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i e Apple Cooked With lnham_lh Flavor.
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and seasonings and stir until well
mixed. Wipe the chops with a damp
cloth. Cut a pocket in each chop as
{llustrated. Sprinkle the chops with
salt and pepper and rub lightly with
flour. Sear the chops In a heavy, bot
skillet, turning, the fat edges down at
first and then browning both sldes.
Then flll each chop with stuffing and
skewer the edges together with tooth-
picks. Lay the stuffed chops on a rack
in a baking dish or pan with cover.
On the top of each place, cut side
down, one-half of an apple which has
been cored but not pared. Cover
closely and bake in a moderate oven
(350 to 375 degrees Fahrenheit) for
about forty-five minutes, or until the
meat is tender. Lift the chops and
apples together from the baking dish
onto a hot platter and remove the
toothpick skewers. Garnish with pars-
ley and serve at once.

“A drop of water is so slight
That as it falls, it fades from sight
And yet enough of them will be
A torrent or a raging sea.”

Take a center cut of fresh salmon,
cover with cold water and plenty of
salt. Bring slowly to a
boll, removing all scum,
and slmmer untll the
fish is tender. Drain
well and serve with the
following sauce: Take
six tablespoonfuls of
butter, the yolks of two
eggs, put them Into a
double boller, stirring
briskly until the butter is dissolved.
Mix two tablespoonfuls of flour with
the egg mixture, add the julce of a
1 and one cupful of milk, a little
grated nutniég &Ad pepper and sait.
Stir constantly, untll it thickens to a
smooth cnltani.

Pike a la Tartar.—Cut a fresh pike
into slices and lay the slices into a
marinade of olive oll, minced onion,
salt and pepper, finely cut mushrooms
and parsley. Cover the fish with bread
crumbs and broll, brushing with the
marinade. When the fish is a golden
brown, place on a hot platter and
serve with parsley and a tartar sauce.

Spinach With Egg.—Boll spinach in
very little water. Beat up two eggs
for sach pound of cooked chopped
spinach, sprinkle with bread crumbs
that have been well buttered. Pour
over olive oll or butter and heat thor-
oughly. Serve hot.

Consomme Royal.—Beat two eggs,
add salt and one-half cupful of milk,
Pour into a square shallow pan and
cook over hot water untll the custard
is firm. Cool, then cut into small

.

squares and serve In hot consomme.

Glazed Peach Fritters.—Peel, stone,
and cut into halves, firm peaches.
Toss about until well covered with
sugar, being careful not to break them.
Canned peaches may be used. Take
two cupfuls of flour, one-half cupful
of water and mix this batter with the
whites of two eggs well beaten, ad-
ding salt and a tablespoonful of melt-
ed butter, Bring some hot vegetable
oll to the proper heat, dlp each peach
into batter them fry In the hot fat.
When lightly brown draln on a paper
and sift over powdered sugar. Place
In a hot oven for a few minutes to
glaze. Serve on a dolly-covered plate
while hot.

There are few parents who are not
troubled and many who are not vastly
worrled over the
problem of proper
food for thelir chil-
dren. It Is often 1
hard to induce
children to eat .
foods that they
should eat, with
a ny willingness.
Our physicians to-
day tells us (those who are making a
study of child feeding) that bulk In
the dlet is absolutely essential and
much of the digestive trouble is due
to a lack of cellulose In the dlet.
While we need bulk in our food we
may with it get the mineral matters
which are so essentlal to a good blood
stream.

Spinach, swiss chard, brocolli, tur-
nip tops, beet tops, dandellon, mustard,
cress, cowsllp greems, are all fine
bulky foods; they all carry iron and
other elements so needed to keep the
blood in good condition.

David and Equator recognized each
other at once. Equator as leaning up
against the earth and looked as fat
and as round as ever. In fact, he
looked so fat that it seemed as though
you noticed at first that a head was
at one end of a great bundle of
fat and at the other were two feet.
He was fapning himself with an enor-
mouns fan which blew the hot air to-

Splitting Pork Chops for Stuffing.

the flavor. Ag all pork should be thor-
ougly cooked give the chops plenty of
time in a moderate oven. The bureau
of home economics of the United
Btateg Department of Agriculture fur-
nishes the following directions for
preparing chops In this way:

tbs. chopped

8 rib chops, 1% 1
Inches thick parsley ward him.
1 cup l;: dry bread % tstp.. salt “Here I am in Africa, too,” Equator
S D, SAVOTY | gaid, “I'm around Victoria Lake
- 1
“o‘r;l’ ““”d. - D:::“ nI; n:.pp.r where you visited, too, but :?u were
1 tbs. butter 3% tep. celery seed | seelng so much then you didn’t notice

1 tbs. minced onton  § tart red apples

For the stuffing cook the celery, on-
fon and parsley 'n the butter for a
few minutes; add the bread crumbs

me. No, I don't mind. You needn't
apologize. You know my name means
Equal, and I've an even, equal, falr
disposition.”

“It's mighty nice to see you again,
Equator,” David sald. “I remember
you told me that your parents gave
you your name because you were so
falr about dividing the earth into two
equal parts—northern and southern
hemisphere, as you call them.

“0Of course, you don't notice North
Ameriea, or Asia, or Europe, but then,
you only call them trifles.”

SOME HOUSEHOLD HINTS

Hot milk instead of cold milk makes
smobdther mashed potatoes.
. 9 @ -
A child who 1s worrled, Irritated,
unhappy, or overly tired at meal time
<cannot digest his food properly.
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fcs of the United States Department
of Agriculture.

reported an average of 52

spoonfuls

spoonfuls far western states.. The group as a
tomatoes, one teaspoonful of worces- | whole represents rather superior
tershire sauce, and salt, pepper, and | home makers—those likely to cut
paprika to taste, Stir well and sim- | down working time by Intelligent
mer on top of the oven or over a low | methods. For the country as a whole,
flame for half an hour until all flavors | the average working time would

probably be higher, the bureau says.

Story for Children at

By MARY GRAHAM BONNER

Equator chuckled softly to himself.

He told David that Lake Victoria
Just sat upon him, but because he had
such a warm heart and was so good-
natured, he did not mind.

“You know years ago,” Equator sald,
“uop In Uganda, and maybe in some
other parts, too, if a king's musiclan
played out of tune he could be killed.
I never used to sing then, I can tell
you."

“Won't you sing for me now,
Equator?' David asked. “You did be-
fore.” He felt that Equator had told
this story as a hint to be-asked now.

“Certalnly,” sald Equator brightly.
So Equator sang his lullaby, or rather
one of his few, sleepy lullabys, This
was It:
0ld Equator round the earth,

Never minds a generous girth,

0ld Equator sings this song,
It won't be short, it won't be long—

For Old Equator is so falr,

0Old Equator is good fun,

S8mlling at him Is the sun,

He's not one to dance and prance,
Never does he get the chance.

But 0Oid Equator doesn’'t mind.

Lullaby ‘Quator in your earth ocean cot,
You never would journsy to any ocold

spot,
You're a dear, though you're fat,
Every one says that,
80 sleep aweetly old 'Quator in your
earth ocean cot.

Equator had now sung himself to

sleep, and David decided he would
take a little nap, too.

It was strange to think that one
was taking a nap right by the Equa-
tor, and that this was only a part of
Equator's home—for Equator spread
all around the earth.

David certainly loved his adven-
tures, and meeting all these creatures

“Hers | Am In Africa, Too.”

when they were out of the study book,
and when they were belng so jolly,
and so friendly, aud such good fun.
How glad he was he had come along
to have adventures.
He thought better of them all the
time, and seemed to find new wonders

Fa

. —By—
mlly NELLIE
MAXWELL

There are countless ways of vary.
ing the methods of serving thesa
greens. Try serving with chopped,
hard-cooked eggs and cheese. Chopped
with chicken or other meats rolled In
a biscult dough and baked; serve
with a brown, tomato or a cream sauce.

Take large cabbage leaves, parboll
until they are well wilted, then wrap
some cooked greens, chopped meat and
plenty of seasoning with a few bread
crumbs in the cabbage leaves, tie up
or skewer with tooth plcks and place
in a baking dish. Baste with beef
broth or butter and the llquid in the
pan and cook uantil the cabbage is
tender. Remove the strings and serve
piping hot.

A spoonful or two of spinach can be
used gn many dishes, and the child

Il thus get his greens without hear-
ing about it.

The idea of eating splnach and such
greens should be early taught the
child. To make them attractive, ap-
petizing and so served that they will
eat them without protest is the moth-
ers’ problem.

Molded Spinach With Saimon, —
Prepare and cook the spinach, place
in a border mold, heat until hot and
serve with creamed salmon Iin the
center of the mold. This is not only
a good-looking dish, but one that will
be enjoyed. Shrimps may be used in-
stead of salmon—especially good if
the fresh shrimps are obtainable,

(@®. 1930, Western Newspaper Union.)

VALUE OF HOMEMAKER'S

TIME

The modern homemaker hnows that
by doing her own housework she can
save money for the family. All tasks,
however, do not bring her an equal
return for her labor. With some of
them she has no choice; they must be
done in the home, and she herself
must do them. Others she does because
she preferg her own product, or be-
cause she is obliged to be in the house
during certain hours. But if she is de-
bating whether or not to spend time
on one job rather than another, she
could make a wiser choice if she knew
how much money she saved by dolng
each and how much time it took.

Convenlent Information on all these
points is lacking. Each woman must be
her own Investigator., The bureau of
home economics of the United Stafes
Department of Agriculture suggests -
the homemaker might start first with
the tasks In which she 18 most inter-
ested and keep track of the time and
money she spends In dolng the work
herself, including time and ecarfare
spent In purchasing supplies and the
cost of owning and running any equip-
ment which she uses.

each day, and new, interesting friends.
(®, 1930, Western Newspaper Unlon.)

E Crumbs With Noodles .:

Break one-half pound of noodles
into pleces and cook for ten minutes
in bolling salted water and draln again,
Put In the oven or over hot water
to keep warm. Melt three tablespoon-
fuls of butter, add three tablespoon-
fuls of fine dry bread crumbs and one-
half teaspoonful minced onlon, Stir
constantly over a hot fire untll the
crumbs are crisp and brown. Stir
these Into the noodles and serve with
gravy or meat instead of potato,
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Beret Expresses Personality
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By JULIA BOTTOMLEY

In making either the snug top or
vagabond beret, first measure the head
size around the top of the forehead,
over the ears and back to the nape of
the neck. This measure s usually
22 to 23% Inches, You will require
two balls of the cotton yarn for the
snug top, and three balls for the vag
abond type.

(@ 1930, Western Newspaper Union )
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Stats of Pennsylvania.
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A Terrible Sacrifice
YMPATHY Is one of the most
beautiful of life’'s attributes. And

It usually is electrically responsive to
any situation demanding I. But there
somehow seems to be an unfortunate
exception to the rule

Last year In the United States 16,
000 women lost their Ilves through one
cause alone. And this great calamity
never for a moment attained the lm-
portance of a front-page headllne n
the newspapers. [n the main, it was
not even noticed—except by those In
the family who were left behind
Nevertheless, such was the awful price
American women pald during the last
865 days that pew lives might come
into the world.

True, there was nolhing spectacular
about their deaths., Happening qulet-
ly, day by day, all over the nation,
an occasional obituary notice would be
read followed by an Impersonal sigh
That ended the matter. But it In no
wise lessened the terrible toll of Iife.

Somehow, prospective parents mus!
be made to realize that the expectant
mother not only needs a physician's
care at the time of the event butl re
quires constant supervision during the
entire nine months' period. Essential
as this is, the fact remains that thou
sands of families never consuli a
physiclan ontll the erisls occurs—
which 18 oftimes too late

A physiclan In charge from the be
ginning means that complete physical
examinations and regular tests will be
made. In this manner forewarnings
of serious conditions can be promptly
and effectively acted upon.

Henlth departments can preach and
preach upon this subject, but there is
oo law which compels those approach.
ing maternity to seek the care of phy
siclans during the months of walring

It 1s perfectly accurate to say that
with the expectant mothers under the
personal guidance of a capable physi
clan during the entlre perlod, a tre
mendous reduction in the maternal
mortality rate would result

Prenatal care Is little enougbh tc
ask for the brave women who gu.down
into the valley of the shadow of death
that the race may be perpetuated
Stop the frightful sacrifice. Let the
women who bear us live!

“Water, Water All Around__"
OR the young and bardy middle
1ged swimming Is one of the finest

forms of exercise. Horse back riding

excepted, It brings Into play at one

time more muscles than does any
other form of physical activity,
With the remarkahle Increase In

the all-season pool, the delights and
advantages which formerly were Iim.
fted to a few weeks during the sum-
mer months have now been spread
over the whole year.

Many grown.ap people who prefer
to take their exercise In @ comfortahle
chair could, with logle, go In more
strenuously for heaith by going Inte
the water. Assuming, of course, that
the doctor, after a physical examina
tion, approves thils type of exercise
for them.

With that condition satisfled. health
and discretion demand the observance
of the following commonsense rules:

L—Choose a clean and cleanly oper.
ated pool. Better none than a dirty
one.

3—Bathing wsults are cheap. There.
fcre, use your own, The unsterilized
commercial varlely have been known
to pass on serious communicable dis
sases.

§—Take a shower before entering
the pool. You owe It to others and tc
the pool.

4=Take a cool or cold shower after
leaving the pool You owe It to yoor.
self as a needed protection against the
cooler, outdoor weather, Never miss 1

§—Defer your swim If suffering from
& cold or vyou may get something
worse

8—And ahove all else, keep your an.
thusiasm under control. Over exertion
s a® bad and sometimes more danger-
sus than no exertlon.

Now then, OUneél
Hplashb |

(@ 1959, Western Newspa per Unlon.)

Remarkable Oak Tree
in Small English Wood

The famous old oak, standing In the
heart of a wood known as “Yardiey
Chase,” took Its name from a poem
written by Cowper in 1701, while he
was living at the Lodge, Weston Un-
derwood, says London Tit-Bits.

There is a tradition that It was
formerly known as “Judith's Oak,”
and was so named because, as legend
says, it was planted by William the
Conqueror’'s niece, Judith, conntess of
Northumberiand. [f this be true, and
the tradition Is commonly belleved In
the parish, its age may be assigned
to the time of the Norman conquest,
nearly elght and half eenturies ngo,

Amongst Cowper's papers was found
the following memorandum, undated:
“Yardley oak, In girth feet 22 Inches
8%."

The tree Is wénderfully suggestive
of old age, and yet many of the
branches bear fresh green leaves
every year.

I'wol Three|

Plays Sanitary

Joyce's mother was entertalnlng a
table of bridge. The fve-year-old
brought her own eards, table and
chalr quite near the guests and sald:
“l don’t play bridge, but I play sanl
tary, the kind of game that you just
play alone.”

Too much to eat—too rich a dleq
=~or too much smoking. Lots of
things cause sour stomach, but ong
thing ean correct it quickly. Phils
lips Milk of Magnesia will alkalinize
the acid. Take a spoonful of thig
pleasant preparation, and the sys-
tem Is soon sweetened.

Phillips is always ready to relleva
distress from over-eating; to check
all acldity; or neutralize nleotine,
Remember this for your own com~
fort; for the sake of those around
you. Endorsed by physicians, but
they always asay Phillips. Don't
buy something else and expect the
same results!

K-R-Ocan beused about the home barn or poul-
try yard with absclute safety as it contains me
e e XA
.0 ™
hich

recamme:
the Connable process w! maximum
dnﬁ?b. Two cans killed 578 rats at Arkansas
State Farm. Hundreds of other testimonials.

Sold on a Money -Back Guarantse.
Insist upon K-R- O, the original Squili exter-
minator. All poultry ¥ and

IIMI;H\:.J.‘“ slze r ' an rc
. Direc cannot supply you.
g: Springfield, O.
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KILLS-RATS-ONLY

At Home Anywhere

A machine that can travel on the
ground, float on the water on a spe-
clal metal pontoon fitted below the
hull, and fly rapidly by a set of ordi-
nary alr wings recently completed
its trials in England,

It is described as a three-element
machine, and holds twe persons,
When not In use, the wheels are lift-
ed up Into the machine, This alr-
craft 1s considered to have vast pos-
sibilities for use over seas.

Passions’ Penalty
Our passions are llke convulsion
fAits, which make us stronger for the
time, but leave us weaker forever
after.—Dean Swift.

A stingy man has few friends—and
needs few,

—__]

Fifsies 2
ust: throat
to feel less sore! Continue the treatment

mard:nm , menthol other
bnl,::uhd naturally. Ie

stimulates blood circulae

tion and helps to draw out infection and
Used by millions for 20 years.

by s and nurses,




