
MEAT LOAF MOST
ECONOMICAL D'.S'd

Some of the Cheaper Cats 
Can Be Utilized.

(Prepared  by th e U nited s ta te s  D epartm ent 
o f A griculture.)

If every dinner could be equally 
easy to prepare, tasty, different from 
the last oue, inexpensive and popular 
with the family, we housekeepers 
would cease asking ourselves this 
eternal question. Meat loaf or roll is 
one of the most economical meat 
dishes you can serve. Some of the 
cheaper cuts can be used in making 
It and every bit that Is not eaten hot 
Is useful for serving cold In slices or 
for sandwich filling. Any lean meat 
may be used if gristle and skin are 
trimmed off. From one-fourth and 
one-fifth as much pork as beef Is a 
good proportion. Too much pork 
makes an overrich, greasy loaf. Many 
homemakers prefer to have a fresh 
piece of meat cut off and put through 
the grinder under their direction, or 
some like to take It home and grind 
It themselves. A very good loaf may 
often be made at considerable suvlng 
per pound from the trimmings the 
butcher accumulates from the more 
expensive cuts. If the pork is not 
added to the beef a small amount of 
fresh suet should be put through the 
chopper with the m eat

So many different seasonings may 
be used In a meat loaf that it Is dif­
ficult to give an exact recipe. Unless 
the family objects to the flavor, 
chopped or grated onion should be 
added to the meat Thick cream sauce 
or brown gravy or eggs will be needed 
us a binder. Fine dry bread crumbs, 
or cracker meal also will help to hold 
It together. The flavor Is greatly Im­
proved by combining canned tomatoes 
with the meat mixture or serving in a 
sauce over the loaf.

For your loaf you will need 2 
pounds of ground beef; % pound of 
ground pork; 1 onion, grated; 1 cup­
ful of thick cream sauce or gravy, 
or 2 eggs; 1 cupful dry bread crumbs, 
or cracker meal; 1 to 2 cupfuls 
canned tomato; salt and pepper to 
taste; dried celery tops, or other sea­
sonings If desired. Mix all these in­
gredients together thoroughly. Shape 
the mixture into a loaf, laying n strip 
or two of salt pork or small pieces of 
suet on the top, and place It In a 
heavy baking pan. Cook in the oven 
for % to % of an hour. Have the 
oven hot nt first but reduce the tem­
perature toward the end. If the sauce 
or gravy Is used ns the binder for the 
loaf make it with 3 tablespoonfuls 
of flour and 2 tnblespoonfuls of butter 
or other fat to one cupful of liquid.

Chicken Loaf Appetizing 
When Served Hot or Cold
An old chicken mny he simmered 

wifti seasonings until tender and then 
prepared In many different appetizing 
ways. One of tlie nicest ways to use 
It is to make a chicken loaf, which 
can be ferved hot or cold. The fol­
lowing recipe supplied by the United 
States Department of Agriculture re­
quires two cupfuls of cooked chicken.

I c u p fu ls  finely  
• c u t  cook ed

c h ick en
1 cu p fu l fine bread  

cru m b s
m  ta b le sp o o n fu ls  

b u tte r  or c h ic k ­
en fa t

H c u p fu l m ilk

Chicken Loaf.
2 eg^rs
% cu p fu l m ashed  

can n ed  peas
S a lt
P a p r ik a
O nion and arreen 

pepp er fr ied  in 
b u tte r  or c h ic k ­
en fa t

Beat the milk and moisten the 
crumbs with It and combine with the 
other ingredients, adding the beaten 
eggs last. Place the mixture in a 
greased baking dish or pan and hake 
in a moderate oven for one hour, or 
until firm and brown. Turn out on a 
platter and serve hot or cold. If 
served cold, garnish with sliced to­
mato.

CALE FOB FLOORS
L1F0RTANT TASK

Ccod-Zized Toy Can Co tht 
T clishirj.

(Prepared by th e Vn'.te 1 Sratea D epart meat 
o f A sru-ulture )

If you have a good sized boy In 
your family enlist bis help out of 
school hours to recondition the floors. 
If they bave been varnished, they 
should be swept with a soft brush, a 
mop, or a broom covered with a cot­
ton-tbiniiei bag, and then rubbed with 
a cloth or mop slightly moistened with 
floor oil or kerosene. The oil grad­
ually dries out of varnish after It lias 
been applied to wood, and unless re­
stored by an occasional rubbing with 
an oiled cloth, the varnish becomes ex­
ceedingly hard and brittle. Use only 
enough oil to moisten the cloth or 
mop.

In general, says the United States 
Department of Agriculture, varnished 
floors retain their color and luster

Enlist the Boy’s Help W ith the 
Floors.

better If no water Is used on them, 
but if very dirty they may be wiped 
with a cloth or mop wrung out of 
warm soapy water, willed dry at once, 
and polished with an oiled cloth or 
mop. .

Waxed floors should be swept with 
a soft brush or mop entirely free 
from oil. Oil softens wax nnd 
should never be used on It any way. 
About once a week a waxed floor 
should be give a more thorough 
cleaning with a cloth wrung out of 
wurrn soapy water, or moistened with 
turpentine or gasoline. Occasionally 
after cleunlng, the entire floor may 
be given u very thin coat of wax and 
polished with a weighted brush or 
woolen cloth.

Sim ple Cooked Dressing
If you have on hand some sour 

cream, you may prefer to make a 
cooked dressing. A good method Is 
as follows: Beat an egg very light, 
and add to It quarter teaspoonful of 
mustard, half teaspoonful of salt, 
quarter teaspoonful of paprika pepper, 
half tulilespoonful of sugar, quarter 
cupful of vinegar, and one cupful of 
sour cream. Mix well and cook In a 
double boiler, stirring constantly, un­
til thick and smooth. If this dress­
ing has any tendency to separate, 
strain It before cooling.

PLAN OF SELLING EGGS BY WEIGHT BEST

L--------------------------------------------------------------------
Eggs by Dozen or Weight,

i Prepared by th e United St»tee D epartm ent 
of S ericu ltu re .t

Apples, potatoes, string beans and 
other products handled by the green 
grocer or fruit stand are now usually 
sold by weight Instead of by count 
or measure, but for some reason the 
habit of handling eggs by the dozen 
still persists. As every housekeeper 
knows, there Is the greatest difference 
In the size of eggs, even In die same 
box; and the most up-to-date cook 
books will call for "a cupful of egg 
whiles" or, even better, so many 
ounces of egg white, rather than a 
specific number of eggs.

•TH E • 
KITCHEN 
CABINET

Idw  l» J t .  by W e s te rn  N w w iiW p e r U n iv a .)

Go to  It! I n s  an  e le c tr ic  b u t­
ton w o n ’t a c co m p lish  a n y th in g  u n ­
less  It Is pushed . W hen  m en and  
»•omen h a v e  th e ir  Id ea ls  and  w o rk  
In com m on , th e  w o r ld  w ill be 
helped a lo n g  w ith  so m e th in g  lik e  
e le c tr ic  sp eed .
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Answer___ 0

CHILDREN S LUNCHES

With vacation days over the lunch 
problem again confronts the mother 

who has children 
who go some dis­
tance to school.

The Importance 
of a good nourish­
ing lunch la being 
better understood 
and appreciated. 

Many a dull pu­
pil is often undernourished and not 
getting the right kind of food.

Good health is the first thing to look 
after in all children and proiier foot! 
is one of the most Important factors 
In health. Plenty of fresh air and ex 
ercise are hard to get.

The child should be started out in 
the morning with a nourishing, easily 
digested breakfast A dish of good 
cooked cereal with top milk or thin 
cream, a piece of toast or a niuftin 
with an egg will stay by him until 
noon. Hot milk In cold weather, cocoa 
occasionally, but coffee or tea never.

For luncheon when possible a hot 
drink or hot soup with sandwiches and 
a bit of fruit.

Lack of appetite In the morning Is 
often the result of sleeping In jxtorly 
ventilated rooms or keeping too late 
hours. A child from five to twelve 
should sleep at least nine or ten hours.

The food for growing children 
should be easy of digestion. The habit 
of many mothers Is to warm the milk 
with a little coffee. Those who have 
studied the subject tell us that such a 
drink causes fermentation In the stom­
ach nnd of course the coffee Itself Is a 
stimulant and highly Injurious to a 
chill«

Highly seasoned foods and condi­
ments should never be given to the 
growing child. They unduly excite the 
digestive juices and-upset the stom­
ach.

Variety In the lunch basket Is a help­
ful thing. Children tire of the same 
things. Tuck in a little surprise ns 
often ns possible; all these things aid 
the appetite.

The child's luncheon should be 
planned for nnd put up ns carefully, 
as a grown person's lunch. Have It 
ns dainty and attractive as possible. 
The packing of a dally lunch Is not n 
smnll task. Use plenty of cheap pn- 
per napkins nnd waxed palter to sepa­
rate the foods nnd keep them dainty.

Small cups and plates of paper can 
be bought very cheaply, so that It aids 
In making the lunch easier to serve 
and also lighter to carry.

A dessert of tapioca with any good 
fruit Is always a good one for the 
children nnd one which they will 
enjoy.

Ways With Peas.
Pens are mining our most nutritious 

vegetables. Belonging to the proteins 
t h e y  t a k e  the 
place of meat In 
the diet.

G r e e n  Pea 
Soup.—Take one 
p i n t  o f  g r e e n  
peas, a quart of 
stock (chicken Is 
best), a s m a l l

bunch of parsley—mint if liked, two 
tablespoonfuls of butter and a tea­
spoonful of snlt. Cook all together 
nnd put through a sieve, then reheat. 
Season with butter, salt nnd pepper 
and serve liot.

Pea Souffle.—Cook a pint of peas 
until soft, put them through a sieve, 
add two tablespoonfuls of butter, a 
pint of milk, the yolks of three eggs. 
Season with salt and pepper and fold 
In the stiffly beaten egg whites. Pour 
Into a buttered baking dish and bake 
twenty minutes.

Salmon and Pea Salad.—Flake a 
can of salmon, removing the skin and 
bones. Take an equal amount of 
cooked peas and mix well wllh the 
salmon. Serve on lettuce with a boiled 
dressing to which a sour pickle has 
been added, chopped Into bits.

Combination Salad.—Tnke one cup­
ful of peanuts cut Into hits, two cup­
fuls of peas, one-half cupful of olives, 
a hit of chopped onion and mayonnaise 
dressing with seasoning of sa lt' and

If women would generally welgl 
their eggs and persuade dealers that 
a dozen very small eggs are not worth 
as much as a dozen fine big ones, th> 
custom of selling eggs by weight 
would soon become established. Thi 
United States Department of Agrlcul ; 
ture favors thin system of selling egg- , 
as being fair to y>th buyer and seller ! 
It would encourage the proper sort j 
Ing and grading of eggs on the par' ' 
of the producer, and the consume! | 
who found her family satisfied wltl 
the little eggs could get them cheape- 
and leave the big ones for souw’jid.' ; 
else.

pepper.
Peas and Peppers.—Take the tops 

from six even-sized green peppers, re­
move the seeds and soak In strong 
brine overnight. Moisten with the 
liquor from a can of peas, fill the 
shells with one half cupful of minced 
meat, one cupful of peas, one-half cup­
ful of bread crumbs, a little onion 
juice, salt and pepper to taste. Bake 
until the pepiiers are tender.

When green peas are not obtain­
able, the split dried pea makes a most 
satisfactory soup. Soak the peas over­
night and cook them In the same wa­
ter with a good-sized piece of salt 
pork. Cook for three or four hours, 
then put through a sieve or serve un­
sifted. An onion and a stalk of Celery 
add to the flavor of the soup.

Creamed pens served round a 
steamed salmon loaf makes a fine 
dish. Cook the salmon loaf In o 
smnll bread pan. turn out on a hot 
platter and pour the peas around the 
loaf.

Peas with peanuts and chopped sour 
pickles, adding a good dressing, makes 
a piquant salad, well liked.

Lessen for September 25
! REVIEW—THE EARLY KINGS OF 

ISRAEL

DEVOTIONAL READING— P s . IOS: 
l-S

GOLDEN T E X T — T he Lord hath  pre­
pared Itia th ron e  In th e  h ea v en s; and  
H is kintrdom ru leth  o ver  all.

PRIM ARY TOPIC— W hat W e May 
t.earn From  Sam u el, Sau l, D avid  and  
Solom on.

JUNIO R TO PIC — T e a c h in g s  and  
| WornlMgs From  th e Q uarter's L essons.

IN T E R M E D IA T E  AND SENIO R TOP- 
! tC— L esson s F rom  Sam u el, Sau l and

David.
YOUNG P E O P L E  AND ADULT TOP- 

i 1C— H on orin g  God In Our L lvea and In
Our Land.

Tltough the lesson title for the quar- 
j ter Is ••The Early Kings of Israel," the 
' great character Samuel should be In- 
I eluded. A good wuy to conduct the 

review would be to make a character 
I study of the four outstanding persons 

o f  the quarter—Samuel. Snul, David 
j and Solomon. Perhaps the most sat­

isfactory method of review will be the 
summing up of the lending events nnd 
teachings of each lesson. The assign­
ments should be mnde a week ahead, 
so that the members of the class may 
recite without hesitation. The follow­
ing suggestions are offered:

Lesson for July 3.
Against the protest of Samuel the 

people demanded n king, In order that 
they might be like other nations. Saul, 
of the tribe of Benjamin, was given 
ns best suited to fill the place.

Lesson for July 10.
Because of Samuel’s exemplary life 

' as a child, a Judge and a ruler, he was 
j able to challenge the people to show 

wherein he had ever defrauded or op­
pressed anyone. It Is a fine thing 

- when a man In public life can be vln- 
| dlcnted against the charge of wrong­

doing, either In public or In private.
Lesson for July 17.
Saul's failure brought great sorrow 

o f heart to Samuel. The selection of 
David from Jesse's sons showed that 
God looks not on the outward appear­
ance, but upon the hearL David's 

| fidelity ns a shepherd boy put hitn In 
, line for promotion.

Lesson for July 24.
Because David was jealous for and 

trusted In God he was able to over­
come Gollnth, who had defied the liv­
ing God.

Lesson for July 31.
The friendship of Dnvld nnd Jona­

than has become Immortalized In the 
world's thought It was unique In that 
It occurred between two men of rival 
worldly Interests. Jonathan, the 
crown prince, knew that God had cho­
sen David, therefore he waived his 
natural rights.

Lesson for August 7.
David knew that God had rejected 

Saul nnd chosen himself to he king. 
Though relentlessly pursued by Saul. 
David spared the king because he was 
God's anointed.

Lesson for August 14.
When David was made king he de­

sired to bring up .the nrk, the symbol 
of God's presence, to the center of the 
nation's life. Though his desire wns 
worthy, he was not careful to do ac­
cording to God's way. Doing a right 
thing In a wrong way Is displeasing to 
God.

Lesson for August 21.
Though God did not permit David to 

build a house for Him, He did gome 
thing better; He promised to build for 
David a house, that Is, to establish 
for him a throne. God does mort 
and better for us than we are able to 
ask or think.
Lesson for August 28.

Through neglected duty David fell 
Into temptation and grievously sinned 
By means of a parable Nathan the 
prophet convicted him of his sin 
Upon confession to God forgiveness 
was granted.

Lesson for September 4.
Because Solomon chose wisdom It, 

order to Intelligently reign over th< 
nation. God abundantly bestowed opor 
him wisdom and riches. God's bless 
Ings exceed our asking.

Lesson for September 11.
Solomon's first task after his coro 

nation wns building the temple, i 
privilege which was denied to David 
his father. Because of Solomon's obe 
dlence God manifested Ills presents 
and thus made the temple holy.

Lesson for September 18.
Rehoboam's pride and arroganc; 

lost to himself the support of the ffis 
Jor portion of the nation.

Questions No. 14
1— What Is the high standing Jump 

reconi ?
2— Who Invented the sewing ma­

chine and when?
3— What vice president was later 

tried for treason7
4— What Is geology?
5— With what three remarkable roles 

are the uaine and fame of Mrs. Fiske 
principally associated?

6— Which Is the highest mountain 
In Great Britain?

7— What legends are the subject of 
Tennyson's “Idylls o f  the King "?

S—What Is the umbrella bird and 
what Is its most conspicuous orna­
ment?

t>—Is this statement correct: ”1 ex 
pect that you have eyestrain "7

10— What Is the third verse In Chap. 
1 of the Book o f  Job?

11— What European sea coast Is 
known as “cote sauvnge"?

12— Whnt is the record for the na­
tional collegiate run of 100 yards?

13— When wns l.nhor day made a 
legal national holiday?

14— What President later became a 
member of tlie house of representa­
tives?

13—Where nre emeralds found?
10—What English author, essayist 

anil lecturer was most famous us un 
urt critic?

17—What are the “Blglow Papers"?
IS What Is vanilla, what Its uses 

and where grown?
1!»—Which Is correct, "would rather" 

or “had rather”?
20—What Is a psalm?

N O T  A  P O P U L A R  P E R S O N

It was a dark and stormy night In 
the Channel, and the officer, return­
ing to Ids ship, slipped on the gang­
plank anil fell Into the seething wa­
ter.

One of the men who witnessed the 
accident very plucklly went to the res­
cue nnd after a severe struggle 
brought him aboard.

Tjie officer was profuse tn his 
thanks.

“And tomorrow I’ll thank you be­
fore the whole ship's company."

"For goodness sake, don't do that, 
sir," pleaded the hero In alarm. “If 
they thought I'd saved your life they'd 
hulf kill me."—London Answers.

A  B it Too W il lfu l

W e  G ro w  S trong  or W e a k
Great occasions do not make heroes 

or cowards; they simply nnvell them 
8llently, day by day. we grow stronf 
or weak and at last some crisis show) 
whnt we have become.—Canon West 
cott.

Have Christ in Your Heart
If a man have Christ In his heart, 

heaven before his eyes, and only ns 
ranch of temporal blessing as Is just 
needful to carry him safely through 
life, then pain and sorrow have little 
to shoot at.—William Burns.

The Cost and the Gain
Christ tells ns to count the cost of 

discipleship, but he never asked us to 
count the gain. He knew we could 
not; there is no arithmetic to com 
put« that.—W. U Watklnson.

A nsw ers No. 13
1— Mary Ann Evans.
2— Philadelphia defeated Boston 4-1 

In a 24 Inning game September 1, UMSI.
3— Six; Jefferson, Madison. Monroe, 

John Quincy Adams, Van Buren, Bu­
chanan.

4— Carolina, for Charles II.
5— That branch of knowledge that 

treats on the science of life.
0—Landscape painting.
7— Ladoga.
8— It Is a native of North Amer­

ica and there are hut two species, the 
Yucatan and Central American.

0—Twenty-live.
10— II Chronicles; Chap. 4, v. 10.
11— “War and Pence."
12— G. II. Colliding of Canada 

walked It In (1 mill. 25.8 sec.
13— .Millard Fillmore.
14 Oen. John H. Morgan.
15- That branch of science that 

leals with the properties of different 
kinds of matter.

10—Beethoven.
17— Scotland.
18— It Is a genus of early blooming 

plants belonging to the lily family anil 
there ure about forty-live species.

10—By the |a*ople Inhabiting the 
western Pyrenees.

20—In the Bible.

Shakespeare Held as
Leader of New Art

The masterpieces of one art were 
produced nt Ils birth. The theater 
was a new institution In the social life 
of Shakespeare's youth, and the first 
playhouse built In England was not a 
dozen years old when the great poet 
arrived III London. The Middle ages 
had gratified Its love of nilinlcry by 
miracle plays, which devolpeil Into 
moralities nnd Interludes. The mid­
dle of the Sixteenth century Latin and 
Greek plays were crudely Imitated In 
English, hut of poetic, literary, ro­
mantic, Intellectual drama England 
knew practically nothing until Shake­
speare was of age.

"Here," It seems he must have said, 
“Is a land Just discovered—I shall la1 
the leader of Its exploration." A 
young man of twenty two, burdened 
with a wife and three children, he 
had left his home In Ids native town 
about 158U to seek Ills fortirtie In the 
great city. He had few friends and 
no money. Though his ambition was 
to be an netor and to write Ids own 
plays he sought and won a job us call- 
Im>j- at one of the newly founded the­
aters and was only after some delay 
promoted to humble duties on the 
stage Itself. He tried Ids hand at the 
revision of an old play, and the man 
ager. recognising the youth's gift, 
aided him on his rllinh. But for sev­
en or eight years he worked In oh 
sciirlty and It was not until his 
"Romeo and Juliet" wns produced 
that he was hailed as the prophet of 
a new world of art.—Kansas City 
Star.

The  H orse in  H is to ry
Domestic breeds of horses exist 

I ed In Europe from prehistoric times.
The first mention of the British horse 
occurs In "Caesar.” Though used ex­
tensively In warfare and other pur 
suits, agriculture seems to have been 
the first use to which horses were 
put. The earliest suggestion that 
horses were used In agriculture is 
derived from a piece of llayeux tap­
estry where the horse Is represented 
us drawing a harrow.—Washington 
Star.

First Flapper (discussing the older 
generation)—Are your parents rea­
sonable?

Second Flapper—Oh, they’re rea­
sonable enough If oidy they would let 
me give them the benefit of my experi­
ence.

On Installm ents
S ix tee n  m o n th s o f w orry , 

D ebt up  to  your n e c k ;  
T tn n  you OW N th e  a u to —

J u s t  w h en  It’s  a w reck !

W h a t She’d C a ll H im
“If a tall man, wearing hornrimmed 

glasses, walked Into a targe depart­
ment store to buy a dozen lace cur­
tains trimmed with pink and blue rib­
bon and said that he wanted tliem de­
livered that very day or he would not 
tnke them, what would the girl behind 
the counter cull him?"

“I bite.”
"A customer."

S pry, T h an kye
Reporter So you are one hundred 

six years old? How do you feel?
Grandpa Dodder- Just like u kid. 

I don't feel n day over ninety.

W ords o f Counsel

Assistant—I can't understand what 
made the Indy so nngry.

Doctor—Nc.er refer to a lady's lilg 
toe, son. Always say “the largest ol 
your small toes."

S ta rtlin g  In ference
T he W ild  W est p a g e a n t 1 en joyed .

I r ea lly  did n o t k n ow  
T h at e le p h a n ts  w ere  o n e s  em p loyed

T o hu nt th e  bu ffa lo .

O ld  Stuff to H e r  •
Norton -  Something s e e m s  to be 

wrong wllh thia engine. It—
Pansy—Don’t he foolish; wult until 

we get off tills main road.

H a b it
Vlcnr (to parishioner)—I  haven't 

seen your husband, .Mrs. Wops, at our 
meetings for a long time. I hope he 
hasn't taken umbrage?

Mrs. Wops—I shouldn’t wonder, sir. 
He buys all these patent medicines.

Roosting Business
Mary—Every time one of Blnks* em­

ployees gets married he gives him a 
raise In pay.

Sally — He should) Rinks Is a 
wholesale rice dealer.

R are E xh ib it
Tlie customer thought he was being 

soaked. “Vat, fifty cents for chust 
von package of clgnrettea? Vat do 
yon think I am?”

"I don't know," yawned the girl be­
hind the counter, but whatever It Is, 
you're the only one of IL”

H e  Is
“After all," said Gahhleton, “we 

could be a great deal worse off than 
we are!"

"I am!" snarled old Festus Pester.


