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Potato Donghnuts,
IVE good sized potatoes, boll and mash,
one teasspoon bulter, two cups sugar
Mix while hot and beat well Let cool
ndd three egrs (heaten), one cup sweol
milk, pinch of sall and nutmeg, five ten
baking poawder fn a Hitle flow
ur enoungh to roll out, and fry lu hot

Potate Biscuit,
In to one pint of hot potato, mashed
gmooth, mix ong teaspoon salt, two table
gpoons butter, one pint sour milk luto
which bas been stirred one tenspoon sodir,
and flour enongh to make a =oflt dough
Make Into small bistalt, let stand In o cold
place for un hour, and bale v a quiek

oven

Potate Paffs,

One cup cold mashed pointoes, one and
one-hall  tablespoons cooking ofl  (or
melted butter), one<fourth cup sified
flour, one cup yellow corn meal, one-
hall cup milk, two eggs, two teaspoons
baliing powder, one level teaspoon sall
Drop loto hot greased gem pans and bake
about 25 minutes,

Potato Hotenkes,

A German dish. Take seven falr sized
potatoes, peel and grate them raw, also
peel and grate two fuir slzed onions with
potatoes, then add three tablespoons of
flour, two eggs and salt 1o taste, mix all
well, and bake in a griddle pan, a spoon-
ful al a time, Jusl as you would hot-
cakes. Pan should be well grensed, and
takes fried to a nice brown. Eat with
apple sauce or anything preferred.

Baked Ham.,

v Sonk a ham overnlght, then wash and
gorape It Put It into cold water, let it
come 1o bolling polnt, then simmetr for
two hours. Let the ham cool in the
water, remove and draw off the skin
Bake fn a moderate oven for two hours,
baste It frequently, uslog one cup of
sherry wine, two spoonfuls ar a time;
then baste with melted butier.  When
done cover with a paste made of browned
flour and browned sugnr moletened with
Bherry, and return to the oven to brown,

Cold Slaw,

Take off outside leaves from small enb-
bage, cut iu quarters and slice very thin,
Boak In cold water untll erfsp, dreadn, dry
and molsten with the following dressing:
Mix one-halfl tablespoonful each of salt
and mustard, one anod one-fgurth table-
gpoonfuls sugar, one ege, sligifly benten,
two nnd aone-hall tablespoonfuls melted
butter, threesfourths cup ercam and ope-
fourth cup vionegur. Cook over bolling
waler, stireing constantly until mixture
thickeuns, strain and cool.

Baked Beans With Tomato Saunce,

Soak whiie beans over nlght In cold
twater, and in the morning put over the
fire In bolling water, alightly salted. Cook
untll tender. Drain snd put nio a desp
dish, Cover with tomato sauce, made by
cooking together n tablespoorful each of
butier and flour uuntll they bubble and
then pouring upon them a cupful of
gtrained tomato lquor. Season to taste,
end rather Mighly, unless you have pre-
viously added salt and pepper to the
beans. Stir the sauce in with these and
balie, closely covered, for two hours.

Golden Corn Bread,

Oue and one-hall ecupfuls of yellow
eorn mew), one-hnlf cupfol of sifted bread
flour, two teaspoonfuls of baking pow-
der, one teaspoonful of sall, two tible-
gpoonfuls of sugar, two eggs, one and one-
hoif cupfuls of milk or part waler, two
tahlespoonfuls of melted batter and Iard,
Miz nll dry Ingredients, heat egga well,
then add to Hauld and beat Into meal,
add the melted shortening and beat hard,
pour Into greased flat tins about one to
two Incheg deep and bake tn brisk oven
unthl a rleh golden color and a toorthplek
o inkeried comes out elear

Votato Souj.

Wiash, pare and cutl three or four potas
toes Into small pleces and et them sonk
Then put
o salted bolling water and cook antll
very sofl seanwhile, put one pint of
milk on In o double boller o senld, ndd-
fup (o it a teaspoontul of seraped onlon
and n stalk of celery,

Whey the potatoes are sofl, draln and
mush, pour the hor milk on thew, season
to faste with salt and pepper, rub through
2 siradner and put on o boll sgaln,  Pat
a iablespooninl of butter In o swall sance.
pan, and when melted add a seant table-
spoonful of flour, Stir lnfo the bolling
sonn, cook fIve minutes, add o tublespoon-
tul flne chopped parstey and serva hol,
too thick, more hot milk may b
Serve with erackers or eroutons.

May Manton Weekly Fashion Talk

THE NEW AND ATTRACTIVE BASQUE

;llu.i‘-i by Muy Mawiaw,
8508 Basque Waisi, §4 to 42 bust.

T WOULD be difficult to lnd a
prettier  development of  the
basque than this one, It tnkes

the long, stralght lnes that are go
fashionable: the sleeves are set-in
In rather deep armholes and can
be trimmed to glve the sleeveloss
effect; there |s o chemlsette at (he
front that can be used or omitted
ag liked. The basgue with short
back and withont the sash 18 ex-
ceedingly fashionable, and well
adapted to certaln materlnls and to
ecertaln oceasions, but, with a sash,
It mokes an exceedingly dregsy,
more elegant garment. Appropri-
ately the basque can be made (o
matel the skirt or of a different
materinl, nnd all of one fabric
with the sleeves and collay of vel-
vet or satin or something in con-
tragt. Here gabardine is used In
combination with eharmeuse satin,
If & handsomer garment ls wantod,
velvel could be nsed for the basque
und the skirt made to mateh the
dleeves; or, a skirt of broadeloth
would be pretty in combination
with basque of velvet or of chny-
meuse satin.  In addition to many
other advantages, the basque Is o
very simple garment to make, foy
with the loose effect there lg ub-
splutely no fitting required.

For the medium sgize will be
aeeded 24 vards of material 27
inches wide, 2% yards 36 or 44
inches wide, with 1% yards 27 or
LY yards 346, for sleeves and trim-
ming, 4% yards of braid, to make
ns shown on figore, 4% vards 27,
4 yardg 146 or 44 inches wide, to
make of one materinl with the
long back, 4 vards of material 27
Inches wide, 21 yards 86 or 44,
to muke of one material with shori
back, The pattern, No. RGOS, I«
cut in slzed from 54 10 42 inches
bust measure, It will be mailed to
any address by the Fashlion De-
partment of this paper, on receipt
of 10 cenlw,

The Care of Saucepans and Kettles

erable flem In the hardwate secount
It they are taken care of, howover,
they will be found to last a long time

Ditferent motals noed different et
ment,  Aluminum Iv oan Weal meta! tor
puns It I8 rather expensive to begzin
with, but will be found economical in
the end. It Is a good Investment, Pans
made from this meinl must be corefully
washed and eleancd Warh aluminum
Vessels aw goon as they are done with as
far as the cooking Is concerned. Wash
them well with soup and water. On no
tecount use woda; this will turn the metal
black. To elean aluminum mix whiting
Into a paste with water, Rub on, and
polish off well, This will make them
berutifully beight,

Enameled pans also need core or (e
ennmel eracks and ehips ofl. 11 any fomd
has caught In an eonmel pan, steep i in
witer for g little white. Do not seenpe
the burn off, for this Infures the cnumel
Dip & eloth in sali and gently ruly the
burned parts. This will briug 1t off witl-
out Injury. As a role, wash them wiih
hot water and soap, both inside aad ont

Iron saueepans will stand wear aud tou
falrly well; soda In moederation will ol
hurt them, When Iron MANCUPINS  are
Breasy, remove as miuch of it as
with paper, then burn the paper Vsl
the pan Inslde and out with hot water
and soap, to which a himp of sody has
been added. Flrst of all remoye wifth
an old kolfe all soot that may have g
cumulated ar the bottom af the pan: Lhils
not only moakes the contenis of the Ikt
a long tlme in cooking but wastes K
and flve, as the s00t preveuts the heat
RUlling to the pan When the pan lin
been thoronghly washed go over | haoth
Inslde and out with & cloth dipped In
sllver sand., Rinse thoroughly, wipe out
and place on u vack to dry. S thit Irou
siucepans diy thoroughly, or rysi resnity

Rettlen poed clenning ut intervals, al
though they are only used. for
Somet!mes a kettle will get Hged with
Cfur,” I should then be cleansd |y the
followlng way: Put shout 3 temcnp of
unglaked lme into the ketgle: il up
with water and boll It for about an o
Ewmpty, rinse the kettle sgain and ngain
flnally  boll some fresh water in (e m
clear all trace of the Hme ana lLoave
water gn the kettle all nigin It thl
s off eleopr In the morning the Kett)e
In salo to use, Kettles should geyes b
left for any length of thne with witer (g

S AUCEPANS und ketiles are u consid-

nowsiby o

Witey

them. When golng awug i tiew
| ‘{" SRE I FRTEAL 1 bl sanmab e
llrf,a 1 F;lal ' JJ'::\I

thoroughly and turn them upside down,
leaving them in & dry place, To prevent
i kettle furving place a small marble or
pebble in I, and keep one In always. This
s n good plan both for an fron and en-
amel Kettle,

Tin Kettles are useful, in that they
holl quickly, but thelr life Is not long.
To prolong thelr dayw keep them dry
when not in use. Wateh that there I8 no
dlgn of rust Inside or ont. To clean dip
a cloth In whiting and ammonia. This
will polish them beantifully, Never allow
the flame of 4 gas §#1 to come ont bevond
the base of the kettle,

= ib i s A
A Nut Party,

A nut party Is always & pleasant form

ul entertalnment

Il possible have the rooms decorated
with boughs to which are altached chest.
nut burrs, or at least branches from
woodland trees or pressed Autuma leaves.

Use the bright colored leaves as decora-
tion for the tables and serve nut bread,
ke with nut tilling, Jollo with nuk ments
It and for o weat course either chlekon
ur turkey with chestnut dressing,

An excellent game tor massing away the
hour before or after the refreshments are
served bs a nur rucssing coniest.

Provide onch guest with peneil and
paper and then usk that the answers o
the following questiong be written,

(1) What out Is n shade of brown?
20 What nut i made up in part of an
euclosing fenee? (3) What nut Is In part
n Spring vegetable®  (4) What nut Is
the penalty for tight shoes? (5) What
nut I a souvenir of South Amerlea? (§)
What s the wui that two-thirds of It
makes our dully bread edible? (7) What
nut is ln purt o bevornge? (8) What nut
i the names of 1wo boys? (9) What nut
Is a letter of the alphabet and a recep-
tacle? (100 What nut has for fig flrst
part the color of a human aye? (11)
:.'. I;:ul Hut Is in part  part of the human
Huiv ?

The nnswers nre: (1) Chestout. (2)
Walnut. 1) Peaput (4) Acorn. (5)
Brazilout. (6) Butternut, (7)) Cocon-
nut I%i Philbert, (9) Pecan. (10}

Harlegul (11 Chestaut.

Cheerful,

‘What a eheerful woman Mrs. Smiley
Is! “Ism'y she® Why, do you hno‘?,
that woman can have a good time think-
g what a good time she would have it
slie were baving it"—London Answers,
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Preparing Pl ek
" ]
’ Frull should e ‘h“
ore using. The tep
offer facillties hrnr‘:;:. for '-
Ing of deadly microbes, o..h
this warnlug uan h,‘.
but think how motor uu
growing thing with the dusty e
country hghways, e
L ] L] L]
We make BaRy work
apple by cutting the m'
slices and they paring.
L] L] L]

In preparing berrl Rrapey .
table, look them nrere:nt:{ru..u:
u bath of cold water right trom the
A wire basket |g o help in el
frults one wishes 10 serve mw
frull in the basket and tyry Ilh ’
from the pump or faucet over |1, A,
tl;t' :.mlel from wide to =ide s prerr:
of the froit wii] be wa "
ﬁlhul“‘- the bavkei Junt ':“I.It:bh'ﬂ
drain a fow minute

Ll a'bel:mmﬂu

Pearn, plums and apples
well rinsed In cold water
Peaches ghould be wiped with 3 d
cloth and the skin should noj b

L] L] L]

Watermelon can be served I m
tive manner by eutting out the
red conter in cone shapes nud plsagi
a large plate lined with grape
firat rinsing (he leaves,

L I

Oranges and lomons should be dai
in cold water ns soon ay brought &
it fruft vendors, then put awy
cool place,  Be sure to remore
spols on the snrfncn.n!l“ ;

. .

A small brush used In
toes, carrols, ete,, protects the kasd
Is more offective In r!llﬂ'lbl'lh
than ordinary washing. !

L] LI

Peel onlons from the root sadi o i

the eyes will he Mf«.?tnd.lm.
L

A wisk broom that costg oely 1§
I8 50 handy to brush out the sis
prepaving corn for cooklug,

Ever-Ready Hooks and Fpn
if hooks and oves are bolto
place they will not pull off Theed
four such stitehes will hold them
while it takes twiee or more tht
it taken in the usual over-and-en
And even thon they loosen ey
buttonholing them to place ssd je
be convinced.

A Stmple Polson Warlsg

A good way to mark boltls

in tson ls to push two piss

sl:»pt:)l’ the cork at right ssgles ©
other.

To Clean a Carpet Sweeper. |

A very conrse serabbing brod il
found the best thing for :
threads, halrs, elc,, which are &
get out of the bruibes of s

Ewoeeper,

Spots on the Flows,

Are grease spots on your kifehe§
Water with any amount of srises
not remove them; just &y
remove these same spobs asd 18
plensed with the resulls

- ¢ Aty ey



