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had just opened the front 
noon from his of- 

Beasley 

door, returning at 

fice, when Hamilton Swift, Junior's, 

voice came piping from the library, 

where he was reclining in his wagon 

by the window, . 

“Cousin David Beasley! Cousin Da- 

vid, a- nt ing!” he eried. “Come 

a-running! The Hunechbergs are here [" 

Of Cousin David Be 

came a-running, and was Immediately 

introduced to the whole Hunchherg 

family, a ceremony which old Bob, 

who was with the boy, had previously 

undergone with courtly grace. 

“They like Bob,” explained 

ton. “Don’t you, Mr. Hunch! berg 

he savs they do extremely!” (He 

“extremely” often; 

he talked “lik 

which was due, i 

sh mother.) “And 

come 

course asley 

Hamil 

Yes 

used 

re? 

such words as in- 

deed, as Dowden sald, 

a child in a 

dare say, to his Engli 

I'm sure,” hoy 

the family will admire Cousin 

Yes, Mr. Hunchberg he 

they will.” 

2nd then 
+ glinost out 

book,” 

the wont 

David 

Says 
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f his head with 
Bensley offered Mr. Hm 
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fir 
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farm 
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ont 
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the way, the ch 
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to open the front 

henever a 

that they 
© on 

would ery 
asley has 

door sand ad- 
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were so real 
1 treated 

to the child, and 

with such con- 

at between the 

mes began to feel 
actually were such people, 

half-surprise 

particularly 
hbergs developed 

them 

nt seriousnes 

f them I sor 

there 

| to have moments of 

that 1 conlin’t see tl 

a8 each of the Hur 

a character entirely his own to the 

last peculiarity, such ns the aged 

Aunt Cooley Hunchberg's deafness, on 
which account Beasley never forgot to 
raise his volee when he addressed her. 

Indeed, the detalls of actuality in all 

this appeared to bring as great a de 
light to the man as to the child, Cer- 
tainly he built them up with Infinite 
care, On one opeohsion when Mr. 
Hunchberg and I happened to be call 
ing, Hamilton remarked with surprise 
that Simpledoria had come into the 
room without licking his hend as he 
usually did, and had crept under the 
table. Mr. Hunchberg volunteered the 
information (through Beasley) that 
upon his approach to the house he had 
seen Simpledoria chasing a cat. It 
wns then debated whether chastise 
ment was in order, but finally decided 
that Simpledoria’s surreptitious man- 
ner of entrance and his hiding under 
the table were sufficient indication 
that he well understood his baseness, 
und would never let it happen again. 
And so, Beasley having coaxed him 
out from under the table, the offender 
“sat up,” begged, and was forgiven, 1 
could almost feel the splendid shaggy 
head under my hand when, In turn, 1 
patted Simpledoria to show that thy 
reconeftiation was unanimous, 

om 
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Autumn tralled the last leaves be- 

hind her fiving brown robes one night ; 

we woke to a skurry of snow next 

morning; and it was winter, 

town, tie sidewalks, the 

chants lines of poles, covered 

them with evergreen, and ran stream- 

ers of green overhead to encourage the 

Salvation Army San- 

along 

set 

festal shopping. 

ta Clauses stamped their feet and rang | 

the 

fixed 

display 

pink-faced 

r noses fmmovably 

For them, the 
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Politic protifl i fer Beasley” 

explained, In i 

he's Dave 

The Head and Front (and Backbone, 

Too), of the Opposition to Beasley 

Was a Close-Fisted, Mard-Knuckled, 

Risen.-From-the.8oll Sort of Man, 
One Named Simeon Peck. 

isn't much In it and he may go back 
on It; but If he's fer you, he means it 

Well, I'm fer Beasley!” 

There were other eandidates, of 
course ; none of them formidable: but 

I was surprised to learn of the exist. 
ence of an small but energetic faction 
opposing our friend In Walnwright, his 
own town. (“What are you surprised 
about?” inquired Dowden. “Don't you 
know what our folks are like, yet? 
If 8t. Paul lived In Wainwright, do 
you suppose he could run for con 
stable without some of his near neigh- 
bors getting out to try and down 

him?) 

The head and front (and backbone, 
too) of the opposition to Beasley was 
na closefisted, hard-knuckled, risen: 
from-the-soll sort of man, one named 
Simeon Peck. He possessed no in- 
ermsiderable influence, I heard; was a 
hard worker, and vigorously seconded 
by an energetic leutenant, a young 
man named Grist. These, and others 
they had been able to draw to thelr 
faction, were bitterly and eagerly op- 
posed to Beasley's nomination, and 
worked without ceasing to prevent it. 

I quote the invaluable Mr. Dowden 
again: “Grist’'s against us because he 
had a quarrel with a clerk in Beasley's 
office, and wanted Beasley to dis 
charge him, and Beasley wouldn't; 
Sim Peck's ngalnst us out of just plain 
wrongheadedness, and because he nev 
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THE CENTRE REPORTER. CENTRE HALL, PA. 

or was for anything nor fer anybody 

in his Hife. 1 had a talk with the old 

mutton-head the other day; he sald our 

candidate ought to be a farmer, a ‘mun 

of the common people! and when 1 

asked him where he'd find anybody 
more ‘a man of the common people’ 

than Beasley, he sald Beasley was ‘too 

much of a soclety man’ to sult him! 

The idea of Dave as a ‘society man’ 

was too much for me, and-I laughed 
in Sim Peck's face, but that didn't 

stop Sim Peck! ‘Jest look at the style 
he Hyves in,’ he yelped, ‘Ain't he fairly 

lapped in luxury? Look at that big 

house he lives in! Look at the way 
he goes around in that big car of his 

—find a nigger to drive him, half the 

time!” I had to holler again, and, of 

course, that made Sam twlee as mad 

us he started out to be; and he went 

off swearing he'd show me, before the 

enmpalgn was over. The only trouble 

he and Grist and that crowd could give 

us would be by finding out something 

against Dave, and they can’t do that 

because there Isn't anything to find 

out." 

I shared his conf 

ter score, 

guine on some others. There were only 

two newspapers of any political in- 

fluence in Walnwright, the Despatch 

and the Journal, both operated In 

the Interest of Beasley's party, and 
out” for bim, 

idence on this lat 
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going out anywhere? 

What's the trouble?” 

ill io 

soe vou tonl ht before X. 
the a 

“All right. 

evening.” 

I hung up the recely 

on my errand. 

Down town the streets were 

the package-laden 

ling heads and should 

bitter wind, which swept 

sleet-like snow 

them, 

inter 

I'll be at home 

er and made 

erowile 

people, 
the 

a blindin A 

horizontally against 

At corners It struck so tumule 

with 

lers to 

| tuous a blow upon the chest of the pe | cane 

would | 
: 

could hear them 

destrians that for a moment it 

them, and you 

half-smothered 

in a heavy sort, 

was a gayety in this eager gale; the 

crowds pressed anxiously, yet hap 
pily, up and down the street In their 

generous search for things to give 

away. It was not the rich who strug. 

gled through the storm tonight; these 
were people who carried their own 
bundles home, You saw then: 
and savers, tired mothers and fathers, 

worn with the grinding thrift of all 

the year, but now for this one night 

careless of how hard-saved the money, 
reckless of everything but the joy of 

Wving it to bring the children joy on 

the ong great tomorrow. So they bent 
their heads to the freezing wind, their 
arms laden with daring bundles and 
their hearts uplifted with the tremuls 
gus happiness of giving more than they 
could afford. Meanwhile, Mr. Simeon 
Peck, honest man, had chosen this 
season to work harm If he might to 

the gentlest of his fellow-men. 
I found Mr. Peck walting for me 

at his house. There were four other 
men with him, one of whom 1 recog. 
nized as Grist, a squat young man 
with slippery-looking black halr and 
a lambrequin mustache, They were 
donning their coats and hats in the 
hall when I arrived. 

(TO BE CONTINUED.) 

Puttin’ One Over on "Em. 
A country man and his wife, who 

had just come to the elty, went into a 
regtanrant. They sat down at the 
nearest table and had been waiting for 
quite a while, when the manager came 
over nnd sald, “Pardon me, but this is 
a self-serving cafeteria, You'll have 
to serve yourself.” Her husband, mute 
tering to himself, arose and served the 
table, and when the neal was almost | 
finished; he whispered to his wife, 
“Mary, I'll tell you what let's da 
Let's slip out without washing the 

dishes,"—Atlanta Constitution. 
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THE USE OF FUR THE GOWN FOR EVENING WEAR 

Hems of Rich Peltry Placed on} 
Skirts and Sleeves. 

Bome of the Latest Models Show Arm | 

Coverings of Exaggerated Size, 

Elaborately Trimmed 

A deep hem of rich fur is often in- 

troduced on velvet skirts, mysterious 

folds draped on the hips and the 
corsage high necked and tight fitting. | 

Cross-over corsages are bordered with 

a band of fur which runs from the 

left shoulder to the right hip. 
fa case of fur everywhere, 

everything. 

In evidence of this, 
to study the model sketched, 

1 beautiful winter wrap made of gray 

wool velvet and lavishly triamed with 

sands of gray fox. The bands are 

and on 

| separated by lnes of gray silk em- 
but was somewhat less san. | i roldery. 

You will note that the sleeves are 

very much trimmed, three 

‘ur on each. This idea 

sleeves Is becoming more 

wpular. Indeed, some of 

of trimmed 

and more 

the latest 

  

      
best results, 

Monkey Fur 

There Is no 

mand for monkey fur 

of dull red chiffon 

with red and gold 

is elTectively trimmed 

pointed 

of monkey 

till 
abatement 

evening 

com 

bined 

cloth 

broidery In a 

standing collar 

with em- 

design and 

fur. 

USE LACE FOR FORMAL GOWNS | 

  

Metal and Spanish Ideas Are Widely | 

Featured; Bertha Collars 
Are Becoming. 

The prevalence of lace In the for 
mal frock is noted In praciicaily all 

of the new models now 

The wide metal laces draped 

for evening, says the Dry Goods Econ. 
omist. Next in demand are the Span. 
ish laces in black, cream and all the 
leading shades, . 

These laces adapt themselves 
to the straightiine gowns and flow. 
fog drapes but they seem almost as 
effective in the very full skirts which 
are a complement of the closeditting 
bodice. ’ 

Perhaps the newest outlet for laces 
is in the wide bertha collars, which 
are shown on some of the formal afte 
ernoon and dinner dresses. These 
dresses are usually; made of velvet, 
taffeta or satin and the collars are 
of the finest hand-made Irench or 
Belgian laces, usually in a deep cream 
or ecru. 

These collars are becoming to ale 
most every type and As a consequence 
they are being copied on cheaper gars 
ments and in laces which are machine 
made, but very effective. The neck. 
wenr houses have taken advantage of 
this new vogue and are showing vari 
ous designs, including slashed models, 
witch are very effectively worn on 
the dark fabric street Same with 
the bateau neckline, 

Worn with the itoor suits are 
blouses trimmed with very narrow 
Irish erochot tiga, while with the 
tallored suits of finer materials We 
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The 

sally 

is fashio 

and softly drape 

girdle is 

silver cloth, 

draped gown is univer 

The charming model 
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ed about the feet. The 
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with 

of 1% wi 

APPAREL OF PRESENT SEASON | 

he Making of All 

of the 

D ominant Features. 

3 
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Light 
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appear 

The color 

never form 

to that of the 
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Bd 
Maing persons 

they actually 

sioo 

are, 

ves should foo strong 

bodice 
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Afde Irish erochet, 

still seen, 

of the very elaborate formal 

are of the three-piece variety, 

tich lend themselves admirably to 

of the bertha collar. A bit 

around the neck is so much 
becoming to most people than 
ritanical neckline that very few 

thesg more formal frocks are 
shown without this bit of accompany. 

ing lace 

FASHION HINTS FOR SPRING 

Manufacturers Turning Their Attens 
tion to Models for Resort Wear; 

Demand for Veivet. 

Dress manufacturers, or at least 
those specializing In Palm Beach 
wear, are turning their attention to 

models for resort wear. While only a 
few are actnally showing numbers 
now, there are many who have cos 
tumes in the making. 

For immediate delivery a strong de. 
mand is still expressed far tha velvet 
frock, both for dav aad evening wear 
Deliveries are still slow, owing to the 
scarcity of the fabric. Buyers are 
especially anxious to secure deliv. 
orfes on evening models, becapise of 
the arrival of the real winter social 
season, 

The twill dress remains a favorite, 
with jersey also called for. A eall 
wis expressed for sleeveless frocks of 
Jersey, a call which occasioned sur 
prise, 

Canton crepe maintains a position 
of favoritism with flat crepes a strong 

Everywh v ere one bears “asprin, 
ne" in the gir n 

filets and Venices 

use 

more 

the pu 

oe 

cr he Kitchen 
Cabinet 

sewspaper Union.) 

it is wonderful 
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how large a little bit 

fraction will grow, Hf you only 
tiply it enough tobert sverly 
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A VARIETY OF GOOD THINGS 

Who does 

Packed eggs 
not er 

when carefully 

be used for 

cake, 

Silver Loaf Cake. 

Take two and three 

fourths cupfuls of pastry 

flour, one and one-fourth 

cupfuls of granulated 
sugar, two-thirds of a 

cupful of water, one-half 

cupful of butter, the 

whites of seven 788, 

three teuspoonfuis of 
baking powder, one teaspoonful of 

cake? 
kept may 

such = 

oy a8 good 
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flavoring extract and one-half tea- 

of salt. Cream the butter 

the sugar, mix until well 

then add the flour sifted with 
ingredients, alternating with 

fold in the stiffly beaten 

and bake in a moderate oven 

hour. 

Pound Cake. —Take 

or 

add 

dry 
the water; 

whites 

ten eggs, one 

of gar; one 

or four cupfuls of flour ; three- 

of a pound, or and 

cupfuals of butter; two teaspoon 

of lemon extract; add one 

of salt. Cream butter 

ar until i foamy. 
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FOR THE TABLE 

bread crumbs for escal- 

*%, season well with salt and 

pepper and add to a 

small quantity of melted 
butter; stir until well 
mixed, Currants, the 

dried variety, may be 
well cleaned by rubbing 

them well in flour, which 
will remove any grit, 
then wash and dry in a 
collander and they will 

One of the most wholesome of 
ast foods is wheat right from 

granary. Soak over night, then 

glowly on the back of the stove 
until the wheat is a gelatinous mass. 

Serve with top milk, 

Green Soup.—Wash two quarts of 
spinach in several waters. Wash, 
peel and chop fine three small turnips, 
two onions, a bunch of celery ani a 
bunch of parsley. Fry the vegetables 
in four tablespoonfuls of butter, add a 

pint of water and simmer until tender, 
Mix two tablespoonfuls of flour with 
a little milk, add it to one and one 
balf pints of milk, and boll Sve min. 
utes, Put all the vegetables through 
a sieve, then add the hot milk and 
serve with eroutons. 

Tuna Fish Salad—Take one ecupful 
of tuna fish, shredded, three-fourths of 
a cupful of boiled salad dressing, one- 
half cupful of chopped celery, one 
half envelope of gelatin. one-fourth 
cupful of water, one chopped green 

pepper, one-half teaspoonful of gy 
and one-fourth of a t 
paprika. Soak the gelatin in the 
water five minutes, then add It with 

the 

cook 

fon, tender and i ny 
buttered tunsted milk crackers. -  


