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But when Juns comes—Clear my
throat
With wild honey! Rench my halr
In the dewl and haold my coat!

Whoop ovut leud! and throw my
hat!
June wants me .and I'm to spare

Spread them shadders anywhere,

Tl git down and waller there

And obleeged to you at that]
—Riley.

Sometime when something a little
out of the ordinary Is wanted, when
cooking out of doors, try
this:

Stuffed Baked Apple.—
Cut a large cube, one
Inch across from the top
of n good-sized apple,
Fill the space with rals-
Ins, put back the plece
cut out as a cork. Wrap
In mint leaves or any
aromatic leaves |lke sassafras, cover
with molstened clay an inch thick and
place In the coals to bake. Cover and
leave for a half hour or more. Re-
move the clay, take off the leaves and
you have a roasted apple which will
be hard to- forget,

Cook's Sandwich Filling.—Chop the
ripe pulp of tomato, white leaves of
chicory, green pepper, water cress, let-
tuce and hard-ceoked eggs. Bind with
a thousand Island dressing, Mix In a
garlle-rubbed bow!l and drain well be-
fore spreading on buttered bread.
With a gluss of milk this will make a
good luncheon,

Cottage Cheese Combination Sand- I

wich.—Spread small rounds of thin
buttered with anchovy butter,
then with seasoned cottage cheese and
chopped chives. This may be used as
an open sandwich and served as a rel-

toast

Ish or as a sandwich,

Italienne Sandwich,—~Chop very fine
one cupful of bolled, cooked spaghettl,
two sirips of bacon (broiled) and one-
half cupful of cooked shrimps; mix
and add two tablegpoonfuls of tomato
catsup and one of worcestershire
sauce. Seanson, spread on toast, sprin-
kle with grated cheese and hrown In
the broiling oven. Garnish with let-
tuce and serve.

Salmeon Filling for Sandwiches.—
Rub one cupful of salmon through a
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< Food for the Family Table <

By NELLIE MAXWELL

sleve and mix with one tablespoonful
of finely chopped capers, a bit of
onlon Julee and just enpugh mayon-
nalse to make the mixture of the con-

sistency to smead. Plaice on lettuce
and serve between buttered bread
sliced very thin.

A hot sandwich which Is both appe-
tizing and economieal Is prepared as
follows: Toast and
butter bread, then
lay on sliced heat-
ed stuffing which
has been left over
from turkey or
chicken; on this
place a slice of but-
tered bread spread
with eranberry sauce, Cut inte finger
strips, garnish with olives and serve
with sliced cold fowl.

Roast Beef Sandwich.— Trim oft
the meat from the bope of a roast,
chop fine, ndd three tablespoonfuls of
chopped pickles to every cupful of
meat, add mayonnaise to bind and
spread on plain bread buttered or
on toast buttered. Garnish with
radishes,

Delicacy Sandwich.—On thin slices
of whole wheat bread spread caper
butter (butter mixed with chopped
capers), pluce thin slices of cold roast
of lamb on this, add a lettuce

leg

“They say there are golng to be
great days ahead and that if every
Mr, Sen Elephant doesn't get the Mrs,
Sea Flephant he wants there'll be a
battle,” said Mrs. Sarah Sea Ele
phant.

“Isn't that glorious?" asked Mrs.
Sea. "“That's the sort of a Sea Ele-

phant mate 1 have.

“And so have you. When other Mr,
Sea Elephants got in the way of our
Mr, Sea Elephants before they had

RO
(Prepared by the United sStates Department
of Agriculture.)

There 1s no more delicious jam than
that made from strawberries, whether
the preserves are cooked in the usual
way or managed In the special and
somewhat more tedious method
known as “sun preserves.” [Here Is
a recipe for everyday Jam cooked over

the fire until done. The addition of

lemon jfulce not only gives a fine

flavor but helps it to “jell.L™ The

recipe is from the bureau of home

economics,

4 quarts strawber- 2 to 3 tba lemon
rles julce

3 pounds sugar

Whnsh the berries thoroughly, draln,
cap and pick out the largest. Take
about one quart of the smaller fruit,
crush It and add the sugar. Cook this
rapldly In an enameled saucepan and
stir until the sugar Is dissolved and a
thick syrup Is formed. Add the re
mainder of the fruit and continue the
rapld cooklng, stirrlng frequently to
prevent scorching. An asbestog mat
ghould be placed under the pan as
a precaution, Cook from 30 to 45
minutes until fairly thick, then add
the lemon juice. The jam should
‘then have a brilllant red color, and
some of the fresh flavor of the fruit.

Making Strawberry Jam,

The jam thickens when cold, and
should not be cooked down too much.
Place the jam In sterllized Jars, seal
and store.
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Ways of Cooking Asparagus
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(Prepared by the United States Department
of Agriculture.)

Whatever way you serve aspara-
gus, cook it quickly so as not to de-
stroy its delicate flaver nor injure
its vitamines, If you cook the stalks
whole have the pan broad and deep
enough so that the entire bunch ean
be kept together and lfted out with-
out the stulka belng broken. A strip
of clean cheesecloth loosely fastened
around the asparagus will beip in re-
moving it when cooked, or a frying
basket may used.

Asparagus is trimmed, washed and
scraped if there are large scales.
Then it Is broiled until tender in
lightly salted water, either whole or
cut In Inch pleces. It Is then ready
to be served with butter, a white
sauce, or hollandaise sauce, or in any
other way. In the following recipes
from the burenu of home economics
he amount of asparagus needed Is
relatively all., These dishes can he
served while this deliclons vegetahle
Is still scarce. The asparugus season
Is comparatively short, so those who
are fond of the flavor will want to en
Joy 1t frequently, prepared In differ
ent ways.

; Asparagus Custard.
1 pint milk 3 eggs
2 eups raw aspara- 3% tsp salt

gus, cut in small 3 tha butter

pleces Few drops tabasco

Cook the asparngus in a
amount of water until almost tender.
Beat the eggs slightly, add the milk
and seasoning, and then the cooked
asparagus and the water In which
cooked If not more than one-half eup
Grease a casserole and pour in the
mixture, bake In a pan surrounded

be

small

2.2 2 a2

In a moderate oven until
the center. Serve at once.
Spaghetti and Asparagus.
2 cups coonked 2 tha butter
spaghetti 2 ths. flour
3 cups asparagus, 3% tsp. salt
cut in Inch pleces 3 cup fine but-
cup rich milk or tered bread
craam crumbs
1 cup or 4 drops
water bas=co
The spaghett! must be thoroughly
cooked in salted boiling water and
then drained. the asparngus
for ten minutes. Prepare a sauce of
the flour, butter, milk, and asparagus
water, and add the tabasco and salt
Grease a casserole and put in a laver
of the cooked spaghettl and then one
of asparagus. Cover with

by
set

water
in

-

asparagus 3 ta-

Cook

sauce, continue until all ingredients

are used. Cover the top with the

buttered hread crumbs., [Place In an
oven untll the crumbs are golden
brown.

Asparagus Timbales.

% pound fresh as- 2 ths butter
parngus, about a 3 tha flour
doszen good-sized 1 cup milk
stalks % tsp. salt

31 egzs

Wash the asparagns well and eut
the tender portion from the stems.
(The stems are good for soup.) Cook
the tips In a small amount of salted
wiater for five or ten minutes or until

soft,. Force through a stralner or
chop very fine. Prepare a cream
sapce of the four, butter and the
milk. Add the wvery lightly beaten
eggs and the asparagus and season
with salt and a little pepper. FIlI

buttered timbale molds, set in a pan
of hot water, and bake about 15 or
20 minutes or unti] set

the cream |

buttered
sprigs of mint
or with molds of mint Jelly.

slice of

with

and another
Garnish

leaf
bread.

Open Sandwich.—Saute In butter
three fresh mushrooms and one diced
green pepper untll tender, add one
cupful of minced roast lamb, eream
te bind and such seasonings as are
needed. Spread on sllces of toust,
sprinkle with finely chopped or grat-
ed cheese and brown quickly In a
broller. Garnish with strips of fried
banana and wilter ¢ress.

Grill Sandwich.—Chop two ounces
of good strong cheese, (welve
blanched almonds, one-fourth head of
small lettuce and elght green olives.
Add lemon julce and salt, bind with
mayonnaise dressing and epread on
toast or bread, cut Into desired shapes,

In using cheese for cooking boy
only the rileh old cheese which will
melt when toasted. Heat of high tem-
perature will toughen cheese and
make it stringy. unless rich and aged

College Sandwich.—Grate or mash
two ounces of good Amerlean cheese
and one ounce of chopped blanched
almonds and the same of sgweel
pickles, finely chopped. Molsten with
a tablespoonful of french dressing and
spread on rye, brown or white hread,
press on & buttered slee and cut,

£ 1929, Western Newspaper Union. )

By MARY GRAHAM BONNER

| asked us to marry them, they quickly
fought and got them out of the way."

“Yes,” said Mrs. Surah, 1 wouldn't
give a fig for a husband who wouldn't
tight for me.”

“Dear me,” sald Mrs. Sea, “1 don't
think youn're saying much, for what
in the the sea, does a fig
mean to you?”

“That's s0,"” agreed Mrs. Sarah, “a

world, or

fig doesn't mean anything to me,
“Why, a fig would be lost In the
gen, and most certalnly figs don't

mean anything to me, the llttle sllly,
sticky thing.”

“Why did you say
Mrs. Sea.

“T Just used It as an expression,
and it shows how much we say with-
out thinking. I sald that absolutely
without thinking, for I meant to say
that I wouldn't give anything for a
creature who wouldn't fight for his
mate,”

“We never fight,” sald Mrs. Sea.

“No, ladies never do,” sald Mrs.
Sarah., *“lI suppose they might, and
sometimes they have, but It Isn't the
custom, and custom Is custom.”

“They say,” remarked Mrs. Sea,
“that there is one part about us which
can be hurt so that we are killed.”

“Yes," agreed Mrs, Sarah, “that Is
true.”

“Tell me ahout it," begged Mrs. Sea.
“1 would like to keep that part out
of sight if dangerous enemics were

that?" asked

around, as I hear they sometlmes are,
guns and rifles and other

with fire-
arms.

“Yes,"” sald Mrs., Sarah, “sometimes
we are shot. We are like seals, yon
know, and we have very useful, val
uable oll in us”

o

Egg Salad a Choice Morse
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Egg Salad Serves Many Knotty Problems.

(Prepared by the United States Department
of Agriculture.)

“What shall we have for refresh-
mentst*
taken place, whether the occasion ls
a luncheon, a card party, or a Sun-
day supper, some one generally solves
the knotty problem by suggesting,
“Why nol have egg salnd? Of course,
in the springtime, when eggs are
abundant and gay colorings are in
favor at mealtime, egg salad Is the
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“All very well,” sald Mrs, Sea, “but
I'm not generous. I prefer to keep
my oil for myself.”

“So do L™ szald Mrs. Sarah, “only
I was telling you some facts.

“Yes, go ahead,” sald Mrs. Sea.

“Well,” contimued Mrs, rah, “you
know when the mating season comes
around and we are chosen by the
handsome Mr. Sea Elephants as their
mates we all lie about the beach and
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“We Never Fight."”

chat and gossip and have the very
best of times.

“It's our big season of the year.

“I've heard of folks who go to
summer resorts and winter resorts
and to places for the baths, or the
mountain air,

“We can hear the tales of adventure
which the Mr, Sea Elephants have to
tell vus, and we talk of the new styles,
thpugh we never have any really new
ones,

“Still we can discuss fashions and
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ation for water
vacations in the mountains, cool eve-
nings that come during the summer

senson-

By JULIA BOTTOMLEY

trips, | time—coals are

ahsolutely necessary.
Milady wishes to have an outer wrap
that will match her other apparel, as

After the usual debate has

ola,

very thing. Wlithout concerning one-
self entirely with the fact that any
eges on the menu add to the day's
supply of iron, phosphorous and vita-
mines, we all know that a hard-cooked
galad Is hearty enough for a maln
dish at luncheon or supper and at-
tractive enough to appear before any
company.

Then, too, almost everyhody Is sure

to like it. An egg salad is partica-
larly good as basis for a juvenile
menu., The business woman who

wants to entertain in the evenlng and
serve refreshments, can hard-cook
her eggs In the morning without In-
terrupting her preparations for leave-
ing the house early, and If she keeps
mayonnalse and lettuce hand her
salad materlals are ready to assemble
quickly.

The photograph from the bureau of
home economics shows of the
simplest and most efective ways of
arranging egg salad on Individual
plates. Each hard-cooked egg Is eut
Into six lengthwise which
are set In a circle, giving the effect
of a daisy when the yellow mayon-
naise Is put In the center, Some-
times people llke to cut the eggs In
half lengthwlise, take out the yolks
and “devll” them by mixing them
with seasonings to taste—mnustard,
cayenne, or tabasce, salt, vinegar, and
some of the mayonnalse, Then the
mixture I8 neatly packed Into the
whites and served on lettuce with
dressing.

To accompany an egg salad, cheese
erackers or cheese biscults are excel-
lent, or saltines or slmple sandwiches
may be served.

on

one

sections,

the weather and how we think the
wiater feels and tastes this year, and
all such things!"

“Buot," asked Mrs. Bea, “you were
going to tell me about the place about
us which Is not protected."

“Oh, yes,” sald Mrs, Sarah, “bullets
from guns can hit us anywhere and
not hurt us In the least but roll right
off us, except In one spot which Is
soft, just above our eyes.

“That Is the part which we must
keep out of the range of enemies.”

“Thanks for telling me," said Mrs,
Sea. "I am very glad to know It and
glad that all the rest of my big
body Is safe, quite safe,

“Ah, yes, my safe part
much larger than the part
which isn't safe."

(&) 1030, Western Newspaper Unlon.)
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Coats for Vacation Wear
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to mode, and there are many styles
that will appeal,

While coats of the heavier kind, In
fact, warm coats, are necessary for
vacation trips, there are many conts
that are stunning for use with any
kind of sports frock, and some of the
gshort types are reversible, They are
constructed of the old-fashioned flow-
er-print callcos. Also, it may be noted
that Jersey, flannel, silk eardigans are
offered for summer wear, Tt Is agreed
that the vogue for coats for street

| wear Is increasing becnuse of the fact

that fashionable frocks are not only
sléeveless, but many of them nre with-
out hacks. Also among the models for
truvel are the smart Jackets of cham-
a8 the full-length conts
of tweed which are shown in
ous styles and which demnnd
tion this season,

Shown In the picture s a coat
full-length stylng-—fulklength In the
ns It comes well below the
In faet this may be ssed ne
1 cozy, comfortable coat, hullt of soft,
heavy material, designed for the very

ns well

ntten-

of

extreme,

knees,

| cool hreezes, It s unusual in design,
| having a eape-scarf attached, covering
the right shoulder to the elbow and

falling In a graceful scarf at the left,
which extenda almost the hottom
of the cont, This searf has a decided

flare, terminating in n polnt that may
be thro neross the throat for pro-
tection agailnst the cruel winds, One
Immense patch pocket at the right

glde In an added attraction. The cont
has no fastening, but ls of the wrap-
around varlety, Polnted enffs, to
match the end of the searf, have been
chosen for the garment,

This serviceable coat may bhe lined
or unlined, depending upon the weight
of the materlal, There s a wide
range of colors from which one may
choose,

(8. 1919, Wentern Newspaper Unlon.)
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YOUR SHOES

RIIEULI.-\TIRM. neuritis,
troubles, “nerves,* backache und
headache—these make an Impiessive
array. And every one of them can be
caused by the use of Improper and
Ul-fitting shoes. 1It's hard to belleve,
isn't it?

In days gone hy the ladles of China

custom, It was sanctionéd by law and
wis a paloful and barbarons prac-
tice.
Foot binding, however, I8 not alto-
gether out of style In America and It
has only personal foollshness for an
excuse,

The other evening a young woman
derisively laughed at a story of the
tattoo and brass ring styles yet prew
alent In the FiJI Islands. “What non-
sense and what suffering!” she ex-

person at that moment was wearing
size number 4 when her foot unde
nlably demanded size number five.
She Is by no means an exception,

It 1s only falr to say that by far

the larger proportion of both men and

wise on the shoa question. Dot even
unwisely valn about themselves and
for that reason palnfully erowd (heir
pednl extremities Into unhealthily
formed footgear.

While “long fingers” ecan get one
Into the tolls of the law, long toes
on the other hand, nre no erime; and
It 18 extremely foolish for anyone's
concelt to reach such proportlons as
to have them persuade Lhemselves that

they nre.
| ~ While style must be consldered,
comfort |8 paramount. And this,

whether it 1s a walking, office, or
soclal shoe, Therefore, the oext tlme
that you go to a shoe store keep In
mind the possible diseases—some of
them killers—that are always lurking
in the background of A misgulded
judgment which prompts one to pur
chase 11l fitting footwear.

One would do well Indeed to even
go further than this by examining lm-
mediately the shoes which already
have been purchased and are belog
used. If they are too short, If they
bind, If they in any way Inconvenlence
or disturb gour comfort then glve
them away, Better by far n few extra
dollars for new shoes than many dol
iars for a doctor blll or worse.

If you are not sensible then get that
way about this shoe problem at once

- . =

CAUTION!

RECENT newspaper account stat-

ed that a young woman stepped
off the last stair step and stralghtway
broke her neck! -Which proves that
mine workers, powder people, divers
and alr pilots have no corner on life's
hazards,

diminish agtomoblle death and Injury
rates It I8 quite possible to overlook
the fact that while too much cannot
be sald regarding the earcless han-
dling of cars, (here yet are a large
| number of less spectacular aeccldents
| dally occurring as the direct rosult of
personnl negligence,

Frequently cases are noted where

| @eath or serfous mecident has been

: based on some homely and everyday
| happening; and we are startled by It
| “It conld Just as easily have happened
to us," we passively reflect and mer
rily g0 on our way.

There I8 no desire to suggest a fear
| consclopsness where our dally and or-
| dinary nctivitles are concerned, It
| would be a sad world Indeed If every-

one were constantly afrald that the
next step or move might take an acel-
dental turn. A complex of that char
| meter would be nothing short of an
| obsesslon and would nlmost justify
ndmisston to & psychopathie hospital.

On the other hand, there Is such a
thing a8 reasopnbly developlog a
sense of care. And In view of the
many misfortunes occaslened by Ity
Inck, It almost becomes one's duty to
do so.

Care, for example, in getting in and
out of an elevator; care In golng np
and down stalrs, especlally when high-
heel shoes are worn; care In walklng
over polished hardwood floors; care

| In leaning out of windows: care In
| getting on and off steeet cars; care
| In hoarding and leaving trains; care
| on ley pavements. Io short, the sub-
| stitution of @ bit of thought for ab
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were victimized by the foot binding |

Happlly, those times are past, |

elaimed. Yet this same sophisticated |

women display more sense than other- |

80, there are still too many who are |

|

In the perfectly sensible desire to

When g/ou |
Children Cry
for It

Castorla Is a comfort when Baby s
fretful, No sooner taken than the littla
one Is at ense, If restless, a few drops
soon bring contentment, No harm done,
for Castorla Is a baby remedy, meant
for bables. Perfectly safe to give tha
youngest Infant; you have the doctors’
word for that! It Is a vegetable pro-
duet and you could use It every day,
But It's in an emergency that Castorla
weans moest, Some night when consti-
pation must be relleved—or colie palns
—or other suffering. Never be without
It ; some mothers keep an extra bottle,
unopened, to make surea there will al-
ways be Castorla in the house., It s
effective for older children, too; read
the book that comes with It

Y T el

CASTORIA
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“Ton-Litters” of Pigs
by No Means Unusual

To city folks, brought up on the
storles about “Three Little Plgs” and
the wolf that huffed and puffed, a pig
s Just a fat little squealing baby until
it Is blg enough for the smokehouse,
but, not so In Idaho. Out there, one
ralser reports that at six months there

was a litter of 14 pigs which had
reached the total welght of 4,150
pounds, nedrly 3000 pounds a plg.

Quite a mouthful for the wolf.

The ton litter, now the alm of all
I'plg raisers, Is one In which the total
| welght of the litter 1s 2,000 pounds or
more at slx months,

They used to be rare, but in 1028,
farmers in 30 states reported reaching
the coveted mark. There were 402 of
such litters. Virginla produced two,
and In order not to quibhle over a few
pounds, made them long-ton litters, at
that, Pennsylvania led all the siates
with 65 such lltters, and Ohlo was
second with 48.—Washington Star,

Alaska Garden of Eden?

A fossil apple, discovered beside a
mastodon tusk, In the Tanaoa valley
In Alaska, leads some archeologists
| with a sense of humor to look te the
North country as the scene of man's
orlgin, clalming the apple Is the orig-
Inal used by Eve.

For the Sick-Room
Blue flowers are the best for a sick-
room, They soothe, Red should not
be used; they Induce restlessness,
Bome people are known by thelr In-
tentions and others by their works.

—

SweetLefre

Next tlme a coated tongue, fella

breath, or nerid skin glves evidence

| straction o many things that coosti | of gour stomach—try Phillips Mllk of

| tute the day's work and routine

| It is surprising what excellent re
sulis ean be obtalned in the first few
days one's mind lg forused on this
matter, The consefous exercise of
cnre #oop becomes a fxed hablt and

and subeongclons character. Thas one

Magnesin!

Get acqualnted with thls perfect an.
tl-acld that helps the system keep
sound and sweet, That every stomach
needs times, Take It whengver a

nt

!ht-:lt'i_\' meal brings any discomfort,
the actiops Involved assume a reéflex |

|<.'i 1 wWon
And convineed

Mugnesia

Phillips Milk of
medieal endorsement.

goon bhecomes Instinetively careful; It | miltions of men and women they didn't

Is just as easy to be that as to be | have “Indigestion,”

Don't diet, and

the reverse—and decidedly more safe. | don't suffer; Just remember Philllps.

Take care to tnke corel

(@ 1923 Wentern Newspaper Union.)
|

| Hoop Snake Harmless
| The hyop =nqke ls a sgall spake
| found In the South Atlanfle states. It
Ia foollshly feared by some people who
| belleve It will put its tall In lts mounth,
stiffen its body and roll Hke & noop.
There |s no foundation in fact for this
bellef. The eoloring of this sncke fe
| blue-black, above, marked with three
| red lines, and flesh colored, below, with
} black aspots,

Pleasant to take, and alwoys effective,

The nome Phillips Is Important g it
Identifies the genulne produet, “Mik
of Magnesin™ has been the U, 8, regls
tered tende maek of the Charles H
Fhillipa Chemleal Co, and ita pre-
decessor Charles H. Phillips since 185
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of Magnesia




