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Large Kitchen Handy as Dining Room
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(Prepared by the United States Dapartment
of Agriculture. )—WNU Serviee.

In the country, large kitchens are
more or less necessary, because at
certaln seasons fool must be prepured
in consldernble quantity to provide for
the extin helpers In the farm work
Frequently It proves practical and con-
venient to use the kitchen as a family
eating place, rather than to earry food

Dining Table at One Side of Kitchen.

and dishes some distance to the din:
ing room, The kitchen range mukes
the room very comfortable and it Is
not Decessary (o increase the heat else
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Apples Are Used in ﬁ
Tasty Hot Dessert

LEEEEEXERE L LX)

A hot dessert In which apples dec-

orate ns well as flavor can be cooked

in a skillet or In & beavy baking dish

in the followlng way, suys the burean
of home economics of the United
Btates Department of Agriculture;

¥ ocup butter or der

other fat, i tsp. salt,
% cup sugar. 4 cup milk,
1 k% 3 to ¢ firm-fleshed
1 tep. vanilla. apples,

1% cups sifted soft-
wheat flour,
8 tsp. baking pow-

3 tep. clnnamon
mized with 4§
cup sugar,

Cream the fut, add the sugur, well-
beaten egg. and vanilia. 8ift the dry
ingredients together and add alternate
1y with the milk to the first mixture.
Spread a thick coating of fat on the
bottom and sides of a square or ob
loug baking dish or a very heavy pan.
Pare, quarter, and slice the apples
thin, spread In a single overlapping
layer on the bottom of the baking dish,
sprinkle with the mixture of clanamon
and sugur, and sdd another layer of
apples and the remaining elnnamon
and sugar. Pour the cake mixture
over the apples. The batter Is rather
thick and may need to be smoothed
on top with a knife. Bake fn a very
modernte oven (300 to 325 degrees
Fahrenheit) for 45 minutesn Loosen
the aldes of the cake, turn It out care
fully, vpside down, and the top will be
covered with peat layers of trans
parent apples. Rerve hot with hard
sauce or whipped cream.

where In the house, If much of the
family wetivity goes on in the rooamy
Ritehen, leonever, from the home
maker's polnt of view, the maln con-
sliders s o, In having family weals tn
the kitchen, is the stepsaving feature.

The old-fmshioned way was to put a
large table right In the middle of the
room.  This was apt to make more
work than It saved, for the housewife
hnd to walk around it conswantly in
getting meals and dolng other tasks
It always seemed (o be laden with
odds und ends ahout the time it was
wanted for the next meal. A wuch
bettor plan when a lacge Kitehen does
deuble duty, Is to group the dining tae
ble and chalrs nt one glde of the room,
and bLring the work cetters close tos
gether on the other sldes, Maclng the
dining tuble to one side does awny to
some extent with the templation to yse
it a5 an extru Kitchen table

The bureay of home economles of
the Unlted Stutes Dopartment of Agri-
culture line made & study of conven-
lence dn the kitchen, and emphasized
the need of grouplug work centers to
route the tusks in loglenl order. Prep-
aration of ruw foeds, cooking, serving,
and clearing awsy and dishwashing,
nre the four activities that follow sach
other every daoy, and several times a
duy, in mogt kitchens, Compact con-
ters for these Jobs should therefore
follow the same order around the roown
from left to right, for the right-hand-
ed worker, The centers for serving
and olearing away and dishwiashing
should be nearest the dining room and
close together. In this case they will
be mnearest the dining center. A
glimpse of the sink on one side of the
pleture shows that this plan has heen
met in a satisfactory way In the farm
kitchen that was photographed. The
large closet (s near both the sink and
the tabie for putling dishes away or
for setting tne table.
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Looks us If Dame Fashlon hnd
carpered the button market this sen-
son, The Importance of bultons as
they either fasten or trim the new

blouses, frocks and conts canuot be
overstnted.
What counts most In this ganme of

“button, button” which designers are
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Fairy Tale for Children at Bedtime

By MARY GRAHAM BONNER

One dny as the fairles were playlog
in the beantiful garden, and were talk-
ing to old Mother Earth, they heard
some little whispers down (n the
ground.

*Oh, we are so anxlous to come up,”
was one of the little whispers,

“Dear me,” sald one of the falries,
“what does that little whisper meun,
Mother Earth?*

*Oh, that Is one of those Impatient
lttle radishes. They cannot hear to
stay in the ground when the nice
spring weather 1s here,

"Besides, they think they're very
beautiful, and that red Is so bright
and gay nfter the long winter of snow,
and the early spring days of slush and
mud.

“*They are really very proud of them-
selves, and now they are hecoming so
anxious to get up that 1 suppose I
must lel them very soon.”

Then, from not far off, some other
whispers eame up through the earth.

They were quite like those of the

Mousse With Canned Peaches for Dessert.

(Prepared by the United Scates Duepnrtemant
uf Agricultore }=WNLU Barvio

Feaches and eream [n combinntion
become a dessert de loxe when the
cream Is frozen, A mousse, or lce
cream frozen without stirring, I8 espe-
clally good for the purpose sluce
monsses require somewhat heavier and
richer ¢renm than ordinary lee cream,
made by chorning In a freezer with a
dosher. Peach melba 15 the dossept
mude by putting the lee erenm Into
Iarge halves of ennned peaches, und
it I & very pretty and atteactive dish,
but sometimes o lttle unmanngenblo
on the plate. For thot resson yoy
mny prefer to slice the peaches (uto
convenient sectlon® sind  serve  plism,
with a litle of the jJulee thoy wore
canned In, as n sauce or gurnish.
Vanilla 1& the most satisfuctory fuvor
for mousse thiat Is served with a frult
suuce, unless some of the froit pulp Is
mixed with the cream and feoven slso,

To muke pinln vanilln mousse, frozen
elther In a refrigerator with a me
chanles] unit or by packing In lee und
sult, the following rectpe from the
bureau of home economics of the
Unlted Sintes Department of Agricuol
ture may be used!

1 cup double croum. 6 tha sugar,

1 cup rich milk or 2 sou whites
thin «ream, 116 trp, »nlt

1 tap. melnlin, W trp. vanilin

Sonk the gelatin untl) soft in a little
of the milk or thin eream. Heat the
remainder, and pour over the gelatin,
Add the sugnr and stir untll dissoived,

und put the mixture pslde 1o chill

Whip the double é¢ream. When the
mixture containing the gelatin Las
thickened slightly. beut It to Incor-

pornte air.  Add the vanilla, and fold
In the whijiped eream and the well-
bewten eye whites, The egg whites re-
duce rithoess, inerease volume and im-
prove texture, These proportlons will
mike over four cupfuls bhefore froes.
Ing: or, If the egg whites are not used
about three cupfuls,
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¢ Helps for Housekeepers
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Milk which hus soured rapldly s

hest for coltnge choosp,
. - L]

Pulnt the inslde of burean driiwers
instead of linlug them with paper, to
moke cleaning easler,

L] L] L]

Nove wonp scraps, pul them throngh
a Tood chopper and use them for soap
chilps.

. Ll L]

Do not dry woolen or worsted gar-
ments ton rapldly nenr a stove or
ridintor becnuse excess heal causes
shirinknge,

LI

An old rug eun be made to look like
new, or changed (o color te harmoplze
with the rfoom, nt the cost of » puck
nge of dye

radishes, but not exactly the same.

The falrles declded this time It was
somethitg else besides an lmpatient
Httle radish whispering.

“We wunt to come up” sald the
sounds. “We can just see sbove the
earth, and we like the looks of every-
thing on top of the ground,

“Our families have often told wus
how nlce Mr. Sun ls and Mr. Spring

Mr. Giant Whe Was Walking By.

Ruin, und thut when we came up and
looked about us we were admired
right away by real people,

"Then we were taken up and put
on a lovely dish and something soft
and cool put over us—they culled It
dresalng, and then we were enten up.”

The fulries lncghed hard at that, for
they were not used to hearing whis-
pers such as:

“Then we'll be eaten up,” said In
such happy tones,

“Well," sald the Queen of Falries,
“l van plainly see thuot the only thing
for me to do is to give g dinner purey,” '

aud old Mr, Giant, who was walking
by, sald:

"Well, yon give one for the radish
family. and I'll give one for the letice
family, and we'll see which will give
the party first of all”

Thin muade the greatest excitement
in Falryland., But didn't those little
radishes grow and grow untll they
were ready to be pulled up first,

And they were so proud !

Never before had they heen at a din
ner party glven by the fairies.

They certainly were looking thelr
best—#0 red and bright, and tender
atnd young.

Old Mr. Glant thought It a great
Joke thut the radishes had won the
race In this way,

And then he had o dinner party

At the first party the treat was rad
Ishen, and at the second, It was let
tuee!

B 1338, Westarn Newspaper Unlon.)

Grand Jury's "True Bill"

A true bill is the finding o a Jury
charging & certaln person with the
commission of an llegal aet. In other
words, when factg are presented ta
the grand Jury by the prosecntoe
tending to show that a erime has
heen committed and & eortaln [ son
In accused of this crime, that person

t Buttons Play an Important Part |
: By CHERIE NICHOLAS e %E

In Indleted and the fAnding Is known |

as n “truoe LIIL"

Consort Untrue te Napoleon
Murie Loulss of Austrin  deserted
Napoleon when he was on his wiy 1o
Eihe and returned to Vienna with
Count Nelpburg, While Napaleon was
at St Helena, Marie Loolse llved
openly with Nelphurg st Parma, and
she bore the eount a son shorily aft-

er the death of her extled husband,

playing with so mueh enthusiosm this
genson ls to so position them that they
Wil be ns divcorntive as thay nre e
ful.  From the vaelons soggoestions In |
the pleture one may get an Wea of
both the effectivenons wd the versn:
tility of button trentments s Lhey
enbanes the new

Fartiemine attention 8 enlled to the
voat whore the buttons are placed he
low the wolsiHne, On the deess the
buttonys at the s hnve gone i
peEonnl we hing the uf the
wlieh mutvyrinl

sl

Kline
pay emend
e
I one of the oew bathoned

RLripes pavtiern

The skirl

s whileh s so popiloe bt present,

The tirst wee shotch i the Hlasten
tlon goes to show thnt even a shigle
butten If placed ot the very muost
srntegle polnk can b Wghly  oFta
mentul,

Notlve In the next Hitle plctore thnt
buttons are rungw! on |-‘-'|-=| wilst
coal, The v for wolileouts or

puinnisl vests with either slugie or

donblisbirensted tiinge i enpha

sligod In eontoethon with the tallorsd
st whileh 18 wo smart for seing

Creystul buttons arratiged on elther
print
nectlon with scallops ps shown i (he
thimd sketeh at the top of this gronp
make a very effective tflmming

Baelow, consldering the sketohas from
loft to right, the Arst suggesis an Ins
teresting placement of buttons on both
skirt nnd bodice, the white trinngulnr
rever producing & striking contrast,

The sume lden of buttohs on both
skirt and the blouse or vestee In pl s
m;!y varied p the center mininture
drawing.

Agnin In the conelwding sketeh but-
tons are made s pleasing trimming
fenture In eannoction with seallopw.

Among the léssons tnught by this
group of suggestions two ure outstand
Ing—the placement of bhultons on the

wills or summery collions In cons

Magonal and the ose of buttons below
the walstline as they bullon the coat
or the skirt

(100, Weatern Newapaper Unlen )

Braised Lettuce Makes
Welcome Dish

Frisstadaionannibnii

Lettuee, like other green leafy vege
tubles, may be cooked an well an
perved raw, The Ieeberg type of lel
tuce Is especinlly good, when prepared
by braising. A suggestion of bacon
fut makes the result very tasty, The
barean of home economies of the Unit-
rd States Depurtment of Agricolture
has tested the recipe and revom
mends It
$ large hard heads

leebiory [elluce
4 the. bacon (at

Ralt
Popper

Cut euch head of lettuee lunta four
ploces. taking eare that a portion of
the center stem I8 left on each section
to hold the lepves together. Heat the
fat in & large skillst. put In the let.
tuce, cover, and cook for B0 minutes,
or yntil the lettuce Is tender. If muoch
Pl Is drawn out of the lettnee, dis
enrd some of 1t during eoaking.  Tuen
carefully If neeessary, Morinkie with
and pepper and serve on o8 bt
piatter. |

Ancient Horse Racing
The firwt
Mo RC,oIn the

hirwe run In
twenty third Olywn
pind m1 Athens  The distance wos
four miles, Kight vears liter the fiest
harness Lhorse eopipetition taok plaee
In the twenieffth Olymplad, whien the
horses Jdrew eharlons,

rlive Waks

Freah Cheese
If you eut clivwse Iu dong strdps and
put In n glosd Jor, serewing the 1A on
it will kewp fresh L the last
Wit s used, W enn bie kept In the lee
hox In this way withont honrming oth
er foid,

Iight,
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Recipes and Food Suggestions

By NELLIE MAXWELL

efeledelatodododebodotetetobstolelobotobs tobotabe febeleletatolebodobotolodobobelodniatopepotetoiipsietetoiotingsprye nistetotetobeletetolets fulatotatvletelatetels]

Everyone now belleves that there
s in & man an animating, ruling
charaoterigtic masence, or mpiril,
which 18 kimself  This spirit, dull
or bhright, petly or grand, pure or
foul, lookn out of the eyer, wounds
in the wvolee, and appears in thes
manaers of sach individusl, It is
what we call personalily =Charles
W. Kliot,

The folluwlng mus be found helpful
to many young housewlives;

No womnn  who
prnctices truding
nt the fancy Ko

eor's or the delien
tesnen ean cnll hers
solf n theifty house
wife, We have ton
muny of those
stores suppl y Ing

he prepared ot
Any wom
an with the strength 1w walk to
a store and shop should be ashinmesd)
If she be equipped with o stove and
kitchen of her own. o the large
clties there I8 o reason for these mar-
kets and they are of coirse o greal
convénlence for those able to puy for
the delleucies which the stores pre
pare and sell,  We had enough |-
struction during (he Inte war to use yp
every bit of food advantageously;
but It 18 needful that this knowledge
be pnssed along each year to thowe
young housekeepers who still ure In
need of It

food
home ut bhalf the expense,

that  shouid

Simple  things, oloely  served, nre
most enjoyed,  Frills may entortaln,
but the avernge person Hkes gomd,
welleooked and seasaned fond, hot o
hot plates 1 1t should be hot and eold

if it should be eold,

Colfee and most frult stulns are re
moved by pourlng  bolling  water
through the cloth st an elevutlon o
glve It force when fulling.  However,
If erenm s present, that must be re-
moved with cald water and  woap.
With materinl whleh eannot he trent
ol with holling water, rub the sinin
gently with giyeorine, Finse In wiarm
witler nnd press oy the wrong shile,

In muking tunst  remember  That
witkelily  made tonst hrawned on the
outslde lins desven all the molsture Into
the center and ling mide the erunib
aoft mwnd not good for those whe hnve
indigostion, A dry erisp plece of tonst
I8 mede by first beating the bread very
hot In the oves, thien tonsting quickly,
It browns more evenly and Is muach
more digestihle,

Egg Milk Bhake.—~Dent three egus
very Hght, ndd four tublespoonfuls of
sopnr, o few gralow of potmeg snd
clonumon, theee capfuls of milk, one
tenspoonful of yunllln,  Beat well and
sorve cold,

Cream of Celery Soup.~I17se the onl-
side #tulks for muking soup; they
have the flaver and the tendor Inner
stulks muy be reserved for the tuble,

Wash wnd cut the stnlks Into pleces,
ullow ane cupful of colery to two gy
fuls of water, Cook untll the celery
I woft, Add salt 1o taste Just hefore
the celery In done.  Stealn and uild
two cupfuls of thip eream, thlekening
or binding the soup with a tuhitesponon-
ful ench of hutter und fMour cooked
together: cook untl) smooth, kerve liot,
An egg well henten ndds rlehness and
makex & most tasty soup.

Bran Bread.—Mix the folluwlng In
gredients:  One and oneulf cupfuls
of dnrk slrup, one teaspoorful of soda,
one and one fourth cupfuls of sour
milk, one pnd onehalf cupfols of bran,
onelinlf cuptal of seoded rnlains, 1wn
tenspoonfuls of baking powder and
ane-holf teaspoonful of sult, Bake In
n well.greised buking pan for an honr,
ot Into o moderate oven und Inereise
the heat untll well baked,

(8190, Wentern Newspaper Unlon.)

Interesting Royal Watch

A cloek of note haw for s dinl »
gold watch made for George 1V, nml
whieh still has nttached to 1t the chnln
and watchdey uwed by that monarch,
In A ghesspuneled cise below In a
curlous appnreatius by which, at the
gtroke of twelve, n steol needle s
projected through a hole in the rim
of the wateh ense and asutomntienlly
ndjusts the mioute hund should It by
fusl or sluw,

l were ubollslivg

WORLD
WAR

YARNS

by Lieut. Frank E. Hagan

A Present for the President
Warthme Capt. Poillp Browne of the
Quurtermister corps,  Niatlonal wrmy,
Wil been o peacetline  police oflicer
on the force st Washingron, 1L C0 I
the cotrse of his ordinaey datton ha
often wieved an aielul grsotlng 1o the
chitef ofticial of the naton, Prosident
Woondeow Wilson,  The twi were, you
wight way, “business acgrnbstondens”
VS, i sle rodd warning
TN TS L

s Juie .
ol the uppronch of
wittnidedd  Dachilned 1he
T
thele pinees of sufety
Babitants nod Captntn Hrowhe w Hehed
the Gierman Dght In actlon  Shortly,
Allld plunes usoendid 1o glve bitlle
Ot of the German ships, o Fokber
triplnue was forced low enoogh for
anthalreraft  bttorive el Lhe
range and wuas hit shell frage
ment,

The Germnn avistor fought to pes
taln control of Wis ploge bat fnelly
waus  foreed down oo wheat  PBebd,
tiglue  his  embarrassment (o Hnd
Cnptnin Browpes, who had followesd In
an putomebile, covering hlm with his
service revalver,  Tomgine Then, Imines
dintely after, Wis complete annnyinee
when  the  former polleeman  fahed
from his pockeis 5 palr of hatdeolfs
and sonpped them on his wiista

Having fastened the “braceleis™ he
I brought trom private e, Captain
Hrowne procesied (o possess himself
of the surprised avintor's enp und one
shoulder strap.  These, after careful
wrapplug, wees mailed Presidont Wik
ion by bils Ybusiness nequalntates,”

the eX lul“l't'l‘lll\ll.
L B

A “Palestinian Guards” Officer

Jevin Cobih, the humorisi, s knowa
most whdely todoy for his writings of
fetlon for which be lald the grounds
work by newspapet reporting o his
antive Paduenh, Ky, and in New York
clty.  When he began to he famous,
Cabh was enlled he “Duke of Pades
cnh,” and in the early part of the
war his Kentocky origin won for bhln
the runk of eolonel on the saflf of the
governor of Kentueky,

Cobb's  vommisslon  was  recelved
shortly before he embirked ou 8 war
correspondent’s assignment  averseas,
He assembled varlous and nlmost o
matectnbie parts of & unifurm and
donned the oultht on his Wy mefoss,
Shortly after landing Cobh was Inters
tewed by n mserlons miilisd | oncdon
fournallst who mnde the Inqguiry

“Would you tell me. Mr Cobh Just
what uniform 1 s you wee wenring ™

“Well," replled the humorist, “you
see, 1 am an oMcer on the stal of the
of hentueky, bt the il

hast il
wlierw e
stationel From
the Frenoh bns

Hriew

WOWne  Wis

LLT]
by n

EOvernor

forts—ah, yes! the uniform s thin of
A Neld marsinl o the Paleslinien
gunrds ™

Anil mo, duly ehronicled In the Riea
of @ Laulon puper, s recurdied Colib'e
Wigh rank b belindt of obd Pabiestine,
e Celthifully eoported by the Londoa

Journulist,
. s .

“We Meet Again”

Wihant does ap M. 10 think ahogt-—=
thut 1w when he's td inspecting o mols
iler's leave nrder, or his posa, of moe-
thing ke that? Well in early 1905,
Lt Allert Mackes of the Two Hon-
deed mmd Nisivahied MO porpe wos
on duty al the stocknde eredied for
Amrlenn prisoners In the Dols de
bitlogne, Puris

The shie originnlly was Intended for
n Fremel oMiers Just onts
slde Lietttonant Mackes's doors Howed
fromMie nlong and of the most! exclunive
ilelvies of the wiorkil. the rond to Vers

losspalinl

sy illes Rowtmurnnis, whose fisie ey
b heyand urope, Mankidl  the
stowdondde,  Dvireetly  weross e romd

wis Lhe aelgtocrtie Longdlumgs rmee
PO TN,

An oddid site. ol thnt. for & prisen
e Blentennnt Muckey refleciesd na
pEsignbiledd w bovled detall, e pros
eautifal cetmerery  ut
Rurespnes w Relpe, alsa poprhy, » hire
st of the Awerlvins whe died o
Paels nre Weled  Omee 0l the semes

tery  Livutennot Muckey aml hls mon
wiltedl, W was o b dondide arin,
for williary suthorltles wre olllclent

thint wuy, and one of the bodles was
yor toonrrlve from Parls,

White he walted, Lientenan Mackey
Aralled nmong the new mnde graves,
Whnt does un M thilbk about ? Well,
he thought of wartier dovs of (i war,
Wl fur off home ot Wankegan, 1, of
Wi fvee whileh ol wsple W a0 il
tiry pollee, sublect ta the repented
gl “Who won the war?  Anil par-
tenlarly he thowght of n schonl hoy

[ ehum, Bleat Wi €5 Pope, with whiom

bt dsenssin] the war o 10017
B recnllvd il gone Gversens,
never heard Trom him sinee,

Then o oenrhy grnve atteneted 1he
officer's  attentlon.  He  walkied over
and  there wns  the pame: “Lieut,
Wilinm € Paopw,™ i

Whnt does an M. P, think fbout?

(@ 190 Wamiprn Mewspanes 1 nlon )

Pope,

Hyde Park in London

Althmgh Do wie tosng il nyor
Amerien nnmed Hyde ek the fient
Wil and Ioa renl gk und nel &
lown.  With lis pelghbor, Kensingron
wirdens e London, 1t cinnprlses nhont
GO0 meres nod 19 e ely's ehief brenth.
g spnes, belonglng 1o the monks of
SL Peter's, Westidnstor. it foll 1o
Henry VUL when  1he  munasteries




