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lane, forgetting all about being
tired. Uncle Jacob was sitting
on the veranda, and the twins
were there, too, rather tired and
cross.

"O girls," gasped Chrissy, "did
3'ou find any four-leave-d clovers?
I've found three!"

"Sec, there, now," said Uncle
Jacob, "I expected you would.
It's an odd thing I forgot to
comment on this before that the
folks who go looking for four-leav- ed

clovers hardly ever seem
to find them. It's the folks who
go about doing little duties and
kindnesses, and thinking about
other people, that find the luck.
Well, Chrissy, we'll have the jam-
boree, sure enough."

Chrissy looked at the twins'
disappointed faces.

"Please, Uncle Jacob," she
said, "can't Rachael and Bernice
go, too? You see, I found three
clovers."

"So you did; so you did!
That's always the way. People
like you find so much luck that it
spills over into other people's
wav, even when they don't de-

serve it. Yes, we'll take the
twins, too. Now run up to bed,
and get your beauty sleep for to-

morrow."
And that night they all dream-

ed again of finding four-leave- d

clovers; but Chrissy slept with
hers under her pillow. Congre-
gationalism
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So live, that when thy summons
comes to join

The innumerable caravan which
moves

To that mysterious realm where
each shall take

His chamber in the silent halls
of death,

Thou go not, like the quarry
slave at night,

Scourged to his dungeon, but,
sustained and soothed

By an unfaltering trust, approach
thy grave

Like one who wraps the drapery
of his couch

About him, and lies down to
pleasant dreams.

W. C. Bryant.
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In the afternoon in all the
schools a part of the time was de-

voted to the study of the life and
deeds of Columbus.

An amusing reply was given by
one of the pupils. A teacher had
told the class of the wonderful
voyage of Columbus and how he
insisted on continuing the voy-
age after the other men were
clamoring to return. Then she
asked: "Who was Columbus?"
with the view of hearing how
well thev had followed her talk.

One little hand went up.
"Well, Johnny, who was he?"

asked the teacher.
"Columbus was the gem of the

ocean," was the answer.

Oh, yes, there will be plenty of
activity in Chinatown. How-
ever, it is a season which all Ho-
nolulu enjoys. The tourists
watch the parti-colore- d lights
from their hotel windows and
then make the rounds of the
clubs at night; the haole busi-
nessmen look forward to the an-

nual reception at the United
Chinese society club where the
sincerest reception is accorded
them ; and the Chinese Consul's
official residence will be thronged
with well-wisher- s.

Chinese New Year opens on
January 21 and will continue for
several clays.

The anniversary of the birth of
Emperor William of Germany
will be celebrated one week from
today in the German Consulate.
An elaborate reception is planned
by the house of Hackfcld on the
occasion.
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We have wished for the Queen
double that; but, Her. Majesty
will be content with the half
$250,000.

The housewife can get dande-
lion greens, if she will ask her
Chinese peddler. If he 'docs not
understand, write "dandelion" on
a slip of paper and he will keep
you supplied. They know its vir-
tues as food and liver medicine.

Mustard greens arc excellent,
but I have not succeeded in get-
ting any, though my Chinaman
said he sowed some seed and the
worms ate it.

Cooking greens with pork is
not essential. Simply boil in wa-tc- rr

and drain, then cook in oil,
cream, butter or other fat, as
liked.

Perhaps some would like an old
style of preparing dandelions,
watercress and the outside green
leaves of lettuce. Cut in lengths
of one-four- th inch, heat vinegar,
oil, or pork fat and pour over,
salting to taste. The stem ends
of dandelion may be boiled if the
whole bunch is not needed.
Dandelion and watercress make
a good salad with salad dressing,
or simply oil, lemon or vinegar;
as does also green onions and salt
salmon added to the onions. All
these various relishes are whole-
some appetizers.

Squash Pudding.
Prepare as for pie, but thicker,

using less milk. If you have no
stove to bake it, steam it slowly
until egg is set, like custard.
When you are awfully hungry
for squash pic, try it.

Old-Fashion- ed Bread Pudding.
Make a sweet custard, more or

less rich. Cut dry bread in inch
squares or less. When well soak-
ed in the custard, bake or steam
slowly until set. Before remov-
ing spread cocoa or chocolate on
top, making a meringue, or sweet-
en and add a little water. 'Tis
a pleasing change from the mod-

ern kind.

Cocoa Without Milk.

Delicate stomachs will digest
cocoa or chocolate made without
milk, and after a while prefer it.

Mary Olive Coonradt.
Januarq 18, 1909.

SIXTY SECONDS.

Sixty seconds make a minute
Time enough some good to do ;

Sixty minutes make an hour
Who would dare to waste it

who ?

Twenty-fou- r hours make one
day

Time for work, and sleep and
play.


