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Handy Kitchen Arrangement | Evening Story for the Children
By M ARY GRAHAM BONNER

JOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOCOOOOOOOOOOOOOOOOOOOOOOOOO

Drain Boards on Each 8lda of the Sink and Good Light Make Th is a Satis­
factory Dishwashing Center.

(Prepared by the United States Department 
of Agriculture.)

Dralnboards pa each side of the sink 
and good llgbt' above it make dish­
washing easy and convenient. This Is 
especially true If the dish closet Is so 
placed that the china may be pul 
away without extra steps after It has 
been washed and wiped. In this cor­
ner of a Louisiana farm home, pho­
tographed by. the United States De­
partment of Agriculture, all these 
points are exemplified. The sink ar­
rangement Is so neat and compact, 
with Its tidy cuphoards below the 
dralnboards, and the extra end win­
dow makes It so light and pleasant, 
that the housewife evidently enjoys 
her Individual lunch here, for she hus 
put a cloth over the table and a vase 
of flowers on I t  The little table might 
be set for two or four persons for any 
light meal which did not seem formal 
enough to make It worth while to car­
ry food and dishes all the way to the 
larger dining room. The kitchen 
opens onto a screened entrnnce porch, 
which Is plensnnt enough to use for 
preparing vegetables, Ironing, or other 
work In warm weather. Linoleum on 
the floor Is easy to keep clean and 
comfortable under foot 

In planning any kitchen. If the va­
rious activities that are to be carried 
on In It are kept constantly In mind, 
it Is possible to arrange definite work 
centers which save steps and contrib­
ute to efficiency. The preparation of 
foods, cooking, serving, and clearing 
away and dishwashing, are four ac­
tivities that follow each other every 
day aiffl several times a day In most 
kitchens. Compact centers for these 
Jobs are therefore desirable. While 
the sink may be part of the raw food 
preparation center In conjunction with 
a wor': table. It Is principally as In the
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Research and practical experience 
have demonstrated, snys Dr. A. IT. 
Woods, director of scientific work, 
United States Department of Agricul­
ture, that nonncld food products, like 
aspargus, beans, corn, pens, beets, 
spinach, ments and fish, cannot 
be canned safely by processing In boil­
ing water, hut must be sterilized under 
pressure with approved time and tem­
perature. *

Pressure cookers are now stnndnrd 
equipment and are readily nvnllahle 
at small cost. The department does 
not recommend any particular make, 
although attention Is called to the 
Importance of having the pressure 
kettle equipped with thermometer and 
pressure gauge for proper control.

"There Is now no excuse,” says Doctor 
Woods, "for continuing to take risks 
involved In canning nonacid foods 
without adequate pressure cooking. All 
recommendations by the Department 
of Agriculture will hereufter make tills 
clear and emphatic.

Illustration, the place where soiled 
dishes are stacked and washed. Wti'le 
not seen In the picture, the garbage 
can should be close at hand, and on 
shelves or hooks—In this case In the 
lower cupboards—can be kept the ar­
ticles needed for dlshwnshlng, such as 
the dlshpan, mop, sink brush, soap 
shuker, washing powder, or other 
cleaning agents, and dish drainer. 
Cloths and towels that have been 
used are generally hung In the air, 
and kept In a drawer when clean. 
Double boilers, the coffee pot, pitchers 
add other utensils that must be filled 
with water before being used are kept 
near the sink, also strainers and col­
anders which will be used there.

" I  am going to give a dinner," 
shouted Peter Gnome, “ In honor of the 
club, the Every-Day-Is-NIce Club.

“All our members have lived up to 
the rules so beautifully In acting and 
behaving and feeling that every day. 
no matter what the weather, was fun 
and that something could be done 
every single day.

"So I am going to give a dinner. 
Pray all come and hear the news."

The brownies, elves, gnomes, mem­
bers o f the Bogey family, old Mr. 
Giant and Witty Witch and the gob­
lins all came hurrying to the spot 
where Peter Gnome stood.

When he saw them all he waved 
his high hat In the air and shouted.

“There Is a little cave near here. 
It would not be large enough for old 
Mr. Giant, but It ts going to be my 
new home.

“There Is moss Inside, and there are 
little ferns growing about.

“There are tiny cracks In the rocks 
and sometimes I will be able to talk 
to the Insects and hear why they do 
this and why they do that

“ So I am going to give a cave 
warming."

“ What?" they all asked In surprise.
“ When people give a party In a new 

house they cnll It a bouse warming— 
or when they have moved to a new 
home.

“ Well, as my house Is to be a cave, 
and as I am going to give a party In 
It, I think I should call It a cave 
warming."

“ Perfectly sensible,”  said Witty 
Witch.

“A very sensible young fellow Is 
Peter Gnome.”

“ Still,”  said old Mr. Giant, and 
stopped for a moment, then com­

menced to speak again, and then to 
wipe a tear away.

“ Why old Mr. Giant, what ts the 
matter?”  asked Peter Gnome, as he 
hopped on Mr. Giant's right shoulder, 
pulled his right ear and kissed the 
tip of his ear gaily.

“ I was being a little selfish,'” said 
Mr. Giant 

“ You—selfish!”  shouted Peter
Gnome. “ What In the world do you 
mean ?”

“I will tell you," said Mr. Giant 
“ Do,”  said Peter Gnome.
“ Do," said Witty Witch. “ I always 

approve of creatures telllDg what they

Was a Huge 8 uccess.

have heard that makes them feel hurt 
“ I don’t believe In their keeping It 

to Miemselves as It may all be a mis­
understanding that can be cleared up 
with a little talk.”

“ Peter Gnome Is going to give a 
cave warming,” said Mr. Giant, “ and 
he said his cave was too small for me. 

“ It hurts my feelings for I thought
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'Ĉ P About Cakes and Candy
By NELLIE  M AXW ELL
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times. Cream four tablovoonfuls of has become a food of he-men and 
butter and add two-thirds of a cupful the he’er they are the more they eat”

A few good cakes not too expen­
sive or too complicated to prepare

are well to keep 
In mind. Here Is 
one that Is al­
ways good anu 
one that s quite 
Inexpensive:

8now Cake.— 
Sift two cupfuls 
o f  flour, three 

tenspoonfuls of baking powder, using 
pastry or cake flour. Cream one-half 
cupful of butter or other sweet fnt 
with one cupful of sugar, sift the su­
gar If at all coarse and sift flour and 
baking powder three times. Add flour 
to the creamed sugar and butter and 
add alternately with two-thirds of a 
cupful of milk: beat well, add one 
teaspoouful of vanilla and after an­
other good heaklng fold In the stiffly 
beaten whites of three eggs. Bake 
In two layers or In a square loaf pan.

8 plos Cake.—Take two and one- 
hnlf cupfuls of pastry flour, one-half 
teaspoonful of soda, one tenspoonful 
of baking powder, one-fourth tens- 
poonful each of allspice, nutmeg, 
mace, one-half teaspoonful of cloves, 
one-half cupful of butter, two cupfuls 
of sifted brown sugar, two well beat­
en eggs and one cupful of sour milk. 
Mix and heat as usual. Bake In a 
square well greased pan fitly minutes.

Emsrg.ncy Caks.—Sift one and two- 
thirds cupfuls of flour with two teas­
poonfuls of baklug powder, add one 
cupful of sugar, one-half teaspoon­
ful of salt aud two teaspoonfuls of 
baking powder and sift together three 
times. To two egg whites unbenten 
add enough milk to fill the measur­
ing cup. Turn Into the flour mix­
ture. add vanilla and bent vigorously 
for seven minutes. This makes a loaf 
or eighteen cup cakes.

On* Egg Caks.—Sift one and one- 
hnlf cupfuls of pastry flour, two teas­
poonfuls of baking powder, three

Pickles Are Easily Made

of sugar—cream until light Add one 
egg and beat well—beat egg before
adding. Add the flour alternately
with one-half cupful of milk, a small 
amount at a time. Beat well, add 
one-half teaspoonful of vanilla. Pour 
Into a greased pan and bake In a
moderate oven one-half hour.

It has been the popular belief, be­
cause men buy such quantities of 

candy, that it Is pur­
chased for the women j f  
the world. This Idea has 
been exploded by Past 
President Hunt of the 
National Confectioners’ 
association. He s a i d  
“ t h e masculine sweet 
tooth ts steadily grow­
ing sweeter. I f  we could 

take a census of the candy In con­
sumers’ hands at this moment, we
would find most of it, not In the bou­
doir and the shopping bag, but In the 
pockets of overalls and golf coats. In 
the working man's dinner pall, and on 
the desk of the busy executive. Candy

Candy leaves no seal brown taste 
In the mouth the morning after. It 
Is taking the place «1  the hot dog; 
the traveler prefers a supply of clean, 
good candy to “pep” him on his way. 
He begrudges the time spent on a 
meal and stays his appetite until the 
Journey’s end with nourishment that 
may be cotiSU<ped conveniently as he 
drives along.

Our aviators, as well as explorers 
In the Arctics, recommend the use of 
candy for a quick meal. Hundreds 
of pounds of candy are Included Id 
the supplies for expeditions. Sugar 
Is coming to be appreciated more and 
more and each year Its consumption 
shows Its popularity.

Marshmallow roasts are a popular 
evening ceremony In children's camps 
and a picnic without a marshmallow 
roast Is as Incomplete as a rabbit's 
talt On rainy nights In camp when 
the Indoor Are Is enjoyed, the fire­
place offers a good substitute for the 
campfire.

(© . l i l t .  Western N ewe paper Union.)

’ said Peter Gnome, 
you told me what

my dear friend l ’eter Gnome loved 
me.”

“Oh, Mr. Giant,'
“how glad I am 
was the matter.

“ Yes, Witty Witch, you are quite 
right In saying things should be talked 
out

“My cave where I ’ll sleep Is very 
small—too small for you but all right 
for a bedroom for me, but my real 
place where I ’ll give the cave warming 
Is the outside part which ts like an 
open cave, and there are two great 
tables of rocks where I shall have din 
ner parties and where we’re to have 
our party now.

"Oh, Mr. Giant, I wouldn’t live any 
where where you couldn't come aud 
visit me.

“There will be lots of room for you 
In the big cave. You can even take a 
nap oo one of my tables auy time you 
wish.’’

Old Mr. Giant was happy once more 
and they all went off to the party 
which was a huge success.

(© , 1929, Western Newspaper Union.)

For best flavor and color cook all 
preserves rapidly. .

• • •
A small electric fan helps to keep 

the kitchen cool In summer, and to 
drive out cooking odors.

•  * •

Lettuce or other salad greens may 
be crisped In very cold water contain­
ing a little vinegar or lemon.

•  *  *

Protect Iron or steel utensils which 
are stored for the summer by coating 
the surface with paraffin or other fat 
containing no salt and wrapping them 
with newspaper. This applies to flat­
irons and stoves as well as to small 
kitchen utensils.

•  •  •

To make a cover to protect food 
which Is cooling, stretch a piece of 
cheesecloth over an embroidery frame 
a little larger than the dish containing 
the food. Several hoops of graduated 
sizes may be kept for this purpose on 
a long hook in the kitchen pantry.

|  CARE OF THE BROOM |
A new broom sweeps clean, but so 

will an old broom If properly cared 
for. Careless treatment will wear out 
a broom more quickly than frequent 
and prolonged sessions of sweeping.

Occasional washing will help to 
keep your broom In good condition. 
Prepare a pall of hot soap suds and 
dip the broom end In and out quickly 
so as not to sonk the bristles. Shake 
off as much of the moisture os you 
can, then bang it In the open air until 
It Is dry.

B « Prepared
Do not forget that your strength 

for every conflict depends on your be­
ing girded fur each as It comes, and 
never being careless or weary.—E. B 
Hall.

Bishop All Right, but
Oh, You Cannibal King!

The late Avery Hopwood, the bril­
liant playwright, believed In the 
younger generation. He said one day 
at a luncheon In his New Yonk apart 
ment:

“The younger generation Is Inno­
cent It talks rough, but It Is Inno­
cent at heart It reminds me of the 
two little girls.

The first little girl was on her way 
to school when she met the old 
bishop.

"  ’Haven’t you got a kiss for me. 
my child?’ he said.

“ So she pursed up her little mouth 
and stood on tiptoe and the old bish­
op kissed her.

“ When she got to school she 
bragged to her schoolmates:

“  T Just kissed a bishop.’
“  ‘Oh, pshaw, that ain’t nothin’,’ 

said a second little girl. ‘Why, at the 
masquerade ball at the Ocean hotel I 
kissed a black cannibal king.’ ”

Seamen's Phrase That
Might Puzzle Landsmen

"Yes. I like the Bowdoln. 8he 
sleeps eleven," said Commander Mac­
Millan to a reporter who greeted 
him when the ship docked.

“ She sleeps eleven?" the reporter 
questioned.

“ Yes," the commander answered. 
“ ‘She sleeps Is a term used by sail­
or men and obviously means the 
limit of the ship's accommodations. 
I  was walking through a cemetery In 
Provlncetown, Mass., not very long 
ago when I saw two old sea captains 
admiring the tombstone of a prom­
inent ex-resident

“  That’s quite a tombstone,' I re­
marked to one of them.

“ ‘It Is,’ he answered, ’a wonderful 
tombstone. She sleeps six.'"

The price of liberty Is eternal vlg 
ilance, but the cost of repairs Is extra.

I T ’S folly to suffer long from neu- 
*ritis, neuralgia, or headaches when 
relief is swift and sure, with Bayer 
Aspirin. For 28 years the medical 
profession has recommended it. It 
does not affect the heart. Take it 
for colds, rheumatism, sciatica, 
lumbago. Gargle it for a sore throat 
or tonsilitis. Proven directions for 
its many uses, in every package. 
All drug stores have genuine Bayer 
Aspirin which is readily identified 
by the name on the box and tho 
Bayer cross on every tablet

©ASPIRIN
Aspirin is tha trade m&rk of Beyer Manufactura 

of Monoaceticacidester of Salicrlicacki
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Collared Neckline Is in Fashion

(Prepared by the United fltatea Department 
o f Agriculture.)

I f  yon prefer a crisp, sweet eucum 
her pickle to a dill pickle you can con 
vert the latter Into the former very 
easily. Either homemade or commer­
cial dill pickles may be used. The ad 
vantuge of beginning with the dill 
pickles Is that very little time Is nec- 
essnry for completing the sweet pick­
les If the right size Is used.

These sweet cucumher pickles are 
made In rings, uud come out clear, 
crisp and transparent. They are very 
attractive to serve with snlsd or cold 
meat or os an appetizer. The follow­
ing recipe Is furnished by the bureau 
o f home economics of the United 
States Department o f Agriculture. .

Sweet Cucumber Picklee.
«0 Arm dill picklee H cup .Whole 
I I  peeled gnrllo 

buttons
I pints cider vine* 

gar
1 pint tarragon 

vinegar
M cup whole all­

spice

black peflper or 
6 hot red pep­
per pods

10 lbs. granulated 
sugar

1 lb. brown augar
1 cup olive oil

The dill pickles may be mode pre- 
lusly according to the directions In 
rniers’ Bulletin 1438-F. Cut them In 
[>ss slices one-half Inch thick, and 
sin In a colander overnight. In a

3-gallon stone crock with a lid, pack 
the pickles In layers, using two garlic 
buttons to each layer. Boll together 
the vinegar, sugar, and spices for III 
minutes, watching carefully that this 
does not boll over. Pour at once over 
the pickles. Next morning stir thor-.

Materials Ready for Making Pickles

ouglily and add the olive oil. Cover 
the Jar. Stir the pickle well each day 
for ten days. It ts then ready to 
serve. I f the pickle Is to be kept for 
any length of time It should he sealed 
In Jars made sterile by boiling. Use 
pint Jars so that when once opened 
the coutcnts may he quickly used up

y  By JULIA BOTTOM LEY
1

And now It Is the collared neckline 
which presents to the stylist a new 
opportunity to “create.” Ever so many 
of the new daytime frocks are made 
with a collar of flattering lines. It 
may be of self or contrasting fabric, 
or else the dress or blouse may ac­
quire a lace or lingerie accessory type, 
but always, mind you, to he smart, 
originality must be the outstanding 
theme.

Evidently fashlonlsts are determined 
that no two collars shall look Alike, 
whether accessory or a very part of 
the garment. Which accounts for the 
whimsical styling of the white geor­
gette collar which distinguishes the 
frock In the picture. The dress It­
self Is of dark printed crepe de chine, 
a very likable material for practical 
daytime wear.

One cannot say enough In regard to 
the collars, and collars which contrib­
ute to style Interest present and fu­
ture. One outstanding feature Is the 
favor shown lingerie types, among 
which fine white organdie or georgette 
plaltlngs abound. A flair for travers­
ing surplice openings with sheer white 
frllllngs Is an outcome of the vogue 
for lingerie touches on the autumn 
frock. Also a style message of Im­
portance Is to the effect that starched 
linen, pique, organdie and batiste neck­
wear Is coming Into vogue.

I f  you would like to give a tlils- 
season look to the navy, black or 
print frock you hnve been wearing, 
freshen It up with one of the new 
youthfully shaped collars of I’ urltan 
styling and made of sheerest of white 
organdie, the same self-lined. The 
chic thing nbout these new collars Is 
that they fasten with a conspicuous 
flat butterfly bow, which also Is made 
of self-lined organdie. Deep flaring 
cuffs complete the picture. These or­
gandie collar-wlth-n-bow and cuff sots 
are a very smart and new note.

Another noticeable feature about 
the new collars Is that many of them 
are developed along Jabot lines. Still

others acquire a profusion of tabs and 
many tte In fichu fashion. This Is es­
pecially true of the handsome lace.

collars which abound’ In rich profuslo» 
this senson.

<©. 19SI, Western Newspaper Union.)

When Food 
Sours

Lots of folks who think they have 
'Indigestion” have only an acid condi­

tion which could be corrected in five 
or ten minutes. An effective anti-acid 
like Phillips Milk of Magnesia soon 
restores digestion to normal.

Phillips does away with all that 
sourness and gas right after meals. It 
prevents the distress so apt to occur 
two hours after eating. What a pleas­
ant preparation to takel And bow 
good It Is for the system! Unlike a 
burning dose .o f  soda—which is but 
temporary relief at best—Phillips 
Milk of Magnesia neutralizes many 
times Its volume In acid.

Next time a hearty meal, or too rich 
a diet has brought on the least dis­
comfort try—

P hillips
V  Milk .
of Magnesia

AS FIRST AID
Use Hanford’s

Balsam of Myrrh
All dealers are authorized to refund your money 

for the first bottle if not suited

WELL OR MONEY BACK
tfour PilM eliminated or fee refunded ts tho
W RITTEN ASSURANCE we give In administer» 

ing the Dr. C. J. Dean famous 
non-surgical method of treat» 
ment (Used by us exclusively) 
Remarkable success also with 
o ther Rectal and Colon ailments. 
Send TODAY for FREE 100» 
page book giving details and 

U L f l l N  hundj^s^U^moniab|^^^

RECTAL^; COLON CLINl/

----------  - ‘ ‘“ , . , 1 ,  V hIIW K W T T P N

Asking advice Is subtle flattery.

Dispute Over Hand Organ
The centenary of the hand organ 

occurs this year, but there Is some 
dispute In Italy as to whether notice 
should be taken o f the event In 
Florence the musical newspaper, Le 
Stafflle, has come out strongly In fa­
vor of a fitting celebration, bat In 
Rome La Tribuna Is against I t  The 
former believes that the hurdy- 
gurdy represents the lowly, and 
popularizes the Italian opera. La 
TrlbUDa wishes to banish forever the 
“organetto” and the outstretched palm 
of the attendant monkey.

Many find Russ Ball Blue good tonic 
for chickens. Large package at Gro­
cers.—Adr.

Rich From ’’Hot Dog.”
The making and selling of “hot 

dogs” ts fast becoming one of Amer­
ica’s big Industries. This year. It Is 
estimated, 400,000,000 pounds of these 
toothsome sausages wifi be fed to the 
American public In sandwiches. One 
stand at Coney Island last year aver­
aged $13,000 every week-end through 
the season. Then the proprietor, 
known as “Hot Dog Joe," took his 
family to Italy, where they lived Id 
affluence through the winter.

C h a m p io n ’s  exc lu ­
sive sillimanite insulator is 

practically impervious to 
carbon and oily deposits« 
Special analysis electrodes re­
sist pitting and burning to 
the utm ost. That is why 
Champions excel in service.

C h a m pio n
s p a r k  P L U G S

TOLEDO, OHIO

A ^ —
f  J. H. MINER" >

1 SAW MFG. CO. -
v W W lM  PISS - 
e smcwntT.u. /•* 
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Tractor Mills and up 
to 2SM  can trade in 
their old  saw on a new 
one that will hold its 
teeth, run lighter and 
cut hardwood. On 
trial; .f not the best 
return four expense 
-W e  give aasy terms

W . N. U., P O R TL A N D , NO. 37--1929.

I Keep school shoes 
looking new

Watch «cuff* disappear at the touch of the 
dauber. Clean, smooth color comes bock to 
laded shoes. More than 50 marvelous shines 
— 50 cents. Colors for black, brown, tan and 
white ah oca— a neutral polish for others.

B A R T O N 'SD VANSh in e
SHOE POLISH

?


