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The Happy Pair

By IZOLA FORRESTER

...‘....O..Q....................l..l................

of serving celery is to cook it until
tender, then serve it well seasoned
iz a white sauce.
As a soup celery lends itself most
. | suitably Pound three stalks of cel-
{ery in a mortar or grind through the
| meat grinder. Cook in a double boil-

ASubel B - er with three cupfuls of milk and a
—G W Lorimer |slice of onion. Aflter cooking half an
! hour, strain and bind with three table-

Fall Pickles.

spoonfuls of flour and butter cooked
together. Season with salt and pepper
and add a cupful of cream. Strain
irto tureen and serve at once.

- .
- Daier g m st

T, peel oyt

pickles from cucum-
into slices of one inch
© €22 seved pounds of the cucutuber

T {our . B adeo -

—:;.'o:‘:-.::_:hd'::"'_::f:" :h,t.‘;_ 0; Oue of.'.he- prettiest and most appe-
sarter of an cunce of stick cionamon | U8 salads may .bp served Ly using
od two blades of mace Put the 'wo or three sections of grape fruit,

Bl £ . |a little shredded celerr., a few nuts |
R ) Soume Sie-0 g |y o o ot mayonunaise dressing, all
lned ketilc, Lring to the bolling served i head letimce |
poimt, add the cucumbers and cover | ' -
d covk slowly upti! well cooked but _ Celery Sandwiches.

ot B ThE aouy sl e wast Teke half a cup of tender t-uit‘::;?

morning. sod then boll up «gain 3?-0 a guarter of a cup of nuts, b(.u

Ke: r arother morning. then pile | 01T ed fine (pe CEhS are  espaciatiy
b combers in the ssrs carefully, E£903). one and a half tablespoonfuls

as.d v v e the .‘, ] i.":! of mayonraise dressing, a dash of

Seal and put In s dark "dry Coyenme and a quarter of a teaspoon

biace of salt. Mix al! these ingredients well

| end use as a filling in sandwiches.
Sal ,_ & Baked Celery With Cheese. _
] S Cock three cupfuls of celery cut in
ek g SRS SN - § .. pieces until tender. salting the

T -y . Sl wzter in which it {5 boiled: drain and

:' :. H S, t” '"‘“M" ,(F_’ 222 se? aside l.a:!::. cup of the !iq_uu.'l. .\!e_-it
butter A = ream to three cups | ° tabiespoonful of butter ;!:!n a '_Jb
= ilk o gl spoonful of flour, cook until bubbling

R i =t chin, bot, then add the hali cup of celery

e water and a half cup of milk. Cock

RGN Sonae. three minutes and a add a half cup of

2 tabie cloth very large Lense Season with celery salt, salt

iter for two peopls *c irom op it a= and paprika. Meit a tablespoonful of

¢ GriSs am tee fast butter and add & cup of bread crumbs.
IOfilE must e dome with EOOQ ™

Put 2 layer of the celery in a baking
€ish, then a layer of crumbe, beving
the crumbs on top. When the crumbs

U auc puol I'ght w be satisfaciory

Have everytbing a2t hand before b«

fEning Litng the irom as Itte &5 0. brown, serve. Too long cooking
_,: e S e e will spoll the dish z< the cheese will
¢ B¢t & pood gloss o3 table linen become tough and siringr
e botier and LEeavier the irom the
1tew oy fins lavndressss )
el Many £ IBEDGrENNes Wi Sweet Potato Pudding.
’s wrov e A tey e v, Tie rur = =
e ¢ Beavy Iinen. Tl Pecl and grate a pound of sweet po-
. N - Sae slmark : £
e £ Waler, WIDEDE 1 iatoes. Cream six ources of butter
CuULYL the wTinge oen 1T .:: N and half a pound of Sugar, add al-
Caely with Lhor e ihe 1 :_‘-‘ s ternately eight well beaten eges and
s ¥ “omed and bas all e g grated potato: ther add the juice
s 42 reouired 1o keep 1 fresh look

and grated rird of on= lemon and cne
UTEnge a teaspoonful
each of mace ard cinnamon, a half
teaspoonful of salt and the juice of
apother orange Beat bhard and poar

one-quarter of

intc & buttered dish and bake in a
moderate owen threeguarters of an
Lour

“tergmes ard Salsdy.

Coprrighted. 1o, by Associated Literary Press

“l shall take the credit for the en-
ifre affair,” said Mrs. Ted. with a
sigh of absolute relief. She leaned
forward in the coupe, and watched
the bridal carriage move leisurely
away from the curb before the church.
Throush the open window she caught
a glimpse of Rosamond’s head, with

{ its veiling of old rose points, and |

orange blossoms for a crown. “She
hasn't a thousand dollars to her name,
and he thinks she has millions.”
Cousin Dexter did not smile. In
the first place, be was too well bred

ever to smile at any of Mrs. Ted's |

| sociazl maneuvers, and another thing,

E. 1= . EE pani and s=l Baisin Pie.
¥ ! L ED. ) -—Ts 2Te new ’i-....-!.*' one ::.1!— cul of - sin=, one
- ] 1 " " = T iamnt ¥
o . L } ':"“ cupful of water and threefourths of &
TEE e ¢ poln y and bs : 2a
3 = SNE GRS | cup of sugar, one tablespoonful of corn
- L 4 i TOW 1
el . | starch, yolks of two eggs and the
- 2 - I Yesr & ToTT - =
- . e grated rind of a lemon. Cook all to
s.3 d Toey # rousidered betler & =2 .
o e o g=ther, excerpt the eggs, add the lemon
4 d W L o
a . , juice and the eggs and cook enough
= : v or e th y v e
EFf 3 T3 5 81 o Ve 10 set the «gg Fill 2 baked crust and
= fregere ¢ DAlLe !"'&‘. le gve . = %
- cover with a8 meringue
'ers. and when setved with the addi
. f eodlel when bailing it th z
p e da - e —~ : Seasonable Suyggesticns,
& Blene Doy Salslly is a root - s F +3 2 - -
=asgull Do seraped end het wader The season of the golden pumpkin |
hat oru raped 2 t und iy
—— —- i ; and the sweet potato is here and the
ate rem r cookins > ;
s &8 I time for making mincemeat Of the
soor € T ] 2 id Dever be
. “ making of mincemezt there is no
cocked i 2B ron vessel
b end. but pone except! mother's ever

Ec p-. W C‘ tastes guite right
R fhsrnoh oo When buring pumpkin for ples, take

1'.:_ &z -_‘f:_ .I--.‘ !: “L : -.uc —4. <Lv-_'_? one that is heasy for its size. Cut
|' rng w . ol ' tender, drain and | .. cemove the seeds. s el o
. ¥ s o b Trsert & = J _

; nf' g (“ o~ = CEEL Emooth, add |, sver fine pieces. Put in a granite

= a ol o bread cTu y . , =

Sl ey o & rf'h* WO | pettle with just enough water to keep

e ey : o 5&,;' PEPPET | coom burning: simmer for several

and 3 lBttle grated omior ) ® - *

. : P : =S . == e L‘: bours, stirring occasionally When

LB 4 €2 xng T ad buttered . 2 =

it Thile GhEh @ k< ; “¢ | cooked quite dry, put through a sieve
I3 25 antll thorough! @t * 2

N il _,:, s EZF Beal | .od it is ready for the pie. A cup of

pumpkin to
proportion

a pint of milk is good
Sesson with salt a tea-

Mock Fried Oysters.

spoonful of ginger and half a tea-
Frepare the sais'fy by scraping. bot! "
R * . | Spoon extract.
tenter wild small ploces of codfish, s,‘ ‘;i-mh-:]:m 'ml"mmx t. th
n ¥ m » ¢
mash 264 beatem egg with zalt and - . = . S

portion of one part of cooked chopped

ores 1 gty 1
Peppesr o season highly meat to two parts of apples chopped.

spomiul of fSour

and a table

(this amount serves g !
Sar to® sfvls of salsifv) - Moid : spices, sugar, raisins and orarge peel
s s - ot ru: ers  Dip ip '° taste with sufficient cider to make
T Eses 1D ie of oysles ip 4 . - =

of the right consistency Cock to-
eg£x ind crumbs an T » bot but- : 3y
- » - § aavie = Dot but gether slowly until thick .

Sweet POlatoes are very nice cooked
with the roast and basted with the fat
while cooking

Glazed sweet potatees are another
favorite. Boil the potatoes with their
jackets on, then peel and when cold
put in the baking disk angd
baste with sugar and butter.

slice;

Oid-Fashioned Catsug.

T oell —Bryam: | &Dd put in a stone jar a laver of to
matoes &nd a sprinkling of salt; stand

Ceiery. aside three days. By this time there

Celery s sack 2 wholesome vegeta-  will be fermentation. Press the to
bie that we should have it ofier on | matoes throvgh a sieve and to each
our tables. It is especizlly good for gplion =zilow two teaspoonfuls of

those suferipg from rheumatism or ground girger, a teaspoonful each o.
BT Dt Ancother gualification

which celery has is that it may be had
at all peasons and wsually at a resson-
sbie price

This vegetzable is especially adapla-
ble to combimatiops with fruits and
other vegetables as salads. but served

as 2 simgie relish It is perhaps best | & ::.
enjoved A rather uncommon way ! e,

Nesserode Pudgding. ! chestnuts soaked for a half day in
Make a custard of three cupfuls of maraschimo sirup. Fill the mold, cov-

d pack in salt and ice. Serv
and = balf of & LT e 2
.ngn;- wrd b ‘”“:d s h:r" with whipped cream flavored with

tesspooniul of salt Cook and strain, | -

cool afid a pint of thin cream |

ourth of & cup of pine apple sirup Larry's Wit

end = balf cupfuis of chest-{ “Till me, Larry, why do yez roll up
bianched, cooked and put througk ver7 slaves ivery toime Cassidy passes?
i twogquart mold with Are yez lukin® for a foight wid him?”
io the re-| ‘Faith no; but Cassidy sid wan day
of candied thot Oi was laughin' in me slaves ut
guarter of bim awn Oi want to prove that O
eight aint doin’ nuttin’ iv th' koind™

teaspoonful of white pepper: bottie
and seal Catsup may be made any
| ime during the winter, using the
canted tomatoes

i

Lt

i
E
!
:

3
£

cloves, cinnamon and allspice, a guar- |
ter of a teaspoonful of cayenne and a |

| it did not appear to be a comic mo- |
| ment to him as he listened.

“So Charlton thinks he is getting
1eirese?” he queried innocently.
have told no untruths,” Mrs. Ted
returned, placidly.
You know the way.
wWas my guest, and so was he.
it will be splendid for her.”
“Why 7" Dexter's tone was odd.

cd things

She
And

“Wpry? Fecause he has the for-
lure.”
“So Charlicn has a fortune?' Dex-

ter merely repeated
they amused him, and it irri-
the lady.

though

“He is Stephen Charlton, is he not, |
Wha* more do you want !

of Nevada?
to know®” After tke senator, his fath-
er, died, be went ocut West and turned
nto a marvel at silver mininz. and
has reaped a fortune. It is a splendid
thing for them both. He said ke would
prefer to marry a zirl with morey, so
she would be happy, and while I don't
pretend to understand what he meant,
of ecurse, 1 knew
80 much it couldn't
whether Resamond had any or not,
and they love each other dearly, so
tbere you are’

“Clever ccusin mine,” laughed Dex-
ter, suddenly, &s t1hey
irom the gray stcne church awaiting
the happy pair.”

“What do rou
demanded guickiy.

“Nothing at all,” smiled Dexter.
Rosamond had tossed his suit over
ber impertinent, thin, voung shoulders
with no regard for his feelings or
bank accoust whatever, and had chos-
“n Steve Chariton as her prince of
creams. And Dexter knew the truth
zbout Charlton

A strznge silence had setiled over
the happy pair as the train whirled
them 1t of the
their honeymcon.

mean?”

Mrs. Ted had even

“l merely suggest- |

her words as |

as lorg as he had |
possibly matter |

drove away |

Mrs. Tec |

“Dear, Don’t Cry. Deon't, | Can't Stand
) A

icaned them her bungalow up om the
Cape Cod coast, and all the wings of
fortune seemed fanning adverse hap
penings away from them, but the two
sat facing each other in the parlor car,
and neither spoke.

“How beautiful you locoked under
that rose point veil™ Charlton said
uiddenly. “We will treasure it, dear,
won't we?™

Resamond smiled with = flash of
Ler old whimsical self.

“We cannot treasure it, Steve,™
she answered. “It was loaned to me
by Mrs. Ted™

Steve said nothing. It seemed odd
ihat the heiress to many millions
should have to borrow a rose point
iace veil to be married in, yet he fan-

| cied there might be some sentiment

about it too deep for the mind of man
te fathom.

“Are we going straight out to Ne-

vada after Cape Cod, Steve? she ask- |

| ©d presently, as the train turned uut
| of Mount Vernon towards the sound.

Mrs. Ted had painted pictures of the
Charlton lodge in the mountains that
bkad cost ciose to $200,000 to build,

| where the waning days of the honey-

moon would be spent. Ted grinned a

| bit grimly.

Cut peeled. ripe tomatoes into slices |

|

“‘I'm afraid the life would be fco

| rough for you, Rosebud mine, there
; in that cld shack of mine. We'll take
| a place at the Springs for a while,
| until you get used to it all, I can ride
1 back and forth once or twice a weekx.”
| “But I want to go with you, Steve.,”
“It would be too lonely for vou.™”
“0Oh. 1 suppose it would.” She said
no more. Why couldn't he unde:r-
| stand that no place on earth would be
lonely where he was, that she would
gladly wear doeskin and moccasins
and tramp the wild ways with him?
But =he wondered how a palace of a
$200,000 lecdge could be lonesome.

A telegram had been handed her |

by Mrs. Ted at the depot.
| crushed it in her hand, unopened. but
now, as Steve took up a magazine, and

| bered the envelope, and tore it open.
| It was brief, and from her only broth-
€r in Seattle.

“Best love and congratulations to
the happy pair.™

Something in the message made
the quick tears spring to her eves,
and tremble on her lashes. The happy
pair. How could she ever be really
happy when she knew that Mrs. Ted

voir, in the hope that Steve Charlton
would take a fancy to her, and marry
ber? He had =een her portrait first
| of all, and had fallen in leve with that,
! so Mrs. Ted declared, and it was a
| £00d match. Rosamond hated the
| word—a mateh, a bargain, and excel
| lent sale! She locked up, and met
| Steve’s troubled glance. He saw the
| tears, and reached for her hands, in
spite of the rest of the passengers.
“Dear, don't cry, don't, 1 can't stand

it is 1, and I'N! stand for it- I should
| bave Enown better all around. But
{ 1 knew it was what you had been used
to, and as long as I couldn't give it to
you 1 thought it didn't matter. We

She had |

actually started to read it, she remem- |

had deliberately invited her to Beau- |

it. If any one has made 2 mistake, |

loved each other, and my cousin is |

| buliy good to me out at the mines—"

“Your cousin?" faltered Rosamond.

“The other Steve Chariton,
Enow.
kim out there.
study.
the Dominic Coalition, that's all, dear.
But I'll make good.
thousand a year now, and making
stray bunches on the side. As the

lc!iz::b up beside you soon, in the
| money line——"
“My fortune? 1 have nd fortune

Steve.” Roszmond's hands grew chill-

' ed in his streng, clese clasp. “What
do you mean?"

“Mrs. Ted told me you were helress

ter, Steve explained, laboriously.
“I've hated your money ever since ]
heard of it, but it kad to go with you,
and I couldn't afford to wait. ] want
| ed you, don't you know, girlie? You
don’t blame me, do you?

“And you haven't any fortune vour

| self?” Rosamond's eves were soft and
{ tender.

{ “Divil a bit,” Jaughed Steve, reck
| lessly. *“It's coming™

[ “Neither bave I, dear,” she told him.
| happily. “Mrs. Ted just made it all
| up s0 we would marry. She evidently
| thought you were the millionaire kid.
| as you say, for she told e so, and
| I've been miserable playing the part
of the beggar maid 1o my king Is—
weTe going to, ‘way up in the moun-
tzins?”

| Steve thought for a minute, and
{ pulled out a time-tahle.

“It is.,” ke said, finally,

callr, “and were going to it now.

straight for Charlton
as fast as a western limited will take
| us. I don’t like being patronized, and
! petted, édo you, lady?

Rosamond fiashed back a smile, in
her old, happy way.

“l may not be an heiress, Steve'
| she said, hall seriously.
i splendid cook.™

emphati- |

“But I'm a |

you !
The milliondire kid they call |
I'm only the under |
I'm chie! mining engineer at

I'm getting three !

Coalition grows, 1 will grow, too. 1I |
¥ou can just be patient, and do as you |

| please with your own fortunpe, ¥ will |
Grand Central on |

to Heaver knows how much rezl glit- |

is it a nice little shack, Steve, where |

We'll get off this trcin at New Ro |
chelle, catch an express back, and go i
Peak, Nevada, |

! “You won't have to cook. I keep a |

| ‘heathen Chinee.'™
| At the New Rochelle station, a wire
| ‘'went back to Mrs. Ted.
“Don’t worry about us.
Have one thousand in cash
whole world between us. .
“The Happy Pair™

Safe.

“You may say what you please
{ zhout poker, but it pever hurt me
| eny.”

“Oh, you are one of those fellows
wh@always win, are you?”

“Nope, I'm one of those fellows who
ncver play.”

Popuisr With Pa.

“Your father always seems to be
' very happy when I am around.”

“Yes, pa has a great semse of hp-
mor.”

|

|
|

THE FAIR SEX AS AVIATORS

=

Women, Invading Every Field of Sci-
ence, Anxious to Try

Flight

—

Today women are Invading success-
{ully every field of science and in some
>ases are ranked among the pioneers.
Hardly had the firirg machine been

| so often that it is mo longer a nov-
eltr.

A French baroness also bought &
machine and made some remarkable
fiights alome, but at last she came to
!gﬂet. Here In America Mrs. Glenn
| Curtiss, wife of the aeronaut who
*tun the $10.000 prize for his trip from
Albanr to New York, bas made a

Going west. |
in the |

developed from the primitive “glider” | Bumber of trips. She is enthusiastic
of the Wright Brothers than women | 3bd kas been of great help to her hus

| were anxious to try & fight toward | band. Mrs. Mars at Hempstead has
' the blue and disposing, so far as they
. were concerned, with the theory that

| timid.

the gentler sex sre constitetionally

become proficient, and many ladies
prominent in the social world have

| gome aloft as passengers. Among them

Most of those who have so far &re Mrs. Clifford Harmon, the wife of
pavigated the air have been the wives | the noted amateur aeronaut, and Mrs
or relatives of flying machine invent- | Harry Peyne Whitney.—The Christian
ors or of seronauts who are enthusi- | Herald.

astic over every mew form of sport,
providing it offers a spice of danger.
In France Mme. Paulhan, the wife

Natural Sequence.

‘Wonderful in its raising
powers — i*s uniformity,
its never failing results, RS
purity.

Wonderful in its economy.
It costs less than the high-price
trust brands, but it is worth as
much. It costs a trifie more than

You Can Work Near a Window

== in winter when you have a Perfece
il tion Qil Heater. It is a2 portable
radiator which can be moved 10
any part of a room, or to any room
in a house. When'you have a

RFECTIO

SNOKE.I.ESS
Ol HEATEE
Absolately smokeless and odorless

vou do not have to work close to ths
stove, which is usually far from the
window. You can work where vou
wish, and be warm. You can workon
dull winter days in the full light near
the window, without being chilled 0
the bone.

The Perfection Oil Hester quickly
gives heat, and with one filling of the
font burns steadily for nine hours, without smoke or smell. An
indicator always shows the amount of oil in the font. The fller-
cap, put in like a cork in a bottle, is attached by a chain. This
heater has a cool handie and a damper top.

The Perfection Oil Heater has sn aﬂmﬁ&m
flame spreader, which prevents the wick from being
high enough to smoke, and is easy to remove and drop back, so
the wick can be quickly cleaned. The burner body or gallery
cannot become wedged and can be unscrewed in an instant for
rewicking. The Perfection Oil Heater is finished in japan or
rickel, is strong, durable, well-made, built for service, and yet
light and ornamental,

Degiers Everywiere. IY wot ¢t yours, wie ror descviptie Ornler
o tne megres: qpenyy <f the

Standa.rd( Oil Company

EUREKA

Wili Keep Your

Hamess
soft as a glove
tough as a wire
black as a coal

Soid by Deasiers Everywhere
/7~ MANUFACTURED BY FO®R saLE By

0| Standard Oil Compsny | | STANDARD Oil COMPANY
| (Tncorporated) N . (irocrporated)

‘W. L. DOUGLAS
*3 *320 & *$4 SHOES 1ot

& WOMEN
Bors'Swors, $2.00,82.50 4 $3.00. BrsTin Twe WoORLD.
WL

w i
UTIONY 5o cooome wilon: & 1. I --«-hTo-rE-c. = b~y

T e AKENOSUBSTITUTE
i BOUGLAN, 185 neack aion :

Household Lubricant

THE ALL-AROUND OIL,

IN THE HANDY, EVER-READY TIN OILER

need in the
Can can-

MANUFACTURED BY FOR SALE -(TI)-P
Basters Stapdard 0l Company STANDARD OIL ANY
Ererywieny (Incorparmated” PMM

' - Is not recommended for ' =
SWA  evervthing: but if you 2“ ﬁm m h’tluﬁ
()() have kidney, IHver or Vwﬂn‘ﬂ Gald
R T bladder trouble it will be

found just the remedy yYou need. At drug-

gists in ffty cent and dollar sizes. You

may have a sample bottle of this wonder-

ful nmew discovery by mail free, alse

pamphiet telling all about it. 1
Adlress, Dr. Eilmer & Co., Binghsmton, W. Y.

ROOSEVELTS 66
EREAT BOOK

CAN
GANME TRAILS”

ab idea! Christmas gl wew be

m.i;:y“m‘ ..-elnmn’”
man applies quick!y will
Immtn{hmm.
- bigh e~ Wriwe tur ™ - | o
(PTOS PR : 2
153 (B-S.) Bk v, SewT This assartmant ~* % maost Deao* e
— e = -“:’ mas C mnﬂ R mm:x\zdagm::g
om dasigme. rent, aXtra Fae qua’
sRELIABLE and mort atiractive colisction ever

st ~is guickly v seed Chese
S Tt e T
Seymour Co., Dapt. 55, Topeka, Kan.

DE MaARK

= BLACK
. CAPSULE.S_.

NIL\\ E
MALL

> P
Suicide—
Slow death and awful suffering
-fnll:wnelhcufh-da.(:o.-
stipation l‘illsmk people than
all the world that cures it—
CASCARETS.

wmailite. J.P

“.-“&"aim-pmmmf W. N. U, OMAMA, NO. 46-18%0.




