
r

UU

EiGin HOVOTXUJ STAB-BULLKTI- X. FKIPAY, DKCEMBEK 31. 1917.

! Club Stables LIBERTY CANDY IS SUGGESTED FOR
Garage

Automobile Stabled and Cared For MADEHERE'S THE WAY ITS(2 North Kukui St., near Nuuanu St IAS;
.I. Telephone 1109.

Go to tha

dlit IV inn
? for cooling sodas and soft

drinks.

BURNERS
Distillate, Crude Oil and

;l Kerosene
' OURANT-IRVIN- E CO, LTD.

45 King St. Phone 1962

SEE
COYNE

FOR FURNITURE
Young Building

DEVELOPING
PRINTING : ENLARGING

Best In the Cit

Honolulu Picture Framing &
Supply Co.

; THE J. S. WINVICK CO.

IPAINTING
V Paper Hanging and Decorating

Rear Stangenwald Bldg. Phone 3134
Estimates Cheerfully Furnished.

L. AYAU SHOE CO.
tele Agent for W. L. Douglas

Shoes.

Phone 2663. 1005 Nuuanu, nr. King

Silver Novelties
For Xmas Gifts

W have a most excellent assort-
ment of Silver Novelties for Christ-ima- s

Gifts.

H.Culman Co., Ltd.
V i 1112 Fort St

Drink '

J w IRON PORT
L-j-s-

sr- at ll
k-

-

JSv '""tain

It refreshes and Invlgoratea tired
Xmas shoppers.

1 1 5,-v- r-

I VENUS Is
who want th
lest. 17 perfect
black deffreee,
and 2 copying
for Tery pos-
sible purpose. i

BIu2Jadi
VELVET

PENCIL
SisrM ia ft! CUss

I mrtc an Lead Pwca Cojlj, V

Less than one-thir-d of the world's
'700,000 m'Jes of railways is

What about Christmas randi.?'.'
Mum randy he omittel from the
Christmas box for the boy at camp
and the gill at school or from ti'e lit
tie ono'n stockings?

Heforc answerlns. It fare a few

'business fa-t- v Our Allies. Fran"-jn- d

Italv, arc now depead nt m i.
Amrii-a- si.ar bin a.id th1 bottom
of th bin is !n sight Arcordina; to
an authoritative bulletin, "the pre-

sent ie.riod Is one Id wulih stocks ai
pearly depleted In the United State
and lb count i let on wbioh it diaw

Do the business facts rjean nu

Christmas cnd? Not if ou are
clever in combining fruits and nuta
Such tvcftfi keep fresh a Ions time

, and are Just iiie kind for Christmas
boxes. They are delicious for desserts,
are wholesome and universally liked.
One etip of white sugar Is enough for
five pounds of these Liberty Candies.

Popearn Candy For making pop-

corn candy either honey, maple jyrup,
moiaaaes, white cane syrup or corn
syrup may be used instead of sugar.
To one cup of syrup allow one table-
spoon ot vinegar. Boil together until
syrup hardens when dropped in told
vter. Tour over freshly popped corn
and mold into balls or fancy shapes
for th Christmas tree. Little poiv
corn men will please the children.
Mark in the features and outlines
with melted chocolate.

Crystallized FruitsUse your own
preserves. Peach, pear, apple, quince
or watermelon rind will do. Drain
from the fruit til syrup possible. Cut
any size desired, sprinkle wfth sugar
and dry in the warmer or a very slow
oven. It may be necessary to sprinkle
the fruit again with sugar during th?
drying. When dry enough not to bt
st all sticky, sprinkle with suar and
pack in layers with wax paper be
tween. This fruit may be used for
dipping in bitter chocolate for bitter-sweets- .

Ditter-Sweet- s An attractive va
rtety of candies may be made by dip-

ping aweet fruits in bitter chocolate
Use for this purpose dates, citron.

REGIONAL

TRIBUNALS

PLACED IN

Regional milk tribunals, federally
appointed, is the latest way of solving
the whole milk problem of metropoli
tan areas. This plan has been adopt-

ed by the 1'n.ited, States food adminis-
tration following requests for aid from
contending parties in the milk dis-

tricts of Chicago, and New York. In
these and other cities the increases
lathe prices of milk have created dis-

content among consumers. In Jnstin- -

...tlnn tha nmdiiptra hnvo rlnimed ris- -

; lng production costs, and the distribut- -

ors have alleged rising costs of n.

The plan of the United States food
; administration, according to G. Harold
r Powell, in charge of the division of
perishable commodities, la to set up

' . . , Ll.kregional ieaerai commissions on mcu
producers, distributors, consumers,
milk experts and the public at large
will he represented. These commis-
sions will be formed, so tar as can be
done, from citizens in the districts
concerned. They will at once begin
public hearings, giving all parties in
Interest an opportunity to assemble
and present all milk data and atten-
dant facts that may bear upon equit-
able prices, decide according to the
facts, and make reports that will ad-

vise the public of the true status of
the milk industry In each of the dis-

tricts named.
As the costs of producing and dis-

tributing milk varV. it is not ex-

pected that a uniform national price
will be the outcome; but there is rea-
son to believe (hat Important reforms
may.be Inaugurated both among pro-

ducers and distributors as a result of
the Inquiries to be conducted. An-

nouncement was made today at the
food administration that the personnel
of too commission for the New York
and Chicago dairy districts will be
completed within a few days.

WALL-DOUGHER-
TY
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Every evening until Christmas for
the accommodation of Christmas shop-
pers. Adv.

We will pay 6c a pound for clean cotton rags and
will send our wagon to any address to get them.

Just Phone 491 1

'Sell your Rags and Support a French Orphan
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fruit. Melt unsweetened r.;ucJate lu
do-ibl- e boi.-r- . Keep the rho.-o.a- r

just i warm enough to pre.ent solidify-

ing. With a silver fork dio, i :ece. of
fruit in chocolate Se thut eacn
pie& is completely coaKd. tiien re-

move to waved tap'" n harden.
Stuffed Date I e tne best date.

Kemce the stone?. Kill with pea
n walnuts, hirKory n;:ts or an
nuts available. I'eanut butter niak'--

a gcod filling that is different. Kress--

Cates in shape and rcll in granulated
Miar. chopped nuts, or a mixture ol

cocoa and powdered cinnamon.
Fruit Paste Put through the mr.it

chopper enough cherry, peach r

miin c preserves to ma'tH a iaif pint
v.itli tlie Juice. Heat fruit aiiu add two
tablespoons of gelatine, previous!
softened in a very little old water.
Stir ell and contiuue Mirring until i:
tiegins to cool and thicken, then pour
Into oiled dish to make a layer one
Inch thick. Let dry blowly. sprinklf
with ugar and place in box with
waxed paper between the layers. A

mixture of dried apricots and date
may be used for this paste. W ash ap
ricots and soak overnigM in enough
water to cover. Four off water, bring
It to a boil, pour over apricots, and
let 6and until cool. Put apriccts and
dates through meat chop.'-fr- , and pro
ceed with the proportions as given.

Chocolate Dainties Put through' a
meat-choppe- r one-hal- f cup each ol
dates, figs and nut meats. Add ont
table spoon orange juke", a little grac-
ed orange peel and one square ol
melted unsweetened chocolate. Mould
Into halls and roll in chopped nuts or
granulated sugar. This mixture ma.
be packed iu an oiled tin. put under a
weight until firm, then cut in any
shape desired.

Maple Creams Hoi.l one cup maple
sugar with one rwp water until il
forms a soft ball when dropped iu
cold water. Remove from the firm and
stir rapidly until It becomes creamy
Form Into balls the size of marbles
and put nut meats on either side. Lay
on wax paper to cool,

RECIPES GIVEN

FOR CORN-PON- E

AND CORN BREAD

Tht two following corn bread and
corn pone recipes have been given to
Star-Bulleti- n readers by Mrs. J. Mil-
ton, who has kindly offered to tell any
one wishing to know any details fur-
ther necessary.

One interesting thing Mrs. Milton
telis: Corn bread doesn t bake well in
an aluminum pan. It needs an iron
pan; also the pan should be greased
arid heated first very thoroughly.

SOUTHERN CORN BREAD WITH-
OUT WHITE FLOUR

One, egg well beaten l pint sour or
buttermilk, one teaspoon soda, one tea-
spoon salt, 3 cups white corn meal.

Put salt and soda into meal, then
add milk, buttermilk and lastly well
beaten egg; bake in a hot, well greased
pan in a hot oven for 25 minutes.

CORN PONE
One pint meal, 1 teaspoon salt 1

tablespoon shortening.
Add enough boiling water to form a

heavy dough and beat as hard as you
can; form into pats with the palm of
your hand and bake into cakes or
pones; will make eleven cakes.

MEAT SUBSTITUTES

Impelled by economy and war duty,
housekeepers are collecting meat sub-
stitute dlehes. These dishes are high
in protein value and should be served
in place of meat and in combination
with fresh vegetables. Potatoes and

combine well with bean
dishes, Corn bread and a gTeen salad
make an excellent combination with
the fish kedgeree.

Beans and Rice.
Two cups cooked kidney beans.
Two cups cooked rice.
Four cups tomato sauce.
To make the tomato sauce Brown

S tablespoons of flour in M cup of
drippings or vegetable oil and mix
with one quart of strained tomatoes
and 1 tablespoon grated onion. Cook
sauce --five minutes; combine hot rice
and beans; pour jver them the hot
sauce and serve.- -

Creamed Peas or Beans.
One pint dry peas or beans.
One-hel- f cup milk.
One teaspoon drippings.
Two teaspoons syrup.
One teaspoon salt.
Pinch red pepper.
Soak bewis in cold water over night

or until hulls rub off easily; rub be
tween hands until all skins are re
moved; boil Blowly with just enough
water to cover them until thoroughly
done; pass through a ricer: add other
ingredients; whip as for creamed po-
tatoes; serve hot.

Fish Kedgeree
One and one-hal-f flaked cooked fish.
One egg.
Four tablespoons rice.
One teaspoon chopped onion.
Salt and pepper to taste.
Two tablespoons dripping.
Wash rfce and drop slowly into fast-boilin- g

water, with a teaspoon of salt,
and boil fast until tender (about 20
minutes). Drain well, and dry in a
colander. Boll the egg hard, cool it
in cold water, and chop Jit coarsely.
Melt the fat in a saucepan, stir in
the cooked rice, add the fish and sea- -

! eoning. Make it very hot, then add
! the chopped egg, and serve at once.

If onion is liked, fry it lightly in
the fat before putting in the race.

An appropriate Christmas gift. One
year's subrcription to the Star-Bull-e

tin. Adv.

Go to Thrum's for Christmas Cards.....

--to a
Appetizing
Flavorful
Tender

everything it should be, but couldn't
be with ordinary home-ove- n facilities.

Bring your bird to

Your Christmas Turkey

done cirisp and golden tam

Mince Pies

Bakery for Roasting
stuffed city's roasting

equipment

You must us have the by at 5 p. and we will have it for you
by noon on .

BOCHE AX MURDERER
OUT A FAMILY

THAT BOUGHT BONDS

VIRGINIA,, Minn.-T-Thr- ee persons,
Mr. and Mrs.'Paul A. and a boarder.
Pater were killed bv an ax
murderer. Their bodies were found
today in their home here with a'note'

fca:3-jsa:-

lfcu::;K.--a

of warning to all other Austrian fam
ilies in Virginia who bought Liberty
bonds or subscribed to the Red Cross.

The bodies were horribly mutilated.
They had been with a knife
in addition to being beaten with an
ax. All were in their beds.

Wholesale arrests have been made.
Police say that the murderer, after

To be and roasted as only the best
can roast it.

let m.,

WIPES

Treoieh.

Plboirae 43

slashed

completing his work of killing, stood
under the shadow of a large crucifix
and washed his hands. Then he sat
down at the kitchen table and wrote
the note of warning.

Uses for Potatoes in Sweden.
Uses made of Swedish potato crop,

officially estimated this year at 84.- -

We will open on
until 8 a. m.

CAKES

Properly

Assorted Biscuits

turkey Monday ready
Christmas.

1 1

FRUIT

aged.

2.4,820 bushels, will be interesting to
people of the United States. Of the
e; tire crop, 37.1 per cent is ucd for
direct human consumption; 32.7 pef
cent is fed to animals; and 6.5 per
cent is uced in flour making. Tho
loss in storage is 11.9 per cent andr 8 is retained 'or seed.
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Choice Island Turkeys, alive or dressed. California
Dressed Turkeys, 45c per pound. While doing your holi-
day shopping, come in and select the festive bird yourself.
We will deliver when and where you want it.

Green Christmas Trees in all sizes.

l

PHONE 3-4-4- -5

remain Christ
mas morning

:: - ; "j. -

CHRISTMAS

Mettropoliltaiji
Meat Market
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