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. HOT CAKES
These are the days when griddle-
cakes ard such like are in demand at
the breakfast table. Here are three
new recipes: -
1 cup sifted ﬂﬂm
31 tesspoon double.acting
powder
+ teaspoon soda
F.: teaspeon salt
3% tablespoon sugar
1 cup boiling water

1z cup vellow corn-meal
2.3 cup thick sour milk or butter-

milk

1 egg, well beaten

1 tablespoon melted butter or

other shortening.

Sift flour once, measure;, add bak.
ing powder, soda. salt, and sugar,
and sift again. Pour~boiling water
over corn meal and stir until
smooth. let stand 15 minutes. Add
milk and egg. Combine with flour.

baking

Stir only until smooth, Add short-
ening.  Bake on hot, well-greased
griddle,’ Serve hot with - maple-

flavored syrup. Makes 18 cakes.
Cheeze Waffles
2 cups sifted flour
" 2 teaspoons double- acim
_powder ;
14 teaspoon. salt -
3 egpgs yolks, well beaten
1% cups milk:
5 tablespoons melted hutim c-r

other shortening
1 cup grated American cheese -
3 errs whites, stiffly  beaten
Sift flour once, mensure, add bak-
ine powder and salt, and sift again.
Combine egz yolks and  milk;. add
~gradually to flour; beating only until

T

baking

‘smaoth. Add shortening and cheese.
* Forld in egg whites.- Bake in hot
waflle iron.  Serve with . butter.

Miakes four d4-section waffles,
Griddle Calces
- (Sweet milk)
1 cup sifted flour -
1 teaspoon double-ancting l.*zkuw
powder

14 teaspoon salt

1 tablespoon scgar

1 epp, ‘well beaten
¥ ocup milk =

2 tablespoons melted bull.n or -

other shortening - .

Sift flour once, measure, :u.‘-hl hak»
ing pm'.dm, salt, and sugar, and sift
again. Combine egg and milk; add
gradually to flour, beating only until
smoolh. Add shortening. Bake on
“hot, greased griddle. Serve hot
with maple-flavored syrup, or blue-
berry sauce. Makes 12 to 15 grid-
dle cakes. v - :

FLAVOROUS DISHES
Most of us have a “sweet tooth”
but you must remember that we also
have a decideq liking , for pleasing
flavors of all kinds. Use your dif-
ferent bﬂttles of flavoring extract to
prepam .desserts—when company is
present or when the
along. . -
i Bqlced Cﬂrﬂmef Gtmmrd
4 nups scﬂIdEd milk-
1 cup sugar
5 eges _
32 teaspoon salt
- 1-teaspoon vanilla
Melt :sugar (to plm{‘llt _burning,
use a heavy pan and stir constantly)
until a° light brown. Add hot milk
and cook until free from lumps. Add
to -slightly beaten eggs, “-salt and
flavoring, Strain. into - a_ buttered
mold and set in*pan of hot water.
."Bake in moderate oven until knife
will come out clean. -
- Vanilla Tapioca Junket
1 tablet for making junket
1 pint milk
3 tablespoons sugar
1 tablespoon cold water
1 teaspoon vanilla flavoring *
Y2 cup tapioca pudding (or left
. over pudding)
Put -2 tablespoons "tapioca pudding
in the bottom of five dessert dlshes.
Dissolve tablet for making junket i

1 tablespcon crld water. Add sugar |

family dines|

can; filling two-thirds

to milk, flavored with vanilla flavor-
ing. Warm to lukewarm—not hot.
Add dissolved tablet for junket. Stir
a few seconds and pour immediate-
ly over the tapioca. Let set. and
then chill in rEfrig-erntur._ '

SMALL BUT DELICIOUS

Some of the most delicious cookies,
cakes and hermits are breught to
the table in tiny pieces. For a light
bite at night or for a bridge . lun.
cheon you will find these tiny tast-
les particularly pleasing. Here 1is
one I feel sure will appeal,

English Yums

1% cups sugar

1 cup evaporated milk _

3% teaspoon cream of tartar :

% cup oleomargarine

¥ pound pecans, chopped

Combine sugar, evaporated. milk
and cream of tartar. Cook, stirring
constantly, until the soft-ball stage
is reached (238 degrees F.), Add
oleomargarine and cook until . the
-mixture again comes to the soft-ball
stage (238 degrees~F.). Add nuts
and beat until the mixture becomes

dull—pour -into a shallow pan which

‘has been spread with oleomargarine.
Allow to set and cut into inch squar-
es. Makes 30 l-inch pieces.

¥ ,

SPICY PUDDING IN.MODERN
: "MANNER -~
Nowadays there's no need for spicy.

desserts to be a chore.. Housewives

used to-chop and.shave' pounds of

fruit peel and beef, apples, raisins

and citron for mince pies and .pud-

dings. Here is a modern recipe for

a -delicions pudding, made .at a

mm:mum of time and labor. '
Spicy Peach Pie

1 (90z.) package dry mince meat.

1% cups peach juice and -water
1 cup fresh or canned sliced
peaches, drained

44 cup lemon juice

Pie crust o

Break mince meat into pleces A&&
peach juice, Place over heat and.stir
until all Iumps are
broken up. Bring to brisk beil: con-
tinue boiling for one minute. Allow
to. cool. Line a 9-inch pie plate with
pastry and fill with mince.meat mix%-
ture. Place drained = sliced" -peaches

-over -top. Place upper crust on fill-

ed lower one and press edges firmly
together. Trim _off surplus pastry.
Bake 35 minates in a hot oven (400
degrees F.).

NOTE: One cup peaches is . ‘suf-
fictent for this recipe; however, 2

‘cups: may be used,. making a large

pie, serving eight.- The 1 b, 14 oz.
can furniﬁi}es 2 cups fruit, -~
Steamed Fruit Puddl'ug‘ _
1 (9 oz. package dry mince meat
and % cup water’ hm!ed al-
most dry
1 cgg, slightly beaten .
. % cup nut meats, ﬁneIJ,.' chopped
"4 cup orange juice
1 teaspoon grated orange rmd
11{; cups dr:.' cake crumbs
Break mince meat into pieces. Add
cold water. Place over heat and stir
until all lumps are thoroughly broken
up. Bring-to brisk - boil;' continue
boiling for three minutes or until

‘mixture is practically dry. Allow 'to
‘cool.

Add shghﬂy beaten egg, nut
meats, orange juice and grated rind
to cake erumbs. Blend. thﬂraughly.
Fold in cooled mince meat. Pour in-

to greased pudding _ mold, . eight in-

dividual molds, or hakmg -powder
full. Cover
tightly: and steam one hour, having
boiling ‘water half way up on molds.
If additional water is needed during
steaming, it must be boiling u.hr:n
added. Serve warm with hard sauce
or v.h:ppmi cream. Serves eight,

CARE KEEPS PERMANENT

Within the past few woeks a
good many women have wanted to
know how to care for the permanents
they. got during the holidays. The
majority complain of dryness and u

properly.

thoroughly |

-move.

California, a
“watched them jump. The contest, in-’
spired- by - Mark Twain’s story, “The

Joan Crawford here diﬂplﬂ}s three of tue seasn:ms latest gowns, ch:ef Ieature ar. 1'.htf.-h is the

new neck treatment.

-

k.

few say that their hair is. unman-

ageable now. All

healthy scalps and smooth coiffures.
A dry condition is fairly easy to

remedy. You need hot oil shampoons,

of course, and, since you don't want
to brush out your fiinger waves, you
should massage your scalp with your

fingertips every night before rm: 2o

to bed.

Sit beside a fatriy' low fah]e, put»-
ting your elbows on it and resting
vour head in vour hands. _
fingertips flat against the. scalp and
try to move it backward and. for-
ward as well as in_tiny circles. Re:
member that your scalp — not fin-
gers — should move. If you are a
little careful, this simply treatment
won't disturb your wave. However,
it will . stimulate ecirculation and
cause the oil glands to functlion

-If ‘your hair is frizzy and.nover
seems to look sleek and well-grooms-
ed ask the operator who gives you
a finger wave to apply a litile bril-
liantine before she puts on wave set
lotion. Between shampoos, use a bit
of it wvourself. Simply pour a few
drops on vour hair brush and then
lightly draw u::ur hair across the
bristleg befnr& 1.{:-1.! start to arrange
vour coiffure.

Newfuundlanders Help
Clothe Island’s Needy

 As winter closes dnwn_ on Nﬂw-
foundland’s scattered outports, the

-Service Leacue of Newfoundland is

making a final: drive to provide

clothing for impoverished residents

who might otherwise go scantily
dressed through the-cold months,
One garment from everyone who

can afford te give — this is the_

League’s objective. . The appeal is

"bmng directed particularly toward

Newfoundland’s - women, who are
urged—if need be—to knit or sew

.at least one warm piece of cluth-

1ng for some needy person.

Lady -Anderson, wife .of Governor
Sir - David Murray Anderson and
head of the League, is behind. the
She had ordered the Leapgue's
sewing rooms thrown open -to' the
public, urging all ‘women to use
their facilities in nm;!m-.urr up thmr
m}ntl :hu tmns

Ahout 2={i fmgs took part in a

jumping contest at Angels Camp,
and 20,000 . spectators

.Iur.r.lpmg' Frog of Calaveras Gounty,‘f
is keld annually to revive memo.ies
of Catiforniua's gold rush days, whan
Trog-j jltmpll‘rg was.a popular pastim?
among  the. miners and prospectors.

The record jump of 13ft. lin. was
arade by a frog nnmedf“ﬂudwe:ser"

some Vears ago.

Tooth tiroubles aﬂﬁctﬂ monkeys

.and apes as well as human beings,.

it is revealed by Dr. Adolph . IL.
‘Schultz, of Johns Hopkins = Uni-
versity., Dr. Schultz found ' that
teeth lost through disease ara more

common among Some ape species
than in some human races, W
12 12 .
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LESSGH \fll-—Fthruar}r 1? Peter
Teaches Good Citizenship (Temper-
ancn Lesson) —-I Peter 2: 11-17; 4:

15, Golden Text—Love worketh no
ill to his neighbor:- love therefore
is the fulfillment of the law.—Ro-
mans 13: 10.

. . The Lesson in its Setting

Time. — The date of the Epistles
of Peter cannot be absolutely deter-
mined, It is commonly understood
that his first Epistle was written,

: prnbnhh in 60 A.D,
" Place. — Some :believe that the
reference to Babylon on: the - Euph-

rates- River, but it is more-generally
believed that it refers too the City
of Rome. | |

“Beloved, I beseech vou.” Ie is not
addressing. all men, or even all so-
called religious men, but those whom
he describes in the preceding  pas-
sage as “an eclect race, a royal priest-
for
God’s own possession.” “As sgjourn-
ers . and pilgrims,” The A.-V. trans-
lates the flrst word as “straoger.”
it means, more literally, ‘“one who
lives in a place. without -the .right ut
citizenship, a ‘foreigner.”

“Having your--wbehavior sa&mlr
among -the ,Gentiles."” - ThEI*“-BI‘E pil-
grims among the Gentiles, citizens
of another country, and one of the
reasons v they -were to abstain

from these things was that their lives
to God-

might bear true testimony
w h d made "em a holy priest-

hocd.

The words indicate the grow of |

a -idespread feeling of dislike show-
ing itself in. calumny. So in Acts 28:

22 the disc.ples of Christ are des- :

cribed as.‘a sect exer;nhere spoken
against.’

'EE subject to every nrdinance of
man,” The word translated “ordin-
ance” is d -ordinarily in many
senses, e,g., of peopling a country,- of
founding a city, of setting up games,
feasts, altas, eote. Here it apparently
selected as the most comprehensive
word available. It- refe.s to -ay. hu-
man Institutions which. man set up
with the object of maintaining the
world which God created” “For. the
Lord's sake.” “Not hecause the Lord
or.ains Caeser, - but because the
Loord's life was o~2 of. obedlence, be-
cause he himself ﬂhav.eﬂ reapent to
PIInic, ‘and because he commanded

his people to obey (Matt, 22 : 21)."—

Charles” Bigg. Also, no duuhl 80 as
not to bring dishonor .on tha name.
of Chris’ "Whebhe:- to the king, as
supreme,” " Tha Itnm:m Emperur_ :
‘Or unto governors, as sent by him’
“St. Paul calls the .maglistrate a ‘min-
ister of God’ (Rom..13 : 4): St. Peter
does not go so far as this, What he
says s that the . .gistrate i3 to be
oteyed because Caeser senﬂs him:
and that Caeser, througi: & human in-
stituticn, is to be obeyed, because
order Is God's-wlill."—For -vengeance
oin evil-doers,” Punishment of those

| who break the law and violate rights
of

thers was never int>nded to be
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REFUSE To WEAR THAT
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measured and Indicted by mere in-
dividcals, each acting inuependently,
but by the state as a unit, and ‘through
prope*"= appointed - officers: “And
praise to thein that dc well.”, = @
. “For so is the will of God,” “They

might demand why ‘they shéuld go|-

on in patient well-doing amid the de-
traction and ignorant opposition of
foolish men; but he foreclodes every
objection, by saying,” “So is the will
of God.” “That by :well-doing ye
she :11d put to silence the ignorance
of foolishh men.” When men act as
though they knew the truth concern-
ing that of which, in rveality, they are
1,:_.,nnrant they are then fools.

“As-free, and not using vour free-
dom,” Believers are free¢ (by redemp-
tion in Christ) from: (1) the power
of sin (John 8 : 36); Rom. 6 : 18-22

{2) the law of sin and death (Rom.
S : 2): (3) the law (Gal. 5 ': 12).
“For a cloak -of wickedness.” Simi-
larly, the Apostle Paul: *use not
your freedom for living. in. iniquity.
“But as bondservants of God." ° On
the one  hand, they were. freedmen,
in Christ; but that-very rehtfunship
made them the. slaves ‘of God. -

- “Honor -all »men.” "“The  fact that
there: were in every man traces- of
the image of God after which he had
been created, and' infinite undevelop-
ed capacities might issue in. the rest-
oration of that.image to .its original
brightness, was in itself a reason for
treating all, even the vilest and most
degraded, v.ilh some measme of res-
pect. - -

“Love the Dbrotherhood."  “There
ig, as far as it appears, no case where
a fellow-man, as man, is -called ‘a
brother' in the New Testament, .

“Fear God.” (cf. 1 : 17). “Love
persuades a man purely for the good-
ness and loveliness of God, to fear
to offend &im, though there were o
interest ‘at-all in-it of a ‘man's. own
perannal misery ‘or . happiness.”

" “Honor the king.” These last two

mlmunil‘.lnnﬁ are:found in close rela-
tion, though with: a slightly varying
emphasis,-in Prov. 24 .z 21, , ., !

} ;-

“Forasmuch -then as Christ suffer-
ed in the flesh,” The phrase, of ‘course
refers to Christ’s death ‘on .the cross.
“Arm ye’ yourselves with the:same
mind,” "Sinrm "Christ ¢ E!lffﬂl‘&ﬂ ' ag-
i:brding to tha flesh”
hath suftered in the flesh.” When
ease opposes duty, the putting.down
of the fascinating. ‘enemy - necessi-
tates suffering.” “Hath ceased -from
sin.” The flash may have it desalres;’
hut the cleansed heart wil! mfuse to
yvield to them.” %

“That ye no longes should lhe the
rest of your time in the flesh to the
lusts of men,” “Don’t let tle "flesh
constitute  the entire c!rcIe of Jﬁ:lur
mov ements'

“For the time past may suffice to
have wrought the desire of .the Gen-
tiles.” “The language is that of grave
jrony, Enough time, and more than
enough, had been already given to
the wand. Was {t-not well to give
some time now to God?-

=

“For he. tha.t -

“And to have walked in lascivious-
ness.” To what permitted wickedness
this word directly refers appears as
it is defilned by the Greek scholar,
the late J. H. Thayer — “wapton
(acts or) manners, as ﬂltl:ur words,
indecent bodlly  movements,” ete
“Lustus.” Same word as above (2 :
11). “Wineblddings.” Only here in
the New Testament, but in Greek
translation of Deut. 21 : 20, and ‘Isa,
56 : 12. “Commonly it i3 used for a
debauch, an extravagant indulgence
In potations long drawn out, such as
may Induce permanent mischlefs on
the body.” “Revelling.,” Here and
Rom. 13 : 12; Gal. 5 : .21, “In the
Greek nrltera properly a nocturnal’
and rlotous procession of half-drunk-
en and frolicsome fellows.” “Carous-
ings.” Drinking bouts, banquets, “not
of necessity excessive (Gen, 19 : 3:
2 Samuel™3 : 20; Esther ¢ : 14),
“And abominable idolatries.”™ The
word trans!ated “abominable™ means
forbidden by Ilaw, “the natural law
of reason and cunscience. 5

“Wiherein they think it

blind hasie of the wicked man who
rushes headlong on his pleasure.”

- “Ipto the same excess of riot.” It
Is the word used to describe the life
of the prodigal son, who wasted his
substance In "rintaua“ living (Luke
15 : 13), “Speaking evil of you.” lit-
erally blaspheming you.

“Who shali
that is ready to judge the living and
the ‘dead.” The Judge is the Lor(
Jesus Carist, The judgment of men
shrivels iInto Insignificance in. the
light of a judgment to come when our
actlons will be weighed by the holy

rendered that will abide for all etern-
ity, :

Worth Knnwin’g

ALL OVER THE WORLD strange
f‘nds are being made almeost daily.

- For many centuries people believed
that Egvpt was the .:;.Idest countr y in
the world..

Now we know ‘that Lﬂ; pt is, com-
:naiainf.-!} speaking, a new country
in_ cpite of the fact that evidence
proves that it was a civilized place
ten thousand years ago.

so important that the Japanese, al-
ways enemies of the Chinese, even
the Japanese have many books tIe-
voted to Chinese™ history.

A pgreat Japanese historian said
only recently that . he hady spant
twenty-five years studyving Chinese
history and had found it to be” the.
must ucmderful of all hlBtl}I‘IEh

ANCIL‘NT INDIA counts as new-
anythmg that is not ten or twenty
thousand years of age.

Thousands of years amuunt to
very little among the Hindus. Their
history "goes back hundreds of

thousands of vmrs, back and back
until it beconies so dim'that hlstnn-
ans can n-::-t lrace it. S -

SOME * MAN. will
of . those and

SGME DAY
make a long study

earth will learn snmethmg new - to
them,

Now it .is almost 1mp0551bie to
make a complete study because as

the translator goes further into the !
past he comes upon changed words
of which he knows. nuthmg..

The language has passed with the
passing of ages and what was-once
simple to read is now almost like a
thousand: sets of lettered blocks
‘dumpﬂd into barrels. '

Sy,
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Paris. Elack
“it"”” in. undcrgﬂments for - spnng',
1935 fashion .showings indicate, - -

-Newest night .dresses, slips and
chemises are fashioned of filmy
black genrgette hnrdered with black
lace.

Other new ]ngI‘I{! cn!ars aré dove
grey, baby.blue and white ay alter-
natwes for the traditional pink.

Helene Yrande displayed glamor-
ous night dresses of = blue, green,
grey and flesh satin ‘fashioned with
high empire waistlines. . and: eape
shoulder lines. Some have wrap-
around satin skirts and jackets ‘to
convert them into cocktail frnr:kl.
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By BUD FISHER
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;mter!ude I learned the secret

strange
-4 that ye run not with them.” The verb
here translated “run” expresses Ihﬁi

give account to him 5
'Y was aware of my awkwardness,

Son of man himself, and a verdict;

CIIINA’S HISTORY is sp old nmil

other books and the people of this’

lmgene spel!s :
‘But

“';l"'-}er'e is the Secret of

Social Success!

(By Howard Vincent O'Brien, in the
Chicago Daily News.)

The party was over, and the talk -
had grown confidential. The person
to_ whom f listened was cne whose
pﬂpulant}- 1s notable—a person ad-
mired by both sexes, by the young
no less than by the old. The new
year had just dawned, the toasts
_had been drunk, the echn of the
, songs had died away, and in a quiet
of

success.

It seems worth passing on.

“Years ago,” said this person, “I
learned a great truth. I learned that
evervbody is like everybody else. I
had thought myself quecer because I
had a~deep sense of inferiority. I
was not good looking; I could not
talk well; I' had been nowhere in
Partlcular' I had read very little,
and I had no parlor tricks. I was an
extremely dull and uninteresting
person, and I knew it

“What -was worse,"] knew - that

 everybody else knew it, I was always

conscious of boring people, and I
was terrified by the superior intel-
ligences 1 encountered everywhere, I
was always uncomfortable at parties.

my clothes, my wuncertainty about
manners and etiquette. I always

: went trembling; I was always un-

comfortable while I was there, and
dreaded leaving because of what:I
feared would be said about me when
the doors had closed on . my back.
When I got to bed I tossed - wake-
fully, thinking of _all the clumsy
thmgs 1 had Sair.l and «done and

béen.

* “Then. uﬁex &af, a friend told me
about himself. It was startling how

closely his mind -resembled mine. It-
was the more rémarkable because
he was a noisy, brash sort of per-

son, whom I'd- ﬂh'.ms thought - of
as the essence of self-tunt‘dem:e He
was always -the life .of. the pariy,
but this, he said, was: just: covering
up. And in his effort to hide hiz
real shyress he often:went too-far.
Then.. as he lay tryving to sleep, he
would shudder at:what.a: 'fﬂﬁl?
had made of himself. : :
“The mght before had been such

~ an occasion. He was in a siate ahﬂut

it. 1le-had apparently-taken a bit
too much to drink and- had _said
and done what”he seemed to think
were. uutmgenus things. Tu.mg Lo
calm him—and ‘it was oddly - like
talking. to. m:,aetf—I asked him who -
had ‘bsen at -the party, and what
cach one had said .and done. He
couldn't remember. From his :ac-
cout, it seemed :that. he had. been
perfnrnunp: to a collection of wax
figures. Finally" -I*.said: ‘Be logical.

If you can't remember W ‘hat was -
said or done’ by any .one at the
party, why should you. think that

any one should rem-s:mhr:r what you

i said- or did?”

“Well; 1, don't know whethm I
convinced him, but I convinced my-
self.. - In.a flash of understanding
I saw the whole world as.made up

of frightened: little rabbits just like:

myself.  Some dressed. themselves
| up like wolves and some-roared like
lions, but inside they were just like
me-—lnnel}' uncertain souls, wantmg
sympnthx above all Hnngs ' :

.%Sp I began treating mer}'hud'.'.
just ns if I were looking in a mir-
ror. .1 tried to_ find' out’ what the™
pms-::nn I was talking to was inter-
ested in most ‘and then I urged him
fo tell mie' about:it, -It worked! The
first trial of this system came. when
I sat next to a great European-sci-
entist. 1 was petrified by: his fane
and I didn't know enough: about his
work to -ask: the simplest questmn.
casting desperntely about * I g
found that the passion of this man's
life was, tying trout' flies, .and he
E"'{]‘Ilﬂlllﬂd it all to. me. Afterward
I heard that he.had asked the
hostess who I wns—smd I.was one

of the most mterestmg ‘people: he
had ever met! et R
“Tﬂe tucL never fails. © It works

on. small children just as well ag on
acelebrity—because, of course, we'ra
all* just - children underneath. I'm- .
never afraid to meet- people any

more. No matter how assured they
seem, I know what is inside their
polished. armor.  They want to ‘be
liked, admired, listened . to.  They

-l want to tell what’they know, report

their little _triumphs, feel . hlg' and
important. ,, " The world "is’ ‘full of

' cumpniltmn in being “interesting, but

there are very few trying to I;'mr in-
terested.

“Those who have d:scm*nred that
seeret have the field almost to them-
selves. I laugh when I sce advertise--
ments telling what makes one popu-
lar—‘learn to play the - saxophone’;

'|“do card tricks’; be a clever talker.’

None .of those things makes for
popularity; they make -for envy.
People don’t ‘want to admire nearly
as much as they want to be admired.
“I can.put it all in a single phrase.
Any one whp' wants to be-a social
success can -do it by learming just
four words—and . using  them ‘con-
stantly. ' Those. words are:- ‘What
do you think?—with Just a . faint
c¢mphasis on the ‘you.’
~ “I have never an-.n
fail.”

them. to

-

he .

.-l.
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