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POPULAR SCIENCE—TELEVISION PREVIEW —

DANGEROUS DOLLARS

—COMPANION FEATURE—

Billy Lee — Cordell Hickman
Helen Millar—Richard Lane
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ON HIM...
THE LAUGH'S ON H
THE THRILL'S FOR YOU!

PLUS — PICTORIAL — WATCH YOUR STEP
Y LIGHTS, ACTION LUCAS—MILDEWED

SHOWS — 230 — 7,00 — 9.00 STANDARD TIME
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Flash Gordon Ep. 8
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First Robin
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B "] OLD-FASHIONED MUSTARD
PICKLES

1 qt. medium sized cucumbers
1 qt. small oucumbers
1 qt. button onions

How Are

Your Eyes?

B A S S S S s o o o

1-2 cup salt L
2 heads cauliflower

2 qgts. vinegar PyameTe

8 cups sugar i ¥ ;
1 cup flour -

3 tbsp. mustard
2 thsp. turmeric

Slice medium sized eunoumbers
and

halves.  Peel onions

leave small ones whole, or cut in
leave
whole, Chop pepper - fine, discard-

{Fall Hats
Wil Grip
‘ The Head

| A leading millinery creator says:
1 “I will show no hat without a
| bagk.” And it should prove welcome
news to women to be assured that
“All's right with the fall hats —
they're the kind you will feel ﬁgn
your heads.” —Much ingenuity Ras
| been ifitroduced to achieve this
| 1dea, for it is not just a crown or

brim built down to grip the head.
Often the back treatment acts as a
decoration, as well as a covering.
| One way is to incorporate the
popular shawl idea by adding an
embroidered, fringed triangle to
| the hat proper. Another is to build
| a molded cap section that extends
| over the cheeks, baby-bonnet fash-
| ion and ties with braids and tas-
| sels under thechin. Borrowed from
the parka, is a shirred back section
of the hat material which covers
the nape of the neck, and several
models, inspired by South American
Indian headresses, make use of the
draped scarf idea, arranged like
the old coat of mail falling below
helmets.

With so .auch emphasis upon
black sheers for summer dining,
London and New York creators are
sponsoring velvet, used alone or in
combination, with another material
for hats. The wide- brimmed hat,
entirely of velvet, or faced with fit,
has long been recognized as a very
flattering fashion, and one which
effects an excellent complement to
the black sheer.

But other styles may be develop-
ed In velvet for this purpose —
specifically, the new Schiaparalli

| forward movement of flowers or os-
| trich tips which rest on the fore-
| head. Black is “most likely to suc-
| ceed”, but the introduction of the
| soft Persian colorings or the strong
Mexican tones now in the news be-
cause of the art exhibits in New
Yok are also good.

The artof working papeskin has
reached such a degree of perfec-
tion in millinery that it practically
doubles for the mest suppte of fab-
rics. As it looks now, its potential-
ities from the fashion angle will be
fully recognized for autumn. Cape-
skin hats shown in advance col-
lections are keyed to exclusive ap-
proval, appearing in supple wide-
brimmed silhouettes. But capeskin
is also draped into high turbans
which are not only smart, but gos-
samer In weight, cleverly shirred
to animate surfaces,

R S e R oA
MEDLEY SOUFFLE
1 1-2 tablespoons quick-cooking
taploca
1-2 teaspoon salt
T

j cap set back on the head with the
|

1-2 cup diced celery
1 cup scalded milk
1 tablespoon minced onion

4 |ing seeds. Clean omuliflower and 1 tablespoon chopped green
T ¢ | separate into flowerets. Combine pepper
If you are hil-‘ ¢ symptoms vegetables and barely cover with| 2 tablespoons butter
ot ""l{,‘,_h“‘ Aoneuit e 768 3| cold water, Add salt, put a plate| 1.2 cup_whole kernal ecorn or
&ldt'.n 88 < consull & spece ¢ | nd weight on top, and let stand cooked peas
8 for 12 hours. Cook in same water| 1 cup cooﬁne:d and diced carrots
At your service with years until vegatables are tender but| 3 egg yolks, beaten
of experience and a thorough t not soft. Five minutes of bolling| 3 egy whites, stiffly beaten
refracting service, should be adequate. Drain thor- Method: Add the "quick-cooking
. $|oughly. Mix sugar, flour, mustard® taploca, salt, pepper and celery to
Call In and. discuss your dit= 3 angd turmeric and add  vinegar | the scalded mik e to top part of
ficulties, ¢ | slowly, mixing until smooth. Bring|a double boiler.  Cook these to-
¢ | to bolling point, add vegetables. gether over hot water for 15 to 20
G F H o }«eson : Simmer 15 minutes,-put into clean | minutes, or until the taploca is
. - aﬂ-cd + | sterilized jars. Seal while hot, clear, stirring quite often. Cool
: To & ﬁe ft t:he' cheIL the butter In a pan and add
TCHESON ‘0 stop the garter runner e green r and the minced
G. F. ll]l[(':l'(t'll'il‘ S’I;N {|last pair of dress-up atockings onlon. Co%ekpp:ntll clear but not
¥ G ~77" 4| you own, put & drop of nall polish | browmed. Add these while hot. o
ol just below it. the eorn (or peas) and carrots.
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Beat the egg volks until thick and
fold into the cooled tapioca mixture,
Add the vegetables, then fold in the
egg whites that have been beaten
until stiff, but not dry. Turn Into a

greased baking dish, set In a pan

Iof hot water and bake in a emoder-
| ate oven (350 deg. F.) for about 35
| to 40 minutes. This is excellent
served with cold sliced meat and
fresh tomatoes cut in wedges,

CANNED GRAPES
(Open Kettle Method)

Wash and stem the grapes. Make
a thick syrup in the proportion of
| 1 nart sugar to 1 part water. Com-
| bine the sugar and water and boil
for 5 minutes. Add the washed
and stemmed grapes to the syrup
and again bring to a bojl. Pack the
| grapes into hot sterlized jars and
| cover to overflowing with the s_vrup.’
1 then seal tightly at once. When ‘.ho,
ars are cold, invert them to ‘test|
| for leaks. Any that show signs of |
leakage should have the contents|
eenptied and brought again to a boil '
and packed into fresh hot steriliz- |
ed sealers. Store the canned grapes
| In a ceel, dry, place.

|

Laying hens are highly suscep-
| tible to heat stroke.

| A monotone woollen coating,
{ whose soft handle is achieved by
a hair blend is selling best in rust
brown, teal blue, wine, dark brown

JTF ST TSI,

and black. Tt is said to be wanted
o fOr trimmed and untrimmed coats.

| very differently ifrom any
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i THE UMBRELLA PLANT
|
1

Occasionally in the world of bot-
any we come upon a ﬁmm of :
sual shape an growin,
very unusua I )
Such a plant is the Mandrake or
May Apple.
“This %%ique member of our spring
flower acquaintances grows in
patches on the grassy hillsides and
woodland lawns. At the first glance

| we see something quite different
| from other plants in the habit of

the Mandrake, Generally we find

| leaves are supported by stalks at-

tached to their ends. The Man-
drake supports its leaves from little
green umvrellas and completely roof
the plant over. Hence the apt name
“Umbrella” plant. If the plant is

| sterile and flowerless, there is but

one stalk and leaf. But when Na-

! ture intends the Mandrake to bear
| lower and fruit, the stalk divides
. into two, supporting a pair of
| these umbrella-like leaves. At the
{ junction of the stalks there grows

out a floweron a short curved stem.

This flower itself is unique. It
has several large full rounded pet-
als and a number of yellow sta-
mens like most other flowers, but
instead of the delicate texture we
find in many plants, the Man-
drake flowers are still and waxy
and break very easily when handl-
ed. There is practically no perfume.

So overshadowed is this large
white flower by its two umbrella-
like leaves that as we look down
on the plants from higher up the
hillside we see only a patch of
green. But if we are able to look
up into the patch a number of
large white flowers come into
view. It is as though we were look-

ing down into the reet on a
rainy day and saw hing but a
host of black umbrelias, but as we

walk along we find that each um-
brella has a face under it.

As the season goes on the flow-
er blooms and fades, and the leaves
once so fresh and green begin to
look the worse for wear. The waxy
petals of the flower drop away and
a small green pod appears, Al-
together the plant has lost much
of its attractiveness of the spring
days.

Then some day early in Septem-
ber you may come upon a patch
of the Mandrake. The leaves are
almost wilted away but hanging
on the stem you will find the fruit
ripened into large yellow pods and
full of luscious pulp. Strangely en-
ough, the leaves and, the roots of
the Mandrake are said to be poison
and yet this pulp is delicious eat-
ing. We boys used to think it a
great treat, but then, school-boys
will eat things avoided by wiser
people, —sour green apples for ex-
ample. But even as boys we did
not know all the plant's delichtful
secret. It was years after that I
learned from a  naturalist friend
that a splendid jelly could be made
of this same Mandrake pod. It is
always a pleasant surprise to learn
some new secret in woodcraft., We
tried making Mandrake Jelly and
put down several jars and often had
guests praise the desert at the table
when they did not really know
what they were eating was the
yellow pod of the plant they knew
well in the woods.

So, next time you see a patch
of little green umbrzllas with their
white waxy flowers growing in the
woods, mark the spot and come a-
gain on Labor Day holiday and
gather the harvest of yellow pods
S0 you can put down your winter's
supply of Mandrake Jelly, and you
will find is at good as any jelly you
can buy any place.

THE QUAVER OWL
It 1s a baking August evening.

The air is still and heavy and has °

settled down in an oppressive way
as though it did not intend to move
again until morning. There is hard-
ly a sound. Earlier in the summer
the air resounded with the monot-
onous refrain of the whippoorwill,
and the s]eep{ notes of some song-
bird apparently singing in its
dreams, But now bird music is re-
placed by the bleating of the snowy
tree cricket.

From the orchard comes a clear
mellow trill. Evidently not an in-
sect note. Scarcely the call of a
four-foot, and yet a most un-bird-
like voice. What a puzzle! Again
and again it sounds trembling on
the still alr. If we were to venture
out we might by chance catch a
glimpse of this strange songster
and get a surprise. A short stout
little form is seen silhouctted a-
galnst the dull evening sky. As it
turned its head two ‘“horns” ap-
pear, and we know at once that a
screech owl has been serenading us
But why a “screech” owl? There 15
no screech about its call, True,
many of our owls screech. There
is scarcely a sound in nature more
blood-curdling than the  welrd
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cinating as the simple

alert and on silent wing he

ket half-hidden
sive_morsels of food to

for the task.

voices of some of the larger owls,.
especlally if heard from the depths
of a dark forest. But of all the
soft soothing melodies to be heard
hours of darkness, I
know of none so pleasing and fas-
quavering
trill of the little Screch owl. He is
one of our birds which has
grossly maligned and misnamed.

The screech owl is far
common than most people suppose.
Like most of his race he is shy and
secretive, Nature has gifted him
with keen hearing and wonderful
sight, and thus equipped, she has
designed him to be one of the hun-
ters of the night. With these senses

about In the darkness in search
of whatever prey may be abroad.
To realize what keen vision
bird must have, we need only con-
sider the difficulty of seelng a
tiny grey mouse moving about in
the dusk, or a grasshopper or cric-
In the grass. Elu-
grasp sure-
ly. But the sharp yellow eyes and
the equally sharp claws are suited

We seldom see the screech owl at
his hunting. Our eyes are not meant
for darkness. And he takes
care that we do not see him during
the day. When dawn breaks,
wily bird seeks out some snug nook
such as a cavity in a {ree-trunk,
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wood pe
bird-house
resume his hun

But, wily and
his voice betray
say that
there to be a
been

more
unsettled parts
those who have
ing bird-houses,
skims | often find they

he is not averse

this | ilized  surroun

2 tablespoons
1 cup sliced
good

the

where he remains
til dusk calls him forth

we might

neighborhood were it
unmistakable voice. We owe a great
deal to our ears in bird-study.

As a class, owls are birds of the
deep forest and the wilder

about their homes, either by erect-
with- their natural
the little screech owl unawares, for
himself the shelter offered by a

man-made house for a nesting site
and a home for his little owlets

STRAWBERRY-NUT HAM SLICE
1 ham shce, 1 inch thick
1 tablespoon molasses
3-4 cup granulated sugar

1-4 cup chopped nuts
2 tablespoons lemon Jjuice

Maritime homemakers.
REGAL faithfully lives
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After all, in making any puréﬁase’you
usually get just what you pay for. In
buying flour, wise .housewives are gove
erned not by low price or other conces«
sions—but by quality and dependability,

A For twenty-five years REGAL F lour has
) been on the preferred list of thousands of
; They know that
up to its slogan
—"'Wonderful for Bread'.% They have
\ proved it through years of steady use,

You get the full worthwof eve.r”;&cenf‘
spent when you buy REGAL Flour, with
ithe extra flavor and nutriment that mean
50 much at meal times. For bread, buns
or biscuits REGAL is unbeatable,
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hole, perhaps your ‘that I bien mixed together.

Bake this in a moderate oven (350
deg. F.) for about 1 hour and 15
minutes.

Make a sauce by combining the
strawberrics, sugar, nuts and lemon
juice in a saucepan and bringing
this to a boil. Pour the sauce over
the ham slice and return to the
oven for 15 minutes longer.
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MET HIS MATCH

again to
ting.

secretive as he is,
s him. It is safe to
never know
screech  in the
not for his

more
of our country. But

encouraged bird-life It was a smart little country

hotel, and the ostler was smart,
too, although his hair was grey.
The visitor found him very capable
and willing,

“What part of the
you come [rom and how long have
you been here?” he asked.

“I'm fro' Yorkshire,” the ostler
told him, “and I've been here six-
teen years.”

or leaving old trees
cavities, will
are entertaining

to living amid civ-
dings and availing

exclaimed the visitor,
'd that such a smart
cu has not become master
hotel in that time.”

“Ay,” said the ostler, “but mais-
ter's fro' Yorkshire, too!"

Sometimes entire bodices are
treated with beads, or sequins,
sometimes they sparkle merely on
skirts or cor or  pockets.

man as
of the
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War—25MYears
Ago Today

(By The Canadian Press)
Aug.
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WASHINGTON - (Calvin and
Melvin Tyler, now 17, are twins but
Calvin can literally

31, 1915—Reported
Canadian soldiers in F

in England and 61,777
Russians captured
prisoners and 30 cannon in coun
ter-attack in Galicia. Italian
ture Austrian positions
country do [of Tr
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3,000

frontier. French marines landed on
the island of Ruad, S United
States Secretary of

Lansing assured by Ge
passenger liners will be w

Robert
ny that
ed ber
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OUT OUR WAY

ETHOD: Place the ham slice In | Jacket ensembles, of which there | young squirt—Calvin is eight days
a shallow baking dish and pour |are many, are also embroidered. older.
over it the water and tola ! =
By J. R. Williems OUR BOARDING HOUSE —_ With

r BUSH, IF MY MAW TOLD ME 1
HADDA WALK AROUND ALL DAY
LONG, ID KICK LIKE EVERY-
THING - BUT WALKIN' CAUSE
YA WANNA IS DIFFERENT,
WE_GOT A LOT OF SCENERY
AND STUFF TO TAKE IN
BEFORE SCHOOL
STARTS.

YEAH--AN' FRESH AIR,

TOO! UM--AH-- GOTTA
SNIFF IT ALL WHILE WE
CAN. OH, THE THOUGHT

OF GIVIN! THIS LUP WHEN \ W
SCHOOL STARTS--SCHOOL ) YOU HAFTA

FER FIVE DAYS -- THEN
WORKIN' AROUND THE
HOUSE ON SATURDAY- -

THEN SUNDAY SCHOOL~

AW, LEAVE ). f

ME ENJOY

EGAD, MR-WHAMNOPPLE, T'D LIKE TO HAVE
YOUR ORINION OF MY LATEST (DEA IN THE
FIELD OF MILITARY SCIENCE ww A DEVICE
FOR PROTECTING BATTLESHIPS AGAINST
BOMBERS/ SIMPLY ERECT ABOVE EACH
"X SHIP AN AWNING MADE OF HEAUY BUT
7) EXTREMELY RESILIENT RUBBER wan
| WHEN A BOMB HITS IT, INSTEAD OF
PENETRATING AND EXPLODING,

IT BOUNCES BACK AND EXPLODES
IN'THE AIR/wwDO
YOU FOLLOW ME 2
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T GUESS HE'S JUST “-w,\
PERMANENTLY STUCCOED %4
FROM INHALING MINT JULEPS/
wae DIVING ALWAYS GWVES ¢
ME A HEADACHE, BUT H

WHERE T GO OVER/

GHE OLD BRAIN

— Major Hooplr
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GTILL WORKING=




