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’ Men and women shaw thetr oh
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{ what 1} ink laughabie —Guethe,
All things are possible sxcept. per-
haps, losing an opporiunity you never
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CANNING BY FIRELESS COOKER.
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Sour Cream Filling for Cake.—T:ike Strawberries.—1I" the
one ry [ thick, s one rilizen] jurs g
cupful out of hot wnts
one cupful of el pped w 1 n shrup which s
and one and a half teaspoon Put the fars ¢
svanilla., I'ut the cream nnd sugar into o the fireless utensil, pour around the
A saucepnn with the egg yolks well boiling water untll up to the neck of
beaten. Cook until thick, add the nur  the jars und let boll fve niinutes, Re-

meats and when cool the sunilla. |
Bread Pudding.—Touast slightly six |
plices of stale bread, or reserve lefts |

flowing, put on
let stand untll eold,

nove the cooker, fill the jars to over- |
rubbers and cover and |
Put away in a|

Suppose tha

t it is desired to byild

the

I appenrunce. The adjustment |is 1

pver toast. Cut each slice Into six|durk place to keep. Raspberries and | or room arra ent and sizes must | A

Bquares, after huttering them. Cover l't‘.“f‘_‘j.l'?‘ are canned Hi 'h"_ FUNE WY, | fret be made with the idea of ohtain- | fror
the bottom of a well-greased baking 8llowing the sirup to boil ten min- Ing an outline or plan which will fa- | the
pan with the toast, sprinkle over g | Utes | ling

For cannlog fruit the weual method
Is to allow twe and a half to three
cupfuls of water to a pound
sugar.

Never use a bent cover or one that
bulges up on the top. New rubhers
should always be used, If the mason
Jar is used It ig o good plan to run the

few ralslos or o fow stoned dates and |
dust lghtly with clonamon and con- |
tinue until all the bread is used. Make

a custard of one cupful of milk, three

tablespoonfuls of honey, and a pinch |
of galt. RBring to the bolling polnt in

a double boller and stir in two well-

beaten eggs. Remove from the fire |
and pour over the bread. Put into the

oven for a few minutes and serve

elther hot or cold,

Ginger Squash.—Fill a large glass |
one-third full of chopped e, add half 5 :
a bottle of ginger nle and fill the glass | or covked alone,
with charged water, stir and serve at |
once,

the cover after It has been sealed as
tightly as possihle,

Raspherries make most delicione fel-
1y comblned with a little eurrant julre

Forget what others think. The
thing that matters s whet you think
vourself and what you believe in
Yuurself,

It 1a not so much what you say,
Ae the manner In which vou ray It:
It Is not so much the language you
use,
As the form by which you convey It

WAYS WITH GREEN PEAS.

If we all do our part in the ralsing

PUTTING UP FRUITS FOR WINTER. | °f foodstuffs, evershody will have
I plenty  of green

i 1l kee rfectly well If peas,
f." ol o be s Sl Peas With Ba.

1 nned and sealed without
properly ca a o TNt & Gudr

sugar. But the experi-

ence of the housewives ter of a pound of

who thought they were ":“—"'m !':”' small
i saving by deing so Inst :"'?M'r Fapk o &
(4 summer and fall was \:I'I:h fr_\ing f‘rT
i RS i our  smal
£ad, as sugar kept going onions  sliced, gf

up In price even after| i o
3 tes i ! nl
the vnnnlni.' senson, | Ter five iy ez add ons tal ]vﬁ[-m\nf.:.

of fHour, stir in a enpful of stock, and
Gooseberry Catchup.— botl eight minutes, then ndd a quart of

Pick  over, wash and shiclled K ith 1l
e WALR, 0 : P 1 3 Y gl
t drain  five pounds of | "If e I ‘: MIRIDE: Witk the: cover
1 of ¢ saucepan.
! gooseberries, add four | yrerpan

pounds of sugar, two cupfuls of cider| Green Peas Souffle—Rub 1wo cup
vinegar, one and a half tablespoonfuls | fUl8 0f green peas (cooked) through a
of cinnamon, one tablespoonful egeh of | Seve. Melt two tublespoonfuls of bhut.
cloves and allsplee. Lot slmmer for '©T In a saucepan and ndd the puree ;
two hours. Fill bottles and seql, | Season With salt and pepper aad add

Spiced Currants—One of the first 'O ".“nﬁ o oo e, cqe it & e,
essentlals In good flavored spiced “f M fife; add four tablespoontuls
frults is @ good vinegar. So many|°f White sauce and the stifly beaten

an Inferior brand. Muke your o | PO dishes and fill three-quarters full,
vinegar out of the small unsalghle ap- | Green Pea Soup.—Coak the poda
ples, apple parings and cores or from | Trom a quart of shelled peas untll the
apple cider. Plek over seven pounds | PP have lost thelr color. Reserve
of currants, removing the stems: add | the Hquor and cook the peas with four
five pounds of sugar (brown), two cup- | ™81l peeled onions, which have been
fuls of cider vinegar ang three tahle. | Minced and fried in two tablespoonfuls
spoonfuls each of cloves, and cinnamon | ©f Putter: add a head of lettuee shred-
tied In a small muslin bag. Heat the 21 a bunch of herbs, thyme, mint,
vinegar with the splees for g few min- | PArsley and a bay leaf tied together ;
nutes before adding the currants, eook | 2449 2 tablespoontul of rice and cook
a time before adding the sugar. | Ml together until the vegetubles may
cook an hour and a half, Store | I'¢ but through a sleve,
mall Jars, well covered. fuls of fresh cooked
Raspberry Jam. — Pick over six! ful
quarts of raspherries and welgh them, nidded,
Heat ‘an equal nmount of sugar, Myen | JUSt before serving, usin
a few of the berries in the bottom of [ *° erheat the soup so that the e
the kettle and continue yney all the | CUrdle.
frult is used. Heat slowly ta the haoll- | Any leftover fish may male a most
ing point and add the heated sugar, | ‘PPetizing dish by tossing it lightly in
Agaln boll and simmer 38 mingtes | ® S8UCepan with a little hot fut thor.
Store in stone jars and keep i g dry | “UFNIY heated, then surround with
place. | mashed potatoes and garnish with a
Tomato Conserve.—The yellow 1. '*" C00Ked green pens,
matoes may be used for this recipe| CYP®Y Stew—This is a recipe which
making a most attractive color. Peel | 'S EPPeared several times, but s al-
four quarts of ripe tomatoes, cut N Wars one that 18 lked. Cut bits of
Pleces. Add six lemons sliced thin, | ~21* POk in small cubes, fry unti)
removing the seeds: two cupfuls of brown ; add small new onlons, new -
sultana raising and four pounds of f_“:’_",\"(nn: {:“’;‘]“;m:_r" ’Pl“' m"t" car-
o NSy Coox ® ough water to
.-!::::-ér :r:n:“::r.thﬂtmliﬁxjtﬂﬁ'ﬂ;::\? keep them from gcorching and add g

£gs will

i : quart or less of gzood rich milk with
i €. To make mint felly, brush s h“n“‘l. sensonings when ready to sorve

i of mint through the apple Jelly as it s | b E ?

i cooking until the desired flavor s .
§|  reached f we.
i Pickled Cherries.—I'it the cherries | SRR s e

¥ and just cover with a good vinegar To Keep Water Cold

i and let stand overnight. In the morn. | An excellent way to ke l enl

S Sealis S acll an oomad meonmre of | Jouss: e with Bitre |- 5 1o take a

{ sugar for the measure of cherrfes, pitcher of ice and water nud set fn th
i Mix well occasionally for a day or two | center of a newspaper; then, hy gath
s untll the sugar Is all dissolved, the

0| ering tha four corners at (he te
bringing the

strong rubber

put into a covered receptacle.

Cucumber Jelly—I"cel two cuenm- |
bers and cut In slices, add a slice of | hold cloge
onlon, half a teaspoonful of salt and 8 | o,
dash of red pepper.  Use lomon Jelly
after linlng the mold with fresh slices
of cucumber; pour in the Jelly very
slowly, When molded turn out and
serve with French dressing,

emls  together with a
d around them to
together, ur Is exelud:
A piteher of water regted In this
manoer will stand all threugh the
night with very liule lerceptible melt-
| ing of the fce, and even after the ice
does welt the water w Eecp cold a
i long time,

th
(Sl

of |

handle of a knife along the edge of |

othérwise good fruits are spolled with | Whites of the eggs. Butter some pa.

Add two cup- | provides practieally the
pens and a ecup- | of adjusting the vertieg)
of rich milk with a pinch of sugar | the helght of walls bej
The yolks of two eggs addeq | less definitely detern
E care not to | ing helght,
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MANAGER PLAN IS GROWING ; By CAPT. ROLAND F. ANDREWS
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» front entrance
buck to the
+ lving room Is on

left of this hall, upor entering, The

a small cottage which will bhe *har- [ living room is attractively finished
acterized by warmth und coziness in | with false beum celling and a fireplace

in the center of the rear wall,
or library occupies the
it of the house on the other side of
hal'. Back of this den Is the din-
reom. A sereened porch is built

den

|

First-Floor Plan.

of embodying the desired characterls-
ties. Beautiful effects are most eas- | rear
lly obtained. as a rule, when the gable | oeen
t¥pe of roof Is used or some slight | hous
modificution of this type. The correct |
pitch or slope 1s fmportant,

| into

]

ng more or | room
lined hy the ceil-
Where the roof surfaces | head
fire large, dormers are used to reljeve from
the monotony, their size,
and ornamentation being adjusted to |
produce the effect desired,
ftructural considerations having been |
taken into mccount, the t¥pe of roofing i
will bring out the effects of color and |
texture. New red cedar shingles or
shingles which have a color In which
Fellow and red tints predominate, are
in the class characterized hy warmth
and the texture is also In agreement
with this effect. Among the prepared
roofings, the soft red colors Are most

' [mrni

| ment

the same way. Probably the majority
of houses of the small sizes, nnd these
houses are the onmes which depend
almost entirely upon the roof for their
appearance, are designed so that they
will carry the feeling of warmth and
coziness In their outline, color and
texture. Some of the large houses are
designed to present a dignified appear-

aoce, and others are given the appear- l oow.,"

connects them with the bath at the

roof pitch | is a feature of convenlence.

These | Vacein

Dr. Paul Luttinger of the New York
board of health, who was in attendance
at the whooping cough clinle where
|about 5,000 patlents were treated, re-

| Medical association on the effects of
| the vaerine prepared at the depart-

| izes the re
| had used it

“You used to e
plained,
your firmament ; hut I'm
to you any more."

"Oh, ves, you are—m

“You're

1
A

itive

th

mit of

| confronted with dusty driveways and |him were islands nlready conquered,

Second-Floor Plan.

the corner of the
of the dinlng room.
pies  the

¥

The kitchen
other corner of the
at the rear and a handy sf-rv-|

Ing pantry Is bullt between this reom
since it | and the dining room.
only means | large
dimensions, | having windows

There are three
n the second floor, all
In two walls, These
S open from a stair hall which

hedrooms o

of the stairs,
the second floor

A clothes chute
to the basement

_—
ation Against Whooping Cough.

to the Journal of the American

's luboratory. He also snmimar-

ports of 180 physiclans who

me,” she com.
“that I was the bright star of
not that much

ore than that to

2 regular full moon to me
—Judge.

With & shut-off. To this is attached | Bone too savory and afterward to meet | in musicnl listening, we will po
the sprinkling pipe, having perfora- | with more than a little of exeeration, ]'Ihr“m:h nearly the same devisy
tons, about one and o half inches | hut 5 military genfus, a man of fiery | ment. First attracted by rhytha, e
| apart, of sufficlent size to allow the ! 4 |

| 0l o flow freely. The cart may be
| druwn, or pushed, the latter being
| more convenient, discarded shoes be-

| plied.—Popular Mechanics Maguzine,

; : =elf an immortality of fame, wer | Care of Tin Roofs.
S{rm I houses formerly were almnst since the Athenlans were a people | The tin work on & house does ot &
anfversally considered as cheap houses, | were they in such danger. If they | 4 rule receive the careful attestin®

ot from a eost view point, but other-
' wize. This fallacy has been exploded,
Formerly, because a house was small
and perhaps cheap In eppearance, its |
(lapses of good taste In architecture
| and finish could be overlooked.

tlced In constructing small houses,
Those who do not exercise dseretlon
In bullding detalls and decorations
m
house at the |
| Bmall houses, when miniatures of well-
built dwellings, are enhaneed in value
and attractiveness,
gimplifications of
elaborate houses. The same diserimi-
nation used in ennstructing a large
house should he exercised on a smaller
scale for the small dwelling,

strong effects In planting it s ndvls-
able to build wild gardens, for the ef-
fects desired and almed at do not ad-
mit of the expensive plants for they
would be consplenous or Instantly rec-
ognizable as a forelgn note and the
whole spirit of the wild or natural gar-
den would be lost untll such plants
were removed. Too much display has
spolled commendable Intentlons In gnr-
den building, the hullder gradually and
unwittingly Flelding to tempration for

s
effective for this house, Green is a| The resuits he §ays, “warrant the | POSSesslon of plants of striking ap- o) > mice, feeding on little else durisg
cold color and unless very much sub- | routine ailmlnistmm{n of neinasiu | pearance or effect.  The one thing to | w:,}; p:::!m;:i“,thrqlmluE ,m;‘_';! r'fqmi:: slx months' sojourn In the p——
dued fn texture and misture with oth- | vaecine both for curative and prophy. | Ku4rd agatust in building wild gardeas | el el il o K mq- Sl Ay, | Stutes. Other wice, rabbits aad
er colors, it does not bring out the | Iactic purposes.” Is evidence of man's handiwork. For | !H:Ill :""' I Inl: P ul.rmnut‘ -"I' squirrels ure tnken oceasionally.
characteristic which | desired. The It Is best to have a child with this reason while o plan should be fol- | J-..~|:: ; tttjs‘ .n;“\..;r:,”r _-..aluml. It i
gray roofings are cold in color unless | whooping eough vocelnated in  the lowed the fact must not he hetrayed 'P:!-a nl- I! i ni'nr ‘:,""T"‘ 'rru:u ite | Eighth of Hebrew Prophets -
a emall amount of yellow or red is | first and second week of the paroxys. | through unnatural effects In either i 'l: ‘L o I’r‘""”“* st ”'“"‘"1"""”“" Hubakkuk wius elghth in order of
present. Any of the prepared roofings , mal stage, as this materially reduces | Plant materiui or its disposition, !un m." Phissiesa wol durl et Hehrew prophets. The o
having a crushed stone or r'rnt.'h(»dlthn severity and duration of the dls- ] It may be jdentified afield by its | L prransement of the denuneintiod
flate surfuce are agreenble In texture | ease, But the proper vacelne muzt be Build for Permanence. broad wings, fts large size and the the Chaldenns i » remarkable fest®
with the dominating ides In this cot- | used. Bullders of home greenhouses shomig broad durk band which crosses Its | or his The whole
tage. | e build for permamence, Use none hut ,Lrl—‘fl'-'T‘ and mui"’r elde of its wings, with a ent psalm in
Other effects may be produced in | A More Voluminous Orb, concrete fonndations and  conerete | S4¥S Farm and Fireside. It js compur- 5 on that Bas bees o

posts and benches. The same should
hold true over all the garden. Iave
concrete curbs wherever possible and
A concréte compost hill,
the extra expense will be found a wise

e {nvestment, cles, the ferruginous rougch-leg, varfes | Ap Jenst S1400,000 has m::
“Really—dn ¥oil mean it? How can ———— s from the type Lere described to almnost | during the last handred !"""”
I be more than that to you? Mesapotamia, which has been opened | solid black, In this durker phase the | 1ps ms of the Bible I8

to the RBritish through the eapture of
Bagdad, i3 dratned by the Tigris and
the Euphratc s

. by M Newsia

Is Spreading More Rapidly Than Com-
mission Form of Government With
Which It 1s Linked.
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Zed through them
I uo body Grmor, =]
«1 them i halves, L
their urchers in their regr doizg t!
st to proteet them by arow
exactly as does artillery og the g
ne today, the Persians hogy
iIselves agalnst the compart Gy
lunx only to meet death, Tay
though they were they cogld w
id the punishment, Marathon wy
thelr Muarne, They broke gad n
And the Greeks cut them diwn a8ty
scrambled aboard their galleys,

In this historic battle which by
Europe white, the Persian [nvaim
lost Q400 men., The Athenian dy
numbered 192, Callimachys, whe
vote had made the victory possbh
was among the slain,

The duy of Marathon is a ity
epoch in the history of natios 4
broke forever the spell of Persiss i
vinelbility. It secured to mankind fe
enlightenment of the western word

i ———

ploece,
The Asl
| In more than 1,500 vess
nmil==ion plan, | manded t of T!u_‘
— generals of antiquity.  Flghting and
NILL KEEP DOWN THE DUST | winning easily one or two smaller en-
cugements, this savage leader, muking
| announcement that the entire popula-
tion of Greece would be led Into Asin
to hear fts doom from the lips of the
| great king, himself, finally landed on
tehind

Persiu

,revks b

of government, and it is spreading
more rapidly and with more approval

from political sclentists than the com

great atle

']

ublest

15, one

ders line

then

Driveways and Walks Arocund Home
Improved by Occasional Oiling
With Homemade Sprinkler.

L3
(e

sl
In summer, the suburbanite I8 often | the eastern coast at Marathon.

walks that are easily lmproved with | His zulleys covered the beach and the
| neighboring seas. On the mountain be-
| fore him were the 11,000 Greeks, thely
| ten generals and one war ruler, at-!
tempting to decide In councll whether |
I 1t were better to attack, to retreat or
| to wait for re-enforcements from Spar-
. Spartn had promised nssistunce,
|but the Perstans had landed on the
| Kixth day of the moon, and religlous
| seruples prevented the murch of the
| 8partan troops until the moon should
hinve reached its full.  There were paci-
| ists, actuated by religlous scruples, | Evolution of Musical Instrumenyy,
i even In ancient Greece, | In musical history we will find tie
The ten generals, elected, after the | the evolution of musical lostrumes
Greek custom, for one year each, di- | began with the beating on droms w
vided equally. Five were for fight and |t0m-toms. then men began to try
five were for delay. Upon the vntpjlmllatr nature, with the mesns By
of the polemarch, or war ruler, one | buture had previded, the boms o
| Callimachus, hinged the decision. He | bensts and thelr duplicates in metsl
| hesltated even as the presidents and | and on the reed Instruments (fus
| congresses of modern times sometimes | and pipes) : last we reach the cdn
hesltate, !natlun of development, In the tmet
Rut among the five generals enger for and greatest of musical instrumen
°d | fieht was Miltindes, a man of record [ the vibration of attuned strings %

|
]
I

.

7

&8 homemade ofl sprinkler, like thay
shown here. A steel frame, mounted
on wheels, was rigged up to hold an |
ordinary ofl barrel Ingerted in thr-.'|
bung is a short piece of pipe equipp

Homemade OIl Sprinkier.

| by melody, we learn to appredse
the true beauties of harmony, asd ®
know that each one of the three de
ments s of equal Importance io
buililing o# musical composition-
Excha:

If unserupulous energy and a fighter
| from his sandals to his erown
this Miltiaides
| his words) :

e worn, and a thin layer only 801 “It now rests with you, Calli-
,I machus, either to ensluve Atheas or
by assuring her freedom, to win vour-

. Sald
(Herodatus sets down

a

e,

Beauty in Small Houses,

bow the knee to these Medes they
are to be given up to Hippias, apd you
knox what that means. If we do not
bring on a battle presently some fue-
tlous Intrigne will disunite the
Athenians and the eity will be betrayed
to the Medes. But if we ficht before
there Is auything rotten in the state of
Athens, I belleve that, provided the !
godds will glve falr play and no favor, |
we are able to get the best of it in
a0 engagement,”

should, nnd generally, mmdh’f
of proper care, requires early renwe
Tin guttertng should be theroughly
palnted with Arst-class roof paiot ewey
two or three years, as should all ofbe
(tin work ahbout the premises T
work should he done by men who &
derstund how to properly apply pist
P'oor paint 1s as bad as none atall @
it often starts a chemical resctim
which fs more destructive thas totil
L exposnure, It s poor ecosomy fo o
Sald  Callimachus, look or neglect such matters, o o®
fight.” | eheap materinls or to hire incompeet
It was the law that the Greek gep- | workmen, as an Imaginary saving
erals should take turns at Urmy com- | 20 per cent often mesns an early &
mand day by day. Miltindes wafted penditure for entire replacemest—8F
for the day, It was also the ecustom change,
for the warriors of ench Greek tribe
to fight in n body under their own gen-
eral.  Their Hae consisted wholly of
¥y armed spearmen hearing spear,
shield and short sword, for the Greeks
of that period set little store by light-
armed  troops save for skirmishing.
They usunlly ndvanced slowly and
steadily Into action in a uniform

Good taste 1s now Invariably prae-

ake a grave error, which they fully
enlize when the huflding ls completed,

slowly : “We

Thex should be
larger and more

Chance to Get Away.

Tom's uncle asked him whid b
wis goinz to join, the army oF
navy. Tom s:iljd. “What's that!" 18
the unele explalned what they wev
Tom thought n moment and said
think Il join the army, for I ce Mk
but I ean't swim.”

e e
Wild Gardens.
For those who wish slmple yot

e

Dr. A. K. Fisher, under whose din®
tion the TUnited States blologieal B
vey made extensive fleld observatiest
of this bird's feeding habits, it
| stated: “The roughleg Is ope of met¥
most important allies against

IS A VERY VALUABLE BIRD

Rough-Legged Hawk, Which 1s Little |
Known, Is Ally of Man Against
the Meadow Mice.

atlvely tame. The name, rough-legged
or hare-footed, Is made appropriate hy
| the bird's full-feathered legs and feet,

The coloration of the
rough-lez and its more

1 for boldness of o
nity of thought
n.

In the end Americun

| western subspe Translating Bible Into Chinest

| Foughleg is certiuonly called the
hawl:, .
On such good authority as that of

bluck | langusges spoken in China, ﬁﬂfm:
150 misslonaries have given

years of their lives to the W




