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The Useful Tomato

By Mrs. Christine Frederick, “
The Distinguished Authority on Household Efficiency.

seems difficult to believe that .

only a few years ago tomatoes

were unused for food and were
regarded as poison and only set
upon the mantel shelf as detora-

tions. In those days they were
called “love-apples.™ Since they
belong to the deadly night shade
family no one thought they were
fit to be eaten, and so they were
rot numbered - either among the
fruits or vegeétables of our grand-
mothers” day. ,

I certainly cannot keep house
without tomatoes, I believe I
could spare every other vegetable
or fruit (save onions) rather than
these luscious, rosy globee which
are now in their season and which
form the basis of so many appetis-
ing, healthful dishes.

Tomatoes may be classed as &
sub-acid fruit, for, in ndt}iti::“t:
their large percentage oO 4
they contain valuable mineral salts
and acids which clean and refresh
the blood. Mother Nafture was
wise, for the tomatoes ripen at pos-
sibly the hottest period of the Sum-
mer. So here is a fruit which can
be eaten raw and which is fall of
refreshing juices and salts which
cool the blood during these suliry
days. Tomatoes may be regarded
as o Summer toni¢c or medicine,
and there is little danger of their
being eaten too freely at this sea-
son.

Like every other fruit or vege-
table, the rt’;:mnto s at its best
when eaten perfectly ripe and raw.
It needs no cooking to emhance fits
flavor, and its rich, fleshy meat is
so full of gest that it needs only a
pinch of salt to accompany it. How-
ever, we may bécome tired even of
perfection, and it is wise to vary
the raw tomato ocecasionally with
dressings and other disguises.

1 suppose there are some five
hundred salads in which tomatoes
play an important part. Scalded
whole and with the skin removed
they may have cavities scooped in
them and filled with chopped cab-
bage, celery, cucumbers, radishes
and other mixtures of infinite va-
riety. Combined with dressings,
either of the simple French type
or a mayonnaise, théey approach a
dish fit for the gods. In ev case
the tomato should be chill thor-
oughly after scalding and befors
slicing or cutting into decorative
shapes

“ The iomnto has poasibilties when

cooked which mnot every house-
keeper takes advantage of. How

many fry tomatoes when they are
in their prime? 1 cannot think of

& more hea bréakfast dish
than tomatoes- and served
pi hot with & cream sauce on

t toast.

. Belect tomatoes that are not too
ripe, slice thickly, dust slightly with
flouf or thé véry finest rolled bread
orumbs a&nd fry in a hot skillet,
being careful in turning. Remove
from skillet to very hot plattér and
then thake sauce in skillet, rubbing
& tablespoonful of flour into the re-
maining fat, adding top or rich
milk. n with a few drops of
Woredstershire gauce, add s table-
spoon of grated cheese if you pre-
fer and a little chgpcd ham if it
is handy. Such a dish with plenty
of good bread will be a satisfactory
meal on a hot weather &vefting and
will make your méat bill lower.
Ancother good way is 16 scoop out

- {he centre of very small tomatoes,

place on & Dbuttered baking dish,
season the cenfres with salt and
m&er and then drop an egg intu
eac Pldce under the gas broiler
for a few moments and sérve at
once. This may be varied by sadd-
ing some kind of chopped meat to
the tomato, using toast, ete.

1 have- a few special dishes of
my owi -which I treat to very spe-
cial friends. One is called Bsg
Plant & 1'Opéra, but it really has
#s much tomato as egg plant. It
is a diviné dish for this season
and anothér ohe which helps best

H. C.of L.

o make it, have onh hand a me-
dium, perfectly ripe eggplant, sev-
eral ripe tomatoes, finely cfushed
etumbs, g cheese, salt, pepper
and some fr) oil. Usa two skil-
lets and fry medium slices of to-
mato and eggplant separately, both
dusted with crumbs. Have a but.
tered casserole ready and fill firsf
with fried eggplant, then the
tomato slices, sprinkling cheese be-
tweén them. Fill with alternate
layers until the dish is full, using
<rumbs on the top and having sea-
soned each layer in the process.
Bake about tén minutes in a hot
oven and serve at once with crack-
érs. Agaln, such a heariy dish of
végetable origin, eaten with bread
and accompanied by a cool drink,
wotld be a complete meal éven for
a hearty person on a hot evening.

it, my readers!

} to their watery nature,
tomatoes had best be combined
with foods which are starchy or
solid {a bulk. That is why toma-
toés go 8o well with macaroni, rice,
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spaghetti and other foods of the '

bread nature. It woald be interest-
ing to go to & local library and ask
for a foreigh cook book, particularly
Italian or Spanish, and hunt up
some recipes using tomatoes with
rice and such food. There are
hosts of thesewlishes which are de-
liclous and whith the people of
other ¢ountries have far more fre-
quenily thag we. .

It will b8 an @économy for the
housewife 10 can her own tomatoes

if she is in the cenfre of a cheap
and plentiful supply. They are the

::!!:::?“Hu only very small, solid

specially

grow longer and thickér and |
their shadows o the eyes. &
A simple precaution o take is ¢

brush them every night and mon
ing with an eyebrow brush to keep - am
= them fres from dust. 'The brush 50 gra
may be dipped into lanolin at night. ﬂ

This will stimulate their growih '

{ wonderfully and there will be ' used with |
lia to be ab . he: ot water. b
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easiest of anything to put up, and & and not too ripé tomatoes. Do upon the éye. Bathe the eyes

wan-gmgqummdgmmwm nothing but wash them carefully, With an eyecup in & mixture of 7

be found of heavier pack than the remove the blossom or stem if any, acid, 1 ounce; rosewater, 6 oun 8. Pl

average ¢commercisl can. and, carefully pack into the jar. Keep cool bandages of cold tea~ SE
In canning tomateos wse no | ha¥e dose up such small tomatges leaves or finely cracked fce on the i

water in the jar but pack down

years

each wholé tomato with a wooden and it is delightiul

spoon, add oné teaAspoonful of salt
to each jar and sterilize. They
form their own junice in canning.

open such a jar in the m v :
Winter and find such Mﬂ=
mer fruit to use >

It is a good plan to put up some  attractive salad.
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Beauty's Question Box

Y young sisiéer is véry
healthy and strong, but her
forehead and face are greatly
disfigured with pimples. We
have tried many remedies with-
out ‘avail. Please tell mé how
they can be cured.—H.
A simple remedy that can be ap-
plied several tim@s & day 18 this:
Bicarbonate of soda....36 grains

Glycerine ........ «ssas 1 dram
Spermacet] ointment... 1 ounce

This should be applipd with ab-
sorbent cotton, allowed to remain
o? the affected part for a quarter
of an hour and then removed. Af-
terward sponge off the parts gently
with rosewater.

WHAT can I do to lighten my
hair? Lately it has grown
very dark and my scalp is dry
and lifeless—NEWPORT.
Correct that dry condition of
your scalp by massaging it once or
twice a week with some stimulat-
ing oil, like olive oil, pure cocoanut
oil, or even castor oil to which a
few drops of oill of bergamot have
been added. Only a very small
quantity should be used at a time,
but it must be rubbed inta the
scalp thoroughly with the tips
the fingers. Here is a tonic wlu:
may be &pplied every two or ngeo
weeks to lighten thé hair, dfter
shampooing it: B '

BOrax ........ sasrawss 1 ounce
Bicarbonate of soda.. !5 oumde
Camphor ............1. dram
Glycering ... ..cee.... ¥5 oufice
Rosewater ...........1 quart
AlcohOl .ccvavranns .2 ounces

Its effect upon the hair mugt ve

watched esarefully, howeéver, and
should it causé too much dryness

its use should be discontinued im-
mediately,

SHALL pimples seém to be al-
ways forming just under-
neath my skin. What can I use on
my %ace to keap it N
Perhaps you are no n
mter, or possibly you dre
in your diet. Remember
that the cause of pimples
and other factal blemiishes may de
tractd to a definite lack of scrup-
ulous cleanliness of the skin, or to
some form of fndigestion. It is for
ou to deecide which one it is.
sanwhile {tm might try loeal ap-
plications of this simple remedy to
c¢ledr up fhe skin: e

Mix thesa thoroughly together
and apply to the pimple area with
a soft bit of cotton cloth and leave
on over night.

AT exercise would you

recommend {o réduce my
bust from four to six inches?—
MARJORIE.

Swimming in salt water will
have a pronounced reducing effect
on your bust, provided you do a
Ereat deal of it. A little of this
exercise every day is, of course,
good to develop thé flat-chested
figure, also, but if enough of it
is doné yod will be gratified by the
rdapid diminishing of those redund-
ant eurves. Do not wear your bras-

siere too tight in a mistaken effort .

{60 make them appédr amaller.
Practicé standing erect-and then
try to make your elbows meet in
the back. Raise the arms im front
of the chést, palms together. Then
stretch them above the head and
carty them back of the body as far
A5 you can, keeping the elbows
straight.

Helpful Household Hints

Alcohol Stains.
ITE stains left by alcohol on
furniture can be rémoved
;uhbbin; them with spirits of ug
or. ’

When Hanging Clothes,
AL-L Earments should be hung

wrong side out and all h
Pisces should bBe fastened to“t?o
line by their bands, belts or seams.

Mats for Plants,
LD hot water bags that are past

men can be eut intp ciron-
lar mats fof use under potted
Pplants. .

Drying Shoes.
‘rO dry wet shoes quickly stuff
_them with paper and put near
the fire, tiough not close énough
for the leather o burn. i

For Rusty Keys.
HE sijnpleat._ way to remove
- rust from keys is t6 soak

them for two or three days in _

paraffin oil.

Aprons to Match.
Wmummmam

dresd it is & gool to
enough of the same mriai'ut’o
mike an spron to match.

Lc;ve,.Courtsl)ip and 'Marriage Pr&ble;m -

IAH desirous of golng out to

business to add to my hus-
band’s income. Should 1 allaw
myself to be influenced by public
prejudices, which will maintsin
that T am neglecting my home
duties?—E. R

This s & question whose settle-
ment dcpenqda u all the facts in
each Indivi case. '
speaking, we would say the home
interests¢hould come first. If every
détail of home life can be arrangéd
to run smoothly and not suffer from
your absence, and if you have =a
decided preference or talent, for
somé worthy position and are sure
you can add materially to the fam-

‘ilg income, there seems to be no
objection to.your accepting such a
position.

IREALIZE that my  wife and I

are outgrowing each other.
I have been anxious to advance
my position in the business
world, but my wife has appar-
ently clung to her old ways and
viewpoints, so that now dghe is
not comfortable around my
friends, and 1 cannot enjoy my-
self around those that she cares
for. Is love emough? Ought
there not also be intellectual
companionship?—P, E.

Love ms a rule creates its own
atmosphere of companionship. Are
you not perhaps 4 little too enam-
ored of your new friends and your
new peosition? These can héver
take the place of love, you kiabow.
Perhaps, too, you are ovérlodking

Solved by Leonore Carfazr.

as many go0o® pointe in your wife's
plain but sincere friends as she is

3

in yours. Evidently both you and
your wife have not learned the
A B C of married which is—

adaptation. You are drifting in 8
perilous dirfeétion. You ought to
make as 3 te an éffort to dis-
cover the ts your wife and yon
have in common and to emphasize
them as yod have made to advanes
youtrsélf in the busifiess wotld.

' wife is a member of sev-
eral bridge clubs, afnd she
is becoming such a bridge fiend
- that her hdme sees very little of*
her any more. They used to play
only in the aftermoom, but now
they meét several nights a week.
Of course, they do not gamble on
the same seale that men do, but
even at tHat my wife’s gambling
debfs are becomiing someéwhat
burdensome. All my protests are
met by her declaring I am old-
fashionied and that every one
does it. What I deplore most 1s
the feverish hold this fad has
takea upon her. C

Im.mwmn

most antious

end to secure some kind of a
financial foundation. My wife
does not seem to realizse the im-

prudent purchases?— 3

Your ambition is

and it is quite possible for & wife
to neutralize all the heér
husband may make in this .
tiori. Have you tried to explain the
situation as a whole te '
might even sit down
and mc;l and show

placed out at interest w‘m :
ith of time,

portance of saving for the future.

What iricentive ean I offer her to .

study values and try to make s
? 3

!

to get ahead
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A-ppetlzmg Menus
MORDAY TUESDA WED FRID
Bm&#ut .Dﬂcak!azt Brct%sfg‘:tr m E Mgﬂ
Cooked Berties, | Bréiled Bacon, Pears, Grapes. _ A Sauce,
. Cereal, Freit Muffins, Cereal, ?ﬂ‘l‘. Green d Mackerel, |
Frizzled Dried Coffee, New Orleass Pepper .m‘m
A B, | ok G
Baking ¢ Quick Muffins, : h Luncheon
Powder Biscuit, To T
Cofiee. sasted Biscuits,
Luncheon |Shced Pineapple.
Greed Comn | Di;ner
u”“’l m H‘I
Potato Muffins, | + Stuffed with
Tomate E Sweetbreads,
s Jelly. Temato Sauce,
- Green Peas,
Vegetabde Loaf, | Banans SI?‘F
F P, Mnicn
rozen
feed- Coffee,

for the Weef:
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