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“Left Overs” Gravé Problem in Average House- i 1user of crumbn.

hold, But Puzzle Really Easily Solved®

Gvery housowife fucvs the problom

of “loft-overs.” To ulilize and pre- | other Ingredieniy nesded are too ex-| Stuffed Vegetables

pare thom Into satisfactory dishos
requires more skill and inventlve-

nong than to cook the raw food, and |
this branch of cookery Is an arl In|lomatoos miy make sivory sauces, |4bles, but seald In bolling water for |

Huolf, Tho thrifty home-maker uses
all the left-overs, ldving has beon
much too high for the average per-
son to lgndte the type of cookory,

Food can so easlly bo spollad by |cupful of sour milk, omitting the|8nd mixed with melted butter. Bome

rohoating., Take moeats for cxample,
A tendor pleco of roast beof reheated
for ten minutos will be tough. This
applien to almost all cooked meat,

It wllced vory thing and hot sauce
or, gravy poured over the slices, the | from frylng bacon or ham should he | 811 stuff

moeat will be tendor; but if added to

doap fat, heating fat untll a cube of
brend will turn & golden brown In
forty seconds,
Heallopes]l Vioggetables |
Place In alternate layers In a bak- |
ing dish bread erumbs’ and rlmkt'll!
| vegotablen, having crumby for the
tep layer. Beawon oach layer and
aprinklo bita of bulter on top of the
Boko until|
| hrown., Cooked corn, tomntoes, on- |
! lons and cabbags may all be propared |

S

would not be an sconomy, a4 the
ponalve meraly (o uss up lefl-overs nl"
bread, '

Bmall portions of eccoked or raw |

Sour milk ahould never be wasted, |
It can wlwayn bo subsiltuted for

|
rlnnh milk In flour mixtures, using

one-half tmaspoonful of soda to :-uf'.h],

baking powder; or the sour milk!
cihy be made Into cottage ehees,

All pleeen of bheoef or chiekon fnl:
ahoud be cut fine and carefully ren-
dorad to be used for frylng. Fat left

waved, hut kept In a sepaate jar, as

the hot gravy In an attempt to rehest| the amoked flavor In not dealrable

it will Invarlably toughen, Meont
must bo cooked a long thme when ro-

bonting if It is to be tonder, the tho-| od and used for salads or for dessert

ory bolng that it will toughen wt
first, but will become tender by loug,
slow cooking. For thls reasom the
ooverad casmorolo dishes have boe-
ceme almost indispensablp,

A cassorolo s used for cooking
foods that require slow cooking for
eithor a short or long period, The
dish s covered to keep In all the
steam, and to retain flavor. Dielng
food takes more time than chopplng
or puttlng through a food grinder.
but If one hag the Ume, diesd meal
will prosent & much mors attractive
appearance, as well as belng more
palatable, Dicod meat or flsh may be
combined with & white sauce, ndding
oubes of cookdd polatoes, several
tablospoons of cooked pens and diced
oarrota. If meat Ils used, salt, popper
and onlon Julee can be the soason-
ing; If fish, add a Httle lomon Julee
also, or a finely rhop_pnd wour pickle.
Or add the diced meat to & lomato
gatce, sonsoning well with onfon and
chopped green peppors, sdding six
or olght ripe or greon olves. A ment
ple Is always accoplable. IDice meat,
add to thickened, well seasoned
gravy or sauce, adding cooked pota-
toes cul In cubes, and small bolled
onlons and any other lefi-ovor vegol-
able, such as poas, carrols, turnips

"ding, with the addition of n custard

for all fryiog, ]
Laft-overs of frult may be eombin-|

Stule cake may bo sorved for pud-

or chocolate pudding sauce; or the
cake may ba cut In finger longihs
and usod for charlottes or charlotte
russs,

The greatest care should bo given
left-overs, so that they will be in
propar condition to use later, Jelly
Klassey with covern are convenient
for amall portions of vegetables or
fruit,

The use of laft-overs Is unlimited
nnd while such cookery requires
bhoth conalderation and time, the ro-
sults will amply repay for the addi-
tional labor, _

Custard Broad Pudding

One thick wslles dry bread; two
cupg scalded milk; one-balf cup sug-
ar; two ogg yolks; one egg; ono-half
cup cocoanul; one teaspoon vanllla.

Boak the bread in cold water fif-
teen minutos, then press dry. Boat |
the o and yolks slightly, add sugar, |
| nealded milk, bread, cocoanut and|
vanilla. Pour into a baking dish and
place in & pan of hot water; set in a

modorate oven and bake untll center
l!n firm. When cool spread the tn]l!
with jam or Jolly and cover with a
:murinruu made of two egg whilna|
boaten until stiff, then add gradual-|

| und eggplant may all be prepared In

gr cauiflower. Place In u casserole | ly, constantly beating, two table- |
or baking dish Make a plain ple| spoons of sugar, then fold in two|
erust or hiscult dough Yor top and | more ublespoons of sugar. I'lace un:
bake in n moderately hol oven, 'l‘hlrlI thoe top grate of a moderale oOven
may be propared in the morning, and fand bake elght minutes,
tho crust made, but not sadded until | Surprise Charlotte Russe
the ple goes (nto the oven Line individual or large dish with
Bmallor quontitiog of left-over lady fingers or thinvalices of aponge
meat or fish may bo chopped and|cake, Whip one cup of whipping !
made Into soulfles, timbles or ero-| eranm;. add l:\'n tableapoons (lovel)
quettes, or tdded to & well-seasoned | of powdered sugar and one teaspoon l
white sauce and served on toast, or | ful of vanilla, Line sides and bottouw

In ramokins or & baking dish, the
top ecoversd with buttered crumgs
and then browned in the oven. The
white sauco, made of butter or sub-
stitute and wmilk, sappy additional
food value to take the place of the
wmaller quantity of moat or flah.

One most important factor iu the
success of these dishos Is in care-
fu)} proparation. All bones, gristle,
skin or tough, undesirable portions
ghould bo removed and descurded. If
thare are large meat bones, as in a
roast of lamb, these may be broken
—adding two or three eupfils of
eold water, also an onlon, Simmer
for an hour or morfe and use as o
base for gravy or sauce,

A cupful of chopped moat or figh
will make a souffle, croguettes, tim-
balos or creamed meat In ramokins
for four persons.

Loft-over wogelables can be re-
boated In a white sauce, used for
oream soups or chowdara; scalloped,
made Into au gratin dlshes, added to
a fritter batter and fried in deep
¢at or psed In salad, ;

Almost any combination of vege-
{ables, mako an attractive aalad, pro-
viding it Is accompanied with n well-
made salad’ dressing, The. left-over
®reakfast coronl may be molded, slle-
od, dipped in flour and fried a dell-
ocate brown, or half a eupful may re-
place the samo qunn'!lt,r of flour In
the breakfast griddle cakes or muf-
fins: any fresh or ceoked fruit can
te mashed and poured over molded
cold coreal for the children's dessert

Biale broken pleces of bread may
%o dried in a very slow over, then
rolled or put through the food grind-
er and stored in covered frult jars,
To be used in scalloped dishes, to
bread cutlets, flsh or croquettes, Or
out Into vory small cubes, dried In a
slow oven for eroutons for, soup;
made into dressing for stuffed poul-
try, meat, fish, tomatoes or ©6ggE-
plant. Any of the bread puddings are
palatable, provided too much bread
haa not been used, The old-fashioned
oustard bread pudding should not be
wade just to save bread, for that

of cake-lined dish with whlpl-udl
cronm, place cooked or fresh swoel-
ened frult In the center, then cover |
with whipped cream. Sufficient for
three persons,
Meat or Fish Croqueites .
One cupful of well-geasoned thick
white sauce, one cupful of finely
chopped meat or flaked fish, two
teaspoons onion julce or grated on-
fon, one egg boaten with one table-
spoon of water; dry broad crumbs.
For sauce use four lavel table.
spoons of biffter or substitute mol®
ed; add four tablespoons of flour;
stir until smooth, roturn to fire and
cook uptil frothy and add one cup
of cold milk, Stir constantly until
very thick, then add meat or fish,
seasoulugs and onlon julee, Spread
on o platter and sot aside to cool.
Shape into balls or cone-shaped cro-
quettes, rell in broad crumbs, then
In egK, then In crumba again, Fry in

In this manner,

Green peppoers, onlons, tomatoos

this manner. Do not boll the veget-

filva minutes or more. Onlons mnyl
then have the skins rmoved, Re-
mave the centera and il the cavities |
with soft bread crumbs well seasoned

of the removed portion may be added
to this dressing i desired, When
stuffed, placo o small plees of butter
on top of each and bake In o hot
oven. A wsauce may bhoe served with
od vegolables, |
|

DONTMILKIN *
COW COUNTRY

FORT KLAMATH, Sept 28.—
Somotimes city employers of labor
regale one another with storles of
things that Americans don't like to,
do, nnd Justify thelr hiring of vari-
ous sorta of allens by saying they
ean’'t get the work done by native
Americans, On a small scale, the
same may be heard in the country,
and milking is one of the things the
Amerlean Is sald to have an antl-
pathy for.

The charge that “Americans won't
milk"” Is & common one In the Fort
Kinmath ®istrict, and the fact thst
the Fort Klamath  creamery has
been cigued sinee January Is clted as
proof. Once the creamery wns served
by 200 cows. As one means of en-
couraging dalrying, the co-operative
assoclation hud pledged Its  credit
for $4000, with which forty Hol-
stelns were bought from n Wood riv-|
or valley ralser, nearby, These warni
farmed out. |

The the war boom in hay ecame,
and it was possible to get $20 and
oven $£206 w ton. PProbably there s
only a graln of truth in the vtmrn*-.-i
thut Americans won't milk in these |
regiona devoted to general farming;

OUR $6.85 $7.85 & $10
SHOES

Reprecent Values never before given
since the war

These include:

FOR SHOE VALUES

EVANS SHOE CO.

SHOES — REPAIRING

Crossett: Master Made and Buckhecht
All Dependable Brands

CALL IN AND LOOK THEM OVER IF IN THE MARKET

727 Main
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Nebraska Becomes
Movie Producer

LINCOLN, Neb.,, Sept. 22.—The
state of Nebraska has gone into the
movies, Its department of conser-
vation has set up a complete studlo
at & cost of $20,000, and has start-
ed taking plctures. It almg to ad-|
vertisse Nebraska's resources to its
own people and to its nelghbors.

Films will be distributed free on
a regular circuit through the atate,

|in sohools and other Institutlons.

Organization of a state-wide staff)

1
in in progress.

Development of interest through-
out Nebraska In farming, industry,
edueation, state finance, state de-
pariments and clubs are among

' |
Women

gubjecty embraced In state’s movie
program. Prominent people visit-
ing the capital will be Included.

The studio is located at the Unl-
versity of Nebraska, and much at-
tention will be given thia Instltu-]
tlon and the state college of agri-
culture,

—~a—
An aquarium and blological lab-|
oratory has been established &t
Miami, Fla,, for the study of prac-|
tieal and sclentific problems of tha[
l

|

fisheries. '

W00D!

Prices may advance any
day, this is your notice, no

Made Young

but when it comes (o a cattle ﬂmmlﬂﬂghﬁeyl&ndﬂ.&hlﬂdﬂbod?

try, nol many men who have grown

any hankering ofter the
und thig In a eattle country with a

Fifty or sixty cows are still milk-
ohsier, and not mueh less profitable, |
to soll hay at $20 u ton than to feed !

it to cows, milk the tows twice a

» 25 BYR 1, |
day, 385 days, and haul the milk to] The world's standard remedy for kidney |

the ereamery; It was also eanler to

the summer, and throw her out hav
in the winter, than to be eternally
milking her,

S0 the 200 cows became fewer
and fewer, The manager of the
creamery, & Dane, tlosed the doors
and went into farming. The debt had
been pald off In part by holding out
a percentage of croam checks, and in
part by beefing the Holstelns turned
back; for & number of good Holstein
milkers actually went to the ignomin-
fous block. Before the oréamery
doers were shut up, the assoclation
was out of debt, and had $700 in
the bank to meet taxes and the cor-
poration assessment,
rodeo grounds. It* was infinitely
od, but the owners ship cream to
Klamath Balls,

- |
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Vaudeville at Strand Sunday, 19-24 |

Linkville

Twenty-five Years Ago In

full of youth and health may be

IF up on 4 horse, and who know cows as | yours il‘you will keep vour system
boasts to be roped and branded, have in order by mgularly taking

milkstool; |

GOLDMEDAL

NBLEM oy

further guarantee on prices,
Buy your GREEN SLAB

or BLOCK-WOOD now and
avold advances that are sure
to eome, Ask aboul our

DRYTAMAKAUK

For Your Heater

0. Peyton & Co.

tiver, biadder and uric acid troubles, the |

|brand & cow, run her on rangoe in | enemica of He and looks, In use since

1606. All druggists, three slzes.

ok v e s S R e b

“Wood to Burn
410 Muain St Phone 5305
[

|
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~—t0 meet your desire for a real

dainty, tasty cracker wafer,

gltfl::nd‘wm‘ .l S
—_— a ﬂel to

most fastidious fr : Youdm

them invaluable in your home to serve

on all occasions. -

"Dan't ask for Crackers—
say SNOW FLAKES




