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GOOD THINGS FOR DINNER,

For the

busy housewlife who has but

one palr of bands to prepare nll the
mig ¢ it NOCeasnry

that she should eliminate

all  nonessentinls and

;} suve dg much time and

1 strength  0s  possible

Better a tidy table at.
" tractively Iald with bread
and butter for the meal,
than an untidy, unatirac.
overloaded tables
a cake of com-
a fourth of a cup-
milk, add

O le

lively

and
Dinner Rolle.—Mix
pressed yeast with

ful of secalded and cooled
one cupful of sealded, and couled milk,
a half teaspoonful of salt, a table
spoonful of sugar and one and a half
cupful of bread flour, cover and let
stand untll It becomes lHght, then add
a fourth of a cupful of shortening,

and flour for a soft dough Knead
until smooth and elastle, Cover and
let stand to become lght: shape, and

when light bake twenty-flve minutes.
Brush over with a beaten egg white
and return to the oven for o moment
to glaze,

Creamed Onlons With Parsley.—
Cook even sized onions in bolling wa-
ter, adding salt when they are ne .1y
cooked, Melt three tablespoonfuls of
butter, add the same amount of flour
for a half dozen onlons, a half tea-
gpoonful of salt and a lttle less of
paprika, stir until well blended, then
add a cupful of rich milk and half a
cupful of the lauor that the onions
have been cooked in, turn this over
the onlong after it is cooked smooth
and sprinkle with chopped parsley,

Lamb Stew With Peas—DBuy
cut from the shoulder, cover with boil-
ing water and cook until tender, thick-
en with flour stirred with some of the
meat liquor, add a pint of green peas
and cook until the peas are tender.
Season well and serve the mest on a
platter surrounded with the peas and
thickened sauce,

a stew

g chonge man’s activities

change a man's nctivities yYou

his way of HIving ns Vi

change his enviromment, you d¢lunge

his state of mind Precept wnd in-

junction do not  perceptibly  affect

men: but food, water, alr, clothing,

shelter, pletures, books, mMuUElc, i1
and do arfect

them

SUMMER DISHES.
hot weather even a ple
appreciated Berry
ples are most appetizing
when well made
Blueberry Ple.~Line
deep tin with plain pas-
try, brush with white of
diluted with water,
the crust with
bluebertles, add
sugar, a tablespoonful of
butter, salt and u dash
vinegar or a plece or
two of sour apple, or lemon
Cover with a rieh crust and bake, To

During the
occasionally s

eeE
il
Noured

Iiee,

keep the juice from overflowing, put a
paper cone into the opening. The
cone gerves as a chimney for the juice
to boll up in, and thus does not over-
flow.

Scouffled Squash.~—Take a medium
gized Hubbard squash, remove the
speds and stringy portion and pare.

Place in a steamer and cook aver boil

ing water for thirty minutes \1.‘:~.‘|
and season with butter, salt and pep
per to taste To two cupfuls ol

ashed squash, add gradually one cup
ful of eream, and when blended the
volks of two well bealen eoggs and
finully fold in the beaten whites. Pour
into a buttered dish and boke in a
moderite oven until firm Serve ut
once,

French Pancakes.—Warm lour table
epoonfuls of butter, then add four
teblespoonfuls of sugar, two Es, a

a half tablespoon-
and oneé cuplful of

half cuptul of flour,
ful of lerion extract

I foar, hope with dread,
love with hate—and robs men of thelr

t o wWork

SOMETHING ABOUT CURRIES.
Translated into our
means palatable, In the
are forty or m
preparing

IOngue curry
Urient there
ore wapys of

curry powder

and In Ameriea our spico
houses are adding others
curry s ke mince meat
or plekles; we llke the
kind we have been ac-
customed to use In

Indin the fullowing In-

gredients ure used:

- Corlander geed, tumerie,
cummin, pepper, mustard seed, gin
ger, cardamon, chillies, mace, cloves,
pauppy seed, clnpnamon, nutmeg, saf-
fron, mangoes, lime Julce, gariie, nuts,
ciyeune pepper, cocoanut, milk and
ol as well a8 many of the native
fruitd. Rice and chutney are an Invari
able pecompaniment to curry One
of the most important things to re-

member In using the
1% to cook It with the
the dish will be fiat

Curried Lamb.— Remove the bones
from two pounds of the ueck of lamb
and divide into neat squares about an
Inch; fry them brown in hot fat, take
out the meat and add chopped
onlone, one chopped apple, one and
& half tablespoonfuls of curry pow
der, three tablespoonfuls of chopped
cocoanut, one teaspoonful of sugar,
a quarter of a cupful of milk, and the
same of good stock, and the pleces
of lamb, Cook slowly for an hour,
remove the fat, add a teaspoonful of
salt and a tableepoonful of lemon
Juice., Serve fn the center of a plat
ter with the sauce poured around it,
and garnigh with boiled rice,

prepared curry
Ingredients, or
and tasteless

Lwo

Chicken Curry.—Cut up a plump
young broller and fry brown in hot
olive oll Hemove from the frying
pan and place in the oven Mix to-
gether two  tablespoonfuls each of
flour and curry powder, then add
gradually a eupful of good stock. Fry
two sliced onlons In the hot fat, add

the prepared stock, cook for five min-
utes, then turn In the chicken. Cover
and allow to elmmer fiftean minutes.
Serve hot with boiled riece Il the
sauce seems too thick, add a lttle
more stock., The dish shiould be thick
and hot when served, Curry sauce 1s
good with cold meats and makes an
agreeable change in serving them.

A FEW HOT WEATHER DRINKS.

There is nothing so refreshing as a
goed conl drink when tired, warm and
thirety The following
will prove wvaluable durs
ing the hot dog-day
veuther
Milk Shake.—PPut four
tablespoonfuls of finely
crushed fee in u glass,

add to this two and a
half  tablespoonfuls of
siruy, one egeg and a4 cupful of
Shake gnd turn into
w serving glass aud einna.
added i desired

rich
milk

thoroug

Huimeg
mon mny he

Pinard Mix one ecupful of supar
nud o cupful of witer together, add
the juice of threa lemons and one can
of plneapple (grated) Straln and
pour over a quart of chopped jce

Cherry Punch.—loil together llve
minutes two cupfuls of suegar and foug
cupfuls of water. Then add one oup
ful of lemon julee, three cupfuls of
orange Juice and three cupfuls of
cherry juies Chill and with
e

Grape Nectar—PPut a cupful of su

| Bar and a quart of water over (o bolil
Cook ten minutes, then idd, when
cool, the julce of thres lemons, two
rangzed, onehall can of plneapple
and a pint of grape julce Lt It
stund about three hours, then add one
nice orange sllced this Serve with
lee

Rasphberry Mint.—To a quart of
good lemonade add a holf cupful of

miik, Mix well and bake on a hot
griddle. Put wgether with burtter and
jum and serve cul in wedges like pie,
*;-I‘H-'ﬁll- with powdered sugar uand
gerve hot
Viennese Chicken.—(lean und cut

fut fowl Into pleces as for frying. Slm
mer gently with a bay leal, parsley
lemon juice and seasoning Lot cool
in the stock Drain well, ege uand
crumb each plece und fry in deep fat
Serve with sauce made from thickened
stock, chopped mushrooms und pars
lev; season with kitehen bouguet and |

lemon julce
A A A P S NN N il

“Father of Modern Screw.”

Jesse Ramsden, an English Inven
tor, 18 oredited with being the father
of the modern screw Ha began in
17756 to pay |"-il"l“'.|| attentlon to the

malking of screws by machinery, and
his Invention may be rded as the
firgt example of the modern form of
serew-cutting lathe, although 00 vears

in Frunoe
thread «
<00 vears

had been made
cutting the

1}"{1!"" Tlc"[-"
# machine for
the fueees of watches, and
beforo Hessonl had deslgned a
rude lathe for cutting wooden sorews

Tacobl

red raspberrs  julos and a dozen

brulged mint leaves. Let the mixture
chill Tor two hours, then remove the
mint, NIl glasses and garnish each

gluss with a sprig of mint
Ginger Ale.—~[lemave the sling
from sIX large lemons und slice them
Inte u large earthen bowl Add Lo
thom six unces of brulsed pinger
root, slx cupfule of sugar and four
gallonsg of bolling waler When 1he
liquid {8 lukewnrm Pt in & fourth
of a yvenst coke dizdolved in o Hitle
witer C'over the bowl with o thin
claoth nnd let stand a day Bottle and

eep i & cool place

weld

Has a Hard Time.
Someone s quoted g8 having sald

that of all the letters in the slph

E" {8 the most unfortunate, “hecs
it I8 alwaya out of cash. alwuvs
debt, never out of danger, and I
all the time” It i al&o the n
guently used lotter (o the alphabet

Where Rain Never Has
The driest place In the
that portion of Egypt bet
lower falls of the Nlla

Fallen

worid s
weéen e twe
Haln bas never

]
been known to fall there,
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Messages From :
the Cross

By REV. GEORGE E. QUILLE
Bilile Teacher, Futenson [Deparioan:, Moody
Buble lnstitute of Chicago
e @e
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And they crucited him Mnit

No one can read this story without
being struck by the artless muanner
in which it Iz told

The writer, if left
to his own wis
dom. would have
filled pnge after
page, omitting no
dotatl and adding
imposing imagoery
of every kind to
heighten the of-
fect The Spirit
of God Is the nar
rator of these
events anil in
them he 8 tell
ing the story
which, howaever
slow men may bo

to hear, he most
And thus he has writ

delights to tell.
ten down, as a part of Holy Scripture,

certain things that transpired, that,
wherever tha story of the eross
should be told, these things must be
told in connection therewith.

Let us look at three of these.

The Place,

Firat, then, the place of thn crucifix-
lon will speak to us. "And when
They were come unto a place called
Golgotha, that is to say, the place
of a skull.” There, at the “place of
& skull"—the utter wreck of human
wisdom, did they put to death the
“Wisdom of God."” *“For of him are
yo in Christ Jesus, who has made
unto us wisdom from God.”

The world boasts of Its wisdom to
day, boasts of the achlevements of
acience and philosophy, but for the
most real problems—sin and death, it

has found no solution, nor has it
taught us anvthing about God. "The
world by wisdom knew not God.'

"And the preaching of the cross is to
them that perish foolishness,” Herein
Is the offense of the cross, that it sots
aslde all of man's wisdom forever, as
well as all his glory. The Groeks were
wisdom worshipers, but at Corinth
the apostle would know nothing “"save
Jesus Christ and him crucified,” the
eross in all its marvelous attractive
ness for hearts enlightened from
above, in all its intolerable repulsive
ness for unregencrate meon. Modern
rationalism despises the cross, but the
humblest bellever in it has found i
to be what the apostle declares, "The
power of God and the wisdom of
God."
The Crown of Thorns.

The last king of David's line to W
crowned at Jerusalem is crowned witl
thorns. In derision thev erown him
but the Spirit of God veites it down
for that erown symbolizes the curse
which he has come to put away. In
Genesgis 3 we read

of the curse pro
nounced upon creation becpuge ol
man's sin: “"Cursed is the ground for
thy sake thorus also and

thistles shall it bring forth unto thee.'
Thorns, then, have become the em
gee them on the Savior's brow. “In
sorrow,” poes on the pronouncament
“shalt thou eat of it," but the On:
who wears the crown of thorne ig thi
"Man of Sorrows,” saying,
to the cress, “Now {8 my soul excest]
ing sorrowful, even unto death.” “In
the sweat of thy face shalt thou eaf
bread,” and of him who hangs on the
cross it is writlen, “His sweat was
as it were great drops of blood falling

a8 he EOos

the law, being made a
us, as it Is written, cursed
one that hangeth on a tree “Made
a curse!" How simple to uttor the
words; how unuiternble
their meaning!
The Supernatural Darkness.

“The darkness sought his woes to
hide,” is a beautiful hymn which some
times we sing. but it does not explain
that awful darkness. That “darkness

ih' avery

who I8 light, has withdrawn his pres
ence from a scene in which he ean
have no part. And it was a faint aut:
ward expression of a deeper darkness
that pressed upon the Savior's soul
And thus his own cry Interprets it
"My God, my God, whyv hast thou
forsaken me?' And there is no an
aweor from God. Where shall we find
the answer to that cry of forsaken
sorrow? We have bhut to turn to the
Twenty-second Psalm, from which it
I8 quoted, and there we shall findl the
Holy Sufferer answering hig own ques

art of purer eyes than to behold in-
lguity and canst not look upon sin.”

Christ In the darkness, Christ for
saken of God s Christ “made gin.'
“He hath made him to be sin for
us.” And this was his angulsh, T
Calvary they tnke him, as unfit te
die within the holy efty “For the
bodles of those heasts whose blood ie
brought into the sanctuary by the
bigh priest for sin, are burned with
out the camp. Wherefore Jesua also

that he might sanctify the people with
his own blood, suffered without the
gate” Christ on  Calvary, Christ

abandoned, {8 the true ain offering,

blem of the curse o%sin, and now we |

from him."” So the thorns are telling
of what he is made for us: “Christ
hath delivercd us from the curse of |

cursa for

the depth of |

over all the land"” is witness that God, |

tion, “Thou art holy, oh, thou who |
inhabltest the pralses of Isrnel” God
ig holy and he turns awav “Thou

On the other hand, the mare some
times maker the money go
Drink Dénlson’s Coffee,
For ,r:-ur henlth's sake,
e guickest way to do lhlms is to
do but one thing at a time

Happy Is the home where Red Croms
Ball Blue is used, Sure to please.
grocers. Adv.

Have & little patience,
cpow doesn’'t go s
ht it gets thore,

Even a cork-
traight to the point,

The 4|1hl[l-o ry uf fish Lh o I8 attrib
uted to a Massachusetts who,
while making chowder, thiat it
Etuck to hls fMingors

miity,

found

Walters at well-known London
restourant are belng Instructed in the
French language st the expense of
their emplovery

DISTRESSING PIMPLES
Removed by Cuticura Soap and Oint-
ment. Trial Free,

Bmear them with the Olntment.
Wash off In five minutes with Cutl-
curn Soap and hot water and continue
bathing for some minutes. Repeat on
rising and retiring. These fragrant
supercreamy emolllents do much for
the skin, and do it quickly,

Sample each free by mall with Dook.
Addreas posteard, Cuticura, Dept. XY,
Boston. bu]d nvm}wuore —Adv,

ono

Sacrifice for Art.

Une cold, wet and windy night he
came upon & negro shivering in the
doorway of an Atlanta stora.
ing what the darky could ba doing
standing on a cold, wet night in such
& place, the proprietor of the shop
said;

“Jim, what are you dolng here?"

""SBcuse me, sah,” sald Jim, “but
I'm gwine to sing bass tomorrow
mornin' at church, an’ 1 am trying to
keteh a cold.”

Settiing It.

They were Just about to gel married
and were discussing the detalls of do-
mestie economy

“But I'm afrald, dearest, we shall
not be able to afford & servant at first,"
he sald, looking tenderly at her.

“Oh, Harry, whatever will the neigh-
borg say when they see me dolng my
own work."

“Why, darling,”
ulnely puzzled, “whose
want to do?”

replied Henry, gen
work do you

Off His Guard,

A detective In 0 Y. M. C. A, lecture
In Duluth on ¢rime detoction sald:

“The criminal can't be always on
his guard, of course. Waell, when he's
oft bie guard, then he gives himself
awny, Hke the bank clork, you know

“A bank clerk was bhaving his for-
tune told at a church fair. The pretty

fortune teller, holding the young
man's hand in hers sald:
“Boware of a dark woman!'
“*Black Marin!" gasped the bank

clerk, and he turned as pale as death.”

Wonder |

l

All |

sire to loeate.

" Room and Bowling Alley |‘ Ccom
» Luneh Hoom or Barber Hl'u-‘
O They are yorirs for the asking

Dusiness Opportunities

Do you know that one of the mosi profiisble Haes of Lrinds s o BiTIard
gltm\linu with a Cigar Blore, Quick

We have o Inrge list of goml loentions
Write nt onee: stating whers you de=
Ask for entalogn of Millard Tabies, Bowling Allaye
and Fisturea. We sell on enny payments,

Yhe Brunswick-Balke-Collender Co., Dept. XYZ, 623 Wabash Ave., Cllf.m

nlluwrfl.
Hptt from Washingrte l"l

CEDH;R POSTS Wod Codir.  Giel ounre

prioss bufore buiying. G. 1B Kirk Co

ORDER HAD HIM “IN THE MR"'Th“

Boatgwain's Mate Considerably Mud-
died by Command That Was
Entirely New to Him.

In all the naval services tradition I
slrong As Chief Boatswaln MeCar
thy, U, 8. N, his sbhown in an article In
“ahe Proceedings of the United States
Naval Institute,

tom extends to the manner in whbich
the boatewain's calls are varied for
different occasions, and even, in the

old navy, at lenst, It extended to the
way In which the officers gave their |
orders.

The lauguage used In passing words
was the vernacular of the sallor rather
than academio English, and the officer
who did not know that usually got poor
results from the boatawnin's mats, who
had bis own ideas about passing the
word, and got muddled in Interpreting
Any unusual order.

UOn one occasion, the cofficer of the
morning wntch gave this order:
“Boatswain's mate, scrub down with
rapidity.,” Thig was n new one, and
after causing the oMeer to repeat the
order three times, lhe boatswain's
mitte became desporate. He grabbed
a deck bucket, and forced it Into the
hand of the nearest apprentice, whom
he started on his way with a push that
sent the youngster reeling, and fol-
lowed him with this shout;

“Go to the captain of the hold and
a4l him for a bucketful of It! | never
heard of anything to serub a deck with
but sand and lime, and 1 don’t know

anything about these npew 'BOORY
moodgles,' anyway."—Youth's Com-
panion

Logilcal,
Blobbs—Djones ia the most unlucky

fellow at cards 1T ever mot,
Slobbs—Then 1 suppose he Is lucky
in love?
Blobbs—1 supposs so. At any rate,
he has never been married.— London
Opinlon.

The mermald 1s
male créeature
Kick coming

perhnps the only fe.
in the world that has no

Always lnugh at the boss' Joke—un-
less you are golng to qult

A welltralned memory I8 merely one
that admita of discreet forgetfulness.

Crowns from $2.50 up.

y Taooman, Wesh, |

| == they perma-

the adherence to cus- |

1

3 OR. BRADBURY, Dentist

26 YEARS IN OMAHA
Home treatment for Gum Discases. Painless Dentistry; work guamnteed 10
yoars; Fillings, Crowns, Bridge.work and Plates that stay where | put them.
Send for Booklet on Unusual Dentistry—It's free. Railroad fare for 50 miles

921-22 Woodman of World Bldg.. Omaha, Itb.

s rem, NI

PaTENTs Watsen E.Coleman, Wﬂh
Tngton, ILCL Bool
oot referoncen, Hent

Is Growing

LIVER PILLS are

responsible — they
not only give relief

nentlycure Con-
stipation. Mil.
lions use
them for
Biliousness,

Army of
ConshPaﬁon

maller Every Day.
CARTER’S LITTLE

lmh;nlln. Sick Headache, Sllll' Sﬁh
SMALL PILL, SMALL DOSE, SMALL PRICE.

Genuine must bear Signature

e H

——

W. N. U, OMAHA, NO, 34-1815.

Faded Sentiment,

-

That beautiful sentiment eventually

dies a sad death
demonstrated by a
other night
man,
Smith,

would seem to be

told the

by & southern congress

who llves In the guburba, wae

about to hustle for the commutation

train some time since, when

his wife

followed him to the door as usual to

that his shoes were tled

and that he hadn't forgotten his neck.

mnke sure
tie.
“Say, John"

the good woman as they
“do you know that this is the

veranda,

reflectively
reached the

remarked

fifteenth anniversary of our wedding?™

“Why, so it is,"

returned John, do

ing some hasty mental arithmetic. *}
will bring you home a nlece bunch of

TrOROR

“Roses are very sweet,”
practical responge of mother,

wnn the
“but yon

had better make It some oysters to

Iry for supper.”

Some Drink.

yvou doing?” demanded
a8 Cleopatra dropped
her glass ot

“"What are
Mare Anthony,
a priceless pearl
wing,
“T'm inventing a
drink,” replied the queen.

ing to call

into

aummer
“I'm go

it pearl sundae.”

Men who are not used to soclety are

apt to get

“balled up” In a lmlimum

Art at best turns out & poor coum

torfeit of nature,

Crackmg _
Post
Toasties

and cream

A qual Treat '
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