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Good Things for the Table

By NELLIE MAXWELL
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When over the falr fame of friend
or foe

The shadow of disgrace shall fall:
instead

Of words of blame,
thus and so,

Let something good be sald

—Rliley.

or proof of

Most of us think of molasses as an
old fashloned sirup which was used
in grandmother's day to
saweeten the ginger
bread, cookles and juley
ples, that gave an aroma
to her pantry which we
never forget.

However, molasses
goes back much farther
than grandmother's pan-
try, for our Puritan
grandparents used mo-
lasses In all thelr cook-
<ry, and the full molasses keg was a
large part of the food equipment. It
was edten with mush and cereals, on
griddle cnkes and all kinds of bread,
sweetened drled apple ples, baked
bham, 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.

Molasses belng the product of the
Bouth, has Ita delectable dishes which
bave been handed down to ua from
generation to generation. The follow-
Ing are a few worth keeplng, as they
are cholce; P 9% e il
- - -~

LoUlsiana Pudding.—Take one-half
cupful of well washed rice, four cup-
fuls of mllk, one-half cupful of rals-
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 durlng 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
salt, then add one and one-fourth cup-
fuls of milk, two eggs, whites and
yolks beaten separately, mix and beat
well, then add two tablespooufuls of
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& HOW TO COOK PORK CUTS
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The newer knowledge of meat cook-
ery has now been applied to fresh
pork cute as part of the extenslve re
search on menta under way In the
United Btates Department of Agricul-
ture. In the laboratories of the bo-
reau of home economlics of the depart-
ment, speclallsts of the bureau have
cooked all the stundard cuts of fresh
pork, and the methoda which were
consldered most satisfactory are re-
ported In a new, lllustrated 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,
pork chop suey, sausage and fried
ploeapple, and roast stuffed spareribs,
nnd 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 qulck sear-
Ing of the surface followed by low,
even heat for all cuts, are recom-
mended. The leaflet and also leaflets
on cooking beef and lamb previously
t{ssued, may be obtained from the
office of Information, Department of
Agriculture, Washington, D. C., nas
long as there Is a supply avallable
for free dlstribution.

Only Good Breeding
“I am obsequlous at certaln times™
sald H1 Ho, the sage of Chinatown,
“It {g proper that as a well-bred man
T should prove that I know when It is
time to bow."—Washington Btar.

melted butter. Add more milk If the
Latter seems too thick. Serve with
New Orleans molasses.

Creole Bauce.—Cook one ecupful of
molasses and two tablespoonfuls of
butter together for five minutes. Take
from the fire and add the julce of two
lemons, Serve as a sauce for cottage
pudding.

Serve crushed peanut brittle over ice
cream, It adds to the flavor and ls
most appetizing.

Glorified Rice.
—Whip one cup-
ful of cream,
add s pinch of
salt and a tea.
spoonful of vanll-
la, Just before
serving, toss two
cupfuls of bolled rice into the eream
mixture and serve topped with a tea-
spoonful of raspberry or other frult
Jam for each serving.

Qinger Waldorf Balad.—Fold to-
gether one cupful each of dlced tart
apple celery, one-half cupful of broken
nut meats, one-half cupful of mayon-
nalse and one-fourth cupful of can-
dled ginger, Marinate with french
dressing and rub each salad leaf with
a cut clove of garlic. Serve at once
after adding the nuts,

Cheese BSticks.—Sllce elx sllces of
bread and dip loto melted butter, then
into grated parmesan cheese. Toast
op both gides and gerve ri['h‘g dralnln
on a paper. Nlee with a lettuce sala

Lebster Mewburg.—I'ut three table-
gpoonfuls of butter Into the blazer of
chafing dish or Iln a saucepan, add one
cupful of mushrooms, cook five min.
utes, add four tablespoonfuls of flour
and a plot 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
lobater. Cook just long emough to set
the eggs. Beason with lemon julce, a
bit of nutmeg, cayenne pepper and
salt

Oxtalls en Cassercle.—Cut the talls
In sections and cook In bolllng water
to cover; cook five minutes, then draln,
dredge with flour, fry In fat with a
small minced onlon. Season well,
place In a casserole with two cupfuls
of stralned tomato juice, one tesspoon-
ful of salt, one-fourth teaspoonful of
worcestershire sauce and one finely
minced earrot. 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,

(B 1930, Western Newspaper Unlon.)
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A few sound apples placed In the

molst. -
L] L

Sponging with ammonia and press-
Ing will often remove the shine from
woolen clothes,

L] L] L]

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

- L] -

Both lee and food are saved If the
lee compartment of the refrigerator ls
kept filled, and with lee only.

eake box will help keep the frult cake @

Treating Kitchen to

(Prepared by the United States Department
of Agriculture)

Next to flles, cockroaches are the
commonest and most offensive of
household Insect pestsa. There are
four kinds often found In houses and,
also, frequently seen In heated office
bulldings, especlally when e (o]
bring lunches, and are not very care
ful not to seatter erumbs. The small
roaches known as Croton bugs are
llkely to give the housewife the most
trouble. Farmers' Bulletin G38.F de-
scribes the wvarlous specles of roaches
and suggests a number of effectlive

4
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“The keepers are great,” sald Mr.
Wart Hog. “They feed me so I have
a great deal of use for them."

“Don’t talk like that,” sald the pec-
cary—a member of the wild plg fam-
{ly—"it's not good form.”

“Oh, graclous,” sald the wart hog,
“who cares for good form? I'm sure
I don't. And I don't think you think
such a great deal of it, elther, 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.

“] came from the tropics,” sald the

“I'm Thoroughly Ugly.”

peccary. “It's warm there and not
lke thls winter climate.”

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

“Is that a hint?" asked Mr. Peceary.

“Take It any way you llke,” sald
Mr, Wart Hog. “I must admlit, though,
that I do lke to sleep.”

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

“That's better than belng
at all," sald the wart hog.

nothlog
*T would
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To Make Ox-Tail Soup
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(Prepared by the United Htates Department
of Agriculture)

One of the less known but very
deliclons meats you can buy In most
markets during the winter months 1s
an “ox-tafl.” It Is, of course, the tall
of any beef animal. Restaurant chefs
and other successful cooks have 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 18 lutermingled with the muscie
or meat fiber has a very acceptable
jelly-like texture, and gives the broth
a good body. In fact, If apy of the
soup Is strained and put away over
pight it will be well jellled the next
day o that It may be used as cold
Jellled soup.

To be truly tender and deliclons
an ox-tall must be simmered for
quite a long time, usually 3 or 4 hours.
When the meat I8 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 80
substantial and nutritious that with
erisp tonsted rolls or oven-dried bread
it is enough for the main cburse. To
round out the menu serve something
tart, such as a grapefruit salad. and
for deasert a rice or taploca pudding,
since there Is reiatively little potato

.
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or other starchy material In the ox-
tall blend.

The following recipe 18 endorsed by
the bureau of home economics of the
United States Departinent of Agri-
culture:

Ox-Tall Soup.

1 ox-tall 1 tsp. Worcester-
1Y% quarts water shire or other
¢ earrots, diced seasoning

g turnips, diced Balt and pepper
t onlons, sliced to taste

potato, 1 the parsley,

chopped fine

1 tbe butter Blices of lemon
Wash the ox-tall, cut It In short
lengths, and brown It In Its own fat,
Cook the onions in the butter, add
to the meat with 2%5 quarts of water,
and sipnmer for 3 or 4 hours, or untll

1 large
dAlced

| the meat Is tender, Then add the
diced carrots, turnlps, and potato, and
‘ cook for 10 or 15 minutes longer, or

until the vegetables are done. Add the
segsonings. 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, draln 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 ecold water to a smooth paste.
Cook untll thickened, add the meat
and vegetables, and reheat. Serve the
stew also with a gaurnish of lemon
and chopped pariley. Soup or stew
are equally tasty and wholesome,
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The Evening Sy for Chldren

By MARY GRAHAM BONNER

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

“As It I1s, I have distinctlon. I'm
s0 ugly that 1 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 lke that?" asked Mr.
Peceary.

“To be sure,” sald Mr. Wart Hog.
“I feel as if I Qld things thoroughly,
not half way.

“I''m thoroughly ugly—just as ugly
a8 can be—the ugllest creature any-
one can see."

“Of all the things to boast about!™
sald Mr, Peccary. “That is quite the
strangest.”

“Well, I'm naturally contented,”
sald Mr. Wart Hog. "I llke to lle In
the sun and sleep, and then wake up
and have something to eat.

“It's an Ideal existence, perfectly
{denl. And I am proud that I take the
lead In ugliness.”

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

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

“I have white creoked horus. They
are queer, My snout haogs down In
a most pecullar fashlon. T am very
much wrinkled and I have a few ugly

it
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halrs. I'm truly an ugly speclmen.”

“I'm Interesting looking,” sald Mr.
Peccary. “I'm rather bushy, llke &
porcupine. I have a snout Hke a pig's
but not such as yours.

“l have a small, dalnty under Up,
and my coat Is black and gray.

“My home is In the troplcs, as I
sald before, and I'm a great addition
to the zoo. I'm rare.”

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

(D, 1930, Western Newspaper Unlon.)

MAKE THE MEALS GHEERFUL

It you would make your famlly
meals pleasant and appetizing, help
the members of the family to have
cheerful conversation with one an-
other by having each persoen bring a
joke or a funny story to the table
each day—father and mother Includ
ed. BEuch tells his story or joke In
turn, the one who has told his best
the day before being the 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.

Eradicata

Roachea

ways of deallng with
treatment that can be used to get rid

of Agriculture

When you see a roach scuttling
across the sink or the kitchen floor,
others are llkely to be hiding some-
where near. These lnsects come where
they can get food materials, and they
will eat almost anythlng. The first
step, therefpre, I8 to exerclse scrupu-
lous care not to leave a crumb of any
sort of food where it will attract
roaches. Even the odor of foods they
llke will tring roaches by the hundred
to explore your kltchen and pantry.
Keep stapleg In Insect proof coutainers
in 1113 phAntry, and peris'ﬁnhlu foods In
the refrigerator.

The next stép Is to dust all places
whery rgg?lw 478 Ugely to hide, with
commerciul godiym fduorlde, Sprinkle
{t bghind the sink, around the draln
board, and along the base board,
which 1a a favorite runway because
fragments of food lodge there, often
upnoticed. Discover where they con-
gregate and hide and dust the retreat
with the powder,
two glrls are treating the home eco-
nomlcs classroom to eradlicate roaches.
One of these girls is dusting sodlum
fluoride around the school sink, and
the other is washing the slnk to free
It from grease on which roaches feed.
The fluoride, which ls a powder, may
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 essentlal. The first efMect
of the powder Is to make the roaches
come out of their hiding places. After
a few hours, many of them wlill have
bacome paralyzed or bave dled and
may be swept up and burned. In 24
houra, if the dusting and cleaning hans
been thorough, all the roaches will
have bagn destroyed.

Keep food out of bureau and other
drawers at home and out of desk
drawers In the classroom or oflice.
Il any cracks where roaches might
hide with plaster of parls, putty, or

some other crack filler.
Vast Waste
The area of the Sahara desert |

over 8,500,000 square miles,
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By JULIA BOTTOMLEY

We are emerging from a slege of
brimless, trimless hats Into an era
bright with promise of millinery as
feminine and as fiattering, as g2y
color, wider brims, more trimm

BT )

Of course, the transition will not
tnke place all at once, although the
southern resort styles already glve a

r 1dea of that which Is to be In the

| and Intricate handwork ecan make It
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i  Straw-and-Felt Hats for Spring
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wny of pleturesque brims and exotle
straws.

However, tha millinery modes which
Interest the majority of women at thls
time of the year are those “first hats,”
which, while they convey a messnge of
spring, are eminently correct to wear
with winter coats If necessary. The
most noticeable trend In the Inltial
hats for spring, Is the working of
straw and felt together In wonys In
teresting and unusual. The straws
employed are as supple nand fabriclike
a8 the felts with which they are used
Such linenlike straws as baku, balll-
buntl and panamalaque, are featured
For northern wear, browns, navies,
reds, black and 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 accompanylng
llustration, are reproduced In allur
Ing light ecolors, such nas haze plnk,
linen, blue and sea green.

Note In the two hats pletured at the
top of this group and the model cen

tered to the left, how the striw la
worked In designful Insets. Some
times Iace straw Is Interworked 1o

;IIIII‘O of the more tallored lloenlik
straws., For the most part the strav
and feit are an accurate color mateh
mlithough contrast fis suc
ceasfully played up.

nlso In the spring dis

irildered and

also often

Prominent
play are nllover em
stitched taffeta hats In
spring colorings. Emphasis placed or
gray tafMeta models
In that gray accessories are sald to be
very smart with spring sults and en
sembles of contrasting color. Twe
stitched and embroldered taffeta mod
els are sketched o the group show:
herewith, The hat centered to the
right has a folded back narrow cuff
while the shape below stresses a de
cldedly off-the-face efTect

(@ 1910, Weatern Newspaper Unlon.)

In the llustration |

them. One |

of any species is by polsoning. accord- |
Ing to the United States Department |

delightful new

Is accounted for |

As soon as you realize you've taken cold—take some

tablets of Bayer Aspirin.

can stuff-up, you feel your cold is co
aches and pains you felt comi
ost instantaneous

Relief is

Almost before your head
Those

on wi soon'snhside.' '
Even if your cold -

has gained headway, and your temglqs throb and your
ring

very bones ache, these tablets will

pt relief.

It is better, of course, to take Bayer Mﬁhn at the :

first sneeze or cough—it will head-o

the cold

spare you much discomfort. Get the genuine, with
proven directions for colds and headaches; neuralgia,
peuritis, sore throat, and many important uses.

BAYER
ASIPHIERESE

Aspirin is the trade mark of Bayer Manufscture of M

oticacld of Salieylicacld :

How Much?

We used to hiss public spenkers.
Today we merely twist the dlal. How
wuch better that 1§!—Atchison Globe,
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It you wish heautll‘u{ clear white
clothes, use Russ Ball Blue. Large
package at Grocers.—Adv,

Perhaps “doongh” became the slang
word for money because It's always
kneaded.

Begin whatever you have to do; ﬁ
begluning of a work stands for |
whole.—A

i o e
Cole's Carbolisalve Quickly Relioves -
and heals burning, itching and torturing
siin diseases. It Instantly lmgctha paln
of burne. Heals without scars, and e,
Ask your druggist, or send ¥c to The J.
W, Cole Co., Rockford, Ill., for a packe
age.—Advertisement. gt 1
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A man's mind sometimes lﬁ
the contrury; a woman's always doesy

Children will fret, often for no
apparent reason. But there's al-
ways one sure way to comfort a
restless, fretful child. Castorial
Harmless as the recipe on the
wrapper; mild and bland as it
tastes. Put its gentle action
soothes a youngster more surely
than some powerful medicine
that is meant for the stronger
systems of adults,

That's the beauty of this special
children’s remedy! It 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

understand. A coated tongue calls
for a few drops to ward off consti-
Eanon; so does any suggestion of

ad breath. Whenever children
don't eat well, don’t rest well, or
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 it.

RHEUMATIC Aches and Pains

ISTRESSING muscular lumbago,

soreness and stiffness—pgenerally
resporvl pleasantly to good old Muse
terole, Working like the trained hands
of a masseur, this famous blend of oil of
mustard, camphor, menthol and other
helpful ingredients
penetrates and stime
ulates blood cireulas
tion and helps to
draw out infection
and pain. But relief
is surprisingly com-

plete, narural and

safe when this soothing, cooling, healing
cintment is applied generously to the
affected area once every hour for fiva
hours, Used by millions for over 20
years. Recommended by many doctors
and nurses, Keep Musterole handy,
Jars and tubes,

To Mothers ==
Musterole is also
made in milder
Jorm for babies
and small chil=
dren.Askfor Chils
dren’s Musterole.

-
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Use Cuticura

A household preparation for over
half a century.

Those who know the secret of skin
health and beauty nse Caticura Soap
and Ointment regularly to keep the
ekin and scalp in good condition.
They also find Cuticura Talcum
fdeal for every member of the family,

25e. Olntment 2%, and S0e. Talomn He. Proprictars: Pottar Deng &
l&"-—u—dmmm




