RURAL ENTERPRISE

NOVELTIES
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Artistic Design in Neckwear.

the level of the commonplace. They
are most lmportant,

The first hat to be purchased for
any season Is the =imple atllity hat
Milllons of them In felt or velours or
hatters’ plush and the llke are now
covering the heads of the feminine
world, while thelr v earers go In quest
of more formal snd Important milll
nery-—the hat whnich 18 to be the key
note of thelr winter outer apparel
Hearts are destined to sing and eves
to dance in the presence of the new
collectlous of rich and brilllant bhats
for wlater

The group of new models pletured

here shows the trend toward elab

ra
tion and the Importance of velvet In
the modes as well as something of the
varfety In shapes I'he velvet-covers
shape at e top Is faced with crepe
and trimmed with a band of hackle
nt the front

ny rich color

feathers with pearl

It may be made In

ombinat . At the ght an off the
O with sllk own and velvet
boasts & “new art” ornament of
otu hich Is nusiun 'he wide
x hat at the right Ia covered
with 2 ; tite of f posed over
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Y charming of pure thread silk,
or developed of colorful crepe

de chine.

Urepwe satin Is also a favored medinm
for step-in and chemise sets, for gowns,
combinations, likewlse pajamas. Among

the newest

chemise are

chine

with e

lingerle ldens gowns with

made of either crepe de

or crepe gatin, each laundering
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ECONOMICAL SUGGESTIONS
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well for flve or six

vn a small steak
eces, add a
a8 one's taste die
th a little warer
on the back of the
o bunchea (if or
cut into small

to simmer until
but not soft, Sea-
with salt and pepper and a

*W teaspoonfuls of chop suey ERlce,
serve In the e

nter of a hot platter
with a border of cooked rice well sea-
soned and sprinkled with chop suey
B UCe Lefi-over ments may he used
for this dish, such as roast veal with
a little fresh pork browned and cut
up A ®mall amount of meat thus
flavors a large dish and it is one that
most  fumilies call for again and
aguln

Corn Souffle.—Melt one tablespoon-
ful of butter, add two tablespoonfuls
of flonr and stir until wel] hlended,
then pour on one ecuptul of milk Bring
to the bolling point and add one can
of corn, one and one-fourth teaspoon
ruls of salt, a few grains of pepper
the yolks of two egge beaten until
thick and the whites of two eges heat
en stiff and dry Furn Into a buttered
baking dish and bake In a moderate

oven thirty minutes
Suggestions for Dinner.
A fruit cocktall |1s g good beginning

Blice a ripe peeled pear into fine strips
ndd a peeled sliced peach
or two, then a dozen or
more melon balls; these
are prepared with a pota
to scoop 'ut the mix
ture into sherbet cups
and pour over a thi
sugar sirup made o
sugar, water, lemon juice
and a bit of the ri
grated, Chill and serve
for the first course,
Breast of Veal Stuffed.—The market
man will cut a pocket as deep as one
likes in a breast of veal. Fill it with
A stufling, using breadcrumbs, butter

salt, pepper, onion finely chopped

and =uch poultry dressing as one likes

basting

Sew up and roas ften during

the roasting Serve witl

Spanish Potatoes.—Ioil n2 many po

family needs, drain and

tatoes as L

shake over the heat to dry Into a

vegetable dish which has been well

heated, put plenty of butter and a
small onlon very fnely minced Mix
well and turn in the hot potatoes, cut
with a knife, mixing until a Ire W
Beasoned

Hashed Brown Potatoes ry out
fat salt pork cut into small eubes ]
remove the scraps there should be
one-third of a cupful of fat Add tw
cupfuls of cold boiled potatoes, finei,
chopped, with pepper and esalt |(f

needed Mix the potatoes thoroughly
with the fat, cook three minutes, stir
ring cot let stand to

brown underneath Fold as an omele

stantly then
and turn out on a hot platter. Garnish
with parsley

T"I\l".

Potate Muffine.— Mashed potato, left
over, put into buttered gem pans and
baunked until brown is both attractive
Serve as a garnish t

platter of fish or hops

and good

Browned Cheese Crackers.—Split
k rrackers and spread with butter,
sprinkle with grated cheese and cay
fane ut Into a dripping pan and

bake until delicately brown

Mock Crab.—Melt one tablespoonful
of butte add two tab ‘ s of
flour and stir until well blended, then

add one cupful of milk and wk u ]
thick Add one can of con n® and
nefourth teaspoonf of salt A tea
apoonf Wf worcesters ¢ sauce and
a hall teaspos fu £ 1 stard Add
two eg nd the iten w s

wiy until set

e last. Bake s

CAN SURPLUS FOOD TO KEEP COST DOWN

Everybody’'s Doing It—Even Father Takes a Hand in Canning Nowadays.

(Frepared by the Ur
of Agriculture.)

Non't let any fruits and vegetables

vaste [n the garden this summer

When there Is more than the famlily
L In season, put it In cans to
variety In the diet next winter

¥ indant supply of fruits and vege-

tables at all times is essential for
health, and from an economie stand
point every family should produce and

conserve as much as possible of its
food, However, no product which is

&l States Department )

too ripe for lmmediate eating should |

be canned, Aboveall, do not can bruised,
wilted or partly rotten material,

Open kettle canning—fruit and vege-
tahles cooked in a kettle and put In
the Jars hot—Is not a very satisfactory
way to preserve certaln kinds of vege
tahles, although It 1s used successfully
with fruits and vegetables like toma-
toes. The modern way, and that used
by the home-demonstration workers
and the boys' and girls' club leaders
from the United Seates Department of

| state of maturity,

Agriculture, is to place food products |

old in jJars, cover the fruit with sirup
wr the vegetahles with salted water,
ind then process (heat) the jar and [ts
'ontents In steam or hot water the
required length of time. With this
nethod, the average of success ig high
ind_ the results are satlsfactory, If
lirections are carefully followed, say
he Department of Agriculture speclal-
sis,

Kinds of Canners.

No expensive equipment |8 neces-
mry. A washboller, lard can, or any
ontalner with a tighty fitting cover
arge enough to hold a number of
wmcked jJars, and a few other simple
itenslis generally found In the ordi
When
such equipment is used, a false bottom

nary kitchen, will do the work

must be placed In the boller or other
‘ontalner to prevent the jars
n contact with the metal. A rack
nade of strips of wood Is probably
hest for the purpose. The process
Ing or bolling of the jars In the con
talner may be done on the kitchen

coming

stove or on a furnace bullt out of
foors.

Several types of canners, hy which |

the work can be done more easily than
the

Iner is

with a homemade outfit, are
market. The hot-water-bath oy
the least expensive commercial type

I'here are two kinds, one that may
he placed on the kitchen stove and an
wther which has a firebox and pipe
attached and is to he used out of doors
Each has a sterilizing vat, lifting travs
tongs for handling hot jars, false bot
toms and tools necessary to use In
sealing tin eans. Tin cans or glass
jars may be used with any outfit

There are »lso steam pressure outfits
for home use, They develop a higher
temperature than the water-bath can
ners mentloned. Steam pressure out
fits are made to carry from 5 to 30
pounds of steam pressure and are reg
ilated easlly

Any kind of a glass Jar which makes
a perfect seal readlly may be used
Test both jars and rubbers to make
sure they are perfect
which are appropriate for the frult or

Select fars

vegetable to be packed. Consider the
size of the container from the stand
point of the quantity desired wher
apened, the size
of fruit to be packed, and the ease
of processing

Wash the jars

them, side d n n A Vesss [ ¥
with cold water ar bring the water
to the bolling point and allow It t
Hoil for 15 n 1tes t pr eqs the re

While the jars are belng } ad sort
and grade the fruit F vegs e
ording to siz legree of Aturity
Miscard a IV er . 1¢
sound froelt Vegetables s

holce r t - | )
sultable f 18 A e s

r and 4 Ly t ghly
fore pr 'y pare, core or slice

lerrles should be washed lightly by
placing In a colander and pouring wa
ter over them, Instead of Immersing
them In water, Peel, or scrape when
needed, and cut large products into
pleces of canning size. 1If the hot jars
are not yet ready, cover the prepared
product with a clean towel or cover,
but the quicker a product Is prepared
and packed Into the jar which has
been scalded 15 minutes, the better,

What Blanching Doea,

The blanch—immersion for a short
time In bolllng water or llve steam—
Eives a more thorough cleansing, Im-
proves the texture of the product and
Insures a clearer liquor In the can, It
also shrinks the fruit or vegetable and
makes it more flexible, A full pack Is
then made more easily, The time re-
quired for blanching varles with the
After blanching the
fruit or vegetable place It for an in-

stant Iin cold water to make It more |

crisp.

Pack In the hot jars, which rest on
cloths wrung out of hot water. Fruits
cut in half should be arranged with the
pit surface down A thin, slender,
flexible paddle made of wood is useful
in placing the fruit or vegetable In the
Jar. When the Jar has been packed as
full as possible without crushing the
pleces, the sirup, brine or seasoning is
added. The paddle Is also used to take

| out bubbles of air after the liquor has
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been added to the pack.

When the jur I1s full, put in place a
rubber Jar ring (which has been bolled
In a solution of one teaspoonful of hak
Ing soda to one quart bolling water)
Put on the caps. When a screw top
Jar I8 used, screw the top evenly about
half way When a glass top jar with
wire clamp s used, place the lid on
evenly and raise both clamps, the up
rer one fastened to hold the ld In
place. When Jars equipped with rub
ber caps and clamp spring adjustment
for sealing herme ieally are used, the

cap should be fastened on the jar even
Iy with clamp,
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The Canner’s Alphabet ¢

A stands for Apple
Can a bushel or two
B stands for Heet
I like ther don't you?
C stands for Cherry
Mighty good In a ple
D stands for | ewherry

Pray don't pass them by,

E »stands f ErgEy

Canned, sca r frisd
F stands for Fig

Fresh, put ut r dried

G stands for irn
Make ur own
drink
H otands for Huckleberry
Hard 1t beat, many think.

“kKickless™

1 stands for Indian corn

Good canned, dried, or
J stands for Juneberry,

Some of them try to find

K stands for Kale

I *re’'s plenty for all
L. etands for Lima Bean
up = tall

M stands for Muskmelon
Plekle mor f the rind
N = for Necta
P that r in mind
L] s for kra
Soup without It won't sult
P stands for Peach
ieer f the frult
Q stands ¢ Jd -
. elly for mine
1 stands for Jbark
It's sour u t's fina
stands for Spinach
AN A A supply
. s a i
I 1 1 stand-by
etands f e 2
W savse sefve mors
atands Vegetahles
14 =
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Note how it relieves

that stuffy feeling
after hearty eating,
Sweetens the
breath, removes ¢
food particles
from the teeth,
gives new vigor

to tired nerves.

to wear them out-~

USKIDE

‘Soles
The Wonder Sole for Wear.
S8 YOUR REPAIRMAN TODAY
Also Demand USKIDE Soles
on New Shces

United States Rubber Company

Early Handkerchief

Churchmen have been credited with
being the first to use handkerchiefs
Europe, and for a time priests alone
were permitted to carry them. Ever
they were subjected to certaln restri
tions of use, for the handkerchief
formed part of the vestments of t
clerie’'s oflice and a® a “facial,”
whieh name It was known, was worn
by the priest officiating before the
altar,

Would-Be Hero Fined

Frederick Austin tried to stop a
thief by firiffig a revolver at him. The

| shot passed through ten palrs of trou

sers In a London tallor's shop. No
one was Injured, but Austin was fined
40 shillings for discharging a pistol to
the danger of the publle.

Are you ready to enjoy social
duties, sporls or recreations ?

If not try HosterTer's Cele-
brated Stomach Bitters, for over
seventy years noted as a whole-
some tonic, appetizer and cor-
rective,

At All Druggisis

HOSTETTER’S

STOMACH BITTERS

FOR OVER
200 YEARS

haarlem oil has been a world-
wide remedy for kidney, liver and
bladder disorders, rheumatism,
lumbago and uric acid conditions.

r
G@‘WM%
. HAARLEM oOIL

correct internal troubles, stimulate vital
organs. Three sizes. All druggists. Insist
on the original genuine GoLp MzpaL.

for beiter breakfast’”

Carnation Mush brings to
your breakfast bowl all the

avor, all the nutriment, of
goldenwheat fields. Anddoes
it in 5§ minutes—thanks to the
Albers process. Ask your
grocer!




