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not boil, for four then
perve.

Coffee—Have the -coffee finely
ground, and allow a dessert-spoonful
to each cupful of water, Mix the
coffee with just enough cold water
to make a thick paste, and let stand
until five minutes before wanted,
Have the fresh water boiling, and
pour on a cupful of water for each
dessert-spoonful of coffee, and an
extra one for a second call. Put the
pot over the fire and let the infusion
come to a boil, let boil for one min-
ute, then dash a half cupful of cold
water in the pot, and serve. There
are many ways of making coffee, all
good under proper conditions, but
this one is easy and sure,

minutes,

To test flour, look at ifs color; if
it is white, with a slightly yellowish
or straw color, it is a good sign; if
it is very white, with a bluish cast,
or with black specks in it, the flour
is not good. Second, wet a little
and knead between finger and
thumb; if it works dry and elastle,
it is good; {if it works soft and
sticky, it is poor. Flour made from
spring wheat is likely to be sticky.
Third, throw a little lump of dry
flour against a dry, smooth, perpen-
dicular surface; if it adheres in a
lump, the flour has life in it, if it
falls like powder, it is bad. Squeeze
some of the flour in the hand; if it
retains the shape of the hand, that
is a good sign,

Requested Recipes

Cucumber and Onion Salad-—Peel
the green cucumbers and onlons, and
shave on a vegetable slicer; arrange
the raw vegetables in alternate lay-
- ers In the jars, sprinkling with a
tablespoonful of yellow and black
mustard seeds, one level teaspoonful
of salt; prepare vinegar by boiling
and letting become cold before using;
this will prevent the life in it eating
up, the vegetables. Mix thoroughl
together three parts of the cold boil
vinegar and one part olive oll, then
fill into the jars.on .the vegetables,
Seal as you would any pickle.

Cream Slaw——Put into a sauce pan,

n

A DETERMINED WOMAN
Finally Found a food that Cured Her

‘“When I first read of the remark-
able effects of Grape-Nuts food, 1
determined to secure some,” pays a
woman of Salisbury, Mo. ‘At that
time there was none kept in this
town, but my husband ordered some
from & Chicago traveler.

“I had been greatly afflicted with
sudden attacks of cramps, nausea,
and vomiting. Tried all sorts of
remedies and physicians, but obtained
only temporary relief. As soon as
I began to use the new food the
cramps disappeared and have never
returned.

“My old attacks of sick stomach
were a little slower to yleld, but by
continuing the food, that trouble has
disappeared entirely. 1 am today
perfectly well, can eat anything and
everything 1 wish, without paying
the penalty that | used to. We would
not keep house without Grape-Nuts.

“My husband was 80 delighted
with the benefits I received that he
has been recommending Grape-Nuts
to his customers and has built up a-
very large trade on the food. He
sells them by the case to many of
the leading physicians of the county,
who recommend Grape-Nuts very
generally. There ia some satisfac-
tion In using & really scientifically
prepared food.”

Read the Httle book, *“The Road
g Wdl:ﬂlq" in pkgs., “There’s a

Bvura-ddloabovolet:l: A new
one appears from time to e. They
are genuine, true, and full of human
faterest.

‘| teaspoonful

half a tablespoonful of butter, two
tablespoonfuls of sugar and one cup-
ful of vinegar, and bring to a bolil.
Rub one level teaspoonful of flour to
a paste with two tablespoonfuls of
thick sour cream, add one beaten egg
and six tablespoonfuls more of the
sour cream, mixing well. Pour over
this slowly the hot vinegar mixture
and return to the fire, stirring until
it thickens. Strain it over two quarts
of finely shaved cabbage which has
previously been useasoned with half a
teaspoonful of salt and one-fourth
teaspvonful of pepper,

Canning Cauliflower—S8elect good,
white, perfect heads; after washing,
break into small florets and pack
them in glass jars solidly as possible,
then get them in the boller, just as
you do any other canned vegetable,
having rubber and tops adjusted
loosely, and after the water in the
boller begins to boll, let boil for
three-quarters of an hour; then, lift
the jars, one at a time, fill with boil-
ing water, adding a teaspoonful of
salt to each jar, set back in the boller
and cook forty minutes longer, then
screw down the covers tightly and
remove boiler from the fire and let
stand until the water is cold. Tight-
en the lids again, and keep in a dark,
cool place,

Contributed Recipes

To Can Corn and Tomatoes—Take
two parts of tomatoes to one part
corn; peel the tomatoes, and cook
together for about three hours, skim-
ming well; then season with salt,
pepper and sugar to taste, and seal
air-tight in either tin or glass jars.—
M. M. F,, Mo.

Chill Sauce—Eighteén medium
gized ripe tomatoes, gix onlons, three
green peppers, one cup of sugar, two
cups of vinegar; scald and peel to-
matoes, chop peppers, onions and
tomatoes up and cook at least an
hour. Then add vinegar, sugar, one
of ecinnamon, one of
spice and one of nutmeg.
about twenty minutes, then bottle.
It is best to cook vinegar, sugar and
tomatoes awhile before splces are
put in. This is filne.—~—Mrs, 8, M.
B., Mo.

Fig and Rhubardb Preserves—For
ten glasses full, use four pounds of
rhubarb, two pounds of dried figs
and two pounds of sugar. Chop figs
and rhubarb into small pleces and
stew for an hour and a half or until
soft. Add sugar and boll slowly un-
til all moisture is gone, which will
probably be three or four hours. It
must cook very slowly, .and ecare
must be taken not to burn, espe-
cially towards the last., When the
bubbles .are thin, showing no juice,
the preserves will be done.—C. M.
B., Texas. -

Gingered Figs—Wash one pound
of dried figs and remove the stem.
Add cold water to cover, then add
the juice and rind of one lemon and
a large plece of white ginger root.
Stew until the figs are soft., Remove
to a dish; measure the syrup made
by the figs, and add one-half as much
sugar; simmer until thick, and pour
over the figs., Berve with whipped
cream.—Mrs. BE. T, B, Ky.

In canning by the ecold water pro-
cess, a reader advises putting in the
water first, then filling the jar, and
there will be no air-spaces. Pack
the fruit in tightly, and overflow the
jar and seal.

Timely Recipes

Green Peppers Baute—S8lice the
green peppers (the large, sweet
kind) and remove seeds and pulp;

heat two tablespoonfuls of butter (or|

olive oil) and add a pinch of salt;
add the peppers and eook until they
are brown and tender, BSeason and
serve with cold meats.

Corn Oysters—One pint of eorn
pulp, two eggs, two tablespoonfuls
of flour, and same of butter; one

Cook |

spoonful of pepper. Beat the eggs,
mix the corn pulp, salt, pepper and
flour with the eggs, smoothly, and
moisten with two tablespoonfuls of
milk. Heat the butter in the skillet
and drop the mixture In it from a
t?‘;:leapoon, turning to brown elther
side,

Tomato Cutlets—Cut as many
firm, nearly ripe tomatoes as wanted
into half-inch slices; season with
pepper and galt, roll in bread-crumbs,
then In beaten egg, then In erumbs
again, and fry in hot fat or butter
to a light brown, and serve hot. Only
firm, meaty tomatoes will do. Nearly
ripe green tomatoesgs may be used.

Pineapple Punch—To four cupg of
cold water add two cups of sugar,
and two cups of chopped pineapple,
Bring to a boil and let boll twenty
minutes. Remove from range and
add balf a cup of lemon julce and
ona cupful of orange juice. Cool,
strain and bottle. When used, dilute
with ice to sult individual tastes,

Russian Tea Punch—This is abso-
lutely non-alcoholie, but very re-

freshing: Use for It one quart of
strong tea, two cupfuls of granulat-
ed sugar, two tablespoonfuls of or-
ange juice, five tablespoonfuls of
lemon Julce and a quart bottle of

apollinaris water, Add sllces of
orange, pineapple and preserved
cherries,

Try bolling turnips with the skins
on; their flavor will be better; they
can be peeled just as scalded toma-
toes are, and the thick white part
usually pared and thrown away will
be found as good as any other part.

When froning anything, be sure to
have the flatirons clean and smooth
and free from rust, and have a pa-
per on which salt and a lttle coal
oi]l has been placed, close at hand to
polish the iron on.

For navy-blue prints or linens,
starch water should be made deep
indigo. If washed In bran water
(water in which oran has been bolled
and which has been strained and
cooled), it will give a clear, new ap-
pearance. Soap should not be used.

Latest F ashions

for Readers of

The Commoner

3292-—1adies’

32 to 40,

material desired,
6 years.

3284—Misses’

pretty waist which is adaptable to
messaline, silk or satin,

~ 3301—Boys’ Russian Suit, consist-
ing of a blouse and knickerbockers,
This is a natty model good for any

Shirt Walst. A

Five sizes—

Three sizes—2 to ]

Dress. A pretty

dress developed In pongee, the over-
skirt and trimming plece being
piped with any desired shade of silk.
Threo sizes—14 to 18 years,

8285—Girls’ and Childs’ One-
Plece Dress. A cool garment for
summer wear developed in any sheer
material. Five sizes—2 to 10 years.

8299—Ladies’ Four Gored BSkirt

in short sweep or floor length. A
well fitting skirt will be found in
this model which will develop well

teaspoonful of salt and quarter tea-

22 to 32.

2832 — Ladles’
Apron., Gingham

in any material desired.

able goods for this model,
sizes—small, medium and large,

Bix sizes—

One-Plece Work
i8 the most suit-
Three

THE COMMONER will supply its readers with perfect fitting, seam
allowing patterns from the latest Paris and New York styles. The de-

signs are practical and adapted to the home dressmaker,

Full diree-

tions how to cut and how to make the garments with each pattern. The

price of these patterns 10 cents each, postage prepaid. Our large cata-
logue containing the {llustrations and descriptions of 1,000 seasonable

styles for ladies, misses and children, as well as lesgons In home dress-

making, full of helpful and practical suggestions in the making of your
wardrobe mailed to any address on receipt of 10 cents.

In ordering patterns give us your name, address, pattern number
and size desired.

Address THE COMMONER, Pattern Dept., Lincoln, Neb,




