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‘v ANT to turn ralny, blustery, stay
Inthe-house duys, uino long win
ter evenings into hours of Joy for the
chllidren of the household? Kaslest
thing In the world to de, If you start
them carving toys oul of soap, henu
tfylng them with seallng wax palut
The work Is not ooly fascinating bt
fnstructive as well Girown-ups them
selves will welcome an excuse to show
the “kiddies™ how, fur It's lols of fun
making these toys

In this brief article one cannot go
inte minute detall but “a word to the
wise & sullicient ™ The materials
peelcd are sliiple—Just an obilong bar
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N

here could be enriched with Jewel In
Criustintions

Why
now

niot select one's spring  salt
Get the thrill of bing swept
oh the current of fashilon st
of Ita vnrush toward
thnt wiideh s pew and “different.” 1If

you would be smartly sttired on these

ulong

the |Iw ginning

il senson silnyn which leawd on o
spring, choose a short jacket sult of
plald, such as the model In this ple

ture, for the mode In enthusiastie over
this type. The new woolen plakds In-
tended for the spring tallleur are In-

deed handsome, but perbaps no more

sy than the lovely Jacqguard weaves,

or wore of white soap that floats, & | or smoart tweeds ln check formation,
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LOTS OF FUN TO MAKE THESE

penknife or a paring knife, and seal
ng wax of various bright colors, alse
white or transparent amber

To prepare the seallng wax
break It Inte small pleces,
color In & separate little screw-top Jar

paint,
place each

and cover the wax scantlly with deon
tured
Jars sud allow to stand untll the seal

nloohal Fut the covers on the

Ing wax dissclves, which s usually
aboutl twenly-four hours
In the meantime draw on paper an

elephant or a duck
tern In the plcture s half slze
this out siick It
face of the bar of soap so It cannot
slip hien awny the from
around the pattern In other words
carve outl the toy as If scaipturing

The outline pat
Cut
nnd on the top sur

cut T

Now ecomes the fun of coloring with
the seallng wax palut. Any child's
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At
sults are the thing for lmmediate wear
and for the weeks to come. Thelr pop-
seems o be assured from the
advance noticea

any rate novelty cloth two-plece

ularity

Among polnts to declde In regard to
the new sult Is that of double or sin
gle breast. Better Mlip a peany to And
which you'll have, for the mode
fuvors elther. And then that
lmrortant  subject of pockets, for
peockets positioned are the
tallored mode

ont

comes

Jauntily
wride of this season's
h
skirt,
frout may be grouped at the
right slde of the front

yes, In regard to the plalts in the
they may be kick plalts at the
or they
'he compose ldea s especially ex
plolted In the short Jacket mode, such
an the jacket of mannish worsted In
all black, brald bound st all its edges,

NOVEL SHOKT JACKET SUIT

animal pleture book Is good to refer
to for ldeas for palnting.

The figures of the little girl and the
kitty with the guitar which you see,
are photographs of real pletures, such
a8 one can cut out of gay printed crepe
tissue paper. These can be used the
same an patterns. After the carving
out of the Agure, It can be gone over
with sealing wax paint.

Not only do these carved figures
make pretty toys, but as ernamenial
figures for the mantel or the cabinet
they furnish a gay note of color,

If these carved fgures are to be
psed as ornaments, tiny colored Jew-
els ean be pressed In for eyes, dolng
so while the seallng-wax paint Is still
molst, The gorgeously painted ruog
thrown over the elephant as pletured

with a skirt of gray and black striping.
For immediate wear many are pre
ferring a lttle velvet cont with a plaid
skirt,

Bounding an entirely new note are
youthful suits In homespun or (weed
with collar facing and belts of fat
fur, preferably calfskin In solld belge,
or in spotted white and belge, or hlack
splotched with white, The entire en-
semble ls carried out In harmonizing
or, rather, blended colors,

Aults In solld colored twills will be
gond. Ever so much is being sald In
regard to navy blue, for which fashion
declares a coming successful season.

In smooth surfaced cloth sults the
trend Is to Intricate seaming with con-
ventional use of pin-tucks

JULIA BOTTOMLEY.
(@ 1037, Woestern Newapaper Unlon. )

Effective Fur Coats
Biack and brown Is a color com-
pination that is particolarly effective
in fur conts. Sable and kollnsky trim
contn of broadtall while the brown tone
of mink s very smart on earancul.

Flowers and Feathers
French designers, In an altempt to
help the Industries hard hit by the
recent vogue for plain clothes, are
trylng to revive feather and flower
trimming for hats and gowus

The Boa of Fur

Close upon the successful Introduc
tlon of feather boas come boas of fur.
They are about a yard and a half long
nnd are full and thick In the center,
tapering gradually toward each end

Fur Edged Pocxets
Fur pockets are very demure on
wool frocks, and often they are dyed
exactly to match the material on
whieh they appear, be that color pur
ple, rose or green,
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WAXING OR VARNISHING IMPROVES LINOLEUM

|
|
|

Tables and Fieer Covered With Lincleum Varnished to Resist Water, Soap, |
Grease and Heat

(Prepared by the Unlisd Bates Depariment of Agriewliure )
Waxing or varnishing Is sald to limprove the appearance of linoleum and

to make It last longer.

Wax should be used on the Inlald and plain kinds

and varnlsh on the printed ones, for wax sometimes tends to soften the printed

surfunce,

If either of these finishes Is applled, the Hnoleum s then cleaned
nnil eared for llke a wood floor so Nnlshed.

If net given a special finish

linoleum should be swept with a soft brush and dusted with an olled or dry

Oceaslonally it should he cleaned more thoroughly with a cloth wrung

out of sads made with luke-warm waler and neotral soap, rinsed with clear

water, and wiped dry with another cloth
at & time, and a lnoleum-covered floor should never be floodexd

Only a small space should be wet

Strong soaps

and eleaning powders that contaln alkall Injure linoleum and should never

e used on It

dirty spot care should be taken to remove any truce of the water In which the

powder was dissoly ed

LAYER CAKE IS
UP TO STANDARD

Good Old-Fashioned Meth-
od of Mixing Is Favored.

(Prepared by the United States Department
of Agriculture )

At least twenty-five times a year,

| eounting only every other week, mont

| enpful

make layer cake.
What with birthdays, and holidays,
church falrs and community plenles,
the number is probably much more
While there Is nothing strikingly new
about the recipe below
standard rule that has been tested hy
the United States Department of Ag
riculture and it may be depended on
for m falr proportion of the total num
ber of cakes you make In the course
of a twelvemonth, The Ingredien
given are for a simple foundation cake

housek cepers L

sultable for layer cakes that are o
have filling or icing. The amouniy
given will make two thick or three

thin layers
your cake measure out all your lugre

it is n :w!|

When you start to make |

dients first, grease your tins, and then |

begin mixing You will work faster
and with less chance of omitting some-
thing Important. While cakes may be
put together with falrly good results
by what is called the muMn method—
mixing all the lguids In one bow!l and
all the dry In another
bining the mixture—maost of us prefer
the good old-fashloned wethod of mix

and then com

Ing n cake
sugar and fat together and ending by
folding In the Auffy, stilfly beaten egg
whites

Is the llst of Ingredients: 1
milk: 3 cupfuls flour, soft
wheat: % ecupful fat; 2 to 3 eggs; 4
tenspoonfuls bhaking powder; 11§ cup-
fuls sugnr: 4 teaspoonful salt; % tea
spoonful flavoring. Place the fat in a
place until It bhecomes soft,

Here

warm

| though not melted, so that it may be

combined easily with the sugar. This
Is just as satisfactory and
quicker than the laborious method of
creaming together the cold fat and

sugar, After the fat and sugar have

| been thoroughly combined stir In the

beaten egg yolks and add alternately
the dry Ingredients, which have been
mixed and sifted together, and the
Nguid.

quantity is

of llquid It too much

beginning by creaming the

much |
| units that comprise them and then to |

At the start add only a small |

|

added It dissolves the sugar, and the |

fat separates Into large masses that

[ |

nst he combined with the other In- |
- : | Meat, milk, ecgs and fish are valuable

gredients by beating, thus making
useless the work of combining the fat
and sugar in the beginning. Add the
flavoring and fold In the well-beaten
egg whites. Pour the batter Into
lightly greased, floured pans, taking
care that It Is spread evenly, The
oven should be about 275 degrees
Fahrenhelit., Turn the layers out on a
wire eake cooler. Tee when sufliclent-
Iy ool

If hard-wheat flour must be used,
seven-elghths of a cupful of it may
be taken for each level eupful of the
soft-wheat flour.

To make an orange lcing that will
be hard outside and soft underneath,
put one capful of granulated sugar
with one egg white, a pinch of salt and
tfour tablespoonfuls of orange Julce
into the top of the double boller. Be-
gln to beat with a rotary beater and
continne beating 1t over the hot water
until the frosting s thick enough to
spread.  Add one tablespoonful of
grated orange peel and spread with a
knife or spatula dipped In hot water,
This amount must be doubled If you
wish to frost the sides of the cake as
s often done.

For chocolate frosting start the
sugar, egg white and 4 tablespoonfuls
of water, In place of orange julce, in
the double boller as before. While
beating It, as soon ns the mixture is
hot, begin adding unsweetened choe-
olate In small pleces, which will grad-
unlly wmelt, until you have added 2
ounces, Flavor with % teaspoonfal
of vanila and spread.

Baked Bananas

Relect firm ripe bananns, skin them
and wmerape off the stringy fbers
Split the bananas lengthwise and lay
them split-side up In a ple plate, pref-
erably of earthenware, glass or en-
amelware, Add sugnr and lemon
julee, dot with butter, and pour
enough water lnto the dish to help
form a sirup and keep the bananas
from sticking. Bake In moderate oven
for about twenty minutes, or until the
frult Is tender and delleately browned.
Serve the bananas hot.

To Make Prune Souffle
Use Cupful of Thick Pulp

Prune whip or souMe requires one
cupful of thick prune pulp. To get this
thick pulp soak one-ha!f pound prunes
overnight, or for severa! hours, In @
pint of water, thea cook untll tender
In this same water, remove the stones
and rub the pulp and skins through
A colander. Ad4 a bhalf cupful of
sugar, and heat this until
Is dissolved and the pulp thick. 8Stir
this constantly to keep it from stick
ing and burning. While this is cool
lug beat the whites of five eggs stiff
using a2 wire whisk
spoonful of lemon julce to the prune
pulp and fold this In small amounts

Whenever any kind of cleaning powder Is used on a particularly |

the wugnr |

Add one table |

Inte the egz whites until thoroughly |

served In this

blended. This can be

form as prune whip or it can be baked |

Into a soufMe made from the yolks

tn ! Turn Into a deep glass or earthenware

haking dish which has been buttered
Set the dish In a shallow pan of water
and bake for 50 minutes In a very
moderate oven—200 to 275 degrees|
Fahrenhelt. The result should be a
hgh, fufMy, delleate sonfMle which

holds Its shape well and does not fall
on cooling.
cold, with or without cream, or, better
still, a custard sauce made from the
egE yolks

Some Valuable Sources
of Efficient Proten

It Is frequently asked why the term
efMclent or adequate protein s given
certnin proteins and “what foods
supply them In the ordinary diet. The
United States Department of Agricul
ture explains that proteins are one of
the chief constitnents of all plant and
animal cells. Plants are capable of
bullding protelns from the chemical
substances furnished by =oll and ale
Animals eannot do this, but must re
bulld the tissue cells from the protelns
In their food
however, able to hreak down the com
plex plant proteins Inte the simple

rebulld these units Into Its own char
acteristic body proteins, There are
many such proteins, and all do not
contain the same essentinl units,
amino aclds, For this reason certaln
protein foods may not supply all of

the amino aclds for the animal n
question, and are therefore not ade
quate for nutritlon until supplement

ed by a protein furnishing the partie
nlar amino aclds that are

sources of eflicient
diet.

Eating Fish and Milk

Together Not Harmful
The Idea that It Is harmful
fish and milk together
erroncous. If fish Is fresh or properly
preserved there Is no reason why I
should not be eaten with milk., Fish
and milk are frequently cooked to
gether nud eaten in the form of chow
ders or milk gravies. Creamed fish
on toast or served with potatoes ls a
favorite dish and Is often given to
children. Certainly If these two ar
ticles of dlet are not harmful when
cooked together they will not be when
ecaten at the same meal
stitions about two foods belng Incom-
patible are most likely to arise wheo
one of the two foods Is particulariy
llable to spoll. This applies to the su-
perstition about shellfish and miik
Or It may arise In connection with
foods that are eaten on plenles or oth-
er festal nceasions when people elther
overeat or do not observe the ordinary
precautions lo taking care of food ma-
terials

protein In man's

Color of Canned Salmon
The color of canned salmon indl-
cates the variety rather than the qual-
Ity, ‘There are severnl kinds of sal-
mon and these vary In color after
eanning from a bright red to alwost
white.

Care for Washing Machine
If you have an electric washing ma-
chine, says the Unlted States Depart-

It may be served hot or!

The animal body Is |

or |

lacking. |

to eat |
Is entlrely

Super- |

ment of Agriculture, be sure to pull |

out the elecirie plug when leaving the

machine between wash days and coll |
the connecting cord where It will not

collect molsture and dirt. Do not -
bricate or adjust any part of the
wusher while the cords are connected
to the current source. Proper lnsula
atlon of all wiring, cords and electri-
cal devices Is especlally lmportant In
the laundry.

T L], Weastern Mewspaper Unisn )

To sverything thers I8 & reasom,
and & time to every purposs un-
der the heaven. A time o wesp
and & time 1o lauxh; & tims o
mourn and s time ¢ dance—Ee-
cleniasten

FOOD IN SEASON

A very nlee dish that the German
cookn prepare, which Is very appetia
ng In:

Red Cabbage—Shred
very fine and put on
to cook In a little wa
ter, let cook stowly, add

peaches o season. Couk
for thiree bhours to have
the cabbage well seasoned

Baked Dried Peaches.—Boak one
pound of dried peaches overnight
Flace In a deep dish, sprinkie with
clnvamon and pour over them one
fourth of a cupful of sirup or houney.
Cover with cold water and bake until
nearly tender, add one tablespoonful
of butter and finish baking.

Potatoes With Cheeses Sauce—Boll
potatoes In their jJackets, peel and

cvol and then cut into slices or with |

u French cutter Into balls, Scald one
pint of milk. Cook together two
tablespoonfuls of hatter and flour, add
salt and pepper and a litle minced

parsley. When the flour Is well covked |

with the butter add the milk, and
when well cooked together add a cup-
ful of tinely favored cheese,

Pimento Bisque.~This Is
pretty soup that
occaslons, Put through a ricer one
can of plmentoes, add two leaspoon-
fuls of salt, one-half teaspoonful of
tubasco sauce, one-half ecupful of
eream and three pints of
stock. Boll up before adding
creain. Serve in cupa.

Cream of Chestnuts—FPeel and
blanch three cupfuls of large chest-
puta. Cook for half an hour In boll-
ing water to cover, add two cupfuls of

such »

the

|

lng wsalt, butter and the |
sirnp from plekied

it will do for state |

chicken |

chicken stock and cook until the nuts |

are tender, then rub through a sieve
and reheat, adding salt, pepper and
butter to season. Serve with hot, split
and buttered toasted crackers Just
before serving add two cupfuls of bell-
Ing eream.

Benares Salad.—Grate fresh coco-
nut, add twice the measure of finely
diced apple, a tablespoonful each of
chopped red pepper and onlon, salt,
cayeune to season and serve on let
tuce with French dressing. Use the
coconut milk with the oll and vinegar
In making the dressing

Meck Terrapin.—Take a pound and
a half of veal cut Inte small pleces gf-
ter cooking until tender. Add a small
bunch of diced celery, two hard-cooked
eges diced, salt, pepper and grated
onlon to Maste, Prepare a white
sauce, using a pint of milk, four table

| Take Tablets Without Fear I You |

spoonfuls each of flour and butter

cooked together before the milk Is

added Season well with salt and

pepper and pour over the prepared
meat. Serve with toasted bread

Helipful Hints |

Vegetables because of thelr bulk,

form a Iarge part of our necessary

food

Vegetables are |

rich In mineral

salts and ackds

ns well as the

growth determi- |

nunts called vita

mines, which are
Invaluable In the
lue child at any time.
cornmeal mush s a food
will stay by™ wuntil another
Bits of chopped meat, chicken

diwl w
Fried
“which
meanl.
or dried frults added to the mush will

make |t
Cut Into slices and fry for breakfast,

Less butter ls used on griddle cakes
If a litle Is added to the sirup used
on the cakes,

Gum camphor in the silver chest
will keep it from tarnishing.

Clean the paiuted wulls of the
kitchen on a damp day or with the
room steaming with hot water; this
lessens the work by half.

A little paraflin rubbed over the
kitchen range will keep It from get-
ting rusty.

Always save all thle parafin from
the tops of Jelly glasses, wash It cure-
fully and It la ready to welt and use
again,

more tasty and nourishing. |
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In Later Years of Life

Good Elimination is More Than Ever Important.

ing up

of bodily functions, The kidneys are the blood

Proper function cleanses the blood stream

gish function is apt to permit

thoroughly. St
of une acid and

some retention of unc acid

other poisons. This tends to make one tired, listless and achy
backache. That the Lidneys are not

often shown by scanty or

recommend Doan's Pills in this cmm%u

is endorsed the country over.

Doan’

rly people
lulcd?dhuﬁﬁc
Ask your neighbor!

s Pills

Stimulant Diuretic to the Kidneys

tunity to try our ik

'SPECIAL FREE OFFER ON
Spohn’s Distemper Compound

We will mall free to anyous writing for same one of our free sample bottirs.
This ls a special offer — goud for & short time suly - and offers & grest sppar-

dy for Db

=t and Colds

Paper Buildings

Paper and seven other Ingredients

which are being kept secret are used |

in & new cheap bullding material In-

vented by a Beérblan sculptor, Yovan |

Peshitch. The product is lighter than
brick and is sald to be fire and water-
proof, fire merely softening it a little

Its only limitation is that It Is unsait- |

able for bulldings of more than two
stories,

DEMAND “BAYER"” ASPIRIN

See the Bafety “Bayer Cross.”

Warning! Unless you see the name

“Bayer” on package or on tablets you |

-are not getting the genuine Bayer

Aspirin proved safe by milllons and |

prescribed by physiclans for 28 years

Say “Bayer” when you buy Aspirin. |

Imitations may prove dangerous.—Adv.

Be a pessimist and people will nat-
grally bring you all the unpleasant
DEWE,

=

Distamper among doge. Roup acd sins lar d sense s among pou.try. Writs tdey.
SPONN MEDICAL COMPANY, Dopt. X, GOSHEN, INDIANA

Coughs ¢ Colds
BOSCHEE’S
SYRUP

| 30c & 90c At all Druggists
‘ . s

| Dufne:‘jm Noises

*Rab Back of Earn™
INSERT IN NOSTRILS
At ANl Dregpista,  Pries §1
Pelder sbout “DEAFNESS™ on moeet,

A O LEONARD, TNC., TO FIFTH AVE. L T

Objection Removed

| Arthur—Darling, will you marry
| me?

|  Olive—Nothing stirring.
|  Arthur—Oh, that's all right—you
won't have to do the cooking.

SAY “BAYER ASPIRIN” and INSIST!

Unless you see the “Bayer Cross” on tablets you are
not getting the genuine Bayer Aspirin proved safe

by millions and prescribed

by physicians for 25 years.

DOES NOT AFFECT THE HEART

Accept only “Bayer™ package

which contains proven directions.

Handy “Bayer” boxes of 12 tablets
Also bottles of 24 and 100—Druggists.

Farmers in Co-Operation

At the end of 1825 co-aperative
farm assoclations reporting to the
| Department of Agriculture had on

Murlatic ac'd will clean sinks and |

all bathroom porcelains,
thoroughly after using or It Is apt to
remove the gluze If left on too long.
This acid is very polsonous and should
be used with care,

A cupful of any kind of good fla-
vored cheese finely chopped or grated,

toast or as a sauce for scalloped
onlons, cabbage or potatoes,

Sour milk when used in cakes makes
a more molst, tender and better fla-
vored product, and It keeps longer.
Use one-half teaspoonful of soda teo
a cupful of thick sour milk,

To keep a jJuicy ple from bolling
over add a small paper funnel In the
opening. The fuice will boll up In
this and go back into the ple

Make over worn tablecloths and put
away for emergency cases.

When roasting chicken place It In
the roasting pan breast side down and
baste frequently. The jJulces will sea-
son the breast and make i better
flavored.

Can tops are saslly ruined by using
a knife to cut round the edges when
opening the can,

Nerese Magwae

Free Cones

Each of the 800 school
Bcoteh Plalns, N. J., recelves an lee
crenm cone once a year In accordance
with the will of the late Dr. J. Acker
man, who left a sum of money, the In
terest of which la suflicient to
tinte this annusl treat forever,

oon

Great British Hockey Club

One of Britaln's greatest

Rinse |

| approximately
| this eountry

their meqibership rolls 2.700,000 pro-
ducers. lo view of the fact, however,
that farmers Dbelong to more
than one assoclation, and allowing for
Inactive members, It s estimated that

2000000 farmers In
nre now enguged In co-
operative marketing. The total busl-

sSome

added to a white sauce Is good over | ness of these associations for the year

| 1925 amounted to approximately $2.-

children In |

hocker |

clubs was the Irish club, of I'almers |

ton, which In six successive seasons
lost only two matches of 180 played

400,000, 000

We rise In glory as we sink In pride,
—Young.

Resat 18 the sweet sauce of labor.

)

MOTHER:~ Fletcher's
Castoria is especially prepared
to relieve Infants in arms and
Children all ages of Constipa-
tion, Flatulency, Wind Colic

[ORIA

Aspiris s the trade mark of Bayer Macufa

of M A v of Salcylicicid
Minus the Brogue

“T've heen chested,” sald the lrata
young housewife

“How?" asked the grocer,

*“1 ordered Irish potatoes, and my
| husband says the ones you seat me
were grown In Michigan,"—The Pro-
gressive Grocer

1
|

Anoint the eyeidds with Roman Eys Hale
sam arenight and see how relreshed and
strengthened yuur cyes are in Lhe morning,
Send pow o 372 Pearl St, N. Y. Adw,

} Just the Man Wanted
Brown—I1 say, old man, are you fond
of moving plctures?
| Smith— Rather!
Brown—That's splendid. We are
moving tomorrow, so yvou might coma
In and lend us a hand.

—

and Diarrhea; allaying Feverishness arising thereirom, and, by
regulating the Stomach and Bowels, aids the assimilation of
Food ; giving healthy and natural sleep.

To avoid imitations, always look for the signature of W

Absolutely Harmless - No Opiates Physicians everywhere recommend it




