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Drying Fruits and Vegetables
IJP June 27

Relatives Seek Man Who

Came in Covered Wagon
Mrs. (i. W. Doane, superintendent

of the Associated Charities, has re-

ceived telegraphic inquiry from Df.s

Moines for Cyrus Coe, said to have
arrived here in a covered wagon, ex

pecting to meet his daughter, Mrs.
lively ii Fountain, and three children.

Mother and children are now in
Pes Moines and will he furnished

BEAUTIFUL OMAHA MATRON

BLONDE ITALIAN TYPE.

tion. In soaking evaporated fruits or
vegetables, it is well to use only a

small amount of water just a suff-
icient amount to properly soak them
and still leave enough for cooking.
Ordinarily fruits and vegetables should
be cooked in the same water in which

they are soaked, for the water will
contain some of the pleasing flavors
and valuable nutrients. In the case
of vegetables or fruits which have a
strong or bitter taste, such as turnips,
a more pleasing flavor may he se-

cured by changing the water while
cooking or soaking.

Persistent Advertising is the Road

when preparing for table use. After
cleaning they should be slired thin.
The slicing process may be hastened
by the use of a rotary siiccr. A small
rotary siiccr which will cut slices of
any thickness from one thirty-secon-

of an inch to one-ha- lf inch can he pur-
chased for about $2. These slicers are
similar to the bread slicers or dried
beef slicers ordinarily used.

In slicing asparagus, rhubarb or
string beans, drying will be hastened
by slicing lengthwise first and then

to success.

Has Your Baby
All These Signs
ofGoodHealth?

it' ;

Has he a good appetite a clear
pink akin bright,

alert, springy muscles a contented
little face ? Does he gain each week in

weight doea he sleep quietly with eyes
and mouth tightly closed?
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It he hasnt one and all of these things something evidently is wrong
with him. And nine times in ten thet something is his food. Your baby
ean't grow rosy and strong II he doesn't have the right food. Nunc your
baby, il you can. If you can't, wean him on

NesilesFooa
(A CompleU Milk Food-- Not a Milk Modifier)

Don't give him raw cows' milk.
Cows' milk needs calf's lour
stomachs to digest it. "Cows' milk,
as ordinarily marketed is unfit for
human consumption," aeya the
U. 8. Government.

But there is something In cows'
milk that ts good tor your baby, if

that something la modified and
purified eo that it te ae light, ai
eadefying and as Dure ae mother's
milk itself. That is what is done tor

you in Neetle's Food.

It comes to you reduced to a po-
wderin an ht can. You add

aration have something to do with
the rapidity of drying.

It is easy to understand hnw this
process works when we consider how
rapidly roads dry after a rain when
there is a wind, or how much more
rapidly clothes dry in a breeze than
when the air is miiet. Bv this process.

'practically every vegetable or fruit

making drying trays.

growing in the garden or orchard can
be satisfactorily evaporated.

The Apparatus.
Light trays with wire screen bot-

toms and with wire screen at one end

Fig. 2. Trays a

are used as evaporation pans. The size
of these trays will depend on the ap-

paratus used for forcing air though
them. If electricity is available an elec-
tric fan is recommended, the size de-

pending upon the amount of evaporat-
ing which is to be done. Blasts from
air circulating systems in buildings
can be used or fans may be attached
to gasoline engines. A simple plan for
such a homemade fan is shown in
figure 3.

The cost of operating the electric
fan will depend upon tiie rate charged
for electricity. The charge in Lincoln
is approximately 5 cents a kilowatt
hour. For drying fruit and vegetables
and for general household use we rec-
ommend a twelve-inc- h fan, though a
smaller fan will do this work well.
Five cents worth of electricity, at the
above rate, will run an eight-inc- h fan
about forty hours, a h fan thir-
ty hours or a twelve-inc- h fan twentv-fou- r

hours. If the rate is 10 cents the
cost would be just twice as great.

For a twelve-inc- h electric fan, a tray
eighteen inches wide, three feet long
and two inches deep is recommended.
The end to be placed next to the fan
should be left entirely open, and the
trays should be stacked, one on top of
the other, from six to eight of them
in a pile. Figure 1 gives details for
making such a tray. Ordinary pearl
wire window screen should be used.
It can be bought in such width that
the selvage will be at the top of the
enclosed end. Do not use the painted
screen or the cheap galvanized screen.

Preparing the Vegetables. ,
In any method of drying,' the fruit

or vegetables shouldj)e cleaned as

SafeMM
Infants ud Invalids

HORLICK'S
THE ORIGINAL

MALTED. MILK
Rich milk, malted grain, in powder form
For infants, invalidsud growing children.
Pure nutrition, upbuilding tl( whole body.
Invigorates Burling mothers tad the aged.
More nutritious than tea, coffee, etc.
Instantly prepared. Requires no cooking.
Substitutes. Cost YOU Same Price

SEDuCDDSGS

By C. W. PUGSLEY.

Fruits and vegetables may be dried

satisfactorily by cleaning, slicing and

exposing to the sun or to the air out-

doors, or the process may be hastened

by placing in trays lone piled on tup
of the other) over a stove so that the

V

Fig. 1. Plan for

warm air will pass upward through
them. Drying may also be done by
use of the oven. These processes
sometimes discolor the fruit or vege-

tables, and in many instances cause
deterioration of flavor and quality due
to changes which take place in the
material during the process of evapor-
ation.

Sun or outdoor drying is usually a

long process and there is danger of
loss by souring. This process is not
very sanitary because of exposure to
dust and sometimes to flies. Drying
by use of the oven is slow, as is also
the use of hot air dryers which are
placed on top of stoves.

Dr. H. C. Gore of the United States
Department of Agriculture has per-
fected a process of drying which is

very simple. It is based upon the re-

moval of saturated air from around
the sliced vegetables or fruits, thus al-

lowing unsaturated air to come in
continuous contact with fhe articles
being dried. The process will remove
approximately 90 per cent of the mois- -

Fig. 3 'Homemade fan for use with

gasoline engine.

ture from any vegetable or fruit in
twenty-fou- r hours or less. The humid-

ity of the air and the method of prep- -

tain Allin, formerly of the Philip-
pines, is the guest for a few days of
Miss Jessie Nason, who visited Iter
in the Orient last summer. Captain
Allin is stationed in San Francisco.

Mr. Fred W. Clarke arrived Monday
from Douglas, Wyo., to be the guest
of his parents, Mr. and Mrs. F. W.
Clarke, until after his marriage to
Miss Stella Thummel next Tuesday.

Mrs. Lloyd Burdic is expected to
arrive today to visit with her mother,
Mrs. Alfred Darlow, until Saturday
when Mr. Burdic will join her and
they will motor to the Minnesota
lakes for a short vacation trip.

Events to Come.
Miss Mary Megeath wilt entertain

at luncheon at the Country club Fri-

day for Miss Stella Thummel.
Women of Happy Hollow club, who

gathered Tuesday afternoon to dis-

cuss the plans of the entertainment
committee, decided that the only one
of the weekly affairs to be inaugu
rated at present will be the bridge
luncheon. The first of these affairs
will be given July 5 and will continue
every other week after that.

Personal Mention.
Registering at the Hotel McAlpin

from Omaha during the past week
have been: Mr. E. F. Cunningham,
Mr. C. B. Williams, Mr. C. H. Shames
and Mr. W. S. Doty.

Mrs. H. O. towards went to Chi
cago the first of the week to meet
her son, Robert, on his return from
Cornell. The two returned to Omaha
Monday.
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TlichasBuHer-SweetesaNit- i
At You r Grocer's - Freshj, Every i Day
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Northern Italy lias beautiful light

haired women who are not so fre

quently heard of as the dusky belles
ot the soutnern shores. Mrs. War
ren Blackwell has chosen some of
Omaha charming blondes to imper-
sonate this type at the lawn fete at
Binnie Brae Saturday. Mrs. Fred
Hamilton is one of the most striking
of these fair beauties. Miss Helen
Ingwerson, Miss Grace Allison, Mrs.
Miriam Patterson Boyce and Mrs.
Sam Rees, jr., are some of the other
pretty women who will represent the
beauties of north Italy.

Lohengrin wedding march. After the
service a reception will be held, at
which Mr. and Mrs. Louis Bexten of
Hastings and Mr. and Mrs. G. H.
Henning of Keeline, Wyo., will be the

guests.
Mr. and Mrs. Henning will go west

on their wedding trip and will be at
home after July 15 in Keeline, Wyo.
The bride's going-awa- y suit is of dark
blue serge, and with it she wears a
white milan hat.

At the Country Club.
Mr. and Mrs. E. T. Swobe will have

with them at the k dinner
dance at the Country club Messrs.
and Mesdames Howard Baldrige, J:
E. Davidson and E. S. Westbrook.

Mr. and Mrs. W. A. Fraser will
have a party of twenty-tw- o guests.
Mrs. A. Metz had a party of four at
luncheon today.

Mr. and Mrs. H. O.. Edwards are
entertaining for Miss Helen Leavitt
of Chicago, who is visiting her sister,
Mrs. James H. BoyJe.

At Happy Hollow Club.
Dr. Ewing Brown and Mrs. F. B.

Kennard each had foursome lunch-
eons at the club today. Thursday
Mrs. James Drummond will have four
luncheon guests.

Bridge for Visitor.
Mrs. James Harold Boyle enter-

tained at bridge this afternoon for her
sister, Miss Helen Leavitt of Chicago,
who is spending ten days in Omaha as
her guest.

Dinner for Bridal Pair.
Mr. and Mrs. A. W. Gordon will

entertain at dinner at their home to-

night in honor of Miss Martha Dale
and Mr. Alexander Loomis, whose
marriage will be the large nuptial
event of Saturday. A basket of yel-
low and blue garden flowers will be
used as a centerpiece for the table.

Visiting in the City.
Miss Harriet Parmelee and Mr.

and Mrs. H. C. Parmelee motored
from Golden, Colo., and arrived here
Sunday to spend two or three weeks.

They are guests at the home of their
brother, Albert E, Parmelee.

Mrs. George A. Allin, wife of Cap- -

'taow

Play Bridge for Groceries.
All good bridge players, give heed!

In these days of high cost of gro-
ceries you may put your ability to use

by attending a bridge party where eat-

ables will be given as prizes. The in-

genious idea popped into the head of
Mrs. A. V. Shotwell, who is in charge
of the Tuesday afternoon bridge
game at the Field club, that instead
of offering silk hose and knitting bags
as bridge prizes each week, she would
give a sack of flour, a ham, a basket
of fruit, or something of similar na-

ture.
Now all who have heard of the plan

are looking forward eagerly to the day
when these valuable articles will be

the prizes.
Not long ago a group of Chicago

fashionables played for such stakes
and enjoyed the scheme immensely.
"Oh, what a grand sack of flour," the
first prize-winn- will exclaim as she
has the bundle carried out to her
limousine. "But not half so good as
my prize ham,' a friend will say as
she displays her reward. Mrs. Shot-we- ll

has not yet set the day on which
these prizes will be played for, but it
will be in the near future.

Mrs. Joseph Barker won as first
prize at the game Tuesday a Sheffield
cheese and cracker dish. Mrs. Wil-
liam Kierstead has a new patent
leather purse to show for her prow-
ess and Mrs. J. W. Battin received a
pretty pair of white gloves as third
prize. The fourth prize was a set
of linen napkins. Ten tables were
filled with players, who played until
after the rain was over.

Byram-Bridge- s Wedding.
At 4 o'clock this afternoon Dr. G.

A. Hulbert of the St. Mary's Avenue
Congregational church united in mar-

riage Miss Emily Bridges, daughter
of Mr. and Mrs. W. A. Bridges, and
Mr. Earl Byram of Decatur.

The bride wore a d sat-

in suit with white Milan hat trimmed
in black velvet. Her corsage bou-

quet was of white roses with show-
ers of white sweet peas. She was
attended by her sister, Miss Margaret
Bridges, who wore a blue silk jersey
suit with a large leghorn hat trimmed
in blue of the same shade and jade.
She wore a corsage of Mrs. Ward
roses.

Mr. Paul Conhealy of Decatur was
best man and Messrs. Warren Fitch
and Alfred Charde were ushers. Mas-

ter William Hoist, jr., carried the ring
and little Miss Betty Rigdon, cousin
of the bride, was flower girl. Miss
Addie Bunn of Blair played the wed-

ding march and Miss Jocelyn Charde,
also the bride's cousin, sang "I Love
You Truly." Four friends of the
bride, Misses Viola Morearty, Mary
Simpson, Mary Marsten and Lucile
Kelly, in white frocks, stretched the
ribbons for the bridal party.

The ceremony was performed in the
living room before an improvised altar
of greens. Large baskets of pink and
white Killarney roses were used
throughout the house.

Mr. and Mrs. Byram left late in
the afternoon for a trip among the
northern lakes. They will be at home
in Decatur after August 1.

At Seymour Lake Country Club.
Mrs. H. C. Forster was hostess at

a prettily appointed n

Wednesday. The table and living
room were decorated with baskets of
Mrs. Ward roses, smilax and ferns.
The place cards, nut baskets and score
cards were hand decorated with gar-
lands of roses to match the color
scheme. Prizes were awarded as fol-

lows: . Mrs. George Dingman, half
dozen cut glass iced tea glasses; Mrs.
Frederick Akerlund, cut glass grape
juice jug and six mugs; Mrs. Louis
Platner, imported Japanese iced tea
service pot; Mrs. A. D. Dickerman,
imoorted candlestick.

A number of reservations have been
made for the weekly
given by the ladies today.

Raapke-Bradle- y Wedding.
Miss Mary Frances Bradley, daugh-

ter of Mrs. Mary Ann Bradley, and
Mr. William Christian Raapke, son of
Mr. Louis Raapke, were united in
marriage Tuesday morning at St.
John's church.

The bride wore her traveling suit
of pussy willow taffeta. Her hat was
of white satin and she wore a corsage
of pink sweet peas. Miss Eva Brad-

ley, as bridesmaid, wore a suit of
d silk, with hat to match.

Mr. Alphonse E. Bradley, was best
man.

A wedding breakfast at the home
ef the bride's mother followed the
ceremony. At night a reception for
seventy-fiv- e guests was held at the
bridegroom's home. There Miss Elsa
Raapke, sister of Mr. Raapke, pre-
sided as hostess. She was assisted by
Misses Mercedes Caughlan and Carol
Kuenne. After a wedding trip in the
east, the bridal pair will be at home
at the Hunter inn.

Continues Work for Orphans.
Madame August Mothe Borglum,

who leaves today for New York to
spend the 6ummer in the east with Mr.
Borglum and their small son, George
Paul, wishes it understood that' her
work for the fatherless prphans of
France will continue as usual. All
correspondence will b forwarded to
her summer address, Silver Mine, Nor- -

I'alk, Conn, she has just sent to
P. Morgan, treasurer of the socictv.

5510 which has come in within the
last month. This very morning Miss
Jane Fulton of Omaha sent money
for the adoption of an orphan from
the place in Iowa where she is spend-
ing her vacation.

Henning-La- y Wedding.
Fortune surely will attend the mar-

riage of Miss Margaret Lay, daughter
of Mr. and Mrs. L. D. Lay, and Mr.
George Russel Henning, son of Mr.
and Mrs. G. H. Henning of Keeline,
Wyo., which will be solemnized to-

night at the home of the bride's par-
ents, by the Rev. M. V. Higbee. Five
hundred wishbones, which the bride-
groom had saved during the. past ten
years, will form the covering for the
marriage bell suspended over the brid-
al party, as an emblem of good for-
tune. A bank of ferns will serve as
a background for the ceremony. The
house is decorated with pink and white
flowers.

The bride's gown is of white net
overatin. Her tulle veil will be held
in place with a band of pearls and
lilies of the valley. She will carry a

maid of honor, will wear a frock of
foink taffeta with pearl trimmings, and
tarry pink roses. Mr. William Yard
is best man.

Mri. Roy Flannigan will sing "At
Dawning" before the ceremony, and
Miss Mildred Hansen will play the

transportation upon advice of the
whereabouts of Coe, and assurances

;that he will meet his relatives if they
proceed to Omaha.

in

only water boil one minute and
it ii ready with juet the right amount
of fats, proteids, and carbohydrates
that will make a healthy baby.

Stn fSo coupon fer a F WMK Thtl
Packttfo ol hmttmt mn4 a boot tbcml
6bia. by UMtiMAitl.
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crosswise. This exposes more of the
cells to the action of the air currents.
The vegetables or fruits are spread
thin over the wire screen tray, the
tray are stacked and the fan set in
motion at the end of the trays as
shown in figure 2.

Certain vegetables or fruits will
discolor unless specially treated. Ap-

ples ordinarily turn dark when dried.
This can be prevented by dipping the
sliced apples in a 2 per cent solution
of ordinary table salt and placing
them immediately on the trays for
drying. This solution can be made by
using 2Yi level teaspoons of salt to
one quart of water.

Storing.
After a sufficient amount of mois-

ture has been removed the dried fruits

ud tans in place.
and vegetables can be stored in any
receptacle which will keep away in-

sects of all kinds. Glass or tin jars or
cans with tight-fittin- g lids make good
containers. Perhaps the cheapest
method of storing, if receptacles are
not already on hand, is by means of

paraffin fiber containers. These can be

purchased In quantities, costing from

', to 5 cents each in slices varying
from a pint to a gallon. A list of com-

panies manufacturing fiber containers
and slicing machines will be sent upon
request. The old method of storing
by placing in cloth or paper bags and
hanging in a dry place will usually
give fair results.

Cooking.
In cooking evaporated fruits or veg-

etables it is essential to remember that
they must be soaked in cold or tepid
water before they are cooked. Ordi-

narily, soaking over night does them
no harm. The object is to get back
into the cells the water which has been
taken out by the process of evapora- -

Since the sale on Hats,
Monday and Tuesday, the Drahos-Lutti- g

Hat Shop has received a line
ot Garden Hats suitable for the Gar-
den Fete next Saturday.

SSSHHflS
MACARONI

Food Suggestions
Pimento Cha Schmivr-Ka- t

Delirious and wholtiomt, Coma ready
to serve; no cooking. Rich In food value.
Bold Thursdays, Fridays and Saturdays.

In convenient packages at your gro-
cer's or call us, Douglas 40ft.

ALAM1TO DAIRY COMPANY

Macaroni. Spaghetti or noodles
per pkg.t at 8c

BREAKFAST COCOA, LB., 20
Lemons, nice ones, doien 16c

Peters' Paste, a dandy thoe polish,
for Ac

Cider Vinegar, regular price, 35c
gallon. Our price, gallon. . .21c

Baking Powder Our Tip brand
gets you the quality with adver-

tising taken off the price-P- rice
with advertising 25c

Price without advertising, per
lb. can 15c
This powder waa used in baking

the cake that took first priie at
state fair, 1916.

Buy Fruit Jars Now.
Mason sine lids,

pts., 65c; qts., 75c; H $105
Shelled Almonds, lb . .53c
Gum, all brands we carry

pkg., 4c; 3 for 10c
Pearl White Soap, case of 100

bars for $3.85
Sticky Fly Paper, 7 double sheets

for 10c
36 Clothes Pins 5c
Coal Oil, gal., llcj 5 gals., 53c
Ice Tea, per lb . .27c

Butterine, Beit Tip, tinted, per
lb., at 31c

Beit Tip, natural color, lb. . .30c
CR1SCO 41c, 82c, $1.64
SAWTAY 28c, 56c, $1.12
Butterine, Caih Habit, lb... 28c
Magnolia, 2lb. rolli. ...... .45c

drum Tip White $1.41

BY T'" P "iSIDENT
Forty Store

and
More Soon

WE FIGHT
tha COMMON nam? (high prices) with modarn merchandising.

Imagine the buying power of 40 STORES.
We sold orer 150.000 pounds of coffee lest year.

onKrumbles

Can You Pass?
BAD teeth not only impair the

and fighting efficiency
of a soldier, but make him much
more subject to infectious diseases.

Don't wait for a toothache to drive
you to the dentist for by then the
damage is already done. Give your
dentist a chance to prevent toolh
decay. That is the chief part of his
work.

Take your dentist's advice too,
about the home care of the teeth. S. S.
White Tooth Paste is made by the
world's best know manufacturing
company and embodies the latest

findings of dental science.

Your druggist has S. S. White Tooth
Paste. Sign and mail the coupon below
for a copy of our booklet, "Good Teeth;
How Ther Grow And How To Keep
Them."

THE S. S. WHITE DENTAL MFG. CO.
MOUTH A!iO TOILET PnEPARATIONS

811 SOUTH 12th ST.

The fascinating flavor of this
whole Durum 'wheat food
gives; itjuvt theproper"MH'.

Look

FLOUR
Economy; a wonderful health

flour, 24-l- sack $1.68
48-l- sack $3.30

Tip It's Highest Patent; no bet-
ter flour milled
48-l- sack, at $3.59
24-l- sack, at $1.82

Gold Medal why not now?
48-l- sack, at $3.59
24-l- sack, at $1.82
Buy old wheat flour now It

makes better bread than new
wheat flour
SUGAR 10-l- standard pkg., 83c
To clean up garden seed-t- hree

packagea 5c
16-o- cans Condensed Milk.. 12c
Bulk Cocoanut, per lb 20c
Matches, box, 5c; 3 for,, 13c
Sunbrite Cleanser, 3 cans.... 10c
Cabbage, per lb 4c
New Spuds, white, peck 85c

Red, per peck 90c
Pyramid Washing Powder,

25c pkg., at 19c
Armour's Catsup, large bottle 22c

Gives you an appetite.
Soda, 10c pkg 7c
Rice, Fancy Japan, lb 8c
Best Carolina Head Rice, lb. . 10c

Mm

MEAT DEPARTMENT
We have the kind of meat that you want to buy when you are going

to have COMPANY.
Freih Eggi, per doun 33c
Wiiconiin Full Cream Cheeie,

per lb., at 30c
Beit Brick Cheeie, lb. .... . .30c
Butter, Beit Creamery, tub or

carton, per lb 41c
No. 1 Creamery, tub or carton,

per lb., at 40c
FISH taite MIGHTY good this time of the year.
We have nice freih ones direct from the coait.

Freih Pacific Coait Halibut, per Freih Pacific Coait Salmon, per
lb., at 18ic lb., at 18c, 21c

Freih Cat Fiih, lb 23c Freih Bull Headi 20c

ItlM MCOUPON Them:

JfAMI. .

PRACTICE THRIFT STAND

uSi-Th-

e Basket Stores


