Things for the Family Table

Tolarance 18 the miosl lovabla
quality that any human being can
posseas, Tolerance is the vision

+ that enables one 1o ses things from
anothar's viewpoint. It is the gen-
srosily that eoncedes Lo others the
right to thelr owa oplnions and
thelr own pecullarities. It ls the
bigness that sanbles ua to let peos
ple ba happy In their own way in-
staad of our way~Jjtotary Dulletin.
Tha vhiquitous onlon I8 always In

season, always Inexpensive, always
healthful. When eaten
rmaw they are rich In
vitamina snd uncooked
retain much of thelr
vitamin content. In fam.
flion where thore are chil
dren onlons should be

served at joust twice a

week, When eovking
them add a quarter tea-

spocaful of sugar—Iit belps to bring

out delleate davors
For a Bunday night loncheon,
roasted onlons and potatoss In the
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will be a meal enjoysd by
ftamily, Butter both vege-
generously when sarving

i
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Onions Baked With Tomatoss—
Btraln one quart of tomatoss and add
two tablespoonfuls of sugar, one tea-
moonful of salt and two tablespoon-
fuls of flour all well mixed Add
two tablespoonfuls of butter and

bake ove hour in & moderate oven.
Bonlloped Onlonn—Peel and quarter

even alaed onlons enough to serve the

famlly, Parboll untll balf done them

A S R
“Tee Well” Will Solve
Refrigerator Problem

On hot sultry days next semmer the

able the “lce well” may solve the prob
lom, especinlly on farma In the North
This unigoe eocoling system ia de

seribad briefly as & “hole In the
ground o which a large solld cuke
of lee Ia formed by ronning in & small

o
quantity of water dally during frees
weather.” A suall house over the
serves an a milk house through the
Coos of mllk and cream are

Duiry
Department of Agriculture conatructed
an

lattor wonders at what s uwnusual;
the wise man wonders at the wsual—
Emernon

By NELLIE MAXWELL

place in o buking dish with a Inyer of
rich white sauce, spriokled with a
thick Iayer of winced cheoss and cov
or with another layer of vnlonk, Fin-
ish with the whity sauce sprinkled
well with butterad erumbe Bake nntll
brown and serve from the covered bak-
ing dlsh,

Wo llke a change from the ordinary
roasts, chops, stenks and stews which
we usunlly serve,
80 try tha follow-
l“-

Boof Birda.—
Take 8 thin slice
of round stenk and
ent luto two-lnch
stripa; on each lny
a emall plece of fat
mit pork or & strip of bacon If the
smoked Aavor (s lked, season well,
mll up and skewer with toothpleks,
Brown In a lttle hot i, add s sllced
onlon and a tableapoonful of water,
cover in & Dutch oven or Scotch ket
tle and slmmer for severnl hours over
low beat. Borve with baked pututoes,
For the gravy, thicken the gmvy from
the kettle.

Winter Balad~A comblination that
Is especlally good for m malad when
mett 1s not sarved (n this: Take equal
parts of rich cheess cut Into sumall
cubea, pweet plekles—elther cucumber,
ripe eucumber or watermelon also
cut Into cubes, add dralued ennned
peas and mix with the followlng sul-
ad drossing; serve on lettuce:

Salad Dressing~Mix one cupful of
sugar with four tablespoonfuls of
flour, add one teaspoonful of salt, two
teunpooufuls of mustard and when
well mized add two Ughtly beaten

b a

égge mixed with three tablespoonfuls
of water; add onae-half cupful of vine
#ur and ona-half cupful of bolling wa-
ter, Cook nntll smooth and thick. Add
whipped crenm when serving.

Date Ple—~Tnke one cupful of sog-

ar, two tablespbonfuls of flour, & hatf | |

tenspoonful of aalt, one teaspoontul of
vanilla, one cupful of hot water, one
cupful of dates, one-half cupful of
nutments and a tablespoonful of but-
k. Cook all together except the va-
nllla and pour into a baked pastry
shell. Cover with whipped crenm and
warve whin cold

Apple Dessert—Peol and allce good-
flavored spples In u baking
sprinkla over theam & handful of
raluing, one cupful of wugar and a halt
dozen or more marshmallows, Bake
until tha apples are tender, add one
fourth cupful of water, Berve with
cronm,

Tuttl-fruttl Coektall—Put & Inyer
of chipped lee Into a glass and ar
range on this a Inyer of fresh or pre
sorved strawberries, pineapple, orange
pulp, small pleces of banana, bits

hes, chorrios, ded
pluma eut into bita, Cover
Jules and serve with a
sugar,

When coeking squash for
prepare It the day before to sa
bako or steam It and season
mashing well, add one or two
ogEe to the mixture, depending
the amount, place in a
and it v rendy to reheat
day's dinner,

The julee of grapes la laxative
a fine blood tenle,

(. 1908, Wentern Newwpaper Union.)
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Small Table Especially for Youngeters.

Buch 8 table can be wsed both for Lhe
chlldren's meals and as & place to play
when they are Indoors. To go with It
there should be small sturdy chalrs,
comfortable for the
children aro seated at the table,
right helght to permit them to sit
thalr feet squarely on the
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’.'Iu guome” sald Witty Witeh,
“wus very opaoghty, Oh, this was
ages and nges ago.

“He tenned croatnres smaller than
himaolf, and of eourse that ls one of
the meenest things lo the world,

“Anyone I a blg cowurd who does
thal

L

“Then he would may things that
hurt people’s feellngs and ha would
get angry over nothing at all

“He got 80 mean that no ong ever
know when he was golng to suddenly
get 'mad’ at them for something or
other,

“In school he would love him alate
becauna he could keep rubbing off the
marka upon It

“Oms day he sald, "1 think slates

are the nlcest things In the world,
Anythlng we write or dfaw oo them
we can rub right out again

*4 guess I'll ba like a alate myself.
'l do what 1 pleass mod then I'll
rab it out'

“Of coursa he dldn't gquite know
how ha was to do that. Rubbing out
ehalk marks on his alate he found to
be quite & different matier from rub-
bing out mesn aetions,

“Btill be sald to himself that he
would never do the same naughty
thing agaln, snd thal was just about
the snme s rubblog thew gut

“He alwnys pretended In school that
ha knew the answer to every question.

“Then, whet Professor Guome would
aak what he had written, be would

(Prepared oy u-.l.nnn m{- Depastmme sl

The proper earw of upcooked meat
In the home during the time betwesn
its dellvery and lta preparation for
the table s most (mportant Un-

Unwrap Meat as Bcon as It s Deliv.
res.

eooked meat l8 » ready medlum for
the development of hacterin thil cause
spollage and are dangerius (0 health
As the Lemperniure lncrenses he
bactaria Incrense D grenter spor

PROPER CARE

and spollage s hastened, There

2

Unwrap the meat &
dellvered, says the burean
sconomics of the Unlted Btates
partment of Agriculture.  Teets are
now belng carried on Indleating that
uncooked meat In & clnesd container
hos & more advanced rate of spollage
than ment on an sncoversd dlah  The
top of the meat may be protected from
possible dropping of food Trom the
shalves ahove by having lonse plece
of olled puper inld over It Bel the
pintter with the mest on It in the
coldest part of the rafrigerator, pre
viotuly determined hy means of »
thermometer. The coldest spot i that
reached fArst by cold alr enrrents de
scending from the melting lee. o from
the unlt In the meclhanieal refriger
ator. Thia varles with the deaign of
the box and with the wcalion ol Lhe

| cold alt duct.

way: ‘Oh, I'm sorry, Professor, but 1
dido't know you wanted me to kaep
the answer oo my slate. I rubbed
It out*

“Then, he thought, he had shown
he new something by writlog on his
slate—even though he did not write
the snswer at all, but simply some
thing quite absurd,

“One night he was very
had been playlng bard an
knocked down m ereature smn
himeelf, but he didn’t
tored,

“Suddenly before hia
Professor Goome, only
larger than he had ln

“Ho was earrying a

““This ls the slate
rubbed off by your sponge, Wi
moma,’ be sald 1
rubber for It, bnt
Able to rub mnything

"Every tme you
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Onome sald to him,
the slate by his slde.

*The litle gnome awoke and
It had been a dream bet It
terrible to him that every mean th
would ba written down on the sl
that he wasn't mean as he had

“It took time for Mm to change,

Egsﬁgg ;

gmdually be did change, and how
wuch more fun It was when ho wasn't
Golng mean things and getting ‘mad’
and getting ‘offended’ and hurting
people’s feollngs,

“He was much, mueh more popular
thag ever before—oh now, he was
really and truly lked™

(@ 1910, Westorn Newnpaper Unlon.)

back to belp them maintatn n good pos
ture. Bometimes a plaln, stroag table ak
ready In the house can be cut down i
answer the purpose. U need be, a Ut
tle puint or enamel will brighten It ug
and mnke It easler to keep clean. Liv
tle children at tUmes splll thelr food
Btnce this most be nccepted as Eheer
fully as possible during the peflod
when they are learning to feed thom-
selven, the table and floor should be
washabla

When chlldren ent apart from the
adults there are fewer distractions
The fact that growoups sometimes
have differont foods from those served
the ehlldren passes unnoticed [f there
1s & mald or wome one elue who can
sarve the children quietly and efliclent:
Iy apart trom the family, they may
have thelr meals at the family meal
hours, but most mothers find It more
convenient and less dlstracting to the
childrer to give them (thelr menis
about baif,an hour before the other

b of the b hold. The lm.
portant thing, says the bureau of home
economics of the Unlted States Depurt-
ment of Agriculture, la that the chil
dren's menls should come at regular
time, with well-spaced Intervals, and
with due regard for the scheduls for
onp. bath, exercise. and bediloe.

Part of the mother's responaiblilty la
the food offered the chll-
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or has some one olse do I
minke certaln thal every
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stringy vogetables, may be the
polot of m food diallks, even
very young ehlid Food should
be osed an & carrler of medl
¢lne. as wheo ecastor oll Ia given In

it

meal attructive, the food good to look
A good appetite and good digestivn,

Ay (e wardiobe Items »nich
this nge of luxsury demunds, the
blouse of gold or sliver cloth stands
high tn the limr. I fac’, & resplendent
wetallic bivase Dun come Lo b regurds

keep soclal engagements, there
nothing that arrives at the goal
definitely s black velvet for the akirt
with & cloth of metallics for the

As to whether the sliver or the gold
note be acconted, In left to the prefer
abce of the wearer. That sllver-with:
black fs #o eclosely contesting the
gold-with-binck offects Is no doult doe

]

sify

IR
nggi
F=

3

{1

|
i

1587411,
i
i
;l
1
3t

5
?

|
2
g
g
z
§

FORESIGHT

He wan vigiting the newiyweds at
:hdr boma  Everything was floe
nt—

“Why did you take an apartment
&;hrmh a tiny kitchenette, Tom, old

“Wall, you're the fiest man I've told,
#0 keep It quiet. It's wo small | ean't
In there to help my wife whea
she’s dolng the dishea™

*Do you think a successful polttl
elan must spend many years In get-
ting an education?

“All depends,” snld Benator Bor

who appear to have leamed more In
Jall than they learned o school"=—
Washington Star,

A REINCARNATION SURE

[FEN

Friend (referring to new-burn habe)
“Just think, Tom, there's your son
b his first day of crylog.” Dad—
hardly think it la Jin—sounda
e be's had n lot of practice

E

Antarctic Advantage
Tonder, In far Auntarctie seas,
The ships reposs amid a fresse
And make us envy ley storm, .
Whils waather prophs say *falr and
warm.*

Opinlons Differ
Witey (rending paper)—It's o
thame| Bimply revolting! Down In

the Bouth Soa lslands m man pays
520 for a wifel

Hubby - Yes, that's & lot of money,
but If she ls pleasant and good look-
ing and a wiiling worker she might
be worth It,

The Guast Towsls

Hubhy—Well, darling, | ran that *
errand for jou today. | bought the
towels and took them to s seamstress
to have the question marks sewed on,

Burpriied Wife—~What on enrth 414
you think | anked you to dugy?

Hubby—You told me to buy & dozen
guess towels, of course.—Chicago

Dally News.
MEAN INDEED

“You say Juck's father I8 miser
ably mean?

“Yea, he's »0 mean he wouldn'y even
give Jack a liberal edocation™

Whe Has the Anawer?

| ask & simpls guestlon,

‘l"ll.lunl.v mt: | wishy
.

I
Or do only liars Dah




