
age cellar and on any grocer's counter
in the country, Yet, when put together
they make a tasty dish that seems like
something new, This Is an excellent
accompaniment to roast pork or ronst
beef—In fact, to any meat dish which
#uins savor by the additlon of cooked
apples, The burenuy of home econom-
lces of the United States Department
of Agriculture enumerates the Ingredl-
ents needed ;

§ medium-sined car-
rots
§ tart apples

2 tha, fat
1 tha, sugnr
K tap. salt

Serape the carrots and cut them
lengthwise into thin sllces, Pare tha
apples or leave the skin on, as pri
ferred, core, and cut Into slices abont
A fourth of nn lnch thick. Place s
single layer of the apples and the
carrots in a lurge skillet with the fat,

cover tightly and eook untll well
browned, turn and brown the other
side. Just before the cocking Is fin-
Ished sprinkle with the sugar and salt.
Serve on a hot platter, first a layer of
cirrots, then a layer of apples, so the
twe can be lifted together,

Lemon i'las Variety of
Uses in Any Household

The lemon hos o varioty of uses in
the household sside from that of food.

A slice of lemon kept near the sink
In the kitchen ls nseful for removing
frult mnd vegetable stalns from the
hanids, nnd helps to keep them smooth
and sofr.

A balf lemon placed In the washlng
machine makes the laundry beantifully
white.

Lemon fulce and salt rubbed on an
fron-seorched spot on white garments,
then placed In the sun, will remove
the spot,

It Is excellent as a dentifrice, ang
makes a refreshing mouth wash.

Used In the bath It softens the wiye
ter and gives a delightful feeling of
freshness und exhillration.

T

Lemen Jaice 1s healing to small
sores or cuts, even though the first |

sensation may not be so pleasant,
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Pencil-Painting on Stamped Linen

00000000000 000000 000000000000

In most all faney work departments
for this type of work,

Resides wall hangers depleting vard-
ous scenes, linen pleturos can be had
for framing, nlzo plllow tops.  How-
ever, now that Interlor decorntors
have In this day and age revived the

vogue for wall hangers and are plae

Ing so much emphasls on thelr effec-
tiveness, we selected this very pretty
specimen ns a most tUmely theme.

The Idena In brief s that by moisten-
Ing the linen and working with the
colored  penells  according to  the
printed chart which comes with ench
subject the tones and tints resolve
themselves fnto a most exquisite wa-
ter-color effect.

Materlals for thls work Include a
small brosh, a box of eolored penclls,
the stamped linen plece (evary pat.
tern has a chart attached glving the
color scheme) also material for linlng

The first step I8 to dip the brush in
water and moisten & small portion of
the deslgn. Then work over with the
penclls using the chart as a color
gulde. The little panel contered In the
Ulustration Indicntes this chart In
minlature, On the original, tiny let
ters are printed “B" for black, “Y*
for yellow and letters in combination
when two colors are to be blended
To make a stronger effoct the pencll
itsolf is dipped in water,

(R 110, Westarn Newaspaper Unlon )

Puffs of Locomotive

For every revolution of Its driving
wheel a locomotive glves forth four
separate puffs. Thess nre made by
the rapld sending out of waste steam
from the smokestack. A locomotive
with a wheel of average size going 50
miles an hour gives out S0 puffs a
minute, When there are more than 18
per second the human ear can no long-
er distinguish them,

CHOHENCHOY GO CHOHOHY G0 QO OO S B D O IR A A B I QD B ’

Teaching Children to Feed Themselves
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(Prypared by the Untted Mtates Dapartinont
of Agrtienituyre,)

Several good results are obtained by
teaching  ohlldren, from the eurllest
nge, (o feed themselves and take part
In such activitles as laying thalr own
places and eareying food to gnd from
the table, They seon learn, also, to
help mother by setting the table for
many moats and putting away silver
and other clean otensils and dishes
after menls

The most Important effect of en-
conrnging selfhvlp nt meal thmes Is of
course on the ehlld himself, He de-
velops stendiness fn his muscles oo
self-conflilence us he gradually  bee
cimes phie o mannge a plate, or
glass, or tray contalning both, withont
spilling anything, The IHule boy In
this pleture from the bureau of home
economics of the Unlted States Do
partment of Agriculture Is only threa,
and he hias reached a point where he
ean safely carry his own lunch from
the kltchon to his Httle table, He
ealle it "playing ecafoterin”

The Joy of necomplishment In dolng
this maennsg far more to & little ehlld
than an adult often reallzes. Some
times mothers who are In a hurry to
got work done, say “Ilere, | cnn do it
quisker, or “I'm afrald you'll spill 1t
~mother will enrry it for you," What
If he does spliil a Hitle food on A wash.
able teay?  He ean learn not to with a
tile practice. Let hlm start by car
rylug one dish not easy to tip—a bowl
of corenl, or a plate of vegelnbles,
The first time he carvles hila entlre
lunch without spilling a drop, he needs
a lttle praise; he will try to do It as
well evary time,

A child as young as fifteen months
can be glven his own spoon and fork
to fit his small hands, and a chance to
practice eating. Feoding himselt will
be slow, awkwanl, and spilly at fiest,
and the mother la constantly tempted
to save Ume and muss by taking the

Burly, dozing humbls bes,
Whare thou art in clime for me,
Lat them sall for Porto Rigue,
Far off hoats through seas (o seelk;
1 will follow thee alone,
Thou unimated torrid sons
Zigzag stesrer, desart cheerer,
Lot mae chase thy waving lines;
Keep me nearer, ma my hsarer,
Binging over shrubs and vines
—Emarson.

When making pastry prepare more
than is peeded and place In a cold
place or lee chost, tight-
Iy covered with waxed
paper, The thoroughly
chilled mixture mnkes
more flaky crust than
that baked nt once
From this pastry a feow
tarts may be made in a
hurry, or clieese straws,
& meat ple, uslne  *ftover meat.

Ice box rolls .re another specln
than eun be mized and left In the lee
chest for a week, Take off Just the
amotnt nexded for rolls nod put them
to rise; when light, bake. A tin of
deliclous rolls are quickly served, An
lisur or two before bakltig make them
into swmall rolls and Keep very warm,
tightly eovered, It I8 better to grense
them well with lard—that Keeps the
flour from drying out on top while

rising. They should be more than
doulle thelr bulk when put Into (he
oven,

When baking potatoes  prepare

enough #0 that the next day a fow
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Evening Fairy Tale for Children |

By MARY GRAHAM BONNER
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You could have told from Lotty's
eyeu that she wps a very bright bhird,

The eyes of the bird alwanys show
Just how much wisdem and (ntelll-
gence the bird has, and Letty proved
that she hind o great deyl

When any one spoke to her, her
eyes lovked very bright, They watehed
the person who was speaking to her,
showing she was listening and paying
altention.

It her eyes Lnd wandered sl
sha would have shown she wns stupld,

A bird I8 very much like a person

thouyt

Never, Never 8til),

fn this way. When you spenk to peo.
ple and they let thelr eyes gaze on
#nything and don’t poy attentlon to
any one thing they're not go bright
and keen,

Letty belonged to u Hitle girl named
Allce. Now Allea fed her parrot some
very nlce seeds and bits of corn, Letty
thought she had fine food, and every
day sfter lunch Leity would have a
plece of culke,

0 ——

It was a small plece but It wis ex.
tremely good !

Letty learned to say almost every-
thing after n while, My, what a talker
ghe became,

And she wanted to show Allee how
plensed she wus with everything so
fhe chatted pleasantly most of the
e,

When callers would come they wonld
ask If the parrot was ever still, and
then Letty would suy:

“Ever #till? No, never stilL”

They always lunghed then, and Al
not mind her chattering, For after
they s been thera a lttle while Let-
ty muttéred and sald things In very
low tones 80 as not to disturb any
one,

It was night time and Letty had her
head under her wing. Sometimes she
slept this way, just a8 a canary wonld
sleap.

But often she would huddle up on
her pereh and doze off with her head
dropping down a Uttla on her chest,

But thig night she was sound, sound
algeop and her head wag hidden pway
—while she was drenming of seeds
ond enke and all the goodles that pur
rots love,

All of the family were asleep when
Letty seemed to notlee something
strange,

She didn’t Jike the gmell that came
to her, Now she was wide awalke,

She didn't want to disturb the faml-
ly. Bhe was a good parrot, and never
disturbed any one who might be sleep.
Ing,

But thig she knew was not right,
S8he wus sure of It

The smell hecame stronger and there
wis something rather frightful about
It

She got off her perch and went Into
the room where Allce's dadidy slept,

Then Ehe shrieked at the
her parrot voice,

“Never, never atlll. Never stlll. pover
stL"

Allee's daddy woke right up, 80 41
the other mombers of the fnmily,

And It was Lotty who suved them
all. She had smelt fire and if Allee's
taddy hudn't notleed right nway ihe
Spark thut bad eome out of the fre

top of

place, which hadn't been put out ns

carefully as ukuul,
fire to everviling,
(8, 1920, Westarn Nawspsper Unlon.

would hnve set

Nothing like erlsp vegotuble fritters
ag an additlon to a plate of cold sllosd
medt of any sort.  The hureng of
home economles of the United Stiates
Depnrtment of Agrienlture telly how
to make celery frittors:

1% evps nifted noft | exg

wheat four 1 cup milk
& tsp. snlt 3 cups chopped
8 tap. baking pow- calory

dar 1 tbm, melted fat

Sift together the flour, salt, and hak-
Ing powder, add the beaten egg, milk,
celery, and fat. Fry the colery frit
ters In deep fat or, If preferred, In a
skillet In shullow fut. In elther case
drop the mixture hy spoonfuls lnto
the fat and fry rather slowly., The
fritters need time to cook through to
the center before the outside hecomes
too brown. Draln the fritters on alb.
sorbent paper and serve hot,

By NELLIE MAXWELL
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will be avalluble for cremmn potatoes
They are fully as good us those fresh
l)‘ -tn-ki‘ll.

By keeping Jurs of chow chow, ca-
pers, olives, pickles as well as chicose
celery, anchovies and pumerous olber
conditvents and relishes, one has ne.
Cess delightfal Mllugs for sand
wicties whith peed 1o e muade ju 8
hurry. A Jar of masonnalse and a
bottle of french dressing shoulid be
made In such quuntities that they are
always avalluble, It tmkes very litle
extra effort double the amount
when preparing o salad dressing, and
then there Is always s supply.

Wash the heads of lettuce and place
In & cloth or covered dizsh In the lee
chest, then the lettuce will alwaya be
ready for use, Parsley well washe,

to

to
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Things for the Table

spoon away and feeding him Nherselfs
That this only postpones the ehlld's In-
depondency,. If his clothing 18 pros
tectod by o lgrge bib, and the floor
and table are washable, a fow aocl
dents do pot walter,

To # very short tlnte the second ben
ot from the ehild's new necomplish
the

ment will be evident motliu's

Carrying Mis Own Lunch,

tme will actually be maved many
times over, while the little one pro-
grossos from the stige of lewrning to
mannge n spoon up to the polnt where
he cnn onrry & tray, pour out and
carry a glass of milk, and finally, car
ry two things at ooce If they are not
Lon h:'l\f)'. f

Tha lunch for the little boy In the
pleture consists of sandwiches—bread
and butter with fuely chopped lettuce
as Nling-—creamed canned benns, and
A panbrolled meat ball; milk: and a
slrople dessert of rice and cooled
fruit,

lewving the molsture ¢ingihg to the
leaves, If put in o fruit Jar tightly
coversd, will keep two weeks, frosh
and green, Add a bit of water If It
seoina Lo dry ot

To make Hme water tike a plece of
fresh Ume the sire of an egg, put in-
to u frult jar and cover with & quart
of wiuter. Let stand overnlght, draln
off the water, hottle and keep In a
cool, dry place,

Crenm o wl ip should be very caold
and at loast & day old,

Hard = Cream  onefourth
potind of butier, add gradually one
cupful of When
light nnd white add one nnheaten egg
white and beat fOve minctes, Add
nutmeg

(B 1910, Wealorn Newspaper Unlot,)

Rauce.

powdersd  sugar,
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Chicken Salad Is Popular for Lunch ;
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Chicken Salad Is One of

(Proparedl Ly the Usited Niates Departembnt
of Agricultiyye.)

silad,”

chivken

“Apaln she ordered ehleken
Ihe cartoonlsts honve pnile
snlnd n natlonn) by-word, through k-

Ing Tun at the Inesporienced young
girl who does not kfow exactly what
o choose on the restanrant  moenu,

with its French nomes for ordinocy
dlshes nod sauces she fiover heard of,

Neverthivless, to order ehleken syind
sllowWs Common sende o moro Wiys
than one. AL Ils best elleken wnlad
Is one of the mast deliclons -li:h--w
ong can gt anywhere, Even In o rios
tnprant of no specinl distinetion it will
be one of the most sutlsfactory ordurs,
for the method of muking It 1s widdly
understood and the ehiel Ingredienis—
cooked elleken, eolery, lettuce and
snlad dressing—are obtalnable almost
anywhers,

There are a fow poluts shout put-
ting chicken salud together, however,
thut make all the difference between
well-Muvored and  Indifferently  fin-
vored resulls, One j8 the slight sug:
gestion of onlon flavor In the vinegar,

Chicken Salad,

A fowl waelghing 1 aliced onlon
about B pounds, Salt
nr 2 amaller Mayonnalse drons-
fowln ing

3 bunchen celory Laoltuce

1 cup mild vinegar
Slmmer the chicken until tender In

-t
|
|
—— -l &
the Most Delicious Dishes |
n amall quantity of water, When

nbout bhalf done, ndd a teaspoonulul of

sult, Lot the eblelen eaul o thié beoth,

After It 1s vold removae the sicin, --Ir1u

the meat from the bones nnd eot 1L I |
to sl ploves of even slee, In the

meantime allow a few sllces of dnlon

to sonk Ip n eupful of mild vinegnr 0

give the vinwgar n slight onlon flavor.

emaoye o coplul of chleken fTat from

the colid broth and mix with this vin-

Pour thls migture over the
ehlckon, ndding more salt and vinegire
it needod to senson It well, A few

drops of tbngeo loprove It,  Let this
stund, of marinate, for severnl bours

or overnlght, Cut the culery stalks

nnd rome of the tender leaves [nto
smnll pleces and let stand In o cold

plaee untl eelup, Mix enough thick,
well-senkoned  mayonnaise  dressing
with the chicken 1o cont the pleces |
well,  Shortly before the salnd I8 to
e served, add the celery and more
mayonnnbse If neoded, Se the mix
tura lghtly so as not to brenk up thy
chleken,  Add stil more salt If peed-
ed.  Plle the salad lighily on erisp let
tuce nnd serye at once,

It desired, ndd one-quarter cupful ol
cnpirs when the celory nnd ehleken
ara comblited, Hard-cooked eggn miny
Lie used o8 o garnish or cut In pleces
nind mixed with the chicken to make

ognr,

It go further.

CANNY

A Neotgmnn appronched an abtend-
it of a bowlling green and quletly
hnded him twopence,

“Whit's tils for 7™ sskod the attend.
ant,

YA game o bowls, Inddle” replied
the Scot.

“You, but the fee s alxponce,
that board.”

“l hae done, lnddie” nodded the
Seot with n wink, "It says fors for
the green, slxpence a guwie, but I'm
nie greon”

WHAT IT STOOD FOR

ltend
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Wille (slght wseelng)—What does

this monument stand for, dear?

Dumb Hubby—Don't you see it's s
strongly bullt of marble it couldn'g
porsibly fall?

Barbarie Gloom
The savags sald, “1 renlly fnd
Mine Is & gloomy lot;
They loot ms If I'm good and kind
And shaot me If I'm nott™

For & Practical Teat

The President—You told your class
that a family on tour could lve well
on 8718 n yeur. Are you sure of that?

The Professor of Domestle Economy
==Absulutely, Hellable statlstics prove
I

The President—I'm glad to hear It
because we are cutting your salary 40
per cent for the coming year,

Zip

Mistross (Interviewing eook)—Sup.
posing | wanted you to cook an elab-
orte dinner for about ffteen poopls,
would you be Jost?

Cook—You bet ! That's Just ‘ow (he
last folks lost me.—Huamorist,

For Hix Own Good

“You must serve ofi the Jury, Mr
Nig Pusiness ™

“But, judge, | am rushed to death®

“l1 know It You peed a real”—
Loulsviile Courler-Journal,

WASTING TIME

He—=Darling, U've been drenmlog of
this moment for moullin,

Sho—=Then why wuste more time
now?l
Check
A man worth whils
Ia one who grine
When the dn wlepe out

And nhouts, “1U% twias'™

So Sudden!

“Denrent, | you., Sinee the
dawn of ereatlon, sinece the birth of
thin worid, slneg the beglnning of
tUme, | have known and loved you,
Durling, will you be mine?”

“Oh, "Tom, this 18 80 sudden,"—Paihs
Ander Mugnzlne,

Well Trained
Coneh=You wny you cun play foots
bull, Have you had any practice?
Footbull Prospoct—Yes, sir, 1 nued
to be o foorwnlker a1 the bargnln sale
counters o o department store,

love

Sweet Forbearance
Bnmbo—Look  heah, womin, you
know yowall done murry me Jug' for

Cmah guy'ment losuranes |

Lilu—=Al knows dut, honey, but aln't
1 been willln' to let you die 0 nntural
death?=8an Diego Naval Alr Statlon
Trouble Bhooter,

Page the Math Prof,

“How come gou're working today?
Don't you know whut the Fourth of
July 1w ‘

“No, I'm not good at fractions," =
Exchange,



