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Cleanliness, but Hard
on Rest of the Outfit
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Some Welcome Dishes fo*r the Tabl

By NELLIE MAXWELL
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“Anyone who can assemble, pre-
pare and cook an appetizing,
wholesome meal should feel that it
is an achlevement. A well balanced
meal takes Information, knowledge,
training and application.”

.. HEADACHES

Needless pains like head.ad:u
are immediately relieved
Aspirin as m:ll:ons of peop
And no matter how suddenly s
headache may come, onc can at
all times be prepared. Carry the
pocket tin of Bayer Aspirin with
ﬁou Keep the larger size at home,

Sl o o o oo o

at Brest, France, In July, 1918, “r
marched to the Pontanazan barracks |
that afterncon. Our outfit was as-
slgned to two barracks, with a prom- i
ise of a bath on Wednesdny,
| Water was very scarce there, and
at each end of the barracks assigned
to us was a bharrel of water for
drinking purposes,
I happened to get up about two
o'clock In the morning and leave the
barrncks, On my return 1 saw Mike
Connors In the barrel taking a bath,
I told him that he should have known
better, as the water was very scarce
there, He sald he knew that, but he
really did need the bath and couldn't
wait any longer,
“We'll drink out of the other barrel
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the fish In the marinade for an hour.
Remove, roll In crumbs which have
been seasoned with splces and cook
until a golden brown, BServe 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 onlons. Stuff the egg
plant with the mixture and place In a
casserole with plenty of melted but-
ter, Simmer over a slow fire until
all 18 well cooked. Cover the top
with bread crumbs, add a little melted
butter and keep hot until served,
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chopped ham, one sweet red pepper
chopped, one tablespoonful of ollve
oll and ope-half teaspoonful of made
mustard. Spread on buttered bread, |

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

Ham Sandwich Delicate.—Lay thin
elices of cold bolled ham on buttered
bread and sprinkle with powdered
sugar and ground cloves. This has a

These reclpes hnve been gathered
from varjous sources; some will like
to try them as they are
not common :

Balmon With Bauce
Piquant. — Take three-
quarter inch slices of sal-
mon, place In a saucepan
with hot fish broth, add-
ing a touch of fruit.julce
or vinegar. Simmer fif-

ead the proven directions for pain,
s, neuralgia, etC,

Appetizing and Inexpensive Roast Spareribs.

the United States Department | lightly browned. Reduce the oven
of Asticuiture.) temperature rapidly to very moderate

eribs are one of the less :
Bcat cuts which cam be heat (800 to 825 degrees Fuhrenbelt)

at the other end of the barrncks,
Panama 8alad.—Place a slice of | flaver like the edge of baked ham, - ———
and tin cog by teen minutes. Remove o then,” T commented,
appetizing If carefully p hour ";ﬂze;lz:ounlu :h:ol;e:ta:tt:: from the broth, wipe dry, place on a pineapple on a bed of lettuce. Lay Halm n.r:d Ef“h 3"?“‘:]‘"' “hop “I got my clothes in that one,” 55‘“‘ w"l‘“““'
Ll L .  } [ 1] 2 - L]
. T::g 'i:ﬂl;:zln;a:;:l nan':; der, Remove the strings before sery- | hot platter and serve with the sauce | 5°Ctions of orange on pineapple slice | equal parts . e

Mike assured me—John J, Boyle In
New York Telegram,

to form a cone. Garnish with a
cherry cut Into polnts. Add a bit of
green pepper for cherry stems or
chop it and sprinkle over the orange.

The first ancestor of the sandwich

ing the stuffed spareribs on a hot plat.
ter, Surround with candled sweet po-
tatoes, prepared as below :
Candied Sweet Potatoes,
Boll slx medium-sized sweet pota-

Sally—Do you mean you forgot
you were to meet me here at six? J
Sammy—Well, ever shmece [ put
grease on my halr everything slips
my mind.—Philadelphia Inquirer. L

the dish.
like any cut of pork, must
without belng dry. After
pareribe quickly In a hot
the temperature and cook

prepared as follows: Melt a quan-
tity of butter, flavor to taste with tar-
ragon vinegar, pepper, mustard, fennel
and any spices liked. BStir over the
heat untll cooked, move to the back of

cooked eggs and cucumber plckle, mix
with salad dressing and add salt |
Spread on buttered slices of any kind |
of bread.

Ham and Currant Sandwich,—Mlnce '

Belligerent Owl
A struggzle hetween an owl and the

ndwich. very fine enough cold bolled ham to engineer of an electrie express traln =
; toes until they are fairly tender, but | the range and add the yolk of an egg family was & mea; r.: ;uhnm.ll;'t}lenﬁ make a cupful. Mix with It one—halrl has heen reported at Linkoeping, In
noderate heat until tender. | o o0 a0 re Alow the potatoes to cool, | t0 thicken. Berve at once. things, often meant | cupful of currant felly and a salt. | ®Outhern Sweden. The hird, probably

water. The full directions skin them, and cut them lengthwise In Bisque of Herbs.—Chop together a to mfm the place | spoonful of paprika. Work to a paste, | attracted by the headlights of the lo-

bureau of home €conomics | ygives  Arrange the pleces In onme | handful of lettuce, sorrel, spinach, a of & full meal or | #dding & tablespoonful of chopped | ©0mofive, burst against one eab win-
IIG%:““ Department Of | 1over, In buttered buking dishes or a | small onfon, a lttle celery and chervil

0 :

the maln part of a

capers and spread on thin strips of |
meal,

dow and broke the glass. Well in-
whole wheat bread.

side, It sank its claws Into the shoul-

shallow pan, and do not pack them
close together, Boll one cupful of corn

and cook with two tablespoonfuls of

Stuffed Spareribs, butter until soft, stirring constantly.

. spoonfuls of olive oll, a sprig of
% 0. Remner parsley, a little pepper and salt, all-

splce, bayleaf and other spices. Keep

the most votes, so we'll serve a few
as follows:

Ham Sandwich—Mix one cupful of

Bake in a loaf. Sllce when cold and
use as filllng with lettuce.
Ham With Chowchow Sandwich,—
Mince sufficlent boiled ham to make
a solld eupful and enough chowchow
and mustard pickle to mnke one-
fourth of a cupful. Mix enough of
the lNquid mustard from the bottle
to soften to the spreading conslstency.
Use on buttered rye or whole wheat
bread.

(&) 1930, Western Newspaper Union.)
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SAFE
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First dose soothes in-
l‘a!lfﬁ‘. Rc tef GUM—

hour. Turn the pleces carefully while
cooking and brown them om all sides.

Tha oAt mesd: Ham Loaf for Sandwiches—Take | ders of the motorman and attacked
i e sl el sirup or maple sirup, one-half eupful | Add three tablespoonfuls of flour with wich I8 often a | tWO cupfuls of cooked ham, one-half him with Its bill, The engineer could
onlon of brown sugar, three tablespoonfuls | four cupfuls of caullflower water; dainty affair, but | cupful of bread erumbs, one small | Dot leave his grip on the switeh, and
bread % cup chopped | of butter, and one-fourth teaspoonful | add a beaten egg and serve with its meant to sat- | onlon chopped, two eanned pimentos, | # flerce battle ensued while the train :
e e Dutr:i':! atoa salt untf] slightly thickened. Pour the | croutons, Isfy hearty appetites and (s filllng and | ® tablespoonful of chopped green pep- raced on Its way., At last the motor- 5 L.
diced sirup over the sweet potatoes. Bake Fresh Perch—Prepare six fresh | practical. Ham as the meat for sand. | per and one-half cupful of tomato man succeeded In strangling the bird, FOR CONSTI PAT'ON
ped cel- % cup sugar In a moderately hot oven (870 to 400 perch and marinate them In two table- | wich filling would no doubt receive | $0Up. Add enough water to molsten. which was an unusually Iarge specl- M
% tsp. salt degrees Fahrenheit) 45 minutes to one

I-fleshed rib sectlons that
jve the breast bone cracked
will be easy to carve be-
Hbs. Wipe the meat with a
Prepare the stufling as
the sait pork untll erisp
the pleces from the skll-
the celery, onlon, and
he fat for a few minutes
} them, Put the apples into
. sprinkle with the sugar,

SCIENTIFIC

elie”®

COUGHS

Pianos to Fit Horses

n order to transport planos over
mountain tralls or «dlfficult ronds, an
enterprising German manufacturer
has constructed a special type of the
Instrument, which permits it to be
carried on horseback, The plano has
a U-shaped lower section which fi1s |
the animal, Other planos are made
dismountable so

Story for the Children

By MARY GRAHAM BONNER

thut they can be ANT] kly
P “You must be careful not to get your | give thanks for all the fine things | they pay us s the fact that we're fed fmm?ls:golfaz‘;'ll'slr::rs:::l:‘l!:-if :I{:llll t:::tk-!;;".;i:: t c
fook until tender, then re- | feot wet, you know,” sald Father | they have in this world. g0 well and given so much to eat be- Int ting Ways of . lelive . because th invr: ment 'a with
and continue to cook un- Turkey. “When some people came over to | fore Thanksgiving Day that we never - ETE‘S- e e - u‘|l'1 r:?.;m;:]l m-]-' @ Itwm h(- I:lulm:.,g v’
p evaporates and the pleces “Yes,” sald the little turkeys, “Moth- | thls country years and years ago they | have to hunt for our food. We are Ser\'mg Lettuce m.'_ '11 ny of !:”". {l& for hours, | BO SChees
candled. Mix the apples | op wpg telling us to be very careful | set aside a day upon which to give | given all the goodles we want, and we e og m, i ,e 'I«' ‘;r .“ 1 ;
d crumbs, crisp salt pork, not to get our feet wet for the first are made fat In the most delightful " J and often days, in & cart drawn by | At all' S‘Vlﬂu
: m“" 3:;"" Tlnd ":p:;"':' four weeks of our lives, for If we do fashion, Th‘; h:u:::‘“r :‘;"me:f;”"k”'f ‘enr":'r‘*; - druggists p
Btion o 1@ ribs out Hat, | we w!ll never be strong or well tur- “To be sure, all of us aren't eatew, Y s = - R M
h salt and pepper, and | pavg but 1t doesn't matter whether we are United States Department of Agrl- s“"_" Salvage HA\'E_
the hot stuffing. Cover “If we're careful—well, then we will or not, for we don't rknm:ilte:\-h:n we :-ullmr@‘ ‘u'm(mg, N_m',m h;::'m:,m'mln ;I‘hp{ﬁm—leill : ’]“‘,m b ;.T;,“ T:;l“‘: -
her B‘i‘"“""ﬂ and sew the | ha gtrong and well turkeys" are, and we do know all about the de o :]R ”.]_Ine“ “u"_" A iy i - ‘f i T o 2 Beautlfﬂ]Sklﬂ
Sprinkle the outslde The little turkey drew a long breath, lightful days beforehand, when we eat | (0008 Bralsed lettuce, preferably of | sea the metal parts of warships and
md pepper and rub with

for he had sald all that without stop-

the lceberg type, I8 an excellent chunge
he stulfed ribe on a rack

merchantmen sunk at various places — poft, smooth, clear, "' pink and &

ping ;2;3mzutaundndenft:hble and gobble and in the way of a green vegetnhle, The within the last twenty years, One whill"—lhlmllcblea;?compll:lm0{
foasting pan and sear In Father Turkey laughed and sald, W o n;olh A ¢ suggestion of bacon flavor given by | harbor is expected to yield thousands g.‘;:::‘.g‘;]:;{"z:sﬁ‘::ﬂ:; e
{480 degrees Fahrenhelt) “Well, anyway, you know just what ¥ eér was looking aft- | yging bacon fat makes the lettuce es- | of tons of useful metal, skin, For beautifying the | Streile

PAp; SNy L er you I kept watch all the time to clally tast Here's how It* =4 » . ying Catism

es, or untll the meat I8 | yoy should do. Your mother teaches S that 50 Barm oamn 15 you. pecially ¥ e § pre - face and arms use 2

you very well," ‘;l i S Whiocues :I:mger s pared: Biblical Pictures His Forte
h .00’00000&0000000 “Why did you ask us If we were

! large hard heads
fceberg lettuce

4 tha. bacon fat
Salt

Pepper
Cut each head of lettuce Into four
Mleces, tuking care that a portion of
the ceunter stem ls left on euch sec-
tion to hold the leaves together, Heat
the fat In a large skillet, put In the
lettuce, cover, and cook for 30 min-

near,

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

“Yes, you're fine spring turkeys, you
are[”

(@, 1930, Western Newspaper Union.)

Haofmann, who painted the fumous
®Christ In the Temple,” was n Ger-
man, born at Darmstadt In 1824. He
died In 1702, His pletures owe thelr
popularity to his Illustrative talent
and Ideal econceptions of Biblica?
events,

spring turkeys, dad?” asked the It
tle turkeys.
“Didn't you know whether we were
or not?"
“Yes, 1 knew,” sald their father,
“but T wondered If you had heard of
the autumn and of Thanksgiving.”
“No, mother hasn't told us about

Glenn’s—/
Sulphur Soap

Cootains E534% Pure Sulphor, At Drogglsta

) CHICKS

H HI]IJSEKEEPEHS 3

cords to electrle appll
t In vse and avold knots
bds which may breank the

“Yes, | Know,” Sald Thelr Father.

= PEEEIE000004000000000000¢ | utes, or uutll the lettuce is tender Ungalisus ] Gueen Hat Huskies
L Thanksgiving,” sald the little turkeys. thanks for their safe arrival In this :: It much liquid Is drawn out of the let There are some persons, nearly o [ N 'or w u
“Is Thanksglving something to eat. land 2 VEGETAH-ES L“SE mlua tuce, discard some of it durlog conk of the female sex, who suffer from n 5 'a; L. Reds, R. L. Whites,
articles of fur, wool, | daddy?" e ' G Turn carefully If it chronle rush of womds to the mouth. White Rocks, Barred Rockas,
hich you know will nev- “No, Thanksglving 18 something “Well, It's a day that |s kept year 3 PP ng. . : Decemnsy. | abadn Inge. Black Minorcss, Black Giants, White
They are breeding placeg | which eats us. That 1s, we are sup- | after year after year, and In order to

8prinkle with salt and pepper und

ATy n & hot platter,
poged to be good food for Thanksgiv- serve ol 101 p @

ing und for Christinas, too.”

celebrate It In great style they have

Leghorns —ull from carefally saper-
turkeys to eat.

The bright, attractive coloring and * vised flocks. Also W. L. Pullets,

fArmness of texture of vegetables often

rly [lluminated kitchen

eye straln from glare;
ted on sink, stove and
vorker need never work

g or tinting eclothes at
the dye Is completely

“We are golng to be eaten?" asked
the little turkeys, In frightened volces.
“Cheer up, lttle 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 1s hest for me to explain It
to you. Then some one else won't

“Thanksgiving Day Is a day when they

United States Department
Agricylture.)

at or on round-shoul-
Iteratlons sometimes

“ 3
i

of 'Ing Dress at

As the changes In Ilustrution B

which has beem taken In the fromt Is
equalized by entting and separating
the parts of the pattern in the back.
These changes do not alter the size
of the armhole. [f the armscye is al
tered the gleeve will have to be nl
tered an equal amonnt In order o
keep the same relation between the

Thanksglving Day.

“It's a great honor that they pay us.
“They also have turkeys for Christ-
mas which Is a day still greater than

“And more than the compllment that

are lost by poor methods of covking.
especially poor methods of bolling.
All vegetables hecome soft or mushy
and discolored when cooked a loog
time,

Plant Has Large Family
Fuchsia growing In England began
with a single plant brought from South
America and planted In Kew gurdens,
Loudon, In 1758,

Not are you going to wear a suit

type will you choose?

It Is not such an easy matter to

with an Infinite variety of materlals,
calors, conteurs challenging to a flnal
declslon the adventure of suit hunting
hecomes a hreath-tnking experience.
The quest for a sult leads from the
strictly tallored to most alluring softly
feminine types.

tipe feminized with such begulllng de

600262 TN 6T TN 2 3 DI A6 3 6N NI NN

»

- . * * * -

pre putting In the ma- | have to explain It to you—some one | £ . t *
suMecient water to cov. | else who might not understand the : 5 prlng u1ts re Ilteres lng i
ntinuully and keep the | whole thing. * x
g during the entire proe- “You see,” sald Father Turkey, ‘: "

saxennnewnwnenrnnniwnnrinexnsy By JULIA BOTTOMLEY 55855556 5596550505 5005 5 50204

You can |

- ety

Gamples

You too wast to be levely an! ardwrired
ave 8 rediant complexion
and the :harm of youth

lsclu.v I.A !Oﬂ'l‘lﬂ I?ll'z
lma’ucﬂn .Inrn- l--niluo&lm

if you use

le will admive you end
low: by rhim you hawe!*

ling hers and day old turkeys.

now o inpure delivery when wanted,
Write for Special Discount.

1009 live delivery guaranteed. 20

years' reputation your safeguard.

(ay To00) QUEEN HATCHERY
2420 istAvenus -  Seattle
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M A nce Fowders
this spring, but what kind of a sult ARCELLE Fnse Pewdeo
¢ Bl ¢ $9090400000000009009 are you going to wear? that Is the T:lb,mvm‘_}"h‘““ g :
to Drape Dress Over Shoulders §| s i e A ha
tO I'ape I'eSS Vel 101] (eI'S want a sult—for every style-alert ﬁm_“‘"(mm:‘m e T
b $6 8802090008959 90690000000 00000909 woman does this season—just what uHu youtge

SUFF ERIN EI.I!HNMED
15-yeurs success In treating Rectal and

idar sire peciages aelic and Se. Coloa troubles b’ the Ur. C ). Dean
: ali & ltlf'-'-! all dealerss RUN-E L'R(-IC-\I method en
does not hang proper- necessitate cutting they can only be declde upon the spring suit as It might Send for [ror libarel
ulders never lnoks well. made .on a foundution pattern. A dart at first thought appear. Indeed, what

atles uslo ﬂrtfldm A%

s"R ANLE of I’*lﬂlrﬂ-
KETUNDFD
ol today for FTUCE | 0G-pase

ok describies carvs s and proge
e trealoaent of such silmenis

orpRequisitests

However, whether you choose a N —— a2 6 2 - Retd
edge of the sleeve and the armsrye, nm‘“ r::r black ('ll'l“lf'rl. shortjacket Remarkable Memory Not Homesick
Detalled suggestions, with many [)- ¥ % EEg A enller on  Eljah Harrlman, Ann's parents left Ler at her
g ke : WUl O - UEBSIRSERE. Sae g, h Warren, Malne, ninety-elght | grandmpther's when tl went FEast
lustrations, on fitfing dresses and | ... hing skirt, or perhaps a novelty SBout arren, Mnalne, ¥ i s when they we 1

years old, found him doing hizs share lust summer. The litle girl seemned
tails as capelets, peplums, boleros. of work and [I.»I;-Iru.: prepare the eve- | quite contented for several .dnyu;
nipped-in waistlines or belted effects, ning meal, His l-\lwlszlht, hearing and Iiu-n one evening she wonldn't eut.
the fact remains that a chief fascina memory are unimpalred. He 'u.”m ler ;;rs:n-llnnt'..»r ;.p-L::».I whethier ghe
tion of this senson's sults are the ma- to the visitor: *I remember the first | was homesick, *“No,” she answered,
terinls from which they are made,

Perhups never In the history of a
generution, at least not In the memory
of this day and age, have the media
of which sults are created offered such
n wide range of weaves and winsome
colorings,

Outstanding In the list of new sult
*r ®%erarm. ings nre loose-woven lacy tweeds free of Cl'large?
) which make a daring play on color,
.t::.‘:mdurlnn tl!;:e sponsoring not only the very bright Every family has occasional need of a lmti\r?.
Bhows ills i ffect ghindes but Indescribably lovely pastels but it should be a faomily laxative, One that can't
nd size o Ao d ;‘ n- as well, also most Intriguing mix- form a habit, .bu' can be taken as often as needf:'d.
att rmhole o tures. The sult modeled In the ple- . When breath is bad or tongue coated. Or appetite
dven to IL ture ls the more striking becsuse of | ok correctly tallored, yet not severe the-hip biouse ; for tomorrow a tuck-ht fails. Only a doctor knows the right mgrqquu.
Jer semin m'"f Pt the handsoue and unlque material of | iy so, this sult of colorful mien would | of lacquered red shuntung. followed | D ~Caldwell discovered the correct combination
kept 1n t the lhl‘l.ll- B. Balancing a Foundation Pattern which 1t |s made—a cheshire tweed of | be just the thing. The several colors luter In the week by u sleeveles: ;eaf’ ago, Dr. Caldwell’s Syrup Icpnn combines
ihe Arees glnal posl- by Taking s Tuck in the Front and wiry but lacy texture in a red, bluck lntermingled In the weave of the tweed | mndel of brown handkerchief linen o. armless herbs and pure senna, It starts muscular
m senlil jaced ot Siashing the Back. and brown mixture exploiting & d | admit of many hlouse changes, o that | plque. Of course ench hlonse "‘"‘“"I’ action and soon corrects constipation. Gently, hllt
m of th .Im - mny be obtained by writing | agonal pattern. The flured Inrel gives | whether enroute to schooleoom or of | be complemented with u.u---...pmlr: ol w"]! it relieves a bilious or sluggish condillon.k t
| This fpmained hlmm“h reun of home econnmics of | graceful movement to the skirt. Sun- | fice, one’s appearsnce each day may | reluted eolorings. Brown kid v is mild. Delicious, l'“@ttl\';. k- I'l“ e&e
pater] R | 6 S e . ' Az | tun Kid oxfords snd 8 beige hat com | he refreshingly different. The pro- | even red ones with hats to mate this famous Fre-ersp!wu ready, in es.
:wlt of A but all | the Unlied Rmte: “mﬂ:::; :rm-l' plete the costume, gram, for Instance. might Include for | pecent the clile of the eostume write Dr. Caldwell’s Syﬂl' Prﬂlﬂ, MJJO f"-.
verves o¢ ::‘wi- z:utl:uul::u: :::':.n::utl;jr:cpt. No. 1.',:10; For the business girl who alms to | teday a belge crepe or satin just-over (B 1530, Westers Newspaper Undon.) l for a free triol boide posipaid,

time I saw you; It was sixty years

ngo.”

“I'm not,

but my stomach wants te

go home.”

Would you Ilke to try
this doctor’s laxative

..



