L]
i

™ Moy 5T = 8 T o -:‘1-
] ".tm e Al

Apple and Orange Jelly,
Use an equal number of apples and
oranges. Wash the apples, slice and
core them; put them over the five in
the preserving kettle with enough cold
water to cover them, and slmmer them
until they are reduced to a pulp. Pour
the apple pulp into a jJelly bag te
sirain out the julte  Measure the
julce, and to each pint of apple julce
add one of bolled orange julce and a
pound of sugar, and boll them togeth-
er, removing the scum that rises un-
1} a llitle, cooled upon & saucer, forms
a Jelly. Then take the kettle off the
pour it into glasses, When cold seal
it up like any other preserve.

Bonr Cream Nat Cake.

Two eggs, one cup granulated sugar,
half cup rich sour cream, two ocups
flour measured before sifting, half tea-
spoonful soda, one level teaspoonful
paking powder, pinch salt. Beat the
cggn tll whites and yolka are well
blended, add sugar; dissolve soda In
crenm, stirring It then into the eggs
and sugar; sift Into the mixture the
flour, baking powder and salt, and
beat well. Bake In three-layer tina
Filling—One cup pecan or walnut
ments,

Nut Cutlete.

Mix two cupfuls of chopped nuts
(nlmonds and peanuts mized) with one
cupful of mashed potato or bolled rice
and a beaten egg: season with balf a
teaspoonful of salt, one-fourth tea-
spoonful of paprika, and balf a tea-
spooniful of mushroom or tomato cat-
sup; shape into rutiets, dredge well
with bread crumbs and fry a goldea
brown. Toothpicks may be stuck In
the small end of sach cullet to almu-
Iate the bone,

Kidney Omelet,

Chop cooked kidney very fine; make
an omelet mixture with three table-
spoonfuls of mik, three eggs, salt and
pepper to season; put one teaspoonful
of butter In a frying pan; when It s
melted turn In the mixture; cook slow.
Iy untll a erust s formed on the bot-
tom; in the meantime, sprinkle over
the omalet the chopped kidney and
c pamsley; fold the omelet In
Dalf, Hre it to m bat platter and serve
at onoe

FOR 8IX COST e1.28

How to Live Well on 00
Cents a Day,

| How to live well on 00 cents a day
has been made an easy matter by the
department of domestic sclence, at
Teachers' College, Columbla Univer

that that amount Is enough,

The manner jn which this discov.
ery was made Is somewhbat an follows:
Dean Rumsell of the college planned a
luncheon to weveral' friends, and
thought it would be a clever idea to
have the meal prepared by the depart

{-m of domestic science of the insti-
tution. The teachers laid out the plan
of battle, so to speak, and the stu-
dents completed the work, by cooking
the victuals. The luncheons was serv-
ed to six persons, The total cost of
material was §2.02, from which was
deducted the food not actually con-
sumed, which, of course, could ho
made use of by a careful householder,
This brought the total cost down to
$1.28 for the six persons.

This was the menu!

--oc.ottl-l..i" »

Total ...ox o v asudiRnEsERTY
The food value of the things con-
sumed amounted to 0041 calories
This made the average amount con
sumed 10818 calories. According to
the textbook prepared by Mra. Ellen
B Richards, of the Boston BSclence
Behool, only 000.3 calories are neces
sary to sustain men and women work-
ing moderately hard. Miss M. B. Vall,
instructor In domestic sclence at
Teachers' College, who had charge of
the luncheon, says that 22 cents would
be a fair avernge for all meals, so
that persons who pay more than
$241.58 this year, whic’. is a leap year,
or more than §240.00 . ordinary years,
are doing a vast Injustice to them-
l.ll"l and their pocket books,
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Type of Brick Business Block at Portsmouth, Univenity Park.

A
BE
v i|i- 'Iv .

Ralsed R ile,

Melt & rounding tablespoon of butter
In two cups of werm waler, add one
balf yeast eake dissolved In ole-quar
for cup of jukewarm water and three
Clps of four. Heat ten minutes, then
8dd moother cup of flour, cover, and
el riwe over night, In the '
knead lghtly, shape Into rolls, and le
rise. Bake, brush over with melted
butter, and return to the oven for &
fow winutes,

Hot Water

Spoontul of cream tartar, well mized
With we flour, one teaspoonful of ex-
tract of lemon, one teaspoonful of salt
Str all together untll quite smooth,
then add half a teacupful of builing wa.
ter, . which balf a teaspooniul of
sodn has been dissolved. Stir briskly,

and put in the oven [ pow
sibile, - »

Hanana Bandwiches.
Among fruit sandwiches, banana
:'1“!)- the L’:d-ml to this a slight
¢y can Eiven by sprending
lengthwise slice of frult with
cream rather sparingly.
Sprinkle shredded mﬂ?
the latter well down with
knife. Hoston brown bresd thus
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Healthfuliness of the Guil
If Tom Haunum's prediction was
verifled, s now “singing tenor with
He was the most lovable
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ACME LUMBE
Company

Our Stock of Fir Lumber,
Sash and Doors and all Build-
ing Materials is now complete
and well assorted

Bestest Grades
Rightest Prices
Quickest Shipments

SEND US YOUR ORDER

K & SRRy

Call us up for a load of Fire
Wood for immediate delivery.

ACME LUMBER C0.

Foot of Westanna St Phone East 1846
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