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Program for|

Convention
N.F.W.C.

The climax of the convention ol|

the Nebruska Federation of Woms
en's Clubs to be held in Seward Oce
tober 24-28 will be the closing pro-
Rram on hldi{ evening, when John
(7. Nelhardt, Nebraska's own poet|
laureate, will give interpretations
from his “Lyric and Dramatic Read.
ings." Miss Alice Howell of the state
university will speak on “Nebraska
in Arts and Letters” and Mrs,
Louise Ormsby Thompson of Cen-

tral City will present “Nebraska in |

Song.”

The executlve board meets Mon-
day evening, October 24, and the us-
ual preliminary conlerences will oce
cur Tuesday morning and afternoon,

The convention opens formally
Tuesday evening. The customary
addresses of welcome from the city,
hostesses and district club presidents
will be responded to by Mrs, John
Slaker of ,h\lmgn, state president,
her subject being “Our Own Ne-
braska" George E. Martin, presi.
dent of Kearney State Normal
schoo!, will speak on “Nebraska's
History, fron a Political and His-
torical Standpoint,”

The morning sessions will be de-
voted to the business of the state
{ederation.

Wednesday aiterncon will be the
general federation session, Mrs,
Ttose S. Berry of Berkeley, Cal, will
speak on “At in Its Relations to
Life” Mrs. Addison E. Sheldon
of Lincoln, director for Nebraska
in the general federation, will speak
on the biennial mutiu? to be held
at Chautauqua, N. Y., in June.

Miss Katherine Worley of Line
coln, formely of Omaha, chalrmsan
of sthe state board of control, will
discuss “Nebraska and the Wards
of the State” on Wednesday eve-
ning. "Nebraska's New Seal” will be
the subject of a talk given by Mrs,
I, B. Penney of Fullerton, vice
presudent of the state federation,
Dr. G. E. Condra, director of con-
servation and survey division of the
state university, will give an illus-
trated lecture showing "Nebraska
the Beautiful,” telling of its natural
résources and scenic beauties.

Thursday afternoon will be de-
voted to departmental conferences,
at which the presidents of the wmix
districts will preside, State chairs
men of departments will also speak.

I.. A. Hartley, state supervisor of
trades and industries, will speak on
“Nebruska in the Industries” Thurs-
day evening, Miss Alice Loomis of
Lincoln, state supervisor of home
cconomics and a member of the vo-
cationa! educational state department
will tell of the beneiits derived from
vocational education applied to some
of our state industries, Mrs. John
R. Hughes of Omaha, federation
chairman of industrial and social
conditions, will give a reading rela-
tive to the industrial problem,

Results of the election of ofi
to be held Thursday afternoon, wil
be announced at the Friday morn-

ing session. 3

Cranberry Seaso
Is With Us
Again
By MRS. ;_:WILSON.

_ Early colonial settlers on the bleak
and stony New England coast, wel-
gomed the cranberry, which they

that the Indians also taught our
doughty forefathers that this hum-
e little fruit, with its delightiul
fart flavor, was very necessary for
their physical well-being, during the
fall. winter and ecarly soring months,
_ The first cultivation of this
pretty red berry began around Cape
fod and tolay Massachusetts 1s still
the state that produces the largest
cuantity of berries. The acid content
of this wholesome and delicious fruit
very ueceptable to the hod;’._

" First—To provide various mineral |
salts and erganic acids that’ purify
?ﬂr blood stream and help eliminate
poisonous waste, .

Y Secend—To act as an antiscor-
‘butic,

o Third—Lessens the acid content of
the blood stream and other bodily
pecretions.

. Fourth—Stimulates the appetite
and improves digestion. e

Ftws hoavtay been
dent, the ether thres to be chosen bY

l'o Manage
Exchange

Mrs. William Mundorff will be
sales manager of the woman's ex-
change to be opened the end of this
week by the Omaha College club,
formerly the Collegiate Alumuae,
Mrs. Mundorfi ran a successful ex-
chnﬁ'm Pittsburgh before the war.
She been in Omaha for the last
twe re. Mrs. Howard Rushton
will keep books for the exchange.

Mrs, Harvey Newbranch is chair-
man, Mrs, J. T, Maxwell, chairman
of the examining committee; Mrs.
C. 1. Horn, Mrs Bryce Crawford
and Mre, A, J. Randall are other
committee members, .

Rules for this new busincss are:

1, This enterprise shall be known us
“The Waman's Exchange.” under the
managemaent of the Omaha branch of the
Amaerican Association of Univeralty Woun-
0.
2. Al Important businsss must be 4~
proved by ths executive committes of
the lceal American Assoclation of Unl-
verslty Women.

4. The e bﬁlb‘ﬂ“l by
| ] of five womea—
by the
tham, and & snies manager who ahall
be under the Immediate, jurisdiotion of
tho uxchangs commitiew.

4. The hours of business shall be from
9:20 & m, to & p, m., axeept In December.

b, Each c¢onsignor shall Lo &

B! ar an enteance fee and shall then be
a member of the axchange,

6.  Exchange shall not be responasible
for ordinary wear and tear which goods
recelve, nor for perishabla articles not
sent In me special orders (this applles
to foodstuffs, flowers, «cte.)

%, No large pleces such as bedapreads
and covers will be accepted for display:
any member wishing to sell such articles
will be notified should thers be a de-
mand for same. ,

5. Each consigner or mamber shall be
=ul & numbar and shall be known by

5 uwm

ber, v

. All worls chalt b ouhjest to 4dn
-:llﬂwut of the exohsage commities, whn
ahall advise about prices to be charged;
sald commities reserves privileke of re-
fusing work should it conslder the articles
unsalable (poor work, poor malerial) or
tn any way not {n accordance with stand-
ard dexired. |

10 All artfcies recelved by the ex-
ehinges anust  be plainly  marked with
uniform tag bearing owner's number and
selling nrica of article, .

11, Txclianze guarantess nNo sales.
(Waorkk un Jueritr, 7

12, Al articies entered must ba left
twa months; at end of which thnoe, If
unsold, they will be returned to membar,
However, no artlcle shall be withdrawn
during the munth of December,

13. Monthly retilements will be made
with members on the 6th of cach month,
hlto payments to be made at any other
time,

14, Tha exchange ahall retain 15 per
omit of the selling 'price on each article
sold.

16. SBales shnll Le for cash only. When
a #pocial order I8 given for any article,
B0 per cent of the price shall sccompany
tha order,

The conmimittes looks forward to a fund
from which loaus for materials muy be
mads to worthy members.

1.2 cup of sugar,

1-4 teaspoon of powdered ginger,

Pinch of allspice,

Add 2 cups of boiling water and a
bandful of mint. leaves, chopped
fine, Cover the pitcher with a cloth
for a few minutes and then drink:
This can. be given with safety to
small children.

Now to utilize the pulp left in
the jellv bug—run this through a
fine sieve and remove  the skins.
Mecasure and place in_ preserving
kettle and add A

2-3 cup of sugar for every cup of
prepared cranberry pulp,

1 package of seedless raisins,

How to: Use Cranberries,
Cranberry cocktail and cranberry- |
“ ade- are delicious beverages and
should be served wany times dur-!
ing the fall, winter and early spring.
If you are giving a Inncheon, serve
cranberry eocktail or julep, and now
how very agreeahlv surprised your
fruests will be and how very anxious |
they will be 1o find our vour recipe.
. Cranberry Coclktail,

v Wash 2 pounds of cranberrics
and place in a preserving kettle and
add:

3 cups of cald water.

* Heat slowly to the boiling noint
and then cook very slowly until the
berries are soft. Turn into jelly bag
and strain the mixture. Measure this
Juice and add

. Tiny pinch of salt and 4 table-
gpoons of sugar to each cup of juice.

Heat to the boiling point and then
took for 3 minutes. Let cool and
then pour in pitcher and place in ice-
box to chill. Pour into cocktail
glasses and serve at beginning o1

meal.
- Cranberry Julep.

To serve this old-fashioned south-
ern beverage, beat white of an egg
slightly and then brush the outside
edge of a tall sthin <tumbler with
‘beaten white of cgg, about 1-2 inch
decp: then roll the edge of glass in
powdered sugar and allow to dry.

Stir to blend and then heat very
slowly. then' cook very slowly until
thick, like jam.” Pour into sterilized
glasses aud seal in the usual manner
as for jellies.  Store in  cool place.

se.om colid meat, with boiled beef
or cold boiled ham.

The prudent housewife will bottle
as many hottles of eranberry juice
as she possibly can. utilize for
summer beverages,

Broiled © Tomatoes on

Toast.

Cut some roupd slices of bread
and fry them delicately in butter un-
til they are brown. Slice firm, ripe
tomatoes to match the slices of
bread, broil the tomatoes just a wee
bit, and then lay a slice on each
piece of the bread. Season them
with pepper and salt, scatter grated
cheese over them, spread them with
a layer of fine bread crumhs moist-
ened with melted butter. Brown in
a hot oven and serve piping hot,

Things You’ll Love
To Make

Dolly's Tricolette Dress

This frosting edge of glass makes a

very pretty appearance. Now placei'

in the glass
1-2 cup cranberry cocktail,
1 tablespoon of sugar,
Little cracked ice,

Fill glass with carbonated water'

and add sprig of fresh mint leaves.
Cranberry Ade,

. Use two parts water to one part
scranberry cocktail mixture, adding

1-2 cup of sugar,
+ 1 banana eliced thin,

1 orange cut in bits,

Serve in thin glasses and add little
crushed ice.

Have you a cold or do you leel
chilly—then try this old Indian

Mo govot you have sux stu...ngz
of various colors that have outworn
their usefulness. Cut out the good
portions of one and make dolly's
tricolette dress from it, Cut straight
across the stocking. Measure the |
length of dolly from her neck to the |
hem. (Allow for the hem). Cut oht |
the round neck.  Stitch it waith sill

cranberry tea. It is a fine stimulant,
when you are fatigued or low

or worsted. Face the open sleeves,
[ Stitch  them  around the hottom

spirited. Place*in a pitcher” iedges. Hem the skirt. and dolly has |
|

2 cups of cranberry cocktail mix-
4

a smart tricolette dress,
Copyright, 1321, Public Ledgper Company |

".

1 1-2 cups of finely chopped nuts, |

director in the

Sanitation and Health. This

- A
Iy ERTAR N
anlarvey

DR. HARVEY WILEY, doctor, teacher, scientist
and author of more than two hundred and twenty-
five books and mrs on sanitation and health, is a

Housekeeping Bureau of Foods,
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great man (for history

will call him great) is constantly fighting the battle
for purity in foods and drugs. Much of his work you

do not see, yvet his O.
uct bearing the little

some materials.

K. is back of every food prod-
oval trade mark of this bureau.

E BELIEVE in Hard Roll Bread be-
cause we make it. We KNOW that we

are putting into it only pure and whole-
We KNOW that our baking

methods are the latest and best that money can
buy, we KNOW that they are clean. We KNOW
that HARD ROLL BREAD is all that we say it is.

The housewife of today is vitally interested in the quality and whole-
someness of the food products that she seleets for consumption by her
guests, her family, as well as herself. It is for her further protection
then that we call her attention to the bureau’s trade mark on the

wrapper of every loaf of HARD ROLL, for the housewife knows that
the approval of The Good Housekeeping Bureau of Foods, Sanitation
and Health is her guide to safe buying.

The above trade-marked label of
the Good Housekeeping Bureau of
Foods, Sanmitation and Health ap-
pears on the wrapper of every loaf

- of genuine HARD ROLL BREAD.

WARNING: The trade name HARD ROLL BREAD is protected by
the laws of the state of Nebraska and the United States The trade mark
and design now used on the wrapper of HARD ROLL BREAD are pro-

tected by the laws of the United States. ' ~

~ Petersen & Pegau

Baking Company
Nebraska



