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Some Good Things for the Table
By  N E L L IE  M A X W E L L

Many Farm Women Keep Houeehold Accounts In Connection With Their 
Home Demonstration Work.

(Prepared bp  th e  D n ited  S ta te s  D e p a r tm e n t
ot A g r ic u l tu re .)

One of the New Year’s resolutions 
made by a good many families Is to 
Uve according to a budget or definite 
spending plan for the coming year, 
but unless there Is also a good meth­
od of keeping track of money as fast 
as It Is spent so that the outgo may 
be frequently compared with the es­
timate, the resolution may fail to bear 
fru it

To meet this need for a practical 
household financial record, the bureau 
of borne economics of the United 
States Department of Agriculture has 
designed a convenient loose-leaf ac­
count book which may be obtained 
from the superintendent of docu­
ments, government printing office, 
for 50 cents. However, any ruled 
blank book may be arranged In a 
similar wuy, using the puge-to-a-class- 
of-expenditure system. A square note­
book opening at the side rather than 
at the end, so as to permit ruling col­
umns entirely across two pages, will 
be found desirable.

How much money do you expect to 
handle next year and from what 
Bources? Set It down at the begin­
ning of the book. Work out an estl 
mate of probable expenditures for the 
entire year, getting the whole family 
to help remember what will he need 
ed, and when the estimate fits the In­
come enter it next. There are a good 
many classes of expense In most fam­
ilies—food, housing, operating, fur 
nishings, clothing, health, develop­
ment, personal, uutomoblle, and sav­
ings, Including Insurance. Allow e 
page or more for each. The edges ot 
the book may be cut out for a mar­
ginal Index. Provide a summary page 
to be filled in at the end of each 
month. Other pages you may wish 
to Include will show “property owned," 
■‘household Inventory," “record of In­
surance policies," “record of Invest­
ments.” The bureau of home econom­
ies hag kept the needs of the farm 
woman especially In mind In planning 
the loose-leaf account book with spe­
cial pages for such Items as “products 
furnished by the farm,” “garden rec­
ord," “poultry record." “canned and 
preserved goods record," “accounts 
receivable,” “accounts payable.” Pages 
that do not apply to one’s needs may 
be dropped under the loose-leaf plan.

At the head of each class of ex 
pendltures, set down the amount 
shown In the estimate for that pur­
pose. Make a sort of game of trying 
to keep your expenses for that Item 
within the required figure. Compare 
results as shown In the summary with 
what you expected to have to spend. 
This will give you an Idea about plan 
uing your next budget. The record

and the estimate, taken together, will 
show very conclusively what you ure 
getting for your money and whether 
some departments of living are cost­
ing more than they should.

The home demonstration agent In 
this picture from Ohio Is conferring

“T h e  house  b e au t i fu l  re s em b le s  
t h e  face  an d  fo rm  o f  m an .  F o r  
rea l  b e au ty  r e q u i r e s  c h a r a c t e r ;  an d  
a home w i th o u t  hom e fe a tu re s ,  a 
hom e  which  does  not  reflect the 
s p i r i t  an d  t a s t e s  o f  Its  Inm ates ,  la 
a  m e ra  ahe l te r ,  no m a t t a r  how 
cos t ly ."

When a dainty and wholesome dish 
may be prepared for the main dish at 

luncheon w It b 
small amounts of 
vegetables and a 
bit of meat the 
cook may feel as­
sured that the 
expense s ii ved Is 
quite worth while 

Hot Vegetable 
Timbales.—This is a very pretty as 
well as a tasty dish. Cook one beet, 
skin and chop Into dice, add one 
cooked carrot and one cooked turnip, 
also diced. Cut Into bits one stalk 
of celery and a cupful of green peas 
and add enough mayonnaise to mols 
ten. Soften half a package of gela 
tin which has been dissolved In one 
cupful of water. When beginning to 
stiffen fold In one-half cupful of 
whipped cream, after seasoning well 
Decorate when unmolded with stars 
cut from boiled beets or halves of 
walnuts.

Green Pea Timbalea.—These may be 
prepared from greeD fresh peas, 
canned or even dried Cook the peas 
with a little onion until very tender 
then drain and press through a sieve

with a farm housewife on her budget 
for next year. She Is showing her 
how to plnn her expenses and make 
an estimate, and how to record In a 
convenient and practical way the 
various Items that complicate the 
rural housewife’s records.

To one cupful of the pulp, add two 
well beaten eggs, two tuhlespooufuls 
of cream, two teasgioonfuls of butter, 
salt, pepper, paprika to tuste. a pinch 
of mace and a half teaspoonful of 
sugar. Pour the mixture Into but 
tered molds and hake as usual Serve 
with a white sauce to which a bit ot 
chopped pimento has been added.

Mexican Tomato Canape.—On a 
round of nicely browned and buttered 
toast lay a slice of tomato. Cover 
with a sauce prepared thus: Mix one 
teaspoonful of chill powder and half 
a teaspoonful of salt, add two table- 
spoonfuls of oil gradually. Bent 
thoroughly, add a beaten egg yolk, 
beat again and add four tnhlespoon- 
fuls of mild vinegar gradually, then 
fold In the white of a beaten egg and 
a pinch of salt. Top with the egg 
white, dust with paprika.

Coffee Spanish Cream.—Heat half a 
cupful of coffee with one-third of a 
cupful of cream. Add one tablespoon­
ful of gelatin soaked In one-fourth 
cupful of cold coffee. Heat to boiling, 
add one beaten egg with one-third of 
a cupful of sugar and a pinch of salt. 
Ilemove from the fire, stir In one egg 
white beaten stiff. Mold In small cups 
and serve cold with cream or custnrd 
sauce.

Squaw Dish.—Fry several slices of 
bacon, cut Into small pieces, In an 
iron skillet and when brown add a 
pint of fresh corn cut from the cob. 
Mix all together and fry until well 
done. If a green pepper Is at hand, 
cut It and cook for five minutes In the 
bacon before adding the corn.

Prune Cottage Pudding. — Prepare 
the pudding Just as a plain cake bat­
ter, sprinkle with sugar when putting 
Into the oven. Serve cut Into fancy 
shapes or squares, lopped with a

To Make Embroidered Footstool
By J U L I A  B O T T O M L E Y

To the woman who delights In be­
stowing gifts of her own making upon 
her best beloved friends, here is a 
suggestion—a needlepoint embroidered 
footstool. The material costs com­
paratively little, the work Is simple, 
and tnklng It all in all, a handsome 
footstool topped with a hand-worked 
piece of novel tapestry embroidery 
makes about as worthwhile a gift as 
one can conceive.

Yes, we agree that It Is rather early 
to be talking about Christmas pres­
ents, but really. In order to avoid the 
frantic eleventh-hour rush which al­
ways comes to those who “put off un­
til tomorrow that which should be 
done today,” one should be “up and 
doing" this very minute. Besides, 
there Is this to take Into consideration, 
nfter you have finished one of these 
embroidered footstools, it Is more than 
likely that you will be wanting to 
make another and another, and per­
haps another.

You can get the necessary materials, 
even Including the footstool, already 
upholstered ready for Its embroidered 
top at almost any of the fancy-work 
departments In the department stores, 
or In any specialty shop which sells 
embroidery and fancy work equip­
ment. The work itself is reminiscent 
of the needlepoint canvas samplers 
and cushion tops which Colonial dames 
took such pride in making and which 
have been linnded down from gener­
ation to generation as family heir­
looms.

Heretofore, the problem has been to 
procure a suitable stool without the 
necessity of going to an upholsterer, 
but only this year a footstool hns been 
gotten out which sells at a moderate 
price In the fancy-work departments, 
to which the taiiestry can be attached 
by simply placing it over the stool and 
tacking It down either with tacks or 
by sewing It down.

Note the canvas pattern at the top 
of this sketch to the left, also the 

braided skeins In the opposite corner;

lemon suuce or whipped cream, gar­
nished with a large cooked prune. 
Prune sauce may he used with the 
pudding Instead of the lemon same. 
This Is even better served hot with 
a hot sauce.

This Is the time when the housewife 
will add a few more dellghlful glasses 

to her fruit closet. The 
billowing will he some­
thing to enjoy In vnrl 
oils ways during the 
winter:

Quince Paste. — Bake 
quinces with equal purts 
of sugar. Take equal 
parts of sugar and wa 
ter, boll together until 

drop stands alone In cold wafer. Add 
this sirup to the pulp, cook over the 
heat stirring until it Is difficult to stir 
then add a few balanced almonds and 
spread out one-half Inch to dry. Cut 
Into diamond shaped pieces and ar­
range In layers with waxed paper be­
tween them.

Oyster Stew.—Clean one quart of 
oysters by placing them In a colander 
and pouring over a cupful of cold 
water. Carefully pick over to remove 
any broken shells; reserve the liquor. 
Heat the liquor to the boiling point, 
add the oysters and cook until plump 
and the edges curl Remove them to 
the tureen, add one-fourth of a cupful 
of butter, salt and pbpper to taste, 
Scald one quart of milk and pour 
over the oysters and liquor and serve 
at once.

Tomatoes au Ritz.—Prepare tonst 
and lay on each buttered slice a few 
slices of tomato to well cover, season 
well with salt and pepper, cover with 
grated cheese, pour over a rich white 
sauce and bake until well heated 
through. Serve very hot.

Poached Peaches. — I.ay hulf 
canned peach on a slice of cake. Put 
round It a ring of meringue and 
brown in the oven. Serve with a cus 
tard sauce around the cake.

(© . 1929, W e s te rn  N e w s p a p e r  U n io n .)
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I HINTS FOR HOUSEKEEPERS I
V v

When using a meat chopper to pre­
pare bread crumbs, put a paper hag 
over the mouth of the chopper to keep 
the crumbs from scattering.

Mattresses which are turned and 
sunned regularly and protected by 
wushable pads will not only Inst long 
er but will also aid sound sleep.

• • •

Variety and contrast In the foods 
chosen make the meal appetizing and 
Interesting. This applies to texture 
color and flavor.

• • •

Short-footed stockings can cause 
almost as much trouble as short shoes. 
Ruy them half an Inch longer that’ 
the foot for toe comfort.

• • •

When choosing linoleum for the 
kitchen keep the color scheme of the 
room In mind and select a pattern 
that Is not too large nnd does no* 
show soil.

these together with sufficient yarn to 
fill in the background In a solid color, 
constitutes the materials, the foot­
stool, also carried In the faneywork 
department, being purchased as a sep­
arate Item. The colored yarn enough 
to complete the patterned design Is 
conveniently done In braided skeins 
as pictured, so that each strand can

be pulled out without tangling the 
rest of the strands. The yarn to fill 
In the background does not come with 
the outfit, It Is bought separately, for 
most women, If they do not use black, 
prefer to select a color that harmo­
nizes with the particular room where 
the stool Is to be used.

(© , 1929. W e ste rn  N e w s p a p e r  U n io n .)

C a m e ra  Fin ishes  P ic tu re
Invented hy a blind mail, a camera 

which takes pictures nnd makes 
prints at practically tlie same lime 
hns appeared In London. It has two 
lenses, one being the ordinary camera 
“eye,” nnd the other admitting only 
ultraviolet rays. Films and paper are 
Inserted together, and whenever the 
shutter Is opened a secret “gas" Is 
released from a small cylinder to de­
velop, fix and print the exposures. 
When the spool Is removed the photo­
graphs are unwound at the same time.

Evening Story for the Children
By M A RY G R A H A M  B O N N E R

QtXHXHXHXHXHXHXHXHXHiHXHXHXHWHXHXHCHCHiHXKKHXHXHXHXHXHXHXHXHXHXHiHXHjHiHXHXHXKHXHXHXKrCKICt

(Prspsred b y  the U n i t e d  S l a t e ,  D e p s r t m s n t
of A griculture.)

A suitable lunch dish for the younger 
thlldren and a tasty one for the whole 
family is ground beef on toast. This 
Is one of the simplest and most at­
tractive ways to prepare the cheaper 
:uts of beef. When cooked under a 
broiler for Just a few minutes the 
ground beef has all the rich flavor of

Excellent Lunch Dish for Children Is 
Ground Beef on Toast.

broiled steak, snd the Juices which 
cook out of the meat flavor the toast 
In case s broiler Is not available cook 
the ground meat for a very short time 
In a hot skillet and serve It on but­
tered toast.

Toast slices of bread on one side. 
Butter the other side and spread It 
with a layer of ground raw beef about 
one-fourth Inch thick. Sprinkle with 
salt and pepper nnd dot with butter 
Cook under a broiling flame In the gas 
oven until the meat Is done hut not 
too dry. Serve with parsley garnish and 
pickles. If you are serving the dish 
to children omit the pickles.

^hXKhXhXKhWWXKhXKhXhXhWKh»

SOME PLEASING SALADS I
Place pieces of grapefruit on let­

tuce. Top with a slice of orange and 
sweet dressing.

Select large orange and grapefruit 
Peel and skin out the sections. Place 
lettuce leaf qn plate. Arrange two se. 
rles of fruit, griipefrulL orange and 
pear, across the plate. Stripe the top 
of each with 8 thin cutting of green 
pepper.

Oranges, sliced and covered with 
sliced bananas and walnuts.

Four dates or soaked prunes, stuffed 
with cheese on sections of grn[H'fralt 
or orange.

Nick and Nancy had been to visit 
some cousins who lived In the city, 
and when they came home they told 
Daddy about 1L

“But there was something strange 
about the apartment where they lived,” 
the children said.

“Yes?” said Daddy.
Then Nick went on to explain that 

most of the apartments—and the one 
In which their cousins lived, was one 
of them—did not have any fireplaces, 
and they wondered how In the world 
Santa Clans could get down their 
chimneys when there weren't any 
chimneys.

“I never heard,” Nick said, “that 
children did not have visits from Santa 
Claus because they lived In apart­
ments, but It puzzled me.”

"All, I can explain that," said Daddy.
“Please do,” urged Nick.
“Yes, please explain," said Nancy.
"When they began to build these 

great, big apartment houses, years 
ago," said Daddy, “Santa Claus was 
on the lookout.

“ ‘Now,’ he said to himself, ‘I must 
think of a way to get to the children 
who will live in those big buildings.

“The people went on building, and 
they were so Interested In watching 
the floors grow—one went right on 
top of the other—that they seemed 
to forget all about Santa Claus and 
his one trip of the year, which Is 
worth more than anything else that 
happens.

“And then the people began to build 
fire escapes. For, they said that when 
the buildings were so large and there 
were so many rooms, and so many 
families they must have a way of get­
ting out In case of fire.

“And from top to bottom of every 
building, on every side, they put fire

“I Know What to Do."

escapes, so that no home was without 
one.

“ ‘Well,’ said Santa Claos, as he drove 
Ills reindeer over the roofs of the city 
that night, to see about his Christinas 
trip, ‘that Is something I like 1*

" ‘Now I know what to do!’
"So when Santa Claus goes to the 

city homes where ,here are no chim­
neys, he leaves his reindeer on the

roof, and down he goes on the fire es­
cape to every single home, and In he 
gets with hls pack.

“After the cfllldren are asleep the 
mothers nnd daddies unlock the fire 
escape windows so they’re all ready 
for Santa Claus.

“So you see Santa Claus can always 
find a way of getting to children!

“There Is never anything that can 
keep him from the children on Christ­
mas Eve.

“Oh, yes, Santa Claus visits the 
cities and the villages and the farms.

“He Just hns to do a little different­
ly In some homes than In others.

“But It make* no difference to him 
whnt they may build, for, afler all, 
children are children, and Santa Claus 
Is Santa Clau*, nnd so you need never 
he worried or puzzled again.

“fie can always find a way to make 
his visit to children every year.”

“We knew he could, we knew he 
could,” said the children, “but we are 
so glad to know Just how he does It" 

<(£). 1929, W e itA rn  N e w n p a p er  U n io n .)

|  Can Vegetables Promptly |
* * * * * * * * * * * * * * * * * * * * * * * * * *

Vegetables should he canned ns soon 
possible after they are brought In 

the garden. Flat-sour may de-
as
from
velop
stand

vegetables are allowed te 
a warm kltcbn.

j( P
COLIC

A cry In the night may be the 
first warning that Baby has colic. 
No cause for alarm if Castoria is 
handy ! This pure vegetable prep­
aration brings quick comfort, and 
can never do the slightest harm. 
Always keep a bottle in the house. 
I t is the safe and sensible thing 
when children are ailing. Whether 
it’s the stomach, or the little 
bowels; colic o r constipation; or 
diarrhea. When tiny tongues are 
coated, or the breath is bad. 
Whenever there’s need of gentle 
regulation. Children love the

taste of Castoria, and its mildness 
makes it suitable for the tiniest 
infant, and for frequent use.

And a more liberal dose of 
Castoria is always better for 
growing children than some need­
lessly strong medicine meant only 
for adult use. Genuine Castoria 
always has Chas. H. Fletcher’s 
signature on the wrapper. Pre­
scribed by doctors I

Sim ple  Logic
Visitor (to man of 00)—“You’re 

getting older." Ancient One—"I’m 
glad of It—else 1 shouldn’t be here!’

E x p la in e d
“Yes. my wife left me without rea- 
n.”
“Ah, so that's how you lost It?"

Goes to Hospital to Learn 
Beauty Aid

“ rrp H E  first time I heard of it,”
JL writes Mrs. E. Whitney of 35 

Parker Street, Bangor, Maine, "was 
when I was a t "the Hospital. I  was 
very nervous and run down and 
after my bnby daughter was born 
the doctor began giving me some­
thing. In  about ten days I  felt like a 
new person. Before then, I  was 
miserable. My skin was in very had 
condition and I could not understand 
what made it clear up so quickly.
'  ‘‘Before I left I  asked the House 
Doctor what kind of medicine it was 
that cleared up my skin and made 
me feel so much better. He said 
‘My dear girl, didn’t  you ever hear 
of Nujol? Hospitals aren’t  the only 
place where you can get it! You can 
buy it most everywhere!'

“ I  have been using Nujol ever 
rince, and I think it is wonderful.”

That’s the great thing about 
Nujol. Not a medicine, contains no 
drugs, can’t  possibly hurt you, 
forms no habit—and if you are like 
most other people its simple nat­
ural way of bodily lubrication will 
do wonders for you, too.

You see, all of us have an excess 
of body poisons that make our skins

Doctor laughed when asked 
“"What cleared my skin?”

sallow, only able to work at half or 
quarter our real ability. When Nujol 
absorbs these poisons and carries 
them off easily, normally, naturally, 
we just feel like a million dollars.

Try Nujol for two weeks, and see 
what happens. I t  costs only as much 
as a  ticket to a good movie, and it 
will mean so much to you. In sealed 
packages at any drug store. S tart 
feeling fine, this very day!

D o n e !
Recently Richard v ns elected presi­

dent of hls class at school. The next 
day he presided nt the first meeting. 
After all business had been trans­
acted, he said;

‘I don't know how to close this 
meeting, but Its closed, anyhow."

M uat H ave  Been
“Why did you sing at the party?” 
“Because they bothered me to."
“Oh, I see—revenge.”—Berlin Ulk.

Women may be able to make cake 
according to directions, hut they can’t 
manage husbands that way.

To live Is to do battle.—Seneca.

T h e  O th e r  Receives a  Bill
“What is the difference between a 

client and a customer?”
“A customer pays cash on the spoL"

Mosquito  Tact ics
A sturdy attack Is conceded to be 

the best defense, but where did tha 
mosquito learn It?—Toledo Blade.

A hobby Is something you have to 
enjoy without talking about It. Peo­
ple won't listen.

The most trouble some women have 
with their husbands Is In getting them.

If no one shows It, alarm Is not so 
terrifying.

Backache Bother You?
A P e rs is te n t B ackache O ften  
W arns of S lugg ish  K idneys.

DO ES every day find you lam e and achy—suffer­
ing nagging backache, headache and dizzy spells? 

Are kidney excretions too frequent, scanty or 
burning in  passage? These are often signs of slug­
gish kidneys and should no t he neglected.

T o  prom ote norm al k idney action and assist your 
kidneys in cleansing your blood of poisonous wastes, 
use Doan's PUlt. Endorsed the world over. Sold by 
good dealers everywhere.

50,000 Users Endorse D oan’s:
M r , .  L .  D i r t , .  2 0 1 9  S  S t r — t ,  S - c r . m r n t o .  C » l l f . ,  M W  “ I a u r r l r  f r .1

S’E te fu l t o  D o a n 's  P ills . D iz z y  sp e lls  b o th e re d  m e a n d  I f e l t  t i r e d  s n d  n e rv o u s .
I t im e s  I h a d  su c h  •  la m e n e ss  a c ro s s  th a  b a c k  t h a t  i t  w a a  v e r y  h a r d  to  g e t  

a r o u n d . M y  k id n e y s  w e re  n o t  a c t in g  n o rm a l ly .  I s t a r t e d  t o  u aa  D o a n 's  P ill*  
a n d  I a m  g la d  I dj«L N o w  I e n jo y  g o o d  h a a l th . ’*

Doan’s Pills
A Stimulant Diuretic to the Kidneys


