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The fine English potteries in

originals,
i is in the assortment, some with

Z) others partly under and partly over,
colors have been beautifully duplicated, especially the reds.

Folks must get awfully sick

like a 'phone and no receiver —

new English designs.

sending over scads of new patterns adapted from the old Chinese
Every sort of schonnola from service plate to egg-cup

spinach ride in year after year on the same china pattern, Per=
sonally, I'm glad there are some new ones available, Unfortunately
most of these wantable things go by number instead of name—

are the best, but when you're shopping, insist on seeing the really

the last few weeks have been
colors entirely under glaze, and
In either case the original

of seeing their lamb chops and

so I can't readily tell you which

Paris

By MARY

who's got the button?” But it

game is to be played with.
acquaintance of glass and metals

them.
many instances, they assume the

that “collapsible” buttons will be

day’s work.

know how to cluster in the most

United Press Staff Correspondent

PARIS, July 30.—(U.P.)—One of the style games for Parisienne
fashionables this winter is certainly going to be, “Button, button,

And the button means the nobbiest
and most attractive button in the whole button kingdom.
Ag 8 ocusoquence, buttons of wood and leather are making the

description. They are going at things 50-50, or playing triangles,
circles, oblongs, cubes and geometric squares and rectangles with
Their shape has no confining nor defining limits, and, in

& gown, whether it is of the morning, afternoon or evening variety.
And don't think we are just filling up space when we tell you

By *“collapsible” we mean that when you turn over on them (in
case they go down the front), there won’t be any “ouches” or
groans, from your rudely awakened body.
sleep on them on your back all night and still dream those sweet,
ethereal dreams that wake you up refreshed and ready for a hard

On frilly frocks, pin-head buttons will gather in regiments to
form a distinctly new kind of embroidery called “button work.”
Some of them are not much larger than French kmots and they

will .be in pastel silks for several groups, while others will make
their appearance in stark clear and colored crystall

Styles

KNIGHT

is not just ordinary buttons this
and materials of every kind and

impoztance of the entire trim of
used on “nighties” and pajamas!

Furthermore, you can

becoming fashion. 'Their uniforms

AMorm'ngSmt'I;j

| Etiquette

By Roberta Lee

An'English actor who had recent-
ly arrived in Hollywood decided to
take some practice in riding, At
the stable he was asked if he pre-

ferred an  English saddle or s
Western, -

“What's the difference?” he in-
guired,

“The Western saddle has a horn.”

“Oh, T shall not need a horn,”
said the Englishman. “I don't in-
tend to ride in heavy traffic.

For The Cook

FRUIT SOUFFLE

% cup of fruit pulp (raspberry,
strawberry, peach, prune, banana.)

Whites of 3 eggs.

Sugar,

Salt,

Rub fruit through sieve, Heat and
ndd sugar to taste, Beat whites of
€ggs until stiff, add gradually the
hot fruit pulp and salt, Turn into
buttered and sugared individual
molds, having them three-quarters
full; set molds in a pan of hot water
».and bake in slow oven until set.

Q. Should one make a call of in-
quiry after receiving an announce-
ment of a birth?

A. Yes, and promptly,

Q. Is it good form  to acknow-
ledge an invitation on a visiting
card? :

A. Never, It should be written
on correct white note paper, even
though the invitation itself was
received on a visiting card,

Q. At tea, what article accom-
panies the lemon?

A, The lemon fork,

—
OKLAHOMANS RAISE
CHICKENS IN CAGES

LAWTON, Okla., July 30 (U. P.)
—Chickens, that have never touch-
ed their feet to the earth, are rais-
|ed profitably for the market'in the
rear of a grocery store here,

The chickens are removed to
wire cages in a rear room as soon
as they hatch, There they are kept
until large enough to market. The
experiments reported that their
profits were larger than on range
chickens because of the saving in
food, loss of fowl by rodents and
because the chickens grow more
rapidly,

Cultivate a Good Appearance if You .Wouid

Be Popular — Brush up on Your Manners
and Your Disposition, and Lend an
Attentive Ear to the Recital of
Other People’s Achievements

The desire for popularity is universal. We all yearn to be liked and
there is probably no one thing out of which we get such a genuine kick
as we do out of seeing peoples’ faces brighten at our approach and know-
ing that they enjoy us and admire us.

Such lucky men and women, darlings of the
gods, are born with a faculty of attracting all with
whom they come in contact. They are no better-
looking, no wiser nor wittier, no kinder nor more
generous than the balance of us, but they have
about them a mysterious charm before which we
fall helpless victims. It is the unexplainable thing
that makes one babe, even in its cradle, the favor-
ite fair-haired child in a family.

It is what causes one girl fo have a dozen
dates for every occasion and to have to cut her
dances into mince meat, while another gitl even prettier and a better
dancer has never a beau and papers the wall at balls and parties. It is
what makes hard-working business men get together and find some sine-
cure of a job with good pay and no work for dear old Charlie, who is a

lazy ne'er-do-well

i

But those whose Falry Godmother failed to b upon them this
magic talisman need not mourn without hope; for there is nothing occult
about the secret of popularity. . It is a simple formula. If you follow its
rules, you cannot fail and none need to be personna non grata with their
fellow creatures unless they are too selfish or too lazy or too stupid to
make the effort to make themselves attractive,

‘What, then, are the things that attract people to us and make them
like us?

First, I should say, our personal appearance. That is our selling ap-
proach. Strdngers literally take us at our face value, and while that
need not be beautiful, it must be shaved or have its complexion properly
put on. We all like people who are, as the phrase goes, easy on the eyes.
We like to look at a well-dressed, well-groomed, spic-and-span man, and
at a woman who has on pretty, appropriate, well-chosen clothes., Con-
versely, we are repulsed by those wh o are sloppy and untidy and who
always look so much like something the cat brought in that we have to
be continually explaining to our friends how clever or good and what
admirable chazacters they are.

The next thing is good manners, We like people who are courteous.
People who are suave. People who always say and do the right thing at
the right time in the right way, We like youngsters who.are polite and
deferential to old people. Women like men who are gallant and who pay
them little attentions. Men like women who are gentle and appreciative
of the things they do for them.

We like the people who do us little favors as if it was a pleasure to
them. We like the people who remember our tastes and little peculiari-
ties. We like those who take the trouble to send us a line of congratula-
tion when some good fortune comes to us or a word of sympathy when
some misfortune befalls us. In a word, we like the people who practice
the amenities of life and we avoid those who are rude and boorish and
blunt in their speaking.

The mext element of popularity is adaptability. Being able to fit
yourself to your crowd. Being able toget along with others without fric-
tion. Being able to gumshoe around the angles in other peoples’ dis-
positions and characters instead of bumping into them. No other people
ave so sought after as those who are like oil upon the trqubled conversa-
tional waters and who can be counted upon to make any party go.

And no other people are so sedulously avolded as those who have a
fatal instinct for treading on everybody's toes and who will start a hot
argument over the weather; who have religious and political views that
they have to air on every occasion and who will go to a bridge party when
they abominate cards and ruin a golf match by discoursing upon the
waste of time it is to knock a ball about,

Next, those who would be popular must be good sports. They must
play the game. They must tote fair, ‘They must not expect to boss the
show and have everybody do their way. They must be willing to give
and take. When they win they must not boast. When they lose they
must not whine. -And they must pay their part of the score, Nobody is
less popular than the deadbeats who ride in other people's cars and eat
other peoples’ food and crash in on other peoples’ parties and who can
never find their pocketbooks even when they go to the movies with
others.

And finally, and most of all the seu‘et’o! popularity consists in listen-

Raspberry Yoe,

1 pint of berries

1-2 cup sugar

1-2 cup water

1 tablespoon lemon juice

Springle berries with sffzar. Cover
and let stand two hours, Mash and
squeeze through a cheesecloth, Add
water and lemon juice. Freeze to a
constistency of mush, stirring oc-
caslonally,

sugar gradually, the stiffly-beaten
egg white and the mashed berries.
Beat until well mixed gnd foamy. A
little lemon juice added improves

Spanish cream, blanc mange and

such dishes, ;
Raspberry Salad

3 ‘tups berries

1 eup shredded fresh pineapple

6 marshmellows

2 teaspoons lemon juice

1-2 cup fruit sugar

1 grapefruit.

In crisp cups of lettuce, arrange

mounds of the fresh fruit mixture

of whole, very ripe berries, Shreds

of fresh pineapple, grapefruit sec-

tions, peeled and halved, and marsh

mallows which have been cut in

Raspberry Sauce. True Shortcake
1-4 cup butter, i 2 cups flour
1 cup powdered sugar | 4 teaspoons baking powder
1 egg white 1 egg
1 cup berries 1-3 cup butter
Cream the butter well. Add the| 3-4 cup milk

the flavor. until granular, Beat egg lightly and
This is an excellent sauce to serve|fold in. Add the milk gradually to
with cottage pudding, custard [make a soft dovgh. Tcss on a slight

quarters with scissors, which has
been sprinkled with the fruit sugar
and allowed to stand at least an

[

By Annabelle Worthington

hour before serving to let the flavor
blend and the marshmallows be-
come soft. Garnish with sweetened
whipped . cream and wau.e Lariies.
Cheese straws made with nippy old
cheese are an excellent accom-
panmient to this salad.

Whole berries add color and flav-
or to a jellled fruit salad,

1-2 teaspoon salt i
1 tablespoon sugar
Mix and sift the dry ingredients.
Cut in the shortening with a knife| '

ly-floured board and pat to one-
half inch thickness. g

Bake in g sheet or cut for indi-
vidual shortcakes, Bake in a hot
oven (450 degrees F.) until a gol-
den brown, and until it responds to
the touch. Split, butter and just be-
fore serving put the sweewcued,
crushed berries between the layers
and on top. Garnish with sweeten-
ed, whipped cream and whole ber-
ries. . ¥
This recipe. used with peaches is
also very deliclous. Shortcake to
be genuine should be made with the
rich biscuit douzh,

In

Modern housewives do not cook
fresh fruit away to make it jell.
Modern housewives seek contin-
ually for time, labor and money-
saving devices. That is why  the
short boil method of making jams
and jellies has become so popular
among good housekeepers. Even
when fruits rich in pectin are used
for jelly, housewives find that the
addition of botfled pectin makes
more jelly in a shorter time than
the old method of boiling down the
fruit to concentrate the pectin for
jelly. 2

“I made cherry jam and red cur-
rant jelly yesterday afternoon,” said
a Toronto woman at a luncheca re-
cently,

“Not all in one afternoon,” pro-
tested a housewife of the old school,
“Why certainly, and if I had
been sensible and used the short
boil method for the currants as well
as for the cherriss, I would have
been able to go golfing I Pitted the
cherries and made cherry ripe jam
while the currants were boiling
down in the old manner to concen-
trate the pectin. And I have much
nicer jam by the short boil meth-
od than jelly by the long boil.”
Red currant jelly made in the
modern way givos almost twice as
many jars of sparkling jelly as the
long boll method does. The receipe
requires only four pounds of red
cuwrrants. Crush these thoroughly
and add 1 cup of water. Stir until

Save Time, Money

{ IMAN'S TOMB OPENED

Jelly Making

the mixture boils, cover and simmer
10 minutes. Drip through jelly bags.
Measure 5 cups juice into a large
saucepan and bring to a boil, Ada
slowly T cups of sugar with constant
stirring, taking about 5 minutes to
add the sugar, keeping juice near-
ly at boil. Then bring to a boil and

2859 ﬁ

at once add 1-2 cup of bottled pect-

in, Bring again to a full rolling beil
and boil 1-2 minute. Remove from
fire, let stand 1 minute skim and
pour quickly, Cover hot jelly with &
film of hot parafin. When Jelly is
cold, cover with 1-8 inch of hot
paraffin. Roll glass to spread paraf-
iin on sides. This receipe makes a-
bout 10 to 11 eight ounce jars of
Jelly. :

Raspberries, which are almost im
possible for jelly making can be
made into a delicious jelly by the
following recipe. Crush thorougi™
about 3 quarts of fully ripened ber-
ries. Drip through jelly bag but do
not leave dripping overnigfht as
the uncooked juice ferments quick-
ly. Measure 4 cups of the juice into
& large saucepan, add 7 1-3 cups of
sugar, and stir, then bring to a
boll. Add at once 1 hottle lquid
pectin, stifring constantly and bring
again 'to a full rolling boll and boil
1-2 minutes, Remove from fire, let
stand 1 minute, skim, pour quickly.
Cover hot jelly with film of hot
paraffin, wien jelly is cold, cover
with 1-8 imch hot paraffin, Roll
glass to spread paraffin on sides.

slenderizing.
certain, it has the best known slimming features—the deep V-front that
Teaches to the waistline.
detract so beautifully from breadth. Designed for sizes 86, 38, 40, 42, &
and 46 inches bust. Size 36 requires 3% yards of 38-inch matecial with
% yard of 39-inch contrasting.

yoked bodice.
to give utmost freedom of movement.
interesting change in yellow-beige flat crepe. The trim is soft brown
shade with yellow-beige dots.
40 and 42 inches bust. Size 36 requires 3 yards of 39-inch material with
% yard of 39-inch contrasting.

No. 2839—When you study this smart model, you'll see 1t's really very
Its full of charm and so thoroughly wearable. To bt

Then there’s the softly falling jabot revers that

No. 3343—You'll weloome this di stinetly new jaunty sports frock with '
It has an exceedingly flat hipline. The skirt is cut so &
The colour combination offers

Designed for sizes 16, 18 years, 36, 81

No. 2686—1Its quaint pretty air would make any wee girl of 2, 4 and (

years the center of admiration. And it's just as simple as can be and
Oh! so smart and s entirely different.
combined plain and sprigged dimity in pink colouring. The brief yoked
bodice in the plain pink dimity matched the trimming bands of the skirt |
Size 4 requires 1% yards of 39-inch material with % yard of 39-inch
contrasting,

The original French model

- All patterns 18 cents each in stamps or ooln (coin preferred.)

Be sure to fill in the size of the pattern, Send stamps or coin (coin

preferred.)

This makes about 11 eight ounce
glasses of jelly. Black = raspberry
Jelly is made in the same manner
but sets very slowly.

TO FIND RECEIPT

sense practice in dress and the fact
that most Arizomans virtually live|trying to get transterred.”
out doors has a lot to do with it.
Southern Arizona men, for instance,
never wear coas in the summer.|agree with him”
The presence of & coat is a sure
sign of a stranger, &

“Our local weather forecaster if.

“What's the trouble?”
“He says the climate doesn!

Minard’s Linlment eases sprains,

GENOA, Italy, July 30 (U. P)—
Giambattista Pittauluga was so suc-
cessful in bill collecting that he
forced a widow to qpen the tomb
of her husband t6 find a receipt
for a loan he was trying to collect,
The police questioned the widow
and placed her under provisional
lierty, under the charge of grave-
opening, She said she was at-
tempting to obtain a receipt for

10,500 lire lozn from Pittaluga,
which she says she pald and which
Pittaluga says she didn’t.

ARIZONA HEAT 1AILS 90
TAKE PROSTRATION TOLL

—

PHOENIX, Arix, July 30 (U, P.)

T ”r%'ﬁy ! 'J’;‘ i HHH FH ing to other people talk about themselves instead of talking about your- 7
} +1£i17' S L 1 self. If you can lend an ear while others pour into it the tale of how Tt is Rtgﬂlating Mz_," she sa)?l
HHEE e wonderful they are and what marvelous children they have and how they | == - g
4 nae ! o pulled off a big deal and how many miles their car makes on a gallon of T
gasoline and while they tell you all about their major and minor oper-
i 1 ations and never once counter with any of your own baby's bright say-
, ings or tell what the doctor sald to you or how much money you make,
A then you will have friends by the score and every door will be opened to
HHH HH you,
“a Oh, it is easy enough to be popular if you will just follow the Golden
Rule and treat others as you would like them to treat you.
DOROTHY DIX.
RADIUM TREATMENT useful in many cases of internal
i FOR CANCER URGED | tumors,
A\ They really i Prot, Forsell advocated the devel- Bl
£, wear well PARIS, July 30,—Prof. Gosta For- |apment of radiological clinles in P
H sell of Stockholm, speaking before|connection with all central hospi- 1 .
T $100 FH |the third International Congress on |tals as & method of fighting the M @
i — FH | radiology at the Sorbonne to-day |disease, and declaring he was bas- N. »
; : a pair HH [ declared that the knife can cure|ing the advice on his experience in '?W m’!m
i and H |only 10 per cent. of cancer victims.|Sweden, said that a radiothera-
H H Ninety per cent. of cancer sutter- |peutic clinic, with four or five gram | e f 0
i HEHEER upwards HHtH [ers need other treatment, the noted |mes of radium and the necessary .\I"?g(:ﬁb'l-:dic.og;pg:?:: “fl;:
) scientist said, and in some of these|machines, in the big hospitals, can| painful and irregular periods. 1
H- cases, which would otherwise be|greatly reduce national cancer mor-| had no color in my face and fels l
H EHHEH (without hope, permanent oures are |tality. draggy:
' H |obtained by radiology. These per-| He advocate! Inten<ive propa- “My mother told me about the
B E H manent cures may be effective In|ganda among doctors, dentists, and zedj'c}n.:‘l_utlmmm;r: fi““ tak-
: 1 Y HH about 10 per cent, of casts, he sald,|nurses working with local clinics, ln: :n.‘ er less and it is regulat.
1 H : while another 15 or 20 per cent.|but less effort to instruct the gen- “My color is normal and I feel
f 1 : F complete dissapp of symp-|eral public. like a different woman,” writ
H H toms indicating at least a retard- Mrs. David Thomson, 375.9:!:
o H ing of the disease, is obtainable and| Some are born pecullar, some| Street, N. W., Portage La Prairie,
F : in 50 per cent, of all cancer cases|achieve pecularities such as mus-| Manitoba. Won't you try a bottles:
H 1 :. radiology is found helpful. taches, and some have thelr wives’
H R ERCURY A An operation, he sald, is still the | parcels thrust upon them, / Py
i ] favorite method in 12 per cent, of — L e (/,[(/(/ ys
-HDS. ERy:h:N H fcancer cases, but he predicted & de-| A woman is a queer creature— / ’ L
P rsst Dbl e bl gretaing use of the knife. o admit.  sometimes loves fes out ot the| MVSNSICIRENIVITIIT |
R e 1 ted, however, that radiology is not window from over-feeding. ) .

ing the hot spells but Mr. and S.3.

—Although it has led the nation in
high temperatures on numerous
occasions this' summer, there hasn't
been a prostration or sun stroke
death in Arizona, {
Temperatures ranging from 105
to 115 degrees are common in the
southern part and on occasion the
mercury shoots past the 120 mark.
The highest temperature’ ever re-
corded in the state by the U. 8.
Weather Bureau 15 129 degrees,
Experts explain that the lack of
humidity in the air saves lives dur-

Average Oltizen insist that common
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the kiddies’ evening meal you couldn’t
serve a better dish than Kellogg’s Corn
Flakes with milk or cream. So easy to
digest. Extra good for

children

=
"

Holloys®

CORN
FLAKES

* Sold by all grocers. Served by hotels,
restaurants, cafieriss — on diners




