THE FARMINGTON ENTERPR]éE

MAKE DOUGHNUT
LIGHT AND RICH

Results of Series of Experiments
Made by Department of Agri-
culture Speclahsts.

THINGS 10 DD Tl] AV[]I[] FAT

Do Not Bs Too Lavish m Use of
Butter, Sugar and Eggs—Testing
Temperature With Thetmom-
eter s Excellent Plan.

(Preparee by the Unlted SmlLs Depart-
nt of Agriculture.]
1t you “are fond ot doughnuts, but
find those you make nt hooe become
souked with fat while frylng, the foly
lowing suggestlons may bd of help.
They are the result of a long serige
of experiments in the absorption of
fut by fried batters and ddughs car-
ried on in the experimental kitchen of
the United Statey Depurtment of Agri-
culture,
A rich dough always ubsbrds more,
fat in frylug than a plaiuef misture.
Unlen you wish your doughouts to be
vely do be  too
ish with butier], s aml eges.
The following recipe mukes {loughuuts
which, it properly fried, age not so
excessiv rich 28 to be a menace to
digestion,
Plain Doughnuts.
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A very soft dowgh absorbs
than & stiffer nixtare, was
fact In.m:l throuzh these ex]
Too mw tlour, however,
douzhnut ‘)mr i# not so light
as s desirable. The additid

riced potiatoes (0 the mixtorg makes a

A Wire Plunger That Will Keep
Dolighnuts Under Fat Enables-You
to Fry Doughnuts in Half the Time

and the Result s Better, [

doughnut that is light and fAuffs, but
at the same times does nat absorb
much far, Douinuts made! by this
recipe ure dellcious when tr but
also keep well,
Potato Doughnuts. |
1% cupfuls of sugar. 4 tablespoontuls
2 tablespoontuls but-  baking towd
ter. 1 thaspoontul salt
(caspoahlul cln-
namon.
Kenwmnlul nut-
|

5.

15 “Guptul hat iced
potatoes. "

2-3 cuptul milk,
B4 cupfuls flour. !

Fry your doughnuts no louger than
necessary. Frying doughnuts in fut
that i3 nnt hot enough, or rolling and.
cutting them so that they jare too
thick to' cook through In a short time,
or faflure on the 'part of the|cook to
Judge when they are done, or
er cause that keeps them In
too long, tends to make them greasy.

Testing the temperature of: the fat
with n thermometer Is the best method
In rying doughnits, Other methods,
though sometimes successful,jare un-

certaln. A" temperature of 185 degrees
Centrizrade, or 365 degrees |Fahren-
bel, has been found satiéfactors.

Doughnuts rolled about 3 infh thick
can usualiy be fried (n 3 m({\urcs at
this temperature it they are lurnrd to
make them brown evenly; 1ay
be fried in 1% minutes If rorcwl under
the surface of the fat durlng frying.
Frying With a Basket:

It was found that the use of some
device to force the doughnuts under
the yurface of the fat was the most
satisfactory method of frying. An or-
dlnary wire frylng basket, with-a ball
and slightly smaller {n dlameter than
the frying kettle, can be used. When
the doughnuts first rise to the surface
of the fat, lower the empty basket
over them under the -surface’ of the
fat ' Doughouts. fried by thls’ method
- abyorb less fat, brown evenly, and
are much less apt to crack thién when
turned In 4rylog. The basket con be
used for dralning the doughnuts after
they are removed from the fnn

It your ose Is olly or smnm bathe
It nightly with borax watep or wash
with comnmeal Instead of soap. After
a few minutes rice powder or pow-
dered starch should be nDDlledl.

' Doubls Purposs of hladp
Salads serve & double purpose. They
are tempting to the appetite ud they
ald digestlop. ‘No dinger, however

oome

"kopt trim and fresh

i this woy,

govd, is complete without a safad.

CARELESS HANDLING
CONTAMINATES FOOD

Dangerous Micro-orl_}anisms Are
" Found Everywhere.

Guard' Against Enemies of Human
Race by Protecting 'Food From
Dirt, Filth and Files and
Keep It In Clean Place,

—_—

Dangerous mlcro-organisms, known
as “germs,” as weli as thase which cause
food to spwil, are often to be. found in
food which hus been carelessly han-

dled.  Typhoid end scarlet fevers,
tuberculosis, colds, Influenzy, diph-
therla, and other disduses iy be

carrled by food. Mostjso-called food
poisoning Is due to harmful micro-
organlsms cnrried into| the body by
food which huy been ' contaminated
cither by accident "o cnrelessness.
These organisms are ‘to be found
everywhere, but especjally la dust,
dlrt aud fiith, They urd often carrled
by flies, veridin and household pests.
They may ulso get {nto fond from un-
washed hands or from] dishes which
may appear clean but are not. °
To guard szainst these microscople
enemies of the human! race, protect
the food frcm dirt, fith and fles by

keeping It in®clean plices wnd In
clean receptacles, say Department of
Agriculture  sperialists.)  Insist  thut

esery gerson who  hidles food or
dlshes fushies the hants before be-
ginning work, scalds ull the dishes,
drles thetn with towels wnsherd out in

bolling water, or draing them dry,
Cace shoyld, he taken to cover the
mouth and in sneezing and
coushing, particularly when near food..

MAKE CLOTHES LAST LONGER

Garments. Soon Become Shabby * It
Not Given Cood Care—Airing
and Washing Is Urged.

Garmenis even of the best quality,
Augizn nud workman<hif will soon be-
shabby through Juck of care.
On the other hand, thpse that may
bave eost only half as mneh may be
fir a consider-
uhle lenzth of time through palnstak-
ing care. {

Cotton  and  linen  garments, es-
peclally those that toueh the skin or
are worn in hot weathpr, shéuld be
cargfullsinired and frenently washed,

because they absorb il and perspira-

tion from the body, If dre:m:. walsts
and other outer garments are care-
fully placed on hangers as fhey are

! heing -alred, many v\rinkles will dis-

appear.
Spoaglng and pressing| Mll In many
Deases  freshen  cotton 'and  woolen

fabrics, but tno frequent pressing of
partly soiled white washable garments

i will tend to yellow them and colored

ones may be permm)en}ly discolored

Summer Fabrics
Are 'F ascmatlng

We hold nul dur hnn\)s to welcome
the real g'mmer weather, becuuse,
obsurves & t.\;luou writer, there comes
ouf chance to take on the pleturesque
garmenty, ood this year.not ooly have
the simmer fabrics been perfected to
a formerly ‘unsuspected degree, bul
thelr .fineness nnd beauty have o
spired tre creators of fushlons to work
thewn Into more fascluating summer
frocka. There are things that can be
done wlth 'cottons -and lnens and soft
sllks thyg copld not be attempted in
more cutnbersome fabrics. And this
year they haye been done In a moss
ixpressive way. Of t there

-were created.

crispoess which makes (lmm what they
are. But the loosely woven and crepy

sliks are the things that éan be worl
on to the
wheu they

and worn and stlll hang
quality thut wus-wltlr thet:
For tl 8 r
no other, they are hfzbiy
additlons ~to «the suf mer
country and town wir.
are cool to wear and . mast instances
they cun be washed, & "that thiey com-
bine many attributes | " ore,
The Winsome Gin ham Dress.

.A ginghum dress tfat {s much ad-

mired dafly has a litf'e underskirt of

xqu,sun

tlilngs for
Then, they

ure few and those which do appear
are hondied -io a restrained wapner,
betog applled only where they will
show to thefr best advauntoge. They
sink into’ the gown us though they
were u pre-conceived part of it, f-
stead of something flung on at qw
last mowent, when the idea of trim-
ming suddenly beeame uppermost.
So many are the fabrics, both of
domestic snd imported erigin, that he
one of them can be sald to hold the
iead above guother. But the thin ore
gandies and swiss and. dotted mulls
_certainly. have received a lot of attep-
tion and all buying signs point to the
fact that they will be 'more popular
for dafly and evening wear than they
have ever. been before.: Thelr colors
are their chief fuscipation, for there
are the most beautiful hues and tone;
the dyers have outstripped themselves
In achieving really thrilling  colors.
- And phey have'done this coloring se
subtly that, no ter- how startiing
nu- color may be, it stll has the soft-
that n}dk\‘s it beeoming,
| Getbinafons of Strong Colors.
The combinations of ong colors
with - pateh frilts and todnces
of: white organdie are belng wonder-

Tully done. | Orgundic o pore white
Iy used with gloghams, with calicoes,
whth chintzes, with  Sateens,  with
with  crepes,  with ther o

with silks—3 with every

fabric known, to the sumwer ward
robe.. orm

White nx:‘xmlle in some
or pnother is-ahne v,
thure is this to be
1s used, that dress whereln It is in-
corpornted is Lound to bé n suceess,
for "the crispness of the transparent
white stulf is so heeoming that It
cappot be rivaled by nny other ma-
terigl, or trimming,

In some cuses bits of white lace are
combined with the white organdle to
make the trimming mora notuble, bur
the lace is fine and Aarrow, Il
has gone our of fashion more or le
—perhaps because it wus so conslstent-
Iy overdone—and in its pluce we have
the real bi-s of vulencivnnes, the em-
Iwlss trimmings, The lat-

PIN MONEY FOR FARM WOMEN

Poultry and Buytter Furnish
Means of Earning Tldy Sum
1 All the Year Round.

Eggs,
'

Butter and egis furnish many farm
women. with most of the money they

’| spend on themselves and thelr children,

The amount of hutter a woman sells
depends prétty much on the number
of cows her husband 1s Wllling or able
to keep. The number of chickens,
however, 1s usually detefmlned by her
skill and by the amount of time she
can devote to caring for them.

The women who belpng to clabs
organized hy the Department of Agrl-
cutture and thg state)colleges are
tanght the best and most upfo-date
methods offearing for poultry. The
members are also helped; in organizinge
egg and poultry circles » ‘which enable

them to.oblain better prices for their

product. :
ECDVNOMY N CODKING FRUITS
A‘,Much Fuel Cunsumed in Preparing

One Pound aa for Five-—~Can
. for Future Use.

It requires very llttle jmore fuel to
cook five pounds of prunes, drled ap-
ples, or apricots than It;does to cook
one pound, and very little more time.
What eannot be used at once may be
canned for future use, Dried frults
may alsp be used in puddings, breads,
and cookles, and to muke marmalades,
butter and Jams, i

Zhe House

Tron colored llnen- axu the wroug
side,. - i

Asbestos 1s the only jproper linlng
for dollies.

Canned pimentos combina well with
canned pears for a salad.

An _excellent way In 'which to use
crea; meat 13 to sefve in potato
cases. o

s s e .

Fill one gem pan with water In.
stead of batter and the gems will
never scorch, .

e

When stoplng raisins‘it 1s a good
idea to butter the ﬂnxen then' they
wili not get s(lcky.

For a change, use pineapple julce
to replace one-half amount of vinegar
required in French dressing.

ter embroiijeries are coining along In
colors machi to match the tones of the
materlals: and these ard as good look-
ing a8 the spring dyed nces have been,
with a churacter -all sthel® own to
make’ them notuble, The ereum-col-
ored mwiss embroideries are extreme:

Combination: of the Ever Popular
"Checked fGingham and Organdie.

by, po..l looking when tsed oo glig-
bam and organdie dresses for collars
or fichus, or sometimes just for tiny
turoed-back edgings,

The. beavier ‘siiks and the &k
Jorseys’in different’ sorts of weaves
are very much to be desired for sum-
mer costumes that bave to.be sub-
Jocted to more or less of hard wear.
Alter-all; the lighter materials must
be most delicately woen: and treated,
if_thez are to retaln for any time the

the organcie 4nd a lttle

The Flowered ChmtzIMade UpIntoa
Wearablt Summer

(roc

yoke with qu.uung' uffefl swhite or-
gandle sleeves. This, at the places
where the gligham, weet:

the organ-
die there are blockyy §= with bindings
of bjuck cotton br il. It makes a
little pleture. dress® | 2st pecoming to
some types of wom ; and In ts slm-
plicity it has. evei hing to recom-
mend It . "

Another gingham,. fock |has a plain
turned-buck collar ¢ ithe pmbroldered
swi Then “the o hort sleeves
have n narrow turci-back edging of
the sane trimming. - The|gingham is
in cool green und . hite [checks and
the trimming Is of "jat deep eafe au
Inft toneathat combi. ss so|aicely with
the shades of greel. The. collar I3
rounded and the $impldst sort of
narrow black wl\mf rifibon bow Is
polsed ‘under the chin,

Carrying out the Idea of
ley .blouse, which has b
popular all winter, tiere
ones being made in- col
wlith skirts to mateh and
collars and cuff:
fetching tmodel mage
linen, with colored linen
cuffs with a narrow belt
colored lnen stitche L‘ H

An organdie fmug Is made of a
shade of yellow ter.}}d
a deep justrous to "1 1
is mude of simplé .fiin;
organdie bot+ more | an 1
@ haif wide when fir hed.
the low and rounde
form two vov
fitting sleev
the skirt in two row .
this frock s short w.isted
I bloused and the s frt §
after the accepted munner
mer organidies. .

,Demand Old-Fashioned

Many of the little catlc
made up on this same nces
waisted model. There’ Is
about the tinitess of th
patterns that scems to demand that
particular old-fashioiied ling, One that
is extremely interes Ing In|design hus
sleeves that are puff ed in 4 restrained
‘way, the lttle, tighi! ends belng
edged with a rlekirack brald. The
callco Is that red md blu ¥ combina-
tion which I the at the period
that the materin) ri ts aod the
braidlog s In the s ‘f ne of red.
There is a sfuare ¢ yoke with
the brulded edging o} same bratd
runs around the bof the gath-
ered skirt to make & ufieven. edge
there.  For a belt t ®re.{s a simple
plece of black velvet ;ihbon with long
streamers at the left 3lde.

The printed Englis. sateens,are jnst
a8 popular us the Cillcoen, for bo'h
ot these materials give practically the
same effect. A yellow acd black sat-
een mode! was made with ane of these
long, slightly fitted, stightly draped
bodices. -It was buttoned ail the way
up tha .back of that long [waist with
@ Tow of the smallest possible black
buttons. It bud o polntefl speck-line
edge with a little futing of valen-
cleunes lace end ‘fudnlog| along the
base of this ruing %as = bit of black
velvet ribbon of thY nerdowest sort
cbtninable, tied {n & pauq Hitle bow
where the Y-neck uhe ta a polot.

the Bram-
len so very
ire summer
red linens,
white linen
there is n
vhite havy
collars ‘and
made of the

s trimming
s of white
o inch and
They edge
iline; they
ort, tightiy-
¥ Fun .around
e bodice of
and slight-
quite full
of the sum-

Line,
frocks are
pted short-
something
ir all-over
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the eity life in aoother week

COUNTRY MOUSE

o
By ADELAIDE R. KETP. ’

(@ 1231, by McClure Newspaper Syndicate.)

Lydia Warren followed her young
niece automatically down mb valley
of palms and gilt, cnlled in common
parlance “Peacock alley.” With burn-
tng cheeks she passed the gamut of
critical eyes that looked askance at
her ankle-length skirt and brped-toed
shoes, -

The bhead walter, llke an execution-
er, led them to & lace-trimmed| candle-
bedecked table and obsequlously as-
sisted Lydla out of her unfashlonable
Jacket.

She was tired ufter her
shopping In the ¢ity, which
not visited before for a des
hungry, toco. So she gludiy accepted
Marjorie’s invitation to & little snack
before catching the afternoon train
home. Unfortunately, as they picked
up thelr menus they were jdlued by
three young gins, friends
Jorie's, and Lydla was left to
devices. -

“What would you like,’ nun(le?“
sald Marjorie, smillog, suddenly re-
membering her duty as hostés:

When the order was place
her Lydia at once passed
shudder the “eaviare,” which
to be on arrangewent of ti
egps on a silver of toast, ang helped
herself to a bit of the under-dbne beef
and a spoonful of gravy surmounted
by a twig of parsley. She was thank-
ful the chattering girls did not notice
her ravenous onslnught of the bread
and butter, along with feed water.
And it was with a feeling of ‘deép re-
liet that, finding It later than they
thought, she and Marjorie ' hurried’
away to the train,

“And, auntie, dear, dv cothe down
agnin when you can make ug a vislt,
I used to have such fun nt your house
when T v i il Marjorie
a Lit wistiully as she kissed her good.
by, -

morniog
Bhe had
de, and

a

before
with a
seemed
¥, Inky

“T probably won't be down dgain for
a lonz time” sall Lydia honesuy.
“Put I'd love to have you come up
and make Uncle Seth and me'a visit.”

“IlE see, Auntle, maybe T will”
safd  Merjorle, dlm  remembranges
floating through her brain of!the blg,
comfortable farmhonse nestled In the
New Hampshire hills. A sharp warn-
fng bell caused abrupt good-bys, and
Lydia settled back with a sigh of re-
lief- as she thought of home.

In the fall Murjorle, suddealy Blled
with a longing for the bills,iwent to
Warren Corners for a visit. Aunt
Lydia met her at the little station,
Whatever have you been dolng to
yourself, child?” she asked abruptls.
ou look tlred te death.” i
Foo many late hours, auntie dear.
I've just come up here to rest” an-
swered Marjorle, Her aunt remem-
bered the “Polssons” and drew con-
clusions of her own:

A long night's sleep brought a tinge
of pink to Marjorie’s pale cheeks.
Breakfast was waiting for her at one
end of the spotless kitchen table.

“We had ours three hours ago,”
sajd Aunt Lydia. “I thought you'd
be lonesome in the dining room.” She
placed oatmeal and creaw, bucon and
eggs, fluky biscuit and steaming odor-
ous coffee In front of Marjorie,

It ‘was late In November, & verlta-
ble Indian summer's day, that Mar-
jorie walked up the long road past
the schoo! house, swinglng her hat by
one of Its dull blue velvet ribhons,
Her eyes were bright, and there was
a cheery glow In her plquant face.

A young mag, broad-shouldered and
keen-eyed, was coming down the read.
Marjorie’s cheeks turned to a deeper
scarlet.  She knew [t to be Philip
Masog who owned the lovely old farm-
house thut nestled among the gray
hills just above Aunt Lydia's. He

had made life In the country addl- |

tionally plensant. He doffed! his cap
as he met her and exclalmed, “Good-
pess! You don’t ook much as'you did
when you first came, Miss Marjorfe.

“And I don’t feel much thn same,
efther,” answered the girl, hﬂpplly
“But I suppose T'll have to weturn to
she
added. All the light suddenl; went
out of Philip's face.

“Why, I thought you Would‘stn) all
winter,” he said, dully. 1

“3fercy, what would poor Aunt Ly:
dia do?' excialmed Marjorie, adding
with o merry taugh, “Why, she’s bad
tq teach me how to cook sof I could
help her get me enough to dot” -

The sun hzd gone down while they
were talklng, and on the horlzon the
tunter’s moon was beginning to_sead
1ts glow over the stubbly mns. Philip
quietly wok 3arjorie’s hand in his—
1t was the old story of the moon, the
men-and the mald.

Unmindful of waiting supper or
chores they finally reached home, and
Aunt Lydin knew by thelr hapipy faces
what they would tell her later. She
insisted on’Phlllp's coming {n for a
“bite of supper,” and he glndly ac-
cepted ber [nvitatlon. B

It was Saturday night and; the big
table was covered with good things—
smoking  baked beans, steaming
brown-bread, & goodly array; of ples
and eakes. Marjorie wng hunzry at-
ter her long walk, and, despite the
fact that she was very much In love
and that Phlllp kept adoring eses or
ber, she did full justice to the meal,
Suddenly she looked at Aunt Lydia
and laughed merrlly. |

“Oh. Anntie! WIIl you ever forget
your lunch with the poor ctty mouse?
And did we ever dream that jone day
she \nmld become & country mouse
harsal?

~would-

Daddys Evening
w}ﬁnrﬂdle“‘

P Iv
MARY GRAHAM BONNER.

COMUCAT 11 VITUN RV ONON. it

i THE MEDICINE BOTTLE.

“If you thipk my life 1s a pleasant
one" sald the Medlclne Bottle, “T'll
tell you from the start that it Is’ t.

“In the first place I wasg in the doc-
tor's office. I saw the people ‘quuke
end shake when they were told they
bad to take some bitter medicine, I
don't suppose they really shook as
much as I thought they dld, but I was
standing quite still at the tlme and
they seemed to make a great deal of
fuss.

"Then 1 lieard someone say,
i+iDoctors give us *horrible stuft,
{When we think wa're sick enotgh,
But after all they make us well
:}nﬁ s fact, 100, 1 t! ould
e

“Tlmn someone else sald,

wonder it the doctor has

Fgmm the medicing Sotite which must

e l;]nrd to swallow it and ba beld
the no

“ Lwi\(le Seper down the horrible doss.”

“Such nre the things Dre heard,”
said the Medicine Botile.

“Did all the peo- *
ple  speak’ like
‘that  asked® the
little White Pills.

“Phey didn't
spenk in rhyme
like that”™ sald
the Medicine Bot-
tle, but those
were the things
they said which
I've changed Into
rhymes,

“& medicine bot-
tla  must have
something to cheer
it up at times,

s, Illotell |
_you my life Is not
“Easy to Take.” & pleasunt one,
“I''m never greet-
ed with a smile. Fancy that, Whita
Pills!  I'm never greeted with a smile

“I'm always greeted with a scowl,
eften with tears zod usually with
grumbles. .

“No one likes me! It is too badl
When Iaw empty 1 aft 61154 up ggain.
Oh,.T have a horrid life, .

“Now, you're not bad to take at all,
People tike you .very easily and with-
out complaint in the least, You are
30 easy to take,

“You can be swallowed down with
a dr»n of water and no one can taste

ou,”

“But think, Mediclne Bottle," snl\g
the White Pills when you're belng
taken folks cancbe pretty sure they're
getting something whereas with taste-
less pills, as we are, It doesn't seem
a8 though we amount to anything.”
O, said the Medicine Bottle, it
is zood of you (o cheer me up. Bat I
can’t very well be cheered up.

“Here I sit dn the mantelplece and
three . times u doy taken down and
shaken as though they'd Mke to Kill
wme, I do believe, and then with groans
or tears or complaints I'm swallowed,
Or rather, some of the medicine from
me {s swallowed.

“Amd the faces that are made about
me! Oh, they're awful! Truly, awful
faces are made up because of me!

“Now you are taken without ali
that fuss. You do good even if you
don't taste bad.

“But [ taste so bad that no ome
can nppreclute me, or rather the medi-,
clue! In me.

“It's a terrible lfe that Ilead! And
when I am emptled I will be filled
again.  Or for a tlme’l may sitabout
with a iot of other ugly medicine bot-
tles,j and we'll &l be put on a shelf
thati sees very. little life, and there
we'll gather dust.

“We'll stay there, some of fis with
& little medicine left in us a2od out-
slde of us as well,
until ~we're want-
ed for refilling.

“I started from
a doctor’s office,
and here I am in

thls house.
“Goodness only
knows when I'll

50 back to the old
shelf again. 1
wish the doctor
take me
back. I never did
the doctor any
harm.

“I helped blm
2l I could. Al I
knew how! But
oh dear, lfe s
very hard when
one has to go through itand bescnwled
at wherever one goes,

“And the tery worst thibg about it
fs that 1 wouldn’t really have a great
deal of respect or ndmiration for any -
one who smlled at me, for 1t would
show they had wretched taste, Yes,
that Is the seddest pert of my sad
story! I may do good, but ob, the med-
Icine that I hold, tastes too horrid for =
mere words to describe!”

“AWful? J

Wheat Gets Thrashed. N

“Now, Edwin” sald the Sunday
achool teacher to a member of the
Juvenile ‘class, “which would -you
rather be—the wheat or the tares?”

“The tares,” answered Edwin.

“Why1" asked, the teacher In sue
prise. “How can you say tbat when
you know wheat represents the good
and the tares the bad?"

“Oh, that's all right” nplled the !
precocious youngster, “the wheat gotn
thrashed and the tares do’t™ ¢




