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Keeping Up With the Fashions
By JULIA BOTTOMLEY

( l ^ i i t r v d  by ihe United Dtat« Daotrcncnl 
of Ser iculture .)

There Is widespread Interest In the 
new method of heating homes by 
burning fuel oil, and many types of 
oil burners have been designed espe­
cially for this purpose People like 
the relief from the uncertainty of the 
coni supply, from tending furnace, 
taking nut ashes and other dirty 
work, and the possibility of regulat­
ing. the heat automatically.

The United States Department of 
Agriculture has made some Investiga­
tions of oil burners and fuel oils. 
These studies Indlcare that this meth­
od of heating Is well suited to the re­
quirements of many home owners on 
account of Its convenience audeaseof 
heat control However, to obtain 
these advantages, the prospective pur­
chaser mast he willing to pay the cost 
of changing to ttie new system, and 
possibly an Increased operating cost 
Before deciding whether a change to 
oil burning Is desirable, there should 
be a thorough understanding of <11 f- 
ferent types of oil burners, and of In 
stallatlon and operation costs.

Fuel for oil burners is derived from 
crude oil after other products have 
been extracted, and Is sold In various 
grades The proper grade for use In

In general these burners are not 
equipped with automatic control. The 
atomizing types have a motor and 
other mechnnlcal devices for atomiz­
ing the oil and mixing It with air be­
fore delivery to the combustion cham­
ber. They are generally equipped with 
full automatic control, are less exact­
ing as tn the type of fuel required.

Burner Projects In Front of Furnace.

any case Is determined by the type of 
burner In which It Is to be used The 
vaporizing type of burner requires 
a light oil which costs more per unit 
o f heat than the heavier grades, und

J Household Hints |
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A vacuum cleaner Is excellent for 
cleaning automobile upholstery.

A child who Is worried, Irritated, 
unhappy, or over-tired at meal time 
cannot digest his food properly.

• • •
To enf raw vegetables Is one way to 

get the vitamines and the soluble min 
erpls which may be lost in the cooking 
water.

v «  • •
Sweet potatoes keep best If they are 

carefully handled to prevent bruising 
or breaking the skin, and if they are 
kept at a medium rather than a cold 
temperature.

Burner Mechanism Almost Entirely 
Within Furnace.

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

Safety Is of paramount importance 
In any device to be used In the home, 
regardless of any advantages claimed 
no home-owner would be Justified tn 
Installing a burner that Is not reason 
ably safe. The Underwriters’ labora­
tories have tested and listed many of 
the burners now manufactured as com­
plying with standards of minimum 
hazard. Burners that have been so 
tested hear a murk Indicating the fact. 
However, the absence of such mark 
Ing docs not necessarily mean that a 
burner does not comply with the re­
quirements of the Underwriters’ lab 
oratories There are on the market a 
number of burners which have not 
been submitted for test or which are 
now on the waiting list

There's sure lots of excitement In 
the style realm these days. It seem* 
that new fashions will Insist on be­
ing old fashions or Is It the other 
way round—old fashions Insisting on 
becoming new fashions? Anyway, the 
revival of long skirts and short waists 
has about caused a near panic In the 
mind of the woman who Insists she 
won’t wear the down-to-the-ankle hem­
lines and she will keep her “bob” no 
matter how long others let their hair 
grow, and It’s been a regular tussle 
between Dame Fashion and her fol­
lowers up to now. However. Mistress 
Fashion seems to be scoring another 
triumph, which Is not at all surpris­
ing, for her record has ever been one 
of victory.

Arguments on both sides are good. 
Those on the negative side begin by 
saying that the chief aim 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, besides they are not prac­
tical. So there I

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-llttlng bodices, the ele­
gancies of detail all tend to create an 
air of refinement In charm, a delight­
some femininity, a 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 pictured, being a convincing ar­
gument In the affirmative. The long 
skirts are, after all, very becoming. 
Women who have laid aside their prej­
udice and are wearing them are real­
ly quire enthusiastic over the fiattar­
ing “ lines” which they give.

Attention Is called to the elbow 
sleeves which style this gown. Just 
as womankind Is trying Its best to be­
come reconciled to skirts that go down 
and waistlines that go np, along come

elbow sleeves to be reckoned with, 
and would you believe It, tiny puff 
sleeves are “ In”  again for evening 
wear. What designers are doing to 
sleeves. It would take a volume to tell.
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Food for the Family Table
By NELLIE M AXW ELL

To preserve a friend, three 
things are necessary: To honor
him present, praise him absent and 
assist him in his necessities.— Ita l ­
ian Sayings.

This Is the time of the year when 
pumpkin pies flourish In the land.

Here Is one fit to

■Pit (  we"  cooked and
\ browned p u m p-

|j|n if  the canned 
variety Is used, cook It down until 
It Is a rich brown. Beal five eggs, 
odd one cupful of sugar, one-half 
teaspoon fill of salt the grated rind 
of a lemon, six tahlespoonfuls of 
lemon Juice and two cupfuls of rich

i FREEZE ICE CREAM  I
I W IT H O U T  ST IR R IN G  !

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

Tuna and Spaghetti Salad.—Take a 
cupful of tuna fish flaked Into bits, 
add two cupfuls of cooked spaghetti 
cut Into half-inch pieces, a half cup­
ful of grated carrot, a bit of finely 
minced celery—half a cupful or more— 
a few nuts, mix well with salad dress­
ing and heap on lettuce. Garnish with 
stuffed olives. This amount will serve 
eight plentifully. Gut the celery Into 
Inch strips the size of the spaghetti, 
making the dish most attractive with 
the pretty color of the carrot

English Meat Dish.—Those who are 
fond of kidneys will not doubt enjoy 
this excellent English dish: I’nrboll 
a pair of sweetbreads for five min­
utes. and cook ten minutes In one 
cupful of rich stock. Drain and cool. 
Prepnre a pair of calves' brains, us­
ing the same stock. Wash and clean 
a calf's heart and kidneys; the latter 
may be omitted. Slice nnd cook them 
In the stock until tender. Suute the 
heart In butter, dip sweetbreads and 
brains Into egg and crumbs and fry 
In deep fat- Add to the butter In the

pan two tablespoonfuls of black cur­
rant Jelly; when melted add two 
tablespoonfuls of flour; add this to 
the stock, boll np once and pour over 
the meats In a hot dish. Serve with 
peeled potatoes, baked.

Serve with the above meat dlsb a 
crisp onion and french dressing.

The housewife who has a well sup­
plied emergency shelf Is like the man

B
with plenty of money In 
the bank, always ready 
for emergencies. The 
sudden visit of unexpect 
ed guests has no terror 
for her, for she knows 
she has a supply on 
which to depend. 

However, with many 
things at her hand If she Is not care­
ful. she will fall to remember the 
availability of such food ns a can of 
salmon. With the salmon add a hit 
of chopped celery, cabbage and a sour 
pickle or two. dressed with the ever 
ready mayonnaise or boiled dressing 
und a tasty salad Is ready.

With the canned vegetables to be 
bought In the market and those which 
one prepares at home, one may have 
hot buttered beets, carrots in butter 
usparugus on toast, and numerous

Brims of hats nre widening, too, as 
the picture so flatteringly reveals.

Adding a few words, by way of a 
postscript concerning skirt lengths, 
after all the change Is not so all-in­
clusive as one might suppose. Sports 
clothes, for Instance, remain reason­
ably short, four Inches below the 
knee being the average length. As to 
afternoon frocks they camouflage their 
lengths with uneven hemlines with 
deep points and such, the only really 
very long gowns being reserved for 
evening and very formal daytime oc­
casion.

<(£). 1929. Western Newspaper Union.)

other dishes In a short ten minutes
of preparation.

A good salmon snlad Is prepared 
with u cupful of fresh grated coconut 
or the dried coconut with the sugur 
washed out of ft. adding a bit of 
chopped pickle or «lives.

It does not always happen that 
there Is a cold cooked chicken In the 
larder. But It so. there Is chicken 
salad or hot minced chicken on tonst 
served witk a few pieces of tender 
celery and a cup or tea, making a 
most savory meal

Add a cupful of canned corn to a 
frlttei batter und cook some corn pat­
ties to serve with ehleken or any 
meat you are serving.

A cun of toumto soup with a bit of 
extra seasoning makes a fine sauce to 
serve over sliced cold meat healed, or 
any meat loaf.

It Is hardly necessary to mention
the large range of canned soups one 
may serve. One of the good combina­
tions Is pea soup and a cun of con­
densed milk, heuted hot and served 
with croutons.

I® . 1929. Western Newepaper Union.)

Plain Mousse Made
<Prepared  b , the United state# Departm ent

o f  Agri cu lture. )
In a good many families the boy 

that used to turn the Ice cream freezer 
for the sake of a chance at “ licking 
the dasher" has grown up and gone 
sway to college. Or for some other 
reason, mother does not seem to find 
It convenient to have desserts mode 
In the Ice cream freezer as often as 
she used to Perhaps she does not 
know that very satisfactory Ice creams 
may he frozen without stirring If they 
are made of suitable Ingredients and 
packed sufficiently long In Ice and salt 
or placed In the trays of the me- 
chan lea I refrigerator.

A fulrly rich mixture must he used 
In these desserts and the Ingredients 
carefully combined. Properly prewired, 
these Ice creams have a characteristic 
flaky, crystalline texture which I* very 
much liked. Heavy or whipping cream 
Is used both for mousses and In com­
bination with egg whites In partalts 
I f used alone, however, heavy cream la 
too rich to be palatable, and In cities 
It Is expensive. The bureau of home 
economics of the United Status l»e  
partnient of Agriculture has therefore 
developed a number of recljies in 
which the rich cream It diluted hy the 
addition of evaporated milk and thin 
cream, or hy rich milk thlrkened with 
gelatin eggs, or flour.

If the tray In the mechanical re 
frigerator Is used for making the Ice

tn a Ring Mold.

cream the result will be a neat flat 
cake of convenient shape for serving 
A ring mold Is attractive, or any tie 
sired mold may he used. If the mold 
Is to he packed tn ice and salt, the 
opening should he sealed hy having a 
strip of cloth dlpi>ed In paraffin drawn 
tightly over It. Some other fat with a 
high melting point could also he used 
After packing, the Ice cream or nmusse 
must stand for several hours. de|ieud 
ing on the shape and size of the mold 
Use a hunt three parts of crushed Ire 
to one of coarse Ice cream salt.

Here I* a recipe for a plain mousse, 
flavored with vanilla Plain mousses 
may he varied by serving them as 
sundaes with fresh fruits or with 
satires flavored with chocolate, car 
amel maple, or honey. I.eas angat 
may then he used In the mousse, and 
it will he easier to freeze. Sugar low 
ers the freezing point of an Ice cream 
Other variations are also suggested 
Foundation Recipe for Plain Mousse
1 cup double cream • tbs sugar 
1 cup rich milk or I egg whitee

thin cream '* tap »alt
I tbs gelatin k  tsp vanilla.

»■•ilk llie  gelatin until soft id a lit 
tie of the milk or thin cream heat the 
remainder and pour over the gelatin 
Add the sugar and atlr until dissolved 
Put the mixture aside to chill Whip 
the double cream When the Aral mix 
turs has thickened slightly, beat 11 to

Fairy Tale for the Children |
By M ARY GRAHAM BONNER

“1 wouldn’t mind a little trip.” said 
King Snow. “ In fnct I need a change. 
And the earth needs a new hlnnket. 
Old Mr. Sun has beeD melting a great 
deal away.”

Old Mr. Sun grinned. “Well.”  he 
suld, “ 1 would like to have a holiday, 
and If you and your friend nearby 
wish to take a trip I’m sure I could 
have a rest.

“ Tour friend would particularly like 
to have me take a rest. I’m sure of 
that."

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

“That may he," said old Mr. Sun. 
“but you wouldn't care to have me 
for a traveling companion.

“But I am not Insulted. 1 under­
stand. I quite understand."

“That's good of you,” said Prince 
Sleet “ It shows what a nice, sunny 
disposition yon have not to get angry 
at such things.”

incorimrate air. add the vanilla and 
fold In the whlp|ied cream and the 
well-heaten egg whites The egg whites 
reduce richness increase volume, and 
Improve texture. These proportions 
will make over four cui* before freez­
ing; or. If the egg whites are not used, 
about three cups

Halt a cup of strong coffee may be 
substituted for H cup of the thin 
cream to give coffee flavor Or. use M 
pound of peppermint stick candy In 
stead of sugar for pepiiermini Ice 
cream One-fourth (round of peanut 
brittle finely ground and used Instead 
of sugar makes sn excellent varla 
tlon new to many jieople Many other 
variation* In flavor are poaalhle after 
one haa become familiar with tbe foun 
datlon recipe.

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

“Do you want to take any luggage 
or httgguge. or whatever It Is that they 
call hags and trunks and boxes?”

“ Ha. Ita, ha.” said Prince Sleet, 
••you're a good old companion, for you 
make things Jolly.

“ Ko, I don't want to take any 
trunks or bags along, for 1 haven't 
any other costumes.

“And besides, even If I had them, 
what would he the use?

“I wouldn’t receive any Invitations 
out to dinner, so I would not need

Mr. Sun Grinned.

special clothes for the evening, and 
I won't be asked tn any dances 

“ How about you. old King Snow?" 
“ Well I don’t need any best clothes 

for all I am ever Invited to ar» 
coasting parties and sleighing par­
ties and snowball fights and at these 
entertainments no one dresses up." 
said King Snow.

“So you won't need to he bothered 
with things to carry." said Mr. Sun.

“ No." Raid King Snow.
“ No." said Prince Sleet, as he gave 

a cold, cold whistle.
"Let's get started soon." said old 

King Snow.
"Ah. I'll have a flue rest while you 

fellows are enjoying yourselves," said 
Mr Sun.

“We had better ask the King of the 
Clouds, too. eb?" asked Prince Sleet

“By all means." said old King Snow
Sn Prince Sleet gave his long, cold 

whistle and then called.
“ King of the Clouds, King of the 

Clouds, come with your Army of 
Raindrops, nnd your own most loyal 
self, come for a trip with old King 
Snow and Prince Sleet"

Soon along came the King of the 
Clouds and the Army of Raindrops.

"So we re g"lng to have a trip, eh?" 
asked the King of the Clouds. Prince 
Sleet and old King Snow nodded.

“And we're going to the earth, eh?" 
asked the Army of Raindrops

Again Prince Sleet and old King 
Snow nodded.

“ May we come, too?" asked some 
very cold chilly voices, and they all 
antv the Icicle Brothers coming near 
along with old Mr Freezing-Is Fun.

“ Indeed you may." aald Prince 
Sleet, "and this will he the right sort 
of a place with all the right sort of 
traveler* going along."

So they all started, led by prince 
Sleet

They went down to the earth an* 
had a marvelous trip. The earth peo 
|>le said the storm WII dreadful tn* 
Prince Sleet and the others though 
It was splendid

lA . 1929. wcetera Nr w ipe ear f a l s e )
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MINNA’S CERTAINTY

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

She had been tnklng music lessons 
and she loved music hut she hud never 
thought she would have the wonder­
ful treat of being invited into a music 
shop and actually meeting nil the in­
struments and pieces of music when 
they were having a Jolly time.

And now a C Major Scale was go­
ing to be married to a Miss First 
Piece and the Violin had Just played 
a lovely tune for five guests.

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

“ Wasn’t that sweet?” and,
"Have they come yet?”
The Violin went to the hack of the 

shop from where the bridal purtj 
would march and now be took his 
pi" ’  ns best man, giving a signal to 
Minna to commence playing.

They nil came along, the ushers, 
bridesmaids. Miss First Piece with 
her head down Just a trifle, and C

“They’re Oft.”

ifajor Scale looking very proud nnd 
iiappy.

As they marched In all the wedding 
tuests arose ami sang to the familiar 
wedding music these words:

Here comee First Piece, 
Here comes First Piece: 
W e  hope her happiness 
Never will  cease;
Here comes C Scale,
Here comes C Scale,
He Is the hero 
Of our merry tale.

After the march wim over nnd ilie.< 
tiad been given the Bass Viol’s best 
wishes nnd Piano’s blessing, and all 
the others hud congratulated them, 
every one suddenly shouted,

“They’re off !”
Minna tore up some old pieces of pn- 

per nnd they all threw them after 
the bride and groom.

The Plano gave them n music case 
fitted up with some extra notes as a 
parting present, and off they vanished, 
through the Inside office, up the hack 
stair case to the balcony.

It was rumored that they expected 
to spend their honeymoon here.

As Minna walked away from the 
foot of the stair case and came again 
lido the shop every Instrument und 
piece of music had gone hack to its 
place.

There wus absolute quiet.
And now they looked Just ns they 

always had 'ooked.
No longer did they have arms or 

legs or faces. Now they were lying 
down, making no sound.

The shop wus Just us It wns In the 
daytime.

And then It begun to grow more nnd 
more Indistinct and other objects came 
more am) more Into view.

This wns very strange Indeed, for 
here was her bureau In front of her 
and the red chair, and the red table 
which were always In her bed room, 
and on the wall were her own pic­
tures.

She really couldn't understand the 
change.

II ikI the musical magic wafted her 
back here again?

Rul of one thing she felt quite cer­
tain.

She was sure that the C Major Scale 
and Miss First Piece were going to 
be very, very Iiappy.

The Real Reason
Aunt—I feel quite provoked to think 

that you und your mother were In 
town the other day and went to a 
reataurajit Instead of coming lo our 
house for dinner. Why didn't you 
come?

Little Nephew—The fact Is, auntl' 
we were hungry.

' WH Y  WE BEHAVE*  
: LIKE HUMAN BEINGS
, By GEORGE DORSEY. Pk. D . LL. D.

Why Walking Is More Restful 
Than Standing

IN  WALKING, each leg rests halt 
*  the time. We tire standing be­
cause neither leg gets rested. The 
•boulder muscles which hold the head 
erect also ache from the strain In 
standing. As we nap lu a chair the 
head nods.

Flat feet are not due to a giving 
way o f ligaments; ligaments limit 
Joint movement. Feet become “flat" 
when the muscles of the arch fall to 
support I t ; the nrch breaks down. The 
result Is a mld-tarsnl Joint. This la 
most likely to happeD In long, narrow 
feet.

Short feet and high insteps go with 
large calves. To raise our body on 
our toes, we lift our heel. The toes 
are the fulcrum, the power Is the calf 
muscles; the weight falls on the foot 
at the ankle Joint but nearest the 
power at the heel. Hence the greater 
need for large calf muscles. But 
small calves go with long heel bones. 
As the foot Is a lever of the second 
order, the long heel brings the weight 
nearer the fulcrum—that Is, the toes. 
Hence “ flat-foots” do not step off 
their toes; the fnlleu arch destroys 
the lever of the foot

We nod our head between skull nnd 
first vertebrae, or atlas; rotate, be­
tween atlas nnd second vertebrae, or 
axis. Both movements are limited by 
ligaments; otherwise the signal cord 
would be crushed.

The main business of the face Is to 
hold the teeth-benring Jaws; eyes nnd 
nose moved In by accident The In­
fant’s face and ueck seem small be­
cause the brain Is so large. Their 
real growth begins with the eruption 
of the teeth.

The skull Is a fulcrum for the Jaw 
muscles in chewing. Muscles to hold 
the fulcrum steady develop with the 
teeth. The neck grows Inrger. With 
the teeth all In place the neck reaches 
normal size, the rounded "baby-face* 
disappears; strong Jaws, powerful 
muscles, and prominences nnd ridges 
on bones of face and head support 
the muscles of mnstlcntlon. The tiny 
mastoid processes below the Infnnt's 
ears become adult structures as big 
as thumbs, required tor muscle sup­
port.

The first, or milk, teeth should be 
In place by the end of tbe second 
year. Meanwhile the transverse 
ridges In the roof of the Infant’s mouth 
disappear. The permanent dentition 
begins with the first molars In the 
seventh year; Incisors In the eighth 
nnd ninth; premolars In the tenth nnd 
eleventh; ranine nnd second molars In 
the thirteenth to fourteenth; third 
molars, or wisdom teeth. In the seven­
teenth to fortieth year.

Startling changes of fnr-reaching 
consequence mark the years of adoles­
cence for both sexes. As these 
changes nre both physical and mental, 
nnd ns they proceed under Impulses 
from the gonads acting as glands of 
Internal secretion, they will be de­
scribed In tbe chapter devoted to the 
endocrine organs.

After nmturlty the body’s chief task 
Is to maintain Its equilibrium: pro­
duce enough energy and bent to keep 
up repairs nnd carry on. But, from 
ovum to death, the body never cense* 
to change.

Old age or senile changes precede 
natural death. These appear toward 
the end of a span of life which 
varies In different species. This s.inn 
of life foe some Invertebrates Is less 
than 100 hours; for some Insects, 17 
years; for some fishes nnd reptiles, 
over 200 years; for some birds and 
mammals, 120 years.

Longevity Is not. ns Wclsmnnn 
claimed, related to size of body. Rotnt 
mammals live less than two years, 
some locusts seventeen. A dog Is old 
at 20. I have seen a parrot 117 years 
old; It matured In Its first year. A 
tortoise cun live 850 years. No ele­
phant known hns exceeded 180 years. 
Nor does death “naturally" follow the 
reproductive stage; Innumerable ani­
mals long survive their sex life. Rul 
evor.^ animal must reach sex ma­
turity or Its kind dies with IL

Old nge Is decrepitude; the body Is 
worn nut. The mechanism the Infant 
acquired to walk with breaks down. 
The spine Is not so supple, the 
cnrtllnge disks between vertebrae 
shrink. This decreases stature—as 
much as three Inches after fifty. The 
spine both cnllnpse* and “stoop* with 
nge." The knees nre bent, the hip 
Joints stiff. The muscles shrink. The 
body loses Its natural fat. Folds of 
skin nppenr on neck and face. The 
toothless Jaws atrophy nnd the month 
loses Its shape. Cheeks and temples

T a x e d  Am usem ent
/nek—Mummy, give me a penny and 

I will stop crying.
Mother— But I like to hear you cry 

—It amuses me.
Jack (after wane time) —Mummy, 

can I liavs the penny for uuiusin> 
you?— Moustfque, Charleroi.

N oS od y  G o in g
Teacher— No, Billie, you must not 

say "I nln'l agotn*." You should say 
“ I am nut going, you are not going, he 
is sol going, we are mil going, you are 
not going, they are ool going.”

Billie (very proudly)—Gee, slut 
nobody goln'7

Foolish  Question
Teacher What author Is known fo* 

tils voeuhularyT
Utils Willie Webster.

cave In.
The brain loses weight—In the last 

40 year* of life ns much as three 
ounces. The heart I* enlarged from 
over action to keep the hlooil coursing 
through thick, hard arteries The 
pulse mounts again. It was 184 at 
birth. 110 at the end of the Ural year, 
72 at twenty-one. After eighty. It Is 
80. The lungs lose tlielr elasticity, 
the walls become thicker.

Many women after fifty show s 
thicker neck, hnlr on the face, deeper- 
toned voice, more prominent cheek­
bones. ridges over the eyes. Their 
“ feminine" trail* are less feminine. 
It Is as though the Inactivity of tbe 
gonads permitted a return to a neu­
tral condition, halfway between male 
and female.

Old age, senility, decrepitude; the 
body Is worn out. It can no longer 
function. Death.

(A  bjr Oeors* A. Doraev.l


