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water wagon just as they sometimes do
the milk depot now when the market is
inclined to be bullish (Stock term, not
dairy).

After the water line had been lowered
into the ground a couple of feet, we
again had water in the spigots. Just
about the tme everything was running
along nicely, we had another cold snap,
and I awoke one morning to find the
water pipes in the kitchen burst in ten
different places.

The house occupied by the Fullers had
four rooms, and in every room there was
a stove. The houses built at the Falls
were built in a hurry, and no great pains
were taken to make them cold-proof.

The Badin Supply made one delivery
a day to the Falls, and it was considered
a lucky day when they didn’t get a truck
stuck in mud between Badin and the
Falls. One Buick car belonging to the
Company did noble work over all but
impassable roads.

Everyone agreed that the scenery at
and around the Falls was very pretty,
but the women folk “allowed” that a
chocolate ice cream soda would look
mighty good to them, and as soon as
the weather broke they began hiking
into town. Soon Spring came—while
this is going a couple of months past the
subject of this article, I feel that, in
justice to those fellows who had gardens,
I should tell how hard they worked, and
the results they obtained. In all there
were about two acres plowed up and
planted. Several onions, a dozen snap
beans, a couple of tomatoes, and two
acres of the most stalwart weeds I have

ever seen were produced.
—L. G. D.

Favorite Recipes

Cheesecake

One and one-half cups cottage cheese,
one-half cup sugar, three eggs, three
tablespoons cream or milk, grated rind
of one lemon, or one-half teaspoonful
vanilla,

Paste—Mix together the cheese, sugar,
cream, and lemon rind; add the well
beaten eggs. Line small tins with paste,

THE CLUB IN WINTER
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and nearly fill them with the cheese
mixture. Bake in moderate oven about
fifteen minutes.

Blushing Bunny

One and one-half pounds cheese, one-
third teaspoonful mustard, one level
tablespoonful butter, one-third teaspoon-
ful pepper, one cup cooked, strained
tomatoes, or canned tomato soup, one
teaspoonful lemon juice.

Melt cheese, add the butter and to-
mato, stirring  constantly; season, and
add lemon juice just before serving.

Pittsburgh Potatoes

Four cups raw potatoes, tablespoon
salt, one onion.

Chop fine, cook in boiling water five
minutes, add one-third can pimentoes,
cut fine, and cook five minutes longer,
and drain.

Make a sauce of five tablespoons but-
ter, four tablespoons flour, two cups
milk; season, and add one-third pound
cheese, grated. Pour sauce over pota-
toes, onion, and pimentoes in baking dish,
cover with buttered bread crumbs, and
bake in slow oven three-fourths hour.

Doughnuts

A cup of sugar, one of milk;
Two eggs, beaten fine as silk;
A pinch of nutmeg, lemon will do;

Of baking powder, teaspoons two.
(If self-rising flour is used, omit bak-
ing powder)
Butter of a walnut size,
Pinch of salt will help them rise;
Flour to suit your own discerning,
Fry them brown, just short of burning.

What American Legion Means

J. A. Moore Tells What the Legion Is
Trying to Accomplish—Local Post
Needs More Members

It seems the ex-soldiers (and others)
do not fully understand the purpose and
meaning of the American Legion. They
seem to be under the impression that it's
an otganjzation similar to the National
Guard of 1914; but they are wrong.

It was about March 15, 1919, in Paris,
France, the American Legion was organ-
ized, with pledges to carry into the fu-
ture government of the United States
the principles for which American blood
was shed on land, at sea, and in the air;
and at a convention in St. Louis, in May,
1919, Lieut.-Col. Theodore Roosevelt, Jr.,
as temporary chairman of the original
Paris Committee, presided, and placed
before the American people the purposes
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