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lnn—Keeperof Bethlehem
AISFORD -

By, HELEN C.

% WAS w brililant night, angd the
- fhn keeper fossed restlessly In hls
bed.  Why conldn’t they' let him sleep?
Now spme one was singing—an old
bymn, futl ot “hallelnjabs.”
thonght of his ather guests
groaned.  He would hear about
rhance 0 -tie morning.
ehecen,” he said to his wife, “ger
up and tell those nolky singers that
hush br leave, Shett 1 lnve
udgers awakened?  And here,
shiitters, T never saw s
W night.”

¢ sile did ber Dushand's bid-

and
this

Her face shone
s sho |

Reboeen retuene.
with excitement,
entered the dov

Come and see!
earpenter and
munger?  Where the

She xpoke
gsband, v
o remember t

a
the
huro,

you know? Well, people ving
that the Chill is Kinz—that e i
to e the Savior of the  Jews!

here . from the il

come from the Par

fuolish, A King

“Don't he
ent in our munger

s have sung
s o reat light
All the talk Is
ey

of in,
siniog i heaven
of omen aud propheey, ush!
ure singing azin.” .
o are a- fool to believe them.
Why, the man is u common earpenter
from Nazaveth, no hetter than you

e 1.
“Phey say he fs Just now her hus
baml. And the mother ix a cousin of

Klizaheth, the wife of the priest
fachiy 8"
Te whont the angel struck dutb?”
"he same.  And we all kaow their
and how thes were blesséd with

i

a son
Ao

Zacharias,

they
hut

n—

vision,  You see? ‘Then is it not pos-
Ne that 1his Child in our mange

, o,
by 1heir dreams.
But you heliéved when you heard
t Zachariss.”
L'Ihose whomw 1 know lave browzht

news from the Will country.” 1
must believe what {hey have seeu.
But no such thing would Lappen here
—in our very courtyard! It is too
ridicnlons., You are n drewer, like
the vest. Come, gel to bed. Tomor-
row we must work again.’ .

~1t vou see them you will helieve.”

“Helieve such things woull happen

ut there are omens—"
“Oly, cowe hed. | odon't eare
abour the Child. Do you?”

+ 2. 1935, Western Newspaper Ualon.)
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THE WISE MEN b

OUING Is known concern-
INfaz e lgentity of we
“wise men” AL that we ra
from the sospel by that “wise
wen” appenred bringing gifts of
20ld, frankincenses and myerh.

We do not know who they were
or what wire thelr nauies or
The

low muny  ihere were.
common  supposition
were three of theos.
acises (rous the (1
were thr
early Ch
there we

still name them,
L

would
from

par and Ballhas Pers
probably be the pluce
which they cuoe, hecinse
were interested in the

the Persims were great slae
*yazers.  Another tradition gives

hut the
that

them the rant of Kinj
- rospet tells nothing
wise men” came.*

He ;

!Them:ameter Assures Suc- | E:

\ ]
Nt the child not 1 reoparea by

and in” that hour the father
and tolg of a fs

. temy

“Cholly lud a rough time of It
+ Christmas ev )
“flow 50
“Well, lis zict, usédathe mistietoe
to take hitu In nnd then her dad used
the missile-toe to put him out.”

SRS ERERY
The Glorious Yuletide

The yuletide Is what one makes It
fost people choose to make It £n oc-
caston resplendent with unselfishoess,
a season dedleated to the happiness ot
service. This Is the glory of = festi-
val that never ages.: it is the glory

* of today. N

Christras in Russia .

&inging of anclent “Bolyada” songs

i one of the typicsl features of
iChristmas gatherings In Russia.

¥

Clarenceville 1. 0. 0. F.
To Install Officers|

A public installation of ofticer:

will be held January 14 by Clar-
encevile Lodge, 417, 1. 0. O.

Officers eected for the comi
ear are:

Noble Grand, Ashley G. Rolf
Vice Grand, Horace Chandler:
Rec. Sec’y, Archie Rolfe.

. Financial Secretary, Wm, Fox

Treasurer, John R. Uhlig.
Trustee, Olaf Berg.
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Officers elected for the coming]
year I’
lodge No. 290 of

ON, MICHIGAN, THURSDAY, DEC. 20, 1928

B L e

the Edgewood Rebekah
Clarenceville

are:
Noble Grand, Helen Oliver.

Vice Grand, Jessie Roberts.
Rec. Sec’y, Isabeile Menke.

Financial Secretary, Ella”

Me-

\Cartney.

Trustee, Mable Vader.
Appointed officers are:
Chaplain, Francis Ruger. .

! Right Support to N.
jheth Norris.

G., Eliza-

Left Support to N. G., Nellie
Chandler.

Warden, Rose Ferris.

Conductor, Lydia Mullins.

Right Support to, V. G., Cecile

Haley. .

i Left Support to V. G., Bertha

1 Rolfe. .

i Inside Guardian, Millie Allen.

! Outside Guardian, Pearl Price.
Pianist, Florence Coatsworth. °
The installation will be follow-

ted by a dance.

Send in your news items.
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Cream Cheese Mixed With

Propared by the Uuitel States

ol Acriculture.)

The rolled stndwiches
tration, taken b
Depastment of Az
with creum cheese mixed 5
chopped watereress, Chow chow, ehifi
sauce, or uny desired pickle misture
might have been used in place of the
witerer Eyual - payts o st
cheese, chiopped alives, piwent
areen peppers, and nutf might be used.

Devartment

in the illus-
nited States

the

Many different finef opped xegeta-
hles may be worked il ean cheese
16 he used in thi ure of the

best ik
tuce, sprin onions
cucumber el celer
SHRINKAGE IN HAM |
CAN BE PREVENTED

watercress,
chives, Tadishes,
QOnion or lem-

cess in Cooking Meat.

the United States Department
of Africulture.) -
Could there lie any roast meat mure
awvory and appetizing for high dass
and  holidays  than o cheice baked
lam, crusted with browned Sugnr,
studded with cloves, and redolent of
the spicy pan.gravy with whiel it has
heen bogted? Success ia cooking such
a ham to a tuen is assured it you use
a meat thermometer, the bureau of
home economics of the United Stules
Department of Agriculture’ tells us.
Whetlier 2 ham ig to be hoiled or

haked, cooks mwre rapldly and
shrink: when the rind Is left on
it AL tiny stit with @ shamp

knife or a steel skewer and insert the
meat thermometer through the rind
into the center of the thickest purt of
the hae, place it on A rack in & large
Kettle, cover with liot wager, anil cook
at the simm«-rin"»fmirl until the weat
thermoemeter  refisters 160 -dlegrees
Palirenheil, Remove from the tire and
Jet the lam enol fu the liquor. ‘Che
ture of the bam Wil rearh
170 degrees to 174 dezrees N
lieit before It drops. Hefore bukin
Tam, seak ft overnizht in water
cover. ' Place it on 2 rick i
pan and bake in a slow oven
arees Fahrenheit) untit the thermime.
eter in the meat registers 160 degrees
Fahcenheit. ‘Fhe temperatur® at fhe
conter of the ham continues to rise
for whont 45 minutes after 1t is re-
moved from the oven wnd 1t witl reach
170 deurees to 174 de: Fahrenheit.
L oft the rind, score the fat, coat
with the brown segar mixture. and
return to the aven, Whetlier boited or
buked, the time required for the hun
to reach 160- degree: Fahrenheit witl
T about =5 minules o the pound.
In addition te xreater umiformity of
resulls at dilferent times of cookinyg
and more exuctaess in results, the
thermometer helps o prevent over-
cooking, so often the cause of Tost
fiavor, poor appearance, amd unnec-
essary shrinknge,

Apricot Charlotte Good
_as “Company” Dessert
Here's 1 “company™ dessert that
will appeal tu your guests, whether
young or old. It must be made sev-
eral hours befere It is wanted, and
(hat s ahways an advaotage. since it
permits e lousewife to “zet the
dessert out of the wag” and give her
attention to other dishes on the menu.
Phe bureau of home economies

sponsors the recipe: :

13 Ib, drled apricats 3 cup bolling wa-
215 eups cold water
1% tbs, gelatin

1 cup augar

ter

13 pint whipping
cream

14 teaspoontnl salt

h the
over night in
Cook the

cots aud souk them
enpfuls of cold wu-
apricots until soft
the water in which they . were
sonked and press them through a
fine sieve or collander. Put the 3%
cupful of cold water over the gelatin
and after it stands for 5 minutes add
the bolling water. §tic until the gel-
atin has dissolved, then add the sugar,
salt, and apricot pulp, ChNL and fold
in the cream which has been whipped.
Line a serving dish with lady fiogers
or stices of sponge cake, and pile the
apricot mixture lightly in the center,
Tlace the dish in the cold for an hour
or more before serving.

Cottage Cheese

One gallen of skim milk will muke
about one and. one half pounds of cot-
tage chieese, It the milk is sweet it
should be placed in a pan and left In
‘g clean, warm place at  temperature
of about %5 degrees F. untfl It clab-
pers, when it should have a clean, sour
figvor._-Ordinarily thls takes about 30
hours. ™A small quantity of clean-fla-
jureﬂ sour milk mixed with the sweet
/milk wilt hasten the process, accord-
ing to the TUnited States

Department
ot Agricultore, . B

Finely Chopped Watercress

on Juice may e inctnded in ‘the sen-

soning.

The bread for rolled  sandwiches
should be: (s sl elustie i texture,
so that it will not ernmble or break
when rolled. Sprewl e sundwicn

wmisture on the vul ened of he foaf,
hen with a very sharp knife, cut aff
the thltmest possible s roll it np.
and wrin the eds, )

! used for the
round sandwich kotiow on {op
of encl a fitte colorful Jelly is placed.
These vrackers should not e spr
until just befove they are to he eaten,
as e chieese softens the erackers if
sllewed to stand.

| cOOL HOT WEATHER .
L DRESS FOR GIRL

llent Type of Sl 1‘

Garment for Summer.

(Preparcd by the Culted States Department
of Agriculture.)

Here's an excellent type of sleeve-
less dress for a little girl to wear on
warmt afternoons in summer, It was
designed by the bureau of home eco-
nomies to be made from any plain
commerciut pittern that has klmono
sleves with u seam on the shoulder.
The armholes are wade %t the point
most becoming 1o the child, Carried
out in white ov pastel shades, it is
pretty enough for x party, and yet If
developeil in unlo uch as old rose,
green, delft biwe or even darker
shades, it wonld be entirely snitable
for ovdinary w on hot summer
days, ‘The muteri tine cotton volle,
ts of the

stitched design in green  yurn,
and the neek binding and tle ot green .

voile to mateh, This dres

is su sim-
mt made
nachine in abont (wo

The armboles
heund I
athers
bound in

\d front opening are
the white voile, und
e taken in at the nec!

reen, voile, Co make the

| i
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Merry. Christmaé

Of all the year, Christmas season is the season of
good-will, good cheer and friendliness.

Then perhaps, more than any other time does Man’s
“ heart go out to his fellows.

In the spirit of the season the officers, directors and
employes of this bank wish you and yours a Merry
Christmas.

May the comiﬁg year find your fondest hopes nearer-
realization. May it also bring you happiness and

PEOPLES STATE BANK

of Farmington

!

A Cool

Hot Weather Dress for a
Little Girl,

on the hobbin, alter loosening the
shuttle tension, and white thread is
used for the upper stitch, The design
is marked and stitched on the wrong
side of the materinl. The turned-back
corners of the square pockets are also
trimined  with the stitching. These
pockets are made of a double square
of voile, and turned with the seams
in, They are in keeping with the de-
sign on the front.
NI s good Idea to use u double
_bias neck binding about three-fourths
of an inch wide when folded, The raw
edges and the top of the dress are
seamed together, with the bifing lIy-
*ing on the right side of the garment.
“Che binding is then folded over, but
does not have raw edges to be turned
under on the othef side. A second
stitehing, also on the right side, very
close to the first seam, lolds the fold-
ed edge and makes a neat Saish,
Hems on eny drebses are much more
attractive if put In by hond, and often
set better thun when stitched on the
machine, On children's dresses hand-
sewed hems facilitate letting the dress
down when necessery,  The first hem
shoutd be very wide to allow for
growth, In sheer materiais like volle,
the turned-under part of the hem wil
look best it-it is the foll width of the
hexr,” and the allowance for letting
down can be taken care of in this
way, - . .

stitehed trimming, the yarn is wound

from $360 to $2465.

er Sedan, with 4~

629, five-| , with 4-speed trans-
mission (standard gear shift), $1985. All

prices at factory.

is,

Five chassis—sixes and eights—prices ranging

Come in and DRIVE a

Owners, after many months experience with

the Graham-Paige four speed transmission,

enthusiastically endorse

its performance.

Fourth; used most of the time, gives a new
smoothness and swiftness—third, a quiet
internal gear, provides rapid acceleration in

traffic, and up steep hills.

The gear shift is

standard. You start in second —first, in
reserve, is seldom used. ‘A six or eight is at

your disposal.

odel -

" Grand River Motor Sales

141 W. GRAND RIVER

EDWARD F. BAUER

\" Farmington

LAAAAM-PAIGE




