~ _DOMESTIC NOTE

"Poor Mrs, Jones!" sighed the sym-
- pathetle pelghbor. “She must lead
an awful life. She tells me her hus
band hasn't a single fault; be |s 4 per-
fect man.”
“But that should make her happy!"
*“Not any. Why, what on earth
could she have to keep up a conversa-
tloa with him§”

Up to the Minute,
*“80 your son Bill I8 going to taw
wchoolT' .asked w melghbor of Farmer

“Yeop." answered the farmer. *But
he don't Bo attestion to hls hoeks.
1 reckon he's goin' to be one
of these itten luwyers I've rend

 mbeul”

—

i

his photographs. i

Y

I
o

SR

"1 know; It's always the people m*
_ mowndays."

An Appr Title.

Perklns—I wonder wnw
this pleture theater the Bea j

Parkin—Have you ever seen any of
thelr pietures? P

“Nevar,”

"Well,” If you ever do you'll know
the reason, all rlght, Hecause nfter each
one you feel ns though you'd been
stung I"—London  Auswers,

Services in Demand.

“How rich s Mr. Wadleigh?"

“He must have a great deal of
money,"”

ey

*l1 anderetamd be has heen Invited
by a number of candidates to hecome
the manster weckanic of thelr political’
machines."

The Big Expense.

What a very stunning coat of arms,
F'm sure you ought to be very proud
of 1

“We are. But George says it will
008t 4 lot to put 1t on the door of the
Himousine.”

“Why? Tecanse (t's so intricate?”

“No. DBecause we have to get the

= M.
INVITATION TO THE DANCE
“Shades of Ch:sterfield! What an
Invitation to the dance.”
“What did the-yéung man say to
the girl, Colorel?"
“iCome on, kid, let's jazz'*
Mislerding Applause,
The omior the publle notes
And 1o applause s stlrred;
And yet some chup wil! gat the votes
Who scarcely sald a word,

Right at Hand,

Irnte Boss (to caller who ling, loft
the door wide open)—8ir, do you know
what good manners nre?

The Callen—I'm just your man. I
have here for your consideration the
best book on etlquette that was ever

published.

Spills the Beans.

*T've given up telllng my wife nny-
thing.”
" “8p have I miné. Tt elmiply goes
st one ear nml out at the other.”

“That lsn't the trouble with iy wife.
It goes In nt one enr and comes out of
ber mouth”

g Forestalling a Touch,
*Morning, Mr. Dodlelgh.”
“Good marning, sir.”
*Could you lend » lttle financlal as--
alstance 10 a friend ™

“Thanks. 1 need—"

The felend 1 have in mind Is now
tyring Europe.”

y Incorrigible.
Tencher (to literary - clugs)—Now,
glve me some word like ‘bemoan,’ ™
First Pupll—Bedew,
. Becond Ditto—Bednub,
Third Ditto—Besgatter.
' Fourth Ditto—Begorra |

According to Quality.
Flubb—Hrown pald §25 for one of

 Dubb—Wasn't that rather steep?
< Flubb—Not at alll It happened to
be a snipshot of himself Kissing x
_bathing beauty at the beach!
m
Largely True.

have n new car™ ook
have? They can't afford J&»

ean't afford them who are buying cars

»

P B i v

. *What experlence did you have with
the roach polaon T sold you last week 2"

Foaches dig-well on It, and 1 think nee
looking bétter, except one. ile liked it
80 well he made a durned pig of bim-
sell ml foundered, P'm afrald I'm
golug o lose him."—Plllndelphia Re-
rllll Lodger. =
No Chance Left

*“I think lie must be a hopelvse fall-
nre.”

“Hopeless? Eus
things”
# “Everything. Even to the writing
of moving plcture scenarios,”

“And failed at that?’

“Absolutely,"”

“It does seem that there 1g nothing
left for him.”

he - tried many

Descriptive,

‘A smmil Glenwood avenue hoy went
with his mother to see the nature ple-
ture called “The Fonr Seasong”

In the “Spring” sectton was shown
a Bandsome buck which had Just lost
ome of Its antlers,

“Oh, lookie, maw,” the hoy cried,
“that deer Is on'y pot one hatrack”

BUT THE STAKES WERE BIG

“They say Hunter had to propose
to Miss De Rich six times before she
accepted him.”

“She certainly gave him a run for
her money.”

Coward.
He wants to be a hero bold,
And go where dangers lurk,
Bot he will run away and hide
From anything llke work.

Might Never See the End.

Willson—Dubb s cortalnly an optl
mist, .

Billson—How's that?

Willzon—His doctor told him he
wasn't likely to live very long, yet he
started two contlnned storles this
week,

A Real Regret,

Editor—I am obliged to return your
poem with thauks. 1 am very sorry,
hut—

Poet~But whn!|?

Editor —The management Insists
upon my declining all poens that way,
you kpow,

-

2 Not the Right Kind.

try this afterpoon,

[ HFe=Well, whut o you want me to
| do about it?

| Bhe—Couldn’t you bring howe that
kitty from the club 1 heard you talk-
ing about in your sleep? '

[ A Gentleman,
l "He's a. gentlemun of the old
| school." >

“That sa?" |

“Yeg; whenever lie ecalls for you In
lis car he doesn't sit nt the wheel and
honk lis horn, but gets out and comes
to the door und ring= the bell."

Modified Sentiment.

“Do you believe that to the victors
belong the spolls?”

“Yes ‘replled Senator Sorghum;
always allowing for the porsibiiity that
I may hit an off year; In which event
1 & strong for civil service protee
tlon."”

The lrony of Fate, o
She—1It Is not eusy for n girl to &F
a hushund, y
'He—=Nonscnse!  Why, 8 preity gisl
cun make her cholee of four out of
every five men she meets,
She—But 1Us the fifth she wants,

AND HE'S RIGHT, TOO
She: Do you llke these Jaxzm
dances?
He: Yes, | term "em the freedom
of the sieze”

And the Further, Too,
“A standing accaunt
I Is & queer thing."” sald Duns;
“The longer It stanhds,
The longer it runs.” * .

Explained.
*} wonder, Jinks, why every epitaph
beging with ‘Here lies? ™
-“1 dunno, unless maybe they used to
bury a lot of fishermen and lawyers
and just got Into the hablu"

More Like It

Ist claims e con welgh
onsclence.”

*“By the ounce?” -

“Neojz by the scruple, I tmagine,”

be It 15" be replied, “but

Saving on Bhows and Sweeta. .
Ethel—Now that we are engaged you
must economize, -
Jack—1 do already; I'm not calllng
on any other girls,

r The City Farmer,
- “Bome day 1 waot u Lome In the

| countiy.,” .

don't
vm‘.‘& vot guliey.” . i

=4

“Better try farming fest, in g small
way, on the fire escape’

i S

“Now o goud, not g0 gool. Al the |

~She—Jobn, 1 found mice In the pan. |

|

INHERITED, PERHAPS

Little Girl (before statue In mu-
S$eum)—>Mammy, what's this?

Attendant  after pause — That's
Mercury, the messenger of the gods.
You have read nbout him, no doubt,

Mother—Of course she has. Dut,
do you know, my Httle girl has such
& very pour mewory for Scripture.

When the Fiddles Moan.
“Do yuu care for grand opera?”
“No," said My, Dubwaite, “I'm
afrald 'm not equal to it. 1 Know
there must be times when grand opera
sturs express joyous emotions, but all
I've ever Weard sing seemed to be ter
ribly  sorry sabout someihing and 1
cotblu't find out what It was"

Vague, but Useful,

“Aly lnt i% in the ring!” exclalmed
Bentor Sorghum.”

“S¥hat do you menn by that?

“1 don’t know exactly what It means,
But thal pbrase Is & very voluoable
ome. 1 have mever known an oceasion
when it wasn't goord for a round of ap-
placse,"—Dirmingham Age-Herald.
|
i Keeping Her in Gloves.

“Is your son-n-law a good provider?”

“He cun just ubout keep my dangh-
ter I gloves, [ pay for everything
elge."

“Then he decelved you as to his cir-
cumstanees?” .

“No, 1 distinctiy remember he mere
ly asked for her hand."

Wise Man,

*Well, anyway, 1 suved time Juring
that Loldup,” grinned the first vietim
of the bandits,

“How's that?" inquired his fellow
vietim,

“When  that robber was going
through your pockets I slipped my
wateh up my sleeve,” he replied,

The Wige Plan.
“Mr. Meekingham has great pres-
enee of mind,"”

*“Is Lhat so?"

“Yes, while he was proposing to
Miss Stronghend Instead of saying,
‘Wil you be wiine? he sald, ‘May T be
yours? "

A CALL-DOWN
Obnoxious Football Player: Look
here, coach, there are two fellows
not fit to be on our team at all.
Coach (calmiy): That so? Who's
the other.

No Devotee.

He takes his wife on Nshing trips—
1 speak of Willlem Henry Plpps—
Wwilch doubtless started (he report
That he's not keen about the sport,

Gat Back at Him.

Hub—1 think 'l get a magnifying
glugs so that 1 will be able to see the
etenke you cook for my dimnper,

Wife—Good Idea! It might also en«
ahle me o see the money you give mé
to buy them with, \

Ignorance ls Bliss.
Husband—S8ynthia, when I looked at
wmy nceounts Inst night 1 pearly died
of fright. Our motor car 18 costing
us over $500 a year!

Wirfe—Well, Alec, don't blame meo!
1 advised you not to keep an account!
—EdInburgh Scotsman.

Sport in the Jungle.
The Hippo—If I'"d known there wns
golng to be such a erowd I'd have
bought ringslde seats. Wa can't see
a thing from here.
The Giraffe—1 think these sents ara
fine. [ can see everything.

Completing Her Collection.
Helen—People say it is awfully
good of her to morry bim. He Lng an
artificlal arm and an ardfcial leg.
Marie (sweetly)--Yes, about the
ouly artificlalities she bhasn't got her-
self, |

Just Nothing at All, .
Mr.- Cheeruip—~Look pleasant, my
man. The fellows who succeed are
those who can stiile 1
Mr. Lowdown—Sure! That's what
makes 'em smile, What have the
other guye got to smile ubout? |
S s TRl

Dlsagreements.

*Do you resent the fact that a man
does not ngres with yon ™
“Not at ali,” replled Senator Sor
ghum. “In losking over my speeclies
of n good muny years ugo | fnd thur
I do not always agree with mys 2"

Has the Last Say,
Ciillor=1 st say; Helen, hat yoor
hugband lmoks os iF be had o will of
his own. -

Lins arss—S0 he has doavie; kot 12}

| vays i nliel 1ot

(@, 4931, Westarn Newspupes Umon.)

L4l every dawn of morning be to yYou
u8 the beginuing of lfe and every
retting sun be to you am {'w close:
then let every one of tlivse short lives
leive its sure vecord of some kindly
thing done for olleis, some goodly
sirenith or knowleldze gpained for
yours:\ves—John Rusiin,

WHAT TO EAT,

A nlee smergency dish which takes

little time to prepare and cook is:
Salmon Scallop.
—Tuke one large-
#ized canof salm-
on, remove all
bones and  skin
and place in a
buttered  baking
dish  fu  layers
: with corn Hukes
amd  white sauce, Muke the white
sauce by using  two  tablespoon-
fuls each of flour and hutter and
one and one-half cupfuls of wilk with
seisoniogs 1o tasle. Cook until
sinooth. Bake the disht thirty minutes

in a moderate oven,

Carrot Cakes.—Select old  cnrrots
amvl boll In salted water until tender.
Drain and mash, season with butter,
salt and pepper,- Maoke into fint eakes
and fry in a lttle hutter, Serve hot,

Stuffed Onions,—Nemove the cen-
ters from six onions with an apple
corer.  Stuff with (he following: Take
oneliglf cupful of bread ecrumbs, one
tublespoonful  of grated cheese, the
yolks of two haediooked eggs, one
tesgpoonful of chopped parsley.  Dip
the prepared onlons, afier parboiiing
them for ten minutes, In ¢ mixture of
beaten  ezg and  four, then roll in
crumbs. Staft' and place In o baking
dish, adding well-seisoied  stuck to
purtly eover, Rake untll the onlons
are tender,

Parenip Chewder.—Fry two table-
spoanfuls of onfon, two tablesponnfuls
of diced salt pork until erisp and
brown; add ene pint of water, fwo
cupfuls of diced parsnips and one cup-
ful of potato. Cook wntil woft. When
the vegetanbles are cooked add n white
sanee, using  two tablespoonfuls of
flour and two of hutter. When well
blended add a cupful of milk and seqn-
soning.  Shimmer all together five min-
utes and serve piping hot,

Graham Bread.—Tuke two cupfuls
of graham four, one-half copful of
white flour, one egg, one-fourth eup-
ful of sugar. two tablespoonfuls of
molasses, one cupful of sour wilk,
one tablespoonful of fat and three.
fourths of a teaspoonful of sodu. Mix
and bake In a well-greased pan forty
minutes,

Wu;t M'{- wetl,
CABINET, »

(G 1420, Western. Newspupor 'nlon.)

Eo leng a8 you think that someone
abse will do whint yiu neglect—so long
as you rall against mixrule, vet fail
to defend your eivic rights—so long
ng you belleve that your influence is
not needed, and that without You
there will be a malority sufMelent to
prevuall for the many, tlle few shall
continue (o drag us Into the chasm.
Herbert Kaufman,

SEASONABLE GOOD THINGS,

When chestnuis gre plentiful nnd
potatoes arve selling at high prices, try:

Mock Mashed
Potatoes, — (‘oak
ong pound of
chestnuts for g
quarter of an
liour, peel them
and cook In une
quart of milk un-

il soft, Adid twao
tablespoonfuly of buttery one tenspoon-
ful of sugar, amd one tenspoonful of
salt. Rub through n steve awd serve
the same as washed potators. The
advantage of serving this dish Is rhat
It may be eaten by those who are de-
nied potatoes.

Curried Chestnute. — Bhell and
blanch u pound of chestnuts, stew In
gtock untll tender, Melt two tuble-
spoonfuls of butter fn a saucepan, fry
In it onie small sliced onion, one chopped
apple, and a tablespoonful of curry
powder and a teaspoonful of sweet
chuiney ; molsten with one cupful of
stock and one tablespoonful of riee
flour that has been smoothly blended.
Cook until the iogredients are soft
then put through a sleve; add a
squecze of lemon julce and simmer the
chestnuts in this vatil they have nb-
sorhed the flavor., Serve with plenty
of plain bolled rice, very hot.

Chestnut Cakes.—Shell and blanch
some good chestnuts then cook In boll- |
Ing water until tender. Rub througha
sleve and to every half cupful of chest-
nut pulp add the yolk of an egg, salt,
white pepper, celery salt, onlon julee
and Worcestershire sauce to season
rathier highly. Muke into neat little
enkes, brush with beaten egg, roll In
fine crumbs and fry In deep hot fat
Serve as & garnlgh around roast tur
key.

Lunchean Rarebit—Melt one-half
pound of cheese over a pan of hot wa-
ter, Turn a piat can of tomate soup
Into a separate dish, Heat and ses-
san. thoroughly with paprika. Turn
the melted cheese Into the hot soup
and beat. Have ready rounds of
toasted bread, Turn the rareliit dress-
Ing over the brend and seérve with
orfspocelery ol Eor eoffee.

KITCIHEN

"The memories denr that come to us
#t aqulet hour,
The drewms we have that do not all
culile Lrue,
Tue mongs we love, & book ln shaded
bower,
These priceloss gifts ave all for me,
for you"

—

SBEASONABLE FOODS.

—

The following is a different way of

a whole
served
dish,
Baked Ham
With Vepetables.
—lake g slice of
ham cuf an inch
thick; place in a
cusserole umd

meal,

in one

slced, five tomatoes sliced on the
sume awount of coolied omato, one
hulf cupful of water, Cover und hake
lu u wolderate oven one liour, e
Spiced Bread-Crumb Pudding.—Tuke
one cupfol ench of bread crumbs, sour
wilk and brown sugny, one-fourth of a

four, one-half tea=poonful of cinuumon,
one-fourth teaspovnful of cloves, two
tablespoontuls of molusses, one tey

& cupful of ralsins. Hoak the bread
crumbs In the sour wilk onehalf hour,
Cream the shortenlug and sugar fo-
gether and add the molnsses and flour
Aifted with the spices and soda.  Add
the ralsing; then wid to the bread
crumbs and milk, Pour into o buttercd
baking dish and huke In a slow oven
0 mimnes, Serve hot ve colid, This
recipe will serve clght,

Chestnut Balad.— Shell one pound of
chestnuts, boil uotil tender and  pe-

break the nuts. While Lot pour over
the nuts one-fourth of a cupful of
Froneh dressing and set away to mark
nate for two hours. Add one table
spoonful of pate de fols geas 1o one-
balf enpful of wayonnuise. Mix with
the chestnuts and seeve on leljyve,
Serve very cold,

Potato Dumplings—CGrate potatoes
and drnin In a cheegecloth ) Sqneexe
out the Hquld and let it settle, Drain
ofl carefully and add the starch which
hasg settled to the grated potato,  Sea-
gon; muke Into balls the size of wal-
nuts; cook In boiling water 35 yin-
utes, Serve wHh hot bocon fat or
browned butter poured over (hem,
These may be served with erispod rolls
of bacon a8 a garnish for o
dikh.

Hwan

(@, 1920, Western Newspaper Unien,)

"A Udy craft is the gravy boat
With ita spotless nitpory:
A better hoat Is ne'er utlont,
An It sajls the damask sea, e

“And the captiain of the gravy boat,
As the, cargo cowes ashore,

Is mother's self, the dear old elf,
And we ask one helping more.”

TABLE,

It g #0 easy to prepate some good
conserve from o onin or two of lefts
over fruit such as
peaches and pine-
apple, and the
combination of
flavor makes
something  very
attractive to the
pulnte, Of course
this conserve may
be made of the fresh frute nnd be still
better, Take three pourids of peirches,
one swall plueapple or the equivalent
in canned fruit, one orange, one pint
of water. Cook together until well
blended. Pare the peaches and cook
until soft, If fresh are used. Mash or
rub through the colander, add pineap-
ple, cut In bits, the orange, rind and
pulp, discarding seeds, and cook uutil
thickened slightly. Add three-quarters
as much sugar as fruft and cook as
thick as marmalade, If canuned fruit Is
used the sugar can be lessened,

Hungarian Cauliflower,—Cook =
cauliflower whole In belling salted wa-
ter untll tender. Lift out carefully,
place in a deep dish, sprinkie with but-
tered crumbs and pour over a cupful
of rich sour cream. Bake In a mod-
erdte oven until the cpnmbs are brown.,

Cranberry Punch.—Take one pint of
cranberries, one and coe-half quarts of
water, one andl one-half cupfuls of
sugar, four oranges and two lemons
Cook the cranberrles, water and sugar
until the berrles are soft; strain and
cool. When cold add the stralned or
ange and lemon julce and fresze untfl
partly stiff, Y
Ham Ple.—Take five lurge potatoes,
sliced, one pound of ham, unrooked,
two medium sized carrots. Plice a lay-

tom of & baklng dish, grate one car
rot over the potatoes, cover with one
haif of the ham, cut in serving-sized
pleces; place anather layer of the po-
tatoes and prated ecarrot; cover with
the ham. - Pour bullimge water to half
il e @l Cever and bpke until
the potatocs nre eoft. It will fake
ahout cme hour B a hot oven. The

- last I'!ylom minuites ancover and add

more (~atere IF nesded,

KWASIND

By RUBY H. MARTYN

(& by MeClure Newsprper Syudicste.)

Rosemury flushed and staunnered
over ihe contents of the pircel which
hail come by mall ; the gout litile box |
and (lgspe paper wrappings had en- |
folded & shinlng new, nlckeled key. |
Lest anyone should ask gilly questions
about (t, she drapped the key into her

| pocket and the papers on a lluzing

serving ham, wuking & dish which Ig |

l

stick In the kitchen range., And she
was angry all over agnin with Ben
Baker,

“What an old stick-in-the-mud,” she
scorned. I suppose he's up to some

" stunt with thig Keéy aud thinks he's

around it place two Bermuda onlons |

belng funny! Well, whut he gets s a
freeze tight.”

Illness and & lean purse had driven
Itosemary to vacation at her uncle's
fartm on the Rockdale road. At the
end of & previous summering there
she huyg vowed never again to set
foot In the remote vicinity of Ben

' Baker, whose folks owned a farm out

cupful of shortening, one-linlf cupful of :
- modified

spoonful of soda und three-fourtlis of |

wove the sking, being enreful not to

unele’s home,
I

“Kwasind”

ket

| nmnzement, The ol

Bald Pate mountainway, and with
whom she had found cange for quarrel

I ufter & true-sweethearting season.

Now time aml phygleal wenkness
and hunger for the renl outdoors had
Itosemary’s former decislon
to deny herself the hosplinlity of her
By rross cuts il was
fully two miles from here to the
Baker place and more thun twice that
distance over the tertnous, sidehlll
ronds, =l

As her strength returned Rosemary
roamed farther and farther from the
farmhonge, When the chanee Item In
a local paper Informed her that Ben
Baker was away on bhusiness, she des
termined to venture a day In the

| woods heyond the pasture. ’n

As Rosemary went along the wood
pith that sunny worning she found
the woods amnzingly transformed, The
trees around the fartmhouse hiad bheen

| #o well trimmed that she had not cor-

réctly estimated what Jdamage the
sleet and lee storm of the previous
winter bud wrought., Fven here In the
woods verdure covered its raw naked-
ness, and the fresh sap color of the
broken Hmbs had weathered.

But every tree gave Its own mute
signal  of devasiation. Rosemary
rosmed on and on, marvelling at the
rulng, She remewbered what Ben
used to tell her about the winter
stormg and kpew (ot o glant among
them must have Leen this way. He
quoted Hiawatha :

And whenever throngh the forest

Raged and roared the wintry tempest,
And the branches, toesed and (roubled,
Crealed and gronned and split asunder,
“Kwasind!"” eried they, “that ts Kwasind!

| He is gathering in his frewood!"

And for a fancy she had remem-
hered her “HMinwatha” and called him
“For his strength allied
to gooidness,”

Curfosity drow [osemary on toward
the onk knoll where they had often
teyst together.  And when the
opened whend <l stopped In

el heen saveed
off, ¢bopping-hloek be™ . only one had
een trimmed ane Teft to enst  its
shinde on the red roof of a bresrded

path

| eabin, - The fotndation was of native

GOOD THINGS FOR THE FAMILY |

‘er of the sliced potatoes In the hot- |

stomes and a tenil of stepping stones
wound from her feel to the beau!l Mily
gralned oak door, Tt was the material-
Izetion of what Ien and she  had
Imagined for themaelves right here,

For the first thue some speclal alg-
nificnnce of the koy In her pocket
dawned upon Rosemary, DId 1 At
this door? She skipped nlung the step-
ping stomes und tumed it in the lock.

A staunch work bench occupled one
end of the Interfor, and a half-inished
nlece of furniture stood begide It, The
other end liad a wide stone hearth,
flanked by settles of the same beautl-
fully gratned plank that had fashioned
the door. Wrought [ron dogs, plied
with kindling, stoml helow the vawn-
ing mm:l]ll of the chinney.

And becanse, I the midst of her
gplrit of mischiel, Rosemary felt n
sweet possession of the place, she
touched n  Hghted match to the
kindling and wptched #t burn, And
the corner of fhe sertle where she
curled herself was =0 comfortable
that she hado't moved when ashes be-
gan to gray over the smoldering em-
bera. A quick step on the threshold
startled lLier to her feet. ;

“T saw the smoke, Rosemary, and
‘twas {o me the slgn that you'd come!
You can't guess how T've watchad for
smoke from that chimney., Sore and
certain, T bullt the cabin for you—and
me! Sure and certaln, 'm an ol
stick-in-the-mud that doesn't want any
glrl but you!” said Ben Baker,

Rosemary gripped the seftle hack,
How splendld he was! And full of
rurpose! He must never know how
silly she had Leen! '

“I was Just thinking this place wa
ready for the touches of a woman
hand," she admitted,

"Your band,” corrected Ben Baker,
specializlng her geperality,

“My hand, then, Kwasind!”
Rosemary.

“Dou't ever let nie fiy off the bagdls
agalo, dear,” he sald, contritely,

uitmohiof-makers,

GAREr war O ey
Por wa keep each other's ;
Speak wit )




