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W h a t  w a s  th e  deed 
Of w hich  th ey  c h a tte r  

As gossips feed 
On som e sm all m a t te r ?  

E a c h  A u g u s t th ey  
Seem  to rem em b er 

A nd fu ss  a w ay  
A ll th ro u g h  S ep tem ber.

“ She d id ! "  B ays one;
“ D id n o t!"  a n o th e r .

A nd th u s  begun 
T h ey  t ry  to  sm o th e r  

E a c h  o th e r 's  cries  ,
B y lo u d er c a llin g  

U n til th e  sk ies  
R e p e a t th e ir  b aw ling .

W a s  It a  sin .
O r e rro r  w eigh ty .

T h a t  cam e w ith in  
T h e  life of K a ty ?

One l if ts  h is  voice 
J u s t  to  a t ta c k  h e r 

A nd ten  rejo ice  
R ig h t  th e n  to  b ack  h e r.

A nd a ll th le r  to n es  
G et In a  tan g le ;

One side condones,
T he  o th e rs  w ran g le ,.

W e know  h e r nam e.
A nd th u s  h e r  g e n d e r— 

B u t w h a t 's  th e  c la im  
■y  Of h e r  d e fen d e r?

K n o w  w h a t she  w as?
K now  w h a t sh e  w a sn ’t?  

One sh rle k e r  does.
T h e  o th e r  d o esn 't.

P o o r K a ty !  I t  
S till seem s a  to ss-u p .

B u t y o u 're  a  b it 
O f y e a rly  gossip.

Undismayed.
Tried to the  breaking point of his 

endurance, the man arises from his 
desk, grasps the  book agent by the 
collar, rushes him, to the  door and 

y fcead s  him for the street, p lanting  a 
well directed kick upon the  place de­
signed and provided by na tu re  to re­
ceive kicks. W ith a howl of pain 
he seizes his foot In both hands.

"My toe! My to e !” he cries. " It Is 
broken !”

Suavely the  book agent tu rns, deft­
ly rem oves the  offending volume from 
a capacious pocket in the re a r of his 
trousers  and says:

"Perm it me to call your atten tion  
to  Doctor H ealem 's Fam ily Compendi­
um of Cures for Everything. I am now 
selling the few rem aining sam ple cop­
ies a t half price. On page 38 you 

f  will find In simple te rm s full direc- 
* tions for first aid to broken bones of 

all so rts .”

A Saving of Speech.
W e h e a r  th e  s to ry  o f th e  c lim b 

O f him  w ho h a s  been  se lf-m ade . 
B u t m oney  ta lk s  m o st a ll th e  tim e 

F o r  h im  w ho h a s  been  pelf-m ade.

i

A Woman of Foresight.
The two men are  discussing the  va­

rious accom plishm ents of th e ir  re ­
spective wives.

"My wife,” says the  first man, “Is as 
happy as a  lark  these days. She Is 
rushing  to and fro, buying all m anner 
of Christm as rem em brances."

“My wife did her Christm as shop­
ping a m onth ago," observes the sec­
ond man.

"But my wife told me your wife 
w as going w ith her today to  buy 
p resen ts  for a lot of people.”

“I know. She did all her C hrist­
m as shopping a month ago, as I say, 
and th a t enables her to  buy gifts now 
^or those she forgot when she was 
doing her regu lar Christm as shop-

Rich W ith Carbon.
"I had a searchlight lunch a t th a t 

little  country store," says the  automo- 
bilist. recounting the  adventures on 
his last t r i r

"A searchlight lunch?” inquire the 
hearers, with puzzled expressions.

“Yes—m ostly curran ts .”
Thus we see th a t as the  automobile 

Is a g rea t advance over the prim itive 
ox cart, so Is the searchlight-currant 
joke a m odern developm ent of the 
electric  p lant-currant crop witticism.

Sympathy.
“Yes, she is going to m arry me,” 

proudly says the  homely man.
The o ther cannot conceal his su r­

prise.
“You?" he cries.
“Yes, sir. Love is blind, you know.”
At this the  other, who had fondly 

hoped to win the  lady himself, re ­
marks sententiously:

“Luckily!”

TO MAKE CONCRETE CULVERT

Proper Drainage la Foundation erf
Good Roada— Plan for Making 

Substantial Form.

T he proper d rainage w ith good cul­
vert is the  foundation of good roads. 
Concrete stands a t the  head of the 
class of m ateria ls  for culverts and 
abutm ents.

Excavate to the  depth of 3 feet and 
width of 6 feet, and the  full w idth of 
the road. Set up and stake  In place 
two planks or slabs 10 inches wide, 
as shown a t BB in the  picture. As 
these  pieces a re  to  rem ain In place, 
they may be of any ordinary stufT just 
good enough to hold the  concrete In 
place until It sets. T hese pieces are 
se t 5 feet a t the end w here the w ater 
s ta r ts  In and 5% a t the lower end. 
They should have a fall of 1 Inch to 
each foot In length. Now, put a layer 
of concrete 6 Inches deep, and hollow 
out and smooth down. Raise the side 
toward BB, keeping them  in position 
as shown in the  picture.
. Set up 10-inch boards cc 18 inches 

from BB. This will m ake the  walls 
of curvert 18 inches thick, and the 
opening 2 feet wide a t the  upper end, 
and 2 feet and 6 Inches a t the lower.

As the  form s are  being filled w ith 
concrete, sand or gravel should be 
filled in a t “a ” for a core, which a fte r­
ward may be shoveled out and earth  
filled in behind the  outside pieces to 
hold it  In position.

W hen the  form Is filled to  the  top 
of the planks the  center, o r core, 
should be rounded up w ith sand to 
form the  arch of opening In the  cul­
vert. This sand should be packed 
solid and sm oothed off nicely so the 
surface of the arch will be smooth.

A plank should be set up a t each 
end of the culvert before any concrete 
is put In, so the  ends will be smooth 
and look well. W ings, or side walls 
m ay be built a t the sam e tim e as the

X  X " ..... •>&

mm

Concrete Culvert Form.

culvert by cutting  off the  ends of BB 
10 inches, or 1 foot, and running  a 
form out as long as the  wings are  
wanted.

Proportions for concrete: Two parts  
sand; four parts  coarse gravel or 
crushed stone; one p a rt Portland  ce­
ment.

The sand and cem ent should be 
mixed dry. The gravel, If not damp, 
should be dam pened, then mix w ith 
the  sand and cem ent. Turn the  mix­
tu re  th ree  tim es, dry, and add enough 
w ater to m ake a th ick  m ortar; tu rn  
two m ore tim es and shovel Into the 
form s; puddle or pack Into the  forms 
w ith stam ping stick  or piece of 2x4- 
lnch scantling.

W hen finished let stand one day, 
then  put on the  earth  which will help 
to  dry out the concrete all alike.

Any tim e a fte r one week the  same 
may be shoveled out.

Now you have a culvert of one 
solid piece; one th a t will not ro t out, 
wash away, nor can It be to rn  down 
by the  boys w hile hunting  rabbits.

Pum pkins ' Good Feed.
Pum pkins are  good hog and cattle  

feed, but do not feed all of them  im­
mediately. Save some for la te  w inter 
feeding. The anim als will re lish  them 
b e tte r than  they do now. The green 
In them  will aid digestion when the an 
lmals are  on dry feed.
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Cow peas, flax and m illet are good 
sod crops.

The g rea test weed d istributing 
agency is the  th resh ing  crew.

The only way to decrease sm ut in 
corn is to  pluck oft the  smut-balls and 
burn them.

Clean the  seed wheat. Clean seed 
and the big, plump berries will in­
crease next season’s yield.

Farm  m achinery is expensive and 
to allow It to s tand exposed to  the 
elem ents causes an enorm ous waste.

Good plowing is econom ical in every 
sense of the word, and no am ount of 
supplem entary work will take its 
place.

The first requisite  for insuring  a 
good w heat crop, granted  a favorable 
season, is a well-prepared and en­
riched seed bed.

A crop planted in deep ground will 
stand more drought and m ature  with 
half the  cultivation required by a  crop 
on shallow ground.

Potatoes th a t have been well pro­
tected  all through the  season by the  
Bordeaux spray are  not so likely to 
ro t in cellar or pit.

Applying a fertilizer rich In phos­
phorus w ith m oderate am ounts of po­
tassium  and nitrogen will prove valu­
able on m ost pasture  lands.

If roughage Is scarce, stack  well the 
w heat straw . Bright w heat straw  will 
go a long way tow ard filling out a 
season of short roughage crops.

Few farm ers recognize th a t a pas­
ture needs fertilizing, th a t the con­
stan t rem oval of fertility  reduces the 
crop-producing powers of the  land.

W e are  prone to le t a  few weeds go 
to seed in th e  fall, hoping th a t frost 
«'ill prevent seeding. But the risk  is 
too g reat. We should w atch the  cor- 
aers and clean the  garden as well as 
in the  spring.
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Tempest

(W ith  th e  u su a l apologies.)
W e w ere  h u d d led  In th e  p a rlo r .

N o t a  soul Inclined  to  c h a t.
F o r  my m o th e r an d  th re e  s is te rs  

E a c h  h a d  p u rc h a se d  a  new h a t.

(T h ey ’ll be f e a r fu l  th in g s  n e x t w in te r  
I f  th e y 're  w o rse  th a n  In th e  fall. 

F o r  the  crow ns a re  In ch es  h ig h e r  
A nd  th e  prices, too, a re  ta ll .)

So we sh u d d ered  th e re  In silence 
W hile  d e a r  m o th e r h eav ed  a  sigh . 

W a itin g  fo r o u r  d a r l in g  f a th e r —
To see w h a t  th e y ’d  h ad  to  buy.

F a th e r  cam e, a n d  g azed  a  m om ent. 
T h en  h e  spoke—b u t no t In p ra y e r .

“ I  am  b ro k e !” a t  la s t  he sh o u ted  
A s he s ta g g e re d  up  th e  s ta ir .

B u t his b a b y  d a u g h te r  w h isp e red  
A s she  took h is  e m p ty  h an d ; 

“ S ty les will not be c h an g ed  In h a lo s  
W h en  we rea c h  th e  golden  s tr a n d .” '

T h en  h e  k issed  th e  lit t le  m aiden  
F o r  h e r  so o th in g  w ords of cheer. 

A nd  he sp e n t th e  e v en in g  s in g in g : 
“Oh, I  w ou ld  no t Unger h e re !”

Number One, Perhaps.
“I see Mark Tw ain says there  are  

only seven original jokes, and th a t all 
the o thers a re  varia tions of the  sev­
en,” says the  gentlem an w ith the  
lurking sm ile to the  Individual with 
typew rite r ribbon stain  on his fingers 
and thumbs. “W hat a re  the  original 
seven ?”

“I don’t  know them  all, bu t I think 
M ark's s ta tem en t is one of them ,” re ­
plies the  Individual, tu rn ing  doggedly 
to  h is ta sk  of w riting a bonm ot about 
ice cream  spoiling the  complexion and 
cold cream  resto ring  it.

A Psalm of Hair.
H e a d s  o f  b a ld  m en  o f t rem in d  us  

T h a t  o u r h a ir  w ould be su b lim e 
I f  th e  to n ic  m en could  find us 

W h ile  th e re  y e t  w a s  lo ts  o f tim e.

Sleep W ithin Sleep.

"John,” said his wife, “I called you 
half a dozen tim es for b reak fast this 
m orning and finally had to shake you 
to rouse you. Really I was alarmed. 
I began to th ink  you had sunk into a 
sta*T of coma.”

“I t  was som ething like that, I sup­
pose.” John said. “I was dream ing 
th a t I was in  church.”

To Be Exact.
“Mr Shortfellow,” said the caller, 

“there  is a g rea t deal about your last 
poem tha t I do not understand.”

"Ai-, indeed?” smiled the  poet. “We 
often find th a t when one sets forth 
the concrete re su lt of his moments 
of inspiration it Is likely to be so en­
shrouded in im agery or m ystic expres­
sion tha t th e  average reader does not 
seem able to  understand the  poem.” 

“Oh, I understand the poem, all 
righ t enough,” said the caller. “W hat 
I can 't understand Is why you wrote 
it.”

Her Mistake.
“T hat little  to a ste r in the  dining­

room is cute,” says the young wife to 
the agent of the  building, “but I sim ­
ply can’t  ge t It to to ast the  bread. 
You’ll have to have It fixed.” 

“T oaster?  W hat do you mean, Mrs. 
Hopeso?”

“Why, th a t darling  little  to aste r in 
the corner by the  window.”

“T h a t Isn’t a toaster, madam. I t’s 
a steam  rad ia to r!”

No W onder.
“Mr. Roosevelt Is certa in ly  an able 

w riter,” says the  m an with ashes on 
his vest.

“He is  th a t,” agrees the man with 
the fluted hair. “And his record in 
Africa shows conclusively th a t he 
could be one of the  g rea test journal­
ists In the  world.”

“I hadn’t thought of him as a  news­
paper m an.”

“But hasn ’t  he a wonderful nose for 
gnus?”

Away With Dull Care j
•

Come to us and we will show you a sight that will make •
you feel young again. Our display of Holiday Goods :
excels. Leather goods, china, Indian curios, everything ;
suitable for gifts. The finest hot drinks in the city. •

T h e  - P a la c e  - D r u g  - S to r e  j

OF IN TE R E S T  TO T H E  COOK

8ome Culinary H ints of Im p o r ta n c e -
Excellent Method of Serving 

Toothsom e Cucumber.

French dressing  served w ith plain 
lettuce Is m ost a ttrac tive  looking if 
seasoned with aprica , which gives it  a 
rich coral color.

An egg th a t has not been boiled 
long enough can be quickly hardened 
by putting the egg cup containing It 
in boiling w ater. T h a t im proves the  
flavor.

A pleasant change from cream  
cheese is cheese  flavored w ith pimo- 
las. It can readily  be molded Into 
balls.

Cottage cheese m ust be eaten  the 
day it is mixed In hot w eather, as it 
quickly sours. Double or whipping 
cream  im proves It.

Cut cucum bers in half lengthw ise, 
peel and put in ice w ater unsalted  for 
20 minutes. Place flat side down on 
p la tte r on which they a re  to  be served, 
slice, keeping shape. Garnish w ith 
button radishes o r la rger ones cut 
Into sections or thin, round slices. 
Cover w ith th ick  French  dressing.

Cucum bers a re  b e tte r to  e a t and 
look at if the rinds a re  cut in two 
lengthwise, hollowed, and filled w ith 
the m ixture, finely shredded and 
mixed with French dressing.

Have you ever tried m aking French 
dressing over a  big lump of ice? The 
ingredients are  put In a bowl around 
the  ice and thoroughly mixed by lift­
ing It up over the lump until is be­
comes a thick, chilled emulsion.

CH EER FU L S P IR IT  A DUTY

Happy Disposition Largely a M atter 
of Individual Habit and Can Be 

Acquired Easily.

Com paratively few persons possess 
uniformly cheerful dispositions. Most 
of us have our sad hours and moods. 
But w hatever the disposition, we are 
bound by the  laws of our own being, 
and by those of our social relations, 
to cu ltivate  th e  v irtues of cheerful­
ness, assiduously and constantly.

No one has a rig h t to Injure his 
neighbor's happiness any more than 
to Interfere  w ith his pecuniary prop­
erty , and one cannot indulge In vent­
ing ill-humor and spleen w ith gloomy 
forebodings and  com plaints, or even 
carry ing  a  sour, frowning visage 
w ithout sensibly dim inishing the en­
joym ent o r com fort of others, and 
thus Infringing on the ir rights, says 
an exchange.

Any Individual who tries to do so 
can win him self from despondency 
and surliness. The power of enjoy­
m ent is in  itse lf a faculty capable 
of im provem ent, and as practise al­
ways enhances power, It is a good 
thing to  form the habit of enjoyment. 
It is not true  th a t the  sources of 
pleasure are  few and rare, bu t It Is 
sadly true  th a t we pass them  unno­
ticed.

We crave the  excitem ent of busi­
ness, o r politics, or fashionable life, 
and forget the  world of innocent en­
joym ent we tram ple  under foot. Na­
tu re  and a r t offer th e ir treasure  in 
vain; the  liveliness of childhood, the 
a ttrac tions of home, the  real satisfac ­
tion of honest labor, the  simple pleas­
ure of little  things, all plead for ut­
terance and we repu lse  them.

How can we possess a cheerful 
sp irit and a glad h e a r t when we scorn­
fully despise our sim ple pleasures? 
Every innocent m eans of happiness 
should be welcomed, and gloomy 
thoughts persisten tly  banished.

Scotch Shortbread.
One-half pound flour, one-quarter 

pound unsalted  bu tte r, two ounces 
powdered sugar. Sift flour into bowl, 
rub in the  b tu te r sm oothly and add 
sugar. Knead well with the hand un­
til soft enough to hold together. Form 
Into a ball, press with the palm of the 
hand until half an iuch thick and level 
the top w ith rolling pin. B utter a 
sheet of note paper and lay on a sheet 
tin. D ecorate the edges w ith the  fin­
gers. Bake in a slow oven until firm 
and pale brown.

Sea and Sun in Harness.
It would certain ly  not be am azing 

If we should live to  see both old ocean 
and older sun hitched up and working 
like blazes In harness In team  togeth 
er. The task  Is not more Incredible 
than the w ireless or the  telephone. 
But these two hitched up to work as 
servants by the  day, year and century 
would tap  an  Inexhaustible, eternal 
store of working energy at a tim e when 
alarm  Is justly  ju s t beginning to be 
felt a t our steadily  fleeting resources. 
One Inventor has an alloy th a t turns 
sun heat Into electricity. Many have 
long ago shown th a t wave and tide 
powers can be turned into electric  en­
ergy. Not com m ercially practical as 
yet. But, cheer up; never despair.

POSTS HER V IS IT IN G  RULES

Mrs. Appleton Has Set of Good-Na 
tured  Hints on H er Guest- 

Room Door.

Mrs. Lysander John Appleton ha? 
done so much visiting herself tha t she 
realizes how many th ings arise to 
cause discom fort to a guest, and has 
had printed and fram ed a se t of rules 
which hangs on her guest-room door, 
s im ilar to those th a t hang in hotel 
bedrooms.

“1. Don’t bow the head a t  m eals as 
If expecting grace. Wc don 't ask It 
unless the preacher is present, and a 
g uest’s expectance of a religious ob­
servance th a t Isn 't coming is embar 
rasslng  to the family. 2. Make your­
self a t  home, but don’t  expect us to 
tre a t you like one of the  family. We 
w ant to re ta in  your friendship. 3. If 
a guest knows any wonderful experi­
ences of women who have m ade money 
by keeping a cow, the hostess will ap­
precia te  it  If they are  told In the 
presence of Mr. Appleton.

“4. Pay no heed to slighting rem arks 
about company made by Chauncey De- 
vere. He takes a fte r his father. 5 
Don’t leave your toothbrush  when you 
depart. The w ashstand draw er is 
filled w ith toothbrushes left by 
guests, and every one has been used 
and is therefore  useless to  the Apple- 
ton family. 6. W hen the  preacher 
calls, don’t  stay  In the  parlor. Your 
hostess finds herself reinforced for 
the  trials  of life If she can have a 
short season of prayer w ith her pastor 
alone. 7. All visits due the hostess 
and her daughters prom ptly collected. 
8. The printed slips a ttached showing 
the High Cost of Keeping up a  Dining 
Room Table are  for free distribution. 
Help Yourself.”—Atchison Globe.

A Twenty-Century Old Example. *
W e will never bring d isgrace to th is 

our city by an  ac t of dishonesty or 
cowardice, nor ever desert our suffer­
ing com rades In the  ranks; we will 
flght for the ideals and sacred things 
of the  city, both alone and w ith many; 
we will rever and obey the c ity ’s 
laws, and do our best to Incite a like 
respect and reverence In those above 
us who are  prone to annul and set 
them a t naught; we will strive un­
ceasingly to  quicken the  public’s sense 
of civic duty; th a t thus. In all these 
ways, we will transm it th is  city not 
only not less, but greater, be tte r and 
more beautiful than It was tran sm it­
ted to  us.—Oath Taken by C itizens of 
Athens.

To Restore Injured Color in Fabrics.
W hen the color of any dress fabric 

has been injured or destroyed by an 
acid substance, am monia should be ap­
plied to neutralize the acid, a fte r 
which an application of chloroform 
will, in alm ost all cases fully restore 
the original color. The application of 
ammonia is common, but the  v irtue 
of the chlorofrom application appears 
to be little  known. As the  coloring of 
your natu ral linen-colored cham bray 
has been Injured by the  acid of orange 
juice, the above method trea tm en t 
will serve w ithout doubt to res to re  it 
and leave no trace  of the injury.

Rhubarb Jam.
Add to each pound of rhubarb  cut 

w ithout peeling a pound of sugar and 
one lemon. Pare the yellow peel froo*. 
the lemon, tak ing  care to get none 
of the b itte r white pith. Slice the 
pulp of the lemon in an earthen  bowl, 
discarding the seeds.

Pu t the rhubarb  into the  bowl with 
the sugar and lemon, cover and stand 
away in a cool place over night. In 
the m orning turn into the preserving 
kettle , sim m er gently three-quarters of 
an hour or until thick, take from  the 
lire, cool a little  and pour Into jars.

GREEN TOMATOES T H E  BEST

For Frying, the Unripe Ones Will Al­
ways Be Found to Give the 

. Most Satisfaction.

Now th a t the  tom ato season is here, 
the fact th a t green tom atoes are m ore 
delicately flavored and m ore delicious 
fried ihan the red ones usually cooked 
in th a t way is w orth  a word of re ­
minder. Jo t it down in the  household 
new idea book to  be tried  for b reak ­
fast some m orning or a t luncheon, 
with or without a  m eat dish.

Cut into thin slices some large, per­
fectly green specim ens (they m ust not 
have begun to show any sign of ripen ­
ing, and those freshly pulled are real­
ly the  b e ;t for the dish), sprinkle with 
salt and dip in cornm eal until cap­
ered. Saute in a little  b u tte r until a  
nice brr n. Cover the frying pan 
th roughout the cooking process to  
keep C— tom atoes tender. They may 
be brought to tab le with the accom ­
panim ent of a brown sauce o r plain.

W HY PEOPLE SEE PHANTO M S

H allucinations of Famous C haracters 
Due to Abnormal Sensibility  of 

thl Nervous System.

A morbid condition of the  organs of 
sense or of delirium , is sufficient to 
Invest our m ental conceptions w ith 
phantom  shape. Our thoughts vary, 
according to the  violence of our emo­
tions, from fain t mental pic tures to  
vivid and alm ost corporal apparitions. 
The streng th  of these  sensational In­
fluences Is naturally  proportionate  to  
the susceptibility  of the nervous or­
ganism.

A consideration of these facts  In 
conjunction w ith the acknow ledged 
neuropathic tendencies of genius 
seems to  Illume m any of the m ysteri­
ous anecdotes w ith which the  nam es 
of g rea t men and women are  associ­
ated. The hallucinations of M ahom et 
and of Joan of Arc, the  appearance of 
his dying wife to Doctor Donne In 
Paris and L u ther 's  discom fiture of the  
devil by sum m ary contusion w ith a  
missile Ink bottle , to  m ention but a  
few instances, prosaically resolve Into 
cases of abnorm al sensib ility  of th e  
nervous system . Who would learn  
with su rprise  th a t Lucretius, Haw­
thorne or Emily Bronte saw ghosts? 
it should ra th e r be an occasion fo r 
wonder th a t genius is ever free from  
the visitations of specters.

CARE OF T H E  LAWN M O W ERS

A ttention to Small Details Will Great* 
ly Prolong Usefulness of This 

Needed Sum m er U tensil.

Lawn mowers are  self-sharpening 
and when they do not cu t the  g rass 
properly it is because the screws need 
setting , and not because the  b lad es ' 
a re  dull. To m ake the  lawn mower cut 
smoothly adjust the screw s on the  
side of the  s ta tionary  knife or blade. 
Loosen the  front screw  and tigh ten  
th e  back screw , so th a t the front 
sharp  edge of the stationary blade will 
be raised closer to the  ro ta ry  blades. 
Then, If the lawn m ow er is still not 
sharp  enough also tigh ten  th e  screw s 
th a t fasten  the  ro ta ry  blades, so th a t 
they will be lowered closer to  the  s ta ­
tionary  blade. T o lllu s tra te : A pair of 
scissors whose screw 1b loose will 
not cut, but tighten the screw, th e re ­
by bringing the blades together, and 
the  scissors will cut again. Do not 
sharpen a lawn mower by filing the  
edges of blades, for if you do you will 
Increase the space between the  ro ­
ta ry  blades and stationary  blade and 
your lawn mower will cut worse than 
before you tried  to sharpen It. Al­
though this hint will be new and val­
uable to men mostly, by prolonging 
the  life of a lawn mower it is a house­
hold economy and housewives should 
welcome a hint tha t affects household 
expenses favorably.

RECIPE FOR COFFEE CAKES

Ingredients T hat Go to Make Confec­
tion Popular on Almost All 

Breakfast Tables,

To two egg yolks beaten till 
cream y, add one-half cup fine granu ­
lated sugar with a pinch .of salt, beat­
ing till very light. All four tables- 
speonfuls very strong  and fine flavor­
ed coffee, and a scan t cupful of flour 
into which is mixed one sm all tea ­
spoonful baking powder. Lastly, add 
two egg-whites beaten stiff, having 
one-half cup granulated sugar beaten  
in. Hake on shee ts  In a hot oven. 
Cut when cool Into sm all rounds with 
tin  cu tte r; put two together and rover 
with the following cream : Whip till
stiff one ja r of heavy cream , adding 
one-quarter cup sugar, and just as 
much coffee as the cream will take 
w ithout thinning, beating in a little  a t  
a time, perhaps two tablespoonfuis. 
Beat one egg-white stiff, adding one- 
q u a rte r cup sugar, a  little a t a time, 
beating  vigorously, and add one tab le­
spoonful coffee; add this to  the  
whipped cream. The pieces of cake 
left over In cutting  out th e  rounds 
can be utilized for a dessert. P u t 
th e  cake in bottom of g lass dish or 
punch cups, then a layer of fru it; then  
whipped cream.

Bran Biscuit.
S tir together two cupfuls wheat 

bran, one cupful flour, a cupful and a 
half sour milk, a q u a rte r cupful but­
ter, a teaspoonful soda and three  ta ­
blespoonfuls of m olasses. M ake like 
white clscuit and bake.

Sense of Superiority.
"Dllggins- seem s exceedingly self- 

confident.”
"Yes. he has Just bought an ency­

clopedia and feels th a t if he doesn’t  
know more th an  any of th e  re s t of 
i*s bo can whenever he chooses.”


