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HONOLULU STAR-BULLETIN, SATURDAY, JULY

28, 1017,

Ideas of Women
Of Honolulu Are |
To Be Solicited

PPN R
-

4+ “Hints to Housewives on the
¢ Conservation of Food” ix & new
4 fesiure of the Saturday Star
Bulletln and is to be continued
for the period of the war,

With the appointment of a
woman's committee of the ter
ritorial food commission, infor-
mation on the conservation of
food and the elimination and use
of wasle is to be spread through-
out the territory, and tlie Star
Bulletir has placed {his new de:
partment of the Saturday issue
at the disposal of the commil-
tee to assist In disseminating
this information.

Each week Mrs. A C. Alex
ander, chairman, ot.er members
of the committee and various
+ Honolulu women will contribute
¢4 brief and to-the-point {tems of
4 general iunterest explaining the
4+ many ways in which food may
4 be conserved and how the odds
+ and ends may be converted into
4 tasty dishes for the table.
4+ Recipes showing how Hawali-
4 an-grown products may be used
4 will also be submitted from time
4 to time, as well as other recipes
- interest to the housewife.
The women cf Honolulu are in-
ted to contribu‘e to this de-
ment- of the ESaturday Star-
lletin ,and contributions may
mailed or submitted to the ed-

department. Communicéa-
to this department should
dressed to “Hints to House-

Department, Honolulu
Star-Bulletin.”
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TO UTILIZE RICE THAT
HAS BEEN LEFT OVER

When cooked rice is left over I make
tice cases with it, writes Mary Ma-
son' Wright in. the Ladies’ Home

with this, pressing it firmly
around the sides and buttom

about an inch in thickness. These

put aside in & cool place for a
time: then carefully removed,

placed on & pan and put in
until a delicate brown. Sal-
-ar other fish, chicken, veal or any
meat chopped fine an4 mixed
sauce or gravy may be

rice cases.

Id particularly !z theee
‘when y are filled with a
jade made from leftova: [ruits.

ps there are some pleces of yine-

a few strawberries, cherries,

jeots, peaches or other Iriit. These

¥es or marmalade with some su-
gar. and filled irto the cases They
re served with cream or a cus-

sance. Th> cases may aiso be

~ When tomatoes are in seascn, Loms-

toes sefved with fillings of lefl overs

are very popular. Large tomitces ara

, & slice cut from Uie top of

the seeds and part of the pulp

sved, and the inside sprial.'el with

t and pepper. These are then filled

h seasoned chopped chickeus, veal,

or any left-over meats, mixed with

erimbs, seasoned with: Dutter,

in & greased pan and Lawed In

macaroni, baked beans

ali make good fillings

tomatoes.

-sized lomatoes

as before, Lhen in-

on fce for an nour or

with chopped cuicken

! chopped cetery and

- ‘dreseing; or wiic baked

‘mixed part of the removed
p pulp and salad dressing.

EXAMS. FOR TEACHERS
70 BE HELD ON AUGUST 6

, for teachers' certi-
be given those attending
) imer session now going on at
e Normal school, by the depart-
t of public instruction on August

8. The schedule is as follows:
6, 1917—8-10:30, Methods 1,
st 2. Secomnd; 10:30-11:30, agricul-
hre; 11:30-12, spelling: 1:30-3:30,
pographys 3:30-4:30, physical train-

7, 1917—8-10;30, grammar:
bygicne, sanita*lon and phy-
@r: 1:303, history; 24:30, com-

8, 1917—8-10:20, arilhmetic,
drawing; 1:30-3:3, litera-
$:360-4:30, vocational education.
; Grade Examinations
“Aug. 6, -1917—8-11, geography; 11-
drawing; 1:30-4, plane geome-

S Aug 7, 1917—810:30,
elementary science;

: knowledge.
8, 1917—810, English; 10,12,
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Hints to

Housewives on Conservation of Food

Delicious Salads
- May Be Made

Dollar Stretchers

Watch the Measure, Save the Money.

3 teaspoonfuls equal ] tablespoonful

2 tablespoonfuls of butter equal 1
cunce. .

4 tablespoonfuls of flour
ounce, .

16 tablespoonfuls of any dry Ingre
d'ent equal 1 cupfu..

12 tablespoonfuls
equal 1 cupful

4 cupfuls equal 1 quart

2 cupfuls of butter (packed soliliv)
equal 1 pound.

2 cupfuls of finely chopped
(packed solidly) equal 1 pound
2 cupfuls of granulated sugar equal

equal 1

1

of any liquid

meat

1 pound.
2 2-3 cupfuls
equal 1 pound.
2 2-3 cupfuls of brown sugur equal 1/
pound.
9 or 10 eggs equal 1 pound
To Save Lighting a Gas Oven. _
When reheating buns or muffins
place them on a pie tin and cover
witha deep cake pan., Put over an
ordinary burner, using an asbesios
mat under the plate to keep the muf-
fins from burning. :
You'll Be Focled Too. _ l’
My chicken loaf hasn't a bit of
chicken in it! Yet the only notice-
able difference between a real chicken
loaf and my loaf is the cost. This is |
my recipe for it: Boil three poundsI
of lean beef, one pound of lean pork,’
a bone and three or four cloves until
the meat is tender. Grind the meat,
three hard-cooked eggs and three very
dry slices of bread, the last two as
finely as possible, These are well mix-
ed together and seasoned with salt
and pepper. The broth is boiled down
until there is just enough to moisten
the meat, and, after removing the
grease, is added to the meat mixture,
care being taken not to get it too
soft for slicing.

——

of powdered sugar

Remember That Though Olive Oil.|
lard and cottongeed oil are practirgll_v!
all fat, butter is only about nine
tenths fat: therefore, when one of th_o
first three is used as a butter subsn-l
tute, only four-fifths as much is re-|
quired. Ien't the difference in the,
cost worth saying?

Whipped Cream Need Not Be a Lux-
ury if you use the evaporated milk.
Place a five-cent can of the milk in a
pan of cold water and heat it to the
boiling point, then remove the can
{mmediately and place it in ice-cold
water. When the milk is cold open
the can and pour the milk into a chill-
ed bowl which is set in a bowl of
cracked fce. After it is thoroughly
chilled whip it in the usual way, and
flavor it if desired.

Have You Tried Buying Canned|
Goods by wholesale? If you do not
v-ish to get several dozen cans at one |
time, perhaps your neighbors will joinl
you in buying in this way. You can
save as much as tem cepts on the
dozen and forty-five cents on the two
dozen: a saving of nearly a cent a can
if bought by the dozen and almost two
cents a -can if bought by the (wo

dozen,

When You Pay for Fresh Eggs, do
you get them? To test eggs place them
in a deep pan of water. If any of
them are bad they will float: if any
are stale they will slant away from
the bottom of the pan, or perhaps
stand on one end. But if the eggs
are “strictly fresh” their weight will
cause them to sink. .

Rice Versus Potatoes. One ounce of
uncooked rice gives the same nourish-
ment as four ounces of uncooked po-
tatoes, although both have the same
bulk when cooked. So, if potatoes
and rice were the same price a pound
—as during this winter of high prices
they were—potatoes would be four
times more expensive -than rice. Are
they worth that to you?

Suppose You Order a Steak at twenty-
eight cents a pound at your butcher’s.
He cuts the steak, puts it on the
scales and tells you the price. If the|
steak weighs three pounds exactly it/
will cost you eighty-four cents. Thus
you are paying for every particle of
that stcak. The butcher then removes
the stoak to the block and proceeds
{0 “trim” the steak, cutting away cer-
teir portions of fat and meat and bone.

_nf the

He then ceposits all he has cut from
the steak in a box beneath the coun-
ter, all of whi.h you have already|
been charged for at the rate of twenty-
eight cents a pound. On the following
morning the butcher sells these trim-|
ringe, for which you have paid at
the, rate of twenty-eight cents a
pound, for six, seven and eight cents|
a pound. Insist upon having yourI
trimmings with the steak; they haveI
been paid for. When the fat from |
them has been melted and clarified n[
may be used for shortening; while the |
meat and bones are excellent for soup ‘

To Make Grape Juice by a tested
recipe do this: Pour one cupful of |
boiling water on a half-pint glass of |
grape jelly and stir the felly until it |
is dissolved. When cool, add one|
quart of ice water and cracked ice.
Add the juice from two lemons and
one lemon cut into fancy shapes

HOW CAN 1 DO MY “BIT™?

——————

An Editorial Answer to the American
ng_s_e;__wife

From the Ladies’ Home Journal

Every woman with a love for voun
try is asking herself the gqueslion
“MWhat can 1, as womaian who niust
What is my 'bit ~

o
stayv at home, do
Can such a wi
Much, M-+
wonan,
When
mie and

country

war the econn
nf that
Llands

a country 18 at
conditions
in the
who stay at Lome. It
thenm that the finest and t in
hlossoms forth, and 1t ail
her effirient condurt
children

onsewife bhas

domestic
are

women

absolutely
is 2t
wonianh
shows itself in
of tle home and

If ever the American
the chance to show her domestic ef-
ficlency it is now and in the montnas
to come. Prices. alrexdy high, will
undoubtedly be hicher. l.abhor, gearce
enough now, will he scarcer. Trans
portation, already rcongested, will be
more congested And in the face of
these problems that will tourh, per-
sonally and directly. every usewife
the average income will slhirink as
taxes increase and as rien are taken
from thelr wage mwursui!s serve
their country.

The American housewives' prob-
lem will he high prices and reduced
incomes
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And here i{s where the woman left |

at home will measure up or not. Only
two factors will help her: efficlency
and econoriy. The time for wastelful
houzckeeping over. And how
wasteful we have been we will only
realize as conditions compel us more
and more to do with legs or without.
Nor will either necessity injure us
in any way if the woman has her head
al'out her. With less we can easily
do. And how simply and hetter we
can do without is & lesson that will

15

bte new to some and good for all. We |

have had a succession of softening
vears of prosperity. It will do us
good to have a period of the harden-
ing process that comes with sacrifice,
Nor should we for one instant com-
piain. What has been the remaking
of the peoples of other nations will
be our making, And we need the re-
making. Our turn has come, and the
time is here either to put into prac-
tise what we have learned.
learn what we should have learned—
and didn't.

The American woman must learn
thrift. She must get away from the
notion that prodigality is the sign
of the aristocrat and that it is mean
to be thrifty. We have cooked by
wasteful processes; we have served
in overbundance, we have thrown
away what others have used; we hava
taken no thought of lean times to
come. But the lean times are here
and they will be leaner yvet bhefore
we are much older. It
every
“bit”" The time has come for her
to study her job of running her home
as a business, and to place it on an
intelligent and systematic basis. This
does not mean penuriousness. It does
not mean that she need or shouid
deprive those at her table of the ne-
cessary nourjshment. But it does
mean that she must study the food
problem more closely;
much she can give that is nourishing
for how little money.

is here [hat|
American woman can do her |

to see how

It does
marketing
EO 1o the mz
and buy with
she must
Yow o and w

articd

nieans ! LT midt
"\tl i 5‘::3 LT Waisesl
ETrail vilwes of
¢ lihles 10 shie las

tomed and which will be now
her pocketbook., The da:
when the Apierican L

bage 1rail s. !

substir

whidl
i

i

Then ahe wi!
the Frenc|
agnda oD -ider
herself and for her
lowing lLier preyins
and they wunt bt
need, wbat s=he and
can be "made rver”
it will be a tinwe
rather than

1o do. '
bening up
biivitig And
she will have to convinzcs that
the time ¢! the frill and the “extra”
{is over, and that the time lLas
to think of what is needful and dur
able, what is easiest to make. rasiest
| to keep un and longest of wear. She
{ will wot suffer by this, nor will her
| children. She will gain immeasurably
| and so will they. She will learn much
and profit immensely. Nor should the
t children themselves be left
anre of the new national
Every child, however young,

nl further

lersell

come

should

| have explained to him or her what! i
v paid,

‘test yourself; simplV follow the me- |

what are the needs ant
proposed to meet those
Every child can do his or her

ds going on,
how it is
| needs.
“hit.”
It will be a fine experience fur us-
this national necessity for wise thrifr
and economy: and none should fiinclh
hefore it.
and regrettable is the sad
that

only

|
|
| its attendant horrors to
:sqnarely to a reason of it
{ that the duty exists and is ours, it is

bring

us to do what we can.
Nor

for each of

heartfully and handfully.

is

i

or to | opportunities come our way we should | their jeople to abolish waste of food
{ United States department of aericul-
movement our support and of individ- |

take advantage of them, for the doubls
| purpose of giving any good organized

ually learning from collective minds.
If we are asked., however, to go it

| alone, as many a woman will be forced |
to do, we should not be afreid nr|

shrink. Ways and means there will

]
! workers, of which she can take advan
‘tage and can apply to her individual
problems,

Let no woman decide that because
she is “only one woman" she can do
little or nothing. She can do much.
She can do all, so far as her own prob-
; lems are concerned, for only she can
solve them. Others may advise or
help, but she alone can directly solve.
And the finest work will be done

is always =o.

her own home and family
woman should. There is no choice in
¢ such 'times as these. The woman who
does ir a help to her country; the
woman Who does not is a detriment.

DRIED FRUITS AND VEGETABLES

Why worry about the foods you cannet Luy?

buy.

If vou have never used them before begin trying them now.

Uxe those that you can
Con-

ditions have changed everywhere, 8o it is up to the housekeeper to nieet

the present situation, not to talk and
afford to buy.
cheap. Have you given them a trial”®
Iy served you will
DRIED APRICOT BUTTER
One pound of dried apricots.
Three cupfuls of uugar.
One-quarter teaspoonful of salt.
One teaspoonfiil of cinnamaon

cover with six cupfuls of cold water
and let stand 24 hours; put over a
slow fire ari boil slowly until ten-
der. Mash through straicer or a
cuoiander; add the =mzar and sait; re-
turn to thg firc
natil thick. Add cinnamon;
jars or glasses, Serve with bread or

ITItleTs.

PRUNE BUTTER

One pound of prunes.

One cupful of brown sugar.

One level teaspoonful of salt.

One teaspoonful of cinnamon or one-
half teaspoonful of grated nutmeg.

Thoroughly wash and snak the
prunes overnight in enough water to
cover; put on to boil in the water in
which they were soaked and boil

slowly until tender., so they capn be|

maslhied through a colander; ad!
sugar, salt and spices; hail slowly un
til thick. A little grnted orange peel
will improve the flavor.

and simmer slowly |

worry about it. 1'se what you ean

Here are-the dried fruits and vegetables that are alwayx:

if correctly prepared =n1 attractive-

want them again and again.

| tender;
be tender

if this year’s beans,

in 45 minutes.

| Ing and the nersley,
fful of corn starch mixed with «a
| little culd water and added it makes
| the soup thick and ecreamy. There is
renotigh soup for two meals; or.
vou do nct care for soup for

is

 from the stock and use them
‘lYou will find that it saves labor and
| fuel to hoil the two dishes at the

eame time,

PRUNE AND PINEAPPLE
MARMALADE

Two nounds of goesd prunes
Two cups of grated pineapple
Two pounds of grannlated =ugar
One teaspoonful of salt
Two tablespoonfuls of lemon juice
After washing the prunes
'water, put them in a saucepan and
ecover with eold water: place on the
'back of the range and cover the <an
nan; let simmer until soft Remaove
prunss to the

in

1o

return the

~ From _lfgft-Overs;

Ilelicious jellicd selads can be 1ide
of leitover vegetables and mearts |

Timely Trifles

| Kepit

in i builet!
in ignor- owiletin gives the menu

condition | =0 X
|07 the recipes used, besides a =tate-

{Send 10
| ertson,
hall,

No nation stands in great |
| er need of it than does this nation.|
fact |
it seems to require a war and |

of tocd worth

ns

But now | war, and render real war service at

]

| .

! it | enormous wastage of food.

inecessar}' for us to work collectivelv | mies ove their survival in large part

| or organically in this matter. If such
|

against waste of food.

ibp fOUI'ld BD]E‘I’HV for such individual (Httin': down food waste? To women
also

every home in the war against waste.
If you are not in touch with anybody
or place giving information on how

quietly by the individual womaa. That |
It is for each woman |
to solve intelligently the problem of |

And e |
NC €acl| sould do no better than to make bar-

ley our selection.
protein,

bousewife will
money”' and will not exceed her “al-
lowance”
of excessive food cost if she calls bar-
ley to her assistance.
for example, is a most satisfactory
food and
appeals to many persons rather more
|than does the flavor of
Barley has abcut the same food value |
as wheat, but barley
make good
| an
thevy will j far as the digestion of rice and barley
Mash i in the stomach is concerned our tests
! through a colander. and add the bacon'indicate
and onion, which have been cooked in ! rather more rapidly than does hLoilel
|a small pan until the bacon is done,
Wash the avricots in warm water, | but not brown; then add the season :_gn()ner_

polished rice and leaves the stomach

If a mh‘.Ps:mnn-iighr_-rir rice is passed into the
in about the same time as harley

'Lvr them atand for 24 hours; put
if| over the fire and boil slowly
two | same water until tender; then mash
fili into | sBuccessive davs, tal'e half the beans|them fine and add the sugar and salt:
for a | boil slowly until the mixture is stift
| salad, a bean loaf or for crixuettes. | Tlis qunantity will make five glasa-

fiaice
hot !

|
TR

Veegetalla or meat stock ma, be

\ra you tired of hearing that “a ‘_‘ .I-.lj‘ s' ior these e .!'.r!p arc |
Furopean family could live on the |3 1°W L8t R0 pastiCU-8r
fiod the American family wastes™ | Green Pea and Veal Saiad
up the goveroment on
ffer o Lelp use [vod ally.
s the suppl 1 ¢an
a, from the |

i ngton, D
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Dissolve one tiblespoonful of
tin 1n two tablespoonfuls of col
and into it one cupful
seasoned taste and hearc]
| boiling When it bezing t
wee tables, oonfuls of
Add three quar
a cupful of chopped oal and
auarters ol a cunful of ¢ 1 botl-|
lerus | od [ eas Ponr a4 javer of the 141y 1mto

food, | 3 moid that 13 | oen
L ilaver of veal ondg peas

aof tae jelly

.I‘.
econonn

stir Stom

il tdain
diricuiture at

lasts
fri I to o L
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thicken stir in t

mavonnaise dreszinw.

epartnient os

a

{ foods and |

iUocentains thed

1allst .
batl o

f

il she ters of

te!l vou, three
linical

ms of wettar, 1

e 1n
an.d our s or
H »vaat und
the ingredicnix are uzed, NMving A
ar ¢of Jellv on toy (aill and. when
iy to serve, turn out on lelties

d ery
: . it
| ]
robiem ftor | i
\ iva | fus

sOme mMore

'r.
l Jelired Lamb

ould Lo rap-
et evers

e nractical
[ur saving in the vse ot
s thian an exj
wikery, vou

and use it;
women need

Farmers” Dullefin

GER i
|

£330 BUS- Dice three cup*uls of lamh an' seq
food | son with half a teaspoonful of zalt, a
food ' quarter of a teaspoonful of pen, or, hailt’
gel | a teaspoonful of lemon juice und a
Just | pinch of paprika.  Dissolve on: ta
now | spoonful of gelatn in two tahiesuon |
SuUN, fiuls of cold water and stir into 1t 129
Feupfnis of hot siwk seasoned Lo taste
Living on 21 Cents a Day { When the stock begins to thirken stui |
If ycu don't helieve men and wo |in the lamb and pour intv a wet moidl. |
men can live on a diet costing 21 |f.'!1iII. turn out and slice. Chicken r.-.'.!
e m.':- a day, and get rat on it then | Le molded in the same way.
f{:‘- (¢ ‘._“1“‘""'_1 depdrtment of liealth With left-over mitk which has sour-
i o m. prove it to you. It i5|oad | make what my family call my|
,!—':'?l!r ’l" > us “'1)5"'1”:_ i‘la“‘:‘i."""'-_‘.""7'-‘: | “make-the-most-of-it"  biscuits —which |
gabb est made last winter, | which they always do! Following is
the of which was to prove|ihe recipe: ’ =

that one way to reduce the cost of | L |
living to mix brains with food. | Rub into one tablespoonful and a|
This record, now nr;-j.nlia}h- lm.‘lli-thr-r]' half of shortening two cupfuls of flour,
. - e ‘la qnuarter of a teaspoonful of salt and

Add one cn;i!tﬁj

i

ert I
.'-'..."U];i
it 1s
right
NO.

ig !
|

a
purpose

IS

shows th i a it [
I AL ik men and: ax %o “p,n | half a teaspoonful of soda which hay
n two weeks of this diet not only yeen sifted together :

well and did their usual work, i i |
but also gained an averuge of nearly | of soul milk, and stir very lightly, mak-
four pounds per person in weight. The | IS ® 8oft dough. Drop tab!esnoontulsi
rn_, .pa ol into greased muflin tins and bake ru:’

- 1

meal during the two weeks and most | twenty minutes 1n a not oven.—Ladies
Home Journal. }

WORK PLENTIFUL °

IN HONOLULU NOW

CHARITIES FINDS

Applications for Jobs Reduced
to Minimum, Asseris
Manager Brooks

Work for (he laboring man in Ho-
noluln has been plentiful within the
last nine or 10 months and continues
v if the decrease in the number of
men who uvsually apply to the Asser
ciated Charities for aid in finding &
job is any evidence of the demand for
labor. Within the last year the As
scciated Charities has found work for

labout one man a week, whereas, un-

der the usual conditions, they find
work for between 10 and 15 men with
‘amilies a month.

“With the construction of so many
new buildings and roads in the t!l.)‘k

work in the eity.”
Brooks. manager.

“In the last nine or 10 months we
have had but few occasions for find-
ing men work as laborers, but pre
vious to that time it was our observa-
tion that there was not enough work
in Honolulu for all of the people who
wanted to stay here.

“We found many families coming
to Honolulu to live, whereas

says Edgar BE.

| rightfully belonged on the plantations.

There is always work for them there,
but for one reason or another
preferred to come into the eity

do what they could here.

“The charities does not make
business of finding men jobe, and
of our work i{s among people who
not capable of earning a lving,
we have always been ready
the fathers of large families
comfortably.

to
to

all

vou

of
If

ment food Lioug™¥t and

like vou ecan

prices
trv the
nus and recipes [rom day
cents to Dr. John
commisstoner
Chicago, 111, for

to day. |
Dill Rob- |
of health, city |
a copy. '

Educational News of Special Interest |
To Teachers In Hawaii’s Schools

By Vaughan MacCaughey, College of Hawali

What Did You Waste Tcday? |
Is there any woman who can say
that she had no share in ifie wasta| ‘A Ereat deal of attention is being
STUO. DD 0N Hy Ameri- | 8iven, at the "present time, to the
We can go a leng | American tlag, its history and signi-
of the |ficance. The flag has always been a
| conspicuous emblem in the schools
{ of the mainland, and ever since annex.
ation the flag salute has been notably
well taught in the schools of Ha-
waii. Teachers and others who are
interested in obtaining detailed in-
formation concerning the flag ma¥
find the following brief list of ref-
erences of use. These are standard
books and pamphlets concerning the
American flag:

Our Flag—Its History and Changes
from 1607 to 1910, by Mrs. Henry
Champion. Published by the Tuttle,
Morehouse & Taylor Co., New Haven,
Conn.

The American Flag—In Prose, Poe-
try and Song. Michigan Library, Lan-
sing, Mich., 1916,

The Stars and Stripes and other

THE AMERICAN FLAG

last vear?
toward paving the hills

ans
way
home, if each
of us

government says,
do our part to stop this
Our ene-

our
will

to the willingness and ability of all

count. The
ture, as one part of its work in war,
is attempting to mobilize American
women in a fight in dead earnest
Are you serv-
your country anod the natjons
which it has joined cause, by

ing
with

looks to disci-
the children of

the government

pline the men and

son. Published by Little, Brown &
Co., Boston, Miss.

Evolution of the American Flag by
the late George Canby and Lloyd
Balderson. Published by Ferris &
L.each, Philadelphia, Pa.

Stars and Stripes from Washington
to Wilson, by Charles W. Stewart.
Published by Navy Publishing Co,,
Washington, D. C.

The Story of Our Flag—Colonial
and National, by Addie - Guthria
Weaver, Published by A. G, Weaver,
Chicago.

The American Flag—New York
is cheaper than rice the Educational Department; compiled by
“get more for her|H H. Horner. Published by the State
|of New York,

you can save f[ood, ask your statwe
rollege of agriculture or the United
States ' department of agriculture to
belp you. Either will.

How Do Rice and Barley Compare
As to General Food Value?

If you wish to force one of our
"noble cereals” to “serve In thg'
ranks” as a common vegetable -we

It resembles rice
composition, but contains more
fat and mineral matter..-

in

Since it

so quickly in these days
RURAL FIRE INSURANCE
Rural school teachers in Hawall
who are studying the local life and
industries of their communities, will
find some interesting material in a
recent bulletin of the U. S. depart-

ment of agriculture, Washington, D.

Boiled barley,

possesses a flavor whieh

hoiled rice.

American Flags, by Peleg D. Harri-|

flour does not  C., entitled "“The Organization and

Management of a Farmers' Mutual
'Fire Insurance Company.” It epito- |
| mizes the co-operative idea that Is]-

Leco:ning so prominent a feature of |
! American agriculture everywhere, and |
| that has been so highly developed in |
| the Hawaiian plantations. The his-
tory of cooperative Iinsurance com-
panies is strewn with failures, but
nevertheless the fundamental idea of
cooperation -is thoroughly sound, aud|
lias withstood the most severe tests,
Plantation fire insurance is one of the
lines along which this cooperative
principle is expressing itself.

DR. CLAXTON SAYS

Speaking of the war and its pos
sible #ffects upom the public schools,
that "All schools of whatever grade
should remain open with their full
quota of officers and teachers.”

The salaries of teachers should not
Le lowered in this time of unusual
Ligh ecost of living. When possible,
salaries should be increased in pro
portion to the services rendered.

Since the people will. be taxed
heavily by the federal government for
the pavment of the expenses of the!
war, tcachers should be willing tol
continue their work, and do it as well
as they can, as a patriotic service!
even if the salaries cannot now be 1n-|

bread unless mixed with

equal weight of wheat flour. So

that boiled bharley digests

tunpol- |
howel |

The natural brown

in the

fuls of jelly

RAISIN MARMALADF MADE
APPLES

Twao nf seecerd
One cnpful ef hrown smgar
Two teuzsnocniuls of =alt,
One cupful of water
One tablespoonful of leman juice.
Two cupfuls of strained apple sauce

WITH

enpfils ralzins.

Rinse and dry the raisins; put them
throuzh a feod chopper: add the
water and =salt and boil slowls for 3
mi add tl.e lemon juire and the
apple sauece and simmer for 30 min-
ntes nr until thick. Put in jall:

mites;

&found satisfactory -

The ADVANCE OF THE NEGRO
A very thorough survey of
education has been recenmtly
by the bureau of education. The work,
In two volumes, is full of very !
esting educational data, and Im
many striking contrasts with '
school history and status of
The following quotations are
ficant: '
“No raciai group fn the
States offers so many
economic and social adj
10,000,000 negroes. N
most a third of the
of the southern states.
and South Carolina,
over half the popula
‘black belt’ counties,
ranges from 50 to 90
significance of such a
is difficult to explain
familiar with communities nDC
of people who differ widely mot
in economic and educational
but also ethnie type.

“In the 50 years r'nce freedom.
decreed, nesgo {lliteracy has
from over 90 per cent to 30
nearly 1,000,000 colored m
farmers of varying degrees
pendence; a quarter of a m
their own farms and the
of land owned by neg-oes
20,000,000 acres of fertile sofl.’
facts are indisputable evidente,
only that the colored people are caps
ble of progress, but also that the
white neighbors have looked with faw
or upon their struggles, and in masy
instances have actually given substan-
tial aid to their endeavors.,”
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TEACHERS OF HAWAIIS NIGH
SCHOOLS.

The foliowing table has beém pre-
pared to show the size of the teach-
ing staffs, 1916-17, of the various high
schools in the Territory of
In each instance the school primel
pal is included. X e
Men Women Tot
Punahou Academy ...12 11
McKinley High School 5 10
Mills School ......... §
Hilo High Sc¢hool 3
Japanese High School 7
St. Louis College
Tolani School
Maui High School ...
Kauai High School ... 2
Japanese Cen. Institute 3
Acad’y Sacred Hearts 0
St. Andrew’s Priory... 0

[ 3

i

L AN - R

Only teachers in the high schools- :

departments are enumerated.

ENGINEERING AT COLLEGE OF

A late report of the College of
wail makes the following n
with reference to the work im
neering: d
“The number of students
work in engineering has she :
crease, and the high standard ¢
has been maintained.
have graduated in

making creditable records for &h
selves and the college. AN es
number of men from the reghl
stgtioned on Oshu have'

tage of the o

Nt = 5

L

hofﬁndggpgal

D

we have found very little demand for "

It

r

i !!h“ stones,
. LIMA BEAN SOUP | water and boil slowlr for half an hour. |
1 One pound of dried lima beans | Mash through a strainer; return to | RHUBARB JAM WITH FICS
) Two tablesponnfuls of finely eut{the saucepan: add sugar. anau | One guart of ecut rhubarh
Do You Realize that the shape of a bacon or chopped bacon. ' pineapple; boil slow:y for from on Two cupfuls of sugar | students should be provided, as should
vessel can reduce your fuel bill? It! Two tablespoonfuls of finely cut | to two hours un*!l thick; add the| Two enpfuals of figs all necesary incresase of room, but
is a fact that the contents of a kettle! onion < | lemon juice last Two tablespoonfuls of orange juice |costly building should not be under.)
wit ha broad base heat more quickly! Onpe tablespoonful of [inely cut | (Cut the rhubarb into half-inch | takén now while the prices of build-
than those of a kettle with a small parsiey ' CRIED PEACH MARMALADE nfeces; put into a poreelain lined pre | ing materials are excessively high and
|

.Sweeten to taste and serve in lemon glacses and keep for future use,

| creased. | Tt
ade glasses with straws. | the college. These

All equipment necessary for the| : e
! best use of the time of teachers and | well prepared by ChE B
S

| some cases college w
| proven to um_

co : “nersa
regarding an ex
ere of usefuln

: there will be an Im t
E ATIONAL COUNCIL. The
‘theme is to be *“Vital Educational

X of the Modern Church,” and
‘Rev. Dr. Palmer will lead the dis-

. This Mid-Summer,Council promises
" %o be of unusual value, and all who
. are interésted in religioys or educa-

5 work are cordially invited to

calt
or =P

+

ed

base. | One tablespoonful of salt. One poun. of dried peaches, cerving kettle with the sugar and a| while they are wrgent and mllfilledil"-‘l it now e
oo One-halfl teaspoonful of thyme. Une pound of sugar. guarter of a cupful of water Place | demands for labor in industries per- number of men sta
The shortage in tinplate has been One-eighth teaspoonful of pepper. One-half teaspoonful of salt over a slow fire; bring to a boil; add | taining directly and fmmediately to CreAsSes, CSRORE
s0 far overcome that the tinplate con- A dash of paprika. Wash the peaches throungh several the figs, which have beer put through | the pational defense. Schools should A ordnance and
servation committee lifted its emhar-| After soaking the lima beans for 24 | waters and cover with bolling water. a focd chiopper or cut into very thin | be continued in full efficieney, bat h}m
h:: on the use of tin cans for the pack-‘hmrs put them on the fire with two ! \When they are cool, remove the skins  slices, and boil until thick, stirring | most instances costly building may
of non-perishable goods. T

| “Mother~ Jemkins, who taught 8
' r gchon! class in New York for
05

__S guarts of boiling water and boil until' and strain the water over the peaches. a few minutés longer. well be post Pl - 1-’;?’
o e Fy .-“ ‘\‘ D= 4 " = k2 = | SR -3 | by » .




