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' But the thought of Lucy conquer-
ed. As the gray dawn came stealing
into his room, after a, sleepless night,
John emptied the clay-color- fluid
out of the window. Then, taking a
razor from the bottom of his bag,
desperatelywildly, he shaved off his
mustache.

(Copyright by W. G. Chapman.)
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DUTY OF MOTHERS TO BE
THEME OF BABY EXPERT.

West T

Washingtdn, D. C. Healthy moth-
ers mean-- , healthy babies, that's the
belief of Mrs. Max West of the
United States Children's Bureau, and
she will speak .on the subject of
"Motherhood and Its Responsibili-
ties" at the national convention of
"The American Association for the
Study-an-d Prevention of Infant Mor-
tality," which meets Nov.. 12 in Bos-
ton.

Mrs. West is chief aid to Miss Julia
Lathrop in the direction" of the Chil-
dren's Bureau at Washington.
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SAVE THE PIECES! IT WILL
PAY YOU

Some wiseacres say though
they've never proved it that "a
French family can live on what an
American housekeeper throws away."

This may be no more true than
half true, but even so it may be well
for the American housekeeper to pay
heed to the way they do things in
France. These are some of the rules
followed by French cooks:

Never throw away food, no mat-
ter how small the amount. Save it
for soup. Save also all drippings and
bones, all water in which vegetables
have been boiled and put aside for
the soup.

Add a little barley or tapioca balls
soaked over night to the clear stock,
a little celery seed, a dash of paprika,
salt and pepper and simmer, never
boil soup.

Sometimes you will want a clear
soup. Take broth from the pot roast,
and for soup for the next day add
noodles. There are many ways to
cook these soups at little or no ex-

pense, but the best way is to use
your leftovers and experiment in
combining ingredients, and you will
soon be an expert at soup making.
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YI ! "BUTT ME No
3UTS ", AS SHAKESPE4RH
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