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Modern Styles and Household Suggestions
When Goblins Are About! I Red J,ew'lry

Ghosts Like to Eat

Edited toy

Ireue Dclxxdi

Mmmmmmm.

The Magic
By MAUDE DAY BALTZELL

Just as the hotly belongs to
Chrfttmas, bo does the pumpkin
belong to Hallowe'en; and Just as
we think of noise on July Fourth,
so do we think of magic und whis-
pers nt Hallowe'en. '

a

The Magic Fumpkin Is an In-

door game to be played after dark.
Cut the top off a large pumpkin
and hollow out the body of the
pumpkin with a large iron spoon.
Place this pumpkin shell on a
chair at the center of one end of
the room. Have the two young-
est players choose sides which are
to form in lines parallel to the
direction that the chair faces, each
line about three feet from the
chair. Six feet away from the
chair, and directly in front of it,
place a mat or a folded news-
paper. ThiB mat is called the
magic carpet.

Beginning with the player at the
left end of youngest player's lino,
each person in this line steps. In

turn, lo the magic carpet and is

Atmtl 1. TiMk
There be lots of merry fun.

And the evening will be over,
'.Most lefre it has begun;

Jiut beware, when going homeward i

There are eerie things about
That is when the spooks'il get you.

If you don't watch out!
There'll be music, there'll be laughter,

Ilut you will not have lo worry.
If they're nil locked out.

Get the logs brightly.
For the frost outside is keen.

And tho nut'll soon be popping
In the fire. on Hallowe'en.

Va mast shut your doors and windows.
For the goblins are about.

That's when Bpooks and ghosts are seen,
And the witches on their broomsticks

Go through the sky,
And the Jack o --lantern's winking

Scares you when you're passing by.
When the moon comes up

Through the trees on Hallowe'en,
And the shadow's start

Hags of Hallow'even

390.1, or 75

little waste. Spread each slice
with creamed butter. Put atable-ioo- n

of the chicken salad on a
Hlice of white bread, put on a
lettuce leaf, trimmed to fit the
bread, and then a slice of whole
wheat bread, corresponding .. in
shape and sine.

MKSB .

Creamed Shrimps on Toast ;

Stuffed Celery '

Grange Mousse
Pineapple up Cakes

Coffee Cider
ojratifore-ttose- r Lk shrdt h

Stuffed Celery
1 14 pkgs. cream cheese. 1 t
tlwiw. evaporated milk, 3 tbsp.
choped nuts, 4 tap. onion juice.
1 Mi tsps chopped green pepper,
ti stalks celery, paprika,

Hiend cheese with evaporated
milk. Add nuts, onion juice and
pepper. Pila lightly Into stalks
of crisp, clean celery. Garnish
sparingly with dashes of pakrika.
For variation 4 cup grated
American or Roquefort cheese may
be used. Fruit juico and sugar
may be used In place of onion
juice. Yleidi servings.

Orange Mousso
4 cup evaporated milk, pre-

pared for whipping, 4 cup sugar,
1 tbsp. lemon juice, 1 cup orange
juice, reamed not strained ( about
24 No. oranges).

Chiii milk In a bowl surround-
ed by chipped tee and salt. Add
sugar to orange juice. Stir thor-
oughly. Place in refrigerator to
chill and to finish dissolving sug-
ar. Whip milk, add lemon Juice
and contlntte whipping until mix-
ture Is very, stiff. Thon add
orange mixture slowly to whipped
milk, catting and folding lightly
but thoroughly as mixture Is add-
ed. Turn into cold freezing pan
Immediately ord place in refriger-
ator. Time required for frezlng
2 to 5 hours. Yield: 6 servings.

Pineapple Cup Cakes -

1 Vj cups pastry ' flour, 2 tsps.
baking powder, hi tsp. salt, 4

cup sugar, 1 egg, cap evapora-
ted milk diluted with cup
pineapple Juice, Yt cup soft' but-
ter. ,

Sift flour, then measure. Resift
with the other dry Ingredients
twice. Beat egg. Add diluted milk
and butter. Pour Into a well that
has been made in the middle of
the dry Ingredients. Fold dry in-

gredients into the liquid until
partially mixed. Then beat one
minute. Pour Into oiled muffin
tins and bake in a moderate oven
(375 degrees F.) 10 to 25 minutes.
Frost with uncooked Icing. Yield:

cup cakes.

BON'TS FOB GROWN UPS
Don't forget that there are,

far worse things In. life than
mud-trac- on floors and
scratches on doors,

Don't try to train the other
woman's child; she may feel
It her duty to return the com- -

pifment.
Don't overtook the fact that

your child can read you long
before ft can read Its primer. 4

Don't forget that your chii- -
dren are growing up In a
world that Is very different
from the one in which . you
were reared.

Don't make religion a bug- -

bear but an Inspiration . to
your children.

Don't fool yourself Into
thinking that you wer a
model child.

Don't forget that to get
love, even front children, on
must Inspire It.

Don't dose children with
don'ts

Don't pay a child for doing
Us duty. '

Banana Cream Pie '

That Is Delicious
To make banana- cream pie, mix

seven eighths of cup of sugsr
with one-thir- d cup ot flour and
a speck of salt. Pour over the
mixture two cups of scalded milk,
stirring ail the while, then nut
In a double boiler and cook for
fifteen minutes. In the ' mean-
time, beat the yolks ot two eggs
until thick, add a teaspoon of
lemon Juice and the grated rind
of about half a lemon; pour the
cream over the egg mixture, beat-

ing well also; then cook for two
minutes longer. Set aside until
cold,

Havo your pie shell baked; put
In a thin layer of the cream; then
ono of sliced b&nanaa, another of
cream, another of bananas, re-

peating untii all the cream is used.
Top with a meringue made with
the whites ot the eggs.

Or, add the stiffly whipped
whites to the cream after It is cold
and till tho crust as directed above,
having the last layer of sliced ba-

nanas carefully arranged. Top with
whipped cream or leave plnln, II
you like, '

Flowers Popular
for Parties of

Capital Elite

hostesses think
WASHINGTON spending $600

for flowers for a singlo eve-

ning's entertainment.
Table arranged in hollow squares

with sunken gardens In the mid-di-

solid banks of roses the length
of a table seating several hundred
guests; floors sodded with grass to
resemblo the ' outdoors these are
only a few of the things florists
are called upon to arrange.

A Washington publisher gave a
barn yard party with the guests
attired in rural costumes. Grass
mats were used instead of table
cloths. Small potted rose tree.
adorned the table. Small china
cows, horses and pigs were placed
among them. Tho floor was cov-

ered with grass.
At a dinner given by a cabinet

member, a solid mass of red roses
extended the the ?ntfre center
length of the long table. The flow-

ers cost 4500.
A wealthy woman employed the

sunken garden arrangement with
Spanish iris and Australian ferns
giving a tropical atmosphere as
the various expensive courses wore
served. Over each plate was sus-

pended n- floral umbrella of trail-

ing greenery and pink blossoms
and lighted from within by elec-
tric lights.

Sometimes tiny fountains tinkle
In these dinner table gardens.
Pink acacias trail over white ar-
bors as securely as though they
had not been arranged for just
one occasion.

(

Handy Things
for Housewife

to Know About

Ttag rugs may be cleaned by
scrubbing them 'thoroughly with
a brush dipped in warm soapy
water, then rinsed in lukewarm
water. Dip quickly into a thin
starch, tu stiffen., them a bit, and
spread out carefully or hang
them up to dry.

Lemon juico nnd "Worcester-
shire sauce combined nnd used
over fish gives a good Imitation
of "Newburgh,"

To remove vaseline stains, soak
in kerosene before washing out
In hot soap suds. If the material
will not wash, place the stained
material between two blotters and
press gently with a warm Iron.
The blotters will absorb the grease
stains. Kther or gasoline can be
used for sponging out the stains.

If the stove becomes splashed
with grease remove the grease at
once with warm soapy water.
The longer the spots are left on,
the more difficult they will be to
tak off.

Fresh fruits, well arranged, are
colorful and healthful temptations
on the school lunch counter.

Some

ir
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The pleated trouiert here might
well pot a i skirt. They r of
scarlet print. This pajama mum-
ble can be worn any time of day.
in lieu of a frock.

is tsmurt rur
Evening Wear

the newspapers an- -j

VV ttounee that one of the last' " words In evening clothes
j Is for dark green or dark blue evo-- i

ning dresses, ruby necklaces and
vivid red fingernails, there Is no
word in the press stories of tho

'evenings when these eoiwr eomhin- -
nlions have been tried out under
night lights In background similar
trt the theaters and night clubs
where these dresses aro eventually
worn.

A red stone railed tourmaline.
or sometimes rubelllte, lias little
flecks of gray In Its composition

I that makes it fit in with twwd
outfits that are flecked with red.
Tourmaline Itself may appear in

I a number of colors green, violet
blue or a dull milky color. Cry-

stals of tourmaline, as they are
found in rock, look like six Inches
or st at solidified rainbow all the
ranges of color showing the fleck-
ed, delicately spotted texture that
mks them so smart for wear

with winter tweeds in any tone.
There aro other tones of red

that are prophesied among- fash-- i
ionablo jewels. Tho sardonyx, a

.quartz thut sometimes shows a
reddish east. Is worn with Jersey.
Agates, that are slashed with
streaks of red are made up into
Immense rings nnd tailored brooch-
es to wear with dark gray wool-
ens. Garnets that aro a deep red
are made up Into tho necklaces
worn with crepe do chine dresses
of tho samo color, lirlght red
coral Is combined with black
broadcloth,

Many Styles
for Football

This Season

The three-quart- coat of lapln
with deep red dress, shoes and
hat.

Tho heavy tweed frook with or.
candle caiUuv " v-

The how typo of formally cut
jersey with slim braided leather
belt and soft felt hat.

The tweed ensemble created of
a: one-pie- dress and three-quart-

coat.

The Uk ?repe frock with nar-
row fur collar.

Tit a nhnrt fur Incket worn with
A colored wool georgette dress.

The dress with a flaring skirt
made of fine wool with matching
short jacket bound In fur.

Dnn't nut Inn much faith In loir- -

lc, Many n man whose girl ascd
to Tlx his slipping nocKiie arm
nlrk lint off his emit thouirht he
was marrying a neat housewife.

Success and happiness In life
fipfjfi uofjfl rluht netintf. and
right ncting depends upon right
thinking.

14 1

A modified Chlneae note occura
In thla pajama ensemble of lun-bc- k

pullover and wide troutere.
The novelty hat prcmi.ee to create
a wide vogue.

Pumpkin
given a soft ball which he is to
throw into the magic pumpkin
three times. If the thrower is
successful in getting the ball into
the pumpkin every time he throws,
he is given a bonus of ten points
as well as five points for each suc-

cessful throw, making twenty-fiv- e

points in all. A thrower who misses
would have five points taken away
from his score for each failure.

Each one keeps track of his
points and when everyone has had

chance to try his skill, the two
lines compare their total number
of points and tho line having the
greatest number of points is the
winner. The two players on thin
line with tho greatest number' of

points to their credit have the
privilege of choosing sides for the
next game. The magic carpet may
be moved farther than b!x feet
from the magic pumpkin if the
players are boys or girls who have
played enough baseball to be skil-
ful at aiming the bail.

And keep your shadow slim.
For the Hags of Hallow-eve- n

skim

At steeple's rim,
The Hags of Hallow-eve- n skim!

When the fild mice scurry
And the stars all hide.

When the air feels furry
And the black bats glide.

Whist! Whist!
And bid your kitty bide,
For the Hags of Hallow-eve- n

ride!
Out the dusk of Deevon

While the wind blows wide
The Hags of Hallow-eve- n ride!

n point for his team. At the end
of the game, the side having the
most points win.

Pumpkin Pathway
Arrange a row of pumpkins

down the room about two feet
apart. Then blindfold one of the
boys, telling him he must walk
down the room without stepping
on a pumpkin. These latter are
quietly removed, but, of course,
the boy will walk carefully, step-
ping high, and this will cause a
good laugh.

Heavy Aluminum
Saves Fuel and

Preserves Juices

Heavy aluminum with a fitted
lid cooks with little or no water

how much depends on what is
being prepared thus preserving
all the juices of the vegetables nnd
meat which we now know contain
many of the food elements most
essential to our health. Because
of its thickness, it keeps the food
from burning easily, thus pre-
venting waste. Less fuel is re-

quired for cooking, and cooler
kitchens are a consequence, as the
heat is kept in the utensil rather
than spread throughout the room.
Last but not least. It wears almost
forever, so that there will be no
replacement costs to face.

To my notion, this type of al-

uminum takes the place of the old
heavy cast Iron ware of our grond-m-

tier's day. In the successful
way certain foods can be cooked
In It, slowly and thoroly, and It
fulfills this purpose even better
than the former ever did. By using
the best choice. Subdued pattern
pans, two and even three articles
can be prepared t one time on
one burner of an oil, gasoline, gas
or electric stove; this saves fuel
and extra heat in the room.

Sheet-Lik- e Hankies
for Paris Exquisites

PARIS. .OP) French rebels
against present men's styles fail-

ed to get knee breeches and
shirts across but they have

Instigated one style which caught
on.

It is the "sheet handkerchiefs"
which the slick haired young Par-
isians about town have adopted.
They make four of the ordinary
sized handkerchiefs, although they
fold Into the usual space, being
made of the sheerest obtainable
linen ,

lly Prmlctiec Goodhuo
Hallowe'en ghosts like to be fed.

They are peculiar that way as in
other respects. So If you are plan-
ning n llttlo spook party for All
Souls Kve my tfgfieatin la to set
a bountiful table if you wish to
attract a merry crowd of ghosts,

thfins, witchest black cats, and
what have you.

Hallowe'en would bo a sorry
faiiuro without cldr and pump-
kin pie is equally esseential. Have
your tubs for apple ducking, your
sheet wrapped jjttests, and phos-
phorescent skeletons but be sure
to provide the heartening presence
f cider. It's surprising how warm-

ing gH)d old nppie cider can le
after a few cold chills. If you
sen a ghost, be nonchalant, alp a
elder.

3jS
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Chicken Bulad Sandwiches
OrunRe Prune galad

Cliepse Straws
lnillvldunl Pumpkin Pies Cider

1 tp. ench Ringer and cinnamon.
4 cup boltiing water, I Si cup

Htrnincd pumpkin, cup brown
HUKiir, 2 egKR, well beaten, tHp.
salt I cup evaporated milk, scald-- :
ed, 2,4 thlsps. oranso juice.

Mix the apices and boiling wat-
er. Add this with sugar, Kgs and
salt to pumpkin. Stir to fciend

thoroughly, thon add hot milk and
oramte Juice. Cook mixture over
hot water tmtu thoroughly heat-
ed (about 5 minutes). . Have tart
shells lined ' With plain pastry.
Pour In hot pumpkin mixture.
Hake In a hot oven (42B degrees
P.) 15 minutes, nfter which re-

duce to slow oven 3S0 degrees
F. ) About 25 minutes are required
for baking. Yield: 8 individual
pies,

t hicken Salnil Snntlwiclics
1 cup diced chicken, 1 cups

chopped celery, 1- ep coarsely
chapped nuts, cup cooked
mnyonnalse. whole wheat bread,
white bread, butter, crtap Jettuce.

Combine first fotir Ingredients
in order given, mixing lightly.

crusts from the slices of
whole wheat and white bread.;
With a large biscuit cutter, cut In

circles, half moons and elliptical)
shflgies. This can he done with

Rug Important
Item Properly

Furnished Room

"The trend toward color has not

yet reached Its apex, and much
color iis being shown in aii Mnds
of house furnishings, says Rollln
C Fox, decorator. In The Farm
Journal, To select a rug rich in
color, however, Just because color
Ek the vogue, in no guarantee that
the choice is judicious. In reality,
the g forms the basis
for the rest of the decoration, and
should never be so conspicuous as-

to destroy tho balance that the
room must have. The finish of
the floor upon which the rug Is
to ho placed should he darker than
tho rug Itself; hut if this Is Im-

possible, then the floor should bo
completely covered from wall to
wall with cnrpetlng or a rug made
to order that l.e. A balanced ef-

fect Is obtained when the rug Is
darkest, tho walls intermediato and
the celling lightest,

"There has been ushered in with
the modernistic trend a period of
sweeping and emboldened designs
that nro must confusing to the

r. Tho major points
In regard to pattern to keep in
mind when selecting a rug are
these: Plain rugs are appropriate
with any type furniture, and for
smalt rooms are almost Invariably
the best chlice. Buhdued pattern
Impart an ntmogphcrQ of repose
and spaciousness to a room that
might ohcrvle seem crowded."

Former D. A. R. Chief
Now Insurance Head

WAHItlKOTON ffl-- Mni. Alfred
J. llrnsseau, former president gen-
eral of tho 1). A. R., has accoptcd
tho- - vice presidency of a life In-

surance company.
Hho also will bo associated ed-

itor of a jourtsal of national opin-
ion.

Mrs. llrosseau, as both national
treasurer snd president general of
tho JJ. A. K bandied millions of
dollars. Under her direction, $1,- -
ooo.uuo wB..ried for the com-
pletion of Constitution hall,
fine new building to be dedicated
soon.

Advance Fashions

Hallowe'en Party
in a straight lino from one end
of ''the room to the1 other, high ob-

jects such &, stools, pillows and
boxes being placed In the path.

After tho five selected have pick-
ed their way along between the
objects, making an effort to re-

member where each one comes,
they are blindfolded and started
at ono end to "walk tho plant."
In the meantime, the objects have
been quietly removed, but the vic-

tims do not know this and cause
much merriment by strenuously
trying to step over the supposed
barriers.

Another Version
If women can't get along with

one man and inakn him comfor-
table and happy, how can they
expect to get along with .sixty
million men In politics?

Home of the best work ever
produced on earth, even In the
realm of nrt, has come from the
redemption of failures. The
American Magazine.

L--U i-- '
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Blue, atriped with white, la thla
combination for general wear. The
(itched felt cloche ia accented

with a blue und white feather.
Shoea are calf and auede.

Some Games for
Are you planning a Hallowe'en

party ? Here are some games sug-

gested:
A name game played at the be-

ginning of the evening will help
everyone to get acquainted quick-
ly. Give each guest upon arrival
a. card, cut In the shape of a
pumpkin, and a pencil. As soon
as the last one arrives, announce
that five or ten minutes accord
ing to the size of the crowd) will
be allowed for each person to find
out every other person's first, mid-
dle and last name.

AVhen the time is up, all are
told to write on their cards as
many of the full names as they
can remember. The guest who re-

members the most names correctly
is announced the winner.

After this little warming-u- p con-tes-

five persons are chosen for
the next amusement. They are
told that they are going to be re-

quired to take a difficult walk
blindfolded, but they will be al-

lowed to go over the route with
their eyes open first. The wnlk is

of the Latest
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Thla three-piec- enaemble la

aa a "dreu pajama" outfit,
and ia tuggetted t appropriate for
the afternoon tea. The dancing
aandal i moir and ailver.

Mildred View Mcrryman
When the pumpkin shivers

And the corn shocks shy,

Like a black cot's eye,
Whist! Whist!

And never dare to pry,
For the Hags of Hallow-eve- n

fly!
Out the dusk of Deevonv

Down the cobweb bed sky,
The Hags of Hallow-eve- n fly!

When the fire won't crackle
And the cream" won't crim,

And the hens go cackle
And the lamp blows dim,

Hist! Hist!

Blow Out (lie '

By Harvey Haeberle
, A containing a

lighted candle is placed on a table.
The players are divided into two
teams, one side being called the
ghosts, and the other side, the
witches. J5nnh player, one at a
time, is led to the
blindfolded, turned nround three
times, and told to blow out the
candle. He is permitted to flow
three times; and if he succeeds
in putting out the light, he scores

JL. rimptvtr. i.'riii..c! h

This space will contain
4 original recipes of "good

cooks" of the Rogue river
valley. What have you?
Send care Woman's Page,
Mall Tribune.

HI no Tomato "Relish
One gal. ripe tomntoes

9 chopped fine, 2 hunches eel- -

cry. diced; 1 table spoon
white mustard seed. 1 pt.
brown sugar. 2 tablespoons
celery seed, 4 green peppers
nnd 4 onions, ground; M tea- - 4

cup horseradish (Helnx) M

teacup salt, 1 pt. white vino- -

gar.
Mix nil well. Don't cooU

or seal. Put in stone Jar
and set a plate over It. Will
keep all winter.

Mrs. a. K. Fox, Medford.

Sermon on
the Vanity Case

No one can object to a woman'

putting her best foot forward be-

fore marriage, but it Is not wise to

put It any farther forward than
she means to keep putting It for-

ward. If he liked powder and
rouge, manicured nails and mar-oele- d

locks before he was married,
you may be sure that he will after.
Because he is yours "for keeps."
do not make the mistake of spruc-
ing up only when you expect to
see some one besides your hus-
band.

Use your vanity case every mor-

ning. If disillusionment must
come, let them come gradually nnd
from necessity. Do not let him
think that he has been deceived:
.that the girl he wooed and the
nife he won re different women.
T

Nobody enjoys loafing like the
man who works for It,


