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Debt Must Be Paid. How?

HERE are two ways in which Amer-
ica can pay its war debts. One way
is by taxation. The government
merely determines what amount is neced-
ed and taxes each citizen accordingly, It
is collected automatically., 'There are no

thrills in paying taxes. And money spent !

in taxes is gone forever,

The other way is by inducing the people
to subscribe to bond issues. ‘

By this method the government merely |
borrows the money from the people on the |
best security in the world, and pays a|
mighty attractive rate of interest. |

Right now the people of this country are |
‘being permitted to decide whether they
prefer to pay taxes or subseribe to the Vie-
tory Liberty Loan.

Paying taxes will be a matter of dull!
/Qusiness routine. The government will es-
tablish a fixed tax on certain articles and
every, time you purchase one of these ar-
ticles you will pay the arbitrary tax.

Bubscribing to a Victory Liberty bond,
will be vastly different. It will be a
!splendid and final opportunity to show]
tyour allegiance to your country. Tt will
{give you a share in the glory that has l)oen!
earned by our men in service. And, every |
|dollar you lend will be returned, plus in-|
terest. |

It doesn’t matter much, in the ond.‘
whether you subseribe out of patriotic or
mercenary motives, ;

The main thing is that vou either will|
subseribe to the Victory loan or the cov-|

greatest of our Civil war battles, has less
than 4000.

The original intention was to bring back
home the bodies of all the Americans who
fell in France. The plan has been changed
because the task would be difficult, and
because it seems more fit and proper to let
them lie where they fell, in the soil they
died to defend. Theodore Roosevelt pre-
'ferred this for his son, and most of the be-
reaved families seem to prefer it.

The cemetery will be an everlasting re-

"mindor to France and a bond between tho]

two nations. It will be a place of pious pil-
‘grimage for millions of Americans. The
name is difficult. ‘‘Romagne-sous-Mont-
'faucon’ they ecall it, and about the nearest
{an American can get to its pronunciation
{is ““Ro-man-soo-mong-fo-song.”’ But inas-
much as it will be a bit of America i
France, perhaps they will give it an Amer-
ican name.

PUTTING IN THE PUNCH.

By PEPS.

THE most innocent-looking woman
wa know is the one who hasn't pald
her frlend's street car fare and f{en't
golng to.

P
entlrely

ENTING in an
new pose, This {s what is
called a line (not lyin’) drawing, show-
ing the writer in the act of trying to
make ends meet,

Peps

today

WINNIE BLACK and Doe. Hirsh-

PEPS.
berg will have to hasten with a new mugograph.

CULLINGS FROM THE BOISE BUGLE

RRIS Writes About

TODY
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UFFICIENT unto the day is the evil thereof.”
s See the hands go up! The ayes have it. Now

try this:

“Sufficient unto the day is the happiness thereof.”
Bee, a few hands rise—a very few-—more start,
wabble and finally make it—but the rest? Ah, you
note the noes are IT this time.

If I hold & brief for “Today,” I confess it is
pelf-authorized. If this seems to place me in the N \orrie—
Meddlesome Mattie class, let me say I am actuated, not by ofticious intru-
siveness, but by honest love of my kind. For when girl or woman lets
daily happiness escape her—just as sand might slip between her clutching
little fingers—the prickle of tears is beneath my eyelids, and the hard
ache of tears is in my throat. '

Life seems to be deviaed into three parts—todays, torporrows and yes-
terdays. And through the most precious, the most imporuqt part of
life, we pass with eyes and thoughts fixed upon the future, with uncon-
scious ingratitude ignoring the joy of today. Then when that so wonder-
ful future becomes today—still in the semi-somnambulistic state, we each
day undervalue the happiness thereof, and live in the past.

Spoiled, petulant, wayward, our women used to be called the “waste-
ful Americans,” but frugality has become the watchword of American
homes, and the pride of thrift has taken the place of pride of reckless
expenditure, Perhaps this wonderful change may not be confined wholly
to material things, Maybe they are more thoughtful than of old, more
gelf-reliant, And with clearer vision they may realize the tragic waste
of human happiness in so ignoring the joys of today.

Thought for the future is of course natural and®desirable, in a
reasonable degree. Appreciation of today does not demand a bovine,
stalled ox contentment either, Without the divine discontent of youth,
the world would come to a standstill.

I The Shadow of “Common”

Even the oblig;tory service we call duty—a word from which some
of us shy, as readily as a horse shies from a moving, blowy paper on
the highroad—need not cause us to pass, mole-eyed (oh, yes, they have
them, little embryonic. rudimentary affairs) and unsceing, beneath the

+
|
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¢ tremulous glory of the bow

Service, Ine.

He set in the sky, or to begedless of &
husband’s lover-like gift of violets, or to undervalue the ejisite happi-
ness of those night visits to sleeping babies, whose appPeng, helpless
loveliness turns the heart to water from very tenderness. or—mark—
in days to come one's very soul may yearn for these common s of today.
Oh, that word “common”—it stands throwing its shadowyer all the
joys of today!
There are so many of us who, in the past, at least, hy confused
ppi with pl e, who ted something new, unusual, me agree-
able emotion, some gratification, mental or physical, as happing, without
noticing, till too late, how transient these things were. Hajness can
maintain itself with little help from novelty.
Just the other day a gay, clever woman friend was dregully put
out because business was taking her husband to South Americgnd ghe
could not go with him because of the children and heerld peoplt

| The Greatest Is Todsy [

W

“I'd like to know when I am to begin to live!” she fumed. Lot me
once get these dragging children to the point of taking care othem-
selves and I shall have a little enjoyment and real life”

My heart went cold in my breast. More than a decade befor] had
heard another use almost those self-same words, and today he. tear.
drained eyes gaze into vacancy, while she recalls those days why she
was the providence of her little household, when every face turyd to
her, as flowers turn to the sun.

“No,” she says, “I don’t see much of the children; they Hveihelr
own lives now. Ah, with me it used to be the future, the future and
now—now I live in the past.”

And yet, sufficient for the day had been the happiness thereef-g4ia
some one say “crank”? Well, bad little boys sald “bald-head,” toc to
one of greatness and power, and if the women I love will live a litle
more in today, will let me see a rise in their estimate of today’s woth,
its beauty, its gifts, they may lift up their gay vc:lcu and call me iny
old name that may come handy. B st my hear—,
sufficient to the day is the happiness thereof.

Today, tomorrow, yesterday, and the greatest of these is today.

KITCHEN ECONOMIES

By ISOBEL BRANDS
OF the Appleeroft Experiment St

s

P

Six Delicious Ways to Make Seasonable Soupas.

OLD soups made with fresh frults
are a pleasant change and always
welcome even on 2085y spring days

tire cooking. This soup may be varled
by using kinds of

| | Secrets of Health and Happiness

What Science Has to Say

There Is a sign in this burg which reads: “Ma-

ternity Hospital; No Children Allowed.”

when no other food seems to attract. A
cupful of chilled soup with a cracker, or
even a hot soup of refreshing vegetable
Julces 15 satiafying, and will tempt the

Cream of Tomato Soup.
1 ean of tomntoes
% teaspoonful of soda
% cupful of shortening
¥ eupful of flour

About Good and Bad Eggs

By DR. LEONARD KEENE HIRSHBERG
A. B, M. A, M. D. (Johns Hopkins University)

A burglar broke into the home of the editor the
other night and escaped with hls life, but the editor
got his watch,

. .

Our proofreader was out to a Dutchless lunch the
other night and the next @ let It go through
“'Frisco Flees" Instead of *'I'risco Follles.”

. oo

appetite when nothig else witl

Leck Soup.
# quarts of boliing wates
2 cuptuls of leeks finely cut
4 cupfula of diced potatoes
2 tablespoontuls of shortening
% teaspoontul of pepper
4 slices of stale bread, dlced
4 tablespoonfuls of minced onlon
3 teaspoonfuls of salt
Wash the leeks and cut off the roots.

2 traspoonfuls of salt

% tenspoonful of pepper

1 quart of milk

Cover and stew the tomatoes slowly

for one-half hour. Rub through a
strainer and add the soda while hot;
make a white sauce of the flour and
shortening rubbed together and cooked
with the milk in a double boiler. Add
the stralned tomatoes and seasoning,

Pures of Celerlaa

Ls I"HE way to tell a bad egg is not exactly the way |
you tell poor oysters or poisonous mushrooms. In
the case of the egg usually “your nose knows.”

Just to be sure, however, when an egg is bad and

when it is not makes Zeno’s problems and the riddle of

the Sphinx as easy as Hamlet'’s “to be or not to be.”
Eggs good, bad and indifferent appear differently
before a candlo. To grade them, however, by sight,

that.

Luke Lambert says this town Isn't so slow at
When he got home tho other night the hose
curled up on the front porch and Lauke, in alarm,

nearly wore a club out on it,

Cut the white part in thin slices. Psare
the potatoes and cut in dice. Put them
in a bow! of cold water to keep from be-
coming discolored. Put the shortening,
leeks and onlon In the soup pot and on
the fire. Cook olowly 20 minutes stir-
ring frequently, Then add the hot water,

1 quart of celerine
2 tablespoonfuls of shortening
1 tablespoonful of flour
1 teaspoonful of salt
% cupful of stock or cream
Paprika
Pare the celeriac roots, cut In thin slices

an hour longer.
a tabdlespoonful of diced bread in
plate,

potatoes and seasoning and cook half
Berve very hot and put
each

| and put into cold water. Drain from
this water and drop Into boiling water
and boil 30 minutes. Drain, rinse in cold
water, then press through a puree sieve.
Pul the shortening in a saucepan on tha
fire. When hot add the flour and stir
until smooth and frothy. Then add the
atrained celeriac and cook five minutes,
stirring froquently. Add the salt, pa-
prika, stock or cremam, and cook five
minutes longer. If the puree seems dry
wdd more cresmn, Serve very hot,

Vegetable Soup.
8 quarts of water
1 quart of shredded cabbags
1 pint of sliced potato
% pint of minced carrot
3% pint of minced turntp
% pint of minced onlon
1 tomatoes
1 tablezpoonfuls of minced celery

ernment will raise the money by taxation. %
> i P : L " ¥ 7 i Sam Tibbitts has discovered a substitute for sas-
You will pay for a Victory hond whethe: || ottne 3¢:48 & raule.
you buy one or not. T
—— - The local agricultural expert says you can’t al-
® waya tell whether they‘re crickets or folks winding
Capital for the Future. up Ingersolis.
I 3 . ) : R 1 m s 1 V (3f | =1
HE importance of having a little CAP~|  SCIENCE says prunes are nutritious. Sctence Is sc00p-
1t“1 Sﬂ\'("l ”p I‘()]' nse wit “In ”“, next ©d. There are a lot of things about prunes we could tell {t.

year or two should not be overlooked|
by the ambitious individual.
Once peace is really consummated, busi-|

they will pass normal on an unprr-(-mhxntcdi
upward flight directly
that the uncertainties and expenses of war|
are actually past.

It will take a little time for this reali-
zation to erystallize into action, but w
it does there will be a resumption in full |
of all normal industries abandoned or|
checked. New ventures will be started. A |
thousand avenues of opportunity will o]

His difficulty will be in choosing among
opportunities, not in finding them. :

The individual who has no such fund|
provided will do well to start one at once.

It may take courage and foresight and
self-denial to arrange the finances with re-
gard to providing capital for use when the
time comes, but the time IS coming, and | res

Present can endure.”

Our Greatest Cemetery.

HE greatest of American national
cemeteries is being established in
France, north of Verdun, about mid-

way between St. Mihicl and the Argonne
forest, the two places where the American
my won its most famous victories. The
population of that hero-city is being as-
embled. There will be 25,000 men, nearly
half of all our war-dead, and more than
half of those killed in battle,

Our greatest cemetery in this country is

Arlington, outside of the national capital,

vhere there are 20,000 men buried, nearly
Civil war veterans. Vicksburg and

ashville come next, with 16,000 each. The
pettysburg burial ground, marking the

i S 3 EVERYTHING is equs
ness and financial affairs will swing back [philosopher. Guess he'

to normal very rapidly, but not to stay— | Winter for nothing.

profiteering there is ample reason to beliave,
finding out of the unjust landlords, with a subsequent
application of whatever legal means may serve to re-
lleve the situation, s a matter both vitally important and
exceedingly difficult,

ONR of the worst things, though, about prunes i the
walter girl who lets her hair stutter all over.

* in this world, declares one
Poor man gets his ice in

ALSO the rich man, with his twin-six has nothing on
“]e “"H'l(l ]'(‘(l“?.".‘i‘"m Poor man with his six twins.

EVER notice how nice an auto will run until you take
out the fellow you want to sell it to?

IN THE spring the young man's fancy lightly turns
1](?]1?[:7 thoughts of—instalment plan furniture.

COTS IN THE CHURCHES,

(New York World)

The offering of many New York church buildings as
€11 | shelters for famllies renderad homeless by evictions marks
on every hand tO ﬂle man pI‘O\’idC(l “‘ith‘surh a crisis In living circumstances as this city hasg

. . | known never before,
capltal’ tho“gh lt })C ])”t a S"m“ mnmmt.‘ While the increase In rentals s general through the
city, Its effects naturally fall with greatest weight upon
the hirers of the most modest flats—the very kind in

which present supply i1s furthest from the number in de-
mand.

That the increase involves an ugly measure of
And the

Desides the church, there is the army coming to the
cue With cots and, If they shall be needed, with shelter
hhe \thO sees the fll'lll‘() sure the 'mt-ﬁing‘lcms. Such co-operatlon in rellef work will be welcome

; jl" the final emergency. But its results can be, of course,
1xvun~ly transient,

RIPPLING RHYMES.

HATING AND WORKING.
WALT MASON. Copyrighted.

Since you ask me, I'll admit it, that I hate the

horrid Hun; I supposs I'll never quit it, till my
earthly course is run,
awalting which demand my earnest care, so I try to
do my hating when I have an hour to spare, When
I've hoed by growing taters, and the twilight hour is
come, then 1 join the village haters, hating till I'm
out of plumb,
ere he fools away Lils time; to Indulge in misfit rages
always strikes me as a crime,
talk of traitors, of the king who lost his crown, so

I join the village haters When the fat old sun goes
down, Then I've done my daily labors, I have earned
three honest bones; I can gossip with my neighbors,
talk in loud triumphant tones, Al the day I'm busy «
crating patent churns and things like those, and I
leave the stunt of hating til the evening whistle
blows. Then you'll ses me stand orating loudly by
the village dump, telling how I wil he hating Huns
till Gabriel blows his trump,

But there are some tasks

One must strive to earn his wages

There's a time to

2 tablespoonfuls of grean pepper

2 tadblespoonfuls of shortening

2 teaspoonfuls of salt

3 teaspoonful of pepper

1 leok

Have the water bolling hard in a stew-

pan and add all the vegetables except
the potatoes and tomatoes. Bodl rapidly
for 10 minutes, then draw back whers it
will boll gently for one hour. At the end
of this time add the other ingredients and
cook one hour longer. Have the cover
partially off the stewpan during the en-

ing to fresh or canned peachos, and
straining through a sieve. Berved cold
this makes o refreshing soup.

Lemon Soup.

Make a strong hot lemonade, thicken
It sHghtly with cornstarch or arrowroot
and serve cold with a bit of preserved
ginger or a cherry in each glasa. Phe-
apple and currant and red raspberry
soups are made in the same way.

Peach Puree.
This can be made by adding a Nttle
leraon juice, bitter almond and thicken-

Advice
to Girls

By ANNIE LAURIE

EAR ANNIP LAURIE:

I would ltke to know If you are
Interested In the affalrs of girls of
about the uge of sixtcen. If so,
I would like you to tell me If it la
proper for Zirls of that ago to dance
at public affairs with boys. If three
or four girls happen to be out walk-
ing 13 It proper if a few boys should
ask to accompany them? Should
they accept their company? And If
you think girls of this age are too
young to accept thelr company, what
would you tell them? Is it right for
girls of this age to go to a party
alone with a boy and come back
with him about 10:30 or 11 o'clock If
their parents don't object?

Now, dear Annle Lauris, I know
my lstter s a little long, but if you
don’t answer it soon I'll think you
are not interested in girls of my age.

POWDER PUFF.

OWDER PUFP: Of course I am In.

terested in the affuirs of giris of

your age—and of all ages. 1 want
you to believe that I love you, and (hat
your little troubles are never too trivial
for mo to think about and try to help
mend.

Really, my dear girls, 1 think you're
too young to go mbout at night alone—
or even in the daytime with boys. Do
your parents approve of it? 1 don't
know Jjust what you mean by public
dances, as that might mean moat any-
thing, but it Is safer not to go to partiea
which are not by Invitation. Parties
which take you out at night might bet-
ter be reserved for later yearas. 'There
i» always pienty of time to go to par-
ties, you know, and so little time to be
little girla. And once we get past being
little girls we'd give almost anything to
he back there n. Ask the elder girls
if T am not right abeut this

Horseshoeing 18 a very anclent prae-
tice, and William the Conqueror intro-
duced horseshoes into England, Stir-
rups were, however, unknown to the
anclents, who had posts erected on
thalr roads te enable horsemen to
mount, -

————

A Bheffield (England) firm has con-
verted its war airplane factory into a
plant for the manufacture of small
scale model locomotives and steam
engines, which were formerly import-
ed Into Great Britain from Germany
to the extent of over $4,000,000 annu-
ally,

Sweden with bricks made from peat,

The suicide rate of Germany was
before the war the highest in the
world—21 in 100,000

e
Small bulldings are being erected In
ke DS N
It is estimated that 1,000,000 horse
power could be obtained from Scot-
land’'s waterfalls,

smell and taste requires more skill, and is commonly

more accurate.

The United States Department of Agriculture has
found that nearly one in every eleven eggs contain

bacteria which may spoil the egg if
ice cold or otherwise preserved.

it is kept less than VDb HIRSUBERG

Eggs with cracked shells are apt to turn bad very much sooner and

twice as often.

The shells of eggs ought to be kept
clean, The number of spofled eggs In-
creases when the sholls are dirty.

Somehow, certaln ultra-small germs
Insinuate themselves into the pores of
the egg shells and thus contaminate the
egRs.

The number of eggs Invaded by bao-
teria s less In eggs with clean, cracked
shells than In those with uncracked
ahells that are dirty.

The white of a strictly fresh egg is
sHI and the yolk stands up firmly, As
the egy ages the white becomes thinner
and thinner, the yolk flattens, and fits
membrane becomes weaker.

When a stale egg 18 opened 1ts mem-

brane often breaks, and when an egy of
thias nature is dropped In a pan or on a
plate the yolk flows into the white. Buch
a weak egg is “strong If the Informa-
tion of your olfactory perceptions is cor-
reot, .
If the volk, however, seeps almost all
through the white, discretion is the bet-
ter part of valor, for such an egg ought
not to be eaten In any form.

for
When placed before a light, a "fellly{ hygienio and sanitation su
and truly” fresh egg has the yolk placed | of general intoreat, He

alightly above the centre and running
with the length of the egg. It is not
clear In outline and moves sluggishly as
the egg is turned.

yolk becomes more opague, and may
settle to the lowest part of the shell

| for individual cases.
| 4 mot of general interest lettors de

answered personally, if o stamped and
As an ezg becomes antiquated the ‘addruud enve )

and atick there., Such an e

S8 s no
1r°"i'ar R f00d, but a menace. There-
ore, to maintain your health and nu-
trition, eggs that are not proved to be

fresh ought not to be
dally rations. AN e

IAnxwen to Health Qum

G. M, A, Q-Kindiy advise me how tn
reduce my welght,

—
A—You must rot get more than eight
hours' sleep out of the 24 You must
Ikeep the intestines open and active, and
get dally outdcor everclse. You shouid
reduce the amount of sugars, starches
and olls which are taken into the body.
Food laxatives, such as uncooked bran
and green vegetables, help in the reduc.
ing process. Drink lots of water be-
tween times, but do not drink any with
your meals. Do not eat any bread, ex-
cept gluten, and it 13 better te have this
toasted.
DY
Dr. Hirshberg will answer guestions
r readers of thia paper on medical,
bjects that ore
odvice

oannot
undertake to prescride or offer
Where the

enolosed. Address

]ALL INQUIRIES te Dr. L. K. Hireh-

derg, in ocare of this

My HEART and My HUSBAND

Adcle Garrison’s New Phase of

Revelations of a Wife

What Madge Did to Keep Dicky from Spoiling the Party,

feet, swished out of sight the tell-
tale plecos of embroldered crepe
To my horror

S LICE HOLCOMBE sprang to her

before opening the door.
Dicky stood there.

“I wanted to know,” he began, then
he caught sight of me standing before
the mirror attired in Mrs. Stockbridge's

ul pink gown.

"""\r\‘:hur (h\:‘—" he began, striding fn-
side. I saw Alice Holcombe nolseleasly
Jock the door agaln, for which I was
most grateful. I did not cars for any
more of an audience than wWis neces-
sary while 1 explained matters to

loky.
D"\V’m you kindly tell me what this
means?' he asked. “You give out you
have a headache, and I've been worry-
ing ebout you, came up, in fact, to ask
if I shouldn't go and get you something,
and here I find you tricked out In thila
ewful thing. What's the idea, costume
party of the Bolshevik taste in art, or
what?"

“Do hush, Dicky!" T b 4, smiling
involuntarily at hls characteristlc ex-
presaions, a smile which I saw reflected
on Alice Holcombe's face. “I did have
& headache”—I might as well be a pre-
varicating sheep as a lamb, I said to
myself—"but when we came up here we
found that my dress had been hung
sgainst some calcimine, and was spoiled
for tonight, so Mrs, Stockbridge kindly
offered me one of hers. We're trying to

"

f 3

I felt a little senso of ghame, not so
much at decelving Dicky for a few
hours, but at the necessity for so doing.
But, alas, T knew his temper. If he
should guess that Miily Stockbridge had
purposely spoiled my gown there would
be an explosion, and I was sure that he
would insist upon leaving the house at
once. I simply dld not dare to tell him,
but my face flushed at the quickly hid-
den look of grave inquiry I saw in Alice
Holcombe's eyes. &

“And you mean to tell me," Dicky
thundered, ““that you're plamning to
wear P

He fairly stammored in his exeite-|
ment,

“I'll have to, dear. T would far rather
wear the skirt to my suit and &
| blﬂm’—"‘

“I should hope so!” Interjected Dicky.
' “But Mrs. Stockbridge has been so
kind about this that I couldn’t hurt her
feelings,"

“Flddlesticks! Now I can just tell you
1 ono thing, you're not coming downstairs
| In any such looking object tonight. Let's
| #ee, what time is 1t?""—he pulled out his
watch. “H-m—yes I can make it. Look
here,”” ho faced me belligerently, “lsn't
there an evening gown of yours at home
| you could get iInto?"
| "“Why, yea" I said veluctantly,
“there's that blue chiffon—""
| "Of pre-war vintage,” Dicky sniffed.
“Well, It can't be helped, it's better
than this thing anyway. Now I'll get
a tax! and dash over there and get it,
| and be back here In time for you to
| put it on 1if you'll be all ready to get|
into it the minute I come."

“Oh, the White—"

“All right” I agreed promptly, "It
you'll promise one thing, not to hint to
the Stockbridges what you're golng for.
I don’t want to upset Mra, Stockbridge.”

“I'll fix that," Dicky promised lightly,
and the next moment Allce Holcombe
was closing the door after his retreats
ing figure.

“Welll" she sald admiringly, “Your
husband is an energetic person, isn't
he?"

“Oh, yes,” I returned,
trely too much so sometimes.
stance, if I had told him the real
of affairs he would immediately have
rafused to go on with the party, and in-
sisted upon going home at once.”

“I suspectod as much,” she sald quiet-
ly. “Now what do you wish to do, put
on the bine when he returns with it or
g0 on with the whita?

“Oh. the whita, by &l means. But

b
som - s SN G S

we'll not hint such a thing S vo-

| turns. Tl make & chanoce

whisper to him that we fouad we
fix the other.™

“New for Milly

““Very well then, let's hurry. Xeep en
that thing, so if Milly cemes up ehe
won't suspect anything. Luckily there
need be no trying on to the othem”

We worked with suoh expedition that
long before Dicky returned the white
§own hung in the closet with no trace
to any eyes but those sharp and experi-
enoced as our own that it had been
altered. The solled panel was tucked
in the depths of my opera bag with
every tell-tale scrap and thread of our °
sewing. - And once more divested of the
atrocious pink gown I made a careful
tollet for the evening, putting on the
white pumps and silken hose which
Wwere the accompaniment of the white
gown. Dicky arrived just as I had fin-
ished, and with an excuse that I was
dressing, Alice Holcombe met him out-
side the door and took from him the
blue gown. But it was the white one
into which she assisted me as soon as
the door was closed, and when she had
finished she held me off at arms’ length
and looked at me.

“I supose you know you're the pretti-
est thing going In that gown!™ she sald.

“Thank you. As my Katie would say,
‘you're some shakes yourself.’ *

She colored. Bhe was a ploture of
high bred daintiness in her gown of sil-

35 our one aim {s to avold the
‘Which old frump is that? *
e Tt . “Now for lulx."
re I could answer wa heard

Stockbridge's volce outsiae.

“Are you nearly ready, girla? she
called.

Miss Holcomba threw the door

“All ready,” she said, *

pleasant

ree
you,"

|




