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Puddings

Yorkshire- Puddi% :

Three-fourths pint of flour, three
sgEs, one and one-half. pints o ml!l.‘
pinch aalt, one and one-half tgBEpoona |
baking powder. Sift flour aDj DOW-,
der. together, add eggs bea wm:‘
milk, stir quickly into mhe%ﬂxnm \
batter than for griddle cak(r} pour,
into dripplng pan plentitully;; reased
with beef drippings; baks in ot oven
25 minutes. Serve with:roast, beet

8 - >
Cherry Pudding’
Put alternate layers of canf ' cher-
63 snd broken almond 'mast Sons ln
pudding dish. Add & 'smajl  baked
custard. On top of this put a meringue
o mado of Whites of two_ eggs, 8nd
sweoten. Set in oven and bigFn.
88 v
Lemon Cotiage Put’ling
Cream one:half cup of sujar with
one tablespoontul of butter, igd yolk |
of one egg and one-half vup of sweet

mik. Grate rlnd of one lsﬁbu fato
»

one cup of flour and one te
baking powder. Add this [} above
mixture and beat well, B'.e one-
half bour. Sauce: Qne-hnl{ cup of
sugar, white of one egg, beaten stiff;
add juice of one lemon. This will
serve flve people. -

- '
Nul Pudding::

Two cupluls of flour, tVo feaspoon-
fuls of baking powder, and one-half
teaspoontul salt, sifted together. Then

add one-half cupful of nulated
sugar, add one cupful of mf& to two
eggs well beaten, Stir thi§ j=sto the

dry mixture and add onet:rd of &
cupful of melted butter, bt well.’
Stir into this one and one-half cupfuls
of nut meats of your own cheice. (I
|prefer hickory nuts). Stegip three’
hours. Serve with a saugey as fol-
lows: Ope and one-balf ﬁruls of
sugar and three-fourths of % luptul of
water, dissolve and boil to u ‘hread as '
for lcing. Have ready the wdll beaten
olks of three eggs. Then add pradu-,
ally the hot sirup over the ¢ggs, Stir-
ring briskly. Set aside in lce water to
cool, stirring constantly. @ flavor-'
ing to taste. Before servly | on the
pudding blend carefully t¥ ; cupfuls
ot whipped cream. L .

R
~ Prune Pudding !
Wash one-balf pound of pfynes, add

two cupfuls of cold iwatergffand let’
stand one hour. Let simfyer untl
prunes afe soft, Remove {%jnes, ob-:
tain meat from the stomes, }1d add to
prunes. Add one and one-furth cup-

fuls of boiling water and a cupful of
sugar; also stick cinnamon to taste. |
Let gimmer five: minutes, 3, Dissolve
cue tablespoonful of corrf§arch in
three tablespoonfuls of c{*U- water,
add to prunes, and stir till {' tk, about
five minutes. Remove cinndmon, turn

mixture into a mold, and chlll. Serve
with whipped cream. :
#on !
Puddingy With |

Steamed
: Fruit. ‘'

One and one-half. cupfuy) of milk,
three-fourths cupfuls of sligar, four
tablespoonfuls of butter, ‘one small
teaspoontul of salt, three eggs, threa
cupfuls of flour and threﬁempoon-

tuls of baking powder. powder
thoroughly with the flour,’ {dd sugar, |
milk, yolk of eggs beaten Ishtly, but-
ter melted, and lastly fold in white of
eggs. Into molds put a Iaber of bat-
ter, then a layer of fruit uatil two-
thirds full, having daughﬁ top. HI

canned frult is used, drafy pft julce
and mix with sweetenfd whipped -
cream for sauce, s |
P

Masked Ap pl'é's

Take as mauy finely (ldvored op-
‘ples as desired.  Pare, .fore, .and
6team until tender. One teaspoontul
of lemon juice over each agple. Pow-
der with sugar and pul,a{; a cool
place to chill, .

Make ome pint of boiled custard,!
tlavor with lemon, add one table-|
spoonful of gelatin dissolved to the
hot custard and strafn,

Take as many small suﬁge cakes

i
i

- or macaroons as apples, djf In lemon
- juice and arrange with apges on top.
FHl the cavitles of the { /ples with
phredded cocoanut anc”, chopped
dates. .

Pour the custard over the apples,
Whip whites of éggs stitt and dry,

sweeten, flavor with Iemin and heap\

on custard. Place in ov.
meringue is firm. _Serv

. cold with black’

p until the

% Jellied Prunes
Stew about two dozen large prunes
and when cold remove {he stones,
Take the same awmount almonds,
bianch-and brown them y&d put one
in each prume. Takerall a tea-
cupful of gelatin and it over it
. Just enough cold water tc cover.
Heat the julce the prunes were
cooked In, measure one Jint and pour
over the gelatin; have the juice boll-
Ang hot. Add half a cupful.of sugar
and the julce of three lgmons, strain
and pour over the prunl®
. Put this i3 2 mold.an! ywhen serv-
ed, cut a plece from the center and
fi1l with whipped cream, or use:for a
salad with mayonnaise dressing.

Hot Chocolaleglau_ce

One tablespoonful offmelted but-
ter, one and ome-half ' juares
sweatened chocolate; st / till choco-
late {s mélted, then add. one cup of
sugar, few gralue'of salt, and ome-
third cup,of bofling water. Boil 12
or 15 minutes $1) conslstency of thick
syrup, remove from fire,’and add oner
half teaspoonful of vagglie 77 7H

—

he dessert |

coftee. [} 1

up-, ¥

Cleaning

Cleaning Tatting
Boak the pleces in g‘asol‘l.ne and
while wet dust with cornstarch.
Wrap them in & clean tofwel and
leave for several hours. Beat the
towel lightly, lift out the lace and
ghake it tree from the starch. Presa
the picots Into shape and Iron lght-
1y on the wrong side. |
88
To Renew Leather

Wash well In warm water, but no

soap. Apply dull black varnish and P

rub it in thoroughly while wet with
a fiannel cloth,’ Polish with a dry
cloth, This restored a badly worn
sofa.
-2
Iron Rust
Boil & cupful of rice In two quarts
of water for thirty minutes Let it!
stand osef night and strain through |
cheesecloth, Soak the fron rust,
spots in the rice water for four or
five hours and ringe in clear water.

oon of | This will remove iron rust of long| :

standing.

Iron holders made from a piece of
asbestos the desired size and cover-l
ed with drllling or heavy unbleached |
muslin are iight and keep out heat.
There should be a ring or loop to
one cormer by which to hang the,
holder when not [n use.

Beaded Waist

Put two cupfuls tiour into one
quart gasoline and stir well; leave
the waist in.this for a touple of
hours; shake and stir around, but do
not rub; give a second hath of clear
gasoline; put & clean corset cover:
on & form or piitow, stréteh waist
on this to dry; then brush with a
soft brush to take out any remaln-
ing fiour. You will find vour walst
like new and the beads’ safe and
bright. The seams only need press-
ing. i

tn 1

Delicale Fabrics |

aelt & bar of white family soap in’
boiling hot water, pour il as much,

soap as you have clothes. Use
plenty scap as it will not hurt
clothes. Soak soiled clothes in'

warm water half an hour, wring out;
and drap 1o euds, then press lightly |

! with wooden pounder, or | use 8

wire potato masher; let clothes re-|
main in suds half hour; wring out
suds and rinse thorough put in
Iight bluing water and dry,

Igandy Salad Dressing

Take the yolks of four|eggs, two
tablespoonfuls of flour, ont-ball cup-|
ful each of sugar and milk, four tea-|
spoonfuls of salt, one teaspoonfal of
pepper, a dash of cayenne, butter the |
slze of an egg, and (wo 18

Alfalfa Not Suited to All
Soils tﬂarm.

Many, formers have -been led
through the excitement produced by,

alfalfa trains, and other promotion

T
1

———— | |
Marr

'Se‘:ond Year ‘ . Z

methods, to plant alfalfa when they
never should have attempted it, ac-
cording to specialists of the depart- |
ment of agriculture.

The department, while it is ‘helping
farmers to cultivate alfalfa by pre-
paring bacterial cultures, is also cau-

teach the farmers to grow alfalfa
where it is desirable to have it taught
and where there is promise 6f success.
These demontsartion agents are
articularly warned not to encourage
individusl farmers to grow alfalfa un-
less the climate and other conditions
and the soil of the special farm fully
warrant the-experiment which involves
ani for seed and cultivati
and if the crop is not suctessful means
2 waste of the land over a growing
season. '

Before becoming a pioneer in alfal-;
fa raising in his district, the farmer
would do well to consult with his
state experiment station and gain 2
possible information that will help
him to make a success.

i
|
l
!
|
|
i

TRIMMED WITH FLOWERED RIB-
BON

Upon a of white doued]

of mustard. Mix thoroughiy and cook
to the conslstency of a botled custard.
In the meantime have on the stove &
cupful of good vinegar. ‘Pour bofl-
ing vinegar into the custard, stirring
constantly until thoroughly mixed.
This will keep a month znd s handy
when company comes In unexpected-
ly. Thin it a little with elther sweet
or sour cream and add more Sugar,
salt or pepper according to the kind
of material used for the body of the
salad. It makes good chicken, lob-
ster, shrimp, cabbage, lettuce, and
potato salad and used with leftover
scraps of bolled ham makes nice
sandwlches.

Wallpaper

Now that the days of bouse
cleaning are At hand se¢ to it that
the old wallpaper is removed and
that the walls are thoroughly wash-
ed and made free from disease germs
before refinishing. This Is conceded
to be absolutely necessary for the
safeguarding of the D\lhliF health, as
epidemics have been traced to germs

which had lingered in olil walipaper

for months.

i
i
i
|
|
1

I
|
1
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WITH DAINTY FRILLS
| This blouse is made of fine white
oile with a_square yoke and all the
seams are finished with a beading,
carefully done. i
he narrow vest frontis of net, like
the frills on ‘neck znd slecves, and Is
trimmed with tiny pear] Buttons. The

I3

lace and silk is draped a tunic of pale
amethyst c¢hi¥on, a4 sash of this ma-
terial being draped loosely around the
figure and tled in a novel manner:
with a single end showing in front. |
The ribbon on the walst s white,»
edged with black, and {s figured in &
rogs design. In the back’the ribbon
follows & square outline At the sboul-
ders and runs stralght across, just
above the sash. A single rose is
worn.

WIRED RIBBONS
The much-desired floating effect is
obtained with ribbuns by clever wir-
ing which holds them in graceful up-
ward curves.
The hats skefched here are all made

on foundation shapes. The upper one
is of ‘white silk, faced with black vel-
vet and trimmed with flowered ribbon
and wooden beads, Below it isa black
fat made of messaline with'a yellow
velvet ribbon. - °

The ros hat is pink Aowers of vary:
ing size. A graceful knot of lilac and

old-shaded ribbon floats upwar

:ll&,mmgs at the side of the vest, ngdu

. used yours,

, quiet indifference to his fuming that

gible excus

~carry thing:

«TJELEN! Helen!” Warren open-

ed .the |bathroom door a few
‘nches and called out angrily.. “Get
we a bath towel!"

Helen hurrledly drought a towel
and haoded it] to him.

“Why on eafth can't you keep bath
lowels in the bathroom?” as he slam~
med the door.|

For several| minutes there was
L:ud splashing of water and then

rarren emerged in his bath robe.

“And why, under heavens, don't
Eau got some |bath soap? There's 8

{For Our R

2 new feature of special

tece In there about the size of & to the feminine readers of
And there's never
snough toweld Why don't you look
ater things petter?”

Helen did not answer with ber usu-
al eager apologies, but sald rather
coldly: I ’

“J'm sorrythe bathroom wasn't in
order; but I ¢an't do everything.”

“Can‘t do everything?” be fumed.
“Why you'vel got all day with noth-
ing to do as far.as 1 can gee.”

“Nothing to do, with the:baby and,
the marketing. and therthouse and
DeHa to lookjsfter?”

“Qh, that's nothing.
Delia to do all the work
to see that she does It.” rﬁn 2

\Without agswerlng, Hg" {n rose and
was leaving the room ¥f.:n Warren
tlared out again: '

“Here, you've been ‘
brush! ven't 1 told [ ou to leave
my brush alpne?” K |

“You shayed by my trescer this
morning because the light was helter.!
And when I wanted my brush you,
sald not tojcome near you. So I

* Helen answered still

ird's  egg. |

leagues. .

i
‘Brou've* got
f ou've only

sterious

Xpense.

uslng my |

ed Life, o ' '

‘lmqortimt Announcement

eaders

Mustrated Fashion Hints

interest hereafter
this paper.

il be Interested in the fo"owiug

Monogram

a very new serial $tory secured
Watch- for the opening
NEXT WEEK. :

more coldly.

“Weli, at least you should have the
decency to clean it out.”

“1 was ju‘gz doing that when you
called for the towels. Then Delie (Money rhtarn ; i
! called me ioto the kitchen and I for- A0 Dinds of :?u?.! By Otf.hs:ty‘:xﬁ-sd)

! at

got it.” i N
something In her cool,' i

Thero wa 3 eaving of 20%

NATIONAL S

wus most unusual and disconcerting. 212 Woodward Avel

100 Beautiful Silk Pieces for

“25¢

ILK CO, :

Tatrolt, Mich

“What's dome over you?" he de-

manded. ‘‘Arep’t you a rather high
and mighty Jady this morniog?”

“No, 1 thipk not,” quietly,
He wos standing before the mirror
and now thdir eyes met in the glass.|

Sample

Bottle of COOLO

His wero fhlliof angry excitement M
and hers wefe quict and wlightly con-|
temptuous. | He wheeled around In a*
frenzy and yet at a loss for any tan-|
for his rage.

think you are golng to'
with a high hand this

Takes t
Cream

{So_yon

morning, el?
But Helen had gone out and closed
the deor 1o rushed after her and
threw it vign.
“That’'s your method: of endlog a
conversation, is 1t?-  Now, wiil
Just listen funtli I'm through
“Don"t ydu think you mate qulte &1
sufficient spectacle of yourself last!
night withdut anything further this
morping?" X
“Speétacle of mysell last night,”
he roared.
“Yes, when I had.invited Mr. Far-
rel for dinper and, you came home
half intoxicated and disgraced us

the face,

MEN US

both.” N ing leaves a
“Oh, I did-—did 17" he sneered.
“And who [wanted Farrel here any-
way? 1 told you be ‘was a darned WRITE
hump.”
“and 1 told you that Will Farrel

and I bad Heen friends since we were

Best Toilet Article Made

he Place of Cold
and Toilet Water

WOMEN - PRAISE IT°S MERITS

Coolo is absolutely free from grease,
It removes every particle of dirt from

the pores and instead of enlarging: the

pores as most face creams do, it reduces
them; thus giving the skin a smooth,
velvety appearance.
striking features of Coolo is that it will
not encourage the growth of hair on

One of the most

E IT AFTER SHAVING

An application 0. Coolo after shav-

cool, pleasant and healing

sensation. Men find it indispensable.

FOR FREE SAMPLE

ORIENTAL CREAM COMPANY
DETROIT, MICH.

hink so too, no

i
Iz
“Oh, you do, do you?* He step- 1R
ped toward her almost threateningly, ) ]
the brush §till in his hand. “So you il
wish you'd{marrled him, do you?” Z
- rou're like this, I think 1 E

rately.

may not be too late yet,
you kmow.,” wlth concentrated fury.
“What do you fay to that—eh?"
What I\'uuld you lke for me
eay?"

to
|
}

s hage Was Deyond Words.

Here hig rage at her coolness was
beyond werds. He could only clench
nis teeth Rnd glare ot her. What-
ever expreksion his wrath might have
found was|averted by Delia’s appear-
ing with the announcement: 1

“There's something the matter
with the tange.” And Helen follow: )
ed her out| into the kitchen. *

With a' muttered oath’ Warren
turned back Into his room and fln-
fshed dressing with unwonted haste,

Booklovers
No Otler Editfon !
Contains

vice at band there will be no ditfeulty .
in ascertalning the baby's dafly in- Two Setw af Not

One for the generks

same waler unti] transparent. .
Add the currant jelly, sugar, lemon and w

vt i o v s | THE ONIVERSITY SOCIETY .

from the side front.

end chlll Tum out and serve wmal

whipped and sweatened cream. 'st.,, New York.

Booth—S$hakespeare,
more books have been written than about any

existence. It i3 printed in lazgs
sw and pet!

o. “There
(just Die 1ize for eaty handing.)

a pair of skales topped by a tiny whits

wlcker codeh,on which to place the In-

fant. The couch Is-padded with s soft

stlk quilt {n piok or blue and trimmed An_entire * 2%
with satin| ribbon. The scales below Glossaries b ot | 1o any addreps
mark the bxact weight, minue the few | | | - Aconpisic sne PRI | the coupon In the
ounces of |the couch. With such a de- S, Pl o foi =z

children; qnd 1 wished him to see .
my home and my husband. He al-
ways wantdd to marry me and 1 was
fooligh enough to want him to believe ! i e e —
I was happy.” i N - -
A AKESPEARE—Shakespearce,
“Oh,, he wanted to marry you, did SHAR.
? ft's a darmed pity he (il lighted Thomas Jefferson and i‘n;m o

about

historical figure—Shakespeare,
who occoples a throbe apart
in the ideal and immortal king-
dom -of supreme creative art,
poctic genius, and dramatic
truth, So, it—

k@SPQdf‘é

oot et
priced?

BOOKLOVERS  EDITION

20 Volumes—3,000 Pages—4i00
Pictares

by the et =ad
lowent !

the bewt Shakespears
ype and with emple mar
Dintas, oo pare whits pEper of
are 30 dalnty voiumes of gremt

1s admlttedly

scowling flercely all the while. the following fnvalu: my‘m“ln;he- e 15

5 ] pages 1n all. kandsomely and durably bousd o il
Then hb grabbed up his hat and 7 B ant miperoty TuNrated - There are 10 fall-pare
coat and, |without walting for his plates 1n colora 400 reproductions of rare culs. Tbe
- mers hand!ing of (hess c-arming vo ames a! keen

) :':gzdust, slammed out of the apart- opical Tndex et of ariete satistacdon
" {in which,yoa can [fd in; The Took'overs !s an absolutely complete: &34 uDn-
- | Vaniy sy destradpastage | sbrideed edilon of Stakespeae. Toe notes ace (e mot
1a the peys asd ppme, compiete and valuable ever of: readers of Shakes-
Baby Scales ; e estens of 1nfe i i
Critteal C: Rooidoners i fact, s Shakeapearean Encreieiniie, Ji
. . - simplicity_and luctdity wil) 1 to evers 1

A sultable gift for the new baby is ey L Ry et e st

tion from I8 coplous and valuablo commeCtarics.

FREE FOR INSPECTION

olume sctof the BOORLOY FERS
will be sent for examinatton, prepaid,
] up and retwrn promprly
Ve nsk for RO monsy Dow.

crease In [welght % e
T for students. et
: Arguments onth.  Can  aasthiog
Norway Pudding T sive enses | (AT tEan tats pronosition?
oy ot enn ptag a ciear | WRITE KOW—TODAY
N nd Interestin, Fowse., "
Needed{a cuptul of taploca, one- and. intereating pros. o i} peobably miss your chance
tumblér 9f éurrant jelly, halt a cup- 5‘“1’ 3{"_‘““;% e ou dont send 1he con .
which furn ne low price ang easy y
fol of sugar, ove  tablespoontul ot lent of & coliese paure: strong 4, for my <
lemon julce, three cupfuls of boiling Shekeepearean $:4d) peni to book bayers an over, // majmaties. & L
Te. country.’ . 1o Dooklovers St
water and & half teaspoonful of salt. Life of o o hae  requests for w“‘; s Ieather
Put tte teploca Into a saucepan; by Dr. lsrael GoIMRcR. Inwpection are r(;(el\"m N““«“ ;‘»_’fﬁn ecial
§ v il give < 15 bosks
with the [bolling water, and sllow 10 [ R FGR O k3 I
somk for|three hours. Cook in the Spence 16 " shaxesrearcan /1T g0 within five days slter
and Richand Grajy pleturs dy  to L, am 1

15 pads.  Also send
epearean plctures fof ordering prompuy.
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