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ilaltto Prepare for the Future e | Officlals of Food Adminjstration hﬂf.t.htr:t fiction is a8 real 0 & | Dranchediot
A Comfort of the Family. | crushed grapes are heated to about - " _ Give Advice. - “The cure for lies tospired by tmagl- | tho wen :
e . , Eﬂ m:d E‘-hmnh;: I::tujm th; :tt;::: | . nation,” he asserted, “is the adn::g: 'Hflt! h“l‘
N separated from p an ; ruit Better ' | of the child's intellect. to dist} :
5 m m m E mm I:" ‘;ﬂl th:"“ o a ﬂ"",m'f“th““' ";“ Nﬂt a Dlﬂiﬁ“’t Pmm a‘“d thﬂ F Kﬂm UHHIHI:' Facilities for Finansing §tor | between fact and I'lntr.hu.l.l his error | traced by
A ¥ without pressure. reafter, the . . age Have Been Arranged and a | s mental, not normal, cure must | week,” sa
b procees s (he sam us for lght<olored Than When the Ordinary Canning Process Is i Sesptmiiovidompry Srerlll e g Gy o iiflminnd fgion Heve
b | "":;IJ:’H:; :lﬂ: F;ﬂ' Wind- | ™ - ape julce should be stored away Used. ¥ imagination as a cure for his untruths.
pptes PSR in bottles or jars that are not too large, | | Washington—Officinls of the food | IMagination is the maingpring which
: moves his mentality to grewth, hence Passenger--Wha

andminlstration guve out the following

Here Is a Fine Flavor-

for after these have been opened the
it should be directed late rational
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i
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o ing Sirup. Julee 18 likely to spoil. If properly sintement concernln '
: e . ¢ the steadying of B
by made, however, the julce should keep potate prices, especially lmportant just channels and not curbed. Conductor—Changea R
(From the 'ﬂnﬂdl ?ltllrtnt- }ﬂﬂpl-rlmlht of | indefinitely as long as It Is kept In now * heen changeable we'd K-
. riculture. ik
5 i sealed bottles. Unusual facilities for financing stor- Exactly. it long age.” : e
.L..f’. S350 Iﬂmmﬁrdmﬁiﬁmﬂ Sirup Made From Windfall Apples pge nre offered American potato grow- “Figures won't lle.” ey et
iy cally any freit may Be , |and Apple Cider—Add five ounces of ers as o result of war conditions. The | “Of course not. How otherwise| The board of health consista ‘ofith
L. Practl used powdered calelum carbonate (obtained federal reserve system Is at thelr dis- | could they stand?” square meals & @ay. . . 5SS
3 : + the first recipe following. 2 o it S - BRI
at any drug store) to seven gallons of posanl, and farmers whe store their 1017 | —— Ror A AT ' DB P
mmw:::“h::“mdu hl“hTuJ{rft apple clder. Powdered calcium car potato crop in approved loenl ware- T
out o ¥ | bonate (carbonate of ime) or, to give houses, nay obtuin, upon thelr stornge ; i
weans of a cider press, specirl fruit recelpts, 90-duy loans from  member "on..t Ad?.l‘tl‘ll“ r ‘I ©

it Is common pame, preciplitated chalk,
Is low-priced and harmless. Doll the
mixture in a kettle or vat vigorously
for flve minutes. Four the liquid Into
vessels, preferably glags jars or plich-
ers ; allow to stand six or elght hours,
or untll perfectly clear. Pour the clear
liquid Into & preserving kettle. Do not
allow sediment at bottem to enter, Add
to the clear liquid one level teaspoon-
ful of lime carbonate and stir thor-
oughly. The process ls completed by
bolling down rapidly to a c¢lear Hquid,
Use density gauge .or candy thermome-
ter and bring the temperature up to
220 degrees Fahrenhelt. If a thermom-
eter 1s not available, boil unti]l bulk is
reduced to one-seventh of the origioal
volume, To determine whether the
sirup 18 cooked enough test as for
cunily—hy pouring a lttle into cold
water, If bolled enocugh It should have
the conslstency of maple sirup. It
should not be cooked loug envugh to
harden like cundy when tested.

When the test shows that the slrap
has been cooked envugh, pour It into
fruit jurs, pitchers, ete., and allow It

bauks of the reserve system ait o rate
not 1o exeeed 6 per cent, Mr, Lou D,
Sweet, potato expert with the Foud od-
mini<tration, was  Instromeninl o
bringing this matter to the reserve
board's attention.

New Englaoud growers have started
a movement 1o tanke pdvantnge of this
rnling to help them solve thelr mnrket-
ing problem. The prospect whivh the
growers of Uils group of states face
18 that of haodling 45,000,000 hushels
of potatoes—aone-tenth of the entire
Unitedt Stutes crop—without eunsing
an overstocked market and the result-
Ing loss of all profit om the crop.

The rrowers communlented with Jo- | - : s — —

el authorities  in their  respective It ® ll' l P

press, or other improvised presses ; then %
heated In an, acld-proof kettle up to :
110 degrees Fahrenhelt. The frult Julee .
may then be poured lnto erdinary hot
Jars, hot bottles, or tin cans, and han-
dled by the same directions as those
for canning ~f frult Itself. If poured
into miscellanéous bottles, it 18 sug-
geated that the frult julce be sterilized
as Tollows:

Make a cotton stopper and press
into the neck of the bottle and leave
. doring the sterilization period. Set
bottles In bolling hot water op to the
neck of the bottle, stertlizing the fruit
julce for 30 minates at a slmering
temperature (165 degrees Fahrenhelt).
/’ Remove the product, press cork In top

- over cotton stopper Iminedintely, If the
¢ork fits well, no paraflin peed be used.
If a poor cork, It may be necessary to
dip the cork In melted solution of wax
or paraffin. Frult Julces and apple
clder when hondled la this way will
not “fiatten In taste™ and will keep
fresh for future use,

Grape Julce by Two-Day Method.—
For home use there gre a lnrge nom-
ber of varietles of grapes which will
make a pleasant and beulthful drink,
No matter what the kind of grpe,

IAMS, FRUITBUTTERS, MARMALADES, ETC.

clined to exaggerate, Yot has any physician told you that we e

unreasonable remedial properties for Fletcher’s Castorial Just quld =
them. We won’t answer {t curselves, we know what the answer will be. /1

That it has all the virtues to-day that was claimed for it in its esrly &

{s to be found inits incressed use, the recommendation by prominent physicisny
and our assurance that its standard will be maintained. O o
Imitations are to be found in some stores and only becsuse of the Oy '
toria that Mr. Fletcher created. But it Is not the genuine Castoria thet M < ' =%
which he Honestly expects to receive his reward. . e i
mmmmmwﬂ 7Y, j..-'fu
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stutes, who ln tarn lndd the sitantlon
bfore the food adminkstrution. A eon-
ference between the growers, local au-
thorithes aml experts from  the foml
(Preparcd Speclally by the T'nited Siales | or pAns are desirnble. Tin Is not de- pelmstndstrution wuos  held  recently ot
RNCTRRELSRTIR, N SMEE AN ) sirable hecuuse fruits will digcolor In | Bosion, Muss. A plan of action wns
The frults which are so |‘||I'I:I.H-f'll| n/ It. P'onck preserves cold, briog the  uapped outr st thils weeting which In-

| mnny parts of the country this senson | sirup In which they have stood to boil- I cludes the following ;
muyh lﬂ'llin"i'i'tl by ']l-f"l"l'i-l"f"'s'lﬂl-l: us Il|.1-'«t-lll o, test by observing (blekness when 1. Murketing of only one-third of the
to cool slowly, Blow ecnoling hi Im- | zfr |:-".‘l:ll..::,m._ﬁm.t r}:::,rl:i:i“:::ﬂl ::::“ poured from a spoon, and IT of proper | eeap ot harvest e ; nnotler thind In
portant, as oltherwize the Hllh]mll.liwll in that much hll‘].:t*r Iiﬂil"l["iu"ﬂ i ul'llﬁll}' jMUr  OvVer the l’_"'lt-kbd pre- | () Illl-:l"l.llf I'h“‘“”':“‘ Wl e niil Inter
maiter will not settle properly and the | suzar ure used In prepuring them, in werves, pueddiing with thiln wooden pud- | gistributes] s demnnnd affords oppwor-
‘ - " ’ die or knife blade to remove all olf | ypnity ;. the reombning  thiled (T8

Packing Jams in the Home.

T

sirup will be cloudy.
.ty are ok doaze w0 | i, "I . of the A denety | s by e Krower o arkened
b for pucking, the slrup must be coneen- | throughout the year,
I¥ nol pecessary o ull eases, Hevause trated by bolling. To seul properly AN pertutioes to he  graded with
of this muny of the=e products way andd to lusure sufety from mold iU 18 | care, tnktog out culls, ents, erneks aol
bo pucked ln largenecked bottles and | o0 0016 that all preserves be pro- | any that nre brulwdd, It was secom-
glnsda, and senled with cork, puraffin, AR Tight-sealing Jars must be | yended that 0 wire serven grader e
ete, Tight-senling jarm thus may be used, therefore, for these producti | gegsl-one nml sevep-elghiths-loeh sy
suved for canning. Kinee they cun be sterilized below the | for oddong tulwrs ainl twoddnels wesh
I'reserves, jJoms, marmnlades, ete, bodling pwint, processing al slmmering | for rounel oo Groded stoek Then te
MfMer among theuselves o the propos- I (S0 degras ) for 30 minutes s pres | e ploeed In gosad two-hishel seks—
tlon of =agar ussd, the degree of ok - fermble (o bolllng, eecniise this e | i hondredd s Bfeen 'plrﬂl'llfi'ﬂ- 1o the
| Ing employed, and the cousislency "r'l-rr-lur-- will give better eolor, gnek—aud the spcks sewed tglaly we
the fininhvd product.  Thoogh less | - o0 o poral direetions given may be | 89 10 provent shurking and brafuing.

' . ' il |
SONRMIIN. A8 pesmeig. Ao ”mmﬂ‘nllh'llﬂj o pructically any fruit to A Increasing the load n ench rull

I:l‘:‘m‘“ n‘;:‘“{::"".‘“;:'r ';I.:.‘:‘rl:lf:.:i::.:.:::: make preserver,  For additionul eon- roodd  eur oo the  pormal BN > -~
i venlence, bowever, the Tollowing wpe- peaniln,  That these tars Mmn e un q
bmalesd whilin 24 1o M hoars of their ﬁl

sitntlne peeparntions furmish a variety |

ey -

In the ways of putting up frults aml

make vuluable ndiditbons (o the 'I'Illlr'll'l

rullon of sweel foods,
Sirups In Preserving.

When preserves are properly made
the frult keeps ts Fform, b pluinp, Ten
iler, elenr, and of gl codor, the Bur-
rounding slrup being nlwo clear and of
prrareer dlenslty,  In nmking proserves
the ohlert I 1o bave the frult per-
inented with the slrep and this enn be
nccosuplished omly by carefal proced
nre.  In order (o prvvent shrlnkaps 12
Ia pecoe=asary (o put frult st Arst lnds
ihin =irap amnd ita den=ity
shivmly hy badling the frult In the slmp

HIGis L

o .Ir alternntely evoking pinill pllow. |
ing the prodduct 1o stamnl lmmersesd o |

eifle recipim are given for producits
most lkely to be ubundant during the
reinmlivber of the seanson,

Watermelon Presfrves—Cut one

pound watermelon  rind  loie  Inch

 mqunres,  Allow to stamd overnight ia

vhinr wnlter, Irnin amd cover wilh
nlestit No, 3 slrup (2 cupfuln sugar te
I quart water, Boll for 20 minutes,
1ot stond overnlght lnamer=edd In slrap
Sext morning add Julee of lmif eman
and three slicen of lemon additloonul
for vach powel. Coolt untll Transpe-
rent (alsuat one bemir), Lot sl un-
(1! e, Pack, add the sirup, garnish-
ing with slices of leinon, cop, aml pre
Cyrdd,

Cingered Watermelon Rind—To

arrival at destination

I That  manlcipuiltles  amd
boalien (wovide wiorage for ans
quantithes as (wesibde nmt the prak of
the harvest,

“A mtornge house" i
Mweet, wha ntteppalisl  thin
“wopehh wm will evniform to the require-
menta lnkd dasn by the Pedernl Heserve
bonrd, does pedt enll for Il!‘rllllt -
wipmd L] haoiise There are lnouimer-
phle  lmibding=. whirh W properly
elranel, ventllation provided, aml man-
agi+l = an ta pwlitnin a tEemperalare
of ahout 5 degree<, alll answer ad
mirmbly for this poeryees:

“This yenr the Unitesd Xintes planted
Ite potato crop feom the pesres=t gual

il T
large

Lan I,
meting.

Kilswea's Lava Lakes.

Early reports Indicate that the
alarms of war will not prevent many
Americans from vislitiag thelr bpew
national park In Hawal]. Three oole-
brated voleanoen, Kllavea, Maoaa
Loa and laleakala are in the new
remervation,. Tha lava lake al

' Kllauea, & spectacie which bas drmwa

thousands of visliam g past years
from every part of the world, will
he, It In predicted, annwually spectacn-
lar this season because of the recent
increased volcanic activity ln the re

m = Y —— .
CUTICURA KILLS DANDRUFF
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be made lven dense by the addition of
water. | | e water overnighi Noext merning

i : . i
To make (heee sivaps boll sanaar amd | drain amd let staml one (o two hours
i |ﬂ|l wulir,

waler togeiher fa the pfopertlon gl

Y ey

Malr and Does 1t Quickiy—Trisl Frea
grnling, enrveful S—

sertgssc atownge, aml rarefal 'hll'l'*ﬂl.’ nre Anolnt w. of mr.", Ilrh.l.' ..ﬂ
Itenin well and | orvrenry l'n lh‘flllrr Ju=t "l"'l""lr" ::: rritation with Cutienra Olntment. Fob |
gronuer: whn have Pes)edpie - low at once by a hot shampoo with

juveRing,

A Lusciows Trie—Yet'low Temate, Kumquat and Strawberry Freserves

however, 11 1a far safer to process (hem |
bt tov inenee =terflization amd & Hght

(Prepared by the Unlted ®tales wpart

ment of Agrbowi"ure s

in frv=h
baebl rapielly In streng gloger (oA "“""'lli"'I

.
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Jama are made of smedl fenite whieh | o0 Proweves pints for 30 minwtes 0t on below  wntil spgar b= dissolved,
are art whole or firm enongh o wee | Gnppering (97 deuPees Centigrade of  Seealn all Imparit) ut of the = | sminee ginger fo one guart waler) fof | jepident’s enll for Incrensed prwione | { pexi
[ i L [} g 1L . | ¥ i it rugy | 3 { L | h
i for preserves,  No attemnpt fe made | joq dezreen Fahrenheit), i n.nu«-l ' P11a minetes Irrnin, put Into No. 31 tjon of petatoes” Imtlrr“lf Eml:l . :".:!.'I-HIM
i _l" "*“I" .h‘l‘ l"l"lli_'L'l‘."l" -I_ Ji-..p '-.f 1'*.1 ntrr‘* JIIH.-—IH . .lltil": h_"*ﬁ r..r Hir"-r‘ .\-*. ,' . t'.uﬂ-h-q-n n“nr‘f-l '“rﬂ‘r . -ll"utl I'T!:rlil' 1"'1- 1"‘*'1 i e lli'lt iir"im*' - g . 1 h.l n— u mm
frult., the finlehwsdl proviect having » tam the ripe. brok=n ones will give 1,.,.“”.. s “-.”'r 5 gingcer tra with one guart waler q-n.rliSHE Hlﬂ wlmlnn DhUGHTEH I“H i r ommea, ] |
H ! . (e ﬁl.“ H hq;f ‘I',‘l'*r!i 1.r n"["}”ﬂ '.'Hl-" h.p hllr "" 'h 'MH+

}l-_|l"l|r-_||‘:.1lT|"l hare

anlform emsizivney

| e eloor prwl faver,

but ahont one

a more jelliylike textare Andd thin slicee | half the gunantity shembd bhe slightly un

of the froit appenr suspended through
out the mittare. In fruit buiters awl

! ilerripse,
| Jelivdike consistency to the prwinel

Thia = peevvampry o give &

pastes frequently li=a sugnr la weed I Cooking In small quantities nlarr helype

than In jams and the priwinct Is mate | oh pqnin endor and Anvor,
| berries and allow three-fomrthe of A

eomcentrated. Conmserves may be made
of large or smail frojite, eowked In r
the same manner ag jama, Sometimen

nuts are added,

In stirring Jama nee a wonden spoon
or paddle, moving It arries the ren
ter of the veesel firat one way and then
the oppr=ite. and next around the pan,
gently moving the mistanre from the
bottam of the pan, being earefnl nod
to stir rapidiy or bent.  Conk the jnm
ta 106 degrees Centigrnide o =" de-
grees Fahrenhelt, If a thermometer |8
ured.

If a cooking or chemiernl thermame-
ter 1a avallable more

er condition of the eooked fruit ean
he determined approximately,  hos.

ever, without the use of such Instra-
| frmit pwip.

mentas. For determining when they
are fAnlshed most Jjam= may be given
the same test a2 finished jelly ;. that
In, when a little |2 held a moment and
cooled In a spoon, it will ant pour from
the side of the spoem, hut will fall in
a sheet or flake. This I=s nat true of
jams made of peaches, cherriea, straw.-
berriea, andd other fruits not confain-
ing pectin, the jellying principle. When
nsing sach fruita, enok nntil the jam
ia of the desired consistency,
Well-glazed  hermetically  sealed
stoneware jars with eapacity of eight
ounces and up, are snitable amd nt-
tractive contalners for packing Jams,
marmalades, eote. Large-necked hot-
tlea, glasses, ete, alsn may he used
and sealed with cork, paraffin,d ete.
Jams and marmatades may be pack-
ed hot In sterilized jars, gla=mses or
large-necked hottles, and sealed imme-

dlately. Whea packing for market, |

aneenrate reanita .

can be ohtalned by it2 wee, The prop- |
| procesa,
Quince Paste —Three fonrthe pommrd

; ek In water antl] very tender.
A Eieve, |
' made heavier than pore sugar sirmps
withemt danzer of cerv<tallization he- |

wvme of the | IT not thick

Welgh the

ol of sugar to each ponmd of fraft
Rapid eooking with econstant care s
c=sernlial,

Peach Jam.—Twn and mme-quarter
ponmvle penche= cut nto small pleces,
one ponel sugnr, st whole allspice,
me eracked pench seed, one Inch gin
ger root, one-half eapful peach Juice,
one-half teaspoonfnl whole eloves, one
tenspoonful cinnamon hark, one sprig
maen,
Cook all toget her antil thirk A marmm-
leele aned clear or antil of the com=is-
tency desired (ta WG degrers Centl-
crade or 721 derreee Fahrenhelt),
hot In hot jars and senl at once or

EMTAar for each ;‘uﬂ:rul of
Wipe the fruit, ent into
aquarters, remove flower and core, andd

.-‘.f“’r

provrcileresd

rabbhing the pulp thronch
weleh it and add the required amonnt
of =mmgar. I s then eooked antil very
thirk. Scalded and chopped nut Ker-
nele may he added. The pulp remnin-
ine after the juice has heen extracted
for quince jelly may be used alen,

Pear and Quince Preserves—For
pear and qnince prescrves, the
same proportion of =nmare and froit.
Mt the fruit Into half-circle slices,
Conk the froit antil almost tender In
hoiling water. drain, add the sirap,
and proceed as for peach preserves,

Apple Butter—Menasure the apples,
wash to remove dirt, slice Into =mall
plecea, and for each bushel of apples
add fonr gallona of water: bholl antil
the fruit Ia soft, them rub throungh a
screen or sleve,

KL
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i ght-Colored Julce. — After the
fafee Ir pressed out the sabsequent
procedure depends npon whether a
white or a red product (s desired. For
a -Hght-eolored Julce, the crnshed
grapes are put In a cloth eack and
twisted until the greater part of the
juice i= extracted, one person holding
each end of the eack. The jnice I8
then put in some convenient form of
double boller In which It doez not
eome Inta direct contact with the fire,
Put ia surrounded hy bhot water, and

gradually heated to a temperature |

clnze to 200 depgreen Fahrenheit. M
should not be allawed to go over this
point, It no thermometer is avallable, It
i= hest to heat the julce nntil It steams
and then to take it from the fire be
fore It 1= allowed to boil. It should
then be poured Into a glass or enam-
eled vessel and allowed tr settle for
24 hourn, after which it ean be drained
from the sediment and ran throngh
some form of cloth fillter. The strained
jnice Is then put Into clean Dbottles
and sterilized onee mwore In & wWuater

bath.

(Tle spieeg In cheesecloth bag.) |

"ark |

smFar (o one Ellon waler.

Rirmp Nn 3—=Three pevinvle  nlne
oufere sgcar to one galllom water.
Qirap No. —Five ponmwla,  eight

ouneve suraf o o one gallom walter,
Kirmp No, 5
sucar to one gallim water
if are navallabe, the
I amemnta of engnr may be approximat

nn  sole=

el hy mensuring, uwsing one pint for |
1% tnhlespoenmfule to |

U rnirh
the balf-pint.
fldlow a1l meansnrementa are lovel and
the =standard meansuring cap hobling
half-pint Iz weed,

|  For fruites like penches, peArs, wa-
termaelom rlel, ete, pro=erving shonid
e legan in sirnp et heavier than Ne,
2. dniey frait< ke befries fan b put
at the heginning Inte a heavier slrap,
N, 4, the

pevrire]l  mnwl
For the recipea whirh

| alwmt be-ranae

ran take plare. When the preserves
are finf<hed and rendy for packine, the
density of the sirup should hbave
reached that of N 4 or N i, SiTap
very mcid fruite ean bhe

madde with

the acid Inveris
snear, ohmnging it 1o a form which
ronking will not ervstallize rendily.
Cooking.—Sinee g ronking  In-
fmres the eolor and fiavor of fraolte,
it ia desirable to ook delieate frwirs

et

<nch a2 berries for as short a time
na possible, Coaling rpidly afrer
ernking givea preserves a better eolor
andl flavor than ran be secared when
they are packed hot, Standing im-
mereerd In =irap after econking also
helps to plomp them. If herry pre-
gerves are covered for a brief time
hefore remaving from fire and the ves-
zpl left covered whila ecooling, the
prodduct will be more plump.

For cooling, shallow enamel trays

Fruit Pastes.—Frult pmstes consist
of bolled-down fruit pnlp with sagar
added aecording to the acidity of
the frult, and are improved in fin-
vor if several varieties of frult are
mixed. After the frunit paste Is made
(zee recipes), It ean be colored red,
yeMow or green with harmless vege
talde eonlors. The coloring fa stirred
fnto the bolling mass after removing
from the fire. Different flavors also
ean be added at this stage if desired.

Rirep No, 2—Ahw pennal, 14 oonres

| one amel a half heurs).

Ry perrele, 13 ouncea |

ahaymrkint |

mire of the froit gquickly rednevs the |

density of the sirmp hefore shrinking | i
1 ' e AINEINZE | ja the sirnp and enok antil clenr and

The paste Ia poured up in a halfinch

wntil temler and transgparent  (about
a hall-honr md half a lemon slleed
thin, Maee In shallow pmns (e cool,
having the rind well covered with =i
rup. When arrange plerea At
trnctively In Jare, enver o overflowing
with sirup. Cap, clamp. and process,
The density of the packing =irnm for
preservedl  amd  gingered watermelon
Mind (nlen Age and penches) shonld be
hetween that of Na. i aml No, &

eyl

Peach Preserves—Taoil three potnde |

enear aml three quart: water tooether
antil sugar le diesniced, Btrain ont all
impariti-e. Have four ponmde peaches
wiell sorted =n that all are sonmd and
firmm., el the frodt after Immersing

foor ahont one minate (or antil the

| ekin =lipm off enzlly) Inin hoiling wa-

ter—then Intn enldd, Ir ""I"“"irl"l'!, et
the Brnit Into halves, ar thinner cres-
rent-shaped slirve, Al the peaches

transgarent.  Remove frnit to shallow

| tray, enver with sirap and et stand

onver night ¢o pinmp,
Park the preeerves In sterilized jare,

rover to overflowing with sirap. which
<hefild be farther reduced hy bwiling
envomgh, Adjust lid s
rubber and process,

Tomate Preservea.—\nake a sirmp,
weine twoa enpfale sugar and three
eapfwts water: add omne lemon shiced
thinly, =six inches Hf stick cinnamon,
amvl et boil 15 minnte=; then add one
ponnd of small “yellow plums™ or “rge
tomatoes,” which have been pricked
with a coarse needfle or gealded and
ekinned, let csimmer ontll tomatoes are
clear. Remove tomators and spread
out In a trny. Cook sirop wntil prop-
eor consistency, ponr over the toma-
toes and allow to stand over night
Next morning pack Intn small jars,
ponr sirop over them, partly seal, and
process pint jars 15 minuotes, :

. '““uduﬂuuuﬂhﬂﬂmhﬂuWuMm\m

slahs, which are first rubbed with a
cloth dipped In a goad zalad ofl. The
dishes are then exposed to draft for a
conple of daye, sfter which the paste
is cut Into Agnres. If the paste (s
well bofled da=m it Is Jdried more ens-
ly. The ymste can be cut with a com-
mon kulfe or with a fluted vegetahle
knife, or It ean be ent In round cakes,
the center of which Is again cut with
a émaller ecireunlar cutter, Thé cout

After boiling |

SR e

with crystallised sugar oF common

hﬂnﬁtﬂnmrbh.umiwm._
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Meighbaor Was Surprised When She
Found Cause of Severes Rebuke
Adminigtered by Maother.

A ladr living In A large Apartment
honee relatea the (olloawing :
“1 had nernslon one day to visit the

apartment of a neighbar, Sarh grave

amd enrpeet tonee of  reteene! FARCE
reached my enre. ae | approached my
friemdle reomn. that [ hesitatedd abhowt!

Introdinz. | fomned her winenn, Foung
avnehter with her, andd the mot her had
svitlontly heen relmking her, for the
wrre fare wae Mnched, aml there were
tenr=s in her eye=

enlel miv Triend “1 hare
| wpe aarvrineg tn Jenny
will remember my

“1 e 0
fini<hed what
aned 1 hope
wishex ™

"ANh the=ze rhildren
Aren ™ themzht T to myan'f
ward ther are. sven Fentle thinee Hke
Jenny, nvl haw Iremendous are A par
ent'e re<pemeihifities !

“T have jret heen telline her”™ ool
finned my friemwl. “that she muast ot
wrar her evening glntees when ehe gnes
ehoppinz In the mornine. In the first
plaee. it I not genteel: and In the
wecrmd place, It f2 extravagant.”

Iler evenine gloves’ Apel vot, T ae
anre vom, her teme anel expression, and

«lyp

these oAl
How way

the Impreeston made sn the child,
wonld have bhefittedd A eerlome wrong-
doine-——one that had [==me=s In time

and eternity.

e — | —

A Dilemma.

T eeilfdn't gt omt of marrvine her.
When ehe propoeed eshe eald - "Wl vom
marry me? Have vyom any ohjection?
Yo eee. whether 1 =ald Yes' or "No'
ghe had me™

“Why JdlInt yom jJust keep aflent
then ™

“T did and she sald ‘Silence glven

erm=ent.” and that ended it.,”

Buy Outright, s War Pilan.
Wnshington.—Serrotary of Oom-
meree Redfleld annomneed that the
eonference representing all Interested

depmrtments of ths government han
eompleted Its study of war contracts,

Where econdittons of manufactura

are partlenlarly involved the confer-
ence reconmmenda a contract In which |
A s clified =am
profit on each article, Instead of mak-

is awarded an the

' ure than the experiencing of It.

rentore.
fresh enterprise, foll of delightful pos-
sibilities and promise, and sn preserves
| the wine of life from growing flat.

el

pow., What I'm supposed to do Is to
hustle an’ ron this farm In a way
thatTl make Josh prood o' me.”

Ing the profit a percentage of the cost
Thia recommendation will do atay
with the tendency to Inreuse costs

p
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Free mmple each by mall with Book,
Address posteard, Cuticura, Dept. L
Boatom, RBold everywhere —Ady.
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Tha Becret of Y

After all. the plain truth s arl
ventare consiata leas in Lhe
nne nctually has than in (he indefatign-
e expectancy with which one awalts
them, writes Edgar J. Goodapeed In the
Atlantlc. Indeed, | sometimen fonr that
people must he divided into those who
have adreninres and those who appre
clate themn. And béetween the two the
affnlty for adventure |a greater (reas
Iif we
are possessed of the affinity, adventure
iteelf Iln, at mont, Just rmond the cor-
per from na. Thia opena the life of
adventure ta all who erave It. What
poasibilities lie in merely crossing =
gtreet, for example! Bome one re
marked the other day an he dodged

pcross among the motoreara, “Why not
take a chance now and then and lemd
a real life for a few minutes T

1 therefore recommend the [ife of ad-
It econceives each day as a

Hera Is the secret of youth.

Tha Family Pride.
*T mppose you're prond of your boy

Joah, now that he's in the army.”

“0f conrse” sald Farmer Corntos-
“But that's not ao important jost

History spends half ita time repeat-

ing itself and the other half in get-
ting Iteelf revised.

8t. Panl citizens must ke out per

mits from park department hefore set-
ting out shade treea,

——
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W. N. U, CHICAGO, " _'_ 8
Weork Lika Lightning,
“As a borrower he's & wise
“Whataya mean?”
“He never aska & man the
time for a loan.”
“That’s what a felloew =
he said he worked Hke lig
never strikea In the same

s A

appy
“What M4 that
make you think of 7°
“My good old bed at

Why Is It a man can't

enongh for a street ear
or fast enongh to cateh &

— R p—— Filee
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