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AUTUMN

Now when the time of fruit and
grain is come,
When apples hang above the orchard

wall,
And from a tingle by the roadside
stream
A scent of wild grapes fills the racy
' a'r,
Oomes Autumn with her sunburnt
: caravan,
Like a long gypsy train with trap-
~ pings gay

!:lnd tattered colors of the Orient, |

oving slow-footed through the|
drcamy hills,

The woods of Wilton, at her coming,
wear

Tints of Bokhara and of Samarcand;

The maples glow with their Pom-
pein red,

The hickories with burnt Etruscan

- gold;
AAnd while the crickets fife along her
' march,

tatoes as a wheat substitute by the
American householder.

It is proposed thet consumers
make a special effort to eat potatoes
prepared in different ways, recipes

home economics deépartments of the
various state colleges of agriculture,
or from the Unitid States depart-
ment of agriculture.

It is said that potatoes may be
cooked in more vays than any other
vegetable, and a score or m.re va-
riations are within the knowledge of
any good hotel chef. Seven ways,
one for each day In the week, begin-
ning with Monday's, Tuesday’s and
Wednesday's dinners, through Thurs-
day’'s lunch, Friday's dinner, Satur-
day's lunch, and Sunday’'s supper, as
suggested by the United States de-
partment of apriculture, are here
given; :
stuffed Potatoes

(Monday.) Cut baked potxtoes

Behind her banners burns the crim-
son sun.

=~-Bligg Carman,
monthly.

in the Atlantic

POTATO WEEK

; L3
. Three purposes will be accom-
plished by a nation-wide potato
eek In which every one will make a
pecial ellort to eat potatoes during
e week from October 22 to 27, ac-
ording to the United States depart-
ent of agriculture. The first of
hese purposes Is to encourage the
ating of tubers because at that time
{t is jexpected that potatoes will be
he most available economical starchy
food; the second i8 to save wheat
during this period; and the third is
to encourage the general use of po-

add enough milk for the usual con-
sistency of mashed potatoes and sea-
son with butter, salt, and pepper.
Fill the baked skins with this mix-
ture, dot the tops with butter and
bake for 2ight or ten minutes in a
hot oven. To vary this add to the
mashed potatoes, before the skins
are filled, any one of the following:
Beaten white of egg (1 egz to 3 me-
dium-sized potatocs); grated chees>
(one-half cupful to 3 medium-gizead
p ‘oes); clLypped meat (.ne-half
cupful to 3 medium-sized potatoes);
chopped parsley (1 tablespoonful to
3 medium-sized potatoes).

Scalloped Potatoes

(Tuesday) Use raw thinly sliced
potatoes in layers, each layer to be
sprinkled with ffour, butter, pepper,
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in half, remove the pulp, mash it, |

'salt; lastly pcur in just enough milk
to be seen ‘hrough the top layer,
and then bake for about ax ‘houv, or
until the potatoes are tender. This
may be varied by adding, in layers,
hard-boiled egg, sliced; grated
(cheese; or minced ham.

Boiled Potatoes

(Wednesday.) Select potatoes of
uniform sized; wash them with a
brush; and plunge them into boiling
salted water (1 teaspoonful salt to 1
quart of water). Cook them with
the cover of the kettle ajar, until
tender, from 20 to 30 minutes.
Drain the potatoes; remove the
skins; dress the potatoes with butter
if desired, and serve them immedi-
ately. If it is necessary for the po-
tatoes to stand a few minutes before
being served, cover them with a cloth,
not a lid, in order that the steam as
it condenses may be absorbed by tge
cloth and not returned to the po-
tatoes to make them soggy. This is
the reason for serving potatoes in
an uncovered d!sh.’ The potatoes
may be sprinkled with chopped
parsley.

Potato Salad:

(Thursday — from Wednesday's
left-over's.) 8ix cold boiled potatoes,
4 tablespoonfuls salad oil or melted
butter, 2 tablespoonfuls vinegar, %
tablespoonful salt, cayenne pepper,
2 tablespoonfu c¢hopped parsley,
few'drops onigqn juice. || Cut ‘potators
in one-half inéh' cubes. Make'a dress-
ing by mixing thoroughly the other
ingredients. Pouf this dressing over
the potatoes and allow them to stand
for 15 minutes. Drain off any dress-
ing that may not have be:n absorbed
by the potatoes. Garnish the salad
with sprigs of parsley and serve with
cream dressing or mayonnaise. To
the salad may be added any of the
following: One cupful chopped cel-
ery; 2 cucumbers, chopped; or 2

hard-boiled eggs, chopped or, as a
garnish, sliced.

Mashed Potatoes
(Friday.) Thoeroughly mash cooked

potatoes. Add four tablespoonfuls of
hot milk one tablespoonful of but-
ter and a little salt and pepper, to
each pint of potatoes. Beat the mix-
ture with a fork until light and pile
it lightly in a hot serving dish.
Mashed potatoes may be shaped into
small cakes. Brown them in a fry-
ing pan in a small amount of hot fat.
Mix with boiled codfish or ecanned
salmon, for fish cakes.

Potato Soup

Saturday — from
over's.) Two cu
mashed potatoes,
slices onion, 3 table
2 tablespoonfuls flo
fuls salt, celery salt
1 teaspoonful
the milk with

Friday's left-
pfuls hot riced or
1 quart milk, 2
spoonfuls butter,
ur, 1% teaspoon-
» Pépper, cayenne,
chopped parsley. Secald

the onion; remove the
onion; add the milk slowly to the po-

tatoes. Melt the butter; ad

the dry ingredients; stlr'the dmii::ux!;
until it is well blended. Add this to
the liguid mixture, stirring constant-
ly, and boil the soup for one minute
Strain it if necessary, add the paraley:

and serve,
Potato Biscamit
(Sunday—from Friday’
: y's or Sat-
urday’'s left-overs.) One cup;:l

mashed potatoes,
teaspoonfuls bakin
spoonful salt, 1 ta

1 cupful flour, 4
E powder, 3% tea-
blespoontul butter, |

———

1 tablespoonful lard, about 1 cupful

0! mﬂk. mt the dl‘y 'ngrEI]‘f%ntg
Add these to the potatoes, mixing
with a knife. Work the fat into 1.
mixture lightly. Add graduall )
enough mi'k to make a soft dough
Toss the dough onto a floured hoarq
pat and roll it lightly to one-half iy
in thickness. Cut it into shapes wiy,
a biscuit cutter. Place the biscuits
on greased pans and bake 12 ty 15
minutes in a hot oven.

Everybody Bave Coal

An appeal to the people of (e
United States by Fuel Administrator
H. A. Garfield, follows:

It is the duty of every American
to save coal this winter. If every
family will save a ton of coai if
every industrial plant will save 19
per cent of the coal it uses, which
10 per cent is now wasted, the coal
problem will be solved. There ig
plenty of coal in the ground, but
there is a shortage of cars and lahor
at the mines.

If every family will reduce the
temperature of its house at least 5
degrees, it will mean that millions of
tons of coal will be saved and the
health of the nation will be im-
proved. This is not a hardship; it is
a health measure, for most Amer-
fcans live in superheated houses.

The solution of the coal problem
lies largely with the American peo-
ple. The government can not save
coal for them; they must save it for
tremselves. They must not rely
wholly upon price-fixing, nor upon
the already over-taxed transporta-
tion systems of the country, nor upon
the efforts to 1increase production,
nor upoh the apportionment of coal,
nor upon the enforcement of the

w. All must 'Co-operate. The con-
sumer of coal in the house and fac-
tory can co-cperate most effect’vely
by the economles suggested.

Contributed Recip:s

Salmon Loaf—One can of salmon,
four tablespoons of milk, two eggs,
two tablespocns of melted butter, or
other fat, one-half cup of bread
crumbs, speck of pepper, one-fourth
teaspoon salt, one teaspoon chopped
parsley. Rub butter into salmon, pul
crumbs intc the beaten eggs, mix all
together, season and bake twenty
minutes. ~erve with baked tomatoes
or the iollowing sauce: One cup of
milk, two tablespoons of corn starch,
one tablespooi of butter, juice from
the salmon, speck of salt. Cook until
it thickens and serve with the sal-
mon.—Mrs. T. H.

Baked Tomators — Wipe six
smooth, mediLm-sized tomatoes. ;;:1:

out stem, making small hole.
one-half cup of bread crumbs, season
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100% OF HEALTH
MREDICAL writer has estimated nmrt
5,000,000 people in the U, 5., '-t_l‘,
most as many es the population O
' N.'Y. City) have improved their "“"rlltlﬁ.'
and physical health and now live W
out calling & doctor, because of our: o
PUBLICATIONS, CORREB}’OD-IJI'«N'\JT
COURSES of TREATMENT and -Iu'.-fr
ETRUCTION; PERSONAL TuE:\"ﬁ*}u-_'“
and SANITARIUM CARE, l.rld1 ]‘hbl 111 ke
TION IN PERSONAL CLASSES at 0
School and Sanplitarium. [ately
Our twenty year record nhsn] o
proves the value of our system “f,\;'.i.”
ing, which restores 100% OF Ini,_ b
to those who have been repeatedly U0
appointed in their efforts tg find !
elsewhere,
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Every mnerve, tlssue and nrRﬂ?}m:‘\‘;”fI:
be mctive, full of vitality and norivel o

its function and the mind must be &

| and happy and frgle from worries (0 qu
100 OF HEALTH, . tells
: O?rr Nineteenth Annual C“““.".‘,‘,,[f.}”;,
an Interesting story of the 8eefitr g
' miraculous cures, we have mace ST,
| caused to be made, and we will 8¢
to you postpald upon rellut‘“-m"mu“
WELTHER SCHOOL AND SANITARIN |
0, NEVADA,
3 D'u c . ‘__-_.'..*—d
B o o T S ST o0




