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Pnrtn Rico Gets l.e[nnl:l
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a Clock-But-Giant-Bell

lettes,
.. The uulur note of the red ‘and g:m:n

=.| by ‘sexving 4rult:" in  double

Winter doesn’t count

when you have ©

a--T—ELEPHONE

Whar if a
for days lnd
and

never alone — if you have a tele-

phone.ﬂ.ll-mmer——tndlll
you. You can chat with frie

and enjoy

blizzard does.itage
roads are blocked
you're snowed in? You are-

nds, call into rown,

any nnni::rﬂfﬂthﬂplunntmutlm
mthth:mldahum

. And ‘in
2 sén ever rea
vet, or other needed

Eﬂ’.e

Yuul.nd

fumly nnl thie telephone,

NEW

LOW RATES

for farm tulaphonl service

'bema.ﬂ:ltd.

yeu--lbng it setves

SNAPSHOT CUIL

rm'm =
Holiday ¥Frult Cup .
; (Berves 12) -
oranges - .
zmal] grapefruit
cup white cherries ¢
tablespoons lemon jdice &
cups powedered sugar. -
Rubyéttes and emrelettes
Peel cranges and grapefruit ' and
separate’ sections, removing all mem-
brane, MIix with cherries, which have’
been stoned. BSprinkle lemon julee |
angd sugar over frult. Chill about. an
hntu-» nnd add rubyettes and tmn--

ea. may be further developed

glassées with finely chopped greeh. 6#
red-tinted Ice In' outer glass. -'Ice is
made . in iceless tor from
water to which vegetable L‘D'Iﬂrlng has

ﬂm:t S:uu
. (Berves B6)
. Grated rind 1 orange
%% cup sugar
2 tablespoons cornstarch
2{3 cup boiling watler
2 tablespoons butter
1 egy
23 cup orange julce
1 teaspoon lemon juice
Put grated orange rind, sugar and
rcornstarch in saucepan, mix well,
pour on bolling water and cook 10
minutes, stirring constantly; then add
butter. Pour mizture over well-beat-
en egg: return to saucepan; stir con-
stantly, and .cook 2 minutes  Add
fruit julces, beat well and cool.

‘"Dn.lgce Toasi J
(Berves @)

L cup orange julce
Gralad rind of l orange
“W-Tup sugar
8 slices buttered - toast
Mix orange juice, rind and sugar.
Spread on hot buttered toast and puc
in hot oven or under broiler to brown.

-

ﬂ-r-n;_ a Ambhbroais
(Berves 6)
& oranges :
it cup powdered augar -
s cup grated coconut
Peel and slice oranges. Cut lices
into halves or quarters. Arrange In
serving dishes, sprinkle with - sugar
and coconut. s

e ————

Fruit Cup Dessert
{Berves 8)

1 cup orange pleces
1 cup diced pineapple
1 cup halved strawberries
(or white grapes)
1; cup powdered susmr
6 maraschino cherries :
Combine fruits anmd sugar. Berve
very cold in sherbert glasses wilth a
maraschino cherry for gamish,

-

" Callfornia Poinseditia Salsd
(Serves 6)

Peel oranges and separate into sec-
tions. Make ‘cheese into 6 balls, and
sprinkle wiffi'paprika. Cut plmientos
into long, narrow .strips. Place a
cheese ball in centre of each salad
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© dressed and
. Wpeciacles can become a very pre-
a Hntah‘l-n old lady. Cottop-and-wire

TABLE-TOP HUMORETTES

Ia a twoinch hole In u-

** Breakfast] A shmple; humorota Ides, simply and neatly told. The spotlight
-plece of cardboard, held in front of an amateur

fisodlight, bulb. Exposure }3 second at 1,16,

T amaienr camers workers
walt until they find a picture
situstion ready-made before. they
anap the shutter. Others have found
that they do not have to walt—that
they tan often creats a plcture op-
portanity by selecilngy and arrang-
I:n; materials already at hand.

a studies, of fruit, of
iﬂ‘l'ﬂi. of the play of lightl on tax-
tiles and glassware, ares all exam-
ples of this cremtive method and &
stiil-life expertly done can posscus
axtracrdinary beauty. ﬂtm-luu‘
however, require a keex sense of
piétorial compoaition, judgment in
‘lighting and ‘a willingness ‘to—ar-
 Tanges and TeArrange . .nntil every-
thing is exactly right.

“Table-top” photography permits
more latitnde, particulzrly when
the central idesa is huporous. Here
the emphasiy is on telling a story,
rather than & oping an {deal ar-
vangemeant of ts and" shadows
and textures. In consequence, the
“table-top™ worker can llmit his la-
.bur to, the -story-telling essentials,

and. let lnpphmanun' mn.l!dm
ﬂnnl go. -

Bmall toys, comical {n themsalves,
are eaxy subjécts ta.work with.
Dolls are
funny figures from vegetables—{or

orample; -8 carrot appropriately
equipped with tiny wire

' plpe ol mnnrs can be bent apd com-

also ‘convenient to use’
TThé ¢laver worker can construct

tures—an Instance would be uh:lu
dancers oo & stage. Good charactars
can also ba made of mode]lng wax—-
and often the cruder the mudulin;
the funnier the affect -

Beenjc materials, when needed,
are saxy to get. Flufly cotton makes
éxcellent snow; small {wigs make
good trées: llght brown sogar
| servea nicely for sand and a pldce
of giase lald over a dark cloth will
do for water. Doll furnitore 1 nse-
ful in realistic Indoor sets, .

Boms amatefirs bufld elaborate™
miniifure stage setiings for their
“table-tops™ jost as If they were
producing a professional motion
plcture. This can be fascinating
work and often well worth while.
But {t is not imperativa and can be
{aroided simply by selecting & stgry
idea that does not demand rallhtlc
background.

“Table-topping™ rﬂlulru thl'. the
photographer work fairly close up
to, his subject. He can do this in
two ways: either by using a por
traltatlachment over the lens of his
camera or by psing & camera with
doubleextension bellows. efas
of the lstter type wili all
photograph small objects
aciual aize and they usually—have
groundgiass baeks whiehihelp in
focusing and
‘When a subject.shows up too gmall

:in masked out,

'I:inn-d intq intereating actiom -ple-

.Jnhn Yan ﬁnﬂdur

jdressing over all

| powdered sugar while hot.

{telir - you "how T FECOgilise the
| Hcularly, how to avold them. The

I no brakes at all.

hisf to
their -
ng the plcture.

on & negative'it I good practite to.
have It enlarged, with sarplus mtr-'

“Try “table-topplng.” You'll itke it.--

plate- and. arrange omnge —seciion
radiating out from it llke the petals
of a flower. Place strips of pimiento
between orange sections, Pour French

Date Bars

1 cup stoned dates

1 cup nut meals

I cup powdered sugar

2 eggs

1 tablespoon melted hutter

2 tablespoons lemon juice

4 tablespoons flour

% Ltaespoon sailt

Put dates and nuts through: {nod-

chopper. Addsugar and beaten eggs
and mix well. Add meited . butter,
lemon julce, flour and salt and mix
thoroughly. Bpread evenly in &
greased shallow pan, having mixture
one-fourth Inch deep. Bake in a
moderate oven, 335 degrees F. about
30 minutes. Cut ™ strips and roll In

THE MENACE OF THE SKID

Just az a competent swimmer may
“panic” when an  unexpected . _wave
slaps him in the mouth, 50 & normally
cool-headed motorist may “freeze on
the wheel” during those precious
split-seconds when n askid can become
either a iragedy._ar merely a_discom-
fiting Incident In a day's drive. But
while any .expert can tell you how to
pull out of a skid by steering into it,
tharullyﬂnnldviueriumewem
common types of akid and more par-

alippery pavement skid can be
vented by cautions dbrving, by
turns, stops and starts, and by
Judicious. use of second gear
brake, The “brake—skid™,

pre-
al

oW
the

by
Its symptom, unmistakable even an

drrplvmt.unpuultthtstm,-
ing-wheel when the' brake iz  ap-
plied even gently. Badly adjusted
brakes can be almost as dangerous
an wet- pavement -or at high speed as

We All Feel That 'illifu at Thmes

Physican—"Are you 11? Let me ses
your tongue, please.”

Patient<“It® no use, doctor.
m cl.n tell how hm:l I feel™

P - 1

H.u-ll;r a Complimend
. Brlthh'mmur—"ﬂ'u on Chmt.um
mm-r mrmmm.lmu-

No

nicht, ali. richt.”

——a

“Ths mpﬂ:ﬂ'-ln-ll- joke iz
done. notics . that _ther
is l:lﬂhm-ln the firat

ﬂlg Ben'is not a clock! It iz »
giant bell, weighing 13 tons; with.»
four hundrﬂlweiﬂht hammer, on
which the Westminster clock, buill
by Frederick Dent and fixed in the
tower in 1 pirikes the hours. The

| Aist blow on Big Hen denotes the

correct time. -

Largest striking, most accurate-]
and powerful public clock in the
world,- says London Tit-Bits Maga-
zine, Westminster's Time Dictator
has four faces, each 23 feet in diam-
eter, the centers belng 180 feet from

1 the ground. .The figures are 2 leet

long, the minute spaces .one -fool
square, :and ‘the copper minute
hands are 14 -feet long, Wﬂlﬁhg
‘about 2'hundredweight each’

travel a"distance” equal to ‘100 miles
a year. - The gunmetal hour hands,
nine feet long, weigh about six
hundredweight. The 13 foot pendu-
lum, beating two seconds, has a bob
that weighs 4 hundredweight, and
the clock weights. are nearly 2%
tons. -Big Ben’s young brothers, the
four quarter bells, account for near-
ly eight tons.

Winding is done by electric mntur
three times a week, but, contrary to
popular belief, the f:icu:k' is not auto-
matically synchronized or con-
trolled, although twice a-day it tele-
graphs its time, automatitally to
Greenwich observatory for check-
ing. Its accuracy is astonishing.
Out of 270 days checked, the error
of signal was not greater than two-
tenths second on 118 days, from two-
tenths lo five-tenths second on 105
days, five-tenths to one second on
42 days and only greater than one
second on flve occasions.

To get to that clock rnﬂm you
must climb 292 steps.

Celery Traced Back to i}
‘the Ancient Egyptians
The ancient Egyptians are credit-

ed with the growing of celery long
before the coming of Christ. How-

we have on our dinner table is
used in a different way. Where we
enjoy eatling it, the Egyptians used
it in their funeral rites. According
to information from a breeding in-
stitute, Egyptologists found a

landof it on the breast of a mummy
of the twentieth dyn!:t:tr discovered
st Sheikh - abd - ¢] Kureh, near
.Thebes. This would miake it ap-
proximately 3,000 years old. -

The celery which we eat resem-
bles wild celery which thrives all
over Europe and Asia. However,
wild celery is slightly acrid in taste.
Ancient records of this vegetable
are rather indefinite. So it is doubt-
ful if celery was cultivated.for eat-
ing purposes until the Middle ages.
It is supposed that the Selinon men-
tioned by Homer in the Odyssey was
wild' celery. Dioscorides distin-
guished formsa of the plant. Much
later, in 1620, Parkinson wrote that
“sellery’’ was rare in England.

Apparently the garden vegetable
was introduced into Great Britain
from Italy. Italy probably began
the aciual cultivation of “garden
celery” or “‘eating celery.” During:
the Seventeenth and Eighteenth cen-
turies the English referred to it as
“smallage.” and the French called
it *“ache.” . However, these terms
have become obsolete.

'.l|

" Practieal, Practicable

Practical means that which- is
adapted to actual conditions; that
which experience has proved to_be |
useful. While the others were won-
dering what to do, Jones to6K prac-
tical steps to stop the lesk in the
boat. Evangeline was a dreamer,
Joan a practical kind of girl. *Prac-
ticable denotes that which may be
pricticed, used, or followed with

good results. Some solutions to ma-
I.l:rial problemns are all right in the-

. |oTy. but are

tual. prnctine in other words they

. | cannot be cnrried out. To leave a

on the outside that method of Itl‘r*
ing is Impracticable.

muknlnl-
low dye from the wood of the tree
while a tanning mixture can be
made from the bark. Indians used
the osage as wood for their bows.
The tree was called Bois d’Are
{wood of the bow) by the French in
the South. So-valuablewas an asage

| bow that sometimes a horse and a
{ blanket represented the price of a

n‘oﬂ:d one of excellent grain and fin-
15k, i

Historie Nyon
' Nyon is picturesquely situated on
the lake of Geneva, Switzerland.
is a very ancient little town, for it
was founded by - the Romans in 48

1 B. C. . The chateau, which forms

Nyon's crowhing disdem, was first
heard of in 1289, but lhamin

mhr.ri: for m
" Much of the world's nm‘bern:d.l is .
wuhed up on the .Tanaland coast

| ejected by the Cachalot whlle,
whose habitat is far from here.

value in perfume is very high, lm
aging $3% per ounce. The wealthy

ever, the-white; crisp vegetable that |6f ho

istrong enough, and the house- which

part }ist.

of Kenya Protectorate; Africa. Itis |~

—m— Pt Missing-Sentinel
When pirates roved the Spanish
Main and when marauding armadas
of territory-seeking ,Eurcpean na-
tions- menaced every. Earihb&an col-
ony the walls of San Juan were
carefully guarded. And there wag.
no more lonely nor more eerie out-
post than the haunted seniry box
ofFort San—Cristobal, ,Porto Rico,
writes a c-nrreapﬂndent in the Loa
Angeles Times.

“Three hundred feet lower than the
upper. ramp of the- fort and yet a
sheer hundreyl feet above the ocean
this ancient Box was constructed far
enough out on the rocky promontory
hiﬂ a man £0 f ght approaching’ ves-
Beis. -

-1t svas reached by a’ tunnel {Eﬂd—
ing through solid- rock.  The cylin--
‘der of masonry was too. small to
permit the sentry to sit down, The
slits on four sides through which he
walched _ for approaching vessgels
were too small to let him get out-
side to stretch his legs. He was
dea.fened by the boeming surf echo-
ing in-his perpendicular vault.

A sentinel disappeared Irom this
lonely outpost one dark night leav-
ing his uniform behind. The .gar-
rison decided that it must have Been
the devil after a daylight examina-
lion of the ocean bottom below the
gsentry box failed to reveal the body
of the missing soldier. No cne else
ever went on duty in the haunted
pentry box.

It must have given the devil-
nlﬂimed sentry a good laugh when
he heard the story. :

He left his uniform behind be-
cause he had planned desertion and
he escaped from the escapeproof
sentry box by wnlking through the
tunnel and out the main entrance to
the fort. He left San Juan and went
back into the hills where he settled
down on a small plantation and
lived in complete security.

Years later when _Americans
took over the island, his grand-
children gayly -recounted the story
w grandfather had put a fast
one over on his company com-
mander.

Contractors Punished *f |

Collapse Caused a Death

rry-building is notMing new but
its punishment is nowhere negr so
severe as that imposed under the
code of Hammurabi, king of Baby-
lon, 4,000 years'ago. The code is
remrd:d on an eight-foot slab in
the Louvre in Paris. A free trans-
lation fromm a German text says:
“If a contractor builds a house for
a man, this man shall give the con-
trdctor two shekels of silver per
S€r as recompense,

“lf a contractor builds a house
for a8 man and does not make it

-

he built collapses. and causes the
death of the house owner then the
contractor shall be put to death.

*If it causes the death of the son
of the owner, then the son of the
contractor shall be put to death.

“If it causes the death of a slave
of the owner, then he (the contrac-
tor) shall give the owner a slave
of equal value

“If it destroys propérty, he (the
contractocl-shall replace what has.
been destroyed, and because he did
not build the house strong enough
and it collapsed, he shall rebuild
the house at his own expense.

“If a contractor builds a house
for a man and does not build it so
that it stands ordinary wear and
fear, and a wall collapses, then he-
shall reinforce the wall at his ex-
pense.””

Few Animals Die_ of Old Age

Old age is 8 rare cause of death
among wild animals, it ig shown
by United States Biological ey
studies. Even aside from the law-of
tooth and claw which obtains in the
foreat, accidents and hunger take
a big toll. One of the most common
causes of death is pneumonia, usu-
1ally superinduced by the weakness
which comes with hanger. Rabies,
anthrax, bubonic plague, glanders,
tuleremia and undulant fever also
take uuirtul]hwildlﬂu. A .

ﬂqtum Attacks Anything

skin, no honu to
I:re tujurtd and a rnznr-lhlrp, par-
rot-like beak, an octopus' attacks’
anything. It iz not excessively,
courageous; just unusually stupid,
Its flabby bhead holds few brainas.
Ordinarily “‘devil ish” have tenta-
cles about five or six fest long. But
the existence of demons with 60-
fcot- feelers has been proven by
carcasses tossed up on shores.

¥

. ¥Wrote "Silent Night” -
""Silent Night; Holy Night" was
written by Josef Mohr, an assistant
priest, and an organist, Franz Gru-
ber. Josef Mohr was ordained a

priest in 1814. Four years later he |

went to ‘Oberndorf and there met
Franz Gruber who acted as organ-
Desgiring some new music for
Christrmss service, the two collabo-
rated and on Christmas day, 1818,

the song was sung in the parish
church of ?L le:hniu nt Dberndnr!.

q.!"
Flood Bc.m:ﬂl by {h.'lﬂl
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Equippad by nature with' . povwer—|-

Oné of the oldest residents and K156
one of the few remaming studenis of
the famous old Rockwood Acedmey,:
Mr., Johfi MeNabb, oelebhrated hll
ninetieth ,_,mn'ldl.]

ary 21st. :Burnunthuuljumm '
where Arch, Hﬂﬂnhhnuwnmmd
where his parents and grandmother.
settied in 1844, he has lived all “‘his
e in this community,. He Iz a

staunch Presbyterian and Liberal, ana

says he owes his long life to

habits of living and hard work. My

McNabb was the récipent of -mn?

hﬂarw congratulations from Iriends' '
nelghbnr: an Hunr last. -

‘s

¥
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- PERMANENT WAVING
Marcelling, - Finger ~Waving.
appointment th:u 20 H, Norval— -
Grimwood’s Barber Bhdrp .'Butm'
Parlor, HﬂrvaL . o

——

o e

'Wood for Sale

Cholce Beech and Maple at $3.00-
single cord; Miked Ralls . $250 per
m:-d Mizred Wood $1.056 per cord. -

-:.mmmm o
Phone 385 or 283 . . Gesrgotawn

For Corns or Callouses. 5

Use LLOYD'S THYMOLATED CORN - ...

SALVE. De-semsitizes and relicves
pain with first applieation.’ YOU .
ﬂﬁw__& YOUR MONEY BACK
ir it :

For Taxes

TOWNSHIP OF ESQUESING
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WESPECIAL[ZE ON"
THIS WORK. |

J. SANFORD & SON

GEORGETOWN 3w

ey

FULL INFORMATION
ASTO ROUND TR |
® STANDARD FARK

R

" The_flood in Cincinnati jn Febru-
ary of 1884 put the lighting mte:m
.| out of operation, leaving the city in
darknesa. To raise money - for Te-

lief, a music festival was Btagtd' in‘|

family,
mml.{urhmmimnﬂ:u!

Arabs of Morocco use it to flavor

_. thelr tel.

Public Muzic-hall inder candlelight,
and ltﬂtﬂﬂiﬁl?ﬂlimm




