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Bh thought I was talking to Margte f
ana I did not undeceive her:"

"That's very wrong, Mollie," thun-
dered Dick. But she got back at him

n with: "Wouldn't you have done the
same under the same circum-
stances?"
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CHILI AND TOMATO RICE
Kri. Cook one pound of beef from

round, on nnnnrl of vpal from flank.
t one Dound of tork from shoulder un

"1

til tender. Salt,, cool and dice coarse, i
Six tomatoes, one chopped onion,

one clove "of --earlic. tvo chopned
pj green peppers, ope saltspoon of pap- -

4? riKa, oiacK pepper ana one-na-n saii--
spoon of cayenne, one scant teaspoon
of curry powder, little salt. Cook un-
til all can be forced through a soup
sieve. There should be two and one-ha-lf

cups when strained Blend two
tablespoons of flour with a little cold
water until smooth. Stir into the
sauce and cook until smooth. Add
diced meat. Turn crust made of rich
biscuit dough. Dot with buttet and
dash of curry powder. Cut hole in
center of crust to allow steam to
escape. Bake twelve minutes in 'very
hot oven. Serve with rice or fried
noodles.
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PEAS.

Peas contain a great deal of proteid
'' and when fresh and young are very

easily digested.
Shell one-lia- lf peck of peas. Putin

cold water (small, undeveloped ones'
will come to top), remove these and
drain perfect ones.

Put in granite kettle with two ta-

blespoons of sugar and half teaspoon
of salt. Cook uncovered until soft so

i water may boll away. There should
be very little water on the peas when
done. Add two tablespoons of butter,
twp tablespoons of flour. "Mix all to-
gether. Turn over this, one-ha-lf cup
of cream or top milk. "Boll five min-.ut- es

and serve. "
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Stripy axe wtfrn ..more than they
have bejjn" years, and" they are not
of duU pbiom. ef&er: The striped1
skirt pictured s .6i dark and light
blue raifocniC4ierfectly straight
and gJttidabou thewaist in an
upetaBfcfrlJt yhe corsage is of
light the belt is of
heavyv4(-atini- light blue, with
dark hlufeipolka spofs on ft.

The"sjEjKjep.ds aTe"finlshed off with'
heavy clinilktasisels. ""7
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