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"I will tell you,” said the gray 
wolf to the prairie wolf In the next 
yard In the too, “why this life Is 
not so thrilling.”

“Do,” said the prairie wolf.
The gray wolf smacked his lips 

together as though be wanted to tell 
bis story.

“The zoo Isn't nearly so thrilling 
ns wild, free life, not nearly, not 
nearly.”

“I know that,” said the prairie 
wolf, “but I’m ready to bear your 
reasons.”

“Now listen, prairie wolf, there are

% lb. c u red  ham  
1 lb. beef, diced  
1 p in t  w a te r
1 q u a r t  to m a to e s , 

f r e s h  o r c anned
2 tb s. b u t te r
2 tb s . c h o p p e d  

p a rs ley
1 on ion , s liced

“ ‘Oh, I could have made Just as 
One a speech,' It wouldn’t- be so nice.

“Take my advice, young prairie 
wolf, don't try to get all the credit 
for what everyone else has done too.

"When you tell a story I won’t try 
to make It mine.”

“All right,” said the prairie wolf, 
“so please continue.”

“Ah," said the gray wolf, “I am
known by many names.

“Sometimes I am called a black 
wolf and sometimes a white wolf 
because my family moves from place 
to place.

“We behave a little differently in 
a number of different small ways and 
look differently In different places.” 

“You’re mighty fond of that word 
’different’,” said the prairie wolf.

“Don't be rude, young prairie 
wolf,” said the gray wolf. “I wish 
to tell you that what they call me 
does not matter, for I have been very 
great In my day.”

“What was your day? Thanksgiv­
ing? Christmas? Columbus day?” 

“You think you're clever!” said the 
gray wolf. “Let me tell you I don’t 
pay any attention tc such talk.

“I wish to tell you that when I 
was free I was the danger of many 
a cattle ranch.

“Ah, what hunts and feasts and 
sport I have had.

“And another thing I want to’ tell 
you Is that my family Is Interesting 
and they’re Just as wild as I was.

“They too love cattle and sheep 
In Just the wny I loved them!

“Here In the zoo they don’t give 
me a chance to show my love for 
those animals, so I think back hap­
pily of the days back when I had 
my chunces and took them.

"Not only the days! No! Not 
only the days! The nights were even 
more Important.

“Oh, such nights. Such gorgeous 
feasts!
* “Here It Is too tame. There I was 
a danger to the cattle ranches.

“Here they don't let me make a 
danger of myself—and I can do It so 
easily.

“Oh, It seems a pity.
“A wolf’s ways are not the ways 

for a zoo—they’re the dangerous, 
wild ways of freedom and spaces and 
all such glorious things.”

(© , 1929, W estern  N ew sp a p er  U n ion .)

Conveniences for Bathroom

MEAN THINGS

Built-In Closets and Drawers Make a Bathroom Convenient
(P rep ared  by th e  U n ited  S ta te«  D ep artm en t  

o f A gr icu ltu re .)
When the Installation of running 

water In an Illinois farm house was 
completed, It was possible to have a 
modern bathroom, and a small sec-

“Ah,” Said the Gray Wolf.
many creatures who are always say­
ing:

“ ‘Dh, that Is no better than I could 
have done,’ or ‘I could have said as 
much as that,’ or ‘I was Just going to 
say th a t’

“In many cases It may be quite 
true, but I don’t like a creature to 
try to get the credit for something 
some one else has done.

"Just suppose a person made a fine 
ipeech and some cross. Jealous per­
son said:

Gumbo from Meat 
and Vegetables

(P rep a red  by th e  U n ited  S ta te s  D ep artm en t  
o f A gr icu ltu re .)

From the far South comes this rec­
ipe, tested by the bureau of home eco­
nomics, for a “gumbo” made with 
meat and vegetables and served In a 
mold of flaky hot rice. The charac­
teristic Ingredient of nil gumbos Is the 
okra, which Is obtainable In most mar­
kets during the summer months.

Novelty Sleeves in Coats
«KHXHXHKH»

By J U L I A  B O T T O M L E V

% cu p  chopped  
c e le ry

1 q u a r t  o k ra , cu t 
c ro ssw ise  

B ay  le a f  o r c e le ry  
seed  If d esired  

S a lt and  p ep p er 
to  ta s te .

1 g re e n  p ep p er 
chop p ed  fine

Cook the ham and beef until 
browned In a Inrge heuvy skillet, add 
the water and tomato, cover, and sim­
mer until the meat Is almost tender. 
Cook the other vegetables In the melt­
ed butter and add to the meat mix­
ture with the okra. Season to taste 
and simmer uncovered until the okrn 
Is tender and the stew has thickened. 
Serve the gumbo In a rice ring made 
as follows:

Rice Ring.
1 cup  r ic e  )4 tsp . on ion  Juice
4 c u p s  w ate r  2 tbs. b u t te r
1 tsp . s a l t  2 d a sh e s  ta b a sc o

Wash the rice wed, and sprinkle It 
Into the rapidly boiling salted water 
Cook for about 20 minutes, or until the 
rice Is tender and the water absorbed. 
Add the seasonings, put the rice Into 
a well-greased ring mold, and pat It 
down gently. Rehent In the oven, turn 
onto a round platter, till the center 
with gumbo, and serve at once.

We may be Ignoring sleeves so far 
as our frocks are concerned, but when 
It comes to the now fall coats and 
Jackets, that’s another story—one In 
which unusual sleeves is the dominant 
theme.

Even now we are seeing this reac­
tion to designful sleeves in that the 
Jackets which complement mldseason 
ensembles create a sense of “coming 

events” In regard to new sleeve silhou-
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Rayon Garments Popular a
(P rep a red  by th e  U n ited  S ta te s  D ep artm en t  

o f A gr icu ltu re .)
The Increased vogue for garments 

made of rayon, particularly for under­
wear, has led manufacturers to 
strengthen and Improve this fabric 
so that It Is usually found very satis­
factory In respect to wear and to care. 
Many women launder for themselves 
any underwear that does not require 
Ironing, especially knit garments of 
silk or rayon, such ns vests, bloomers, 
stockings, und other articles, and If a 
few precautions nre observed, this ran 
be safely done and the articles of 
rayon will give good service.

Some types of rayon are weaker 
when wet than dry, says the bureau 
of home economics of the United 
States Department of Agriculture. It 
(s often torn by being hung up with 
clothespins or by rough fingernails or 
rings worn while It Is being washed. 
Lukewarm water should always be 
used rather than hot water, which 
makes rayon tender» Soapsuds made 
of pure, neutral soap, are also pref­
erable to rubbing soap directly on the 
garments. The fabric should not be 
nibbed, but squeezed and rinsed re­
peatedly until it Is clean.

After washing, the gannent should 
be hung over a line or In any other 
suitable place, but under no circum­
stances should clothespins l>e used. 
The Illustration shows what bus hap­
pened In one case where this precau-

ettes. If you are Interested In modish 
sleeves, meet Mary Philbln (In the 
picture) who, being one of Hollywood’s 
shining stars, knows how to dress. 
Because of her knowledge of fnshlons 
she chooses this very pretty navy and 
yellow printed crepe sports frock, the 
button-trimmed flowing sleeves of 
which are one of Its outstanding style 
details.

By the way, If you are casting 
about for a timely midsummer cos­
tume, one to bridge over between now 
and when cool days arrive, choose a 
dark print crepe. Those In the fash­
ionable browns patterned with yellow 
or pumpkin or tangerine shade are 
Just as autumn-like as fancy enn pic­
ture. Wear a yellow felt hat with It, 
possibly a matching yellow blouse to

complete the symphony In »full col­
orings.

Continuing with a survey of sleeve 
prospects, It’s really surprising the ex­
tremes to which some of them are go­
ing. Some of the more formal wraps 
of velvet, or fine cloth have deep 
flounces dropping from the elbows, 
while one-piece frocks adopt sleeves 
which flare a wide circular-cut ruffle. 
Others have the sleeve and flare cut 
all In one piece.

The Idea of novedty Is further ac­
cented in applied ornamentation such 
as embroidered or appllqued pattern- 
Inps, which give to the sleeve a new 
Interpretation.

Perhnps the most marked departure 
In the way of sleeve treatments reg­
isters In the advance fur trimmed 
coats. Especially does the positioning 
of fur Interpret elaborated themes. 
One striking model of a modernistic 
patterned woolen weave has its 
sleeves cut slightly belled. There Its 
a pointed upturned caracul cuff fin­
ishing In a diagonal line at the top. 
Several Inches above another band of 
the fur runs parallel to this diagonal, 
giving an Intriguing swirling effect to 
the sleeve entire.

For sheer frocks designers are cre­
ating sleeves which repent the pointed 
and flared flounces which fashion the 
skirts.

(© , 1929, W estern  N ew sp ap er  U n io n .)
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Flavor Mixture 
for Potatoes

ooocxxxxxxxxxxxxxxxxxxxxxx:
Is the family tired of potatoes 

cooked In nil the ordlnnr.v ways— 
baked, boiled, mashed, creamed, scal­
loped, or fried? Try this new com­
bination of flavors the next time you 
have potatoes. It Is from the bureau 
of home economics.
2 cups potatoes , 1)4 cups »trained

s lic ed  to m a to  Jutce
1 sm a ll on ion , 1 tsp. s a l t

s liced  D ash  o f p e p p e r
I  tb s . b u t te r .

Cook the canned tomatoes for 2 or 
8 minutes, then press them through n 
coarse strainer to remove the seeds. 
Wash, pare, and cut the potatoes into 
slices about % Inch thick. Brown 
the potatoes and onion In the butter 
uhout 20 minutes and sprinkle with 
the gnlt. Add the tomato Juice, cover, 
and Blmmer until the potatoes ore 
tender. The potato thickens the 
tomato Juice so that no other thick­
ening Is necessary.

ond floor room was remodeled for the 
purpose. Its dimensions were such 
that In addition to the bullt-lD tub and 
other plumbing fixtures, one of the 
side walls could be used for specially 
fitted linen drawers, with two small 
closets suitable for storing medicines 
and bottles, and a roomy lower cup­
board for sick-room equipment. High 
windows on two sides give good light 
The photograph was taken by the 
United Stutes Department of Agr'cul- 
ture. The new bathroom was part of 
the general home Improvement car­
ried out at the suggestion of the 
home demonstration agent.

They are really Mean Things. Theli 
family name is the name of Cold.

You’ve probably heard of them? In 
fact, you’re sure you know them much 
too well !

When Mr. and Mrs. Cold have a 
i good time It Is something very differ­

ent from what we mean by a good 
time.

In the first place, Mr. and Mrs. Cold 
are very mean things. They have al­
ways been mean.

The whole family Is the same way.
There are the other mean relations, 

too. There Is Aunt Grippe and Uncle 
Bronchitis—well, they’re horrid.

Mr. and Mrs. Cold have very mean 
children. There Is Susy Sneeze, you 
know.

She has the worst sort of a dispo­
sition ! She Just loves to annoy peo­
ple and make them as uncomfortable 
as she can.

Then there Is Charlie Cough. He 
likes to hurt people. So you can see 
Just how mean he Is.

Then there Is Sadie Sore-Throat, and 
Hatty Headache. They nre all chil­
dren of Mr. and Mrs. Cold.

“Let’s go on a trip,” they said to 
their children.

“Yes, let's” suld the children.
They always agree to go on trips, 

and the worst thing about them is that

•Vrw o #u
QUICK,

H A R M LESS COMFORT

Children Cry for It
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************************** 
|  MEXICAN SALAD OUTj 
|  OF THE ORDINARY

Somewhat out of the ordinary Is this 
Mexican salad, made with peppers and 
tomatoes, with a liberal amount ot 
onion In the seasoning, ns well ns the 
characteristic chili flavoring. Bacon 
fat serves In place of salad oil In the 
dressing. The bureau of home eco­
nomics suggests using this salad for 
a lunch or supper dish.
2 la rg e  g reen  pep- 4 s lic es  bacon

p ers  14 cu p  v in e g a r
1 on ion , m edium . % tsp . c h ili pow - 

c u t fine d e r
3 large firm to­

matoes
Skin the tomatoes, remove the seeds 

from the peppers, and cut the toma­
toes and peppers Into small uniform 
pieces. Mix with the onion. Fry the 
bacon until crisp and remove from the 
pan. Add the vinegar and chill pow­
der to the bacon fnt Let this mixture 
come to the boiling point und then 
pour over the vegetables. When 
chilled, add the bacon, which has been 
broken into small pieces, and serve on 
crisp lettuce leaves, with the sauce us 
a dressing.

: ¡¡NTS m  HOUSEKEEPERS |
Too ripe fruit Is the cause of muny 

failures in canning.

Cook berry preserves quickly; long 
cooking changes flavor, color and tex­
ture.

• • •
To teach the child to enjoy the 

taste of new vegetables start with 
very small quantities.

0 0 0
Roll summer silks or other delicate 

materials In a heavy towel after rins­
ing. shake until dry enough for prop­
er Ironing nnd press on the wrong 
side with a moderate Iron.

s e e
Keep on hand a supply of soda foun­

tain straws ready for the family pie 
nlc.

0 0 0

Lettuce leaves which nre too Inrge 
or flat to make on attractive salad 
may he shredded. Just before serving 
the salad, roll each leaf In a firm roll 
and shred It crosswise with scissors.
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Do Not Us« Clothespins on Rayon 
Garments.

tlon was not observed. A Inrge hole, 
started from a small puncture, bus 
appeared, and the threads of the fab­
ric nre rapidly running. Many rayon 
garments can be gently patted and 
pulled into shape sufficiently to weur 
without Ironing, but If an Iron Is used 
cure must he taken not to have It too 
hot. Medium beut Is best.

The Use of Candy and Sugar
***#*■*-****- 

By NELLIE MAXWELL

Candy ts always In season and ap­
propriate for any occasion The air 

pilots know the value of

S
the condensed food, as 
they always carry a sup­
ply of hard candles to 
nibble on. or chocolate 
bars, which are a food 
In themselves. S u c h  
food Is easy to carry, 
agreeable to eat. and 
sustaining enough to 

supply the energy needed In long 
flights. The Ides that candy eating 
Is not good for the figure. Is one 
which Is not sustained by the act 
resses who work hard and whose slim 
outlines are so lm|>orlant. Here Is 
what one soya about candy: “It Is 
necessary for s d  actress to keep her 
figure, snd you mny be sure 1 wouldn’t 
eat candy If I thought It made me 
fat.” She eats six or seven pieces of 
candy at every performance, which Is

part of her current play and a bit of 
stage business.

The woman who shops knows the 
weariness which assails her after an 
hour or two of pacing from one coun 
ter to another. Those who have tried 
1L say: “Keep a package of candy 
In your perse; when the feeling of fa 
rlgue comes on. take a piece.’ Sugar 
Is quickly available, as It Is so soon 
absorbed and supplies energy.

With the proportions of one tea- 
spoonful of sugar ro one cupful of 
water all the other available vege­
tables were rooked ay these methods, 
l-essen the sugar when the water Is 
less, as ooe-bulf cupful of water will 
luke one-half teaspoonful of sugar.

While the warm weather Is with us. 
keep the candy hox In the refrtger 
stor. especially chocolates. The fa 
vorlte bon bon will taste better It 
well chilled rhan If allowed to soften 
In the warm air.

Two groups of culinary experts, In i 
research work, working Independently 

of each other, have been I 
S tg a D A f  Improving the flavor ami 

appetite appeal .n meth 
"da of cooking veg» 
tables. Although sugar

I*  has been used In vege-
V  table cooking for many

A  \ years among many cooks
|  t° accentjate and blend

vegetable flavors, the 
general use of It is rather ■ new de­
parture for the majority.

When soldiers are to travel light, 
and yet go on long marches and still re­
tain their energy, the best concentrat­
ed food for them Is sugar. Athletic 
coaches recognize the valne of sugar 
for Intense muscle effort. Crews giv­
en a liberal allowance of sugar to eat 
before entering a boat race were wln- 
oera over their opponents who were 
without the sugar

l® . 1919 V a t i n  N e w sp a p e r  U nto« .»

Gave the Cold Family a Good Lecture.

their cousins nnd all the members of 
their family ure so ready to go, too.

“I think," snld, Mrs. Cold, “we’ll go 
and call on a little girl named Cary.

“She Is such a nice little girl, nnd 
I I’d like to make her uncomfortable.

"Let's give her a good dose of us.”
All the children clapped their 

hands.
Y'ou con Just see how mean they 

are!
When they heard aow nice Cary 

wns. It didn’t make any difference to 
them at all.

They loved to be horrid to nice peo­
ple. They enjoyed being mean.

| They picked up their suitcases with 
plenty of Susy Sneeze’s best frocks, 
nnd plenty of Charlie Cough’s extra 
neckties, nnd lots of Hntty Hendache's 
hair ribbons, nnd off they went.

Sadie Sore-Thrnut took a lot of her 
party collars along, such ugly collars 
ns you might gness !

“Oh, please," snld Cary, as they 
came nenr. “I don't want to have a 
cold. I feel one coming on me. I 
don’t want all you creatures.”

But the Cold family paid no ntten 
tlon. They were so mean they liked 
being where they were not wanted.

But the time pnssed nnd the Dream 
King found out Mint Cary had hnd 
some horrid visitors.

The Prenm King hurried to tell the 
Fairy Queen about It

“Did you ever hear of such rudeness 
nnd such unkindness as that horrible 
Cold family show?” he said.

“Well put a stop to tills. Dream 
King,” said the Fairy Queen. “Thank 
you for telling me.

“I know that little girl, Cary I 
know her well. She hns soft brown 
hair nnd fair skin and gray eyes.

“Ah. yes. I know her. Just like that 
horrid Cold family to go and bother 
some one who Is nice!"

The Fairy Queen set to work. She 
called her helpers and they hurried to 
Cary’s house when she wns fust asleep

They gave the Cold family a good 
lecture and they waved their wands 
over Cary so that the Cold family wns 
driven away.

When Cnry awoke she felt as 
though really she were all over her 
cold.

Oil. It was so nice to be rid of that 
horrible Cold family, but you see how 
they nre—Just ns mean ns they can 
be—going where they're not wanted 
and overstaying, too.

They’re Just ns menn as mean can 
be I

Bombay Natives Cling
to Old Superstition«

A fierce controversy Is raging In
Bombay over the municipality’s war 
against malaria.

An expert on the disease was 
recently reported to have stated that 
the city would never be free from 
malaria till the wells In the private 
compounds were sealed up.

The municipality’s efforts to treat 
the wells wherein the mosquitoes 
breed hns now resulted Id strenuous 
opposition from the orthodox Hindus 
and Parsees.

The Parsees* demand that the 
sun's rays should be allowed to reach 
the water has been met by a pro­
posal to make use of plate glass tops 
on the covering of the wells.

There are also those, however, who 
desire that facilities should be pro­
vided for the spirits, believed to 
dwell In the wells, to enter and leave 
the water.

As a concession brass plates with 
holes In them no more than one- 
twentieth of an Inch in diameter are 
to be 'nserted.—From the Continental 
Edition of the London Dally Mall.

For Galled Horses
Hanfords Balsam of Myrrh

B ear W recked Auto
The Alaska Weekly prints this story 

from Its correspondent at Miller Creek, 
Alaska: “H. D. Cowden, miner, re- 
ttrnJng to his parked truck at Glacier 
creek, sow a bear climb through the 
rear door. He watched from a thicket 
nnd saw the hear take a position on 

i the seat One huge paw accidentally 
turned on the Ignition and a hlg 
shambling foot pushed the self starter 
and with a roar the car started down 
the grade, bear and baggage. The 
bear took s flying nose dive through 
the side curtains and the truck came 
to rest In a willow thicket where It Is 
still a pile of dilapidated wreckage."

Even a peaceful man Is ever ready 
to strike a bargain.

H is  L oss
Betty, aged tour, had bought a tin I 

loon, nnd Cyril, nged six, undertook, 
with big-brotherly kindness, to blow 
It up for her.

Just when It hnd reached a nice 
size. It hurst. He wept,

“What are you crying for?" she de 
manded. “It was my balloon."

“Yes,” sobbed he, “but It was my 
breath.”—Montreal Star.

Taking the Chance
Father—Didn't I tell you not to lei 

me catch you doing thnt again?
Little Willie—Yes. sir.
Father—Then why did you do that?
Little Willie— Because 1 didn't think 

that you would catch me.

Y ^TH EN  damp days, s u d d e n  
”  ’ changes in weather, or expos­

ure to a draft makes joints ache, 
there is always quick relief in 
Bayer Aspirin. It makes short work 
of headaches or any little pain. Just 
as effective in the more serious 
suffering from neuralgia, neuritis, 
rheumatism or lumbago. No ache 
or pain is ever too deep-jeated for 
Bayer Aspirin to relieve, and it does 
not affect the heart. All druggists, 
with proven directions for various 
uses which many people have found 
invaluable in the relief of pain.

iSPIRIN
Aspirin it th# trede mark ot 1 

ot UonoftcetteftoldtcWr <
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