
PROMPT REPAIR OF SHOES IS ECONOMY

These Shoes Seemed Beyond Repair, but Were Made to Look Almost Like New.

(Prepared by the United States Department 
of Agr ¡culture.)

Good care of ehoes Includes prompt 
repair. It Is never true economy to 
wear down-at-the-heel, dilapidated 
shoes. Such shoes neither protect the 
feet nor properly support the body. 
What might be saved in leather may 
be paid eventually to foot specialists 
and doctors. The minute a seam be­
gins to rip. the upper cracks through, 
a heel twists out of shape or runs 
down, or a hole wears through the 
outsole, the shoe needs mending. If 
the necessary bit of repairing is put 
off the sole may be po badly worn 
that It Is no longer worth mending, 
and from $2 to $5 will be lost by 
neglect. This Is particularly true If 
the welt Is worn away or the insole is 
worn through.

Keep Heels Squared.
Heels should always be kept 

"squared up.” When they begin to 
run down on one side both the phoes 
and the body nre put under a strain. 
The shoes are soon permanently 
twisted out of their normal positlou

PLAN TO MAKE
JELLIED PEEL

Good Idea to Prepare Sup­
ply for Christmas Gifts.

(Prepared by the United States Department 
of Agriculture.)

Within two or three weeks of 
Christmas plan to make some Jellied 
peel for gifts. Grapefruit peel will 
yield the largest and most attractive 
pieces, but' orange and lemon peel 
may also be used. Each has, of 
course, Its characteristic flavor, and 
after using the peel you have the 
pulp left to be served as breakfast 
fruit or In salad. With a pound or 
two of sugar and the use of the cook- 
stove for an afternoon you can mnke 
any of these Into a delicious confec­
tion. Keep a little on hand to use In 
place of citron In cakes, and to serve 
at holiday parties.

The method Is the same with all 
three kinds of peel. Thick, soft, un­
blemished peel from smooth fruit Is 
best, according to the bureau of home 
economics. Strip the peel from the 
fruit In even sections, including Just 
as much of the white part as you can.
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Making Jellied Grapefruit Psel.

Cut the peel Into strips about a 
fourth or a half Inch wide. Weigh 
It and allow two quarts of cold water 
for each ten ounces. Parboil the peel 
three times, half an hour each time. 
In this amount of water, to make It 
tender. Discard the water nfter each 
cooking. Handle the strips very 
gently at the last or you will break 
them.

The next step In the process con­
sists of boiling the peel In a sirup 
until It Is practically all absorbed. 
If you have ten ounces of peel, select 
a saucepan about eight Inches In di­
ameter, and put Into It two cupfuls 
or fourteen ounces of granulated 
sugar, 1 1-3 cupfuls of water, and one- 
half tenspoonful of salt. Bring this 
to a boll, and when the sugar Is dis­
solved lay the strips parallel to each 
other In the saucepan, so they can be 
turned easily. Roil them rapidly for 
twenty minutes, then reduce the heat.

nnd shape, and the feet, ankles, and 
legs may be twisted also. Unless the 
leather or rubber lift on wooden heels 
Is promptly replaced when It wears 
away, the cowring of the wooden part 
ip cut through and may have to be re­
placed, sometimes an expensive Job 
because of the difficulty In matching 
the material in the rest of the shoe.

Handy Repair Kit.
Ripped seams In the uppers can

frequently be stitched at home. A 
handy person, with the aid of a re­
pair kit, can put on new heel lifts, 
rubber heels, half soles, and metal 
heel or toe plates without much dif­
ficulty. Tlie equipment necepsary for 
repairing shoes includes a last holder, 
three or four iron lasts of different 
sizes, a shoemnker’s hammer, a pair 
of pincers, one or two leather knives, 
a leather rasp or file, awls, nails for 
soles and heels, flax shoe thread, 
bristles, and wax. These urtlcles or 
made-up repair kits are sold by deal­
ers in hardware or shoe findings and 
by some mail-order houses.

Toward the end of the cooking the 
strips must be carefully turned from 
time to time, so that the sirup pene­
trates each piece equally. Cook until 
the sirup is all absorbed, from forty 
to sixty minutes or longer. Watch 
the pan constantly to prevent scorch­
ing.

Lift the strips out on waxed paper 
and cool. Roll in granulated sugar 
until there Is a coating of distinct 
crystals, but not a heavy crust. Dry 
out for a few hours, then wrap In 
waxed paper and store In tightly 
covered tin or glass containers. If 
you leave the peel In paper boxes It 
tends to become hard and crusty In 
winter and sticky In summer. If prop­
erly stored In a moderntely coo! place 
It should keep In good condition two 
or three weeks.

OYSTERS SUPPLY
MANY MINERALS

Extremely Valuable as a
Source of Organic Matter.

(Prepared by the United States Department 
cd Agriculture.)

Yoh know, douhtess, that oysters 
are extremely valuable as a source of 
various minerals needed by the body. 
Like other fish they supply Iodine, so 
should be eaten when possible If other 
sea foods are hard to get. Fresh oys­
ters nre now shipped In refrigerator 
cars all over the country, and canned 
oysters are also sold practically 
everywhere.

The secret of perfect fried oysters 
with nn unbroken outer coating, says 
the bureau of home economics. Is to 
let the oysters stand a while after 
dipping them In egg and bread 
crumbs, so that the coating will hard­
en. Select large oysters for single 
frys. Drain them and look them over 
carefully for small pieces of shell. 
Have finely sifted stale bread crumbs 
seasoned with salt and pepper spread 
out on a platter. Dip the oysters 
first Into a well-beaten egg to which 
one taldespoonful of cold water has 
been added, and roll them In the sea­
soned crumbs. Place the oysters on a 
pan or board and allow them to stand 
until the egg and bread coating has 
set.

Heat In an Iron kettle any desired 
fat until hot enough to brown a bread 
crumb In 40 seconds. Then carefully 
place the oysters In a wire basket, 
lower them Into the fat slowly, and 
cook until golden brown. As the oys­
ters are removed, put them on a pa­
per to absorb the excess fat. and keep 
warm until all are prepared.

Storing Butter
If the summer supply of butler In 

the farm home is larger than Is used 
by the family and the winter supply 
Is lees thnn Is desirable. It Is some­
times convenient to store the summer 
surplus for use In winter. To Insure 
good keeping qualities In butter the 
United States Department of Agri­
culture has found It best to use pas 
teurized sweet cream. The crean 
should be churned at a low terai«era 
ture nnd the butter washed <s> the' 
It will be firm and wax»

•THE • 
KITCHEN 
CABINET

( A  l i l t .  M eetere N ew spaper t'u ion .l

George Bernard Shaw »aye: “I»o 
not w aste your tim e on social ques­
tions. What Is the m atter with the 
poor Is poverty W hat Is the m atter  
w ith the rich Is u selessn ess.”

GOOD TH IN G S  TO EAT

Here la
cauliflower :

another way »f serving 
Cook a whole head In 
boiling salted water un­
til tender. Take out and 
place carefully In a deep 
dish, sp-inkle with but­
tered crumbs after pour­
ing over a cupful of rich 
sour cream. Bake until 
the crumbs are brown. 

Tomato Sauce. — One
may prepare one's own sauce and can 
It for future use by using the follow­
ing method: Try out one tablespoon- 
ful of finely minced pork (salt) and 
fry In It one-half each of a small 
carrot and turnip finely cut, green pep­
per and a small onion, and a bit of 
hot red pepper. Cook for five or ten 
minutes. Add three quarts of toma­
toes, fresh, ripe and unpeeled, cut Into 
pieces; add two cloves, a sprig of 
parsley and a small piece of celery, 
cook all together for on hour, then put 
all through a sieve. Return to the 
heat and season with one and one-half 
teaspoonfuls of salt and one teaspoon 
ful of sugar, with pepper and cayenne 
to taste. Boll up and can at once. 
When It la to be served one may 
thicken It with butter and flour 
cooked together.

Lemon Prune Pie.—Line a pie plate
with pastry and bake In a hot oven. 
Mix two tablespoonfuls of cornstarch 
with one cupful of sugar and one cup­
ful ’>f w atir and cook twenty min- es 
In a double boiler. Add carefully, 
stirring constantly, two egg yolks, 
sli&htly beaten and cook until smooth. 
Remove from the fire and add four 
tablespoonfuls of lemon Juice and the 
grated rind of one lemon. Line the 
baked pastry shell with prunes that 
have been cooked and the stones re­
moved. When filling Is poured over 
the prunes, top with a meringue made 
from the egg whites beaten stiff, add­
ing six tablespoonfuls of sugar. Place 
In a slow oven to brown the meringue.

Maraschino Sandwiches.—Slice and 
butter Boston brown bread, spread 
with the following: Cream two small 
cheeses with a tablespoonful or two 
of cream, mix with two tablespoonfuls 
of chopped maraschino cherries and 
chopped nuts. Add a bit of the cherry 
cordial If the cheese seems too dry. 
Cut Into any desired form.

Ham With Sour Cream.—Remove 
the skin from a slice of ham and let 
stand twenty-four hours In good vine­
gar. Drain and brown In hot fat, add­
ing enough to cook the ham ; add a 
little of the vinegar, a sliced onion, 
ten iiepiiercorns, a chopped carrot, a 
teaspoonful of sugar and three table- 
spoonfuls of sour cream. Cook slowly 
two hours. Thicken the gravy with 
flour and add a little more sour cream.

Chaumlere Salad Dressing.—Blend 
one-half teaspoonful of salt with a 
dash of cayenne, one-fourth teaspoon- 
fill of white pepper, a teaspoonful of 
powdered sugar, one-fourth cupful of 
olive oil nnd one-fourth cupful each of 
pineapple Juice nnd orange Juice. 
Shake or beat well until thick, adding 
a dash of lemon Juice If the dressing 
Is to be used on a vegetable salad.

Hawaiian Dishes.
Pineapple Is one of the nest liked 

fruits and lends Itself po happily to 
many dishes. A slice

Hl  of pineapple baked nnd
served with a helping of

■ baked ham Is especially
„ - delightful. A sauce to
j Z i s e r v e  with the bom may 

U f j  ]j be prepared with the
pineapple Juice, ham

-3pf«®) liquor and a bit of flour
to thicken.

When the fresh pineapple Is used 
with gelatin In desserts and salads, 
It Is well to remember that the vege­
table pepsin will digest the gelatin 
and more of It Is needed to stiffen 
a dish.

Pineapple acts on the mucous mem­
branes of the throat, healing Inflamed 
areas.

Pineapple Salad.—Cut into small 
pieces the sliced canned pineapple 
and mix with almonds which have 
been blanched and allowed to Wand 
for an hour In enough pineapple Juice 
to cover. This not only softens the 
nuts, making them easier of digestion, 
but gives an added flavor to the nuts. 
Use two cupfuls of pineapple to one- 
half cupfuls of nuts, mix with a good 
mayonnaise, enriched with plenty of 
whipped cream. Serve on bead let­
tuce.

Pineapple fritters are a delightful 
entree, or may be used as desserts. 
Cut a slice of pineapple Into thirds, 
drain and dip Into fritter batter, fry 
In deep fat. Prepare a sauce by 
using the pineapple Juice with a bit 
of butter and flour to thicken; cook 
until thick.

Pineapple Glace.—Cream one half 
cupful of butter, adding one and one- 
half cupfuls of sugar. Add one well 
beaten egg. two and one half cupfuls 
ef flour, two teaspoonfuls of baking 
powder, one-fourth teaspoonfnl of salt 
and one cupful of cold water. Melt 
two tablespoonfuls of butter In an 
Iron frying pan, add one cupful of 
brown sugar, stirring until smooth; 
spread with a can of shredded or 
sliced pineapple nnd pour over the 
batter. Rake In a hot oven 45 min- 
utes. Serve with whipped cream.

What’s the 
Answer___ o

Questions No. 22
1— What Is verbena uud has It any J 

particular value?
2— In what state are the Shoshone 

falls?
3— What Is the most popular pntrl- 

>tlc song In France? Who wrote It?
4— What President was knowu as 

‘Old Tippecanoe”?
8—Who was the first commander In 

chief of the Union army In the Civil 
war?

6— What Is meant by rationalism?
7— Which team won the Army-Navy 

game last fall?
8— Who wrote "Little Lord Faunt- 

leroy"?
9— How many Justices are there In 

the United States Supreme court?
10— When was the Federal Council 

of the Churches of Christ In America
[ established?

11— What distinguished American 
j story writer is the wife of a physician
and mother of physicians?

12— Where Is the region set apart as 
I the Yellowstone National park?

13— What portrait painter, the most 
distinguished produced by America, 
died In 1923?

14— Who was the most valuable 
player In the National league lust 
year?

15— When was the Erie canal
spened?

10—How many states seceded front 
the Union In 1800 and 1801 aud what 
were they?

17— What Is physics?
18— What Is a vlreo and what Is Its 

particular virtue?
19— What Is the salary of the chief 

Justice of the United States?
20— When does the astronomical 

fluy begin?

Answers No. 21
1— On November 10, 1803.
2— Sequoyah, of the Cherokees.
3— That science that treats of the 

phenomena of the mind.
4— Bubbling Over.
5— Whistler's portrait of his moth­

er was purchased by the French gov-
j eminent and placed In the Luxem­
bourg gallery at Paris.

0—Salt lake.
7— “The Compleat Angler" by Izaak 

Walton.
8— It has attained the length of 30 

feet and feeds on mammals and birds.
9— Fifteen thousand dollars.
10— 104,200,000.
11— Joseph Hopklnson, 1798.
12— Franklin Pierce.
13— A Greek scientist of the Sixth 

century, B. C.
14— Frank Lockhart.
15— Sarah Bernhardt; of French na 

tlvlty nnd Jewish descent.
10—Seattle.
17— As nn exciseman.
18— An Interesting plant of the Sun­

dew family which beurs leaves serv­
ing as traps to capture Insects. It Is 
found In North and South Carolina.

19— William M. Jardine of Kansas
20— May 8, 1810.

Younger Indans Turn
From Faith of Fathers

Sixty or seventy years ago the Fox 
Indians of Iowa began the acquisition 
of the English alphabet from mission­
aries. They learned a method of 
writing their own language by means 
of the English alphabet, separating 
their words Into syllables. Since 
there Is only a rough conformity be­
tween the characters as employed by 
the Fox Indians and the actual 
sounds, It Is necessary to restore the 
phonetics of any Fox text so that the 
symbols may correctly represent them. 
Dr. Truman Mlchelson, of the Smith­
sonian Institution's Bureau of Ameri­
can Ethnology, has been foremost In 
this work of collection and restor 
at Ion.

Doctor Mlchelson, whose work has 
made him the foremost authority on 
the Fox Indians, describes their rit­
uals as consisting mainly of eating, 
dancing and prayer. As Is natural 
with a primitive jienple, their prayers 
Invite material benefits such as long 
life, freedom from disease, that the 
Ciders village should be strong enough 
to reslat Its enemies, and that no foe 
should even be permitted to gossip 
against the village.

According to Doctor Mlchelson, the 
younger generation now turn these 
ence serious ceremonies Into occa­
sions for amusement. Up to some 15 
years ago the tribe was so conserv­
ative as to resist education, hut It has 
since grown progressive and all the 
young Indians are anxious to go to 
school. The tribe are good farmers 
and compete with the whites In the 
state agricultural fairs.

Very Concrete
“Oh, you Easterners can boast of 

your fine buRdlngs and their splendid 
workmanship,” said the Angeleno, "but 
out my way we are so careful what 
we put In a building that we even In­
spect every grain of sand."

“Mnyhe so," retorted the Bostonian, 
"but here In the East our buildings go 
up so quick we have to use quicksand 
to mix with our cement before It 
solidifies, otherwise the cement would 
tie all up In the forms before the sand 
got In It. ’—Los Angeles Times.

Improved Uniform International

Sunday School
’ Lesson *
(B y  R iV . P B. FITXWATKR. P D .  P«<a

Mocdy B ib le Institu te o t  Chicago )
(© . 1937. by W estern N ew spaper Union.)

Lesson for Novem ber 20

MICAH CHAMPIONS THE OP­
PRESSED

___
LESSON TEXT— Micah, chs. I, » and«.
GOLDEN TF.XT— W hat doth the 

Lord require o f thee, but to do Justly 
and to love mercy and to w alk humbly 
w ith thy God.

PRIMARY TOPIC— W hat God Want» 
lie to Do.

JUNIOR TOPIC—W hat God Requires 
ot Us.

INTERM EDIATE AND SENIOR TOP­
IC—W hst God Require» of Us.

YOUNG PEOPLE AND ADULT TOP­
IC—The Prophetlo Interpretation ot j 
R eligion.

Micah prophesied during the reign 
of Jothan. Alins and Ilezeklah, In Ju- I 
lah, but his message largely concerned 
Israel. He Is called the prophet of 
the poor, lie  proclaimed Impending 
doom upon the workers of unrighteous­
ness and heralded the coming of the 
Messiah.

I. Evil Workers Denounced (2:1-3).
1. How they worked (v. 1).
Their evil work was not a matter of 

Impulse, but of deliberate purpose.
(1) It was conceived In their mind. 

They gave themselves to the devising 
of wicked schemes.

(2) They worked evil upon their 
beds. They used the quiet hours of 
the night while honest people were 
sleeping for planning ways to work I 
out their schemes.

(3) They executed their plana In 
the morning light Having power to 
carry out their schemes, they did whut 
their wicked minds devised.

2. What they do (v. 2).
(1) They covet fields (v. 2).
In this they violated the tenth com­

mandment.
* (2) They violently take flelds and 
houses.

A covetous spirit will eventuate In 
such deeds unless restrained.

(3) They oppress a man and his 
bouge (v. 2).

By house Is meant a man’s descend­
ants. the Inheritors of his property.

3. Their punishment (v. 3).
Against such evil doers God Is de­

vising a righteous retribution which 
will fall upon them with such weight 
as to humble them.

II. Upon Whom Judgment Shall Fall 
(3:1-12).

1. The unfaithful rulers (vv. 1-4).
Because of love for the evil and ha­

tred for the good the rulers merciless­
ly destroyed the people.

2. The false prophets (vv. 5-8).
They served for hire. As long as

supplied with food, they prophesied to 
please the people.

8. The Judgment which Is to fall 
(vv. 9-12).

Jerusalem was destroyed because of 
the sins of the people. Just as the 
righteous retribution fell then, we enn 
be assured that there will be no es­
cape from the coming Judgment for 
those who destroy the people.

I I I .  God’s Controversy (6:1-18)
Wicked men may go on to a certain

lime with their schemes, but eventual­
ly the Lord’s requirements shall he 
met,

1. The hills and the mountains called 
to bear witness against Israel (v. 2).

The people had turned a deaf ear to 
God so that Inanimate creation was 
called upon to witness against them.

2. The guilty pnrty left to state the 
case (v. 3).

The King of the universe abdicates 
His rights and allows Ills sinning 
people to mnke charges against Him.

3. God recounts Ills mercies unto 
the people (vv. 4, 5).

Having paused for the charge and 
none having been brought, the Lord 
thrust home upon their conscience the 
memory of His grent mercies.

(1) He brought them out of Egyp­
tian bondage (v. 4).

He has done even more for ns who 
were under bondage to sin and Satan.

(2) Sent before them a trio of lead­
ers (v. 4).

Moses, the lawgiver; Aaron, the 
high priest, and Miriam, the prophetess, 
were sent to bear witness.

(3) Turned Balak’s curse Into a 
blessing through Balaam (v. 5).

4. God’s requirements (vv. 9-13).
(1) The great question, "Wherewith 

shall I come before the Lord?"
The Jews could not deny the charge 

brought against them by the Almighty
(2) The complete answer (v. 8).
a. "To do Justly." Strict equity was j 

to characterize all their dealings with j 
their fellowmen.

b. “To love mercy.” The heart was j 
to he diligently set to do good to our I 
fellows.

e. “To walk humbly with thy God." I 
Thia means to recognize that we are ] 
sinners before God, with no claim upon 
Him except Ills pardoning love.

Spiritual Power
Spiritual power Is developed In ac- 

tlon, Just as muscles sre developed 
The more we try to help others, the 
more firmly shall we be established 
and the more we shall grow.—D. L 
Marvin.

To R egenerate the W orld
The only way to regenerate the | 

world Is to do the duty which lies , 
aearest to ns and not to hunt after ! 
grand, far fetched ones for ourselves. 
—Charles Kingsley.

SICK WOMAN 
SOON RECOVERS

By Taking Lydia E. Pink ham’» 
Vegetable Compound

■A neighbor advised me to try Lydia 
B. Plnkham's Vegetable Compound, 

which sho said bad 
helped her so much. 
So I bought a tew 
bottles aud tried It 
ouL It sure helped 
me wonderfully. 1 
felt much better. 
My werk waa no 
longer a dread to  
me. If I hear of any 
one who Is troubled 
the way I was, I 
will gladly recom­
mend the Vegetable

Compound to them and I will answer 
any letters In regard to the same."—« 
Mat. Birth x Meacham, 1134 N. Fenn. 
Ave., Lansing. Mich.

“1 had been sickly ever since I waa 
fifteen years old. After taking Lydia 
B. Plnkham's Vegetable Compound I 
got io 1 could do all my housework and 
I am in good health."—Mas. Ma u i K. 
Williams, Ketchikan, Alaska.

From Michigan to Alaska, from Maine 
to Oregon and from Connecticut to 
California letters are continually being 
written by grateful women recom­
mending Lydia E. Plnkham’s Vegetable 
Compound.

The Compound Is made from roots 
and herbs and for more then fifty years 
has been helping to restore run-down, 
over worked women to health.

Are you on the Sunlit Road to Bet­
ter Health?

The English laws puqlsh vice; the 
Chluene laws do more—they rewnrd 
virtue.—Goldsmith.

The BABY

No mother In this enlightened age 
would give her baby something she 
did not know was perfectly harmless 
especially when a few drops of plain 
Custorla will right a baby's stomach 
und end almost any little 111. Fretful- 
uoss and fever, too; It seems no time 
until everything Is serene.

That's the beauty of Castorla; Its 
gentle Influence seems Just what Is 
needed. It does all that castor oil 
might accomplish, without shock tc 
the system. Without the evil taste. 
It's delicious! Being purely vegeta- 
able, you can give It as often ns 
there's a sign of colic; constipation; 
diarrhea; or need to aid sound, nut- 
urul sleep.

Just one warning: It la genuine 
Fletcher’s Castorla thnt physicians 
recommend. Other preparations may 
he Just as free from all doubtful drugs, 
but no child of this writer's Is going 
to test them I Besides, the book on 
care and feeding of babies that comes 
with Fletcher's Castorla Is worth its 
weight In gold.

Children Cry for
» —
Castor IA

Ambition Is like love, Impatient 
both of delays and rivals.—Denham.

Headaches from Slight Colds
L a ia ilv e  R ltoM o QUININE T ablets re- 
l ltv e  th« !lf»n<1nc)ie by c y r ln g  th «  C o ld , 
tsook for glgnatiir« of K. W. Qrova on 
the bo«. 10c.— Ady.

There's no success without fnlth.

r - ^ d^onY0Ul
Don? blame the feed or the con­
dition of your stock if market 
men grade you low and custom­
ers complain on account of the 
color of your butter You can 
keep your butter always that 
golden June color which brings 
top prices by using Dandelion 
Butter Color It » purely vege­
table and meets all State and 
National f ’ure Food Ij»ws-used 
by all large creameries for years. 
Its  harm less, tasteless and 
doesn t color buttermilk. Large 
bottles, 35c at all drug and gro­
cery stores
Wnte for FREE SAMP1E BOTTLE 

Wdb 4 RmU,4h» Ce., bt 
Serfnftea. Vmeeet


