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Christmas in the Hospital,

Dy FRANK I SWEET

1G JONN GIBUS was happy that
Christuus, though he lay quiet on
1 bed n u hospital, with a prospert of
régaining theee wmonths longer. ‘The
dactors bad decided his ehances were)
not encouraginz, and he had cone T
that  eonclusion  himseil. Thea
*come the ehanging of the declsi
e would lve, though ft woulft ke
monthis Tor the mending. e contd
o o mgain wiih his bi
as he hag heew plinai
young 10 die
S0 mny thing

ile knew about |

sueh thiezs,
© le bad ot saviad hel fe minutes

1 uiten read them, |

|
1
“Ihey bad str 1 1o more than three |
wonths, Pt hee would live, when e 1
i

Ja (eIt sure b gould die. So b
wiis Bappy, *
3

here &

many visitors zoi
opitad, for it owas Clr ¢
were chilibren, oo, Be ki

oices, and by the pattes of smail
feet. Then he-heard ome one
cupposed patient T done sy
L Eaidently tiey bad brou
1 and were nows fuok

i,

ubout for anotter o give hem to. s
ad a feel st they v ere looking at
him, and closerd his e

fedzned sleep. He did not want
of gheir churity,
PRt dging ilidre he lad w0
sorry focling for himseli. He
chitdren. e bl been 100
the quest of fortume o ever M
visitors walked on, aud he I
there qietly contont and euriously
Ne was zoinz to live, when
i been sure e must die. He
eoulil ze on with his worky There
wias o hers, e was young/set.
With his eyes closed, e drifted off
—and was as te did uot lear |
soft little footsteps approaching, and
it he had e would have repelled
thern, e thought Le did not like -
children.  But, he i not know.
Then two little arms went arousil

sort of

then he Khew,
you are sick.”

When e fonnd shie was aoor child
ot one of {ke liospital workers, he
Lo out far an armful of Christmas

e ba 1 lundrel dollars in |
her mane.
(B, 1933, Western Newspaper Prion)
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THE CHRISTMAS TREE

HIS sun sireaned

e windew W
wlmiring what was o left
andful of waxea §
L anil
dusty
o oa oo

~hadow

stuh
a few
shruh

e thevah the
eltn with dts
tals, s

to you tike my Cheistmas |
present,
.7 Modern  Flupper—>Mother s
- ghould meser wuceept inexpensive pres i
¥Dts from poss.
An Anti-Noise Opinion

. She—! suppose you ure fumiliae
with Diekens' “Christmas Carol”

He—Well, not exactly familiar wit
1, but I heartlly approve of it One
of the best thinge he ever did was to
jnveat a Christuns Chrol that peopte
‘;.\ ld read quietly instead of trying to
«fz.—Boston *Franseript.

The Modern Christmas

. Give us the new-fasbloned Christ
was, telephone and radio, “movies”
and the airpiane and the motor car,
Yreer spichs and a thousand mew
iwlnu of contact; these are the gifts
Ima!,m:mkind haos given to all mankind
to enrich and magoify tife~\Woman's
|Home Companlon.
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D rspanel by the United

dear? Vv

i often-have on hand «

HOMEMADE PEACH 'ICE CREAM POPULAR

Py

Time to Take the Dasher Out.

fed by the Caltad States Départinent
ot Agricultu

the s
cream Ireezer—imd be rewaided
a firsg taste of the product sou
lave  heiped  te churn? svidently
children, like alf oty believe
never was a more i

these
thers
ment

s jce cresm beil
Lody poreht The '}
so hopefully, all eager to help, on the
chanee of even saumple of the
delectable contents

iere's u re U\‘
home economies for that hast popy-
ar of ull homemnde vk erenms—
In sume parls of the

voui eun ake it as rly
nd o ethers as lale s O

COTTON FABRICS.
USED FOR DRESS

-Attractive  Garment
signed for Hot Weather.

o Arieulty

.\u,\/n?llw firmly woven printed
o fabrivs mizht be used for
ragfive drese for g hot day, iles
of home econami

mt printed
el Ve eollar Tine is

wt ot the

(ober, depending uti the e o U
peach erop: -

Peach |ce Cream.

Add the salt, o
juice if necded.
wre of ane part
5 e v
L Alter fie
the dagher, e the
wora e ¢ st and

i and the temon
o o (roczing mise
I and four to sis
af the
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tates Lpactent |
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Simple, Easily Made Print Dress.

tow cnonzlt for Wit weatber, s
Jinished with i same
plain maserial as e
fne one of the colors i the prints.
‘I setin sleeves are short for com-
fort, hut not exireme. The
bult are also bound tike the neck.

Iront fulli
by a yoke of little e
low waistline four pla ve dmple
width+to the skirt. The lonz flt tie
and I peart hide buitons
tonch of t 1 trinme

Soup Without Meat Stock
Made From Vegetables
Soup without  meat stock edn oe
maile from vexetables-and rice water,
with meat ta pplied by salt pork
frequently ehi
sullicient amount
of the water that has been drained
from It 1o make this zood soup. The
harean of howe economics deseribes
the wethnd of making it:

Below the

-
Those whe coolk 1

1 pint rice water cup  flaely
1 cup mitk opped celery
2 carrots, medium  taps

Kize, grated rounded  tbs.

2 tbs, butter
1 onlon, chopped
ino

salt pork, diced
very small

It pork g skillet un-
and then remove It

Add the butter to the pork fat and*

then the onions. celery tops, and car-
rots anid cook for B minutes, stlrring
to keep them from hecoming too
brown. Heat the rice water and wilk
In o saucepan and stic io the cooked
vegetables, Season with “salt ind ‘a
small amount of pepper. Allow the
soup to stend for an hour or more tu
blend. Rebeat ond, just before serve
fog, add the crisped pork..

siand for an bour o me. i

V_Nul Biscuits Make Tt

; for Luncheon or Szgpzer
: mude treat for
. in combination with pr

ves oF eream cheese dr batl, s nut
biscuits, These s sorved
, hot, but
i over” bi
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cund in the
middle of
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Jooking for a Bittle ex

The dire
of home erd

Foven il
L with mma

i Valuable [iner
ed in Sp

Conlza
A sinld

+ diet.

ory wf the litile he
t

n the good o
thoronzlily, thrsu
lifting it ‘each
of the pan su t ny grit wi
Cut off Lhe roots before the first W
ing because considerable it is held
at the hase of the stews. The bureaw
of home economics zives these direc-
tions for cooking spi !

Wash the spinach throush  mony |
waters and when all zrit has heen re-
movedl, drain well and chop the spin-
ach very fine. ‘To each pound of spin-
ach melt in a saucepan three or four
tablespooniuls of butter and  when
Jightly browned add the spinach. Cov-
er the pan u few minutes uftil the
spihach Das wilted, then remove the
cover, add the salt and cooli for eight .

wme rom the

or ten minuie stirrin frequently.
For children, serve.on crisp. toast to
conserse the liqnid, B

Broiled L;'ber Is Mt;st
Excellent for Change

Liver nved not atways bhe fried. One
of the best ways of cooking aoy kind
of liver—beef, calf, lnmb, or hog liver
| —according to the bureau of home
I'economics of the United States De-
partment of Agriculture—is to broil it
under the flame of & gas oven. For 2
tomily of sls, buy sbout a pound and
a half of liver, cut In slices a quarter
of an inch thick. Wipe the slices with
a damp cloth. Place them on
greased baking sheet and put it uhder
the fiame of the broiling oven. Cook
from eight to ten minutes, turning
frequently. When done, sprinkle with
aalt and pepper, pour over it some
melted butter, and serve at once.
Good vegetables to serve with brolled
liver -are: Baked onions, baked to-
(atoes, green peppers stuffed with an
onion, tomato and bread crumb mifx-
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i, cover with e |1

d lot them stand for o shore | ﬁ%

while. the fruit  threugh n‘;\a
colander, 2 pulp s furmed. 5
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Day-Fan Raﬁﬁ?}oﬁ

Will Give Them Pleasure

 Every Day for Years!

Here's a gift that they will remember and
enjoy for years! It’s one that will be with
them every day. If you haven't.a radio, or
one of the late models, come in and kepr

one of these wonderful Day-Fan sets.
“GREAT

BROADCASTING STATIONS USE DAY-I
LISTEN TO THEIR OWN PROGRAMS”

AN TO

THE AUTO SHOP

PHONE 155 /

FARMINGTON

) ture, pioach, kale, or\cabbnge. K

- Turkeys—Ducks—Geese

Chickens

-and Cﬂioicest@hristmé's Eeeﬁ

- The finest th¢"market affords in fowl and//‘[nea?ts of every

kind. Youcan be sure the main course of your Christmas dinner

will be a delicious one if "you select it here.

}§E SURE TO ORDER EARLY—FOR BEST SELECTION

We Wish You

A MERRY CHRISTMAS and A HAPPY NE\}% YEAR

And we know youwlihave it if you let us help
the dinner!

provide

CENTRAL MARKET

MARK AND HAROLD DAINES, Props.

Phone 136 .

FINER MEATS, POULTRY*AND FISﬁ ’
‘Farmington
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