
RURAL ENTERPRISE

FORMAL AFTERNOON GOWNS;
PARTY FROCKS FROM PARIS O h e  KITCHEN

BAKED HAM IS FINE FOR HOLIDAY DINNER

W HEN It cnmea to afternoon ennna, 
sm artly  ilrosse,! women— and de

sig n ers  who c a te r  to th em —put forth  
th e ir  very best efforts. We may “get 
by” and m ake a p leasing Im pression 
upon o u r fellowm en w ith sim ple, day
tim e frocks, hut a fternoon  gowns are  
q u ite  a n o th e r m atter. They m ust pass 
before  th e  critica l eyes of our s is te r 
wom en. An unbecom ing outfit has 
been known to help defeat a good can-

' m etallic brocade, o r com binations of 
J georgette  w ith heavy gold lace.

T h at dear P a ris shows Itse lf a lert 
when It sends over. Just now, 
p a rty  dresses for g irls in th e ir  ’teen s— 
for vacation tim e will soon he here 
and p re tty  frocks will help youth to 
m ake th e  most of th e  holidays. H ere 
a re  tw o sim ple models for th e  younger 
girls, w ith great nam es hack of them ; 
for no lesser personages th an  Agnes

CABINET

Two A fternoon Gowns.

d id a te  fo r a club office and  It tak es 
positive  gen ius to  overcom e the  handi
cap  of poor ta s te  in dress. T herefore  
th e  a fte rnoon  gown Is a m a tte r  for 
serio u s thought.

T h ere  a re  several types o f a fternoon 
gowns, all m ore o r less form al, hut , 
rang ing  from u n p re ten tio u s to lux

u rious— depending upon th e  fabrics 
used. W ith th e  advent o f velvet In 
d re ss  m odes and the  vogue for me
ta llic  m a te ria ls—In com pany w ith fu r 
trim m ings—som e afternoon  frocks be
com e qu ite  splendid. Such a  d ress ap 
p ears  a t the  left o f the  tw o pictu red  
and show s a very Ingenious com bina
tion  of p lain  silk crepe and figured bro
cade. w ith a m etallic th read  gleam ing 
in th e  p a tte rn . T h is handsom e gown 
lias m any notew orthy sty le  points, and 
they  a re  in troduced with g reat c lever
ness. Among them  a re  th e  uneven 
hem line o f th e  tun ic , th e  effective 
sleeve trea tm e n t and th e  rich fu r 
banding. Few  accessories a re  worn 
w ith such gowns.

Much less pre ten tious, bu t Ingenious 
and  origlnnl in its  use o f popu lar new 
s ty le  points. Is the  sa tin  gown a t the  
righ t. T ills Is one of those very wear-

and Patou  orig inated  them. Both these 
designers seem to have special g ifts  
for ad ap ting  the  modes to young girls.

Agnes m ust he given cred it fo r the  
deligh tfu l d ress a t th e  left of the 
sketch. It Is m ode of light green 
georgette , w ith long bodice and m oder
ately  full sk irt. F our handkerch ief 
d rapes of the  geo rgette  a re  posed 
over th e  sk irt and long w rea th s of 
chiffon roses, in different pastel colors, 
m ake th e  p re tty  adornm ent th a t  su its  
youth so well. W hite georgette , w ith 
gold em broidery in a light tracery  Is 
th e  choice o f Patou  for the  frock a t  
the  right. It has a fa irly  sh o rt bodice 
and very full sk irt w ith a hand of fu r  
at the  hem, which Insures Its flare. 
T he deep b e rth a  does not fall across 
th e  hack, which is qu ite  plain. A 
double apron em bellishm ent em erges 
from  th e  b e rth a  a t th e  fron t and fa lls 
over a p lain front panel In th e  skirt. 
T his model Is p re tty  In any light color.

C repe de chine in light colors m ain
ta in s Its p lace as an Ideal fab ric  for 
young g irls’ p a rty  frocks, especially 
for those In th e ir early  'teens. T he 
sam e gold trace ry  Is used In em 
broidery, th a t Is shown on frocks for

For G irls in Teens.

types, w ith m oderate  flare In th e  , 
and  long sleeves d rap ed  a t the

t, w here  they are  g a thered  in to  a 
band. Sm all m etallic  cabochons

«et about theae w ristbands. T ies 
e sa tin  fall from  the shoulder and 
ipear un d er a  bit o f real mag- ; 
•nee In th e  long vari colored , 
ese tasse l, posed a t th e  front, 
w a rriv a ls  am ong afternoon  
ws Include tw o-piece m odels of 
•t, velvet gk r ts  and blouses of j

o lder girls, hut th e  d resses a re  more 
sim ply designed. P e tit point em broid
ery and p la its  or ruffles o f th e  crepe 
de chine a re  o th er favored trim m ings, 
lin e  lovely s tra ig h tlin e  model has n a r
row  vertical ruffles p laced a t three- 
inch In terva ls about th e  sk irt portion  
and a g ird le  o f velvet ribbon th readed  
through eyele ts about th e  low w aist
line. T he g ird le  Is tied In a bow a t the  
side. JU LIA  BOTTOM LCT.

, 1*14. WMtsra N o se sp sr  Valea.)

A b ility  do«** not count, k n o w l
edge Is liaelesa, experience h4> no 
w o rth  w ith o u t the d r iv in g  force  
o f o p tim is m .— K au fm a n n .

H E L PFU L  HIN TS

Clean the  hn th tuh  and sink w ith a 
cloth dttmi>eneil with kerosene. It will 

tak e  off a ll s tre ak s  and

D j v ,  | git-nsv spo ts like magic.
^ 7 , ' , i L ab ii. titc t l  e egg h e a t

er, m eat c u tte r  and such 
u t e n s i l s  as a re  used 
around  food w ith a drop  

- ~ l | \  [|x o f  g lycerin ; It will not 
lL ' _|l leave any ta s te  If a drop 

. leaks down into the food.
To s l i g h t l y  stiffen 

w hite th ings such a s  hali.v's 
d resses add a  tiiblespoonful of sugar 
to th e  rinsing  w a te r ; th is  will give 
th e n  a new  look a f te r  Ironing.

To clean th e  g ra te r  a f te r  using It 
fo r various things, use a stiff-b ristle  
b ru sh —the kind which costs five cents. 
It will save tim e and the  hands.

Ituh the  g ra te r  over a cake th a t has 
been scorched, hold It so th a t the  
crum bs fall off th e  cake. If carefu lly  
done all of th e  scorched cake can be 
removed.

B u tte r th e  Inside of a s im p  p itch er 
o r c ream er which has a hab it of leak 
ing Its con ten ts a t the  spout.

Any wooilen chest of soft wood 
which Is perfectly  a ir  tight. If well 
oiled once a y ear with oil o f cedar Is 
Just as effective ag a in st m oths as the  
best cedar chest.

To clean a rusty  knife th ru s t It Into 
an onion and leave It for a sho rt while.

Savp all h its  of paraffin left from 
Jelly glasses. It can be well w ashed 
and used again. B its o f it used In a 
cloth m ake the  iron work b e tte r  when 
using th e  old fashioned Irons. Small 
h its as large as a pea added t» boiling 
s ta rch  m ake It work b e tte r  when Iron
ing. as It never sticks. A piece used 
when w iping a warm  stove will keep It 
shiny and clean looking, It will also 
p revent rusting.

Keep a piece o f sandpaper, one th a t  
comes on m atch boxes Is good. Use It 
to keep th e  m eat g rinder from slipping 
when screw ed onto a sm ooth surface , 
like a zinc-covered tab le . It Is good 
to  scour off scorched food if not too 
badly  burned. In such a case add cold 
w a ter and a teaspoonful o f soda to  th e  
scorched pan. se t on the  back of thp 
stove and sim m er fo r an hour o r two. 
T his will usually  loosen nny burned  

| portions. I f  th a t will not do, add a 
pint'll o f lye. hut do not let It stnnd  too 
long or It will ru in  th e  dish. If It Is 
alum inum .

B efore leaving a stove for nny length 
of tim e In a house It should he th o r
oughly oiled o r greased.

(’lean a velvet ha t or coat collar 
with coni meal well sa tu ra ted  with 
gasoline. Hub It In well, using two 
dishes o f It to  Insure against s tre ak 
ing then brush  well w ith a stiff brush. 
For delicate  cloth o r gloves, use flour 
instead  of corn meal.

Buffalo bugs and m oths do not enjoy 
tu rppntlne . Put a sm all piece of cot
ton sa tu ra te d  In tu rp en tin e  Into boxes, 
tru n k s o r d raw ers w here such pests 
are  found.

Sandwiches.
T he season, th e  occasion and the 

served will vary thp 
sandw iches which 
one will care  to 
offer.

Autum n Sand
wich«». — C h o p  
flue w a lnu t or b u t 
te rn u t m eats, add 
an eqttul m easure 
of finely chopped ’ 
olives and mix 

with one can of po tted  ham. If  needed, 
m oisten w ith a little  sa lad  dressing. 
Spread on slices o f rye, graham  or 
w hite b read  with p im ento bu tte r. Serve 
with coffee. Black w alnut m eats are 
rich and full of flavor ntul m ake a de
licious change from  th e  m ilder Eng 
lish w alnuts.

P im ento B u tte r.—C ream  one half 
cupful o f bu tte r. D rain  am i dry well 
th ree  red peppers from a can. put 
through sieve and gradually  work the 
pulp Into th e  f lu tte r ; season with salt 

Spanish Onion Sandw iches Cut 
w hite b read  very th in  and trim  off the 
crust». Chop flue one Spanish or Iter 
m uda onion. Mix well w ith m ayon
naise to the consistency to spread  Use 
s s  a filling for sandw ich bread that 
hna been sp read  with pim ento  bu tte r 
T hese sandw iches a re  especially  good 
with po tato  sa lad  or s trin g  bean salad 

W aldorf Sandwich««. Mix with one 
cupful o f finely chopped celery, add 
one cupful of finely chopped Jo n a th an  
apples, then  add one cupful o f finely 
sliced blanched alm onds. Mix all to- 
gather anti add enough m ayonnaise to 
m oisten Spread on thin ly  sliced nut 
b read  th a t has been spread  with msv- 
onnHlse. Spread  the  m ix tu re  on one 
slice, cover w ith a heart lea f of lettuce 
and put together In pairs. Serve cut 
Into triang les. Serve with coffee.

T oaeted Jam  Sandw iches.—C nt white 
or ra is in  bread into th in  slices, trim  
off the  c ru sts  and spread  h a lf the 
slices with rasp b erry  1am. sp re ad  the 
o ther ha lf with cream ed bu tte r, put to 
g e th e r In pair», cut Into narrow  strip s 
a rran g e  in a w ire b ro iler and toas t s 
delicate  brown. Serve with hot com a 

W hen roasting  tnest add a table- 
spoonful of sugar to  th e  hasting  liquor; I 
It adds flavor as well as color to the 
roast and gravy.

d a in ty

ta s te  o f those

Properly  Cooked Ham Is Easy to Slice.

(Prepared by th*> T’nlt*d States Department 
of Agriculture.)

W ell-baked bain is one of the  most 
a ttrac tiv e  m eats th a t can be served 
on the fam ily table. It is ap p ropria te  
for any of the  holiday occasions when 
an especially good dinner Is in order, 
fo r it not only looks delicious, but lias 
an appetizing frag ran ce  developed 
from the brown sugar and whole cloves 
used on Its su rface  during  baking, and 
an incom parable flavor due to th is  sea 
soning and tlie m ethod o f cooking. At 
old fashioned T hanksgiving d inners it 
was not unusual to see a baked ham 
at one end of the table and a roast 
turkey at the o th e r ;  th e  flavor of the 
two m eats seem to blend well.

Ham Is generally  baked a f te r  a p re
lim inary boiling to m ake It ten d e r and 
shorten the length of tim e it rem ains 
In the oven, hut with care  a moist, 
tender ham may be baked from tin» 
sta rt. In most cases, however, a com
bination of boiling ami baking is p re
ferred. If th e  ham  Is a t all dry or 
very sa lty  It should be soaked in cold 
w ater for several hours before  being 
put on to cook.

For o rd inary  fam ily use, even will) 
several guests, a ten-pound bam will 
be found convenient. T he Vnlted 
S ta tes D epartm ent of A griculture gives 
the  following d irections for cooking 
a ham of th is  size:

W ash the  ham thoroughly and trim  
off any mold or loose pieces. Soak 
over night if the  ham is unusually  dry 
o r salty. O therw ise, put d irectly  into 
cold w ater witli a teaspoon and a 
half of pickling spice, th ree  slices each 
of carrot and onion, a sta lk  of celery, 
half a teaspoonful of celery salt, a 
sprig  of parsley , and a q u a rte r  of a 
cupful of strong vinegar. B ring to a 
boll and cook Just below the  boiling 
point four hours, o r until It Is tender 
when pierced with a longdlned fork. 
The meat should be som ew hat shrunk 
from the hone, hut th e  ham should not 
lie overcooked or it will he difficult to 
curve. T he tim e of cooking varies

greatly  with the  shape of the  ham, Its 
age. and the kind of cure.

To bake a ham  th a t has been boiled 
first, remove the  skin and cover It with 
the  following p a s te : One cupful of 
brown sugar, one cupful of fine, soft 
bread crum bs, one teaspoonful of 
m ustard , and enough v inegar o r cider 
to hold the p aste  together. Stick the 
ham with whole cloves and hake for 
30 to 00 m inutes, basting  with one 
cupful of w a ter mixed with one-fourth 
cupful of v inegar o r cider and two 
tahlespoonfuls of brown sugar.

Good re su lts  may also he obtained 
by cooking th e  ham in a tireless cooker 
until tender, and then p reparing  It for 
serving in the  sam e way as ham 
cooked directly  on the stove.

After the first festive serving of the  
ham. It may ap p ear in many form s on 
th e  table, and If a lte rn a ted  with o ther 
m eats, it maul n<»t become monotonous. 
P ieces th a t cannot be sliced may be 
put through the  food chopper and used 
for sandw iches, hashes, cream ed dishes, 
om elets, and In other ways. The 
ground ham. If covered with a layer of 
rendered  ham fat, will keep In the re
frig era to r for several weeks.

Even when th ere  Is no special occa
sion for serving a whole ham, the  ten- 
pound size will be found economical. 
T he am ount of meat in proportion  to 
bone and fat Is sa tisfac tory , alm ost 
all the  meut will cut into a ttrac tiv e  
slices, and If properly stored, the 
c»oked m eat will keep well. T he en
tire  ham may be cooked at one time, 
o r it may be cut in half, and each half 
be cooked separately . The uncooked 
piece should be carefully  w rapped In 
w axed paper and stored  in a cool, but 
not too cold place, p referably  banging 
w here a ir  c ircu la tes around It. Some
tim es a b u tch er Is willing to cut a bam 
and sell one-half at a time. Sm aller 
ham s may be found on the m arket, but 
the  tex tu re  of the meat is not so good 
nor the  cu ts so sa tisfac to ry  as in the 
m edium sized hams.

“N ow  I A m  W ell 
and the M o th e r  
of T w o Children”
Just
Another
Story
About
the
Goodness
of

PE-RU-NA
Mrs. Anna Linder, R. F. D. No. 

1, Box 44. Dassel. Meeker County, 
Minn., w rites: "For two years I 
suffered w ith that terrible disease, 
chronic catarrh . Fortunately I 
saw your advertisem ent anti took 
Pe-ru-na. Now I ant well and the 
m other of two children. I owe it 
all to  Pc-ru-tta. I would not be 
w ithout th a t great remedy for 
twice its cost, for I am well and 
strong now. I cannot speak in too 
high term s of its value as a medi
cine.”

For m ore than half a century Dr. 
H artm an’s Pe-ru-na has been per
form ing just such wonderwork as 
this.

Pe-ru-na is sold everywhere in 
both  tablet and liquid form. In 
sist upon having genuine Pe-ru-na.

K eep y o u r horses w ork ing  with
’S P O H N ’S." S tandard  te rn -  

e<ly (or 32 years for D istem p er .. 
Stratifies, Influents. Coughs and 
Colds. Give to sick and thoee ex 
posed. Give "SPOHN’S" for D o i Dis
temper. Sold by your druiuiist. I l  not. 
onle-r fn«m  ua Sm all bottle  i»  cemts. large  
I l .80. W r it«  fo r  f r e e  b o o k le t  on «1 m b im m  
SFONN MLDICAI CO.DspL COSHES. IND.

ejouNeed*
I f VsTonic
HOSTETTER’S

. c e l e b r a t e d
STOMACH BITTERS

I  I t  tanda to  prom ote rood baalth , K rä n g t han 
I  the dltf M tlrw  organa and to b eep  the ■Uxnach 
I  la  r « d  coarti tfcm. A t  AU  l ^ 0Vssts 
1  tu«  uostbttbb o o .. r rm iB u itu H . r a . JFo J ju lld  youLUp

Let Cuticura Soap 
Keep Your Skin 

Fresh and Youthful
Sam ple Soap, O in tm en t. Talcum  free . A<ldreea 
O aU rur* labarntartoa. M Malden, H u t

GOOD DOUGHNUTS
ARE RARE TREAT

Tender Cakes Are Useful 
for Various Occasions.

(P re p a re d  by th e  U n ite d  S ta te »  D e p a rtm e n t  
of A g r ic u ltu r e . )

Any m other who bus ever let n boy 
of tw elve or fourteen  try  bis blind at 
fry ing doughnuts. knows the possibili
ties of th is occupation a s  an a lte rn a 
tive to a candy pull. Moat boys like 
some kinds of cooking, and all boy» 
like doughnuts. M aking doughnut* a p 
peal» because It prom ise* w orth-while 
results . Next tim e the  boy scout*—or 
the  girl scouts, for th a t m a tte r want 
'‘som ething d ifferent" to do fo r a so
cial hour, let them  m ake doughnut*. 
Divide them  Into squads of fou r- two 
to  roll and cut out, and two to  fry. V*e 
two fry ing kettle* If possible If there

Let the Y o u n g  People Make D ough
nut».

«re m ore young people In th e  group, | 
let them  play game« and tak e  their 
tu rn s  la te r Four 1» about all the  
average  k itchen will accom m odate 1 
com fortably  at one time. Of course . 
part o f th e  fun comes a fte rw ard  when ( 
th e  doughnut* a re  pawned with cider 
o r hot cocoa. and the  su rp lu s I* di
vided to  be taken  borne. T he dough 
th a t was cut from the center*  may be ; 
conked with the doughnut* to sa tisfy  
th e  n a tu ra l desire  for "Just a little  
ta s te "  ns th e  frying goe* on

Good tender doughnuts. freshly • 
made, a re  useful for Innum erable oc I 
caslons where sim ple re fresh m en ts  a re  
called for At church sociable* and 
o th er com m unity gathering* som ething 
Inexpensive but popular Is usua 'lv  
served, and doughnuts, w ith a bev I 
ernge of su n e  sort. answ er th is need 
sdm trah  v. W hen a chance caller [

I comes during  th e  la te  afternoon, 
doughnuts with coffee a re  much ap p re 
ciated. A fter the  evening "foursome**

I at cards, doughnuts and a fru it drink i 
a re  appropria te . All the  doughnuts 
perm itted  at lunch or suppertline  will 
o f course be eaten  by th e  fam ily, and 
th is  form of sweet seems especially  to 
meet the  find needs of big hungry boys 
who are  grow ing fast and using their 
m uscles a great deal for a th le tics  or 
heavy out-of doors work.

T he (b illed  S ta tes  D epartm ent 01
A griculture gives the  recipe below for 
m aking doughnuts. T he Ingredient! 
given m ake about forty .

Doughnuts.
1 cupful milk l cupful sugar
4 Mi cupfuls sifted t tcaapoonfulff mbI

s o ft-w h e a t flour H t e a a p o o n f u l
6 taaspo onfu ls  h a h - cinnam on

In a  pow der % t e a a p o o n f u l  i
2 teaRpoonfuls fa t  nu tm eg
2 egga

Place the  fnt In a warm  place unfl. i
If become* soft though not m elted, so 
th a t It may be combined easily w ltl’ | 
the sugar. S tir  In the  beaten egg yolk- 
and add a lte rn a te ly  th e  dry Ingredl 
cnt*. w hich have been mixed and sifted 
together, and the  milk. Add only ii 
sm all qu an tity  of liquid at the  s ta rt 
Add the  flavoring and fold in the  well 
heiperi egg w hites last Boll out th« , 
dough about one-third Inch thick with 
out handling It any more than nece* 
«ary. Cut out the doughnuts and fry 
in deep fat, hot enough (.37?» degrees 
F ahren h eit)  to  m ake a doughnut rise 
to th e  su rface  quickly and to brown 
each side In about one m inute. D rain 
on brown paper. W hen dry they may 
t»e rolled In pulverised  sugar.

One of the secre ts of success In 
m aking doughnuts Is the  n*e of a plain 
m ix tu re  such as the  above. A rich 
dough tend* to absorb too much fat In 
frying. The dough should is* rolled 
sm ooth sn d  not too thick, for a rough 
su rface  absorb* m ore fat. and a thick 
doughnut doe* not cook entirely  
through In tlie short frying period If 
the fat is not hot enough the dough
nut* will be greasy. D oughnuts can 
be forced under the  fa t to m ake them 
brown evenly and quickly l>y pushing 
a w ire frying basket down on them.

Scalloped C abbage and C heeie
W ash h medium sized cabbage th o r

oughly, put It into boiling suited  wa
fer and cook fo r 20 or SO m inutes 
D rain it. Make a cup of white sauce, 
season with «alt nnd pepper, and stir  
into It th ree -q u arte rs  of a cupful of 
g ra ted  cl ee«e. In a greased baking 
dish place a lte rn a te  layers of the  cab 
bage and asuce, cover t t o p  w ith  
bread crum bs th a t have been combined 
with a little  m elted b u tte r or o ther 
fut. and hake until the crum hf are 
brow ned.

T h a t Person, B ill
She— W hy did the  re feree  call tha  

foal on Bill?
He— For holding;.
“ Now, Isn 't th u t Ju»t like Bill?”— 

Texua Ranger.

Is Your Work Hard?
Is your work wearing you out? Are 

you tortured with throbbing backache 
— feel tired, weak and worn out? Then 
look to your kidneys! Many occupa
tion« tend to weaken the kidneys. Con
stant backache, hendaehre, dizziness 
and rheumatic pain« result. One suffers 
annoying kidney irregularities; feels 
nervous, irritable and worn out. Don't 
wait! Use I)oan'9 Pill» a stimulant 
diuretic to the kidneys Workers every
where recommend Doan'9. They «hould 
h< Ip ) ii, too ,4aA i/'-ur ik  I'jhbor/

A California Ca»e
A W right, r e 

tired  barber, 71 
H. A n n i e  f l t  ,
P asadena, C a lif., 
s ay * "M y  k id 
neys acted In 
such  a w ay . I 
had to get up 
flve or *1» tim e *  
d u rin g  (b e n ig h t.
A t t im e *  (he k id -  /X r/  
n e y secretions “  
burned  and c on 
ta in e d  a b ric k  dust sedim ent, 
pains  d a rted  across m y back My  
back waa a lw a y s  la ine. I used 
D oan * P i l l *  arid one boa r id  ms o f  
the tro u b le ."

DOAN’S
STIMULANT DIURETIC TO THE KIDNEYS 
I*otter Milburn Ca.. Mlg. Cham.. Buffalo, N. Ye

:'£\

S harp

A Long W att
Cobbler (to  custom er who w nnts his 

shoes repaired a t once)—C an't do 'em 
till W ednesday.

C ustom er But you announce •‘Ke
pt! I r* while you w ait.”

Cobbler Ay nnd you'll have to 
w ait till W ednesday.—txffidon Punch.

Sure Relief

FOR INDIGESTION
254 and 754 Pkgs.Sold Everywhere

P A K K t.K 'S  
H A IR  B A L S A M

■BMVB- O a M ru ff Ntapa H a ir ta ilin g  
R •»«»»»•» C o lo r  a n d

Beauty U> Gray and Fad»d Hair* to •

H INDERCO RNS ~  c^ .
Inuaea. a te ., a to p «  a i l  p r o ,  e n a u r*«  «un
fe a t  au t***a  w a lk in g  aaay . U k  l»y m a il  o r  a t  I m
rtata. Uiaooa CfaeuOaai WorU. HateAugaa. M V.


