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L0L0 WEATHER
GALLS FOR HOT
SMVORY DISHES

Bavory, steaming dishes are
most  appreciated during cold

woatbor-—and Hoston baked beans
are sure Lo be popular for lanch-
BN OF AUppor

The New Kngiand cook bakes
her beana with a plece of sall pork
and the southeru cook bakes haiw
with bacon. Either meat la good,
and adds the savoriness nesded,

In New England, there s an old
eustom of serving baked beana for
Runday maorning breakiss A
breakiast of baked applos aungd
sroam, baked beans, whole whaat
mufflns, criap breakfast radishes
and coffes may prove a wWeliGime
ehange from tha usual tosst and
rareal meal

Masy cooks lnaist that the fis-
vor of the diah Ia improved 1l &
amall, ancut onlon s placed In the
bottom of the bean pot The old
theory that mustard wmade the
heans more digestible hus been
somewhat discountad, butl mus
tard ysaed ma & ssasoning imparts

an intriguing flavor
Y

Hoston Haked Beans

The following rule is sxcelien!
and will serve foar Lo alx persons

Two cups navy heans, 1-3 pound
fat sall pork of bacon, 1 small ob
lon, | teaspwon salt, 2 teaspoons
molases, | tableapoon hrown sy
a7, % leaspoon pepper, 4 tea
Apnon mustard, L% teaspoon soda

Plek over atid wash beans FPut
In ¢ald wate: to more Lhan ocover
and woak ove- night. In the maore
Ing drain and cover with fresh wa
Add sodn and bring to the
nolling point  Gimmer five min
ntes and drain. Do not throw this
waler In the slnk. Hinss beans in
slear pold water and return to kel
tle with e=~oh of the water left
to cover. Nring a. «wly to Lhe boll
Ing polat and simmer uatll the
skin wripkles when a few bedus
are taken up on a apoon and blownp
apon

Draln beaus {ro mibe waler and
rianse in cold water. Put a thin
alles of palt pork In botlon of bean
pot. Add onlon, peeled but un.
ut. Add half the beans and the
amaining pork, which has heen
woll washed and the rind scored
in balf-inch aquares Cover pork
with remalning beans, Mix mus-
tard with 1 cup bolling water ana
pour over beans. Add enough more
bolling watm: o cover beans,
Cover pot and bake four hours In
A moderats oven. Uncover for the
inst half hour of baking and bring
pork to the top, that it may be-
roma brown and crisp.

Heans can be baked In a casse-
role or baking dish with a close
fitting cover, if the reguiation
baan pot 18 not at hand

FASHION HINTS

sy

LOOSE SCREWS
It loose acraws Are drawn oyt of
turaliure, dipped Into glne and
serewad bark In quickly, they will
stay put
LL L]
LEMON SAUCE
A thick lemon sauce, seived hot,
ts & good change for puddior
sance, Some familiea Hke it with
a Ansh of augar,
FIRE HAZARD
Rurn up all cotton wasts used
for pollahing furniture. Many a
fire hap bhesn eaussd by spontane
ous sombuation of Just this
LA
THIN SPOTS
When your rugs or carpots de
welop thin spots from bard nsage
heforn they hreak throngh, darn
them down onto & plece of woolan
on the wrong alde
e
DRESS ELBOWS
With the new long, tight
sloaves, slbown come through silk
dresses quite eanlly. Hxamine
your sleeves earofnlly. If such a
eatastrophe Ix Imminent, sew n
band of sllk inslde, around the
slonve, by bling stitehen, catelilue
it rirmly at the seain,
GREASE SPPOTS
on't wash grease spots on lin
eleum or wood floors with hot
walng, a8 thie wots greaso, Wash
with soap powder and oold water
untll the grease comes ol
L1l
WIHOLE CAULIFLOWER
You oan keep n cauliflower
whole by tying s ap In a pleon of
chossacloth for conking., [e sure
not te overcook 1L fa oxcolleat
sorved with drawn buotler sl
grated chesse
en
MORE CHANGE
This time of yeur housohold lin-
ann are on sale, It puys to have
morn than Jjus® o change of ahaole,
townls and other lHnens. 1f not
used conninntly, they last much
longer,

LA
VEGETANLE WANTE
Some sf the best part of veg:
ataliles Is logt through thick par-
Ing and overcopking Mist
elabley should bull from ten
Hitesn minutos only,

vep
Lo

FOR SUNDAY DINNER

Oscar of the Waldorf Suggests

BAKED STUFFED HAM

Oscar of tha Waldorf

should be

Daked Stuffed Ham
Btulfed Green Peppors, Huile
Bpaalah Onlons
Mashed Potatoes
Hearia of Leattuce, Waldor!
Droasing
Floating Ialand
Cotlee
- - .
Baked Stuffed Ham
Dall the hatn until it can sanily
be skinned. Remove the skin.
Cash the bar 1o the bone. Fill up
the cula with a force-meat of allt-
od bread crumbe, & wvery ity
thyme, finsly chopped parsley, »

(right)
gashed to the bLone as it s prepared for stulling and

demonstrates how bolled ham

baking,

(Editor's Nole—This 1 vn--inu.ou‘h butter to mix thess In-
menuy which Osear of the o'/ gredients to & pavte, Brush over
writing ftor The Evening the ham with the woll-beaten
And NEA #ervice, sugg yolks of eggs, dust {1 with sifted
vour next Sunday dinner.) i 4

Malf & Grapefrult | bread erymbs, and bake slowly
Mutton Broth until quile done,

Or, if & hot<holled ham is to pe
served, and only a small portion
of it used, the spaces from whare
thin alices hava heets laken may be
filled with forcemeat, brushed
over with beaten ogg, sprinkleq
with bread crumbs and put (nto an
ovenn untll browned, the ham al
ready bolng sufflelently cooked.

It your window shades look
dirty and worh ot the bottom, re-
vetrae them by taking oach off ita

roller, and turning it upslde dowa,
stitching the top to make a hom
for the bottom and tacking the

seancning of ealt and popper, and eratwhile bottom to the top.

VEAL IND PUAK
COMBINATION S
SOMETHIN NEW

| When you think there 1s “noth-
| jug pow under the sun” try com
bining wveal wnd pork. Ho meny
women are depondent on  basf,
veal and pork for thelr meat sup-
ply that the monotony somatmies
becomen overwhelming

Noth the mests require thor-
ough cooking, which meana a
long-time couking process suitable
for weoll-dons lackn
fat, whila park Ip rich in this ma-
terinl. In this way, ote meat nyp-
plemonts the other to produce a
delicloun whole

A breast of veal stuffod with
bulk sausage or finely chopped
lsan purk galnus richness of flavor
Choppad veal and purk comblmes |
with bread erumbe and “bound”
with milk and egg, makea delici-
ouy patty-cakes for lunchean. Pork
and veal sn brocheita is anctber
Inviting luncheson dish dependent
on the combination for its flavor
and dellcacy. A meat loaf is more
desalrabile of the mixture of the two
meats than it made of ons alone.
The pork loaf is too rioh, and the
veal loaf 1s o dry aod tasteless.

Rolled Breast of Veal

One breast of veal, 1 pound san-
sage meat or finely chopped jork,
& cup rice, 1 tablespoon grated
chioene, 1 large onlon, 1 carrot, 4
tarnlp, parsiey, thyme, baylsaf,
peppereorns, exit and pepper,

The sessonlngs are lmportant.
Sausage b wrually well seasoned,
o very little salt and pepper will
ba needed 1f 11 is used. If plain
chapped pork s ueed, additional
salt will be necessary,

Remove bunos and tendons from
veal and trim aceatly. Sprinkle
with salt and pepper und sproad
avenly with pork. Roll tightiy
and bind with & stout cord, FPat
bones and trimmings of veal .n
kattle, add allved vegetables, herba
salt acd pepper. Put roll of meat
6R lop and sdd waler Lo cover veg-
etables hut oot meat rell. Cover
closely snd simmer two hours
Baste meat [réeguently with stook
{in kettle and add water aa noeces
isary. Remove moeat from Kkeilie

dishes Veal

l

and strain stock. Thers should
be three cups Doll rice In sallcd

il

CUNTAIHI‘:HI take taiklos 10
hundreds of towns that would
asver soe the plays and players

wrive on & passenger traln,

“Not & Dram Was Heard™
wleat Alms, Now llstan 0 ‘om!

*The Woman Who Walked Alone™

bad probably just kicked & fread
sscort on the shinn

*The Price Woman Pays™ W
asually gaugod by what she con-
slders s »

bargaln.

“Holl's Ousls™
dopunds for pop-
nlarity on futare
bookingn.

*Fools in the
Dark” whistle
on thelr fAngers
and stamp thelr
foet.

Monte Blue
and Myrna Loy
will prineipally Inhabit “The Isle

Bally O'Melll

| of Escape.” Happlly they will be on

speaking terms via Vitaphone,

*The Tie That Binds™ wsually
makes a fellow hot under the collar.

=rhe Unfalr Sex s the opposite
s4x, of course.

For "Double Festure® Day
"Out All Night*

*That's My Daddy®

Fence-Rall Talkles
Farmer Sllo says: “My boy 1o
college tells me they bave trafie
problems In the eity, My trafe
problem ls to keep him behind the
mules and between plow-handies”

Talk About Your Talkles
Bally O'Nelll will eavort soubred-
tishly ia “Hold Everything.”
Marian Nizxon will make an ez

She’s Chosen
Modern Eve

Hers Is pretty Clara Lasmmle,
selected to play the role of Eve

in the huge pageant “Hear, O
Istael,”” wstaged as part of the
twalfth triennlal econvention of

councll of Jewish
women at Log Angeiss Miss
Lasmmls, a noted dancar, was
given the part because the spon-
sors of tha play considered her
& modern replica of Eve.

the natlonal

tremaly "Sweet Kitty Bellairn”
Warner Bros. started s lot of
talk when they inmtroduced Vit

phane,
For the several millionth time Al
Jolsoa will rhyme *Alabammy™

with “Mammy” ino tls new “single.”

_————
If your rugs iouk diugy, try glv-
ing them a washing, right on the
tioor, of clotha wrung out of suds
with a little ammonia In them,

water for 16 minutes, Draln and
pour several quarts of bolling wa-
tor through rice. Drals, Return
stock to kettle and bring to boil-
ing polut. When bubbling rap'd+
add rice and meat and simmer,
psely covered, until stock ls ab-
sorbed. Hemove meat and cut
cord ia several placesn. Usnbind
without disturbing ahape. Arrange
rice 1n a border on A hot platter,
sprinkie with cheese, and place
roll of meat In the center. Oar-
nisk with parsley and serve.

Hy JULIA DLANSHARD
NEA Writer

NEW YORK. Jan. 23— The
Year promises to ha a bright one,
judging by the new orysial dishes
that are on the markel, walting
te sparkle on the smar! hosteas’
tabile

The chie novelty in table decor-
atlons this new year is the black-
whita color scheme—white rotes
|is the centar, white damask or
lace dinner sets, and sparkling
| eryrtal dishes, In the new ehony
glanaware

What could be smarter, for In-
pance, than eream of mushroom
soup served o black glass bawla?
From soup to nuis there are sbo-
| ny glass dlshes now, and those wo-
men who like noveity and fresh-
ness for thelr lospliallly
make use of them.

Centerpleces Are Varied

If ane does not wish Lo uke
tlownrs tor a centerpiecs, thers
are crystal fonntains, sparkling
elustors of tiny tlowars and a hun.
dred newly created deslgns of
eryetals centerploces that harmon-
Ige with the spirit of the modern
home,

Bome of the now glasaware com-
promises, with black bawses in the

Hervice

Now

form of convontional flower de-
signe from which wetchod white
erystal, thin an alr itaslf, rises in
slender, delleata lovellness, to

tashlon gablets, bowls, plates and

cnps and sadeers

Thers |8 oolored crystal for
thonn whe profer It Ruby red
eryatal la among the most popular,
It may be plaln or most deeora-
tive, with carvod erystal bases n

the form of fish, modernletic set-
back designe doranm of other
patterns,
Originnlity Is Unlimited

Atire green, amber and topas
broaktast wnd luncheon soels are
having m vogue, With the ¢olored
demask, erash linens, lace #o's
trom Italy and 8paln, printed setw
from Hohemis or gay hand-woven
soty (rom Rnssia, there In no limit
tr the originality and interest
whish may characterize the home
table

Blmple pressed ecoloved Elass
sotw, plain as to form and withou!
any decorations, are bost  for
proakiasl. Glven sparkling silver
along with them, the lable ansem-
ble e most ploasing.  Frolls make
A botter hreaklast plece than
Howers

Dot when lunchicon comeds, some
of the tine, sparkling bubble glass
may he usod with the salads and
sOUpA and wppetizing dessort iwice
Ay appealing sorved In ik, A yel-

o

will

NEW VARIED FORMS OF CRYSTAL

BRIGHTEN TABLE DECORATIONS

Striking Shap.u.a;td Colors Pattern Novel Glassware

[low vexotable plate, for Instance,

In stunnleg on green glass. BSo s
ong that eontplns such colorful
things na grilled tomatoos
The Cholee Is Wide
Bosides the tormal and informal
tegular table dishes ln the now
glass, there are crystal wots (or
poroh eutortaining, for baverages,
frogen desserte, cakes, sandwiches,
salads and other tompting refres-
(ments that the obliging hostes
may plan
If one does not

feel egual o

supplying the home with an antire
table sorvice of evystal, the adal-
ton of & single course of crystal
Is o worth-whila departure,

An atter dioner colfes sel s
perhaps the best single choloe,
sarved mear the open fire in the
living room. the crysta! catches

the gleam of the flames and en-
livens the oocasion,

No matter what one's dinner ta.
ble color stheme sy have beeh,
the ebony gluss alter-dinnes eatlsp

Sorving chie during the Now Year may consist in the use of one of the new after-dinner coflee
sorvieas of shony glnss cups with siiver trim to mateh up the sliver setvice (top) or, fn the use of
one of the trim new olched erysial seits In clear color in the amber, ruby, green or royal blue,

the new eigg-shell shapes or in low,
squat ones. With a slender shap-
ed allver service the former is ap-
propriate, while tho latter may be
better 1f one's coffee urn, sugar
and creamer are of the underslung
type. If oge aoes not prefer hlnck
orystal tor colfee, the elehed clear
ones ara perhiaps the second most
elegant aholce oue canu make.
Whatever cnue's personal Laste
In colut, however, It can be sul-
od porfectly wnd satistaclorily la

surviee is i plagh, There come In

some of the new aryatal

THE
W() :WA 1V S
DAY

““Trial marriages are paver redi-
Iy samples of marriage,” writcs
Thyra Samter Winslow in *“Ceol-
lege Humor." “They lead no-
whoere except usually 10 undappi-
ness for the girl. When foliowed
by marriage, they olten take away
the posaibility of bapplness that
might bhave existed. I dont
know why this Is so, but I've seen
it bappen lots of times, And pro-

| Nearly svery home-maker loarns

Sisrter
Maryys
Kitchen
e

By SISTER MARY
NEA Service Writer

In time how difficult It Is to cater
to an invalid or conval who

!M.

POINT BARROW, Jan, 23,
3-‘-.\““0 murky sunilght bi
® most northera of

Alasks here st noon edte

The oalives,
Amoeriesn apirit

eannat have the food that is pre-
pared for the family. Desserts
such aa pasiriss and hot puddinga
bave no place on the slck-room
tray, hul doring winter months
many familles demand thase hear-
ty concoctions for every-day [are.

The returning strength of the
lavalld often depends vitally upou
& guod appetits, so every affort
should be made L tempt the In-
valld to eat well and regularly,
Time spent In preparing speclal
dlshes shouwid not ba consldered
wasted sffort,

Variely anJ the slement of sur-
Prise mre highly Important, Meal
tmes are veritable cases In the
munotony of the Invalid s day, sut
It egxn and toast always appaar 1n

Prune Souffle

The fullowing rule is for an
ladividua! portion:

One egk white, 4 tablespoons
mashed «towed pruses, 1 ta-
ble spoon sugar, faw graing of
walt, few gralss cream of tar-
tar, 14 tesapoon vanilia.

Wash § or ten prunes and
soak 13 ould water for 8 or 4
bours. ook In the same wa-
Wwr untl] soft. Hemove stones
And rub throdgh a steve. Add
SUEAT

Beat whits of egg ustil stifr,

s, suggestod that
ferers coms to Poist

where the thermomaster
ared 30 degrees above mero,

FRUIT PUDDING
To use up your breaklfast
or bread crumbe o a
way, mix with figs, nuts and
put through the meat grinder
make a stoamed pudding.

H

WINE REDS
Some new bathing sulls for the
wouth prefor wine rods, often iy
aned with pinks with burgnndy
tones,

TWO GREENS
A chartreuse flat crepe and Jer-
soy blouse Is & nice foll for a dark
green printed slik sulk

adding salt, cream of tartar
and vasilla. Fold in pruses
&ng turn !oto & lightly batter-
ed eustard cup or small moid
Put Into & pam of hot water
and bake 35 minutes in & mod.
erats ovas  Sarve with whip-
ped cream or custard sagse
made with yolk of egx.

the same form the patient has lit-
tle 1o look forward to,

A Nourishing Dessert
The dessert made with milk and
O£ adds quite as much nourish-
meant to the mesl as the “main
diah,"” altbough the dessert shouid
always be very dalnty and appe
Uzing.
Never serve a sick persom any-
thing that Is not perfert in (ts
way. If the custard (s over-baked
and seems watery, don't serve ‘i
Let some wall membder of the fam-
Uy eat It to “save IL." but prepars
A freab one for the inwvalid.
Use the utmost care In flavor-

miscucous affairs that are not even
trials—well, even in this day of
‘treadom,’ girls know heartaches
and unhappiness. As for colmpan-
fopute marriage, 0o one ver guive
know whal they meant except pub-
Melty tor one loolish Llttle cou-
ple.”

No, no oue has yei ligured ost
any bhonest or satlsfactory way of
giving samples of marriage, with-
out the marriage; the whole mat-
ter Is too complex. You can give
a sample of some particular phase
of marrisd life, just as yoa can
show some one phase of life In a
limited raume, but you can't say
that one siant s life,

e
IT ISN'T MARRIAGE

The reason ls, Of course, mar-
rlages do aot come o ready-made
jots, You can't try a sample of
something that {sn't marriage aad
ecall It marriage, and say whether
it falled or succeeded.

1 think trial marriages, so-call-
ed companionate marriages, and
what not, are teally a gesture to-
ward a more honest way of living
—of, & more bonest way of think-
Ing, 1t yon will.

Couples today are actually de-
fensive regarding marriage. Thay
have heard ro much about its be-
ing a fallure and have seen no

_Midnight Blue

Sparkling and cologant In the
evening gown of midnight blue
patlettes that Luelen Lelong cre-
uted for Princess Ruspoll to wear
to the evening recaption follows
Ing the wedding. The bodles W
charmingly simpla la cut., but
the skirt has an Iotricately mod-
elled line, with o deep, full

Ing. Too sweet ar too highly flav-
ored d ts will not pl an lo-
valld whose sensibilities are au-
usually acuts In every respect.
Custards, junkets, jellled trults, |
baked and stewed frults, simple
ico creams and fces are all good
desacrts for lavaiids. Prune souffe
Is an excellent dessort for the win-
ter invalld. 1

much to earroborate this theory—
that they soarcely dare to bope
theirs will be exceptions, and the)
want to seem Intelligent as well
as emotional.
ans

HEART V8. MIND
How olftan do you hear young
couples say something ke this:
“Weo understand each other per-
fectly. Wae are goling to be honesat
about our marriage, whataver sise
we may or may not be. We are In
love mow, but we probably wom't
always be. Whan one or the oth-
er ceasés Lo care, that automatic-
ally dissolves sverrihing betwean
us, There's golog to be no hang-
Ing on to an empty lustitution
when It bas no meaning. Each :f
us will keep our friends, and onr |
Individualition. Both of us will
kesp our jobs and 1t will be & 50-
50 arrangemont—ete.”

They mean it when they say It
They bellevs in belog clvilizsed
They belleve In using thelr heads,
But unfortunstely, they are talk-
ing about something they really
know nothirg about.

They don"t reallse that the
heart does not leap to follow the
dictates of the mind. Thoy may
realize that jealousy {s & low mo-
tive, and that you should have
none of {t—but they don't reallae
that probabiy both of them have
plenty, and that It will show itself
before long.

But, as Mrs. Winslow points out,

An opportunity to serve
—that s what our
:al mechan!cs ask. A chance
to electrically demonstrate
thelr ability and falraess.

This 13 the slectrical

demonstration station. It
Is the Family Electrie Bhop.

THE EL pmr.'
GARCELONS

735 MAIN P 1
I EAMAT FALLS OREGON

7]
=

“marriago {8 batler than any of
the modern makeshifts, and while
it doesn’t exactly solve things, it
s much more comfortable and usn-
derstandable.”

DOUBLE ACTION
First~In the dough
Then In the oven
Same Price
for over 38 years

| 25 ouncestor 25¢

| Useless than of
high priced brands

MILLIONS OF POUNDS USED
BY OUR OOVERNMENT

flounce,

CLEANER

Clothes that gleam with the
consiant sparkie of newness

. . garmefita ever [resh ang
lovely . . . the dalatiesl
frocks always strikingly ciesd
and wholssome . . . homes
shining aod benutifal . .
thoae l‘u the &nrhﬂlmmm
have when you rely Y
on ecompetest dry MI::.
Call the Cleanaer.

KLAMATH

CLEANING AND
DYE WORKS

S
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