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FURNITURE INSURANCE FOR THE HOUSEWIFE T1IK WOMAN'S AGEGuiding
Your Child

To-Da- y w

in The Feminine World
" :

Milady Teas In Tuwn

Head by Dr. Louis Albert' Banks at
Oregon State Convention

Wo say it is tho woman's age;
She writes her name on every page; j'
A time for her to wisdom hark.
And on world councils make her mark.
She holds the future In her hands;
Can mold the forces in all lands;
Can bring mankind a brighter day
Where noblest dreams shall hold their sway.

the beauty of those pieces of fttriil
lure whose gleaming surfaces are
exposed to damage. But today, In

the most modem, homes, you will
find plate glnss on articles of furni-
ture ranging from the (able at
which (he family dines to the dress
fug table before which (he mystic
rite a of the feminine toilet are per
formed.

Easy to Arrange For
There Is nothing complicated

about the process involved tn mak
tug your furniture proof against
corroding cosmetics, and the other
foes that war upon It. Measure the

3 lor Tied Cross mothers all tho world;
Her woman's banner's high unfurled:
Kho teaches all our glrlH and boys.
And dictates where we find our Joys.
I've faith that sho will stand tho test,
And bring tis only what Is best;
That sho will grow to match her fa to,
And be to man his heaven-sen- t mate.

1

Wo hope to see an age when mind
Shall find Its grace in being kind.
We hope to roach the place where heart
Shall rule, instead of technique art;
When reason takes the place of force, ,v
Shall rule, instead of technique art;
Appeal to right our groat resource;
The Woman's brain forever bar
The foolish wasaefutness of war.

Wo hall you partners in the race
To make thJs world a better place.
"vVe id yu welcome in the sun

''x. V t)l,p nwnleilt hopes are always one.
5f& Both man nnd woman, too must serve

From that great purpose never swerve;
In heart and mind we're much the same,

v God give us grit to play the game!
The Independent Woman.

Plate Glass Protects and Em-

phasizes the Beauty of
Those Articles of Furniture
Which Are the Pride of

Every Woman's Heart.

By DOROTHY DON LAN

have probably protectedYOU through Insurance
loss or damage to

your furniture by fire, but have you
taken any measures to safeguard
your cherished tables, desks, and
chiffoniers against other ami more
subtle enemies that menace them
every day In the year?

How many women have round,
upon the departure of a week-en-

guest, that the lovely surface of An

Empire dressing (able has been
marred forever by a livid stain left
by an overturned bottle of lotion!
How many table and bureau edirns
have been charred by careless

smokers! And the disfiguring
white rings left by wet glosses on
gleaming walnut or mahogany:
The Ink spots on your desk's polish

Preparing Fish
Flat fish are skinned from tall'

to head, except plaice. A spoon-
ful of vinegar added to water In

which you boll fish will make
the fish tender and firm.

A pinch of bicarbonate of soda

Special Recipes j

Mixed IMckles
2 quarts diced cucumbers, 2

ttuarts diced groon tomatoes,
marts shredded cabbage. 1 tiuart

ed surface! The number of such
tragedies Is legion.

Plate Glass Covers
Pew iu.siinim-- policies will pro

tert you from (he effects upon yon?
furniture of spilled cosmetics nr
Hying blobs of ink. Yet you Hie
not helpless before the attacks ot
these agents or desl ruction No
mimetic can stnln the surface of a

table if U Ik covered with plan
glass Ink can always be wiped off
the plute glass cover of a desk.

' And nf almost equal Inipnriaure
from Ihe point of view of the wo
man who wants her home to be (be
last word hi good tnsle and the art
of the interior decorator, (he lustre
mid perfect clurity nf plate glass ae-

cent unto the beauty or the liiiish
and the grain or the wood,

'hint els were the first to discover
the value of plate glass as furniture
insurance. Motel guests are nn'ti
rfnnsly cureless, and in the day
when the furniture lay hare to all
Lite nerds of stain .and scratch (It

expenne or repairing the- more nr
less serious ravages ran tnlo largy
sums of money each year

The home has lagged behind (he
hotel in the use of plate glass in
guard nnd at the same time add to

How to Make
SBest Apple Sauce

You Ever Tasted' i

"

4

By KM MA LOU FETTA
m at to r how en grossl n g t.li i

hours from, shall wo Bay dawn
to dawn, at one's favorite summer
retreat, what one of us but has ex-

perienced the desire or perhaps the
necessity of a day in town now and
then! Vacalion clothes, smart
enough of course In their intended
imironment somehow lose fresh-
ness for city wear along in mid-
summer. There Is a different feel-

ing attached to smart citified ap-
parel. All of which being the case,
what a God-sen- d to its possessor
is (his gown of transparent rayon
velvet. Sufficiently formal for any
occasion without being unduly

to wear tinder the
summer sun. it. like so many slrict-l- y

summer frocks, will not have
outlived its day with the passing
of piques and primed linens, but
will remain as smart throughout
the fall and winter.

This frock seen recently in the
tearoom of the KHz In New York
was of black velvet, very sheer, en-

livened with a confetti-lik- e sprink-
ling of coin-do- in dull rose, blue
and gr.a'. The diagonal neckline
ending on one side in a long scarf
and the tiered skirt, as well us Ihe
obviously "last wordnoBs" of the
material" Itself, marked Its wearer
as a very foresiphted young wo-
man. Shoes of black suede with
cut steel buckles, black sue do en-

velope purse monogram med In
marca.sttc. close-lltlln- black felt
hat ana silver rox completed mo
harmonious ensemhi- -

cakes wait twenty minutes and
then open very gently.

Test, with broom straw and nev-

er remove a cake unloss tho cen-

ter is set.
A hot oven is required for seed

or pound cake, moderate for
sponge cake or large cakes made
with baking-powde- r.

Cakes .burn because tho heat ot
the oven is not reducod after the
cake has risen.

A moderate oven is one in
wh:clv ft teaspoonful of flour will
burn until you count thirty, a
quick oven while you count
twelve.

In healing butter to a cream,
scald and dry the pan before put-

ting in butter and sugar.
Lard is better than butter for

greasing pans.
i!.,f.-.- . i. i..,- - . rnko. dust It with

a litl'e drv Hour, and the icing
will not run oft so readily.

Never wash a griddle or oinc- -

n Rub with brown paper
'ind salt

rut new bread with a hot knife.
To prevent raisins and currents

from sinking to the bottom ot a
cake roll them in flour.

Jams and Jellies
Jam with n wooden spoon.

The first froth whieh rises when
the fruit starts boiling Is not
-- cum and should not be skim- -

med nwnv . The real scum ap- -

iici.s when the fruit bolls, and
s'verv thick. Let jam boll rap- -

. i,mrtr

chopped colery, 2 quarts, chopped Per. place In a fruit jar and cuvi.

onions, 1 cup salt. . i ;w(th sugar. They make their own
Mix vogolahles thoroughly tn a Ju'co and after standing a while

large pan and sprinkle salt on' the r dcHcloiw In fruit or spl. e

top. - t,ct .Hand for two holds and coitus. . .

drain. Dilute vinegar to suit taste To, "''Ivo a mill In the wall ir
and covor vegetables with It. Thcnl 111,11 1 heated thoroughly II can
add t talilesnoon white mustard " driven into plaster without

ljKAVlXti. HIM AIX)M2

lly Mrs. Ague) Iyne
Not long ago I heard a young

'mother cheerfully wiy: "Janet just
hates being left with a stranger.
So 1 never tell her when her fath
er and I go out for the evening.
She thinks we always stay right in
the next room. 1 really don't know
what she. would do if she over
woke up and found that we had
left her alone with a strange per-
son."

If Janet's mother really did
know, not only what her child
would do, but also what she would
think and feel, her attitude would
be neither so nonchalant nor bo

complacent. Without doubt when
Janete does wake up some night
she will cry with fear and loneli-
ness.

If this were 'all, Janet's mother
might bo philOKophical and say
that we all have to learn to take,
disappointments. IHit it will not
be all.

The sharp fear of waking in the
night to be confronted by a
strange face will affect her child
deeply. For a long while after
sho may not feel safe even in the
daytime if her mother is out of
sight. Her dark room will become
an unfriendly place full of poten- - i

tial horrors. Thus she will be
more dependent than ever on her
mother's presence, and she may
never overcome her fear of the
daik.

Such shocking experience may be j

followed by insomnia or light ami
fitful sleep. The thought that

desert her will be enough to pre
vent her from surrendering herself
t0 tlmt (leop !ln(i peacefu. relaxa.
tlon whlci, hel. growing body
needs.

Along with her sense of security
her respect for her parents will bo
diminished. How can she. respect
people who deceiver as she herself
has been told never to do? Her
mother, in forfeiting her child's
respect, has lost a necessary con-

dition of discipline and a good
share of her influence in molding
her child's character.

When parents are going out they
must tell the child quite frankly
what to expect. They must try to
make him feel that he is safe and
well cared for. Although this
method of handling the situation
may caused ?ars the first few times
he will soon learn to adjust him-
self to the inevitable.

f
Springboards to tho Future

"Well, you've passed tho first
milestone!" wo jokingly said to the
little girl next door in comment- -

lug ou her graduation from gram
mur school this June,

"Won't say milestone." sho re
piled. "It sounds like tombstone
"" reminds me of the past Instead
of ",c futur''--

Wisdom from tho mouths of
babes:

"Hw would stepping-ston- e do?
we suggested, slowly recovering
'"J"'1''0 s!,oe.k'

ell, that s going in the right
direction." sho agreod, "but it
hasn't much pep."

we discarded even
'he stepping-ston- e idea for a
Phrase that has more action and
which is more expressive of the
spirit of modern youth. It was then

in store.
These present-da- y misses talk a

lot about movie stars and dancing
parties, but back of it all there is
some pretty efficient mental

capable of fearless and
Independent thought. They have
swept aside' in a brief decade the
hampering conventions of grand
mother s day and they set a pace

j.on the tennis court or In tho class
room that many of their brothers

jcannot maintain. The "clinging
vine" type of femininity is being

j relegated lo tho volumes of roman
c verso and in its stead is coming

a new and emancipated woman- -
hood which as wives, mothers and
helpmeets will add still greater
conquests to the future of tho race.

IK You Know
j Making Whipped Cream flo
Farther If you are short ot cream

garnish a dessert, put a ripe b
nana through a potato ricer, add
the juice of half a lemon, a heap-
ing tablespoon of powdered sugar
nnd a dash of salt; then blend with
the white of an egg beaten stiff.
Set on the ice to chill, and when

ft

Household Hints
Use for Orange l'eels Do mt

throw away yuur orange peels.
Hun them through the Tood chin"

breaking or chipping it.
To open ait envelope To reopen

a sealed envelope, lay a wet cloth
over the flap and press with
warm Iron.

To make a new pen hold Ink
Hold the pen In the flume of n

lighted match for a moment. Wipe
before dipping In the ink.

Hint for cake linkers
of you have been guilty of

saying "Sh! children, don't romp:
I have a cake In the oven." You
need not worry about your

if you use Calumet Hakim;
powder. Just say, "t'hllilren. cakes
made with this baking powder
never fall. Konip all you wish,
even open the door to look at Hie
cuke If you wish."

Making Small cakes- A mn
layer cake may he cut Into rounds,
diamonds and squares and frosted
In different colors.

For Afternoon Wear

r I 1,'

Thi informal afternoon
made of bemberf makes a da v.
colorful cotum for the lumnirr
with it Urge pink flow en on a solid
white background. It it tlesignrd
with a small houtdor cspn whirh i

caught together in the front by throe
sunk yaivai. bowa.

To make the best apple sauce: dog. In countries where the
In the dog Is not controlledever tasted, use the whole seaso

unnle. onlv the atemi other animals ere not Infre- -

used In boiling salmon will Sivejip wjtn tno nm-i- gives It a Is infected by these nniimils. Cat-

fish a beautiful red color. "tanu" and color that adds much tie, sheep, hogs, horses nnd cats
Salt fish can be freshened by

boiling in sour milk.
The scent of fish may bo re- -

moved from utensils used In cook -

ing. by rubbing them with butter Knt. nyH; been bitten by an animal known
on a rag; also by putting a little "WhhIi ami cut apples in quar- - to be or suspected of being in feet

vinegar in the pan. ters discarding any rotten oried. eiiutcrlzatlon Is of much value.
In frying fish, lift soeral times Worry portions. IMacc In a sauce-- i To be effective it must be done at

from the fat during the process. , ,,., ,md ,1( a Jittle water one- - once. If delnyed more than 24

This will make them much light-- ! r0U1.th cup to six apples, if they hours Us effectiveness Is doubtful,
er and they will puff. are large, or to eight apples If they Ji actitioners are not as a rule

In boiling fish, tho proportion IU.0 Hinall. Cover and cook rapid- - familiar with the necessity of
of salt is a tahlespoonful to every jy for 10 or if. minutes nr until using fuming nitric acid as a chu- -

gaUon of water. the apples are soft. I'ress through leriing agent. Wounds produced
Lemon-Juic- e is an Improvement a Hu.Vv ,, t mirier fine enough to by the bite of an animal In which

to white fish. Iromovo the skin and seeds. If, there is ahy possibility of rabies
Thorn are three wavs of fey ing iw.fm'o Kiriiiniiitr. the wiuee seems should at once be cauterized with

...... h ....... ,.00ktnir the core and

to tH f((Vor and appearance do -
. hires Lillian M. Cunn. who gives
wmi(, hiterestinc old
;im" m.w. in September McCall's.

nhouid bo very iniperieci., pure ami
(iiartcr in em. v nr huh khhi in

select a firm, somewhat sour ap

surfaces lo be covered or where
(he shape desired is curved, trace
(he pattern on a sheet of paper
aud take the measurements to a

competent glazier. Then, In pine
Ing the glass, use small disk of
felt lo maintain a slight space bo
iweeu the glass aud Ihe wood.

Both as a guardian of line furni-
ture and as a symbol of good Unite,
plate glass wilt appeal to every w

man who takes pridp tn Die at-

mosphere of her home nnd the spot
less perfect Ion of every article with
In it. The cost nf plate glued "fur
niture tnstiranro" Is negligible In

proportion to (he advantages afford
ed by lis u.se.-

neaitn
In nearly all Instances the pri

mary cause of rabies or hydro- -

phobia Is the saliva from a rabid

iquently infected. Occasionally man

have been known to transmit the
Infection.

l or the prevention of the di- -

sease in the Individual who has

"fuming, " a strong nitric add. The
acid Is bent npidled with a glass
rod very thoroughly to all parts of
the wound, care lioing taken that j

pockets or ecesses do not escape.
Punctured wounds should bo laid
open u imuw .

n "u imu iiu iu ;u un-- uum--

of wounds.
Those persons whose wounds are

promptly and thoroly cauterized
with fuming nitric neld seldom de-

velop rabies. prac-
tically all guinea pigs may be
Hvei by prompt application of

creases with time but it is still

peeled of being rabid should never
the bss receive c

inent since the onlv certain and... ...iabsoiuto protection against ""H
. in n- wie uft in n u

viirein.
Kitchen dialler

Trusties are sometimes consld -

rrt" Bn" "r" '' l'"""'"t
for luncheons, t.'as, picnics. They
ul l! 'mply tarts made of pastry
mixed with fruit Juice Instead of

;' ' "i ' ""If you would give a real French
touch to your tarts, make I hem

Ismail. I'se fancy cookie cutters
or tiny muffin parts. Then fill
them with any of the ntimpHmn

(eonmctlons so attractive In th"Ho
cases. Tjon'l forget to prick the

(surlier to prevent blirttei tug In the
oven.

fish: Tho first is to wnsh and too thin, cook down the apples
dry fish, egg and brcad-cru- thewith the cover off, until part of.
second, to dip it in milk, then ln;tl(. Wuter has evaporated, watch- -

flour, and fry in extra hot lard; hig carefully that they do not bum
to dip thrt fish into a batter ot ,in the bottom. After straining,
flour, milk, a pinch of salt, aiwl sweeten to taste. If the apples

Clove of Garlic
' mutually greed that grammar

of garlic'1 school was not a "milestone" orWhere a mild flavor even a "stepping-stone.- " but adressing, on- -
Is liked In salad

springboard from which af-t-

dropped Into was
clove peeled and a glorious leap, up and out

vinegar curet will give a de- - fordec
enchanting mysteries and

llghtful snggcllon. j
,;hk.vomcllts tnat ;utu,.0 lolda

A Guide For
'

The Young Cook

There are a number of points
in cooking, small yet important,
which every housekeeper will

eventually learn by experience.
Kxperience may be tho best teach-

er, but in the meantlmo many a.

young cook ruins her company
cake, serves soggy, discolored veg-

etables, or finds her sauce lumpy,
and is at a loss for a remedy.

Here are a number of hints,
culled from the cooking experi-
ence of an older housekeeper, and
set down for the sake of the new
young "Bridgets" who are anxious
tn learn economy of time, material
and nervous energy.

When Serving; Salads
To secure crisp rices to your let-

tuce; after washing, place in a
deep dish containing a little water
and cover with wet muslin.

Use a silver knife in cutting
vegetables for salads.

A dash of Worcestershire in
French dressing is especially nice
with grapefruit salad.

Breads nnd Cakes of All Kinds
A bowl of water n tiho oven

will prevent cakes or pies from
burning.

Small cakes require ft hotter
oven than large ones.

Do not open the door of the
oven for seven .minutes wlienj
baking small cakes. For large;

Wins Marathon Swim

f f C - i

Athenali Elchllng of Memphis,

Tenn., won the Blloxl to lile f

Caprice swimming mrrathon at
Blloxl, Miss., by covering the 14

mllea of water In houra and 17

prlnutoa. (.

a little iHiKing-powoe- me mix -

lure in 00 aouui 111 e ironniMium'j

seed, 1 tablespoon celery seed
3 cups granulated sugar.

Holl all until vegetables arc
cooked, and seal,

Mrs. Charles Link.

Chili Sauce
Iloll together 2 dozen ripe to-

matoes. 3 small green peppers,
teaspoon cayenne pepper, ono on-
ion cut fine, l6 cup sugar. Itoil
until thick, then add 2 cups vine-
gar. Strain the whole mixture,
put Lack on fire and ndd

salt, l teaspoon each
of ginger, allspioe. cloves and cin-

namon, and boll for five minutes.
Mrs. Alma Ilogard.

Garden Hellsh
1 quart green begins, cooked

tendor; 1 quart butter beans, cook-
ed tender; I u,uurt Cabbage, cut
fine; 1 quart green tomatoes, cut
fine; l pint .onions, cut fine; 1

pint celecy, cut fine; 1 pint pep-

pers, cut fine; h gallon cucum
bers, cut fine nnd soaked in saltj
water over night; I can red beans;

cup prepared mustard; 3 table-- I

spoons celery seed, 3 cups vinegar.
2 cups sugar; salt to taste.

Cook all together half an hour
and seal.

Miss Gertie Nonis.

l'lllpino Latlr.
pound shredded cocoanut, Vj

poun( HU(enr.
j0n those together until a thick

yn,,, formed. Then add
teaspoon each of cinnamon, cloves,"
allspice nnd nutmeg. This is a de-

licious condiment, for use with
clod meat ii, 0(0. J. K. U.

Pepper lldisli
1 dozen green sweet peppers,

I dozen red sweet peppers. 15 mtfj
onions, 3 small hot peppers.

Grind nnd scald ten minutes.
Uraln, then scald In weak vine-

gar and water. Drain again and
add; 1 quart vinegar. '1 cups sug-

ar, 3 tablespoons salt, table-
spoon celery seed, 1 tablespoon

.nt ...i, ,.n(11,ni. ,i(,ve
fund 1 tablespoon of salt, and let'

.. . ., - man coinn 10 a simmer.
PIir.M cucumber with a fork, and
nenl llffore sealing, put Mi po'i
red pepper In each quart Jar.;

Mrs. M. K. Lmslln.

v... i'm.i.
Tnko the Julro from a can of

fru)t ,l( ()r fmm n cn of pears.
,.;,,., api leols. pineapple or
r,rrl.s. Mix Willi Juleo of two
lemons and two oranges. Knur

leups water. Hugur to inste. Servo
in glnsscN with sprig of mint.

Removing: Spot Sometimes
whoh you remove u spot wltli uo- -

lino you leuve a ring about the port!
ielcimed. Von run remow this by
'holding tdt material over the
'attam of u tcaltvtlle.

of cream.. apple sauce no straining is necus- -

Illnts About Mnt sary.
In cooking meat in any form. linked Apples

subject It first to a strong heat "One of the most popular and
to close all the pores, then cook most healthful ways to cook

slowly. Never stick meat p(-- is to bake them. Kor baking

pie. Cut a nurrow ring of skln'nltrlo acid. Its effectiveness de
with your fork while cooking or
it will lose Its Juice.

Veal must not be laid on a plate,
but must be hung up until readyinppk or cut tiny slits In the skin partially protective up to 4s hours,
for cooking. 'running up and down from stem j No other substance gives equally

Squeeze a little lemon-Juic- e ov- - blow. This will provide an out- - good results. Carbolic aMd. r

lamb chops before cooking, to let for the steam that forms in! irate of silver, formalin and the
improve their flavor. the apple whilu cooking and will actual cautery have not been found

Ti make meat mora tender, be- - Insure a more nerfert shape. (Or effective.

LITTLK TII1XUH
hy llolin lali'Uk.

Not over much of worldly riches
do seek,

Nor gifts from fortune to gorlfy
my days,

Only to dwell upon a friendly
.street.

Wong gentlefolk of homely, pleas
ant ways:

a Httlo house home-lovin- g hearts
to keep.

An apple tree to blossom in the
spring.

A bit of ground to sow and tend
and reap,

Capacity to laugh and weep and
Hng;

A sunny kitchen, sweet with new
baked bread.

Fragrant and crusty, chiKtisn
mouths to fill,

A starry night, to rest, when day
has fled.

A red geranium on a window sill:
The strength to minister to tnosc

I love.
The will to be a kindly friend to

all.
The peace that comes from trust

in One above.

fore cooking lay It for twenty apples may he peeled entirely if Nitric id on account or Its mustiini. tamespoon ntmene.
minutes In cold water. When preferred. Keniove core from dlffusibillty and penetration Is al- - Let this romo to a boll, then
realty tough, lay for a few with an apple corer but do most specific. The cauterized seal. Mrs. O. L. 1'bllllps.
utes in vinegar and water, or rub not core It all the way through wound heals well and llttlo If any!
olive oil and vinegar, mixed. Into leave a little In the bottom to bold scarring Is produced. Sweet Plckhti
the meat with the back of a In the sugar or any filling you may Alt persons who have been hit-- j Take gallon of small cumm-woode- n

spoon, and let It stand 'be using. Chopped dates, ralnins, -n by rabid animals or those sus- -
hrTi, 2 pjntH of w,(n HUg;,r, l pint

nom around the (enter of the!

marshmallows and chopped mitt
make good fillings. If you like;
uiiiro. tiHck few cIdvcm In'
the apples or a bit of stick clnna- -

mon III I lie noie. A ll h ii wuspoon
oi ouuer in pacn appn gives 11

lellcious flavor. Place apples In
baking pan, and put enough water.
In the bottom of the pan to keep
t.m trom burning. Hake In hot
OVcn r400 dog. I about 1.'. to 5u

minutes, basting frequently while
rooking."

To Cubo Pineapple IfuU-kl-

bruin off all Juice,, empty the
jcontcntH of can Into a shallow

bnvn gone el) around like this, you

for a time.

The Four Airw
.we nro ncre 10 luce nquurviy

in n imir iiiii'i rii""'t i

uur iiuuni. iw uim
ndolescent projtlems which appear
to us so Insoluble are due to burl

hal.lt formations, to faulty mental
(adjustments In the
tyeurs or in those which directly
follow them; to look Into the fu- -

ture. as wo study Ihe
child ann see tnat umc boy or gin.
not as a complete entity at six
years of age but as a seedling
from which these other child

Who knows, and cares, though but "artv d,,uto wn,nt
' ou havc- whln lnca sparrow fall.

- whole again.
OtlM'iL-lil- p Qunlitlrfl MKklnK Cupboards Attractive

TntrloilMii and good cltrzcnuhln Kvery household ha a' cupboard
arc taught not entirely hy the or at leant a aholf devoted to Mich
salute to the flng and learning the jutenll an lion pot, heavy Kklllcta

Constitution, but by the dally llv-- I and the like, and keeping thin cup-In- g

of fuch IdeolM a honenty. pur- - 'board neat and attractive Is usual-It-

loyalty, kindness and truthful- - ly a problem. Kit the sholf with a
ness. By these shall we tench our cover of linoleum which is kept
children to become citizens of a varnished and It will always bo

higher order, fll to rule a great easy to cleiin besides offering a
nation." Child Welfuic ilugasine. vei)1 ultruvtlve appearunce.

plants are to develop and which. bowl. With a sharp knife, cut
in grade nnd high school willlfrom top to bottom. When you

idemonstrato our gardening skill a
woeds or nn flowers giln ihe; have a neat Job end eight slices
ft s c en d e n c y. .Murgarotta V.;"-- an easily, and ah quickly as
I'.eeve. one,


