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Here are two attractive bats for
shildren which can be made at home
very ensily from a small amount of
material. An old coat or dress might
be used for the beret, und parts of an
old ralncoat or any garment made of
water-resistant cloth, for the rainy day
hat. The bureau of home economics
of the United States Department of
Agricultore, which designed these
hats, will be gind to furnish measure-
ments and aketches for making both
bf them.

The rain hat 18 not only becoming to
gmall boys and girls, but it s con-
structed so as to shed raln, and Is
made of water-repellent cloth, The
brim ean be rolled back or left down
in front, while the long back covers
the back of the neck and protects it
from raln. Many children of three
to six years of age wear raln-proof
play sults made of the same sort of
material, and with this hat may play
out of doors In any weather., The
crown 1s made with six sections, The
brim Is double and s slightly stiffened
with several rows of stitches about a
quarter of an Inch apart. The lining
is cut from the same pattern as the
erown and ls slip-stitched In. The
hat requires half a yard of material
and a quarter of a rard of Uning. It

Chiid's Raln Hat of Shower-Proof

Fabric.

Is designed for a 20-luch head sise
but may be made smaller by taking In
the seams,

A beret Is always a satisfactory
head covering for a child of three or
more, In fact, for a school child of
glmost any age. A boy's beret Is made
slightly smaller than a girl's, but
otherwise from the same deslgn. Cot-
ton sucde was used for muking the
beret illustrated, but any soft woolen
tabric which will sllow fullness to be
smoothly gathered In will do. For
spring wear, the beret should be light
welght., If pew materlal Iy used, half
o yard of woolen fabric and s quarter
of a-yard of lining are sufficlent,
Berets, however, are very successfully
made from parts of adult's clothing
that Is no longer useful,

The beret consists of four crown
pections, & blas band, and a laing.
The curved outer edge of each of
the four erown sectious s gat

ontil It measures five Inches

fourth of the head nirze required. which
In this case s 20 Inches), and (3]
stitched to the blas .'--i! n..,! t8
sround the head. Al iness along

the band !s shrunk by pressing under
h wot cloth,

When a head covering can be made
0 easlly and Inexpensively at home,
A oh" | mey possess several of differs
ent eolors, to sult the occaslon or the
costuma belng worn, hildren enjoy
a change from “the same old thing” In
thelr wearing npparel, and a bright
new beret Is a simple means of grat-
ifying this emtirely normal feellng, For

Child's Beret That Can

Be
Old or New Material,

Made of

wear while riding In an automobile,
especinlly on long trips, a beret has
no equal, as 1t stays on the head well
and keeps the chlld's heir back out
of his or her eyes. When the rest of
A child's outfit s neutral In eolor, a
beret of bright color such as red or
orange or green, Is really a safety pre-
caution, making the chlld crossing the
street notlceable from passing auto-
moblles and other vehleles
Sandwich Filling
Blend the san y fllling with the
creamed butter to save time In mak-
Ing sandwi

Awich

‘hes,
An Angry Frund
Angry friendship I8 sometimes as
bad as culm enmity.—Burke,

Easy to Learn Machine Embroidery

By CHERIE NICHOLAS

sowing machine way?! No? Well,
onsy—onsy (0 learn, easy to do—and
| the work goes so quickly you can ini
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Evening Fairy Tale for the Children

By MARY GRAHAM BONNER

Have you learned to embrolder the | tinl =
it's |

nupkins,
tablecloth, smock a frock,
er fancy designe or mMODOErams
guest towels In po time at all
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“I have heard,” sald Mr. Meadow
Mouse, to his friend Mr. Mole, “that
the farmer around-these parts has

sald that he was tlo'n; very much
hluh(‘rl"ﬂ by the ors of the mead-
ow mouse family and the mole fami-
Iy."

“The very eald Mr. Mole
“He should be flattered that we llke
his things.

“Yes, and pleasell*too! Don't you
agree with me, Mro Mouse?”

“I ean't qui that 1 do agree
with you," sald Mr. Meadow Mouse,
“1 don't suppose he can be pleased to
"t"" creatures eat up the things he
ts In the ground.”
hat's 80" pald Mr, Mole

we do, thea?”

fdes,”

e say

W

sunpase 1

wdow M

' use,
s 1 don't know.™

suld Mr.

1 thought I heard n

' COOKED MEAT CAN BESTEE |

BUREAU OF HOME ECONOMICS-UNITED STATES DEPhR‘IMhNT OFMRICLIJURE

CAREOf M EAT"' thefJOME

UNWRAP AS SOON AS
DELIVERED y

PIACE UNCOOKED MEAT
IN UNCOYERED DISH .
COVER LOOSELY IFAT ALL

STORED BY LOOSELY COVFRING
WITH OILED PAPER S0 AS TO
PREVENT TOO RAPID DRYING 00T

STORE UNCOOKED MEAT
IN COLDER PORTION

%

(Hrupwr the United Staiss Departtmant
of Agricultura )—=WHNU Borvin

A good many people have an ldea
that the best place for meat in the re-
frigerstor |8 In the compirtment with
the lce. They also have n uotlon that
the way Lo keep meat or poultry as
it comes from the market I8 to lenve
it wrapped up In the paper bag In
which Jt waus dellvered, and put It
right on top of the lce. Nelther of
these practices 1w desirable,

Helentifie studles of refrigerntors of
all kinds have been made by the bu-
reiu of home economies of the United
Btates Department of Agriculture.
Yhese have facluded testing the tew-

perature of different parts of the re
frigerator, studylng the buecterlolog-
leal condition of meat and milk after
It has been kept for different lengths
of time at various temperntures, find-
log out the effect of lelng with small
and large pleces of lce, and 8 number
of other polnts,

Uncooked ment Is a ready medium
for the development of bacteria that
cause spollage. A temperature of 47
degrees Fuhrenhelt or below s rec-
ommended for keeping meat In the
best condition. Unwrap meat ns soon
ns It s dellvered and place It on a
clenn platter or dish In the coldest
part of the refrigerntor—next to the

sound,” sald Mr,
denly.

And the sound came clearer and
clesrer and this was what a volcs was
saying:

Meadow Mouse sud-

“I advise you not to stay,
You had better move away,
For some day when the furmer

passes,

He'll chop your heads off with the
ETnss0s."

*Oh, what could that have been?"

asked Mr. Meadow Mouse.
volce went on:

And the

“I'm not belng seen,

Bot I'm the Falry Queen
I've brought you a warning
Tuls nice, bright worning.”

“Well, If that Is 80" sald Mr. Mole
“we hnd better do as she sald, and
move AwWaY.

.‘[
chopped oft.”

“So would L" msald Mr
wouldn't llke It at ull, I'l
| family and you get yours,
go to the next meadow,

“There are good seeds of griln and
other nice things over thers. And |
belleve there are olher goodies In the
fleld."

would hate to have Liead

my

|
Mole, “1

get my
and we'll

*How do you know?" asked Mr,
Meadow Mouse.

“Listen and you will hear”
Mr, “lﬂf.

And again they heard the volce of

replled

The Sound Came Clearer,

the Falry Queen, sending them a help

ful suggestion:

“There are goodies for you to try
In the mendow just nearby.

Better hurry up and go

Before the farmer starts to mow.”™

Protty soon Mr. Meadow Mouse and

L e o i B ]

new art 18 called teim stitch, and e
quires no other equipment that a st
shle trim stitech cotton, A very conre
machine needls, the machine Hself, and
olectele ar fool power,

The thrend used Is Ormly twisted
and heayy In comparison with the
thread in goneral usa, You can get It
In NWright colors, such as you weould
expéct to find In embroldery sllks and
cottons,. You will require a machine

needle capnble of carrylng a 20 to §H0 |

slx-cord thread, Secure bollfast col
org, so that they will go through the
laundry without injury. For outlin.
fng, monogramming, Inltinling, or
stitching, nse the trim stitch thread
oh top and In the bobbln, For the
most  efMectlve work, the stitches
should run from eight to tem to the
inch, Two contrasting colors, such as
blue or green on top and yellow or
orange in the bobbln are effective

Smocking s besntiful for dress

yokos, for sleoves, for holding akirt
fulluess, for smocks, and for fne
dreanea of sheer fabric.  ¥For  this

the stitch 10 seven or
and have an orndl
nary tension, Use size 24 white, wix-
eord thread In the bebbln, As thewe
hobbin threads are the ones you will
have to pull when It comes to the
shirring, they wiil need to be sirong
Group your trim stiteh colors as you
would for hand smoeklng, and stitch
the rows true, so that when shirred
up they will be perfectly even When
all the rows are o, stitch across one
end to hold them securely, Then,
from the opposite end shir the stitch
fng up, pulling the bobbin threvds
only, drawing them up st the same
time.

For tablecloths and aapkins, this
maching embroldery way s an ensy
method of Initinling or monogramming
In initialing bath towels use large In.
ittals and stitch twles around each
line. ¥or table linen, use white trim
stiteh, with from two to six rows of
stitching clome together, Whenever a
tallored stitching line Is desirable, as
on the edges of the collars shown In
the aketeh, seversl even rows of one
eolor or of contrasting colors are efs
fective,
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work, adjust
elght to the Inch,

Use of Electricity

on the Farm

It la generally recognized, both
among rural communities and by elec.
trical leaders, that no economic CUCTS
tlon today has more significance for
all concerned and for the oation at
lurge than the proposition of making

electricity avallable escotomically for

the Amwerican farmer. The arrival of
the tme whan this will be sccom.
plished s lkely to be hastensd by pro
viding electrieal tralning for young
men with farming knowledge and aym
lll;”-l.l“l\,
Mr. Mole were off for the next mead
ow

All thelr ehlldren went with them
Mm Mendow Mouse and Mm Mols
had sald at Acest It wonld be & great
trouble to move but when they had

bheard of the Falry Queen's
they hurried away

And then they seltled down
they were sufe

warning
gl onee oo
where
for a good long while
How kind the Palry Queen had been
to warn L
They were cer
([ &

wln
talnly grateful to her!
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“*Among the mosl thoroughly self
deluded peopls In the world are
those who think that In the mul-
tiplioation of things and poases-
slons, happiness and contentment
Han"

In these days with hundreds of va
of MOUps

that come to us
canned and ready
to relieat and serve,

one Is hard to sult

rieties

h who cannot find
ong to serve for
nny oceaslon, For

f those who prefer
to prepare their

Oown soups, A8 most
cooks do, except In emergency, the fol-

milk compartment. The coldest stor-
uge section I8 generally found to be
immediately under the refrigerant. A
place for milk should also be reserved
In this sectlon.

If you are afrald something might
be spilled from the upper shelves on
the meat, lay a loose sheet of waxed
or parchment paper on top of It
Ment kept In a closed contalper or
wrapped up completely In paper has
a more advanced rate of spollage than
meat on an uncovered digh with slr
cireulating about It,

Cookoed meut needs nimost asy cold
A temperature a3 uncooked ment., It
may be loosely covered with olled pa-
per to prevent It from drylng out loo
rapldly. If there Is any doubt about
keeping a ploce of meat for a day or
more In the home refrigerator, It In
safest to cook It st once mnd use It
in a rehentad form,

You can't buy experlence on credit.

Food For the Family Tab'e

By NELLIE MAXWELL
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lowing guod oues will warm and sat
isfy :

Tomate Blsque.~Cook three cup-
fuls of tomatoes with one bay leaf,
four cloves, one-half an onlon, two

tenspoonfols of sugar ten minutes,
then strolo, add one-fourth teaspoon
ful of soda and two cupfuls of white
shuce. Serve at once with croutons.
To prepure the white aur o take one
and one-hal? tablespoonfuls of vege
tubla oll, one tablespoonful of minced

onlon, one tablospoonful of corn
starch, onehalf teaspoonful of malt,
one cupful of milk and pepper to

tuste. Cook (stirring over & low heat)
the oll and the onfon, add the corn
starch and stir and cook for three
minutes, then add the milk and cook
for five minutes. Straln and add to
the hot soup,

Baked Bean 8Soup~Take three cup-
fuls of beans, three plnts of water,
two stalks of celery, bring to the boll-
ing polnt, then simmer for 30 min-
utes. Hub through a sleve, ndd one
and one-halt cupfuls of stewed and
strained tomatoes, one tablespoonfuol
of ellll saueco and salt and pepper to
senson, Cook one tablespoonful of
mineed onlon In two tablespoonfuls of
vegetable oll three minutes, add a ta-
blespoonful of cornstarch and cook
three minutes, stir loto the soup, boll
up and serve with croutons,

Home-Made Noodles.—Ilent two eggs,
add salt to seazon, with enough flour
to mnke a st dough. Knead It, then
roll as thin as possible. Cover with
a towel and then set aslde to dry for
n half hour, Spread very lightly with
flour and roll llke a jelly roll, With
a sharp knife cut strips about one-
elghth-lnch thick. WVwroll and dry

.

aguln, Then drop Into bolllng broth
or wellsalted wnter and cook 1)
minutes,

Lemon Bavarian Cream.—Tuke one
half cupful of sugar, onefourth eup
ful of lemon Julee, two egg yolks, one
half tnlespoonful of gelntin, one (s
blespoonful of cold water, twao TgK
whites and one-half cupful of erenmw
Put ona-half of the sagar and lemor
Julee Int) a double boller: when hent
e pour over the egg yolks which have
been benten with the rema ning sugar,
Cook, stirring econstantly until thick
ened. Add gelatin soaked In the eold
wauler, beat until eonl. Fold in the
8tiMly beaten egg whites and adAd the
beuten crenm,

Bpaghettl Plate, — (oak one-halt
pound of spaghett! untll tender, Drala
Mix two cupfuls of chopped cold maeat,
onefourth cupful ench of carrot and
celery finely minced, AdAd two table
apoonfuls of flour to one cupful of
milk and cook slowly untl)
cooked. Add one tallespoonful each
of lemon Jules and chill mauce. Ap
range the spaghett! around a plotiar
with the center filled with the ment.
Garniah with a sprinkiing of chopped
gréen pepper or parsley.

Mushroom Sphaghett! Sauce.—Peel
and sllce one-fourth of a pound of
mushrooms and cook in two table
spoonfuls of butter for three minutes,
remove the mushrooms snd add twe
tablespoonfuls of four; stle and cook
untll smooth, Add one cupful of Hver
stock, stirring constantly, add eooked
spaghett!  nnd  onehalf ecupful of
erenm | senson to tuste. Heat hot and
fll the conses or timbales, Carnish
with erlap bacon and sprigs of parsley,
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THE KEEPER'S ANIMALS

—_——

When afternoon enme, what should
the aulmnls soe coming fnto the anb
mal house but o great mpny children,

There were boys tnd there were
girle,  And there were n few jrown-
upw,

The keeper lod the way, saylng:

“Hore are wy fne anlmoald”

The anlmais stood up very stralght
nt that, and sald:

“Thank youn,”

The Uons roared In thelr wild way,
“Thank you" The tigurs roured In
thelr wild way, “Thank you"

The bears, the eebras, the kauga-
roos, the hippopotumus famlly, the
thinoceros family, the leopards and
all the others ealled out, “'I'hank you"

The children laughed with gleol
They were not 1n the least frightened,
for the keeper had sald that the ani
mays were most polite and would
prohably speak to thelr guests

Only, he had sald, thelr differynt
ways of speaking sometimes sounded
rather wild

The chilldrea stopped in front of the
gleafMo's cage, for the keepor wis gly-
Ing & party In hepor of Master Gl
rfle's birthday

There was the glrafMe looking very
fine, and the keeper hnd put a bivthday
ribbon around Ny neck s that he
would be all decormted and dressed
gp for the party

Of courne, It only covered a part of
Muster GlrufMe's neck, for
could be wide enough to cover It all,

Next to Mastor Oirafle, In the yard

no rilbon

alongside, was hin mother, looking
very proud and happy.
“Many bappy returns of the day”

A Birthday Ribbon Around Mis Neck

sidd the ehilildren. “"How old I8 hel™

they asked the keeper

“He Is one yeir old,” he regilied

At that, all the chlldren burst out
Inughing

I'o think,” they sald, “that s groal
tull, enoromuos crenture ke that s
only one yYear old’

Master Giraffe and his mother didn't
s to know Just why the childran
were Innghing, bpt they knew thelr
Inughs were friendly, so they smilled
with pleasurs

In fact, Master Glraffe folt » Y

thiat he leancd bis head over into his
molher's yard

Bhe put her head by hisn and they
rubbied thelr heads togethier and kissed
such other

They were thinklng such afMectlons
nte thoughts of each other which they
conldn’t express In any kind of lan-
gunge because the girafMes cannot
make any real scands at all

Then the keeper planned to have
the rafreshimonts

There wan special food for the gls
mffes. of coutse. They had hay and
vegetnbles, gralu und meal, and muls

barry lenves o 8 very special birthday
treat
He had made a trip all for the pute
pose of getting the
He hind lee cream for the
and they enjoyed It w0 much,

mulberery leaves
children,

But It Al seem Ane that for tha
giraMe  birthdny party they should
have tha food they Hke bettor—or s
wall-=an childron like o birthday cake

mulberry loaves

PUZZLES
What Is that which makes overss
thing wvisible but Is Hself gnseen?
Fdght
D
What anthor's nnme  ropeats the
walter's adviee regarding a tough
seak? Chaueer (chaw, slr),
- L] -
Why A4 the man call hls rooster
| Roblnson? Because It Crasos,

well |

When I o ple like a poet?
it's Browning

When

. s

What miss Is that whose company

no one wants? Mis-fortune,
- - .

Wihnt misses are those whose dnys
sre nlways unlucky? Mis-chanes, mige
fortune and mis-hap,

L | L]

What 1s the difference batween a
tuba and a foollsh Dutchman? One In
A hollow eylindor and the other Is a
sllly Hlollander,

When 1s & palr of boots 1ike a dylng

man?! When the moul |Is departing
from the body.
LN NN
Whot s that whieh a eat has, but
ne other animal? Kittens,
. "

What 1s the key note to good mane
nery? B oatursl,




