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A home without a garden spot la not

legs the 1deal home

CAKES AND OTHER GOOD THINGS. |
To be a good cuke makor, ane must
have practice, for as with p-\rl'_\thitl;!|
thnt Is well done,
gkill comes by do- |
Ing. ‘

Cream Loaf |
Cake..— Cream
onehalf eupfl of
flotir  with three
tenspoonfuls of
baking powder
ind hnlf a eapful of cornstarvch, Add
one-linlf cupful of rich milk or thin
Tenm nllernately with the flonr mbr-
ture, beating well, then fold in the
whites of the vges beaten stiff and one
teaspoouful of lemon extract, For thé
leing, boll together seven-elghths of n
tupful of sugur with three tablespoons- |
fuis of cold water and one egg white
olaced over bolling water and beaten
even minutes with a Dover beater. |
Add n dozen murshmallows if Hked and
MWt until eool.

Maple Nut Cake.—Cream one-third
of a enpful of shortenlng with one cup-
ful of light brown sughr, ndd the yolks
of two eges, one-half cupful of milk,
aue nud one-linlt cupfuls of flour, two
lenspoontfuls of baking powder, two
“8Es, one leaspoonful of vanilin, one-
fourth teaspoonful of salt and one cup-
fil of chopped pecans. Blend the mix-
ture as usndl, folding in the whites at
the last. Cover the top with:

Maple leing.—Add one-half tea-
Fpoonful of butter to two tablespoon-
Fuls of hot milk, then add one and one-
half cupfuls of eonfectlioner's sugar, a
little at o tlme until smooth and of the
consisiency to spread. Add one-half
teaspoonful of maple flavoring and
spread over the sides and top of the
ke,

Nut Bread.—Sift two and one-half
cupfuls of flour with three teuspoon-
fuls of baking powder: add one-fourth
tenspoontul of salt. Beat one ege.
add one-half cupful of sugar, one cup-
ful of milk with the =ifted flour, then

stir in three-fourths of a cupful of
chopped nuts.  Let stand thirty min-
utes, in the pan In which it Is to he

bitked, then biake in n moderate oven
three-quarters of an hour,

Graham Gems.—Tike one cupfnl of
graham flonr, eifted: one cupful  of
sour mllk, one egg, one teaspoonful of
sofdn, n Hrtle salt, two tnblespoonfuls
of sugar. and three tablespoonfuls of
shortening. Mix and bpke In
PeEns,

gem
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Buceess In housskeeping adds eradit
to the woman of Intellect, and
o a4 woman's actomplishments

luster

HOUSEHOLD ECONOMIES

The efficient housekeeper i3 the one

who notices the little things, which
“most  legave un-
done or desplse,”
for the  small
things which 1N
such ] large
pliee ‘o life are
miuch more  fm-
portant than the
ocenslongl hig

thing.
bles and Cfrult there 18 a great waste, |
The careful peeling of potatoes will
save a great amount of food 1o a few

In the preparation of vegetn-

months.  Poratoes may he cooked in
their jackets for many dishes, gaving

the time in preparing and woste In |
peeling.
Keeping the paring and  earving

Knives well sharpencid Is an economy, |

Tor how expert, there will

be waste in using a dull toaol,

no matter

When using a gus stove, the broller,
it It the oven burner, cun be psed
whtile the oven Is working, savingz cus
and getting s foll value, In minns
rnses the oven burners moy be turned
off five to ten mintites before the food

Is

-
In this existence, dry and wet
Will overtake the best of .en—
Some lttle snift o clouds ‘1l ghet

The sun off now and then
And mebbe whille \'|)|]"p wonderin' who
You've fuol-llke Jlent Your umbrell' 1o,
And want It—out ‘1) pup the sun,
And you'll be glad you haln't gat none.
J. W, Riley

EGG DISHES NOT COMMON

Ege dishes are suitable for any menl
und make excellont emergency (dishes ‘
wWhen an unexpocted |
guest arrives,

Eggs in Tomate Sauce. |
—'ut enough highly sea. |
soned tomato snuee In In
dividual baking dishes, :
then drop In an  egg, |
sprinkle with pepper and |
salt, add enovgh of the
sunce o jJust cover, then
ploce (he dishes In pater in n
moderate oven until the oggs nre set,

Cook

Egg Puff—Bent the yolks und
whites of four eggs separntely.  Add
lo the yolks one.lialf tenspoonful of

baking powder, one tablespoonful of
grated cheese and salt and pepper to
tuste.  Then add one cupful of milk
and ponr Into a well-greased omelat (e
pan. When partly cooked spread with
the stifly beaten whites, dosh over
with paprika and place In the oven to
brown,

Spanish Eggs.—Melt two tablespoon-
fuls of butter and ry two Inrge onlons
until tender, covering while cooking.
Blend two tablespoonfuls of flour with
one and one-half copfuls of milk: stir
untll a smooth sance Is formed, Add
salt, pepper and nutineg. Cut four
hard-cooked eggs in quarters and cook

ten minutes In the thickened sauce.
Serve hot on crisp toast well but-
tered.  Garnlsh with parsley.

Macaroni and Egge.—Cook n cupful
of macaronl until tender., Place a lay-
er of the cooked macaroni in a haking
dish, add 1wo sliced hard-cooked epgs,
or better, cut In eightlis: a half cupful
of rich white sauce with a lttle onlon
Juice for flavor, a half teaspoonful of
anchovy paste. Repeat the macaroni,
nnother half cupful of white sauce and
two more eggs. Cover with buttered
crumbs anid brown In a modernfe oven,

Egg Sauce.—RBentl one egg very light,
peur over it one cupful of sugar: wien
well blended add half a cupful of bol-
Ing milk; stir until well dissolved, then
add a teaspoouful of-vanilla,

Apples are deliclous ecut in quarters
aticr peeling nnd placed In o opgssrolo
or hean pot to bake. Add sogar after
the apples are soft, They will he riel,
brown and delfcious In flavor,

Innisl on yourself never Imitate.
Youor own gift e An présent avery
moment with the comulative foree of
& whole life's cultivation; but of the
adopted tilent of another yvou have
anl an  extemporaneous, hall pos
sesslon,—Emerson

—)
EVERYDAY FOOD. 4

For those who are fond of sauer

kraut, the following dish Is a most

uppetizing one:
Sparegribs With Sauer.
kraut. — Gel  as  meaty
spanreribs ns possible nlul}
roll themm around a quart
of sanerkraut : place In a

covered roaster and
ronst for an hour. Re.
move the cover sud
brown the meat, Sepson '

Jhe meat well before adding the sauer

krauni. Serve In the roll with the
kraut Insldé, cutting the vibs and nl
portion of the kraut for ench serving,

[ The dish s especially well :Im'(vrrd‘|
but must be ecoked no hour and o
Lalf or two hours 1o biring out Ilu.'|
flavor, |

Is to bhe removed
Crackers will keep crisp for o long |
thme If kept tightly covered away

from the air. If at all stale, by plaecing
them In a hot oven to crisp they will
be gquite as good ns if fresh

A dessert that may be

prepared

while one Is getting breakfast will ap- |

penl to the avernge cook. Such u des
goert Is Junket, Take one junket tablet,
erish it and dissolve in o tahlespoonful
of water
let is sufficient ; take half a tablet for
]
shierbet cups of dessert. Sweeton and
1 tuste; stir In the dissolved
tabilet and let the glasses stand In o
warm room 1o set before cooling. The

yaor (o

milk should be hented to just luke- | every two or three minutes after it is

winrm before the digssolved tablet |s
widded. Hottep than thar wili spoll the
Junket and It will not thicken,
with eream, chopped nuots, grated ma-
ple sugor, candied or préserved ginger

or any fralt,

Hen and coffee should never be left | of milk; mix well and drop s spoonful

In open receptacles or pnper hags,
but should be carefully sealed in alr-
tight cans or jars.

The oil wops for the bare floors, e
fdustless dusters, all help 1o make the
clenning of n room mwuch eusler than
the old methods of broom and hard
gweeping, besldes saving the stirring
gy of viouds of dust,

A vacoum clenner cleans rugs, fur-
yiure, corinins and mattresses, thus
Jolug sway with much hurd work.

For n quart of mllk one tab- |

pint of milk, which will make four |
[ thick.

Serve | uter, or well done, rwenty minutes

|

Side-Pork With Baked Potatoes.—
Huve the pork ent In halt-dneh slices
roll In sensoned Hour and fry 1rmll|
erisp und brown haoth To |
two tnhlespoontuls of the fat add twe |
tablespoonfuls of flour \When
tlended mik wod cook untll
snoath of the right consisteney, |
Berve the ment on a hot platter, the |
ravy inon gravy boat, Potntoes, It
slnshed with n knife und pressed Heht
Iy when taken from the oven, will he
maore mealy and palatable,

Hamburger Bteak.—Get the ronnd
nnd chop It If possihle untll fine: the
ment will he much more dellolous
than that which Is ground and crushad.
Senson well and mnke into a a1 cake
an Ineh and a haolf two inches
Pluce on n woll-grensed hor
hroller over eonls or under the gm;l
ARame and cook as usunl elght to ten
minutes for rare«<done sgteak, tmrning

o sldes,

well |

ald
nnl

L1

geared om both sldes
ter done cook twelve

If desired het-
to fifteen min-

Cherry Pudding.—Take n cupful of
flour, one tenspoonful of baking Pow,
der. a dash of salt and half & cupfy)

Into the botiom of well-buttered cns
tard cups. Add a rtablespoonful ar
two of the dough mixture lenving
epace to rise In the cupss Bet the cups
Into a pan, pour In holling water tec
come up well on the sides of the cups

cover and steam  Afteen  minutes
Serve unmolded with sugar and
cresm,

Nereie Mgt

Established

Modes

in Afternoon Frocks

I[-' BUT one afternoon frock might be
nllowed In a8 wardrobg, we would

find most women selecting black or
dark blue satin as the material for
making it. Every experlenced wome

nn knows a frock of this kind to be
the most useful thing in her posses.
glon, and every year designers inter-
pret the new styles In a varlety of
ways, using plaln black or blue satin
with the certaln knowledge that the
frocks will please. Fonlards In black
or dark color with white figures or in
other color comblnations which have
been  seiected for (llustration hare,
are both good examples of afternoon
frocks made In these populnr fabries,
and each has something hew to recom
mend it. The hlnck has g body ent In
Kimono style with round neck and

short sleeves, The skirt Is set onto

|Inz over the shoulders,

into a deep Purve. ‘The new feature
In this frock Is the deep border at the
bottom of the skirt of & machine-made
smocking. The same smocking moken
the cuffs. A narrow frill of fine lnce
at the neck and a girdle of heavy silk
cord, ending in a long and handsomne
tnssel, mensure up to the quality of
the dross,

The foulard dress appears to be
made with a tunle, but close In-
spection revenls that a wide, urgath-
ered flounce of georgette crepe and a
kide drupery make the (lusion of a
tunie where there 18 none, The bod-
ice Is made of blue georgette over
white, with drapery of foulard extend-
At the neck
and sleeves the white crepe Is extend-
el beyond the blue, making a becom-
ing finish, There is a wide, plain glr-

this body with a widé tuck and is gnth- (tle ending In three flat loops at the

[t-rwl at the hips where It Is shaped | left side,

tinide of the fouinrd,

*

" FIND A BECOMING HAT

a2

VERY wi
Hnery shop determined to find @&
haut that adds ot lenst 20 per cent to

Hunn may go o the mil

her attructiveness, for such a bat
to e fourd there, There I8 s0 grent n
variety of shapes and such diversity
of styles that It is not hard to follow
the advice conveyed by that rellable
old millinery adoge which says a8 wom
nn shonld lonk better with hat
thun without it, She mav chioose b
tween hats Inege, =mall and medium in

I=

her

IHZO'. mll goiml sivie, In endlioss variely

of shapes and muteriale and having
the advantage of real beauty In thelr
lines, If the head I8 an average slze
it will not bé hard to find o bacoming
shupe, but, If It Is either lnrger or
smaller than the average, a8 hat musi
be made to Ot i, for this Is the most
essentinl thing In the matter of beeon-
Ingness

There are quite n nomwber of e
hats with vells of net or lace plnving
the most lmportant part  In thel
adornment, Usoally the volls nre very
birlef afuirs deaped cleverly an shupie
along with flowers  They are wonder
fully becoming. Io a few malels 1.
vell falls from the frout of the

| &ilk

vhger ot nol yery long nt the binek
Do spring and summer millinery flow
PrE,  grains, and grapes an
fenturad sod muny hive streamers of
ar velvet ribbon. An example of
preftty trimmlogs—a revival of
Hies gone hy In the styles, uppears
in the hnt of Hsere brald with its sash
aof molre ribbon and elusters of fowers
antd grupes with whent and
NONgE them,

Among  the hats for midswimmer
there ure many hlack ones of hah
hrald and malines or lpce. SKome
them have very wide hrlinsg wnd
lars of velvet ribbon with a singlh
long sashi end, Sometimes two or thres
voery  long-stemmsl  roses dronp over
the brim edge townrd the back, nnd in
models 8 varlety of flowers
posed fint on the hrlm, show throngh
the transparent fabrie, A lovely hint
of huir und sonlines shown in
the  plelire pllhluek  with  airy
pourn feanthers =uelnging up abour the
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S. L. ROGERS AND

HIS 1920 CENSUS

Snmnel L, Rogers, the man who
Is tnking the 1920 census, secms to
e dolbg well by bhis country. Any-

way, every dny or two he gete on the
fyst page with fgures  whicth
show that npparently every city In the
United Suites Ll.lH grown substantinlly
the 1910 census wns tnken,
Chicago, for example, nppnr
ently abont 2885000 inhabitants, an
increase of about 82 per cent. Un
this showling It I8 probably the third

=hie

since

Ins

city of the world, with only London
und New York abend of It
Mp, Rogers nlso apnounces that

Dayton, O, has now & papulantion of
16530, an Incrense of 31,1 per cent,
Dayton mnked as fifth Ohlo eélty and
forty-thivd ¢ty of the conntry in pog-
wlntion in 1910, with 1164577 people,
an Increase of 366 per cent over 11N,

Syrncuse, N, Y., which was thirty-
fourth city in 1910, hne reported 171,-

M7 people; Toledo, which was thir

Lieth ¢ity, has been announced as having 243,100 people, and has passed both

Louisville and St Paul, fwenty-fourth «
in 1010, by more than 8,000,

Aty and twenty-sgixth elty, respectively,

Albany, N, Y., fittieth city In 1010, has reported it 1020 ['I{I]_'lll!ll.”ll'l'l s

113,334, Milwnnkee,
than 400,000,

Washington and Cinclonatl, all huve populations of mors

THIS MAN SHOULD BE BUSY IN SPOTS

Willlam Martin Williams of Aln-
bama, 18 the man who succeeds Dan-
lel C. Roper as commissioner of In-
ternnl revenue. Mr. Willlams has
been solleltor of the department of ng-
riculture and was recommended for
the position by Secretary of the Trous
ury Houston, who has Just swapped
the agricultural department for the
treasury department,

Mr. Willlams should
man In spote,. He has the Internal
faxes to collect, and In addition he
has a Joint charge with the depart-
ment of justice In the enforcement of
prohibition. The collection of the In-
ternal taxes I& g man's job lo ligelf,

The objects of taxation Include
incomes and profits, transfers of es-
tates of decedents, distilled liquors,
cigars, clgarettes and tobacco, eapital
ftock trunsfers, playing cards, trans
portation of frelght, express and per
sons, oll In pipe lines, telegraph and
telephone messages, Insurance of varie

be n busy

us kinds, automobliles and necesgorles,

pltinos, organs, sporting goods, chewing gum, cnmeras, thenters, museums,
circuses, bowling alleys, billinrd and pool tables, seulpture, pnintings, yachts

and pleasure boats, dues of athletle, s
more, .

wial and sporting clubs—and as many

COAL AND THE WAYS WE WASTE IT

Wuparerat @ brapaped

and transmit the power hy wire to the

A. H. Armstrong, chalrman of the
electrification committee of one of (he
big electrle companfes and a trans-
portation engineer of note, declares
thut two-thirds of the conl now burned
annually In the 683,000 steam locomo-
tives of the country can be saved by
a system of complete electrifiention,
These locomotives burn about 122,500~
(M} tons, he snys, In other words, the
conutry Is todny wasting In this way
enough conl to pay interest charges
on the cost of completely electrifying
all the railroads of the Unlted States,

A superman from Mars—If such
there i and be should pay us a visit—
would either laugh or weep over our
conl sltuntion.  Then he wopld ask
fquestions, which doubtless would run
something ke this:

Why do you burn up a large part
of the mined conl in disteibuting It by
rallrond-—why don't you counvert the
conl Into eleciric energy at the mine
points where It Is 1o be utiized,

Why don't you stop burning conl and oll for avery purpose under the son,
why don't you harness your stremms and make electeielty, thus saving conl

and oll and wtiliglng milllons of water

power that I8 now going to wuaste?

IS BONILLAS A MEXICAN CITIZEN?

Mexlican mlyices continue to speak
of Senor Ignacio Boollias as an active
eandidate for the presidency. He 1y
nt present the Mexican ambassador to
the United As nenr the
riddle of Mexican presidentinl polities
cnn be golved he nppears (o e bncked
hy Presldent Corranza

Also the chorge that Bonillus
not n cltizen of Mexico, and therefore

Sintes,

L]

Is

s not eligible elther to be a presi
dentinl candidute or to continue ux
nmbasspdor, continues to orop out

The charge appears to have origlnnted
with Salvador Alvarado,

Kl Hersldo, the Mexican paper
etlzed from Captain Hodson, s Eng
lgh owner, Iast year by Alvarado

mnkes the charge

Investigation of the charge on this
glde of the border is sald to shiow that
Bonlllas was In  Arizona near
Tueson, and tanght school In and nenr
Nogales, Ariz, for & number of years,

haorn

turned 10 Mexieoo,
ecltizenship

*)

Phurg
E eslern Newspn

Hest obtaloable Information on American soll Is that he had not, until he re
at the beginnlug of the Carrungs revolution, changed hia

FELT NEGLECTED.

Little Eva was Invited out to dinner
with her father and mother, Before
starting, her parents made her under
stand that she must not spenk unless
spoken to. All went well at first, but
after some tme, no notice bhelng tak-
en of her. Kva began to get uneasy,
Finally, the hostess. seelng that some-
thing was wrong, asked her what she
would like uext. “I would like to have
you begin to ask me questlons!” was
the pollte reply.

SPARING GRA

NDMA'S" FEELINGS.

The other day my aunt wos writing
to her mother, and she suld 10 her
little boy, who had recently learned
few of his letters nt school : “Gene,
don't you want to write your letters 1o
grandma and show her how much yon
have learned?” Gepe thought o feow
minutes and then replied: 0, mother.
grandmn Is 50 old und it's been a long
time since she went to gthool, whe
probably .wouldn't know what they

are—Exchange.

weaatly - |-




