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ur-Trimmed Suit Is Popular

By CHERIE NICHOLAS
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It 1s the furlavished short-lacket
mit which I8 holding the center of
the stage when It comes to the really
distinetive costume for wear nbout
town. The vogue has to do with per-
foctly stunning types, which are
Curred to the nth degree of luxury

Bome of these midwinter suits are
fairly breath-taking In thelr fur ex-
travagance and animated “lives.™ This
Is eapecially true of the smart and
colorful tweeds, the sghort jackeis of
which are bordered with showy long
halred fur which stands out about the
hipline (o sprightly peplum effect,
Quite often the facket s nipped In at
the walstiive, thus exaggerating & con-
tour of flaring

lines. Add to this a
fur collar of genero
wide and novel cuffs, also a matehing
muff and the pleture of a perfect mid-
winter short-jacket suit, as fashion
interprets it, I complete

Contrasting the e
types Just deseribed Is the
Is more conservatively furred with flat
peitry such as astraklian galyak. ear
cul, dyed lpin, and onls fust recent

ns propartion with

seal hes come In for consider e nt-
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tention as a trimming fur, The cos
tume with lightwelght fur has the ad
in that it will

vantage in one respect,
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be wedrable not ondy during the mill
er winter days, but all through mid
senson and on raw, ¢hilly early spring
days it will prove thmely,

The models Hlnstrated are the sort
that will happily bridge over from
winter to  spring. They nare the
“elassy™ type which the smart set will
be wearlng to luncheon and matinee
The sult to the Jeft 18 of redd woolon
material with binek earacul edging the
collar, culMs, and the Naring peplun.

As to the sult shown to the right, It

sounds the fushl I-bl

ihle all-bh
In that It 18 made of p binck velvely

immad In

1wk note,
woolen wenve, belng also
blnek carnenl

It may further be sald of the sult
that It will be seen evervwhere thia
spring. Not that 1t will
A sult version buot rather the
trend Is to Jncket ooxt
accett contrasts botween the skirt and

nlwiys b
strictly
e, sUch ns
vivaclous Jittle eonlees,

(B 1031, Wealerti Newspaper Unlon)

Oatmeal With Raisins
Cover four tiblespoonfols of ralsing
with rapidiy bolling water and let
stand leng enough for them to swell
add =ofien I'hen eut the ralsine |n

halves If they are large Stir these

Into left-over oatmeal As much as
two cupfuls of the cerenl may be
sl It s a good plan to have the
oatmeal warm when the ralsins are

added Maolsten st molds or cups
and then pour In the
nnd serve with

eream orf rich milk

with cold water
corenl mixtura Ch

a little sugar and

Estra Edueational Course
“Fxperfence,” says HI Ho, the sage
of Chinatown, “la g great teacher, bhut
her clasxes are largely made up of

people who had to stay after school

for po! passing the common-sepse ex-
amination."—Washington Star,
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Use Steam Pressure for Canning Meats

(Prepardd by the Tulled Mintes Depariymant
of Agirleuliure )
The steam prossure cunner shonld

always be need for canning meats op
United Stutos De-
partment of Agricultura. To ba safe,

chlcken, snys the

et must be processed at 20 de
Erees Fa Thin
I8 higher than bolllng witer,
ohtilnuble under a
surs of 16 pounds,  Toproperiy stecil

Ieed wents miy canse food polsoning

hrenhelt tomperature
wil 1w

only Bleam pros

In ehooslng 1 stenim
ner, soo that 1t 1s strongly bullt and
that the t

ressura cun

o oclnmps on tightly so that
thera I8 no leakage of steam when it

In closed i

There must be an alr out

let with a pot eock he top should
be egquippod with a pressure gnuge, a
mnd o safety valve, One
served o clieck the
ner, In shre, w prossure Ganner
shonld be sulted to the kind of fon
tainera to be used and the probat
uinber to bo handied at one time,  In

e the canner must b

Hermomeler,

neenrney of the

Hited on wndd
off the stove during eanning,
mportant that It

It Is nleo
should not be too

heavy

Alfter slapghtering, the ment may ho
prepared for canning as soon s the
nimal heat has  disappearsd, The

meat Is alwavs cooked and sensonmd

hefore canning

. Just na though for Im
medinte sorving, It may
rledd, or flewed. Tt need not be coakod
il be cvoked until
the center s no longer red temove

ni! honex

Lie roastod
tender, but It shou
P'ack the meat while ns hot

as possible

with hot

and OH up the Jur or cun

gravy or stock, so that the
lon perlod will not be longer
than necessary

sterilizat

Elther glass Jars or tin cans may be
canning meats.  Full direc
tions for each atep In the process will
he found In Farmers' Bulletin 1180 F
‘Pork oo the Farm.” Reclpes are also
given for preparing the yarlous culw
In difercut ways for canning, The

used for
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Bedtime Story for the Children

LR R R

e R R R R R A R N PR RN RNRREE

“I'm bright in a wuy,” sald the gad
wateh, “because I am of gold,

“But I will tell you first of all why
I have done such dreadful things ns
I have been doing lately—such as to

lose and galn time (n such a reckiess

wauy
“1 was made to look expensive. 1
cost A lot of maney that 8 | cost &

good deal of money

‘rhe one whe made me, and the
had me mnail

one who A Werpg more

anxious to have me look well than to
have e net wall

' oy dldn't eare whit happened to
me otce 1 wan sold and they sald me
for less t t 1 ild sell
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Removing a Grease Stain With Carbon Tetrachloride,
(Preaparod by the Tnited Siates Depariman sunlly necs ry to dip the entire
af Agt i =) » Y - 4111 to
One of the coammonest of the Hith ; At S i >
- F ave R Epol FiiY
acoidenty that ofeur nt ne | got. . - i
\ her EIHOL  COImbs I within
tiog an un=lghtiy spot on & dre we > 3 : i
were counting on wopring Crraame N TATH- NARY —fhe:
— e ¢4 { 2 ¥ o« r of the ma il thut
VL e L0 TSRy § Wi = 8 Deor wd, A ting will not
ing or ciher food, or by car gredase ; - Py
how ns plainly on rough and fAgured
can be tnken out rntively en | T .
hirl e 0 ns rep or fnk erape; nsa
by meuns of severnl different floids. | . _I O und ,'. y ij. |
‘h:}r o na 1 2 SR ; ey 0n » LIV 0N Jraaan MGT
; ] i tidl pe for groat
falnt, still i t e > P
: ¢ i suotl out of Lght
the orleinal damage ortedrred L
" i
Just why do ringa form? They ar b mny be taken out of almost
caused In two wayd,  The extra de ny fulirle, bowever, If the clenning
ing in the matori often dissolve n il nilled carefully.,” snys un ox
‘l". ‘-I".!ll e ': ‘1"! f:'-: I RS ;I to ey in Ll !:-,:l it 'Ir linInG i IR
’I'““ h ring Tlie othar cnuge 15 the f the United Stiatea :fr irtment of
pprending of soll by the fuid. Most \ g e “Most cleaning  finlds,
ellks, especinlly the less expensive | syeh aa chloroform, ether, wood al
anen, are heavily dressod In the finish eobiol.  gingoline, and earbon  telra
Ing process of m 1 c¢hloride, are very gond. Of these, ear
gives them n better | wiler dray boti tetrachlavide li the least lkely to
Ing qualities, snd a greater welght. | form riogs. 11 hn tlonul merit of
The materlals uvsed In this flulsh belng nondn M mmable;
the waxes, gums, sugar, dextrine, anil Hute's the method of procedure ree
R!ll('. are apt o cnose rinegs when the ommenided by the bureag: “"Place a
cleanlng fluld Is applied, They are mooth pad of elean white muterial
dixgolved, carrled back to the edan of mmder the port of the garment to
the domp portlon, and left there ny wr o Cleaned Nost, put clean white
the fabric dries. Another enuse of | blotting puper on the pad and place

rings 18 that the staln merely sprends
nnd 1s pot removed from the fubrle
The grense spot or soll tlready on the
garwent may Just dry In ngaln, ns the
cleanlng fluld evaporates. Oflen oyr
dresses are slightly solled even
it does not show., In that case It Is

when

the gonrment wirong slde up with the
blotting paper,, rlght

blutter, Use g soft roag,

stitin on Lhe Mide

next Lo Lhe

and tnke eare not Lo allow the gtained
material to hecome very wel, Alwhys
brush Hghtly fram the outside of the

spot toward the center and spread the

By MARY GRAHAM BONNER

1 was so

an gold watch for because
cheaply maide Inside.

“)f eourse | looked very expensive
and io truth I was very expensive, for
I wasn't worth my price and that
tremendonsly

mnkes an object most

expensive,

“Well, you see, my works were very
I was nervous and not l-'l
and strong and so I couldnt

pOaOr

One duy I'd feel fine and I'd
. " |
go dashing ead, ng to make ug
for lost tlme |
That. of course. n poar wnteh ean
never It hus never been expected
of u i } | 80 B it & '
try to 4
3 @ goes right t
whint we ut you see 1
Iw
| & ! wn fagt that |
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Oh, far the fresh epring saasun,
When the gruves are In  thelr
prime
And far away In ths fature,
In the frosly autumn-times"'
—Willlam Cullen Bryant
A snlmon dish Mavored with almond
makes an excellent Inte supper dlyl
It mny be prepored uhe
af time, nnd this s an

Almend Souffle of Salm.
on,=Xlired |
of eooked salmon, adid
oné-fourth pound of fine

ly mineed blunched gl

ane i

24

o, one  teaspoonfu

efich of anlon Julce and worcesier hilre

bt

Anues, one egg, white nnd yolk

molsture unevenly Into the surroond
Ing goods, The secret of the trick s
to sprend or ‘fenther’ out the liguld
luta the fabrie gurrotnding the redted

section untll there I8 no dellnlle edge
when the muterlnl drios, ‘Thls pre
vierits the g It I8 nlwnys well to

haston the drying by brushing with a
trv roe”
I the grense staln has bheen eansed

by n mixture of food materinls, not ull
of which nre gronse, 1t 1s well to brush
the spot Hghtly with s small clean dry
irush hefore heglnning to remove Hie
staln, In (his way, particloes of food
muy be loosened and broshed off with
lesw chunee of dissolving them and
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sprending the stuln,
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“It's  rather exciting—the
heard Just n little while ago

news

for me to
And then I'll he really and
surely and truly ald right,

"And wi

The others In the

“My owner Is to come
Maorrow.

"

At do you suppose?
repalr shop did

By NELLIE MAXWELL

oparalely; sait (o season and one
rupful of whipped eresm folded In the
lant of all. Torn luto woll olled molds
il set In owater. Cook for thirty
ninutes or untll the conter I firm
th n white snnce

Shrimp  Supper Dish—~Tike one

Lrve i

pound of swall shirimps, two large
sllees of brend Moluton the Lrend
with two enpfols of milk, wdd o tea

spoonfil each of onlon Julee and wor
thires
nnd thyme,

vestershire mance,
Nt parsley
hinde of

sprigy sach
vutie bay lenf, n
mute fnely ehopped, one

fourth of o grted nutmeg and a table

spoonful of mtter, Mix well and bake
In o casserole; cover with bottersd
erumbs

Cream Cheese Ple.—Mix onelinlf

cuplul of sugar,
NHoar, one-wslghth
und the
Al one
rhvese,

one tnblespoonful of
tenmpoonful of salt
groted rind of nn
nnd onghalf eakes of erenm
cupful of
crentn, ndid two bolen egg yolks and
n few drops of vaniling then fold In
the stifly benten ege whites, Ponr
nto & postry shell and boke in o glow
watll  firm,
plrawherry  Jumn,

Cheetse Loal.—Tuke two cipfuls of
i tisd cupfol of Hread
erumibs, one cupful of mashed polato,
two tnlhlespoonfuls of minced paruley,
one-clghth tenspoonful of pepper, ane
hnlf teasponnful of anlt and two well
beaten eggn, Mix the hirend

farnnge

work In onehalf

oV e Berve ool with

choogp, one

eheene,

“Good Thmgs for the Famlly Table

crutbs, potitoes und geasonlngs. Add

Aavor and proportions In these reclpes
muy bo varled to sult dividual tnshe,
but the lepgth of time and the tem

perature for the procossing of ench
ment of mixture  should never bhe
chnnpel Other moents wre  ennned
stinlilnely after fiest belng cooked o |
the way desired,

Canned Roast Pork.
The hnm, shoulder
he |

or lolp of pors 1w
Norape the skin clean
Tinma will cook mare gulekly with the
skin teft on. Wipe the plece of meat

ronsted

with o dump eloth,  Sprinkle salt, pep
por and fMour on the roast Flnes It
fat shide up on n reek B an open pan

NSear quickly In a hol ven, thow e

tteam Pressure Canning.

dnee the tompernture and cook slowly,
allowing <25 to O minutes o the
pound, Do not eover and do not add
wnler When through and
nlcely browned, slice and pack In cnne
or lars to within ooe hinlf Inch of the
top of the cun.  Add gravy mnde from
the pan drippings. There must bhe al
least onefourth of an lnch space be
twoen the gravy and the op of the
can, Close the can or Jar and process

cooked

In the et pressure cooker No, 2
CAns or jurs mre processed for
45 to 50 minutes ot 2590 degrees Fah-
renhelt op 150 pounds steam pressura.
No. § cans or quart g

pint

jurs from 55 to
0 minutes at the same pressure. In
weat in far the tlme for

must be prolonged 10

cise Lthe
processing
minytes
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* Broceoli Should Not
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Be Cooked Too Long }

[

not know Benssssassnssassnssssansash
'l be heginning the new year Broceoll hus eome to be regarded as
und keeping the new moments all | g sort of arlstoeratie relutive of eauls
riht Iower, bot In Ity natlve habitat Italy
“Yea, I'm to begin with the new | and France—It was more democratie,
moments of the new year and I'n nd eaten qulte wllely. The chilef
point o watelh In cookiog It s that 1
loes not become overdone and conse
guently to ft 1o Jift In Pl
i The burenu of home &) lirw of the
Unlted alie Doy meal of A |
t ¢ plvea the | owlng wmell } of
b 1 .. it
| 1 Y ] I i} nnd
A | of s of
i,
" " "
I " 1
K ! \
‘ I ies
A inid
'. i
In the Repair 0P, ‘
to have a ne { 11 v 11
L Keé 0 e W Breed lluil!.lug Fish
i , T " | 1 ' ® . | y " never
sald o i1} ey A To 1% o Ly
{3 p I 1 TR AL W i for i
> ’ I I : : | L} | .. i | ifr '|_ i
' _ l f 1 forl Ls i anil U In
1 K i ' i #nl & Keap
] Mlos of the Behters, Tips nre whis
| i _..‘r l pere hout town on likely winners of
( [y n N - ) sneonnters,
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the yalks of the eggs und mix well,
then folidl In the whites aof the eges,
I'ut nto n grensed bread pon and hake
in & hot oven (wenty
until firm

Fruit Coektall,—Tuke 8 ean enclh of
apricols and pencheos, add one ten-
spoonfud of lemon Julee nnid ong table-
spoonful of confectioner's sugar, Cut
the frult Into cnbes and arronge In
Rinssen,  Just hefore derving, nfter
ndding some of the frult Julees and
more lvimon Julee, cover with gloger
nle,

mlnutes or

Lyonnalse Spaghettl=Tuke lLnlf a

pound of spaghettl, eook until tender
in bolling salted walter: denlm, Chop
one  onlon,  one greesn  pepper,  one

plmlento, add to four tublespoonfule
of baeon fut ond ook until the mixe
ture biging to brown. Add the spoge
hotth and ook untll browne)

with in place of potuto,

Sour Cream 8ploe Cake~Nent one
whole ege and the yolks of two, add
theeefonrthe of a cupful of grang
Inted sugnr, three-fourthy of a cupful
of sour cream In which half a tea
spoonful of sodan has heen dlssolved,
Stlr oo the mixture two eupfyls of
flour which has boen gified with n
tongpoonfol of baking powder, o ten
gpoonfil  of  elongmon  and hnlir
o tepspoanful ench of mnee and clove
Add ralsing or nuts and boke In »
louf or In o squore cake pan,

Hurve
miil

(g, 1031, Westarn Nowspapor Unlon.)
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by Lieut. Frank E. Hagan

She Liked That Mule!
Duving the
1S n detachiment

urent Germnn retrent of

from the Twenly
New York Natiotinl
wal detonlled ta evaens
piured vil-
Inges st wder Gornmn ganiee

peventh divislon

LELTTTE ] S R TTTTEES

e vivliinns From the reen

Sinee only the pged, the ohillilren,
Wil thee Infieme were e, this was @
dimientt and o dab gerous el It wun
Hovessary o mse foree an many of the
ol pestlsants to ke them Teaye (hele

tinmes, the Nesy York teooapers lenrned,

CHLEH, ey de unider
ahioll Hre

tine dily an

uintions were

bt drove up o

B oredeiving stoaltlon estaldishidd  Tore
these evgeunted clvilimns The ofllcer
W charge noted B comvmotion and saw
tint the choautTour wins exporiencing
dimeulry o dlsehnrging hils load I'ha
Wppnd of puling, wheezing aomd swear
il came from the pmbulnnes In gusty
outhinryl a Moo, o Nual beave, and
the driver emergid from the haok of
s eur, clitehing & donkey

"Hey," shouted the oMeos “Wihat's
tha lles of making (hls wmbolibnee n
trueck far Hye stink? P here s’
poough rreunspar! for hymans ™

Phe illsgugded deiver podtted n ahisk-
ng nuger o an aged erone who wos
lesaling hier donkey nway

“Listen,” sald the disgusted drivor
with n fOne disregamd  for militaey

milguette, “You try some thime o evie

moadam vonder without
Inking the donkey Suv." be added
“I battled with her an
knocking h—I
woulil

s | birought

uate the old

rontidentinlly,
higr while
sl of the
legve without that mule

Frite
town She

Wiis
never

iim along.™
- . L]

Valiant Trenchermen All

The denss Blacknoss of a nlght In

northe*=n France and a rapldly changs
Ing front Hoe are credited with sup.
pying a detachment of the Twenty-

vighth lnfantry
unexpected meal g the

with a delightful and
il of 104
From oul of the durkiess that night
f German Oeld kitehen, bearing foosd,
clgareites for 100
innocently o a buttallon
I'wenty ¢lghth 1t

olfee, ¢lgnrs and
men, drove
e ufl Lthe hegnn
o nnlopd

A roly-ply Gertian cook
Iy chagrined when he learned the
front lines had

hin own

wis diep

been Ml
His only consala.

Ameriean
iaken Tor
tHim wns the kpowlpdge tha! nid even
i enemy onn hale you thoroughly If

you biring him food

Ihe 20 Amerloans of the detach-
ment prepared o set opon the food
when n Heuwtennn! poppasd from  his
neirby  hols, He wiurnedd that thia

probably was a plat and that the Qor
nan rations must be Blled with poison
far the Amerleans

Amoug those dismppolnted af  this
MEarm were the Germans I'hey wirn
prepired o ke the bost of 4 b

tuntion Hy =»n ting I oat Tha
find n | ‘ culennnt
popped v haole the fut

FHian ntireral o [ T

n, ¢ ' 1 r il b himel
it aelid y o re f {

I

Ihiln I \ I't r

“ ' (U ([ i n
{hen 1} ) f 4
IT) i i 1 1 '] i ¥ ™
tern el ol
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Happy to Salute You, Sir!

e sl e, niel 1 Y rog

ith 4 el m trogbhle e the
Americhn nrmy, 1t s esthonted than
oailles or nny other specier of post
pawned by the World war,  Dut here
s 1ha tory of one salute that wis

von-—nh, so gladly—on n main street
.r Le Havee, The man who fgures In
I Ix pow a well known member of i(he

Bonrd of Trode but ot that
e B hind Just heen digscharged from
the French army, In wlhileh he hald
nimost two years hefore our
had sewed n disclinrge
wlveewn mnd,
fow hours befure salling time, spent
them in o through the streets
if Le Havee, Herte's whnt happened,
s he tells It

“The Euoglish nare meticulous
st s lnting Far one hing,
thelr oMeers must never acknowledge
Woaniute when holding anything In
the smluting band or In the mouth,
YSo Imaglne my Joy to ses an Fnge
lsh enptain npproasching, |
dlsehurge cheveon and didn't
wnlute,  Thi

weryid
Lroops wrr vl

hesronm on Hils huving

stroll

nuite
guite!

wore n
hinve o
the captodn hind o awig-

ger stlek under one ety B IHipe Wig
In Wig mouth, botl® hunds Wera e
with pncknges,  (h, boy !

The captain mn ol over 1o tha

uf 1he
Over, oo

other side rue when he sdw ine,
I erosued Then he knew
that @ meseting wia inevitahle,

SSWaell, 'l hand 1t to the
By the time he reached me, whire |
wis frozen too o selote, he'd mnnngod
to pite all Wi bundles, the swagger
sl mrud plpe haidd,  With
s free hond he neknowledgod my
‘conrtesy’ with o handsome salute, , ,
Bt 1'd hate to tell the words his lips
were plainty forming as he piassed by 1"

(@), 1930, Wentorn Newspaper Unlon )

eaptaln,

Nt one

Doubts All Experts

We gor Heed  of  suthorities who
pontiliente on thely speeinitios,  Oue
observatlon of men I8 thil a8 soon

i one of them beeomes an nuthorlty
on anything, he loses hils setse af pros
portlon andd Wlg toleranee for the yview-
polut of others.—Pobllc Ledger,




