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Carving Roast Stuffed Lamb Shoulder
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Shoulder of Lamb,

(Frepared oy the United Etates Department
of Aticalture. )—WXNL Ssrvice,

Many people think the meat of 2

shoulder of lamb Is Just as tender

and quite as dellcloun ip flavor as the
leg or any other part. The shoulder
is not s0 eusy to carve ns the leg.
owing to the irregular shape and cen-
tral position of the shoulder blade.
This difficulty about carving is easiiy
met, says the bureau of home acon-
omles. Belect a shoulder of lamb
weighing from 8 to 4 pounds. Have
the butcher remove all the bones, as
well as the fell, or outer papery cov-
ering of skin. The bones may be
paved for making soup. The shouider
may then be stuffed, and elther left
flat or rolied, and the pocket holds
twice as much stufing. Either of these
completely boned stuffed shoulders can
be earved stralght through in attrac.
tive slices of part meat and part stuff.
ing.

Wipe the meat with a damp cloth.
Bprinkle the lnside of the pocket with
sait and pepper, plle the bot stuffng
ln Ughtly, and sew the edges together,
Rub salt, pepper, and flour over the
outside. If the shoulder has ounly a
very thin fat covering, lay several
strips of bacon over the top. Pilace
the roast on a rack In an open pan
without water. Sear for 50 minutes In

Saverkraut Valuable

Addition to Diet

Saverkraut has been found to make
& valuable contribution to the dlet
In fact, sanerkrant julce ls used as
an appetieer and featured on the
menus of many wellknown restau-
rants. As with cabbage In other
forms, the old-fashioned way of cook-
Ing saverkraut wis to boll It for ser.
eral hotira. Unfortunately this meth
g of preparation destroys the very
things for which the saverkraut s
raluable. The burean of home eco
pomics of the Unlted States Depart

ent of Agriculture suggests the fol-

lowing recipe for preparing savory
saverkraut to eat with ham, corned
beef or other mensts,

-l‘ eup butler or K tsp celery or

other fat
| quart ssuarkraut

Heat the fat in a akillet until gold-
#0 brown, and add the sauerkraut and
the seasoning, Mix well, using a fork
to separate the krant. Cover and cook
for five minutes, Rerve hot

caraway seed

Boned and Stuffed.

a hot oven (450 degrees Fahrenhelt)
If bacon Is lald over the rosst,
the time of nu-:.. 0 us to avold
overtrowting Ii-“d.. ¢ the temperature
of the oven to 300 Jegzrees Fahrenhealt,
and cook the meat at this temperature
until tender, From 2% to 3 hours will
be required to cook a medlum sized
iMed shoulder at these aven temper

Serve hot with brown gravy,

shorten

s

atures,

Mint or Watercress Stuffing,

$ cups fine, Ary § tha butter

bread crumbas 3 the. chopped cel-
W cup fresh mint ery

lenves, or 1% tha, chopped
1M cups finsly cul onlon

watercrens, & lap salt

leavesandstema 'y tap pepper

Melt one-half of the butter in a
skillet and add the onion and celer)

:

UNow, my dears,” sald Grandfather
Frog, "1 am very grateful to you all
for hopping along and telllng me that
you wish me these kind wishes of hap
py returng of the day In honor of my

birthday
“Nut 1 have Just boen thinking.”
*Oh, Grandfather, Grandfather
ROOg-a-root,  goog-meroom.™ =uld  the

letle frogs.  "How wonderful ™
“Yes," sanld Grandfather Frog, *1
have been thinking ever sinee 1 spent

the sarly part of the morning looking

and searching for buegs and other dell
| eAcles for the party.”
! Ihe frogs wire pleased to heur that
there wis golng to be a party
| That pledased them ensely, and
they knew  that thelr  grandfuther
Il\-- I have found a lot of wllpa
for it
“Bot,® he continued, "when 1 was
thinking 1 sald to myself, that It wis
" really very foollsh to say many happy
returns of the day, even though it Is
a plessant thing to =ay,
“You seo,” he went on, rolling his

!

great bulging eyes and sticking out
his chest, “it Is lmpossible to say such
A thing.™

*We all sald It," sald the Nttle
frogs, “so It s ot lmpossible to say
At all"™

“Thmst was not exactly what I meant,”

Cook for 2 minutea and add the mint
leaves or the Hoely cut cress and the
other seasonings, Push this mixture
to one side of the skillet and In the
empty part melt the remaining but
ter and stir In the bread crumbs,
When they have absorbed the bulter,
mix all the Ingredients together, When
using watercress aliow  the liguid
which cooks out to evaporate hefore
the buttered bread crumbs are added

By MARY GRAHAM BONNER

sald Geandfuther Frog, e panted for
breath. e was so exclied at having
the Nitle froga lsten to him so at
tentively and pay him all this atten

Clon,

THOOZAroOm, ROOR-ArOOmM, ROOE-A
room,” he suld, “Of course you counld
sty It without choking, 1 suppose

“Necause, of course, you !..] iy It

“Hat, ut the same thme, It 18 & sonse

Ieas thing to say

He Sald.

“Goog-a-Room,”

*Won't you tell us why, dear Grand
pa?" sl the little frogs nsked,
“1 am wo plensed you all emme to

me, and | appreciate It very, very
much

“But how ecan this day ever come
buck? There will be other days Yes

other onea

“They wlill be JdifMerent
be ralny days, or supsbhiny days, or
days when the sun and raln are both
here and there I8 a ralonbow

“No, I cannot have many happy re

They may

“Our epectacular epportunities
for courage may be few or none
at all. Qur commonplace opportuni-
ties for courage start when we
wake and laast until we go to sleep
The courage of the commongplace is
greater than Lhe courage of the
cerisin”

For the cake par excellence, the
torte is one of the daintlest. Our Ger-
man cooks excel in this
kind of a cake combina-
tlon. They are rich with
puts, chopped or rolled
fine, plenty of eggs and
crumbs, with splees, The

baking I another Im
portant polnt, as slow
careful baking ls peces

sary for p light and ten
def torte,

Schaum Torte,—DBeat three egg
whites untll stiff but not dry, add one
cupful of sugar very lightly and grad
vally, not to lose the lightness, a ploch
of salt, one-half tablespoonful of vine
gar and one-half teaspoonful of vanilla
Bake in two deep layer tins for one
hour, Put together with whipped
cream, or add outs aod chopped pine
apple with the cream,

Walnut Torte.—Deat the yolks of
six eggs with one cupful of sugar, add
| one-fourth pound of waluuts and slx
iady fingers grated, two tablespoon-
fuls of flour and e teaspoonful of
baking powder. Add the Juice and
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% Trouser Suits Fine for Youngsters &
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(Preparsd by the U
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Every mother I8 relleve as the
time comes when her child learns to
dress and undress himself and go to
the tollet mlone, Bhe s then much
more free for other honseliold dutles
Traloing In  self-dressing may be
sarted between two ind thres vears
old and & boy will soon take great
pride In being Independent

Good elothing design 18 the first re
quisite In encouraging selfhelp In
dressing, Small trousers should be

made with ns faw fasteni
ble, and these ahould be placed within
eany reach of a tw d'a Hitle
fingers, The child learne by repetition
it 1lie buttons and buttor
whih In the same piace at
is best to pse
the littie nne has comg y mastered
ity fustenings. Vary ']P muterial, col
or, and minor styl 8 much ns
you please

A very good 1

NES AR [ORE

yeRr-ole

loles are al
firnt, a0 It

on iv ane pattern untll

¢ detnlls

the first trous

ers of n two-do-threeyeur-old I8 here
flusteated, 1t wae designed by a elnth
ing specialist In the buresu of home
ecopomics, United States Department
of Agricolture, after I:!:.n;: Ll
tneeds of & group of nursery schiool
chilldren, These trousers can be but
toned on to s blouse In the (Oliver

Twist -;".u_ The ek snd front bul
ton Independently, and It in not peces
anry to unbutton the front
to drop the back, Bometimes hound
plde openings are used. Another plan
{8 to make a two-butten drop front
which fastens midway between the
center seam and the side placket, This
j¢ finished with simulated welt plack.
¢is nnd replaces the fly, Two huttons
fnstend of three are used on the back
drop, so the child ean reach them
more eaplly, These little trousers are
stralght and short, well above the
bend of the knee, and they have plenty

in order

Good Type of Trousers.

nf room In the und sufMclent
length in the crotih,

Elhow sleeves nnd Aat trimmings,
stitched to look ke a eollur and cuffs
are recommended op the blouse, These
Insure easy Inundering wnd greater
comfort when the child s playing ae

than pleces that move or

wont

tively
wrinkle

Crocheted loops nre used for clos
Ing. They are mnde by fiest crocheting
the edge with a single stitch, forming
loops  opposite the buttons with a
chaln stiteh and fnplly strengthening
the whole edge with a “double ¢ro-
chet”
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Foods that Will Interest the Family

By NELLIE MAXWELL
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ind of a lemon and when all the in-
gredients are well mizxed, add the
stifly beaten egg whites to which a
inch of salt has been added. Bake In
rl\'eri In & moderste oven and use the
following :

Filling—To one beaten egg yolk
add two tablespoonfuls of sugar, and
three-fourths of a cupful of milk.
Cook, stirring constantly until the mix-
ture coats the spoon, ndd one and one-
half cupfuls of grated walnut meats
with a flavoring of almond and vanilla
Use between the layers and loe the
top of the torte.

Date Torte—Iub asixteen dates to
a smooth paste with two tablespoon-
fuls of lemon jnice. Beat two whole
eggs, add seven yolks, add one and
three-fourths cupfuls of sugar, beat
well, add the dates, three tableapoon.
fuu of grated chocolate and one tea-
spoonful each of elnnamon, allsplcs,
and a cupful of cracker crumbs. Stir
well and fold In the stiffly beaten
whites of seven eggs. Bake In a large
spring form forty minutes.

Peach Omelet,—This |ls not a soup

but s equaily as good, Press three
ripe petiches after peeling und ston
ing, through a sleve, add two table-
spoonfuls of powdered sugar and the
well-beaten yolks of three egys: fold
in the stifly beaten whites of slx eggs
and pour Into a well buttersd baking
dinh. Bake 15 or 20 minutes and serve
Al onee,

Cherry and Quince Soup.—Stem and
sione & pint of deap red cherries:
place them In & saucepan with the
julce and grated rind of a lewon, half
a cupful of quinee julce and & pint of
water: cook untM the cherries are ten-
der, then thicken with cornstarch and
cook untll the starch Is well cooked
Rerve hot,

(€ 10, Weatern Newspaper U

Jobs

Most men want to climb to the top,
but continually changing Iadders is
not making progress. Concentrale on
the job you bhave, Learn It to the
last detall, give It your hest, and yon
will find that you are on the ladder
to success. —(irit,
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Evening Story. for the Children
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turns of this day, because this day
will never return,

"It mokes me n lttle
of 10.*

Grandfather's eves flled with wa
ter. One tenr trickled down and he
pwallowed i, And then he swullowed
quie n fow

“1 am drinking toar water,™
“wnd 1 don't Hke It much”

“Ah, don't ery, Grandfather, it I

he sald,

true this day won't come back, but
when we nind others wish many happy
relurts of the day, wi wish that hap
py doye such ax this will setuen ™
(h sn i) Groudfather Frog
v lovely thought, Thut makes
1 viry happy
"Agd now come ek In one hane
I he | \ 1 shpll b i) ready for
it then™
It wons n fine bivthduy party The
bugs wore sloply dellelons
i 1 I, Wes W Nawepapar Unlon )
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¢  Beeflsteak Pie Liked . {
' as Dinner Dish '
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Round or chuck beefslenk may be

used In muking a beef ple—in fact
any of the less tender lesn cuts will
make & very good meat ple. The meat

In cooked with the onlon, parsiey, to
matoes and seasonings, until It ls ten
der. Then 1t Is comblined with canned

siring beans, covered with a erust of

pastry or mashad potatoea or biscuit
dough, and baked In & moderate oven
untll the top s a golden brown. Left
over cooked boeef may Lo tused In e
similar  way  without simmering te
muke It tender. Slmply cotblne It
with the vegetables, gravy and sea
sonlnge, cover with a crust, and bake

| The bureay of home sconomies of the
' United States Department

of Agricul
glves the followlng Ingredients
for & beefsieak ple

fure

2 ths, fat I pilnt ranned to
| the. chapped pare matose
ley W oiup water
] medium-sised un 1% tape
| lon, sliced 1% cupa eannasd
1 pound round or siring beans
chuck beefaieak ut
¢ut In Ineh evbes Few drops tabas.
3 the Bour en
Melt the fut In & heavy skiliot, add

the onlon and parsléy and cook for a
few minutes. Roll the meat In the
flour, add to the Mt and the enlon,
and brown the meéat well o all sldea
Pour the tomatoes over the meat, add
the water, cover and slmmer untfl the
ment 1s tender. Season and stir in the
string benns, adding some of the bean
liguid If the stew |8 (oo [hick Powt
the stew Into a baking dish, rover with
A pasiry crust or mashed potatoss and
bake In & moderate oven until the top
Is golden brown. Serve at orce,

Movement of Well Water
Covernmenut geolo :Iola say that, con
trary to. popular oplulon, water lavels
n wells are .lnl"[l’l satlovary, but
move slowly up and down

Summing It Up
There In uo formula In life: you
will have to make & new equation for
every human belng that comes along

Attractive Headgear for Weddings

By CHERIE NICHOLAS

hint=
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hosenn ta

Loveller than ever are Lhe
which crown with glory the head
hridesmnalds who have

Luresgue

heen o

add their ple presance to the

gpring wedding |
Due to the favo

y 2Ennt
RgERT
r expresaed for very

sheer and lacy

benuty ahout this
s captivating
y of the
these snchnniing
made, are their ftalry
mors
nnd tints cor

there s & frugile
sepson's models which
Tuned to the

s of which

exqguisite deliont
mule
confec

tlons nre

opaline « LO Dk

ke cdorings
of these dele
rectly.

All that fashion's followers have
been hearing of Iate In regard to n re
turn of romance in millinery, a re
vival of flowers, ribbons and feminine
together with the plcturesgue
of brims beeause of thelr
Is confirmisd

tahle tones

graoes
i1t nnd Ul
Intely arquired bandeans,
n the sketches herewith.

The {mmenyity of some of the new
brls I8 o mutter of comment thin sea
son. Ome of the very wide hrims s
een At Ity lovellest In the Arst sketeh
n this group. The originnl of this
model Is of trunsparent crin in o pale
To carry oul the
st liiane each bridesmald
in the purty will wear a dupliente of
IMerent color
In the pleture

‘u]lll”l,!_' tint,

Fime

successfully,

this lovely ereation in A

Centered nt the top,
I8 & charming lttle shupe which fuces
ita wee upturned brim with tiny flow
ers, with a full'blown rose posed to
nne side,

The lacy straw capeline In the up
per corner to the right ls In oatural
color, the 1den belng to telm each hat
with ribbon In a eolor tuned to the
frock with which It Is worn,

Trimming In consplevous by Itg ab-
senes when It comes to the exquisite
halr shape shown In the center of the
pleture to the left, the emphasis belng
placed on the deftly draped brim and
the fact thnt the color of sach hat
for the coterle of the bride's attend-
ants I8 different, achleving & sym:
phony of opalescent tones and tnts,

A pertectly charming verslon of the

gmaller-brimmed hat I8 centered to

e, |
sirnwe und other medis.

[

the right in the Musteation the wure
rungement of the Nowers and the rib-
hon bespeaking true artistry of the de
slgner,

The llittle Wattean hat down In the
lower left hand corner In a milllnery
gem. It Is lace and steaw, the lowerd
nre every color and the ribbon Is vel
vet, for velvet ribbon I8 a trimming
fedatured throughout (he mode this
fenson,

A deftly draped Howerdrimmed Lot
of very ahieer hnlr bruld s shown In
the opposlte right-hand corner,

The grogp concludes with o lLuge

und extremely efective hat or starched
white Ince, If preferred, capelines of
lucy struw may be draped ufter the
Hpes of this lnce model,

Owing to Its vogue throughout the
renlm of fushion, Ince ls playing & very
congpicuons role In bridal array,
not nlone sponsored for frocks, but s
fuvor I reflected In the lovery hats
which milliners nre creating for brides
milds this spring. If the hat be not al
of Inee, then It lo apt to have & Iac
edge, while many lurge halre capelines
are eluborated with Insets of elthw
thread lnce or straw laee,

(R 1901 Weatern Newspaper Uslon )
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ADVERTISINGI

A reslnurant owner with plenty of
nitvortistog eas and Hite money for

advertiaing purdhnsed the targest s
bowl he could Aod, Aled It with wale:
mud put i his window, with a slge
rending !

Il bowl Is Mled with Invisible
Paragunynpn goldiish,”

It required two policemen (o keep
the pavements o fron of the window

clenred I'ho Wecorder

HAD HIS NERVE
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Cholly—=What 3ld your sister sa)
when you told her | was heret
Johnny—8he suld: "Why the nerve
of I."

You Said It

A king must khow & jot of things,
Byt In thess heglle times 1'd say,

The most lmportant of them all
Is how 1o make & gel-away

Our Censorious Civilization
"Why do people fnd fault with »
mistake and so seldom encournge good
doads ™
“I's due to natural requlrements of
our elvilization,” answered Mr, Chug:
ginx, “A traffic cop, for Instance, s

| out to arrest reckloss motocists, He

wouldn't be any good at all If he put

In his tme runaing around o com
p'l_mu:ut cautious drivers,”—Washing
| lon Star. o
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Ab, the Witl =
An Irishmsu with a very thick head
of huir was belng made the cenler of
some Jokes,
“Why,” exclalmed a man, “your hend
of halr s like & stack of hay”
"Well” returmned Pat, “that's what |
thought when | saw 80 many Jackasses
stnnding around IL"—London Chron
icle.
Second String
They had quarreled the night before,
"I'm golog to return your ring"” sald
the, over the phote “Shall 1 mai)
ny
*Well.® replied the
frankness
Ing si=ter In home tonight, 1'I1
o

young man with
If vour xtun! loonk

call for

BEAUTIFUL PLAYER

Ble— Miss Hitemhard s s beautifud

player,

Hhe—You mean she plays beautd
ful.

He—No,

thnt Is what | don't mean

Waste Motion
“Sir, I'm engaged,'
The girl did wheeze;
“When you squeege my walst
You waste your squeese”

Same Difference
Wile—Newspiper stories aren't very
clenr, ure they?
Hubby—=In wihat

wny, my dear?

Witle—1It's #o linrd to tell which nre
the politiclans and which are the
gangsters,

Not Up te Date

“1 will now shuw you the garoge.™

T thought this was o modert e
tate

"Heh 1"

“Have you no hangoar?"

Expensive Curiosity

Bhe—You don't love me uny more.
When you see me erylog now you don't
ask me why,

He—=T'm awfully sorry, dear, but
thut question s wlrendy cost me
& lot of money,—Answers,

Neot His Fault
Judge=\Whit do you mesn by hit-
ting this ofticer in the nose?
Privoner—It's llke this, your honor.
I meant to hit him In the eye, but he
dodged.
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