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Stiffed Spareribs With Sweet Potatoes

Appetizing and Inexpanslvs Roast Sparsrlba.
l i t  <h* Caltsd Ststss Dspsrtinc&t 

r  of Agriculture.)
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alllDg containing tart ap- 
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1 the dish.
like any cut of pork, must 

i without being dry. After 
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Be bureau of home economics 
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lightly browned. Reduce the oven
temperature rapidly to very moderate 
heat (800 to 825 degrees Fuhrennelt) 
and continue to cook for about an 
hour longer, or until the meat Is ten­
der. Remove the strings before serv­
ing the stuffed spareribs on a hot plat­
ter. Surround with candled sweet po­
tatoes, prepared as below:

Candled Sweet Potatoes.
Boll six medium-sized sweet pota­

toes until they are fairly tender, but 
not dune. Allow the potatoes to cool, 
skin them, and cut them lengthwise In 
halves. Arrange the pieces In one 
layer, In buttered buklng dishes or a 
shallow pan, and do not pack them 
close together. Boll one cupful of corn 
sirup or maple sirup, one-half cupful 
of brown sugar, three tablespoonfuls 
of butter, and one-fourth teaspoonful 
salt until slightly thickened. Pour the 
sirup over the sweet potatoes. Bake 
In a moderately hot oven (875 to 400 
degrees Fahrenheit) 45 minutes to one 
hour. Turn the pieces carefully while 
cooking and brown them on all sides.

i Some Welcome Dishes for the Table
"Anyone who can assemble. pre­

pare and cook an appetizing, 
wholesome meal should feel that It 
Is an achievement. A well balanced 
meal takes Information, knowledge, 
training and application."

These recipes have been gathered 
from various sources; some will like 

to try them as they are 
not common:

6almon With Sauce 
Piquant — Take three- 
quarter Inch slices of sal­
mon, place In a saucepan 
with hot flsh broth, add­
ing a touch of fruit, juice 
or vinegar. Simmer fif­
teen minutes. Remove 

from the broth, wipe dry. place on a 
hot platter and serve with the sauce 
prepared as follows: Melt a quan­
tity of butter, flavor to taste with tar­
ragon vinegar, pepper, mustard, fennel 
and any spices liked. Stir over the 
heat until cooked, move to the back of 
the range and add the yolk of an egg 
to thicken. Serve at once.

Bisque of Herbs.—Chop together a 
handful of lettuce, sorrel, spinach, a 
small onion, a little celery and chervil 
and cook with two tablespoonfuls of 
butter until soft, stirring constantly. 
Add three tahlespoonfuls of flour with 
four cupfuls of cauliflower water; 
add a beaten egg and serve with 
croutons.

Fresh Perch.— Prepare six fresh 
perch and marinate them In two table­
spoonfuls of olive oil, a sprig of 
parsley, a little pepper and salt, all­
spice, bayleaf and other spices. Keep
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the flsh In tbe marinade for an hour. 
Remove, roll In crumbs which have 
been seasoned with spices and cook 
until a golden brown. Serve with a 
butter sauce.

Stuffed Egg Plant.—Cut egg plant 
Into halves lengthwise, remove the In­
side and make of this a stuffing by 
chopping fine and adding chopped 
parsley and onions. Stuff the egg 
plant with the mixture and place In a 
casserole with plenty of melted but­
ter. Simmer over a slow Are until 
all Is well cooked. Cover the top 
with bread crumbs, add a little melted 
batter and keep hot until served.

Panama 8alad.—Place a slice of 
pineapple on a bed of lettuce. Lay 
sections of orange on pineapple slice 
to form a cone. Garnish with a 
cherry cut Into points. Add a bit of 
green pepper for cherry stems or
chop it and sprinkle over the orange.

The first ancestor of the sandwich 
family was a meat sandwich. They 

a r e  substantial 
things, often meant 
to take tbe place 
of a full meal or 
the main part of a 
meal.

The meat sand­
wich Is often a 
dainty affair, but
Its meant to sat­

isfy hearty appetites and Is filling and 
practical. Ham as the meat for sand­
wich filling would no doubt receive 
the most votes, so we'll serve a few 
as follows:

Ham Sandwich.—Mix one cupful of
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Bedtime Story for the Children
By MARY GRAHAM BONNER

OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO
“You must be careful not to get your 

feet wet, you know,”  said Father 
Turkey.

“Yes,”  said the little turkeys, "Moth­
er was telling us to be very careful 
not to get our feet wet for the first 
four weeks of our lives, for If we do 
we will never be strong or well tur­
keys.

“ If we’re careful—well, then we will 
be strong and well turkeys.”

The little turkey drew a long breath, 
for he had said all that without stop­
ping.

Father Turkey laughed and said,
“Well, anyway, you know Just what 

you should do. Your mother teaches 
you very well.”

“ Why did you ask us If we were 
spring turkeys, dad?” asked tbe lit­
tle turkeys.

“Didn’t you know whether we were 
or not?”

“ Yes, I knew,”  said their father, 
"but I wondered If you had heard of 
the autumn and of Thanksgiving.”

“No, mother hasn't told us about 
Thanksgiving," said the little turkeys.

“ Is Thanksgiving something to eat, 
daddy?”

“ No, Thanksgiving Is something 
which eats us. That Is, we are sup­
posed to be good food for Thanksgiv­
ing and for Christmas, too.”

“ We are going to be eaten?” asked 
the little turkeys, In frightened voices.

“Cheer up, little turkeys,”  said Fa­
ther Turkey. “ It sounds quite dread­
ful to you now. but It won’t when I 
explain It to you.

“And It Is best for me to explain It 
to you. Then some one else won't 
have to explain It to you—some one 
else who might not understand the 
whole thing.

“You see," said Father Turkey, 
“Thanksgiving Day is a day when they

give thanks for all the fine things 
they have In this world.

"When some people came over to 
this country years and years ngo they 
set aside a day upon which to give

“Yes, I Know," Said Their Father.

thanks for their safe arrival In this 
land.

“Well, It's a day that Is kept year 
after year after year, and In order to 
celebrate It in great style they have 
turkeys to eat

“ It’s a great honor thnt they pay us. 
“They also have turkeys for Christ­

mas which Is a day still greater than 
Thanksgiving Day.

“ And more than the compliment that

they pay us Is the fact that we’re fed 
so well and given so much to eat be­
fore Thanksgiving Day that we never 
hnve to hunt for our food. We are 
given all the goodies we want, and we 
are mnde fat In the most delightful 
fashion.

"To be sure, all of ns aren’t eaten, 
but It doesn't matter whether we are 
or not, for we don’t know It when we 
are, and we do know all about the de­
lightful days beforehand, when we eat 
and eat and gobble and gobble and 
gobble and eatl

“ When your mother was looking aft­
er you I kept watch all the time to 
see that no harm came to you.

"I warned her whenever danger was 
near.

“ I will teach you now to roost In 
the trees, and I will teach you how to 
put your heads under your wings.

“Yes, you're fine spring turkeys, you 
arel”

<ffl. 1930. W«stern Newspaper Union.)

VEGETABLES LOSE COLOR ;;
The bright, attractive coloring and 

firmness of texture of vegetables often 
are lost by poor methods of cooking, 
especially poor methods of boiling. 
All vegetables become soft or mushy 
and discolored when cooked a long 
time.

chopped ham, one sweet red pepper 
chopped, one tablespoonful of olive 
oil and one-half teaspoonful of made 
mustard. Spread on buttered bread.

Tastes differ as to the amount of 
fat used—many prefer to remove the 
fat The ham when used In slices 
should not be too thin; spread with ! 
salad dressing and thin slices of sour 
pickle, or lettuce may be used be­
tween the bread. Also some prefer 
the pickles served separately.

Ham 8andwleh Delicate__Lay thin
slices of cold boiled ham on buttered 
bread and sprinkle with powdered 
sugar and ground cloves. This has a 
flavor like the edge of baked ham.

Ham and Egg Sandwich,—Chop 
equal parts of boiled ham, hard 
cooked eggs and cucumber pickle, mix 
with salad dressing and add salt 
Spread on buttered slices of any kind 
of bread.

Ham and Currant Sandwich.—Mince 
very fine enough cold boiled ham to 
make a cupful. Mix with It one-half 
cupful of currant jelly and a salt- 
spoonful of paprika. Work to a paste, 
adding a tablespoonful of chopped 
capers and spread on thin strips of 
whole wheat bread.

Ham Loaf for Sandwiches.—Take 
two cupfuls of cooked ham, one-half 
cupful of bread crumbs, one small 
onion chopped, two canned pimentos, 
a tablespoonful of chopped green pep­
per and one-half cupful of tomato 
soup. Add enough water to moisten. 
Bake In a loaf. Slice when cold and 
use as filling with lettuce.

Ham With Chowchow Sandwich.— 
Mince sufficient boiled ham to make 
a solid cupful and enough chowchow 
and mustard pickle to make one- 
fourth of a cupful. Mix enough of 
the liquid mustard from the bottle 
to soften to the spreading consistency. 
Use on buttered rye or whole wheat 
bread.

<©. 1930. Western Newspaper Union.)

Interesting Ways of 
Serving Lettuce

Who ever heard of cooking lettuce? 
The bureau of home economics of the 
United States Department of Agri­
culture, among others interested In 
trying out new ways with familiar 
foods. Braised lettuce, preferably of 
the Iceberg type, is un excellent change 
In the way of a green vegetable. The 
suggestion of bacon flavor given by 
using bncon fat makes the lettuce es­
pecially tasty. Here’s how it’s pre­
pared :
! large hard heads 4 tbs. bacon tat

Iceberg lettuce Salt
Pepper

Cut each head of lettuce Into four 
pieces, taking care that n portion of 
the center stem Is left on each sec­
tion to hold the leaves together. Heat 
the fat in a large skillet, put In the 
lettuce, cover, and cook for 30 min­
utes. or until the lettuce Is tender. 
If much liquid Is drawn out of the let 
face, discard some of it during cook­
ing. Turn carefully If necessary. 
Sprinkle with salt and pepper and 
serve on a hot platter.

Plant Has Large Faci'ly
Fuchsia growing In England began 

with a single plant brought from South 
America nnd planted In Kew gardens, 
London, In 17S8.

I Spring Suits Are Interesting
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As the changes In illustration B 
necessitate cutting they can only be 
made jin a foundation pattern. A dart 
which has been'taken In the front Is 
equalized by cutting and separating 
the parts of the pattern In the bark. 
These changes do not alter the size 
of the armhole. If the nrmscye Is al­
tered the sleeve will have to be al­
tered an equal amount In order to 
keep the same relation between the 
edge of the sleeve and the armscye.

Detailed suggestions, with many Il­
lustrations, on fitting dresses and

B. Balancing a Foundation Pattern 
by Taking a Tuck in the Front and 
Slashing the Back.

blouses, may he obtained hy writing 
to the bureau of home economics of 
the United States Department of Ag 
rlculture, which has prepared s help­
ful bulletin on the subject. No. 1530-F.

Not are you going to wear a suit 
this spring, hut what kind of a suit 
are you going to wear? that Is the 
question. Now that you know you 
want a suit—for every style-alert 
woman does this season—just what 
type will you choose?

It Is not such an easy matter to 
decide upon the spring suit as It might 
at first thought nppeur. Indeed, what 
with an Infinite variety of materials, 
colors, contours challenging to a final 
decision the adventure of suit hunting 
becomes a hreath-tnklng experience. 
The quest for a suit leads from the 
strictly tailored to most alluring softly 
feminine types.

However, whether you choose a 
navy or black classic, a shortjacket 
snlt. or a three-quarter coat and 
matching skirt, or perhaps a novelty 
type feminized with such beguiling de­
tails as capelets. peplums, boleros, 
nlpped-ln waistlines or belted effects, 
the fact remains that a chief fascina­
tion of this season’s suits are the ma­
terials from which they are made. 
Perhaps never In the history of a 
generation, at least not In the memory 
of this day and age, have the media 
of which suits are created offered such 
a wide range of weaves und winsome 
colorings.

Outstanding In the list of new suit 
lngs are loose-woven lacy tweeds 
which make a daring play on color, 
sponsoring not only the very bright 
shades hut Indescribably lovely pastels 
as well, also most intriguing mix­
tures. The suit modeled In the pic­
ture Is the more striking because of 
the handsome nnd unique material of 
which It Is made—a Cheshire tweed of 
wiry hut lacy texture In a red, black 
and brown mixture ertiloltlng a dl 
agonal pattern. The flared Inset gives 
graceful movement to the skirt. Sun 
tan kid oxfords and a beige hat com 
plete the costume.

For the business girl who alma to
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took correctly tailored, yet not severe­
ly so, this suit o f colorful mien would 
be Just the thing. The several colors 
intermingled In the weave of the tweed 
admit of many blouse changes, so that 
whether enroute to school room or of 
flee, one’s appearance each day may 
be refreshingly different. The pro­
gram, for Instance, might Include for 
today ■ beige crepe or satin Just over-

5 3 5 %

the-blp blouse; for tomorrow a tnck-li 
o f lacquered red shunt ung. followec 
later In the week by a sleeveless 
model of brown handkerchief linen o. 
pique. Of course each blouse would 
he complemented with accessoriea o! 
related colorings. Brown kid shoes, 
even red ones with hats to mute’ 
ievent the rkk of the costuro*. 

l A  1C39. Westers Ntw.baptt C'Ooo.)

Cleanliness, but Hard
on Rest o f the Outfit

After a 12-day voyage we arrived 
at Brest, France, In July, 1918. We 
marched to the Pontanaznn barracks 
that afternoon. Our outfit was as­
signed to two barracks, with a prom­
ise of a bath on Wednesday.

Water was very scarce there, and 
at each end of the barracks assigned 
to us was a barrel of water for 
drinking purposes.

I happened to get up about two 
o’clock in the morning and leave the 
barracks. On my return I saw Mike 
Connors in the barrel taking a hath. 
I told him that he should have known 
better, na the wnter was very scarce 
there. He said he knew that, but he 
really did need the bath and couldn’t 
wait any longer.

“ Weil drink out of the other barrel 
at the other end of the barracks, 
then," I commented.

“ I got my clothes In that one,” 
Mike assured me.—John J. Boyle In 
New York Telegram.

Belligerent Owl
A struggle between an owl and the 

engineer of an electric express train 
has been reported at Linkoeping, In 
southern Sweden. The bird, probably 
attracted by the headlights of the lo­
comotive, hurst against one cab win­
dow and broke the glnss. Well In­
side, It sank Its claws Into the shoul­
ders of the motorman nnd attacked 
him with Its bill. The engineer could 
not leave his grip on the switch, and 
a fierce battle ensued while the train 
raced on Its way. At last the motor- 
man succeeded In strangling the bird, 
which wns an unusually large speci­
men.

Sheik Weaknesses
Sally—Do you menn you forgot 

you were to meet me here at six?
Sammy—Well, ever since I put 

grease on my hair everything slips 
my mind.—Philadelphia Inquirer.

Feenarçint

Pianos to Fit Horses
In order to transport pianos over 

mountain trails or difficult roads, nn 
enterprising German manufacturer 
has constructed a special type of the 
Instrument, which permits It to he 
carried on liorsebnck. The piano has 
a U-shaped lower section which fits 
the animal. Other pianos are made 
demountable so that they ran he 
transported In several parking rases 
on the backs of males, and assembled 
on delivery, because the Instrument 
would be ruined were It to he hauled 
over many of the trails for hours, 
and often days, In a cart drawn by 
oxen.

FO R  C O N S T I R A T IO N
effective in  smaller doses 
‘ SAFE SCIENTIFIC

Soviet Salvage
The Soviet Union has been recov­

ering from the bottom of the Black 
sea the metal parts of warships and 
merchantmen sunk at various places 
within the Inst twenty years. One 
harbor Is expected to yield thousands 
of tons of useful metal.

Biblical Pictures His Fort*
Hofmann, who painted the famous 

“ Christ In the Temple." wns a Ger­
man, horn at Darmstadt In 1824. He 
died In 11X12. His pictures owe their 
popularity to his Illustrative tnlent 
and Ideal conceptions of Biblical 
events.

Ungallant
There are some persi ms, nearly all 

of the female sex, who suffer from n 
chronic rush of words to the mouth. 
—Dean Inge.
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Beautiful Skin
—  soft, smooth, clear, “ pink and 
white"—the matchless complexion of 
youth. Sulphur purines, 
c’ oars and refreshes tho 
ekin. For beautifying the 
face and arm& use

— Giemi’j 
Sulphas* Soap

Contains K M t  Pure Snlptacr. A t Druggist».

. j  Queen Hatchery Huskies
for Poul

R. 1. Reds, R. I. Whites, 
White Rocks, Barred Rocks, 

Black Minorces, Black Giants,White 
Leghcrr.s — all from carefully super­
vised flocks. Also W. L. Pullets, year­
ling hens and day old turkeys. Order 
now to injure delivery when wanted.

W rite  fo r  S p ecia l D iscou n t.
100% live delivery guaranteed. 20 
years* reputation your safeguard.
(MV todd) QUEEN HATCHERY
24201st Avenue - S.atti*

Some Women 
) Always Admired

Yoe too «ant to he lovely and edmVed
p You cen h»va a rsdiont complexion 

and the charm o f  youth If you use 
M ARCH  LLP. Pare Powder.

M A R C E L L E  Face P o w d e r  
quickly matches your complexion 
and brings out tha sweet charm diet 
eve re woman ha«.

M ARCELLE Pace Pow der maker 
your *kin feel younger end you your 

s self look younger.
T h e n  p e o p le  w itl  a d m ir e  y o u  e n d  

nay— "W h at lovt ly  fli.'n you h av e!  ' 
Popular the psclagc« atZSc and 50c. 

w all t.’ iades— a; all ueislrra.-
Send for free  * th ere!  sa m p le  

a n d  zntnplcxio-.i chart 
MARCH.?.*? LABORATORIES c.w .eca ee  ■ * cu.. c »tc«co.itiir.oie

Aurxa» M um  Cur Haifa Ctetoy

SUFFERING ELIMINATED
15-ye-rs success In treating Rectal and 
Colon troubles by the Dr. C. J. Dean 

m  WPN-SUKGICAI meihod en-
* y * u iU )u iv c  W M JT S N  AS-
s u r a n c e  o t  p i l e s  n u j !L  
NATfct) or rv.t KEHJNDWi

Remarkable Memory
A caller on Elijah llurrlnutn. 

South Warren, Maine, ninety-eight 
years old, found him doing hta share 
cf work and helping prepare the eve­
ning meal. His eyesight, hearing and 
memory are unimpaired. He raid 
to the visitor: “ I remember the first 
time I saw you; It was sixty years 
ago.”

Send iodsr 0» KT!Kg I OO-rsas book de*-Ubine eu, ci ind p»o*. 
“  treatment Í «ich rii aient*.
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Not Homesick
Anri’s parents left I.or at her 

grandmother's when they went East 
| last summer. The little girl seemed 
| quite contented for several days;
I then one evening she wouldn’t eat. 

Her grandmother asked whether site 
was homesick. "No," she answered. 
"I'm not, hut my stomach wants to 

I go home.”

Would you like to t ty  
this doctor’s laxative 

free of charge?
Every family has occasional need of a laxative, 

but it should he a family laxative. One that can’t 
form a habit, but can be taken as often as needed. 
When breath it bad or tongue coated. Or appetite 
fails. Only a doctor knows the right ingredients. 
Dr. Caldwell discovered the correct combination 

ears ago. Dr. Caldwell’s Syrup Pepsin combines 
armless herbs and pure senna. It starts muscular 

action and soon corrects constipation. Gently, but 
surely, it relieves a bilious or sluggish condition. It 
is mild. Delicious. Effective. All druggists keep 
this famous prescription ready, in big bottles. Or 
write Dr. Caldwell's Syrup Pepsin, i f  antic ello, III., 
for a free trial Pottle postpaid.

l

mukkoumvbS

SNUPPÍPSI
"M H n
UXATlYt

[TON vn PATIO*
— SOCTWTT

trun*,»

Ar**’


