THE GATE CITY JOURNAL

S8 822 s st st b2t l*m&munmu*umm

SOME FAVORITE RECIPES
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The most loveable quality that
any human belng can possess In
tolerance. It Is the vision that en-
ables ons to see things from an-
other's viewpoint, It ls generos-
ity that concedes to others the
right to their own opinions and
thelr own peculiarities, It Is the
bignesa that enables us to let peo-
ple be happy In their own way In-
stead of our way.—HRotary Bulle-
tin

Let us not forget the value of frults
and vegetables In our menus,

Banana Supreme.
—Peel, scrape and

cut four bananas
crosswlise luto
quarters. Put one-
half cupful of nuots
through a food
chopper with four
graham  ernckers.
Mix with onethird of a ecupful of
brown sugar, one-elghth teaspoonful

of nutmeg, Roll the bananas In this
and lay close together in a buttered
pan. Bake 20 minutes. Serve with
whipped cream,
Maide of Honor.—DBeat epEs
with one-hulf cupful of sugar until
light, then add two cupfuls of cottage
cheese, two tablespoonfuls of cream,
one-half cupful of seedless raisins, one
teaspoonful of lemon peel, one tuble-
spoonful of lemon Juice, two table-
spoonfuls of chopped almonds, Put a
gpoonful of the filling Into Individusal
tart pans lined with rich pastry and
bake In n moderately hot oven.
Apple Fluff.—Peel, core and cut up
three large apples, simmer with just
enough water to cook without burn-
ing. Soften one and one-half table-
spoonfuls of gelatin in one cupful of
water, then heat until well dissolved.
Add the grated rind and two -table-
spoonfuls of julce of lemon, with one-
third of a cupful of maple sirup to the
apples which have been previously put
through a sieve. Cool, and when be-
ginnlng to set, beat until Hght. Add
the stifly beaten whites of two eggs
folded gently Into the mixture, Turn
into a mold which has been rinsed In
cold watér and chill. BServe with a
custard made of the egg yolks, or
cream may be used as 4 sauce.
Polenta With Sausages.—Sprinkie
one and one-half cupfuls of corn menl
Into & quart of holling salted water,
stirring and cooking for 20 minutes,
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Select young okra, wash It well, and
cut crosswise In pleces about 3% Inch
thick. Heat the fut in a heavy skillet.
add the okra, cover, cook for 10 min-
utes, and stlr frequently to prevent
burning. Remove the ecover, continue
to cook ,until the okra Is tender and
lightly brown, and serve at once,

2 quarts okra Balt
4 tbse. fat

Okra Is one of the vegetables which,
after being used cnlefly In o lUmire!
locallty, suddenly begun to finu Itx
way all over the United States, dus
to better marketlng and storsge fa
cllitles, One result hus been that many
people are not quite sure how to cook
it when they see it offered for sale
In the South, there are numerous nses
for okra, and varlous methods of pre
paring it. Here Is one of the best, The
recipe Is furnished by the burenu of
home economies:

to taste

By NELLIE MAXWELL

Now add one pound of sausage meat
which has been well cooked and bro-
keén Into small bits, Stir it Into the
corn meal and pour loto a mold to
cool. Unmold, cover with tomato
sauce and cheese and bake balf an
hour In a modernte oven.

Here Is something different to serve
with a lamb roast instead of the usual
mint jelly : Cut grapefrult
into halves and remove
every other sectlon, In
the cavity place a wedge
shaped plece of mint
Jelly. Mold the Jelly in
one-half grapefruit shell
and the wedges wlll
of the same slze. Thesge
are delightful substitutes
for n fruit cocktall when
serving lamb or fowl

Bake small eup cakes, spread with
Jelly und poll In coconut., These make
very nlee little eakes to serve with a
cup of tea,

Rhubarb Betty.—Mix
dry bread crumbs with one-fourth of
a cupful of meited butter. Place a
layer of sweetened rhubarb sauce in a
baking dish and cover with the but-
tered crumbs; repeat, adding a dash
of clnnnmon or nutmeg until one quart
of sauce and all the crumbs are used.
Bake fifteen minutes. The fresh rhu-
barb may be used, adding sugar for
each layer and baking twenty-five
minutes, Serve with a hard sauce,

Peach Dainty.—Crenm two table
spoonfuls of butter with one eupful of

be

one quart of
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lightly beaten. Now add one pint of
whipping cream beaten stiff and one
quart of sliced peaches. Serve over
sllced angel food or sponge cake,
Jellied Custard With Peaches.—Fre-
pare the following custard and mold:
Take one tablespoonful of gelatin,
goften In one and one-half piots of
milk, heat to bolling and pour over
the beaten yolks of three eggs and
one-half copful of sugar, one-fourth
teaspoonful of salt, one teaspoonful of
almond ;: eook well, adding the almond
ufter the mixture Is taken from the
stove. Fold In the beaten whites and
turn Into a large mold. When chilled
serve with sliced peaches and cream.

(i, 1930, Western Newupaper Unlon.)
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Asparagus Wholesome
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Asparagus, freshly cut and Imme-
ilintely served Is a wholesome and ap
petlzing product of the garden. As
it I8 one of the earllest green vegetu-
bles it 18 especially enjoyed.

Wild asparagus, which
found growing on the farm, may be
used the housewife. It furnishes
nourishment for. the famlly which
would otherwise be used by the plant
in the growth of s stulk and leaves.

For green asparagus the shools are
cut neur the surfuce of the soll, while
for white asparngus the shoots are
cut several Inches below the surface
as soon ns the tops appear,
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ICE UNWRAPPED

day),
Unwrapped ice

faster, therefore

/ICE
SAVED

2 U /bs.

ICE WRAPPED

Difference In Temperature In Two Boxes.

@rappmg may

save ice,(acent |

but it does not save food

melts slightly
gives lower

temperatures and furnishes
surfaces for condensationof odors

{Prepared by the United Siates Deparimant
of Agriculture.)

A better understanding of what
goes on when we put lce and food
into n refrigerator has led to an ab
solute repudiation of “lce blankets

“al
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the

suger and add the yolks of two egi
i
By MARY GRAHAM BONNER

“My sensons,” Suturn told Harry, | me—" Harry did not hear the end of | Willlam Herschel discovered him but
“are llke yours In thelr degrees of | the sentence, For they were fylng wias too modest to have the planet
wirmth, mild weather, and so forth— | onee more, named after himself so chose the name
only every one of my scasons Insts He made himself quite at home In | of an old god Instend.”
seven vears." the plane now. He looked at some of “If T ever did anything like dlscov-

“Do you mean seven years of win- | the charts as he ate sandwliches, ering a planet I'm sure 1 would want
ter nnd seven years of spring and “We'll just whiz by Uranus,” sald | it named after me,” Harry sald,
geven years of summer and so on?" | Cosmo. “He's next to the most distant thought I'm not strong for concelted
asked Harry. planet and you can't see him without | people.”

“Just what 1 mean,” said Raturn. They flew by Uranus, looking out at
“Glad you get the ldea at once.” it from the windows of the plane.

“Do you find anyone grumbling seemed very large from thelr view of
over having a season last so long? it—so0 close at hand—and then

Now If we have too long a winter or
too long a spring people grumble,”

“l never hear complaints.”

Hurry had hoped from the way In

which had put his question that
Saturn would give himself away and
answer that having no people on his
plunet there could be no complaints,
But Saturn's eyes twinkled as he an-
for he knew what was In Har-
However, Harry wnas just
certaln that there was no life
here. From the look of what he_could
gee he rould tell that It was very hot
and that it was not llke his earth
wlere o many creatures lived,
It was the rangest thing—but at
i« moment Coemo arrived with the
How well they were golug to
guard their secrets! Haorry sald good-
by to Saturn hurriedly for Cosmo
sald they mustn't be late.

“Don't forget look at my rings
through n telescope next time yon get
a ch Saturn ealled out, “Sorry
[ eouldn’t have shown them to you
here, but on account of going around

he

swered,
ey's mind.
about

thi
plane

to

inee,

They Flew by Uranus.

a telescope. You're always asking
about life on the planets. Of course
they wonder most about Mars and a
little about Venus, but T will tell you
that there's no life on Uranus—nor on
Neptune, with are too hot, Stars are
also too hot,
“Uranus was

clent  godd, A

named after
brilliant man

an an
named
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Embroidered Fabrics Are Popular
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By JULIA EOTTOMLEY

~

Fashions at afternocon parties and
pther daytime soclal affairs are re
splendent with the motifs, fabrics,

colors and the general gayety so char
acteristic of the 1900 modes,
An interesting trend observed at
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theee “dressy™ aflternoon occazlons |s
the use of embroldered fabrics. It
will be seen by the sketches herewith
that we are slipping back gracefully
to a designfulness, so far as mate-
rinls gre concerned, which for some-
time ponst has been omitted from the
Etyle program. We refer to the ap
plieation of embroidery flosg In dec-
orative motifs on plain backgrounds,
ulen embroldered eyelet effects,

For the costume to the left In the
Mustration the designer chooses one
of the very new embroldered fabrics—

linen In this Instance, the pat-
terning worked In soft durene yarns
of subtle luster and extremely clear
andd buoyant colors, :

erisp

The formnl afternoon frock to the
left seen at Alken, where the sun
shines brightly and garden parties are
consequently in order, Nustrotes the
revival of sheer batlste with eyelets
embroldered In softly sparkling durene,
which by the way is 8 new natlonally
referring to an lmproved
Durened

used
met

term
odl of mercer

colinn,

Is stronger, more sparkling and
more porous than ordinary eotton,
The use of the uneven peplum

should be noted In the sketeh st the
right. It flares up In the front while
the long skirt line remains even, The
handkerchief cape I8 removable, leav-
Ing the frock with a defnite sleeve
less dinner-gown charncter,

These sketches point to more than
one good fashlon lesson—econtrast in
frocks and wraps for afternoon,
normal and high walstlines,
coats nnd matehing or
eolor hu contrast'ng the
coloring of the eostumes with which
they are Vogue for hian |
bag, which Is of the same material ns
one's gown, Is accented in the fgure
to the right,

(i 1930, Western Newspaper Union. )
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pllot went {n the direction of Neptune
“Neptune was discovered less than
one hundred years ago by an English.
man pamed John Couch Adams, but
he named this planet after Father
Neptune. About the same time, too, n
French astronomer named Severrler
digcovered this planet.”
“Have either of these
moon?" Harry asked,

plunets a

“Yes, Neptune has a moon to keep
him company way off In the sky. And
Uranus has four little ones™

“Petter than none, I should say,”
Harry remarked,

“Dut now we must visit the stars
0Oh, there is so much to be seen, Your
Solar system amounts to so little
when we think how much else there
Is—such ecountless stars, and other

sky familles.™
1630, Western Newspaper Union.)

(e

Historic Vessels

of whie
Jan

nstnnt

The names the vessels
zht the first

Yo, were

colonists to
the Sarah v

hrou

town,

the Godspeed and the Discovery
cnme to anchor off the island where
Jaomestown was established on May
13, 1007.
Shakespeare's Family

Willlam Shakespenre was tl rdl
child In the family, Two ers
who died In ney., were the first
and second children, The others were
Gllbert, Joan, Anne, Richard and Ed
mund.

They |

or any sort of paper or cloth covering
that retards the meltbng of the lce.
It I8 true that wrapped lce does nol
welt as fast as unwrapped, but for
that very renson It does not give as
low temperntures In the refrigerator
as unwrapped lce. In a good refriger
ator the fuster lce welts the lower the

temperature of the alr around it. More |
melting |

surfuce is nlso furnished by
lce for the absorption of odors. The
important thing In using a refriger
ator I8 that it shall be possible to

malntaln temperatures low enough to |
!

especinlly
very

safeguard milk and meat,
since bacterlal Increase goes on
rapldiy In these foods sbove certuin
temperatures.  Below  forty-five de
grees 18 now congidered proper for a
24-hour storuge of milk and ment,
The diagram prepared by the bu
reau of howe economies of the United

States Department of Agriculture
shows the difference in temperature
in two boxes, one with unwrapped

the other with wrapped lce. Currents
of cold alr move downwurd from the
melting lce so that the place Just be
low the lee on the floor of the refrig
erntor is the coldest spot, In the frs
case It Is 42 degrees Fahrenhelt in
this part of the box and In the second
43 degrees Falirenheit,

In laboratory te made by the bu
reau the totnl amount of lee saved
in 24 hours by wrapping was two
pounds, worth ahout one cent n day
but to suve this small amount the
hausekeeper runs the risk of Insuf
clent refrigeration and fallure to have
These shortcomings
purpose of refrig

odors ahsorbed,
defent the entire
eration,
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SOME HOUSEHOLD HINGS §
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Cheese I8 an excellent meat substl
tute becanse It 18 rleh In protein ane
I contanins ealelum, phosphoras
mmin A
- - -

LELEREY I T for drying
g0 tl i ¢ vert Thia pre
ventg the brizht colors from  rab

| ning into the ground wlor,
- L] .
To cut atter without having =
tiek to the kaife, rinse the knife off
with hot wuter first, or folg o plec

of waxel paper over the sharp edge.

- . -
The miles she walks In her work
not to her work, are what make the |
housewife wenry. HRearranging equip

l mwent will often reduce the distances
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Shoulder of Lamb Easily Boned
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A shoulder of .|Ils'h is one of the
most tender and julcy cots, buat It s
sometimes | ed by because the
housewife believes It will be difficulr
to carve. All of the bones ean be
easlly removed, however, and the
meut 18 then sliced without any
trouble. The Burenun of Home Eco
nomics of the United States Depart
ment of Agriculture likes 8 boned

' 4

Boning a Shoulder of Lamb.

shoulder to be ataffed and sewed ap
for buking In the form of a
roa=t" ruther thun a8 rol

rections for taking t

“enshinh !
I

¢ hones ot progs

led] rovamt

erly ure given by the Bureay of A |
mal Industry

The frst requizite = & sharp kn'fe
with A narrew blude abvogt 4 or 5

inches jong and ball un loch wide. In

kirehen
Towils,

not keep this knife In
drawer amwong other Kitelien ol

where It Is lkely to be pleked ap fin

odd  uses, lke peeling potutoes o
whittling.
Lamb shoulder, as cut for the rerall

teade, Is almoet as sguare and plung
ng a cushion, nine four or five
ribs, the shoulder bluade, the roumd
nrm bone, and part of the neck, T
bone it, lny the shoalder (ot on the
table with the fat slde down and the
rib side up. First, slip the knife gn
der the edeges of the ribs and follow
down along them to the bone
leaving Just ne much mest as possibie
on the shoulder, Cut the riba and the

It eont

neck

neck bones from the meat. Ineide the
shoulder there still remain the blads
hone und the short end of the arm

flut blade ani » rouinid mrm bons

1 8 sort of ell that extends throug!
the eenter of the shoulder. The o'

of the blade bone eun be seen on
rear of the shoulder, and fhe arm boin
on the slde toward the one whe s

cuttinge
meut! mlong the
the

Hlip the kulfe deep Into the
top or sl b =hde of
ehowlder binde., Continwe the cw
around the o the .arm hong
ralsing a flap of lean ment that ead
b il baek for enonigh to ePxpose the

COrner

full tength of the honex,  Peel outl the
ehonlder bind I arm hane AL
new hpve f s n of ment open o
twa adjacent ¢itles with a 0 Inrz
poeket o hatd ] fa=ty wiailty
Whetler w1l wl'h or without ety
ng. the ¢ « of the porher =

e sewed together befure cooiling

DAIRY

WARM MILK BEST
BACTERIAL HOME

High Counts Usually Result
of Dirty Utensils.

“Bacterla get Into milk only from
the things with which the milk Is han-
dled,” sald Prof. J, D. Brew, to visl-
tors at Cornell university, “Proper
barn construction and equipment
merely adds to the
muking clean milk"

lacteria
milk happens to be the most ldeal of
nll, Like uny other plant,

gr--w rapidiy at warm
| and most of the exceedingly high
counts ure the result of growth due
I to poor cooling,
‘ The next Important cause of high
<-nunla Is Improperly cleaned utenslls
Usually the greatest bacterinl con
tl!nl:ntlun comes from the more o
!l' s Invisible parts of any utensils of
equipment.

| lnneous high counts ure due to udder
Infection. Often udder troubles are
apparent, but nt times an unsuspected
udder Is cnusing the high count,

Dirt falling Into the milk may also
add numerons bacteria. The numbers
ndded, however, depend upon the
gource of the dirt.

To produoce milk with bacterial
count conslstently under 30000, re
quires greater vigilance In operations,

| No chances whatever should be
taken,

There 18 no cxcuse, In genernl, for

| counts belng In excess of 100,000, It

can be safely assvmed that with effi-
clent coollng of milk and proper
cleaning and sterllizing of all oten
| wlls, at least 98 per cent of the counts
should be under 100,000,

Brushes Preferred in
Washing Milk Utensils

Brushes are to be preferred to rags

possibilities of
grow In many lqulds, umll
provided |

with enough food and molsture, they |
temperatures, |

About 1 to 2 per cent of all miscel-

for use In washing dalry utensils, be |

cuuse they get into corners and erevi
ces mueh better, The brushes should
be carefully washed und allowed to
dry, In the sun If possible, between
the times when they ure In use. A
sour brush will often leave Lthe uten

the same
to develop
present In

cuusing
oddors
were

wis  washed,
and musty
utensil that
brush or rag.
All milk or cream utensils
be rinsed flest of all with cold or luke
step should never
water Introduced

in
the

sour
the

water, This

for het

| warm
be omitted,

sl In n worse conditlon than before it |
vile, |

should !

directly into milk vessgels coagulntes |
| the albumin of the milk, forming a |
| sticky layer over the surface which
| I8 very dificult to remove. The uten

slls rinsed as Ilndieated should then
be wushed thorowghly In hot water

econtiining & high grade of washing

powiler. The powder rendlly dissolves
the layer of fot on the utensils, which
Is very diftieult to remove in any other
practicable way, The
then be sterilized with steam
cils and allowed to dry thoronghly
without the use of towels of nny kind

or cheml.

Use of Dry Skim Milk

in Raising Dairy Calf
Many experlment stations huve been
the pasgt few years on

working during

the use of dry skim milk In ealsing
| dalry ecalves,  All are agreed that N
Is practien] to do so where W hole milk
Ig gold at conslderable premium over

sor Bohstedt of
tates thut they

| butterfut prices
| the Wisconsin Statl
suflicient w

to b con

k hias n pliee

| have done

| vipeed thot dry skim mi

| in the ention for growing daley enlves
A hulletin has Just heen Issued from
the University I- nrm nt St, Paul, Min
nesotn, on ralsing the dulry call when
whole milk ‘I -.r._.l.

i |
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| Dairy Notes
S e e Rt g

Don't allow dalry cows und laying
| liens to become fat,
| ol

.l Ground barley, fed with silage and

hay, has heen proved to be good feed
| for ealves,

..
‘ Practieally every cow that holds a
world's record of production s w
nrge cow for her br Stunted
[ calves make underaized cows

- L -

Butter-fat prices, much lower than

men Lo try
col tonseed

| ueunl, have led some dairy
economizing by not using
menl where needed to balunce the rm
tlon, or feeding native hay Instend of
alfulfn, This | onoemy,

pOOr e
. 8w
High producing dalry cows frequent
Iy suffer n xevere straln on thelr cal
clum reserve nnd need to have that
reserve replenished,

. "

Hay for dalry cows should he cut
| early. This upplies to all bt
| seems more Important in the cuse of

Ilill:r-lll; and other grisses
. e

hnys

More fowl value per ucre is obinlned
frotn pustures wl they nare not
| krazed too enrly or too closely. Early
| pustures, even ongh they are bulky
I.l‘upl} an abundunce of protein

n

utensils should |
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GLENN’S
SULPHUR SOAP

Hkin eraptions, excessive
pempiration, Insect bites
relieved at once by this re-
freshing, beautifying tollet
and bath soap. Best for

Soft, Clear Skin

Rohland's S1ypue Cotton, Be

Sk

Learn Hoffman and Prosperity pressing,
hat blocking, spotting and busheling. W rite
for free literature,

HOFFMAN PRESRING RCHOOL
%48 Larkin Bt. - Han Francisco, Callt

ForlvyPoisoning
Try Hanford's
Balsam of Myrrh'

All dealers are authorized to refund
monay lorthe firs bottic I not

Her Need

Little Betsy ... oI, and with
the privilege of an [nvalid, demanded
s0 much of her mother's thme and nt-
tentlon that her older brother, red,
was a trifle annoyed, One duy whea
Betsy had kept her devoted paremt
reading aloud to her until she was al-
most honrse, Fred remarked suceinet-
1 “Well, mom, I think whut Betsy
needs 18 a ‘talking picture of you'"™

Ffor

Stomach_

ond LIVER TROUBLES

Conted tongue, bad breath, constipation, bill
ousness, nausea, indigestion, dizgliness, insom.
nia result from acid stomach. Aveid serious
illness by taking August Flower at once. Get
at sny good druggist. Relieves pmmﬂs -
awestong stomach, livena lver, aida digestions
% out puisons. You feel fine, eat anythings

AUGUST FLOWER

Or a Press Agent
A Tourl. vy cibd=ondl s boy hns
hoen expelled hecause teachers
¢lnfm thut he Is Incapable of telling
the truth, If this yeung man doe n't
mend his ways he will Nkely end up
In the wenther borenn.—Life,

s

“I'Feel Likea
New Person’

¥] tock Lydia E. Pinkham’s
Vegetable Compound when |
was tired, nervous and run-
down. | saw the advertisement
and decided to try it because |
was hardly able to do my
housework. It has helped me
in every way. My nerves are
better, 1 have a good appetite,
[ slzep well and I do not tire so
easily. I recommend the Vege-
table Compound to other
women for it gives me so much
strength a maku me feel

ah

ul[i? E Pinkl
able Eﬂ!i]!'ﬂi!ﬂﬁ
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