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Good Things for the Table
B7 NELLIE MAXWELL

\v h e n  o v s r  tb e  ( a i r  (am a  o f fr ien d  
o r  foe

T h e  sh ad o w  o f  d is g ra c e  ah a ll fa ll:  
In s te ad

O f w o rd s  o f b lam a , o r  p ro o f of 
th u s  an d  so,

L o t s o m e th in g  good  bs said .
— R iley .

Most of us think of molasses as an 
old fashioned sirup which was used 

In grandmother's day to 
s w e e t e n  the ginger 
bread, cookies and Juicy 
pies, that gave an aroma 
to her pantry which we 
never forget.

However, m o l a s s e s  
goes back much farther 
than grandmother's pan­
try, for our P u r i t a n  
grandparents used mo­
lasses In all their cook- 

wry, and the full molasses keg was a 
Urge part of the food equipment It 
was eaten with mush and cereals, on 
griddle cakes and all kinds of bread, 
sweetened dried apple pies, baked 
hum, cakes and puddings, as there 
was no sugar In those days, such as 
we commonly use now.

The children enjoyed the molasses 
candy pulls In those days Just as they 
do today,

Molasees being the product of the 
South, has Its delectuble dishes which 
have been handed down to us from 
generation to generation. The follow­
ing are a few worth keeping, as they 
ere choice: ’, • •’ v r-'”-

Louisiana Pudding.—Take one-half 
cupful of well washed rice, four cup­
fuls of milk, one-half cupful of rais­
ins, one-half cupful of New Orleans 
molasses, one-half teaspoonful of each 
of cinnamon and salt Mix well and 
bake two and one-half hours, stirring 
often during the first hour of baking. 
On the last stirring add two table­
spoonfuls of butter.

Southern Waffles,—Sift one pint of 
flour, with three teaspoonfuls of bak­
ing powder, one-half teaspoonful of 
gait, then add one and one-fourth cup­
fuls of milk, two eggs, whites and 
yolks beaten separately, mix and beat 
well, then add two tablespoonfuls of

HOW TO COOK FORK CUTS §
The newer knowledge of meat cook­

ery has now been applied to fresh 
pork cuts as part of the extensive re­
search on meats under way In the 
United States Department of Agricul­
ture. In the laboratories of the bu­
reau of home economics of the depart­
ment, specialists of the bureau have 
cooked all the standard cuts of fresh 
pork, and the methods which were 
considered most satisfactory are re­
ported In a new. Illustrated Depart­
ment of Agriculture leaflet, Leaflet 
N. 45-L, "Pork In preferred ways." 
The leaflet gives recipes for roasts, 
chops, and a number of appetizing 
dishes which will be new to many 
people—stuffed rib chops with apples, 
I>ork chop suey, sausage and fried 
pineapple, and roast stuffed spnrerlbs, 
and others. The leaflet recommends 
the use of the roast meat thermometer, 
to Insure that the meat Is well done 
to the center. The open pan and rack 
for all tender roasts, and quick sear­
ing of the surface followed by low, 
even heat for all cuts, are recom­
mended. The leaflet nnd also leaflets 
on cooking beef and lamb previously 
Issued, may be obtained from the 
office of Information, Department of 
Agriculture, Washington, D. C., as 
long as there Is a supply available 
for free distribution.

Only Good Breeding
"I am obsequious at certain times,” 

«aid HI Ho, the sage of Chinatown. 
"It Is proper that as a well-bred man 
I  should prove that I know when It Is 
time to bow.”—Washington 8tar.

melted butter. Add more milk if the 
hatter seems too thick. Serve with 
New Orleans molasses.

Creole 8auce.—Cook one cupful of 
molasses and two tablespoonfuls of 
butter together for five minutes. Tuke 
from the fire and add the Juice of two 
lemons. Serve as a sauce for cottage 
pudding.

Serve crushed peanut brittle over Ice 
cream. It adds to tbe flavor and Is 
most appetizing.

Glorified Rice.
—Whip one cup­
ful of cream, 
add a pinch of 
salt and a tea­
spoonful of vanil­
la. Just before 
serving, toss two 
cupfuls of boiled rice Into the cream 
mixture and serve topped with a tea­
spoonful of raspberry or other fruit 
Jam for each serving.

Oinger Waldorf Salad.—Fold to­
gether one cupful each of diced tart 
apple celery, one-lialf cupful of broken 
nut meats, one-half cupful of mayon­
naise and one-fourth cupful of can- 
died ginger. Marinate with french 
dressing and rub each salad leaf with 
a cut clove of garlic. Serve at once 
after adding the nuts.

Cheese Sticks.—Slice six slices of 
bread and dip into melted butter, then 
Into grated parmesan cheese. Toast 
og Jiojh j^ e s  and jgrye ajter draining 
on a puper. Nice with a lettuce saTal

Lobster Newburg.—Put three table­
spoonfuls of butter Into the blazer of 
chafing dish or In a saucepan, add one 
cupful of mushrooms, cook five min­
utes, add four tablespoonfuls of flour 
and a pint of milk. Add one and one-

half cupfuls of lobster meat or shrimps 
or crabs. Mix two egg yolks with a 
little of the sauce and stir Into the 
lobster. Cook Just long enough to set 
the eggs. Season with lemon Juice, a 
bit of nutmeg, cayenne pepper and 
salt.

Oxtails en Casserole.—Cut the tails 
In sections and cook in boiling water 
to cover; cook five minutes, then drain, 
dredge with flour, fry in fat with a 
small minced onion. Season well, 
place in a casserole with two cupfuls 
of strained tomato Juice, one teaspoon- 
fal of salt, one-fourth teaspoonful of 
Worcestershire sauce and one finely 
minced carrot. Cover and cook in a 
slow oven three and one-half hours, 
adding more water as needed. Ten 
minutes before serving add a cupful of 
cooked peas. Add flour to thicken If 
needed, and serve the gravy with the 
meat

(©. 1910, Western Newspaper Union.)

HOUSEHOLD SUGGESTIONS |
A few sound apples placed In the 

cake box will help keep the fruit cake
moist 1 •ff'K»-

e s s
Sponging with ammonia and press­

ing will often remove the shine from 
woolen clothes.

• • •

Oatmeal cookies made with molasses 
are more wholesome for the children 
than rich cakes or puddings.

e • •
Both ice and food are saved If the 

Ice compartment of the refrigerator Is 
kept filled, and with Ice only.

Treating Kitchen to Sradicete Roaches.

(Prepared by tb« United State« Department 
of Agriculture.)

Next to files, cockroaches are the 
commonest and most offensive of 
household Insect pests. There are 
four kinds often found in houses and. 
also, frequently seen In heated office 
buildings, especially when employees 
bring lunches, and are not very care­
ful not to scatter crumbs. The small 
roaches known as Croton bugs are 
likely to give the housewife the most 
trouble. Farmers' Bulletin G58-F de­
scribes the various species of roaches 
and suggests a number of effective

The Evening Story for Children
By MARY GRAHAM BONNER ~ I
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“The keepers are great,” said Mr. 

Wart Hog. "They feed me so I have 
a great deal of use for them."

"6 on’t talk like that,” said the pec­
cary—a member of the wild pig fam­
ily—“It’s not good form."

“Oh, gracious," said thq wart hog, 
“who cares for good form? I’m sure 
I don’t  And I don’t think you think 
such a great deni of it, either, not 
from things I've noticed."

Now the peccary knew that that 
was doubtless very true, so he did not 
try to argue any longer.

"I came from the tropics,” said the

“I’m Thoroughly Ugly."
peccary. “It’s warm there and not 
like tills winter climate.”

“Oh, very well,” said Mr. Wart Hog, 
"but the sun Is out today and I’m 
feeling pretty sleepy.”

“Is that a hint?” asked Mr. Peccary. 
“Take It any way you like,” said 

Mr. Wart Hog. “I must admit, though, 
that I do like to sleep.”

"Really, when I stop to think of it,” 
said the peccary, "you are the ugliest 
creature I have ever seen.”

"That’s better than being nothing 
at all.” said the wart hog. “I would

To Make Ox-Tail Soup
g®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®®«

or other starchy material in tbe ox- 
tall blend.

( P r e p a r e d  by  th e  U n ite d  S ta te *  D e p a r tm e n t
of A Sri culture.)

One of the less known but very 
delicious meats you can buy In most 
markets during the winter months Is 
an “ox-tall." It is, of course, the tall 
of any beef animal. Restaurant chefs 
and other successful cooks havs long 
known the fine flavor of the meat that 
clings to the vertebral bones In the 
tall, and have blended this flavor with 
that of various vegetables In making 
soup stocks and stews. The cartilage 
which is Intermingled with the muscle 
or meat fiber has a very acceptable 
Jelly-like texture, and gives the broth 
a good body. In fact. If any of tli# 
soup Is strained and put away over 
night It will be well Jellied the next 
day so that It may be used as cold 
Jellied soup.

To be truly tender and delicious 
an ox-tall must be simmered for 
quite a long time, usually 3 or 4 hours. 
When the meat Is tender the bones will 
separate. It Is then time to add the 
vegetables, cooking them 10 or 15 min­
utes In the liquor with the meat. Lem­
on and parsley, added at serving time, 
are among the flavors blended with 
ox-tall. An ox-tall soup or stew Is so 
substantial and nutritious that with 
crisp toasted rolls or oven-dried bread 
It Is enough for the main eburse. To 
round out the menu serve something 
tart, such as a grapefruit salad, and 
for deeeert a rice or tapioca pudding, 
since there Is relatively little potato

The following recipe Is endorsed by 
the bureau of home economics of the 
United States Department of Agri­
culture :

Ox-Tall 8oup.
1 o x - ta ll
2H  q u a r ts  w a te r  
4 c a r ro ts ,  d iced
2 tu rn ip s ,  d iced  
2 on ions, s liced
1 la rg e  p o ta to , 

diced
2 tb s . b u t te r  

Wash the ox-tall.

1 tsp . W o rc e s te r ­
s h ire  o r  o th e r  
sea so n in g  

B alt and  p e p p e r  
to  ta s te

1 tb s . p a rs ley , 
chop p ed  One 

S lices  o f lem o n
cut It In short

lengths, and brown It In Its own fnt. 
Cook the onions in the butter, add 
to the meat with 2U quarts of water, 
and simmer for 3 or 4 hours, or until 
the meat Is tender. Then add the 
diced carrots, turnips, and potato, and 
cook for 10 or 15 minutes longer, or 
until the vegetables are done. Add the 
seasonings. Serve at once and gar­
nish each plate with a thin slice of 
lemon and sprinkle with chopped pars­
ley.

If you would rather serve the ox- 
tall as a stew, drain off the broth 
and measure as much as you will need 
for the gravy. For each pint of broth 
allow 2 tablespoons of flour mixed 
with cold water to a smooth paste. 
Cook until thickened, sdd the meat 
and vegetables, and reheat Serve the 
stew also with a garnish of lemon 
and chopped parsley. Soup or stew 
are equally tasty and wholesome.

far rather be terrifically ugly than 
Just plain and unattractive looking.

“As It Is, I have distinction. I’m 
so ugly that I fascinate people. They 
gaze and gaze and gaze at me, and 
they say to each other:

“ ‘Did you ever, In all your born 
days, see such an ugly creature?* ”

“And you like that?” asked Mr. 
Peccary.

“To be sure," said Mr. Wart Hog. 
“I feel as If I did things thoroughly, 
not half way.

“I’m thoroughly ugly—Just as ugly 
as can be—the ugliest creature any­
one can see."

“Of all the things to boast about!” 
said Mr. Peccary. "That Is quite the 
strangest”

“Well, Pm naturally contented,” 
said Mr. Wart Hog. “I like to He In 
the sun and sleep, and then wake up 
and have something to ea t

"It’s an Ideal existence, perfectly 
Ideal. And I am proud that I tuke the 
lead In ugliness.”

“Most people,” said Mr. Peccary, 
“like to take the lead in beauty, but 
not in ugliness."

“I am not ‘most people,’ " said Mr. 
Wart Hog. “I am the wart hog.

“I have white crooked horns. They 
are queer. My snout hangs down In 
a most peculiar fashion. I am very 
much wrinkled and I have a few ugly

hairs. I’m truly an ugly specimen."
“I’m Interesting looking,” said Mr. 

Peccary. “I’m rather bushy, like a 
porcupine. I have a snout like a pig's 
but not such as yours.

“I have a small, dainty under Up, 
and my coat Is black and grey.

“My home Is In the tropics, as I 
said before, and I’m a great addition 
to {he zoo. I'm rare.”

But Mr. Wart Hog had gone to 
sleep. It was one of his great pleas­
ures.

(©, 1930. Western Newspaper Union.)

j M IKE THE MEALS CHEERFUL [
If you would make your family 

meals pleasant and appetizing, help 
tbe members of the family to have 
cheerful conversation with one an­
other by having each person bring a 
Joke or a funny story to the table 
each day—father and mother Includ­
ed. Each tells his story or Joke In 
tarn, the one who has told his best 
the day before being tbe first to tell 
his. The Jokes will start the meal 
and the conversation and will make 
the time spent with the entire family 
together more pleasant Cheerfulness 
and good fellowship at meals greatly 
aid digestion.

ways of dealing with them. One 
treatment that can be used to get rid 
of any species Is by poisoning, accord­
ing to tbe United States Department 
of Agriculture.

When you see a roach scuttling 
across the sink or the kitchen floor, 
others are likely to be hiding some­
where near. These Insects come where 
they can get food materials, and they 
will eat almost anything. The first 
step, therefore, Is to exercise scrupu­
lous care not to leave a crumb of any 
sort of food where It will attract 
roaches. Even the odor of foods they 
like will bring roaches by the hundred 
to explore your kitchen and pantry. 
Keep staple« In Insect proof coutaJjjerf 
Ijj the pfihtry, and perlsTTabie foods In 
the refrigerator.

The next step Is to dust all places 
Wtjerj rg¡¿l)gp 431 likely to bljle, wl^h 
comruqfciul sodium fluoride. Sprinkle

bsJilnd the sink, around the drain 
board, and along the base board, 
which Is a favorite runway because 
fragments of food lodge there, often 
unnoticed. Discover where they con­
grégate and hide and dust the retreat 
with the powder. In the Illustration 
two girls are treating the home eco­
nomics classroom to eradicate roaches. 
One of these girls Is dusting sodium 
fluoride around the school sink, and 
the other Is washing the sink to free 
It from grease on which roaches feed. 
The fluoride, which Is a powder, muy 
be used pure or mixed with an equal 
quantity of flour or gypsum. A dust 
gun will help to get It well scattered, 
but Is not essential. The first effect 
of the powder Is to make the roaches 
come out of their hiding places. After 
a few hours, many of them will have 
become paralyzed or have died and 
may be swept up and burned. In 24 
hours, if the dusting and cleaning has 
been thorough, all the roaches will 
have been destroyed.

Keep food out of bureau and other 
drawers at home and out of desk 
drawers In the classroom or office. 
Fill any cracks where roaches might 
hide with plaster of parís, putty, or 
some other crack filler.

Vast Waste
The area of the Sahara desert 

over 3,500,000 square miles.
is

Straw-and-Felt Hats lor Spring
B y  J U L IA  B O T T O M L E Y

W# are emerging from a siege of 
brimless, trimless hats Into an era 
bright with promise of millinery as 
feminine and as flattering, as gay 
color, wider brlma, more trlmmln

and Intricate handwork can make It.
Of course, the transition will not 

take place all at once, although tbe 
southern resort styles slready give a 
'air Idea of that which la to be In the

way of picturesque brims and exotic 
straws.

However, the millinery modes which 
Interest the majority of women ut this 
time of the year are those “first hats," 
which, while they convey a message of 
spring, are eminently correct to wear 
with winter coats If necessary. The 
most noticeable trend In the Initial 
hats for spring, Is the working of 
straw and felt together In ways In­
teresting and unusual. The straws 
employed are as supple and fubrlcllke 
as the felts with which they are used. 
Such linenlike straws at baku, bnlll- 
buntl and punamulaque, are featured. 
For northern wear, browns, navies, 
reds, black end other dark tones are 
most numerous. For southern climes, 
the same styles manipulated after the 
manner of the three straw and-felt 
types sketched In the accompanying 
illustration, are reproduced In allur­
ing light colors, such ns haze pink, 
Unen, blue and sea green.

Note In the two hats pictured at th« 
top of this group and the model cen 
tered to the left, how the straw U 
worked In designful Insets. Some­
times lqce straw Is Interworked to 
place of the more tailored llnenlfki 
straws. For the most part the strau 
and felt are an accurate color match, 
although contrast Is also often suc­
cessfully played up.

Prominent also in the spring dis­
play are allover embroidered and 
stitched taffeta hats In delightful new 
spring colorings. Emphasis placed or 
gray taffeta models la accounted foi 
In that gray accessories are said to b< 
very smart with spring suits and en­
sembles of contrasting color. Two 
stitched and embroidered taffeta mod 
els are sketched In the group showr. 
herewith. The hat centered to th« 
right bat a folded back narrow cuff 
while the shape below stresses a de 
ddedly off-the-face effect

(« , 111«. Wsstsrm Newspaper Union.)

A COLD
As soon as you realize you’ve taken cold—take some 

tablets of Bayer Aspirin. Almost before your head 
can stuff-up, you feel your cold is conquered. Those 
aches and pains you felt coming on will soon subside. 
Relief is almost instantaneous I Even if your cold 
has gained headway, and your temples throb and your 
very bones ache, these tablets will bring prompt relief. 
It is better, of course, to take Bayer Aspirin at the very 
first sneeze or cough—it will head-off the cold and 
spare you much discomfort. Get the genuine, with 
proven directions for colds and headaches; neuralgia, 
neuritis, sore throat, and many important uses.

BAYER
ASPIRIN

Aspirin Is tbs trade mark of Bayer Manufacture of Moaoecetlesddastar of SalieyUcadd

How Much?
We used to hiss public speakers. 

Today we merely twist the dial. How 
much better that Is 1—Atchison Globe.

If you wish beautiful cTear white 
clothes, use Russ Ball Blue. Large 
package at Grocers.—Adv.

Perhaps “dough” became the slung 
word for money because it's always 
kneaded.

Begin whatever you have to do; 
beginning of a work stands for 
whole.—Auspnlui

d
C ole’s  C a rb o lls a lv e  f tn l e U z  R e liev e s

Itch ing  an d  to r tu r in g  
th e  pa in

______ ________ _____________ ■  an d  600,
Aak you r d rugg ist, o r  aond 20c to  T ha  J .  
W. Col* Co., R ockford . IU., fo r  a  pack* 
ago.—A dvertisem ent.

V V I C  m c u r i i u a i a n a r r  — - *  
and  h eals  burn ing , itch in g  an d  tc 
sJdn d iseases. I t  in s ta n tly  stop» t! 
of burns. H eals  w ithou t sca rs . 30c i

A man's mind sometimes
*S>K»'. 1

d i .  ’ 4
runs tq

the contrary; a woman's always does.'

Children will fret, often for no 
apparent reason. But there’s al­
ways one sure way to comfort a  
restless, fretful child. Castoriat 
Harmless as the recipe on the 
w rapper; mild and bland as it 
tastes. But its gentle action 
soothes a youngster more surely 
than  some powerful medicine 
tha t is meant for the stronger 
Systems of adults.

T hat’s the beauty of this special 
children’s remedy! I t may be 
given the tiniest infant—as often 
as there is any need. In cases of 
colic- diarrhea, or similar disturb­
ance, it is invaluable. But it has 
everyday uses all mothers should

Jte*-

understand. A  coated tongue 
for a few drops to ward off consti­
pation; so does any suggestion of 
bad breath. Whenever children 
don’t eat well, don’t rest well, o r 
have any little upset—this pure 
vegetable preparation is usually 
all that’s needed to  set everything 
to rights. Genuine Castoria has 
Chas. H. Fletcher’s signature on 
the wrapper. Doctors prescribe i t

Ease in 5 Minutes—Comfort in 5 Hours

M USCULAR
rheumatic Aches and Pains
^  STRESSING muscular lumbago, 

soreness and ttiffnesa—generally 
respond pleasantly to good old Mur- 
terole. Working like the trained hands 
of a masseur, this famous blend of oil of 
mustard, camphor, menthol and other 
helpful ingredients 
penetrates and stim­
ulates blood circula­
tion anj helps to 
draw out infection 
and pain. But relief 
is surprisingly com­
plete, natural and

safe when this soothing, cooling, healing 
ointment is applied generously to tho 
affected area one« every hour for flvo 
hours. Used by millions for over 20 
years. Recommended by many doctors 
and nurses. Keep Mustcrole handy, 

jars and tubes.
To Mothers 

Musterole is also 
made in  milder 
fo rm  fo r  babiea 
and smalt chil­
dren. Ask f  orChll- 
dren's Musterole.

Usê  C u t l c u r a
A househo ld  p rep a ra tio n  fo r over

___________  h a lf  a cen tu ry .
T hose w ho know  th e  secre t o f sk in  
h ea lth  and  heauty  use  C u tlc u ra  S o ap  
and  O in tm e n t regu larly  to  k eep  th e  
sk in  and  soalp in  good cond ition . 
T h e y  a ls o  f in d  C u t l c u r a  T a lc u m  

ideal fo r  every  m em ber o f  the  fam ily.
Sosy >5«. O hH aent t v .  and SO.. T a lea e  tU . r M l f t s S
C h e m le a l  C s r p o r a l i a n ,  M a ld r a ,  M is s .


