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Wide Brim Hats of Gay Straws
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Neleome  wide
prims! It 1= a
very fascinating
and timely chap-
ter which the
Bat wide of brim
Is writing Into
story of spring
and summer mil-
loery, Meally,
after all we have
a right to expect
wide brims, foe
what with the feminine note heing so
widely explolted o present-day fash-
fous It Is not possible for themw ta stay
ont of the pleture,

Speaking of while brims, If you are
guing to the seashore this summer
be sure to take a very, I
brimmed rustle hat wenr
with your beach pajama ensemble, of
course assuming that your costume
18 styled with the pew very full and
belted - In - at - the - walstline trousers,
topped with a tuck-in blouse,

However, the wide brims of Imme-
diate concern are those
town wear, sich o8 the sevoral types
pletured here. As will be seen In this
Mustention there 15 ho ek of novelty
or diveralty In thin season's wide
brims, One of the Intoresting
types In this groap s the hat with the
roll-of-the-face brim sliown In the low-
er right corner of the pleture. This
model brings Its message of art-
ness direct from one of the leading
ntellers of Parls,

The first hat in the group rolls lts
brim up at one side, drooping the oth-
er In most graceful manner,

To the right at the top 1s a glossy

very broas
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HELPS FOR HOUSEKEEPERS §
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A damp, clean sponge ls good to
take Hot off broadcloth,
. "

Three tablespoonials of cocon equal
one square of chocolute
L
Raw vegotables such as chon
lettuce or cabbuge or chopped or geat
@l carrots are good for the little ehlid
L L] L]

Place the bedroom mirror
the light fall or T
on the mirror o get the cle
flection.
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To prevent glure from artifelal
lighta use frosted bults mypvalindes
which cover the bulb, and Indlréct
lighting E’x'.:m a,

..

Hang up the f.--h, wentiyused kitch
en utensil whenever possible, [t Iy
much easier to find n =no utensi
lke an egg-beator when It} '8 O
the wall thas when It lles on a shell
or ln a drawer nmong othar ut .
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Orange Nut

Bread.—Eeal two
o untll  light,
Bl ane cupful of
sugnr  and ndd
three-fourths of & cupful of milk al
ternately with three cunfuls of flo "
Elfted with four tea I fuls of bak
Ing powder. one teas M ful of salt
Add two III'J-'n'-m-I- iy of melted
shortening, ove-hulf cupful each of

freah, finely chiopped grunge peel and
pecan mests., Mix and pour loto a
well groased bread pun and snllow to
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stand fifteen minutes before vaking In |

A moderate oven forly mingtes

Steamed Bran Brown Bread.—Tuke
one cupful of bran, ote eupful each
of sour milk and Qour, one-bnlf cupful
ench of rnlsing and sugur, oue table

epoonful of molusses, one tonspoonlul
of soda, one-fourth teagpoonful of salt
and when all the Ingredients are will
blended ndd two tnblespoonfuls of
melted  abortenlng. Turn  nto  a
groased mold aod stesm for three
hours,

Peanut Butter Bread.—<Take twn
cupfuls of flour, two teaspoonfuls of
baking powder, one-hnlf teaspoonful
of salt, one-half cupful of sugar, six
ounees of peanut butter, four tables
wpoonfuls of shortening, one eupful of
mik and two well beaten oggs. Bift
the dry Ingredlents, add the butter

By JULIA BOTTOMLEY
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straw whoso wide brim Is
one slde near the back,

iy

linen-dike
fluted ot

A ¢harming sports hat In natural
eolored balllbungl 1s pletured In the
panel, It Is plped with navy blue and
banded with bloe held with s gold
metal clasp, Straws In natural color
are 2 very much exploited theme this
seaan,

The new eggshell tint I8 charming.
It hns a more subtle beauty than elth
or tan or beige. Mnny hats carry this
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exquisite color In monotone and It 1s
an atiractive In the swart Hoendlke
wiraws ns It 18 In folt or crochet visea.
It nlso comblnes handsomely with oth
er colors,

Atnong other of the new wide brims
nre those whilch réeverse the usual op
der of things by belng much brosder
ut the back than the front. Those
drooping wide brims are foatursd in
varions ways, Sometlmes the hat |s
“all brim™ at the back and powe st
the front, the stiaw belng plalted 1o
to form a frill across the nape of the
nick.  Then agaln the shuple brim 1s
not plaited, but measures  conslder
ably wider ot (he back with a medtum
bl In froont,

With supple transparcnt hale hais
of dressior mlen than the tallored
bakus, ballibuntls, bangkeks and such,
the tendedey 1s to deape the brim wt
the front up agninst the crown, al-
lowing 1t to flare wide nt the sides
and the back,

& 1029, Westorn Newspaper Unlon, )

DANGER IN USING MEAT-SALT

Old-meat salt ls wsunlly fithy and
may contaln toxinsg of unknown wiru
lence, And In some Instances old-meat
salt contalns spores of disease-produc
lng germa

It does not pay to run the rlsk In
nelng meat-salt. There 18 no practien!
way of testing the salt except to feed
It to some farm anlmal. Then It may
ot all contaln the same Oith, toxins

Or germa
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Soft Custard Used as Sauce

iPropared by |I!| Tintted Fistoa Dopartment
Atloulture)

The serving of soft costard na sauce
o varlous desserts not only makes
them  seem quite new and different,
but ndds materlally to the supply of
fron and vitamloes furnlshed by the
meal,  For this renson, In fomiiles
whoere there are growing ohlldren, 1L
Is m good Idea to hpve custards fre-
quently, but by varying the basls of
the dessert, monoteny will ba avolded
For Instance, cusinrd sauce 8 good
with most canned feolts, soch as
peaches, plums, apricolts, or pears;
with some of the fresh frolts; and
with stewed deled frults,  The ennned
ond stewed frolts should be dralned
before pouring over thetn so thalt the
slrup does not dilute the custard, This
slrup can be saved to sweeten and (o
vor frult deinks or frult golating, Cus-
tnrd sauce s also good with plaln
enke, puddings, such as brown botty,
stonmed g pudding, or chocolnte
bread  pudding, or with  Bavarlun
eream or other golatin dessorts, It
15 a good plan to put It on the table In
a plicher to be passed to each person.

Soft custard should be cooked In a
pan surrounded by hot water below
bolllng tempersture, A double boll
er 18 the best utensll for the purpose
While cooking, custnrd should be
giirred constantly to make 1t smooth
and velvety.  As soon as the mixture
thickens sufliclently to cont the spoon
it I done and the pan shopld be re-
moved at once to a bowl of cold wa-
ter to chock the cooking. If cooked
beyond the polnt when 1t conts the
gpoon custard s Hkely to curdle. If
cooked too mpldly It s dimeult to
keep custard from eooking too much.

The tollowing directlons for cook.

pusalng along
they heard the water falries, and saw
the ripple on the water.

They hurrled nlong to the casterm

As the clouds were

gky. And ns they passed Mr, Sun
they barely stopped to speak to him.
In fact, they almost covered him up.

“I don't think the west breeres are
friendly today,” sald Mr. Sun., “When
they go (o see the east breezes 1 know
they're tired of me,

“As for those clomls—they passed
me by without speakiog at all!*

When the elonds went along to the
tastern sky and the bhreezes all blew
from the east, Mr. San declded be
might just as well thke a rest,

*No one wants me for a Httle while”
sald Mr. Sun. “I'll bave a short map
in that olee durk cloud bed which
puts me to sleep so quickly.”

Down ot the earth the people were
saying:

“How qultkly the sun hos disap
peared. He ls completely covered up
by a great, dark clood”™
King of the Clouds

And when tha

came [ wearing his purple-black
robe, lie 1

Where Ay fine ruindrops? |
want some of my nlee blg ralndrops,

sald the Hitle
In the

“Here wo nll are,*
“We nre sissping
YOU guvye -

ralndrops,

the King of
the little
utd bheds

wuter they pat

s he p

f thelr clo

off the
il they are, snd bhow

lovely." sald the water falriea
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< Fairy Tale for the Children <
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“Iow dellelous,” sald the Queen of
the Water Falrles

The falrlcs swam around and
chatted with the rulndrops as they
came down on the water, which had
been growing very warm owlng to Mr.
Sun,

The water falries and the queen fell

A Wonderful Rainbow.

g0 hnppy and cool that as they swam
around they almost went asleep.

They closed thelr eyes 8o the raln-
drops would not fall Into them, and |
they Just listened to thelr chattor and
their patter and thelr splatter

sy how bappy they were, and when
they dld, the lttle ralndrops would
ran In thele mouths and glve them
cool drinka

Put so fresh and cool did they fesl,
and so happy, that they wanted to go
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{ Some Good Things for the Table

By NELLIE MAXWELL

shortening, then add milk and
epgs, heat well and turn [nto n greased
bread pan and bake one hour,
Quick Coffee Cake.—Tuke two cup
fuls of flour, three nnd onehnalf ten.

spoonfuls of haking powder, otie-halt

tegapoonful of salt, one-fourth of n
e of mik, onethird eupful of
whortening, two  eges  bheaten, one

of n cupful of sugnr and one

fourth

ful of ralsine, Sift the dry

ing plx Into them the shorten-
Ing then ndd the sugir und egas, which
have beett well mized. Add the ral
sl and roll oot to At o pan. Cover
u.'F. A sprinkling of shirsdded nlmonds

find a Wit of cliron If llked and bake
In & liot oven,
Feoods, So Good.
Here In o
Ing ¢hicken.

different manner of serv
Be sure Lo iry i,
Chicken With Lemon
Bauce.~Stew n chlckon
o8 usunl In salted wator
with three onlons, unfll
the fowl 1s tender, Serve
with the following sauce
Break three eges lnto &
bowl, beat well, nidd a 1t
tle  wmalt nnd pepper,
Sqyuecze the Jules of five
another bowl, straln and

lemans Ioto
|r|||-|$ very slowly with the egge, stir

ring constantly, Now add a copful of
the ehicken wtock slowly and cook ov-
er water untll smooth and thiek as
heavy eredm, Turn over the chicken
which hus been earved In  serving
slaed pleces,

Balmun With Asparagus.—Steam the
galmon, It canped,  omtll heated
throuih, Plice an a hot platter and
pour over It o hot crenm sauce Into
which has been stirred doely minced
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plmento and chopped stuffed ollves,
Arrange around the platter long stalks
of rlehly buttersd asparagus, or the
vegetable may be cut Into Inch pleces
anid perved with butter,

Miaml Pie.—Muke n pastry shell and
Al with the following: Beat two egis,
ndd onehulf eapful of sugur, one eupe
ful of eorn sirup, three thblespodns
fuls of batter und pour this Into the
unbmked erust and sprinkle with one-
half eupful of pecans, Bake, conl, cov-
wt with whipped eream and serve,

Escalloped Tuna With Peas.—Melt
five tablespoonfuls  of  bulter, add
slx of flour and when woll blended
ndd three cupfuls of milk, one tea-
spootfol of solt, onefourth teaspoons
ful of pepper, one-hulf teaspoonful of
wolery mnlt, one cupful of tender eooked
pens and two eupfuls of tuns flab,
fanked. Place In & baking dish, cover
with buttored crumbs and buke twens |
ty minutes.

Vegetable Plank.—Remove the seods
from four green peppers and parboll
them for ten minutes, Bent two oges
ind add onehalf cupful of milk, one
cupful of salmon, onehalf eupful of
hrend oriumbs, one  tiblespoonful of
butter and one-hnlf teaspoonful of salt,
Fill the poppers with thisn mixture and
wurround the plank with mashed potne
toes to hold the peppers erect, Brush
plank and buke In a bot oven untll
woll honted through,

Graham Bread~To two cupfuly of
wour mlk ndd two teaspoonfuls of
wodn, thres cupfuls of grabam Dour,
twoethirda of n cupful of brown sugar,
n teaspoonful of aalt and two table
spoanfuls of melted batter, Mix all to:
gother und bike In n slow aven one
hour,

(@ 1939, Woslarn Newspapor Unlon,)

to sleep and have wonderfol dreams,
too, of cool, cool, refreshing raln.

“Go to sleep” msuld some lttle
violeea,

They looked about them and saw
the cast brecres were whispering to
them.

“Who will
asked,

“1 will,™ sald the King of the Clouds

“But how will you be able to see
us through the raln? they asked

“I will look out for that,” sald Mr,
Sun, who eame peeping back again.

“And Tl talk to the King of the
Clouds, too, for we baven't had a chat
In ever wo long.

“Don't worry, Mitle water falrios,
the cool rain will not stop.™

*Ah no, It won't stop lecause ['ve
come, and I, too, will make It mso
bright the King of the Clouds can
wateh over you™

The waler falrles looked, and a
wonderful rinbow had appeared—a
ralbow of gorgeous colors sparkling
In the rays of Mr. Bun.

80 the waler fultios were walched

look after us?' they
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3 Osnaburg Featured in Household

3

B Furnishings
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Ing soft custard are from the burenu
of home economics

Hent a quart of milk with wis to
olght tablespoon fuls of sugar and one
fourth tehspoonful of salt tn o double
boller,  Beat four to slx eges Heghtly
and pour slowly Into thom some of the

Custard Sauce With Fruit.

heated milk.  Pour back Into the
double boller and stle constuntly un
th the custard conts the spoon. He
move at once from the fre and pluce
the upper purt of the boller In a howl
of cold water,  Add one teaspoonful
of vanilln,  Chill the custard uvotll

winted,
ll&':":":-:":::====:1======"
¥ Remove Salt From 3}
% .
" Mnckerel 3
As with nny cured 0ah, the salt

nsed for preserving mockerel must be
to a large extent removed before the
fish In cooked. The burenu of home
economles says that when yon have
selected o good, fat salt mackerel, nonk
It overnlght In eold water to cover,
Taste 1. 1f suMelent snlt han boen re-
moved, the fsh cun then be placed un.
der the ftame of the brolling oven and
ecooked slowly to a lght brown, If
the fkh 18 still very salty nfter sosks
Ing, place It In n skillel, eover It with
cold water, altow the water to eome fo
n boll, and pour It off. Then broll. Pot
the cooked flsh on a hot platter skin
de down, pour melted butter over
the fish, and garolsh with thin sllces
of lemon and parsiey,

over, whille Mr. Sun, the King of the
Clonds and the Ralnbow met once
more on the earth)

And befors they left each other
they promised It would not be the last
tme,

The raiobow falrles all came and It
Just seomed to all that the lovellest
thing o the wholeg world was a raln.
bow,

There wus alwiys something »o
beautiful and so exciting about buving

the rainhow coma,
(i, 1929, Weaturn Newvpapur Unioa, )

Britain's Last Wolf
The last wolf In Dritaln wos one
which roamed tha country near Loth
beg, Sutherlandshire, In 1700, A mon
nment marks the place where It was
killed,
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Osnaburg Useful for Curtains, anorlu. Couch Covers and Cushions,

(Prepared by the United Riates Department
of Agrioultiee,)

Nuturnl-colored osnaturg, brightened
with bands of eretonne, was effective
Iy uned for most of the furnishings of
this boy's room, planned by the buréay
of home economles of the United
Sintes Dopartment of Agriculturs, O
nuburg, which you may know os
Greenville cloth or almanae cloth, In
in  Inexpensive, durable, somewhat
conrsely-woven eotton fabrie with e
rogular throads that give It charm for
nousehold decorntion,

The deaw curtnlng at the window
of this room are very ensy to make
and will appegl to the avernge boy.
Diraw curtalus may bs arranged by
menns of cords and rings to poll to-
gether or apart, or, If n wide caslng

In uwed for the rod, they mny silde
itk nnd forth on the rod (self, Fust
vidored eretonne or print should be
hopen for the bands of trhmming.

The bed hns o Otted cover of osnn-
irg with m guy border corresponding
1o that on the eurtalng, and the same
comblnntlon of eretonne nnd osnaburg
Is used for the round plllow In the
wicker chnlr.

Flulted deapory of osnnburg 18 fost-
onid to o board which forms n con-
venlont bookshelf under the window
nmd at the same time concenls the ra-
dintor when 1t {8 not In use, AN o
the furnishings of the room nre plain
nnd eany to ¢lean, and the use of coloy
In the draperles and bed cover pro
vides the necessary cheerful atmo
Bphure,

| oldlw 1t whape

(The KITCHEN
CABINET

(0 4029, Western Newspaper Unjon, )

T think that 1 shall never mes

A pouwm lovely an a tres,

A trom whons hungry moith s prest

Agalonl the earth's sweet Howing

birennt:

A tran that looks st God all day,

And lifis hor lealy avine Lo pray|

A e that may In Kummer Wenr

A nest of vobins In her halr}

Upon whoss bosom anow has laln

Who Intimataly lves with ruln

Postus wre made by fools like me,

But only God can malie & tres
--.I(l;l:i Kilmar,

SlAIONhBLI DIGHES

Dip thin sllces of spenge or pound
enko [oto ornnge Julce and place In
shnllow  sherbet
glnannn; cover
with wirnw  Dbors
tlea allcod, Whip
erenin antil sl
wing two  cupe
fols ndd the
wiltew of twao
ey benten st
Mix one cupfil of sugnr with one and
one-half cupfuls of strawberry Jules
und one fourth cupful of lemon Julce,
ndd slowly (o the Arest moixture, bewts
Ing constanily. FUl the glasses full
and goralsh with thin slices of alra\h
berriox,

Dainty Pudding.—Iloll one cupful o‘l
witer and otie cupful of frult juloe,
strawberry, raspberey, plneapple or
orange, add three tiblespoonfuls of
cornstarch diluted with enongh wa-
ter to pour. Couk over hot waler for
tenr minttes, stirclog constantly the
first fve mioutes, Add onehalf teas
spoonful of walt, sugar fto swoeten,
fold In the stiMy beaten whites of
three eggn and turn Inte & mold ; ehlil,
serve with sweetened cream or o thin
bolled custard, uslug the yolks of the
CERN.

Banana Puff.<1"oel throe lurge red
bananas widd sernpe off gl Lhe oonrse

Hher and threads, Forcee throlgh a
Meve, add  three fourths  cupful  of
sugar and theee  tablespooufols  of

letnon Jules with a fow gealns of salt,
Heat the imisture (o the bolling polnt,
stirring constuntly ; remove from the
ratge and chlll.  Whip one cupful of
heavy cream, fold ln the banuna mixs
ture and beap In sherbet glasses,
Sprinkle a0 fow chopped plstachlo nute
over the top of each portlon,

Froten Orange Trifle—Maka aslrup
by balling one cupful of sugnr with
one-hulf cupful of water untll It
thresds.  Add the grated rind of two
well- washed orsnges, one fourth of a
cupful of Julee and two tablespoon-
fuls of lomon Julee. Cover and leave
In & warm place for twe hours, Whip
two eupfuls of creans ) when firm fold
In the frst mixture, Hemove the pulp
from two ormbges, reserving the Jolce,
Turn the Julee lnto & melon mold, put
In & layer of the cream tmixture then
cover with the orange pulp; repeat
uutll the mold s foll, cover with buts
tered paper, buttered side up, put on
the cover und pack In loe aod salt,
equnl parth. Lot stand three hours,
unmnld and serve

Simple Desserta

A taplocn pudding tmy be prepared
with diferont kinds of frolt, making
varloty, Plosapple,
apple, peach, aprls
ool nre all good.

Apple Tapioca.—
"lck over and wash
threefourthe of
cuptul of pearl tap-
lown.  Pour ovee
otie quart of botl.
Ing water and ook
In a double baller outll transparent
stir aftel und add obe-hntl toaspoon.
ful of salt while esuklng. Core and
pare six good favored applos. A
runge the npples lo o good-slesd bak-
ing dish, 01 the eavitles with sugar
nud lemon Julee,  Pour over the pres
pared taplocn aod buke I o moderata
ovien unthl the spples are soft. Serve
hat or eold with cronm sogar and nut-
ming,

Loganberry Bavarlan—Sonk threes
foirths of n tablespoontul of gelatin
In three tublespoon fols of water, twon.
ty minutea; then dissolve In  onie
fourth of a eupfal of hot lognnberry
Julew, wild one-half eupful ench of
augar and femon Julee and stle untll
e mwixture beglns 1o thicken, Fold
In the stiffly beaten white of two egxs
and eontinue bentlng until the mixtura
I"le Hahtly Into shals
low pipe  whipped crenm
neound the rim of the gloss and gaes
niwh with w rose of eream In the conter,

Snowballs  With  Frult  Sauge.—
Crenm onohinlt cuptul of butter, ndd
one cupful of sugar gradunlly, stireing
well, Mix and sift two and oo
fourth cupfols of Bour, three and ones
bl tenspoonfuls of baking powder
and  oneeighth teaspoonful of suit:
ndd to the first mixture altornptely
with one-half eupful of milk, then fold
In the sty besten whites of four
s ond one teaspoonful of ornge
extract.  Mix well, 8l buttered cups
two-thirds full, cover with bubtered
paper and steam tilrty fve minutes,
Burve with o frolt sauce,

Potato Canes.—1toll four potatoos In
thelr Jackots, peel and put throngh o
vleor. There should be two cupfoln
Add two tablespoontals of bitler, one-
tenspoontul of salt, o Ut peppor and
fonr tablespoonfuls of hot oredm, or
mik.  Deat well, shapo Into ovnle,
roll In crombs then In egg beaten with
two tblespooti fulh of water, then roll
In erumba,  Fry In Jeop fut.  Hemove
tenters, leaving the cowes with hinged
qavers and 01 with the gulnes ebicken,

wetl.

Elnwnes,




