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Bull Ants’ Sting
Rheumatism Cure

SYDNEY, Australia—When it is
a choice of two evils, rheumatism
or the sting of a bull ant with its
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Young Hostess
Takes _an Life

Some time in the early hours this
morning, Laura Austin, charming
hostess at the Green Shack, chicken
dinner resort on Boulder Highway
just out of Las Vegas, placed a gun
to her heart and fired a bullet
through her heart.

The young woman took part in
the parade last night and at that
time seemed in good health and
spirits. Later, it is said by close
friends, she became despondent and
threatened suicide.

The time of the act was set at
about six o’clock this morning by
those who claimed to have heard
one or more shots at that time. The
remains were taken to the Garrison
Mortuary.

The unfortunate young Wwoman
was a favorite with all who knew

| her and her untimely death is gen-

erally regreted. She was known
as ‘“Billie” to her friends.

-] Injection of formie acid, Australians

choose the latter. X

They have a supported in L. Wea-
thrall, a competitor in the British
Empire Games, who has found that
the cure, though painful, worked.

“I've known about the remedy for
40 years, said J. Clark, entomolo-
gist at the National Museum. “It
is quite common among bushmen
and tramps that after the sting their
pains are relieved ”

A leading medical man declared
he had never used formic acid nor
heard of ant stings as a cure for
rheumatism, although he said bee
stings had been used and there now
is a bee serum. '

$86,000 IN WPA
FUNDS 0.K'd
FOR NEVADA

Three state wide WPA projects,
calling for expenditure of approxi-
mately $86,000, have been approved
by President Franklin D Roosevelt
Congressman J. G. Scrugham was
informed Monday.

The allotments include one of
$30,5612 for organizing and operating
library services for the state li-
brary and public libraries, the work
including cataloguing, indexing and
filing of cards, maintenance of free
reading rooms, repair of library ma-
terials, circulating books and mag-
azines to people in isolated com-
munities and other library work.
Headquarters for the project are
are to be in Reno, while sponsor
of the plan is the state department
of education.

Continued operation of free nur-
sery school for the needy through-
out the state is also called for in
the new allotments, $33,139 being set
aside for this work on a state-
wide scale. The project is sponsor-
ed by the state department of ed-
ucation. A fund of $22,476 for the
operation of adult, literacy, voca-
tional, parent and workers’ educa-
tion program has also been approv-
ed by the president. The project
approved by the state department
of education, would be active in
all counties of the state, with head-
quarters in Reno.

The projects are subject to review
by the comptroller general and up-
on final clearance they will become

eligible for operation at the discre-

ftion of the state WPA administrator.

Fridav, April . 938
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VESTED RECIPE

~By Frences Lee

the spring a housewife’s fancy
lightly turns to thoughts of
clothes—and away from hot
kitchens and
hard - to - pre-
pare desserts.
Dear ladies!
This is fruit-
flavored gelatin
weather. So
bring out that
bowl of boiled
‘ ; rice you have
left over —open
a small can of pineapple—remember
that lemon-flavored gelatin is the
color of spring’s own daffodils. And
there you are—all ready to make
. the prettiest, tastiest dessert yov
' @ver saw.

Pineapple Rice Cream

1 package lemon-flavored gelatin;

1 cup hot water; 1 cup canned pine-

apple or other fruit juice; % tea-

. spoon salt; 4 tablespoons sugar; 1

cup heavy cream; 2 cups cold
cooked rice.

Dissolve gelatin in hot water. Add
fruit juice, salt, and sugar. Chill un-
til cold and syrupy. Fold in cream,
whipped only until thick and shiny,
but not stiff. Fold in rice. Chill until
‘ slightly thickened. Turn into mold.
| Chill until firm. Unmold. Serves 10.

ON'T you ever succumb to the

“gweet tooth” temptation—when
all good resolutions about calories
and extra ounces
fly out the win-
dow? When you
feel this coming
on don’'t fiy to
extremes and
make a rich des-
sert that only
long, lean, lucky
people can eat
. without fear of
adding weight. Make this dessert,
which will gratify that longing for
a sweet, but ‘it- won’t disturb your
conscience unduly.

Orange Taploca

3 cups water; 4 tablespoons quick-
cooking tapioca; 3 cup sugar; 3%
teaspoon salt; 4 oranges, sections
free from membrane; 3% cup orange
juice; 114 tablespoons lemon juice;
1 tablespoon grated orange rind;
1% teaspoon grated lemon rind.

Place water in top of double
boiler and bring to a boil over direct
heat. -Combine tapioca, sugar, and
salt; add gradually to water and
bring to a brisk boil, stirring con-
stantly. Place immediately over
rapidly ‘boiling water and cook &
n..nutes, stirring occasionally. Cool;
mixture clears and thickens as it
cools. When slightly cool, add
orange sections, erange and lemon
juice, and rinds. Chill. Serve in
sherbet glasses. Serves 6.

American Boxer

Beats Australian

SYDNEY, Australia—Atilio Saba-
tino (America) defeated Fred Hene
neberry on points in a fight of 10
rounds at the Sydney Sports Ground.
It was a popular decision. s

It was a hard, and often flerce,
fight, which offered a striking cone-
trast in tactics. :

The last round was fought at a
fierce pace, but Sabatino slightly
shaded his opponent.

The betting was 2-1 on Henne-
berry. The attendance was 10,000.
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