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Put Egg» in Water g la»» During Spring
Improved Uniform International

What You Need in Preserving Eggs.

/  \  z

(Prepared by the Bureau of Home Economic«,
United State« Department of Agriculture.)

If you have chickens it is quite 
probable that during the spring you 
will have a good many more eggs 
than your family ordinarily uses. 
Why not save some of these surplus 
eggs for use in the fall and winter 
months, when the hens do not lay so 
well, and prices In the market nre 
very high? Eggs preserved In water- 
glass solution will be good for ail pur­
poses for the table and for cookery 
after six or even ten months, If 
properly put down.

Three simple points must be ob­
served: The eggs must be absolutely 
fresh when they go into the preserv­
ing solution—right off the nest or one 
day old is best; never more than two 
days old. Every egg should nt all 
times be completely immersed In the 
solution, at least two inches below 
the surface.

Get several large stone crocks—

three to five-gallon size, according to 
your needs—and i»ut them in the cel­
lar or other cool dry place where they 
can remain undisturbed until all the 
eggs are used. If a Jar is moved 
after the eggs are In It some of the 
eggs may crack and spoil, which 
would affect the entire crock.

Cleap the crock you are ready to 
use thoroughly. Scald it and allow it 
to dry. To prepare the waterglass 
solution add 9 parts of water that 
has been boiled and cooled to one 
part of waterglass (sodium silicate), 
which can usually be purchased at 
drug stores. Stir well and fill the 
crock with the solution. Put the eggs 
into the crock very carefully, from 
day to day as they are gathered. If 
any of the solution evaporates mor« 
should be mixed In the same propor 
tion and added. Very little evnpora 
tlon will occur, however, if the Jar is 
covered with a tight iid or waxed 
paper.

ROMPERS FIT FOR
LITTLE CHILDREN

Gives Freedom of Movement 
and Protects Underwear.

(Prepared by the Bureau of Home Economics,
United States Department of Agriculture.)

From the time that a baby begins 
to creep he needs rompers, both to 
permit unimpeded freedom of move­
ment, and to protect his underwear 
from the soil which he Invariably ac­
cumulates on his tours of investiga­
tion. Until children are six or eight 
years old rompers will be constantly 
worn for play and on ordinary occa­
sions, by both boys and girls. The 
romper is the child’s overall. It cuts 
down laundry and at the same time 
allows the child to play In the wuy 
that is naturul for best development.

Different types of rompers are need­
ed at different ages, and as their ac­
tivities become more individualized, 
for boys and girls. Rompers for those 
wearing diapers, for Instance, should 
permit an easy change and conceal 
the bulky diaper. Those for three- 
year-olds should be designed to aid 
•hem in learning to dress without

down the legs as well as across the 
back, in case the child Is still wear 
Ing diapers. This romper can be 
made from one straight piece of goods 
folded through the crotch and the 
shoulders.

Soft smooth materials euch as glng 
ham, cotton charmeuse, cotton crepe, 
sateen, prints and fine broadcloth, are 
among the most suitable fubrics for 
rompers for very little children. As a 
fresh garment will be put on almost 
every day, the rompers must stand a 
great deal of laundering. For very 
special occasions one or two pongee 
rompers might be made.

TWO RECIPES FOR
COOKING ONIONS

There Are Many Different 
Ways of Serving Them.

(Prepared by the Bureau of Home Economic«, 
United State« Department of Agriculture.)

The humble onion becomes almost 
on aristocrat during the spring 
months when vegetables are few in 
number and limited In variety. There 
nre many good ways of serving them. 
They may be boiled and creamed, 
baked whole, cut in half and stuffed, 
scalloped with peanuts, glazed or 
made into a rich and tasty soup. The 
recipes below are from the bureau of 
home economics.

QKe KITCHEN 
CABINET -

hcX 192*. Y\ ««t«To N ew spaper U nion.)

R ose dreamed she w as a lily ,
Lily dreamed she w as a rose;

Robin dreamed he w as a sparrow, 
W hat the o w l dream ed no one

knows.

But they a ll w oke up togeth er  
As happy as could be.

Bald each one; ••You're lo ve ly , 
neighbor.

But I'm very glad I'm me."
—W riter Unknown.

GOOD APPLE D ISHES

As an apple a day keeps the doctor 
away, we should use them freely, es­

pecially with children 
and the aged.

Individual Apple Cake 
—Peel, slice and place 
in buttered gem pans 
two medium-sized apples, 
add to each muffin ring 
or gem pan one teaspoon­
ful of sugar, a pinch of 
salt and a dash of ciu-

namon. Sift one cupful of flour with 
two teaspoonfuls of baking powder, 
add one-half teaspoonful of salt, one 
beaten egg and a cupful of milk. Pour 
the batter over the apple and bake 
twenty minutes. When cold turn up­
side down and serve w ith:

Apple Sauce.—Boil the peelings of 
the apples ten minutes, adding a bit 
of grated lemon rind, strain and add 
one-hulf cupful of sugar mixed with 
a teaspoonful of cornstarch and the 
white of an egg. Cook until well 
cooked, add a teaspoonful of butter 
and serve.

English Apple Pie With Huntington 
Sauce.—Fill a deep pie pltipe with 
thinly sliced apples, add one cupful 
of sugar, one teaspoonful of grated 
nutmeg and a tablespoonful or more 
of butter cut Into bits—or better 
creamed with the butter. Add one- 
third of a cupful ot cold water and 
cover with good pastry. Bake forty 
minutes and serve with the following: 
Boll one cupful of molasses and two 
tablespoonfuls of butter eight min­
utes. Remove from the fire and add 
two tablespoonfuls of lemon Juice. 
Serve warm over the pie.

Carameled Apples.—Peel and quar 
ter ten medium-sized apples. Stew 
with one-half cupful of water and 
sugar to taste. Take two cupfuls of 
brown sugar, one cupful of water 
boll, moisten one tablespoonful of 
cornstarch with water and stir into 
the boiling sirup; remove from the 
fire and add vanilla to flavor. Mix the 
thickened sirup with the apples and 
serve cold with whipped cream. 

Vegetables.
As the variety of fresh vegetables 

Is limited to most of us during the 
winter months, It 
is important to 
save every bit of 
leftover, even of 
the canned va­
riety. A table­
spoonful of toma­
to will season a 
soup, a teaspoon- 

garnish a dish of

SundaySchool 
’ Lesson ’

(By REV. H H m Z W A T B R . D D.. Peaa 
Moody Bible Institute of Chicago.)

<XK 1918. Western Newspaper I’nlon.)

L esion for March 11
JESUS FEEDS T H E  M U L T IT U D E

LESSON T E X T — M ark « 3 1 - « .
GOLDEN TEXT— I am the bread of 

Ute: he that coraetb to Me «hall never  
hunger, and he that bellevetb  on Me 
«hall never thlret.

PRIMARY TOPIC— An Unusual M eat
JUNIOR TOPIC—A H ungry Crowd 

Fed.
INTERM EDIATE AND SENIOR TOP­

IC—Jesus M eeting E very-D ay Needs.
YOUNG PEOPLE AND ADULT TOP­

IC—Jesus' Com passion for Human 
Need.

I. Jesus' Invitation to the W eary  
Disciples (vv. 31, 32).

The apostles had Just returned 
from nn evangelistic tour In Gull- 
lee with a report of what they 
had done and taught Their minis­
try occasioned no little stir. Besides, 
Jesus Himself continued to preach. 
As a result of their combined min­
istry, the commotion was so great 
that there was no opportunity for 
resting or eating. In such a time of 
need Jesus Invited Ills disciples to 
retire from the crowd and re s t In 
order to do this they departed pri­
vately by ship for a desert place. 
Periods of withdrawal from the 
crowd In fellowship with the Lord 
are necessary after evangelistic cam- 

Hk

Miih
Humor

IN  T H E  V E R N A C U L A R

Sydney Shields, well-known actress, 
has on old negro mammy from the 
South In her employ. The other day 
a colored man appeared at the door 
seeking work. The woman met him 
and the following was the conversa­
tion between the two:

"I don't reckon you-all knows of 
nobody whnt don’t want to hire no­
body to do nothin', does you?"

“Yes, indeed, I doesn'L"

J e a lo u s
"Oh, goody I” cried little Lois on 

seeing the cake her father had brought 
home. "Let’s eat It now." Mother 
snld no, It was to be saved for the an­
niversary. Lois started to cry, sob­
bing out that she did not want it 
saved for Annie.

“Annie!" queried her mother. “An­
nie who?”

“Annie Versary," was the tearful re­
ply.—Boston Transcript.

FARMER'S WIFE 
GEISSTRENGTH

B y Taking Lydia EL Pinkh&m’» 
Vegetable Compound

Bchoolfleld, Va.—"My mother had 
taken Lydia E. Plnkham’a Vegetable 

Compound and I
decided to  take It 
for my own trou­
bles and f o u n d  
great relief. I was 
hardly able to stand

11 /  f l  cn ' “I  foot some-
5 W times and now I

S Z '“- feel bettor than 1
)'. have for several

years. I credit the 
Lydia E. Pinkham’a 
V e g o ta b lo  Com- 

— poiind with my 
present good health. I have taken five 
bottles ot It and I am now able to do 
all my housework and sewing, feed 
my chickens, milk the cow and tend 
the pigs, and feel fine."—Man. J. C. 
IikAinxY, Box ¿19, ¡Schoolfield, Vir­
ginia.

ro more
Over-Acidity

Gas, nausea, sick headache, heart- 
bum , distraaa altar eating or drink­
in g  qu ick ly  and su re ly  re liev ed . 
Sale. Pleasant N ot a laxative.

■a* I

N o rm a liz e »  D ig e» tio n  a n d ’ 
Sw eeten» th e  B re a th

Rompers for a Child From One to
Two Years Old, Buttoning Down the
Sides and Across the Back.

help, by having buttons where they 
can be easily reached. During the 
"in-between” period, when accidents 
still occur, a romper permitting a 
diaper as well as one which is attract­
ive with other undergarments. Is avail­
able.

The illustration, which was made by 
the bureau of home economics of the 
United States Department of Agricul­
ture, shows a good type of romper for 
a child from one to two years old. It 
has fullness through the width to al­
low freedom of movement, but no 
tight bands around the legs. Elastic 
leg-bands are not advised for any 
rompers. To prevent the trouser legs 
"n this romper from slipping down 
below the knee, they are made short. 
The cloth leg bands are sufficiently 
wide to slip up the leg at least ft 
inches above the knee when the child 
bends over The back portion open?

Glazed Onions.
10 m edium -sized 2 teaspoonfuls  

onions m elted butter
14 cupful sugar

Peel the oniens and boil whole In 
salted boiling water until fairly ten­
der, from 20 to 30 minutes. Mix the 
sugar and butter together and spread 
over the sides and bottom of the bak­
ing dish or pan. Drain the onions and 
place them in the pan and bake in a 
moderate oven until brown, Increasing 
the heat toward the last. Water cooks 
out of the onions, and the browning 
process is rather slow, but when fin­
ished they should have a rich brown 
glaze.

Onion Soup.
J cupfu ls m eat < tablespoonfuls

broth flour
9 m edium -sized 2 tablespoonfuls

onions, chopped cold w ater  
teaspoonfuls Pepper 

■alt Toast
Cheese•

Cook the chopped onions In a small 
amount of water until tender. Then 
add two tablespoonfuls of fat from 
the meat broth or the same quantity 
of butter and let the onions cook down 
In this until they are yellow. Mix 
them with the meat broth and thicken 
with the flour and cold water, which 
have been well blended. Cook a few  
minutes. Pour the soup Into bowls 
or soup plates, place on top a round 
or slice of toasted bread, and sprinkle 
grated cheese on top. Serve at once.

Chocolate Waffles Are 
New in Many Households

New to many households is this 
recipe for making chocolate-flavored 
waffles. Tile waffle-iron, whether elec­
tric or Iron, Is managed In the same 
way as for any other waffles.
2 cup« sifted  so ft 3 tablespoons but- 

w heat flour ter
1 Mi cbps m ilk 2 eg g s
*4 cup aurar I  teaspoons bak-
2 squares chocolate, Ing powder

unsw eetened 1 teaspoon sa lt
14 teaspoon vanilla

ful of peas will 
meat or a salad.

A can of tomatoes may be used as 
a main dish, by taking the whole to­
matoes out carefully, placing on a 
layer of buttered crumbs In a baking 
dish, flatten each and sprinkle with 
salt, pepper and a bit of sugar, cover 
with minced onion, celery and green 
pepper, dot with bits of butter and 
bake after covering with crumbx 
When brown serve at once

The rest of the tomato may be put 
through a sieve, a little gelatin added 
to It, adding seasoning and water to 
make a pint, pour boiling hot over two 
tablespoonfuls of gelatin which has 
been softened In cold water. Set aside 
to cool.

Place a tablespoonful of finely diced 
celery, red or green pepper chopped in 
small wet custard cups. Put a hall of 
cream cheese In each and when the 
custard begins to thicken add to the 
cups. Chill and unmold on crisp heart 
leaves of lettuce. Serve with mayon­
naise dressing.

Smothered Peat.—Mince a smafl 
onion and let It cook slowly In two 
tablespoonfuls of butter In a double 
boiler. Then add one-half a head of 
lettuce well washed and drained and 
two cans of drained peas; add one- 
half teaspoonful of sugar, salt and 
let cook In a double boiler without 
stirring, at least an hour; add a table­
spoonful of butter and serve.

String Beans With Golden Sauce.— 
Melt two tablespoonfuls of butter and 
toss it into a pint of drained, canned 
string beans. To one cupful of well- 
seasoned white sauce add one-fourth 
cupful minced, cooked, buttered car­
rots; add the beans and serve hot

String Beans With Piquant Sauce.— 
Prepare the following sauce: Chop 
one medium-sized onion and cook In a 
tablespoonful of butter until slightly 
colored ; add two tablespoonfuls of 
minced ham, one cupful of stewed to­
matoes, one teaspoonful of sugar, one- 
half teaspoonful of salt and a dash 
of cayenne pepper. Cook fifteen min­
utes, stirring frequently; add two cup­
fuls of small string beans and simmer 
fifteen minutes longer. Add a table­
spoonful of butter and serve.

Concordia Beets.—In a saucepan 
place two tablespoonfuls of butter, one 
tenspoonful each of sugar and lemon 
Juice, one-half teaspoonful of salt and 
a few shakes of pepper. Ix t boll and 
pour over a pint of tiny canned beets 
which have been heated In the liquor

Mix the dry Ingredients, then add 
the milk and the egg yolks. Melt the 
butter and chocolate and add to the 
batter. Lastly fold In the beaten 
whites of the eggs. Have the waffle In the can and then drained.
I>on hot enough to cook the waffles J  
quickly. As soon as baked, sprinkle J/l .  « t  
with powdered sugar and serve. I » H A A A a

palgns. They serve a double purpo__
1. To get the eyes of the ministers 

off themselves and their work.
2. To prevent despondency for 

tbelr failures.
II. Jesus Teaching the Ignorant

Multitude (vv. 33, 34).
1. Thronged by the people (v. 33). 
The wonderful words and works of

the Lord and His disciples brought 
the multitudes to them. To escape 
the throng they took their departure 
for a desert place (v. 32). Seeing 
the Lord and Ills disciples depart, 
the people from the surrounding 
cities anticipated their landing place, 
and, proceeding thither, welcomed 
the shi;) upon Its arrival.

2. The Lord moved with compas­
sion (v. 34)

Instead of becoming Irritated by 
the intrusion of the crowd His heart 
was moved with pity. His personal 
Interests were forgotten as the needs 
of the shepherdless sheep pressed 
upon His notice, therefore He began 
to teach them many things. Jesns Is 
now the same compassionate Savior, 
touched with the feelings of our In­
firmities (Heb. 4:15).

III. Jesus Feeding the Hungry Mul 
titude (vv. 85-44).

1. Conference with the disciples 
(vv. 85-38).

(1) The disciples request that the 
multitude be sent to the surrounding 
villages to buy bread (v. 30). Accord­
ing to Matthew, Christ made the 
proposition that the multitude be fed 
(Matt. 14:16). (2) Jesus commands
them to feed the multitude (v. 87). 
(3, The disciples’ perplexity (v. 37). 
They began to calculate as to the 
amount of provisions required. They 
asked the Lord whether they should 
go and buy two hundred pennyworth 
ef bread. Their perplexity was due 
to the fact that they were depending 
upon their own resources instead of 
Christ. To be face to face with the 
humanly Impossible has a threefold 
benefit, (a) It makes us realize our 
dependence upon Christ; (b) Drives 
us to Him for help In our need; (c) 
Lends us to give Him the glory for 
the results. Though our nblllly to 
teaeii, preach or to give, be meager, 
when coupled with the Lord's ability,
It Is equal to any demand.

2. Jesus’ method In feeding the 
multitudes (vv. 39-44).

(1) The Lord’s p a r t This was to 
Issue Instructions as to the method 
of procedure and to create the pro­
vision. Though they had but five 
loaves and two fishes He so Increased 
them that the need of the hungry 
multitude was met.

(2) The disciples’ p a rt They were 
to have the people sit down In com­
panies so as to facilitate distribu­
tion. They then took that which the 
Master had blessed and distributed 
It to the people. The disciples' re­
sponsibility was not for the creation 
of the provision, but for Its distribu­
tion to the people. (3) The people’« 
p a r t Their part was not to create, 
nor distribute, but obediently to sit 
down and partake of the provision. 
Even after the bread had been blessed 
by the Lord and distributed by the 
disciples, they would have famished 
with hunger had they not partaken 
of the food. Unless the people re­
ceive Jesus Christ and the salvation 
which He has provided they shall 
eternally starve. The Lord has done 
HI« p a rt The disciple« are under 
solemn obligation to do their part 
and the final responsibility rest» upon 
the people.

Obedience
Obedience Is the secret. Not slav­

ish obedience, hut sympathetic, loving, 
eager obedience. May the law of 
bollne«« be to ms welcome a« the 
light, sweet as the flowers, more to 
be desired than much fine gold I—W. L 
Watklnson.

A Brother’« Keeper
A genuine brother’s kee;«r 1« more 

concerned with his brother's peril than 
hit owd pleasures.—Christian Ob­
server.

L E A R N  T O  L O V E

6 B ell-ans 
Hot w ater 

_____Sure Relief

ELL-ANS
FOR INDIGESTION
23$ AND 73$ PACKAGES EVERYWHERE

He—Surely you could learn to love 
me just a little?

She—Well—maybe Thursday eve­
nings—that’s the only evening In the 
week I’m not always dated up.

S to r ie s  a n d  T a le s
There are stories to tell.

There are ta les to w ithhold.
When a g irl la a belle 
Should she a lw ays ba told?

H is G a m e
'Jack Hobl.s is making whirlwind 

love to Ethel Illnns.”
‘Yes, Jack Is one of those word- 

changing fans, and he’s trying to 
change the name of Blnns to Hobbs 
In as few moves as possible.”

G r e a te r  T h a n  N ia g a ra
Fozzleton (at Niagara Falls)—Now, 

there Is the greatest water power In 
the world.

Bozzleton—Wliat do you menn, the 
greatest water power In the world? 
What about a woman's tears?

S H O W IN G  R E S U L T S

■gr
Mrs. Gahh—I’ve been using beauty 

clay for my complexion.
Mrs. Stabb—Yes, I've noticed how 

muddy It looks.

S w e a te r  B e g u ile s
Oar. bat and maahla 
Bar fur coat atylea;
’Tla a sw eater gaudy  
That now  beguiles.

G r u m p y  G a u g e
Liza—Are you satisfied with your 

new employers?
Jane—Yes; they are refined people. 

I started work this morning and they 
have only grumbled five times.—Path 
finder.

S o m e th in g  G a in e d
“Anything In the mall?” asked on- 

popular Senator Rpug.
“Sixteen anonymous letters."
“Well, we won’t have to answer 

them, anyhow.”

D is tr e s s in g  E rror
Friend—Why do you look so sad?
Cashier—The auditor found a big 

mistake In my account«.
Friend—Did he report It?
Cashier—Report It? I had to «hare 

with him 1

P u t N e x t
Madge—Did the hosteps put you 

next to Jack Wilder at the dinner Inst 
night?

Marie She did; she told me all hl« 
dreadful pusL

H e lp le s s
"These are hard times. Why, I 

beard of a man the other day who 
couldn't rulse money even on govern­
ment bonds.”

“ Indeed 1 What was the reason?"
“lie didn't have the bonds.”—Mon­

treal Star.

F a s t T r a v e le r
The swiftest of all land creatures 

Is the ostrich, It having been known 
to attuln a «peed of 00 miles on hour, 
according to an answered question In 
Liberty,

M o d e rn  M ir a c le
"Whnt rent do you pay?” “I don’t 

pay it.” "What would It be If you did 
pay I t r  "A miraele."

Why do «o many, many babies of to­
day escape all the little fretful spells 
and infantile ailments that used to 
worry mothers through the day, and 
keep them up half tlie night?

If you don't know the answer, you 
haven't discovered pure, harmless Caa- 
toria. It Is sweet to the taste, and 
sweet In the little stomach. And Its 
gentle Influence seems felt all through 
the tiny system. Not even a distaste 
ful dose of castor oil does so much 
good.

Fletcher’s Castorla Is purely vege­
table, so you may give It freely, at 
first sign of colic; or constipation; or 
diarrhea. Or those many times when 
you Just don’t know what it the mat­
ter. For real sickness, call the doc­
tor, always. At other times, a few 
drops of Fletcher's Castorla.

The doctor often tells you to do Just 
tha t; and always says Fletcher’s. 
Other preparations may be Just as 
pure, Just as free from dangerous 
drugs, hut why experiment? Resides, 
tlie book on care and feeding of babies 
that comes with Fletcher'« Castorla U 
worth Its weight In gold !

Children Cry for


