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POPCORN AND THINGS TO DO WITH IT:
MRS. WILSON GIVES TEMPTING RECIPES

On Long Winter Et‘eningnl
There’s Nothing Jollier

RTY—THE GIRLS IN FRANCE—NOVEL EARRINGS—ADVICE TO GIRLS

LET'S POP SOME CORN

Than a Fireside and the
Popping Kernels

But There's an Art in Get-
ting Them Just Right.

How to Make Crackerjack [
and Popcorn Marguerites |
By MRS, M. A. WILSON ’
(Copyright., 1018, by Mea, M. A, Wilean
All vights veserved
ANY a cold wintry night may ‘
be turned into an evening's real

enjoyment with a supply of popcorn
and a corn-popper. Keop it in a
convenient place and bring it forth
on A snowy night, when the young
folks are bemoaning the fact that
they will miss secing their favorite
movie star,

Popeorn ean be made into inex-
pensive confections and, if not over-
indulged in, is nutritious and whole-
some, Try serving the plain, un-
sweetened popeorn with milk and
sugar in place of a cereal for hroak-
fast and for the children's luncheon
and supper dessert.

Now the most important thing of
all is to have the corn popped right.
Few, if any, housewives know that
the real secret in having delicious
popped corn is to pop it very slowly, .
To help retarding the corn from
quick popping, pour cold water over
the grains after removing them
from the ear; then heat it very slowly
over @ medium hot clear fire, shaking
the popper continuously, It will re-
quire about four and one-half min-
utes to pop a shaker of corn. If
you apply the heat gradually each
grain will pop about the same time,
Wetting the corn before popping
softens the hulls and creates a steam
that helps the grain to become suffi-
ciently softened and heated, 5o that
when it does pop, each kernel bursts
open from the eenter. In this way
no hard particles will be loft in the
center, ns is frequently the case
with  corn popped in the ordinary
manner.

To save the hands the corn may
be removed from the cob with a dull
knife or the back of a heavy iron
spoon. Do not overload the popper
Put in just sufficient corn to cover
the bottom nicely, then dip the pop-
per in a pan of cold water for one
minute and shake dry and procecd
to pop. This corn will be light and

eliciously white us the driven snow,

n almost unlimited vaciety of can-

ies can be made from popeorn,

Jave@O Bt g, .

from a recipe given today,
to todasy s

One tablespoonful of vinegar,

Twa 'l‘(l‘ll’fﬂjmrin!nn’g uf butter,

Place in a saucepan and cook until
it will form a soft ball when dropped
into ¢old water, or until 238 degrees
Fahrenheit is reached on the ecandy
thermometer, Now place three pinte
of freshly popped corn in & bowl and
pour the sirup over it, Stir to thor-
oughly cout, dusting frequently with
sufficient pulverized sugur to coat
the corn,

Buttered Popeorn

Melt three tablespoonfuls of but-
ter in a deep saucepan and add two
pints of freshly popped corn. Toss
m pan neur gentle heat until the
corn becomes thoroughly conted with
the butter. Four tablespoonfuls of
gugir may now be added and then
the mixture tossed and stivred until
ench grain is well-eonted,

Candied Popcorn

Sugared Popeorn Mace in a saucepan
ThrN-f;:u.rv.‘--r-,- cupful of
Seven tabl gpoonfuls

-

My dear Mrs, Wilson

MUg Y One tublespoonful of butter.

"." waier, (e tuble gpovonful of vir sgaer,

Will you

nnd then cool and cover wit arall
please give me instructions on how Aot th paraffin,

Seal | tha s & A ' 1
to prescrve eitron and alio swoet .- |.I n the usunl manner For the
apples. Thanking you very kindd *Ory best results use x candy ther
Iy, I am, B E.C, mometer and cook the jelly until it

reqaclios = \

B.E.C—You do not state eclearly F80hes 221 dogrees Fahrenheit on
- tha - W ol "y
Just for what purpose you wish to ¢ candy ‘1""""m"1'-'r‘
¢ the citro T resorve citron 3
‘"‘“.h von. To preserve citron My dear Mex, Wilson—1 am by
ash und cut itron and then trade o buteher und would filin: €0
l‘er_nu\‘c the seods and then soak in g Tearn w little about the provision
brine, that will float an egg, for u I ean’t uford to go to
week. Remave from the brine and : £t provicion maker for
q mall wyges { ve i f T
then wash and place in u presomying i I"FI' . l'T -f'll I‘_}""‘ I" fam Iy
sUppn wreforn, nsk
kettle and cover with cold water, 10 he ip me in this matier ' If vou
Bring to & hoil and then cook urtil  can’t furnizh me with the formu-
tender and then drain, Now muke i%, plense wdvise me where | ein
i et the follow ng formula i
siru (1] . .
. n f pay 1or them If
Twao pounds of sugar, are: 1. How to
One pint of woter cilled frankfurter 9
Three pounds of wiite cor How to make the so-eniled Polish
ologne T T [ 1 I =
Bring to a hoil and cook far tor ‘,‘|L.I-: k } ”,_"‘ l r‘:”‘"*"'“‘”"..
i I ] H { Hicneese |
minutes and then add the eitron 1. How '-.l‘ ke 1 woscullod Jiver
Bring to 4 boil, conk slowly for ten Wurst How ta corn heef, and
minutes and then set aside for twen. DOW much saltpeter and what else

dhal

e D would very much
kKind answer to the
if poesible, in the
Evesing Prerie

ty-four hours, Repout for three duye
and then remove the citron from the
sirup, drain on a zieve and then et

AL W

questions,
columns of

A STE

dry. Rall the citron in sugnr and | [ENGER, ADY READER
pack in wooden or tin boxes that A\ STEADY READER-~The reci.
have been lined with wax paper, Pef desivred wre the private copy-
See apple recipes that will follow | Fight brund of the large packers,
shortly. and it would hardly puy you 1o try
to manufacture these in & smull wuy
.?"f dear Mrs, Wilson—Will you |“Wwing to the cost of the utensils
Josr pain 5 oty Tor 4k |4 the o raind for sanig
na 1 { ’ e products of the various te “ril-
Jelly? Thanking you very Fllll,-h _?':l-.p. r..-..,:»-'.”f--.' I'.'h--‘p s c‘:l'_::nl -
: Sen reply to Mrs, K. M, C, T
~ Quinee and Apple Jelly aruin ,5' T - B M ol

F. E~Wash and pure one dozen | = o 0K Mixtuse,

quinces; wash and pare one dozen My dear Mrs, Wilson—1 have
lpplen. Now cut both apples wnd heen reading yvour yee pes and 1
quinces into small piccos and placa | Potice that you were chief cook

in the royal household of tho late

in & ssucepan and cover with cold Queen Vietorin. You will natu

water. Cook until tender and then rally knuw how to make Melton
mesnsure and allow three-quarters of | Mowbry pork ples, 1 have eaten
8 quart of sugar to each quart of many of them in England, |

would appreciate it very much if
) would kindly publish the
recipe in your items in the paper,
| know there are many other Eng-
Hgh people who would like to know

the prepared fruit. Bring the fruit
to & boil and then cook for ten min.
utes, add the sugar and then cook
until it reachea 221 degrees Fahren-

heit on the candy thermometer, or | this recipe. I shall anxiously
about twelve minutes. Pour into Woteh for this recipe. T remain,
glasses and bhowls and cover with E. H B- k. H. B

Wax. o
This iz an English quince marma- . Melton Mowbry Pork Ple
lade. | Two cupfuls of Rour

Now place the parings and cores | Une leaspoonful of sall

LT PRV T

Above is shown the popeorn, the popper and delicious craekerjuck made
Below are flaky crisps done also according

[over two pints of freshly popped
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directions

hardens before being used, heat in

so that every bit of corn is well
covered. Set away to harden and
then strike the bottom of the pan |
vigorously with a lightweight ham- |
mer and the erackerjmck will break
into irregular blocks,

Try this:

Popcorn Marguerites

One cupful of sugar, |

Six tablespoonfuls of water, |

T'wo tablespoonfuls of corn sirup, |

One-quarter teaspoonful of eream |
of tartar,

Place in a clean saucepan and |
eook until it forms a very soft ball |
when tried in cold water or until
240 degrees is reached on the candy
thermometer. Remove from the fire |
and then pour in a thin fine stream
on stiffiy beaten white of egg. Beat |
and then spread this mixture on|
plain cookies and then cover with
sugared popcorn, . If the fondant

Cne and one-quarter oupfuls of | g double boiler and stir while spread- |

XXXX sugar,
Fowr tablespoonfuls of water,
Stir well until dissolved and then |

cook the mixture gently until it
will spin & thread from a fork. Pour |

corn and stir with a wire spoon until
well coated. Form into balls as soon
as the mixture is cool enough to|
be handled. If using the candy ther- |

| mometer, cook the sirup until 300 |

degrees Fahrenheit is reached,
Crackerjack

Two and onc-quarter cupfuls of |
Brotn sugar, |
Four tablespoonfuls of corn wiry P |
e tablespoonful of butter, |
|

One tablespoonful of vinegar.

Place in a saucepan and cook very |
slowly until it becomes hard and !
snaps when broken and tried in cold |
water, or until 320 degrees Fahr-
enheit is reached on the candy ther-
mometer. Place three pinta of fresh- !
Iy shelled popeorn, distributing it |

Mrs. Wilson Answers Housewives’ Questions

Two

;lu_-rul"--'

teaspoonjuls  of  buking

Plaee in 4 bow| and sift twice and
then rub into the flour one cupful of
finely chopped suet und then mix to |
a dough with jce-cold water and
then roll out one-quarter-inch thick.
Line a pudding pan with this dough.
Now place one pound of pork sau-
stige meat in o bowl and add one
ond a half cupfuls of stale bread
that has heen soaked in boiling water
until soft und then pressed dry and

er in the cellar, if you have no coul

ing.
Note—Be sure to make plenty of
these delicious cakes; the men folk

like them as well as the kiddies de.

You may pop the corn over the heat-

range in the kitchen. It mav also)

be done successfully over the large
burner of the gas range, if the flame
ig covered with an asbestos mat, |

Popcorn Pudding

One quart of milk,

Three eggn,

One-half eupful of sugar, |

One teaspoonful of vanilla, |

One-half teaspoonful of grated
nufmeg. |

Beat thoroughly to mix and then
look carefully over five cupfuls of
freshly popped corn, rejecting any
imperfect grains. Place in a bak-
ing dish and pour the custard over|
the corn. Bake in & slow oven until
firm and then cool and serve with
fruit whip.

rubbed through a fine sicve
One and « half teaspoonfuls of
salr, ’
One teaspoonful of pepper,
Ome-half teaspoonful of thyme,
Pinel of rage,
One tablespoonful of grated onion.
Beat with a spoon to mix and add

| about one-half cupful of milk. Place

on the propared crust and brush the
edges with water and cover with the
top crust. Bake slowly in a mod-
eriate oven for one hour,

| THE WOMAN'S EXCHANGE |

Toduy's Inquiries
< Whiat be ihe corrmet Moy (o massage (he

erpendicnla w
”:\l_"m-__ nr rinkies  Detuenn the

1 Maw s
wrink
4, To what use can pld awente
e ioss b
worn to e mended e put? aily
4 WMhat s spatter work?

. fiuce bhent washel to prevent

T Mow can nld erocks be transformed inte |
At Ve viwen?
B What will pemove marks from sl
one ¥
whid uin:;n' silin? n——
Roosters in the City
¥ filtor of Wionan's Pagr
AMe Lnuld You ekl ma whers ta

are neariy crasy with therr ernwing |

hoars of ths night ANNOYED |
mutter up with the Bureau |
tation, Hoom 616

'S nre fregquentiy Iesued
*h conditinns

Tanning Fur Hides

To the Nditer o) Woman's I @

Tiems Stadare I have n number of syguires
Rifes B waiild Ve to tan § el
w form for Twnning tiem™ [ have had

them 4t thime monthe with just = littie
Motheir, Have T Kept them too lopng

NEADER

Thren montha ik & very lang time o
Keep the hides and 11 15 to be doubted
whether you can do anvthing with them
oW AL any rate, It would be very un
wise for you Lo attempl to treat them
yaourself. T woulidl 1ake them to a rellnbin
furrier or dreaswér and gol an Bexpert
apinton on them, It is always very poor
econamy for an amateur to try to deal
with raw fur

Here's & GoCant
To the Editor af Woman's Pape

Lrar Modan I hwvr n go-rart If you
Knnw af u family who woyld like o
Ruve Al v themn my address and
ke M) ©

¥ owilt until my husband
]

e b Rl Lebunn, |

It ail the way 1

I know some mother will want this
go-cart for her baby. T will forward to
you applications that come for it. You
are Kind w offer it

and seeds of the quinces and apples
in a preserving kettle and cover
with cold water, Cook slowly until

Ask Mrs. Wilson

It you have any cookery prob
the pulp is soft and then strain || joms bLring them to Mrs, Wilson.
through a jelly bag. Measure and || she will be glad to answer you
allow three-quarters cupful of sugar || throvgh these columne.  Address

o each cupful of juice. Bring the
juice to a boil and cook for ten min-
the suger and boil

i

questin tp Mra, M. A. Wilson,
l-.‘\.-;m..lt g Lepokn, Philadel

No Parkages 1o A, E. F,
Te the Editer of Woman'a Page

Dioar Madam-—Sume few daye age | saw
af article saying what could new be sent (o
|our boys Lo Francs without censulting the
trade board Inquiry at eur postoffles

uys no parcel post packages acospled for
Franee Kindly advissa ms what can be aent
{and how Lo ssnd 1t Thaoking you in ad-
vanes, A SOLDIER'S MOTHER,

l It I8 true the ban on parcel poat i -

wges o the members of the luu‘l"?“un

into glasses °

umdmumn- forces has not yet been
Il t Is still necessa Iq
to sand lmn- & request m.h

L A e~ pag——
-

Yesterday's Answers

LA novel game epn he play Ith b .
:hlﬂu:upha. nhl-.-nlng I‘lll‘l‘ t l.';l'i

e ear
- vede J :‘ gurst fto send n ¥

nell or hernelf.
of the purts thess \ire ol ot

"

alle Tashlon with o

fdml'li‘r them, 1F in the ’nlujnr of
Eurata ta tell who the bubles are.

A novel gift tor the girl wha has Jumt
announced her en
Im-un: of  valoed g-ﬂ'p::.":-ll;u:d”fmru

Ines, T . Thi
i mﬁill‘;‘llu rﬂ:-nno. e

L w el beeo
':‘"1"' ts'_ :"‘..‘“'“‘ “ﬂm' 'hl;lht ed wran It

num

" aleam
he kettle. Thi
i 8 1ol 1 "cm"r_ il mlll'l ma:‘\. !ruh

4. The nveraae head of hal
every two weeks, ll-:'w‘o':.e“rl.dl .:'.“."i’.'. r

In » o a xreat
2 -h“gmhnu-hﬂl ul'?pn::.l of " girs "y
. L ] ukewarm
mﬂ.ﬂ,, L water will brighten

a. re-u- :?l:ﬁlr m:tid'{ ro':ui.ﬁumh -h!'l.l1n
o, n n an Ll

e ter, W
?NL \:117'1», th this nppl;:d the

| can he secur

| mmanding offleer in order for him to
| be ment nrticles of any sart whatsoe
| #ver  The artigle you saw might have

irr!arrrd to T'hristmas packnges or to

an you send me | PAreels for men ather than in the United |
|

) Htaten arm)

! Try Steaming It
To thy Kditer of Woman's Page
| Pear Madum—New Year's nighe [ was ot
i the raln and my hat was spoiled Whnt
fean | do 1o make thin hat (nok ke It was?
IIl e i blue velvel hat HROWN EYyKrs
| It In very hard to do anything with
| ¥elvet uniess It is In the plece. Steam-
ing might help the condition of
hat. Hold It over k wieaming pan of het
| water unttl 1t Is damp and limp hen
| Brush it dry with n soft velvet hrush-
inot & whisk or clothes hrush. After It In
|dry, rub it hetween your hands to pro-
1\'HII it from getting st seain  If the
velvel in miretehed stralght over the
erown und not Eathersd In a  tam
0' mhanter siyle, you can stenin it owt
Mralght by stunding a very hot lron up.
slede down In n tin can or Kettle. Cover
|1t with & damp cloth and rub the hst
over it go that the Inslde of the crown
| touches the iron aod not the outside,
Brush the outside velvel an you pull the
| hat over the iron. This will stralghten
nut the ahape and may restore the
natural softness of the velvel

your

Ptownrd your wife

| do s get some

ﬂ;.lnnonl untllh & Dlll!l.h!l'.

Please Tell Me What to Do

By CYNTHIA

“Disappointed” Wants an Answer

My dear, you would be an unhappler
woman it you married a second time, 1
#hould think. It seems strange to me that
A woman who has two dear little ehlj-
dren of six and three yeara of age has
nover had a day of happiness. Whaa the
trouble your fault in any way? You
mee, your husband would have to have
mome causs to ask for a divercs, Can
¥ou nol ponsibly be reconclied for your
ohildren's sake? Of course, under cer-
tain Jegal conditions people may re-
marry, and if their religion does not for-
bld remarriage many do. But thers are

#o many things to consider. You would
do well to consult some one who knows
you nnd your hushband and who would

be fair in him or her judgments, What
do your parents say?
Answers Amie
Both your Ietters reached me, my

denr, the French ene and the ons wril-
ten on New Yeur's morning. 1 think
your sister |s probably your best friend.
And you had hetter collect yourself and
minke a stand for right. Even If you
have done all you say you mum call &

| Bt mnd start in well In the second weelk

of the new year. It In not wicked to
amoke, dear, It v gimply not a preity
habit, and I» not good for the health,
And very nice girin do nol care to do (t,
but don't get your (doas warped on what
In “ﬁh' and wrong. It Is wrong to do
ANYEhINg Lo excesn. A glaas of wine sl
dom hurta any one. but many glaasen

’ ¥ be
rude In your own house, hut da nod b
frll‘l'lﬂh'.rltnml.\' how politely and Tu.
“How are yYou?' or some puch greel n‘ "
then allow him to find pome one tn ta

Know the
to, If you find he does not e
other kirls introdues him to "i::“l“'fll‘l’!‘

further attentlon. k.
' Irtms
ot to he drawn nside Into a
:l‘ﬂnnw}lh him. The sooner boya _\alhn l_::
rude to girls, as he Whs n h.\nl;m::'r
tought n leswon by the girls the W

behave Hke gentle-

{ll they learn lo
;nl-u and until they do _my rlrnra :har
are hot wnrl% cultll\'llm"m ?:mr”“t'm"nr&
course, ¥ou do not ljove ey
simply in love with love
rl.:'h‘: one comes you will know it

—

Acknowledge Your Love

Denr Cynthia—Seeing you have glven
pthers such good advies, 1 am aure you
can help me. 1 am ecighteen years old
and have Known A Young gentleman for
about six months whom I dearly love,
Now, Cynthia, before he left for France
he wanted me to marry him. I told him
I thought 1 was ton young and If he
wanted me to walt until he came bnck
and pec how 1 felt, which he did. He
eame baeck about m month ut[!.lnnd 1
od him the same Way, Ve &
fé'v'.-‘f,? l.hm-m- and people and don't feel
an though I would like to leave AL pres-
ent, although this man can Rive mo n
heme of my own and nlso a wervant.
About n week ngo when he left me he
told me he would eall me up, ns he ex-
ected o go away and couldn't say how
Prml. ne he was on husinesrs, He In back
now and has not called ma yet, Would

bring much sorrow, and so It s with all | |t ba Improper for ma to write him and

pleasures
are meant (o have joy In our llves, but
We are also  meant to temprrats
about all our pleawures. 1 am sorry
about the rest and hope It was not all
iyou sy, Write to me aguin |f I can
ielp, and remember thers s nothing o
Ane a8 honor and truth, but should
either be lost At any time, repentance ls

better by far than a continuance of the | goven

WTONE.

Share and Share Alike
Dear UCynthla—I am a young man
Just relensed from
army, In which I served mne months,

, |
rnies marriea
I During my period bf servl 1 ma 1“,“ 402

a girl from New York, Bhs In nbout
four years nand sight montha older than
I. During the fAirst three monthy of our
married life | was very happy and can-
tented. However, 1 huve bein unable Lo
find sultable work since my release, and

until the mixture becomes creamy consequently am i good deal of my time

In the house. My wife Insiste upon my
making the beds and sweeping fNoors
and washing the dishes. In the army |
used to act as K, P. AL one of the camps
1 didn't then mind ft. an it was in the
line of duty, but I don't want to do it
in civilinn life

Plaase tell me what stepa to take (0
caune my wife to stop putting her whare
of the home work on my shoulders,  Hhe
doesn’t have to leave for work untll K30
o'clovk In the morning, and we get up
at 7. AN EX-SOLDIER.

11 weema to me, young man, that you

A Hitle In legitimate and we ! apk him why

are not® very soldlerly in your nttllmll'l

She, |t seems, lu Lhe
only one in the howseholil who works.
I do not blame you If you cannot get
waork, but there s n good denl of waork
around If & man s not too choosy, and
1 should think s husband would be only
tho glad to  wash up the dishes and
wwhep up and even make beds if i will
help his wife, when he hag no ot slde
work mnd when she I out working for
his support. The hest thing for you to
kind of work quick and
then help at home, too, Share and share

alike (g the only basis ror MAppY mar-

 tled life
Not Worth Cultivating
Dear Cynthin—1 am a young gir!
elghtean I\‘zll‘r old, and wahout four

months ago nt o y | met a young
man who seemed to care a whole ot
for me. He aaked 17 he could eatort me
home, T liked nm, wo 1 consented.  (m
our way home he told me that he oared
for me and invited me to o parly and
pnlil nit to forget 1o ba there,

ear Cynthia, 1 went to the party :.m]
he didn't even noties me. He danced
with other girls and never even let on
that he Knew e 1t Just Lrenkn my
Yieart to think he tald me he loved me.

This 8 what makes me thivk he don’t
Yike mie—he anked me 10 go #tealdy \:'I.'-h
him and 1 opadd “Xa, 1 ati oo YOUung

We pre  golhg to have Hn evening
company at our house anid | invited all
he goos With, My mipter

the bovs thnt

nvited B, mo e sabd be would e there,

It he ¥, whnl! | t 1o him or

not? + him anad vou 1o help

me, aEt time | w w 1o ¥ou you

give me satinfaction HEATRICIL
My drar, vour sister should not have

who hil heen
Of oourse.

Invited & hoy to the hotm
#n oxcespively rude 1o you
It wns nll nonwense, in fact, out of all
peoportion In preprlety for the bhoy o
tell you the flest time he waw you that
I civred for you to usk you 1o “keep
company™ with him.  Another thing, £
he nakel ¥ou to go 1o o dance he should
hove called for sou and vou should nm

e iyt yotive«lf it n poarition In
which you might e slighted &8 you
veke Iy golng to the dance

If the hoy does come to Sour hame, of
course, ~poiRk 1o him, aE you must not be

—

L OUGHNUTS, French
D fried potatoes, cakes,
pastries, pie “&
crust and salad dress

ings are better than
ever when made with

Mazola. Ask your
grocer for Mazola
Book of Recipes.

CORN PRODUCTS

REFINING COMPANY
‘.P. O, Box 161, New York

oun STORE ORDERS

-
BUY ANYTHING—ANYWHERR
CHur customers are gl confined to the stork
of any one slare bl may divide thelr pur
th s B an 9 gvl Lhe very benl valusse.
have bean in business for over 27 yrar
and Invite :h-bt!lnu-l seruting of our husl.

ness ¥r repern
MARRIOTT BROS,, 1118 Chestnut

i REMOVES

. grow!
rem under the arms or the
face can be very ensily accom.

or eall hl';l.m
Y d to do anything
;:::rhtl}t. always ronsldered IL Impropar,
o you supposs he would be ocross he-
cause 1 gave him a siik ahirt for Christ-
mas? He had everything 1 could |h|nl.3
of. Do you think It was too personnl?
Every one tells me I am good-looking
and I am very popular mmong both
When he tel's me T am pretty I
treat him Mke all the rrhlf-!'h'mk thay
are Nattering me, for 1 can’t see where
I'm predty,  He often gets sore at me
(1] hin
" r&lh:m 1 write him or try to forget

up? 1 have
it

the United States | M0, 0 until he comen back to me

because I think I have done nothing an
u‘?u-n_v: acted ke o lndy, “hlchrwr.uld
' .

Enll!‘l. man, don’t you

7 this
ILTRU Jowe inder to tell him o

think It would be

and be engaged to him, even If you feel |

vou want to walt glXx months or n year
efore marriuge? [f you explain that
you feel you ure too vouthful to under-
tnke the responsibilities of matrimony he
will douhtless b willing to walt a year
if vou let him know he may claim you
We hin wife after that time, No, your
presint wWas not too permonnl under the

clrewmatances, but you should not play |

with him by putiing  him off You
milght telephone to him and ask Wim to
vome up some evening, nnd then he hon-
ext with him and aelknowlsdge vour love,
Gir's have no right to plny with s man's
feelingn ng many of them dn You are

| very voung, dear, not o know that maom

women wre bheautiful to the men who
love them. It's rather silly to fuss
about it

Mother Love

Mother (s rocking thy lowly bed
Al night long, all night long;
Happy to amooth thy curly head,
To hold thy hand and to sing ber
sONE;
"T'ls not of the hill folk dwurfed and
old,
Nor the song of thy father, stuneh
and bald,
And the burthen it beareth Is not
of gold:

But it's “Love, love! nothing but
love—
Mother's love for dearie!™
Eugene Fileld,

Wedding Follows 20-Year Courtship

Wilmington, el Aftir &
courtship lasting twenty Hughey
Wiaston, of Seaford, wund Miss Beulnh
Vinecent, of Galeatown, Md, were mar-
ried at the home of the bride The
bride in Aty -thres voars of age and the
bridegroom Aty -two

Jan, 7

YUOars,

o thin bes |

BILL OF THE U. S. N. ABROAD ||
MIXES UP HIS TWO LETTERS

And Madeline, Who Got the One Meant for John, Finds Out Exacfly
W hat He Thinks of the French Girls—Information for '
Our Yankee Sisters

L BHALL eall him Bill 8chults,
of the United Btates Navy in for

y | olgn service, and leave It to your Judg:

ment as to whether or not that Is
his name. Anyway, you have frequent.
Iy heard of writing two letters, ad.
dresslng two envelopes and then put.
ting the wrong one in the wrong en-
velopa? Well, Hill ls the sort of boy
who doemn’t hear ahout these things,
He Just goes ahead and does them,
And sn somewhere In Ameriea there
Is n bhoy-—shall we eall him John?
who Is remding o letter that should
have gone 1o a girl named Madeline,
And somewhare in this great big clty
In Madeline digesting some very impor-
tant truths that were meant for the
home cansumption of John,
‘ One of them whe tovs with froquent.

ly, In fact, it Is such an Interesting
| little fact for any girl to toy with that
| she consented to have it printed where
| all her sisters might look upon it and
| Kloat over It on certain and all ocea.

Elons,

Hero it Is:

“You remember, 8—— gaid that he
:wu golng 10 go over and get married
| to some littie French girl. Well, 1
iwlnh I could have his opinfon on'that

gubject now. The ones 1 saw were so
| homely we used ta walk backward to
| keep from meeing thelr faces,”

! OW BIll didn't mean to be unkind
| beocause in the very next breath
|hn eald: “Just the same, the people
| there troated us Ilke whito men.” And
{lherphr hanga a tale upon which the

American girl might do well to medl
tate. .

For the good of the publle or for
the henefit of a single girl, Tom, Dick
or Harry of the U'nlted Btates nrmy
or navy might write about how the
French girl won his heart, but when
it comes to a heart-to-heart, Billto

50!\?:1, why there's the way to know the
t Lruth,

| Proplnquity was over n greant matohs
mnaker, and the French girls were
| surely good and kind to our boys, and
In spite of what Rill says thers nre
plenty of them very pleasing to look
upon; but now that the war Is over
there's just one lttle tune running
through the mind of the Yank. He
wants his girl back home,

VEN If Bill hadn't been so outs

spoken In his letter to John thers
were plenty of other wayvs to know
how he felt about things, Thin ix the
wiy he started out: “Recelved your
letter some time ago, bhut as there la
nbsolutely nothing to write about I
have been letting 4t rock” And then
this is the finish: “Well, old top, it Is
| getting rather dark and anyhow thers
| s nothing to write about, so I will
cut this little sheet of nothing short,
Your ald teammate, 131"

In the meantime, the voung lady
who learned all these important things
I« wondering Just what John is Afding
|nul in the letter that was meant for

her.
—
/(1774
for .
Infants «ed Invalide

HORLICK’S

THE ORIGINAL

MALTED MILK

Rich milk, malted grain, in powder form,
For infants, invalidsssdgrowing children.
nutrition, u ildlulhw‘oolcboll
Invigorates nursing mothers asd the s
re nutritious than tea, coffee, ete.
netantly prepared. Requires no cocking.

s-h_.unm‘ Cost YOU Same Price
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House of Wenger

1229 Walnut St.

sale of

EXCLUSIVE

Reductions of 25 to 33 1-39,

These extraordinary values do not in the least
denote & lessening in quality or smartness in

These are original Wenger models, as we never
purchase for sale purposes.
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The Fur & Millinery éhnp. Ine.

- 1423 Walnut Street
Usual January Savings on

FURS
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