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Now the Fur, Fido Cannot Laugh Now!
KnJfom I

Some Cheap and
Dainty DessertsWaistcoat

FJ,-4-J Tv-mt- H Gross

pie for dessert? Don't you forget
sometimes and put that extra lump
of sugar in your coffee? Don't you let

your ideas of hospitality overcome
your patriotism at times and serve
the frosted cakes, the rich ice creams
and the fancy candies, where the

simpler fruits, cider, nuts and pop-

corn might have taken their place?
w. K.ttrr all nf in but tOO

ffOUSENOlD ARTS VEPT CEUTJfAL HIGH SCHOOL
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of us, far. far too many of us,

Where, oh, where,

is Fido's tail?

Poor doggy doesn't

like to live without a

tail to vag for a good

dog laughs by wagging

his tail. See if you can

draw a nice one and

make him look like a

real dog again.

present problem! We have not yet
felt the tragedies of the war suff-

iciently to view this conserving of food
in its true light as a necessary, yes,
a vital means to an end the winning
of the w ar.

The Will to Conserve.

Knowledge of what to do how to
conserve is not lacking. Every
smallest child can chant "Save the
wheat save the meat save the sugar

save the fats use local foods use
fruits and vegetables freely." How

many of us are doing it? I do not
doubt for a moment that every family
is doing something toward conser-

vation; but how many of is are doing
all that we ought to do? Aren't you
apt to call Wednesday a wheatless

day if you serve war bread, yet have

Call of the New Year.
;ta the January Woman's Home

Companion, Margaret Deland voices
the sentiments of many a tired house-
wife the country over, in the words of
a cook "Food, it's toired Oi am av
the worrdl I wisht I could go away
into the woods for two weeks, and not
hear onct the sound av it. Food!
Ivery newspaper is full av it, and
iverybody jaws at ye about it; ye get
it tro'n at ye even in church! Food!"

Food conservation has been "tro'n
at us" for several months now, and
most of us find ourselves at a "be-

tween" stage in regard to it. The
newness the glamor, the high fervor
of any beginning, has worn oil; and
Tuesdays and Wednesdays do come
around so regularly! And scanting

are weak-knee- d sisters.
Philosophy of Conservation.

Mrs. Deland, in the article men-

tioned above, builds up her philosophy
of food conservation on the three bs

Sacrifice
Substitute
Save.
She afterwards apologizes for ap-

plying the term "sacrifice" to any-

thing that should be so trivial as giving
up certain food luxuries, such as rich
desserts, fancy cakes, etc. But to the

tribe, giving up one luscious
bon bon is a real sacrifice.

The doctrine of substitution has

During cold weather, or when ice is
used, each package of gelatine will
stand a little more than one pint of
water.

Numerous delightful combinations
are easily prepared. Work out your
own original ideas of flavor. Always
remember that a pint of liquid is re-

quired for one package of gelatine.
Use enough boiling water to dis-

solve the powder; then make up bal-

ance of pint by adding grape juice,
wine, coffee, ginger ale or any other
liquid desired.

Chocolate Bavarian Cream.
1 package orange gelatine,
1 cup cream beaten solid,
2 tablespoons powdered chocolate of

cocoa.
Dissolve and add flavor according

to directions on package. Beat the
cream and add the chocolate or cocoa.
When cool fold in the beaten cream,

Lime-O-Mi- nt Jelly.
'a package each, lime and mint gelatin,
1 pint boiling water.
Dissolve gelatine in the boiling

water. Cool, add lime and mint flavor,
and place in the refrigerator to
harden. Divide crosswise half as
many lemons as there are persons to
be served. Scoop out the pulp (which
can be utilized for other purposes),
notch the rims, and cut a thin slice
from the base of each "cup" to make it
stand firmly. Till with jelly, chopped
fine, decorate each portion with a
maraschino cherry and a sprig of
fresh mint dusted with powdered
sugar, and serve around a roast of

fit

i'

crackers witn tne soup ana pcniaysthe sugar and fats is such an ever

am writing to you now Is because I believe
If you will write something about this, with
some sort of a lecture, I will cut same
out of your paper and mall to her. Per-

haps your article will show her the wrong
she Ib doing me by trying to break up my
home. CONSTANT READER.

As you tell your story. It sounds as If

your husband were a weakling and the girl
who Is threatening your happiness a con-

temptible creature. But perhaps you are
simply a jtalous woman who Is letting her

Imagination run away with her, and who
is accusing her husband of ah offense he
would never dream of permitting It be
were nagged Into It. If you are right, the
girl who Is stealing bim from you prob-

ably will not keep him long, for a man
who deserts his wife at the end of eight
Months must be lackln In loyalty and sta-

bility. The one class of women (or whom

I feel real contempt is that foolish, cruel,
stupid and almost wantonly wicked group
who deliberately ensnare a man' who baa
sworn to love and cherish another woman.

been told throughout the land. It is
not the easiest doctrine to carry out;
for it is on that ground that the bat-
tle of the old versus the new is waged.
It takes real brains to garb the new
in a guise near enough like the old to
be accepted by the average family.

The third injunction to save is the
easiest or the most difficult according
to the point of view. Speaking from
the experience of a maidless house-
hold, to save is easy. With a little
care everything can be "used up" or
"used over." Mrs. Deland, speaking
as a housekeeper with a cook reign-
ing in the kitchen, says that to save
everything is the step requiring the
most courage of the three. I can see
that such might easily be the case, for
no woman wishes to appear niggardly
or prying to her cook.

The call of the new year, then, to
you, Mrs. Average Housewife, is not
alone for more knowledge of your
kitchen, but chiefly for the courage
and the will to serve your country
three times a day, day in and day
out, through the selection and han-
dling of the food that passes under
your direction.

veal, Iamb or mutton.
x Minted Prunes.

1 package mint gelatine,
4 pound prunes.
Soak and cook prunes in the usual

manner, and strain off the juice. Tit
one pint of this, dissolve the gelatine,
partly cool, and add the mint flavor.
Free the prunes from pits, chop the
pulp, and mix with the gelatine. Sugar
may be added to suit individual taste .

where desired. Harden in small molds,
and serve with sweetened, orange
flavored whipped cream.

Grape Fruit Relish.
1 package lemon gelatine,
'4 cup boiling water,
1 cup grape fruit Juice and pulp.
H cup sherry wine.
Dissolve gelatine in one-ha- ll cuf

boiling water. When it is cool, add
flavor, the grape fruit and sherry
wine. Place in scalloped grape fruit
skins, and top off with a dash of
currant preserve.

Tomato Aspic. ' "

Dissolve package of lime gelatine in
one cup strained and heated tomato
juice, which has been well seasoned.
Then add one cup cold tomato juice
and the separate vial of lime flavor.
Pour into flat mould to set. Serve in
squares with mayonnaise dressing on
lettuce leaves.

By GERTRUDE BERESFORD.

many suits are like
SOold Uncle Ned, "who had no

wool on the top of his head, the
place where the wool ought to grow."
Fur is used here, there and every-
where but in a way to keep the
wearer warm. This waistcoat and
collar of sealskin fiflfill that destiny
and give the unusual touch to the suit
of dark rose homespun. Bound but-

tonholes on one side of the coat flirt
with buttons on the other side and
have a "raison d'etre," in breaking the
long plain line of this well-tailor-

model. For spring wear a waistcoat
of white duvetyne, charmeuse or
pique, cut low like the masculine
vests, may be substituted for this one
of fur.

Advice to Lovelorn
By BEATRICE FAIRFAX.

Does Love Come After Marriage?
Dear Miss Fairfax: I have a friend in the

old country. We have loved each other since
childhood, but luck was against us he being
the eldest of his family has to support It,
and I have to help support mine. I have a
chance here of marrying a well-to-d- o man,
but I feel that my love and heart are still
with my life-lon- g friend. Does love come
after marriage, as my friend advised? I
am tired of watting and: of earning my own
living. PERPLEXED.

The faot that you are tired of earning
your own living doesn't offer a very good
basis for marriage. Tou do not say even so

much as that you like and respect the man
who offers you a way out of an office posi-

tion. I am afraid that you will find keep-

ing house and working to hold up your share
of a home rather tiring, too. The point Is,

are you Jumping Into marriage because you
are bored and disgusted, or because you feel
a real respect and admiration for the man
who Is ready to marry youT Tou don't need

any further advice from me; sit down and
go over the thing honestly and make up

your mind to be brave enough to make a
decision, and then fair enough to stand by it.

The Conservative Savings and
Loan Association

of Omaha

FINANCIAL STATEMENT JANUARY 1, 1918.

(Organized 1891)

Loans on Improved City Real Estate . . . ! $10,098,562.00
Loans on Improved Farms 2,685,700.00
Loans on Pass-Boo- k Security 125,370.00
Real Estate Sales on Contract : 58,299.71
Loans in . Foreclosure ?o'2H 1
Accrued Interest
Office Building and Lot 81,000.00

Davidge Block Purchase for Future Ass'n. Home 190,000.00

Municipal Bonds and Warrants. . . .$125,099.45
TJ. S. Liberty Loan Bonds 284,450.00
Cash on Hand and in Banks 421,888.41- -$ 831,437.86

Total $1411,953.90

Payments and Dividends added $13,406,703.67
Balances to be Disbursed on City and Farm Loans 249,186.81

Contingent Loss Fund ; 400,000.00
Undivided Profits , 56,063.42

Total. , $14,111,953.90
Increase in Resources Past Year. .$1,309,070.17
Amount of Dividends Jan. 1, 1918 287,857.39
Dividends Since Organization. . . . 4,407,415.93

This Association affords to all persons an opportunity to
safely invest sums of one dollar or more with first mortgages on

improved farm and city properties and a substantial and growing
Contingent Loss Fuud as security for their money. A semi-annu- al

division is made of the profits earned by loaning these sums to
borrowing members. Safety is as nearly absolute as can be pro-

vided.
"

,
Savings accounts may be opened any day, in any sum, by

'

persons residing anywhere. The best plan by which to get ahead
is to pay in a certain amount each pay day, to which semi-annu- al

dividends of 6 are regularly added January 1st and July 1st.
We invite accounts of this kind at any time.

Contemptible.
Dear Miss Fairfax: I have been married

eight months, after keeping company foi
threa years. My hutiband was true to me
until a few months ago, when he met a
young lady whom he has been seeing now
and then. I found this out. and he denies
It. I have also found out the young lady's
address and have written her that he la
married and all the circumstances as they
are, and ahe still sees him. The reason I

depart they say "I'm very glad I met you."
At present time I haven't yet heard the cor-

rect answer to give the party, so please
give the correct answer In The Omaha Bee,
Thanking you In advance, yours truly,

ANXIOUS.

There are a great many suitable replies,
tou might say "I thank you," or tell them
that you hope to know them better.

ZAT.SUNA Look at Your
Calendar Miss Fairfax, Omaha, Neb. Dear Madam:

I am a girl of II and have the pleasure of
meeting lots of friends. As a rulo after they

You will knew by this
Imprint whether it wa
"MADE . IN . OMAHA"

M. F. SHAFER17
LL & COMPANY

Omaha's Only
Calendar House.2(
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I Join Your Friends i

TO FRIENDS OF LIBERTY

A Toast to Democracy.

TOAST from the cup of LifeA From the ruby cup of the human heart,
That cup holding Poison for our fellow-ma-n,

Or Elixir of Life for our fellow-men- .

Quaff from the cup of Lincoln's heart,
The more we drink, the larger the flow.
Its flavor Brotherhood immortal.
Its parfum "Charity for all, malice toward none."
Its vintage The Year One. ff

For,
On the Cross its ruby life began
For souls that are athirst.

George drey Barnard in the Chronicle,

- in the -

Midnight Watch j
Dinner commencing at 9 p. m. f

Special Musical Features.
Dinner Dancing.

OFFICERS AND DIRECTORS A nappy New Year we wish
to an. s.Secretary.PAUL W. KUHNS President. J.A. LYONS..,

L. R. SLONECKER Attorney. I HOTEL LOYAL I
R. E. Bryant O. E. Camay I

Proprietor!. s
A. W. BOWMAN
GEO. F. FLACK
J. C. ROBINSON
A. P. TUKEY

WILLIAM BAIRD, Counsel.
RANDALL K. BROWN
CHAS. C. GEORGE
J. A. SUNDERLAND

E. A. BENSON
ROBERT DEMPSTER
BYRON R. HASTINGS
H. A. THOMPSON
C. M. WILHELM
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Apricot Whip.
1 package orange gelatine.
1 cup apricot pulp.
Dissolve and add flavor according

to directions on package. When it
begins to thicken add the cup of
apricot pulp after it has been put
through a colander. Whip until very
light and turn into a mould. Serve
with whipped cream.

Lime Jelly with Green Salad, r.
.l package lime gelatine.

Roquefort cheese. P
French d reusing.
Dissolve and add flavor according

to directions on package. When it is
firm pass through a ricer. Prepare
a French dressing to which add
enough Roquefort cheese to suit the
taste. Arrange endive or lettuce with
sections of grape fruit or orange and
over this put the jelly. Over all pour
the French dressing and serve with
toasted cheese wafers.

Jellied Beets.
1 package time, orange or lemon gelatine.
2 cupfuls pared beets cut In small dice.
U teaspoonful pickle spice.
Cook beets in 3 cups of salted boil-

ing water. With it add the pickle
spice. When done use the 2 cups 0

liquid for dissolving the gelatine.
Strain out the spice. When partly
congealed garnish with cold meat or
fish.

Supreme Salad.
1 package lime gelatine.
Juice of 1 lemon.
1 small green peppw finely cut.
1 cup finely shredded cabbage.
2 cups celery chopped.
U can pimentos finely cut.
Dissolve and add flavor according

to direction on package. Mix ingre-
dients and lemon juice together and
add when jelly is partly set. This to
be moulded and served with any salad
dressing desired.

Crystallized Mint Leaves.
1 package mint gelatine.u pint boiling water.
Granulated sugar.
Dissolve gelatine as usual. Add

of the mint flavor. Pour into shallow
tin to depth of about Yi inch. When
congealed dip tin in hot water for in-

stant and turn out jell on board. Cut
into leaf shapes and lay on platter
thickly sprinkled with sugar. Cover
"leaves" with sugar and set in cool
place for not less 96 hours, turn-
ing the pieces once. The crytallized
leaves can be served as a confection,
or as a garnish as desired.

OFFICE 1614 HARNEY STREET, OMAHA.
South Side Office, Kratky Bros., 4823 S. 24th St.

'
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STATEMENT OF

tNebraska Savings and Loan Association
AT OPENING OF BUSINESS DECEMBER 29, 1917.

RESOURCES
$1,259,350.00Real Estate Loans

20,724.87
15,167.00

6,349.21
2,664.07

25.529.3S

Loans on Association Stock
Liberty Bonds
Real Estate Sold on Contract
Real Estate
Municipal Bonds and Warrants. .

FINANCIAL STATEMENT
of the

Omaha Loan and Building Association
December 31, 1917.

ASSETS
Loans on First Mortgages IHll'll
Loans on Association Shares of Stock I'lnval
Interest Due from Members .""fReal Estate Acquired Through Foreclosure
Foreclosures Pending I'UI J, .

Office Furniture and Fixtures ? X
Association Building Jf?2S?
Cash on Hand and in Banks on'iSHJ
Bonds, Warrants '
Liberty Bonds 4l'850-0-

Total... $10,615,196.04

LIABILITIES
Running Stock and Dividends
Paid-u- p Stock and Dividends. .f

.......... JiHsS S

Due Sundry Persons on Account Incomplete Loans "v
Reserve Fund
Bills Payable Jr'JJJ'S?
Undivided Earnings '

Total $10,615,196.04
Increase in Assets' During 1917 IVAllil
Dividends Earned for Members During 1917 . ?2Hm "52
Dividends Earned for Members Since Organization 3,194,182.00
Reserve-Fun- d and Undivided Earnings ? 290,448.

Durine 1917 we have opened 2,402 new savings accounts, amounting to. . ......... . . . $639,880.49

Saving Account May Be Opened At Any Time In Any Amount From One Dollar Up

751.03Interest Due from Borrowers and Taxes
Cash .and Checks in Drawer .' 10,103.95.
Cash in Bank zz,di.js

Total .' $1,361,996.79

LIABILITIES
Dues Paid and Dividends Added Thereto $1,323,775.30 t
Reserve Fund ?Mj22i
Undivided Profits 1J'2I? ?
Incomplete Loans 1,601.15

.$1,361,996.79Total.

COMPARATIVE GROWTH
RESOURCES

1914 729,999.66January 1,1909... v : $ 213,121.67
1910.... 276,607.69
1911 393,071.18
1912 508,948.86
1913 649,184.40

January
January
January
January
January

January 1, 1915 874,682.15
January 1, 1916 1,015,536.37
January 1, 1917 1,250,206.42
January 1, 1918 1,361,996.79

Jellied Vegetables.
1 package lemon gelatine.
4 cupful peas.
4 cupful diced cooked carrots.
'i cupful chopped cabbage or celery.

cupful corn (optional).
1 tablespoonful minced green peppery
Iettuce or cress.
Mayonnaise, or boiled salad dressing.
Rails of cottage cheese.

Prepare gelatine as usual. When
partly cooled stir in chopped vege-
tables. Mould and serve garnished
with lettuce, cress, mayonnaise and
cheese.

Glazed Carrots.
1 package mint gelatine.
1 pint boiling water. 4

1 to ! bunches young carrots.
Scrape the carrots. Split length-

wise and parboil 15 minutes in salted
water. Then transfer to dissolved gel-
atine. Add mint flavor. Cook slowly
until" carrots are tender. Lay the
pieces in dripping pan, sprinkle with
sugar and place in hot oven until
sugar melts and forms a glaze. Serve
as a garnish round roast or vege-
tables.

Loganberry Jelly.
1 package lime gelatine.
5 pint loganberry juice.
Dissolve the gelatine in pint boil-

ing water and add flavor according to
directions on package. Then add the

pint loganberry juice. Mould in
sherbet cups and serve with whipped
cream.

i I
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The foregoing comparative figures show satisfactory progress during the year 1917. The high
cost of building material during the latter part of the year has checked to a marked degree the build-in- e

of new homesand therefore, the demand for loans by home makers is not strong. Our members

have subscribed liberally to the Liberty Loans and taken a part of their savings for this purpose;
this the Association has encouraged in every way, by liberal withdrawal terms to our members for the

purchase of Liberty Bonds. The Association bought liberally of the Liberty Loan and is reselling the
bonds to its members on time without profit to itself. Our members are repaying their loans promptly,
labor is well employed; this is shown by the small amount of delinquent interest in the statement, the
small amount of Real Estate the Association holds and no loans in foreclosure.

A Dividend of 5 per annum was declared for the period from July 1st, 1917, to January 1st, 1918,
and the reserve fund strengthened. The management of the Association closes the year well satisfied with
the progress shown and its sound financial condition.

WE ARE STILL SELLING LIBERTY BONDS

In order to meet the constant demand for these bonds we have arranged to

all applicants. We offer them practically on your own terms.

A $50 BOND AT ONE DOLLAR A WEEK
A $100 BOND AT TWO DOLLARS A WEEK

OFFICERS AND DIRECTORS

W. R. ADAIR, Secretary and Treasurer.

C W. LOOMIS, Preeident. W. S. WRIGHT. Vice President.

J. T. HELGREN, Asst. Secy. A. A. ALLWINE, A.t. Secy.
JOSEPH BARKER CHARLES E. BLACK JOHN H. BUTLER

R. J. DINNING E A. PARMELEE MILLARD M. ROBERTSON

Office Association Building, Northwest Corner Dodge and Fifteenth.
South Side Office, 4733 South 24th Street J. H. KOPIETZ, Agent

D. Kiplinger
Batholomew Julien

W. G. Ure

Thoa. A. Fry.... President
Robert S. Wilcox Vice President
John B. Brandt Secretary
G. E. Haverstick Treasurer

lEdgar M. Morsman, Jr Attorney

Thos, F. Godfrey
Byron R. Hastings

Thomas J. Fitzmorris Body fat is of three kinds -- stearine,

Sounders-Kenned- y BIdf., 211 South 18th, City Hall Blk
'.-,- Telephone Douglas 133. A loin of mutton has tnore fit w

triment than any other joint. . f--
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