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Chicken Chop Suey

o by tha United ftalss Dopartment |

of Agriculture )- W NU Seevice |
Perhaps you have alwiys thought of
chop suey as a dish that is too un
usual and forelgn to prepare at home.
As & matter of fact, chop suey s w
known in Chioa; it originated In
Chinatown In San Franelsco, In an
attempt to give visitors something ont
of the ordinary. It is made with such
Chinese Ingredients as
bamboo shoots, bean sprouts, soy
sauce and often dried mushrooms, as
well as chicken or pork, but a very
good dish closely resembiing the orig-
ina)l chop suey In flaver may be made
with vegetables that are common In
most American localities, Soy sauce
is sold in & great many groceries, and
the chop suey will be almost perfect in
flavor If yom can pget It. If not, wor-
cestershire sauce will do. Soy sauce ‘
contalne a good deal the
amount of salt peeded In chop
suey will depend on which
saUCE you have,
Why not luvite your friends or fam-
fiy to try a Chinese supper some eve
ping? If you have any Chinese acces-
pories or decorations, 8o much the bet-
ter. At least, you can make chicken
chop suey and rice the main attrac-
tion, with preserved ginger for des
pert. The Chinese do not use bread
and butter, because they have the |
rice, but you may serve it If your fam-
fly prefers. The vegetables on which
we depend for vitamins are |ncor-
porated In the chop suey-onions and
celery, The recipe below Is from the
bureau of home economics of the
United States Department of Agri-
culture.
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wiler huts
waiel ) ‘1
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salt, s
your

kind of I

1 fowl, welghing 3 1 cupssliced Bra-

to 4 lba gil nuts or

f cups of ahredded Jerusalem artl-
onlons chokes

§ cups of shredded 4 tha soy sauce.
celery 3 tha fal

1 green pepper, 1% tsp. salt, de-
shredded. pending on Lhe

§ cupe of chicken amount of salt
broth in sauce,

1 tsp. cornstarch. 1 tba cold water

Put the fowl on a rack In a kettle,

half il with bolling water, cover
tightly, end simmer untll the meat Is
pearly tender. Let cool in the broth,

remove the mesat from the hones, dis-

Dried are some of the hest
confectis the ehlldren bolause
the sweet is less concentrated. !

L L L] 1

Prevent rusting In the oven by leav.

3 b
Ing the oven door ajar for an hour

after bakiog to allow any molsture to

vaporize.
L] L L]

Pastry lmproves by chilling, so aft-

er the dough Is mixed, wrap It in
waxed paper and k the refrie
erstor & few hours,
.- o

Mattresses will last longer and be
more comfortable If they are turned
frequently, sunned and elesne] with u
brush or varuum cleaner brush at

tachment.

Is Quite Deliclousn

carid the skin, and cut the meat It
sall pleces. Cook the green pepper
and onion in fat in a heavy skillet for
three or four minutes, turning them
frequently. All the celery, chi '.x-uJ
meat, salt, and broth, cover, and sim

five to elght minutes, e

the

mer from
pending upon

tetidernesa of the

chicken. Mix the cornstarch and ¢old
water untll smooth and stir into the
ture. Then add the nuts or art
keaa Add the soy sauce In suff-
clent quantity to glve the desired

flavor and more salt If neccessary,

“Suppose that this More vessel™
save the skipper with & grain,

"Should lose het bearin's, run away
and bump upen & stone

“Suppose alie'd shiver and go down
when pave ourselves we
couldn't!

Tho mate roplles,
Ok, blow me eves!

ahe shouldn't*
—Wallave Irwin

“Buppose, agin,

There 18 no dinner sl that Is more

e

popular It we except chicken, than
Baked Ham— |

Sonk a ham over

night, In the marn

ng put it Into a

I kettle with ope
== snlot, ohe carrof, |

ilx P pPereorns,

e bay leaf, alx

clovy o cover Smer

for three or four hours antll tender

Hemove the skin and stick with whole

loves ; bauke [n n roasting pan, Dast

ing with the bam Uguld and elder,

using half of each When the ham

is well done stlr some brown sugar

inteo the clder suuce and sprend wmll
over the ham and brown. Serve hot
with the liquor from the pan for
SA1Ce,

Deviled Lobster.—Couvk three table
-dovnfuls of

pepper,

onlan, one tablespoonful
of groen thiree tablespoonfuls
of butter untll tender
Add one nnd one-half cupfuls of lob

weal and sprinkle with two table

very slowly

ster

’ each of veal and beef |
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AS to the matter of belng prettily
and modishiy frocked, fashion has
some extremely interesting Inforon
tion o {mpart to the “sweet girl

yute” to be The mportant message

o do with ¢ high style value

has
plaeed on fine
It Is smmart to

Ingenue type which charm because of

sheer coltons

wenr frocks of the
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By CHERIE NICHGLAS

slmplicity no matter

cated, in reality, that sim

be And so
will be

the #tyle
T
vl In qualnt dotted swiss

fine embrolderesd

wike graduste recelving

iplama g
of Crisp organdle or
butiste this season

Organdie I8 a favorite with deslgn

erd, especially the new embroldered
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Story for the Children at Bedtime g

By MARY GCRAHAM BONNER
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“What Io the world is the trouble?
aeked n n bushy tall,

who happened to he near a

squirrel with

the womls where he saw n little girl
wns erving.
“My nnme is Mohalln," =ald the 1t

tie pirl, "and I've laust my=oh, oh, oh

I've lost my—"" then she sohbed and

sohbed and couldn't #ny another w wrd
Pretty soon one of them sald

“Lot's ask our old friend. Mr, Ginnt

to mugeest some way of stopping Ma-
halln from erving

“Oh” sald Mahnlia between her
sobE, "he may et me up and stop my
erving that way, But I've lost—" and

then she burst out crying ngnin
“Denr muld

who had sugrested the glant,

me, no'" the squirrel,

“He Iul

the kindest giant you ¢an lmagine.’
All the other squirrels who had
come around, too, to see whit was

the trouble, sald:
“Bushy Equirre]l Is perfectly right,

What he says is 8o, The Giant |a
very kind"

“Yeu,” contlnued the first squirrel
who hid spoken to her, or Bushy

Equirrel, ns he was enlled, “he Is our |
best friend. He lves In & cave
A lttle way off, and whenever we ge

to cail on him he gives us puts lbl

fust

| eat and sends home nuts to our moth

eérs and fathers
“He tells un wonderful storles of
his adventures. He's ns hig as the

hut he ean eourl up

Followed by an Enormous Glant,

where none of the rea)
Lother him,

“He's afrald if he came forth they'd
put him In & cireus—and he does love
the woods se much,

"Why, he siays," coutlnyed the squir

peaple will

rel, “that when the cofrcus comes to
the town nearhy, the only thing he
missex about 1t Is the peanots, and
1 he wishes for them so we can have
Lthem
"“That In how Kind he 1s. He's nl
vays thinking of others™
Mahalin had stopped erving and hnd
declded the glant must he Indeed vory
wanderful If the squirrels were g0
fand of hlm
Al 30 ghe let them go off for hin

In a few moments they eame hop

ping and jumping along followed hy

an enormons glant

Bame of the lttle squirrels wore
1'4;'!"!.-'-'1 an his shaouldees and when
he sat down they hopped and seam

pered all over him

“What's the trouble, little girl? he
d, and Wis voleo was 8o very kind

“I've lost my nix wild strawboreies
Mahaolin answered

“Six wild strawherrioa’
the squirrels
over thope—we cun get you more than
flx

“But they were In o haskot of awoot
erase,” anld Mahnlin, "and cuch &8 deny
friend gnve me the basket”

"Oh" sald Mr, Glant, “we will have
to Ond that” And he looked all

[ L
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“You neodn't have erled

By NELLIE MAXWELL

spoonfuls of flour, one tenspoonful
ench of mustard, salt and paprika to
tnste, with a teaspoonful of worcester
nnd & cupful of
ook 4 minute or two, 'lace In ram
ekinsg or shells nnd bake well coverad
with butterad erumbs

Fig Cake.~Itent ogg whites
with one-half cupful of sugar and wdd
A teaspoonful of Ieat three
ege volks with cupfal of
sugar, the grated rind of an ornge,
a tenspoonful of huking powder sified

crenm

shire sauce

Lhree

viehllla
one-half

twice with o cupful of flour, ndd thres
Inblespoonfuls of ormoge Walee and
fold to the ogg mixture.  Melt four
tablespoonfuls of butter In & cakepan
nidd I'Iif":l:r n.f'_"':|| of brown sSugar,
one cupful of chopped Ngs and w
sprinkling of broken pecins I"our
over this the enke mixture and bake
Wi minutes In a moderdte oven When
done furn l.l'\f‘.:" dowi and serve with
whipped cream Stewed  nprieeds,

canned ploeapple or any frolt desired

may be used for this deliclous eake

Deviled Chicken.—1'repire & sunce
of salt, pepper. dry mostard, narika,
grated leman [l'l‘.. leton Julee, wor
costershire saucey anill a few (i of
tabasco sauce, Add n Jump of butter
when the sauce |s at the Ix ne | 4

Now add enbes of cooked chlcken and
serve when well heated throungh
Vienna Steak.—Tuke anehnlf pound
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Graduates Choose Sheer Frochs
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urgandies which to see I8 to covet
For the gradunting frock we can think
than white, or If
allover em
hroldered organdle, Of course It must
A full hemline with Atted hip
ne, however, for thut Is the
In dressmaking this season. o

n slender silh:

of nothing

preferred,

prettier

flesh-colored

have

“trick™
accent
A sprightly
ahove the XKnees
ine of thia youthful
gown will be defined with a girlish
sash, The sleeves will be ol
piuffs or perhaps a rufMe or
suggested by a bertha or eapelet

later
dancing In the moonlight or
with a wide-brimmed summery hat, it
will appear at garden parties

It Is rather diMeult for the girl se
lecting material for her gradoating
frock to choose between embroldered
and plain organdie which Is Inec
trimmed, the Intter to be worn over a
taffeta slip. Clever things are being
done with lace and orgnodie, one of
which Is posing the crisp transparent

tiette with

fare commencing

The normal walst

er little

two or

this charming dress will go

l.-;-;-r-‘

wedive over n lace foundation slip
The gradunting frock belng white
w id e mounted over white lnce, but
for the party dress the organdie |a
Apt to be any lovely tint and the lnce

perfict matel

underneath shiould be a

he attractive organdie gown

[
turid has a simplicity aboygt 1t which
funes in chiarmingly to the graduating
TR T iThis dnint dress  fentures
bands of lace artfully Inset as 1t
foor v front panel In the skirt, the
ghile cape repealing this o .
19) Weatere Newstaler | V

1 Good Things for the Family Table

LS o o o on o o an o

Attt bbb bl ‘
sonson well  with  salt, pepper and |
onlon Julee, with a grating of nutmeg |
and a Nitle lemon fulee. ook ever |
coaln or under gas fpom sight to ten
minutes, Serve with ereamoed butter
nund puprikn spread over ench stoak,
Parsloy may be used If proforred. A
very hot frylng pan If lHghtly groafed
may be usod lnstoad of the brolle

Stuffed DIl Pickles—Tinke two
large Al pleklon snd core the long
wiy with an apple corer Fill the
conters with  seasoned  cheose  amd
ehill,  Serve cot Into thin sllees and
use them as ¢ guenlsh fTor aeannpe

I'a ervin butter eanlly senld Lhe
how!l by ro using

Waestlurn Nawspaper Unfon. )
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i Vegetable Stew Makes |
L “ [
¢ Complete Meal '
L [
:l“‘---‘.‘.“.‘.‘.‘.--..-‘,

A substantial stew made of severnl
different viegelnhles Ia k) fior
chatge otice In n while When IV s
served] on Logst 1L Is plmost & menl In

iself. The buteaw of home econotics
of the Unlted States Dopartinent of
Agriculture recommeonds the method of
make It describied below.  The ehil
Iren will enloy & savory vegeluble
ktew for A midday lunch, and It will
ke geod for them
1 p dlced salt 1 ipn dlesd p

e ialny
 cups dieed rula W 1sp. sage

bhga turnip 2 cups hot water
1 amall or n s tep mall

W U pepper
Fry the dleed salt pork until erisp

Remove the pork and some of the fat

froem the skillet and brown the onlon

and turnip In the remalning fat Al
the potnla, malt, sagn, wnd  water
Cover nnd simmer untll the turnip n
tetider. Nemove the cover and cook
until the stew has thickened some
what., Add the browned wsalt pork,
peper, and more #alt If peeded, Serve

with erisp tonst
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Gingersnaps That Will 3

X

b Yabad Yl - L
§  Retain Crispness :
o . i
0000000000000 000000000000
If the famdly likes ginger KPS you
call mike them sometimes at home hy
burean of

These gluger

helow, from the

the recipe

home mles wNAS

should be kept In a tightly

to retaln thelr crispnoss

clome] tlp

molasses
fup bulter or 3 1
sr fat

rupe wifted Nour 1%

Heat the molasses to the bolling
poltt, and pour It over the fat. Dis
polve the soda In A tablespoonful of
water, Add this and the sifted dry In
gredients o 1he wolasses and fat. Mix
well and make Into n il roll aa
Inrge around as the cockles are to he
Wrap thit roll of deugh In waxed

iper and put lo s cold place t hil
for meyeral hours or osvert t It
fough must be cold (hrough  and
through o L o W ki rendd
In 1'% i the [ . ]

vs with n al Ul £ nd 1 i 1
« moderate oven ( degrees Falir
helt) unt Hghtly hr il (¥ Ve
fr the nan while ot

e ttssncecsdat s i s s s ss X sssdR SRR RRN RSN SRR SR
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¢ Doughnuts and Refreshments Popular ;

»
T T T L R R R T Ty

Preparsd by the United Miates Departmetit
of Aricultyre | —WNIT Eervies
Good tender doughnuts, freshi)
made, are useful for Innumerable o
asfons where simple refreshmenits are
called for At chareh soclahles and

other community gutherings something

Inexpensive bhut popular Is usunlly

gerved., and doughnputs, with a bhever
swge of some sort, answer this need
admirable When a chanee  enller

comes during the Iate afternoan,
doughnuts with coffee are much Ap-
preciated After the evenlng 'four

some” At carda, doughnots and a Truit
drink are approprinte.
The United States Department of

Agriculture glves the recipesbelow for

doughnuts,  The lpgredients glven
muke nbout 40
Doughnuts,

I eup milh b s baking
{\.;,h;‘-,!'--'l soft- pawder

wheat our, 1 cup mupar,
T tap it t tip. malt
2 rgpn W tap cinnamon

W tep. nulmeg

Place the fat In a warm place untll
it becomes soft, though not melted.
Combine with the sugnr, Stir In the
benteon epg volks, and pdd alternntely
the dry Ingredlents, which have been
gifted together, and the milk. Add
around, and down behind a fern was
the mising bnsket with the straw
horries.

Then the Giant and all the squlrrels
st to work and gathered many wild
stranwherrlies so that Mahalin's basket
wng flled when she left them,

She loved wild strawberries nlmost
hetter thaon any fruit and she wos
very huppy about having such a ot
of them,

The glant was happy heenuse he

finil ]:ri:"“" tir nhe more e pirl thnt
w glnnt eonld be a dear, friendly soul,
the squirrels were happy that they
heent the ones to heing all this
nbout,

Bo you wsee, although the ‘rry be
gin with tenrs, It ended very Lapplly.

sinid
hnel

P 1), Waestern Newapaner Uniow b

only a small qu

intity of lHguld at the
atart And the Muavoring and fold o
| the well-benten egg whites Inst, ol
out the dongh about onethled Ineh
thick without handling It any more
than necesary.  Cat out the dougl
nuts and fry In deep fat, hot enough

(370 degrees Fahrenhelt), to make n

doughnut rise to the surfuce gulekly

ug 11

and to brown ench slde o about one
mitute. Draln on brown paper. When
dry, they be rolled In sognr

()

mny
of the seerels of success o mak
I8 the use of a plain

Ing doughnuta

mixture such as the above. A rieh
dough tends ta ahsorb too muel fat

Tender Doughnuts, Freshly Made.

In frying. The dough should be rolled
smooth snd not too thick, for a rough
surfoce nbgorby more fut, and a thick
doughnut  does  not  cook  entirely
through In the sort frylng perlod. It
the fut 1s not hot enough the dough
tuts will be greasy, Doughouts oan
he forced under the fat to make them
brown evenly and quickly by pushing
nowire frylng busket down on them, ‘

Man's Standby Doomed |
Revolving doors for hoines are now
suggested, Here goes  down-trodiden
man's Inst mode of self-expresslon,

You ean't #lum o revolving dovr—Ar |

kingns Guaeile |

' MOTHERS ARE

LEARNING USES
OF MAGNESIA

From the hegluning of expectancy
uuthl buby Is weanod, Phillips® Mk
of Magnesin performs the grosioest
pervice for many wWoren,

It rellevos
“morning
vomit ; helps digestlon
ntlve action
moveieent

P'hillips" MUk of Magnesin s hit-
ter thin Hme water for neutmmllizing
cow's mlk for Infant T

nnusen,  hearthorn,
Inclnation to

il Inx
regulnr bowel

slehnes ~_"

NESUTTS

ng

All drugstores have PHITTps" Milk
of Mogoesin In gonerons 95¢ and Me
Dot les, Alwnys lnslst on the genine,

endorsed by physleloos for 60 years,

Burns Library Closed

Druanscore Purksh 10enry fonnded
I 1T by Hobert DBuarns, the ont,
when fnrming ot BUisland, Sceotlpod,
s Just boen closed. Rural Hibearios,
whieh were nlded by the Carnegin
trustecs, bave killed It The books
of the likrury are belng glven to
recreption  rooms In the  distriet
Burns wwos the | t Hhrarinn  aml
mombershilp was by subseription, In
recent yonrs there woas [oa grnt »
decrvnse In maembership for it to sir
vivia

HANFORD'S
Balsam of Myrrh

PARKER'S
HAIR BALSAM

Warmmoyes | asltwf? Hige llalr ¥
Imparts Color and
Beauty to Gray and Faded b

e wnd B 00 i 1)
w A

N SHAMPOO = [deal for use in
pornetlon with Parker s Hair Naloam Makes the
hair soft and fuffy 00 ponte by mall or st de

wats. Hiseox Chemionl Worka, Patehogus N.X.

Ll over 00 youin Tir soren
hedls, plage, serns, mmall ecla
of burs, [hmitite Ut

Gray's Ointment

FRICE T34
Proen (drugglet o W F. Oy

4 A& Us, Nashrile, Teen (e
i e buot rually Bown bt wio k. § oo lormnld by v
dent Antrew Juekson, Write for free nlmense

North American Gold
Ten the gold outpuat of
the United States wan three ties o

YArs ngo

gEreant as that of Canpda Todny
chlefly owing to the Increass In Can
nda, the two countries produce ak

most equal gquantities

WHEN NERVOUS
OR RUNDOWN

Fverett, Wash
-"Whenever |
!

am ot feeling
gouxd MR e T
el getting

ous and the '
bit rundown |
take a bottle of

Dr. Plerce's Fa-
vorite Prescrip.
tion and it
straightensame

Eives e New it At b
|

i the hihest medicine any

witak and nervous woman can take
Walter Rothi 2521 Harrison
St. All dealers in medicine

It you want good medlead sdvies
writea ta Dr, Pleree's Cllanle, Dol
N, ¥, Enclose wrapper from modicine
No charge for this servien, Send los If
you wianl & irial package,

Gotta Be Strong
It takes a persistent Nsh to swim
current of
~Amerienn Mogazine,

against the modernism

Rome grent minds have some smal)

thouglits

BOWELS

need watching

Let Dr, Caldwell help whenever your
clild s feverish or upsel; or hus
eaupht eold,

His simple preseription will make
that hilious, headne hy, crosa boy or
girl comlurtable, happy, well in just
a few hours. It soon restores the
howels to healthy regulurity. It helps
“break-up” o cold by keeping the
bawals [ren from all that sickening
muecus wasle,

You have a famous doclor's word
for this laxative, Dr. Caldwell's pecord
of having nttended over 3500 births

withoul loss of one mother or baby
is  believed unique in  American
medical history,

Gel a bottle of Dr. Caldwell's

Syrup Pepsin fromy your drugstors
and bave it ready. 'I%u'n you won't
have to worry when any member of
your family in headachy, bilions,
gassy or constipated, Syrup Pepnin
18 good for all ages. Il sweelens the
bhowels:  increases nppetile—makes
digestion more complete,

De. W, B. CALoweLL'S

SYRUP PEPSIN

A Doctor’s Family Laxative




