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e "COTTON 1S COOL

i You can wear cotton-to be cook
ThEre are many kinds of cotton
{abrics, each useful for a apecxﬁc
purpose, according to the way in
which it is made, says the Bureau
of Home Economics United: States
Department of Agriculture. For
example, if you want to feel cool
you will dress so as to ;permit
evaporation of moisture from the
body, & process which requires a
constant cireulation of air
through the clothing. Cotton as
a fiber is a good conductor of
heat; that is, heat passes thmugh
it read)ly For coolness, however,
you must choose the thin, open,
flat, smooth weaves among the
cotton goods-—those which inclose
no air and permit a maximum of
air circulation, - Fabrics of this
type are voile, batiste, organdy,
lawn, and dimity. These materials
do not absorb great amaqunts of
perspiration. It'is evaporated by
the air directly from the skin, giv-
ing the sensation of coolness.

You will avoid in hot jweather
the flat, firm, denim, and khaki.
These fabrics are so dense that
they are impervious to pir, and
because of their smooth, hard
surface the persplrntxon +is mnot
absorbed. This permits the body
to be enveloped in a layer of dead,

_ damp air. These impervious fa-
brics are hot and very'undesir-
able for summer and are never
suitable for wear next to the skin.
Don't put long denim overalls and
twill middies on the children on
-hot days. You can dress them for
play in cool, thin Bateen or
smoothly woven prints, ]eavmg ag
you can.

For summer undemear cliobse
thin muslins, such as crossbar or
nainsook. For winter underwear
turn to the knitted cottons. These
are 8o. porous that they. inclose
air and also permit abao)'pixon of |
perspiration. .

“Inside” Information
Thousand Island dressmg is a
mayonnaise dressing m which
choped highly flavored materials
¥ are added. There is no rule about
what these ingredients should be.
Some of those used—and  therg
mey be half a dozen—are hard
cheese, hard-cooked eggs, pickle,
olives, radishes, oelery, green pep-
perg pimentoes, capers and onion,
__ 1t is cagsy to make use of small
" amounts of such materials as you
have on hand, ruther than to pur-
chase special things to make this
dressing.
The easiest way ‘o make a brown
gravy to serve with a roast is to
stir the flour into the fat drip-

pings, .and brown by heating care-
fally over a hot flame, Use about
as much flour a8 you have fat.
You'will get a brown color if the
meat drippings are almost entxre-
Iy fat—that i3, if no water has
een added in roasting themeat.
After | the mixture becomes
brown water or milk is-added to

the gravy. Another wuy
e a rich brown g-mvy is to
the flour before it is added
to the{gravy, in a smooth, pohsh-
ed -skillet. Some housekeepers
keep flour browned. in this way on
hand for gravies. Flour loses its
thlckenmg power when browned,
so some additional white flour
must be usgd in making a thick
gravy.

A freshly spilled liquid should
never be rubBed from a earpet lor
rug ‘because this only drives the
liquid| into_the-. fabric.- Instead
cover ithe liguid with corn: meul
talcund powdey, blotting paper
torn to bits, or any other nbsorb-
ent material which will take it_pp
and‘prevent its apreading. -,

to:mak
brown

To make old-fashioned creamy
rice p.\ddmg put a tablespoon jor
washed rice in a baking dish thh

1 quart of milk, 1-3 cup of sugar
1-8 teaspoon of nutmeg or cmna-
mon, and 1-2 teaspono salt. Conk
very slowly in the oven for 2 or 3
hours !stirring often. A cup Iof
raising may be added. :

Butterscotch flavor is made by

together 1 cup of brown
and 2 tablespoons of butter
he mixture is waxy. |1t
en be used to sweeten and
many desserts such as ice
-cornstarch pudding, cus-
or gelatin.

sugar
until

can 'th
flavor
cream,
tards,

Learn how many servings can
:be expected from each kind
food you buy, and you will go
long way toward economical m:
agemeht of the food supply. Buy.|
by wexght or number when you
can; ‘
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By AD SCHUSTER

{Copyright)

“W OULD you lookit him, may'f
See the way he looks around
before be sits down, 50.50ber and re-
fined just like he owned the place and
~was planning to fire the help. He's
what,_ I cells class. and I'm here to
‘spread the word"

Luiu filled o water glass as she
made ready to serve the new cus-
tomer, and pald scant attentlon to the
reply of her companion

“You think all that, do you? Well
you are new here, but I kmow him.
Just you wait. 1f be orders scrambled
eggs, you'll see something what Wil
surprise you

The lordly customer turned to
pew waltress with an expression of
surprise and pleasure for it was eusy
to smile at Lulu.

“I think,” he sald after & moment
of apparent concentration, “I will
take some. scrambled eggs and coffee”

“Scramble.. twol” ' Lula's volce
flonted through tbe smoke- to the
kitchen while May grinned.,

“Now- you watch 'him. See how he
acts. Maybe, Tou won't think so mnch
of him after . . well, nnywny.
watch him.”

When Lplu returned with the order
she lpgered for the revelation npd
surprise.© The mar smiled ot her,
she thought, -a little gulltily, then
reached for the sugar. As n gentle
fall of snow he spread the confection
over the surface of the scrambled
egs. N
“Suger on serambled eggs!” Lula
gasped, bot she was ready to return
a reassuring look.

“I plways do It he sald, apolo:
getically. “I can't help it. Bave dobe
it since I was & boy.”

As she dld not, answer he con-
tinged In o desperate effort to beek
support.

“You, you think it 15 all right, don’t
your”

Luln looked at h].m thoughtfully.
She liked the way his™ curly blmck
halr fell on hié forehead. She lked
his neat appearance and the beseech-
ing look which had taken the place
of proud expression which wes his
when he came In.

“Bugar on scrambled eggs," ehe re-
plied zoftly, “ia-just grand! I always
eat-mine that way.”

The man maode an effert to rise,

with 938, ojl, acid and seasomz
wiil keep as long_as a week in
refngerator It's a good idea
make | jup a sufficient quantity
Tast a week.
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Cranky pre)udlces about cer-
tain foods increase the burden|of
the:niother wwho must plan’ the
meals| Train the children to.like
and eat all good wholesome foads.

A ahght seoreh may frequently
be remedied if moistened 4nd
hung lin the sun to bleach,

CARELESS HANDLING OF
EXPLOSIVES CAUSES
3 NUMEROUS INJURIES
Approximately 500 children are
crippled each year in the United
States by playing with blasting
caps which they have picked up
in the vicinity of mines, quarries,
or in the fields where agricultural
blasting had been done. This ap-
palling situation is - commented
on by the Institute of Makers of
. Explosives in a campaign now be-
ing conducted fo reduce the cage
ualties from the use of all forms
of useful and necessary explo-
--gives, )
Because of the exceedmgly use-
ful place occupied by various ex-
ploslves in agricultural work, in
removing stumps and rock and
digging ditches, the United States
Department of Agriculttire is an-
* xious that every effort be  made
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VORMS BECOMING :
MENACE IN COUNTY;
: POISON FORMULA GIVEN

For geveral . weeks cutworms
have been more or less active and
with the coming of warmer weath
er their devastations are likely| to
be increased many fold. For the
benefit of those who are bothered
by the pest, the formula.for mak-
ing! the "standard poison bait| ia
herewith given: 20 lbs, bran,
to 20 qts, water, 2 qts, cheap mo-

5

lasses, about an ounce -of amyl

e, 1 1b. white arsenic
green (banna oil).

Thoroughly mix the poison
he bran, Thig'js 1mportd

acefa or

with nt,
Each\pamcle of bran must c&rry
a little poison to get a good kill,
When makmg small quanhﬂes,

You, can mix the bait in ‘a|bucket

with ;2 paddle, adding” thei poison
slowly and ‘stirring the' bran‘ at

in properly educating the users
of such dangerous materials’ to
prevent needless injury and loss
.of .life. Too often explosives,
" blasting caps especially, are left
where children may find them.
‘This is inexcusable carelessness,

Injuries are not confined to
children, however. Many a man
hag crippled himself for life by
using his teeth to fasten the
blasting cap on the fuze instead
of using a crimper, a tool made
for the- purpose. Some day the
biter will lose something besides
teeth, In fact, Lingg, one of the
Chicago anarchists, committed
suicide by biting a b]asung cap

A

the ' same time.
2. | Mix the syrup with®
Watp_r.

the

{ Add the water and syrup
sa]utwn to the mixture -of bran
and pmson, stirring slowly all|the
time; Large quantities of water
added at'one time will wash|the
pomon from the bran, resulting
in an uneven mixture..: .
Cdution—Add only enough of
the liguid to ma.ke 8 crumbly
mags, )

tremely important that everyone
shall be taught to realize the dan-
ger [that: lies in tampering |and

handling. Read the di-

between . his teeth.

that come with 1

steppmg on a cap will often re-
sult in a mangled foo! Sparka
fiime, heat, blows, . fr

serve to explode the cap’to which
they are applied.

Explosivea are very useful In
conmection  with _agricultural
work. ltrig thoroughly safe . to
uge themif 4 few simple rules
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aj bo:
to

15!

where he was, and sat
down - again. He wns beaming®like a

; Just. let them try to tease
me now.”

That 18 the way it sterted. There-
atter Lulu served him scrambled eggs
withotit s0 much as walting for: the
order and it wag she who moved-the
sugsr bowl close to hls elbow and
encouraged him In his ways, He called
her Lulu after the first week and she
called him Fred. They talked vaguely
of any number of things end looked
forward to the breakfast meeting ag
the big moment in two small Hves.

And then they wera married with
May a5 bridesmaid and & florel horse-
shoe Ip the cormer, the gift of the
restourant force. They saw. Nlagara
falls and ate scrambled eggs in hotels
of seven cltfes and, finally, returned
to the bungalow that wag home. Came
the first breakfast as prepared by the
bride and fearfully she brought it in.

“Serambled eggsl" cried Fred. "It
15 wonderfol of you to know I would
want them,” and he reached for the
gugar bowl, helped himseif genernnﬂ-
Iy, and slild it across to Lulum, :
Sbe took the spoon &nd held it ov
the ¢ggs. There was &t moment of pu.n
£l indectston. -

“I did It in all the hotels, Fred, i
places where you needed support, but
pleese, when we are alone can't I eat
my eggs Without sugar?’

Goliath
te Bible story of Gollath, the
does not look so- improbable,

established -that the original inhabt.
tants of Palestine and Phoenlcla
wero men of colossal stature, or else
they comld mot have wielded the im-
mense weepons which are now being
found At the same tlme there are
now abundant indicatlons that the

Israelites waged some terrific battles
‘i the conguest of -the Holy Land at
a tlme when Europe. was slowly
emerging from the ice that had gov-
ered it. Humen lfe became possible
a good denl Iater in Asla. Gollath,
who wa slaln by a ruse of the later

poet-king of the Hebrews, I3 thought I

to have been one of the last of the
race of ginntx, who ara already men-
tloned in the fourth chapter of Gene-
als, whero the text reads: “There
were glants on the earth in those
days."—Plerre Yan Passen, in the At-
lanta Constitution,

capd and other explosives,.|and
heed them.
The secret of juley fruit pied

witP a crlap undererust lies in
prebaki until it
is dehcately browned before}put-
ting in the fruit, thickening the
fruit mxxture slightly ‘with flour

.are followed;' but carel

Jand unintelligent bandlmg often
result in terrible injury. It wuulrl
be very unforunate if these im-
portant agriculiural aids were to
@cquire 2 bad name as a result
of such accident; and to avoid
this outcome as well as to prevent
injury and loss of life 1t is ex-

or .and havmg the
fruit mixtare hot-when it is pour-
ed :into the ,prebakerl crust.ﬁ
pretty gammh for salald is
made of - sharp-flavored lelub

cheése rolled in the shape of a
carfot, with a sprig of paraley

Al

at the big end. I

Dead Sea’s Evaporation |
The Dead sea is 47 mﬂeﬂ long.
Its moximom breadth 1s 9% “miles,

Its aren is about 840 square miles, In;

the northern eection the maximum
depih is 1,278 feet; in the southern

section it 1s nowhere more than 12 feet |

deep and in some places only 8 feet,
The quantity of water daily poured
intp_the gea is not less than 6,000,000
tons, all of Which has to/be carried off
by evaporation, The- level varles with
the senson, During the last 40 years
it geema to have been rising, espectal-
1y ln the north. There i3 evidence
thnt the water once atood @s much
88 1,180 feot above the present level;

nh-equenﬂy £t was only 818 teet hl.gh-
or then 20w,

, |CHARLES HUTTON, WELL
KNOWN IN THIS SECTION,
RISING RADIO SINGER

Unusual honor in the' radio
world is 'claimed by Walled Lake.
Although not a city of thousands
the community boasts a radio
gtar that the large city stations
are eager to ~secure for, their
programs. .
He is Charles Hutton, who:recent-

] POPULATION MORE

) by, Supt-

THAN DOUBLED IN
' LAST FIVE YEA
Wallid iLake = Census S

Phenomenal Growth of Vil-
;lng ; Business Increase

teresting aspect of
growth of Walled: Lake in
past five; years is & report by
Ev(cbange Club to R. L. Polk
for then- use in <compiling
diréctory and gazeter of Michi-
gan businesses Five years|ago
the population was 200, with a
total of {12 businegs firms lisped.

The report this- year shoWws a
population of more than |500.
{This is-{the population estimated
from-the census taken last [year
Alfred 'H. Upton | and
the secretary of the Exchange
Club, of residents within ra-
dius of one half mﬂe of thef cen-
ter of the town. :

The total number of thr
business enterprgses, which | does
not jnclude trausient business,
but permanent concerns werg fif-
ty-four. This includes every bus-
iness organization whose address
is Walled Lake.

The in

ving

ly closed his second sudcessful
season as baritone soloist at
Station WGHP, Detroit, '

Mr. -Hutton is well
throughout this section. |

Mr. Hutton sang recently at a
recital of advanced pupils of the
Edgar Kennedy studio, at the
Federation of Women's Clubs in
Detroit. The program consisted
of solos and songs by mixed quar-
tets of advanced pupils.

known

- Under ordinary use a floor
needs rewaxing only two or three
times a year. Applying too much
wax is a common mistake. Oil
should never be used on a waXed
floor as it softens the wax.

Ruffled tie-back curtains of
cream-colored voile or marqui-
sette over a glazed chintz shade
are charming for a girl's bed-
room. . :

There are 12 important-para-
sites of chickens inthis country.
There are 40 or 50 parasites of
cattle, And there ame 50 to 60
found in horses.

A Want ad in " the Enterpnse
will brmg results.

AN EXTENSIVE CLIENTELE |
OF LARGE 'AND, SMALL
BUSINESS ACCOUNTS SUG-
GEST THAT. YOU WOULD
LIKE- OUR SERVICE. :

Getting  Acquainted Wlth Us
Will Prove *

.- PONTIAC
COMMERCIAL ‘ and
SAVINGS BANK

Ponnac, Michigan

The Largmt Baunk in [Qakland
| County @

Subscribe to the Enterprise.

Thée Doral
F
| MARCELLING

WATER WAVING
SCALP “TREATMEN|

OpeJnSa.m'.toGp.

Lou Hair Shop
RMINGTON
Is Kns wn For Expert

. ‘ : FACIAL ' PACES
Phone 193 For Appomtment

Peoples Ba:\k Bldg.

.
“It you do 1t he sald, “ft's all|;
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Ad.
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Finest ’
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S LEE,BL(}(IIIS—COR:NER GRAND RIVER . .
AVENUE MD .]_.)IVIS’ 10N

STREET "

FRE

ON OU% OPENING. DAY—IC

\‘-

ENIRS—ALL D,

SPECIAL LUNCEEON SERVED AlT NOON EVERY DAY

ALL FLAVO

E ]
{

CREAM AND

Y .LONG! :

_f WE WILL SERVE: |

- 3 ICE CREAM SERVED
AND COMBINA’I‘IONS

REAM - GHT LUNCHES =
SOPAS AND | { GARS AND CIGARE'I'I‘ES =
“SOFT DRINKS ~ . | ¢ PATENT MEDICINES . =
~ HOMEMADE CANDIES ! 1GE CREAM
TOASTED SANDWICHES SERVED '




