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Summer Camps
The Distinguished Authority on Housebold thlany

¥ late years the mm
O towsgrd Semmer cpmps for

boys and girls have gained
wide appeal and strength and pe-
come extremely popular in t£his
country. There is much to be said
fn favor of this {dea and of itp bene-
fits to children. ¥t goes without,
gaying that the Summer camp ap-
peals especially to the child who
had the confinement of city life all
Winter.
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ture, $ birds, the flow-
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community. That is wh
is such ap excellent training the
only child, the child who has been
petted gad &l hofne, and
whose every hum-
ored by fond l-l-l doting
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SEcret 6f Good Tceth

By Lina Cevalieri,
" The Most Famous Living 3«#!

3 T
that every moderp gums and sometimes & sore mon:l
beayty coyld possess the and lips.

‘ wopderful testh of the Prcmtimrqndth-nyouvm
socient ssvage. As skwil after not nedl to make repairs. Use as
skuil of sncient w.nm 8 base for a tooth powder an alka-
up msay of them | ‘s set of line which will neutralize the acid
thirty-iwo pearly theth, oftes with- Io the mouth. Use a powder that

_ out the faintest sign of decsy, will cleanse the tegth of jis slimy

" These men bad e deptists, no ' flm withogt scratching them.
meaps of any king for beaptifvipg When properly gleansed with
their tepth, but gature’s owp meth- such a powder, applled with «
ods kept thelr testh in perfect small, soft toothbrush of varying
order. s siged bristles, the teeth will feel

The simple life ofthe savage has  perfectly smooth snd the tongue
given place to the complex Mfs pf will slide freely across them withe
clvilizstion. The sgavage had me out encoumtering any slight obe

‘eat them in
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Children differ so

I belleve ve ﬂl th. thcn is also a large group of much
bect-:um: r children.
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The Well-Kpown W
Vegetables in Qassero
ASH, pare aed th @
medium ash
and pare 1 into

small cubes.
onions. Pick gy

rice or small y
1 cup draine and 1
cup strained Arrange
all the . glternate

Heat 4 cups broWy
son it with 1
dash of pepp

spice and prika.
Pour over ingrgdienis in & is,
cover and cook ggntly 8 hours.
Squirrel Cassepole,

C[..EAN and disjoint 1

Dredge with fiour,
véprinkle with salt and and
place In a Breased dish
on a bed of unglazed Arrange
alternate layers of ri sguirrel,
minced celery and diced pour ap-

ples untfl you have used about &
cup rice, 13§ cups celery and 1 cup
apple. Cover with boiling salted
water gnd cogk slowly untll ten-
der. [t may be necessary to add
hot water from time to time. The
apple may be omitted.

Casserole of 8alt Fish, Ogreal
and Pimento,
O0OK 1 cup coarsg cornmeal

until tendgr in of boll-
ing water. In cagserole
dish place 1 cup salt fish which

has been soaked over night 4n cold
water. Spread 3§ cup plmento pulp
on the fish. Pour the cooked
careal over the fish and pimente.
8eason 2 cups strained tomato pulp
with 2 teaspeons salt and paprika
to taste. Pour over the fish,
pimento and cereal and bake in s
glow oven about 1 hour.

Qasserole of Left-Over Meat

anr? Rice.
UTTER & casserole dish or
large mold and line with

cooked rice. Fill the untuot the "

dish with  finely chopped cooked
meat which has' been well monod
with salt, paprika, onion juice

lemon juice, and then cem o
with bread erumbs, slightly beaten
egg and hot water or

rice, cover cassgerole and steam
about 1 hour. Turn out on hot plat-
ter, surround with savory or tomato
sauce and serve hot.

SYNDICATBE, June )’

s stock to
moisten. commatmtxtm with

StLlc'r lamb fom
centire of leg. Out llulm
bot frying

thick. Brown eyenly In

pan. Spread with melted butter,

sprinkle with salt and pepper and
26

bake in gasserple dish about

minutes. Parboil 1 cup dlest
‘rols, d 1
;:“t“m“: brown h:
ttle beef drip or bacon fat
%n“ cup
Wutohlll.i or 3 cups brown’
lhmm

through pouto ricer. w i€

pound finely chopped salt , 1
teagspoon W i and

1 cup mm ”fw.m. :
on 4 ot this ng;' i s
greased casserple dish snd cover

with 2 or § cups of cho

spinach, seasoned mw
spoons yinegar, .
butter and salt to
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Chicken in Gasserole, Hotdl
Style

LEAN @ tender chicken eare
fully and truss it as for roast-

ing. Place it in a casserole dish
with 1 tablespoon vegetabls ofl, 1
cup of hot stock or water, 2 table-
spoons of finely chopped mush-
rooms or celery, 1 teaspoon salt

der, basting frequently so that
B may be moist. oil 1

. in tited

chicken reheat and add % cup

2 tab of

r in ‘the ages under ten and
from ten to fifteen, that it
entirely different luudlinl
gare to meet the best interests
separate groups. .

struction. When the teeth feel
like this they sre about as clean as
they can be apd the stiff bristle
of the deptist’s cleansing brush
the enamel
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ulge in s puum.
each meal”’ help

g6 the teeth by the !ueuuo

w of saliva which is the first
‘the digesiive and Incldentally

ing fluids. Too much chew
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ILL yeu kindly tell me of tey of of in-

some entirely ssfe way of herila . ve textura,
removing frackies from @ chjld’s [ ..m‘ﬁ, A g
face —MOTHER, mtmp on. A s

retire

m'"'p!?.:&u ““.:?" nieht i % o bair's  MAY R.
ing 4‘7 versl thorongh bry remgve the
Mﬂllﬂt:" day's sccumulation of dust.

prushing the hair tepd
to make it grow thicker?—

er, as also lmﬁlm

e ! says Laucile Stimsen
'hnrur"in her new book, “Food

‘mhhgm’wfortheexmcuon
of julce. :

(0) 1920, nmmmm. Ine,

ter to A1l out My thin cheeks
sad bave formed § babit of eat-
ing.t. Ts it injurious taken this
WAY, OF i Kmly twm

'mnmummw
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:':f:ut;l' rlm "ﬂom make &
Some Meat Is Tough

Sible 10
e

first stage of bacterial action tobo-
Great Britain Righta Reserved,

ﬂ]m'
: M Break{u} f"; %,w Br;_ak,ﬁn:
L.
oBs, tﬂ”‘ Cmm:;l Dried
. b Svl-Bo Beef on Toast,
Veal Plum Jelly
.Toast, Mﬂchﬂm Co
m Luncheon Creamed Chicken Dinner
’ Whole - on Toast, Veal Loaf,
? |Bread l# ! Lettuce Scalloped
Sandwd Whole Potatoes,
Tep. Wheat Bread, String
. Dinner Cur._v Caép with Rgm
o/ 5% i |y
New P Brdi ,
Buttered Onig Boiled Potatoes,
Beet Greens, Layer Cake,
Apple Se : Blueberry Pie. Iced Tea,
9 ™ .
Beauty's Questmn Box

ually increase your speed.
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LEASE advise me how to re-
store the ankiss and calves

of my legs to theiy normal size.
They arg now very thin—

To develop the flesh on your
ankles and the calves of your legs
yom must massage them nightly

--------- E | “ﬁ H"W bean m“ cocoa but- with a good tissue builder 1‘3’ lan-
......... 1 sunce T o ; olin, olive oil or cocoa butter. Ex

ercise also is most importgat te
round out the underlying muscles.
Walk, dance, swim and even run
some every day if you can. At
least practice sptatiopary rupning

4 mm m"ﬁm Er.vpech sonil sotens he e
cess 1§ ed to go

JFacts for the Home-Maker.” This the a-: ! gy 4 aay ﬁ
‘also is true of the muscle that has "” “%ﬂ S“ i l 2
constant same time, it woyld pav: ad o Msekeeper ‘buying this meat
b nt;.‘ “t?t;oim i 'rm to hardening of g'“t:;” “2‘&0
owever, the guan ce in dug ) e E ver, she kept
the muscle fibre is increased and the nnclam) and the solidifying M »e
the flavor is developed. of the juices due to the cessation of mdﬂndlh s '
A cheap cut of meat is a tough thnltl Because of this of veal
-mmuthamothnosjuicy fact, meat is hung or kept for dif- Chickens- also are better If kept
one. Therefore it is preferable for ferent louthlutt!ma. depending after killing two or three days, un-
uyonthe wariety. This permits the Iless eaten immediately after kill-

gum - CAuses UNNecessary
gnd tear of the enamel due to
,as well as lines around

, uph ps.
- — s

ptomamc po:sonmg

By Brice Belden, M. D.,
The Well-Engwn Moin and wmqr.

meats, untnmui
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W:a lhmedl raw
or ¥ cooked meats are ege
At to cause poisoning.

-.na.. de:::eg_ eo:ap;m
from germs the ¢ of the may be drys
life and growth. They the ac- of the throat,”

dlulau.

tive neiples of the germs, to
whlchﬂzlm germs owe thelr char tm'bed vision, jerky speech or loss
of volce, rapid pulse, nu

acteristic ‘effeects unpon the human
system. It is the n of the
diphtheria germs, for examyple,
which causes most of the ef
when infection has taken '

coldness of the extremities, dil
pupils, Inabllity to control various

A ptomain, however, js derived -cholera-like symptoms. In others
from an albuminous su ce there may be redness and itching
when acted upon by the germs Of the , with hives. Delirium
called sapropbytes, and derives fis #&nd a Ilvld color have also beem
composition and properties, mot noted.

from the saprophyles themselves,
but from the substance upon or in -

IQB :mduced.
#Symmer %:lnhau" !nukchll-
dm uﬁﬁchllv upon m
bi rophytes have flourish
:;.ch “pkpom:l to be due to a

mllodm

: . Z and cm-m
refreezing of ice cream lepds
Barsm e b
of const fn the thry

Certain simple measures w
prove life saving if applied whila
awalting the doctor’s arrival., Elim-

er, veal ple, carelessly

In gome cases there may be
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