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of Heating Homes With Oil
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(Frepared Dy the DMnited States Deonrcment
of Agriculture.)

There s wihlespread Interest In the
new method of heatlng homes by
burning fuel oll, and many types of
oll burners hauve been designed espe-
cially for this purpose People llke
the rellef from the uncertainty of the
conl supply, from tending furnace,
taking ouwt ashes and other dirty
work, and the possibiilty of regulat-
Ing the heat automatically

The United States Department of
Agriculture hns made some Investiga-
tions of oll burners and fuel olls.
These studies Indienre that this meth-
od of henting 18 well sulted to the re
quirements of many homeé owners on
account of its convenlence aud ense of
heat control However, to obtaln
these adyvantages, the prospective por
chuser must be willing to pay the cost
of changing to the new system, and
possibly an Inereased opernting cost
Before declding whether a change to
oll burning Is desirable, there should
be n thorough understanding of dif
ferent types of oll burners. and of lo
stullation and operation costs.

Fuel for ol burners Is derived from
erude oll after other products have
been extracted. and 18 sold In various
grudes The proper grade for nse In

Burner Projects In Front of Furnace.

any case s determined by the type of
burner In which It Is to be used The
vaporizing type of burner requires
a llght oll which costs more per onlt
of heat thap the heavier grades, and
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$ Household Hints §
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iner I8 excellent for
le upholstery.
. - -
A chlld who Is
anhappy, or over-t

A vacuum cle
cleaning autom

worrled, frritated,
red at meal time

cunnot digest his food properly.
- - -

To eat rnw vegetuhbles Is one way to
get the vitnmines and the soluble min
erpls which may be lost In the couking
wiater,

. . L] L]

Sweet potatoes keep best If they are
earefully handled to prevent bruising
or breaking the skin, and If they are
kept at a medium rather than a eold
temperature

In genernl these burners are not
equipped with automatle control, The
atomizing types have a motor and
other mechanleal devices for atomlz
Ing the oll and mixing It with alr be-
fore dellvery to the combustion cham
ber. They are genernlly equipped with
full automatle control, are less exact
Ing &8 to the type of fuel required,

Mechanism Almost Entirely

Within Furnace.

Burner

and are less glven to smoking and
sooting because of better combustion

Sufety s of parnmount lmportance
In any device to be used Iln the hoine,
regurdless of any advantages claimed
o home-owper would be Justitied In
Installing & burner that |8 not reason
ably safe. The Underwriters’ labora-
tories huve tested and listed many of
the burners now manufactured as com-
plylng with standards of minlmum
hazurd. Burners that have been s0
tested bear a mark Indlcating the faet
However, the absence of such mark
Ing does not necessarlly mean that «
burtier does not comply with the re
quirements of the Underwrliters' lab
orntories. There are on the market a
numher of burners which have oot
been submitted for test or which are
now on the walting list.
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Keeping Up With the Fashions

-

There's sure lots of excitement In
the style realm these days, It seems
that new fashloms will Insist on be
Ing old fashions or Is It the other
way round—old fashlons Insisting on
becoming new fashlons? Anyway, the
revival of long skirts and short walsts
has about caused a near panic In the
mind of the woman who Insists she
won't wear the down-to-the-ankle hem-
linea and she will keep her “bob™ no
matter how long others let thelr halr
grow, and It's been a regular tussle
between Dame Fashion and her fol-
lowers ap to wow. However, Mistress
Fashlon seems to be scoring another
triuvmph, which Is not at all surpris
Ing, for her record has ever been one
of victory.

Arguments on both sldes are good
Those on the negative slde begin by
saying that the chlef alm of woman Is
to look as youthful as clothes and
beauty parlors can make one look and
that the long skirts add years to one's
appearance, hesldes they are not prac-
tical. So there!

Those in favor of the new silhou-
ette talk along lines of clothes psy-
chology, declaring that the long grace-
ful skirts, the slenderizing princess
lines and form-fitting bodices, the ele
gancles of detall all tend to create an
air of refinement in charm, a delight-
some feminlnity, n ladylike demeanor
on the part of the wearer which Is
truly fascinating. So there you are,
or rather, I should say, where are you?

There's no doubt about the charm-
Ing costume of black net over satin
here plctured, belng a convinclng ar
gument in the afirmative. The long
skirts are, after all, very becoming.
Women who have lald aslde thelr pre}-
udice and are wearing them are real.
Iy quite enthusiastic over the flatter
ing “lines™ which they give,

Attentlon Is ealled to the elbow
sleeves which style this gown. Just
ns womankind Is trying its best to be
come reconciled to skirts that go down
and walstlines that go up, along come
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By JULIA BOTTOMLEY

elbow sleeves to be reckoned with,
and would you belleve It, tiny puff
sleeves are “in" agaln for evening
wear, What deslgners are doing to
sleeves, It would take a volume to tell,
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I'c preserve a friend, three
thinga are necessary: To honor
him present, praise him absent and
assist him In hie necessities.—Ital-
lan Sayings.

This Is the time of the year when
pumpkin

ples flourish In the land.
Here Is one fit to
serve the most
honored guest:
Pumpkin Ple
Supreme, — Tuke
two cupfuls of
well cooked and
browned pump
kin. If the eanned
varlety Is used, cook It down untll
it 13 a rich brown Beat five eggs
add one cupful of sugar, one-hnlf
tenspoonful of salt, the grated rind
of a lemon, six tablespoonfuls of
lemon Julce and two cupfuls of rich
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! FREEZE ICE CREAM
WITHOUT STIRRING
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Plain Mousse Made in a Ring Mold

(Prepared by the United States Departmant
of Agriculture )

in 8 good many fammilies the Doy
thut used to turn the lce crenm freezer
for the sake of a chance at “licking
the dasher” has growy up and gope
awny to college. Or for some other
renson, mother does not seem (o find
it convenlent to have demserts made
in the lee crenw freezer as often as
she uked to Perhaps she does not
know that very satisfactory lce creams
mny be frozen without stirring If they
'n». mnde of suitable Ingredients and
packed sufficiently long In lee and salt
or plnred In the trays of the me
chanlenl refrigerator

A fuirly rieh mixture must be osed
in these desserts und the Ingredients
earefully combined. Properiy prepured,
these |ce crenms have a climracteristie
finky, crystulline texture which is very
muech ked. Heuvy or whipping crentn
s used hoth for mousses and in com
binatlon with egg whites in partalin
If used nlone, however, henvy cream I8
too rich to be palatahle. and In clities
it s expensive. The hurean of home
economics of the Unlted Sintes e
partment of Agricultare hns therefore
developed a nnmber of recipes In
which the rich cream e dliuted hs the
addition of evaporated millk and thin
erenm. or hy rich milk thickened with
gelntin. vgew or fAour.

If the tray In the mechanical re
Erigerator Is used for making the lce

crenm the result will be a oeat flat
cnke of convenient shape for serving
A ring mold |8 attractive, or nny de
sired mold mny be used If the mold
I8 to be packed In lce and salt, the
upening should be senled hy having a
steip of cloth dipped In paratin drawn
tightly over . Some other fat with a
high melting point could nlso be used
After pncking, the lee erenm or mounsse
must stnnd for severnl hours, depena
Ing vn the shape and size of the mold
Use uhout three parts of crushed jce
to one of course lee crenm salt

Here I8 n recipe for a pluin monsse

Mnvored with vanllla Plain  mousses
muy he vuried by merving them as
sundues with fresh fruits or with
snuces fnvored with chocolnte, car

el Leas sugnt
mny then bhe used In the mousse, and
It will he easier to freeze Sugnr low
ers the freezing point of ap lee crenm
tither varintlone nre nlso sugeested

unple. or honey

Foundation Recipe for Plain Mousse

I cup double cream & the sugar

1 cup rich milk or 3 egg whites
thin eream W tsp =all

I tha gelatin % tep wanilla

Benk the gelatin ontl) soft 1o a It
tle of the milk or thin cream hent the
retininder and pour over the gelutin
Add the sugar nnd stir oot dissolved
Put the mixture aside to chill Whip
the double cream. When the first mix
ture has thickened slightly, Lbeal U W

By NELLIE MAXWELL

milk. Mix all together and fill the
crusts for two ples. Bake In a hot
oven at first to set the pastry then
lower the heat; bake about forty-five
minutes

Tuna and Spaghettl Salad.—Tnke a
cupful of tuna fish flaked Into bits,
add two cupfuls of cooked spaghett]
cut Into half-inch pleces, a half cup
ful of grated earrot, a bit of finely
minced celery—half a cupful or more—
a few nuts, mix well with salad dress-
Ing and heap on lettuce. Garnlsh with
stufed ollves. This amount will serve
elght plentifully. Cut the celery Into
Inch strips the slze of the spaghettl,
making the dish most attractive with
the pretty color of the carrob,

English Meat Dish.—Those who are
fond of kidneys will not deubt enjoy
this excellent English dish: [Parboll
a palr of sweethreads for five min-
utes, and cook ten minutes In one
cupful of rlch stock. Draln and cool
Prepare a palr of calves' bralns, us
Ing the same stock. Wash und ¢lean
a calf's heart and kldneys; the Intter
may be omitted. Slice and cook them
in the stock untll tender. Saute the
heart In butier, dip sweethreads and
brains Into egg and crumhs and fry
In deep fut.  Add to the butter In the
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Food for the Family Table
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pan two tablespoonfuls of black cur
rant Jelly; when melted add two
tablespoonfuls of flour; add this to
the stock, boll up once and pour over
the ments In a hot dish, Serve with
peeled potatoes, baked.

Serve with the above ment dish a
crisp onlon and french dressing

The housewlfe who has a well sup-
plled emergency shelf Is llke the man
with plenty of money In
the bank. always ready
for emergencles, The
sudden visit of unexpect
ed guests hns no terror
for her, for she knows
she has n supply on
which to depend.

However, with many
things at her hand If she Is not care
ful. she will fall to remember the
avalinbility of such food ns a can of
salmon. With the salmon add a b
of chopped celery, enbbnge and n sour
pickle or two, dressed with the ever
rendy mayonnuaise or bolled dressing
and a tnsty s=alad I8 ready

With the ecanned vegetubles to be
bought In the murket and those which
one prepares at home, one mny have
hot buttered beets, carrots In hutter
aspurugus on tonst, and Dumerous
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irims of hats are widening, too, as
the pleture so flatteringly reveals.

Adding a few words, by way of a
postseript  concerning skirt lengths,
ufter all the change Ils not so all-in-
clusive ns one might suppose. Sports
clothes, for Instance, remaln reason-
ably short, four Inches below the
knee being the averange length. As to
afternoon frocks they camouflage thelr
lengths with uneven hemlines with
deep polnts and such, the only really
very long gowns belng reserved for
formal daytime oe-

evening and very
casion,
(@, 1925, Western Newspaper Unlon.)

other dishes 1o 8 short ten minutes
of preparation

A good salmon salad is prepared
with 8 eupful of fresh grated coconut
or the dried eoconut with the sugar
wnshed out of It, adding a blt of
choupped plekle or ellves

It does uot nappen  that
there 18 a cold cooked chicken In the
lariler BBur it so, there Is chicken
enlad or et mineed chicken on tonst
served witk a few pleces of tender
celery and o cup of tea, making a

niwnys

mos! anvory menl

Add 8 cupful of cunned corn to a
tritter butter and cook soine corn pat-
tles 1o serve with chicken or any
menl you ure serving,

A enn of tnato soup with a bt of
extra sensoning mukes a fine snuce o
serve over sliced eold meal heated, or
nny ment bonf

It s haridly

necessary to mendtion
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MINNA’S CERTAINTY

4 BONNER

The adventures were coming to an
end for Minna, but she would not
feel badly becnuse she had had such
a beautiful time,

She had been tnking music lessons
and she loved music but she hud never
thought she would have the wonder-
ful treat of belng Invited Into a musle
shop and actuually meeting all the In
struments amnd pleces of music when
they were having a Jolly time,

And now a C Major Scule was go
Ing to be married to a Miss First
Plece and the Vielln had Just played
A lovely tune for the guests,

At the end of the tune every one
sighed a little, whispering,

“Wasn't that

“Have they come yell”

The Violin went to the back of the

sweetl " and,

shop from where the bridal party

would march and now he took his

pl ns best man, giving a sigonal to
Ing.

Minna to commence pla)
i along, the ushers,
bridesmalds, First Plece with
her hend Jdown just a trife, and (

nll ecame

Mliss

“They're Of1.”

w Senle looking very proud and
WpPpy.
As they marched in all the wedding

mests arose and sang to the famillar

| wedding musle these words:

Here comes Filrst Plece,
Here comes First Plece;
We hope her happiness
Noever will cease

Here comes C Secnle,
Here comea C Scale,
He Is thae hero

Of our merry tale,

After the march woe over and (hey

And been given the Bass Viel's best
wishes and viano's blessing, and all
the others hud congrutulated them
every one suddenly shouted,

“They're om!"™

Minna tore up some old pleces of pn
per and they all threw them after
the biride and groom,

The Plano gave them n mugle cnse
Atted up with some extra notes ns n
parting present, and «off they vanished,

!Tllrnu'.:h the Ingide office, up the back

stulr ense to the baleony.

It wons rumored that they expected
to spend thelr honeymoon here,

As Minna walked wwany from the
foot of the stalr ease nnd come ngnin
Into the shop every Instrument and
piece of musie hnd gone buck to Its

the lurge range of canned soups one |

muy serve. Une of the good combing-
tions 18 pen soup and n ecan of con-
densed milk, heated hot nand served

with ecroutuns
WEL 1940, Wentern Newspaper Unlon. )
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Fairy Tale for the Children

By MARY GRAHAM BONNER
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“1 wouldn't mind a lttle trip.” sald
King Snow. “In fact 1 need a change
And the earth needs a new blanket
(1d Mr, Sun has been melting a great
deal away.”

Old Mr. Sun grinned, “Well,” he
sald, “1 would like to have a holiday
and i you and your friend nearby
wigh to take a trip I'm sure | could
have a resf.

“Your friend would particularly llke
to have me take a rest. I'm sure of
that.”

“I like you very much,” sald King
Snow's friend who was Prince Sleet

“That may be” sald old Mr. Sun
“bot you wouldn't care to have me
for n traveling companion.

“But 1 am not Insuited. 1 ander
atand. 1 quite understand.”

“That's gond of yon,” sald Prince
Qlest “It shows what a nlee. sunny
disposition yon have not to gel angry
nt such thinga”™

incorporate alr. add the eanilia and
fold In the whipped erenm and the
well-beaten egg whites
reduce clehness, inerense volume, and
improve texture These proportions
will make over four cups hefore frees
ing: or. If the egg whites are nol used
ahout three cups

Halt & cup of strong coffee may be
substituted for %% cup of the thin
erenm to give coffee Aavor Or ose 4
poand of pepperinint stick cands In
stend of sugar. for peppermint  lee
crenm sme-fearth pound of pennt
brittie fAnely ground and ased instead
of sugnr makes nn excellent varin
ton. new to many people Many other
variations In Anver are possible ufter
one has become fumlilar with the foun
datlon recipe

The ege whites

“Well,” sald old King Snow, “now
that we are all so friendly and polite
let us tnlk about our trip.

“Ido you want to take any lugyr
or baggonge, or whatever It Is thut 1l
call bngs nnd trunks and boxes?

“Ha, ha, ha,” sald Prince Sleet
“you're a good old companion. for you
mnke things Jjolly

“No, | don't want to
trunks or bags along, for 1
any other costumes.

“And besldes, even If 1 had them
what would be the use?

“1 wouliln't recelve any Invitations
out to dinner, so [ would not need

tnke nny
naven't

Mr. Bun Grinned,

special clothes for the evening and
I wont be asked to any dunces

“How about you, old King Snow?

“Well | d4on't need any best clithes
for all 1 am ever Invited to are
coasting parties. and sleighing pnr
tles and snowhall Aghts and ar these
entertalnmen’s no oue dresses up.
sald King Souw,

“So you won't need to be bothered
with things to enrry.™ sald Mr. Son.

‘No,” suld King Snow.

“No" sgald Prince Sleel, as he gave
n cold, epld whistle

Tet's get started soon”™ sald old
King Snow

‘Ah, T'll have a Ane re=t while you
fellows are enjoying yourselves,” sald
Mr Suon

“We had better usk the King of the
Clowds, oo, eh? nsked Prince Sleet

“By all menns,” sald old King Snow

S0 Prince Sleet gnve his long, cold
whistle nand then enlled,

“King of the Clouds,
Clouds, come with your Army of
Ruindrops, and your own most loya)
self, come for a trip with old King
Snow and Prince Sleet”

Soom along enme the King of the
Clouds and the Army of Ruindropa

“So we're golng 1o have a trip, eh?
asked the King of the Clowds. Prines
Sleet and old King Snow nodded

“And we're going to the earth. eh?
asked the Army of Halndrops,
and old King

King of the

Agunin Prince Sleot
Snow nodded

“May we come, 1007 nsked some
very cold ehilly volces, and they al
snw the Ielele Brothers enming near
alotig with old Mr. Freezing: Is-Fun

“Indeed son may” wsald Prince
Sleet. “und this will be the right sort
of n plance with all the right sort of
travelers golng along”™

8o they all started. led by Prinee
Sleet

They went down to the earth and
had a marvelous trip. The earth peo
ple anld the storm was dreadful bud
I'rinee Sleet and the others though
it was splendid

i 1528, Westers Newspaper Unien )

There was absolute qulet,

And now they looked Just ns they
nlways had ‘ooked,

No longer did they have arms or
legs or faces,
down, making no sound.

The shop was Just ua It was In the
daytime,

And then It begun to grow more and

more lilistinet nnd other objects cnme |

more and more lnto view

This was very strange Indeed, for
here wus her burcan in front of her
und the red chalr, and the red table
which were anlwnys In her hed room
umid en the wuall were her own ple
tures.

She really eouldn’t understand the
chunge,

Hud the musical magle wiufted her
baek here mgain?

But of one thing she fell quite cer
tain.

She wus sure that the C Major Senle
end Miss First Plece were golng to
be very, very huppy.

The Real Reason

Aunt—1 feel guite provoked to think
that you and your mother were In
town the ollwr duy and went o a
restuarant Instend of coming to our
house for dinner. Why didn’t  you
come?

Little Nephew—The fact |8, auntls
we were hungry,

Taxed Amusement
Jock—Mummy, give me a penny and
[ will stop erying.

Mother—Ulint 1 like to hear you cry
It smiuses me,
Juck (afler some tline) —Mummy

ean 1 huve the penny for amusine
you?—Moustique, Charlerol,
Nohody Going
Teacher—No, Blllie, you must nom
fay "l ailn't agoin”.” You should say
“1 am not golng, you are not golng, he
s not golng, we are nol golng, you are
not going, they are nol golng
Blllie (very proudly)—Gee, aln’
aobody goin'?

Foolish Question
Tenacher— What author I8 known for
nis vocubulary?
Little Willie — Webster,

Now they were lying |

|
]

| WHY WE BEHAVE
| LIKE HUMAN BEINGS

| L By GEORGE DORSEY, Ph. D, LL. D\

[Why Walking Is More Restful
| Than Standing

| JN WALKING, each leg rests halt
| the time, We tire standing be-
cause nelther leg gets rested. The
ghoulder muscles whick hold the head
erect also ache from the strain In
standing. As we nap ln a chalr the
head nods,

Fiat feet are not due to a glving
way of lignments: lgnments Hmit
loint movement. Feet become “flat™
when the muscles of the arch fall to
support It; the arch breaks down. The
result 1s a mid-tarsal joint. This 1a
most likely to happen In long, narrow
feet.

Short feet and high Insteps go with
large calves. To ralse our body on
our toes, we lift our heel. The toes
are the fulerum, the power s the ealt
muscies; the weight falls on the foot
at the ankle joint but nearest the
power at the heel. Hence the greater
need f Inrge ecalf muscles. But
emall calves go with long heel bonea
| As the foot Is a lever of the second
order, the long heel brings the welght
nearer the fulcrum—ithat 18, the toes.
Hence “flat-foots™ do not step oft
thelr toes; the fallen arch destroys
the lever of the foot,

We nod our head between skull and
first vertebrae, or atins; rotate, be-
tween atins and second vertebrae, or
nxis. Both movements are Ilmited by
lignments; otherwise the slgnal cord
would be crushed,

The maln business of the face Is to
hold the teeth-bearing Jaws; eves and
nese moved In by aceldent. The in-
funt's face and neck seem small be-
cause the brain Is so large. Thelr
renl growth begins with the eruption
of the teeth,

The skull Is a fulernm for the jJaw
muscles In chewing, Muscles to hold
the fulcrum steady acvelop with tha
teeth, The neck grows larger. With
the teeth all In place the neck reaches
normal size, the rounded “baby-face®
disappears; strong jaws, powerful
muscles, and prominences and ridges
on bones of face and head support
the muscles of mastlentlon. The ting
mastold processes below the Infant's
ears bhecome adult structures as blg
n8 thumbs, required for muscle sup-
port.

The first, or milk, teeth should be
In place by the end of the second
yenr, Meanwhile the transverse
ridges In the roof of the Infant's mouth
disappear, The permanent dentition
beging with the fArst molars In the
seventh year; Inclsors In the elghth
and ninth ; premolars in the tenth and
eleventh ; canine and sgecond molars In
the thirteenth to fourteenth; third
molars, or wisdom teeth, In the seven-
teenth to fortleth year.

Startling changes of far-reaching
consequence mark the years of adoles-
cence for both  sexes, As  thesa
chnnges nre both physieal and mental,
nnd as they proceed under impulses
from the gonnds acting as glands of
Internal they will be de
scribed In the chapter devoted to the
enilocrine orgnns

After maturity the bdly's chlef task
s to maintaln Its equilibrium: pro-
duee enough energy snd heat to keep
up repalrs and earry on.  But, from
ovum to denth, the body never censes
to change,

Old nge or senlle changes precede
natoral denth These appenr toward
the end of a span of life which
virles In different species, This soan
of life for some Invertehrates |s less
| than 100 hours; for some Insects, 17
years; for some fishes and reptiles,
over 200 years; for some birds and
mammnls, 120 yenrs,

secretion,

Longevity I1s not, as Welsmann
| elilmed, related to size of body. Bome
mammals lve less than two years,
some locusts seventeen., A dog is old
nt 200 1 have seen a parrot 117 years
old; It matured in ite Opst yenr., A
tortolse can live 850 years. No ele
phaot known has exceeded 130 yenrs,
Nor does denth “naturnlly™ follow the
reproductive stag Innumernhle ank
muls long survive their sex fe, Dt
| ever® animal must reach sex ma-
turity or Its kind dies with I
Old nge I8 decrepliude ; the hody Is
The mechanlsm the Infant

worn out.
nequired to walk with breaks down
| The spine I8 not so supple, the
cnrtiinge diske between vertebrna
ghrink. This stinture—ns
| muech ns three Inches ufter fifty. The
spine both ecollnpses and “stoops with
nge.” ‘The knees are bent, the hip
joints stiff, The muscles shrink. The
body loges Ita natural fat. Folds of
gkin appear on neck and face. The
toothlesg Jaows atrophy and the month

decrenses

loses Its shape., Cheeks and temples
cuve In
The braln loses welght—In the lnst

40 yenrs of HUfe ns much as three
ounces, The heart 15 enlarged Crom
over-action to keep the blood coursing
through thick, hard arteries The
pulse mounts n I It was 134 at
birth, 110 at the end of the first year,
After elghty, It Is

72 ut twenty-one

80, The lungs lose thelr elasticity,
the wnlla hecome thicker,
Many women after fifty show a

thicker neck, halr on the rnc‘l‘_‘ﬂﬂp{lr-.
more promioent cheek-
bones, rldges over the eyes. Thelr
“feminine” tralts are leas feminine
It Is as though the Inactivity of the
; gonads permitted a return to A nes
tral condition, halfwny between male
and female,

Old age, senllity, decrepltude; the
body Is worn out, it ean no longer
function. Death,

(@ by George A Dorser.)
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