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A model which bespeaks the Iast
word In knitted coat fashions Is pic-
tured here. It is knitted of coral In
an Intrigulng stitch, with cuffs, patch
pockets and revers In frost gray

That smart tallored appearance,
which 1s so necessary according
to style requirements, characterizes

this coat In every detall.
The midsummer collection of knitted
conts accents the pastel shades. Fre

quently lvoped wool describes a smart

bellishment In collar, cuffs and
gometimes hem-border
Most of the lightweight models are

constructed of soft wool
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Making Apple Butter on a Virginia Mountain Farm.

(FPrepared by the United States Deparitment
of Agriculture.)
Apple butter Is a sl le, old-fash
preserve whi~h Is easily
i me. It affords an exceller
means of using up surplus apples
L L] parts of wl ifall, wort
or b apples, elthe in small or
g juantities I'he et satisf
tory pples for the p s¢ are those
wl have a dist ely rich tart
flavor, and good cooking quality, s h
as Northern Spy, Rhode Island Green
ing, Tompkins King, and Smokehouse
Summer apples have 'n found by
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yuarters of a gallon of clder to a gal

of peeled and sliced apples will

give a rich product If the apples are

good cookers. Less than half as much

chder as apples 1s lkely to make anb

apple s rather than a butter

The cooking 8 continued untl the

clder and apples do not separate and
| the butter, when cold, 1s as thi k
apple sauce. Abhout a pound of elt

white or brown sugar to a gallon of

butter is the usual proportion, added

when the cooking iIs about two-thirds

| done. More or less or not any Sugar

| may be used, to suit the taste

ing is also a matter of taste

1 flavor will be obtalned by add

half a teaspoonful each of ground

on loves and allsplee for

il n of butter, when the co vk

ing 1s finished. From two to four tea

spoonfuls of vanilla extract per gallon

e

I't e are two ways of making ap
ple butter—either with or without
sweel r The was that
the clder must he bolle at least |
one-half before the apples were add
1, but this has been 1 unneces
SAry Just as good results in he
obtalned by 1din thi pples to the

1 eclder i g rapidiy t

shed < \ ™ he n e Iin
an hour or 8 Large quantitle
ke er, but y bhe ed as

pldl 18 poOss The butt must
hé CAar ly and st ed fre
y y to prevent a
L1 g to the kettle An ennmel
1 1 or alm | preser kettle
¢ Uly kept | ( ng fruit is
esirable, though not al ely neces
1 The large fron and copper Ket
tles used on s in the past for
making apple | er out of doors are
L n use in many sections of the
country

Apple Butter With Cider

In ma g apple butter with clder,
the usual ) n Is gallon for
gall but from one-half to three

CLUB GIRL LEADS

A CANNING SCHOOL |

Boys and Girls Taught How

to Demonstrate.

(Prepared by “-',\_ -I-q Department i f Agriculturs.)
Conduct N g school for a The budget idea s growing. Not
month or slx weeks in a larg rocery ilone In g imercial
store In Bolse, I8 @ experience of a orcanizations is the wisdom of the
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| ymproves the quality and adds to the
‘snappiness” of the butter
Apple Butter Without Cider.
Add apples of good quality are
hest Enough water 1s added to the
peeled and sliced apples to make a
tl apple RONCE which s the:
( ked very slowly over a low fire
r thr r rs I'he butter
I ¢ | often Brown, rather
th is added when the
COir r s two-thirds dons A pound
of sugar to na of apple butter
is the usual pr n, and the same
ymounts of cinnamon, allsplee, cloves
and vanilla mentioned In the Iast
parangraph may be added when the
butter 18 taken from the fire
It 1s possible to keep aj ple butter In
contaniners without air-tight covers, by
pou melted paraflim on top, but
t is wise to use jars with tight fit-
ting covers and gterilize them in a
| hot-water bath for fifteen minutes.

| BUDGETING IDEA IS
GROWING RAPIDLY

Plan Being Applied
Spending Time and Money.

in

{(Prepared by the United Stales [Department
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Eator
He knew the ways of alligators and
why houldn't he? He was one
I self And he also felt sleepy, for
he, too, had eaten a good deal

“Go ahead, sald Blllle Brownle,
“and talk quickly, for soon you will
be asleep.”

“Well. T llved In one of the most
tashlionable of winter resorts. People
used to come to the place where I
lived and take holldays Very rich
people would come, too oh, enormous
ly rich people They were the ones
wn gst whom T llved—the rich!" He
smiled 1n his alllgator way at Billle
Brownle

“They didn't 1lve on the beach and

the water as I did But they
did go in the water I'hey lived In
the great, enormous hotels and wore
beautiful eclothes and carried sun
ghades and were very flne Indeed

“But a guest at the hotel, one of
them, wans so taken with me that ha
took me along with him

“That's a joke you see! He was so

taken with me that he took me!

“And he brought me to a more
northern climate and L eame here to
the zoo to live It's a nice zoo and
they feed me well, I've no objections

“Goa Ahead,” Sald Billie Brownle.

Pat I've had an interesting life, for 1
lived In a rich and fashionable place,

and when 1 first arrived In this city
before 1 came to the zoo I was kept In
a bath tub, T was!"

hut before Billle Brownle had had a

chance to say anything the alllgator
had gone to sleep, so he went over
to speak to Mrs. Katydid
“Ihe day has just about gone,” she
snld
“Where 18 It golng?* asked Mr. Lo
cust
“It 18 going where all the days go,”
answered Mrs, Katydid
“Where |8 that, pray tell?” hegged
Mr. Locust
“Well,” sald Mrs, Katydid, “I am
not 8o sure 1 ean exactly tell you &
Billle Brownle hoped they wouldn't
n ! 1
not 8o € ¢ she ean exnctly
te sald the « o1 nsects In
I'ell us what you ean, and as much
ne ) know, even though it may be
Vi i 1ld Mr. Locust
Mr | was not In the least
insulted be se Mr. 1 t had told
her t 1Y it she knew even though
It tle She kne she
B er versy [ m# but It
awee and she didn't
mind In the le f
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f a nlght It was 1 the night
the keeper eaught He at
tracts i to n his light™
W e st gin ert,” sald
Mr. 1 . n s anot b iny
" before long
I Brownle eard the Lo
hatyd I 1 ( e
lreed Chkern mooth-Winged oUT e
1 of the others Leg ng as
han 18 they could




