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__Intu a Japapese cafe.
feet"wide and thirty feet long, flled
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ELL, Hattle, Is breakfast
ready ?
start to town to look m
that tractor and bring ont
gaint for the barn,” and Snm Huole
eat down at the table where he could
4ee from the window the tine building
Just completed and ready to be puaint
ed.

“You'll bring enough extra paint foq
the house, won't you?
A8 she put the buacon and eggs uano
fried potatoes before him.
you've decided on white for the burn
we could huve it for the house, too

“I ean't afford to buy It now, Haul
tle, The white costs a lot more thun
red barp paint,'” her hughand answered
shortly and applied bhlwmself to his
breakfust,

An limpatient exclamntion burst from
AMrs. Hale's lips and u Hush sprend
over her usually pleasuant fuce as #he
stepped In the kirehen doorway and
stared at her husbuand with exuasperu
tion,

“Yes, you can have everythiug th
best for your live stock und your
crops, while your fawily lives in this
wretched tumbledown aold house,” she
exclaimed, *It's a disgrace,”

“Well, I'd like to know where you'o
be If 1 didn't have those barns, Living
in a worse place than this,” retorted
Alr, Hale,

“Yes und what will everybods
R0 see Lthe linest stables in the
try and the poorest honse? 've
this humillation about long
keeping shis place dedent und
1s u woman-killing Job, and now
refuse even (o muake It look res
able on the outslde.” And
into the kitchen and shut the door

Suw Hale left for the _city wilhous
saying geodby 1o his wife, As hie drove
his new truck carefully through the
traflic his thoughts wavered belween
Lthe pleusure of geelng his barns bean
tifully puinted white and the uncom
fortable sense of hig wife's hurt teel
1LES,

“Hattle's as unreasonuble
other wolan once iun a while,
tered, “"Here | amm dolng my In
her, and what thanks
married ten years and plenty ol
ahend for a new house, She's com
fortable us she s, as (ur
It's Just a sort of Jeurousy
ing her.” He felt unfuicly injured th
moruing. His wile's unger had slmosi
spolled the long-unticlipated plew
of this duy's business.

“She's bothered we abhout that hoyse
till 'io tired of 1L he thought
bornly us he watehed
paint belng loaded nto the truck,
ward noon he hind
inspection of rthe
pluced his order for
ery. ‘Then he hunted
rant popular with the
his county and ufe n hen
company with one ol
The talk wus of his
structed barn, the
the cattle, the cupucious silo attuched
Mr. Hale stated that the palpt wis 1t
be white, and thuit Ed and Joe Bui
nard were helplng hiw put it on th
next dny.

“Fine plaoce you'll have,
to puint the house, while you
at {t, I suppuse,” remarked his
bor,

Mr, Hale was on the polot of reply
ing. *No, | cuu't afford it." when he
puused and sald, Instead, "I'm caleu
jating on thnt,” Then he woundered
why he had sauld what he hndd
intended sguying two Liefory

“I've got to do It
he muttered to himself, ug he
into the truck, “I've sald 'm golng 1o
and | cuan't very well get out of 1t
and save my foce”

ut on the wuy home Mr. Hule's
heart wus singularly Heght and o wuari
sinlle occaslonnlly upturned bis (hin
lips as he remeinbered the extra palm
in the truck and looked forwurd to the
moment when he should surprise Hul
tie with It. How pleused shie would be
After his refusal this morping she
would not have the least hope of i1, All
the morning's dissatisfuction wus
turned o a warm glow of pride. ‘I'he
paint had cost more than he hod In
tended paying, but It was golng to he
worth It to muke Huttle sinlle hap
pily and, he added, to make his home
as fine as his harns, He was feeling
very proud and satistied with him
gelf when well after dusk he turned
into his drive way and rup the truck
into the gurage, i‘

He hnd walked up the path nearly
to the kitchen door when he stopped
-sturtled. The houge was completely
dark, notr an oll lamp gleamed s
usual welcome, His heart skipped a
beat as he opened the door ana
stepped Into the gloomy kitcehen, In
the dusk be saw thut the room wus
partially empty, the oll stove wus gone
a8 well a8 the table and chairs, Whm
could this mean? tle called “Harttle
but his volce seemed too small to be
heard. He ran through the house; It
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{'ve got to get a

" sald his wifve

“Sineoe

was dark; not a chlld, not his wife.
not a sound. Smin's hreart was pound-
ing and his mouth was dry. A dreaa-
ful' fear clutched him as he stumbled
buck through the empty kitchen out
ontu the back porch, There he puused
not sure what to do next, Instinctively,
he turned toward the new stubles, as
he always did when be come out of
the house,

“What," he exclalmed with a fresh
start, “is that a lUght out there? Who
hus gotten In? Or—It may be on fire.”

in a driving rush of terror he broke
intu a run along the familiar path to
his beloved building, his pride above
all his possessions. Wus lie to bhe
roblhied of all he had at vne stroke?
Whiat a dreuwdful, horrible day!l The
lights through the windows were bril
Hunt, the door tight ghut. With one
grent shove he thrust aside the siiding
aoor and gtood stupefied on the thresh
old, He brushed one hund slowly
und heuvily across hig eves. donwn his
cueek and clutched his chin  and
Diinked repeatedly,

LThere In the tlood of electrie Hght
that he had Just had installed, siat his
wife and threes children about the
Kitchen tuble, huslly euting thelr sup-
per, The pleusing odor of u 8tew aruse
from a kettle shmgering on the o!
neuar by, “Hello, buddy.”
shouted as they ulwuys did, us
Liioueh oul of the usuul
His wife's simile wus
e sl
you are luter than 1 had
we dida't walt for you.
Irigut wus slowly tern
"What's ull this non
e demunded,

“only, Father, that we've found the
baurn B0 much more
unddl Hner than that poor old house that
we all Hove out und stay
Insiead, ars. Haole sWeelly.

Linle bit his Hps and stured ot
This wus so diflfervat fromw
Lhe hotecoming thut be hud been ook
ing forwanrd 1o so huppily, His Hrsi
unnger died down, “loor Hattle! 1 had
ariven  ber patiencve further thaon |
i} e Thought,

“Children,” he suid, *You run
the house and Hght up. We'll
wWith these things In a8 wminule
Lhen he up to s wile and slow
out for her bhand, “"'w
Linttle,” he beran, “that 1 drove
heen thi
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Put "Bloom" on Fruit

Demannds that natural “*bloom’
De_on trult when It Is purchased hnes
resulted In the of artiticinl
bunths to restore the tints of the akin
nnd give them the appearance of hns
ing [reshly gathered The frult
Hrst 1s wiped free of dust and molst
ure, polished by lenthers urranged for
rupld handling, then placed under (he
rays of the appurntus for from
to five minutes.—l'opulur Mechuanies
Maguzine.

e

l15e su

heen

AL

Dimensions of the Ark .

In the Internationsl Standurd Bibl
Eneyclopedia Nonh's ark (8 deseribes
a8 being three storles Ligh. 30 eublt s
long, 90 cublts brond and 30 cubli«
high, According to letrle's estimute
of the cublt (at tha! perlod), these
mensurementis  represent 60234  feer
long, 93% feet brond and H0Y% fee
deep. Calculations stow that such
structure would contuin about 3,500,
000 cuble feet of space,

_Tol‘:yo' Night Life Seen

——

by American Traveler

It 18 one of the countless little enfesn

~on the Ginza, Tokyo, and on the tiny

streets that adjoln . " ae name Is
“La Chat Botte” (Puss .n Boots), al-
though nobody Inside speaks a word
of French and only the bartender
speaks English, That lg, he knows the
pames of drinks,

1 say Mlittle” cafe. Nobody knows
what “little"” means untll he squeezes
‘erhaps ten

,wltfl tnbles, boaths und tlm omnipres-
ent potted cedar trees mud yews, ,

A famillar tune is ,péin; pluyed on
the phonograph, which' runs Incessant
ly. It 1s “My Blue' Heaven” with
Japanese words, Amerlcan jozz I8 al
most worshiped by young Japan.
“That's My Wenkness Now" Comés
nest, Mn’ﬂi of the songs are played
with the Knglish words,

“Hot, dickety ! says a Japnnese 5tu
d,.ha heg!nu to cliap his Imndu
‘in rhyt 15 a wnltresu In a bine
striped Imu'm begina to eharleston
uurler the Hm:uurugement of gin and

ipnla ot the ltud&nl;l. o

But 1t I8 becoming too nolsy for
the cufe. The head waltress warns
the group to qulet down, There is a
“dive" two blocks awuy where there is
no lmit, If anybody wants a rough
party. But La Chut Botte Is respect.
able

Back and forth hurry the girls, pow
dered, rouged, lipsticked, eyehirow pen-
clled, carrylng “'veeskey soda,” “geen
feez,"” “beeru.” No girl I1s allowed to
devole herself entirely to any one
customer, Ench girl hns a table to
serve, from which she derives the
tips, but she must clirculate—imngine
circulating In a plano box sized cufe
—and bow and Josh and be friendly
with exery ope, even with a strange
forelgner from Milwannkee,

1 point to the name “La Chat Botte"
on the menu and say “French,” My end
tertulner thinks 1 mean 1 am Frencl
sShe grins, She hurrles nway, She shuf.
les the pile of phonograph records
andafen she returng and nudges pie.

- 1 has\put on the “Mnrseillafge”
, my. hondL~Lindsay liubgn o ghe
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Franklln.
When the warmth Indoors draws the
rill]l“}’ (o the Hreside, such Lirtngs ns
corn popping. ol
Craviking and cuandy
mnking Interest us
Chocolate Fudge
- T'uke one cupful
ench of grantinted
nnd brown sugng
one cupftful of
ik, onethird ol
1] rupl‘ul aof corn
sirup, a tablespoonful of butter, one
and one-half squures of grated choe.
olate. DBoll together untdl 1 soft ball
8 formed In wuter, add the butles
Adid
u teuspoonful of vanilla when cool
heat untll smooth and thick., Par at
onee Into n buttered tin and mark off
into squares, Nuls wny be added It

| desired.

Southern Chicken Pllau.—‘%tuw n fut
hen after cutting Into  serving-sized
pleces, When almost tender aihd two

| to three cupfuls of riee und cook un

th all Is tender, using plenty of wuter,
The nddition of a little celery nnd
onfon to the fowl while eooklpg wil
enhunce the flavor. Seanson well with
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D'raped Millinery in Fashion
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QUEENSTOWN. MARYLAND, DECEMBER 7. 1929.
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could happen than revival of the art
of millinery,

Oone of the amusing contradietions
about the new soft draped millinery Is
that which often seems to be Just a
“rag of a hat" In the hand, becomes
an imposing millinery masterplece on
the  hend, having all those qualities
of dignity and sophisticated *“lines,”
which are so essential to “good gtyle.”

A very new and ultrn trestment
sponsored by French modistes is thnat
of the hnnging slde jJabot. The model
in the of this group demon-
atrntes extremes to whiceh Parls
the matter of
drooping bows, whieh fall
8 quite to the shoulder. Caps
Hiustrated are niast

¢ of wide transparent velvet
which Is und
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% Bavarian Creams Are Delicious
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(Prepared by the United States Department
of Agriculture.)

crenms  usunlly
whipped c¢renm among tiel
ents, ns well as egg whites,
peintin is combined with rthese.
beaten, the result Is a fully, spongy
dessert that IHternlly “melts In the
mouth.” Varlous flavors may be used
for Bavarlan crenms. The recipe be-
low for orange Davarlan Is from the
burean of home of the
United States Depnrtment of Agrl
culture. Orange flavor I8 nmong
most dellghtful, and the use of oranee
Juice nssures the fumily one more wny
of enjoyving this and valu
nble frult:
14 the gelntin b cup
i cup cold water julce
volling wa- 3 epgm
ter I pint cremam,
I cup sugar whipped
6 tha, lemon Julce i tap. sall
s lBp. vai
the cold walter,
witer, nnd

amvarian have

ingredl
wWhen
Hehtly

economics

deliclous
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Bed‘ume Stor‘y for the Chlldren

Good Things for the Table :

By NELLIE MAXWELL
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on o hot
pround

nnd serve

el
e rice heaped
tile ehilckKi
Cake.~Tnke two cupfuls
Iwo tublespoonfuls of
{wWo cuplfuls of wuter or prune
nail teaspoonfuls of
apoionfuais of allsplee, one
tenspooniul of soda, two teaspoonfuls
of cinnuinon, three cupfuls of flour
wnd one pound of stewed dried prunes
chopped,  Ralsins may be substituted
Loll the sugar, prune julce, fut, splees
nnd  ralsinsg (IFf wused) five minutes
Cool, o add the our nnd soda and bake
in a shallow pan 45 minutes,
An oyster stew with plenty of oys
ters—what cun surpnss It on a chilly
night? It warms
the very cockles
of the heart, Oys
ters require only
the slightest cook-
ing to make them
truly = palatable,
but undercooked,
they are of all
foods the most wundesirnble. Over

cooked they become tough and Indl.
gestible,

Tuke n quart of oysters. wash the
hinds o cold water and pass each
oyster earefully through the fingers to
remove any broken shell, ns any of
the sharp bits muy cause serlons trou-
ble, Take n cupful of the oyster llq-
uor, adding water If not enough,
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SUPPLIES FOR THE

'MENDING BASKET
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The task of keeplng ;.nrnwmu In or
der will be mueh ens i e :hi neees.
sory supplies are” !wm ‘tnu ther fn &
convenlent place, sligpests the Unllml

| States Depariment of Agrigulture,

" Every wbman who.hus much mend.

Ing to do should hnvé nieamfortnhle
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By MARY CGRAMHMAM BONNER
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bring to the bolling polnt and
the oy Whteh
edges

drop In
und
re
wiarm
ndd n
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move nl

carefully,

curl and ruflle,
once nnd keep In n
slrain the broth and
quart of rich milk, very bot, a half o
cupful of butter, salt and pepper o
(he Laste, then add the oysters
nnd serve piping hot, Some prefer a
thickening of three tublespoonfuls of
llour with the butter, ns It makes n
smooth broth which wlll not curdle.
serve with crisp fresh oyster cruck.
ers, Celery=—n cupful or two cooked
-fand the broth and all added to the
stew Is enjoyed for a change, although
the old-fashloned stew of just oysiers
sUill holds Its place a8 the best lked.

whien
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Hull

This Is the senson of the year when
# hot soup Yor luncheon or supper Is
most welcome, Dried peas make a
most deliclous soup, Souk them over-
night aund cook In the same water in
the morning, adding a generous squnre
of salt pork, an onlon and plenty of
water to cook. Slmmer for severul
hours, senson, strain If desired, or
‘serve Just as It Is. If one does not:
wish the pork, add butter and milk
when serving,  DBeans may be used in
the snme why, making a most tasty
aml nouwrishing soup,

The sl rubber kneeling pnds so
useful f Wgardeners and when serub-
bing wilhYe & wonderful help to stand

| on when at work,
(). 198), Weatern Newspaper Unlon,)
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beat until fonmy, Reat the whites of
the eggs with the salt unti) stiff and
fold Into the geluntin inixture. 'Then
fold In the whipped ecream and the
vanilia, Pour Into a mold and put in
i cold place ontil set. When rendy
(o serve, turn out onto a platter and
garnish with orange sectlons.
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nuts in
variation
everybody wlll enloy,
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Making Cranberry Sauce to Last

(Prepared Ly the United Btales Department
uf Agriculture.)

Don't wall C‘hristmns
the famlly to c¢ranberry sauce.
vberry Jelly, or other good things In
whileh crnnberries nre used. Ger some
of the first cranberries you ecan (o use
with chicken, eahbit, venl, pork, or
any meat that Is better for n sweet.
turt accessory. ‘The recipe for eran
berry Jelly given below Is from the
nureau of home economlies of the
United States Deopartment of Agrl
cutture.
casily made, a8 the skina are not
gtrained out, You cun make enough
cranberry Jelly and suauce for several
days and keep It lo the lce box. Use
rather small Jelly glnsses, of the slzo
that your fomily will tinlsh a! one men).
Cranberry products “weep™ or frun
when they are out and so It 18 more
uttrnctive to place n fresh mold on the
lnble at ench serving,

treat
Crian

for O

1 quart cranberries 32 cups sugar
& cups hot water

Select sound firm bherrles, disearding
any that nre soft or withered. \Wash
well and place In a soucepan with the
winter, Cover and cook for a few min
utes uantll the berries have broken,
then uncover and conk rapldly n few
mimutes longer, stirring nll the time.

C'runberry snuce s even more |

everal Days.

I'ress the frult throngh a fine sleve
o remove seed ns well as sking,. To
the pulp add the sugar nnd cook for
two or three mioutes, or untll the lells
sheets from the spoon, Mold In smnll
wel bowls holding nbout the righ
quantity for one meal,

If you prefer crunberry snuce, ndd
the sugar to the cooked uanstralned
frult and wateh for the Jelly 1est In
the snme wny,

Cranberry ple may be made of
crunberry sauce or uncooked ceranber
ries, with or withou? ralsins. Cran
berries may also be used In muflins
as described In the recipe below,

Cranberry Muffins.

2 cups sifted flow:

4 tsp baking puw
der

1 cup cranberries

3 tbs sugar

W cup melted bute
ter
W Ccup
| ¢ER
% cup milk
% lsp salt

sugar

Break the egg Into a mixing bowl.
Beat It lightly, Add the mllk, Sif
the dry Ingredients, Then udd the
milk and egg misture; nlso the melted
butter, Roll the erant erries In the
two tablespounfuls of sugnr, and fold
them carefully Into the batter, Plice
In greased muflin pnns. Bake in n
modentte oven, about one-halt Liour,
or until brown, This makes 12 muflins.
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.hmlrnum a good plan to have each
equipped g including the guest roum,

quﬁlninlﬂ dth o small box or busket
niending. ¥ the articles most used In
quml,_ll' Anyone who (travels fre
little B9 (Ind useful a compact
Aptogthegss kit thut can be slipped

aveling bag.
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§ Cooking String Beans
POPOOVDOODOPDEIDCOPOPDOEDD

Cut off both ends from one quart of
string beans, string them carefully and

hreak Into pleces about an Inch in

length and enok In bolling salted wa-
ter until.tender. Add salt, Reduce the
Haguld to nbhout half a cupful. Heat
two tublespoonfuls of butter or fat.
nidd two tablespoonfuis of flunr, one

teaspoonful euch of salt und sugur aud |

one-fourth teaspoonful of pepper, anud
nldd one cupful of stralned tomatoes.
Cook untll smooth and pour this 8inlce
over the beans. Let cook slowly for
ubout 15 minutes und serve hot.

o "Val‘unhh Material
At lenst ten square mlles of forest
go fo the pulp mills every day In the
venr tn Keep the printing presses of
the country running.—EFarm and Flre
slde,

Most “Insults” are unpremeditated
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' All such are purasites,
| that half of the anlmals In the world
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WHY WE "
LIKE HUMAN

By CEORGE DORSEY,

L

Pin Scratch May Be Fatal as
a Rifle Ball

LEA"™ 18 any animal that lves
on or within the body of a host
and depends on that host for its food.
IKecles elnlms

' are parasltes,

| ARlItes
'\ Imal.

1he most numerous and deadly par-
come from that great half-an-
half-plant underworld known as
bacteria. Second only In deadliness

| are some of the unleellulur organlsms

L of

I8 n

L tlon of

dilng of mllk

| our body,

| @n

the animal world, the protozoa.
More annoying. but of quite a differ-
ent order In thelr powers of destruc-

tion, are some of the lower members

| of the metazon subkingdom.

10 the extent thnt puruxites live on

 or within vus or find a temporary home

with us. nnd 1o

l'|r l1.

the extent that they
are <euse and denth, they
are proper (s of our Interest and
(it subjects for our attention. Indeed.
the cloimw hod been made that naturasl
death In man and higher animuals (s
due LD parasitic orgianlsmas. This
probably overstules the ease, but It
fact that mlero-orgnnisms enor-
mously wfiuenced orgnnle evolution,
that ain forms are constant mens
nees, and that no part, tissue, or funce-
our body Is germ-proof. The
mennece |s grent because of thelr i85«
ng copacity to multiply, constant
the poor, they are als
winys with us. A pip scrateh may be
ns fatnl as n rifle ball: ecareless han-
may plague g clty.
problem of parasitism
We shall look only
ites which are prone to
and nre likely
whant are they, how
(o they enter
or digease do
we be rid of
unity? The an-
(questions are oft-
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true that no aquestion can bha
g any one phase of any
living without re-
ull of life., The
it slmplest forius
enough; it s not simpll-
fled by the addition of parasites. And
lving processes In
nre brought about
protein molecules,
microsorgnnlisms.,

about the pro-
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Meannwhile, there are mosquitoes to
swnt And with them muy begin
Lhe roll of our parasitie en-
_"'I;Iu-‘i[u'.lln“t ilt*lllI‘.;_" L) “i""\ll[Hllln
the most diversi-
1erous, and l'nr “'Il‘“"
Lice,

leln muol
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Lrnil,

I8 secrel

inds nre on Its
will yield
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en m
inter I
will be new

we
to cnll
emloes
(8ix-Tooted)
Ned, the most nun
glze the smartest of all anlmnals.
fleas, Licks, bedbugs, Jggers,. mose
quitoes, Mles—dozens of kinds. mil.
llons of each., And a varlety for ev-
ery piant and animal on earth big
enough to ecarry one, They llve on
s, they live off us. They give us
nothing useful, They irritate u€ But
they not Kill \We nre accus-
tomed to them, “adapted.” Immune.

That s what lmmunity means. We
are not exempt from tleas or dozens of
other poarasites, Only Immune. We
can stand them. The germ of ‘death
or disease carried by a parasite Is
gnother mautter, Immunity may come
in many forms.

Insects are the highest
which Infest or bedevil
man body. Lower In the scale Is a
Hatworm, the long, flut Taenia, or
tapeworm. Its life bhistory Is longer
and not at all flut, Man gets it from
unsulted, uncooked pork. In his all
mentary cunal It loses most of Its an-
atomy and becomes head and long
hody of dozens of segments, each for
breeding purposes a complete male
and female. That Is what It 18, a
serles of reproductive units. It needs
no sense organs, has none; as it feeds
on predigested food It needs no diges-
tive apparatus, has no 8 head |
n hook to hang on/l %
to suck up food.

Our next lower
emles are the two
worm, trichina,
understood and
we hear little of |
I8 well understood ;
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Roses in History

The rejoleings of victory, the mel-
ancholy momentg of grief, have known
roses. Arbors of delight, the desola-
tlon of surrender, playtime of chlldren,
drenms of aging men and women, hesl-
tant hope of the sick, all have known
the lungunge of roses. In the choruses
of the world's sentiment they have
sung their: part.—Boston, Herald, 1
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Variation in Dogs' Sizes

The mastift, the St Bernnrd und the
Irish wolfhound are the biggest dogs.
The mastiff Is probably the heaviest
and the Irish wolfhound the tallest.
This Is a very general statement, since
individunls of all breeds sometlies
are very large.

China Needs Forests?

The two great curses of China, flood
and famine, are closely relnted.and
foresters belleve they may be partly
f not wholly prevented bJ' lclentlnq

restry. W Lo




