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. to  kerve. the youhg|
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.rmu and n ,gombim-
ﬂ.u ol‘hr.l. " tion to the
darert are so dt-,

fractive to' the efe, the child is

T angd with umnml of
m n.d mlh‘ly
tﬁ?ﬁo{u{ tap.

the ehﬁdmram ‘wot ouly satlsticd
and But the ‘dessert Is ex-
rellont for; them -and easily di-
gosted, ‘!iana jellied fruits are so
w and”ofter sach a

: vors that they
m’h “ﬂe‘- s . lcl!'lt twiea a

1 ﬂllll c!ﬂldrch wil
q!ﬂtm e it. & a
ste of tim Jor d

rata  tha. . M-—-ﬂll ponnlhl)
thoy will, BaL I bell Abgy are
pretty usthptitla 10, attractively
anrved dighes—and; it ":Ilhﬂ!
{nul laﬂncm thelr & nt of,
t
u m“'mm" fgﬁ’
@ forms af s for eh
&'G:I as for Invalids, i‘hgy edn,
‘Il baked, holled or frozen. Frozen |
enstards are. wuﬂly made from
the. bolled mixture.

Plane Mange 15 a l’m‘m of cnn-ﬂl
thrd (hickenod: .ﬂh ‘corn 'starch or
gelntin,

¢ "Cerdal, mu and tapioea eus-
m and !! iee cream are

uly ‘the nm popular type
‘of desserts with children. |- - 1
. Oftén ey will take milk pn'
one of thesd, ram whan they ob—‘
Jeet stremuotsly as a hever-

or in plain pﬂdim

m 50w e tn‘t'luﬂu.hoe

] i

: }ﬁm
Pl 1t is bard to Keep all candy
“{@esirable_to do so,

| fashioned rice pudding, that I rea-

|| Little meore frequently. If properly

 west ey it M& T "uh

| mbide i%la’i! times each v&ah‘.' L

- ehildren . -
i L.Tngig‘ H'.'-f'!"" refurn (rol'
p taste—or to' tlu dashers.

i ‘Nowadays the tin freezer which
En-h Bt 75 cents to a dolla¥ and
a half holds plenty, turns -easily
anad is 80 light to 1ift or move that
& ohild of ten can easily
‘and frodge a simple desdert. Only
n #mall amount of ice is neceasary
Itor thése freoezers tpo. Again the.
'vacnum - freegers are excellent in
the work, and thef
lnvested gives a . te-
And of ‘course, the iceless’
igerator is a joy.

-lwly from ‘¢hildren, and it is no(
‘but il ope
‘makes one of the simiple home-
qua reclpes it will usunlly b&
appmciated tlum the b houghts

en.chocolates for the pleasure de-
rivegd from helping prepare It
{8turfed  dates. caramels; buttér-]d
stoteh, taffy, fudze, penoche, pda~
{nut butm}' roll—all are good and}
[ensily made at homa, -

Sen thal eandy is given to the
Edildren at the end of the meal
rath@r than heforé—or between
=, v

Iere are a fow suggestions for
desserts.
Iee cream and frolt lu prefér-
ence Lo other desserts,
_Daked apples’ and enstatd will
please them.

Baked apples with marﬂhmal-1
lows.

Choeolata enstard.

Qrange cnstard,

Date tapioca,

Apricot scallop.

Chocolate Pleating Island,

Recipes tor the above will he
mailed upon request,
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Rice In Your Menu

I‘o:ﬂsi'bly' its pecause. l've " been
hungry myself lately. for aw old

e

-

lized now is an excellent time Lo
et out the fice jar and use a

wooked, no cereal for pofald sub-
fitue, no dessert, or soup consti-
fuent is any better, It even, may
bé ueed in an ice cream.
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heickens a short tfme on i‘
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L known as
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dlhm- rbi si
a case of mal-n ‘tha'y
mines, a Mbﬂew
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uﬂ w “emough pros
ein (o make it sybstantial. To be
izing it must have a variaty

Mm——tlushlaﬁd _the neet.
savory, a the tart. Thare

I'must be contrast of texture also,

»

With the
twenty-five or more common kinds}
ve:auhl- and, the almost in-
numerable ways - .of - coottn; and |
mvil; ‘this i4 easily possible.

' Beans and rank highest|

among the vegetables as sources|

ein. Lima, kidney, and the
'f(ahen beans and all kinds of
s aither fresh or dried, are
 sulgable for the mainstay. Pota-
wel mlloped with cheese or
' ed; st d peppers; or
ﬁ?ﬂ? corn :z?d[ng made with
milk and eggs .are also substan-
tigl. They have the added advan-
tage of combining some animal
ein with that in the vegeta-
‘bles, ;thus making the vegetable
8- {'ffotein more valuable to the body.
Tomatoes either raw or cooked
l.er@ tart flavor. . Or hot or cald
eahhsa slaw, or spinach, beets,
Tor a raw vegetdble sich as cucum-)
bers or chipped celery seasoned |
with vinegar or lemon julce, may
Eive just the right piguancy.

mellp we n.!w. to co
as to Mave all thm m.'
lloqs of foods represented.
many timeés-you've ndticed
sters on the strest hungry-l
ing, . they've been I'Q!l .but lae
the foods which r mm
ergy, make'red blood; €

In sonie states the sale’l
ed rice s barred, that W
sg highly polished and w
In the K south are many-

dshies guch'ds croquets, ri

and fruit combinations and-
dlnfq which make them most p
wlar- with tonpists - whs
leatded thelr fame.. n Dy
rice is nehml an t e ble
gravy or hult&r. wllllp t is Illtfl‘a
frequently used W abiris or it
cogmbinations - with mﬂlﬁa'ﬂlﬁ
tables, soups, ete, With fish, &

AS tunn or mlmon it is ex

with shrimp to. form a

dish, it is. delicious,. &nd wﬁq
choese too, it has a distinet l.‘llﬂ
separate appeal. Do not serve
potatoes and rice both wlﬂ‘y&lr
ménl, -
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As an economy food rice—has

but in the oriehtal countries. The
depirtment of agriculture bulle-
itin states that rice forms the prin-
-~ {leipal feod for one-hal the popuwia-
tion of the earth, -

Orie hears so much about how
wonderfully the Cliinese and Jap-
anese cook rice, yet I have many
Hmes gaten it in thelr restaurants
whnro it was dry snd flaky all
right, but ngt sufficiently cooknd

: to be tender,

As a2 summer dish, of eonm
it is. n:otl unless ‘one insists on
2 vety heéating food, Dut regard-

‘§1ess of when 1t .is served, it 1s In-
‘| excusable to even serve it sticky.

| After bollin: pour, .lnbo colander
| and let bolljng water run through
it-#f it is te beé served hot. Drain’

{{'wéH and replate over a kettlé:'of

certainly -loug been in the lead|
not only in our own United States |

Children enjoy rlée as & eerél.ﬁ
for a change and with or. tﬁa
raisina or dates fhey will' !o?
it for their supper too,

Use left over rice for gﬁd&
cakes or waffles—add to egE
crumbs and make some .‘pl_li—
eroquettes, in fact, it . Is a-good
left-over eagy to’ use up. A

A VEGE‘I‘AIILE PLA‘!'!
bt | - yid

EBl:u:e the “Vegetable Plite” has
become so popular in restaurants,
‘many homemakers are Miking: it
a point to serve a: “din-
ner at home oné¢e or twice'a week.
It requires more careful planning
than most dfaners, however. It
is more of a-moveity. There are

Tl

Atexture.

1

:Different methods of cooking
are one of the best and easlest
ways to give pleasing variety of
A good combination &
one vegetahle sealloped or fried so
‘Lt there is the appetizing flavor
1and crisp texture of food brorwnpd
in fat, one boilgd, one haked, and
perhaps ona raw.

Here are a few good oomblna—
mﬂment of Agriculture:
_jtions -suggested by the United
| Creamed potatoes, buttered string
| beans. boets or heet greens. with
vinegar or lemon junice, raw cel-
lery: cabbage scalloped with
chem earrots, and friend pota-
toes; bhakKed sweet potdtoes, spin-
ach with hard:bolled egg, raw cu-,
» peumbérs; scalloped corn, steamed
carrots, kale, raw sliced tomatoes;

t'iqd eggplant, buttered lima
: Bruwls sprauts; and
T tomatoes, mashed turnips,

Foaked potatoes, raw c‘alory '

.

REC"‘RH

Date Pudding
3. cup sugar, 1-2 cup flour, 1 egg,
«2 tablespoons wilk, 1 level tsp.
Calumet baking powder, speck. ot
1 cup chopped dates, 1 cup
qhnmnd nuts,  Mix sugar, milk
and egg well beaten. Mix remain~|-
ing ingredients then add to first
dish, amd bake in 2 moderate oven
30-40 minutes or uftll firm. It
you place dish in pan of water
you will not have such a hard
crust on the. outside. Serve with
-whlppod cream.
Phln Cookies
, .2 cups._ flour, 14 teaspoon snll.. 1
cup lunr. % cup fat, 1 egg. 4
ublespoons milk, 2 level tsp. Cal-

no traditions about the right k

of vegetables to serve togethef
there sre about &6 many otHér
food combinations. i

nmet baking powder flavoring or

spites. s .
Cream fat, add sugar, beaten

egg, then milk and dry ingredients
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geodness of fried food depcnds upon
L | the frymg fat you use.
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tia vmtnhu sifted thves times. Chill then roll

ftnch as the. um. the- hard, the;r

and cut inté different shapes,
Tudividual Plam Podding
21 cups bréad erumbs, I eup
figs, 1 ecup brown SUgAar, 1 tea-
Spoon sdlt, % teaspoon allspice,|,
1% teaspoon cloves, 2 level tsp.
Calumet, baking powder, 2 eggs,
% cup suet, 1 cup flowr, 1 cupy

% teaspoon

teanmon cinnamon,
mace.
Mix well all the fruit with dry,
‘ingredients. Add chopped suet
with beaten egg and milk. Stir
and mix thoromghly.: 'Turn into
well mixed mold .and steam 3
‘hours or pounr into individual
molds and bake im m pan of hot
water in n Thoderate oven 45 min-
utes to 1 hour.,
i’hﬂ! Sauce

2 uueamn iButter, 1 table-
spoon bolling water, 1 cup powd-
ered sugar, 1 teaspoon vaniila.

Cream thoronghly, add sugar
and cream thoroughly Add water

‘nuts, 1 cup-raisins, 1 cup milk, %1

bigk=14 |
The ol art &f home con!rla bak-
ing is being just a little negleoted.
Poulhly this Is due to 'the fact
that the cookie manufaéturers
have made such wonderful pro-
grass in cookle baking, Baving per-)
fected some of the daintiest of
cookies in such countless varieties,.
that the housewife has gottén into
the habit of depending on the ¢om-
mercial ‘‘ready made” cookie,
Most of us have pleasant recol-
Tectlons of mbother's cookie | jar
that was seldom empty, and of
the fun we had on baking day. I
\think mother enjoyed it tool
Cookies are probably more ap-

petizing and wholesome than any
of the other sweet foods prepared

for the children,

Cookles are easily prepared, and
by ‘using a plain cookle dough
as a foundation, several varleties
may be made by adding nuts,

-

and vanilla and heat until creamy.
Set aside to harden then slice and
gerve in hot pudding.

Pumpkin Pie
1% cup stéamed eor drained
pumpkin or canmed pumpkin, 1

teaspoon cinnamon, % teaspoon
ginger, 14 teaspoon nutmeg, 2-3
cup brown sugar '3 teaspoon salt,
2 eggs, 2 cups milk, 1 tbsp butter
or substitute.

Mix the spices. snd sugar with
the pumpkin. Beat the egg slight-
ly and add to the milk.  Stir inte
pumpkin mixture. Melt the but-
ter and add. Pour into unbakgd
pastry and hake in a medium oven
250 degreds F., for 45 minutes or
nntil custard is firm and pastry
is nicely browned. |,

Pumpkin Pie 11

Plain or flaky pastry, I
steamed, strained pumpkin, 1%
cups light brown sugar, 2 tea-
spoons cinnamon, 1 teaspoon gin-
ger, 114 teaspoons salt, 3 eggs, 2
cups milk, 1 cap evaparated milk.
Mix ingredients in order named
and bake in one erust. . This quan-
tity will make one large pie abhout
114 inches thick. Bake in a hot
oven—4 600 (o 425 degrees for 10
minutes, then reduce heat to mod-
erate or 350 degrees and continue
baking for 40 minutes or until
firm Lo the touch and a rich hrown
on top.

Using the pmﬁoratod milk and
baking the pie at 350 degrees will
prodnce a shiny brewn surface.
Whipped cream served on top re-
deems the look a little, but the
pie is quite rich enough without jt.

1 ‘ )

SHIWING PROMISE

Dun Reports Prices Steady;
Depression Not as Se-
vere as Usual

cups

. “Whether the new year is to
surpass or keep pace with the old

time alone can determine. ~With
its advent the favorable trade de-
volopment of the past three
months givés every indication of
cantinuing. The customary slow-
ing down for purposes of inven-
tory has been less marked than
usual. Prices as a2 whole havye
heen steady., The volume of work
in sight in large industrial estab-
lishments and enterprises, togeth-
er with the great amount of con-
struction already under way in-

maunner-of handicrufts. The agri-
gultural distriets are in a
Lion to buy more.largely than was

| possible at this time last year and

suvings hank deposits are larger,

power on the part of -the publie
in general. What is probably

a disposition to make purchases
with the neds of the future in
mind."

POTENTATE ARRIVES

SEATTLE, Jin. 6.—(By Asso-
of Denver, imperial potentate of
the nobles of the mystic shrlne
arrived here late taddy. A =

patantl.te will be held here tomor-
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| i@, or alter you come heme from a

is an. important question which

sures extensive employment in all |!

posi- §

begspeaking a great purchasing }

more encouraging in the curremt |j
situntion is the fact that there js |

ciated Press:)—James C. Burger }!

raisins, some jelly or cocoanut,

|MOH! every housewife keeps some

of these an her p.mtry shelves all
the time,

_Especially In homes where there
nm children, the cookia jar seems
almost easential. Not necessarily
faney cookies, or the one that re-
quire rich ingredients, or a great
denl of time in preparing, but the
plain, wholesome cookies, fruit or
jelly ftilled, nut, date and paisin
varieties.

They are excellent for the chil-
dren’'s lunch box—and to accom-
pany jce crenm or a chilled dessert
nothdhz fefmore attractive or ap
propriate. In the evening, when
two or three of your friends drop

little: d,l'he ont §n the country.
Atew I’anm shaped cuttera will

always vary the plaln cookies an<

make one helieve they are getting

an entirely new varlety. Children
do enjoy cookies ent out in the
shapes of animals, little men, or
some fantastic . figures. Just the

other dav, T had a little gnest at
my home, and he was very much
interested in watehing me make
haking powder biscuits. While 1
was cutting them out the sugeest-
ed, very paolitely, that he thought
it would he fine if I would make
his biscuit }Jike a gingerbread man,
with eyes, feet, buttons on his coat
afdd everything. 1 followed h{:
sngeestion ‘the hest I could—and
he pertainly did-enjoy that biscufit.

Cookle doughs range from very
soft to sLiff. The softer doughs
are usually dropped from a spoon
onto a baking sheet—and are

doughs are, of course, more dif-
ficult to handle than the ptirfer

ly good.

are . rolled out and shapped by
balls of the dough and then flat-
ten them with the hdnd, or a broad
knife or the rolling pin.

Cook¥e doughs are easier to
handle if placed in the ice hox
for then or tweptly minutes before

NEW YORK, Jan, 8.— (By As- | '¥ing to roll.
sociated Press.)—Dun's tomorrowy « 11 Toiling care should be taken
will spy: 50 as not toweet too much flour

worked into the dough.
much dough as ean be handled
easily should be taken out on the
lightly floured board to roll at one
time. The rolling pin, and the
eutter should both be dusted with
flour to prevent sticking and
avoid wasting the dough when

The Freshesé
and M

¥ou can depend on it that
they are fresh and whole-
some. Our reputation would
‘soon suffér if we.did not

clal) ceremonial in honor of the'I§

row ni;ht in tho shrine audnor-

give the best, and at B reas-
! onnhle pm:e We want'your

known as drop cookjes. The soft i

ones, but their texture is especill- _

Usually the st:rr cookie doughs‘ '

Only as |

DoYou BakeCodu&? Sutiii i% anLRgh meRng |
' whemy:: rrrou these m‘m
::: fast cookies will not be of the |Then we

lexture as the first becahse more o
to}

cutting. Sometimes we make small |

same
of the extra ﬂmlr which
be worked into the dough ror thc
'second rolling.

" Cookies put . together.pmdﬂicg
fashion, with some fresting or fili-
ing,  a fruit paste, ‘peanut buﬂﬂ'
some jam or jelly—frosted as you
1 wonla !
nuts, ecandies, melted chocolate,

flour ;has to.be added

a cake, decorated with
mnkm de-

older

or marskmellows. all
lighttul ‘surprises for the
people and the younsg.

~ Nut Cookics

One-third cup of butter.

14 cup of sugar,

1 cup of flour.

1 level teaspoon Calumet bak-
ing. powder,

three—!ourth cup chopped nuls,

1 teaspoon vanilla.

2 eggs. !
Cream “butter and add. sugar
and eggs well beaten: Sift flour
and baking powder together.| Add
first mixture; then add nuts and
vanilla. Drop from a spoon an an
unbuttered baking sheet, leaving
an - fneh ' space heftween them.
Sprinkle with chopiigd nufs and
hake in_a het oven (425 degrees
F.) This will' make two dozen
cookies. These cooklies will not
be, shaped - liké rocks or hermits,
Add more flour if so desired,

Afeals for Winter Weather

When winter descends updn ps
there are certain definite changes
that take place in the human body.

Jugt as we put coal into our fur-|

naces, we must coal up our bndif
n

lin order that they may function

the most. efficient manner,
miust eat. the foods that produce

heat and energy to meet the de-

mands made upon our syvstiem by
the drop in temperature.

. 'What are these foods? TFats,
for one thing. Sugar, in its various
forms, for another and starches,
That is. why = -we crave certain

dishes, such as plam pudding, for|

instance, in the winter. Human
nafure is wilse_guide. Her Iim-
pulsés and sufgestions come down
from - centuries. - of experience.

4 fat dishes.

For fats afe
| important  requi s

'e“ﬁﬁl our bog durlng
colg um and
his Blubber shoRld he an
.nm;mn”m D an ob-
jeet orrldtc- 3, Lo na. He has the
right’ lﬂu, “njl.;

Tea sta ﬂiﬁ be Basily re-

moved from' eups by rubbing a
little salt on the noi oncd snp-
face. o e

Clgarettq ,um will
‘white d.alns from pof

remnye
ished

niture 'wi ut efther Fscratehing
l‘umltm‘o aring pblic).
 Mén I:Ik C]ﬂllt-—l find, |
meéndi bréien (‘h'ina ar woorten
artlc!es that the piefes cun he
held in place with adhdésive ylaster
antil the cemm or glhe harde s,
The plaster can then ¥~ ronind.
. When Cutting Pat Work—
When eutting: out pa®h) work ar
appligue, if a piece offly Lln.or fu

used for a patiern, ulilise
rough side next to t8c ma;
it will.not slip, and Bue i
sure of having t i e e
shape and size delirad

the
vl
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Toledo—Pacific Spuce «ocpor-
ation pmploys 795 nlim,
two shifts,

running

- poee

Steus:off B

Corner Court nnd Libeﬂy

170 Notrm comniicim.

OurrezularPncesotBread

1Y% Ib. Joaf, 13c, 2 for 25¢;
Cookies, 2 dozen for _....-

llb loaf 9¢, 3 £§: _-....2& _

Butter Horns, 6 for

- —— .-

Apple Turnovers, 6 for

Cakes, all varieties

lﬁe

Doughnuts, Cinnation Rolls, Tut Btwh

“per dozen ,
Pies ... i 1
Huk, Bread Frenm and Pve Bmd. 3 :

We Serve Coffee nd j‘

|'




