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The Magic Pumpkin

Dy MAUDE DAY DALTZELL | glven o soft ball which he is 1o
Just oW tho holly helongs to | throw  into  the magic pumpkin
Christmas, so does the pumpkin | If the thrower i
belong to Hallowe'en: and Just as 'iting the ball into

we think of nolse on July llumtll.i the pumpki

wo do we think of magic und whis-

pevs’ 0t Finllowe'en

|
[ points and w
|
| lineg

| e
| winner,

v he throws,
ten polnts

3 il |
he is given a bonus «
ns well as flve polnts { *h suc-
pegalul throw, makKing 1 y-five
points inall. A thrower who mi
wonld have five Int= taken nway
from hisg seore [
Ench one ke

track his
1 overyone has had
his skill, the two
thelr fotal number
and the line hoving the
e points i the
The two players on thix
the preate=t number of

1ot
CompLre
af points
wmt T

i thance

r

line with

I

The Magle Pampkin Is an In-|
dopr game Lo be played after dnrk. |
Cut the top off o Inrge pumpkin
and hollow out the body of the
pumpkin with a large iron spoon, |
Mace this pumpkln shell on  a|
chalr at the ecenter of one end of
the room. Have the two young-| |
eal players chouse sides which are| |
to form In lines parallel to LI:--|
ilirection thol the chair faces, each
line nbour three feet from the
chair.  Six feet away from the| |
chalr, and dirdetly In front of H,llmlmy to their orodit have the|
place n mat or a folded news- #e nf choosing sides for the
paper, Thig mat s culled the ame. The magle earpet mny
magle earpet., | e moved farther than six  feet

Beginning with the player at the| from the magic pumpkin f  the
left end of youngest player's tine, | players are boys or girls who have
euch person in this Hne steps, In| played enough baseball to be skil-
tuen, o the magle earpet angd Is| ful at alming the ball,

Hags of Hallow-even
Millredd Plow Meveyman | And koep vour shadow ®lim,

When the pumpkin shivers | For the Haogs of Hallow-even

And the carn shooks shy, | skim!

nil the' red moon - qulvers— ——pitithng - gut wi -Deaviin

Like n hlack ool's eye, At steeple's rim,

Whist! Whist! | The Hags of Hallow-even skim!
And never dare to pry, |
For ths HMHags of Hallow-even| Whoen the flld mice seurry
Myl And the gtars nll hide,

Put the dusk of Deovon,
Down the coliwebbed skey,
The Hags of Hallow-even

-

When the fire won't ernckle
And the eoréam’ won't erim,
Anid the hens go cackle
And the lomp blowg dim,
Hist! Hist!

Blow Out the Joack-o'-Lantemn

When the alr feels furry
And the black bats glide, |
Whist! Whiet! |
bid your Kitty bide,
the Hags of Hallow- r\f'ﬂ|
ride! |
Out the dusk of Deevon |
While the wind blows wide !
The Hags of Hallow-even ride! |

Al the end

And
For

a point for his team.

Ity Harvey Haeherle of the game, the slde having the
A Jjnok-0'- 1 containing n most points win

tighted eandlo is placed on a table Paumpkin Pathwny
The players are divided Into two Arrange 4 orow  of  pumpking
toams, one &lde belhg called the down the room about two fmll
ghosts, and the other side, the apart. Then blindfold one of the
witches,  Eoch player, one ot o boys, telling him he  must \!‘:ll.lt_
time, & led to the Jack-o'<lantern, | down the room, without stepping
Windfolded, turned anround theee on o pumpkin,  Thess Iptter ore
tmen, and told to biow out the | anietly removed, but, of course
enndle. o g permitted to flow the boy will walk carefully, step-
thres Umes: and If he succeeds ping high, and thls will cuuse a
in [nl!.ll-m. ont lllo lm!ll he soores ;.mul !nup.]\ .
- g e = - =g |
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"0 ORIGIN RECIPES

This sy will  contain
orlginal recipes of “good
cooks™ of the Rogue river
valley, What have you?
Send re Woman's Page,
Maill Tribune,
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Upo Tomato Relish

One gal. ripe tomitoes
chopped fine, 2 hunchea cel-
ory, dleed; 1 table spoon
white mustard sl 1 opt
brown sugatr, 2 tablespoons
ecelery gecl, 4 green peppers
nanid 4 onlons, ground; g tene-
ol horserpdish  (Heinz) %
iposndt, 1 pt. white vine-

gnr,
Mix

gl

cnole
nr
Wil

well, Don't

or Put In  stona
nnd set o plate over It
I winter,
L (. K. Fox,
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A Sermon on
> the Vanity Case

No one can oblect ta o wWoman
putting her besy fool forward be-
fore marriage. but it 1% not wise to
put it any farther forward than
she menns to Keep putting It for-
ward. 1T he llked powder
rouge, manleursd nalls and mor-
weled logks befors e was mirried,
1y he sure that he will after
he is yours “for Keeps,'
o ot make the mistake of spruce
Ing up only when you expect to
" some one boesides your hus-
band.

Upe
ning

your vianity fare every mor-
If distlluslonments must
come, lot them come gradunlly and
from necessity. Do not let him
think that he hax been decelved
that the girl he wooed and the
ife he won are different women
OSSN AR

Nobody enjoys loafing like the
man who works for L
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and |

Heavy Afummum
Saves Fuel and |
Preserves Juices

aluminum with a fitted
lHttle or no w:nl»-r‘
much depends on what is |
E prepured thux preserving
| the julees of the vegetahles and |
meat which we now know contaln
many of the food eluigents 11\1\5—"
| nssentinl to our health, ]I.---;nlm.‘-i
of lts thickness, It ps the food
from  bhurning thus  pre-d
venting aste, fuel I8 ris
and  cooler
o conmequence, ns the
I8 Kept In the utensil rdther
spread throughout the rodm,
Last hut not feast, it wears nlmost
forover, that thete will be no |
anent costs o fnee,
my notion, this type of ul-I
pluee of the old |

kv
wasily,
Lairis

canking

aquired  for
kitehens are

To
uminum takes the
avy cast fron wire of our grond-

m er's Ay, In the suyccessful
y aortain foods can be cooked
slowly and thoroly, and It
fulfiils this purpose even better
n the former ever did, By using

the bést cholee.  Babadued patierns
pans, two and oven (hree articles |
can e prepared at ones time an
one burner of an ofl, gasalino, gas
ur electric ove: this mives fuel
ami exten heat in the room.
’—_—-

Sheet-Like Hankies |
for Paris Exquisites

PARIE, — (P — French rebels
againat pr nt men's »tyles fall-
od to get knee hreeches and col-
larless ghirts across hut they have|
instlgated one style which caught
an

It the “sheet handkerchiefs™ |
whichi the allek halred young Par-
| Islnnis about tewn have adopted.
They make four of the ordinary
siged handkerchiefs, alithough they !
| fald inte the usual space.  being |
| made of the sheerest obtainable
linen.

fm

(adornoed
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| colorful and Healthful temptatlons

Flowers Popular
for Parties of

Capital Elite

ASHINGTON hoatesses think
nothing of spending  $600
for flowera for u single eve-

ning’s entertnlnment.

Tubie arrnnged in hollow squares
mli-
kth

vl

with
Al
oy

Ruvsts;

gardens In the
Ko af roses the lo
ing severnl hund
sodded with
autdonrs—thess
only o few of the things flor
enlled tpon o grrange.

A Washington publisher gave r
barn yvard party with the guests
ttivedl In rurn] costumes.  Groass=
mials we widd Instend of wable
cloths,  Bmall potied rose trees
thit talle.  Small ching
horsey angd ples wores placed
RITIO them. The floor wis cov-
vred with 2R,

At a dinner gliven by o eabinet
member, a solld muss of red roses
extended the Lhe  entire center
tength of the fong The flow-

cost S50,

A wenlthy woman emploved the
sunken  garden rrangement with
Augtralian 1
giving o tropleal ntmosphere
the varlous expensive coyrses w
aerved.  Over ench plate wil saas
pendod o floen! ambrelin of trail-
ing  ereencey and plok blossoms
Ughted from within by eles-]
LETe Tihits |

Sometimes tiny
In these dinner
Fink telaw trall
hors socured
hid heen
D fun,

sunk:
anllil
n tihle
LT
thie

resitmblo

coWs,

IR

iris ani erns

founinins tinkle
tible pardens
over white ar-
ag though they
prranged  for Just

"

ne
L

-

Handy Things
for Housewife
to Know About

ho  cleaned by |
thoroughly with |
In warm soapy

Iug rugs may
sefubbing  them
& brush  dippaed
water, thon rinded In Jukewzrm
water Dip auickly Inte o thin
prareh toosticfan them, o bit, and
spragd ot ehrefully  or  hang |
thomm g to drey.

Worcester-
and  used |
Imitation

juiee  and

sanee  combined
fish glves a good
“Newburgh"

Lemon
shire
over

4

0

To remove vascline stning, ﬂmk!
In  kerosene before washing out|
In hot sonp suds, I the material
will not wash, pince the siained
matevial botween two blotters and |
press gently with o warm in
The bLlotters will absorh the grense |
stains. Ether or gasoline can be
used for sponging ont the stnins

i
|
1
becomes splashed |
remoye the grense at|

If theé stove
with grense
ance  with  warm  soapy  water,
The longer the spots nro left on,
the morve diffloult they will be lu;
tnk ofl. |
woll arranged, are|

Frosh fralts,

|
on the schaal Iunch counter. I
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When Goblins Are About!

:lllv and last

Modern Styles and Household Suggestions
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Felephones:
a80-L or 75

A A

.... T

Red Jewelry
Is Smart for
Evening Wear

e

e

Some Games for Hallowe en Party

Aro yvou platning a Hallgwe'en|in n atralght line from ane end

party? Here are somoe pulm-ﬂ sug-
mosted:
A name gamoe played at the bhes

ginning of the evening will help

everyone to get sogquainted quick-|

1y.  Glve ench guest upon arvival
n eard, cut n the shape of &
pumpkin, and a pencil. As soon
na the last one arrvlves, announce
that five ar ton minutes ( ol
ing te the slze of the crowd) will
be nilowed for ench person to find
oul every other person’s flest, mid-

When
told 1o write
many of the
can remember, The
members the most n
k= announced the winner,

After this Hitle warming-up ¢on-

the ti nre

s

Is up, all
their cards

o
full names as they

) k-
tiv

guost wi
e Corre

er. Add this with sugnr, cggw and

sult to pampkin,  Stie to  blend

The theecsquarter cont of Wpin | ygegyighly, then odd hot'milk dnd

;""" deep red dress; shoof  and | geunge ulos. Cook mixture over
at.

hot wator untit thoroughly heat-
ed (nbout 5 minutes). Have tart

Theo heavy twesd frock with or-

w HEN the nowspapers - .
nounee that one of the last
wordk In evoning elothes Ghosts lee tO Eat
in for dork gr or dnrk hoe eve
ning deessces,  ruby ek lnden and
VIVIL redd g Il‘li.-- there s no By Prodence Goodling I little  waste.  Bprend onoch  alloa
worid In the press stories of the Hatowe'sn ghosts ke to be fel bwlth sreamed butter.  Put o tabli-
vventngs when these ealor combin- | They are peculioe thit Wiy e in aposn of the chiel lad on n
atlons huve leen Leled oot unidet | gihor rewpects, So If you plans | allen of  white bremd, put on A
n| Hghts dn baekground sdmbbor gy ttle Bpovk part All [ lettues  Jonf, teimmed o fit the
1o thenters ind nin Souls Eve my suggestion s to r-" hread, and then a stioe of whole
where these dresscs are eventually o bountifol tol If ¥ou wish to |\\-}u-|n hread,  corresponding  In
wiarn ] atfrnet o merry crowil of ghosts, uhape nnd slzoe,
A vl stone ealled toormaline, wulbiline,  witches, bleck cats, and MENMU No, 11
o womolines robellite, s WO | wint have vob. Crenmed Shrimpa on Toast
Flovks woin Hn composition Hallowe'en  waull Ue 6 L kovey Stuffed Celery
It it |=_! I with Wl | gniinen without eldor—and  pump- Ornnge Mousss
olifits 1 wre flecked with vl | oy o I oquinlly esseontinl, Huve Pineapple up Cakea
Tourmialine =eif m HPPeir AN waue tubs for apple ducking, your | Coffen Clder
: r of colnrs—giitn, 5 oot wrenpped  guests, and  phos- olraGifors-fOoer Lk shrdl ah
B or A dull mitky eolor phoreseent skolptons It Lo sure Stuffod  Celery
tals of tourmaline, ns lll--_\‘_ o pravide the h enlng prosenca 13 nkee.  cream  cheoxs, 114
By Alred L Tooke Found in roeks ook Jike six inches e cllee 10 & ulng how warm- iheps, svaporated milk, 3 thapo
There e lots of nierry fun, or g0 of selidified mminhow—all the {ge pood ol ple cider can | chopped nuts,  5-4 tsp, onlon Siiles
At the evening will o over, ranges of showing the fle after o fow 4 echille,  If youl 11 twps chopped green 1-«;5;»":
Must before §t s begun wil, el Iy spoltod texturs t =eie a0 ghostt, be nonchalant, slp hlli stalka celery paprikn.
But bewnee. whien going hamewarl! makes th H0 . for w elder, | Hiend ('hi';\;u! whi; evaporated
Thure are verie things: ol with, Sedpler freosdn n any (6 miltk.  Add nuts, onlon julce and
That i when the sponks'i] i, There Other taned of il — g I., ppor.  Plle SI;.:\luly into siolks
1 you don't wateh out! e are prophesded among fash- of erisp ("la;ntl colery Gurnish
Theee' Il e musle, theee'll be lnughier, fonable Jeweln,  “The sardonyx, & | |n|mr|m;l5.' with dnshes of prkriko
quprty that semetimes shows | =|For variation #-4 oup xrnlmi
Flut you will not have o worry, .J"-l‘ll”kll -:_-'l. Is .\\-I-!'H W“f‘! J"r’l’;?"l tAmericin or Roquefort cheess miy
IEaneytre all Joeked out. Apatos, ||:.||. un-_ slnshed with | e used.  Fruit juloe and sugor
Gy the Jog blaging brightly, "_u‘r":nm e red, Ar. mide n. 140 miy be used In place of onion
PR the Feoul Gulifite. i Teabi | Imananse rings and tidlered hm.m.h_ julee, Yield: 6 servings.
And the nut'll soan Le pogpping ranibbd ity Wiy Aark gy “"“,t; Orunge Mousso
T D five o HAowe e, |"“" Grrnota that are o deep A-4 oup evaporated milk, pre-
You must shut your doors and windows Cnig S ol e ) I.Il"l r‘..‘II(I“N‘“ MENU No, | pared for whipping, % cup sugar,
For the gobling ave obout, ::f"rl';":'\'[l’m'.\r":’l';h:"" 'lltlr Ia‘lr. ’::"; Chivken Sulad Sandwlehes |1 tbsp. Temon julee, 1 cup orange
M .“..",1.“.,.‘1 ‘;.|;f, },]“‘.k| Orange Prune Soalad |,Iu|vu. renmed not stralned( about
That's when spook= and ghosle pre seen, | deloth } Cherse Siraws 115 Nuo. 160 oringeel.
And the witches on thele broomsticks + | Individual Pumpkin Ples  Cider| ©Ohill milk in a bowl surround-
(o a-rlding through the x 1 tsp, ench ginger and vinnamon, | & by chipped lce and sall. Add
And the Jock-o'-lantern’s winking [l. cupr boining water, 1% oup|sugir lo orange julce; Btir thor-
Senres you ‘when you'te poksing hy. Many styles stealned pumpkin, 7% cup brownjopghly. Place In refrigecator (o
When the moon coises up a=peeping | wugnr, 2 exgs owell bonten, 1% tep, [ehill and to finlsh dissolving sug-
Through the trees on Hallowe'en, ! for Football landt, 1 cup evaporated nilbk, seald-|ar.  Whip milk, add lemon julce
And the shodovws starl a-croeping, L . 915 thlspa, orange Juico. and continue whipping until mix-
T’II’E Seasoﬂ | Mix tho spleos and bolling wats|ture s very atiff. Thon add

orange mixture slowly to whipped
milk, cutting and folding Hghtiy
but thoroughly ns mixture s add-
od. Turn Into cold freexlng pan
immediately and place In refriger-
ator.  Time required for freszing

The sk trehe Crock with

of“the room to the other, high ob= A shells  lned  with plain  pastey,

YRR e e B e R A G B T {Posr in hot pumpkin mixtare.

boxen being placed In the path, The néw (ype of formally out | Hake In n hot oven (425 degroes
After the flve selootod have pioks | Jersey with #llme braldod leather | 10 15 minutés, after which re-

e thelr winy clong between the | belt and woft felt hat, dupe Lo wlow oven (300 degrees

oljerts, making an effort to re- —_— ) About 256 minutes are required

member whore ench one comos, The tweod enpwemble created of | for baking. Yield: § individual

they are blindfolded ond started | & 0neé-plece divks and "“’"“‘*'lﬁ"r'![:lm.

At one ond to “wallk the plant. | 1er cool Chlegken Salad Sandwiches

In the meantime, the objecls I|.-|w-i TR A e 1 oup diced chilcken, 1% ocupx

|

beon guletly removed, bhut the vie- Lehoppmd eelery, 1.8 cup conrsely

tims do not know thix and caune | "W Tur collur. |e Wl onuts, W cup  cooked
much merriment by ulr\-tlllnllnln,\-'i The shorl fur jackei worn wuhlllm.‘-‘ﬂl‘lllnllm wholp wheat hread,
trylng to step over the supposed | o enlorod Wool phorkeite: dress. white broad, butter, erisp lettuce.
bnrrlers | Combine first four ingredients
P—— Tho dress with o tlacing wkict | In order given, mixing lghtly, Re-
Another Verslon | made of fine wool with matching [ mive erusts Trom the slives of

If women can't get along with | ghort jncket bound in fur. wh whent and white hrond,
one man and make Him e |||fnl'-| s e = With o large bhiseuit outter, cut in}
tubie and happy. how ean I?wrl Don't put too much faith In lilli'lllll*ll'u, half moons and f‘l"!‘lll(‘-ﬂl
expieet to get alome wih sty e, Mans & men whose glrl used | ’|,'I|1l cnn h. ll{El- w!m

mitlon men b pollties$ to Tix his slipplng nocktie lllllll—
UL L R

test, flve persons oo cehosen for plek Hint off his oot thought he

the next amusement. They are Nover Too Late WiLn ryving @ on housewife, |R“g Impﬂrtaﬂt

told that they ave going to be ro- Home of the Lost work  over — !

Lauired to thke o OIfffenit peodueed on earth, even dn the|  Sdecess and happiness Ino life ’tem Propefly
Blindfolded, bat they will e peilm of ner, hos como fropm the f depend upon  slght  acting.  and

lowed Lo go ovor the route with | redemption  aof  fall The | right, neting depends upon rixllt' Ful‘nl!’led Room
thelr eyes apen first, The walk I8 American Mogneine, thinking,

Some of the Latest Advance Fashions |

yor ronched Itw apex, and muoh !

The pleated trousers hln might

well pass as a skirt. They are nfl

This three-plece ensemble is de-
signed as a “dress pajama” outfit,
and in t s appropriate for |

scariet print, This pajama |
ble can be worn any time of day,

im lieu of a frock,

I

the afterncon tea, The dancing |
sandal s moir and silver,

.
Journal,

¥ox, decorstor, In The

powsl ke,
| completely covered fram wall to
th order that slze. A balanced of- )
foot Is obhin I when the rug In
]llnrlLr»t. the Walls Intermedinte and
the eelling Yirhte

“Thers hnn b ushepod In with
| the modernistle trend o perlod of
aweoping and emboldened deslgns
Pt are most confusing to the av-
orpge rug-huyer, The major polnts
in regard to pattern fto keep ln;
'rmiml when weloctig & g &re

thise:  Plaln rugs dre approprists
with any typoe furpiture, and for
| #mall rooma wre aimost invariably
{the beat chllee.  Bubduml patterns
Impnrt an atmosphere of ropose
Yamd spacloustess to & room that
||||l|‘|il oﬂun\a 'm ninwdml )it

|FormerD A R. Chief
| Now Insurance Head

WASHINGTON (—Mra. Alfred
Jo Neowsend, former president gons
oral of the . A I8, hax accopted
the vice presldency of a lfe ins
mUPARES CoOmpiny.

Hhe wlin will be  nssoclinted od-
ftor of a journal of national opin<
fon,

Mrs, Dromsenu, as bhoth natlenal
trinsucer and prosident goneral of
the . A, R, handled mitilons of
dollars.  Updor her aleeotion, $1,-
O00O00 was ralspd for the eom-
stitched felt cloche in accentsd | bagk pullover and wide trousers. pletion of Constitution hall  .ihe
with a blue and white feather.| The novelly hat premises to create  fine new building to be dediosted
Ghoes are call and suvede. a wide vogus, L

Blue, striped with white, is this
combination for general wear. The in this pajams ensemble of sun.

A modified Chinese note nuaurll

4 to b houts.  Yleld: 6 servings
Cakes

1% cups pastry flour, ‘4 tapm
t&n!?:lnr powder, % tep, salt 8.4
cup sugar, 1 efy, ¥ cup evapora-

ted mik difuted with ¥ cup
pineapple julce, ¥ cup woft but-
ter.

Sift figur. then moasure. Reaift
with the otheér dry Ingredionty
twice, Beal egg. Add diluted il
and buiter. Pour into a well that
hns been made In the middle of
the dry ingredients. Fold dry In-

gredients  Into  tha liquid untit
partinlly mixed. Then beat one
minute. Pour Inte olled muffin

tine gnd bake In n moderate oven
(470 degrees F.) 10 to 26 minutes,
Frost with uncooked leing, Yield:
[3 r'up -:akﬂ.

|
"The trend toward eolor hns not | &

color la belng shown in all Kinds |
| of houge furnishings, siys Rnllln|'
Farm 4
Tao select a rug rich Inls
color, however, just hecauss color | %

then the floor should bol$

will with earpoting or o rug made | &

0.0..0.0.....

0 lmN"ﬂi POR GROWN UPS 0
# Don't forget that there are; %

| % oy worss things In Jife than %
I'O mud-traoks

an  floors
# scratches on doors.
Don't try Lo train the other €
woman's child; she may fesl &
it her duty to return the com- ¥
pitment. *
Don't overlook the faot that &
# your child can read you long &
befors it can road its primer, ¢
Don't forget that your chils %
dren  ars  growing up in a %

and
i

*

s the womue, I8 no guarantes that| ® world thet is very different &
the eholee §s judiclous, In reality,| ® from the one In which. you ®
the floor-covering forms the basis # were rearsd. 3
| for the rest of the decoration, and & Don't make religlon a bug- &
whould never o s consplenaus ne| ® bear but an inspieation  to &
to destroy the bildnce that  the | your children. *
room must have. The finish of/ ® Don't fool yourself Into @
the floor tipon whick the rug is| 4 thinking that You were a ®
10 be placed should bo darker than | ¢ model child. L d
the rug Itself: but If this is im-|4 Don't forget that to get ®

fove, oven from ehildren, one -b
munt insplee It

Don't dose chlldren with 0
don'ts +
# Don't pay o ehild tor doing 0
& 1ts duty.

L .
$P 404200808000
r

+*
*

Banana Cream Pie
That Is Delicious

To make bandny eream ple, mix
seven-elghths of a ocup of sugar
with onesthird cup of flour and
n speek of salt, Pour over the

| mixture two cups of scalded milk,

stirring mii the while, then put
in a double boiler and cook for
fifteen minttes. In the ' mean-
time, boay the yolks of two
untll thick, add a teaspoon.
femon Julce and the grated  rind
of about hait a lemon; poun the
cronm over the egg mixture, Beat-
ing well also; then mk for tl"
minutes longer. Set aside

cold,

Have your nll Iholl M‘h
in a thin layer o
one of sliced hnmu‘ m Y,“.

ll!‘:

oveam, another of bananna,
lmllinl until ait ths cream {4
Top with & moringue made
the whites of the lﬁﬁ
or. add the =3 R
whites to the oream -
and Bl the orust an
having the Tnyer ol .
nanns of

whipped mﬁ\ or
you ke,

13
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