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Evening Fairy Tale lor the Children
By MARY GRAHAM BONNER
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When Mrs. Coal had been given to 

Joan, she bad taken the kitten Into 
her arms, and had said:

"Oh, you precious black kitten. Why, 
you ere as black us black as—well— 
as black coal.

“ I know. I shall call you Mrs. Coal. 
That will be your name.”

And so the name had always stuck 
to the kitten, and now that she was 
a big cat the name seemed to suit her 
very well.

Whenever anyone asked the name 
of the cat and heard that she was 
Mrs. Coal, no one was In the least bit 
surprised, the name almost seemed 
made for her.

And another thing, which Joan said 
showed how much Mrs. Coal did ap­
prove of her name, one of her favorite 
places In the house was In the old 
coal bln.

Often Joan would go to look for 
Mrs. Coal and there on top of the eoul 
bln she would be sitting, her green 
eyes the only part of her showing 
a color different from the coul.

And of course no one could tell If 
Mrs. Coal was dirty or not from sit­
ting In the coul, but Just looking at her 
—though Joan naturally suspected 
that If she hud been sitting In the 
coul she would he pretty dirty.

But Mrs. Coal was very fussy about

herself and kept herself looking floe 
and clean.

Now one morning Mrs. Coal was 
missing. Poor Joan did not know 
what to do.

She looked In the coal box and 
there was no Mrs. Coal. She called 
through the house

“Mrs. Coal, Mrs. Coal,” and then 
she burst out crying.

Never before had she called for 
Mrs. Coal thut from somewhere or

Frankfurts Popular, X
Easy to Cook 8
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Almost everybody likes frankfurts. 
They nre easy to cook, especially for 
ct large number of people, so they nre 
often used for picnics, community 
suppers and similar gatherings. A 
good extra dish In which frankfurts 
nre used Is suggested by the bureau 
of home economics of the United 
Slates Department of Agriculture. 
The quantity given In the recipe be­
low Is suitable for a family of about 
six persons.
V4 pound spaghetti 
t quarts water 
I tap. salt 
I the, chopped onion 
1 pound frankfurts

1 cup canned to­
mato puree di­
luted with 2 
cups water, or 
2 cups tomato 
sauce

2 tbs. butter
Cook the spaghetti iu the water for 

«bout 30 minutes, or until tender. 
Drain well and mix with the tomato.
Cook the onion In the butter until
lightly browned and mix with the spa­
ghetti and tomato. Wush the frank­
furts, barely cover with boiling wa­
ter und simmer for ten minutes. I’ut 
the Hpaghettl and tomato on n hot 
pluttcr, lay the hot cooked frank­
furts on top, garnish with cress or 
chopjied parsley and serve at once.

The spaghetti mixture may be 
placed In n greased casserole, the 
cooked frankfurts laid over the top, 
covered, and heated until the sauce 
bubbles. »Serve from the dish.

Mr*. Coal Was So Happy Too.

other the sound hud not come of: 
"Me ow, meow, me-ow."
But this time not a sound came. 
“ Where hus Mrs. Coal gone. Where 

could she have gone?” asked Joun of 
everyone.

But no one had seen Mrs. Coal all 
day.

Joun spent a wretched time. What 
could have happened? She knew Mrs. 
Coal would uot want to worry her.

and so that was why she had always 
come to Joun when she called.

Besides Mrs. Coal loved her little 
mistress and how she would purr 
when she was stroked! Joan kept 
thinking now of all these things as 
she looked, In vain, for Mrs. Coal.

It was getting late afternoon when 
Joan wag eating her supper. Nothing 
tasted very good und she was feeling 
so mournful. As a rule Mrs. Coal had 
come to sit by her side during supper 
time, and had always had a nice 
bowl of warm milk.

"Meow, meow," cuuie a little 
sound.

Joun guve one cry of gladness.
And what do you suppose had hap­

pened ?
Mrs. Coal was behind the closet 

door of the dining-room and with 
her — .
. Guess! Guess! Guess I

Yes, with her was a lovely family 
of dear, dear, little kittens—Mrs. 
Coal's new family.

Oh, how happy Joun was, and Mrs. 
Coul was so happy too.
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Monarch's Prerogative
The king of England receives the 

nominal stipend of one guinea a year 
In virtue of the fact that he is a minor 
canon of the cathedral of St. David’s. 
He lias the right to preach once a yeur 
from the cathedral pulpit.
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I Globe Artichokes Served With Sauce jj
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"Oberammergau"
“Ammer” ls the name of a rlver; 

"ober" nieuus "upper;” "gau” means 
"dlstrlet.” “ Upper dlstrlct of the Am­
mer rlver“  ls u Lrauslutlon of the 
uaine Oberummergau.

How to Serve and Eat a Globe Arti choke.

( Prepared by the United states Department 
o f Agricu lture.)— WNU Service.

Perhaps you have seen In food 
stores a curious looking green, cone- 
sliuped vegetable, covered wilh sctile- 
like leaves, called a "globe" or 
“French" artichoke. You may have 
wondered what to do with It. Until 
comparatively recently, In this coun­
try, globe artichokes were considered 
expensive delicacies, served chiefly in 
hotels and restuuruuts, although they 
have been well known In France and 
other European countries for a long 
time. An Increased supply und more 
widespread distribution has now 
brought them, like many other foods

♦  *
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Salting It Straight
For the purpose of setting the rec­

ord atrulght, we hereby set down what 
was one of Kin Hubbard's best, best- 
known, ami much misquoted, much 
stolen paragraph: “Tell Binkley ar­
rived at the poorhouse In his $3,000 
limousine too lalo to see Ids mother 
die."—F. |*. A. In New York World.

lie who would do some great 
thing In this short life must apply 
himself to work with such a con­
centration of his forces as, to Idle 
spectators, who live only to amuse 
themselves, looks like Insanity.— 
Purkman.

For a most tasly luncheon dish, try 
the following when It Is convenient: 

Cassorole of Noo- 
d l e s  and  T u n a  
F I a h.—Take two 
c u p f u l s  of un­
cooked noodles, one 
pound can of tuna 
llsh, one-fourth of 
cupful of chopped 
pimiento, two cup­

ful of drained, canned peas, two cup­
fuls of thin while sauce and buttered 
crumbs. Cook the noodles until ten­
der In three quarts of boiling water to 
which one tublespoonful of salt bus 
been added. Drain and place a layer 
of noodles In the bottom of a fluttered 
linking dish, then a layer of flsh, pi­
miento and peas. Season well and 
repeat until all the ingredients ure 
used. I ’our over the white sauce and 
top with a thick layer of buttered 
crumbs. Bake until brown.

Chicken Pie Supreme.—Cut up a 
cooked chicken and arrange in a large

casserole In layers with uncooked rice, 
add small onions, broken mushrooms 
and a few peas. Dot each layer with 
butter, using two layers of chicken. 
I’our over well-seasoned chicken broth, 
season well, cover und cook until the 
rlee Is done. Uncover and place very 
small baking powder biscuits over the 
top or well-browned croutons.

Orange Tapioca.—Take four tahle- 
spoonfuls of quick cooking tapioca, 
one-fourth teaspoonful of salt, one and 
one-third cupfuls of boiling water and 
cook In a double boiler for 15 min­
utes, or until the tuploca Is trans­
parent, stirring frequently. Add one- 
half cupful of sugar, and when well 
mixed a cupful of orange Juice and the 
grated rind of half an orange. Stir 
until cool. When cool fold In oue-hnlf 
cupful of whipped cream. I’ lle In 
sherbet glasses anil serve.

Macaroni Nut Crisps.—Grind one 
cupful of uncooked macaroni through 
the food chopper, using fine knife; 
measure after grinding. Cream to­
gether two cupfuls of light brown 
sugar and one cupful of shortening, 
add one-half teaspoonful of salt, one- 
liulf teaspoonful of cinnamon, one- 
fourth teaspoonful o f nutmeg. Bent 
the yolks of three eggs and mix well,

now add one cupful of chopped nut 
meats, and one and one-half cupfuls 
of flour. Mix well, then add the stiffly 
beaten whites. Drop by spoonful on 
hutered sheets. Bake until brown. 
Keep in a Jar covered with a cloth, 
not a tight cover, or they will lose 
their crispness.

Spanish Sandwich.—Chop enough 
green pepper and onion to make two 
tublcapoonfuls each. Cook until a 
light brown, In one tablespoonful of 
butter. Add a cupful of thick tomato 
pulp and simmer five minutes. Stir 
lu one cupful of soft grated cheese, 
one-half teaspnonfiil of salt, a few 
dashes of paprika and one well-beuten 
egg. Cook Just a moment and serve 
spread on finely buttered toast—cover 
with another slice.
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that were unknown a short time ago, 
Into our everyday markets.

1’eople are asking whether or not 
globe artichokes have value as food, 
and how to cook and serve then» The 
globe artichoke, says the bureau of 
home economics of the United States 
Department of Agriculture, supplies 
vitamins A and IS and carbohydrates 
in amount simular to young peas, as 
well as other nutrients. It ls not to 
be confused with the Jerusalem arti­
choke, which ls a tuber, growing pro­
fusely In many parts of the country. 
The characteristic flavor of the globe 
artichoke is liked very much by many 
people.

In purchasing globe artichokes, plan 
to serve one to each person unless 
they are very large, when the Indi­
vidual artichoke may he cut In half. 
See that the artichokes are fresh, 
with a good green color and plump 
leaves, not dried up or brownish In 
tinge. As the edible portion Is the 
base of the leaves and the heart to 
which the leaves are attached, a good 
artichoke should be thick and brond 
at the base.

To prepare globe artichokes for the 
table, wush them In cold water, trim 
off the stems and remove a few of 
the outer leaves. Drop them Into 
lightly salted boiling water and cover 
and simmer for 20 or 30 minutes, or 
until the central part Is tender. Test 
by pulling off a leaf. Artichokes are 
usually served with drawn butter or 
hollandaise sauce In a small Individ­
ual dish beside eae() plate. As the 
leaves are pulled off they are dipped 
In the sauce, one by one, and eaten 
from the fingers. The flower center 
or hairy portion growing on top of 
the heart ls discarded, but the bottom 
or “ cheese" ls considered by many the 
choicest part of all.
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I Little Girls Like Short Sleeves Î
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Bolero Suits in Fashion Picture I
£ By CHERIE NICHOLAS

figures a sum-total of chic for the 
spring suit as ultra, according to the 
model In the picture, ns any college 
girl might envy. The fact that the 
cnpelet and brief Jacket are scalloped, 
all the more emphasizes the departure 
from the severely tailored.

Very Interesting and style signifi­
cant, too, Is tho skirt which achieves 
Its smart flare via many sections of 
the material which are skillfully 
seamed together. Skirts which are 
fitted snugly about the hips with the 
flare starting ubout the knees lead 
among the new silhouettes.

No less Important than tho Jacket 
suit itself Is the blouse which Is worn 
with it. As every woman knows, 
there's magic In a blouse. In the 
twinkling of an eye It can change a 
suit of tailored aspect lot* as dressy 
looking costume as one may have need 
of during the daytime hours aud vice 
versa. This season, more than ever, 
designers are playing up blouses with 
vim. vigor and Intriguing artistry.

Tho sleevoless blouse worn with tho 
suit pictured Is of aqunmnrtne geor­
gette. Tho assortment of blouses for 
spring are bewildering la their diver­
sity of color, fabric anil styling. Two 
types are, however, outstanding—those 
of plaid or stripes and those of lace, 
the necessity of acquiring a whole 
wardrobe of blouses this season is ob- 
v I oust

As to the lace blouse It may be as 
frilly and f pivot oils as fancy can pic­
ture, and this type ls adorable with 
the youthful bolero suits. Designers 
nre also very enthusiastic In regard to 
the new linen lace. Jinny of the hand 
sontest Mouse* In the season's collec­
tions are of this type of lace In either 
natural tint or In any of the pastel 
colorings.

((EV 1911. W estern  New spaper Un ion .)

The woman coveting "lines'' V 
which are youthful, yet not 1 
too youthful, will And In the 
bolero salts, which are so up 
In vogue tills season, Just 
whnt she Is looking for—a 
young figure silhouette.

It ls Indeed a far cry from 
the severely tailored man­
nish suit to types such as 
the little cloth costume In 
the picture the soft feminine 
styling of which Is Its charm 
The tendency for the silhou­
ette to trend nwuy from 
stereotyped form to lines of 
gentle grace ls notable this 
season, especially In the suit 
realm where the Jaunty bo­
lero In all Its versatile moods 
Is Injecting a refreshing note 
o f youth.

The promotion of the cape theme Is 
»1 so exercising a marked Influence

(P rep a red  by the Un ited  States D epartm ent 
o f A gr icu ltu re .) — W N U  Service.

“Mother, can't you cut the sleeves 
off this old dross? It's so hot today, 
and all the girls are nearing short 
sleeves.”

Even a flve-year-old may he stimu­
lated to make a protest like this about 
her clothes when the first wurm break 
comes after the bleak windiness of 
March. You may try to point out that 
all the cool days nre by no means over, 
hut more likely you give thoughtful 
consideration to the long-sleeved win 
ter dress your child ls wearing. To 
begin with, some kinds of sleeves 
might possibly he out oft halfway be-

thruuglnuu III* mode this season. Add 
the two together, the bolero plus a 
running cape effect, aud the result
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Practical Spring Dress 
Mis».

for uttle

tween the elbow aud the shoulder and 
finished with an Invisible hand sewn 
heui. Tliat would give the child more 
freedom for climbing and playing hall 
and other games in which she uses 
her arms.

Then you observe that your little 
girl's dross Is several Inches too short 
—a condition which Is bound to grow 
worse as time goes on. The hem must 
come down, perhaps to its very edge. 
Obviously a few new and larger 
dresses will hs needed very shortly, 
for this and other 1st down dresses

from last year can only be counted on 
for part of the season. With foresight 
the new spring wardrobe can be made 
ready for the really warm days of 
April and May, when short-sleeved 
styles and lower necklines will be In 
order.

The bureau of home economics of 
the United States Department of Ag­
riculture has designed a great many 
children's dresses with a view to tho 
child’s normal activities, easy making 
and easy laundering. The design 
shown In the picture Is made up in 
plain light green chamhray. Cotton 
broadcloth or other firmly woven cot» 
ton fabrics would have done equally 
well. It has rather wide set In 
sleeves, hemmed Invisibly, by hand. 
Four Inverted box pleats, two In front 
and two In bnck, take up the fullness 
at the shoulder that Is needed In ths 
skirt. These are stitched down on 
the underside for about two Inches 
and pressed In place before the shoul­
der is cut out by the basic pattern. 
The plainness of the front coat-stylo 
opening Is relieved by three square 
tabs for the buttonholes, lapels of 
white at the neck In front, and a 
colored decorative edge. This Is made 
by first finishing the edge with a very 
short blanket stitch and then whip­
ping this edge with a thread of an­
other color.

Certain details of making should bo 
mentioned. All seams are “ french”— 
stlched first on the right side, 
trimmed, and stitched on the wrong 
side—with the exception of the sleeve 
seam. This lies flatter, on account of 
Its curves. If first stitched on the I 
wrong side and then double overcast, 
or finished by turning In the edges of 
the seam and stitching again. The 
hem Is very deep to start with, to al­
low for letting down and is put In by 
hand. The first tarn In the edge of 
the hem is stitched on the mactUne to < 
keep it firm and make the hand hern- j 
tiling easier. The hem itself looks 
better when the stitches do not show 
on the outside, and It Is easier to rip 
for letting down.

The collar lapels are double. The 
hack of the neck Is finished with a 
narrow shaped facing and an edge of 
colored thread like the front opening, j 
The undorfaclngs of the front edges j  
are not stitched down but are held lu I 
place by the buttons and buttonholes. 
On the extreme Inside edge of this ; 
facing a quarter-inch turn In It made, i 
like the top edge of the skirt hem, and j 
stitched on the machine to prevent | 
raveling.

W akeful 

restless C H IL D  

needs Castoria
W e ,1 can never be sure just what 
makes an infant restless, but the 
remedy can always be the same. 
Good old Castoria! There’s comfort 
in every drop o f this pure vegetable 
preparation, and not the slightest 
harm in its frequent use. As often 
as Baby has a fretful spell, is 
feverish, or cries and can't sleep, 
let Castoria soothe and quiet him. 
Sometimes it's a touch of colic. 
Other times it's constipation. Or 
diarrhea— a condition that should 
a lw ays be checked prom ptly. 
Just keep Castoria handy, and give 
it promptly. Relief w ill follow very 
promptly; if it doesn’ t you should 
call a physician.

A ll through babyhood, Castoria 
should be a mother’s standby; and 
a wise mother continues it in more 
liberal doses as a child grows up.

Nothing New in Idea
of Power From Ocean

So far as the dispatches Indicate, 
a power machine that has been set 
up by Prof. Georges Claude at Ma­
tanzas, Cuba, with its gigantic pipe 
for bringing up cold water from the 
bottom of the sen, does not Involve 
any principles unknown to science. It 
was shown long ago that water, i f  
confined In a vacuum, will give off 
steam at temperatures far below Its 
ordinary boiling point, and also that 
cold water will condense the steam 
and restore the vacuum. So that 
when Professor Claude takes advan­
tage of this and uses warm water 
from the surface to produce the 
steam and cold wafer from the Dot- 
tom to condense It again, he is not 
exactly an innovator. The niuin 
question, then. Is whether Ills Inven­
tion Is commercially important, and 
on this one would like to have more 
expert opinion, formed after thor­
ough observation on the spot. Ac­
cording to the dispatches, the appa­
ratus generated enough power to light 
40 500-watt bulb», hut whether this 
power was in excess of the power 
needed to pump cold water up from 
the bottom ls not stated, and It ls 
a very vital point.

To the layman the whole device 
looks like a second cousin to a per­
petual motion machine, and there­
fore not very promising; hut this ob­
jection was raised to the locomotive, 
the steamboat and the airplane when 
they were In the experimental stage. 
That any of those could possibly 
carry enough fuel to propel Itself 
was held to be a prima facie absurd­
ity ; yet they did propel themselves, 
and at a pretty lively clip. The very 
least that can be said for Professor 
Claude ls that he has tackled a proj­
ect that men ha e often speculated 
about, and brought it to a point 
where Its possibilities can ha defi­
nitely determined. It may prove to 
be as Impractical as schemes to uti­
lize the latent power of the tides. 
But It may eventually be lighting 
our cities.

FOR C O L D S - 
ALKALINIZE 
YOUR SYSTEM

Doctors everywhere are prescrib­
e s  this new treatment for colds: 

Begin when you feel a cold com­
ing. Take a tablespoonful o f Phil­
lips’ Milk of Magnesia, morning, 
noon and night, the first day. Do the 
same second day. Then only at night 

Colds reduce the alkalinity of your 
system. That’s what makes you feel 
achy, feverish, weak, half-sick. Phil­
lips’ Milk of JIngnesla Is alkali In 
harmless, palatable form. It checks 
the symptoms of eolds by restoring 
the alkalinity of yotir system.

Relieves sour stomach, indigestion, 
gas, over-acidity. All drugstores.

To Hear Himself Talk
“Bill Is crazy to be a radio an­

nouncer."
"Well, for the love of mike!”— 

Boston Transcript.

f>. Pierce's Pleasant reliefs are the orig­
inal little liver pill» put up 60 years ago. 
They regulate liver and bowels.—Adv.

Readily obtained at any drug­
store, the genuine easily identified 
by the Chas. H . Fletcher signature 
and the name Castoria on the 
wrapper like this:

Heavy Advertiser»
The largest advertisers by Indus­

tries In 37 general magazines In 1928 
were the following: Food, toilet
goods, house furnishings and equip­
ment, pnssenger cars, electrical (In­
cluding radio) and wearing apparel.

Kill Rats
Without Poison

A  tVcw E x te rm in a to r  th a t  
W o n 't  K i l l  l iv e s t o c k , P o u lt r y ,  

D o g s , C a ts ,  o r  e ve n  B a b y  C h ic k s
ti R O can be used about the hom e,barn or poul­
try  yard w ith  absolute safety as it contains no 
leadly poison. K  R-O is made o fSqu ill, as recom­
mended by  U.S Dept o f Agricu lture, oven  dried 
under the Connable processwhlch insures m ax­
imum strength. Used by  County Agen ts  In most 
rat killing cam paigns Money-Back Guarantee.
Insist upon K-R-O .the orig ina l Squill exterm in­

ator. A ll druggists, 75c, $1.25. $2.00. D irect If dealer 
cannot supply you K  R-O Co., Springfield, Ohio

KILLS-RATS-ONLY
Immense Wistaria Vine

A floral spectacle which has taken 
37 years to perfect Is blooming at 
Sierra Sladre, Calif., at the home of 
Mrs. T. H. Fennell. It Is a wistaria 
vine, which ls more than 500 feet 
long and believed to be the largest of 
its kind In the world. It completely 
circles the Fennell home, and during 
the last decade has extended Its 
twining branches on neighboring oaks 
and three large arbors constructed to 
accommodate Its amazing growth.

Beware of the tonic In platonle.

Salt Lake City's
ê iewes! Hotel

HOTEL
TEMPLE
SQUARE

200 Room s 200 T ile  Baths 

Radio connection in every room. 
RATES FROM ¿1.50

Just opposite Mormon Tabtm ccU
ERNEST C. ROSSITER, Mgr.

Sell Hooks by M all. L a rg e  profits. F a sc i­
n a tin g  business easy to start. C ata logue* 
furnished w ith  your name. Sam ple 15c. 
Southern B ook  E xchange. M ission. T e * .

P A R K E R ’ S  
H A I R  B A L S A M

Removes Dandruff-Stop* Hair Failing 
Imparts Color and 

Beauty to Gray and Faded Han
(Oc and S1.00 at Druioriata. 

*Tlae»»t i m Patrnorue.W.T

T «  "tiave a perfect figure,” one 
has to wear clothes that are un­
comfortable.

FLORESTON SH AM PO O  -  Ideal for osa ta
connection with Parker’.  H eir Balsam. Makes the 
hair so ft and flu ffy. 60 cents by mail or a* drug- 
g is t *  H iscos Chemical W ork», Pa tch ogu * N .Y .

W. N. U., Salt Lake City, No. 14--19J1.

Something NetcU
A  S h a v i n g  ( ' r o a m

that is also A  Skin Ton ic !
C o liru ra  S h av in g  f  roam  fill.« ■

long-felt want. Containing the delicately 
medicated, emollient properties of C u t !«  

c o rn , it produces a rich, creamy lather that 
remains moist throughout the shave, softens the 

beard and at the same time soothes the skin. And 
what a wonderful aftershave feeling! A skin that is 

cool and refreshed, free from any tense, dry feeling.
At your dealers or sent postpaid on receipt of 35«.
Address: Cuticura Lab ora tor ies . M alden . Mass.


