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WOMEN WHO FIGURE IN WORLD NEWS
ARE CAUGHT BY PRESS CAMERA MEN

Dr. Maria M

ontessori, of Italy, Lectures in United States—Librarian of Late J. Pierpont Mergan Is Leading
Authority on Books—Duchess Wants Job as Censor of Plays.

LTy, Sexlrcare KerA

(Farre FPRoTo)

Dreni err Lo Elard

Put In a sliced onlon and Iry brown,
then put (n a four-pound roast of beef
and brown quickly on all sides. Take
the jujce of m large tomato, the pulp
of & chile pepper, two whole cloves, one
teaspoonful of vinegar. one of sugar,
galt and n dash of pepper. Put into the
pot. with the meat Add just enough
water to Eeep the meat from scorch-
Ing, cover tightly, set on the back of
the range and cock slowly until ten-
der. Serve with brown gravy.

FPolle Guisndo.

Steam two tender Spring chickens
for 20 minutes then cut up as for fric-
askee. Hub & can of tomatoes through
n sieve to take out the seeds and hard
pleces, Add m can of com, & gErecn
peppew chopped fine, and lttle mlnc;ﬂ!

salt,

parsier. Season with paprika

cavenne and black pepper. Put in the
pleces of chicken and add cracker
crembs to thicken. Tura Into an

earthen baking dish. put large lumps
of butier over the top and bake half
hour. Then serve.

Hellenon de Quesn de Gruyere.

Put six chile peppers in the oven for
s few ininutes, then wipe off the outer

an

skins with a cioth, Cut off the tops
carefully, removing the seeds and
vains, make a stuffing of strips of
Swiss cheese flavored with chopped
orion, parsley and a few drops of
lemon juolce. Flll the peppers, not very
full, however, with thiz stuffing. Besat

four efgs, whites and yolks separately,
put together and thleken with a tea-
spoonful of flour. Dip the chile in
this batter and fry in hot olive oll un-
ti! brown. Serve with tomato sauce.

Ensalandy.
n mood-sized cggplant Iinto
and narrange fn rows In

Broil until very soft and then

I's just as blue as I could be,
When some old feller said to me
There wasn't any Santa Claus;
An’ he just knew “‘for sure because

“Last Christmas night his Sunday School
They had a tree, as was the rule,

An’ his Pa dressed in suit of red,

A small, round cap upon his head,

“An’ whiskers long an” boots so high
An' bells that rang as he passed by,

(Eaperr et
tie. Chop well, one Spanial anlon, one . -
Nz o) Kok Spanish green pepper, with sesds Te- An’ on his back he had some toys
ORK, Det. 20—{Special)— moved: a small bunch of parsley . . P
N Dr. Marin Montessori, of Italy, the chopped fine, two tablespeonfuls salt. FO!’ aIl the ll"’le glrls and bO}S.
originstor of the world-famous | 3tix all well. Aake a dressing of one
method of temching children, recently - - tableapoc 41 of lemon juice and one > . ¥
ed & Contes ‘ot three lectures | LB arris 2Montta £ P 0T of pure olive oil. Pour over the salad, | An’ then that feller laughed in glee
e = 11 . . Y —s toss and serve, ’ . “ ¥ -
k Sao ueed motlon Alma to iHus. Oriprrnafexr of Famows b RS e % An’ said, “Now, Young One, Believe Me,
f ¢ her talkas on her work carried Py = e ! - - .
on in the Houscs of ( ldbood at Rome. mfj‘;‘;‘z"? gr T - Melt & cup of sranalated ﬁuil_:tur Irn ,é: The way pa fOO]ed thOSC kldS was f'me.
She will remadn in this country sevaral - & ~ ! a saucepan, add o cup of Engli=h wal- - - "
woeks, traveling as far woest as Chi- i{fi{i"ﬂr TP ZEFL C:c'ﬁ('d" Pl | put ments, and | 4 1"110‘\'"1 ﬁn-&]!‘l'"_r '/ AS Santa Cla_l.ls he sure dld s‘hlne'
cago to lecture. Shoe speaks no Eng- L - - ’ buttered pan te harden. 'hen cold,
s0 ul} her lectures in the United (O Sdarevas s RIn oo 2827 grate or ecrush fine. Crumble 12 p 3 o
A e it e A ANCOUGN G s [ macaroons fine and toast In the oven But I just knew he wasn't right,
ierpreter |a few minutes. Make & custard of the 'Ca ]'l CI S I .
Dr. Monlessori Is the first woman | yolks of wegs, fourth of a cupful 3 use we ha anta Claus that mght.
who ever studied medicins In Italy. It |or SUSAr, cupful of milk. Four i » *
was only after she qu; been permitied | | over th iffly beaten whites of two ?\ A An ]']E was not lhat mean bo)’ s Pa-
to enter the Colloge of Medicine in | | exgs and let cool. To & pint of cream, | |/ Because I went and ast my Ma
Home by only giving her initinls to | add a third of a cup of sugnr and beat < - 1
the authorities, wha believed her to be | thoroughly to mix. Add the” custard ;
s male student, that ahe was parmitted | § and fiavor 5 marischino, hen » - .
to pursoe har ...;.;.u.-.._‘ She nrh{:rl\n[.v:i : freexe. Whe half frozen add the \\ P . An' she said “No! That Santa knew
her unique method of early education macarcon crumhbs and half the grated \xr * > . ' |
for children in 1307 walnut mixture, and finish freezing. . | lfen cl’uldren Sald he wasn t tmc'
s » @ Serve in glasses with the remainder of An’ so he never calls when doubt
Miss Belle Groen, sccretary and li- the grated walnuts over the ecream. O h l . k g -
brarinn of the late J. Plerpont Morgan, . Azucarillo. y r too muc earmng E\?PS hlm oul.
helped :-;n his wonderful library on | | . Those lttle wafers are dainty and —
3 Thirty-sixt] New York | © deliclows as the Mexloun pastry cook ; =
- x 1 7 ‘ ’ 3 -
the priceless of books : \ N 57 % !,a prepares them, Cream quarter cup, An then she said * d’lat most f‘OIkS feel .
manurcripls wi ontains. At . - o= g @il 1 | butter with half cup of powdered -I—h ] I"l h "
nathy. My, Morgat bequt ! $30.- ; (Gusion 0 25) |sugar. Add graduslly, quarter of a | at only things they see are real.
n cash to Miss Green viating leup of milk and a scant cup of flour, W 1
0 petain the pasition of llbrarian = L. =& = moeasured after sifting. Filavor with BUt 5'1? _d Ilke me [o feel the Spen
furing her lifet! 1y, antl v -
G 18,8 ]E’ =ri nl 1d way, and rather thick, :-‘:?l"lfu“::'—! :l]'—’ur;:lmk;‘;l'f? Lfr:hl;.ol?u!ftr:l o‘; Of Fa!nes m the WOOdS and dE".
Lk She atte s n.“l:_‘i";:r“_""'m u‘::"."":_' sking tine.  buttered well, first
; . and b el Ll R By €ACE | aprinkle blmneched chopped almonds or An' list th 1l ieh
dered pre-eminont L e W h walnt over the surface; n listen to e tall trees sigh,
. & @ | 3 Loma de Vaen. in squares and bake n delicate “/ 1 1 assi .
e Duchess of Rutland wants 1o be e « SN f This ol bles our Brown pot| brown cut the squares apart while hen a SO& Wll'ld I5 passing b}",
t} y + = /;‘Jﬂféﬁfd « 1 pot ;o q & An
@ play censor of Groat Britain. 1 yalle | poust uarter of u pound of suet|cakes are warm, and give each oms & Or learn a secret from the stream
i a tha fesw thnt w not Sy oo | thin and fry out the oll thoroughly.|sllght roll * .
Soter: BAF Lok A = 1t e . ) Crecr, | - As it flows on in endless dream.
is 30 unpopuiar n that she ¢ :,‘:,}-w. |
add little to the list her enemies Ly = v
what she might do judg | playa AHSILJJ‘J: . A t d t » i
. Ml o AT nswerstoLorresponaents An’ just because I cannot see
. - Cinterwood BrT e asa : : :
Eood judge of the / e | | The hidden things surrounding me,
does b seem "._-I - %
hnt t BY LILIAN TINGI ! h viti L th C -
n :“; w.lrl-l\h:t- -':.lr' Fi‘:- 4 | court mlso read her a lecture on un- :I BYTI \\'!\- [. ‘i:u\, : i1\ : Kindly glve ,;‘n = "’Sﬂrfu ;lr‘:at‘tk. {\?u i‘l:ndl, L‘Le mos%y beds ‘I)eﬂealh lhe brOOL
ne L o oy Trs | roasonablences. | recipe for peamut vutser MRE. C 3. | - L S And darting fish in every nook
r " ! am sureo Mrs G, . . will ¢
rs, & pretty tut ec- Mrs. Julisn Heath is the head of the | Roast one pov raw pennuts 0 Wi, 541 m; for s-::ur suggestion, s
ﬁ’-l"’. soclety. Housewlves Lengue, which I8 carrying | very dellcate hr Hemove all |~ v A d I- l lh’ . . »
G. Heve has got he B ;h" N - t‘:l“—u ool By v a5 ithroug I PORTLAND, Or., Dec 3.—Kindly tell me ittle l!'lgS thal men Ca" spntes
’ e ’ b r| s Insuing from day to day bulletins S - -2 v lea gl et —iALY * . . .
mony * of 5000 n year. | showing housewives bhow n:‘,., s i S | per. Use the fnest k : | 't‘|r¢ t::;:&? ‘E““it:lo:l'lh‘:h;'! nl-.:‘kn-::i:. l‘I:: That dance and sing on mOOllllﬂ_ht mgh'ls.
ve sued her husband, the | without eggs. The I st Jlon | PeTs come n tegular - y vdfinh, hat jt does not =
1.1 3 . - VAR g bl Dl vien | s : | I wouid aise he very r T
woll-known banker, she asked $75.000 | started in New York, hns gore all over | grinder. rough |t q rna;ght-n me on a I must no-t Ry [hﬂ? &rol ot ther.e‘.
a year, which the court denled. The ! the United Stales times, un perfectls . £ American etiguette, But trust 1n a“ Lhal 5 gUOd and fa" -
snoggh to spredad easil nat Lo retorn A -
|;n--~\n the tf srindin wot ofty 108 form to yse the fork ¢ CM’
SR -1 e . sarfect o ] or ar 3) Do not both 1
M EXICAN SQUAR E M E A I S "I['\Ill::; |“ .H . .‘{._-.; '[.rlu 1¥ | hpat c:rzs:”:!;:::;u:::zm: An' s0, l'm now no Ionger blue.
# . nul 1 ¥ poopl e & .
ed use o lttle m whe s no servant, Thanking b ¢ wha " = rﬁ-‘
0 P HREE HO R B, a Mitle melted b In  advatice, “STRANGEI." Ca'usi d h't e
CCU ! I U lemos, Juice; but  well-ground Hosk the mackenil over Right ' Tr An on't want to ever be
—_— - - = el —_— ghould be olly enougli. Pack in Zlasses | o.p c — = e
. ; tike jelly and cover with paraf SRy Sl SRR JoRges. CHBEING The Where Santa Claus won't call on me.
Feast Starts With Fruit and Ends With Old Reliable Black Coffee— . SIS0 REVEERL IS [ TIORSRRDE S0 -‘
r rule ca he given for this, since
Soups, Meats, Eggs and n—Rec ; SESENE. 5 r - e . = e
Ps, B8 Pndd.ing Go Between R&.ipes Given. J mack ! and personal taste will any In t 1 infan tasy Before | in it 1kced -
s in ihe mafter of saf k ¥ tentiona seourtesy. el g ilked, Bift three-fourths tea-| frontier makes It very difficult for air-
—— - 0 X | S et il tiness. Rinse | geciding ans to whether a person has|spoon soda Into two cups flonr and mix | men to cross tha border without in
J K slates n“thrn Southwest n:,.-l-‘_': an the fis 1 11:‘: "",: :‘rlﬁ I.'r'l'(%s.ntsf{ I\ll?h 5‘:{’:; boen dlscourteous in the matter of not|into the batter. Add graduslly enough| fringing the laws of one country or
1 fine declded St ‘e i t 80 1 HnK f ! Y 0 - . th . w T . s = i . == - o gt 2 - -
) o e oy ‘_“‘ te for Mezican Oxtails need carful washing and are hot water for half “n“m,“r returning a call, be sure that you know | flour (amount varring with skill and| the othe The main gap In this bar-
i 5. Visiting Americans some- BPYY - e 3 K, all the clroumstances. Bomo busy | the kind of flour used) to make & light, | rier is near Nanc sl tH uestion
" 1 - i h " . - - ' i a " - i ot o 5 4 (] o ¥ L
A EASE ) LRAY el R 2y hthrd I'llr:'lrilhlr-'m;:lg e ‘;61 oy l‘rjl;“‘us,l.?. ‘i'mir:lu q:if]m?" women with henvy profesaional or |soft dough. Roll out, eut and bake|of marking out aaet iy i
atiare meal In Mexican citfes with grated | mary SXen s, OF 1555 6 TEAS SRl Tlow A O (h‘ 1¢ | famlly eares make i general practice)as above. This method of mixing may | point by slgnposts visible by airmen
- L e AR on the fish|to choose a tail of Eoud size, very . " ¥ 288 | nf omitting all formal ecalling, and|also be used with the “plain” recip com n distancs = = be -
is irue that « uninltiated p iy et R Deiteotls T Want A = b Pl s 1 : : plain™ Tecipe, from o distance = Eaild to be under
i 1 Lo '.} -:\{r« r: '--r. 'u ‘l‘l"h“ .. vide I'IT.:“ I |I:r|“.. 1. Wrap In cheasecloth and put to ball r,—,.t-‘:”a (lfll": Iln"‘;‘;is"?ndlnﬁ:;ud '-[:tbtl‘: w‘a'tn-" '31'-.:'-\5"'- Olht'fkc"lrft‘—‘['nl'-ﬂl‘ﬂt:\' e sy ? Ereomi ey Eyation
{_ lajoln : - i .I:'\' 1 A Brind albiriy (o holl sturn call mi & omitle “." it until next week for thelr replie=. | authorit
Hueves sl Gusto two I on " g7 g - B AR out: discourtesy. Illness or family Bia t in thi
: AR thick pieces in lves or ¢ jug point and simmer :ir;ut boil) t;n— troubls might also ba reasons for the L alfal v
. I let. Fr . carding to ! Diror into | #0 m «8 or so (depending upen the | omi = . 4 ithort dig- == ey s
half ced onlon and 3 “‘,.,;.1(““:—.1,, ',.,.,;‘; wently 10 I.Jl':,.”“‘ size and texture of the fish), or until :_.;];:::,2: ekt il i i MANY WOULD GO TO POLE :‘-‘“"":EIIL 1 “uh-mrl-
! : jurd or oll, If You - . e e 1R tender. Drain and . wre e lea with coublay.
an entl o A a e v I riin nn unwrap carefull p X
ore- cAh. got | onlon s tender, but s S ey L I.t:lll"n-l remove :» backhone. Pour ove 4 (2) The fork s generally preferred | p o .. o = On a elear gns » vikibls
. the pleces In & elean cloth and over & | one nnme food: that can be eats = Positions Sought on Staff of British
R ROOVDEROW S Iaus \ Bk En) GRS 20| “in % Pl I large onfon | Hittle melted butter or malted butter r shy food: that cam be eatan wwitil 1 two and three
and dishes ou h i three table- | o by g “l ¥ !dr“' l.]r B land cream seasoned with pepper | 5o fork; and as a rule peas would he Autarctic Expedition n helght of
4 < di=h . * . LW o three cloves, ires e . 4 pet, 1té ith o fo h i - 4
h the same the i & ot of : ‘t.'Ll'---- stloks. of choppad parsley and a squeeze of lemon :‘::‘Ln‘_“"t" "] fc rk& But._l‘f l[ ool that six
avor variety may te e tw or |dUice are also suitable additions. SEOINOEY SIS I and are servec AN - to Indleats
rtven On 8 Mait- - L EPEISOE 1WO| UF) P raraTa a% RBoTe. BUt RErvE Withi T style” In a separate dish with a LONDON, Dec. itridte i
-:‘_ ’ - e '-llllfﬁ- ey o ]-H-‘:ir-:l-‘l-\ r!l-l--l:l,._:; Mg i I;y thiui_:'-nlnr.: ;Jr" c'up tl:l_:_: sauce, o small spoon is sometimes | understood that the arraangeme Othars
Jo FOURA PRIGRE. SN 1 b = I'\IL [‘ . W l-'-"r: ke :1. ilk with one teaspoon cornstarch and permissibie, If your hostess .,h""'” pri- | the British Antarctic expedition next oute from
3 frying p ¢ water barely to cover. ring to the At El ¢ 1 sn it Is 3
K R tal boil and 1«:;1'1. Thet cover closely ang |#casoned with pepper, minced parsley ;:-::d drni:-poo?- !\?r 1::1:8 !:I ‘l:t.tl';J; I?Pmt ilf year aro doveloping well. A large num. "m; -
T O R B : | cook very gently at lsast thres h ,|and @ tublespoon of butter. A few drops | ., '_‘t- b i Hatt it A e tions have been e !m.”‘. e
e of washed rle n sllce of s L ' % gt : 2 correct her table service by not using h s ff . m Parls to would do
that such ~ - z | or un mant is very tonder. Sea- of vinegar or lemon Jjulce sprinkled - ‘e i = staff, w .
Lo 1 half a pint of holllng water. | me e ueces |over tho fish as the backbone ia re it. The “golden rule” is an absolutely of 40 h to prevent the oc ca of “In-
irA, - - 20T {1 pepper and & sgu 2o . L 5 3 - . = i L e — el L o
- Mexico is & seivl-0 v, closely covered, until ten-|500 W F |r“ 1 s :‘.Il g moved will improve the flavor for some inrrd_lihlo gulde n all questions of - | . ooy sons, two physi dents" which attention
¢ > LRad EreEs stemy, remove seeds .-a.-'..:l"f L F! (PRELS IM o hes| [ ble service. geologls OCeanoETa the no good
. .. L e Powm. f o hot diab, = and en the tes. . - - oy .
woriex. Across the border, wh pint of water I o - - ANeda until tender (withou ing) et ghe et ke % | blologiat
B ing (carameled s it necessary. | TN0 A ik - f»rlﬂ?i?;?&, in 0 |the wife tends to leaving “his” cards T Toster Blackhots
i i 1 t . v e A If available icep 1T E 8 : : A L - = S - b Tt ke i
fo th the ¢ ¥ trl |_;:..:_ Po one cup hot cream, in which one table- for I:’n.: i ;' al:he«t‘_l'tu:._ r',‘: s b'“lli" numbes of letters ingt
flah, b . * the and secve in|2P0on butter has been melted, ;'rf‘f{"fl o I ""I"."LF“E" A ;"' .]:_'_' not the Pol will re
mutton or with 4t flour, % of mashed pe T e - 4. Add a small sliced onion, a clove ‘n"_ :' 3 ,F.‘a'hed Lo _('“J"I' —m—: = _“_’“ = | telagr is
roasts geiables, at. ot ‘boll for ' or b sealt crost, or with |and & few pepper corms, a bit of bday SEhery tan h‘.’. m““.""d m ey e r: “vl der e o, b it 1s ona Wi
frids and ejotes— | SErVe " Inta i Yesl anl s Tricrasl of NEroil Tind to the | T EES 1L W TRRoCIal OOOASION oS i fn Texd ally difficult to setile,
3 il R | it atade. ‘.1:}'-:t-.|-:.'!l;'|;.n s T e > u:-.nktr-'g a 51}»:mfril:ilé ner or u_n. h’n‘a: zm;l some, I am .U?;'l. advantages, on the one hand, being |
puud ts and coffer Hes nful ¢f drippiog In a|m 1-;.‘lul.1|‘:=‘T } (k medat .mnl.t'r getu- | point 1 tender as in No, 3. Berve .ﬂ!:':;:l ;-;:‘:;i -Il‘lwl‘:' ‘tI{'::}r:.l‘nx: t;—:‘:\ns::iﬂl'.: obvious, iwhile ftlis practical '““j""i_l
AT 1% & rved and eaten!| sa: i 3 = B e S At with 1elted butte ¢ = i - 1 E posa Y | ties 1 tha ti of 1@ lHmitations
e Lwl.-:;’:n t ba serve and eaten | ,i _.f\ .., to It o “_M.[._, £ aAre bhro infter ]«\ “ur“ f-l-[r-liih:‘; t:"h:: :1111:;1 .rf':"?lm PATE- | shair own fireside. ;.e ro?ar{ su;-u"?t:;rru :'E'r;:_r:‘ the limic mnse .
! i | Freen ed onlon, ons ¢ anohin then pla sk aipd e Spebr mhk hra (5) 1am not quite sure of the meaning | =2 e |
Mexlean Noodle Soup. | of gar one tablespoo e e » 1ong, slow eook- "i' gy e '181‘1""' ”Tthmg] l;‘ \fl‘negar of your question. Do you mean & for- N
Make the noodls paste as follows:| Vinegar >epled tomutoes sliced. | Is to develop color, flavor |3nd W r. with or wit out the flavor- | ...] “at home,” where there Is no muid? 7 {
Mix a scant ct ted Parmesan | balf cup r and ollves, mixed, and I tenderness. In this cass the ,’,""“ H”',:.f'.:.hlﬂ_li!‘“. $- _l‘fanrf‘: with cream |y, yyuch cases thers is usually an ob- AIRMEN S SiGNS WANTED
with a cup of fiour, a iittle sait and|® pinch < me. Add two pounds of es of meat may be arranged in[FORES FRR A TS 4 chopped hard- | yi5ys tray or busket for cards. —— =
cayenne. Beat fc eggs and add slow- s e alos ely and stow with mixed v "‘"ti“'.h"‘ et ..“.;, !'nre‘:!’;-.:x r:;- I;}r‘- I“fr-ll?l I‘l:.:[‘\Ed FN_ ORBEGON CITY, Or, Dec. 1L—T have | Effort Made to Find Way of Mark- |
Iy, also half a of cream . 3 To serv carrots, celery and onlons, one-|€F¥. LA R A LS D SR cooked many good recipes in your anmwers
t . Bring 1| omst on & heated pl ip oach and one cup peas) and |celery, onlon and green pepper, or (4) yregonian, and I wo ing Forbidden Terrvitory.
b t good, clear sauce over It £ and the whole =served in the mento, Or use tomato sauce recipe for pimin |
. & . : T o " i A t Ice. or gour cream
tock ang pour ihe batt Jamwon Con Plmientos. | cansert It canned peas are ed i e st 2 for steamed Boston brown :
ng stock throug [ | add them towards the end of the cook- wish to bake the fish: (1) o x |
+nK aft iy g pound bf ham into small Pieces:! .. e {6 2 86t Soak ams above, drain, rinse and v I.mm not toolate Lo Eet the cockialrecipe 13
ander, making 5 ; ,"1 : ‘“, ¥ ‘-.:\-.".3!0 F Tomatoes are a good nml. tion. "t‘l'l"- '!;ni.h = \' ta ;:. r"_ e l‘l’ next Sunday. Thanking ¥you In advance |
trings.  Boll for 10 mls s and serve | sausage meat, 1wo : 1%~ For varfety the tail may be bianched | With boll ng water for five minutes; L., 8 : tha  diMcalties -
Hancheros. | "I, WD Temaioes "'"""‘"ru- stewed. AS above, untll tender, and | then drain again, place in a fireproof Recipes for Boston brown bresd RRIng e S "'PI" e ”'.l.'l
e = roea TG - '-s"\" :\:;,.::.__ L‘.— _:lﬁf-:t\ ocor 10 | +% pleces may then he o pRec into dist ,.].rfn...ln with !’"hpﬂr' rub .‘\'llh were given two or three weeks ago 'r‘i‘n ‘“ iy (“;. .;;.I.Hi'. ¥ 1’&,\ ation r»:lln‘ ,
Siace 6 amplal of R . mostiy ] of dried chils pep | feving Datter and frisd In deep hot fat | PUiter, peur on one-half cup milk or |and therefore cannot be repented oat|continent Dy the vemarcatibn o S0ty | b
and \r:}h T f““‘_"-h{ K;_:::ntr “m-..l il little itter or Thens “ox-tail fritter are good wirh |cTeam :;::d baks until browmn A few | pressent. in _l‘f_"n'(_‘ (:"';iﬁ_r"'m En" axeT l\-k hich } sea SERNEY & FOWLER
able f Vhen a Mg rown, mix In| pings, then on a pint of @ pinnch and lomato sauce or sauce tar- | 2rops of lemon Juice may be added| It Is rather hard to guess what kind no;civil or forelgn nirman muy fly. Thi ) Distributors for the Pacifle’
. cup .~.‘l.a.1-.r..n:\.-l 1; .: “:I.w pan | water, cover and sat where 1t will cook | yura just before serving. of cockties you have in mind, Try t pn\?t:hs;.-m;l..:. l.‘!'rﬂl‘ .n11.l?%:‘ !r n n;:| =BT Morket S0 Ban Franclecn.
oven Brown SRR Dl without stirr when thor-| =~ ynother good way is, after thorough. (2) Prepare as above, but use a desp- | following and let me know If they are IDRBL COIELAS IS Bt el i OO [l sh - betti - By PO, i s aclte
» rs\r.rr‘mhh or ‘;::::I':"—u' wel! done. salt to taste nndl cleaning the tail, to separate the |®F 1.;, 1 .,I:\(l u pint \_‘f'milk. Thi-l‘ketl the | tpo plain or otherwise not what you both sides of the Franco-German HAIT Y comi Lo
- P 3 and saute {n hot bacon fat with | MK Wwith a roux o2 two tablespoons | wanted: = =~ TE = - -
Ayt 1 'h[‘ s rrijoles. a slice of fine choppesd raw ham, a |S8ch Dbutter and flour,  Serve with| Plain cookjes—Two cups sugar, one- ’
P S i ave. u wms stlck a4 whole clove In a small ot _.‘—ln'.l.'mi onfon nnd a slived earcot. When | W :':"‘““"""; S ‘:.r “ti'ﬂix]k p i fourth cup shortening, two '.’AI__..b-uI--- ’
: leve. & 2 SRR 1 + g Eae e AT ove to i casserole can probably thin 0r FOUrse cup swest cream, two teaspoons bak- i, erk BS
4 whal:lt;l':::: ang :'-‘u-\- th f‘_ r*: ;r' “-f--.: l;e:lt:-_u;‘! of a green pepper|9f many variations as to form and fla- | ing powder, about five cups flour, Sift
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