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PIN CUSHION TOP 
DIRECTIONS FOR TRANSFERRING. 

In taking off these patterns, lay a piece of impression 
paper upon the material, place the newspaper pattern 
over this, and with a hard, sharp pencil draw firmly over 
each line. If the material is sheer it may be laid over the 
pattern and drawn off with pencil, as the design will 
•how through. 
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£ WHAT TO BAT AND | 
| HOW TO COOK IT £ 
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NUT BREAD. 

Three cupfuls of white flour, 
three cupfuls of graham flour, one 
egg, one-half cupful of sugar, eight 

level teaspoonfuls of baking powder, 
one cupful of chopped English wal­
nuts meats, three cupfuls of cold 
water and one-half teaspoonful of 
salt. Put into deep pans and let 
stand one hour. 

CHEESE FINGERS. 
Roll puff paste out thin, brush 

lightly with ice water, cut into strips 

Established 1884 First St. & Third Av. W. 
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$1 Down and 
$1 a Week 
Buys any 

Stove in the 
Store 

IF YOU CONTEMPLATE THE 
PURCHASE OF A NEW 

HEATER YOU SHOULD IN-
^ VBSTIOATE THE NEW 

Jewel 
Parlor 

' Furnace 
The flrepot is postively the heaviest used by any concert* and 

Is set on roller bearings so that it can be turned around. This In­
creases the life of the flrepot greatly as the place of greatest wear 

: can be shifted. T' 4 i * ,v JNHV *• g- ix ' 

half an inch wide and four inches 
long. Scatter grated cheese on half 
of the. srips, put .pn the others, press 
together lightly, lay on buttered 
paper and bake in quick oven. These 
are excellent with salad. 

OATMEAL COOKIES. 
^One-half cup butter, one-half cup 

lard, one cup sugar, two eggs, one-
third cup milk, one-half cups oat­
meal (raw), two cups flour, two tea-
spoonfuls baking powder. 

Cream together the lard, butter 
and sugar, add the beaten eggs, the 
raisins, milk and oatmea,l. Sift flour 
and baking powder together and add 
these last. Drop by spoonfuls on-
greased baking sheets, allowing space 
between for the cookies to spread. 

CHEAP DARK CAKE. 
One^half cup of butter creamed 

with one cup of sugar. Add one- cup 
unsweetened apple sauce, into which 
one level teaspoon of baking soda is 
dissolved in' one tablespoon of boiling 
water which has been well stirred, 
one and three-quarters cups of flour 
(sifted), one teasponn cinnamon, 
one-half teaspoon of cloves, one-
half teaspoon salt, one large cup of 
raisins. Bake 45 minutes. (Make 
one loaf.) This' cake, in which the 
only moisture in addition to a table­
spoon of water is apple sauce, is very 
much like dark fruit cake. 

POTATOES LYONNAISE. 
Cut into small square two ounces 

salt pork and one white onion; place 
both in a saucepan with a teaspoon­
ful of butter and brown for ten min­
utes, lightly stirring meanwhile. &dd 
six medium peeled and washed raw 
potatoes, and one bay leaf cut into 
half-inch squares. Moisten with half 
pint broth. Season with two salt-
spoonfuls salt and half teaspoonful 
pepper, lightly mixi cover the pan 
and boil for five minutes, then set 
the pan in the hot oven for 40 min-. 
utes. Remove, dress on a hot veget­
able dish and serve. r? 

GOID DUMPLINGS. 
In making a stew like either lamb 

or beef, chicken or any kind, in. fact, 
dumplings are the hardest part, This 
is the way I make mine, says a cor­
respondent, and I want some oft the. 
other sisters -to try them: One pint 
of pastry flour, one teaspoon cream 
of tartar, one-half teaspoon soda, 
pinch -of salt. Stir in enough' water 
to make light batter. Then,' while 
stew to eooking rapidly, drop Into 

jfxybl. 

stew kettle by spoonful. Cover 
lightly and let alone for. ten minutes. 

You wil find them as round and 
light as can be. 

It is claimed that the slit skirt orig­
inated in Teheran. Tee-hee! 

Melrose 2155 . Both Phones 

• 
The Center of Economy tor Thrifty People 

Grand 522 Reduce the Cost of Living. P\ 
Don't Forget to Collect 

Security Vouchers 
We give Security Vouchers on 
every 10c purchase you make. 

$19.50 

.SO 
, It witji pay any one well to come and investigate these. 

Nobby Suits at—$ 
A special value in Nobby Fall and Winter 
Suits at generous price reductions. For 
Wednesday we will offer 50 Ladies/ Suits, all Pure Wool Cheviots 
and Sergies, in black, navy, Copenhagen, brown, mahogany and 
taupe shales. These garments are finely'tailored and lined with 
Skinner skin. These suits are selected froin regular stock and are 
reduced fcr this' sale; regular values $19.50 to $2^50, at $17.50. * 

ning Coats at< $ 
100 New a nd Nobby Winter ..Coats go on sale 

This garments are regularly 
worth $25. (X). Every garment faultlessly tailored &daretiiesmart-
est styles of the season. Fine Zibelines, Chinchilla, Boucle, Vicunas 
and Fane; Chinchilla, in blue, Copenhagen, gray; brown* black and 
f&ncy wes ves in rich,warm materials. , The assortment is good. 
Make yotr selection" now:Value '$25.00 at $19.50., 
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^ ' * *  S p e c i a l  S w c d t c v  B a r g a i n  
50 Jumbo ^weaters, in two c< ilors only, oxford a»d garnet"; shawl ' BS/1Q S 
collar^ buttoii to chjn; regular pnfee*$7.5!0, ftpfccifcl sale,at,„.; 
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RADIANT HOME 
HEATERS 

"THE FUEL SAVERS." 

Radiant Homes have the only real 
double heating system, it will heat 
at least twice as much as any other 
on the market. Come in and let us 
show you the difference. A Radiant 
Home will save you - from one to 
two tons of coal each winter—that 
means $9.00 to $18.00 saved. Radiamt 
Home* cost no more than other 
high-grade stoves. We have them 
from $22.00 to $69.00. 

Thfc hew style Radttani Hme is 
the handsomest stove on the market 
today. 

We have a few second-hand heat­
ers and ranges that we took in ex­
change that we are making at­
tractive prices on. 

Wood heaters, fl.60 to 98.00. 
Great bargains in Steel Ranges, 

$60.00 ranges now only $35.00. 
.Lowest prices on Stove Pipes, 

Boards, Elbows, Dampers, Coal 
Hods, etc. • ' 

WIELAND & WADE 
329 Central Avenue. " -

. JAM PUDDING. 
Two eggs,, one-half cup butter, one* 

half cup our, one-third cup sugar 
(large). Beat eggs, add sugar, then 
butter, then flour, then one level tea­
spoon soda, dissolved in one table­
spoon cold water. Stir in two good 
tablespoons of jam Qr jelly and steam 
one hour. v 

1 TO KEEP ONIONS. 
Let the onions dry. Heat a poker 

red hot and with it singe the roots 
to prevent all premature growth; 
place in a dry. cold room. 
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a subscriber— 
' 'The house 
does not seem 
l i k e  h o r n  e  
without a tele-

5> ' 

$2 per month 
wil l  pa^ for  an 
individual Res-
sidence Line. 

Call up Mel­
rose, 4000 Con­
tract  Dept.  for  
furtherr infor-
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mation. > 
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