
of purity and simplicity,
ideal

The cast is

Perhaps for the firsi-tfm- e in Amer-
ican theatrical history a complete
circus has beettsmounted In a play-
house. This feat Has. been accom-
plished at the Hippodrome, where
menagerie, clowns, sawdust, bare-
back riders, and death-defyin- g aerial
stunts are all to be found on the
enormous "stage which for many
years "has been demoted to.spectade
and ballet They've even got pink
lemonade.

POOR LITTLE RICH BOY; NO FUN;
LOTS OFMONEY
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Vinson McLean.

Vinson Walsh McLean, "billion-doll- ar

baby," is trying to have a bil-

lion dollars' worth of fun in the play-
grounds of a million-doll- ar hotel in
millionaires' colony at Palm Beach.
But four nurses and three private de-

tectives won't let him.
Vinson's notion of a royal good

time is playing marbles with the ho- -

tel cook's son. But his four nurses
and three detectives don't let him do
that as often as he likes.
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PIE'S DESERT FOR WINTER DAYS

Pie is a er desert. Most
pies are made, of heat-givi- ingre-
dients aXd, theyare much more
wholesome in winter than in warm
weather.

A pie crust that's well-mad- e keeps
for a few days, so it saves time and
trouble to make a double supply and
set aside in a cool place until the
"next time you make pie."

Any shortening may be used. I
find that many of the "patented com-
pounds" are not only cheaper than"
lard, but they make the crust more
"flaky,"

Tp make pie crust use 1 cup of
shortening, 1 teaspoon of salt, 1 n,

of sugar and 3 cups of flour.
Put aU into a chopping bowl and
chop until it looks like crumbs. Make
Well in center of the crumb mixture
and add one-ha- lf cup of cold water.
Mbc all together with the chopping
knife. Do not touch with the hands.
Divide in 3 parts. Place one part on
lightly floured hoard. If all the
crumbs have failed to mix dust the
board, with a few of them.t

RoH the crust into shape and put
on the pie pan. If the crust is to be
used for a "Bhell" put the crust on
the inverted tin and when baked put
in the tin and filL
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MAPLE SUGAR FUDGE ,

Break about a pound of maple sui
gar Into little pieces, mix it with a
cupful of milk and put it on the fire.
This mixture should come to a boil
before a tablespoonful of butter is
added. Cook the whole until a lit--,

tie, dropped In cold water, wDI be-po-

brittle. Take it from the fire
and begin stirring at once until you-notic-

It beginning to granulate a lit-
tle. Pour into a greased pan whicn
should have been-prem- red before,-han- d.

Mark Into squares of any size
wjshed and let it cool,
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