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STORY FROM THE START

From the comfortable financlal
situation to which he had been
born, Peter Milman, American ||
gentleman of the old school, and
last of his family, Is practically
reduced to penury through the
misfortune of a friend, Hazen -
Brewer, whom he had unwisely
trusted. Learning of Brewer's sul-
cide, which means the destruction
of his last hope, Milman engages a
French butler, Achille Lutry,
who apeaks no English, and ls to
replace Sneed, servant of long
standing. By Lutry, Milman
sends letters to Prof. Fleming
Bradney, Floyd Malet and Nee-
land Barnes, men whom the
world bas classed as fallures,
onoe of high peeition.

CHAPTER II—Continued
sl

“Beslde yourself there will be, 1
trust, Neeland Barnes, formerly an in-
ternational polo player and owner of
race horses, and Floyd Malet, whe,
when he seemed about to take his
place In the world as a great sculptor,
suffered an unfortunate eclipse.”

Bradney went to the library and
opened the New York directory. Sure
enough, Peter Milman was recorded as
Uving on Lower Fifth avenue, The
thing, then, was not a foolish prac-
tical joke. J

Puffing at a blg pipe, Fleming Brad-
ney sat on his little balcony and gazed
at Manhattan lights. This strange
letter had awakened old hopes and
ambitions that he had thought for ever
dead. Of course, there could be no
practical joke which expended a hun-
dred dollars on its fulfillment. Brad-
ney read the letter agaln. The phrase,
“Perhaps at this dinner you may be
offered  the opportunity,” took his
fancy strangely. Opportunity! Did
any exist for a man who had been dis-
graced and was now forgotten? Un-
til this letter came Bradney had be-
lleved his career finished. He went
Into his bedroom and disinterred a
suit of full evenlng dress from Its
mothball tomb. He had not worn It
for a dozen years,
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Peter Milman’s letter reached Nee-
land Barnes at a moment when that
eminent sportsman was engaged In
staving off his most persistent cred-
itor, the landlord Lippsky.

Barnes was a tall, finely made man
who had run through several fortunes
by his love for horses and his inabll-
Ity to judge of their chances In races.
After his wife had died, his relatives
had shrugged thelr shoulders and
abandoned him. The many schemes
for his rehabilitation had falled, He
disappeared from fashionable resorts.
His only daughter was being brought
up In England by rich relations. He
had drifted about the world until, at
the end of all resources, he had taken
a little house on the outskirts of
Peekskill,

Here he was engaged In what he
explained as an attempt “to stage a
comeback.,” He was trylng to become
physically fit, and he was succeeding.
But mountain hikes and sculling up
the noble stream brought no grist to
the millL

“Mr. Barnes, you are a loafer,”
Lippsky cried when the sportsman had
announced his Inabllity to pay rent
long overdue. This seemed cruelly un-
just to a man who had just returned
from a twenty-mile walk.

“Some day, If you keep on annoying
me,” sald Neeland Barnes, “I shall
kill you.”

“You don’t have to kill me,” Lippsky
cried shrilly. “You just pay my rent.
Sell your swell clothes and get over-
alls.” He waved Peter Mllman's let-
ter. “Get some of your swell friends
to lend you money.”

Neeland Barnes looked at the letter,
puszled. He did not recognize the
writing, but the stationery was reas-
suring.

“When what you term my swell
friends know I am living In a hovel
lilke this, they wili advance me the
money. I shall not ask them until T
have finished my training. I am about
to begin. If I hit you, it's your look-
WL"

Barnes began his shadow-boxing
exercises. Dimly Lippsky percelved
that his debtor was getting nearer and
nearer, He went out muttering
“Loafer.” Tt was a word which did

landlord had disappeared. He read
the astonishing letter a dozen times
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better physical trim than he had been
for a dozen years. Barnes always saw
himself in a herole light, He hoped
the thing would be staged so that his
old cronies might see it. They would
never belleve that he could keep so fit
after the scandalous rumors that had
been spread about him,

Naturally there would be oxpene
money. It would be a delightful ex-
perience to pay Lippsky his deferred
rent In nickels and cents and watch
him scrambling feverishly for the
colns among polson Ivy. And he would
be able to send his daughter a decent
present at last. Poor Nita, whom he
had not seen for years, brought up by
Jealous relatives far from his eare.
The adventure might lead to amazing
things.

Presently these brilliant prospects
faded. He was consclous that his only
home was In Lippsky's grotesquely
furnished house, Adventures with
glorious endings offered themselves
only to youth. He sighed a little.
Then he smiled. After all, he had the
hundred dollars and the prospect of
a good dinner,

- L] . . L ] . [ ]

Floyd Malet, under the name of
M. Floyd, was earning a poor living
by teaching drawing In Philadelphia
private schools. The man who had
hoped to see his name assoclated with
Rodin and Meunler was forgotten by
all save the few who had seen In him
the signs of gentus, Malet was a man
of middle slze, thin and haggard.
Once or twice fastidious pupils had
complained that he pald too little at-
tention to his personal appearance.
Milman's letter came by late mall. At
first the sculptor was Inclined to think
It an advertising scheme of some sort,
The Lower Fifth avenue address was
thick with loft and office bulldings.
Like Bradney, he went to a library
and looked up Milman, The genealog-
leal department gave him ample data.

The stranger's letter held out the
promise of temporary rellef from an
intolerable life. There was money
for the trip and enough over to live
for many weeks as he had lately
learned to live. He packed his grip,
thankful he had saved a suit of eve-
ning clothes.

There Is something vivifying about
the alr of Manhattan, It had Its ef-
fect on the three men bound for Peter
Milman's house. Bradney held up his
head agaln and Malet lost his droop
of depression. Neeland Barnes, walk-
ing briskly down the avenue, passed
clubs which had dropped him on ae-
count of nonpayment of dues and felt
himself within measurable distance of
re-election. His military mustache
and fine carrfage made him a marked
figure, and he liked the limelight.

As he neared the Milman house he
wondered what his fellow guests
would be lke. In other years no phys-
icists had been numbered among his
acqualintances. He was not quite cer-
taln what a physicist was, As to
sculptors, he had met one In Rome,
but he was a marquis. Sculptors were
probably all right. He was reassured
by remembering that the wife of a
former polo pal had her own studlo.
But he would probably have to domi-
nate the conversation with Peter MIl-
man and talk of old New York soclety.
He must be careful not to mention the
Daynes. The runaway wife had been
a Dayne.

Wedged In betwecn tall bulldings,
the Milman house looked squat and
unimpressive. Yet Barnes gazed at
it with respect. To be able to retalin
it spelled wealth, Lesser men would
have sold at a profit and moved up-
town. What this millionalre might
want with Neeland Barnes was a de-
lightful mystery. He rapped loudly
with the brass knocker.

A few minutes earlier Floyd Malet
had stood appalled at the smug ugll-
ness of the building. He did not think
with any sympathy of that generation,
represented by the bullder, which had
distrusted elegance and loved what
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wag solld and lasting. To the sculp-
tor It seemed the Mllman home was
modeled on the old Astor house. But
he liked the door and the brass
knocker, which was a copy of that
decorating an Oxford college.

The last to come was Fleming
Bradney, whom the subway had de-
layed. He rather llked the house. It
had strength and the air of studled
isolatlon. None could look through
its windows to disturb the Inmates
It lay fifteen feet back from the side-
walk. Bradney had that imagination
without which mathematiclans ecan
never be great. Whom and what was
he to see behind the tall door?

CHAPTER Il1

Neeland Barnes disapproved of
Achllle, who admitted him with lavish
gestures. This was not the sort of
butler a Milman should employ. He
followed him to a library, where he
found his host speaking to Floyd
Malet. It was as Barnes thought.
Sculptors were not quite up to his so-
clal standard. This stranger was
physieally inconsplicuous, and his
clothes should have been more recent-
ly pressed,

Neeland Barnes held out his hand
to Peter Milman, as one could to a
man of his distingulshed ancestry,
with a smile which sald plalnly, *I,
at least, belong here.”

“It 18 very kind of you to come,”
sald Peter Milman. He turned to
Floyd Malet: “Mr. Malet, this is Mr.
Neeland Barnes.”

Barnes nodded a little coldly. Curl-
ous, he thought, that Peter Milman
should have introduced Malet to him.

Then Fleming Bradney came In. Al-
though his clothes were of another
era, there was an alr of power about
him. His was a carelessness due less
to ignorance than to lack of concern
with other people’s modes of life and
thought. In an age when beards were
unpopular he wore one, and little chll-
dren hissed “Beaver” to hlm at every
street corner, ’

Peter Milman, so Barnes thought,
treated him with extreme respect. It
was not until Achllle brought in the
cocktalls that Barnes' frown left him,
It was easy to see that of the three
Peter Mllman considered him the least
important. Why, he wondered, did
Milman esteem it an honor to have a
physicist to dinner? The word re-
curred many times. This must be
some new way of describing a phy-
slclan, That was it. Physiclans were
not 8o bad. One had marrled a Van-
derbllt In America and another a duke
of Norfolk's daughter In England.
The second cocktall found Neeland
Barnes more amiable. He looked
keenly at his host, but discovered no
trace of nervousness about him, no
wildness of eye which might confirm
the world’s opinion that he was men-
tally wunfit. Perfectly dressed, as
usual, but no better turned-out than
Neeland Barnes.

The dining room was beautifully
furnished.

“Ha, ha,” sald Barmes, “good old
Chippendale !"

“Sheraton,” the sculptor corrected
gently.

“Just as you like,” Barnes sald gen-
fally, There were certaln bottles in
plain view which banished any {ll-
humor he might have felt. Not for
years had he sat down to a really well-
chosen and well-cooked dinner. Every-
thing about him spoke of lavish ex-
penditures. To Floyd Malet every-
thing spoke of exqulsite taste. The
relief, after years of furnished dis
sonance, was grateful. He felt cheer-
ful after a decade of gloom.

The bearded Bradney noticed only
that he was sitting at a bountiful ta-
ble and Invited to sip excellent vint-
age wines. What was the reason?
He was Impatient to know. What op-
portunity was he to be offered to re-
gain the rank In sclence that disgrace
had bereft him?

(TO BE CONTINUED.)
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One Eye Her Oculist

The ocullst had a joke the other
morning. Every now and then he
smiled quietly to himself. “You know,”
he sald finally to the Woman, “moth-
ers are wonderful people. They always
belleve there 18 nobody quite so clever
as thelr own children.

“Now, my mother, for Instance,
thinks I know everything about eyes.
She doesn’t confine her boasting to the
neighbors, elther. She is just as like-
ly as not to walk up to a nearsighted
or crosseyed passenger In the subway
and tell him his eyes need attention
and that her son is the best ocullst in
New York. She says that lsa't hunt-
ing business for me; it's helping
people who don't know enough to look
after their sight. But the joke is on

£

* “Yesterday she met a man who Ia
distinctly and painfully ‘wall-eyed.
You mustn't let your eyes go like

Odd Railroad Troubles
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Son Could Not Help

that,’ she told him immediately the In-
troductions were made. ‘My son can
do anything with eyea. Why don't
you go to see him? ‘I'm afraid he
can't do anything with this eye, mad-
am,’ answered the object of her so-
licitude ; ‘you see, It's a glass one.' "—
New York Sun.

Boone Gravestones Saved

Danlel Boone’s parents died before
thelr son had come Into prominence.
His father, Squire Boone, dled in 1765
and his mother In 1777. They were
burfed in the Joppa graveyard, near
Mocksville, N. and two small

passed before the
accomplishments of Danlel Boone
ahout a historie Interest In
the graves. Then visitors began to
chip oft
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CURTAINLESS WINDOWS ARE UNATTRACTIVE

Curtains of Cretonne Matching the Chair Cover Retain the Charm of a
Room, While a Room Without Curtains Lacks Softness and Charm,

(Prepared by the United States Depart-

ment of Agrieulture.)

With a good many housekeepers it
is the custom to take dbwn every win-
Gow curtain in the house at the period
of spring cleaning, After they have
been laundered the curtains are put
away until fall cleaning or some other
traditional date permits them to go
up again. In the meantime the win-
dows remain bare and unattractive,
and rooms lose thelr charm, They
are filled with the unobscured glare
of summer sunshine, which, while
tempting Iin the first days of spring,
Is almost unbearable on hot days in
many parts of the country. It helps
to fade rugs and other furnishings.
When privacy or subdued light is nee-
essary the only course is to pull down
the shades and Incidentally to shut
out most of the fresh air,

Old-Fashioned Idea.

Curtains undoubtedly need cleaning
from time to time, but this old-fash-
loned idea of housekeeping has given
way to the more modern idea that it
is not necessary to make our homes
bare, uncomfortable and ugly in order
to have them clean. The bureau of

home economics suggests that if the
curtains used during the winter seem
too elaborate or heavy for spring and
summer, it would be a good plan to
have a second set made of lighter,
sheerer materials. These would be in
harmony with fresh slip covers and
gay-colored decorations, They would
serve every necessary purpose of cur-
tains, retain softness and charm in
each room, and add to Its comfort.
Side draperies, valences and unneces-
sary trimming should be omitted.
Sun Fades Fabrics.

As the hot summer sun fades many
fabrics, these might be mades of plain
cream or white material or of some
guaranteed fast-colored fabric, Draw
curtains would be useful. They could
be pulled back at night to permit the
maximum elrculation of alr, and yet,
when drawn, thelr texture would al-
low more alr to penetrate Into the
room than a shade would.

When need for economy makes it
Impossible to have two sets of cur
tailns, an all-year type of material can
be selected that will stand the neces-
sary wear and laundering required by
double-duty ecurtains,

HAVE STRAWBERRY
FLAVOR IN WINTER

Method of Preparing Is Dif-
ferent From Other Fruits.

(Prepared by the United States Depart-

ment of Agriculture.)

You can have deliclous strawberry
sauce for blanc mange or Spanish
cream or sponge cake, or any other
dessert you like, next December or
January, if you provide for it now,
while strawberries are at the height of
their season, Or strawberry tarts, not
too rich or sweet, as they often are
when filled with preserves, or a straw-
berry sherbet or ice, or a fruit gelatin,
predominating In this delectable fla-
vor, or strawberry punch for your
parties. The secret Is canning a few
quarts of strawberries for later use.
Canned strawberries will not be so
rich or so sweet as Jam, and they will
more closely approach the flavor of the
fresh berries,

The method of preparing the straw-
berries for eanning is a little differ-
ent from that used for other frults and
berries, most of which are canned di-
rectly In added sirup. You want to
develop all possible flavor In the
strawberries, and also .to avold too
watery or over-sweet product. The
United States Department of Agricul-
ture gives these directions: Hull and
wash the strawberries. To each quart
add one cupful of sugar and two ta-
blespoonfuls of water. Boll slowly for
fifteen minutes. Let stand overnight
in the kettle. Reheat to boiling, Fill
hot into hot containers, and process
for five minutes in a hot-water bath.
This is sometimes called the “hot
pack”™ method, and is strongly recom-
mended for all products canned at
home, Since the material to be canned
is heated to the boiling point or cooked
a short time before being put Into the
cans or jars, the temperature of the
whole jar is raised to the processing
point In the shortest possible time.
This results In more certaln steriliza-
tion and a better product because of
the shorter cooking.

If you are not famillar with the
management of the jars and canner
at each stage of the canning process,
it 1s advisable to send to the United
States Department of Agriculture for
Farmers' Bulletin 1471-F, “Canning
Fruits and Vegetables at Home,” It
will be sent to you free.

Galvanized Iron Vessels

Ligquid foods, Including buttermilk,
milk, elder and other frult julces,
should mnot be allowed to stand for
even a short time In a galvanized iron
vessel nor should sueh a utensll be
employed In making preserves, jellies,
ete, The zine which Is used in gal-
vanizing the utensil will be dissolved
and will give the food an unpleasant
taste and may cause sudden and In-
tense illness.

Flies Spread Disease

House flies spread typhold because
the common house fly Is essentially a
breeder In filth. It breeds In and
feeds upon all sorts of animal waste.
When It comes In contact with mate-
Aal containing typhold germs It picks
them up on its bairy feet and ingests
them, then carries them to the food,
which If not cooked afterward may

produce typhold,

Directions for Making

Cream of Tomato Soup
The difficulty usually encountered
In making cream of tomato soup, or
tomato bisque, as it's often ealled, is
huvlnq the soup curdle the last min-
ute. This Is due to the effect of the
acld tomato on the hot milk., It énn
be avolded by the proper manage-
ment of the Ingredients, without the
use of the soda so often called for,
says the United States Department
of - Agriculture, When soda 1s added
the desirable acld flavor is neutralized
and the vitamin content may be af-
fected.

1 pint ecooked or 1 tablespoonful

canned tomatoes, flour.

2 tablespoonfuls 1 teaspoonful
butter or other salt.
fat. 1 quart mlilk,

1 teaspoonful onlon Eprig of parsley,
Julce. pinch of pepper,

Use two saucepans, In one cook the
tomatoes slowly with the seasoning for
ten minutes, and then rub through a
strainer, In the other scald the milk,
and thicken [t with the flour and
butter rubbed to a paste. Reheat the
tomatoes In the first saucepan, com-
bine the two pams without further
cooking, and serve immediately,

Tomato soup is also very good when
made with stock or just water. Use
1 pint of cooked or canned tomatoes,
1 quart of water or meat stock, 4
tablespoonfuls of butter or other fat, 4
tablespoonfuls flour, 1 teaspoonful
sale, a pinch of pepper, a tablespoonful
of chopped onlon. Cook the onion in
half the butter to develop the flavor,
but do not fry it, Add the rest of the
butter and the flour and mix to a
paste. In another pan mix the stock
or water, the tomato and seasonings,
Heat these to the bolling point and
pour slowly on the flour and butter
paste, stirring all the time to prevent
lumping. Cook for a few minutes,
strain and serve,

Chocolate and Cocoa

Chocolate and cocoa are both de-
rived from the seeds of trees growing
in tropleal countries which differ in
genus from those which produce co-
conuts, Chocolate results from grind.
Ing the roasted seeds freed from germ
and shell or husk and contalns fifty
per cent or more of fat. The ground
seeds are sometimes subjected to hy
draulle pressure to obtaln the cocoa
fat or butter whereby more than one
half is removed, The residue remaln-
Ing when ground and sifted produces
cocon. Breakfast cocoa contalns not
less then 22 per cent fat,

Most Delicious Dessert

Spanish cream Is one of the most
deliclous desserts one can make, It
Is also delicate and easlly digested and
especlally sultable to glve to children.
As It Is necessarily made early In the
day to give the gelatin time to set,
this dessert Is one that the housekeep-
er will welcome, Many flavors may be
used In a Spanish cream, such as
chocolate, caramel, butterscotch, al-
mond, orange, vanilla, or different
fruit favors.

Clean Upholstered Furniture

Upholstered furniture may be glven
a beating Indoors If covered with a
cloth which has been dipped In water
and wrung as dry as possible, Use a
flat beater, The damp cloth takes up
the dust.

HOUSEHOLD HINTS

Roses need sofl that is well dralned,
tor none of them will thrive on soll
‘hat is water-soaked.

Put your lamp chimneys In eold
water and give them a seasoning boll
umllunh:l.hﬂ(ﬂh

L ]

It is best to plant roses In the
wpring, for, when planted In the fall,
they are lkely to winter-kill unless
they have exceptional care.

Dip the measuring cup In water be-
fore measuring molasses or thick
sirup and the sirup will pour more
ensily.

L I

It pays to put new washers In fan-
cets as soon as they begin to drip;
wash basins and sinks will become
stained If the dripping continues,

. & @

Such things as empty spools, string.
erayons, wrapping paper and blunt
tipped scissors often are as fascinat
ing to children as expensive toys,

g5 THE
ﬁKITCHEb'l_
CABINE
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(©, 1927, Western Newspaper Unlon.)

All hall to good health! You never
ean buy it

Though many by using a vegetable

let,

Have l‘iv-d a long life, with nerves
steady and qulet,

Then listen to wisdom, ye people,
and try It

FEEDING THE FAMILY

Food Is not necessarily nutritious in
proportion to Its cost. Three cucum-
bers may cost as
much as a small
roast of meat but
no one would ad-
mit that they
suppllied the
same nutriment.

As proteln
foods are the
most expensive and complex, we need
them to keep a well-balanced dlet, but
they should be served in smaller por-
tlons and to make attractive other
foods just as necessary In the dlet,
such as roots, bulbs and vegetables
that add bulk to the dlet.

Brain workers need easily digested
foods, while outdoor workers find the
heartler and coarser foods sulted bet-
ter to thelr needs.

It 1s noticeable that thin delicate
girls and women have an antipathy
for fat meat or fats of any kind, They
are the ones who need It and should
be given oll dressings, cream and but-
ter In abundance,

For the first few months of the
child, milk 18 the only diet needed.
After three months strained orange
Julce and tomato !ulce may be given
freely between feedings, This sup-
plles the vitamines which are so es-
sentlal in the growth of a child.

At the age of a year children may
be given gruels, prepared from cereals
with long cooking. Broths from chick-
en or mutton and a little baked or
mashed potato,

Vegetables, to be enjoyed and liked,
must be served to the very young In
some form sultable, then as they grow
older they will need no urging to eat
all kinds of wholesome vegetables,

From the ages of fourteen to elx-
teen both sexes need the food of adult
life. A boy growing rapldly often
needs and eats more than his father,
Highly seasoned foods, stimulating
foods and condlments should never be
glven growing children, as such foods
act upon the system and may cripple
the whole life,

When using butter, cream and milk
In foods remember that they are
themselves foods.

A green vegetable should be served
at least once a day In some menu,
This may e lettuce, spinach, water
cress or beet greens, With fresh ear-
rots grated, adding a bit of chopped
celery and onlon and salad dressing
one has a food combination almost
complete; adding a few nuts will
make It a meal,

Something to Eat.

If one has the patlence to prepare
and grate fresh coconut there are
many ways that It may
be enjoyed In planning
the menu, It ls wise to
sugar it well over the top
of the bowl and keep In
a cold place—in the lce
box 1s best. It will keep
a week or two, provid-
ing the family does not
like It too often.

When ser~ing custard ple, sprinkle
a thick covWring of the fresh-sugared
nut over ea*h piece as It merved. For
cup custar@s a tablespoofful on top
when served adds both to fts appear-
ance and taste,

New Onions.—Take two small
bunches of green onlons, trim, but
leave on most of the green stem, Cook
in bolllng salted water until tender,
then serve In a rich white sauce over
buttered toast, cover with buttered
bread crumbs and serve,

Brolled Hamburger.—Season the
chopped meat with salt, pepper, a
pinch of clove and a tablespoonful of
onlon julce, Make Into a large flat
cake, not too thick. Lay on a well-
greased broller and broll quickly until
both sildes are seared, then cook
with a reduced heat untll well done,

Cream Ple,—To one cupful of milk

add one cupful of sugar—two table-
spoonfuls of flour mixed with some of
the cold milk before adding—the beat-

en yolks of two eggs and a pinch of

salt. Cook until thick, flavor with
orange or almond, and set aslde to
cool. Bake a shell and fill with the
mixture, cover with a thick layer of
sugared coconut, the freshly grated
kind, and gerve, If the coconut 18 not
avallable use the whites of the eggs
and two tablespoonfuls of sugar bheat-

en and placed on top; brown In a
moderate oven,

Rochester Boup.—DBlanch two-thirds
of a cupful of almonds, chop and
pound In a mortar, add gradually
while pounding four tablespoonfuls of
water, one-half teaspoonful of salt,
then add three cupfuls of chicken
stock, one sliced omnlon, three stalks
of celery cut fine. Blmmer one hour,
rub through a sleve and bind with
three tablespoonfuls each of butter
and flour cooked together,

Apple 8now.—Pare and core six
good-sized apples, steam In two table-
gpoonfuls of water with a little lemon
peel until soft, add one-half cupful of
sugar or more to sweeten and the
whites of two fresh eggs. Deat well
for three-fourths of an hour without
stopping; serve In custard cups or
sherbet glasses.
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Some Good in “Fussing”

Fussiness has not much to reécom-
mend it. Cream, [ have observed, does
not rise well on agitated milk, Still,
were there no fussers [t ls possible
that some of us would not accom-
plish much.—Portland Oregonlan,

Quickened His Conscience
Dentist (to his viear)—After your

powerful sermon last Sunday on “The
Beauty of Truth,” I cannot tell a le,

Er—thils is golng to hurt.—London
Passing Show.

Rock of Chickamauga

George Henry Themas, a distin-
guished Union general in the Civil
war, was called the Rock of Chicka-
mauga for his brilllant, stubborn de-
fense of the federal position in the
battle of Chickamauga, September,
1868,

Missouri Many Neighbors

Missour! and Tennessee have mord
close neighbors than any other statq
in the Unlou, according to Liberty.
Each is bounded by elght other states,

Old Medical School
First medical school In Amerlca was
established at Perkasle, Pa., on May
8, 1785. In 1779 the rights and prop-
erty of the school were transferred to
the University of Pennsyivania by the
state leg!sluture,

Immense Masonry Work
The great wall of China easlly 1s
the greatest masonry structure In the
world. It is sald to contaln more
bricks and stone than there are in all
the bulldings in Great Britaln.

That Youthful Touch

Ot course the modern woman
dresses to look young. There is no
“old” and “young” In clothes today.
The same sllhouetio 1s used for grand-

mothers and debutantes, Two genera-
tlons ago, the woman of forty was
frankly middle-aged. She wore blacks
and browns, and upon the appearance
of her first gray Lulr she disearded
hats for bonnets, which definitely
classed her as an elderly lady, Today
the woman of forty s a very youthful
person—and she looks It !l—American
Magazine. 1

For an Emergency

Take a plece of cardboard and copy
on It the telephone number of the fire
department, family physiclan, your
husband’s office or other numbers that
you might find necessary to use In an
emergency. So often In an emer-
gency, such as sudden lliness, a nelgh-
bor or some one else to whom the num-
barl are not famillar may do the tele-
phoning. Hang this above your tele-
E.wm and see what a convenlence it

+Roman Appellation
Leptls Magna Is the old Roman
name of the modern Lebda, In Tri-
politania, an Itallan possesslion on the
Mediterranean coast of Africa. It was
80 called to distingulsh it from a
§inaller Semitle settlement near the
Carthaginfan frontfer—Leptls Parva.
Leptls Magna was the chlef city of
the anclent Tripolitls, the other two
belng Ceea (the present Tripoll) and

Sabrata (the modern Zuagha).

Primitive Fountain Pen

Egypt clalms the first Inventor of a
fountain pen. In a 4,000-year-old tomb
there was recently found a section of
reed no thicker than an ordinary lead
pencll and of about the length of a
fountain pen and mounted on a plece
of copper. The nib of the pen Is cut
on the lines of a quill peh, The hollow
In the reed i1s supposed to have held
the Ink,

'

Old London Monument

A monument at London was erect-
er to commemorate the great flre of
1606, It was deslgned by Sir Chrils-
topher Wren, the famous architect,
whose masterplece 1s 8t, Paul's cathe-
dral and whose other beautiful but
smaller churches are to be found In
many parts of older London, The
monument stands near the north end
of London bridge,

Secret Governing Board

Cabal means a secret cabinet or gov-
erning cliqgue whose measures are un-
popular. BSuch a clique existed In the
relgn of Charles II of England, com-
posed of Clifford, Ashley, Buckingham,
Arlington and Lauderdale. The In-
itial letters of thelr names form the
word Cabal.

Population Grows Fast
The population of the United States
Increnses at a rate of one person
about every twenty seconds

ATWATER

IGNITION
for Fords

The name assures its performance

FOI! twenty-seven years “Atwater Kent” has
stood for advanced electrical engineering
and sbsolute precision of manufacture. These
qualities, which have won leaderhip in Radio,
explain thesensational performance of Atwater
Kent Ignition for Fords, Thisremarkables
scientific ignition aystem will literally make a
hew car your Pord —smoother,
power, easler starting, amasing hill ng.
Installed In an hour, The low price of $10.80
Includes cable and fittings. Cet facts from
your service station or write to

ATWATER KENT MFO. COMPANY




