THE ARIZONA ScNTINEL

By W. Harold Shorey.
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Europe t# <o unhappy as (f it bad
Just iost the baseball pennant

—

Straw hats still linger, hut chiefly
in the guise of next year's hens' nests.

In some ways an oyster Is llke an
€gg. You never can tell till you open
it

As is well known, a handsome wo-
man can be ettractive in almost any
style.

It bobble skirts are made &any
tighter, the wearers will not even be
&ble to hobble

A man out wes! is trying to regaln
& fortune by newspaper work. No
wonder he lost iL

The cost of dying has gone up 33 1-3
per cent, and some feel that they
cannot afford the expense.

Elijabh mey have been the first avl-
ator, but there was no promoter there
to collect the gate receipts.

It 18 hinted that the Mona Lisa was
stolen by an artist He certainly was
&D artist al getting eway with It

We have reason to belleve that the
new “aokleview” skirt will cause
mere men to sit up and take notice.

‘

The corset may go, as fashion dic-
trtors say, but we may rest assured
that something worse will be subatl-
tuted.

Professor Brooks' comet Is thus far
obscured by clouds, but the presump-
tion 1= that (t is keeping its adver-
tised date.

Another unsuccessful attempt has
been made to swim the English chan-
nel. But why try to swim when 1t Is
B0 easy lo fly across?

There fs a form of butter in India
called “ghee.” We will bhazard the
opinfon that some of our own cold
storage kind beats [t

Frult pests are being killed by elec-
tricity In Spokane valley. The mod-
ern agriculturist earns his bread by
the hum of his motor.

Hay fever may be a sign of brains,
but 8 good many people are willing to
forego the brains If, by doing so, they
can get rid of the fever.

An expert tells vs that birds spread
disease. This probably will be seized
upon by the ladies as a pretext to
wear dead birds on their bats.

A New York policeman who res-
cued a girl from drowing was reward-
ed with & kiss and a bug. Here Iz &
suggestion for Andrew Caroegle

The trouble between Germany and
England reminds us of a quarrel be
tween two prominent pugilists. All
the fighting is done In the newspapers.

The census gives Nevada only sev-
en-tenths of @ man'to the square mile.
There are In Nevada a good many
gquare miles that don't deserve evan
that much

Highwaymen, after robbing a Chi-
cago man, took away all his clothing
and left him shivering in the street.
It may become necessary to have emp-
ty barrels left mround at convenlent
places.

A Chicago man s suing for divorce
because his wife has been throwing
things at bhim for nineteen years.
Probably he s tired of paying for
having the dents taken out of the
celllng

These velours bats for men
lovely things So are cbina eggs.

A Boston girl, who proclalmed her
right to choose a busband for herself,
has received one hundred proposals of
marriage Declarations of Indepen-
dence are now |n order

We are told that lhe yelllng of a
parrot In New York saved twenty-five
lives In a burning building It also
gnved the fenthers of the parrot, whieh
was a question of far more concern
to eald parrot

A man In Pennsyivanla hanged him-
gell because hiz crop of tobacco was
too large lo store In his barn Hounded
to death by teo much prosperity. he
fell a victim to the inconsisteney of
human wishes

ten't 1t abhout time to Invoke the
clause aof the ronstitution prohibiting
ernel and unusunl form= of punish
ment® A New York magistrate told
the wite o a man brought before
bim on a serng charge to take Wim
hawe and tell bita what she thought of

him

FOR THOSE FOND OF SALSIFY

Old Reclpe That Has Been Popular
With European Housewives for
Many Years.

Wash and scrape the salslfy roots,
cut off the extreme joints, stand them
up and grate them Beat three egge
light and stir them gradually into &
pint of milk, with sufficlent flour to
make a stiff batter. Instead of grat-
ing the salsify you may cut it inoto
pieces and boll it till quite soft, so
that you can mash It easily. Add a
little pepper and have ready over the
fire a deep frylng pan or skillet with
plenty of bolling lard. Put In a large
spoonful of the batter, and Into the
middle of each drop a spoonful of the
mashed salsify. Fry these [ritters to
a light brown on both sides and take
them out with a perforated skim-
mer. You may fry the mashed salsl
fy without the batter, taking Iarge
spoonfuls and dipping each in beaten
egg first, and afterward twice over In
grated bread crumbs, so as to resem-
ble friled oysters. Or you may first
boll the roots and merely split them
in two before frying them In fresh but-
ter, or baking them brown in the
oven.

Beef: k Ple.

Flank steak or & elice from chuck
or upper round can be utilized for
the meat ple. Cut It In fingers, dredge
each plece with salt and peper.
Should the amount be scant pare,
quarter and parboil a few potatoes. A
few ounces of raw ham cut floe and
added serve to improve the flavor.
Make a rich biscuit crust and roll out
almost a half-ioch thick. With this
line a deep beking dish and fill with
the prepared meat, etc. Add a half
cupful of rich stock, fit on the top
covering and bake In a moderate oven
for an hour and a half, covering at
first that the crust may not become
too brown. Have ready a quart of
rich gravy. When the ple is taken
from the oven pou. carefully in as
much as it it will hold, serving the re
mainder separately.

Ecalus Cakes.

Two cups of flour, pinch of salt, one
heaping spoonful baking powder,
threefourths cup of lard. Mix togeth-
er and add water enough to make It as
gtiff as ple crust Divide Into eight
pleces Take each plece and roll out
just a little, spread with butter, a few
seeded raisins and a little sugar. Fold
the raisins in, then roll iIn 8 round
shape about one-quarter Inch thick
Spread top with butter and sugar.
Bake In hot oven. Very good

Probasco Pickles.

Twelve large cucumbers, peel and
take out seeds. Three dozen small
cucumbers, one-halfl dozen sweel man.
goes, one-half dozen hot mangoes,
four little red peppers, one quart
onions, put all through the coarsest
meat grinder, then add two handfuls
of salt, one quart of clder vinegar, one
pint of granulated Bugar, boil all to-
gether for oneball hour, then seal

Bolled water poured through a tea
stain will remove the discoloration.

To keep the larder sweel place a
pan of charcoal in it, for this helps
greatly to keep everything sweet and
wholesome,

Grease stains on leather moy be re
moved by carefully epplying benzine
or perfectly pure turpentine Wash
the spots afterward with a well beat-
en white of an egg or & good leather re
viver.

To economize on cost of lard, buy
suet from your butcher, fry out at
home and mix the two In equal quan:
titles. The result serves admirably
for frying purposes, for making bis
cuit and for ordinary pastry.

To prevent tomato soup from cur
dling add bhot tomatoes (with soda
in) to add the thickened milk.

Wash windows, mirrors and tiling
with & pall of water tr which a table
spoonful of kerosene I8 added Polish
the window with chamoiz and tissue
paper and use woolen cloths on tiling,
as It absorbs molsture, saving work.

To make a jelly bag, get a square of
2 wool flannel—say 18 Inches—{old
the two opposite corners together, fell
the side seam, making a three-corner-
ed bag Bind the top with heavy tape
and fasten on the upper side two or
three strong loops to hang It by.

Marm's Cake.

One-half cup butter and cne cup of
sugar creamed together. Add two
eggs well beaten, one-half cup milk,
one and one-ball cups sifted fiour and
one and one-half teapsoons baking
powder

Date and Ginger Sandwich.
Chop the dates and preserved gin-
ger. moisten whth syrup from the gin
ger jar and a little lemon fuice Cook
uniil tender and use with bread Pre
served ginger may be used'alone and
without cooking.

WORK NOW A SCIENCE

HOUSEKEEPING TODAY A VERY
DEFINITE OCCUPATION.

Sanitary Conditions and the Care of
the Home Must Be Thoroughly
Understood—Systematic Clean-
ing Up Most Desirable.

When a woman enters into the
housekeeping business she takes upon
herself grave responsibilities, and It
becomes her duty to Inform herself
on all subjects that pertain to bher
chosen work. We must understand
sanitary conditions both In and out-
gide of the house. We must EKnow
how to keep everything, from family
to premises, in the best condition,
with the least work and worry possi-
ble. We must keep pace with bouse-
hold Improvements and Inventions,
and be able to select the best for our
own special use. It 1s our business to
see that all leaks which lead to ex-
travagance and loss of health are
closed permanently, for “sanitation
and economy are twin slsters.” Our
protection from dirt, disease and In-
sects 2 a hyglenic matter that scl-
ence demands today, and this 1s af-
forded more through a study of litle
than large things.

Cleanliness should be . scattered
through the year, lostead of making
a mountain of it at stated seasons.
Even Il a nelghbor does sniff suspicl-
ously when we BAay we clean every
week Instead of twice a year, we
should have the courage not to yleld
our position, nor feel consclence
stricken, if cur home is tranguil and
serene during the upheaval that af-
fects others. Frequent cleaning 1s
economical, in that one expends less
gtrength and expense than If the dirt
has accumulated and less hard rub-
bing and digging into house and fur-
niture I8 required. It helps us to re-
pair a break when found at once, and
a cent spent in time saves dellars.

Let there be dally inspection, ventl-
lation and sun bathing of every room.
Do not tolerate cracks in floors, base-
boards, walls or any place where pests
may lodge. Old newspapers, soaked
in a tub of water for & few days,
boiled to a soft pulp, mixed with haif
a pound of glue to a gallon of pulp,
squeezed dry while bot, then appled
to the cracks, will easily and pDeatly
fill them. After this has hardened a
good paint filler, and a coat or two of
stain, paint or varnish, will give you
utmost gatisfaction.

When sweeping keep the dust
“down,” and let a current of air blow
through the room. Sweep with the
draught, andvbroom and alr will soon
rid the room of dust Wipe the furni-
ture with an olled cloth. Be sure no
part of the house Is damp. A dry cel-
lar {& an absolute necessity. If the
building stands In a low place, have
a ditch a few feet from the founda-
tion, slope and fill with broken stone
and gravel; top with dirt. Apply wa-
terproof preparation or paint to the

inside, that the dampness may not
escend. 2
Let the housekeeper, when plan-

| ning the running of her establishment,

consider, first, the - house healthful;
second, the house comfortable; third,
the house convenlent; the rest will
take care of Itseif. Nothing, positive
ly nothing, should be planned tor dis-
play, the predominant thought being
to outstrip one’s friends, for an atti-
tude of this kind !s unsanitation of
the mind.—Alta Heath,

Hot-Water Gingerbread.

Eaten warm, with whipped cream,
iz makes & nice dessert for a change.
One-balf cup lard, @' cup with hot
water, one-third cup sugar, fill cup
with molasses, one teaspoon ginger,
ane-half teaspoon clnnamon, one-quar-
ter teaspoon cloves, one teaspoon
soda, one-half teaspoon sait, sifted
with two cups flour. Last of all add
one unbeaten egg to the mixture
Beat sll together and bake unti]l cake
leaves side of pan

Sugared Cherrles.

Sugared cherries are deliclous Ure
large, firm cherries for this dish
Hsve In front of you & soup plate
containing the whites of three eggs
mized with five tablespoonfuls of cold
water, another plate filled with sift
ed powdered sugar at your right, the
bowl of cherries at your left Dip
each cherry in the water and white
of egg, turn It over and over In the
sugar and lay on a chilled platter to
dry When all are done sift more
powdered sugar over the frult and ar
range carefully on a glase dish

Creamed Salsify.

Scrape &nd cut into Inch bits eight
or ten roots of salsify, and cook In Iit
tle water 15 or 20 minutes Add milk
and thicken as In cresm or white
gauce One quart of milk added, with
salt, pepper and butter, and you will
declare you have oyst~= broth.

Fruit Sandwiches,
U'se any scasonable frult, spread It
on a layer of buttered bread, sweeten
to taste, cover with another plece of

bustered bread and press gently to
gEelher

GIRL WHO COST KING
MANUEL'S ROYAL LID

Gaby Deslys, Actress, Credited
With Portuguese Monarch’s
Overthrow, Now Here.

—

New York.—Gaby Deslys, who Is
credited by common report with hav-
Ing overthrown the kingdom of Portu-
gal by Infatuating King Manuel and
enticing from him what was left in
the royal treasury, 18 now here to fill
professional engagements. She says
she is to recelve §18,000 a week and It
is probable that some of the $18,000
will be real money. She brought a be
wildering array of clothes and jewels
and also her reputation as a monarchy
destroyer.

The wonder is that this talented ac-
tress has not come over sooner. Why
this strange delay? A lady with a
redolent past and the destroyer of
monarchy, she certainly had a right to
expect sympathy and appreciation in
republican America from the first

The only reason imaginable for her
delay in coming to the country to
which foreign artists hasten to make
their money as a rule 1s that she Is so
modest she did not realize the extent
of her exploit. No doubt she said to
herself that Manuel was such a little

Gaby Deslys.

king that his destroying siren would
hardly receive credit for having done
anything worth while,

And, to tell the truth, Manuel was a
very little king even at his best. To
one who knew him as intimately %s
Mlle, Deslys he probably seemed
even smaller than he appeared to the
average newspaper reader. Compared
even with a medium king like the late
Leopold of Belgium, he paled into in-
glgnificance.

But the people over here are not so
carping and critical as to hold that
against her. She took the only king
t{hat was probably In sight at the time,
and if he didn't happen to be one
whose conduct amounted to very much
internationally, that was the lady's
misfortune and not her fault. She did
her best with the material at hand. Of
course, her receptlon would naturally
be a little warmer and her receipts a
little larger if she had managed to
brisg down larger game from the Eu-
ropean ropal preserves. Had she done
that, it might not have been necessary
for her to go to the trouble even of
dancing in order to make the show a
success. But that is another story.

Theatrical promoters in search of
new sensations, that they may be able
to add more to their revenues, have
imported Gaby to entertain New York-
ers. If Gaby and Beulah, the brazen
Virginien girl who figured In the
Beattle case, are the kind of entertain-
ers New Yorkers want it is a sad com-
mentary upon the taste of the chief
city of this country.

Hounds Find Dead Twins.
Aberdeen, Wash.—The bodles of
the nineteen-year-old twin sons of

Henry Beauer, a farmer living east
of Aberdeen, were found by deputy
gheriffs In a lonely spot twenty miles
northeast of Montezano and near the
ghack of the boys' uncle, John Turno
Bullet holes in the heads of both
boys Indicated the manner in which
they met death.

Peanut Roaster Blows Up.
Newark, O.—Two persons were [a-
tally injured and the lives of dozens
of others were put In peril when a
peanut roaster exploded and scattered
[ragments of the machine over we
city blocks

Doctors' Privileges.

In the year 1513 the city of Londen
contained only thirteen surgeons and
doctors all told They were exempt
trom sgerving on juries and from bear
Ing arms In time of war

Russian Limit fcr Marriage.
No person over Bl years of nxge can
marry in Russia, according to the law
of that country.

CHANGE
IN WOMAN'S

Made Sate by Lydia E. Pinkham’s
Vegetable Compound.

Granﬁeville, Ve—*“1 was
through the hmgeotmfamd
= from nervousness
and o;her anno
i |symptoms,

dlcan truly say that
dia E. ’s
egetable Com-
pound ved

Yy

Lydia E. Pinkham's
tmd has done for ma
riod. Complets
means Bo

‘gmtable Co

msboration to haa t
to me that for the sake of other suffer-

ing women I am willing to make m:
trguble public 8o you ma pnbl.ll;
this letter,”—Mns. CHAS. X
R.F.D., Graniteville, Vt. -
No other medicine for woman's ills
hag received such wi read and un-
ualified endorsement. No.other med-
cine we know of has such a record
of cures as has Lydia E. Pinkham's
Vegetable Compound. .
For more than 80 years it has been
“]womau g} i&lg suilgh as inflamma-~
ceration, fibroid tumors, irreg-
ulalll'lties. periodic {m[ns nndr;'emu
prostration, and i fis unequalled tf](::
rrying women aa el thxo'n‘h
period of change of :
Mrs. Pinkham, at l’..
invites all sicl?'wume%m
herfor advice. Her adviceisfres,
and always helpful

" CURSORY, AS IT WERE.

The Owl—What do you think of Mr.
Robi's new home?

The Sparrow—It looks very nice,
but I've only taken a bird's-eye view
of it

The Angler’s Bait.

A well-known angler at Peterbor
ough having obtained a wasp's nest
containing & large number of grubs,
placed the nest In the kitchen over
to kill the grubs so that he could use
them for bait.

The next morning he went to get
the grubs, but on opening the oven
door a swarm of wasps flew out. The
oven was not hot enough to kill the
grubs, but was sufficiently warm to
hatch them.—London Dally Mail

FROM TEXAS
Some Coffee Facts From the Lone
Star State.

From & beautiful farm down In Tex-
as, where gushing springs unite to
form babbling brooks that wind their
sparkling way through flowery meads,
comes & note of gratitude for delivery
from the coffee habit

“When my baby boy came to me
five years ago, I began to drink
Postum, having a feeling that it would
be better for him and me than the old
kind of drug-laden coffee. [ was not
disappointed in it, for it enabled me, &
small, delicat® woman, to Durse &
bouncing, healthy baby 14 months.

“] bave since continued the use of
Postum for I have grown fond of it
and have discovered to my joy that it
has entirely relieved me of a bilious
babit which used to prostrate me two

.or three times a year, causing much

discomfort to my fan‘ly and suffering
to myself.

“My brother-in-law was cured of
chronic constipation by leaving off
coffee and using Postum, He has be-
come even more fond of it than bhe
was of the old coffee.

“In fact, the entire family, from the
latest arrival (a 2-year-old who always
calls for his ‘potie’ first thing in the
morning), up to the head of the house,
think there is no drink so good or so
wholesome as Postum."” Name given
by Postum Co., Battle Creek, Mich.

Read the little book, “The Road to
Wellville,” in pkgs. “There's a reason”

Ever read the above letter? A new
one appears from tlme (o tlme. They
mre genolone, true, and fall of husas
Interest.




