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By Nell Brinkley Tested Recipes

The grim, old, gray Atantle, with his
enow-maned sea-horses riding high and
fast, his gray halr glittering with lce,
i visioning his inamorata, the BEouth
Puclfic’ sen, whore phe Tes blus and
dreaming up into the sky, ashimmering
in the sun, around the land of southern
Californla! The gray god, hard gripped
in the fromen atrife he loves, longs with
a soft heart while he glowers for the

.I"_‘.I. _1-‘ )
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blus mald who sapreads her lustrous silk
&nd lace beyond the sand and rocks of
the lovely cosst 2,000 miles away,

Here the wind erles and cuts; the great
flakes float out of a battleship-gray aky;
thers are no leaves in the woods—the
branches rattle in thelr casing of loe
like mournful' bones; the mea s great
and terrible; horses struggle In sweat
and anxiety with the glassy streets; tl:c

lone opan motors still out Jook like smply
houses wilh the windows blown out and
n fow blus ghosts indwelling: little kide
are cutting flowery twirle on the ooun-
try ponfia and the girla, all Russlan, in
furs and barbaric colars, are milling
round and round the rinks; the real
winter-girl In the hills of the Atlantic
states, up to the eyes In “"comforts,” mit-
tened and booted, Is plowing about on

gl

nkils and snowahoes and goln' “um-um- of New York's Lave!

buster” down the hilla lke little chiaps,

But out there! Whaere the silken blue
sen rells In under the moonlight with
oach far wavg alive with the fire of
phosphoris, llke the gleam of & metal
#shield, and the girla in thin frocks are
dancing out onto the sea-alde walks from
the ballrcom and in agmin! A-h-h! No
wonder the Bea of California i the Sea

The Girl Cynic
Story

By BEATRICE FAIRFAX,

who trusted

ture of her life on the basis of an old
quotation—a proverh from the German:
“Ap one shouta into the foresl, so echo
returns to you.®'

She met the world on a banis of trust.
ing good fellowship and the world scldom
failed her,

Clorks in shops rewarded amiability
with interest; walters In hotels showed
an Inleliigent deslre to please, Men who
found that she was always on time for
engagements peldom kept her walting to
he called for. old people to whom she
gave Kindly courtesy spoke well of hor;
hostesses who discovered toat she was
panctilious about keeplng engagements
invited her to all thelr most interesting
perties, Luclle gave the world the sguare
doal of trust and honesty and the world
ewardeod her prises In most of its games.

Then she mel & man of whose weak
good looks any psychologist might have
lold her a few very unpleasant truths.

however

=he wasz not a psychologist

=0 sha followed numerous of her sisters |

hefore her nnd fell vory much In
with George, Geurge plumed himself on
conguest, ‘ntroduced Luclle to friends as
vharacteriens as himself and threw her
wwer witheut campunction at the end of a
manth

L.uclls wan startied, but her fafth in
fuman nature came up undamaged when
vril—-one of George’s friends, prooeeded
to console her by kindly devotion that

st two meonthe Cyril's  defection
vame in due time, and then William of-
fered his services as physician to |

wounded pride
Three months later Luclle found her-

calf In possession of what she desmed L

Frokein heart, As a matisr of fact ahe

ad a badly rprained nttitude towaprd
human nature. Having suffered because
of her faith In three weaklings, she

foncled that she st last knew life for the

crugl and relentless producer of misery
I was

And Luecile became a ~ynbi At 3 she |
had masterad auch watchwords as You |

might
o him Cirst, “No man s evey
level with & woman;:” *The world is »
cruel and roelentieas place and it doesnt
sppreciate honesty.*
Now, Lucile was short
peremaplory (o elerkas,
folks and carel sbout her engage-
mente. And as ahe shouted Into the
Torest, so the echo camo back to her
And fust then, when she knew with
exactly what eyniclsm to laugh at pro-
'thm of love, = real man came into
Wir life. When he told her he loved her.
Luelle replied: *“Of courss you do-—to-
day.” And when he amsured her that
he had never cared so much for any
woman as of her, Laclle was ready with
& flippant “That's what they all say.”
She diMn't mean to let any man make

an the

in servants,
indifferent to old

love |

an well do the other fellaw and |

> A Lattle

of the Present

fave bLroken ongagementa and over-
looked forgotten appointments and tried
to keep hir ideal' of the girl he loved
alive In spits of her best offorts to de-
stroy it. And the girl neither beliaved
the man nor gave him any reason to be.
leve In her,

8o, one day Lucile discovered that she
had bean deserted agnin and she mmiled
cynioally and assured herself that the
world was indeed s poor place

Moral—=When you wyearn a clever aphor-
fam lke "Aa you shout inte the woods
echa returns to you.'' It is & good idca
to test it out theroughly.

Advice to Lovelorn
By Beatrg Fairfax

Why Not Help Him®

Dear Miss Falrfax: T bave known n
young man for the last three years., Oc-
casionally he geta up in a temper and
says things which he afterward regrets,

but which make mes fesl badly. He says
he loves me and wants to marry me.
Now, do you think we would be happy

if hisa had temper still continues?
JANE M.

Ir you yourself have control over your
teraper and can be always sweel and
amiable in splte of any hurts which your
friend’'s lack of control of his temper
tauses you you will probably be able to
cure him of this fault. He will be much
happler If he micceeds In‘conquering his
temper, but the fact that he has one

doss not make him impossible as a hus-
band and lover, But it will take tact and
patience on your part to help him. Are
you sure you have those?
——
You Are Toe Exacting.

Dear Miss Palrfax A brother of mine
dled some woeeka ago, which naturnlly
preventad me from ing out. While 1
was with several friends they suggested
going to a danoce, Tlu%' did not even ex-

n

Erun regret for my Ilnability to come,
ul jeft me.

Now do you really think they did rl;gu
[ think they are selfish A. B C

There is enough mourning and unhap-
pinesa In the world without anyona's
desiring to add to I, 1t was very self-
lsh of you to feel that your friends should
eacrifice thelr pleasure becsiuse you
could mot Join In It. Are you sure you
would have bean as ideally conslderate
as you feel they should have besn had
the positions been reversed®

ber aoffer again! Bhe war too wise for |
‘hat. And the real man wooed s merry |
young cynle for three months and for-

A

Making
Hotel History

Every room in the Fort

Dearborn Hotel, Chicago, is
now $1.50 per day.

EVERY ROOM

$]150

private toilet.

—NO HIGHER

500 rooms, all with private bath or

FORT DEARBORN HOTEL
CHICAGO
LaSalle Street at Van Buren

Direction o! Hotwl dhermas Company

per
day

Uup at our play or work and, through the

flying snow, see s mirsgo—all gold and | sky! -nsu,‘mnxlmr.

old Topic

TESTED RECIPES
| BSCALLOPED CORN AND MACARON]
| Ome can corn, two cupfils cooked maca-

| ronl,  onesguarter  cupful  fine crmeker
crumbs, ons cupfill milk, ond egk, one
tableapoonful butter, salt, paprika

Put in a buttered bakine dlah a layer
of the cooked macaroni, sprinkle with
salt and paprikn, thes put a laver of
eorn on top of thin. FHI the dlah, als

ternating the macaronl anfl ocorn, the
top layer bHelng masarenl. Put the
!'rum!»- on twop, dnt with amall plscea
of butter and then pour over all the
milk, to which the heaten ostg has heen
added Pake in A moderats oven abotul

half an hour

All measxurementa  are level. unlems
othorwise apecified
WINTEN SALAD
Two hoads Isttuce, two onions, twao cold
tooked Dests, twelve ollves, French
| drewning

HBhred letture Sery fine and arrange on
malnd platesn. Chop onlons and chit bests
in half:inch eubea. Mix and plla on lets
tuee Garnish  with slices olives and
rerve with French dresking.

PECAN £AKRE
| Ome-half cupfut butter or thres-aighths
cupful manufactured shortening. three

sgwn, one and one-hall cupfuls supar,
two and anehalf cupfils flour, ene and

oane-half  teaspoonfuls baking wdar,
one-half eupful milk, one cupful peoan
moats

Cream hutter and supar together, afd
the bhanten sgn and then the flour alfted
with the baking powdoer. Then add the
milk and the meat nuis broken h plscea
Bake In a loaf pan lined with Wettered
paper in & modsarals nven,

BERA-FOAM CANDT.

Threa cupfuls sugar, one-half reupful
corm syrup, two-thirds cupful watar, one-
hnif tenspoonful salt, one cupful cropped

nute, one teaspoonful vanilia, twe eogE

| wlhiiten

I Boll sugar, water and syrup until it
| forms p moft ball in cold water, Pour
slowly nver the whites nf the ogue, beaten
unt!l stff with the salt. Contimue te
eat until nearly stiff snough 15 hold
ita form, add the nuts and flavoring and
tirn Into buttered tine, YWhen eold cut
n aquares, r
SALMON HALAD,

One n salmon, ons domen AWeat
ﬂl{'l?ll'l l":n'u_- ecan peas, two stalks celery.
mayannnise, lettuce,

Plok over salmon, remeving bopes and
sl Put peas in a colander and let eold
water run over them; then draln, Cut
eolery in amall pleces and slice pleklen
Mix all ind pour mayonniise over tha
| wtade Line salad bowl with lettuce
| lsaaves and heap salad in It. Garnlsh with
nliven,

JUNKET ICE CREAM WITH PEACHES

Four cupfuls lukewarm milk, one ail?-
)l henvy :-rrnn:hcna and a half cupfuls
sugar, ono-slgh tl‘lﬁo ful salt, o
and a half  junket table one
spoonful  vanille, one t#spoonful al-
monfl extract, mgreen colo one oan
penches, one tableapoonful d water.

Mix first four ingredlenta and add the
junket tablels dlllolvlq in eold water.
Turn Into a pudding dish and let stand
until set. Add flavoring and coloring,
freess, mold and serve garnlahed with

halves of poaches, flling cavities with

blue, Here we toboggan In mackinaw, |PAlves of bianched almonds.  Turn
We here, in our fur and wool, straightan | There you are wading the blus water Iy |Pesches Into a ssucé-pan, add ona-third
bathing sult under the sun and warm

cup sugar and cook slowly untfl syrop
in thick. Cool befors P’hllhlnl leo
crmam. ~Mbothers' "‘!"".*.‘n
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HE Public Plants the Dead Ones
Most Awfully Deep

Idves there a man with soul so dead
who pever to himself has waid: “My
trade of late {s gettiog bad, I'1l try
another clever ad."” If such Lhere
be go plant him deep. Let no new trade dis
tiurhb his sleep, but jet the grass grow “round
his door and no strange feet tread on his

17 your

resist the power—the pull—of advertising's
appeal. They do not want to. They appre-
clate your invitation to come to your store

paering in

rings continwons tade
why thelr adverfimments e conttnuoosly ap-

and if you repest your invilation day after
day they are as sure to come a8 thes seasons

business = demd rogwrrect 11 now

wilh judidous, eomiinnous advertining

Every dsy oo dee merchonts of Omabhs are
axtemding wrgss’ fwritktioos w the poblie te

floor. To sell more goods would give him m?t and perticliste tn thy beusfits of Chelr
paln. He'd rather sleep thun business zain rEETe #n memnhen e g Nernhents o 'lﬂ_l
We'll beat a path across (he way where ad necy n.-:~'|lm\ hm.“ it wil i{r'm,;‘. Cheen Imm:
vertising bas full play T 'bey d» nee aftventhee “jus for today,
by Tey Umoomesy, (e sy afise aod next

['oad ones do not advertise- They couldn’t manet'h They wae' umde eveny day. every
advertse and remain dead. People do not munih, every yeos: Oontinuous adesrtising

Thet is the resson
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