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HOME EDUCATION

'The Child's First School Is the Family.' Froebcl

Issupcl by the National Klndprcarten Amoclatlon, 8 Writ 0th
Street. New York fity. Thuso arliclua are appearing each Sunday
In the Mail Tribune.

4.t. f 'i'

rdiicd by

Willis and Lenora Bailey
THE RUDEST BOY IN TOWN

This department Is for our younger readers. We want you
to write freely, telling if your experiences, udven'urcs and of

interesting Happenings in our neighborhood. Tell of your fa-

vorite books or aut'thors favorite flowers, etc. Original poema
and stories will also be appreciated.

Write with pen and ink on one fide only of the paper. Do
not use pencil. Help one another It make this page both in-

terest ing and in t met e. Address your let tern to .Mary Ann,
care Mail Tribune. Mcdford.

mean.

l'Ol'U.AK IU1 Tl.T M KAI.S
Menus fr

fc Sweetbreads and Mushrooms -

au iliatin
Itread and I suiter Sandwiches
i'olatu Chips AVuldorf Salad -

4 lee Cream Cookies
Coffee

II
Chieken Salad

Scalloped Potatoes
Hot ICuIIk

- lliekory Nut Cake with
J Whipped I'mitm

Coffee
- in
- Cheese
y Comblnal Ion Vegetable Sal;

Kipe (Hives
Molded 1. Cream Sand Tarts

Svt eel breads a mi M ilsIihmjiiw
mi lira tin

H pairs of sweetbreads
I pound mushrooms, peeled and

chopped
I teaspoon salt

teaspoon salt
. teaspoon white pepper

tablespoon lemon Juice
4 tablespoons butter i
4 tablespoons flour f
- cups milk

cup cream
teaspoon union Juice

In teaspoon muce
Soak sweetbreads an hour In cold

water, then cook for L'O minutes in
salted v ater gently, plunge them
into cold water for u moment,
drain, dry and cut in tiny dice.
Sprinkle with salt, pepper and lem
un juice. Make a white sauce of
imttcr. flour, milk and cream, udd
the onion juice, muce, sweetbreads

'anil mushrooms, place in buttered
baking dish, cover with fine bread
crumbs, scatter dots of butter and
a lltfle paprika over the surface
and hake at 4UU degrees Kahren- -

heit until a delicate brown. This
quantity will serve eight lo ten
people.

Hickory Nut Cake
"i cup shortening

cup milk
4 egg whites
3 cups flour

1 U cups sugar .
3 level teasp(RnH ;ulutiet bak- -

ing powder
I level teaspoon salt

cup hickory ntitrt
Cream fat and sugar. Add nuts.

Add milk alternately with sifted

"Would you believe It, Mrs.
"Whito hud the nerve to tell mo thai
TJavid is the rudest boy in town,"
said .Mm. KlUot, wlio was t.ikim:
Mrs. Shirley out driving hi her now
Willys-Kninh- l. After a few niin- -

u!fs' .silence, due to traffic de- -

mnnds, she continued. "l!ut I'm not
mi'e her beloved Utile Jack is any
better."

She had forgotten how frank
Mrs. Shirley was until she heard
her KJiyinR: "I do not inji-c- with
you in regard to Jack. Mrs. Will:
children are deservedly railed the
most courteous in town."

"Oh. dear! I know luvld is bail,
but I don't thank anyone for r

me mj. We try to make him
mind. I know we punish him
enough."

"That Is true. Mae. but al the
same time you frequently say in
David's presence that you cannot
control htm. You call him incur- -

rigihie, yet when David can't set
along with the other children at
school you listen to his story and
uphold him while you censure ihe
others. Then when he played in
the- Utile band, he really was the
cnuao of it.s disbanding because the
other little buys would not come
to practice ami be roughly and
rudely treated by David. You lis- -

toned lo David anil felt sorry that
all the boys dropped out without
good cause when Mr. Wood did so
mueh for theuil'"

"Mercy me! is that all true. Lois'.'
l know I have ulways tried to see- -

us much good as possible in David
for his faults are so bU and glar- - '

tug I couldn t tail lo see a great
many of them. What shall I do
with him? I'm sure I am tr ing.

"You are indeed. nd if punish- -

lug is trying you try hard, for you
certainly do punish him veiy so--

verely but 1 fear I canot say It

Is always judiciously.'
"I do not understand what you '

N KW V uUK (I't I .'o urses f or
the training of teachers in
'saving are being given this sum-

mer at the Cnlversity of Chh ago.
University of Cincinnati, and

of Southern California. Mrs.
Winifred Hathaway, associate di-

rector of the National Society for
the Prevention of Blindness,

Mary-An- n

.Make a list of all the different
speeh-- ot birds ;n your neighbor-
hood, and also a list of the nests.

Try to interest oLhers. especially
young rolk. ijbU-- ..life.

II I NT WITH caii;iia
The right way to. make a collec-

tion of birds' eggs Is to lake d cam-
era ami ninke u snap of the eggs
ami nest. l)o not disturb the nest
In any way. and above all, do not
touch (he eggs.

What t.od Made
(bid made the little plants.

And the Utile plants grow;
t bid made the little plants.

A ml od made you.

Cod made the little needles
So daiuly and fine. '

Cod made the little needles
That grows on the pine.

,(ioii made Ihe whole earth
you to live on.

Cod made the whole earth
Kor you to wait upon.
Ila May IHgiubolham. 11 years

!old.

I rcuch Uelndcer Thrlxe
CltKNOPl.K Iteindeer

lroiu:ht from North America
.dwindled when kellt In collars.
Turned loom in Hie ' hills, thc

thriving..

fo.tfM.Mir fourlcny Saka. Fifth Avr.,t ,

'.'inisols iind Sluu's Now A J at ch

.VITIATION TO THIS ONI'! feathers, and that it Is safe from
Dear Maty Ann: wandering cuts.

Did you ever slop to think that Protect all nests in trees by run-i- f

they ever had a bird's foot race niug a strip of tin or some sticky
who would win? have a bird around the trunk of the
book, with a bird s foot race In it. tree.r.y i:ima

YHAT would summer be wiihout
gardens and garden parlies?

Thtr 1.1 nnmething about a garden
a th-- usd to say in the florid

fifties. Sow one tloesn't say so
mij'-- ;i bout It, but ono hies one- -

H,r off to one at the first imita- -

tion to festivities.
Somo women havo a feeling

again! associating too intimately
with women who surpass them in
beauty. Of course, t hat In very
foolish, one oucht to say in pa?s-in-

bcausn hiimy isn't hiilf as
important nowadays ns wit, quick'nss of thought and graeiousuess.
Rut the point Is that however as- - cited costume consisting of a eltng-ka-

of her too good looking sisters ing chiffon frock, short in front
a woman may bo, she is never and long nt each side; a chiffon
a fraid of pv hihif Ing herself tn t he enat embroidered in gold, and a
company of n flower garden. There chnrmlng hat of rayon hair, stif-
le snmrMhing about flowers, you fened ever so Illtle. yet drooping

And do you know who won? The
quail won il. Here ts a poem about
the quail:
There was mice a bird who Went

Lo his joule iind said.
"They're having a bird's foot race;

should like to go."
Shu shM. "Why bould you want

to go?
They would only iiiak fun of you.

you know
He said. "I really ought to go,'

and so he went,
He came back home xx li pride

as everyone knows.
And (old his mute that he won the

bird's foot race, as she could
see.

MOU.Y .HUINHON.
Age J years.

Phoenix. ( iregon.
i oit imcn-i,- o i its

If your home Is not near a

stream, by all means have n good
bird-bat- A very good bird-bat-

Is made of a galva ni.ed-lro- pan
two by four feet, having a depth
varying from one to three inches.
See that It Is near a bush to which
the birds can fly to preen their

soft custard. On top of (hi; cus-

tard lay a slice of pineapple, llo--

garnish with whipped cream and
nuts. Other fruits than pineapple
"my be lined vantageously. but

J'l ,M ."!!Mjrj1',llKh.,.f'.'j

This ilepaiiment on Home
Decoration in for the benefit of
all women who have household
problems to solve, tiueries per-

taining to' problems of this kind
may he addressed to Miss Sited-icor- ,

caie of Women's Depart-
ment o (ho Mull Tribune.

Ity dam- - Micdicor
ljuery Should window sh be

us. d or not - Mrs. T. M. '

A nswer The eastern dee lators
are not lining the shatle at ;ill but
easeiiu-n- elot h or heavy din pel y

materia is are huiiK mi rods u itb
traverse eords and these are drawn
over the window w hen the light
is tit be t'xel tided or privacy Is

desired.
tjuery What kind of drapery

materials should be used with ori-
ental rugs'.'--Mr- s. '. II.

A nswer Crewel enibronlereil
velvet, mohair or silk.

Your rugs set the keynote for your
room ami mu:t be lived Up to.

Query Should one hang many
pictures on the walls of a living
room Mrs. I'. N.

Answer l. ei yt billg depends oil
the size of the loom, the sl.e ami
character of the pictures. Hvery
picture should have a reason fur
being there, for it must have a

value in money or sentiment.
Sluily your wall spaces ami then
arrange a fen pictures in harmony
with your pieces of furniture. .No

matter which way one turns in a,
room, there .should be an interest-
ing, plcl lire.

tjuei t he upholstery mate-
rial is badly worn on au old settee
or chair, has be raniew oris any
values? Mrs. T.

Answer One is very foolish lo
part with any piece of old mahog-
any or walnut furniture, no matter
what its condition may be. These
old pieces are becoming very scarce
and hence very valuable, and 10 or

fi years from now one may name
Jils own price. These, old pieces
can be repaired and reupholstcrcd
and are worth every hlng in any
well furnished homo todaj. and In
the years to come they will bo far
more, valuable. Ko if you have- a
chance tii buy, do so by all means,
but do not sell.

littery How tun lilack be Used
in a room? Airs. S. A.

Answer,-- - Uhn'k is one of (b
editing colors ami adds much to

alnios, every room, Cse it. how-

ever, lit small, in teres! ing places
;aud freiuently. In a room where
there is a great deal of bright

.color, black draperies are very
stunning.,

Desserts For
Luncheon, Dinners

A variety In desserts Is Just as
desirable as Variety In all of the
other foods served because II stim-
uates an appetite and pleases those
served. Thin lit initio necenKiiry for
no oil

VarluiiH ntlriicllve d uhkc rl h may
be tmide by varying a foumbition
reclpis for example, when miikinu
a cuke, httltc a portion of It In

cuih or uiufflit puns, then the
major portion In n Kuhitlon cake
p;ii)8. The m mall ciikew may
be served wnrin withoul IciitK or
they nuiy be leed. Thia had an
fidded udviintiiK" In that the litrer
cuke need not bt Ctlt until cold ho

lljiil Ihe texture need not be affect-
ed by ciirtlrw.

Very clever Illtle bawketH may be
untile from tlie cup cakes by hol-

lowing out the center of ihe cuke.
The hollow portion is filled with
whipped cream, then the round
portion which wait cut out may be

it.plit ticroKH tho top and laid In the
cream resemblltttf the lid to a bas-

ket. If handles arc desired, can
died oruuuc peel may be miide lo
resemble any shaped handle.

.Sometimes the united cuke may
be served by putt in n a HiX'i'ous
lielpltiK of wlilpp(;d cream on the
slle, then topping It off wltli a
half of an ajMlcot or cherry or
some other brightly iidored fruit.
This imikcH a very attractive and

.a very delicious dessert.
When Iheie Is stale cake to be

utilized make u (fund cream sauce
uiih which to ti'ii'nh it. If the
sauce is served warm, it semis to
n vlve the cake ami make It much
more edible.

I'uddiliK" bine Ulimeious possl- -

bllitles nnd may be kept in an ed
ible condition for week or ltior.,
diipendhu; upon the type of pud-dll-

It may be nerved with villi- -

oiim sauces, thus haiiiK tlx ap-

pearance and flavor iff a different
dessert.

Custards make very delicious
desserts. Variations may be made
by adding caramelUed nuuar, choc
olate or coeoanut. Tapioca run
tarda aJo are enjoyable.

ai iatlotis may he maile in the
way the custard n nerved. It ma
be ser'ed In the cupn In which It Is!
biikeaL i unlaid pies aio stand
hiKb in rv..r

"j;
!. rt.5)"i"t"!i'y tho'Vo'iowhiK 'kiu

KlonncH about .3 full of
i'cU vlueuiilo. I'our over tlil a

lour, salt and baking powder. Add grudges, never push thpinselves
of eggs beaten stiff, last. wxnltd Into the eene. In;!"n.lAmerica Biggest User ofLemons

California Leads in Production

U, ;t few minutes upi when
you slopped thy ciil' ami made David
;et out and walk two miles bark to
town, ihe punishment was deserved
but from lit way you j;ave it lie

ill always think it was been u.--e

he hurt you. physically, when lie
'so rudely illustrated in detail what
Hill had dime to him."

"Why, I made hi in set out not
only because his actions were crude
but beeause by grubbing me around
the neek so suddenly he miuht
have rausi'd nie to wreek the ear."

"All true enough, dear, but you
wen' mifjry and he knew it ami
thinks it was beeause he hurt you.
,s he trudges baek he may even
find it in his heart to be Klad ho
did it beeause you hurt him."

"Well, what else could I have
clone?"

"Cunt rolled yourself absolutely,
first. must come
irst if we would eonl ml others,

The great trouble with David is he
has never been punished except by
an angry parent. lie draws this
conclusion: When angry, strike and
hurl someone. So he does it."

"I didn't have time to think
when he acted as he did a while
ago. but I might have been calmer
in appearance."

"It will take more than appear-
ance. It must be real, true calm- -

ne,-;- s to be effective. Children SCO

through pretense at onee. David's
offenses are so outright, usually.
that you could soon show him that
he needs discipline tn Ids own
.sake, and that you are not giving
it just because you are angry

AYith the assistance of this frank
friend of the family. David soon
became thoroughly niunngeablo. '

Tt is surprising hut entirely true
that very many ineorrig- -

ible children have been made so
by parents who use poor Judgment
in eimlrolliug ihein.

Within years, children with
weakened eyes have received such
increased attention that approxi-

mately 401H pupils are enrolled in

:tii(i sight saving classes through-
out the Cniteil States. There should
be at least ,Mmu such classes, .Mrs.

'Hathaway states, to provide
faeilities.

Plain Cake With Lemon Filling
t 'i cups paitry f sg

(lour 8 ttmp. evaporated
'J li tp hit king K 1th

poM'tir enough water to
i tSp SAlt

mm fat '4 rup liquid
eup S'irr ' tsn. vanilla
Sift flour, then measure. Reslft

with baking powder and salt. Cream
the fat, add the sugar, and continue
besting until free from sugar gran-
ules. Add well beaten egg and cream
until the mass is a fluffy, ilght- -

eolored mixture. Add the dry In

gredients, diluted milk, then the
flavoring. Yield: 10 servings.

Lemon Filling
nip sugar rup lemon Julee

1" tbp. flnur
rated rinn i i tep nutter
Mix sugar and flour, add grsted

rind, lemon Juice and egg slightly
beaten. Put butter In saucepan;
when melted, add mixture and stir
constantly until boiling point la
reached. Care must be taken that
mixture does not adhere to bottom
of pan. Cool befsre spreading.

Lemon Cream Pie
14 cups inar "gir"- parat4S cap I tsp irrat1

H T?p. eait omon rinn
V cup hotting S thp. Umnn Jolee

atr thp butter
evaporated g white

milk
Mix sugar, flour and salt In top

of double holler; add boiling water
slowly and stir and cook orer hot
water for minutes. Add erapo-rate- d

milk and stir until wll com-

bined. Heat esg yolks, aid lemon
rind, then add to mixture. Cook
two minutes longer. Remote from
Are. aHd lemon JnJce and butter,
whip one egg white and fold Into
mixture. When cool, ponr Info pas-

try shell. Cover with merlngne
made from 3 egg whiten. 4 tbsp.
sugar and H tap baking powder.
Mrown In a S0fi F. nren.

Lemon Not;
H e'p lee wttr J ot or 4 eijf
2 hp h'.',d apo--

m or 2 tbp rated mil
Ifmon
Combine first three ingredient

and pour into milk. Whisk tbor-- i

ougMy and serte e?ld.
Lemn ftjjee

H eup iTJr? Or1 rtnd 1

J":-- rortiettreh Unvin

water F wra.nl nut
fMr bnttr mg
t t r lemon
J

Add bnillnK 'r rul.
m:n-:- t Rmu'i irnm nr. tno

un..J Mi.lM an rtrtA Ml,
.3d nuUcti. Yield: t wtrrlnt.

Use any flavoring desired. Hake
in layer rake pans .10 minutes at

degrees Fahrenheit.
e e

Clat-M- i

cup sea bled milk
cup soft stale bread crumbs

i pound mild cheese, cut in
small pieces

' level teaspoon Calumet baking
powder

I tablespoon butter
teaspoon salt

! egg yolks
.mix nrsi uvo j. g. cuiems. aiso

' salt. rttlil egg JUiKB iMHien uiiiM

ARTIST'S PERFECTION IN BLONDS

Cut und fold Inlemon-colore-
N)u rul.ly tu hrKhl whllt ,

whites of eggs beaten ulll stlf r. xUim (llJ(, non lf you are inter-- .
Pour In a. bulterod baking dMi,pMe fn t.;,lllllllf.. k ((V(.r ,Ilvl.
and bake 20 minutes in a moderate WuI.k wlthsi(( M un pjJ(?(. ,,
uVcI1, 'an end In view. If each house- -

keeper in Jackson county were to

i.ot iirriA
eyes brighter; and but nra we
getting flowery? making any
smile sweeter.

country In Iho world hn.t
garen pa rty clot hen. A grnl
many of t hem bear ho sign of
I'uria in their line, color and de- -

sikii. Hut of whatever vintage, they
Miouhl be nnil usually are utterly
cha rmtng.

There Is no sot rule for jrnrd-e- n

pariy frorks. Some women
prefer girlish, simple things. Mips
I rene Delroy. of "Here's Howe.
t hr lady pictured, is in equally
good taste with a quite sophist!

gracefully.
The parasol nnd slippers mntrh

liecaus' that is the very latest e

of fashion. The sunshade ts
nmmo chiffon mull trimmed In
liny rayon petaln whtrh are dupli
rated tn the decorations on the
whito kid slippera.

coititixT mi; vsi itr..Mi:vrs
Correct measurements are abso- -

Ilitely tsenllel to nsmre successful

cookery, ami inexperienced cooks
must follow certain definite rubs
to have their cookery results picase
them. The meuslires In recipes
found In the new standard books,
women's magaJnes and most news-
papers ate level. Careless measur-
ing makert waste. Half-pin- t meas
uring cups, pint a lid quart meas-
ures and tenspoits ami tablespoons
of regulation sl.e should always lo-

used.
Clour should always be sifted

before measuring, then sifted again
with other dry ingredients except
sugar. Never pack flour when
measuring It. The more one sifts
the dry Ingr.d ients. Ihe lighter the
baking will be. To measure dry
Ingredients, fill measure rounding
full with a spoon or scoop, with-
out shaking, and level with knife.
To measure bulter and similar In-

gredients, pack spoon, cup or other
men stir solidly ami lev e w jt.h a
knife.

Wrights are moie accurate and
in some cases more convenient than
measures, and there should be In

every kitchen a dial scale oT several
pounds' Cii paclly. and In Inst It

kitchens a platform scale for
meats and bull.y provisions.

MoTin.it ,jrrs
m:i:ih:ii i:i.t

fr All over the country, vac-

tion camps for raini women
4 are on the incri n.e, for they
- Minply ii n :il mi .l.

In tin. l. fnlli-- r '! llir
liny- - Hint rishlliK. Hi" Kll'N
Ini.l -- IiiIh iim.I tmrll.-B- .

lull imilllil- llnuiilly In 4"-'-

llii'in iri-- iioly un, Ihi'ii
ui'iil lii,'k In cookiiiK iind
I'll'IIMillU.

Now tliix in ni'ilh- -

vr Koi'H In ii (ini
wln-ri- ; hIi' tiflllior loll- - nor
mIhk. hut ri'ht.H. Hhi' roini-i- i

bunk it in w (HM'non. liiol tliiiri.
- In no i, id Unit liny of tho

Iihoo-- wi-i- t(. bihPiuIii
illlrlnx . r nbnvni r. Hut
nho w;W yuri-l- iiorcelaUrd

i whifll nho riiturni-il- .

r
i t

f 1 f '

Sand Tuns
Vj cup butter

cup sugar
1 egg

1 cups flour
level teaspoon!) Calumet baking
powder
egg white

itlanchcd almonds
1 tablespoon sugar

U teaspoon einnumon
Cream butter, add sugar grud

Vnow! They aren't envious; they
Aren't haughty; they hold no

they ere ihe perfert hneUcround.
making pnr woman more rhnrm- -

Ing for their presence; ma kin? any
conn more alluring; any pair of

Woman's Department
Jackson County Fair

Ity daiic Siicdlmr, (ion. Supt.
The premium books are out and
tl be obtained 0'ee of charge at

,,(. Ali,,hltlU al(, A(Mifon rbamb., ,..,.,.,, l.nil.limrM. It is Ool

liter Just one can We would have
a wonderful display and one wor-

thy of the richest fruit section In
the world.

Some very important changes
are being made lir the woman s
btithllug, and we are asking for
more flowers and better arranged
exhibits than we have ever had.
The five, flower which have
been given in Mcdrord and (be oip k

given in Ashland have taught us

" i"-H- preon i uiai in
Honil department will be crow d

wl,n visitors hour of the four
fair days. The premiuin list has
been revisr-- by those who h.ue de-- j

voted a good deal of time to it, so
rt.Hl illvlnl'in I. Oirouxh

car. fully.
TJip 'Mukfd fiuil illvlHion lll In-

cunlu:tc-.- ii. It y,nl hum.
iTh( lii-- t illvlxi.Mi will hiivi- ii I. (tie r

fur n iiiHiiliiya lain Hi.iti
It hi,, ovur liuil in tin- t. uml
i.nc will rillll Hi'l.'tiolin for lii.ifm- -

slimnK un v ill t f.,r hiiihIiiii
IHvI.vIdi, .Von Killr I O'J In ii ii yr

,f int r .t. uml . vei y wihAiiii " ill

find nt lino iiiUiIm IihUiI
hkli Iiii In i n in.ikii.K P- -

tlonHlly . uml It In thufin Hi I.-

v ui tivli'n wlili Ii wr wnnt li'-- lo
'bo nuif to Iihvi; rwiily uml nl tin;
;falr kiouikIh on intiy ilny.

Tim mimm of l li woiiiiiu'v
bulldliix ilii-ii'l- ttiion the oiiifn

101 jHcknoir itouoiv. Wi: vol, il lo
havo u fair thin yeiir, ku l"t un nil
work toKl-lhc- to niako thlf.lHck -

.lion county fair, 19:'8. the bluiti-'n-

...ii. vo nuuiiivii, i i.vi ii.a13.ecu,

Tho world's supply of lemons Is

, almost entirely prown In this coun-

try and Italy. Fully 50 per cent of

the world's production Is consumed
In this country and Canada, and of

thl amount front 6o to R.i per cent
la produced In California.

The lemon Is a cousin lo ihe
orange. I.emon trees neter take a

Taratton; they bear all year round.
For this reason, a single tree may

produce as many as three thousand
lemons a year. Lemons are not
allowed to mature on the tree but
are picked while green. The state
of, maturity la not considered in

picking, only the aire. Karh picker
ha a rlnpr; if the lemon passes
thru the ring it Is allowed to re
main. The fruit is clipped from the
tree and never pulled.

Those who hare not tasted lemon
no made with evaporated milk

have a delightful surprise In store
for them.

Lemon Pudding
Ln-(i- m!t-jr- . 1r'4 t'.nA of 1

fjci trfufl i.mrn
1 .get milk J:iur4
H Kit 4 i' ;

Pct'ir lemnn trlTt'.iTn nrer brd
.nV. mwA la, 1 Tftfl mint)'.

fW. -. . frn,3,T'r..l a4 .t
(!i;mnd ml!'

r.d pix- C V . ... . ...
JC7

uallv, and egg well beaten; then ""' iiegin now to grow
arid flour mixed and sifted withi11'"' l'ers. by debud.ling.

powder. Chill, toss ope. H11.1ng ami watering. S.leet now,
half mixture on a floured hoard. !,llc vaiities which you wish lo

and roll inch thick. Shape with on and work toward that
a doughnut cutter. Urubh over
with whito of rcir. and snrinkle
w ith sugar mixed w ith cinnamon.
Split almonds, and arrange three
halves on each at eoual dltHitces.
I'tuee on a buttered sheet and buke
eight mlmitcH in a slow oven.

Till'. K)I-- T Mill SIT
I rum th jlniilmiy llcylhs it

II llllllloll dell.
I'ar uut hImic thnylvyn blilt- -

It8 dwrll,
' " voice uml tiivi-

wonilniuii nnrll
O'tT tho hiiirt i'f till) WucmJ- -

land wild.
Hunt Kf h thrill of a lovo

now horn.
Soft hk the lcw of u suniMH-- i)

morn.
cd at the thought of a hope

T forlorn.
In the cull of thin Ej hun

iblld.
OLLIE UAUNKri.

4t

Blanche Satchel, Englih importation for a Now York productiar:,
h" bccn charactcritcd by Howard Chandler Chrity, noted artist,.

) i mo "moil Dcauuiui oiona. ' sna u nve lect nx intnci uu,
,wtlhi ;26 Doundi. nd hu biom.m- ...TITTl"

Q


