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i help save the
God With Us | diet which contain much of the val-|slst In the compalgn 10 100 e palow,
ued cereal. . e d accompany-

This ray of promise falls on dark-| How we have formerly used wheat: Eand others ma:.}y; Efu:;?:::rcial lW:I-‘
ened ways; 1. Wheat breakfast foods (cream lng)the cans te bits of fat or fatly
“i0, 1 am with you always 'of wheat, shredded wheat, wheuti ltml tlh?nroaaaekettle To purify,
d‘y.’.' - (flak ete.) materia . 1
gre tright, notroubled, ghum’m“| dzfmr'\f'lm'arnni and spaghetti dishes. |add a raw potato allllced“:::a,w;l?:;ﬁ

days of life, Noodles and dumplings. |very slowly until the ]

all the!

e

are tender. Mix the three taph)e.
spoons flour with one-half cup o
cold milk and stir in the liquid iy
the pot to thicken. Add the rest of
tte milk and fish which has heep
removed from the bone and cut iy
small pleces. Cook until fish iy
tender, about 10 minutes. Serve
hot.—L. D. G.

Brown Bread—One cup corn mea],
1 cup rye flour, 1 cup barley flour,
3-4 cup molasses, 2 cups sour mik,
1 teaspoon soda, 2 teaspoons baking
powder, 1-4 teaspoon salt, 1-4 tea-
spoon ginger. Sift cornmeal, rye and
barley flour, baking powder, salt and
ginger together. Mix sour milk and
molasses and add soda, previously

3.

; nuts : : re erisp and brown, then strain
:1. (I’r;ll:m' AOTRRAEA e "Opkim‘ :hrough I:;everal thicknesses of (?eesie-
l'i'. Huf‘hl‘i"atlﬁ. | cloth. Dissolve one pound of lye i!:.'
7. White breads. eleven cups of water and p?ml' '
How we may save one and one-half | gradually into seven pounds (111 cma;sa
pouinds of wheat a week: fied or strained fat, stirring the -

. ' 1. By using breakfast foods other | until it is creamy and thoroughly
By O fas Jestnars., Chris mixed. Pour into molds to harden.

than wheat (cream of rice, white
" Seers ‘corn “meal, oatmeal, cream of rye,! This will make a satisfactory s?ap
Heo leaves no days without His help | ifor dishwashing, laundry and sim-

'ream of barley).
and cheer, o : ilar purposes.

2. Potatoes, rice, corn and barley
As once of old “He knew what He dishes. R e LS. —I'Ati ' I'f:‘l:?
could do.” ‘ 3. Corn meal dumglings. for making hartdh sor“lll ‘:a:l; (;rhich

: , I suggest the follo ’
When servants were dismayed and, % Corn meal doughnuts, corn and iing:w “ag Lor! BYSR tWentI/EhTES

{
'rye gin erbreads
troubled too. |TYe ging g a i

| . Fruits, custards and corn starch | years and always with good success:
S0 now, with infinite supplies at 6. Fruits, custards anc (Y)ne can of commercial lye,. five

hand, Ido*:f*m:‘l:ilmw pounds of cracklings, two gallons of
F .
He walks with us, though in a bar- ' water: boil for two hours.  Start

strife. '

The days when
river flow,
The days of grief with weary hours

peace doth like a

cakes, corn and rye
 muffins, Boston brown bread and rye

dissolved in & little ¢old water. Com-
bine liquid and dry ingredients, stir-
ring thoroughly. Steam for from
four and one-half to five hours in
brown-bread tins or three hours ip
well oiled baking tins. — NMrs.

'\J. H. T.

Scrapple — One cup sausage
chopped or one cup hogshead cheese,
1 teaspoon salt, 1 cup  corn meal,
3 cups water. 8ift corn meal into
boiling water and cook in a double
boiler two haurs. Stir in the
chopped sausage o cheese; turn
into a moistened bread pan and
tool. Slicc and fry.—0. T. O.

Potted Hominy and Beef. — Five
cups cooked hominy, 4 potatoes, 2
cups carrots; 1 teaspoon salt; quar-

'b read,

ren land. with one gallon of water, and add
7. Liberty breads.

the other gallon as needed.
over easily and must

sweet surprise He
has In store,

Some secret that He never told be-
fore, '

For this, perhaps, He leads through
shaded ways, .

And you will understand ere many
days,

doubtless

The Women's Decalogue

The following ten war command-. Contributed Recipes
ments for the women of America‘are |
proposed by the woman’'s committee! Scalloped Potatoes and Cheese.-.--‘:
of the Council of National Defense,|Arrange a layer of sliced raw or|
‘of which Dr. Anna Howard Shaw is|boiled potatoes in greased baking
chairman: dish and sprinkle with grated
Saving Wheat Foods Do not chatter, cheese and a little flour.

the news you hear. til dish s nearly full.

Stat'stles forwairded to Miss Grace

Conlon, a food comnservation expert,
indicate that the wheat shortage
lons un-
less every effort is put forward by the
people of ‘the country to substitute
othér grains for this valuable prml-'
uct,

“France, England, Italy,
and Belginum import about

Selected,

Keep to yourself Pour milk

to every three potatoes. .
is .good. Bake in a moderate ove- !

ﬁu moderate in wyour ‘ -
your ‘spending, length of time required de-!

leh | ta id in The
I;?Ei:f:-o];::111!:111131." gifts nor sordid ”]1pends upon whether the potatoes :u'eJ

Encourage national industries, W Or boiled and whether the bak-
|avoiding imported ones. iing dish used is deep or shallow.
.| Do not look upon the departures Beiled potatoes baked in a shallow
Ireland | for the front of those dear to you 9diSh Wwill take only twenty minutes.|
60 PET' [as an abandonment. Be with them | R&W Dotatoes in a deep dish A

cent of their wheat in peace times,"” | constantly in thought, as they hm*take as much as one and a half
the letter states. *"Owing to the re- with vou,

particularly in the hour of hOurs.—Mrs. L. T. G.
ductiog in the harvost they must im- | dangér. ’ 3 no-ut Potato Cornm->al Muffins.—Ingre-
port 60 per cent during the next 12 Do not complain of the difficulties, ' dients: 2 tablespoons fat, 1 table-
months. novances and privation caused by spoon sugar, I well beaten egg. I|
the war, 1cvup milk, 1 cup mashed potatoes, 1
Multiply your activities in your|cup cornmeal, 4 teaspoons baking
home as well as outside. powder, 1 teaspoon salt. Mix in or.
Exhibit day by day and hour by der given. Bake 40 minutes in hot
hour the same courage a man shows!oven. This makes 12 delicious muf-
upon the field of battle. fins—H. W, McV,
No matter how long the struggle| Qatmeal Piecrust.—
may last, await victory with strength | of fine oatmeal wlti:
‘mllr I;:Jttllﬂ:: stricken in dea e e el ‘and
your dear- | thi
(est  affections, beéar your aorrow'r:qault:::“nr::; q:;f)ll!{lii’gtn:tu:t’hl;l;
cent represents 220,000,000 buahelsmg;)ht]]fpt:m: youhr t“;‘ Al o worthy | cooked first before making the Pies.
This, then, is the quota which we' ) TIRTO RGeS Y Zon o n-h Crust h'very_tender. possessing
we can do so by re__\ '&ll the qualities of shortened pie-
ducing wheat consumption from five E_g;t I?‘%m“t thelr injurious effects.

In peace times we l'urnish]gn
ufts, Can-;
per cent and they
sources 21 per cent.

ada furnishes 11
draw from other

will furnish about 15 per cent: we
must furnish 20 per cent and we
must reserve 2 per cent for the neu-
trals from whom we draw vital Bup-
plies. This leaves 25 per cent which
the allies must eke out either by us-
Ing other cereals or by further reduc-
ing consumption. Thus our 2° per

Scald two parts
one part of hot
roll thin., As|

LT

Home-Made Soaps

Due to a world-wide - scarcity of
fats, all soaps have risen in price,
Housewives can economize by making
their own soaps for many purposes
out of the fat Scraps, rancid lards,

pounds per week per person to four
pounds. Our two duties are clear:

Oatmeal Cookies.—One and one-

half cups granulated sugar,; one cup
lard, one egg, one cup sour milk, one
teaspoon salt, one teaspoon soda dis. .

have in abundance for those we can

ship, and we must eliminate every
waste "

It boils| 2 tablespoons
e dd th Id milk; mix well

n—Mrs. Wm, W.!a e cold milk; :

R = 4 |until it thickens. Cut the potatoes

Repeat un-‘

- ; ) over the whole, about one-half cu;:oi
Do not listen to alarmists or slack- Ekim mllk'

(& soft dough.

ter pound dried beef, 2 cups milk,
fat, - 2. tablespoons
Melt the fat, stir in the flour,
Cook

flour.

and carrots in dice, mix all the ma-
terials in a baking dish and bake for
one hour.-—Mrs. H. M. S.

Pittsburgh Potatoes.—Five pota-

|toes cut in one-third inch cubes, 1

onion, 1-2 cup pimentos, 2  table-
spoons fat, 2 tablespoons flour, 1-3
pound cheese, 1-2 tpaspoon salt, Cut
cold boiled potatoes in cubes. Melt
two tablespoons fat, add ' finely
chopped onion, and two tablespoons
flour. When slightly brown, add
milk and cook until thickened. Ar-
range potatoes, cheese and pimentos
in alternate layers in well oiled cas-
serole or Haking dish. - Pour over
white sauce, sprinkle with olfled
crumbs and bake until crumbs are

brown and the mixture is thoroughly
heated.—Mrs. J. M.

Requested Recipes

Oatmeal Biscuite——One and one-
'quarter cups flour (whole wheat) one
and one-third cups cooked oatmeal,
one and one-half teaspoons baking
powder, six tablespoons shortening,

one-half teaspoon salt, two-thirds
cun of water, two tablespoons sugar.
Sift flour, baking power, salt and
sugar together. Add oatmeal, melted
shortening and enough water to make
Roll, out thin on
floured board; cut with biscuit cut-
ter and bake in greased pan in mod-
erate oven about twenty minutes.

Wartime ' Gingerbread.— (Eggless,
milkless, sugarless.) One cup bak-
ing molasses, one cup boiling water,
one tablespoon butter, one tablespoon
ginger, one teaspoon soda. Thicken
with flour to pour. Pour hot water

ete.,, that are sometimes allowed to
‘B0 to waste, In England, the
housewives are even learning to save
the greases from the dishwater. Soap-
making in the home is one of the lost
arts of our grandmothers, and it is

s0lved in milk, one Cup raigins, two
and one-half cups flour, three cups
;-)olledroats, cup of nuts if desired. |
rop from spoon. Bake in m ’
oven.—1L, T. odsrate
Fish Chowder.—One oni

4 tablespoons drippings,
goeta hl;eeled and cut in g
ablespoons flour, ¢ cups milk, 1
1-2 pounds fish (fresh, saiteq “op
canned), 1-8 teaspoon pepper. Cook
the chopped onion with the i for

Miss Grace Conlon heartily in-
dorses the recommendations made In
the government bulletin and issued
the following, which demonstrates
how we can substitute wheat saving !

foods 1. seven common articles of g good time now to revive it and as-

! CHICKS DIE IN THE SHELL"

We want to tell you how to prevemt chicks from Just

on sliced,

12 pota-
mall pieces,

ching t how to save t Gying In the shell
to bulld the best Hom 44 ‘1:_": from Wi':lzﬁem‘:;:&oeaog Bowel Trouble; how

five minutes. Put fat i
change yourold one. Above | formuation an ordinar | AL, onion and po-
ke lncubators, Send names l“cul:?rl RAI::.!?I.“%% MEDY ‘rl.;m.""‘“ ianda wa,

tatoes in
+ Box 99, Black well, Orie™ %, Keltle and cover win

. |bolling water, Cook until vegetables

upon butter, then put in molasses to
help cool it; when cool add other

articles and bake in moderate hot
oven.

Potato Bread.—Clean thoroughly
and boil without paring 12 potatoes
of medium size, allowing them to be-
come very soft; pour off the water
and peel and mash the potatoes while
hot; measure five solidly packed cups
of the potato, cooled to the temper-
ature of lukewarm water, and add
two cakes of compressed yeast dis-
solved in three tablespoons of luke-
WArm water, rinse out the cup with
amother tablespoon of water and add




