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A S lid » /or L if t
Otiv duy Inal summer » «  a couple

was enjoying au automobile lrl|i 
through III« aourilorti IMirl of III« atat«, 
with lla elevated hllla anil i|««ti ra 
vine«, II wai In wonder llial they no- 
llr «il a limn «lowly rllmhlng oul from 
iMMlenth a i lump o f thickly follngad 
•li mil«.

liiimedlulely |li«y atiqqied IliHr ntilo 
anil iiniloiialy lni|iilr«il of lit« stranger, 
"What <lo you lliliik you nr« doing?”

Hoon, ralmly giulug «1 th« lilll above 
him, In- amlllngly replied. “Tlila la tli« 
fourth llm « I'y* fiillvn off my farm 
today.M— Indianapolis New«.

To Hava a Claar, Sweat Skin
Touch plmplee. redness, roughness 
nr IlHiIng, i f  any, with I'utlrurn Oint­
ment. linn hath« with I'utlcura Hoop 
and hot water llln»«, dry gmilly and 
duet on a lllt l« rullrtira Talcum to 
leave a faadnatlng fragrance on sklfe. 
Kverywhere 25c eacti.— Advertisement.

M aking /or Matrimony
I'otigrraewoman Edith Noiirar Hog 

era waa ridiculing Hi« |iro|ioaed cam 
palgn In ahollah abort aklrla.

"The modern girl'« ilreaa lan't a 
menace to morality," «lie aatd. " I l eU 
courage« morality. The |ierrenlnge of 
marriage« haa Imressed »line drea« 
ha« become more well, more modern.'*

Mrs. Ilogera aihled with a laugh:
" I  heard a «lory the other day hImiOI 

a lady who entertained a down mod 
ern young men and gtrla at her coun­
try liouae during Hie holltluya. Well, 
when that gay dou-u left for 101111« .  
there were Xi engagement« among 
the part).“

STYLES IN AFTERNOON FROCKS; 
FLARES AND FURS ADORN COATS

W IIKN 1 he dl»coiirae 1« of «prlng 
inni luiniurr nlyle« In coni« or 

aulì«, one May capecl lo vallali«! thè 
«Iilijei-t after a wlille and malie un 
end of li. Hot when III« lalk la of 
«lirlng'a lovely fr in ì*  for aummer aft- 
erniHina, III« converaallon 1« «Imply 
“ conilnued In our nell'* lnd«flultely 
and wlll not rolli« lo Ih « end o f Ihe 

I tu li Jori Inni ime tliere la no llkellhond 
of Ila liavtng an end. One |deu«unt 
eplaode followa annlher; for liow lllat

ne«« and quaint atyle of charming 
«Ummer dreaaea.

Tilla aprlng’a u* Il II yr coni* have a 
righi lo indili with pride lo In 
rreused dignity In alyte, aa tiecome« 
the moat Important Hem In Ihe aeaaon'a 
■Ireel clothe« They are distinctly dlf 
ferenl from Ihe regulallon «porta coala 
and there la nothing caolini or e «»y  
going aleiul I hem, even when they arc 
made o f iweeda or oilier mannlali 
clollia. I’erhapa It la hec»u«o they
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SUITABLE DRESS FOR SCHOOL OR BUSINESS

sensill;
spring and summer
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HOTEL RIALTO
323  Antler HI., Son f  raac lece
Strictly Modern — Kight In Town 

Handy Oarage for Tourists

$ 1 . 0 0  U P
tAftr € 4 » no. 1 , a oft 3  rvoN  m i v

FARMS WANTED 
BY CASH BUYER

I »escribe fully, give loweat price Wlll 
deal with owner« only. Write 

J A. UHKNNHAW
run F. 3 HI. • lloualnn. T r ia l
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Now U bo /or Masks
flat maaka of Ihe type that protect­

ed aoldlrra during the World war were 
preaaed Into err» Ice by a era« o f 
worker« In London while hunting 
leak« In Ihe city gaa maina. The has­
ard of ibe job wa« Increased by Hie 
necessity of working In deep Im iche« 
aio-re vapora had Insufficient chance 
la eecu|M> In raer Itowa o f conalderahle 
pressure were encountered. With the 
mask«. Ihe workers were able le
make a thorough «rarefa.

» • ♦
Life 1« a camlle, lote, Ihe wick.

•rlw To jtr«*a It. Ml ooim! m trio! yk| fro« 
I 'nil t •urt’rr OH» I—gur Writ* f.»f
iM lS f I* J llo ftftoh  |l«tl M l .  Y u w s .

I ‘ l
A r t*

ln«r»ii..*»o r«r kal»~Aui(in»okll« llruk».
I-O" ® fitttliinc lii.uleinem l ' r r i t o I  Mal UNI 
Morbino, Aulo ÌMiecUon Ml«n®l Tuwilno 
f«»f Aulttmoltllo f»*.1 Allsrhfnenl for Con 
a oy«>t • (Usi* Wlll» ft |t«i ft l |t®Htfiir. M* ì

« %*ll rAID r»r |tomai U*»ld. oM Fai** 
T«olh. t » !• • • »  «Ir ■! Jowolry I » i« i i i .huU  unti 
l'Iullnutn t'oah by roiurn muli fluriils U<ii4 
Itoflnlti« Co . St W A<1o«mo. J ««Il solivi Ilo, fi*
OHM K MWINU ItOOli r  %K%t MIN «A l t
ni loaw d ia lilc  t*rlu® o t i t e  f  » f i l l i  h. t i l t
Altro M «»whlon.l ( olir

W N U.. San Francisco, No. 17-1120.

L ife  la not mi allori bui that Un-ri- 
la alwaya roum for courtesy.— Kun-r 
min.

Backache Wearing You Out?
»«•n r  tiatr find« you murrnM# with 

t>«ckkrhf? ftuffur ohoni, aUlilimf p tiw ?
Keel lame nml ut»?T •iwmio in« .!
t.uo on.I .lfMuntrd* lho»«t look to 
vi»or kidnry»? Your kldft«vn «r* the 
blotni tiltrro Perhap« they har# lailrd 
to pn>|k«r!y n«J th« blood of body pm* 
nun \*'.ur»lly, tbrn. you th«
IttjunoUN pfffcti of iht« mow poiNtminv 
Ik-n’t ri»k If tour kulnoy«
neonl hr Ip. uor l h Min'd PittM. No Other 
kidney iluirrtie in nu well reo’«-iiiiuen«!nJ 
nor W iu<» eoofti) A$k y<>«> neighbor!

A California Cat«

win

th «

DOAN’S p,iLS
STIMULANT diuretic to  the  kidneys 
r<x.. M.ibum to . Mi*. ck««i. iwa.1., n . Y.

A Qaaial A fteraeoa Frock.

• Hirer fubrlcs and primed «Ilk» are 
rstahllahrd in the niode. designer« 0nd 
Jn them (ivrpetual Inspiration and In. 
cvmlve to vary Ibe »fylea.

The quaint and almost childish 
flavor o f the youthful frock pictured 

r here, la lit« result o f  several style 
features u«ed to that end. line of 
them la Ihe very full skirt, with flare 
In«ured by the plaited rufllr of taffeta 
and another Is Ihe rather high waist- 
line with Ita plain silk girdle. The 
tiae o f plaited taffeta on Ihe sleeves la 
lni|M»rtanl ami makes them unusual; 
Ihe long rlhlHin lira fastened with a 
briNM-b. are even more unusual and Ihe 
neck finish 1« demure and pretty. Worn 
with one-strap nr plain allp|>era this 
frock wlll aublrart years from Its 

: wearer.
When designers deal wllh printed 

silks, using them alone, or lu comblna- 
Hon with plain, sheer fiihrtea. It seem« 
easy for them to turn oul chic styles 
In afternoon dresses. In many of these

must live up to the alin->at universal 
touch o f soft fur that they make a 
point o f trlumesa and elegance; but 
more likely It la the return o f the 
tailored mode to favor that haa given 
them aihled Importance.

Two outstanding style triumphs 
ap|M-ar In the two atII11y costs ss 
shown here. One o f the«« Is Ihe coal 
o f smooth faced cloth Ihiil Introduces 
Ihe wide flare In the skirt, achieves 
a double breasted front, when fastened 
up. and remembers the hemmlngness 
o f a side fastening. It proclaims Ita 
chic up-lo-datetieaa by these means, 
hut even more than all. lu (lie finish­
ing touch of fur alH.nt the collar. 
Fashion refuses to turn Its back on 
fur but discards lla winter furs and 
turns to summer furs wllh new In- j 
tercet. In this model the touch of 
fur Is merely decorative and modish.

One would o f course expect the 
plain I weed topcoat to come to the 
fore In s sen son of smart tailored

rsn be Well grou|>ed If 
i»‘l very hard to do.

Ihe

Sure Relief
§B tV V K N S  

in o to is n m
___iLSI"Ti -*

-  B ell a n s  
Hot water 
Sure Relief

STOMACH TROUBLES
quickly leave. Oreen’« August Flower
la a stomachic corrective, has been 
used for dll years and haa given re­
lief to Ihouaands suffering with Indi­
gestion, dy-iH-psIn, ron*!Ipsilon, ele. 
At all drugglfta. .'tuo and Wie. I f  
you cannot get II, write 
O. O. HRKKN, INC.. Woodbury. N. J.

Franco lo F illing  Up
During 19S8 ami lir jt Hie excess of 

foreign Immigrimi« arriving In Frnnce 
over those departing waa In the 
neighborhood o f 300.1011 for each year. 
In Ihe tirsi three-quarters o f 11C5 It 
dropped to 73,-I.Vt.

_  E L L - A N S
FOR INDIGESTION
25< and 75< Pki s  Sol d Everywhere

F or o v# rn i*h i rw lir f to  vyba ao4
atlae u » »  Honm it K> o lU la a ii i  o n e «  t i l«*4, 
t iw a p  pr»f»rr#<l. ITS Fv «r 1 8t.. N T. Ady.

Wlifn you do rihkI. don't raj much 
iilmiil It to the ot>V<*t of your good* 
M M .

------------------- - * t/t.
I f  you can't tlulnh,* dou’t uftnnpc

Meal Way-
rTL? — I

Is in the T O llH lt  C d b lll o f the Panama 
Pacific Line steamers, the largest and fastest in the 
Coast-to-Coast service.

$125 t o  N e w  Y o r k

ö
This trip combine« economy and comfort together with all the 
Measures and joy* o f  a sea voyage on large ocean liner«. Delight' 
' hour* are spent in deck «port«, dancing, outdoor swimming 

and other amusements.
You sightsee in quaint Panama C ity, pass thru the »wonderful 
Panama Canal dunng daylight and visit gay Havana.

oHround and Across America
On* Way Water $225 On* Way Rail

Your choice o f  rail routes, whether going or return' 
ing across the continent, w ith authorized stopovers.

StesmersManchuria,Mongolia and Finland sail 
fortnightly from San Francisco and Los Angelas

For mrnplote Information apply

PANAMA PACIFIC LINE
460 Market Street, San Francisco 

510 South Spring Street, Los Angeles
or suihorlxed agents

Tw e at Ihe Latest Coats.

Ihe III He scarf collar and Ho cuffs 
are imicd and they are nmde up In 
two-piece effects quite as often as In 
one piece. There are many apron e f­
fect« also hy which Ihe faahlonahle 
fulness In-lidded to the skirt without 
rilsturltlng the slim lines of the »Ilium 
etle. These front flounces are plaited 
In side nr Ih>x plaits, shirred or rut 
so that they fall In godeta. All the 
sheer fabrics lend themselves to shir- 
rings. tucks, anil little ruffles and these 
—often aided hy line vestees and col. 
lari of lace and net—add to the dalntl-

style« and the tweed coat Is as popu­
lar ns ever. There are quite a num­
ber of novel weave« to give It added 
Interest and It la often united to a 
smart cape by way o f variety and 
greater wurnith. The trim and efll 
dent looking coat at the right pre­
sent« huge pockets and straps fault­
lessly tailored as sufficient and proper 
decorative features and adds a soft 
fur collar to prove that nothing else 
could make a better finish.

JULIA BOTTOMLKY.
i® .  O H .  W ss la ra  N s s s p a s s r  Union )

Tulle Dance Frock*
The moat delightful frocks for the 

debutante are o f tulle, flounced and 
frilled so that they stand out like 
the dress o f a Spanish dancer. Many 
combine several different pastel colors 
with most Interesting results.

Colored Covert
Covert cloth for both tailored frocks 

and suits la much Ih vogue and comes 
In shinies of violet, blue nnd green, aa 
well as the familiar tan and gray.

Camouflage Hosiery
The woman who has not trim ankles 

nowadays can at least trim her hos­
iery purchases to make them look 
smaller. The newest camouflage to 
that end have a V-sha|>ed heel o f con 
trastlng color, the points o f which ex 
tend uu either side o f Ihe back seam.

Taffeta Trimmings
Taffeta forma some of the inoat fas­

cinating trimming of the season mnda 
Into rosettes, ruffles and bandings.

tRi, l »M , Wsgitffa Nsw»if«| ro t Laiua )

"Os lurch this day wllh ihs 
smallsat sapsctaliosa, but wllh ihs 
Isrsssi pat!««««, with s kssn rsl- 
lah lor and spprs«l«Uo„ of svsry- 
thiue hssutllul, arsst and |uwl, 
hut with a tsrnpsr so gsitlsl that 
Ihs friction of ihs world shall nol 
hsar upon your »«nslhlllilcs "

S E A S O N A B L E  FO O D S.

I f you enjoy «ripe, you know that II la 
without wants, easily digested and rea­

sonable In price 
When sele«1liig, 
take the lender 
p!e k I e d t r i p e ,  
wash In cold wa­
ter and cut Into 
uniform s l i c e *  
Dry In a cloth, 
then pat In sifted 

commeal. Have ready s hot pan with 
two or three tablespoonfuls of hot faL 
I-ay In Ibe tripe and cook antll lightly 
browned on one side, tbrn turn ami 
brown in  Ibe oilier aide. Herre with 
boiled buttered onions.

Apricot Sponge.— Soften a table- 
spoonful of gelatin In one-fourth of 
a cupful of water and dissolve In one 
cupful of apricot juice and pulp, heat­
ed hot. Add one fourth of a cupful 
of sugar, stir until dissolved, then 
when the mixture begins to thicken, 
add two stiffly beaten egg whites. 
Nerve In glass cup« with sweetened 
whipped cream. Prunes may be used 
In place of apricots for variety.

Baked Ham.— Take a two-inch slice 
o f ham from the center of Ihe bam. 
Place In a baking pan and parboil wllh 
water to cover. Drain, spread with 
brown sugar and mustard, using a tea­
spoonful of mustard to two table­
spoonfuls o f brown sugar. Cover with 
the mixture, add Ibe water from the 
pan and bake, basting often anti! Ibe 
ham Is lender.

Scalloped Potatoes With Meat.— 
Prepare a dish of scalloped potatoes, 
using plenty of butter and milk, cover 
with a layer of chopped meat, any left­
over. and bake for an hour or more 
until the potatoes are thoroughly done. 
.Serve from the baking dish.

Another way of using such leftover 
meat Is to slice the potatoes, adding 
a fine sprinkling o f onion; add a cup­
ful o f tomato and Hie meal, either 
ground or left In neat pieces. Have 
tbe tomatoes on top to keep the mois­
ture In the meaL With seasonings and 
slow baking this Is a very tasty dish. 
Serve sprinkled with s few cooked 
peas for a garnish. Serve from the 
baking dlah. Such dishes are nice for 
a busy day. as they form tbe main 
dlah.

Good Things.
The following rakes and cookies are 

good as long as they lasL Doughnuts 
made with honey 
keep well and are 
moist much longer 
than those p r e- 

i g J P ’  pared with sugar.
• Honsy Dough-

nuts.—Take tw o
eggs, one and one- 
half cup f  u I s o f  
strained honey, one 

• upful o f sour milk, three tablespoon- 
fuls o f melted butter, one teaspoonful 
of soda, two tea spoonfuls of cream of 
tartar, and add a little salL Roll as 
soft as possible and fry In deep fat.

Spies Cookies.—Cream one-thtrd of 
a cupful of butter, add one-half cup­
ful of sugar, and one cupful of mo­
lasses In which one teaspoonful of 
soda has been dissolved. Add three 
and one-half cupfuls of flour, cloves, 
cinnamon and nutmeg to laste. with 
one-half to a «hole  cupful of chopped 
raisins. Add a few chopped nuts If 
liked. When well mixed drop by spoon­
fuls on greased baking sheets. Sprin­
kle with sugar nnd bake.

Orangs Cake.— Heat well the yolks 
of flve eggs, add half of a cupful ol 
water, two cupfuls of sugar, beating 
until well blended. Add two and one- 
half cupfuls of flour rifted with two 
tesspoonfuls of baking powder, add the 
Juice and grated rind of one orange 
and fold In the well beaten whites of 
three eggs. Hake In layers, and Ice 
with the following: To the two re­
maining whites, beaten stiff, add pow­
dered sugar together wllh orange Juice 
and the grated rind until Ihe Icing la 
of Ihe right consistency to spread.

Chocolate Potato Cake.— Hlcnd two- 
thirds of a cupful o f shortening with 
two cupfuls o f sugar; add two-thirds 
of «  cupful o f grated chocolate and 
one cupful of »-arm mashed potatoes, 
one cupful each of seeded raisins and 
chopped nuts, one-half cupful of milk 
and two nnd one-half cupfuls of flour 
sifted with two teaspoonfuls of baking 
powder. Add four eggs, whites nnd 
yolks beaten separately, one-half tea­
spoonful each o f cloves and nutmeg 
nnd a teaspoon fill o f clnuamon. If 
baked In a loaf In a slow oven In a 
paper lined pan for one hour, It «'111 
keep a month.

Tongue and Eggs Tartar*.— Cut the
desired number of slices o f cold boiled 
tongue Into rounds, nnd on top of each 
place a half-inch slice o f tomato. Cut 
hard rooked eggs crosswise and place 
a half with the yolk side down on each 
round. Top the egg with one tahle- 
spoonful of sauce tartare and garnish 
with watercress. When tomatoes are 
unavailable use tomato catsup spread 
over the tongue.

Chocolat* Cookie*— Take one cupful 
of sugar, one-half cupful of shortening, 
one-half cupful o f sour milk, one and 
one-half cupfuls of flour, one-half enp- 
ful o f walnuts, one egg. one-half tea- 
spoonful of soda nnd two squares of 
grated chocolate.

Inconsistent Quoon
Queen Elisabeth attempted repeat 

edly to dictate to the English people 
on dress and had stringent laws 
passed defining the classes who might 
Indulge In Iscea. velvets «m l other 
extravagances. But when she died 
she left 3,000 dresses In her wardrobe

Right and Wrong O r««« for School or Bucino«*

Gets N o Chance to Fly
“Riches hah wings," remarked Uncle 

Eira. "but de sensible man knows how 
ter build a pretty tight coop.”— Hoe- 
ton Tranacrlpt.

¡ 1 P r s p * ,* 4  S r IS *  U s lt »4  S t « ! « o  D vp e r lm sa t
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Appropriateness la the keynote o f 
good dressing The smartest tailored 
suit Is out o f place at an evening 
function and a dress suitable for an 
afternoon tea |s not the right selection 
for business or school wear. Neverthe­
less It la quite common to see a girl In 
a thin beaded dress bending over a 
typewriter, or a high school girl In a 
fancy allk or georgette frock busy with 
a powder puff Instead of her Latin 
grammar.

These mistakes In costume do not 
usually occur because the wearers 
have no other choice In a meager 
wardrobe. Often Ibe unsuitable coe­
lome is quite expensive. Sometimes 
the wrung kind of dress waa bought 
In Hie first place or s left-over party 
dress la being worn ouL Bad selection, 
sometime« accompanied by other mis­
takes In shoes, hat, and accessories. Is 
due In part to slavish Imitation o f 
what other girls wear and. In a great 
many rases, to a girlish longing for 
something that seems beautiful, with­
out any understanding o f the princi­
ples of good taste.

Stop In Right Direction.
The first step In the right direction 

Is to learn what Is appropriate and 
beautiful In dress, says Hie United 
Slates Department o f Agriculture. 
Many girls are of the opinion that , 
only a party dress Is pretty, but such ! 
Is not the case. A costume that la ap- | 
propriste for work or school may be ! 
very charming. I f  It la simple In de­
sign. harmonious In color from hat to t 
ahoes. made o f durable materials, leav- 
lng the wearer free to do what she : 
has to do without thinking o f her dress 
at all. It la appropriate. Such a cos­
tume may be inexpensive and yet re­
flect good taste In every detail. The 
dress may be comfortable and of pleas­
ing color, not too somber, and not too 
light for the season, made o f practi­
cal. durable material that does not soil | 
easily. Materials that are very sat- ¡ 
Isfactory for winter wear are tweeda 
charmeen. French aerge. Jersey, challle. ; 
flannel, and so fort1», while tissue ging­
ham* English prints, linen* wash 
silk* and so forth, are very suitable 
for summer wear. The design of this 
dress should be as simple and becom-

lug as possible, without elaborate or 
showy trimming. It should be planned 
to slip on quickly without complicat­
ed fastenings.

Hat Worn Plain.
The hat worn with It wlll have to 

go out In all kinds o f weather, so It 
wlll be plain and fairly close lining, 
with almost no trimming. O f course 
It will harmonize In color with tbe 
dress or any coat that Is worn. When 
the same hat haa to be worn with al­
most everything, great care must be 
given to Its selection. A gray list, for 
Instance, does not usually harmonize 
well with browns and tans In coat or 
drea* or In shoes and stocking, bat re­
quires s different set o f color tones In 
the rest o f the costume, such as blue, 
black, or deep purple. A leafy green 
or s black hat can he worn with a 
great many other shade* I f  one must 
have an economical wardrobe, as moat 
girls most. It Is a good rule to think 
o f it a* a whole, and buy articles that 
can be worn Interchangeably with good 
effect, even if  one seems to tend very 
much to one set o f shades.

Shoes for school or business wear 
should look businesslike, and not sug­
gest dancing. They should, o f course, 
he carefully fitted. Approved types 
o f shoes have straight Inner lines, give 
room for the toes to spread, have low 
heels, and allow the wearer to stand 
erect. They are Ihe same sort a girt 
would choose for a bike or for any 
sport not requiring special shoes.

Right and Wrong Way.
The Illustration shows two gtrla 

coming oat of high school. It's easy 
to pick out tbe one who la appropri­
ately dressed. Isn't It? The girl i*  
tbe draped satin and elaborate hat 1* 
so conscious o f her appearance that 
she has to stop and look In her mir­
ror. It would be difficult to guess how 
she gets into her complicated dres* 
or how long she takes to complete her 
toilet, one can at least be sure that 
she la not going for a tramp In those 
high-heeled satin slippers, which crump 
her toes and I brow her body out o f 
balance. On the other baud, what 
high school or business girl would not 
admire the simplicity o f the costume 
o f the other figure? Her dress Is most 
attractive and Is so well designed that 
It will not go out of style quickly.

VARIOUS WAYS FOR 
SERVING RHUBARB

Introduce a Little Welcome 
Variety in Cooking.

(P re p a re d  by th *  I ’ n it id  S ta te s  D ep artm en t
o f  A rr lc u ltu re .)

“ I’ le plant” grows out In the vege­
table garden, hut on the table it’s a 
fruit. Before It becomes rhubarb pie. 
It’s usually rhubarb sauce, or Just 
stewed rhubarb— cooked till tender in

Rhubarb Frssh  From  the Garden, 
Ready for Use.

a little water and sweetened as you 
like It. Of course It’s good for the 
family to give them stewed rhubarb 
for spring morning breakfast* and 
rhubarb pie for deasert at dinner, but 
you can Introduce a little welcome va­
riety by aervlng It occasionally some 
other way.

Try a “ rhubarb Betty,”  for Instance

— made like your old friend, apple het- 
ty. Use about equal parts o f rhubarb 
sauce and buttered bread crumbs, 
with sugar sprinkled on each layer, 
and a little cinnamon or nutmeg ou 
top. You will need about three or 
four tablespoonfuls o f melted butter 
to mix with each quart of crumbs. 
Fifteen minutes In the oven will bake 
the mixture to perfection. Or. use 
raw rhubarb in the same wav and 
cover the baking dish first. Hake It 
about twenty-five minutes amt then 
take the cover off so the top wlll 
brown. A "betty”  Is served hot. and 
almost everybody likes old fashioned 
hard sauce with It. In fact, hard 
sauce goes with almost every dessert 
you can make with rhubarb.”

Here's a hint when you make a 
rhubarb pie: I ’ rehake the lower crust
for about ten minutes, or until It Just 
begins to color delicately, and then 
put in the tilling o f rhubarb sauce. 
Finish as usual and you will tie de­
lighted to find that the lower crust 
Is not soggy.

How about a rhubarb cobbler or a 
rhubarb shortcake? .Make biscuit 
dough—the tender, fluffy kind, rolled 
fairly thick. For a shortcake, bake It 
In a single large round layer, spilt It, 
butter It, and pour the rhubarb sauce 
between the layers and over the top. 
A cobbler, or "hygienic pie,”  Is baked 
In an earthenware or glass baking dish 
with the fruit on the bottom and the 
biscuit dough on top. Sweeten the 
rhubarb extra well for either o f these 
uses or serve a sweet sauce. Nome 
other time give the family plain 
baked rhubarb cut up and sprinkled 
with sugar and spice. Incidentally, I f  
you can any rhubarb this season, hake 
It first Instead o f stewing It.

Temperature /or M ilk
The best temperature for keeping 

milk is 50 degrees F. or less, and good 
milk kept as cool as that should re­
main sweet for 13 hours at least and 
ordinarily 24 honra or more, after It 
reaches the consumer. I f  Ice cannot 
be obtained, an Iceless refrigerator or 
some each device Is s help, even 
though s temperature as low as 50 
degrees F. ran rarely he maintained 
In It.

A R O U N D  TH E HOUSE

Keep your food grinder set for op­
eration Instead o f dismembered In s 
cupboard drawer.

• • •

I f  the spool o f thread Is soaked 
In water overnight and allowed to 
dry before using, the seams stitched 
with It wlll not pucker.

• • •

Just before serving sauerkraut, 
grate a raw potato Into It and let It

---------------------------------------------------- 1
boll for a minute or two. It gives «• 
tine flntshlng touch to this wholesome 
food.

• • •
Cuttlug bread lengthwise Instead of 

across saves about two thirds o f lb « 
wast* especially when sandwlchee are 
to be cut in fancy shapes.

• • •
Watercress sauce for beef Is made 

by cutting the cress fine and stlrrlBf 
It into half a cupful o f apple Jelly 
which hai been beaten with a silver 
fork.


