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2 - and-sugar add three pounds. of*seed-

W

' of Sports

Captam of the Glants.

When the White Sox and the Giants’
tlagh there will be some baseball fire-
works by two of the smartest of the
second basemen now playing ball-]
Charley Herzog, captain of the New|

. York Nationals, and Eddie Collins,.
. Beld leader of the Chicago American
-~ _wague team. There is much discus-

-

Jerwise a 1-15. mixture.
A rye-buckwheat rotation may be}

Tishables will mean more food beciuse

‘ -graph

- Subsgitite. pea'ches for éther fruit tlus ‘
|¥ear in canning, ‘because peaches are.
" |plentiful while other fruit crops are’

short.

Spray the peaches thls rall to protect
them against peach leat curl. Use
Iime-pulphur 1-8 if scale is present; oth-

‘used on the old pastures and mesdows
bioken up this fall. This will produce
a maximum amount of grain.

Rats are said to cause a food loss
each year in the United ‘States amount-

ing to $200.000,000—epough to reed an|

the people in Belginm.
Care in harvesting and pncking per-

svaste is reduced: Improved refriger-

‘ator cars are being used 6n many rail-| |
jreads, thus xstnpping another source of

 Chief of Uncle Siin"s” -,
 Fighters on the Sél :

Ithe chiet of naval operations is'to tbe,
aavy—he is the‘head. That isthe posi-
tion held by Rear Admiral Willlam 8.
Benson. As such he is the head of the-
wavy, having the ‘highest rank since
the death of Admiral Dewey: '

' What the chief of ‘staff i to-the.army |}

lnsplratlon
Mlscellany

Look on the Brlght Snde.

. There is & proverh, “He who has nev-

He outranks the commander in chiel’

of the Atlantic. Paciie and Asiatic e
Ifects, because these three admirals|an ean make of his mistakes 18- to

,ancholy oF grows. bitter at their natu.
‘ral consequences. If 8 mistake 18 rep-

er toade a mistake.has attempted little:
of diffieulty or value” The worst use a

brood over them till he becomes mel-|

arable let him never cease hia efforts.

Jhought te his mistake than is neces-
sary to help him trom famne intoit &

] . Enllupod Potatou.
Slice potatoen in thin slices.or dlce
Let cock untij tehder, then drain, place |
1 lin & well buttered baking dish and| )
Tover ~With fhie following sauce; Heut fL;
two tablespoontuls of butter in. & skil-]
|iet, ada one ‘small onlon ‘cut fine. Ak

leravy.

till he has repaired it. 1If, as is toof
often the case, it is incurable, let him |
‘bear the ,consequences manfully andj
|cheerfully, devoting no more time or

e anisd 3 7,

Ho“"'

low the onfon to just begin to brosvn:
thet mdd four and milk to make Y
sauce the consistency of rather thin

few drops of Worcestershire sauce if
Jit 13 Hked, Sprinkle well with brown’
crumbs after the sauce is on the pota-]|
tocs, Brown ln lhe oven, +

Oatmseal Bread,

oats, one teaspoonful of salt, two cup-
fuls of hot water, one: tablespoonful of
lard add one-half cupful of molasses

o one and a balt cuptuls of rolled :

Flavor With salt, pepper and ¢1

Photo by American Press Assoclation.
- -

CHARLEY IHERZOG.

sion among the fans as to which is the
more Bseful man to his team. Both are
great hustlers, splendid flelders, good
hitters and smart on the bases. Her-
rog bas had a wid§. experience and
was formerly mapager of the Cincln-
nati Reds. While n great~ball player,
he did not shine-as a manager. On the
playing ficld he is one of the best in
the business.

Williams Collage 8Signs Coach.

Fred Walker. pitclier for the New
Havens this zeason, has been signed to,
coach the Williams college cleven, sue-
ceeding Fred Daly. Walker was for-
merly University of Chicago halfback
and pitcher of thé Plttsburgly Fed-
—ernla.

" Cool Climates Best ,‘Fog B
Consumptive Patients

In & recent statement regarding the
treatment of consumptives Dr. John
W, Trask, assistant surgeon general.
TUnited States public bealth service,
sn3s: .\ favorable clmate for a con-
sumptive is vne that {s not thy warm '’

A moderately cool atmosphere i3 in. !
vigorating, while a too warm one is de
pressing.  Very cool weather, oun they
other hand, makes the Huing of an out-;

e+ emmmgioor-Hfe-more-ithicuit-n ad-docsa ttrzu'f
tive. Moderately cool atmospheric con- |
ditions are those to be sought. No lo--

cality has a elimate that fs favorable
sli the yeir, nnd most locnlities {0 the !

United States bave faverable clinintee |

for a considerable portion of the year.
if one will only take advantageof them
© TIlnone's qiest for o favorable cHmmte |
one must not -forféit suitabile food, rest
and peace of mind. nor gatn n more fa
vorable atmosphere in whieh to live at
the price of homesickuess anil worry
“The consnmptive can usunlly obtnin
the most favorable conditions for re
covery. including.an outdoor life, suit-
able food, rest, medical attention and
nursing _at or near his home. A sult-
able atmosphere or climate can be ob-

by avdlding overhented or crowded
rooms and by sleeping on a porch in|
all ordinary weather and in a room
with open windows when it Is very
cold or stormy. Leaving home except
to go to a sanatorinm 1s fraught with
much danger, tuless one is financially

- - dble to meet all possiblé demands, and.
it should be most carefully considered
even then.”

.

Tomato Mincemaenat,

Blice up a quantity of green toma-
®és and sprinkle well with salt. Put
into a "bag and bang up to drip alt
night. The salt which is. left on the
tomatoes will not need washing off

. In the morning take equal weights. of
sugar and tomatoes and cook until the
tomatoes are thoroughly done. To sév-
en pounds of the miXture of tomatoes

Desiy raising, with mace and cinnamon

10 suit the taste. Ceook-n short time

after*adding the seasoning and put

into jars. This will keep without be.|;

Ing sealed and will make delicious!

. DPles, which many conslder as good 8§
- tho:e from ordinary miucemeat.

e

LOVE SONG.

Down on the vast, deep ocean
The sun his beams doth thfow
Till every widvelet trembles
Beneath their ruddy glow. ;
How like thou to those sunbeims
Upon my life's wild sea
5. They tiemble ali and glitter,
Reflecting anly thee.
~Friedrich von Bodenstedt.
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.- -talned during many hours. of the.daxi. ...

alr until 10 o'clock, when the technical

The fruit committee of the New York
State Food Supply Commission urges
that fruit be used as near the point of
production a8 possible. ;

Directions For Proper

Use of Soldering Iron

Properls tinning the iron is the first.
step toward successful soldering. To
do-this, file the point .of thedron where
you wish totin it nice and smooth. Ob-
taln a piece of tin about six inches
square and bend it V shape. In the
bottom of the V put some solder and
sal ammonine. Heat the iron in a clean
fie, such as the blue flame of a gaso-

line torch or a coke or charcoal fire: Itf,
{should be beated just hot enough to

melt solder easily, as too high a heat
will prevent the tin _from _sticking,
Then rub the hot jron in the tin and
sal ammoniac and the tin will stick to
the iron nicely. When heating the lron
to solder, be, careful not to " heat the
iren too lot. As soon as the timing
on the point of thedron begins to turn
blue_the irop should be removed from
the fire. The iron should be kept hot
enough to melt the solder easily, though.
as a cold iron makes a rough job.

The success or fajlure of soldering
depends te a great extent upon how
the surfaces to be soldered are prepar-
ed. They should be scraped or polished
bright, as solder will not stick to dirty,
rusty surfaces. Then the surfaces
should be given a wash with soldering
Buid, and, if practical, heated to near
the melting point of solder, after which

apply the solder, rubbing it on the sur- )

faces with tho hot soldering iron. If
thoe solder I8 inclined not to stick, ap-
ply a little more soldering fluid to the
Jjoint with a small, stift brush. One of
tho best soldering flulds is made by dis-
solving as much zine as possible in mu
rintle acid.

— —

"Hi'ntr on Manageméﬁt
Of the Potato Crop

“Don't injure the selling and storlng
quality of jour potatoes by careless
digring.

Lion't miut the fall market and Injure
your wiuter market by placing lnrgo
quantities of ungraded stock un the) ¥
market at barvesting time. .

Don't ship any frost damaged pota-
Jtoes, It fs disastrous.

Den't demoralize the already over-)
‘Lunlened transportation  fucllities by
'ehipping cull potators. Unless pota-
‘toes are extremely high in price culls
will not bring transportatlon ehargos
Don't overlook the advantagés of
machine sizers.,” They are proving of
great talue in many shipping sections
_.Don't_expect machine sizera to gradel®
for quality—only human hands can
grade vut the defective tubers.

Don't mix No. 1 and No, 2 grade po-
tatees. Thefe are customers who de-
sire each separately, but do not want}
them mixed.

Don't overlook the potato gradesrec
ommended by the United States depart-
ment of agriculture and the L'nlted
States food ndminlstratiuu

Amnncans Apt Pupils.

An American member of the foreign
legion who is conducting a class in avi-
ation technical inatters pronounces the.
Americans the most apt puplls he had
everseen. A majority of the army men
are college graduates and all the offi-
cers of the navy are, Work at thé avia-
tion training camp begins early. The
men are up before dawn, and 4.30 findsj}
‘them fiying or getting thelr machines
in shape for flight. They remain in the

instruction begins. At 4 in the after-
noon they again’ take the air and stay
up until dqumess falls.

__ White 8wiss Curtains,
 Dainty white ruffled curtains drawn
back from the kitchen windows can
change the room from a sordid place
‘of ‘Pots.and pans to a bright spot in the
househeld, but . they must be kept whité|
snd fresh looking.

'to. launder that there 18 no excuse for
any one's kltchen to be dreary looking.

Relisf For Tircd Fost,
If the feet ache sfter a hard dlys
work nothing is more.refreshing than a
quick sponge bath, a frésh pair of}
stockings and .another pair ‘of shoes.
Turn the stockings every night and
they will be nicely ajred by theé next
morning.

. PO P, .

8tove Clnnmg.

Dip a cloth {n melted paraffin and
rab it over thie cooking stave, 'This is|
cleaner. quicker and chelper than
blacklng and leaves the stove in bet-

REAR ADMIRBAIL . B, BENBON.

have been graded below the admira)
who serves as chief of operations. He
is charged with the operation of all the
fleets.

Admiral Benson is_s native of Geop-
gia, sixty-two years of age, and en-
tered the Naval academy in Septein-
ber, 1872, Since then he has spent
twenty-two years afloat and has seen
service in every clime. For a time he
was commandant of midshipmen at
the Naval academy. In August, 1915
he was appointed commandant of the
Philadelphia navy yard, going thence
to his present post. .

iany consciousness of mistake; when it

jvain regrets. )
If we cannot alter our fate let us}

| [erb says, “If we cannot get what we
 [tike let us try to ltke what'we can get.”

“itinual feast.”
-{qualities, has the faculty ofgrowing by

second time,

Nature has her moral as well as her
physical hypochondriacs, and to brood
too much over our mistakes is as bad
for the healthfulness of the mind as
brooding over our ailmenis {s for the
healthfulness of the body, Nay, even
when our misfortunes setm to come
from no fault of our own, when, 8o far
as we can learn from self examination,
we -need not reproach ourselves with

'aeems as if circumstances were really
too strong for us; even then, if our
misfortunes are past care and inevita-
ble, let us not add to our misery by

alter ourselves. As the Spanish prov-

A great authority has told us that "He
that is of a inerry heart hath a con-
Checrfulness, like other

what it feeds-on.

A Man's Work,

The distinction and end of a soundiy
constituted man s his labor. Ume Is
inscribed on all his facultles. Use s
the.end to which he exists, As thetree
exists for-its frult, so a man for his
work. A fruitless plant, an jdle ani-
mal, does not stand in the universe.
They are nll tolling, however, secretly
or slowly, in the province assigned
them and to a use in the cconomy of

three-fourths cupful of lukewarm wa-
tor, Fnead with white flour. Let rise
overnight.
in pans, lot rise again and bake,

Sour Cream Cake.

Pour into a mixing
bowl &and add oune cupful of sugar, one
scant teaspoonful of soda dissolved in

Fdor,  Beat well the Ingredients mixed
togother in the order named nnd bako
i muﬂln tins,

‘Swut Potato Puffs.

Cook .and amash enough sweet pota
toes to measuve one cupful, Add salf
to taste, one teaspoontul of butter,
one-half cupful of cream and one well
beaten -egg.  Beut together until Hght.
then &1 buttered custard cups almost)
full with ¢lils mixture and bake in 4
quick qv‘en until llghuy browned,

New England Brown Irnd.,

To one and a half cuptula of Indlan
meal and two cupfuls of sifted ry¢
flour add one teaspoonful of soda and
ono teaspoonful of salt, To this add
two cupfuls of sweet “milk and one
cupful -of sour milk, This amount ity
thres one pound baking powder tins,
Steniz threo hour,

the world; the higher and more com-
plex organizations to highor and more
catholic service. And fhe man scems
to play, by his instinets and sctivity, @
a certain part that even telis on the

helo

Resilvering Headlightas,

general face of the planet,
swamps,

dninui
leads rivers Inte dry coun. O

Bwiss i3 80 inex-|
pensivé-and the little curtains so easy}

séarch Is on

You can resliver the surface by the
tollowing inethod: Rub off all of the old
silver with a piece of emery paper
tastened to -a block of wood cut to the
curve of the reflector. Use a fino
grade of emery go that it will not

er two ouuces ¢f lead, two ounces of
‘bismuth: -

of registering more than 200 degrees
shouid be placed in the mixturé, Eight
ounces® of mercury are added at 212
degrees and mixed with the boiling
mixture. This is then applied warm
with a smooth brush.

Mother’s Dqll Story

Once upon o time a hoy doll had »
benutiful pair of, stilts. They werp
made of two wooden sticks, and a

them to stand on.

T WHITe T tha pirt dolls were playing
‘patticakes and the animal dolls were
barkirig and fighting and the other boy
dolls were whittling out . nursery
chairs, thiz doll who owned the stilts

them,

At fivst be used to get tetﬁble tum-
bles.

“Who blacked your eye?" the Hittle),
boy's uncle was always asking when
ever he visited the nursery. C

But the boy doll was very faithful to
anything he once tried to do. 8o he
kept on practicthg till he could almiost
run upstairs. And that is a very hard
thing to do on stilts.

One day the little boy's cousii came
to visit him. She was a benutiful child.

-and she Lrought with hér a pet doll

Probably ber cousin wis selfish, for
Instead of having a happy time with
her he soon hegan to quarrel. Finally

doll right up i the air, where it caaght
on a corner of the bookease and ‘huang
The littie gixl cousin cried like : any-
thing, for she was tog short to reach
the top of the bookcase.
“I'li gét your doll for you!" cried the
boy doll. . And he walked on his stilts

and tossed the poor doll down. Then),

bookease, quite ‘the ‘bero of them all.

" Hide &nd Sask,

‘be added a few party frills. and varia-
tions, Chedp tin horns can be deco-
rated with a rose on top And a few
leaves added to represent- the stem
After it his dpen decided who is to be
“4t" the others hide. When they are
safely hiddeti the horns are biown to
notify the one who is “it” that tbo

. Whistling Race.* ]
Place five hoys in a row and giie
2ath boy five soda crackers. He mus'
eat the crackers dud then whistle thi
tune of “Yankee Doodle.” The one whis

ter condition..

ety

C IR T

A

fling the best tune flrst is the winner

serateh the surface. Phen melt togeth.|”

“Thisshionld be melted in an:

tin and four ounces of chemically pure! l
2
fron ladle; and a thermometer cnpnblo!ﬁ

A Pair of Shltl e I

]

small boy bad nailed two. cleats on:

used to practice walking about onj.

he quite lost his temper and threw herl

right up the shelves of the bockcase| [,

'he, walked down the shiélves of theiyg

“The old favorite hide and seek never
‘loses in popularity. To this gamé can

aﬁa&&%ni&tntmﬁmn

tries for thelr frrigation, perforates for-
ests and stony mountain chains with .

on the continent, as if dressing the
globe for happier mces.—-Ememon

Remember that all pleasure and aid
happiness depend upon the normal ex-
ercise of faculty and that by conse-
quence happiness is a function of the
trained and active body and mind.

Never look for something for noth-
,lng. Make up your mind to carn every-

thing, and’ remember that opportunity j

s the only thing that any one can do-
'nate you without demoralzing you and
‘dolng you an injury.

Remember that work, always work
i’Gr the acquifement of know‘ledge, 108
'sessions and power I8 to yleld you all
your happiness and that there will
never comé a time to quit.

Remember that, just as the steam en- s

xine derives its power from its boller,

and you mnist therefore oxerclss to
strengthen and Keep strong body and
mind, for, as Ferbert Spencer sald,
|“The first requisite is to be a good an-
imal."—Hudson Maxim.

Pergevarsnce.
Perseverance is the key to success,
Robertson Nicoll’s four qualifications

for success in life are & definite object
(i view, o determipation not to be de-
feated, the capacity for exerchiing con-
Hnual self deninl and =& certain. belief
in oné's own powers,

George Willlam Curtis expressed an
evident truth when he said, "An engine
of one cat power running all the timeis
more effective than one of forty horse
power standing stilL”

——

Childhood- - -

Do not shortén the beautlful vell of
mist covering childhood’s futurity by
|too bastily drawing it away, but-per-
mit that joy to be of early commence-
ment and of long duration, which lights
up life so beautifully. Tho longer the
mornitig dew remains hanging in the
blossoms of flowers the more beautiful
the dly ~Jean Paul Friedrich Richter

mmwwwwwmuwxmwxwuw
THE END OoF THE PLAY..

And in the world. as in the. school,
T4 say how fate may changé and
. #hift=
The tpﬂ’:e be sometimes ~with the
00},
The racé not always to the swift;
The a‘trgng may yield; the good may
all; .
Thé great may bea vulgar clown,
The knave be lifted over all,
“The kind cast pitilessly down.

Come wealm ar ,wnnt, come,good or
[
* Let young and -old mceept thelr

part
And bow before tiie awful will
And bear it with an honest heart.
Who ‘misses.or who wins the piizé—
"o, lose or ¢nnquer. as you can,
But if you fall. ar if you rise,
He each, pray God, a gentleian.
-W. M ’rblckamy

roads, hinders the inroads of the sen ¢

‘Thin'g: to Remember tﬁ
, 5

80 must you have n powerful physique |’
to support sustained effort on any line, |

ooooooooooooooooo
o
THE HUMBLE HERO.

To go on cheortu\ly with a pet-
ty zound of little duties, little
avocations, to smile for the joy
© of others when the heart Is ach-
‘0 jng, * * * who docs this, his
©. works will follow him.. He mxy
lo..not bo a hero to the world, but
© he is ono of God's beroen.—-Cnm
O on Earrar.

-]
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Light as Chaff

Drastio Cure,

Chmmcoy M. Depew sald at x lunch.
con in New York:

“When the Germans talk sbout pro-
tecting littlo  na-
tions, freeing the
sens and cham.
ploning interna-
tional law I
sounds so ridle
ulous that it xe-
minds nio of tho
tramp.

“iLady,’ said a
tramp to & farm-
er's wife, ‘could
_you oblige me
with the loan of &
cake of soap?
*‘Soap? ghe said.
‘Do, you mean to
tell me you de-
sire soap?

“iYes'm' said

‘Me partner's _got the
and 1 want to frighten

lo

=}

oqooo}oooooooooo

the tramp.
hiccoughs,
!ilm' 3 ¥

.

ro';q Dingnoels.

A song with the title "There sa slgh
In My Heart”
‘'was msent by a
young man to his
sweettieart, But
it fell- into the
hapda of the
glrl's  father, =a
very unsenti.
-mental physician,
who exclaimed:

‘“What wretch-]|
ed, unsclentific
rubbis‘h 1§ this?
Who ever heard
heard of-such a
case?”

Before sending
thé gong back be
wrote under the
title: “Mistaken
disgoosis; no sigh
in the heart pos-- 4
wible, Sighs relate slmost entlrely to
the lungs snd dluphngm."

‘One Exboptien. *
Tln lady lecturer had got her ncond
wind, She was going strong.
“Yes,” she cried; waving het arma,
“women have been wronged Yor agesi
They have suffered in « thounnd
w‘y'l" 3
She paused to let this momentmm
statemient sink in.
“There’'s ode way in which they hne
never saffered,” bréathéd a meek little:
tnan,
Thie lady lecturer ﬂxed him with a
haleful eye:
“Ahd what is that?" she hissed.
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"'I‘hnv have never siffered In -
n.-me

and ome-half yeast cake dissolved in|

Knead in the morning, put|

Break twg e¢gzgs In a cup, Pill cup<
1with sOur cream,

water, one and a half cupfuls of, flour| |' -
and two teaspoonfuls of baking pow-|

TR e Sy

lof peeling potatoes. An econotnical way

|way to use the skinned potatoes is te

|Give credit for lnmtlon M
The 1iittle thivige 1 mﬂ havé: ‘“.
- ~Parm J

7
- 4?'; Y] s
v’ s
SEALSKIN ARD HRUNK' FUR, - 3
stunning seal nodel -Iy snugly bolhl 5‘
at the walistlive, und the bell cults and ">
deep collar of skunk fur add.a rich and? :f»
luxurious unofe. -Smart gray spats and ‘-
tha brown and tan bat complete the " -4
outfit, N
: T.mno Kouhup. T e
Take one peck of red ripe tomhtp; v
clean them, put them in a presecying .. A
kettle and cook until thoroughly domey | .
Mash them through & fine stralner te
remove the aseeds and skins. . Add to “‘ ‘h‘
them elght level tablespoontuls of palk . .
and 6ne jevel tablespoonful of cayenme
pepper, Buipend In tbe fomatoss a
fianne! bag containing two lavel ubh- . ,*.
spoonfuls of biack pepper, six Javel tar
blespoonfuls of thustard, cue Javel ta- | ¢
Llespoontul of clunamon, one Javel tas .

blespodnful of unground nllnplu ad
ons level tables

Boil ax rapldly ax_posiible imt!l the
ketchup beging to tmckm,.‘thcn &
one quart of vinegar and continue boll
ing untll a teaspoonful placed in &
asucer will not give off any watee,
Remove the bag containing the spltes,
put the ketchup in Jurs or hotilis and aa
seal or cork while hot. If pcuﬂl h
convenlent melt a small quantity ta
warcepansInvert the bom”o“%f“fct&n AR
and dip the cork and upper part of the -
bottle neck in ft. The paratin wil "
help to keep ouk mold mpores, ,

nti

Inexpensive Celering. )
A. very inexpennive way of coloring: - JPREN
|18 to use the bark of trees, Take the: -, .
rough bark off of an ORK tree, cover s
.with water and boil hard for half oe
three-quarters of an hour. Then fake -
out the bark and put the material or- -
whatever you want to color in the was ..
ter and Jet boll Tor & few mliwies, N
'keeping all.parts under the water, This. -
colors a very pretly yellow; indeed, ¢ -
colory prettier than the dye. You:cam -
|color wiiite waists, gloves, stockingm, .
{ribbons, etc. Pemch free loaves wikk .:i
1156 GOloF § FeIoW, bt not an M'ii' p
the bark, ‘To.color with them nse them: -
the same way an the bark. Biack wal- .
nut hulls Wil color brown, vising thet
the same way. Bumac berries will-coloe
red in the Iate fall, -5

v
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R Wasts In Peeling Petatess:..

‘A Iarge amount of good ¥ood, indnd-
ing most of the valuable mineral ele~ - "+%
ments, is wasted by ordinary mellibds - ,:
to peel them is 'to drop washed potatoes 'P‘
in & vessel of rapidiy boiling water aidl . ¥
allow thém to remain in- o
Remove and strip the thin skin as whes' '»f;

1patatoes are peeled after thorongh ool

ing by boiling, The potatoes will stild >
beé practically raw and niay be havdied.
Hke raw peeled potatoes In ‘prepiring:.
any dish, as scalloped or-fried pota~
toes, pofato chips, etc. One excellemt

Bake them. The entire potato, incled-, "
lnxtht:nthln :oldcnbmncnd.ut

 ittle thhin 1 -imia Jave said; - ;
My v&?- %’f.w‘:tth ‘“tmmt e

or th
Recoiling, wound my wpirit lees,

Whien, mome poor, stricken heart hd-\lul
The nmo things I should have sald” -
To comfort failed eré they could win— -
l(y upa. sithough 1 webt within, -

ABd oft when frisndship, tried. um :
Has turned sway at fancied wrong -
The litlle things 1 should: have sa
|'Po banish doubt were mute and desd, .
Lord,- it I've. wrotight not as] m

AN vislt not upoh m

e .k
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