
Decorative Beauty of Glass 
BY LYDIA LE BARON WALKER. 

8-ir 

Λ\*.| 

A DECORATIVE ARRANGEMENT OF TRANSPARENT WHITE AND 
COLORED GLASSWARE. 

SPARKLING 
glass is a term so 

delightfully descriptive of dec- 
orative clear glass that it gives 
a mental picture of it. There is 
a quality to glass which makes 

It shine and sparkle whether it is cut 
or smooth, colored or white, iridescent 
or opalescent. Since it has this in- 
herent characteristic of beauty, it 
■hould never be allowed to look any- 
thing but its beet, for then it looses 
Its charm. It is well for those who 
iollow the fashion of today and fea- 
ture glassware for table service, to re- 

in ember to keep it bright and shining. 
Cut glass, so difficult to trace in 

patterns deep and geometric, is not in 
the present vogue. Its artistic element 
was largely In the depth of the in- 
dented design. This, of course, neces- 

sitated the finest pieces being heavy, 
very heavy in large articles and always 
heavy for the siie, even when this 
was small. It was no trifling matter to 
keep this kind of glassware sparkling. 
It was washed with a brush and dried 
In deep jewelers' sawdust. When dry. 
this sawdust was shaken and brushed 
away, leaving a marvelously sparkling 
finish. 

The majority of glass of today is 
engraved or lightly cut in expensive 
pieces and pressed and molded in 
cheaper grades. The mechanics of 
glassmaking, however, have advanced 
eo far that even the lees expensive 
iware does not have the tiny bubbles 
and flaws in it of former times. The 
average of excellence is high. The use 

of glassware for every-day meals and 
for dining room decoration has brought ; 

■bout a certain listlessness about keep- j 
lng it Immaculate. Not always by any 
means is this the case, but often 
enough for a word in connection with 
the care of this ornamental ware not 
to be amiss. 

TTiere should be towels especially 
for the glass, soft towels and ab- 
sorbent. The glass should be washed 
In very warm, soapy water, but not 
scalding water. It should be rinsed 
in very warm water, warmer than the 
wash water. For the best results put 
a little bit of washing soda in the 
soapy water and use a first towel to 
wipe off the rinsing water, and a sec- 
ond towel to polish it. While this 
sounds a little too particular, perhaps, 
it will be found that it really is as 

easy as using one towel until it Is 
too damp and then changing. Per- 
sonal experience makes this statement 
exact. A towel which sheds lint coun- 
teracts all the good effects of such 
washing, as it leaves tiny particles on 

the ware. 
Glassware used for decoration should 

be treated with care to bring out its 
especial beauty. For example, a white 
cover for a buffet on which colored 
glass is displayed brings out the tone 
of the ware best. Clear glass should 
have a colored background or a mir- 
rored one. It sinks into insignificance 
against a white or extremely light 
background. All glass looks well when 
it catches the raye of the sun. Col- 
ored glass is exquisite on a window- 
sill. This is well to hold In mind 
when there is a window high above a 

sideboard or in a chimney nook. The 
light rays shine through the colored 
transparent ware, imparting a vivid- 
ness to it which pleases the pye. 

In this discussion of glassware the 
marvelous kinds which closely resemble 
porcelains in their translucence and 
decorations are not included. These 
stand in a class by themselves. The 
clear and colored and the kind which 
is known as crystal glass, because of 
its likeness to genuine crystal, are in- 
cluded. 

BEDTIME STORIES W. Burgess. 

Striped Chipmunk Watchee. 
W reu knew wh*t your neighbor» do 
The knowledse m»y be Mtn to you. 

—Striped Chipmunk. 

STRIPED 
CHIPMUNK lives—well, 

just exactly where he lives is his 
secret and it wouldn't be lair to 

give that away. But this much 
we know, his home is somewhere 

tinder or close to the Old Stone Wall on 

the edge of the Old Orchard. The old 
wall is his highway, his playground 
end his fortress. Stiped Chipmunk loves 
that Old Stone Wall. He loves to sit on 

the highest stone of it and look out at 
the Great World, or what he can see 

of it. He loves to sit there and sing 
white he watches what is going on 

around him, for Striped Chipmunk is 

merry of heart and just has to sing. To 
be sure his song isn't musical. .You 

might not call it a song. It is one, how- 
ever, for it is an expression of the glad- 
ness that fills his small being. 

Now while Striped Chipmunk is a 

firm believer in minding his own busi- 

gness he also believes in finding out all 
■ tie possible can about what is going on 

Ntround him. 
"What my neighbors do jnay be no 

{.business of mine, yet again it may be. 
ι There are times when what some one 

I does makes all the difference in the 
fjworld to me and right then it becomes 
■Pfciy business." says he. "Nothing Is lost 
ffcy keeping one's eyes open and sorr.e- 

< times a lot is gained." 
r So those bright eyes of Striped Chip- 

munk's are always watching, not only 
;ior the approach of a hungry enemy, 
'but also to find out what his friends 
I end neighbors are about, for such 
knowledge may be useful when least 
expected and in ways not thought of. 

ι Little do they miss. In the Spring when 
the feathered folk were busy building 
their neste Striped Chipmunk was es- 

pecially watchful. Those nests were 
no business of his. Of course not. Why 
should they be? Yet he was at some 
pains to discover if he could every nest 
built in his neighborhod. He didn't 
let his busy neighbors know that he was 

watching them. He pretended to be 
doing nothing but sing from sheer Joy 
in living, but all the time he was noting 
whence his feathered friends came ana 
where they went. 

Welcome and Robin began build- 
ing long before trie leaves were out to 
hide their nest, so it was no secret at 
all. It was in an apple tree very near 

the Old Stone Wall and Striped Chip- 
munk knew when it was started and 
watched the work until it was finished. 
He knew the very day that Mrs. Robin 

ΓΓ WAS IN AN APPLE TREE, VERY 
NEAR THE OLD STONEWALL. 

began to set, which. meant that there 
were at least four eggs In that nest. 
But apparently Striped Chipmunk 
wasn't at all interested in that nest. In 
the first place It was high up in the 
tree. In the second place Welcome 
Robin and Mrs. Welcome are too large 
lor a small person like Striped Chip- 
munk to have trouble with. Anyway, 
that was the feeling. So, though he 
watched the building of that nest it was 
without special Interest. 

But when he saw Red-eye the Virco 
and Mrs. Red-eye spending a lot of 
time looking over another apple tree, 
especially those branches on the aide 
nearest the old wall, he kept sharp 
watch of them without appearing to do 
so. The leaves were out on all the trees 
and bushes and the Red-eyee were such 
small people that it was not easy to 
keep track of them. It was easier when 
he noticed that at last they were spend- 
ing a great deal of time around the tips 
of a branch that overhung the bushes 
growing along the Old Stone Wall. But 
even after he had seen them bringing 
strips of bark, small pieces of paper and 
other material he couldn't find that 
nest for the longest time. 

Then one day just before the nest 
was finished, he climbed up in a young 
sapling the top of which reached up to 
that branch of the apple tree. He isn't 
fond of climbing, but he had purpose. 
He chose a time when both Red-eyes 
were off hunting for material for a 

lining. It wasn't until he was almost 
to the top that he saw what he hoped 
to see, a dainty little basket of a nest 
suspended in the fork made by two 
twigs way out near the tip of the 
branch. Striped Chipmunk chuckled, 
then scrambled down before either of 
the Red-eyes returned. 
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Watermelon Preserves. 
Remove all the green rind and the 

soft inner portion, then cut the white 
part into cubes. The liquid will be like 

j honey if brown sugar is used. Make 
the sirup and have it boiling, with a 

few slices of lemon and stick of cin- 
namon in it. Do not put the cinnamcn 
in a bag. Pour the melon into the 
sirup and boll until done. If simmered, 
the preserves will be dark and rich and 
the sirup will be rather thick. If quickly 
cooked, the preserves will be a clear 
pink. 

MENU FOR A DAY. 
BREAKFAST. 

Cantaloupes 
Oatmeal with Cream 

Codfish Cakes Bacon 
Toast Orange Marmalade 

Coffee. 

DINNER. 
Fruit Cocktail Fried Chicken 

Watermelon Pickle 
Nfw Potatoes Corn Fritters 

Romaine French Dressing 
Vanilla Ice Cream. Chocolate Sauce 

Coffee. 

SUPPER. 
Club Sandwich** 

Pickle Olives 
Pear Sauce Sponge Cake 

Tea. 

CODFISH CAKES. 
Soak codfilsh In cold water un- 

til It tastes fresh enough; squeeze 
dry. Put through food chopper; 
dry well. Mix with equal amount 
hot, unseasoned m «-shed potato, 
add two beaten eggs and beat 

vigorously; season to taste. Drop 
from tablespoon Into hot, deep 
lard. 

FRUIT COCKTAIL. 
One cup diced pineapple, one 

cup diced apple, one cup diced 
grapefruit, one-half cup cherry or 

pineaple juice, one-half cup lemon 

Juice. Mix. Put into sherbet 
I. glasses. Put a spoon of whipped 

cream on top of each and on top 
of the whipped cream place a 

(Tom made from a cherry. For 
the whipped cream use two- 
thirds eup heavy cream, one and 
one-half tables poo nsfuls sugar, 
one-quarter teaspoon lemon 
flavor, one drop almond flavor- 
In*. 

CLUB SANDWICHES. 
Toast two slices bread, take 

two tevpoonfuls butter, one 
tMSpoonful mustard (wet), mix 
together and spread on each 
elle* of bread. Pit a layer of 
chicken inside slices of toast, 
two slices bacon, two slices to- 
matoes. one lettuce leaf and 
mayonnaise dressing. 

«Copyrlsht, 19S2.) 

NATURE'S 
CHILDREN 

BY ttlLIAN COX ΛΤΗΕΥ. 

Tl/MBLE BUG. 

Srarabied. 

THE 
tumble bug has fallen from 

grace! Long ago he was held 
as the emblem of Immortality 
and his figure carved In rocks 
or pictured on ancient papyrus. 

In the tombs of the great, hundreds of 
feet below the surface, where ancient 
and mummied people sleep, you will 
find tribute paid to the sacred beetle. 
No other insect has been so glorified. 
Today you will find him on Jewelry, on 

metal and stone, still brilliantly col- 
ored.. untarnished by time. 

To us they are tumble bugs or pill 
roller·, humble scavengers, whose eco- 

nomic importance is not such as to 
call forth comment. Prom June until 
September there are two outstanding 
species who go forth in pairs, to seek 
their food and roil It home. One Is a 

beautiful bronze round shouldered 
beetle, seen on the country highways 
following horse tracks. The other the 
true and typical tumble bug, most of 
us know, a jet black beetle found in 
cow pastures and barnyards. But the 
ways are the same the world over. 

Their sense of smell is keen, and a 

mile is nothing to a beetle. Upon ar- 

riving at their market place they pro- 
ceed to make their ball. The front 
legs are easily adapted to whatever is 
required of them. First they are rakes, 
then shovels and brooms if the need 
arise. They are elbowed, too; this is a 

great advantage. All discarded matter 
is pushed aside, the pill is passed from 
the front feet to the next pair. They 
roll the material against the hard shell 
of their body, turning it rapidly as It 
is shaped. 

At last the ball is as large as a small 
apple and Mr. and Mrs. T. Bug start 
for home. Father acts as if he were 

going to stand on his head, but he is 
backing up to his ball. Mother gets 
aboard and they start for home. You 
would think they would show a little 
more judgment and dig a home for it 
where they were. Not at all. That 
ball Is pushed over stones, rough places 

and uphill. Sometimes it gets in a deep 
rut and ma falls head over heels some 
distance away. They actually put their 
heads together and lift the precious 
ball, which I forgot to tell you has a 
wee cream-colored egg in it. 

After much effort and rolling, father 
insists that mother dig a hole for the 
ball, and he goes away and lets her do 
the excavating all alone. That may 
have been the reason she rode home! 
She begins to make a circle around the 
ball and greadually the hole gets deeper. 
The ball sinks lower and lower until It 
Is several Inches below the surface, 
then the mother gets from under her 
load and crawla out. Looee dirt is scat- 
tered over the hole. In a ahort time 
the egg hatches. The wee grub finds 
plenty of food which he enjoys. Then 
he wraps himself in a silken robe for 
a rest. This time he is a thin-skinned 
grub, very portly body and a small 
hesd. As time goes on. he, too, takes 
a rest, waking up a beetle. 

Feeling the need of air, he knows 
thoee broad, strong front feet will get 
him out If properly used. He is soon 
out in the sunshine, letting his wings 
expand and his shell harden. Soon he 
is flying toward a place where some- 
thing tells him a meal is waiting. 

LITTLE BENNY 

Φ 
ruMBLC bugs ·*"<· 
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BY LEE PAPE. 

I'm reeding a swell book called Pbr 
Fair Honor's Sake, all about people 
having duels when they· got mad In- 
stead of just fighting, and us fellows 
was sitting on my front steps tawking 
and argaplng, and me and Skinny 
Martin started to have a fearse personel 
argewment about weather the earth Is 
a million or a billion years old, ending 
up with Insults, Skinny saying, Hay, 
who you think you're tawking to, you 
shrimp? 

Well I'd rather be a shrimp than a 
long string bean, because if a shrimp 
started to eat a string bean what could 
the string bean do? I said. 

Being a good anser, and Skinny said, 
I'll show you what I could do, you 
shrimp. If you get fresh with me you'll 
find out who you're getting fresh with, 
he said, and I said, Ο is that so, well 
if you want to have a duel I'll chal- 
lence you to one, you arrant knave. 

All rite, come on around to the 
alley rite now, Skinny said, and I said, 
What's you tawking about, who ever 
heard of fighting a duel In a alley? I 
gess you don't know much about duels, 
I said. 

I g«M I know as much as you do, 
Skinny said, and I said. Like heck you 
do. or you wouldn't think you could 
have one in a alley. A duel has to be 
held out In the country, or at least 
nothing smaller than the park, I said. 

G wizz lissen to that guy, do you 
think I'd wawk all a ways out to the 
park to fite a little guy like you that I 
could lick one handed easy? Skinny 
said, and I said. Well, all rite, if you 
dont want to fite a duel it's none of 
my bizzness. 

Wicli just then some more of the 
fellows came around and we got up a 

game of cops and robbers, me feeling 
lucky on account of Skinny Martin 
being one of the best fighters around. 

Browned Onions. 
Cook five medium-sized onions un- 

covered in boiling water until half 
done, or for about 15 minutes. Drain, 
put into a baking dish 7 inches In di- 
ameter and 3 inches deep with half 
a cupful of boiling brown stock and 
two and one-half tablespoonfuls of 
butter, and bake uncovered In a mod- 
erate over for 45 minutes. At the end 
of this time almost all of the stock 
will have evaporated and the onions 
will be attractively browned. Serve 
whole as a garnish for meat. If you 
have no stock on hand add a bouillon 
cube to the boiling water to use as 

liquid for baking. 

JOLLY POLLY 

A Lesson in Etiquette. 
BY JOS. 1. FBI8CH. 

THINGS HAVE COME TO SUCH A 
PASS THAT AUTOMOBILE SALES- 

MEN ARE MAKING THEIR 
PROSPECTIVE CUSTOMERS Pftf fOR 
STHE GASOLINE USED IN DEMON- 

(.y STRATION R1DD. 

M. C. B.—"What position does a 
man take when walking with two 
women?" is a question frequently asked. 
A man properly takes the curb side, 
whether walking with one or with two 
women. He does not sandwich him- 
self between them. A woman walking 
with two men. however, takes her posi- 
tion between the men. 

DOROTHY DK'S LETTER BOX 
f 

DEAR 
MISS DIX: We womm get-tired of being told to hold our 

husbands. Isn't it just «bout as much up to the husband to 
hold his wife's affections as it is up te the wife to keep her hus- 
hand entertained and well taken care of? How about it? I would 
like to say to every bridegroom: 

"Don't throw away that with which you caught me as soon as we 

are married. Don't forget the little considerations and courtesies you ex- 

tended me before we were married. Don't forget to tell me how I look nor 

how sweet I am. It carries a thrill at any time for any woman. Don't 
keep all your good clothes and good manners for company. I want to feel 
that you consider me of enough Importance to wear your coat and vest and 
keep clean-shaven for me. Don't cease to be a lover just because you 
have become a husband. Women are just as sentimental and romantic 
as men. and if husbands would remember this, there wouldn't be so many 
wives looking abroad for men who understand them. 

ί'ΤΛΟΝ'Τ go off on your holidays and Sundays, the only days I could 
-L' be with you, and leave me with friends or by myself while you 

golf. The real reason I married you was because I loved you and wanted 
to be with you and thought that you felt the same way about me. Once in 
a while it is right and proper for you to have a day off, but not every 
Sunday and holiday. 

"Don't ever let me see that you regard me simply as some one to 
cook and wash and iron for you and make things comfortable. It is a 

knockout blow to a woman to find that she is nothing but a cook and a 

valet to her husband. Don't be one of those husbands who think that 
a wife should bear all the burden and hardships of rearing children alone. 
You may be tired when you get home from the office. So am I tired from 

washing, ironing, running after the children and entertaining them. And 
evening brings no change. 

"When you and the children keep the house torn up and I am doing 
my own work and busy, don't tell me what a poor housekeeper I am and 
how nice some other woman keeps her home. 

"Don't hang your family around my neck. It is hard enough to care 

for our immediate family without in-laws being thrown in. Don't tell me 

how your mother used to do this or that. Every wife resents that most of 
all. Don't begrudge me every penny you give me for the expenses of the 
home. You get more enjoyment out of it than I do. Don't begrudge me 
a few clothes once in a while. Nothing takes the pep out of a woman and 
drags her down and makes her so discontented as having to wear old 
clothes year after year. Don't act as if my opinion is worth less than 
nothing. I held down a good Job for several years before we were married. 

"Γ)ΟΝ'Τ expect me to look like a million dollars on a ten-dollar-a-month 
allowance. Before we were married I had 10 times that much for 

clothes and spending. Don't say you would do this or that if you were 

not married. You are the one who did the asking. Don't nag me. Say a 

thing and let It ride. A man nagger is worse than a woman nagger. 
"Don't be a quitter. Don't run to your stenographer or some other 

sympathetic woman with tales ef your martial woes. Of course, marriage 
is full of sacrifices and full of work and worry, but you had intelligence 
enough to know that before you married, so buck up and take it on the 
chin and grin. And don't think that you have been stung because I am 

human instead of a conjurer who can work miracles in labor and economy 
and still remain young and fascinating and even-tempered. If you will 

go with me fifty-fifty and stand shoulder to shoulder with me and fight 
the good fight with me, we will build a home to be proud of and make 
marriage a success. A 8TRUGGLINQ WIFE. 

ANSWER—I can add nothing to this woman's letter. It is a good 
working schedule that every husband should frame and hang above 

his mirror, where he will see it every morning when he shaves, and if he 
will follow It there will be fewer discontented wives. 

For marriage is harder on women than it Is on men, and Just as 
many wives get disillusioned and tired of their husbands as there are 

husbands who fall out of love with their wives, and if men want to retain 
their wives' affections they have to keep themselves attractive and in- 

teresting and worth while to the ladies to whom they are married. And this 
wife's letter tells them how to do it. DOROTHY DIX. 

(Copyright. 1992.) 
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PERSONAL HEALTH SERVICE 
BT WILLIAM BRADY, M. D. 

Chronic Appendicitis. 

A 
TENTATIVE diagnosis is a kind 

oi trial and error plan. If a 

doctor with a ponderous per- 
sonality and not too light a 

thumb decides after hearing the 
patient's plaint and palpating his 
southwest territory that the trouble is 

chronic appendicitis, the chances are 

that tne case will come to operation. 
When we operate on a patient for 
appendicitis that sort of makes the 
diagnosis irrevocable. Statistics are 

pretty tricky in a matter like this, but 
I estimate that 80 per cent of the cases 

of chronic appendicitis are of the irrev- 
ocable type. 

In his book on "Nervous Indigestion" 
(Hoeber, New York) Dr. W. C. Alvarez 
avers that the symptoms of peptic ulcer 
when fairly typical should be recognized 
as soon as the patient has said 50 
words. The author does not list the 
50 words, but one gathers they include 
pain, distress, feeling of gas in pit of 
stomach, 11 a.m., 4 p.m. and 2 o'clock 
in the morning. Distress relieved 
promptly by taking food or alkalis. Man 

aged 30 years. Trouble periodic—both- 
ers for a few months, then between 
attacks patient feels fine and can eat 
anything 

The X-ray examination, often looked 
upon as positive proof, is actually of 
little value, except in a negative way. 
That is, where the patient's symptoms 
and the doctor's examination may sug- 
gest chronic appendicitis, the X-ray 
picture may show little or nothing 
abnormal In the appendix, but perhaps 
definite indication of trouble elsewhere. 

I am quite fond of operations myself, 
especially appendicitis operations. Look- 
ing back upon my own experience I 
can only regret I had but one appendix 
to give up. But I'd hate to be oper- 
ated on for such a vague and uncertain 
thing as chronic appendicitis. I believe 

My Neighbor Says: 
Beeswax dissolved in turpen- 

tine until the consistency of mo- 

lasses, then applied to furniture 
with a woolen cloth will remove 
all scratches. 

Use a fork instead of a spoon 
when blending flour and water. 
It quickly makes the mixture 
smooth. 

When restringing beads use 
two strands of dental floss in- 
stead of one. Beads are not so 
likely to cut through two strands. 

Strong soap suds and hot water 
will remove stains from pewter 
that has become discolored and 
dark. 

Often, while baking, the. 
juice of a blueberry pie runs over 
into the oven. Put salt on the 
burning Juice and It will not 
smoke or leave an ode* in your 
kitchen. 

^Copyright, Î932.) 

I'd rather grouse along with "Indi- 
gestion." 

When the patient has had a fairly 
typical attack of acute Inflammation In 
the southwest territory, then If symp- 
toms persist for months after the acute 
illness it Is a fair bet that removal of 
the appendix will prove cura ive. 

At present the diagnosis of chronic 
appendicitis must be tentative in the 
great majority of cases, whether there 
Is any corroborative X-ray evidence or 
not. It is another Instance of taking 
your doctor's opinion or not, according 
to your confidence in his honesty and 
ability. 

It occurs to me that a considerable 
number of cases in which the tentative 
diagnosis of chronic appendicitis is 

1 made may be actually masked peptic 
I ulcer. Anyway it can do no harm for 
I such sufferers to try a kind of treat- 
ment test—follow a diet suitable for 
one with peptic (gastric or duodenal) 
ulcer for a few weeks and perhaps take 
alkalis along with it. If this brings 
marked relief it casts doubt upon the 
diagnosis of chronic appendicitis as the 
cause of the trouble. An outline of such 
a diet will be sent to any reader who 
asks for it and Incloses a stamped envel- 
ope bearing his address. No clippings 
will suffice, as long as ΟΓ Doc Brady 
conducts this column. Nothing arouses 

my spleen eo much as a clipping of my 
own stuff sent to me In lieu of a request. 

SONNYSAYINGS 

BT ΓΛΝΝΧ T. COKT. 

I feel mortify! This little girl 
gave me three guesses what her sis- 
ter's name le. and told me it began 
wif "L." An' I guessed wrong—an" 
it's plain as the nose on yer face It'· 

[ Elaiel 

Star 
Patterns 

Bow Neck House Frock. 
Simplified Illustrated instructions for 

cutting and sewing are Included with 
each pattern. They give complete di- 
rections for making these dresses. 

This house frock takes its cue from 
1 .. Ί I 

823 

the smartest dresses out. It goes la 
for the higher neckline we're hearing 
more and more about, and stresses this 
new effect by a nonchalant bow. The 
pockets are just about the perkiest you 
can Imagine, emerging from an in- 
verted pleat on each side of the skirt. 
And, of course, the button front iâ a 

very practical and decorative note. It 
Is No. 823. 

Sizes 14. 18. 38. 38. 40. 42. Size 36 
requires 3'i yards of. 38-inch material, 
or 31 * yards of 39-inch material. 

To get a pattern of this model send 
15 cents in coins. Please write very | 
plainly your name and address, style j 
number and size of each pattern or- I 
dered and mail to The Evening Star 
Pattern Department, Washington, D. C. 
Several days are required to fill orders 
and patterns will be mailed as quickly 
as possible. 

Our new fashion magazine, with 
color supplement and Paris style news, 
is now available at 10 cents when or- 
dered with a pattern and 15 cents 
when ordered separately. 

The Evening Star Pattern Dept. 
\ 

Pattern No. 823. Size 

Name (Please Print) 

Street and Number 

City and State 

SUMMERTIME 
BY D. C. ΡΕΛΤΤΙΕ. 

IN 
the height of Summer and in 

the heat of the day there are very 
few ants that stir abroad—an ex- 
ception to the general rule that 
the hotter it gets the more active 

insects become. Around my house, at 
least, on the hot stone terrace steps, 
where the red garden ants live, and 
the fiercely baked and beaten paths 
where sometimes the big jet-black 
ants have their fortlllce dwelling, not a 

sign of ant life is stirring. It is pos- 
sible, of course, that the ants remain 
down in their nests for other reasons 
thifn a dislike of heat. They do not, 
for instance, like light very well, 
either—strong light, tnat is, that al- 
lows ultra-violet rays to beat on them. 

An experiment was conducted by 
throwing a beam of ultra-violet on a 
nest on one side and of infra-red on 
the other. The ants all fled the ultra- 
violet exposure and also moved all their 
eggs out of the way of the intolerable 
ray into the infra-red. 

To our eyes ultra-violet and infra- 
red are invisible; we see nothing -vhen 
we look except darkness and would 
not know of their existence but for 
their peculiar effects upon certain 
chemicals and on living tissue. But 
the eye of an ant, which cannot see a 
foot ahead of it, perfectly distinguishes 
ultra-violet and infra-red and tees 
them as distinct colors, as brilliant and 
separate as are blue and yellow. But 
what those colors look like we shall 
never know. 

On the other hand, the ants in my 
garden generally emerge wiiiie the sun 
is still shining in the late afternoon 
and, at certain seasons, they bring out 
their queens and kings, as if to exer- 
cise them or encourage them in the 
marriage flight. 

At such times, also, proximal nests 
do most of their fighting. The black 
satin ants now attack the garden reds, 
which, since they smell and probably 
taste of honey, drive the carnivorous 
and honey-sipping Diack satins mad 
with appetite But. though the black 
satins are bigger, they are not very 
fierce or brave and they do not at- 
tack in a massed formation. I find 
their carcasses every morning strewn 
around the hills of the little reds. 

Par fiercer are the combats of the 
terrible jet blacks who defend- their 
nests against the yellow-belted Wowns. 
The yellow-belts are about a tenth 
the size of their enemies and when I 
pick them up they cannot make me 
feel their jaws, while the jet blacks 
bite me painfully. Yet they actually 
assault their big enemies day after day 
and, relying on numters, win tempo- 
rary encounters, calling off the attack 
only at nightfall. Then the slavish 
black satins run over the scene of car- 
nage, one mass of severed legs, heads 
and abdomens, and ghoulishly draw the 
remains of both parties to their nests 
to guzzle. 

Stuffed Cucumbers. 
Cut medium sized cucumbers in 

halves lengthwise and scoop out as 

much of the pulp as possible. Chop 
this very fine and mix it with an equal 
quantity of soft breadcrumbs, three 
tablespoon fuis of softened butter, salt, 
pepper and paqrika to taste, à grating 
of onion and a dash of mace. Moisten 
with a well beaten egg, fill the cucum- 
bers. place strips of bacon lengthwise 
on the tope, replace the other half of I 
the cucumber and bake for about 30 j 
minutes. Baste occasionally with ! 
melted butter. 

Chocolate Peanut Clusters. 
Cut a half pound of sweet chocolate 

in small pieces. Place in the top of a 
small double boiler, being careful that 
the water does not boll. Stir the choco- 
late until melted. Cool to 85 degrees 
Fahrenheit. Dip one peanut at a time 
In the chocolate, using one quart of 
freshly roasted peanuts. Lift out with 
a fork. Arrance three or more to- 
gether. then place on wax paper to 
Allow tbê tQ hyjtop, 

UNCLE KAY'S CORNER 

A Little Saturday Talk. 

YOU 
may have read a good deal 

about ants, but what have you 
really seen them do? Here Is 
a letter from a boy who wit- j 
nessed a drama of the ant : 

world. 
"Dear Uncle Ray: Sunday I saw j 

λ queer thing. It was a war between 
large red ants and smaller black ants, 
in a narrow path a little ways from ! 
our house. 

Whenever a red ant came close 
to a black ant, both would jump at 
each other and tussle for a moment. 
Then the blaek ant would double up 
and the red ant would drag it away 
to its home. 

Later, when I came back with my 
brother to show him the sight, we 
couldn't see a black ant alive, but j 
there were plenty of them dead in the ; 
path. There weren't so many red ; 
ants as before, but some were carry- 1 

ing white burdens like eegs from the 
enemy's side to their own. An in- 
terested reader. 

"RAYMOND KNIGHT." 
That is a very good account for our 

corner, Raymond, and I thank you for 
telling about it. 

The red ante were very likely taking | 

the eRgs of "the enemy" home In order 
to hatch them. When black ants hatch 
from t':«! eggs. they probably will be 
slaves of the red ants. 

Ant* often make war, one tribe 
against another tribe Black ants and 
red ant* are ancient foe*. Ant* which 
make slaves of other ante sometimes 
forget the art of working, or of helping 
themselves. If they lose their slave· 
the master ants may find themselves 
not fit to make their own living. 

Prom Wlnthorpe, Saskatchewan, comes 
a letter written by a teacher who saves 
the corner In the Summer as well as 
during the school term. 

"I keep a îcrapbook." he states, 
"filled with the writings I find them of 
great help, and the children at school 
are fairly enthusiastic about reading 
my scrapbook. It saves me a lot of 
trouble by having th?m look up things 
In this book for themselves." 

Proofs have come to me that thou- 
sands and thousands of boys and girls 
are saving the corner In scrapbooks. as 
well as many grown folks. School pu- 
pils who have not yet Joined the 8crap- book Club might start right now clip- 
ping the chapters of Exploring the 
Solar System." These stories could be 
used as topics In science or nature 
study. UNCUS RAY. 

COUPON 
UNCLE RAY, 
Carp of The Evening Star, 
Washington, D, C.: 

I n'lxh to join the Uncle Ray Serapbook Club. Please send me the 
printed directions for making a serapbook, design for serapbook cover, 
rules of the club and the 1932 membership certificate. I am lncloslâf 
a self-addressed, stamped envelope. 

Name ι.. 

Age Grade 

Street or R. F. D 

City and State 

(Copyright. 1932.1 

Coconut Is Meat and Drink Food as 

Well as Dessert and Garnish 
BY EDITH M. BARBER. 

Tradition 
tells m» that the1 

seeds for the coconut palm 
were disseminated by the ocean 
winds, which accounts for the 
fact that it is widely grown in 

all the tropical parts of the world 
Scientific research would probably end 

that illusion, as It 
has so many 
others. 

In any event, the 
coconut palm fur- 
nishes meterial for 
living quarters and 
the staple food for 
many of the in- 
habitants of the 
countries where it 
grows. An ancient 
proverb reads, "He | 
who plants a coco- 
nut tree plants ! 
vessels and cloth- 
ing, food and drink, i 
a habitation for ι 
himself and a ! 

Edith M. Barber. heritage for his ; 
children." 

In its native clime the coconut is ! 
usually green, but its largsst use in this ! 

country is dried and shredded, ready to j 
use in desserts. Occasionally rome one 
gees to the trouble of grating by hand, ί 
generally at the expense of scraped 
fingers. 

Like many other products, the qual- 1 

ity of the dried coconut has been j 
much improved. It is now put up in 
air-tight cans or cartons In which It 
keeps soft and fresh. It is also possible 
to obtain it canned with the milk. In 
either case that rancid taste which ex- 

posure to the air will cause Is avoided. 
While In its own country coconut Is 

actually meat and drink to the natives, 
I 

we rarely use it except as delicioua 
flavor. Puddings, cakes. cookies and 
confections are the better in food value 
as well as flavor for its addition. Com- 
bined with sliced fruits, fresh or canned, 
it is also popular. Toasted coconut is 
a novel garnish for ice cream and pud- 
dings. It is particularly good in thia 
form with marshmallow sauce. 

Chocolate coconut cake—>,4 cup fat, 
1 cup sugar. 1 egg, Π cup sour milk, 
1 teaspoonful soda, 1 teaspoonful bak- 
ing powder. 1>2 cups flour, 2 square* 
chocolate, *4 cup boiling water, 1 cup 
coconut. 

Cream the fat, add the sugar gradual- 
ly and add the egg well beaten. Mi* 
and sift the remaining dry ingredients 
and add alternately with the milk to 
the first mixture. Add the melted 
chocolate and coconut and the boiling 
water. Bake in a moderate oven (350 
Fahrenheit) In a shallow pen 30 min- 
utes. 

Coconut souffle—1'4 cups milk. V| 
cup sugar. 2!j tablespoonfuls corn 
starch. 1 tablespoonful butter, 1 cup 
shredded coconut, whites of 3 eggs. 

Scald the milk, reserving a little to 
mix with the corn starch, add the sugar 
and mixed corn starch. Btir until thick 
rnd smooth, cook 20 minutes, add the 
butter, the coconut rnd thî b?aten 
cgs whites. Pour into greased custard 
rups and sst in a pan of hot water. 
EjIcc in a moderate even <322 degrees 
Ffhrenheit) about 20 minutes until set. 
Serve with a cu;taid made from the · 

yolks of the eggs, with whipped cream, 
or with a chocolate sauce. 

Hawaiian frosting—1 cup coconut, 
5 figs finely cut, 1 cup chopped raisins, 
2 cups of boiled or confectioner's icing. 
Add the coconut, chopped raisins and 
figs. 

(Copyright. 1932.) 
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GOOD TASTE TODAY 

BY Ε MILT POST. 

Famous Authority on Etiquette. 

Notes of Thanks. 
//T^v EAR MRS. POST: Several 

I 1 montlls a8° I lcet my aunt. 
1 the only living relative I 

.A / possessed on my father's 
side of the family. She 

died in a distant town, and when I at- 
tended the funeral I tried to keep a list 
of the floral tributes. Although her 
estate was willed to me, my aunt was 

almost a stranger 
to me. I knew 
none of her friends. 
I tried to acknowl- 
edge their assist- 
ance and the floral 
gifts after I re- 
turned to my home. 
I could not write to 
very many, as it 
was impossible for 
me to obtain the 
addresses. She was 
the matron of a 

fraternity house for 
many years before 
she retired. Some 
of the 'boys' sent 
a lovely floral pil- 

Emiir Fo«t. low. These men 
are scattered all 

over the globe. I can't very well obtain 
their addresses, and the boys now at 
the college never met her. I received a 
letter from the secretary of their fra- 
ternity saying that they had been trying 
to find me and they offered sympathy 
and promised to assist me. How will I 
thank my aunt's friends in her town 
and how will I go about thanking all 
those fraternity boys?" 

Answer.—Put a notice of thanks in 
the local paper, explaining exactly what 

you have explained to me about her 
friends. A1 so write to the secretary of 
the fraternity asking him to include a 
note of appreciation from you in the 
next bulletin or whatever form of notice * 
the fraternity sends out. 

"Dear Mrs. Post : I would like to have 
your opinion on the subject of an en- 

graved card of thanks thit a bride I 
know sent in return for her wedding 
gifts. A few of her friends say this la 4 
a new fashion." 

Answer.—It is not possible to over- 
emphasize the rudeness of en engraved 
card of thanks. Whoever devised thii 
flagrant affront to courtesy was obvi- 
ously more concerned with miking sale· 
for stationers than with Acquiring 
knowledge of polite behavior. 

(Copyright. 103Î.) 

Candied Flower». 
Boil together one cupful of white 

sugar and one-fourth cupful of water 
for five minutes. Dip the flower petaU 
m this, drain, dry over night, then coat 
in unbeaten egg white and dredge with 
sugar. Let dry thoroughly. 

Eice Bavarian Cream. 
Soak one tablespoonful of gelatin 

in one-fourth cupful of cold water for 
five minutes. Add one-rourth cupful of 
boiling pineapple Juice, half a cupful of 
sugar and stir until both gelatin and 
sugar are dissolved. Add one table- 
spoonful of lemon juice, a pinch of salt, 
one cupful of cooked rice and one cup- 
ful of grated pineapple. When begin- 
ning to set, fold in one cupful of whip- 
ped cream roses. 

SCREEN ODDITIES 
BY CAPT. KOSCOL FAWCETT. 


