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Fairy Tale for the Children
“You know," said Peter Gnome, “ I 

haven't had • meeting of the Gnomes’ 
club of late. And In case there are 
any new ones here among ns who 
haven't Joined, let me explain the 
rules and the regulations of the club.

“It Is called The Every-Day-Is-Nlce 
dub.’ That means that all our mem­
bers promise not to complain about 
the weather but to enjoy every day 
as It comes.

“We make the most of every kind 
of a day, and we find, after becom­
ing good and faithful members of the 
dub, that we are much happier all 
the time.

“We like all kinds of weather and 
most assuredly we have all kinds.”

“We do. Indeed,” said Billie Brownie. 
“We enjoy the snow, the rain, the sun­
shine, the windy and the quiet days.

“We have parties on all sorts of 
days, o f all sorts and varieties.

“ It has made us think of a great 
many more games and trips.”

All the ones who did not already 
belong Joined the club and were given 
the badges the members wore with 
the motto of the dub on every badge.

“ Now,”  said Peter Gnome, “to show 
that we are true members, we must 
have a party today.”

“We have always loved this sort 
of a day,” said the brownies and 
gnomes.

“Yes, I remember years ago," said 
Peter Gnome, “ that Billie Brownie 
was the first one to give a slush party. 
For that Is what we are going to have 
today. It’s glorious I Fine!”

“What Is a slush party?” asked the 
new members.

“Ah, there are many kinds of slnsh 
parties,”  said Peter Gnome. “Just wait 
and see.

“ We'll have one this attemoon.
“In the meantime every one must 

go and take out his high rubber boots 
and his rubber suit”

It was not long before all the brown­
ies and gnomes appeared In rubber 
suits and rubber boots.

They looked somewhat like firemen, 
«xcept the brownies looked fatter than
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tScotch Shortbread: 
for Dessert

■1111 I |„M..|'lM,,H "l'i"li I '
Justly famed for Its dellclons flavor, 

Scotch shortbread Is often Imported 
to serve with afternoon tea or bever­
ages of any sort or with fruit for des­
sert. In the present state of the but­
ter market, which Is at its lowest price 
level In several years. It will pay the 
housewife to make some shortbread 
herself for home consumption. If 
carefully stored In a moderately cool 
place and In a tight container It will 
keep crisp and good-flavored for sev­
eral weeks. The recipe Is from the 
bureau of home economics of the Unit­
ed States Department of Agriculture.
1H cups sifted flour H cup sugar 
1 cup butter 14 tsp. salt

Sift the flour, salt, and sugar on a 
bread board. Break the butter Into 
small pieces and work Into the dry 
Ingredients by pressing with the palm 
of the hand and the wrist, until there 
is a smooth even mixture. Make the 
dough Into a ball and roll out about 
three-fourths of an Inch thick. Prick 
well with a fork, and place In a pan 
with high sides to prevent the short­
bread from browning too quickly 
around the edges. Bake In a very 
moderate oven, at a temperature be­
tween 273 degrees F. or 300 degrees F., 
for 35 minutes, or until a pale amber 
tint Allow shortbread to stand an 
hour or two before serving so that It 
becomes crisp and thoroughly set 
Then break It Into small pieces and 
serve.

It’s the Rule Here, Too
One squeeze finishes a lemon, but It 

only aggravates a girl.—Chicago News.

By MARY GRAHAM BONNER

ever, and they kept falling down all 
the time.

They could never have run up lad­
ders, b jt then they didn't have any. 
They were brownies and not firemen, 
even If their suits did look a little bit 
alike.

“Let's build a fine slush castle,” 
suggested Billie Brownie. They all set 
to work at once.

Out of the wet snow they made the 
most wonderful of castles. The snow

Most Wonderful of Castles.
stuck together so beautifully wherever 
they wanted to put it  

They made turrets and towers, 
bridges and deep chasms.

They made kings and queens and 
princes and princesses. They had the 
most beautiful time, and the new mem­
bers of the club said:

“ What a wonderful Idea to enjoy 
every day. There Is always something 
to do.”

“Yes,” said Peter Gnome, “as long 
as we have the right things to wear 
no weather can upset us."

But Mr. Sun, who had been nap­
ping, heard, up In the sky, that the 
gnomes and brownies were up to 
something.

So be came out and began shining 
brightly and the Blush party became 
slushier than ever.

It was glorious fun I 
<©. 1980. Weatera Newapapar Union.)
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Healthy teeth built by correct food 
resist decay.

• • s
Molasses Is recommended for chil­

dren's sweets because It la rich In 
Iron and calcium.

• • •
Risks of broken china are lessened 

by slipping a short piece of rubber 
hose over the end of the water faucet 

• • *
When Introducing new foods In the 

child's diet give only one food at a 
time and that In a small quantity, 
well-cooked and nicely served.

• • •
Porous garments which hold air and 

help In the ventilation of the body 
conserve warmth and health better 
than does heavy, compactly woven 
underwear.

• • •
To prevent flatiron marks from 

showing when Ironing silk, place a 
piece of white paper between the ma­
terial and the Iron, moving It along 
over the entire pressing surface.
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Cold Box Is Convenient
® _
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Cold Bo* for Food Reached From Kitchen.

(Prepared by the United Stetee Department 
o f Agriculture.)

During the coldest months of the 
winter In some climates It Is often 
possible to keep foods safely If they 
are stored In a cold box out-of-doors 
but convenient to the kitchen. Such 
a box should be arranged so that

Simplicity Marks Street Frocks
By JU LIA B O T T O M L E Y

To be fashioned along extremely 
simple lines Is the latest chic for street 
frocks. For these one-piece utility 
and travel models the princess sil­
houette Is playing up simplicity to a 
compelling degree of smartness.

The “ lines” of the dress pictured 
are ultra-modish. While the general 
Impression of this frock Is that of 
utmost simplicity, In final analysis of 
color, weave, contour and style de­
tails, Its sophistication Is very ap­
parent.

Beige printed crepe Is the chosen

fabric for tills dress. This Is one of 
the very new prints which gives such 
a conservative tweedlike and a street- 
like appearance rather than a boldly
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| Good Things for the Table HNELLIE MAXWELL

The secret of egg cookery lies In the 
simple principle, which Is a rule with 

all protein foods, that 
Is, never to cook them 
at a high temperature, 
as heat toughens and 
hardens protein foods. 
Eggs being the most del­
icate of these foods 
s h o u l d  h a v e  e sp e - 
clal care In cooking. 
When we speak of eggs 

as boiled hard or soft, we do not 
mean boiled at all. Eggs will cook 
hard at 170 to 180 degrees, depending 
npon the length of time to which they 
have been subjected to the heat Eggs 
to he cooked In the shell. If desired 
hard, should be placed In a saucepan, 
using one pint of boiling water for 
each egg that Is of room temperature 
when put Into the water; If taken 
from the Ice chest, more boiling water 
will be needed to cook the egg. Cover 
closely and let stand on the back of 
the range or In a warm place for 
SO m¡notes. The egg Is theD hard 
cooked, but the white will be tender 
and easily digested. If a soft-cooked 
egg of various softness Is desired, re­
move at six. fen or twelve minutes 
*>nce the principle 1« learned for cook 
Ing egg* In the shell It Is learned foi 
other forms. Low temperature, be

low the boiling point. Is used for 
poached eggs. WheD cooking foods 
with eggs, place the dish In water, 
especially In the oven cooking. A 
successful meringue Is one that ex­
pands by long slow cooking In the 
oven for 20 minutes In an oven of 
250 to 800 degrees.

The garnishing of foods Is an art 
that needs to be studied as carefully 

as one builds a menu or 
balances a meal. Gar­
nishes not only enhance 
the food value of dishes 
as to flavor and color, 
hut they Increase the ap­
petite, hence make food 
more digestible. The 
sense of sight Is a large 
aid toward digestion, as 
food which appeals to 
the eye, usually satisfies

the appetite.
A dainty open sandwich, so gar­

nished that It looks like a flower or a 
French pastry, may make but a 
mouthful, yet It satisfies both the ar­
tistic and the gustatory sense.

There Is no limit to the garnishing 
of sandwiches, salads nr desserts. 
The sauces nsed for moat or fish not 
■nly add flavor but brighten a dull 
llsh with color.

Circles of pineapple broiled with

lamb or ham and basted <Hth the 
Juices make most tasty a dish of 
either meat A spoonful of snappy 
tart Jelly placed In the center of the 
pineapple ring adds both to Its ap­
pearance and flavor.

Mint so well liked as a sauce with 
lamb may be served as a Jelly and 
served on slices of orange baked with 
the roast. Place the roast In the cen­
ter of a hot platter, arrange the roast­
ed orange slices around It and top 
with a cube of the green mint Jelly.

Curls of bacon also add to a lamb 
dish, sprigs of fresh crisp watercress 
alternating with the bacon around the 
roast or chops.

Boiled or stewed beef with horse­
radish sauce Is one that Is too com­
mon to mention. Roast beef with 
spiced raisins, chopped tomato pickle, 
pepper hash, cole slaw or mustard 
pickle, with the countless bottled 
sauces from which to draw, la a very 
versatile meat dish.

Ham cooked In grapejnlce, elder or 
ginger ale and served with the roast­
ed orange slices, makes a delectable 
dish. Pineapple seems to go well 
with ham either as a garnish or as a 
salad. The fresh fruit Is not sweet 
ened. making It more palatable with 
ham or pork.

I® . 1130, W tttem  Ntwap&per Union.)

patterned effect Note how the de­
signer has contrived to subtly gain 
fullness for the skirt maintaining a 
fitted princess effect for the top. 
Then, too, tha way the hemline drops 
ever so gradually towar3 the Back, 
also the fact of the hemline being 
longer but not too long, evidences the 
vogulshness of this frock. Dark brown 
kid pumps and a dark brown hat con 
tribute an effective note In the color 
scheme.

An outstanding style detail In this 
costume Is the scarf which Is related 
In color and texture to the dress. It 
Is not a separate scarf bought casual­
ly without reference to an ensemble 
theme. In reality. It Is the latest 
thing In scarf treatments. In that It 
Is made of the crepe of the dress, 
however In a darker brown. This 
scarfs special claim to swank is Its 
gay colored striped bordering. The 
cuffs of the frock are made of the 
same bordering.

Spring fabric showings place spe­
cial emphasis on both bordered silks 
and bordered lightweight woolens. To 
the stylist these very colorful border- 
Ings are proving an Incentive to create 
very Interesting and very designful 
costumes. Not only daytime dresses 
exploit borders, but bench costumes 
and the costume blouse are made of 
fancifully bordered materials.

An outcome of this flair for gaily 
bordered effects, Is the clever ensem­
ble sets c o n n in g  of hat. scarf and 
handbag made of novelty woven 
worsteds which flaunt striking borders.

(©. 1930, Western Newspaper Union.)

Two Uses for Wire Ball
One housewife says that she has 

found that the ordinary fine wire clean­
ing ball used for scouring pots and 
pans Is excellent to clean the perches 
In the bird's cage. Another says It 
Is the best cleaner for bathtub and 
bowl. Rub a little cleaning powder or 
soap on the ball, she says, apply, and 
the ring around the tub will disappear 
like magic, and the dirt Is easily rinsed 
out of the wire ball.

there Is circulation of air, but It 
should be completely screened to keep 
out dust and Insects. Food should be 
covered. In very cold weather there 
Is danger of freezing any food ex­
posed to out-of-doors temperatures, 
and so It Is unwise to nse a cold box 
for foods that might be Injured If 
frozen. In those cases some spot that 
Is very cold but not freezing In tem­
perature may be found for storage, as 
In a cellar, or a pantry near the kitch­
en but not outside. In climates where 
the winter temperatures vary consid­
erably from day to day, often rising 
to " Indian summer" periods, the safest

Cold Box for Food, 8een From 
Outside.

place to store foods the year around 
Is In a reliable refrigerator.

When the climate permits the use 
of a cold box during the winter sea­
son, the type Illustrated will be found 
very practical. The picture was taken 
by the United States Department of 
Agriculture on a Virginia farm. The 
county home demonstration agent sug­
gested this Improvement In connection 
wlft S kitchen contest, T!j? owner In­
stalled a set or slat shelves oil the 
oulslde of one wall of the kitchen. 
Clapboards patching the house fin­
ished the cold box on the outside. 
Screen wire protected the bottom 
shelf, which was otherwise left open 
to permit air to circulate. A glnss 
door In the wall near the sink opens 
directly Into the kitchen so that the 
housewife can store her food or take 
It out of the box very conveniently.

Living Dredge
The hippopotamus tears up and eats 

the great plants and weeds that grow 
In rivers, thus acting us one of na­
ture's great dredges.

Curried Fowl With Carrots and Rice
Every housewife likes to hear of a 

new way of cooking chicken, which Is
necessarily one of the most frequently 
served foods appearing on the menu, 
especially on the farm where the poul­
try yard must do Its duty by the fam­
ily table. This recipe from India, for 
curried fowl with carrots and rice, has 
been tested by the bureau of home 
economics. United States Department 
of Agriculture, and found dellcloua. 
Many East Indian dishes are flavored 
with curry powder, and British people 
who have lived Id India have returned 
to their native land with a taste for 
this seasoning, so that gradually we fn 
the West have become acquainted 
with It
Curried Fowl With 8hreddsd Carrots.

t cups shredded 
carrots, cooked 

K I«P curry 
lVt tap. salt
F lour

Disjoint the fowl and simmer In the 
water to which one teaspoonful of salt 
has been added. When the fowl Is 
tender, drain It and measure the liquid.
For each cupfnl of liquid, blend two 
tahlespoonfuls of flour with two tahle- 
spoonful* of fat removed from the top 
of the broth. Cook the carrots In a

1 fowl weighing 8 
to t lbs.

1 quart water 
H cup sliced onion

small amount of the chicken fat, add 
the broth, the blended flour, and fat 
and cook until thickened. Then add 
the curry and the remaining half tea­
spoonful of salt Remove the skin from 
the back and legs of the fowl and add 
the meat and carrots to the sauce 
Allow the meat to heat through, tak­
ing care that the meat and enrrots do 
not become broken while stirring. 
Serve the chicken with fluky boiled 
rice.
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; How to Prepare
Pineapple Salad :
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Prepare a pineapple h.v cutting sllcet 

straight across and removing the con 
with a core cutter, or use canned pine 
apple which Is already cut In this way 
As this Is to he served on Individual 
dishes, chill some bleached lettuce and 
place a large leaf or several small 
leaves upon each plate. Lay a silo* 
of pineapple upon the leaf and fill the 
cavity with thick mayonnaise. Ust 
English walnut halves to gnmlsh thr 
pineapple around the edge, using about 
Six pieces.

Efforts to Foretell
Weather Date From 1654

Forecasting the weather has long 
been an Interesting study. Organised 
scientific effort to unfold lta mys­
teries date back to 1054, when a corps 
of meteorological observers was ap­
pointed under the auspices of Grand 
Duke Ferdinand II of Tuscany. One 
of the moat Interesting facta about 
this pioneer enterprise Is that the par­
ticipants (mostly Jesuit priests), who 
kept up weather observations on a 
more or less uniform plan for 13 years, 
were not confined to Tuscany, nor 
even to Italy. Unsucceaaful efforts 
were made to obtain observations from 
Java, Labrador and Iceland. Instruc­
tions wore drawn up In Latin for the 
guidance of the observers, who were 
well supplied with Instruments of uni­
form pattern. Lastly, the records for 
this far-flong system of weather sta­
tions down to the year 1702 were pub­
lished In 12 quarto volumes, copies 
of which are now among the rare 
treasures of meteorological libraries.

This Little Girl
Got W ell Quick

“Just after her third 
b i r t h d a y ,  my little 
daughter, Connie, had 
a serious attack of In­
testinal flu,” says Mrs. 
IL W. Turnage, 217 
Cadwalder St., San 
Antonio, Texas. “ It

____left her very weak
and pale. Her bowels wouldn’t act 
right, she had no appetite and nothing 
agreed with her.

“Our physician told us to give her 
some California Fig Syrup. It made 
her pick up right away, and now she 
Is as robust and happy as any child 
In our neighborhood. I give California 
Fig Syrup full credit for her wonder­
ful condition. It la a great thing for 
children.”

Children like the rich, fruity taste 
of California Fig Syrup, and you can 
give it to them as often as they need 
It, because It Is purely vegetable. For 
over 50 years leading physicians have 
recommended It, and Its overwhelming 
sales record of over four million bot­
tles a year shows It gives satisfaction. 
Nothing compares wlih It as a gentle 
but certain laxative, and It goes fur­
ther than this. It regulates the stom­
ach and bowels and gives tone and 
strength to these organs so they con­
tinue to act normally, of their owi» 
accord.

There are many imitations of Cali­
fornia Fig Syrup, so look for the name 
“ California" on the carton to be sure 
you get the genuine.

Good Job, but Lata ,
Recently when a Junction City wom­

an cleaned her attic and found seven 
perfectly good hats which her daugh­
ters were no longer wearing she decid­
ed to send them to a rummage sale. 
She balled a small boy, gave him a 
dime and directed him to take the 
package to the place of sale.

Later one of the daughters was 
mystified when she received a bill 
from a local cleaning establishment 
for cleaning seven hats. Imagine her 
amazement when the package was un­
wrapped to see long-forgotten milli­
nery dating back to the days before 
the war. They had cleaned beautiful­
ly!—Junction City (Kan.) Union.

D o n ’ t D e  D in figu red .
Keep Cole's Carbollsalve In the house. 

It stops pain from burn or cut quickly 
and heals without scars. I t  go»* 
Irugglit», 80c and 80c, or & W .  Col. Co."

’eiSs«n»5il.Rockford,
- i*.

r r "  ~ s- v - ------
__ —  E arthquake.
The occurrence of earthquakes de­

fends on strains set up by changes in 
elevation and other slow earth move­
ments. There are more such actively 
moving regions In Europe and Asia 
than In the United States, hence 
more quakes. The details as to why 
certain regions ore In this state of 
change, and others are not, are not 
fully known.

Russ Ball Blue, I want. Insist, don’t 
accept substitutes. Grocers sell coast 
to coast.—Adv.

Labor Saving
Hubby—These portable houses ought 

to be easy to house clean In.
Wife—Not any different from any 

other houses.
Hubby—Yes, they are. You can let 

the aides down and have the wind
blow the dirt out.

IL  D IZZY?
lachy, bilious, constipated? fHeadachy, bilious, constipate 

r Tsks N? NATURE'S REMEDY—
F tonight. This mild, safs, vegeta- 

F bis remedy will have you feeling 
f flue by morning. You'll enjoy 
f free, thorough bowel action with- 
' out the slightest sign of griping 

( or discomfort.
Safe, mild, purely vegetable— 

a t druggists—only 25c 
WKKL U K E  A  M ILLIO N , T A X »

ID TO-NIGHT
f i t  TOMORROW ALPIGHT

Vlool*

D on’t 
le t  SORE THROAT 
get the best of you •. •
TTIVE minutes after you rub on
r  Mueterol. your throat should begini your throat ehould begin 

reI Continu» the trei-ro.ati 
hour for five hours at» 1

minutes 
Mueterol. ■ 

to fesl leu sore I 
one« every hour fo r  five L 
you’ll be aetonuhed at the nlief.

Working Hke the trained hud* at I 
maueur, this famous blend of oil
C ard, camphor, menthol and i 

Jtenu brings relief naturally, 
penetrate, and »tknulates blood drci 
tion and helps to draw out infection and 

tun. Uied by millions for 20 yean, 
¡commended by doctor» and nun«. 
KeepMustctoiehandy—jarsand tubes. 
To M others—M usterole is also 

made fn milder form  for bobies 
and small children. Ash fo r  Chit• 
siren’s M usterole,

E

Garfield T ea
Was Your

Grandmother’s Remedy
For every stomaqM 
and Intestinal lu. 
This good old-fash* 
toned herb homo 
remedy for consti­
pation, stomach Ilia 
and other derange, 
meats of the ays. 

tern so prevalent these day* la In even 
greater favor aa a family medldnfl 
than In your grandmother's day.

H AN FO R D ’S

Balsam of Myrrh
A  Healing Antiseptic

U M M n H M d k n M o w « l > t i  
Be* Md*H __________

“  That .
•TYhat did y o u  say when you pro- 

posetfTo Muriel?” , " y j j i *o y
"I told hej.JJje jjuth. I said! *t 

agi no(Hng. I have nothing, and I can
do nothing.’ ” • ,

“ What did she do?”
“ She did nothing.”—nnmmel, Ham­

burg.

W hat this 
Doctor 
did (or 
Humanity

As a young man the late Dr.
Pierce, practiced medicine In Pi 
vanla and was known far gpd 
his great success In alleviating 
Finally be movgd To -

g o l B,e>E’ i£

effective when (n prifafe 
It aids digestion, acts I f  a tonic and 

enriches the blood—clears away pimples 
*nd *n»)°Ttng eruptions and tends to 
keep the complexion fresh and dear, 

AH druggists. Tablets or liquid.

M«n H atchery  Haul 
t e r  P ou ltry  P rofits

R. I. Rads, Burred Rocks, 
Whits Leghorns—sll from care­

fully supervised flocks of large birds and 
mature breeders, including world’s rec­
ord strain. Also W.L. pullets, yearling 
hens and day-old turkeys. Writs for 
prices at once as everything points to 
greatly increased demand. Prompt 
1003511 ve delivery guaranteed. 20 years' 
wonderful reputation your safeguard.
[Jay Tod <n QUEEN HATCHER T 
8480 1st A t *. B .a tt l., Was!».

P A R K E R ’S 
H A IR  B A L S A MRemo y(mi l>andra ff-S tops H Ai r F»11 ins 

Restores Color end 
Beauty to Grey end Feded Heir

«on. anti $1 «»Opt Urncrtit«. 
nU rox Them, Wht. Petctn’gue, >LT.

FLORE3TON SHAMPOO-Ideel for nse to
connection with Parker’s llalr Italsem. Make«the heir soft and Unify. 6» cents by mail or at drM- slsts. illaooz Chemical Works, Patcbogo*, N. T.

Med» fro#« root*, bsrlu, Kerb*, berries. 
For sll rtomach. liver. Vsdney & blood 
disorder«; rhsumshsm. catarrh sad dis- 
orders of f i  l l  5 »  Postpaid, or 
Send No Money. Pay SI .25 It portai 

eharies when pkg. arrivas. Stats kind wanted
Satisfaction guaranteed, u st  ra n . 

M EN  U  H IN  H E E D  P R O D U C TS  
Bom 142 Coeur d ’ /tiens, Idaho

W. N. U., PORTLAND, NO. 8-1930.

$ a t i e n r a
A

Are you satisfied with what your ■ p r s .  ¿il
mirror reflect«? Does it »how a 
skin clear, healthy and beautiful? 
Consistent use of Cuticura as­
sures you such a satisfying rcflec- d tion. Cuticura Soap is cleansing k 

~ and antiseptic; Cuticura Oint­
ment keeps the skin soft and 
smooth and the scalp healthy; 
Cuticura Talcum imparts a 
dainty and refreshing fragrance.

Seef lie. Of fitment tie. end tee. Tslemn He. Proprietor*!Poller Drug A (Jianiical Corporation, Maiden, Mas*.
Ü

09748480


