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If you rise superior to your disap-
pointments, whalever they may be,
you are adding MY per cent to your
power to conguer future difficultles.

The sure way to eatch pucceas Is to
oateh the opportunity.

GOOD THINGS FOR THE TABLE.

When preparing cre erry sauce try
this combination, to be served when
cranberries are out of
season. Add a cupful of
seeded ralsing to a quart
of cranberries that have
beon cooked and rubbed
through a sleve., Cook
five minutes after adding
the raisins, then turn into
a mold and chill.

Graham Cookles. —
Take a beaten egg, add o
cupful of sugar, a tablespoonful of
butter, a teaspoonful of ¢cinnamon, ono
cupful of sour milk, or buttermilk, one
teaspoonful of soda, two cupfula ot
graham flour and a cupful of chopped
raisine. Drop on a greased pan and
bake In a moderate oven,

Maple Walnut Dessert. — Dissolve
one package of peach or orange gela-
tin in half a pint of bolling water, Add
a half pint {one cupful) of maple sirup
and when nearly cold a cupful of wal-
nut meats, cut rather fine. Set away
to harden and serve with whipped
orenm.

Beriin Cabbage.—Slice red cabbage
very thin: let stand an hour in ecold
water to crisp. Draln and put into a
saucepan, using two tablespoonfuls of
buttor, a hall teaspoonful of salt and
one tablespoonful of chopped onion, a
grating of nutmeg and a dash of pep-
per for each quart of cabbage. Cook
until the cabbage is tender, then add
two tablespoonfuls of vinegar, halfl a
tablespoonful of sugar; cook five min-
utes and it is ready to serve,

Amber Marmalade.—Now ia the time
to prepare this delicious concoction.
Cut in thin slices one grapefruit,

“ange, and lemon, cover with twelve
cupfuls of cold water, let stand over
night, Cook until the peel Is very ten
der, four or flve hours, let stand
again over night, then add ten cupfuls
of sugar and cook until thick,

Buccesa doean't constat in never mak-
ing blunders, but In never making the
sme ona twice,

The worse a reputation the harder it
g to loso.

DISHES DAINTY AND DELICIOUS.
When serving & fruit coocktall of
grapefruit, for example, use a FPrench
dressing combined with
f 4 mayonnaise, seasoning
with paprika, tabasco
sauce and chili sauce,
and adding enough may-
onnalse dressing to give
the sauce a thick con-
sistency.

Apple and Bermuda
Onion Salad.—Cut in small dice two
or three cupfuls of apples of good fla-
vir, add a third as much of finely
diced onion and a mayonnaise or any
good boiled dressing. Celery may be
added if Hked, using the same amount
of celery as onlon. Thig {8 a salad
particularly well liked, served with a
pork roast or with chops.

Apple and Raisin Salad-—Pare and
cut into small dice three cholice ap-
ples, squeeze over them the julca of
a lemon and add a cupful of ralsins
that have been soaked over night in
orange julce, a cupful of the tender
hearts of celery, eut in small pleces,
seagon with salt and paprika and pour
over a well-prepared French dressing,
Jerve on blanched lettuce well
chilled,

Plum and Cheese Salad.—Select
choice canned greengage plums,
Drain and dry them and cut open
from the stem to the blessom end on
ona side, removing the stones., Chop
P'we a dozen pecan meats and halt a

plmento, ringed in cold water and
dried; beat these into & cream
cheese, adding cream if more mols

ture I8 needed, a little olive oll and
lemon julce, any one, or a mixture of
the three. Bhape the cheese (nto
balls and fill ench plum with & small
ball of cheese. Arrange the cheese
balls and the plums In a nest of heart
leaves of lettuce and serve with
French dressing.

Crab Cocktall.—Take
of mayonnalise, a third of a1 cupful of
catchup, a4 third of a cupful of olives,
shredded, a stalk of celery, cut fine,
and a ecan of crah meat. Mix and
chill and serve In green peppers or
in cocktall glasses,

Care should be taken when serving
delicately favored frults not to over-
senson the salad dressing and thus de-
stroy the flavor of the fruit.

a half cupful
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Japanese Proverbs.

Proverbs have great influence with
the Japanese in their dally lives, ac
cording to & writer in the Christian
Kegiater. Among their countless ad-
ages these, with their English equly-
alents, are quoted: “Some insects
feed upon smartweed” (There Is no
acoounting for tastes). “If in a hurry,
go round” (The more haste, the less
speed). “Live under your own hat”
(Lot well enough alone). *The mouth
fa the front gate to misfortune” (The
tongue I8 a fire, & world of inlquity).

AN things come to him who walts
Hut here's a rule that's slicker,

The man who goes for what he wants
Will get 1t all the quicker,

SEASONABLE DISHES.

Brown a cupful of well washed rice
in two tablespoonfuls of butter, then

T add a amall onlon eut in
shreds; stir and cook un-
til the onlon s slightly
browned; add two cup-
fula of hot broth, balf »
teaspoonful of salt and a
dash of paprika; cook
until tender, adding more
broth as it 1s needed.
When done add two tablespoonfula of
sausage fat and two canned pilmentos
cut in bits. Turn out on a platter and
surround with cooked pork sausages.

Calf's Liver en Casserole.—~Fry five
allican of fat salt pork until brown. Add
to the hot fat one dozen potato balls,
one dogzen carrot balls, one stalk of
celery, six onfons sliced. Cook very
slowly for ten minutes, then place in
the casserole. Cut In thin slices a
liver and lay it on top of the vegeta-
bles, Beason with salt and pepper,
add a pint of boiling water and a table
spoonfu! of kitchen bouquet. Cool one
hour.

Goette,—Boll two pounds of flank
beet until tender, then put it through
the meat grinder. Put Into the liquid
left from bolling the meat one pound
of coarse ontmeal: cook thirty min-
utes then mix it with the meat; sea-
son with pepper and salt and pour
into & mold to cool. Cut in slices and
fry brown., This is a dish similar to
scrapple and is served with or without
sirup.

Rice With Orange Marmalade.—
Cook rice in milk and season well,
then mold in a ring mold. When ready
to serve fill the center of the mold
with orange marmalade. This com-
bination I8 especlally good when
sorved with whipped cream, swoet.
ened and flavored with grated orange
rind.

Philadelphia Scrapple.—~Cook n pig's
head in bolling waler until the flesh
glips from the bones: chop the meat
fine. Remove the fat from the liguid
when cold and reheat the liguid to the
boiling point, adding a teaspoonful of
aalt for each quart of liguid with pep-
per to taste; sift in carefully, stirring
conatantly, cornmeal, to the consls-
toney of mush. Let it boil vigorously
for a few minutes then cook more
slowly for half an hour. At the last
atir in the meat and turn into pans
to cool. Cut in slices a hall inch thick
and fry brown. Serve hot for break-
fast.

the basle principles of
cconomic life, none Is more vital than
this—that every able-bodied adult
should have a job; that he should work
nt the thing for which he is best ftted,
and that he should be pald the full
valus for what he produces.—Beott
Nearing.

Among nall

MORE RICE DISHES.
in America, rice I8 more commonly
used as a dessert than as an entree.
The wholesome dishes
in combination with
other foods are leglon
Rice Czarina.—Dutler
a baking dish and put
a layer of boiled rice in
\ the bottom. Over this
\ sprinkle fine chopped
fresh {omatoes, season
with salt and pepper
and dot with butter;
place another layer of rice somewhat
thinner, and over this spread finely-
chopped green peppers and so alter-
nate the tomatoes, peppers and rice
until the dish is full, having a layer
of rice on top. FPour two tableapoon-
fuls of melled butter over all, cover
and cook in a slow oven 20 minutes,

Belgian Rice Dessert—Add a half
cupful of bolled rice to a pint of hot
milk and a half cupful of curranis;
stir in the yolks of two eggs well boat.
en and two tablespoonfuls of sugar.
Remove from the fire, add a teaspoon-
ful of vanilla and form into croquettes,
Roll In egg and crumbs and fry n gold-
en brown, Serve with currant felly
and roll the croquettes in powdered
SUEAT.

Rice Creole Style.~Chop fine one
onlon and two green peppers, saute
with half & cupful of raw ham, shred.
ded fine, In a fourth of & cupful
of butter; coox ten minutes, then
add a cupful of cooked rice and
three cupfuls of broth, simmer 20
minutes and add four sliced toma-
toes and & teaspoonful of salt. Cover
and cook slowly In the oven or In a
double boiler,

Newie Dagwar

Considerate Statesman.

“Of course vou have your own ideas
about what ths government ought %o
do In a crisia”’ “Yes. But I'm not
sayving anything Maybe the govern-
ment will have to aet so promptly
thers won't be time te listen to all the
speeches 1 could make on the sub-
ject."—Washington Star

Goes Too Far,

Any man who can laugh at all his
troubles is too bhypocritice] to be »
desirable acqualutance,

| may

' champugne and gray and

In Woman’s Realm

For the Afternoon a Costume of Taffeta Silk Is Among the Best—
May Be Had in Pactically All Styles and at All Prices—
Pretty Bonnets Have Been Provided for Delight
of the Little Miss.

A quiet and simple afternoon cos:
tume, of taffeta silk, follows the modo
in a conservative way and justifies its
resorve by its charm. It is a design
ossentinlly youthful, with the lines of
fta full skirt unbroken and the fullneas
a mera matter of width shirred In at
the walst. Such artlessness belongs
to the young and lends ita own alr to
the wearer,

The little coat disposes of its full.
ness above and below by shirrings at
the waist line. It dips at the front and
back of its akirt and has cascaded
ravers, The sleeves are full but of a
simplicity to mateh the skirt. Two
bands of velvet ribbon finish them and
appear also on the ceat revers. A nar
row sash of the silk ties In the most
eansual manner at the front, with its
ends hanging a lttle below the bot
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the fairest thinge In mortal eyes, and
ready to share thelr pleasure with ev
oryone who has eyes for them. It
takos so little to gratify their instinct
for clothos that will make them pleas-
ing, and not one of them eXould be de
nled.

Two bonnets for the little lady of
four to seven years are shown in the
pleture. They are both Inexpensive
and both very pretty. They are thor-
oughly practical, too, and are chosen
from many displayed by a manufac
turer who specializes in headwear for
children, so we may be sure that their
style Is correct,

At the right a shape of milan hemp
in black has small flat roses applied to
the crown at the front, back and sides.
Each one 18 set in sprays of amall rose
follage, lattened against the shape and
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YOUTHFUL AFTERNOON COSTUME.

tom of the coat, They are pointed and
untrimmed. The easy-going coat is
smartened by a high flaring collar at
the back, and ita open throat gives a
glimpse of lace in the blouse worn un-
der it

The sult as pletured ie made of black
taffeta, but the design would be suc-
cessful In any color of silk, with vel-
vet ribbon to matech, used for trim-
ming. For general service nothing
could be better, The coat is avallable
for wear with lingerle gowns and sepa-
rate skirts, and the skirt may be worn
with any sort of blouse, 8o that each
does double duty. In selecting taffeta
suits the plalner models will make
themselves very useful in this way.

Taflela appears to have taken the
world of fashion by storm. and there

PRETTY BONNETS

are sults and suits of L. Also there
are numberlesa froeks that run after
strange gods in
draperies or hoops placed In the skirts
Thes¢ are the unusual things which
become popularized. In the
meantime the unpretentious sult s al
ready popular and is prettily developed
In many colors, It Is charming in
nppears
along with blue, rose and the darker

| colors as well as black, There Is noth

Ing that will glve better value as &
part of the outfit for summer than the
suit made of taffetn, and manufac-
turers have made them in a wide range
of prices,

No one s happler at the Eastertime

than little maids who bubble over with |
They are |

frank jov In new finery,

pannler and bustle |

held firmly by a millinery glua which
keepsa them in place. Mounted in this
way they form, with the roses, a prim
wreath having the apbearance of oem-
broidery or painting, buth of which, by
the way, are used in rpring millinery.

Ties of narrow fallle ribbon in a
fairly dark blue shade hang from each
slde, and the same ribbon {8 used for a
fucing about the underbrim. Rlack ls
noticeable among the bonnets for little
girls, but it is nlways enlivened with
flowers and ribbong.

A bonnet of chiffon and taflfeta, at
the left, has a sort puffed crown of
gille and two rufMes over the sllk-cov-
ered brim. They are finished with cut
hemstitching, as 18 5o much of the mil-
linery for grownups. A frill of narrow
lingerie lace I8 set near the edge of the

FOR BMALL LADIES.

underbrim, which {3 bent into a point

(AL the frout. Here and at each alde
a small roge is set on the edge of the
brim, A sash and ends of failla rib-
bon add any color desired to the bon-
net, which s shown In white and in
light colors, The sash is finished with
loops and ends at the right side.
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Whll Settied MHim,
She—"You'd think he'd cut more
ice! He's a Bon of the Revolution,
and-— He—"] know—but he mar
rled a daughter of the resolution.’ -
Judge.
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HIGH TEMPERATURE OF MILK

Bitterness WIll Not Be In Evidence
During Winter If Liquid ls Kept
at 50 or 60 Degrees.

Maybe you have had eoxperience
with bitter milk and cream In the
wintertime and wonder why you are
noever bothered that way in summer.
Is it the feod?

All the changes that occur In milk
and cream, such as sourlng, are due
to the action of bacteria—the lttle mi
croscopic plants that nature has pro-
vided to tear down the larger plant
and animal tissuea. If it were not for
bactovis nothing would decay,

But as in the higher plant life we
have weods—s0 In the microscople
plant life we have weeds—the unde-
sirable bacteria. The lactic acid bac-
teria that sour milk and cream are
beneflelal. They can quite readily be
controlled so as to be made useful
rather than harmful, But there is a
c¢lass of woed bactoria that causeés the
milk and cream to become bitter In
wintor. These weed bacterin only
flourish In very low temperatures,
They are like some of the snow flow-
ora of the high mountain poaks, resist-
ant to cold,

In summer, and In winter, If the
milk and eream are kept at summer
temperatures, they are kept in check
by the other kinds of bacteria, Just as
ragweed Is kept smothered out by a
good growth of clover. In winter
when you allow your milk and eream
to get clear down to freezing the lactle
neid, or souring bacteria, are not
growing. The bactaria that cause the
bitter flavor have full awing because
they flourigh in cold milk.

It you want to overcomo thia bitter
flavor all you have to do is to keep
the milk and cream at a higher tem-
perature—say around G0 or 60 degroes
~—and the bitterncoss will not be In
avidence.

MAKING BUTTER AND CHEESE

Culture Starter Malling Packet and
Method for Making It ls Inven-
tion of Chicago Man.

In llustrating and describing a cul
ture starter mailing packet and meoth.
od for making It, fnvented by B. Bar
low of Chicago, the Sclentific Amerl
can says:

This invention relates more partieu-
larly to a culture starter for making
butter und cheese. The culture re-
mains pure a long while in uee, be-
cause the center of pure growth le

Culture Starting Packet,

carried over when the sack is 1iited
from one bottom of pasteurized milk
to another. By other methods an aver-
age mixed sample is trangferred. The
culture Is easy to handle and conven:
fent in use, It has shown ils advan.
tage in transmission through the mall,
ad it goes in a senled envelope as
mall mattor of flrst-cluss,

REMEDY FOR CHAPPED TEATS

Trouble May Be Slight, or It May De-
velop Into Deep, Gaping Sores—
Use Vaseline.

Chapped teats may be cauged by
anything tbat irritates them, as, for
example, the sudden chilling of the
teat In winter after the culf has just
let go, milking with wet hands, or con-
taot with cold, dirty water. The trou-
ble may be slight, or it may develop
Into deep, gaplng sores,

The use of vaseline ot the first sign
of the trouble will usually check and
cure it. If the teats are badly chapped,
thorough washing in warm water, fol-
lowed by application of glycerite of
tannin or equal parts of spermacetl
and oll of sweet almonds 18 to be ree-
ommendaerd

AMOUNT TD FEED DAIRY COW
Emall Anlmall_ m;_(:omumo From
Twenty-Five to Thirty Pounds of
Silage Each Day.

Cows should ba fed as much sllage
as they will clean up without waste
when consumed with hay and grain.

Generally speaking, a good cow
should be fed up to the limit of her
appetite. 1f she refuses any of her
feed, reduce the gquantity at once.

Bmall cows will eat 26 to 30 pounds
sllage a duy and the large ones 3
pounds or mora,
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CONTROLS SHIP FROM BRIDGE

New Apparatus Doea Away With Ne-
cesaity of Orders Belng Telegraphed
to the Engine Room,

Dr. K. Ito, manager of the engine
works of the Mitsu Bishl Dockyard
and Engine works at Nagasakl, Japan,
has Invented an apparatus for control-
ling the movements of a ship directly
from the bridge; so states the Com-
merce Reports, The device does away
with the necessity of telegraphing In-
structions to the engine room. The
new apparatus, which enables the of-
ficor on the bridge to regulate the
valve or reverse the enginea directly,
ecan move the ship at will in the time
it usually takes the engineer to re-
celve the message by moana of the
telegraph indlcator.

The new apparatus provents the
possibility of misunderstanding and
error. In c¢nse of accldent, disputea
frequently occur between the bridge
and engine room as to the indieation
of the engine telegraph. The daovice
may be used with great advantage In
foggy weather or in going in and out
of a harbor or in anchoring. The
greater mobllity which a ship thus at-
talns will often enable it to avold a
collision. The racing of propellers in
stormy wealther frequently causes
great damage to the onglnes. This,
however, i sald to be provented by
the new apparatus, The navigator can
adjust the engines Instantly before the
big waves are encountered,

Problamatical.

“Where do you expaect Lo go on your
next motor trip?"

“l havent decided yeot,” answersd
the speed flend, "but some of my
friends predict that it will be heaven
or the other place.”

Sarcasm,

“Hadn't you better let me clip »
lttle from the ends of your halr?"
queried the tonsorial artist,

“Why from the ends?” gueried the
vietim In the chair, “Can’t you eclip
a little from the middle?”

How did it ever profit you to talk
mean about your nelxhbou?

Well Built

Is Built To Win—

but in building brain
and body, often the daily
diet lacks certain essen-
tial mineral elements,

These necessary fact-
ors are abundantly sup-

lied by the field grains,
Eut are lacking in many
foods — especially white
flour, from which they
are thrown out in the
milling process to make
the flour white.

Grape-Nuts

made of wholewheat and
malted barley, supplies
nll the rich nutriment of

ains,including their |

tal mineral salts, those
all-ncccasary builders of
active brains and vigor-

ous bodies.

To build right, eat
Grape-Nuts.

“There’s a Reason”
el




