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It tha power to do hard work is not Awake to elfort while the day is aline.
talent, It 1s the best possible aubstl- ing,
tiute for L. Things don't turn up n The time to lubor will not alwayas
this world untl romebody turns them fast ;
up, A pound of pluck Is worth a ton And né oregret, repantance nor repining
of luek, Luck iz an jgnis fatuus. Youn Can bring (o us agaln thée burisd
may follow It to ruln, bt never to past, Saruh Bolton
Huccess, —Jumes A. Garfield ——
WAYS TO SERVE TONGUE,
DISHES FROM LEFTOVER FISH. s
= Boeef tongue Is =0 well known and
Like tender meat, the fiber of fish | Hked that It necds no praise, A heef
s hardened by continuous high heat; tongue, 1t lghtly
therefore in rehenting It corned for n few
care should be taken. days or n week,

Splced Fish With
White Sauce. — Senson
highly any leftover fish
with any one of a ¢ombl
natlon of tomato eatsuap,
anchovy, Worcestershire
and paprikn. To enough
white sauce to cover the
ishy, ndd two well-beaten eges to each
upful of sauce. Flake the fish, pour
byver the sapuce and heat In the oven.

Fish Cocktail.—Take n small plece
o vold boiled halibut, remove the skin
ind bones and flake It. Season with
salt and pepper, For the sauce, take
e teaspoonful of tarragon vinegar,
me temspoonful of eatsup, one (ea-
poonful of lemon julce, one-half tea-
ipoonful of horseradish and n drop of
“@ibasco sauce. Put a tablespoonful of
3sh in each glass, pour over the sauce
ind serve.

Mock Lobster In Chafing Dish.—
Make ‘one and one-half cupfuls of bolled
lsh (salmon Is preferred), one cupful
of stewed tomatoes well seasoned, two
ablespoonfuis of cracker erumbs, one
wmblespoonful of butter, salt, paprika
ind n Hittle Worcestershire sance. Melt
the butter, add the tomatoes, fish and
teagonings, then the crumbs; heat all
logether,

Fish Loaf~=Flake the remnants of
my baked fish. There should bhe two
upfulg; If not, add raw ovsters to
nake up the smouni. Add a cupful of
ituffing left from the fish, one cupful
M coarse bread crumbs molstened with
melted bhutter and one henten egg.
Senson well with salt, pepper and one
tenspoonful of minced plekle, Place
noa small bread pan or a quart maold,
sover with buttered paper and cook In
1 moderate oven for half an hour. Un-
amold on a hot platter and serve with
white sauce.

Creamed Fish in Potato Cups.—Dis-
ward all bones ond skin from any
rooked fish, Season well with salt,

pepper und a little lemon julce, Make |

1 white souce, allowing half as much
pauce ns fish, Add a slight grating of
wmimeg., ot the mixture In potato
cups amd hrown lghtly In the oven.

‘Just buckle In with a bit of a grin,
Then take off your vcoat and go to It
And start in to sing. as you tackle the

thing
That couldn’t be dine—and you'll
do it
EVERY-DAY DISHES.
Take half-inch  slices of hrown

brenil, the kind that has heean steamed
in one-pound baking pow-
der cans, fry In a lttle
bacon fat until hot, then
serve with a poached egg
on each,

Bread Pudding.—Rut-
ter both sides of three
glleen of bread, ndd one
quart of mik, twothirds
of o cupful of molasses
and o little snlt,  Bake slowly about
two hours and a half, sthrring often
during the first half hour of cooking.
Serve with erepim,

Rice Omelette,—To one cupful of
nidd tablespoonfuls of milk
ant three well-begaten eggs
ful of salt, stirring them lightly. Melt
a tublespoonful of butter in A smooth
pan and when hot pour in

)
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rice two

omelelte
the omelette
the shilex 1o let the undooked part run
When all 18 ereamy spread
with four tablespoonfuls of
felly and fold, Serve hot on a
platter

Sponge Cake Porcupines. —Cul
squares or rounds of sponge cake,
Place In a pudding dish, molsten with
orgnge or any canned fruit Jjuice,
Rinnch stmonds press into the
rake leaving the sharp ends up, Cover
with u soft custard und bake until the
are hrown and rthe custard

under

and

almonds
R,
Lemon Cups for Sauces.—When
making lemonnde save the best skins
by pittting fhem at onee Into ¢old wa-
ter,  They will keep for several days.
These lemon cups are nlee to use for
anlod with lettuce or rock
tui! sanee with oyeters or Hollandalse

dressings

snee with Nish.

n teRsSOOT- |

As It cooks 1ft It from |

curirant |

Oranges in Jelly.—Soften one-quar- |

ter of o packnge of aranuluted gelatin
in one-quarter of a cupful of cold wa-
ter and dissolve with half a cupfol of
holling water: add one-third of n cup-
fil of stratned honey, one cupfnl of
wtrnlned oringe juice and the juice of
Lt o temon, Set a mokld In lee water
prvl pour in half an Inch of the liquid
When nearly firm, arrange a layer of
spetions, fréee from all mem
It and cover with more gel
atin mistore harden and repeat until
the dish 1s full and wll the frolt und
Hguid has been used.  Serve turned
from the mold, elther with or without
snear and eream, One may vary ml':'
recipe hy using other frults. If eanned
they should be carefully dralned,
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™
RGOS

| Newnse

Is much Improved
In finvor, Simmer
until tender, then
¢ool In ¥ own
Hguor after skin-
ning, and Il may
be served In hundreds of wanys, For
those who llke a sweet ralsin
suuce Is a great favorite,

Raisin Sauce With Beef Tongue.—
Tnke one-half cupful of raising, one
quarter of a tenspoonful of ginger, the
Julee of half a lemon, one teaspoonful
of chopped onion, two tablespoonfuls
of butter, the snme of flour, one tabile
spoonful of chopped carrot, one-guar-
ter of a teaspoonful each of celery
seed and pepper, one teaspoonful of
salt, one-half pint of stock or water,
Put the onlon and earrot in the but-
ter and cook slowly until well hrown:
ed, then add the ralsins and stir antil
they are heated; remove from the di-
rect heat and add flour and stodk with
the remalnder of the seasonings, Serve
hot on hot tongue or corned beef,

Calf, pork or lnmb’s tongues are all
used in recipe In which beef tongue
may be used,

Pork Tongue on Toast.—Cut pieces
of bread In any desired form and fry
a golden brown. Sprinkle with grated
cheese and heap with cooked chopped
pork tongue, Senson with salt and
paprika  and  sprinkle  with  bread
erumhbs.  Place In o hot oven to brown
the erumbs,

English Calves' Tongues.—Take two
calves' tongues and cover with a rich
soup stock; salt, pepper and malt vin-
egar to taste, Cook slowly untll ten-
der, Serve the tongues sliced with
bolled carrote and turnips. Pour over
the remaining stock and serve,

Lamb Tengue With Macaroni—
Cook onequarter of a pound of mnea-
ronl. I'ut In a baking dish with one
lnmhb's tongue chopped nnd sensoned,
one cupful of tomuto sauvece und one-
half capful of grated cheese. Sprinkle
with and bake uwutll brown,
Serve hol.

snuce

cheege

All common thingn, each day's events,
That with the hour begin and end,

Our pleasures and our discontents,
Are rounds by which we may ascend.

WHAT TO DO WITH LEFTOVERS.

The lefrover problem Is one which
needs dully solving and constant care
in most households, to
seethatnothing Is
wngted, Remnants of fish
s of meat should be
enrefully  sereened and
never placed In contact
with butter or milk In
the lee chest. Fish shonld
he served within 24 hours
after the first cooking as
It spoils very quickly.

When buying meit remembor
leftover which may follow and
need a sauce,  Have all bones that
are removed from roasts and other
cuts of meat sent home to go into the
soup-stock kettle, Ask for the mar
row bone with soup aml stewing ment
a8 marrow I8 excellent for shortening
With French chops and erown of lamb
engugh trimmings are thrown away to
muke a most savory digh, Remembier
when ordering ment that an allownnes
of suet should go with the et Try
out the suet und mix with equal parts

[ rnd you have n shortening

fthe
mny

of lard
which will tike the place of butter.

Beef Croquettes Made From Soug
Meat.—Chop the meant very fine, Ren
son highly with salt, pépper and celers
salt. Add a littte grared nutmeg |
lked or a litle onlon Julce, To twi
cupfuls of meat add one-half cupful o
rolled oats and enough thick tomate
snuce to shupe luto eroquettes. Roll
in egg and crumbs and fry o deep fat
Berve with the remainder of the to
muto sauce reheated and thinned,

Savory Tomate Sauce —Tuake 1liree
lirge tomutoes or two cupfuls of
canned tomato, add water. a thle
spoonful or and stew untll soft
Add opne-half teaspoonful of salt. twae
kprigs of parslev, one xllce of onlon, »
hit of bay leaf, six peppercorns, iy
cloves und two tablespoonfuls ench o)
flovr and butter cooked together. Cook
all  together fifteon minutes, straln
boll up one winute and serve, The to
mato and seasonings may be cooked
then strained and the flour and burtes
ndded, If more convenlent,

Rhubarb and Raisin Pudd‘ng_.—.f‘ul
oae pint of rhubarh In balfioch pleces
and add rupful of sugar I.ei
stund an hour or more, utter ona
plut of brend crumbs with one thhle
spoonful of butter; add one ~upfal o
ralsins Put a layer of the rhulinrt
into s battered banking dizh, coveg wit)
the erumbs FRISING ;. repent, o
finlsh the with battered erambs
ke in n moderate aven ane hour,

well,
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OW that May snd June are oot
far off, the world is full of talk

Rbout graduation dresses, It I8 buz
eing about like the hum @ hees In
ali the schools and In the homes that
nre livened by those preclous but opin-
fonnted high-school girls who are about
to complgte one lap of thelr Httle Jour-
ney In the world. To each one of them
her graduation dress ls the most Im-
portant matter in sight. and it Is an
fmportant matter from several view-
points,

Many schools, much to thelr credit,
prescribe definitely what thelr gradu-
ates shall wear, and (hus avold heart-
burnings smong the girls, A grent
miny others glve some genernl direcs
tions as (o how dresses shall be made,
and let it go. at that: while other
schools leave the matter to be decld:
ed without any restrictions. In the
Inst cnse n mother Is very often called
upon to insist on less pretentious
frocks than her danghter would select,
and she may acquire a few oxtra gray
halrs and deepened wrlnkles in car
“ying her point. But she musi earry
't or else have her taste In dress dis-
eredited.

T

YOUNG GIRLS’ FROCKS
FOR GRADUATING DAY
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The graduation dress s to be made
of some thin white fabric In a pretty
but simple deslgn, and a delightful ex-
ample appears in the picture above,
White volle and narrow white satin
ribbon glve a good account of them-
selves In this girlish dress, which em-
ploys nothing else (except white satin
[for u girdle) in its makeup. The volla
{ls gathered into a ribbon at the bot.
tom of the skirt and tacked to an un-
derskirt of lining =llk.

Net, argandie, batiste or georgette
might be made In the game way.

Another frock employs narrow ril-
| bon and wide tucks in {ts decoration,
(It has a foll stralght skict, Oolshed at
| the bottom with three rows of satin
ribbon about an inch and a half wids,
placed two and a half Inches apart,
Above them at the knee there are two
tacks, three inches wide, with a four-
| Inch space between them, and above
these three rows of ribbon again. Rib-
bon encircles the buby walst and flo
{I8lies the short sleeves, placed in three
(rows on them and finally forms a nar
}'fnw sash with long loops and ends af
il.lu-- front.

New Blouses
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S” MANY of the Intest hlonses, now
heing shown for midsammer
wear, linve elbow sieeves and very
short peplums, that there ¥ no room
lar, have
these
slnce

Designers
features in
they are fashloning the
ostly Inces into them as well as ihe
usual beautiful and refined fabries
1sed for hlouses.  Irish lnce, combined
with filet and a Htrle embroidered or
pl-tucked batiste, are the pich In
gredients that go to make up the most
vostly of these hlouses for midsummen

greut falth in

weir, Often fine volle, with drawn
work or embroidery ns an embellish
ment, takes the place of batiste. In

muny blouses one or the other of these
fubrics predominates, but sometlmes
they mnke for the laces nod are
werely used o sel them together cley-

wHy

erly, Among blouses that sre simply
pee  trimowsd or  orngmented  with
ieedlework, volle is a favorite mate
rinl,

Fliee Jovely bBlouge shown here, mupid
f erepe georgette and decornted with
wnils, I8 u perfect exnmple of the vew
wmer blouse. Tts short

peplum, ¢ul

nto four seallops at the bottowm, s
dmply un extension of the
he blonse, Begpds in short strands

'orm a tringe for the peplum and the

to doubt that they are proving popu- |

midsummer styles |
mos! |

and Smocks

erepe,  The sleeves are =et in with
hemstitehing which continues to be
the favorite way of disposing of sesms
LI hlonses

A smock of

crepe de chine shown

with the blouse employs beads also
for lts trimming, but they nre used
on I8 skirt much more plentifully

than on the bodly, reversing the arder
of things In the blouse. This Is n xlip-
over model fastening on the shoulder
| und huviog long sleeves, In the dark-
| er colors It s very pructiesn) for gen-
eral wear or for travellng. In lighter
colors It makes g preity tollet for guim-
mer afternoons worn with white skirts
or whth Hght-colored skirts to

inateh,
Muny smocks have elbow sleeves, but
not belng becoming (o
find themselves
replaced by long with
lke those shown In the pleture,

these, BOUIe
women,
Kloevoes

Culfs,

Stock Collar a Novelty.
The stock collar s such o wtrunger

1
body of | that its appearance with spring modes

classen It 2e w Jovelty. It is shown In

little wrinkies with & smart tle or o

ousely adjusted girdle |8 mwade of the | In: . Jubot s 8 Anlsh,

-||'I'Iihill|i“”_" |

S, L. ROGERS AND

HIS 1920 CENSUS

I8 taking
be deing well by hig country,
wity, every day or twvo he gets on the
firut
show that apparently every city in the
United States has grown substantinlls
since the 110 census

oently
Increase of abour 82
thig showlong It Is probably the third
clty of the world, with only London
and New

——

SBamuel L, Rogers, the man whe
the 10206 Census, weems te
Any-

page with some figures whick

wns tnken.

Chicago, for example, has appar
nbout 2880000 inhabitants, sy
per cont, ¢

York abend of it

Mr. Rogers also announces that

Dayton, @, has gow a population of
IR0, an Increase of 81,1 per cent
Dayton ranked as Ofth Ohlo ety and
forty-third city of the country In pop
ulntlon In 1010, with 116677 peopla
wi Inerease of 36,6 per cent over 1500,

Syrncense, N, Y., which wos thirty

fourth city in 1910, has reported 171
047

people; Toledo, which was thie

teth elty, bas been announced as having 243,100 people, and has passed both
Loulsville and St. Paul, twenty-fourth city und twenrysixth city, respectivelyy

n 1010, by more than 8,000,

Albany, N, Y., fiftleth city In 1910, has reporied iis 1920 population s
118,834, Milwaukee, Washington and Cinclonnti, all have populstions of more

than 400,000,

Figures for other cities in varlous parts of the country are:

Columbia, B, C,, 37024, increase 11,200, or 420 per cent.

Kewnnee, L., 16,020, Increase 6,710,

or 72.2 per cent.

Warren, Ohlo, 27000, increase 15,009, or 1441 per eent.

William Martin Willlams of Aln-
ama, Is the man who succeeds Dan-
el C. Roper as commissioner of In-
ternal revenue, Mr. Wililams has
seen molleltor of the department o ag-
fleulture and was recommended for
the position by Recretary of the Treas
ary Houston, who has just swapped
the agricultural department for the
‘reasury department,

Mr. Willlams should be a busy
nan In spots, He has the Internal
laxes to collect, and In addition he
bas a joint charge with the depart-
anent of justice In the enforcement of
ovohibition. The collection of the In-
‘ernal taxes is a man's job In lself,

The objects of taxation include
incomes and ‘profits, transfers of es-
intes of decedents, distilled llguors,
dgurs, clgarettes and tobacco, capltal
jtock transfers, playing cards, trans-
portation of frelght, express and per-
sons, oll in pipe lines, telegraph and

telophone messages, Insuranee of varlous kinds, automoblles aml accesrories

planos,

organs, sporting goods, chewing gum, cameras, thenlers, mupsenms

circuses, bowling alleys, billiard and pool tables, sculpture, paintings, yacht
and pleasure boats, dues of athietle, social and sporting clubs—and as many

more.

The grand totnl of the taxes the commissloner of Internal revenue col
lected In 1010 was £3,8300060,012.05, which In ordinary times would be con
L]

slderad quite o tidy sum.
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COAL AND THE WAYS WE WASTE

IT }
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and transmit the power by wire to the

000 tons, he says,

A. H. Armstrong, chalrman of iy

electrificution committee of one of ihe
big electric companies and a trops
portatlon englneer of note,
that two-thirds of the coul now hurned

declarey

annually In the 65,000 steam locomo
tiveg of the country can be Bnved by

a system eof complete electrification

These locomotives burn ahout 122 54,
In other words, the
country I8 today wasting in this way
enough conl to pay Interest charges
on the cost of completely electrifying
all the railroads of the United States

A superman from Murs—If sock
there ls and he should pey us a visit—
wonld elther laugh or weep over our
conl sitnation.  Then he would axk
questions, which doubtiess would run
something llke this:

Why do you burp up & large part
of the mined coal In digtributing it by
rillroad—why don't yon convert the
conl Into electrie epnergy sat the mine
points where It & to he utilized.

Why don't you stop burning coal and oll for every purpose under the sug,
why don't you harness yvour streams and make electriclty, thus saving conl
and oll and utilizing millions wpon millions of water-power that Is now golag

10 waste?

IS BONILLAS A PZIrEXICAN CITIZEN?

Muxican advices continue to speak
of Benor Ignacio Bonillas as an actlve
candidate for the presidency. He s
at present the Mexicnn ambassador to
the United Btates. As near as the
riddle of Mexican presidential politics
can be golved he appears to he backed
by President Carranza.

Also the chorge that Bonillas s
not n eltlzen of Mexico, and therefore

Is pot eligible elther to be a presi
dentisl candidate or to continue as
nmbassndor, contintes to crop out

The charge nppears 1o have originated
with Salvador Alvarado.

El Heraldo, the Mexienn paper
seized from Captaln Hudson, lis Eng-
lish owner, lust year by Alvirado
makes the charge,

Investigntlon of the charge on this
slde of the horder 1s sald to show thut
Bonlllns was born In  Avizopn near
Tucson, and taught schieol In and near
Nogules, Arig., for u number of years,

Best obtainahle lnformuption on Awerican =oll is that e had not, wotil he re-
turned to Mexico, at the begluning of the Carranza revolotion, changed Ms

citizenship.

He Is married to an American woman, the sister of former Governor Sat-

ford of Arlzona,




