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moving cover during cooking
Steamed dumplings are made from A CHM")N RUNS Fon
biscuit foundatipn. using only @ ! COUNCH- .
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| Follow baking powder blacult
GETTING THE RIGHT FOUNDATION FO ..:uum:uuuni Roll -'Iu:nh umllw one- |
N fourth Inch in thivkness, then out
BISCUIT‘MAK!NG {In qunres Plance n spoonful of |
yorannge marmalade in the conter |

Canducted Ay

|
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teaspoons of shortening. Cut as for |
biscults, place on a gfeased pan nnd |
steam In a steamer over hot water |
16 minutes Dumplings are less
apt to be soggy If cooked Inthis way

Orange Turnovers

It is of great advantage to use one|spoon of baking powder to each ¢up o¢ gach square, molsten the edges

foundation receipe to make a num-
ker of different dishes

Vsing this method when possible

will teach you that there are cer- gases too soon and V.

tain things essential for success, be less light. Always sift the soda ; TRONgnnhh

but that variety can be given by with the flour for biscult doughs Cheese Pufls ".“”“E n "qm
of onic's gurh better ex.

adding other ingredients which are |

of flour.
|  Never dlssolve soda in the
milk, as that releases

sour

the

Process
the dough will

Sour milk can be substituted r.-rl

with cold water, then press together |
diagonally Brush over the top]
with melted shortening and bake in

Follow baking powder  biscuit |
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presses by

ceding than corrects

mot assential. And it {s upon these for sweet milk In any receipe I foundation Roll dough somowhat
mon-essentials that the housewife! these rules are followed | thinner than for biscuits, sprinkle 'y ('h”’”'!' ji|l""l, i‘“"i-l‘ilblr
bas the opportunity to use her skill, When you are using a cream-of- thickly with grated cheese, then wsk for l\ﬂ”m’“"-
and originality. |tartar baking powder or soda, ‘h". fold over and very lightly roll out This s Johnny Kilbane, eham- And in 80 duing th
For example: It takes flour,| mixture should be put into the oven ngain so that the cheese will he| Plon featherwolght bover of the | themselves o & ey assure
deswvening liquid, shoipening and a5 s aft ble, if! \ X world, Ho Is not showmg you | welves a ditinetion in gp.
. g liquid, ¥k '. 4 as soon after mixing as possible, enveloped in the dough Cut n% | plows that he uses In defending Pearance und  relighiliy &
salt to make biscuita, "These in the the best results are to be obtained: | for biscuits or In narrow  strips| his title by “knocking his oppo- scrvice well worth an Id,ﬂ'm
proper proportions e essential, | hoth of these leavening agents be- about four inches long, sprinkle, Bonta” mm, o eGeh, m!b.“ ence in price, T
but by adding raisins, cinnamon and gin to act as soon as the liguid I8 again  with  cheese and  paprika. | ::";u":::r" 2:.:;0,,:Ml.ll;: ':.I::,:[ l f
sugar, all non-essentials, you change pdded, and if the dough is not baked Bake in a moderately hot oven un pever Nght agalo but will retire— ! sf' us it you with Nr!llﬂun
your plain biscuit into a cinnamon at once vour fnished product will til puffed and a golden brown | undefeated L ! ‘“'_",‘ the model shown
roll. | not be as light as it should be. | Bot Chocolate Bawce - :lm\.,- :u't\'r:\.-l of many ex.
Biscnit Mixtures Should i Too much cannot be said about o - ; . UMY & 8ty les,
. z ok : ARG e i ne  cup olling water, e ocup
Be Served While Fresh [the importance of careful meas | granulated sugar, 1-4 cup grated PUT CREAM IN NOSE
Perhups you have never stopped uring If vyou expect uniform re- Sy ’ K AND STOP CATARRH
to consider the possibilities of the sults do not guess at quantities, nor :.("‘_'“ v :;1'_“";";" il -
erdinary biscuit dough. This mix- use the ordinary household cup for TCERUBON VARTEA. 120 CHP Cold water 1} meliy How To Open Clogged Noa-
ture is easily adaptable to variety.| measuring. In all receipes a half- I“."" “l':"" énd water 5 minutes trils and End Head-Colds,
It is quickly mised and baked and pint. saeakuring cub 18 used Thake dh :rul ':‘ nml -y l I:“hm“ "o You feel fine in & Tow momonts b {ﬁff-‘
. chod 4 by * (LA " Ll q onts /
has the advantage of being one of | cups are divided into balves, thirds v s ‘am. lthurfl «t.ar_‘ o .mu \"-u:' cold in head or catnrrh will be Qe 0
the most Inexpensive mixtures to|and quarters and are essential in ‘z‘al l_m"h “_i cold’ waler Pour gone, Your clogged nostrils will
make. Many very palatable | every kitchen. They come in tin, ¢ boiling syrup over this mixture: | .., The alr plusages of  your \
sweets can be prepared from this|glass or aluminum and are very in- r-‘t-turh to the fire and cook for ubout head le'll\;-l--ur and )‘n\l“-Ju breatho ¥ i ﬂ\
dough, besides several varieties of| expensive. To measure a cupful of| 5 minutes Add flavoring This rr‘.-.-l,\ No more dullness, head T 5 P —
J . .| #auce can be kept hot in a double nehe, no hawking, snuffling, mucous e —————
bread. dry ingredients, fill the cup with a| boller discharges or dryness, npno strug- SOLD BY TH
However., you must bear in mind|spoon or scoop and level off with a . gling tor breath at night
that biscuit mixtures, to be at|knife. | Plain Meat Plo Crust Al JOUEP: Srage’, Joe_want e
their best, should be served while To measure a teaspoon or table- [small. bottle of Kiy's Tream Dalm
’ el | Follow baking powder biscuit| Apply a littlo of this fragrant,
fresh. A heavy biscuit s usually spoon of dry materials. dip Spoon|, . o aovon  Roll out to one-half ABUseptic, cream in your nostrils,
due to inaccurate measurements into the ingredients and level off inch thickness and place on top of let it penetrate through every alr
and too slow an oven. This class with a knife, For half a spoonful, baking dish ¢ | ) b passage of the head soathe and Elcllllive A'ent‘
ol dough takes a hot oven; in fa nn d divide le i Al . g dish containing meat. Hake! heal the swollon, inflamed mucous
R ot, | fill spoon an vide lengthwise % :
in a hot oven. A richer crust can be membrane, and rellef comes instant-
this applies to most all breakfast cup of liquid s all It will hold, A made by doubling the amount of Iy.
breads. Then the smount of bak%- 8poonful of liquid fs all it will hold shortening I It Is just what every cold and
ing powder for the quantity of Shortenings should be packed solid- Manle N catarrh sufferer needs.  Don’t stay
Iv into the ¢ aple Nut Bisculis stuffed-up and miserable. = — —
flour must be correct. Y into the cup. | Follow baking powder biscuit | 1l
When sweet milk is used always _F“ Always l.'lmnl in foundation. Roll dough to one-halt! - ! HPITATHS CRIMINAL CHARGB
remember that two level teaspoon- _ Togiol Term, Shoriening inch in thickness, brush over with| Dest yet. Herald Want Ads What would you have them say on
Tuls of haking powder are used to Your success in cooking will de- meited shortening. butter preferred murble white, AG-AINST ALL L W. Ww.
each cup of sifted flour.  This pend largely upon accuraey In oo Lob fnely shaved ; .'.;(i ========_ That marks your lowly vurthen
mever changes, no matter how many Measuring, and this seems to bethe o 0 0 0o 0ty l'r ln::m Iii What '." 4 :“um“"r "“i‘ tuph ‘d|  TACOMA, Nov 156-—Ch
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eups of flour you are using. one point the average housewifa Is wialnuts Roll as for ]pllv r;lln::lrl write o l ’ 7our eriminal  syndleall 3 g
Shomld N careless ahout. Jf your measure- in ple“.:l.;l 3-4 inch lhl(‘; B ll Vo ' | Ere you bhad dried the pen and l.-'rri-l e lt ':‘. “Tl il llu'nr‘h
Sode ould Not He ments have been carefully made, the | h ) o Eone away? . f.mm" sdgmaid Py ,“'
Dissolved in Sour Milk results sticuld: Be satlafsetory and mpr_u:h[ in u. “‘;l_.l Kr._q:“ul] pan. Bake When --Ir.-uuf::.r- pran, what  words members “hl.l. were arrested Wed.
There should be no taste of bak- uniform. AAGE PINE 15D 19: 50 mimule; Would :r\.-.r Lmi “I' s e WS S AVHICRY A
() 1] i o o "W i Lot pa N BCe di
ing powder in the finished prod- In the accompanying recipes the — f ! tul:n-.-t '.'m i | TI" Y. ARASUNENG. 0NN
wuct. If there is, then your meas- term shorténing means fat, any kind - ; It youra to choose, what deed would i e i o
wrements have got besn level, of you may prefer Halt butter and - = ﬁ] - hb: I"lll.'ﬂ]' prisonces are moembers of an organ.
you are using a very poor quality half lard always give sﬂ\lﬁf&r'tnr'\' il o somber pall enveloping your) ation uhxayed In  tesching the
of baking powder. results, but butter s very expensive, '[ Start Tomorrow : | tomv? i i i -
When using sour or buttermilk. and many people do not like lard Pile up your gold sky-high—'twill =
then soda will be your leavening Maost any of the substitutes for | and Keep It Up To I|r|m:||:--“:‘*|||m|.. told of death's
agent. In that case remember that either one will be found satisfae- ] dark vell; 1
one-half a teaspoonful of soda {8 tery EVer MOIIllIlg And would you care Lo have your fyour feet
used to each cup of sour milk. Or/ Note: All measurements are murble say I. y
Note: : . “He Wi N mant™ Others | 41U pain
you can use one-fourth teaspoon of level. A standard half-pint meas- | Get In the hablt of drinking a He ‘tl;:nlt ‘;:’FI‘ man?™ Others In g eyou
soda, to neutralize the acidity of uring cup is used. Flour is sifted glass of hot water before Shall muake the world forget your it is because they have de-
ene cup of sour milk and one tea- gnce before measuring. breakfast. BalYy store l veloped some defect.
By hoarding up lke quantities cause of the
3 and more, ’
BISCUITS AND VARIATIONS OF . Would you, in planning what you'd "‘_’“ble can
BISCUIT DOUGH ||, were not here woue, so tevs make bt Indite, quickly, be o-
out say agreeable. Let us live well, Enumerats materinl things in sight? cated by our
eat well, digest well, work well, sleep | Better the nimplu‘ ¥lab with fewor
Baking Powder Biscuits sauce can be kept warm over hot well, and look well. What a glorious Kee Heels | lines— foot expert
Two cups flour, 1 teaspoon salt,| water and if in standing, it becomes condition to attain, and yot, BOW veey p /A rose bush clambering up through who will give
4 teaspoons baking powder, 2 table- 00 thick a spoonful of hot wter, sasy it Is if ope will only adopt the 'I'l‘h tangled vines, & you :idmld
spoons shortening, 3-4 cup milk orl'beal.ea into the sauce, will bring it morning inside bath. Square and True : e m::'l:, ;!::"nt old frien an :dv.ic:l.n-.
equal plrtsdaf milk and water, Itu the right consistency. | Folks who are accustomed to fuli |And trace the blurring name with He knows
Mix and sift d in : f *nt nger;
ry_ingredients; Prane or Pruit i (dull and heavy when they arise, spiit-' Run-down heels not only de- gentle Ange 5 feetthorough.
work in shortening with knife or| Dumplings  |,¢ headache, stuffy from a cold, foul | the sh £ shoes b Better the wmodest stome, Where ly, havin
fAnger tips. Gradually add the Follow baking powder biscuii|tongue, nasty breath, acid auu;:un -stroy e ape-o oes but The nu.l::rg.}n‘t‘;:r:t na':::rr “This man r::ﬂ.;mm
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liquid, mixing with a knife to a foundation. Roll dough as for can, instead, feel as fresh as a d.,,,:throw your whole body out was kind!" amous
soft dough. Toss om a floured Viscuits, but cut in  four-inch by opening the sluices In the system Of line. Keep your heela-l_'rhen shall they, pondering, pass Dr. Schol
board, pat or roll lightly to one- Squares. In the center of each| each morning and flushing out the square and true. The Cros-| with thowsntiut (rend, Method of Foot
Balf inch ‘ & e 8Q . And take a lewson with them from
nch in thickness, cut with!square place one or two cooked|whole of the internal poisonous stag- gett dealer is interested in! the dead Toers
biscuit cutter, pl Jrunes h - t | : ira
, place in pan, brush| ] with pit removed; bring the|nant matter. I . : —Grace K. Hall
; 'the service you obtain. He, Dr Sc 0

ever the top wth either melted| feur polnts of the square together| Everyone, whether alllng, sick or
shortening or milk. Bake in a hot 2' the top and press edges together. well, should, each morning, before |
even 12 to 15 minutes. Fiace in  greased baking pan or breakfast, drink a glass of real hot

Apricot Shortcnke, Marsh- muffin tins and bske In a hot oven.|water with a teaspoonful of limestone

Ferve with the prune julce bolled phosphate in it to wash from the

Appliance crﬂmnyﬁrﬁgﬁutm
‘ ter where or huw your
leer:‘:cr;:.‘i:::m burn, or if they
feel tender and sore, there ina
scientific corrective to give you

has a repair department. |
At 5§07 Main Earl S8hepherd auys,

Wear in a shoe is hidden.',, . N
Hence the necessity Of a Buy music this Christmas. ur
brand that means something |

mallow Sauce
down until thick, allding 1 teaspoon| tomach, liver and bowels th

Follow baking powder biscuit | i fhe previ- .
Sounistion. waing ¢ tablesioons of of butter or a pudding sauce. Any |ous day’s Indigeatible waste, sour bile to you when selectmg a Pravent immediate
shortening. Roll on a floured board cooked fruit may be used, elther «nd poisonous toxins; thus cleansing, ghoe. The name CROSSETT bunions relief
% St sround beking pan. “’"‘hlf;-m::i:dw raw apples being ewecial-::;llf:;snti:: andlpbl::;lrrlnl t.tttjl. entire 1 your shoes is a definite Su..iukiufin llll:: Our expert
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£ me!_wd Shortebing. or Fruit or O hood into the stomach. The action of arantee 0f fuu value and w"'h oo this on your ¥
milk. Bake 15 minutes in a hot t or Cinnamon Rolls springy rubber
even. Bplit open, spread with but-| hot water and limestone phosphate on ONEZEr Wear. devica, Effect. | foot an
gl il P A pread with but-| Follow baking powder founda- sn empty stomaeh is wonderfully in-' | ive com- | ¥ou
o) ll* :mne apricots between tion. Roll w one-fourth inch thick- vigorating. It cleans out all the -oun'B dl ? e
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:epa Oih m‘ 0:‘ & marshmallow ening, sprinkle with 2 tablespoons |acldity and gives one a splendid np-' { i M
sauce, er fruits, fresh or can-| gugar, brown or granulated, % cup petite for breakfast. While you are| EXCLUSIVE AGENTS “’“'ibh%
med, can be used. Berries, bananas seedless ralsing, 1-: i l caring od-
s34 orankss: A y ‘ ns, 1-3 teaspuon cin«tnjoying your breakfast the water and | : | ) out weariagoc’e

E ¢ particularly E'-'Od-‘namun, Roll like u jelly roll, cut,phosphate is quietly extracting & large 727 M.m st- l Wi“ h SCArce M il ly l::::
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Mamshmallow Bauce
One cup granulated sugar,

‘ thickneqs_putuma of water from the blood and
. Place on well greased pan and bake|getting ready for a thofough 1Iu|l|ln|i
% CUP in hot oven 156 minutes, of all the inside organs, | e
1 teaspoon vanilla, { Drop Dumplings

boiling water, 6 to 8 marshmallows, | The milllons of people who are
bothered with constipation, I:Illm:.nl OS
. spells, stomach trouble; ! fil
boll five minutes after bolling be-;linn. making these changes: Use 2|have sallow skins, blood'di:::::.n:::l "e

Add sugar to bolling water and | Follow baking powder founda-
gins. Do not stir, When- coukedltanumonu of shortening and 1 cup|yickly complexions are urged to get g!
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remove from fire and ndd marsh-|of milk. The dough should be :
: |quarter pound of limestone phosphate 'lm ALK EASY"
mallows and beat until nmlled.|spun3y and full of holes. Drop on|from the rhug store. Thllpwurmgi @J P
:';.lfn add \:’nnlllai. t(‘)r the :ulc;: l'mm| boiling stew, cover tightly and | very little, but is sufclent to make “Wood to Burn” sm
canned apricots can be heated,|steam 15 minutes. , ' Main i
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ed ane eaten, 4 light dumpling depends upon con-|(subject of inside bathing before W ‘ -
but do not use flavoring. This stantly boiling liquid and not re- breakfast.—Adv. | —
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