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Provide Rainy Day Suits for Boys #
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“Send a child out to play In the
raln?  Your mother would have been
borrified at the thought. And yet any
physician will tell you that If the body
I8 kept warm and dry there Is no par
teular barm In allowing a lttle raln
to fall on a child’s face and hands.
You can’t expect him to hold up an
umbrella, though. He must be dressed
from head to foot, especlally for the
state of the weather, In a raln-proofed
play sult, and wear rubbers or ga-
‘oshes to keep his shoes dry.

Even when It isn't raining, a good
wany mothers bundle their children up
seedlessly in cold weather and hamper
them In the very activities that keep
them warm when they are out-of-
loors. A happy eompromise has been
tound between the mother's protective
wnxiety and the child's normal In-
ntincts for freedom In using his mus-
tles. Bome play sults of a new type
have been designed by clothing spec-
lallsts of the bureau of home eco-
somics, of the Department of Agricul
mre. These sults are warm, light In
welght, and easy for the chlld of pre-
wchool age to put on and take off with.

Bend a Child Out to Play In the Rain.

put help, Great attentlon has been
glven to detalls of deslgn and cut to
make these sulta roomy and loose
snough for any normal out-of-doors
activity, to encourage self-help, and
at the snme time to present a trim and
tallored appearance, Unnecessary bulk
has been carefully ellminated. Several
of the sulta are Intended to be worn
In ralny weather and are made of
shower-proofed fabrics,

Both the children in the lustration
wre wearing rainy-day play suits made
from one of these designs, Notlce
|bat the sults are constructed to deflect
rain. The top of the back laps over
the drop seat, the flaps of the set-in
pockets cover the openings, and the
trimming plece down the front covers
the strip of sllding metal fasteners.
At the leg plackets which are In front,
pot on the side, there Ils a godet or
two wedge-shaped pleces sewed togeth-
or to make a simulated continuous
placket under the buttons and loops so
no dampness can get In. Rubbers may
be put on before the sult so that the
lower part of the leg sheds water
fownward. Llke galoshes, they may
he put on after the sult If the lower
end of the leg Is well tucked In. On
some of the sults sliding metal fast-
eners have been used for the leg plack.
ots and also for the slde openings of
the drop seat.

For easier management by the chlild
a simulated back belt Is carried for
ward ahout 2% Inches to form a tab

for the buttonhole. Under this back
belt the seat extends fully 2 Inches
upward to allow for growth and
lengthening. There are four buttons
altogether on the back drop, dolng
away with a center back button, which
Is always out of the child's reach. To
glve roominess In the seat In all of
the play sults there Is extra fullness
In the leg seam. In the ralny-day sult
this fullness Is taken up by two down-
ward turning plaits so as to shed wa-
ter. Extra width in the sleeve at the
wrist Is plalted In to slip over the
hand and stitched. A modified shirt-
type of sleeve Is used. The curve of
the top Is higher than usual so that
the shoulder seam of the garment need
not be uncomfortably long.

In sults made of shower-proofed ma-
terlals, which are also wind proof,
and consequently gquite warm, some
thought must be given to ventllation.
In the model (llustrated the slde plack.
ets have wide facilngs and underiaps
and permit a circulation of alr Inside
without allowing rain to enter, In
other Instances, where sllding fasten-
ers are used, eyelets have been put In
under the arms for ventllatlon

A standing collar about 1% Inches
high, shaped llke a man's shirt band,
to fit the neck, Is preferred, because
It fits snugly If the hat has no back
brim, and Is comfortable under the
brim if there 18 one. Both of the hats
shown were shaped carefully to fit the

At tbrbbide

When one ean think of nothing else
for luncheon or dinner & box of firm
white salted codfish 1a
the answer. The chowder
which has been given in
these columns so many
times Is the dish par ex-
cellence. Here It goes
again, for there are al-
ways a4 few who haven't
tried 1t:

Codfish Chowder.—
Sonk a half pound of codfish In water
for a few minutes, then simmer for
ten. Drain and flake Into good sized
pleces—say a mouthful size. Put to

heads of the individual wearers, In-
suring comfort

Just as one general purpose coat Is
expected to last a chlld through the
winter season, one of these sturdy play
sults, or one falr-weather and one
ralny-day sult, should be sufficlent,
It pays, therefore, to make them care
fully of good materials, Except In
very cold cllmates when a sweater or
a thinner all-in-one sult may be worn
onderneath, the play sult is paot on
over the chlld’'s regular house clothes.
A free leaflet describing these sults
can be obtalned by writing to the Unlt.
od States Department of Agriculture,
but patterns are not distributed.

Food for the Family Table

By NELLIE MAXWELL

cook a cupful of finely cut salt pork
cut into fourth Inch cubes; when the
pork cubes are well browned add three
onlons sliced, stir and cook for a few
minutes In the hot fat, then add one-
half dezen medium sized potatoes cut
lnto small slices, cover with bolling
water—a quart will be plenty. Cook
until the vegetables are well cooked,
then add the codfish and one quart
of fresh milk; bring to the bolling
point, add more seasoning If needed
and serve plping hot with a milk
cracker or two softened In bolllng wa-
ter for each bowl of the chowder,

Dutch Cod.—Take two tablespoon~
fuls of diced bacon, cook five minutes,
add one-fourth cupful of hot water,
one-eighth teaspoonful of pepper, four
cupfuls of chopped cabbage, cook untll
tender, then add two cupfuls of flaked
fish and serve very hot on a platter
garnished with toast polots and bacon
curls,

Scalloped Codfish With Tomato,—
Take ome can of tomato, two cupfuls
of cooked spaghettl, one minced onlon,
one-half cupful of flaked cod, one-half
cupful of crumbs. Add such seasoning
as 1s needed to the tomato and onlon.
In a buttered casserole place a layer
of spaghett] and a layer of fish; cover
with a layer of the tomato. Sprinkle
the buttered crumbs over the top and
bake fifteen minutes,

“We're toothless mammals—that's
what we are—and fine and nnusual,”
sald one of the members of the nlne-
banded armadillo famlily,

“Let's each tell our own story,” sald
the six-banded armadillo, who was
named Sir Six for short

“All right,” agreed the three-banded
armadillo.

“I'll come first,” sald Sir Nine, “be-
cause It was my suggestion some time
32'1."

“To be sure,” sald the others, “we're
llstening. We are all attention and
ready to hear what you have to say
to us. Then we expect the same atten-
tlon from you."

“I certainly will give you my atten-
tlon,” sald Sir Nine, *just as soon as
I am through with own tale.”

“Tall! Tail!" sald the others,

“I mean story,” sald Sir Nine.

“But you dldn't say story, you sald
t-a-1-1,” the others sald.

“0Of course 1 did, but there 18 one
kind of a tale which means a story,
and that's the kind I'm about to be-
gin."

“We understand now,” the others
sald. *“Thanks for explaining. We
didn't know at first what you meant
by gettlng through with your own tail
—bhut now, of course, we see.

“Yes, we see quite clearly, and un-
derstand perfectly.”

Poor Sir Nine was becoming anxlous
for fear the others would not listen
to himh, but at last they were qulet
and he began.

“I'm about the size of an opossum,”
he sald.

“We're about the same slze,” sald
the others.

“Oh dear,” he sald, “l never have
a chance at all. You sald you would
hear my story first, and I don't say
more than two or three words when
you Interrupt.”

“That’'s so0," the others agreed.
“We're dreadfully sorry and we prom-
Ise not to do so aganin.”

I? Oh yes, I sald I was an armadillo,
a toothless mammal about the size of
an opossum,

“I have a horny shell with nlne
bands in the middle, all jolned to-
gether, and this shell Is my protec-
tlon,

“I couldn't lUve without It. Because
there are nine bands In my shell I am
known ‘as the nine-banded armadillo.
I live In holes In the earth, and my
food Is a mixture of ants, snalls, bee-

“This Shell 1s My Protection.”

tles, grasshoppers, worms and all
other nice Insects,

“I am called Sir Nine for short as
you all know."

“Well," commenced the six-banded
armadillo, “I have heard almost the
story of my own life and ways, My
hablts are about the same as yours.

“I eat the same food; I dig In the
ground and llve there, and I have a
horny shell which s my proteetion.

“There is just one thing about us
that Is different, I have six bands on
my shell and 80 am called the six-
banded armadillo, and for short I am
known as Sir Six.

“And one more thing which T had
almost forgotten—my shell ls even

“Well," sald Sir Nine, “where was

more bony than yours and It's a great
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i Tweed Ensembles Are in Fashion
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If seeking an ensemble for Ilmme-
diate wear, here It Is In this pie

ture. Hat, coat, searf and handhag—
count 'em! The onits which go to
make np a tweed “set” run into num-
bers this year. Which Is an excelient
thing, since belng a whole spring
wardrobe within themselves, they

* OF en suite, to m

persture and time Inre
1s now are, blanck white
begulling softness
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loose wenves or ,the enchantment
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French designers are directing much
of their attention to the new light,
lovely woolens. These Include nubbed
and flecked tweeds, checks, diagonals,
faconne woolens (the dot pattern
prominent), striped, also bordered ef-
fects, embroldered or printed jersey,
also lace-weave jersey and a host of
other intrigulng woolens.

Interest centers not only about the
weaves and patternings of the new
woolens, Mueh of thelr novelty and
winsomeness s due to their play on
color, Those who favor bright hues,
stich as the new bright blues, the pop-
ular reds, greens and orange shades,
not to forget black, brown and white
mixtures will find that this season’s
woolens exploit all these. Likewise,
those who affect the more esthetle
pastel shades will be delighted with
the program of fastidlous tones and
tints offered In fine worsteds,

Cape costumes which play up the
and lighter shades, as
worn at Palm Beach and Callifornia
resorts, have set the pace for spring
woolen modes. For Instance, a most
charming ensemble oses pink jersey
for a heautifully tallored one-plece
frock, the same topped with a cape
of the same materinl. The vogue for
“bahy colorings”™ Is becoming Increas
Ingly apparent with the approach of
spring and summer,

new VO

Unusual effects are

deal stronger. A protectlon to me"

It was time for the three-banded
armadillo to spesk. “I am far more
rare than elther of you,” he said,

“There aren't so many of my fam-
ily. I ean do a number of tricks that
nelther of you ean do,

“I ecan roll myself into a nlee lttle
round ball and only my hony parts
will stick out which will protect me
from the other animals. Yes, T pro-
tect myself superbly In this way.
Quite superbly.”™

“Why superbly? the others asked.

“It's always superb to llve,” sald
the three-banded armadillo, “and so
I protect myself to live—sea?"

The others nodded. “And,” he con-
tinued, “I have only three bands and
80 am named the three-banded arma-
dillo and am called Sir Three as you
all know. "™

(@, 1930, Western Newspaper Unlon.)

Briefly Told
We were glven memorles 80 we
could have roses In December,
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A good bread maker has reason (¢
be proud of her accomplishment. Fot
the making of good
bread is both ac
art and a sclence
The knowledge of
the materinls that
go Into it, the art
of kneading
baking.

One must remem
ber that yeast lp
any form whether wild, dry or com
pressed s a plant that needs heat,
molsture and food to make It grow
Then after the yeast has been soft
ened It s mixed with the Ingredients
s0 that the budding plant may have
plenty of chance to work lo all parts
of it, hence the lmportance of beat
Ing and mixing well. Then the temper
ature of rising is Important. In very
cold weather heat 18 necessary to
keep the plant growing, usually the
temperature of the kitchen Is suf
clent, After the rising comes the
kneading. This is another process to
mix the yeast well with the flour that
Is added. Knead the loaf, turn, another
motion of kneadlng, turn, keep up this
process untll the flour and yeuast are
well mixed, Too much flour makes the
bread dry; It cracks while baking, A
good rule is to knead the bread until it
seems right, then plunge the fAnger
into the mass; If It comes out easily
without much sticking the bread Is
ready to make Into loaves and put to
rise agnln,

Salt Rising Bread.—Use graham
flour which is sald to be the quickest
in actlon, although some prefer a mix-
ture of corn meal and whent four,
Scald the bowl, add three-fourths of a
cupful of scalding water, cool to a
heat below the bolling polnt but much
hotter than for other yeast, add one
tifth teaspoonful of salt, a small pinch
of soda and thicken with the gruham
or other flour. Stir, keep warm twelve
hours and proceed as follows:

Do not add the salt or soda to the
mixture while rising. It Is the wild
yeast from the alr and materials used
that supplies the yeast. It is best un-
less the heat can be uniform through-
out the rising to set the bowl In water
In a fireless cooker. When light add one
pint of warm milk, one plut of water
and flour to make a thick batter. Now
beat well and place to rise agnin, in a
warm place away from a draft. In
two hours the bread will be lght
enough to handle. Now add soda and
salt and knead Into loaves. It must
be handled muech softer than ordinary
bread. Let rise and bake as usual,
using care not to jar the loaves while

baking.
(@, 1930, Western Newspaper Unlon.)

Meat Thermometer Is Used

(Prepared by the United States Department
of Agriculture.)

In roastlng fresh pork, as with other
roast meats, the bureau of home eco.
nomics of the United States Depart-
ment of Agriculture advocates the use
of a roast meat thermometer to take
the guesswork out of the results. The
roast meat thermometer Is put directly
Into the meat before cooking Is begun
and It stays there to show when the
desired stage 18 reached. An oven
thermometer {s advisable, also, because
modern reclpes for baklng meat gen-
erally say to sear the outside at a high
temperature and then reduce the heat
to some specified polnt which ean only
be properly determined by a thermom-
eter, Moderate cooking temperature 1a
best after the surface has been seared
to develop rleh flavor. Pork, especial-
served well done

Here are full directions for roasting
a fresh ham and for maklng a good |
gravy to serve with it, as given In the i

|
|

Iy, should alwuys be

leaflet, “Pork In Preferred Wass."
Roast Fresh Ham,

Wipe the ham with a damp cloth
and leave the rind on. The ham will
cook and shrink
when the rind Is not removed. Sprin
kle the surface of the meat with salt
and pepper and rub with Sour. Pluce
tl rind side up, on a mck In ar

more quickly =4

@ ham
waler

] ol

open roasting pan, without
s through the rind
r steel skewer, cut

Make a small lncis

with a sharp kit

short gashes around It with selssors
nd Insert a romst.mn eat thermometes
the g so that lts hlh
s the el e thie Oesiilest prrr

1 of the I

Cook a Fresh Ham Until the Thermometer Registers 182 F,

and |

| they are living,
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Fairy lale
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HIGH-UP TALK

“l hope I'm not Interrupting,” sald
the Fairy Queen, as she saw the Sun
and Moon talking together,

Mr, Moon, making a low bow,

“You're always a pleasure™

*You are Indeed” sald Mr. Sun.
“I'm delighted to see you and agree
| with my old friend, Mr. Moon"

“Well, 1 never knew you were such
friends before,” laughed the Falry
Queen,

“We don't see so much of each
other, It Is true” sald Mr. Moon.
*“That's because our working hours
| are different.

“Our sleeping ones are too for that
matter. But just the same, we're
| great friends,” he ended.

“We are, we certalnly are,”
Mr. Sun.

“Won't you contlnue to have your
talk?™ asked the Falry Queen. She
had been taking a ride that afterncon
In her new airplane, which was made
out of a white and sliver cloud.

She was resting high In the alr now
that Mr, Sun and Mr, Moon were talk-
Ing, and she stayed just out In be-
tween where they both were,

“We'll be glad to,” sald Mr. Moon,
“if you will join In now and again.

“We'd llke to hear your opinlon
gpon so many things."™

sald

moon as they say,” sald Mr, Sun.

*"Why do they say that to begin
with? asked Mr. Moon. “Are things

under the sun and moon so Im-
portant 1
“It does secem strange,” sald Mr

Sun. *“And they never seem to say:

| “‘Let's talk about everything that's

fust as high up as the sun and moon.'"
“No, they want to talk about the

“We Are, We Certainly Are,”

things that are under us,” sald Mr.
Moon,

“Perhaps,” he added,
Queen can explain.”
“Yes, perhaps she can tell us,” sald
Mr. Sun.

“It's this way”™
Queen,

“Which way?' asked Mr. Moon, “do
you mean the milky way?"

“Perhaps you mean the sunny path?™
asked Mr. Sun.

“No,” sald the Falry Queen, 1 sim-
ply wanted to explaln to you what
people meant by saying they were
golng to talk of everything under the
sun and moon,"”

“the Falry

sald the Falry

“Yes, everything under the sun and |

There fsn't a moth-
er living who won't
agree that no half-
| slek child should be
| the subject for an ex-
periment with medl-
cines of uncertaln -
merit. When your ; "
child is billous, head-| <. 0. '
| achy, half-sick, feverish, ess, wi
coated tongue, bad breath, no appe-
tite or energy, you know that ning

“You could pever Interrupt,” sald | ti'es out of ten it's a sign his little

lltomlch and bowels need purging

And when you know that for oves
fifty years leading physiclans bhave
endorsed one preparation for this con-
dition, there doesn’t seem to be any
reason for “trylng” things.

Rich, frulty California Flg Syrup
clears the little stomach and bowels
gently, harmlessly and In a hurry, It
regulates the bowels, glves tone and
strength to them and to the stomach;
' and helps to give your child new
strength, energy and vitallty, Thous
sands of Western mothers praise it
Mrs. Joseph W, HIill, 4306 Bedford
Ave, Omaha, Nebraska, says: *“TU
never forget the doctor who got ma
to glve my baby boy, John, Callfornia

Flg Syrup. Nothing elsa seemed to
help his weak bowe That was
when he was Just a baby, He suf

fered a good deal before I gave him
Flg Syrup, but It stopped his trouble
quick, I have used it with him fos
colds and little upset spells ever since
[ consider him a Fig Syrup boy."”
Insist on the genulne article, See
that the earton bears the word “Call.

fornia.” Over four milllon bottles
osed a year.

Superficial Flesh Wounds
Try Hanford’s
Balsam of Myrrh

A e it Boste I ot suttode ™"

Garfield Tea

Was Your
Grandmother's Remedy

For every stomach
and Intestinal LIL

pation, stomach {1la
and other derange
» ments of the sys
tem so prevalent these days is in even
greater favor as a family medicing
than in your grandmother's day.
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“We're anxious to hear,” sald Mr.
Moon,

“I'm especially anxious,” sald Mr. |
Sun, “to find out what it means before [
[ go to bed.
“I am becoming so sleepy now." |
“It means that people have to talk |
about things under the sun and moon |
becanse they don't know of things up
In the sky so well,
They know the earth where
and about animals, |
flowers, trees and each other.

“8o0 when they taulk they llke to i
hear all the news of the things and |
ereatures under the sun and
becausa they're so famillar with them

about

mon—

Place the pan contalning the ham m
a hot oven (480 degrees F.) and sear
for about 20 minutes. Then reduce |
the oven temperature rapldly to very
moderate heat (300 degrees to 325 de
grees F.), and contlnue the cooking at
this temperature untll the ronst-ment

thermometer In the ham reglsters 182
degrees F. Between 25 and 30 ming
tes per pound will probably be re |
quired when these oven temperatures
are used. Do not add water and d
not cover the meat during ronsting,
When the ham Is done, remove It
from the oven and carefully take off
the rind. To remove the rind easlly
break through It on the Heshy slde at
the hoek, then turn the (T Ve
lift the rind off in one plece
sharp knife score the fut covering |
squares. Stlck long-stemmed eloves
Into the Intersections and sprinkle
brown sugar over the fat surface, |
turn to & moderately hot oven (975 d
grees F.) to brown over the top. Serv
hot or cold.
Bavory Brown Gravy
Remove excess fut from the par
drippings, Mix two tablespoonfuls of
flour with the drippings remsining It
the pan, add one and a half to twye
ipfuls of cold water N ook untl
smootl If the | ngs re
mg o favor, add water, an
r In proportior Uik ane-hnl
i of chopped ey or celery
! d one bl f ehoppe
a small q t of the fa

“But they love the sun and moon,
too, for they are so unhappy when
they don't see Mp. Sun In the morn.
Ing and Mr. Moon In the evening"™

But Mr. Sun was growlng very
k]i-+-|..\',

“1 must go to hed.” sald he. “Thanks
for calling on me, Mr. Moon And
I'm ever so glad to have seen you,

Falry Queen,

“Good-night, that Is good-morning
| to you, Mr. Moon, For nighttime is
your daytime™

“So It Is," agreed Mr, Moon. "“And

good-nlght to you, for It's hedtime for
you and all the ereatures under yon
and ander me”

And the Falry Queen flew hack to
tell the falries of her talk with the
sun and the moon

How much she had enjoved It

Taking No Risks

“Now, Bobhy, go and s your ifttle
sweetheart and make It up,” sald Bob
by's maother

“No, I won't!™

“@o and tell her how muech yvou love
her and how Sorry you are

“No, 1 won't! Pn says he got Info a
breach of promise case by tellin’ a
girl that, and had to marry the old
thing. XNo risks for me, thank you.’

That's Settled

Aunty was enfertalning her two
nephews Putting ont 1wo pleces of
enke, one . i LIRD The Mier
ahe Now, | wan » mee which of
you hns better manners

Oy Time hns " 1 Johnr ne

£

Aviation Note
“Just the same, man will never fly
ke the birds.”
“Oh, I don't know,
rot right now."

Deats the pas

A Sour
Stomach

same time It takes a dose of
mda to bring a lttle temporary rellet

In the

if gns and sour stomach, Phillips

Milk of Magnesin has acldity complete

t

good for children, too,
ever
siznals
clans will tell you that every spoons
ful of Philllps Milk of Maognesia neus
trallzes many times lts volume in acld
Get the genulne, the name Philllps 1
Important, Imitations do not act the

same |

b
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v checked, and the digestive organs
11l tranquillzed. Once you have tried
hiz form of rellef you will cease to

worry about your diet and experlence
A new

freedom In eating,

This pleasant preparation Is Just ns
Use It when.
or fetld breath
a sweetener, Physl

coated tongue

need of

PH]LL]PS
Milk
of Magnesia
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