
"That's the way to cook spinach," t
approved Warren, holding up a whole

leaf on his fork. t

"Loathe it mashed I
into a green,
slimy pulp.

"Yes, sIhe (o .;
cook this biter

than No:a.
"lluh, she's for-

gotten more about a
cooking than L

Nora ever knew," y
as he again V
carved into the

j the lamb. "fhow t
about some jelly t
with this?"
Ilelen touched I

the bell.
"Emma," as the girl appeared, "you g

may bring in that grape jelly." s
In a few moments she came in with g

a gleaming, quivering mold. ti
"\Why, you've opened a fresh glass' o

I meant the one we had last night." e
"There wasn't more'n a spoonful ft

left, m'aan."
"That's the second time she's done b

that," declared Helen in low-voiced jP
indignation when the door swung to n
after her. "Why, we hardly touched ir
that jelly last night!" re

"If she likes sweets, so much the -n
better. That means a nonalcoholic al
taste, and she'll let the wine alone."

"But the grapefruit-she has half a
grapefruit every morning, just the It
same as we have. Three always last- i
ed us for three mornings-now I have
to get three every other day."

"Oh, well," shrugged Warren, "as
long as she does her work-guess we
can afford to give her what she wants
to eat." of

"Of course." flushing. "you know I
always want the girl to have good,

w
nourishing-"

Here Emma came In for the salad
bowl, and Helen began talking hur-
riedly about something else. fr

She had engaged this girl through
an agency the day after they landed ti
-just a week ago. In that time Emma tlh
had cleaned the whole apartment, le
washed the woodwork and oiled the
floors. She was both fast and capa- e1
ble; yet she had an assertive air that ih
Helen found very Irritating.

No other girl had ever expected s,
grapefruit every morning, and as this w
was something Helen did not like to '
speak of, it rankled all the more. tl

Though she did not bring it up c
again, Helen keenly resented War- s
ren's attitude, for it made her seem
penurious about the girl's food. She h
knew that she was much more gener- b
ous with her maid than were most I
women. Her own mother was not e
half so lenient, and Carrie locked up f
everything.

It was after eight when Emma, hav-
ing finished her dishes, appeared at I
the library door. f

"Mrs. Curtis, do you mind if I go I
out for a little while?"

Helen looked up from her sewing
with a brief, "Very well." f

"Where's that draft coming from?" I
demanded Warren a little later, scowl- I
ing over his paper at the windows.

"No, they're all down in here-it t
must be from the dining room. Wait,
dear, I'll see."

It was the kitchen window that
, s up, and the pantry door open.
rning on the light, Helen put down

window, and then glanced around.
Everything had been left in spot-

W less order. Emma had washed outSall the tea towels, and even put a
fresh hand towel on the roller.

Helen looked into the ice box It
was clean and sweet-smelling. And
the girl was certainly saving. There
was the bit of spinach left from din-
ner and a spoonful of mashed pota-
toes. But where was the jelly?

With increasing indignation, H-lelen
searched through the ice box and
pantry, She had noticed particularly
that over half the glasz had been
left.

And they had so little jelly, only
what was left over from last year,
for they had been away all fall and
it was now too late for any fruit.

Dragging forward the stepladder
chair, Helen climbed up to the jelly
shelf. There were only nine glasses
of currant and fourteen of grape. If
the girl was so inordinately fond of
jelly, might she not occasionally open
a glass for herself?

Over the refrigerator was a glass-
doored cupboard that could be locked.
In a flash Helen decided that was the
place for the jelly.

Even those high shelves had been
freshly washed and lined with paper,
but just now this evidence of Emma's
industry failed to impress her.

"Hello, what in blazes are you
doing up there?" Warren, his hands
in his pockets, stood at the pantry
door, staring at her

"I'm putting this jelly where I
can lock it up,' steadying herself on
the stepladder. "There wasn't a
spoonful left of that glass we had at
dinner It's outrageous! I never
heard of a girl havihg the presump-
tion to eat Jelly like that.'

'Look ott, there-you'll fall! I'd
rlaher pay zor a few glasses of jelly

thian a doctor's bill tor a broken leg

"There! as IIhlen locked the door

and climibed down. "Now do you
know what I'm toing to do? I'm only

going to order (one grapefruit a day!
"Wt.l, it y0ou d 'iit want the girl

to have gratpe1fruit--('d rather tell

her than do a thting like that. Jove.

you can be michty small."
"W\'arren, I 11 not small!' pasnion-

ately. "That's vw hat you always say

because you k now it hurts me. lDo

you think your mother or ('arrie

would furnish three-for-a-(luarter
graipefruit to any nta;lid^ You knoW
theyvre Iore strict in such things

t!hanil I ever col
t
d he! You always

said t was too : c0o to Nora--that I

let her run o•r r me.
"So vyou did. linI now that you'Ve

got a girl worth six of her--you're

sore about what she eats. You've

got no sense of pro lort ton,. that's the

trouble with veo You g\ t hipped on
one idea. and oil ('calit see anything
else. \Vhat s the matteer--lpinch your
fine r ?"

Exasplratoed. 11il-1n 1 had turned

back the stepladder with a resentful
jerk and had caught her finger at the
most painful part of the nail Brush-
ing by Warren, she ran to the bath-
room, where she bathed the bruised
nail in witch hazel and nursed her
aggrieved sense of injury.

It was after ten. Too hurt and in-
dignant to go hback to the library, she
turned on her bath and began brood-
ingly to undress.

Why did Warren always try to
make her feel small and mercenary?
She was furious with herself, furious
with him, and above all furious with
Emma for being the Indirect cause
of it all.

She was in bed, her arm over her
eyes to shade them from the light,
when Warren came in.

"Still sulking?" One of his shoes
dropped heavily.

Helen did not answer, and her lace-
frilled sleeve shaded her face.

When he had taken his bath, he
threw up the windows and turned off
the lights. Still Helen lay motion-
less: she had not stirred.

"Thinking about that grapefruit
she's going to eat tomorrow?" jeer-
ingly, as he got Into bed.

Helen could have shrieked. In-
stead she bit her lips, and angry tears
wet the sleeve of her nightdress.
Warren gave his pillow a punch, set-
tied it under his head, drew the bed-
clothes around his shoulders and was
soon dozing off.

But for Helen, who had worked
herself up to a state of feverish
brooding, sleep was impossible It
had been an unhappy and humiliating
evening-and it was all Emma's
fault. Her resentment against the
girl deepened every moment.

What was that? Raising herself on
her elbow. Helen listened tensely A
faint, scratching sound! It was Pussy
Purr-Mew-shut up somewhere.

Hurriedly Helen got up and began
a shivering search. The hall closet,
the closet in her dressing room, her
bureau drawers-for Pussy Purr-Mew
had a troublesome habit of creeping
any place that was left open. Again
the scratching-it was from the din-
ing room.

Helen darted straight to the china
closet. When she opened the door a
fur-ruffled kitten leaped out from the
lower shelf. As shie stooped to
smooth the rumpled table cloths
FTelen saw something on the shelf
above that made her gasp.

It was the grape jelly-just as
Emma had taken it from the table at
dirner! So she had not touched it!
She had sensed IHelen's disaleasure
at there being none left from the
night before, and had purposely not
even taken it ouit to the kitchen.

Iuh•oeeding the cold. Helen, in only
her thin nightdress, for a long time
crouched there on the floor, while
Pussy Purr-Mew, grateful for her re-
lease, purred exuberantly but unno-
ticed against her.

At least in this she had been
wrong! She pictured Emma's hurt
surprise in the morning when she
found the jelly locked up. It was a
reflection on her honesty, which aft-
er all, IHelen had no real reason to
doubt.

When she arose, stiff with cold, it
was not to go back to bed, but to get
the key of the locked cupboard. Tip-
toeing out of the kitchen, stealthily she
drew the chair before the refriger-
ator. In the dead silence it creaked
alarmingly as she climbed up to the
shelves.

It was a cold, shivering task, but
she got the jelly back to its accus-
tomed cupboard. Then, numb .with
cold, she crept back to bed.

"Eh, what's that?" muttered War-
ren, half aroused by the sudden chill
as Helen cuddled against him for
warmth.

"Dear, 1--1 was wrong about that
jelly. Emma hadn't touched it-it
was in the china closet. And I-I un-
locked the rest and put it back.'

But apparently Warren was too
drowsy to grasp the full purport of
this, for his only comment was the
mumblei, meaningless phrase, "Well-
what-do-you.knowat..utthat ?

HOT WEATHER MEALS

COMBINATIONS THAT GO WELL IN
THE SUMMER.

Hot Savory and a Cold Salad Are Al-

ways to Be Recommended-Some
Suggestions That Are Worth

Remembering.

A hot savory and a cold salad make
a good combination for the summer
luncheon, and the savory is a useful
dish for the disposition of left.over
scraps of meat, fish, etc.

The foundation of a savory is u•isully
a triangle on a linger of buttered brown
bread toast, or fried bread, pastry or
biscuit. The filling may be varied in-
detinitely, andt its arrang'melnt de-
pends upon available materials.

Here are a few suggestions for the
use of materials common to all house-
holds:

Tomato Toast.-llalf an ounce of
butter, two ounces of grated cheese,
one tablespoonful of tomato; paprika.
Melt the butter and add the tomato
(either canned or fresh stewed), then
the grated cheese: sprinkle with papri-
ka and heat on the stove. Cut bread
into rounds or small squares, fry and
pour over each slice the hot tomato
mixture.

Ham Toast.--Mince a li tle left-over
boiled ham very finely. Warm it in a
pan with a piece of butter. Add a lit-
the pepper and paprilia. When very
hot pile on hot buttered toast. Any
left-over scraps of fish or meat may be
used upl) in a similar way, and make
an excellent savory to serve with a
green salad.

Sardine Savories.-Sardines, one
hard-boiled egg, brown bread, pars-
ley. Cut the brown bread into strips
and butter them. Rtemove the skin
and the bones from the sardines and
lay one fish on each finger of the
bread. Chop the white of the egg
into fine pieces and rub the yolk
through a strainer. Chop the parsley
very fine and decorate each sardine
with layers of the white, the yolk
and the chopped parsley. .Season with
pepper and salt.

Oyster Savories.-These make a
more substantial dish, and are deli-
cious when served with a celery salad:
Six oysters, six slices of bacon, fried
bread, seasoning. Cut very thin strips
of bacon; the bacon that can be pur-
chased already shaved is best for the
purpose. Season the oysters with pep-
per and salt, and wrap each in a
slice of the bacon, pinning it together
with a wooden splint (a toothpick).
Place each oyster on a round of toast
or of fried bread, and cook in the
oven for about five minutes. Serve
very hot, and sprinkle with pepper.

Cheese 8avories.-Butter slices of
bread and sprinkle oer' -th.,-i-. ".
ture of grated cheese and paprika. Set
them in a pan and place the pan in
the oven, leaving it there uptil the
bread is colored and the cheese set.
Serve very hot.

Uses of Pineapple Juice.
The juice left from canned pine-

apple is fine for use during the can-
ning season to impart flavor to taste-
less fruits, as the pear. A pint of
juice added to the water in which
pears are cooking -gives it an excel-
lent flavor. For canning the pine-
apple is often put up in grated form,
or after being run through a chop-
per. Although it may be served in
various forms, the fruit is so excel-
lefit that the simplest form is as
good as any. Sprinkle a little sugar
over the slices about an hour before
wanted and set in the refrigerator.
If the fruit is quite ripe when served
very little extra sugar is needed, but,
like all other tropical fruits when sent
North, it has to be gathered in a green
state and is seldom found quite rip-
ened from the field.

No fruit lends itself with greater
readiness than the pineapple to coax-
ing art of the canneries and the pre-
zerving factories.

Banana Cake.
Make any one-egg cake, or better

still make a sponge cake and bake in
round tins, two layers; slice banana
an cake and cover with whipped
:ream; simply lay another layer of
cake c- first and cover again with
banan. and cream.

Whippled Cream-Take one cupful
sweet cream, add the white of an egg
to give it body, small pinch of salt
and whip all together until thick;
sweeten to taste and flavor with va-
nilla.-Boston Globe.

Rhubarb Custard.
Stew about one and a half pounds:

rhubarb and one cupful sugar. Make
a soft custard of one pint milk, two
eggs, half cup sugar and one table-
spoonful cornstarch in a double boiler.
Let both cool, then pour custard over I
the rhubarb. Rhubarb is much better
stewed in double boiler, too, using no
water.

Sour Cream Dressing.
One-halt pint solr cream, two table*

spoonfuls lemon juice, one tablespoon*
ful sugar, one teaspoonful salt, one*
quarter teaspoonful pepper, one tea
spoonful mustard. Beat the cream un*
til it is fight and thick; add the other
ingredients Sweet cream may be sub-
stituted if desired.

To Clean Brushes.
Clean all brushes carefully by dip'

ping the bristles in warm water to
which has been added a few drops of
ammonia. Remove any bits of hair or
fluff from them, finish off by dabbing
bristles in clear cold water, and hang
up the brushes in the a" to dy.

MOST ABLE MEN NOT LARGE

World's Geniuses as a Rule Have Been
Only Medium or Even Less

in Size.

\\'i are inclined i t, f ,, l . Ili It~ the
phybitc ally big iial , .lOt ,I ly I it, irai

but there' is al.ays a certa:ill pr, .lp-

tioln in his favor that lil, l vnlt Is ~r-

lrespo dhin;ly llstrong ll,'!l , , ;!.: a

writer iln I'olulhir M ieiIhani". 'eole

ma e room• filor hin; t,1. atitab'h L iitSr,'

illpiortilancie uie ially ti hclii iii ay-i
thaln to the auie c(ord: utteredl l\ an
undersized , an. W ,' \ e". , u ,lls'iousl',

picture
,  

in ,nir iiih.s the buiy o t

charge . l n storminilg of tih, tri hei .as
the •vork of iar:e l niii, Thei I,ry

dre•ns of hal ving a, lootl:lll ph.y .ilie
and little si;-ti wair.lhitci s h!er hi;;

brother.
Other abilitiP leiig b ani l, thee r;,,

iant has a jpositive a a.:t . iii, over lh•
stitall ialin. Aiud yet many, if not thi
mitajority oif the great nien of ti iv•, il
hawve been (, il, of inediuLn ll•ui' and
not ai few \ ,ere eviV undoieiz ,I

A (ertain lar,- iityl ils thi counltry
had for ye arsi i , lade i t ri liti to

iloh)y in it- tire dn tII mtlenI anil

but large tni. h"1" re.- iltl \1. a
small arm y f" athletes hilh nelvr

failed to cals,. a pJoii-tv thrill ahi n-
ever thiey nt ion 1tradn,. T'ho y dis-
tinctly reil•r .t ih e il he it : \ i ph- i-
cal n'iglht.

For i n lo , d eas 11 - t ip' nVe.itivo

mind has bh, 1i usy. a(fl VI y .: ac-

cessfully. toi lilrldue l a•paratis is lli
never tirns. anil (t'al tlltel t ot tr•al s-
fer to ta ki.t v.,,t the hard wonrk

frotm muscle to machine 'T'hl vi-

dences of this ,vhlution imay hle set
in Ceven a•ial trons •\ •cory" whre, and

now the fire engin dilrawn by volun-
teers and wirkei, with ialid bra;: s

must be l~ooked for illn t s ulnts of
strange nl,,ihanic(• of tih past. In its
place is ti:e self-propelled gas- enginted
machine, carrying its o, it hosei and
capable of highly effective work vwitht

only two menei; and ladder trucks by
means of which one small miat ilia-

niulating soime short levers can in
a few seconds raise great ladders to
dizzy heights, or pour a deluge of

water into tenth-story i indows while
standing In the street below. I1ence
it has come about that the man small
of stature, but nimble of body and
alert of mind is not only the per, but
often the superior of the giant in
build. There yet remains some work

for the big athletes, but it is growing
less each year, and the man whom
nature has not endowed with great
physical strength Is coming into his
own.

Fine Chance for an orator.
"Who is the principal speaker, now

being introduced?"
"I don't know. I heard the master

of ceremonies mention his name when
fi6 began a few introductory remarks,
but that was so long ago I have for-
gotten what it was."

When there is family reunion the
men present enjoy it almost as much
as they do a funeral.

Some prize fighters might as well
stand up and be counted out.

With "every man his own police-
man," who'd call the "cop?"

Loss of memory is no calamity in
case of a fool.

Half the Fun
Of being a boy is in eating
with a boy's hearty appetite.

And what a capacity
boys have! One bowl
-then another of de-
licious

Post
Toasties

with Cream

Made fromn the meats of
selected white corn, skil-
fully cooked, daintily seas-
-,ned and toasted to a
golden brown crispness-

?~ties are Mighty Good!

l M'
1/A

fl

FOX-HUNTERS IN THE WAR

Thousands of Men Who Enjoyed That

Sport in Britain Are Now at
the Front.

\\'att rl, o :tavcardin:: to th,' duke 0l
\t1"llit:,on, v. a: Moil 11n th1111 playing
tie ,l I -o f I .o n . -h alln! ,t lI r ita in t n t r" g -
trillllllhant fro' thet prores. nt confii't

Ve t , litr l fn iisomeone' rising to claim
!th:l the i I, ,• li -n in FlaI'nders was

nonn it: the Pihglish -shires. Th" spiv''s
r I' t •h(l le ltairt'ters (of fox htlnti1it ,

whicjl.h n)o.t hunlillitariians dlllnounce.:

(tit l','r ,i "rnard Shaw, fo'r :'ia piii .
hlt wo vnrds stronl enough to con-

dt tmn it o ith Mr..lorrocks, the hero

't a s-lorti. ntovel, (ldescrlbing fox-
huati). 1 a, "War without It•s guilt and

,dnly ' ', L " c(,: t (of its u•nl er ." It has

to h, adlmittd.d, h)w(,ever, that tlh y
.hto fllot' thlt hounds hiav answered
mn-i ,ili('.ntly to tho ir country's call.

t'I'(e tle it prIIo•v s, l-5 .11M Iasters of

h nilis witlh the itritish colors, :;,(ot
nt'lll t rs o(f Ilhun ts and 1.*O0l _ hunt se rv-

)nts. To thertm mi-t be addsed he, of.

ic,'lrs of thI, r ''l-elar iialy who art' "ii

(custoi, i tI o rile to hounds, lik.ewt io
ntl:t !h.rin' -•onlt thousiands. The total

is at). i •ti lr s i o!:(. It suIig't•. st that
the tr:tl iattrta(tion of this sport may
t tlhat it is, as , i , rcks said, a sort

of war

Could Spare Her.
.Tol }i''s inlothhEr \\a an invalid, so

his Aun l.t atinia look•td aftOr him and
liet hollS-e And lhe nieV'r uli-s;ed a
h atnce of pointi)ng out a fatilt or ex-

hhutt(iing a precept,
O"'h. dtar." said T nin:y onI , daIy.

after alntlitt' had lc(tured him for ten
minul tes-, "1 \\ish I hald wings'"

"Why, miy l)t't?" asked mother,
pleased at this angelic inspliration

'Oh, I'd fly up in the air with Aunt
l.avinia, and I'd fly and 1fly till I
couldn't get any higher."

"Yes, dear," said mother proudly, as
thlit little chapl paused impressively.
"What would you do then ?"

"I'd drop .1nt Lavinia'" said Ton-
my sav .--- Stray Stories.

Somewhat Different.
"\\ hat Is the price of that porch

chair?" asked the lady shopper.
"Seventeet. dollars, madam," ret led

the clerk.
"Seventeen dollars'" echoed the

would-be customer. "Aren't you mis-
taken? It surely can't be worth that
much."

"Pardon me, madam," rejoined the
conscientious salesman. "It is prob-
ably worth $1.50, but you asked the
price."

A Long Vulgarian.
"This seems to be a very exclusive

restaurant."
"Yes, indeed. Why, even the wait-

ers are perfect gentlemen. The only
coarse person one ever sees here Is
the proprietor, and I don't suppose It
would be possible to exclude him."

Some men are such clever Ii. hat
they can even explain to the r. .ac-
tion of their wives where they have
been.

In most localities the porch swing
has displaced the top buggy as love's
first assistant.

A musical education does not always
put harmony in a discordant soul.

Love that survives dyspeptic cook-
ery will endure forever.

Ancient Artisans in Africa.
The. question has often been asked:

Was tli re any earlier race in occupa-
tion of the area in Africa at present
held by thei HntiK ' In Man 11'. I.
He'ch reports that in the Klikuyu coun-

try sonme ancicnt pottery ha.: been said

to be thi woxrk oif a people called (;um-
ha, who dlisplaced the Miathoachiana,
c(:an ibal dv, arfs.

These Miathoachiana are now be-
lieved to be earth-gnomes, skilled in
the art of iron working. Mr. Beech,
with sinme amount of plausibility, sug-
gests that they ,were possibly bush-
men, p)yI:!lleiS, or both, and that they
were a local indigenous race of the
stone age who used flint instruments
often found in the Kikuyu country.
The (;umba are said to have made
pottery and to have taught the Kikuyu
the art of smelting. They may have
been pre-Bantau liamite invaders; but
of this there is no evidence and the
I legend may tend to show that the

first discovery of iron was made In
Africa.

Summer Plans.
"You are going away for the sum-

mer?"
"Of course," replied Mr. Bliggins;

"that is to say, my family will go
away. I'll stay here."

"But the climate won't be comfort-
able."

"I don't care anything about the cli-
mate. All I want is rest and quiet."

Bruin the Hugger.
Mlary-Speaking of animals, which

is yoar favorite?
Hazel-The bear.
Mary-Oh, yes; of course.

The dollar may not mean happiness,
but it means comfort, and you can't
blame people for loving it.

The rule is that the man who ts
"handy" about the house isn't much
good downtown.

How we do love an idle person wao
comes along and bothers us when we
are busy!

. . . . .. . . . . .. . . . . . ... . . . . . . .-

The Married [ife of Helen and Warren
By MABEL HERBERT URNER

Originator of "Their Married Lite." Author ot "The

Journal of a Neglected Wife," "The Woman Alone," etc.

Helen Works Herself Up Over a Trivial Care Only to
Find She Was in the Wrong

(Copyright, 1915, by the McClure Newspaper Syndicate.)

Summer Luncheons
gps inajiffy 'III
'Let Libby's splendid chefs reli-v' you

of hot-weather cooking. Stock the

pantry shelf ,:th

Sliced
Dried Beef

and the other good summer
meats - including Libby'

Vienna Sausage--you'll find them
fresh and appetizing.

Libby, MCNeill &
Libby, Chicago

W.I iX1111

FOR SALE B"' ' z ollok Fat'ory. saw and
lr'r- c••rnit riolnI.,a n milW. st,. ' of lumbr, Arflrt-ciass condition. li.i.. B/NO T, LIamburg, Ark.


