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SAFEGUARD YOUR HEALTH

Michfgnn traffic officers are at-
tempting to cut down the death

‘rate in this state from automobile

accidents by sponsoring an acci-
dent-prevention campaign. The
Michigan_ Tuberculosis Associa-

tion is endeavoring to cut down

the ravages of tuberculosis in
Michigan by urging that all citi-
zens undergo -an immediate health

CURRANT JELLY )
IS EASILY MADE

checkup and see ﬁ’ there are any
symptoms of the ftdread disease
lurking around. ‘{ou can help in
this work by having yourself and
members of your family. examined
by a competent physician. Tuber-
culosis, if discovered in time, is
curable. Don't take any chances
—gee your physician foday. Let
him decide.—M. P.I'B. i

None Better Liked When
Served With Meat.
(Prepared by the United States Department

of Agriculture.)
0Of the many good tart Jellies which

Sell it through ‘} want ad. none better Mked than currant Jells.

An Acre of DirtyDishes
‘Washed in Your Héme
! EBvery Year | |
O&Y sizzling hot water can help y
this task. Hot water that qui l:lly

* dissolves the cold greasy film gad .
- © leaves your dishes sparkling add -

‘ i clean, Our specidl heater i}
always ready to help you |
with the dishes and | - .
. other household du- ’
: ‘ties—and when day
P is done gives you

This Jelly Is especially easy to make
because currants as a rule bave s0
much pectin that a very brief cooklng
will glve the jelly test—that is, the
juice will sheet from the spoon, and
one seldom hes o faflure. These di-
rections for making currant jelly are
furnished Ly the bureau of home
economics:

Seleet firm fruit, wash it thoroughty,
and remove the. leaves but not the
stems. Crush the frult to start the
juice and then heat it quickiy. Cook,
stirring constantly, from five to efght
minutes, uotil the skins of the frult
are white. Straln through o thick
cloth or three or four thicknesses of
cheeseeloth. Do not squeeze the b,
but press lightly to start the flow of
juice as It cools. To each cupful of
currant juice add one and one-fourth
cuptulg of sugar. Stir until the sugar
is dissolved, then bring quickly to the
boidiog poiat in a pan large enough to
allow the quantity of juice used to
boit rapldly. As a rule just boiling
up once will give the Jelly test, that
18, the julce will sheet from the spuon.
Remove the julce from the fire as soon
as the Jelly test s reached, Have
ready hot sterilized jelly glasses and
atter removing the ecum pour the Jelly
careflly into the glasses, taklog care
that the Jelly does not drop on the in-
side of the glass near the top. Cover
' the glasses with cheesecloth, When
the jelly has set coser with paraffin,
rotating the glass so that a rim’of the
paraflin reaches the top of the glass.
When this layer has hardened pour
over it another layer of parafin. Cov-
ef with the jelly glass tops or with
‘i paper. Label and store in a cool dry
place.
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Reliable Recipe Given
for a Plain Spice Cake
Every housekeeper likes to buve ut
lenst one reliable recipe on hand far
a plaio spice cake, which alwass
seems popular at luncheon, for school
Iunch boses, or to servé the after-
noon visitor with a cop of tea, Here

a warm, Te-
fres hing is ¢ reclpe vouched for by the bureau
of home economics:
: bath. * .
0 1to 1% cups sugar 1 tsp. salt
i % cup butter 110 1% tsps. cin-
i 3 egE8 namon
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We will

wasteful fur- e

ou a allowance
1 . for your old coll or heater
i to apply on the pus
: this new low~ost Gas Water

3 cups flour % tsp. nutmes

% cup coffee

3 tsps. baking pow=
der

i tsp. cloves
1 tsp. vaniita,

Cream the butter and sugar, add
the eggs, one at a time, and beat
well. Mix and sift the dry Ingredi-
ents. Add them to the liquid mixture.
Add the sapllla. Bake either in a
loat or in layers. Ice with vanilla
frostiog.

[ —
Appropriate Dessert

A shortcake of any description 18
0 hearty n dessert that a somewhat
& lighter meal than usua) should pre-
cede It. When there Is a schot portion
ot potato or rice, some receoked mest
to usé up, or 8 meatless meal to con-
* slder, strawberry shortcake 1s @b ap-
propriate dessert. Tt should never be
planned as the end of n tong, heasy
dinnes, when. the appetite has been
H fally satlsfied before the sweet course
! is renched.

%

.may be served with meat, there 1.

MAKING BEST OF
LARGE KITCHEN

Made Convenient Without
Stractural Changes.

(Prepared by tne United Statea Department
. of Agriculture.)

Space saviog is the alm of the mod-
ern orchiteet, who bas produced varl-
ous types of compact and convenient
small houses. In some of these an
idea Is borrowed from the old-fash-
foned large, ~rambllng farmhouse,
where It was customary to eat all
but formal meals In the kitchen. The
convenlence of sefving meals close to
the place where they are prepared s
recognized in the popularity of the
“dlniog alcove” or “breskfast ook,
as it may happen to be called.

The large kitchen, however, may be
made equally convenfent without
structural changes, 1f some -of- the
equipment §s rerrranged.- The dinlng
table can be placed by itself on one
side of the room, and all the work
cénters brought together in proper re-
lation to ~ach other on the other skle.
Farmers’ Bulletin 1513-F, “Convenient
Kitchens,” by the bureau of home
economics, shows several ways In
which such changes in arrangement

Kitchen and Dining Room Combined—
This Arrangement |3 as Compact as
Possible in a Large Kitchen.

can be made, and the floor .plan given
herewith suggests one such grouping
of work centers, Each part of this
kitchen Is well lghted by two win-
dows, and almost all of those sitting
at the dining table may look at a
pleasant view through a window, rath-
er than face the sink and work table.
A foldlng screen might be used to cut
off the strictly utilitarlan part of the
room.

In such a kitchen the work of the
housewife will be appreciably reduced.
All advantages of the extra alcove are

| obtnined, aud there s room for seat-
*ing several additional persons when

the farm work necessitates extra
hands. as at threshing or barvesting
season.

Gooseberry Jam for Use

in Tarts or for Eating

When gooseberrles are In season,
it i8 a'gaod idea to make a few jars
of jam for use in torts or for eating
with crackers and cresm cheese. The
burean of home economics gives the
following dlrections for making it:

4 pounds goose-
berries.

4 pounda sugar

Remove the stems or the “top and
tails” from the gooseberrles,- iWash
them well, then crush and cook untll
fairly tender, Add the sugar and con-
tinue cooking until thick, If the ber-
ries are ripe and not so acid three-
fourths us much sugar as freit can
be used. Pour Into hot sterile glasses
or jars and seal, label apd store In

a cool place.

FRUIT GELATIN DESSERT FOR SUMMER

our .

(Prepared by the United

States Depsriment
of Agriculture.

o Heater. E L —Put X : ‘Cool looklng foods for the summer
: :nn&k\n;n f{g: w"%‘fblgg‘:d- i evening nre more tempting, us.a.rule,
i L A ot charge, Let va' than those which come steamipg in-

ac;&l;ln how casy it is to have this won~
heater installed on easy payments.

to the dlniog-room and soggest the
trying sensations of the middle of &
hot day, It may be Decessary for
practical reasons. to have hot meat
and vegetables, although the hearty
course may easily .be converted into
a salad. Dessert, however, should be
R as cool and simple as posible, and pre-
.. pared eatly in tde doy. Not only is
it then out of the way, but there i

Down B o e
» g way make it more acceptable a8 o hot
- - .

weather dlsh,

COME IN OR PHONE ,

@CONSUMERS POWER.
3 COMPANY"

7

Nothing could be more tempting
than a froit gelatin for dessert. It
must be made several.hours before it
iz wanted to give the gelatin time to
stiften. The burean of howme economics
gives the folowing combination of jo
gredlents, but otber. frults may be
vsed in senson. Allow one tablespoon-
ful or ounce of gelatin for each three
o cuptols of material to be wtiffened,
drplog warm weather, 1o winter time,
‘moré Jigpid snd frolt; up to 008 quart,

Dessert” for the Summer Evening Meal Should

Be Cool.

may be combined with each ounce of
gelatln,
Frult Gelatin,

23% tbs, granulated Juice § lemons

gelatin Julce 1 orange
% cup cold water 1 cups sliced
1 cup boillng water ~ cauned peaches
5 cup sugar 4 slices conmed

% tsp. salt pineapple
1 cup peach julce  2bananas,scraped
1 cup pineapple and slices

Juice .

Soak the gelatin In the cold water
for five minutes, add the bolling wa-
ter, suger, and salt, aod stir until all
are dissolved Wben cool add the
frult julces, place this mixture In 8
bowl surrounded by ice water, ‘end
stir now and thep. As. it begins to
congenl, wet and chill a mold, add
put in a thin layer of the gelatin
mixture. When this has set, arrange
2 portion of the sliced fruit into small
pleces, combine with the rest of-the
.gelatin ‘mixture, aod fill fnto the mold
Place in a cold place for five or six
Dbours to stiffen. When ready to serve,
invért a plate over the mold and turn
it upside down, Insert:a knife along
one edge.of the gelatn, and the mold-
| e mixture will siip out easily. Serve

with plato or whipped cream.
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or less, between 4:30 a. m

“You can call the following points and tal
for the rates shown. ‘Rates to other poin
FROM F;\n.\ll!\'G.TON TO: '

TIMORE, ND,
SDAR NAPL
PAIGN

2.m.107:00p.
Evening Station-to-Station rates are cffective
sad Nighi i it

'MICHIGAN
TELEPHONE CO.

* Long Distance Rates Are Surprisingly Low

For Instancé:
i

The rates quoted above are Station-to-Station Day rates, eflective from 4:30

k for THREE MINUTES
s are proportionately low.

BELL

and 7:00 p. m.,

from 7:00 . m. to 8:30 p. m..

rates, 8309,
A Station-to-Station call is coe that is made ¢
to same person ia particuler.

the distant

I you do not know the number of
‘and address and tpecify that you will tal

name
the called

Eelephane, give the operator the
‘with “adyone” who snswers at

ia involved, costs mere than & -

& certain telephone rather than

‘A Persan-to-Person call, because mare work
joncall. Theratcona
D) bowrs. E

Additional rate information can be secured
by calling the Long Distance operator *

call Is the same at

—

FOR

 QINCLAIR SERVICE ~

‘Farmington

i

Call Phone 91

- Insurance

Michigan

. When leaving your car in A garagé for storage or

people and secure, a ticket. |

* repairs be sure that you are patronizing responsible

Slow down when meeting a car with blinding
lights and be able to stop within the ray of your
lights. If you do that, you will not run into unlight-
ed trucks or pedestrians. Séveral pedestrians were
killed in Michigan last year:in this way.

_ Drive carefully when Htffe children are in the
highway ahead of you or when passing a school.

l

Do not let an)'rone without a Michigan operator’s
license drive your car. Bet er plan is not to lend the

car.

Do your part to make 19:28 a better and safer

i

year. ) !

i
Every spare tire should be equipped with a proper
lock and chain as theft losses are on the increase.

: AND

i

" ‘Keep your car insured with The Citizens Mutual

i T
Insurance Co., of Howell, through
{ .

OLIN RI

SSELL’

. FORD SALES AND SERVICE

Phone 151 :

Farmington




