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Economical Ham Dishes

Stunning Parisian Gowns

ing a special study of the relation of
the white and yellow races. The sub-

ject of his talk will be "The Yellow
Peril."

sauce boat or pour over the ham.
With the shank end of the ham you

can serve braised ham and sausages,
land with the other slice creamed ham
and hominy.

Braised Ham.
Put the ham in lukewarm water

and soak over night. Then remove
tne oone caretuny ana put in a sauce-

pan with enough cold water to cover
it, together with one carrot and one
onion, clean and chopped, and six
peppercorn and one teaspooliful oi
mixed herbs, lied together in a bit of
cheesecloth. Simmer gently for two
and a half hours, when the ham
should be quite tender. Chop up one
shallot and fry in one-ha- ounce of
butter, not allowing it to get brown.
Pour this over the ham and cook for
another twenty-fiv- e minutes, then
take up, cut into fairly thick slices and
arrange around a dish, each slice
overlapping the other, and put in the
oven lo keep hot while preparing the
sausages to go with this dish

Creamed Ham and Hominy.
Fry the slice of ham and cut into

small neat dice. Leave the grease in
the pan and pour into it one table-
spoonful of cream and a little gravy
stock, stir and boil up, draw to one
side and add the ham, leaving it sim-

mering gently until quite hot through.
Serve in a border of hominy prepared
by the following recipe.

Soak the hominy for twenty-fou- r
hours ill cold water and cook either in
a double boiler, or preferably in a
tireless cooker, for twelve hours, then
when quite cooked, pile in a neat,
high rampart round the dish and dust
with cayenne pepper before pouring
in your creamed ham.

Ham Pastry.
Mince six ounces of cooked ham

and mix with one-ha- lf cup bread-
crumbs and seasoning. Add enough
milk to make a stiff paste. Line a
greased dish with short pastry or with
mashed potatoes, put in the ham mix-

ture and bake in a hot oven. Boil two
eggs hard, separate the yolks and
whites, chop separately and then
sprinkle the pie with them, putting
the yolks in the center and the whites
around the edge. Cover with a

paper and put back in the
oven just to heat through and serve.

Philadelphia Ledger.
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No matter what the vegetarians
may say, and no matter how earnest-

ly we may be assured that meat is

unnecessary and that it is one of the
most expensive forms of food, we all

keep on eating it and, incidentally,
growling about the price, so maybe
we may find some consolation and
some profit in the consideration of the
capabilities of a ham.

It is a good plan to leave a ham
steeping in cold water for a few
hours before boiling, so as to make it
more delicate in flavor bv removing
some of the brine. Then put it down
in cold water and bring slowly to
the boil, keeping it simmering gently
until cooked; but be sure not to let
it cook too quickly, or it will be
tough and hard. If the cabbage is to
be cooked with the ham, the meat
should be put on thirty minutes
earner tnan otherwise and taken up
before the vegetable is added to the
water, because the water must be
boiling rapidly for the vegetable, and
that would spoil the ham. Keep it
boiling until the cabbage is cooked,
then drawo one side and put in the
meat again, to get quite hot.

A hvo and one-ha- lf inch thick
slice, which is to be broiled or baked,
should be treated as follows, and
served with caramel sauce:

Trim and wipe the slice of ham
with a damp cloth and put in a pan
with enough cold water to barely
cover it. Boil very gently for forty
minutes, then take out and stick five
or six cloves into the fat. Put into
a baking tin and dust very lightly
with pepper, and cover with two
tablespoonsful of flour mixed with
one-ha- lf a cup of brown sugar. Bake
in a very hot oven for thirty minutes,
adding a cup of cold water as soon
as it begins to brown and basting
once or twice. When quite tender,
take out, put in a border of mashed
potatoes and keep hot while making
the caramel sauce.

Caramel Sauce.
To the contents of the baking pan

add a cup of cold water, 1

of vinegar, 1 tablespoonful
of flour blended with a little cold
water and tablespoonful of cara-
mel. Boil ail this together for about
three minutes and serve in a separate
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Parenta Guest at Hall.
Parents of Brownell students will

be among the guests at Thanksgiving
dinner at the hall tonight. Brownell
girls get only one day oft from classes.
ao boarding school students did not
go home for the day.

Included tn this evenings guest
list will be Mr. and Mrs. C. E. Carey
of Red Oak, la. i Mrs. L. E. Cooper
of St. Joseph. Mo.: Mrs. H. Burt and
Miss Elizabeth Thompson, both of the
Crow (jreek government agency.
South Dakota.

Miss Euphemia Johnson, principal
of Brownell Hall, will entertain to
morrow afternoon for Mrs. Burt,
who is making a visit of some days
to Omaha. Mrs. Burt is continuing
the work formerly carried on by her
nueuana, wno m ior many years
missionary to the Indians on the
government reservation.

Thanksgiving Dinners.
Mr. and Mrs. E. P. Boyer enter-

tained at a family Thanksgiving din-

ner at the Blackstone today. Covers
were laid for:

Meeara. and Meademeo
W. R Woo,!, E. H. Howland.

Mlaa Merjorle Howland.

For Western Guests.
Mr. and Mrs. Frank Gallagher of

Salt Lake City, formerly of Omaha,
who ' are visiting Mrs. Gallagher's
sister, Mrs. E. H. Barrett and Mr.
Barrett, are being much entertained.
Mra. Barrett entertained at luncheon
at the Blackstone for her sister yes-
terday, followed by bridge at her
home.

Mr. and Mrs. M. Sftirley will enter-
tain at dinner for these guests Satur-
day evening. Monday evening Mr.
and Mrs, T. B. Coleman will give a
dinner for them and Tuesday evening
Dr. and Mrs. Despechcr will entertain
in their honor.

Stork Special.
A daughter was bom this morning

lo Mr. and Mrs. Fred B. Greusel at
Birch Knoll sanitarium. Mrs. Greu-
sel waa formerly Miss Calista Rey-
nolds. ,

On the Calendar. ' ' "

The Novelty Dancing club will
give an informal dancing party at the
Blackstone the evening of December
20.

Mr.' and Mra. Joseph Barker will
entertain at a dancing party at the
Blackstone ball room on December 23
for their daughter, Miss Elizabeth
Barker, who cornea home from school
at Loa Angeles December 18 for the
Christmas holidays.

Notss of Interest. 1 '
Registering at the Hotel McAlpin

from Omaha during the last week
have been: Mr. H. R. Miller and Mr,
and Mrs. I. A. Medlar.

Mr. R. L. Robiaon and family have
moved into their new home in the
Happy Hollow district at 108 North
Fifty-thir- d avenue.

T. J. Foley. E. F. Riley, F. G. Kel-

logg, Mr. and Mrs. Abe Herzbcrg, E.
Riggs, Mrs. George A. Roberts, Mrs.
Edward Hayden, Miss S. L. Hayden
of Omaha, and" their guest, Miss Cof-
fee of Sydney, Australia, are at the
Elms hotel, Excelsior Springs, Mo.

Mr. and Mrs. Edward Holyoke, lr.,
of Madrid, Neb., will arrive Monday
to be the house guests of Dr. and Mrs.
Robert Hollister. Affairs are now be-

ing planned in their honor.
. ....n fi t -r

Advice to Lovelorn
By Beatrice Fairfax

Go to Night School.
Dost Mlaa Felrrat: Do you think that a

Irl of 81 Hhould atart an aducatton anymoro? 1 ejae taken out of achool at the
eve or II on aoeount of alekneu of my
mother, and had to look alter the younferchildren.

Have been working tlnce I waa H. both
In the mtlla and aervlco u nurae alrl. At

reaent I am a ribbon weaver and set fita week.
I want to o to a private achool and paywith my money. I let nothing to apend.aa always five my mother, my pay.

TKRK8IA S.

Indeed you are not too old to start
educating yourself. One always
learns and studies if one is worth
while. You would do well to go to
the nearest Young Women's Chris-
tian Association (find the address in
ithe telephone book) and find out
about free evening classes. There is
no need of your spending your salary
for private lessons.

A Christmas Gift.
Dear MIm Valrrax: 1 am a atenoirraphrr

In a law office. My employer'! wife la a
lovely woman and 1 have frown very fond
of her. Hhe cornea lo tha office a few ttmea
during- each woe and le alwayn very good
to me. rhrlatmaa In not a long waya off.
and ae t have already begun making my
gtftH, would It tie entirely proper for me to
make aomethlng for her? Jf ao, could you
offer aome auggeatlon ?

A CONSTANT RBAUHR.

It la a very happy thought for you to
make a Chrlatmas girt for your employer's
wife. . Monogrammed handkerchief! are
pretty' and Inexpenelve, There are all aorta
ot dainty noveltlea lo be made from rib-

bon veil caaoa. handkerchief case, boudoir
allppera. hangera, sachets, etc. Oo Into any
department etoro with your eyee open and
you, will aee. attractive thlnga which you
can copy.

Very stunning indeed is this tailleur of
gun metal cloth, which relies on its line and
on some gun-met- al bone buttons for its air
of distinction.

This dress is of taupe satin, while the
girdle is taupe cloth embroidered in salmon

- and brown silks. A fold of salmon chiffon
finishes the' neck. -

New Traits After Marriage

November 30, 1916

"Simple Simon met a pieman,"
chanted Dr. J. P. Lord; "I'm a little
Dntch .boy," replied Dr. Rudolph Rix;
then "I'ncle Billie" Kierstcad spoke
i sailor boy's piece, and so the fun
went at the "kid" party given Mon-

day evening at the home oi Mr. and
Mrs. T. F. Stroud by Mr. and Mrs.
Stroud and Dr. and Mrs. Paul Ellis.
Dr. Lord was dressed as Simple
Simon and "Uncle Billie" as a sailor
boy. Dr. Rudolph Rix and Mrs. J.
C. Bishop wore ihe costumes of a lit-

tle Dutch boy and girl with starchy
caps and wooden shoes. Their stunt

' was a little song and dance. Mrs.
Arthur Draper Smith was a little girl
with half hose, baby doll slippers and
a big pink sunbonnet. Mr. George
H. Payne was a little boy in knee
pants. Mr. W. D. Elwood was a
veritable Buster Brown with innocent
eyei and golden curls.

Mr. S. h Montgomery wore one of
thr wnsirinnil rnntnmr't nf the nartv
Me came dressed as a child
romoers and bib. Mrs. Rudoloh Rix
was a little girl with
pantalettes. The two hostesses were
charming little girls. Mrs. Ellia in a
red and white middy suit with big
red bows on her hair and half hoae
with baby doll slippers, and Mrs.
.Stroud in a little white frock with
broad pink sash and fluffy pink hair
ribbons. ,

Mrs. Charles Martin, who is a per-
fect blonde, appeared in a wig of
black curls, which created a great
sensation. Dr. Ellis wore a little
Dutch blue suit with straight knee
trousers and plain white waist,

All these little boys ana girls
romped and had a joyous party. Not
one of them failed to dress or act his

part They played
games, clap in and clap out, perhaps
even postoffice. They spoke their
piecei and sang their songs with
gusto. Then at the close of the eve-

ning each was given a bag of candy
gum drops, stick candy, and all the

other childhood favorites, (inside of
which were Mother Goose rhymes to
match supper partners.

The happy youngsters who took
part in the frolic were:

afeeera. and Meedamee- -
OMrii It., Pavne. W. t. Klerated,
Charlee Wt Martin. J. at. Coulter.
C. U. Hemlrlckeon, H. 8. Menlfomery,
Arthur Draper Smith, J. W. Blwood,
Bdw.nl Hayden. William McKay,
William Holmea. B. J. Scanne!!.

Ore. aid Meadaraea
Rudolph Rli, J. O. Blahop,
Arthur Van Buren, Arthur Plnlo.
J. P. Lord,

Mm, u. H. Swoboda.
MIum Mlaaea .

Oratchea gwaboda, Montgomery, ,'

Thanksgiving Weddings. ,

This Thanksgiving day has been a
popular marriage day. Among the
Omaha unions which are being sol-
emnized today is that of Miss Grace
Marie Dudley, daughter of Mr. and
Mm. J. W. Dudley to Mr. George Mil-

ton Scott. , At 9:J0 thit morning the
ceremony was performed by the Rev.
Edwin Mart Jenks of the First Pres-
byterian church at the home of the
brtfe's parents. The immediate fami-
lies of the young oeoDle and k few in
timate friends were present and at the
Thanksgiving dinner which followed.

i aims and terns with white chrys-
anthemums decorated the house Miss
Irene Sedgley played the wedding
march. The bride wore a gown of
white taffeta and carried a shower
bouquet of bride's Toses. Mr. and Mrs.
Scott left this afternoon for an east-
ern trip and will be at home after
January 1 m the Hudson apartments.

At 1 o'clock this afternoon occurred
the marriage of Miss Mabel Lois
Stenberg, daughter of the late Judge
and Mrs. E. M. Stenberg, to Mr. O.
L. Otscn. the Rev. C. J. Ringer of
Council Bluffs performing the cere-

mony. Pink and white in roses, car-
nations and button chrysanthemums
were used throughout the house. Miss
Edaa Kudd played the Lohengrin
wedding march, accompanied by Miss
Grace Stenberg, a lister of the bride,
on the violin.

Mr, Albert L. Stenberg, brother of
the bride, gave her in marriage. The
bride wore her going away suit of
brown broadcloth trimmed with seal,

large hat to match and a corsage
bouquet of violets and lilies of the
v'ley. Mr. and Mrs, Olsen left at 6
o'clock for a three weeks' visit in
Iowa. They will be at home after
January 1 at 2122 North Fifty-sixt- h

street. A large Thanksgiving dinner
for the relatives of the young people
followed the ceremony.

Elect Officers.
At their annual meeting at the

Heart academy Tuesday, the
alvmnae of that school elected the
following of.icers: Mrs. Charles C. Al-

lison, president: Mrs. Arthur Kee-lin- e,

first vice president) Mrs. Nancy
Otis Condon of Humphrey, Neb., sec-

ond vice president; Mrs. Louis Nash,
recording secretary; Mrs. George
Laierr corresponding secretary, and
Ms Margaret McShane, treasurer.

Tie term 6f office was extended
to two years and a resolution adopted
to accept the invitation to join the re-

cently founded Federation of Alum-
nae of Catholic Schools, which meets
in Baltimore every two years. The

l association will send a delegate
to the next meeting.

A IkSe pltrylet, "Red Riding Hood,"
was presented in French by little girls
from 8 to 10 years otd, who attend
the academy, Miss Dorothy Hussie
playing Red Riding Hood, Miss Exi-lon- a

Hamilton the part of the wolf
and the Misses Betty and Ellen Vir-

ginia Nash, Emma Nash, Ruth e

and Jean McGrath playing the
other parts.

Bl- -
-l.- -y Surprise.

A birthday surprise was givn in
honor of Mrs. C. E. Stubbs at her
home yesterday afternoon by her

Mra, W. R. Terry, and Mra.
Ai F. Blue. Chrysanthemums form
ed the decorationa. (.'overs were laid
to-- :

Meedamea
A. J. Huh. U. KuKn.
W M. Hakrr. ' 1. M. William.
V. i. Cwkrcll,

MUM
Helee atobba. Qertrudo Moos.
Jleitye Oxkri'll.

Heater Harold Wllluuna.

At the University Club.
Dr. Yutaka Minakuchi of Japan will

be the guest of the University club
at noon Friday. He is a graduate of
Yale and is m the United States mak- -

really believe that this girl is happy.
Perhaps she should be.

"Well, Clyde is married, and has a
nice girl, tather said the other even-
ing at dinner.

"Yes, she makes him a good wife,"
mother agreed.

"Yes, it must be thrilling to live
with Clyde," I observed loftily. "Of
all the stagnant kinds of existence
commend me to a life of three meals

day with Clyde."
"Why, Anne." observed father,

slyly, "you're not jealous, are you?"
And I just kept still. How was he

supposed to know that I might have
married Uydef

r
apartment up-- on the Palisades some-
where, The nice girl thinks it is the
sum and substance of her life to cook
three meals a day for Clyde, and ev-

ery night she darns stockings on one
side of the table and he sits in his
slippers with his coat off and. reads
the paper. They never go anywhere.
Clyde is always too tired. They will
always have enough to live on com-

fortably, for Clyde is one of those
who makes money and saves it. Some
girls don't require anything more. I

rx iY What More V 1
'
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a good book, an easy chair KA J I Lwum.

and a box of Vassar Chocolates. k. Ik .

Vassar Chocolates are con- - fgj
'
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you've ever tasted goodies made
Calumet Baiting Powder you

won't blame a kid for being tempt- -

tender, tasty
biscuits, cakes, doughnuts, muffins

nd everything I can think of all
good I can't keep away from them

"Mother wouldn't think of using any

wn'cn 's best she knows Calumet
means positive uniform results
purity in the can and purity in the
bokinR (rreat economy and wbole- -
some things to eat.

want bakiiifrs like mother's
Jaa talumet Baking Powder."

Received Highest Awards
New Cook Book Fre-e-
Set Slip m Pound Can

iillll

By JANE M'LEAN.

A tired business man to me always
means a jaded type of individual who
goes to the lightest of musical com-

edies and is amused fqr a brief space
of time, and who wears a perpetually
weary expression.

I never knew that Clyde was that'
kind of a man until he married. It's
strange how men develop these unde-

sirable traits as soon as they feel that
they can be natural. It's like the re
version to the primitive that we read
about in sociology. Even I, and I
am rather hard to deceive, never sus-

pected Clyde of stodgy qualities.
father used to say:

"Yes, 1 like Clyde: he's a good fel
low. Of course, I don't think he'll
ever amount to a great deal. i

And then it would be niv cue to
become indignant and to ask what
he meant. That was when I was
rather young. Clyde was paying.nie
a great deal of attention and bring-
ing me a great deal of very good
candy.

I discovered that I didn t want
Clyde when he began to make love
and Clyde' went his way and I went
mine. Then I heard that Clyde was
to re married.

"Such a nice girl," people said,
"and so well suited to him." And I
just kept still, because I knew that
if she were suited to Clyde she would
have to be a different type of girl
from me.

And now Clyde is married
and the "nice girl" live in a
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EGG NOODLES
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One Bite Proves It Right

Not Touched by Hand in Making or Packing


