UNUSUAL
They were discussing a mutonl
Criend,

“Yes,” said Bacon, *1 saw Figh the
pther day and he was treating his
wife In a way that 1 wonlda't treat
a dog.”

“Good gracious!™ sald Hammond In
shocked tones. “What was he dolug}”

“He wus kissing her”

ON WHAT CHARGE?

“Yes, Indeed, In London | was pre
pented at court.”™
“What d!d they charge you with?”

A Classic Confession

Dicgenes remarked: “Alb, me,
On earth there s no honest elf,
For, to speak truthfully and fres,
I'm something of a bluff myselfl®

What Can He Do?

“My poor woman,” sald the Viear,
meeting one of his flock In widow's
weeds. *1 bad oot heard you bad
again suffered beresvement™

“Nor | ain't sir" was the reply, “but
oy old man annoyed me this morning
so I'm paying "lm out by going Into
mourniog again for my first ‘usband.”
—Answers,

Fifty-Fifty

“S80 you have just got another par
rot, Mr. Jones™

“Yes, my wife had one so | thought
1 would get one”

*Do they talk?™

“My wife's says: ‘You have dropped
some ash on the earpet, and mine
says: “The bacon Is burnt again.'"”

Art Development
*Have the standards of journallsm

improved 1™
“l think #0," answered the veteran
press agent. “When | was young In

the game an eoditor was satisfled to
have his pockets filled with clreus
ticketa Now he wunts to go to grand
operas and symphony concerts,”

Deduction

The Wife—There's a burglar trying
to get Into the fat,

Her Hero—Eh! Where? 'l get up
and glve him the fght of his e

“Aren't yon afrald?™

“Not & Dhit Any burglar who
thinks this fat can bold all three of
na must be s little bt of 8 fellow,"

DIRE VENGEANCE

Wife's Lover—Yes | ran away with
your wife, What are you going to do
kil me?

Husband—Yes, I'm golng to kill you
={f you ever bring her back

Lots of "Em Do

The rexs the wife of Lot
Turned 1o look back with o algh
Was because ancther womar
With & new hat was passing by,
There!
Mue—=Thnt cur looks terrible. 1
never wonld bhuy It
Irate Second-Hand  Denler = Yoo

wonld look the 1y yourself if
you had no palot on you for three
yOars.

Euing w

Barnyard Chatter
Poland Chlos—What's that bantam
rooster struttlog about pow for?
Razorback—Dldn't you see the boss
plune take offf Wall, be thinks he
chased It uway.

Exterier Docorator

"' wost eesential that you should
refralo from dolog headwork during
the next fow wosks™

Patient—Yea, doctor, but It's my Iy
ing!

Dostor—Ol, are you a scholar}

Patieat—dlo, I'm a barber,

All's Well
“Dad, I have fouud u pocket knife®
“Don't you know te whom It be
longs
“Yes, but he dido't notlce anything.”

OO
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As every woman knows, there's
sothing In the costume realm to equal
s frock of any print when It comes
to tonlng up the complexion, adding
a new sparkie to the eye and lmpart
Ing in general that much<coveted look
of belng young. In fact in the pl-
quant, colorful patterned prints which
bave been fushion's !dol year in and
year out, the falr sex sems to have
discovered the very fountaln of youth.

And o0 the lure of prints abides
with us, and this season the worid of
fashlon seems to have grown more
print-conscious than ever. In the new
tollections, no matter how tempera-
@ental one may be, there's a priot for
svery mood. They run the whole
samut of emotions

That up-and-golog spirit which ex-
wts during the practical busy hours
of the day is reflected In sprightly tall-
ered-looking prints whose tiny pat-
g on dark backgrounds are Just
the thing to wear about town, In the
sffice, the schoolroom and for travel
For sports, the new plaids, stripes and
thecks are frankly bizarre and flam-
boyant Comes event!de, when milady
fines and dances the hours away In
ravishing, flmy flowery chiffons
whose flowing draperies swny to the
stralns of sweet music ander giamor-
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Preserve the Eggs for Winter Use §

Gay Prints fo'r Spring and Summer

By CHERIE NICHOLAS

ous lights In fact In selecting prints
one must be guided by enviroument
and occasion

A distinetly new message ls carried
in certaln prints for daytime wear lo
that thelr motifs are in a single color
and so placed as to give an lmpresslon
as belng entirely detached from each
other—a leaf here, & alngle blossom
there or If conventional, triangles,
squares, dots and the like spaced far
apart, For this type black or navy

SOOOOOUCUOOOOCOOOLXCXCX

German Pot Roast.—Salect a large
roast welghing four or five pounds,
rub with splces on all sides. Take one
teaspoonful each of nutmeg, clona
mwon, clove, mix well and use to cov
er the meat. Silee one large onion
and lay half of It In & large bowl wit!
two bay leaves and a clove of garil
Lay over this the meat and cover with
the remalnder of the onlon. Pow
over one cupful of vinegar mixed with
one cupful of brown sugar. Let

*
.
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(Prepared by the Uslited Siates Deparimer
of Agrieuiture ) —WNT Barviea

If you have chickens It s quite prob
able that more eggs will be (ald dur
iog the spriug and early summer thay
e famlly ean use Some of these
purpius eggs ocap be saved by putting
thelm down In waterglass, so as to
\ave more avallable for the winter
months when the hens do not lay o
well. Fresh eggs properly preserved

Putting Egge Down In Watergiasm

Solutlon.

may be kept In good condition for
cooking purposes for elght to twelve
months,

Eggs are an Important addition te
the diet at all times, For growing
children they are so lmportant that
nutrition speclnlists recommend an
egg avery day or every other day for
chlldren over two years of age. For
younger children the egg yolk only s
recommended.

The white part of the egg ls almost
a pure watery molutlon of certaln pro-
telng of high value for body bullding
and malntesance. The yolk of the
ogg s rich in pretelns, fut, and com:
pounds of phosphorus and Iron In
forms espacially adapted for conver-
slon into body tlesue, The yolk also
furnishes some ealclum, needed for

and certaln
neceasary for growth

one and tooth bullding
if the vitamins,
ind development

Probably no single article of food
can be utllized by the housewlfe in
greater number of dishes than eggs
Eggn preserved In walerglass can be
used with good results for all pur
poses In cooking and for the table
When such eggs are to be bolled, o
stmall hele should be made with a pin
in the shell at the large end, before
putting them In the water. This I
done to allow the alr In the egg to
exchape when the egg I1s heated, and so
preavent cracking

Only very fresh eges, preferably
from one to three doys old, should be
preserved. If possible the eggs should
be Infertile. Under no elreumstances
ghould badly solled eggs be used
IMrty eggs will spoll, and If they are
woashed the protective conting which
pres ng I8 removed, Cracked
egiks shonld never put down In
watergliss. FEven mioute cracks may
canuse spolluge and contamination of
the other eggs In the Jar. It In 0 wise
precaution amine every egg by
enndling It hefore using

Usunlly a fow eggs are put down In

enits mpolll

he

I ex

waoterglune 8t n thue, whenever they
nre nol needed for lmmedigte con-
sumption. A fivegullon crock, there

fore, & n good slze 1o use for the pur-
pore. It should be set wherever it Is
to be kept before any eggs are put in,

ns It would be diffcult to move |t
without endangering the eggs, luter
on, A Nvegallon Jar will ho large

enough to hold 15 dozen epgs and still
permit al Jeast two Inches of the
wiatergloss solution to stand over the
tops of the wggs,

The Unlied States Department of
Agriculture glves the followlng direce
tiona for the preparation of the crock
and the preserving solution:

First clean the crock thoroughly.
Beald It and allow it to dry, Heat a
quantity of water to the holling polnt
and allow it to cool, When It I8 cool,
mensure oul nltue gnllons of water,
and add one quart of sodium sllleate,
or wiatergluss, which can be bought In
most drug stores. Mix well. Eggs
may now be put Into the solution
whenever there are BUY exiri onos,

on white, or vice versa, achleve the
startllng contrast which s s out-
standing on the preosent style progriam,

In the pleture to the right Sue Carol,
who ne n Ridto Pletuces featured plny-
er, wud furtune b
eause of the winsomeness of her viva
elous vouth, shows what a colloge girl
will wenr for afternoon. W (8 a4 flow:
ered ohiffon In pastel shades with a
biue backgronnd

To the left, Detty Compson, nlso a
Radlo T !'Ih & star player, poses In n
flowered  chiffon aftertoon dreas In
pastel shades on & yellow background,
LML Waeatern Newspaper Unlon)

I winning fame
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Marmgua Adds Much *3;
to Dessert
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In sowe ways a crenm ple Is easlor
to make than & custard ple. The shell
Is baked first, the Nlling Is made In
the double boller, and theu a meringue
Is spresd over the top nod nlcely
browned, For “company” purposes a
degsert with a meringue seems a 1t
tle wore attractive than just plaln ple,
e buresu of home economics of the
United States Department of Agricul

f-.l‘

ture furnishes the e lpl‘.
1 pint milk or thin 0§ egge
Cream 3 ths Dulter If
4 tba flour milk s used
W oCup sUEAr Ay tsp. vanillis
W tep, salt Pastry

Heat the milk or crénm In a double
boller. Mix the flour, sugar, and salt
theroughly, FPour some of the hot
Hguld lnto this, mix well, and return
to the double boiler, Stlr untll thick-
ene), cover and cook for 156 minutea
fent well, Pour some of this mixture
Into the benten ogg yolks, and add to
the rest of the mixture with the but-
ter sud vaollle. Pour Into a baked
ple crust and let stand for a few
minutes. In the meantime make a
meringue from the beaten egg whites
—four tablespootfuls sugnr and a few
grains of salt and a drop or two of
vapllin., Sprend over the ple Blling
to the edge of the crust and bake In
a very modernte oven (328 degreos
Fahrenhelt) for 18 to 20 minutes, or
gntl]l lightly browned.

To make a banana cream ple, add
sllced bananas to the custapd mixture
aftor It ls cooked, eover with the
meringue and bake In the usual way.

By NELLIE MAXWELL

stand 24 hours, turning several times.
Cook ment llke any pot roast, in a
tight tron kettls, with lron cover, us
Ing all the lquid, adding water If
necessnry.

Chitago Chicken—Take one pound
each of veal and pork steak cul thin.
Cut the steaks into one and one-half-
inch squares, sprinkle with salt, pep
per, paprika nnd celery salt. Put the
squares on smwall wooden skewers, us-
Ing five or six pleces, alternating the
venl and pork. IMp luto egg which
has been mized with milk; roll In flour
and fry In hot fat unt!l well browned.
Piaco In a baking pan. Cover and
hake one hour, basting frequently
with butter and water.

Noodies Wilmington —Tuke slx cup
fuls of chicken stock, one-half cupful
of dleed chicken, one-half tenspoonful
of salt, onefourth teaspoonful of pap
rika, one cupful of hroken noodles,
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\ Standards for Canned Food Products
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Testing canned peas and recording the results in a Washington laboratory
of the Federal Food and Drug administration. Reading from left to right!

V. B, Beonney, chemist,

Food and Drug administration;

Misa M. Jeffrey,

propristor of a Washington cafeteria; 'Dr. P, B. Dunbar, assistant chief, Food
and Drug «uministration; and Dr. G. Adams, nutritien speclalist, bureau of

home economice,
(Prepared by (ke United Siates Dopartment
of Agrivulture )=--WHNU Ferviow

“A housewlife with Umited budget
should be enabled, under the terms of
the MeNary-Mapes pmendmeyt to the
food and drugs anct, to buy & substand
ard product within the reach of her
pocketbook which will carry the nutrl-
tive i not the esthetle value of
stundard canned foods—provided she
rends Intelligently the Iabellng re
quired by the amendment to appear
on the product,” sald Dr, P, B, Dun-
bar, assistant chief of the federal food
und drug sdminlsteation, addressing
a Jolnt session of the Natlonal Can-
nera' assoclution and the Natlooal
Wholesale Grocers’ assoclation, held
at Chlcago, In connection with the
Nationgl Canners’ assoclation's twen-
ty-fourth anunual convention, *“And
she should be able to buy that food
without suspiclon that ahe 18 purchas
ing something unft for her family's
consumption.”

The MeNary-Mapes amendmont, Doe-
tor Dunbar expluined, authorizes the

Food the Family Will Enjoy @
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one-half pound of fresh mushrooms,
and the following vegelables diced:
One-third of a cupful of celery, one
fourth of a cupful of green peppers,
one tablespoonful “of chopped onions,
two tablespoonfuls of chopped pimi
entoss, onethird of a teaspoonful of
salt and one cupful of water, Cook
gently for 20 minutes, add to the
chicken & bit of fAour to thicken and
cook until well blended, wwing four
tablespoonfuls of flour and two table-
spoonfuls of water,

Rice a Ia 1931.—<Mix one and one
half cupfuls of cooked rice with five
tublespoonfuls of sugar, fold In one
and oue-half ecupfuls of whipped fia-
vored cream, using a teaspoonful of
maraschino strup. Chlll, serve In tall
shorbet glasses, Cover with whipped
cronm, sprinkle with chopped nuts and
garulsh with a marschinoe cherry,

(i LRl Western Newspaper Unlon )

secretary of ngrienlinre to establinh
standards for canned food products—
exdloding only meat and meat foods
mibject to the meat Inspection act,
and canned milk—and to promulgate a
form of Iabel desigoation for sub-
standard foods coming within the Jue
Isdiction of the amendment

“When the President, on July 8§
1030, signed the MeNary-Mapos ameond
went to the food and drugs act, the
food and drug adminlatration was as
slgned a task of tremendous magni
tode,” sald Doctor Dunbar. “The ad
ministration recognleed the meriln of
this legisiation, however, and waa will
Ing to assume the added burden of
enforeing 1t. The admiistration be
Heved that the measure offersd a wa.
terially Increased protection to the
American consumer of canned foods
and likewise offered a protection te
cannors agalnat the dumaging eom
petition of low-grade products. This
Initial convietion of the adminlstrs
tion hins not changed .

“The amendment s remarkable an a
plece of legislation for two reasons”™
sald Doctor Danbar. "It s the first
step taken by congress in the direction
of granting the secretary of agricul
ture formal autherily to make and
promulgate legal stgndards for food
products. Second, It ls an outatanding
example of a voluniary Imposition, by
s great Industry upon Itself, of addi
tlonal and drastic legisiative require
ments. The amendment was enncted
solely through the Initiative and effort
of the catming Induutry,

“1 am afrald,” declared the speak.
or, "that | eannot aceord the eanning
Industry a philauthrople or wholly un-
solfish Interest In the welfare of the
Amegrican consuer as the only
tive for seeking this legislation,
the coutrary, the canniug Industry
recognized In a farsighted way the
need for Just such leginlation If the
Industry Itself 18 to prosper. That
recognition grew from the apprecia
ton of the fact thal the consumer's
best lntorests arg paraliel with those
of the business, 8o It was by dellb
ernte deslgn, not by mere chance, that
a dofinite recoguition of the comsam:
or's Interesia lwing paramount wne
incorporated Into the measure™

no-
LU
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Evening Fairy Tale for the Children

IN THE SWAMP

“T have such a nlce sult,” sald Mr.
Fox Sparrow, “It Is stylish, I think,
to wenr a reddish brown coat and a
gpotted walsteont.

“And your dresa s plee, too®

“Ah, yoes," ngreed Mra. Fox Spar-
row, “I am so much plensed with my
own dress,

“I like to moult and lmprove my
feathers, but T lke to have thew come
biack the anme way as they were, that
Is the same color and of the sama
kind."”

“Perhinps 1ts beeause of our reddish

| brown fenthers that we are culled fox

sparrows,” sald Mr, Fox Bparrow,

“Are foxes reddish brown, and have
they fenthers?” asked Mrs. Fox Spar-
row,

Lower them enrefully Into the crock
to avold erocking them, He very cire
ful to keep at leust two Inches of the
watergiuss solution above the top
lnyer of eggs. The crock should be
well covered to prevent evaporation,
Wazed paper tled around the top will
he satlsfactory, as It is enslly removed
for adding more eges. 1 the solution
evaporates perceptibly, more should
be wixed In the sime proportion and
used to malntaln the level,

Byggs preserved In this way may be
taken out at any time. If waterginsg
cannot be obtalned, eggn may he pre-
gerved In a solutlon of lime water
made by dlgsolving two or three pounds
of unslaked llme In five gallons of
water, The llquid remainlng after the
lime has settled 1s used to NIl the
jar in the snme way that the water-
glass solutlon Is used

By MARY GRAHAM BONNER

“Obh no, my love," smiled Mr, Fox
Bparrow. “Foxes haven't feathers

“They have fur. And thelr fur, 1
belleve, ln of different colors,

“Homellmes It Is gray, and some-
times, It In true, It Is red,

“Bo perhaps, you see, bechuse there
I8 red In our feathers, the snme red-
dish shinde which foxes have In thelr
fur, that wa are called fox sparrown”™

“Well, we're mellled for the sum-
mer,” snld Mrs. Fox Sparrow. "It Is

They Sang the Most Glorious 8ong,

nlee and cool hers, and In the winter
we were south where It was nice and
warm,

“What a fine swamp we llved In,
and what nlee old lenves we used to
dig up, so ns Lo find out what was
underneath,

“We were llke people who uscd to
dlg for hidden treasures,”

“Yes,” sald Mr. Fox Sparrow, "and
we were lHke chickens, hens nnd
roosters, for they dig and seratch the
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enrth to sec what they can find.

“It was such fun to look under the
leavom and to stop to tulk over what
wa had found

"We did have n fne winter. What
are your plans now?"
“I'm golng to bulld a nest,* sald

Mra. Fox Bparrow, “of moss and soft
grans for a lining, mnd Isghall put in
some nlee fouthers, ton, so 1t will he
comfortable when the five ltHle green.
Ish-blne eges which 1 shall soon lay
turn Into birdiings,

“The eggs will hinve nlee Hitle red
dish brown spots on' them, whieh
shows that they nre to have reddish
brown feathers luter on,

“Of course that dossn't follow with
most birds, but T like to think of the
dear lttle reddish-brown birds thera
will be when the reddish-brown spota
and the greenish-blue eggs turn Into
preclous Hitle bables”

Then they sy the most glorlous
song, for the fox spurrows have benus
tiful, clear and musical voloes,

They wera so happy thinking of (ha
birdlings there would soon be nnd
they tallked of swump e with such
happiness,

In fact all around the birds knew
that soon the lttle birdlings wonld ar.
rive for the fox sparrows sang so
beautifully and so Joyously and se
happlly.

Hoon they were Jolned by other Mr,
nnd Mrs, Fox Sparrows and they sang
and made thelr plans In the same way,

(@ 1930, Waontarn Newspapar tinton. )

Pepper Highly Valued
In the FIfth century, when Rome
win conquered by Alarie the Goth, he
asleod on 0 ronsom 8,000 peands of
pepper, then worth a fubulous sum,




