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ability. He was born a t  Hayesville, 
Ky., September 2, 

1904, 
born. 
at 121 
tinu01 
md I 
montl 
~ffect~ 

1877, and was edu- 
c a t e d in the 
schools a t  ' Ekron 
and Garfield, Ky. 
He began work a t  
the age of 18 as a 
clerk in a general 
store, and in 1900, 
came to the Indian 
Territory and en- 
tered the employ 
of the Rea Reed 
flour mill of Tulsa 
a s  a n engineer. 
After two years in 
t h i s position h e 

entered the employ of Frisco Lines 
as a machinist's helper a t  Sapulpa, 
remaining in Frisco service until his 
retirement. In 1903 he was promo- 
ted from machinist's helper to fire- 
man and in 1907, he became a n  en- 
gineer. He married Miss Myrtle I. 
Smith at  Vinita, Okla., February 24. 

and to them two sons were 
Mr. and Mrs. Warfield reside 

!4 Galveston street,  Tulsa. Con- 
la service of twenty-four years 
two months entitles him to a 
11g pension allowance of $38.15, 
Lve from March 1. 
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JAMES SILAS MclLVlN 
,IES SILAS McILVIN, pensioned 
eer, died in St. Johns Hospital 
ringfield, No., April 26. Mr. 3Ic- 
who was retired from active 

$ May 31, 1926, after reaching 
,e limit; was born 3Iay 16, 1856, 
chester, N. Y. He first took up 
ad work through a correspond- 
:ourse and at  the age of twenty- 
legan service with an eastern 
as engine wiper. On November 

1899, he entered the service of 
Ymco Lines as  an engineer and was 
ass~gned a run on the Southern divi- 
elon where he remained during his 
d i r e  service, On October 23, 1883, 

, h~ was married to Miss Ida McGrimes 
iqd ta  them were born six daughters, 

vhom are  now living. He is 
"vived by Mrs. hIcIlvin. His 
allowance was $61.80 a month 
ing his lifetime he received 
of $2,904.60. 

BENJAMIN T. JUDEN 
ANIN T. JUDEN, yard clerk, 
3 of age, Blytheville, died a t  
wo hospital, St. Louis, Mo., 
Mr. Juden was born a t  Cape 

111, Mo., and entered the serv- 
: or !'rIsco Lines a t  Blytheville, on 

".rch 18, 1918, and served there until 
time of his death. 

ELNATHAN WALTER ALLEN 

ELNATHAN WALTER ALLEN, 
pensioned operator, died a t  Mulvane, 
Kan., on May 6. Mr. Allen, who was 
retired March 31, 1926, was born 
March 7, 1856, a t  Henry, Ill., and at- 
tended schools near his home. He 
entered the service of Frisco Lines a s  
a revising clerk a t  Oklahoma City in 
January, 1903, and served later as  
operator and agent-operator a t  various 
places on the Southwestern division 
until his retirement. He married Miss 
Mary F, 3IcClung of Winfield, Kan., 
exact date unknown and to them two 
sons were born. Mr. Allen was a 
widower a t  the time of his death, his 
two sons surviving him. H e  was paid 
a pension allowance of $24.75 per 
month and during his lifetime re- 
ceived a total of $1,236.00. 

JOHN FRANK WlNN 

JOHN FRANK W N N ,  pensioned 
engineering inspector, Springfield, Mo., 
died April 26, 1930. Mr. Winn, who 
had been retired March 12, 1929, hav- 
ing reached the age limit, was, born 
March 12, 1859, in Lafayette County, 
1\10., and was educated in the schools 
of Dover, $10. He served in various 
capacities with a queensware com- 
pang, a mining company and a mer- 
cantile company before he entered 
the service of R I i s s p i  Pacific Lines 
a s  a rodman, helping with construc- 
tion work on the Boonville Branch of 
that road. He served there from 1886 
to 1888. He entered the service of 
Frisco Lines as  a rodman May 8, 1588, 
and in Kovember, 1590, was trans- 
ferred to Kansas City where he 
worked in the engineering depart- 
ment. In 1901, he was made a transit- 
man and in 1904, he was appointed 
roadmaster, serving the Southern di- 
vision. He was transferred back to 
the engineering department in No- 
vember, 1906, and in 1907 was trans- 
ferred to the steel bridge department 
as  an inspector. He was appointed 
engineering inspector in 1419. He 
married Miss Fannie 31. Day of Lock- 
wood, Mo., April 19, 1899, and to them 
two sons were born. Mr. and ~Mrs. 
Winn reside a t  517 Delmar avenue, 
Springfield, 310. His pension allow- 
ance was $77.70 a month and during. 
his lifetime he  had received a total 
of $1,010.10. 

A Hindu physician. Dhanwantari is 
believed to have given the first inocu- 
lation for small pox, about 1,500 B. C. 

The lost cities of Ceylon a re  be- 
lieved to have been abandoned on ac- 
count of Malaria. 

A H E A L T H  C A M P A I G N  

E d u c a t i o n  of P a r e n t s  Will P r e v e n t  

T. B. i n  Chi ld ren ,  Association 

Believes 

W I T H comparatively recent 
studies indicating that  in 
medicine, a s  in other things, 

"As the twig is bent so the tree in- 
clines," the National Tuberculosis 
Association and its affiliated associa- 
tions throughout the country will 
make the  prevention of tuberculosis 
among children the keynote of its 
third annual Early Diagnosis Cam- 
paign to be held during April. 

The campaign will be entirely a n  
educational effort, seeking to impress 
upon the public the fact that tuber- 
culosis usually begins in childhood. 
All literature issued in connection 
with the campaign-leaflets, pamph- 
lets, posters, etc.-will bear a child's 
picture and blaze forth the message 
to parents: "Protect Them From 
Tuberculosis," together with the spe- 
cific advice: "Keep them away from 
sick. people," "Insist on plenty of 
rest," "Train them in health habits;" 
"Consult the doctor regnlarly.'" 

Two important diagnostic aids a re  
commonly used by doctors to detect 
the presence of early tuberculosis be- 
fore it makes itself known by symp- 
toms. One is the well-known X-ray 
photograph and the second is the 
tuberculin test. The latter is a 
simple, harmless, pairiless skin test, 
which shows whether or not there are  
tubercle bacilli in the body. The 
presence of the bacilli is indicated by 
a reddish tint on the skin a t  the 
point the tuberculin was applied. 

Contrary to an opinion that still 
persists in some quarters, tuberculosis 
is not inherited, but is caused only by 
a germ called the tubercle bacillus. 
Although the disease often begins in 
early childhood it is unlike many so- 
called "children's diseases" in that it 
is lasting, or chronic. In most cases 
it develops so slowly a s  to appear to 
be asleep, or "latent" until the early 
adult years, when it ripens into ac- 
tivity and becomes a n  object of public 
concern. One purpose of the educa- 
tional campaign is to remind people 
that the preventive measures should 
be taken during the period of latency. 

Some of the common methods by 
which healthy persons, especially 
children, a re  infected by tuberculous 
persons a re  well known to the public 
but frequently a re  ignored. Kissing 
or fondling children is  often a' cause 
of infection, while drinking cups, 
spoons and food may have tubercle 
bacilli on them, unknowingly placed 
there by someone suffering from the 
disease. 



Facts Versus Fancies in the Homemakers' Food Schedules 
Tlrer-e orrrr zas o lady,  so  I've brrrr told, 

Il'lto worrld toke nnpbody's odvicc:  
.Irrd nrry grrrrr rrotiorr o f  yorrrrg or- old.  

.S'lrr zrortld nhunys tldopt irt n trice. 

i\;oz~* tlrrrc is this rrrorol in Irrr drr~risr .  
IVhrrr yotr hrnr of sorirr irrlriDitiorr, 

h'rworr! ~trrtil you h a w  lrnd tlrr ndvicc 
Of p o w  "doc" or. somr good dicticiorr. 

- -  

T HERE a r e  probably a s  many 
food fallacies as  there a re  
foods. Despite the foolishness 

of most of the fads. fancies, diets. 
and fool "notions," the gullible ones 
who adhere tenaciously to soine pet 
idea a re  numbered in the hundreds 
of thousands. It may safely be said 
that  the average "food fallacy" is  re- 
sponsible for infinitely more h a r n ~  
than good. 

This article does not purport to 
criticise or hold up to ridicule the diet 
o r  regimen prescribed for any indi- 
vidual by some one competent to 
know and understand the particular 
lieeds of the individual. To abstain 
from citrus fruits, such as  oranges, 
lemons and grapefruit nlerely be- 
cause they contain acid is to. with- 
hold from the body invaluable ele- 
ments which a re  necessary to your 
wellbeing. I t  is true they contain 
acid, but It is  also true that. upon be- 
ing eaten, they have an alkaliue re- 
action. 

One could go on indefinitely point- 
ing out the deficiencies in various "re- 
ducing diets" and exploding pet 
theories and fallacies which have no 
foundation in fact. The homemaker. 
if in doubt a s  to  the advisability of 
feeding certain foods to any of her 
brood, should consult wit11 a compe- 
tent physician before experimenting. 
If her family a re  all in good health 
she  should endeavor to avoid mo- 
notony in her diet. Fruits and fresh 
vegetables should be ~ e r v e d  in abund- 

ance and the diet should be as  per- 
fectly balanced a s  circumstances will 
permit. 

Throughout the year one should re- 
member that  fats and oils a re  neces- 
sary for the production of heat and 
energy. This may be accomplished 
by using margarine both a s  a spread 
and in the preparation of dishes and 
the following recipes will be found 
readily adaptable as  well as 
economical. 

Meat Loaf 

2 ponirds growtd  beef 
n/4 crrp fli'ert wi ik 
1 i7gg 
1 crrp b r m d  cr-rrrrrbs 
f / j  cup leirrorl rricc 
2 tablrspoorrs rrrcltcd irrc~r!/trrirrc 
2 tcnspoorrs snit 

tcaspooj~ prppcr 
Combine the ingredients and shape 

into a loaf. Place this in a baking 
pan and add one cup of water. Bake 
in a medium oven from three-quarters 
to one hour. 

Creamed Mushrooms 

1 porrrrtf ir~rrslrr~oorrrs 
5 toblcspoorrs irrnrgi~r.irrr, 
5 trnspoo11 s d t  

Frn. grnirrs pcpprr 
1z tnblrspoorrs florrr 
5 rrrp rrcarrr 
Clean mushrooms, remove caps antl 

cut both caps and stems in very thin 
slices. Next melt the margarine and 
add the sliced mushroon~s. Cook 
three minutes and add the salt  and 
pepper. Dredge with flour and pour 
over the cream. Cook fire minutes 
more, stirring constantly. 

Bread Pudding 

1 qrrnrt scoldrd rrrilk 
2 rrips stolr bi-end crrrtrrbs 
4 cggs 
2 tablrspoorrs rrcrltrtl rrrnrqorirrc 

~\'u!irrr{/ 
% crrp strgar 
% tmspooit sodn 

(dissolvrd irr) 
2 tcaspootts /rot wnler  
Pour milk over the bread crumbs 

and corer. Let this stand Rfteeu 
minutes. Then add well beaten yolks 
of eggs, margarine, sugar and soda. 

Sprinkle a few gratings of nutmeg 
over this. Next fold in the white8 
of egg, which have been beaten still 
and turn into a pudding dish, which 
bas first been prepared with mar. 
garine to prevent pudding from ad 
hering to the dish, and bake in  a 
moderate oven for forty-five minuta 
This may be served cold with a fruit 
sauce. 

KITCHEN KINKS I 
Flour should be kept in a cool. d? 

place, tightly covered. 
* * *  

~ d d  a slice of lemon to the watr 
when boiling old potatoes, just to gin 
them a better color. 

* * *  
A few tablespoons of chopped rd 

and green peppers adds nluch to th* 
attractiveness of cold slaw. 

* * *  
After greasing the tins for small 

cakes, dredge a bit of flour into them 
The cakes will come out much easier 
after baking. 

* * *  
Cucumbers will keep for a week r 

the refrigerator. 
* * *  

French and mayonnaise dresrrlnr 
will keep indefinitely in a cool plac 
if kept tightly covered. 

- 

CLUB STILL UNNAMED 
111 response to the request tor 8 

iinme antl me~nbership in a new cld 
to he formed by the Homemakers' D. 
partment of the Frisco Magnzirrc, hh 
H .  I. Munday of Mound Valley, Keo~ 
will receive credit for being the fir 
to join. 

In addition to the unique reek 
she sent in, she has suggested tlr 
the club be called "The L. A. L. CI' 
of Frisco Lines." "L. A. L." meat 
Learn a Lot. 

Here is the recipe: 
Loversv Wedding Cake 

j/2 pound sweet temper 
'/b pound good looks 
% pound of self-forgetfulness 
I h  pound powdered wits 
W ounce of dry humor 
W pound of buttered youth 
2 tablespoons of gentle argument 
'/i pint of rippling laughter 



For Summerwear 
ND now for the summer ward- 1 A robe. 

Not only are  the materials 
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'I and colors most inviting, but there is 
the added thrill of getting the hem- 
line just right. 

Evening dresses remain long. The 
printed georgette is seen for both 
afternoon and evening wear, and lace 
gowns, in pastel shades, have found , .great favor. There is  a deliglltful 
blending of color this spring, although 
the pastel shades seem to be most 
desired. 

Both three and two-piece suits have 
come back. They a r e  made in both 
L---~v and light materials, flannel and 

ed cloth and seem to fill a long- 
want in milady's wardrobe. We 
at a sports tournament the other 
n delicately pink jersey two-piece 
, with pink kid shoes to match. 
rk felt hat and purse to  match. 
across the shoulders was throw11 
beautifully matched white fox 
wlth heads sewed together. 
e little frock pictured herewith. 
rvlceab'e and most attractive. It 
n navy blue and white printed 

! silk, smart, practical and reveals 
line influence in plain blue 
lder bow and bow-tied sleeves. 
e tricky cross-over vestee of 
? silk pique adds distinction to 
mplicity of line. 
r straight and slender to  just over 
mees, where the circular flounce 
s to widen into flattering full- 
at hem. 
nnrrow belt of the plain blue 
! marks the natural waistline. 
rle No. 2550 may be had in sizes 
8 years, 36, 38, 40 and 42-inch 

le \;iolet wool crepe with vestec 
mw trim of matching faille crepe 
ic. 
ach pink shautil~g, lime greeu flat 
! silk, (laffodil yellow line11 with 
? sheer linen, sailor blue pique 
d in white with plain white 
!, coral-red chiffoi~ and printed 
m, voile in black and white with 

f a wine glass of common sense 
r pounds of flour of love 
t the flour of love, good looks and 
t temper into a well furnished 
3. Mix together blindness of 
;, self-forgetfulness, dry humor 
gentle argument and add to 
2. Pour in gentle rippling laugh- 
~ n d  common sense. Work until 
mixed, then bake gently in the 

L oven of the  heart forever. 

is is not only a "wedding cake 
e," but one which will be well 

plain white ace charming suggestioiis. 
The pattern price is 15 cents. When 

ordering please he sure to fill in size 
of pattern. Address The Peerless 
Fashion Service, 261 Fifth Avenue, 
New York City, N. Y. 

worth using in all homes. 
And now for some more! That's 

just a starter. Send in pour recipes. 
and until other names a re  suggested 
for the club, we'll hold this one opeil. 

Who'll be the next housewvife to 
send in a recipe and a name for the 
new club? 

"Is this the Weather Bureau?" 
"Yes, sir." 
"How about a shower tonight? 
"It's all right with me. Take it if 

you need it." 

RECIPES FOR SUMMER 

There is no form of exercise com- 
parable with hiking for body build- 
ing or for the rejuvenation of jaded 
appetites. If one is inclined to doubt 
the latter statement, he  needs but to 
take a good hike in the open a i r  to 
experience the craving for food which 
comes as  a result of "getting back to 
nature." Because of this feature any- 
one contemplating a hike will do well 
to carry out the following suggestions 
for preparing luncheon. Energy foods 
are  essential, therefore margarine is 
used in the recipes given because it 
is rich in the elements necessary for 
the refueling of the human machine. 

Foundation Spread for  Sandwiches 
Cream one part of margarine with 

one-half part of rich milk or cream. 
Mustard, salt, grated horseradish, 
chopped parsley, chives, ripe olives, 
pickles or curry-paste or powder may 
be added to this for use as  a founda- 
tion in sandwiches of beef, toruato, 
game, chicken, fish, cheese, or eggs. 

Rolled Sandwiches 
Cut the crusts from a fresh loaf of 

bread (or if a stale loaf of bread 
is used, cut off the crusts and 
wrap for a n  hour in a cloth w r m g  
from cold water).  Spread a thin layer 
of Foundation Spread on one end of 
the loaf and then cut from it a s  thin 
a slice a s  possible. If additional fill- 
ing is used, spread it  also on the slice 
of bread. Roll this slice with the 
covered side inward and lay it on a 
napkin, with the edge of the slice 
downward. When all the sandwiches 
have been prepared, draw the napkin 
firmly arou~id the rolls and put them 
in a cold place until needed. The 
margarine will harden and hold the 
rolls together. 

In making sandwiches in quantity, 
route the work so that there will be 
no waste motions. Allow enough space 
for  cutting the bread, spreading the 
slices with margarine, and then fllling, 
shaping and wrapping the sandwiches. 

Picnic sandwiches should each be 
wrapped in paraffin paper to retain 
their freshness. 

Icebox Cookies 
2 cups niellcd 1 teaspoon clnnan~on 

n ~ a r ~ ~ r l n e  4 ctcm flour 
1 cup whlte YuCsr 1 tenanoon aodn 
1 cup 1)roun SIIFRS Urazll ~ittm. Blherts 
3 eCIs or almonds 
1 teaspoon salt 

Mix and sift dry ingredients and 
add to melted margarine. Next add 
eggs, nuts and mold in long rook or  
pack i n  deep pan like a bread pan, 
lined with waxed paper and pat clown 
carefully. Place in icebox to harden. 
Slice thin, and bake in a moderate 
oven until a golden brown. Keep 
dough cold a s  it cannot be cut when 
soft. 



INTRODUCING JOAN DILLON 
We've left i t  up to little Joan Dillon, 

age six months, to introduce the 
charming and talented children which 
appear on these two pages. 

Perhaps Joan can't talk much, but 
she can laugh! Can't you just hear 
her gurgle? She's telling you right 

now that it's no trouble a t  all to sit 
down and grab both toes. "Bet you 
can't do it,'" she says, to those who 
a r e  quite a bit older than Joan. 

Joan is another 100 per cent Frisco 
baby. If she could talk she'd tell 
you that her father, Elmer L. Dillon 
is a first-class machinist a t  the Spring- 
field North Shops. She knows he's 
awfully busy, because he leaves early 
in the morning and she stays a t  home 
with mother all day and then daddy 
returns in the evening, and she 
shows him how she can grab both 
toes. The  trick never grows old! 

Then Joan has foul* uncles: Uncle 
George Jury, assistant superintencl- 
ent; Uncle Alvin Canary, engineer; 
Uncle Frank - Dillon, fireman and 
Uncle Millard Dillon, fireman. 

"It's just too bad I'm not a boy," 
Joan seems to say. "because if I. was, 
then I know I'd grOw up to be a 'sist- 
ant superintendent, or an engineer, 
or a fireman, or work in the big Frisco 
shops." 

But whatever Joan does when she 
grows to womanhood, she'll always be 
proud of her father and her four 
uncles, all Frisco en~ployes. 

And now that she has shown you 
how she can grab hold of both toes, a t  
once, she wants you to go on and 
look a t  the other children. on these 
pages. 

"There's a whole page of Newburg 
babies," she says. "Look a t  them all, 
because they're darling." 

And now that  Joan has asked you 
to look, we're going to tell you about 
all  of them. 

-- 

A DANCING DAUGHTER 
This dainty little miss, in her 

flimsy dancing' frock is N i s s  Elizabeth 
Marie Hansen, age 5 years, the 
daughter of AIr. E. AI. Hansen, clerk 
In master mechanic's office a t  Nem- 

A PERFECT BABY ~ 
Vern Edward is just a little shy, 

but nevertheless, he's got a tiny little 
smile on his face and he's holding in 
his chubby little hand the cup which 
he won for being a 99.2 per cent per- 

VERN EDWARD 

ELIZ.\BETH MARIE HAXSEN 

phis. Elizabeth is a student of the 
Louise Mivelaz School of Dancing, and 
is one of the schools most accom- 
plished pupils, this is hersecond year 
of study, and she is well on her way 
to the title of one of the best dancing 
pupils of her age in the school. 

fect baby a t  a contest held in Kings 
ton, N. Y., recently. 

Vern Edward's mother, Mrs. C. E. 
Jones of Enid, Okla., was visiting her 
mother in New York and wag urged 
to enter Vern in the baby contest 
This she did and Vern Edward placed 
third out of 300 entrants in his group 

He's a 99.2 per cent perfect baby. 
according to New York doctors, but 
he's a 100 per cent Frisco baby. HIS 
mother was Agnes Reynolds, formerly 
employed by Fred Harvey -and hi: 
father is C. E. Jones, a Frisco freight 
conductor on the Wester& division 
with twenty years serv'lce to his 
credit. 

. . 

Spring s tar ts  three months earlier 
for those in Florida nnd two months 
later for those in rumble seats: 



3 . A Page of Newburg, Mo. Children 
1-Betty Jrme Staor~9,  eigl~t-ucn~.-old dnunhter o f  T l~on tas  S t r t ~ g ~ ,  

pirni,lecr. 2 4 0  A ~ L N  IJ!ldlvo?t, f 07 f r -1 t c r f~ -o1r l ' r~~- (o tdda1 f~1 t t c r  of S, .I. 
Oorlnan. vardnlcrste~. J-Helen, nrle 9 .  Rcf~nloncl ,  orre 10, cfnd Beall- 
e t tn ,  ane 6 ,  children o f  F w d  Wilson,  c n ,  HIS~JCC~O?. $-Robert IAEROV 
I:oDmso?z, war-old eon o f  Bltrk R o b w ~ o n ,  mm ?el~nzrer &-Doria I,& 
.Il~i\~erneu, s~x-?~ec~v-o ld  dat~ghtc,.  of IYn?. ,YIcATe~ne~/, szui tcl~ma?~.  0'- ~1Ifl12/ Mar~dalen Hutchcson, elnht-vmr-old cln?cghte, of H .  ,lI, Hutc11- 
eaon, Brakeman. 7 4 e n n n i n i  CotIra?)&. fovtrteen-?,tontlt-old d a n y l ~ t n .  
of Muck J .  Cothaln, clerk. 8-lack Fcllows, te?$-uear-old gvand.~otc 
o f  S. E. Felloux, stovekeeper: Blllle Denla Fulton. s ix9~ear-old  so,^ 
o f  Cllarles Fulton,  engllreer, uwd RoltnM F ~ l l c l ;  nrlse-llenr-old aon of 
E'd. Fuller, machinist.  D - J o h n  Elrol Frtllel-. einl~t-yen?*-old son of 
H C L I ~ U  FulIer, 71zcfchbti.st. I O - R ~ ~ I J ~ ,  ngr  a7ne ~ k g h  J,. nqe  4, a ? ~ d  Anna  Mau C o w s e n ,  age 7 ,  cl~ildre-it of W U ~ A  ~ o & s e $  niachini.9t 
11-Anrbai-a p a v b ,  efght-yefw-old datcghter of CChcm.  ahi is. fire%& 
12-Sharon Rtnck, 4-year-old daurlhter o f  Wrrlter R i l ~ c k ,  car repolre,. 




