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STEAKS OR CHOPS BROILED IN CAS OVEN

Steak Broiled In a Gat Oven.

THE
KITCHEN
CABINET

Improved Uniform International

SundaySchool
’ Lesson’
(B y  R E V  P R F n z W A T K R . D P .  Dean

Moody B ible Institu te of C hicago )
<©. 1121. U  entern Newspaper Un ion .)

J u s t  
a Little

&  s n i p b

(P rep ared  by the United States D epartm ent 
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Steaks and chops may be broiled 
with equal success In the gas oven or 
In a coal or gas runge. In either case 
the meat gets that delicious broiled 
flavor which many persons think can 
not be surpassed by any other method 
of cooking. In broiling the meat 
should be seared at high temperature 

.  first to prevent the escape of the ap­
petizing meat Juices. The bureau of 
home economics of the United States 
Department of Agriculture gives other 
points about broiling steaks lu the
gas oven

Select a porterhouse or a sirloin 
steak from 114 to 2 Indies thick. Trim 
the steak of excess fat and wipe it 
off with a damp cloth. Grease the 
rounds of the broiler and place the 
steak on It underneath the flame of a

CURTAINS QUITE
EASY TO ARRANGE

Important Task Seems to Be 
in Taking Measurement.

(P repared  by the United States D epartm ent 
of A g ricu ltu re .)

There are the same advantages In 
making your own curtains ns In mak 
Ing your own dresses. You get an 
individually fitted product, of color 
and material selected to go with other 
furnishings, and often you either 
save money by doing the sewing your­
self, or get better materials for the 
same money.

The simple curtains used In most 
homes at present, generally Intended 
to be washed and Ironed when neces 
sary, are easy to make. They may be 
plain glass curtains, with or without 
side draperies, or simple ones looped 
back, such us the ruffled colonial cur 
tains, or side curtains only if It Is de 
sired merely to frame an unobstruct

Measure and Cut Curtains With Care.

ed view. The suggestions following 
apply to making any of these types 
of curtains.

Before you buy your material, t.,ke 
very careful measurements. The bu­
reau of home economics suggests that 
you begin by drawing to scale the 
window or group of windows to be 
curtained. Then you can plan on the 
drawing Just what kind of curtulns 
you will have and how they will be 
hung, and measure on the drawing 
accordingly. Glass curtains will be 
hung from the lowest part of the top 
casing and Just escape the sill. If 
side curtains are used they should be 
hung from the middle of the tipper 
casing and reach the bottom of the 
"apron” below the window, or to with­
in one-half inch from the floor. The 
yardage you buy will depend partly 
on the width of the mnterial. Some 
materials are sufficiently wide to al­
low splitting lengthwise for the two 
sides of the window, but ordinarily 
two lengths of goods are bought for 
each window, even If part of the 
width should be trimmed away. Scant 
draperies are not attractive.

After the length of the finished cur­
tain has been estimated on paper and 
checked on the window Itself, add at 
least nine Inches to the amount of 
goods required for each curtain, for 
hems and shrinkage. If there are to 
be valances, plan to have them one- 
sixth the length of the side hangings 
when finished, and allow nine Inches 
extra in the same way. The length 
of a gathered valance is usually one 
and one-half times the width of the 
space It must cover.

gas oven. Do not close the door. Sear 
on one side and then turn, being care­
ful not to break the tender coating 
which holds In the Juices. When both 
sides are seared turn down the flame 
and cook the meat, turning to cook 
evenly to the desired “doneness.” 
After searing, the steak may, if de 
sired, be placed In the baking oven 
with the door closed and the cooking 
finished there. This will leave thi 
housewife's time free for other Inst 
minute preparations. When done 
place the steak on a hot platter, add 
salt, pepper, and melted butter. Gar 
nish with parsley and serve at once 

No definite time can be given foi 
cooking a steak because of varying 
thickness, heat of oven, and personal 
preferences. A steak 1*4 to 2 Inches 
thick will probably require 20 to 23 
minutes to be cooked medium rare.

If the material you are using has a 
distinct pattern it will have to he bal 
anced nt each window, sometimes at 
every window. In this case have the 
length you have recorded laid off for 
as ninny curtains os you need on the 
goods In the bolt before cutting 
There will probably be some unavoid 
able waste in matching. When you 
cut off the lengths of curtains In pre­
paring to make them, draw a thread 
if the weave permits. This will guide 
you in cutting absolutely straight 
Otherwise the curtains will not hang 
straight, especially after they have 
been laundered. Trim off all selvedges 
so the side edges will not shrink >r 
sag when the curtains are washed.

Make the side hems first, then the 
top and bottom hems, using a card or 
other gauge and carefully matching 
both halves of each window In length 
Allowance for shrinkage can be con 
cealed In the top hem or heading, or 
It mn.v be basted In as a tuck Just be 
low the top cnsing, or an extra hem 
may be turned in at the bottom. On 
transparent materials such as used 
for glass curtains, both the first and 
second turning of the hem should be 
the same width. Tills gives a better 
effect wtien the light shines through

Press curtains carefully, keeping 
them straight with the thread of the 
goods, when ready to hang them 
Even with the greutest care In cutting 
and making, curtains do not always 
hang evenly. Irregularities can usual 
ly be adjusted by little tucks at the 
upper casing.

TWO RECIPES FOR
SERVING TURNIPS

Vegetable Has Been Found 
Source of Vitamines.

(£X 1*2S. W w lt rn  Nwwapaper Union«)

W hen happiness can be m anu­
factured so cheaply and sell so 
high, and Is alw ays warned In ths 
m arket, It seems a pity that mors 

I o f us do not set up in the busi­
ness.— W . C. Gannet.

A VARIETY OF MEATS

For those of us who have not yet 
cultivated a taste for sweetened 

meats, the fol­
lowing dish may 
not appeal, when 
read; but try It, 
It Is very tasty;

Belgian Hash. 
—Take one-half 
cupful of pruues, 
one-half c u p f u l

of dried currants, one-half cupful of 
sugar, one-half a grated nutmeg, salt 
and pepper to taste, three-fourths of 
a cupful of vinegar nnd one-fourth 

: cupful of water. Cook two pig's feet 
I after chopping in the above mixture 

until the liquid Is all absorbed.
Hot Tamales.—Take two pounds of 

lean beef or chicken cooked and 
cooled, then chopped fine; one pint 
of chill peppers, seeded and parboiled; 
the water changed during the cook­
ing; sift the peppers through a sieve, 
add one clove of garlic chopped, nnd 
salt to taste. Scald well a pint of 
corn meal In the beef or chicken 
broth, then spread on corn husks 2 
by 4 Inches. Roll up, making three 
turns, fold In the ends carefully and 
lie securely. Steam two hours.

Meat Loaf.—Take one pound of 
meat from the round and three-quar­
ters of a pound of fresh pork chops; 
add two eggs, one cupful of bread 
crumbs, one cupful of stewed tomato, 
one teaspoonful of minced parsley, 
one and one-half teaspoonfuls of salt 
and pepper to taste. Stir and mix 
well, roll Into a loaf and bake one 
hour. Strips of salt pork may be 
placed on top If desired.

Veal Loaf.—Take two pounds of 
veal nnd one-half pound of fresh 
pork, both chopped; one cupful of 
bread crumbs, one-quarter cupful of 
milk, the Juice of a lemon and a tea­
spoonful of the rind, one-fourth tea- 
spoonful of grated nutmeg, pepper to 
taste, two eggs, a few dashes of cay­
enne and one-half can of mushrooms. 
Mix well and pour the liquor from 
the mushrooms over the loaf, baste 
often, baking two hours. The sauce 
to serve with the roast Is made from 
the gravy, adding more of the mush­
room liquor.

Stuffed Steak.—Chop a pound of 
round steak, season well, adding an 
egg. Prepare a seasoned hreud stuf­
fing. Grease gem pans and put In a 
layer of meat, then one of the stuf­
fing and cover with another layer of 
meat. Rake In a hot oven until well 
done. Serve on a hot platter gar­
nished with parsley.

The Important Dessert.
Most people feel that a dinner with­

out dessert Is unfinished and unsatis 
factory. A simple 
sweet, even a dish 
of raisins and 
nuts is often all 
that Is needed to 
make a good end­
ing to a meal.

A d e s s e r t  
should be appro­

priate to the meal with which It Is 
served; that Is, a light meal may 
have a hearty, rich dessert; a heavy 

' meal Is best with a light one. A des­
sert Is valued for Its decorative effect 

I as well as its food value.
For a decorative as well ns nourish 

, Ing dessert the following will be en 
Joyed:

Blushing Apples.—Take even-sized 
■ Juicy apples which will keep their 
| shape when cooked. Core and peel 
them and put on to cook with a very 
little water, cook until tender, adding 
fruit drops of red coloring or a tea j 
spoonful of red cinnamon candies to 
give color. Sweeten nnd chill. Serve 
decorated with halved oltnonds, and ; 
heap a spoonful of whipped cream on 
each.

Apple Snow.—Peel and cut Into 
quarters about four apples. Covet 
with boiling water and cook slowly 
until the water Is evaporated and ap ! 
pies tender. Cool, put through a vege 
table sieve. Add powdered sugar to 
taste and fold In as much whipped 
cream as you have apple pulp. Chill 
and serve.

Date Pudding.— Boll together ten 
minutes two cupfuls of water, three 
fourths of a cupful of brown sugar 
and three tablespoonfuls of corn 
starch. Add one cupful of sliced . 
dates. Mold In sherbet cups. Garnish 
when turned out with whipped cream j 
and chopped nuts, or bits of cherry ! 
and dates.

Jellied Prunee.—Stew one-half pound 
of large prunes after soaking well In 
water. Drain and cut Into rquares ' 
Prepare a dish of leant) gelatin, using 
any kind at hand; when partly thick 
add the prunes. Pour Into a mold and ! 
set away to become firm. Serve with 
sugar and whipped cream.

Apricot lee.—Take two cupfuls ot 
canned fresh or dried fru it If fresh ! 
put through a sieve; If dried cook uri ' 
til smooth theD put through a sieve, 
add sugar to sweeten, one half cupful 
of lemon Juice and the stiffly beaten 
whites of two eggs, the water In which 
the fruit was soaked, or the canned 
Juice. Mix all but the egg whites and 
freeze; when partly frozen add the 
egg whites and flnleh freezing.

"yVtXCut tirCJtQ.

(P repared  by the United States D epartm ent 
of Agriculture.)

Raw or slightly cooked turnips have 
been found a good source of vita- 
mines, lienee It Is wise to Include 
them frequently In the diet. Some 
people prefer dishes that combine ' 
other flavors with the pronounced 
flavor of turnips, as when equal 
pnrts of mashed potato and mnslied 
turnip are blended together. In the 
recipe below for quick turnip soup, 
the onion, parsley and milk flavors, 
with the raw turnip make a parlieu ' 
larly appetizing combination.

Quick Turnip Soup.
4 cups m ilk  1 tablespoon flour [
2 cups grated raw  2 tablespoons but-

tu rn ip  ter
1 % teaspoons salt *4 teaspoon pars- 
H teaspoon grated ley cut very tin«

onion

Heat the milk In a double boiler, 
add the flour and butter, which have 
been well blended; then the turnip 
the onion and the sa lt Cook until 
the turnip is tender, or for about ten 
minutes. Sprinkle the parsley In the 
soup Just before serving.

Similar to corn custard Is a baked 
dish containing turnips which may , 
be either grated raw or cooked and 
mashed. This Is a substantial com 
binatlon. suitable for the main dish 
for a luncheon or supper. The bureau 
of home economics supplies the recipe 
and suggests that carrots may be used 
In the same way.

Turnip Custard.
1 cup grated raw ty teaspoon salt

tu rn ip  or mashed 2 t a b l e s p o o n »  
cooked tu rn ip  melted butter

2 eggs Few drops of to
1 pint m ilk  baaco

Beat the eggs lightly and add the 
salt, the turnip, the milk nnd the ta 
basco. Stir In the melted butter and 
bake In a moderate oven In a pan 
surrounded by water until the custard 
is set In the center. Serve at once 
Carrot may be used In the same way 
as turnip.

Lesson fo r January 22

JESUS ANO THE LAW

L E S S O N  T E X T — M a r k  2 :1 8 -3  «
. GOLDEN T E X T — Think not th a t I 
am coin« to destroy the law. or the 
prophets. 1 am not come to destroy 
but to fu lfill.

P R IM A R Y  TO P IC — Doing Good on 
the Lord's Day.

JU N IO R  TO PIC — How to L’ae the
Lord's Day.

I N T E R M E D I A T E  A N D  S E N IO R  T O P ­
IC—  How Jesus Obeyed the Law. 

YOUNG P EO PLE AND A D U LT T O P ­
IC— Jesus Declares the H igher Law

I. Jesus and Fasting (vv. 18-22),
1. The questions asked (v. 18).
The scribes apd pharisees seeing

. Jesus eating with the publicans and 
siuners, raised the question as to why 
He did so. When Jesus heard their

I question He declared, "They that are 
whole have no need of the physician, 
but they that are sick.” Another 
question was then asked as to why 

j Christ's disciples did not fast when 
the disciples of John and of the phar- 

i IseeB did fast? John the Baptist was 
now In prison, therefore Ids disciples

i were mourning for him.
2. Christ's answer (vv. 19, 20).
In explanation He raised the ques­

tion, "Can tlie children of the bride- 
chamber fast while the bridegroom Is 
with them?” He then declared that 
as long as they have the bridegroom 
with them they cannot fast The time 
will come, however, wtien they would 
fast. He Is now away. Fasting, 
therefore, Is appropriate.

3. New wine in old bottles (vv. 21, 
2°)

The bottles mentioned here were 
made of skins of animals. In (lie fer­
mentation of the wine there was ex­
pansion which stretched the skin. To 
put new wine In the bottle after it 
was stretched would cause It to be 
rent asunder when fermentation took 
place. The same tiling In principle 
would be realized if new cloth were 
used on old garments. The teaching 
designed was to show the foolishness 
of imposing old customs on the new 
age.

II. The Disciples Plucking Ears of 
Corn on the Sabbath (Mark 2:23-28).

1. The charge made against the dis­
ciples (vv. 23, 24).

Perhaps they were on their way to 
the gyuagogu' to worship wtien they 
plucked the ears of corn. For this 
act tlie pharisees accused them of 
lawlessness.

2. Jesus defends them agnlnst the 
charge (vv. 23-28).

(1) He cites a precedent (vv. 25, 20)
He allowed them that the very law

width they charged the disciples with 
breaking recorded tlie fact that David 
the great king of Israel had gone Into 
the house of God and eaten tlie bread 
which should be eaten only by the 
priests.

(2) He shows the nature of a Sab­
bath law (v. 27).

The Sabbath was made for man. 
therefore its right use is to be deter 
mined by the good o! man. The laws 
of honesty, truth, purity und love dif 
fer from the law of the Sabbath and 
there Is no circumstance or condition 
under which they may be departed 
from.

(3) Jesus Is ttie Lord of the Sab 
bath (v. 28).

It was He who Instituted It when 
creation was finished, therefore He 
had a right to use It as It pleased 
Him for man's good.

III. Jesus Healing a Man's Withered 
Hand on the Sabbith (3:1-6)

1. The place—the synagogue (v. 1)
Jesus’ example shows what He did

on the Sabbath. He went to the 
place of worship. Tlie presence of 
tlie man with a withered hand gave 
Jesns an opportunity to administer a 
rebuke to tlie pharisees.

2. The phnrisees watching (v. 2.)
They knew that Jesus would he In

terested In this helpless man. They 
surmised that some work would have 
to be performed to heal him.

3. The man made an example (v. 3)
Jesus wanted the case to be open

to all, so He commanded the man to 
stand forth where nl! could see him

4. Tlie question asked (v. 4).
"Is It lawful to do good on the Sab 

bath day, or to do evil, to save life 
or to kill?’’ He made the Issue clear; 
He plainly showed them that to fall 
to do good, to show works of merry 
to save life, Is to be guilty of wrong 
doing, even of murder.

5. The man healed (v. 5).
Christ healed him by speaking the 

Word, ao they could not accuse Him.
6. The result (vv. 4. 6).
The pharisees were silenced. There 

was oo ground upon which to accuse 
Him. But since their hearts were 
bent upon His destruction they sought 
how they might put Him to death.

Effect of One Sin
Where one sin has entered, legions 

will force their way through the same 
breach.—Rogers.

Obedience
Obedience means ninrrhing right on 

whether we feel like it or not.—D. I. J 
Moody.

Christian Religion
Tlie Christian religion Is not taught 

It Is caught from some one who lias 
It.—Inge.

WOMEN OF 
MIDDLE AGE

Praise Lyd ia  E. Pinkham ’s 
V eg etable Com pound

Mrs. Annie Kwinski of 526 1st Ave. 
nup, Milwaukee. Wis., writes that she 

became so weak and

A S IM IL A R IT Y

“Well, 1 wish him luck,” raid Jones.
| the other evening, after reading in the , 
I evening paper an account of tlie wed- j 
J ding of a popular member of the IocmI i 
I cricket team, "but," be added, lu a 

ruminating tone, "marriage is very : 
much like cricket."

“Don’t be so ridiculous," snapped 
Mrs. Jones. “However can you com 
pare cricket to marriage?”

“Why," replied Jones, “It looks so 
easy to those who haven't tried IL”

B R A V ER Y

run-dowa that Bha 
was not able to do 
her housework. She 
saw the name Lydia 
E. Pinkham's Vege. 
table Compound In 
the paper and said 
to her husband, “I 
will try that medi­
cine nnd see If It 
will help me.” She 
says she took six 
bottles and is feel-

Mrs. Mattie Adams, who lives In 
Downing Street, Brewton, Ala . writes 
as follows: "A friend recommended 
Lydia E. Pinkham's Vegetable Com­
pound and since taking It 1 feel like 
a different woman."

With her children grown up, the mid- 
dle-aged woman finds time to do the 
things she never had time to do before 
—read the new books, see the new 
plays, enjoy her grand-children, take 
an active part In church and civic 
affairs. Far from being pushed aside 
by the younger set, she finds a full, 
rich life of her own. That Is, If her 
health is good.

Thousands of women past fifty, say 
they owe their vigor and health to 
Lydia E. Pinkham's Vegetable Com- 
pound, and are recommending It to 
their friends and neighbors.

Garfield Tea
W as Y o u r

G ra n d m o th e r’s R em edy
For every stomach 
and intestinal 111. 
This good old-fash­
ioned herb home 
remedy for consti­
pation, stomach Ills 
and other derange­
ment? of the sys­

tem so prevalent these days Is In efen 
greater favor as a family medicine 
than In your grandmother's day.

Oregon & California Directory
HOTEL ROOSEVELT

SAN FR A N C IS C O ’S N E W  FINK HOTEL
Every room w ith hath or shower. 12.00 to $3.60. 

Jones a t Eddy. Garage aext door.

She—How dare you put your urn 
about me?

He—Why, you said you admired s 
brave man. didn't you?

Sure to Be There
“Thanks to modern improvements I 

have far less trouble finding my collar 
buttons now. Always find litem in one 
place."

“Indeed?"
"Yes, I go to tlie vacuum cleaner.”— 

Boston TrnnpcrlpL

French Osculation
He (with newspaper) —It says here 

that a fellow wns recently sentenced 
to a month's hard labor for giving a 
kiss.

She—Oh, Arninnd, give me one as If 
you were going to be sentenced for 
life.

Self-Defense
“The cook has left,” said the 

housewife,
"I don't blame her,” nnswered the 

tired business man. “She couldn't be 
expected to go on eating tlie food she 
wns delivering from tlie kitchen."— 
Washington Star.

W aiting
“Why did you leave tlie play after 

the first act?”
"Well, we thought we could go home 

and come back again tomorrow night. 
Tlie program said tlie second act took 
place twenty four hours later."

N O  TRO UBLE TO  TU RN

“She has -  head like a door knob/ 
“How come?”
“Any man can turn I t "

No Style to It
Doris—Ruth has a position as de 

tective in one of the big department 
stores.

Fern—How awful. Just Imagine be 
Ing known ns a “plain clothes’ 
woman !

No Success
She—You re two hours late. What’s 

your excuse?
He—I have no excuse. I’ve been 

(•ntslde two hours trying to think of 
one.

Disagreement
“So the Browns have had a dis 

agreement arid separated What was 
it about?”

“She wanted to have her face lifted 
and he Insisted that It lie the mort 
gage.”—Boston Transcript.

Better Than Nothing
The College Graduate- And will 

you pay me what I am worth?
Employer—Well, I'll do betlpr than 

that; I'll give you a small salary to 
start with

HOTEL WILTSHIRE, San Francisco
840 Stockton H t , near Union Htinsre. B utter xmj 

l lA K I t T  B O Y I.K  M anager 
Outside room» w ith  bwlh, |2 MJ single, (ft 60 double.

s ith bath, ISU -ing le . fci.M d<___ ____  __ ___ _ ___-.scie, ._______ _
Breakfasts 16c. 60c, flOc, Dinners Hoc; Sunday U OU

A x  -  - x  E A R N  b ig  m o n e y\T < ifl WOW LS to  ftO p e r  c e n t p a id  w hile
•  M V l s  learn in g  Positionaer ured 

Lectures w eekly. 3S colleges- W rite  for catalog
M O I  F R  S Y S T E M  O F  C O L L E G E S  VF L. t .  IX Burnside Itrae t. Portland. Ora

Gloomy Outlook
A friend persuaded William Lord 

Wright, the serial king, to visit a pop­
ular cafe. Following the usual cus­
tom, he paid a big cover charge and a 
stiff price for a pitcher of lemonade. 
The waiter, inclined to be affable and 
niuke conversation, remarked that It 
looked like ruin.

“Do you mean the weather or tlis 
lemonade?” Bill wanted to knew.

Change Cars
Williams—So the train hit you nnd 

carried you on tlie cowcatcher for sev­
eral miles?

Brown—Yea, and I suppose I’d ba 
on there yet If the conductor hadn't 
kicked me off for not having a ticket.

For Croup
— What Would You Do

Here is a physician's prescrip- 
used in millions of homes€ tlOtt _________ _____

k  (or 35 years which relievescroup 
>  without vomiting in 15 minutes. 
F  Also the quickest relief kltoun 
’  for Coughs. Colds and Whooping

Cough. I f  there are little  ones in 
your home you should never be 
without a bottle of this valuable 

Mme tried remedy recommended by the best 
“* kiren's speoalists Ask your druggist now 

Ur. Drake s Glessco. 50 cents the buttle.

fro m  K id n e y  
| S  L a n d  B la d d e r

Trouble. D on’t  
■ ■  « fc  let these organs 

■ W l BWF make a m artyr 
ofyou. H erd the first 

warning th a t “ things are 
not righ t.” D rin k  freelyof water 

and take Gold Medal Haarlem  Oil Cap­
sules. A world famous remedy for kid­
ney. liver, bladder and uric acid troubles 
since 1696.

i f

K T T P i r q
. all druggìsts. In  three sises. Look for the  

name on the blue and gold bos.

For Wounds and Sores
H anford’s  Balsam  o f  Myrrh

Mooey bark for Heat bottle if not aoitod. All daalara.

FROZEN FEET
A fte r  th e  firs t mean urea for fm aen feet, 

Angara o r  ears Carboil la the M eal treat» 
menL It«  medicinal oils and antlaeptis  
ehamieala sooth the  tissues, a llay  sore­
ness and help t  ©prevent complications.

A 60-eent bov fro m  you r d rugg ist is all 
th a t Is required.

Your money back I f  It  fa lls  to  sstl«fy , 
S F U R L O t K - N f c A L  C O .. Nashville. T e a *.
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