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“ Uncle lx in trouble, I fear,” saiil 
Netta Drake und alie looked anxious 
and sorrowful.

Her confidant was Reuben Black 
and she bad an earnest listener. She 
stood Just outside the fence where Reu­
ben hud beeu raking buy, so pretty 
In her modest muslin garb that his 
eyes expressed hls open admiration. 
Her own drooped at the ardent glunce 
but not until she hud detected the sin 
cere sentiment of sympathy und Inter­
est In hls dear open face.

“ I wish I knew why and how,” spoke 
Reuben truthfully. “ I hope I may be 
of help, for Mr. liluke has been a good 
friend to me."

“ I cun hunlly make it out," proceed 
ed Nettu, “but I fear It has something 
to do with Mr. Drew, lie  mid uncle 
have never been friends and you know 
Mr. Jonus Drake’s reputation for trick­
ery and mulice. lie  lias hired away 
every man uncle him working for him 
that he could bribe or coax. W hy!” 
and Netta looked mi again, “he tried 
to get you to desert us."

"That Is true,” nodded Reuben, “but 
he couldn’t have been aware of the 
good treatment I was receiving here.”

Netta smiled her approval of the 
loyulty and upprcciution expressed. 
Then she went on.

“Mr. Drew, you know, hired away 
that Jim Dover. A week afterward 
Jim broke Into the house here and 
stole u lot of things, Including some 
private papers belonging to uncle. He 
was arrested, but Mr. Drew came 
uround und hud a talk with uncle and 
Jim wasn’t prosecuted. And ever since 
then uncle has acted strange and wor­
ried, Just as If there was some mystery 
under It all and as If lie was ufruid 

"o f Mr. Drew."
“ It won't do for me to Intrude on 

Mr. Drake with what he might mistake

n i l

was ubout to awurd some confidence.
Then they compressed again.

“Thank you, Black,” he sr’ l  huskily, 
“but you can be of no sen to me in 
this case. I must bear my burden 
alone. Maybe later I will tell you; Just 
now all you can do Is to drive me over 
to the Drew farm after supper."

Rauben bowed and retired. Two 
hours later Drake got up on the seat 
beside him. Neither spoke during the 
dreury Journey. It had begun to rain 
and us Druke alighted Reuben drove 
the horse under the shelter of some 
trees.

He watched Druke enter the house. 
Then he made him out through the 
open window of u lighted room, seated 
at a table opposite Drew. Reuben got 
down from the vehicle and crossed the 
farmyard. For a moment he stood in 
the shelter of a haystack, watching the 
two men In the house. Then, almost Ir­
resistibly, he was drawn toward the 
open window, lie  had lighted his pipe. 
This he set on the ground, so that no 
taint of tobacco smoke might arouse 
the suspicious of the wily Drew. With­
in tile room Druke, stern, pale, a des­
perate look in his eye, was saying:

‘ I’ve brought the money.”
‘Hand it over," pronounced the evil­

eyed Drew, glibly.
Not till I know I am going to get 

the notes in return."
Oh, I ’ve got those in a safe pluce. 

Don’t get saucy, Drake, or I'll call 
the deal off. I owe you something for 
marrying the only woman I ever cared 
for. Revenge might be sweeter than 
money.”

"You ure a monster!” spoke Drake, 
unrestrainedly.

And you are u forger 1” was the 
mocking rejoinder.

“ Yes," admitted Drake," to save the 
farm years ago I forged some notes; 
but I paid them like a man and no one 
knew save you, through theft of the 
papers."

“ I'll go and get them,”  said Drew, 
and lie arose and then with a stare out- 
dde uttered a sharp cry. Some sparks 
from the pipe carelessly placed on the 
ground near the haystack hud Ignited 
t and it was all in a blaze.

“My hiding place— the papers! The 
notes!” fairly screeched Drew, and, 
lashing out, lie Hew toward the stuck, 
but, stumbling over a log, fell pros- 
rate, stunned.
Reuben, striving to pull out the blaz- 

ug hay, suspended that operation, lie  
■ragged Drew out of danger from the 
blaze.

“Bet l^Durn," lie said calmly to 
Drake, us the latter appeared. “The 
papers this wretch held over you ure 
hidden in that stack.”

Drew raved like a madman when he 
recovered and found his power gone 
and himself harmless so far as Drake 
was concerned.

"It's ii trick, a plot! You set the 
lire I”  lie raved to Reuben. “ I ’ll have 
you arrested for arson.”

“All right," replied Reuben. "You 
utter a peep nnd we’ll have you arrest­
ed for attempted blackmail.”

They left tile bullied wretch to hls 
misery and Drake went home u happy 
man, the dread of his life removed 
through the unconscious efforts of the 
loyal Reuben, hls son-ln-luw that was 
lo be.

Nothing Too • Good to Be True
By LAURA JEAN LIBBEY.

I  n ever speak the w ord  fa re w e ll.
But with an utterance faint and broken; 

A heartsick yearning for the time 
When It should never more be spoken.

When a patient wife who has for 
years made a cent possess the buying 

power of two, sud
denly hears that 
her hardworking 
husband's salary 
has unexpectedly 
been raised her 
first exclamation 
instead of being, 
“Oh, I'm so glad, 
so thankful,” Is, 
“ It’s too good to 
be true.”

W h y  s h o u ld  
n n y t h 1 n g that 
happens, any good 
luck that comes 
to us, seem at first 
to be too good to 
be true? It Is 
usually the unex­
pected that hap­

pens. The good fortune we persistent­
ly pursue generally eludes us und we 
grasp the thorns more often thuu the 
flowers.

When we hear of a wayward youth 
turning over n new leaf for love’s sake 
and vowing he bus sown ull tils wild 
oats, Intending ever after to walk the 
straight and narrow path, Instead of 
remarking that the young fellow al­
ways had more good than bad in him, 
we ure more apt to declare, und in all

seriousness, “ It sounds too good to be 
true.”

When a habltunl drunkard staggers 
home after a week’s debauch and tells 
hls family he met Billy Sunday who 
induced him to sign a pledge that he 
would let liquor alone from that time 
on, his family chorus In a breath that 
It sounds too good to be true. They 
should give him the benefit of the doubt 
'ere casting a suspicion on the truth 
of hls declaration.

People have even been known to for­
get themselves so far as to exclaim, 
when they heurd of the demise of dear 
old Aunt Mury or Uncle John und that 
a fortune had come to them in conse­
quence, “Oh! surely that’s too good to 
be true I”  Whether they referred to 
the fate of the deceased or were in a 
transport of Joy over the thought of 
the fortune they forget to expluln. If 
a young father is told over the tele­
phone that ho now has an heir, a 
bouncing boy, his first delighted cry is ; 
“A boy, eh I That sounds almost too 
good to be true I" Not much of a com­
pliment to the baby girl who happens 
to accompany the boy, the mother 
thinks, but when he learns there’s an 
added reason for rejoicing, and that 
there’s a twin girl as well, his words, 
“That sounds too good to be true,” 
have a doubtful ring to them.

There’s nothing that happens to good 
deserving people or is about to happen 
too good to be true. We have a queer 
wny of expressing our Joy when we 
put u doubt upon it.

(Copyright, 1916.)
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Saw Him Shake His Whip In the Di­
rection of the House.

for Idle curiosity or impudence,” ob­
served Reuben. "But I will watch and 
see If 1 can’t find out what is troubling 
him.”

The speaker glanced tenderly after 
the fulr girl us she sighed, nodded an 
adieu und went <*> her way. A victim 
of hard luck lu the city, six months 
previous Reuben had struck out for 
the country. lie  hud found a home, 
Indeed, ut the Drake farm. More than 
that, he hud found Nettu and life lmd 
tnkeu on a new and Inspiring guise for 
him.

Reuben placed himself lu the way of 
his employer without arousing suspl 
Clou or resentment. The dark cloud, 
however, did not leuve the brows of 
the sturdy farmer and he never opened 
his lips on hls personal affairs. One 
day Reuben made a discovery that star­
tled him. He learned In the village that 
Mr. Druke was arranging to mortgage 
the furtu for five thousand dollars.

Reuben did uot tell Netta, for he 
knew the Intelligence would grieve her. 
Ho wus sorely mystified himself, for 
he could place no reason why hls em­
ployer should borrow money, unless for 
some secret pur|s>se. Then twice he 
suu Mr. Drake come from the direction 
of the Drew farm, each time looking 
broken and depressed, uiul once, ns 
Drew drove by, not observing Reuben 
standing In the shadow of some 
bushes, the lutter saw him slmke hls 
¡whip in the direction of the house and 
grin nud chuckle as though vastly en­
joying some spiteful triumph over the 
iman who In the far punt. It w h s  said. 
Won hls wife against the efforts of hls 
flval.

Reuben went Into the sitting room 
late one afternoon, to Und Drake at 
hls desk counting over a great heap of 
banknotes, hls face colorless and 
drawn with some mental anguish. He 
uttered a deep groan and Reuben 
caught the muttlcd words:

“ In the grasp of that villain, and I 
dare not defy hliu. No, no, for delta's 
sake I will make the sacrifice!”

“Mr. Drnke," spoke out Reuben, 
startling the farmer with hls sudden 
and unexpected appearance nnd •In­
tensely moved at the old man's deep 
distress, “ I must speak out.”

“ What about, lad?" questioned 
Drake, trying to disguise hls emotion 
with the friendly hall.

"Yon are In trouble, air," responded 
Reuben, manfully. “ I have noticed It; 
your niece has. too. I.et me help you. If 
I  can, and Netta—”

"Netta I" repeated Drake, with a 
alight frown.

"She’« that to me," declared Reuben 
staunchly, ‘Tor I love her. Oh, air, do 
not fear! I have not told her *v  
You have kno u It first, leaving that 
aside, you have made of me a loyal 
friend anil my heart aches for you."

A quick moisture cam« Into the eyes 
of Drake. He mad« an tmpuiolv« move- 
■Mat and his lipa moved as though ha

Dreasing for the Party.
On the trolley the other day there 

were two winsome dumsels bunging to 
straps and entertaining each other in 
sparkling conversation about whut 
they were going to wear at some func­
tion that wus soon to happen. They 
told of their shoes, their stockings, 
their lingerie, their skirts, their bod 
ices, their neckwear, their hats, their 
gloves, and every Item of their garb 
and the material thereof, and their 
conversation seemed almost u sym­
phony 111 velvets, silks, Jewels, that 
one could imagine them entering the 
drawing room in pink tulle and flow­
ered voile, the objects of the admiring 
gaze of all the company.

W e would have given a $5 banknote 
If we could have caught that conversa­
tion on a dictagraph. By tlm way, 
why don’t the record people get a 
couple of these fascinating damsels to­
gether and have them tell what they 
are going to wear to a purty? It 
would be very interesting talk, as one 
tnlght Imagine If he hml seen that 
whole car using lliilr auricles In every 
sort of fashion to catch the mellilluous 
accents of those gentle muldeus telling 
what they were going to wear.—Ohio 
State Journal.

His Share.
Billy glowed with rapture. He lmd 

won the girl of his heart, and lu the 
sanctity of Ida bed sitting room he was 
discussing hls rosy prospects with a 
friend.

’Yes," he said, while hls shirt front 
expanded many Inches; “ I think Molly 
and I are starting married life under 
the rosiest auspices. Her father Is 
giving us a little, creeper-clad cottage; 
her mother will furnish it for us; her 
grandfather Is giving us n motor car, 
and, lu addition to this, Molly has a 
snug little Income of her own."

“ Excellent!" said hls friend, lusplred 
by the young man's enthusiasm. "And 
you—what are you bringing to the 
happy union?"

“ Me? Oh—er— I‘ni giving mjr name!” 

Legal Brethren.
“Gnbe," said the lawyer to the 

amused negro witness, who had been 
listening to a heated discussion ns to 
the admissibility of certain testimony, 
"you have followed carefully this in­
tricate discussion touching on Ihe va­
rious aspects of medical Jurisprudence 
Involved In the issues we have before 
us for adjudication: and In view of 
that I now desire to know the theory 
advanced by my learned brother." The 
witness cast u triumphant side glnuce 
at hls own attorney. Then he puffed 
out hla lips and hls chest. “ Most doubt­
less,” he axiswervil. Everybody’«  Mag­
azine.

Wicked Pilot Snake.
The pilot snake Is this Country's

To get the most out of poultry we 
must put something Into the business 
—feed, care, and a lot more of self.

Feed evenly und regularly, not n 
feust today und a fumlue tomorrow.

F’eed the pullets not only for eggs 
but for growth. They ought to keep 
on growing for some time yet.

There may yet be days when road 
dust can be gathered. Don’t get so 
busy at something else that you neg­
lect this Important piece of work.

It tukes coaxing to get fowls to eat 
food they are not accustomed to.

Keep a box of dry brnn where the 
hens can have uccess to it.

When pullets start, they usually lay 
eggs Irregularly for a while.

Bowel trouble Is often suspected 
with turkeys wheu It is nothing but 
worms.

Mature guineas taken to a strange 
place are very apt to stray off.

Every farm should have a few geese 
on It.

With poultry It Is better to have 
quality than quantity, If we cannot 
have both.

It Is not Impossible to get winter 
eggs. What one has done another cun 
do.

Leghorns are delicately adjusted ma­
chines, and it does not take much to 
upset them.

Roup, und many other poultry trou­
bles, ure Infectious. Don’t forget to 
wash the hands well nfter handling 
alck fowls.

Some hens are sold too soon, nnd 
many on some farms are kept too long.

FAVORITE OF FILMDOM

ed blonde-haired men and have wedded
dark-haired ones. He has seen girls 
who preferred brainy men to ull things 
marry men who are glad the unious 
have set up a minimum wage scale. 
Aud he has witnessed the betrothal of 
girls who spurned ull hut abstainers 
from cocktails und cards to men who 
drink according to Hoyle. The theory 
he hus evolved Is this:

American girls of the romantic uge, 
which runs from seventeen to twenty- 
four or thereabouts, are given over to 
too much day dreaming, and because 
they don’t take time to know what’s 
going on In the world, their couveisa- 
tlon Is necessarily based on their 
dreams. So out comes the Ideal man 
topic. This same Ideal la a great thing 
to talk about, but when a girl finds 
herself slipping along the calendar 
without having then encountered her 
dream inun In the llesh, she begins to 
look over the eligible men who muy not 
assay at 100 per cent In the dream 
test.

In brief, to romantic girls with un­
discovered Ideals, the men all look 
good when they're near at hand. But 
as for continuing the search for Ideal 
men—well, girls, It’s a great life If you 
don't weaken. The Uurvurd expert 
says you do.

MOTHER’S 
COOK BOOK

; \
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Things You May Not Know.

The nation's toll to the fire demon 
Is approximately 5,000 deaths a year 
nnd u property loss of $500 per min­
ute.

The denth rate for the registration 
area of the United States last venr 
was the lowest of which there Is any 
record. 18.5 per 1,000.

The wastage of a great hotel Is In­
dicated liy the statement made by the 
manager of one of the leiidiug Insti­
tutions of Ihe kind, who states that 
the purchases of food amounted to 
850.001 • pounds per month nnd that 
108,000 pounds of this were thrown 
away after having been served to 
patrons.

Soda fountains are to he Installed 
In the dining and lounging cars of fast 
through trains on one of the western 
railways.

The United States, Instead of Ger­
many. now leads the world In Its iium- 
l>er of electric steel furnace«; It has 
78, as compared with Germany’s 53. 
The capacity of these 73 Is less than 
5 per cent of our steel output.

The Chinese have taken very quick­
ly to the electric toasters sent from 
this country.

Inasmuch as the number of spe­
cies of Insects Inhabiting the earth Is 
far greater than that of all other ani­
mals grouped together, it Is hardly nec­
essary lo slate that New Jersey’s 10,- 
530 species should not he taken as an 
Indication that this state Is an unde­
sirable place in which to live.

% ^  \
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Louiszeta Valentine.

One of the galaxy of movie stars 
assembled for the production of “The 
Scarlet Runner,” a recently released 
serial.

It ’s always dreary weather In countryside 
or tov/n, -

When you wake and find the corners or 
your mouth turned down.

There's joy a-plenty in this world to nil 
life’s silver cup

If  you’ll only keep the corners of your 
mouth turned up.

Milk for the Family.
There Is no food more Important 

for the mother of a family to under­
stand than the value of mill;. It ap­
pears In many dishes dally on our 
tables and should be used in larger 
quantities to lessen the cost of living 
as It Is a substitute for many high- 
priced foods hitherto thought Indis­
pensable.

Velvet Sherbet.
Take a quart of good rich milk, the 

Juice of three lemons, two cupfuls of 
sugar, put all together In a freezer 
and freeze as usual. A cupful or less 
of other fruit Juices may be used, al­
though the addition of a little lemon 
Juice to any other flavor enhances it.

For the Children.
3 A dish of wheat that has been 

sonked over night, then cooked all day 
until It is soft makes a most sustain­
ing dish for the growing child or Ihe 

| man at hard lahor. Serve It salted 
| with good top milk or thin cream. It 
| 1 will be a meal In Itself.

A howl of good rich mill; and hotne- 
i; made bread for the small child’s sup- 
| per Is the Ideal meal.

When eggs are not too high there 
Is nothing more wholesome, more dl- 
gestnhle or more nutritious for old or 
young than custards, baked, stenmed 
or boiled. By varying the flnvor and 
method of preparation they need 
never become monotonous.

Waffles.
One and a fourth cupfuls of flour, 

one-fourth of a tenspoonful of salt half, 
a tenspoonful of soda, one cupful of 
thick sour milk, two eggs and three 
tablespoonfuls of butter. Separate 
the whites nnd yolks, beat and add 
the melted butter just before folding 
In the white«.

Prepared in This Way. the M#*J¡J?1"
Be Found Both Appetizing and 

Digestible.

After carefully wiping the meat with 
a wet towel, lay R on u rack In lie 
dripping pan and place it in a very » 
oven where it will quickly sear over 
on all sides. Then reduce Ihe heat of 
the oven and pour into the pan with 
the fat, which has come from the roust, 
a cupful of hot water.

Now cut In small pieces two large 
tart apples and put these into the 
pan where, cooking, they will give up
their acid. i

Baste the meat very often with tins , 
liquid, adding water wheu necessary, , 
letting the pork cook slowly and thor­
oughly. Season with salt and pepper j 
wheu half done.

A little flour may lie dredged over 
the roast at intervals and a few sage 
leaves powdered may lie sprinkled over ] 
it. Sage and pepper scorch easily I 
and must he frequently basted.

Apple sauce and horseradish may 
accompany the roast pork as usual. |

When the roast is done take it up 
and pour off all the drippings except 
two large tablespooafuls, being careful 
to retain the brown substance ut the 
bottom.

Add two tahiespoonfuls of flour, let« j 
ting this cook for a minute with the 
dripping. Add a pint of cold water, 
stirring well. Add a slice of onion, 
letting gi.. ry cook a few minutes to 
extract the Juice, then remove the 
onion. Strain gravy. This gravy is 
free from grease and lias a good flavor.

WHEN SERVING
LITTLE TOUCHES THAT MAKKm 

MAR THE OCCASIONS

American Girl Dreams of 
“ Ideal Man,” But Doesn’t 

Marry Him, Says “ Expert”
“My Ideal man" may be a nutritious 

morsel of conversation for girls of a ro­
mantic uge, but the girls don’t murry 
their ideal men, nnd the eartli contin­
ues to rotate in spite of the fact that 
the normal output of “Francis X. Bush­
mans" doesn’t commence to supply the 
demand.

From Harvard, where Important the­
ories in chemistry, economics and phi­
losophy have been evolved, comes the 
latest pertinent discovery that what 
girls want and what they get ure some­
times totally opposite, don't you know.

It isn’t a professor emeritus who 
launches Ids idea, however, says the 
Boston Post. It's n Harvard student, 
whose record of having been engaged 
three times nnd thrice disengaged en­
titles him to as much hearing on such 
a matter ns a string of alphabetical ap­
pendages.

Most girls conjure an Image of their 
Ideal man. the Harvard scholar asserts.
(l ie ’s had many other love affairs with­
out engagements, so his experience con­
sists of more than three bona fide 
“cases.” ) They utter volumes of words
about the specifications of their Ideals, which Is made green by the action 'of 
swear by almost all that’s holy they’ll the sunlight. The green Is of a pale 
wed only such a one and—blng! before shade In early spring because the 
the words have been forgotten the chlorophyll Is not fully formed. When 

,,r' ’ marrying men whos< the substnnee ts fully formed the 
Itcrtllllon statistics don’t dovetail with green turns darker. Toward the end 
those of Adonis, or whoever the girls of summer the chlorophyll begins to 
' '-ei ° Um decay, nnd then because it is not sup-

I be Harvard expert cites instances plied ns it Is early In the ..eason the 
of («renter Boston ^Irls who have laud leaves change color or ripen.

EGGS WITH ANCHOVY SAUCE
Method of Serving Is Something of a 

Novelty—Makes Delicious 
Luncheon Dish.

At most delicatessen shops or large 
grocery stores may be bought tiny lit­
tle cans of anchovy paste. These sell, 
ns a rule, for 10 cents apiece.

To make the sauce, melt one round­
ed tnhlespoonful of butter and one 
tnblespoonfui of flour, heaped high. 
When thoroughly blended, add one 
cupful of milk and the contents of the 
tiny can of anchovy paste.

When the sauce has ladled up, re-1 
move it from the fire, stir until very j 
smooth und pour it over hard-boiled | 
eggs that have been shelled, cut in 
half nnd laid face down on the plate 
on which they are to be served. Pour I 
the sauce over the eggs evenly, sprin-j 
Ule with a little finely-chopped parsley 
or celery nnd dust with paprika.

For luncheon, us an entree, it should , 
l)e served hot and then the sauce’ 
should be poured in an individual cas­
serole or, should this not be handy, in | 
a baking dish. Fresh eggs, carefully 
opened, are dropped in this hot sauce 
and a little cheese grated over the top, 
and paprika, and Ihe whole put in a 
very hot oven long enough to “ set”  
the egg. This may be served as a 
course by itself with thin biscuits.

Fruit Cakes.
Take three eggs, a cupful of short­

ening, one nnd a half cupfuls of sugnr, 
two cupfuls of flour, a tenspoonful 
each of soda nnd cinnamon, n cupful 
of nuts, a pound of dates, a teaspoon- 
fill of salt and lemon and vnnilln ex­
tract to taste. Dissolve the soda in a 
half cupful of boiling wnte* Bake 
In gem puns.

Frost Does Not Turn Leaves.

Many people are under the Impres­
sion that the leaves of the trees nnd 
creepers turn red or yellow or purple 
or brown under the notion of frost, 
but the truth is that frost has noth­
ing to do with the change. The leaves 
in September and October begin to 
change long before we hnve frost. It 
is merely tne ripening of the leaves. 
Just ns nn apple reddens when it is 
ripe. Leaves are green in spring nnd 
summer because they hnve In their 
cells a substance cnlled chlorophyll.

Around tho World.
Leather waste is nn Important in-

Tennls courts inn do of rubber hnve I Steam Airplane«.
' '  11 ’"'culed b\ an Englishman. Bcrnuso steam-power plants are so
* 1.000,090 electric storage simple, nnd at the same time no de-

grcdicut of much of the host wall pa- DnltelIrs a-e used In automobiles In the [tendable. It Is thought that steam will 
•M‘r | ’ ,‘ “ " l  **■**«• !>e the power employed in operating

J’MWH Is discovering that It possesses British scientists are studying a min- he airplane of the future. Besides
many mineral springs rich in radium - nil found in Wales that emits n faint Hie Investigations of several other in-
etnn nations. ; light in Ms natural state. von tors zhrough the country, our navy

S h o e s  with aluminum soles have A  library table that unfolds and department Is making various expert-
been Invented for persons working In j  forma a full-sized double bed is u fur- moots with steam airplanes.
water or damp places. niture novelty o f recent Invention. ------------------------

France makes elementary Instruction ‘ An Inventor has patented a small 
obligatory for all children between the j  celluloid disk to be attache-1 to a pho­

nograph needle to Intensify the sound.

Preserve Remarkable Plant.

boldest, bad-lost nest robber, which, Rletiks there has^heeu Invented
despite the fact that he Is entirely 
nonvennuiuus, makes him a not partic­
ularly desirable resident, especially to 
the mind of the blacksnake. resem­
blance between the two being so close 
that wickedness of the first frequent­
ly redound» to the discredit of the lap 
ter.

ages of six amt thirteen.
Brazil has the largest known deposit 

of 70 i-er cent Iron on-, practically free 
from phosphorus. In the world.

Fiber useful In textiles nnd contuse 
has been extracted from the water hy­
acinth of Itulo-i hlna by n Frenchman.

To pump water out of places Into j tlshed by the tier..

an electric pump, contndlcd hy a float, j mlrabllls. a rare plat 
After a sea sou's digging In the Red |y notable for Its co 

Deer river canyon of Alberta, eight 
perfact skeletons of extinct carnivor­
ous and herbivorous animals have t>een 
discovered. It has hitherto been al­
most Impossible to obtain more than 
parts of the skeleton of any species.

A Little Goes a Long Way.
Sarcasm, like tabasco, should 

used sparingly.—Albany Journal.
be

Pilaff of Rabbit.
Having cut the rabbit in pieces, put 

it in a saucepan In which you have 
heated two or three ounces of butter 
or lard. When the meat is slightly | 
browned, season with salt and pepper j 
and add a medium-sized onion chop- 

-1 in. Allow it to cook ten minutes, 
en add six tablespoonfuls of good 
ce soup. (Itice used in soups Is par- 

poiled in water for ten minutes, and j 
after water Is drained off clear con­
somme is added.) Moisten with ubout 
one and a half pints of boiling water 
and reduce by boiling. Cover pan and 
finish cooking in oven or on a slow Ure 
20 minutes.

Hostess Should See That Tray , rT-. 
la Appropriately Set Off yyJ"1 

Flowers—To Properly p^  
pare the Beverage.

Remember to add us a tm «.  
touch to the tray or tea-table a r 
with a few llowers, u single rue*, vT 
or four asters or u yellow 
so placed lu u bud vase or held i 
place in a fiat dish by a h a u l 
frog.

Always serve cream as * ei] 
lemon. Muuy persons do not «fin 
teu without cream und of course ml! 
will not be so frank us to tell joai 
when they sec that the tea tray |. 
uot supplied with uny.

Serve the cut sugar In the snmi 
half lumps. For a small cup o f teas 
lurge lump often proves too much md 
it Is always awkward to have to brent 
u lump or to take a lump from ^  
cup when It Is half-dissolved.

Tuke pains to see that the teapot 
and hot-wuter Jug are both well heated 
before pouring In the boiling water 
By doing so the temperature of the 
boiling water will not be reduced in 
bringing the teapot and Jag to lu leret

Remember to carry the pot to the 
boiling wn .er and pour the water on 
the tea leaves while the water In tc. 
tually boiling. Many persons wrong- 
ly feel that If Ute water has boiled 
It mutters little whether or not it !i 
still boiling when It is applied to the 
tea leaves.

Always serve sandwiches or tout 
in stnull portions. It Is very awkward 
for the tea drinker to have to manage 
lurge portions. Hread und butter 
sundwtehes should be of wafer thin­
ness and should be cut In Inch-wide 
strips. A goodly supply should he on 
hand to make up for the smallnennof 
the single pieces.

Curdled Mayonnaise.
Mayonnaise that hus curdled can - 

usually be brought back again by add­
ing It In spoonfuls to a beateu egg yolk, 
having the yolk both fresh and freshly' 
beaten, und beating the mixture after 
each additional spoonful.

In the first place, the eggs must be 
fresh; In the second place, the oil must 
be about the temperature of the room 
In which It is served. Thirdly, the oil 
must not be added too rapidly at the 
start. Never use congealed oil; even 
too cold nn oil Is apt to produce curd­
ling. Again, one must guard against 
an excess of oil In proportion to the 
number of yolks of eggs. The right 
proportion la two and n fialf ounces 
of oil to each egg. One may use three 
ounces of oil If the dressing Is served 
Immediately. In anv mayonnaise, never 
add onion Juice when the dressing Is 
to be used for fruit salad; If vinegar Is 
replaced by lemon Juice, a whiter dress­
ing Is obtained.

Banana Cake.
Make any one-egg cake, or gener­

ally make a sponge cake ami bake in 
round tins, two layers; slice banana 
->n rake nnd cover with whipped 
cream; simply lay nnother layer of 
cake on first and cover ugnin with 
bananas and cream.

Whipped Cream—Take one cupful 
sweet cream, add the white of an egg 
to give it body, small pinch of salt 
and whip all together until thick; 
sweeten to taste nnd flavor with va­
nilla.

Keep Oven Scrupulously Clean.
Alt oven that is in constant use 

should be kept scrupulously clean If 
you want to get tho host results from 
it. Tlie shelves should occasionally 
be scrubbed with strong soda water, 
and, in addition, they should he paint­
ed with quicklime two or three times 
a year. An oven treated In tills way 
never becomes coated with grease, 
and there is no unpleasant smell when 
it Is being used.

Lemon Marmalade.
Wash and dry a dozen iemoDi and 

weigh them whole. I ’ut them into ij 
pan, cover with cold water- 
to float them—nnd cook steadily until: 
they can be euslly pierced. They ms; 
require from one to two hours. Wbe 
tender slice them thinly, removin [ 
seeds nnd hnrd pieces. Now measur’ 
the water In which they cooked m! 
make up the quantity required-«« 
pint to each pound weight of lemoniJ 
Allow one pound and a half of sugzi 
to each pound of lemons, l ’ut fruit 
sugar and water In a preserving I 
nnd cook steadily until the juice ‘ 
lies” on a plate when cold. Stir i 
and keep well skimmed. Put Into « 
jars and wheu cold tie down.

Mocha Cake.
Two cupfuls of sugar, butter the« 

of two eggs, two scant cupfuls of miB 
tw*o eggs, four level teaspoonfuls f 
baking powder, flour to the right ck 
sistency and vanilla. Make three It 
era.

For mocha icing, one-lmlf cupful 
strong coffee, two tablespoonfuls of » 
cocoa, one-half cupful of butter, 
cupfuls of confectioners’ sugar, 
solve the cocoa in the hot coffee, f 
the butter nnd sugar. Let the - 
and coffee mixture stand until 
and then add drop by drop to the - 
and butter until the desired cousliC 
is reached.

Broiled Swordfish With Sauce.
Wash nnd wipe dry and season with 

salt and pepper slices of swordfish or 
halibut. Broil ten or twelve minutes 
(over a charcoal fire if possible). 
Serve with a horseradish sauce, ( ’ ream 
one-third cupful of butter, add two 
rounding tahiespoonfuls grated horse­
radish, one teaspoonful made mustard, 
one sultspoonfu! of salt and two table­
spoonfuls of hot vinegar.

Real Indian Pudding.
Heat one quart of milk and ii 

seven level tahiespoonfuls of 
meal, moistened with wuter. Wfcj 
nearly thick, add one quart of mi 
or one pint of water aud one pint - 
milk, one cupful of molasses, oaet 
ful of raisins, one cupful of tupl* 
salt, cassia and other spices as lib( 
The rule is one level teaspooufuH 
cnsslu, one-lmlf tenspoonful of 
one-fourth teaspoonful of dove« i 
and one-fourth teaspoonful of nutn« 
Buke from five to seven hours 1» 
moderate oven.

Tiny Chicken Pies.
To make individual chicken pies 

(nnd Incidentally to use up bits of 
leftover chicken) line gem pans with 
a rich pastry, leaving crust enough 
to fold over a tablespoonful of Well- 
seasoned chicken hash.

Buke lu a quick oven and serve with 
currant or cranberry Jelly and French 
fried potatoes.

Belgian Carrots.
Two cupfuls thinly sliced Frd 

carrots, one and one-fourth tablespw 
fuls sugnr, one-eightli teaspoonful pr 
per, one-third cupful butter. Comb 
the sugar and currots and cook *' 
cred till soft, adding water barely 
cover. When tender, drain, mince 
rots and add remaining Ingre 
Let stand In a warm place about ' 
an hour.—Good Housekeeping.

One of the curions 
war Is a little |>nrt¡

>1
to the desert ennditlons 
soil. The plant has s true 
high and five or six fee 
tuay grow for more than a 
has only two leaves, whlv

[ o r  three feet, eventually splitting up 
i Into numerous long shreds. It bns 
j many male ami female flowers, which

II tv I are •ontnlned In overlapping brilliant 
et scales—one flower In each

>nly a foot 
¡cross. It 
ntury, but i 

ay reach |

this
enrr
will
with

s length of six feet and a width of two i live land to teach.

Chinese Girl Studies Here.
bcl Filin Fong, who has been In 
country for some time, recently 
Icil In Boston university. 8ho 
rixxlallze In business 'methods f^Vs "mavonnaise dr.‘ 
the view of returning to her __ .

Ginger Loaf.
One cupful each molasses, sugar, | 

butter and sour milk, one teaspoonful I 
each soda, ginger and cinnamon. | 
Beaten yolks two eggs, four cupfuls 
flour. Last add well-beaten whites 
of the eggs. Use raisins or currants j 
chopped or whole. Make one large 
loaf or two small.

Hake CuUets.
Cnt n one-pound slice of hake 

squares and. so far as possible, re 
the bones. Take care not to break 
fish Into tfnkes. Dry the fish, dust 
cracker crumbs nnd dip Into 
fat. When the fish becomes a L  
color remove nnd place on brown j 
to drain off the superfluous fat. 
with a slice of lemon.

Mock Lobster Salad.
Mix two cupfuls flaked boiled had­

dock with two teaspoonfuls finely- 
chopped pimento, season ,vlth salt, 
pepper and paprika. nd<l two cupfuls 
finely-chopped celery nnd two spoon- 

g. Stir lightly.
pile on crisp lettuce leaves and eu 
with a good dressing.

German Beef Stew.
Cut two pounds of lean i>erf 

cubes, brown In dripping with 
onion, add two cupfuls warm " at* 
stock; simmer three-quarter hour. 
12 small peeled onions, cook oi 
hour, add 24 stoned olives. I 
minutes before serving add 
cupful sultana raisins or


