
« CLUB SA ND W ICH ES EA SILY M A D E A T  HO M E

Club Sandwiches With Cott age or Cream Cheese Filling.
(Prepared bv (Be United States Department 

of Agriculture.)
All sorts of good combinations of 

flavors are possible Io club sand 
wlches, whkb might well be used 
more often for an easily prepared 
Sunday night supper or for other 
lunches. When you order a club sand 
wich In a restaurant you usually ex 
pect to be served a three-tiered sand 
wlch made of toast, with two filled 
sections, usually containing some let­
tuce, a slice of chicken, a slice of to­
mato. a little ham or bacon, and 
mayonnaise dressing to moisten. Both 
sections of the sandwich may be alike, 
or the ingredients may be distributed 
ns you please, provided that the total 
combination Is a palatable blend.

It Is not necessary to use chicken 
every time you make club sandwiches. 
Veal, Inmb, pork, or other cold meats 
may be used, or cottage or cream 
cheese. The last makes an excellent 
filling because It can be combined with 
various other flavors In an appetizing 
way. For example, cottage cheese 
with nut meats and slices of tart ten 
der apple, In addition to the dressed 
lettuce. Sliced Spanish onion and to-

mato also go well with the cottage 
cheese, and cucumber may be used 
during Its season.

The bureau of home economics says 
that the secret of making and serv 
lug any club sandwiches successfully 
Is to hove all the Ingredients as 
sembled conveniently for rapid work 
Do not undertake to make these sand 
wlches for a large group of people un 
less you are sure of being able to fill 
and serve them before the toast cools.

Suppose you are ready to make the 
sandwich Illustrated. Your cottage 
cheese mixed with chopped green pep 
per, lettuce, mayonnaise, and sliced 
tomato are before you on the kitchen 
work table. While you are toasting 
the bread, fry the bacon. On a slice 
of toast spread the cheese generously 
lay on a leaf of lettuce, add mayon 
nalse, slices of tomato, and strips of 
bacon. Cover with another slice of 
toust, add more filling, and top with a 
third slice of toast Cut the sandwich 
diagonally with a very sharp knife, 
garnish with a small pickle or olives 
or radishes, and serve Immediately, 
Sandwiches of this type are Intended 
to be eaten with a knife and fork.
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Bureau of Home Economics 
Is of Assistance to Both.

(Prepared b» the United Statea Department 
of Agriculture.)

From one point of view much of the
Investigation work of the bureau of 
home economics might be said to 
stand between the producers of house­
hold commodities and the homemaker- 
consumers. Its findings often serve 
ns a guide to production or distribu­
tion, and at the same time may be 
used by the consumer as an aid In 
choice and use of household equip­
ment and materials. The work Is of 
significance to each group In a differ­
ent sense.

The recently Inaugurated household 
refrigeration studies are a good ex­
ample of the two-sided function of the 
bureau of home economics. Thpse 
studies, aided by the financial co-op­
eration of manufacturers of ice and 
of mechanical refrigerating units, are 
aimed nt obtaining facts to guide the 
design and distribution policies of the 
manufacturers, and also to enable the 
housewife to select and operate her 
Ice box or mechanical refrigerating 
unit to best advantage.

Again, in the dietary studies, which 
show what foods are actually being 
consumed In the group of families sur­
veyed, and how completely these foods 
meet nutritive needs. Information Is 
assembled for the guidance of food 
producers, and also for use In educa­
tional programs directed toward the 
consumer through radio releases 
newspaper articles, bulletins and oth­
er agencies carrying Information 
about good nutrition.

Other studies may revenl to the pro­
ducer the reasons for conditions In 
his particular field, as in the case of 
studies of the present use of cotton 
fabrics for clothing and household ar­
ticles.

Again, the bureau offers a neutral 
territory for the meeting of equip­
ment manufacturers and homemakers, 
as in the permanent exhibits of differ 
ent makes and types of washing ma 
chines, Ironing machines and sowing 
machines.

Lightweight Material Is 
Good for Stout Figure.

(Prepared by the United Statea Department 
of Agriculture.)

Every one needs at least one trim 
tailored, wool dress for winter street 
wear, and the woman who goes to an 
office or n classroom may need sev­
eral to alternate with each other. A 
coat frock of any lightweight wool 
material Is an excellent type for the 
medium or stout figures, since the 
lines are usually long, and the design 
simple.

A most attractive coat frock of 
wool voile is illustrated by the bureau 
of home economics. Other materials 
such os wool crepe or wool georgette 
may also be adapted to this easily 
made style. The surplice front ac­
centuates the desirable long lines and

LESSON TEXT— Mark 119-35; i: l-g .
GOLDEN TEXT—He cam e unto his 

own and hla own received him not, but 
aa many as received him to them gave  
he power to become the aona of God, 
even to them that believe on hla name.

PRIMARY TOPIC—-Frlenda Misun­
derstand Jesus.

JUNIOR TOPIC— Friends Misunder­
stand Jesus.

INTERM EDIATE AND SENIOR TOP­
IC—F acing Unavoidable Opposition.

YOUNG PEOPLE AND ADULT TOP­
IC—The M isunderstood Jesus.

In the annual report for 1927, Dr 
Louise Stanley, chief of the bureau of 
economics, outlines Its three nnln 
branches of work—foods and nutri­
tion, economic studies and clothing 
and textiles—and indicates the Inves­
tigations now going on In each dlvl 
Ion. As most of the research work of 
the bureau consists of long-time proj­
ects, the report Is chiefly a statement 
of progress.

In the food and nutrition division 
the principal lines of work nre the vl- 
tamlne studies, co-operation In the proj­
ect dealing with palatablllty of meat 
the collection of data on the chemical 
composition of foods, and the co-op- 
eratlve study of household refrigera­
tion.

Dietary studies have been given es­
pecial attention In the economic divi­
sion, which Is continuing Its analyses 
of clothing and other household ex­
penditures, and the studies of the use 
of the housewife’s time In order to 
determine the most needed household 
equipment This section has also un 
dqrtaken a study of the changes In 
the consumer demand for cotton fab­
rics, and the reasons for those 
changes.

Much of the work of the textile and 
clothing division has been dlreiied to­
ward helping the cotton situation, es­
pecially through suggestions on the 
use of cotton fabrics for women s and 
children’s clothing and household ar 
tides. Fabric finishes, especially 
stnrrhes, have been studied, and also 
the most effective temperatures for 
laundering clothes.

Brown Wool, Voile With Tan Trim 
minga and Cinnamon Accessories 
Were Used for Thia Coat Frock.

makes It possible to arrange the fas­
tenings so that the dress Is easy to 
put on and take off. The three but 
tons at the belt line and two snaps on 
an Inside stay fastened to the under 
arm seam and which holds the under 
edge in place, are the only fastenings 
necessary.

Two shades of brown were used In 
the ensemble. Dress, gloves and hose 
are of cinnamon brown. Shoes and 
purse are of a darker brown leather 
A tan velours hat trimmed with 
brown velvet, and tan bands of silk to 
protect the collar and cuffs of the 
dress, harmonize with the browns of 
the costume.

The waistline Is marked by a belt 
set In between the waist and skirt, 
shaped to continue down the open 
edge of the skirt as a facing. In back 
the belt Is also shaped to form a 
square design on the waist, which re 
lleves plainness Slight fullness In 
the waist Is added over the bust by 
two small tucks In the shoulder, which 
provide a few gathers at the wal < 
line. Fullness Is added to the skirt b, 
two wide tucks In the back.

Delicious A pple Tart
A novel and delicious apple tan 

suggested by the United States De­
partment of Agriculture has a sauce 
of grated pineapple spread over the 
top after It Ift baked, and above that 
a delicately browned meringue.

(<£k 1921. W d ite ro  N « w a p a p « r IJn iw n .)

"If you w ant to live In a kind o f a 
tow n.

L ike the kind o f  a town you like, 
Tou needn't slip  your c lo th es in a 

grip
And start o n ,»  long, long hike. 

You'll only And w hat you left be­
hind,

For there's noth ing that's really  
new ;

It's a knock at yourself when you  
knock your tow n;

It Isn't the tow n—It's you." 

W IN TER  D ISH E S

This Is the time of the year when 
we enjoy steamed puddings and 

richer sauces.
Steamed Plum 

Pudding. — T a k e  
one-half cupful of 
mixed fruit such 
as dates, figs and 
citron, one and one- 
half cupfuls of 
raisins cut Into 
bits, dredge with a

epoonful of flour. Take one cupful 
of suet finely chopped, one cupful of 
molasses, one cupful of milk, three 
cupfuls of flour, one teaspoonful of 
soda, one and one-half teaspoonfuls of 
salt, one teaspoonful of cinnamon and 
one-half teaspoonful each of cloves 
and allspice. Mix all together and 
place In buttered molds, filling two- 
thirds full. Steam three hours and 
serve w ith:

Lsmon Hard Saucs.—Cream four 
tableepoonfuls of butter with two cup­
fuls of confectioners' sugar. As soon 
as it Is smooth and well blended add 
strained lemon Juice In small quanti­
ties. Beat until fluffy, pile on u dish 
and set to harden.

Graham Pudding.—Take two cup­
fuls of graham flour, one teaspoonful 
of soda dissolved In one cupful of 
sour milk, one cupful of molasses, one 
and one-half teaspoonfuls of salt, one 
teaspoonful of cinnamon, one tea­
spoonful of cloves, one cupful each of 
raisins and nuts. Mix well and steam 
In a mold three hours.

Queen of Puddings.—Put Into a 
double boiler one quart of milk and 
one-half box of gelatin. When dis­
solved add the beaten yolks of four 
eggs. Let It come to a boll, then add 
whites beaten stiff with one-haif cup­
ful of sugar and a teaspoonful of 
vanilla. Remove at once from the 
heat and pour Into an oblong pan 
rinsed in cold water. When molded 
turn onto a platter and serve with 
cream. This pudding Is best made the 
day before serving. Serve sliced, as 
ice cream, as It will be In two layers. 

Common Foods.
Careful seasoning and cooking with 

nice serving makes an ordinary dish.
though plain, attractive. 
Mutton should be more 
often on our tables 
When It Is properly han­
dled It Is a most tasty 
meat. The woolly flavor 
will be unnoticed If the 
skin Is carefully re­
moved.

Mock Venison.—Hung
a leg of mutton In a cool place to 
ripen us long as possible; this adds to 
Its tenderness as well as flavor. Take 
off the skin and place in a deep ket­
tle; cover with the following: Three 
heads of garlic, one-half ounce of pep­
percorns, one-fourth ounce of crushed 
allspice, six bay leaves, a dozen 
sprigs of thyme, the same of parsley, 
all brought to boll in three cupfuls of 
vinegar. Allow the meat to remain 
In this pickle, covering the meat with 
thinly sliced onions until the next day. 
Rub the meat well with this when It 
Is first put over It and again the next 
day; turn over and cover the other 
side with the sliced onions. Continue 
this for four days, then drain and 
wipe the meat dry. Rub for half an 
hour with a pint of hot molasses. Now 
hang the meat In a cool place until 
the following day. Roast as a leg of 
mutton. Serve with currant Jelly or 
spiced grape Jelly.

Beef and Corn Pudding.— Take a can 
of corn and one pound of lean beef; 
put through the meat grinder. In a 
saucepan brown one tablespoonful of 
fat with one tablespoonful of minced 
onion; cook for two minutes, then add 
one tablespoonful of browned flour.
Add one cupful of soup stock, salt 
and pepper to taste and cook until 
smooth. Into a buttered baking dish 
put layers of corn and beef, season 
with salt and pepper and add the 
thickened sauce. Cover and bake In 
a moderate oven. Uncover, sprinkle 
with cheeee and serve when the cheese 
Is melted.

Fruit Salad.—Fresh pears cut Into 
quarters with orange and grapefruit 
In sections arranged between the pear 
quarters Is a most delicious combina­
tion. Serve w ith :

Golden Dressing.—Take three table- 
spoonfuls of orange Juke, one table- 
spoonful of lemon Juice, one-half cup­
ful of sugar, a few grains of salt, 
place In a double boiler and add one 
slightly beaten egg. Cook until smooth 
and thick. Cool, and Just before serv­
ing add one half cupful of cream beat­
en stiff.

Almond Tort*.—Take one cupful of 
granulated sugar, beat with the yolks 
of six eggs and the Juice of half a 
lemon for fifteen minutes. Mix one- 
half teaspoonful of baking powder 
with one-h8lf pound of finely ground 
almonds. Now add the stiffly beaten 
whites of the rlx eggs, grated lemon 
rinds and bake one hour In a
slow oven.

very

I. Jesus Misunderstood 
Friends (3:19-21).
1. The occasion (vv. 19, 20).
A series of Important events In the

ministry of Jesus had followed each 
other la rapid succession. The twelve 
had beep chosen, and He wltb His 
disciples had Just returned from 
trip of preaching and healing In Gall 
lee. Such great Interest was aroused 
that though Jesus was weary and 
hungry He did not have time to e a t

2. What His friends purposed to do 
(v. 21). They went out to lay hold 
on l” m. They saw Him giving Him­
self with absolute abaDdou to Uls 
work so they attempted to rescue Him 
forcibly by taking Him from His 
work.

3. What they said (v. 21). “He Is 
beside himself.” His passionate de­
votion to saving the lost seemed to 
them a kind of Insanity.

II. Jesus Opposed by the Scribes
(vv. 22-30).

1. Their charge (v. 22). They
charged Him with casting out demons 
by Beelzebub. According to Matthew 
12:22-24, the Pharisees Joined the 
scribes In this charge. The occasion 
which provoked the charge was the 
healing of a man possessed with a 
demon. Unable to explain His un 
wearying service for needy men by 
attributing His zeal to religious frenzy, 
they accused Him of being In league 
with the devil.

2. Christ's reply (vv, 23-27). He 
exposed their folly by u question and 
by parables.

(1) “How can Satan cast out 
Satan?" If after Satan gets control 
of a man he should voluntarily re­
linquish that hold he would thus be­
come his own enemy. In view of the 
nature of the devil, tills Is unthink 
able.

(2) “If a kingdom be divided 
against Itself that kingdom cannot 
stand (v. 24). Civil war Is national 
suicide. A living example of this folly 
is seen In China today.

(3) If a house be divided against 
Itself, that house cannot stand (v. 25).

House here means family. The fain­
tly that wars against Itself will 
surely perish.

(4) No man can enter Into a strong 
man’s house and spoil his goods ex­
cept be first bind the strong man 
(v. 27), Satan here Is the strong 
man, the house Is the world, the goods 
of the house are the human beings 
whose welfare and happiness Satan 
Is seeking to destroy.

3. Christ’s charge (vv. 28-30).
Since He was doing the works of 

God (for before their very eyes He 
had driven the demon from the man)
He was undoing the works of the 
devil. He went about doing good. 
Wherever He went men were blessed. 
The eyes of the blind were opened 
deaf ears were unstopped, the latne 
were made to walk and the dead were 
raised. Having with unanswerable 
logic met their accusations He 
charged home upon them most awful 
guilt that of blasphemy against the 
Holy (¡host Blasphemy against the 
Holy Ghost Is attributing the works 
of the Spirit to the devil. For this 
great sin there Is no pardon

III. Jesus Misunderstood by His 
Family (vv. 31-35).

Ills brothers and mother came with 
the object of getting Him home be 
cause they thought He had lost Ills 
reason. Of course Ills brothers did not 
believe on Him ns the Messiah, bu’ 
their filial Interest moved them to 
try to get Win home. No doubt this 
was most pnlnfnl to Jesns Th"lr mo­
tive may have been right, hut they 
were used of the devil to hinder Him

IV. Jesus Misunderstood by His Fel 
low Townsmen ((1:1(1)

The citizens of Nazareth were un 
able to question the reality of Christ's 
work and the power of His words hut 
because He was one of them they 
were offended at Him. This Is a 
marvelous example of the blighting 
effects of prejudice Bemuse of this 
attitude of soul on the part of the 
people Hla wonder working wag vpry 
limited among them. And He marveled 
because of their unbelief.

by Hla

Vanity
Vanity of vanities stilth the preach 

er; all Is vanity And moreover, be 
cause the preacher was wise, he still 
tsught the people knowledge; yea. he 
gave good heed, and sought out, anti 
ret In order many proverbs.—Ee 
■leslastes 12:8-9

Life Is not 
■Tty, It Is a 
for which he 
Meyer

Life
a m an a  person a I prop 
oan from the Almighty 

Is responsible.—F I!

Flush Your Kidneys Occasionally 
by Drinking Quarts of 

Good Water

T H E  PR IC E H E  P A ID

A farmer's wife shipped a crate of 
eggs to a wholesale house In a city, 
but before dolug so she wrote ou 
one of them :

“I got a penny for this egg. What 
did you pay for It?"

She added her name and address,
A year later she received an an­

swer. It was written on the highly 
embellished stationery of an nctor,

“My dear madam," he wrote, “while 
playing the part of Hamlet, recently, 
I received your egg for nothing.”

N O  USE

She—Why don't you get over yout 
bashfulness?

He—No use. As soon ns I do you’ll 
tell me I’m too fresh and shake me. 
I’ve had experience.

Pow erful Pair
Employer—So you didn't cloee that 

sale wltb Chandlers?
Salesman—No, sir, boss.
Employer—What good did It do to 

let you take that course on "The Pow­
er of the Mind?"

Salesman—Well, you see, Chandlers 
had taken that course, too.—New 
York Central Magazine.

Needs Strong Coffee
'Mary, has the chemist sent 

sleeping druught yet?”
Maid—No, ma’am.
Mistress—Then ring him up and ask 

him If he expects me to keep awake 
all night waiting for It.—Loudon Pars 
lug Show.

that

Some Orchestras the Same
We have only one complaint against 

our cook."
What is that?"
We can never tell whether she Is 

singing hnpplly at her work or 
whether she has burnt herself und Is 
In pain.”

Convenient
Talkative Woman (on board 

—Can you swim?
Sailor—Only nt times, ma’am. 
Talkative Woman—Only at times 1 

How strange! And when do these 
moments of ability come to you? 

Snllor—In the water, ma'am. 

P IA N O  SCALE W E IG H T  
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ship)

“She 
clan."

“Yet she pounds the piano 
every ounce of her strength.’’

has little weight as a musl

with

Overinform ed
In a short time," asserted the ener­

getic statesman, “we’ll have some 
further Investigations."

"Good heaven I” sighed Senator Sor­
ghum. "Don’t we knew enough?"— 
Washington Star.

Feminine Logic
Rinks—We’ll patch up all 

troubles, won't we, dear?
Mrs. Itlnks—You know I hate 

patched things. We'll have to hava 
new ones.

our old

Not Necessary
Jones—I fixed up a match for you 

with Bllnx.
Smith—Thanks, old man, I hope 

you told him what a ham I am.
Jones— No, I didn't, Bllnx seems to 

know.

A Sure Sign
Ann—Eddie proposed yet, Polly? 
Polly—No, dear; but I think he will

tonlghL He spent most of Isa* eve­
ning wondering If rents nre likely to 
tame down soon.

If Back Hurts 
Begin on Salts

No man or woman can make a mis­
take by flushing the kidneys occasion­
ally, says a well known authority. 
Too much rich food creates acids 
which clog the kidney pores so that 
they sluggishly filter or strain only 
part of the waste and poisons from 
the blood. Then you get slclt. Rheu­
matism, headaches, liver trouble, 
nervousness, constipation, dizziness, 
sleeplessness, bladder disorders often 
come from sluggish kidneys.

The moment you feel a dull ache In 
the kidneys or your back hurts, or It 
the urine Is cloudy, offensive, full of 
sediment, Irregular of passage, or a t­
tended by a sensation of scalding, be­
gin to drink soft water In quantities; 
also get about four ounces of Jud 
Salts from any reliable phnrniacy and 
take a tablespoonful In a glass of wa­
ter before breakfast for a few days 
and your kidneys may then act fine.

This famous suits Is made from the 
acid of grapes and lemon Juice, com­
bined with llthla, and lias been used 
for years to help flush clogged kid­
neys and stimulate them to activity, 
also to help neutralize the acids In 
the system so they no longer cause 
Irritation, thus often relieving bladder 
disorders.

Jad Salts Is Inexpensive and cannot 
Injure; mukes a delightful efferves­
cent lithla-water drink, which every­
one can take now and then to help 
keep the kidneys clean and the blood 
pure, thereby often preventing serious 
kidney complications.

For O ld  S o res
Hanford’» Balsam of M yrrh

H o u r  b *.k  f ,„  e r e  bottle It  not onlud. AU doalon.

Real Tragedy
The conversation had turned to a 

young man who had suffered a severe 
misfortune. “Oh, hefll console him­
self," said some one, “time heals every­
thing."

"Not always,” smiled Fanny Wnrd, 
the perennial beauty. “I once had 
the most violent sorrow of my whole 
life mid time has not yet effaced IL"

"What was that?" every one wanted 
to know.

"My first wrinkle,” smiled Fanny,

C H E C K E D  IN  » 4  H O C H S
’ Take HILL'S for quick, 

thorough results. Pains 
end lever etop. The 
system to cleaned and 
toned . The Cold ta 
checked. You'llfeelbet- 

ter In a few houra.

Be Sure Its\\lJLp£ Price50c

CASCARA Ô QUININE
Crt Bed liux ^4 )Mv9^ with pu,,raJt

M ore Like It
Rill—My wutch stopped. Have I 

been here long?
Mae—My watch Is being repaired, 

but there's a calendar on the wall.

T O D A Y ’ S
W IN N ER S
Are you getting ••yours,’’ or are bodily 
in firm ities  hold ing you  back? T he  
sprightlineaa of youth, health, strength, 
success may be yours If you keep your 
■y»tcm in order.

H A A R L E M  O IL
c q z h s z j

a n d  p l . n t r  n t  w . t „  w l | |  w o rk
«U rs  to r  y o u . A l l  d r u . g l . t . ,  I h n .  .1  

A c e .p t  n o  a u b a t itu te a .

Rig Esperanto L ibrary
Saratov, Russia, a provincial clt» 

on the Volga, claims to have the great 
est Esperanto library In the world It 
contains about 10,000 volumes. com 
piled by a prominent Esperantist, Da 
vldoff, and confiscated at the begin 
nlng of the revolution.

Garfield T ea
W flt Your

G randm other’s Remedy
For every stomach 
and Intestinal til. 
This good old fash­
ioned herb home 
remedy for consti­
pation, stomach Ills 
and other derange­
ments of the sys­

tem ao prevalent these days Is In even 
greater favor ns a family medicine 
than In your grandmother's day.

CARBUNCLES
Carboil draws out the core 

and gives quick re lie f

CARBOIL
. G tNtBOUS SO t BOX

z . a « « * *
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