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FOR SALE
1917 Buick - 5 passen-
gers. 4 new Tires. Run |
only 4000 miles. Price |
700. Cash. See DA-
VID G. WILSON, Ka-

paa Homesteads.

“We have not studied

cost nor economy as |

we should, either as
organizers of indus- |
try, statesmen, or as
individuals.”

«--President Wilson.

But there is yet time
to start to save---and

that time is NOW.

Ao

Bishop & Company

Savings Department
HONOLULU

THE BANK OF HAWALI,

Limited
LIHUE BRANCH
Lmmve, Kaval, Hawan
Deposits are received subject
to check. Certificates of de-
posit issued payable on de-

mand. Loans made on ap-
proved security.

Durarrs DRAWN ON

Honolulu San Francisco
New York Hong Kong
London Yokohama

SAVINGS DEPARTMENT
Interest paid on Savings De-
posits, 4 per cent on ordi-
nary and 4 per cent on Term
Depnsits. Ordinary Savings
Deposics will be received up to
$2,500 in any one account,

Sare DerosiT BOXES FOR
RENT £2 AND £3 A VEAR

L er things,

leup syrup, %

-:-  New Wheatless Recipes

Red blooded Americans are not con-
tent with keeping the law on the

wheat ration. They are giving up
wheat entirely.  All they ask from
the United States Food Administra-

tion ie suggestions for using the oth

Corn Flour Biscuits,

223 caps corne four, 6 tsps, baking
powider, 1 tsp. salt, 3 thls, fat, 11§ cups
Tguid.

Sift the dry ingredients together,
cut in the fat, add the Hauid, mixing
Hghtly until a soft dough is formed,
Drop by teaspoonfuls on n greased
pan and bake about 15 minutes in
hot oven,

Ground Rolled Oats and Corn Flour

Muffins.

1 cup corn Nour. % cup ground rol
led oats, 1 tsp, salt, 4 tsps, baking
ppwder, 1 cup lguid, 1 tbls. fat, 2
this, syrup, 2 egEs.

Sift the dry ingredients together,
add to the cup of milk the melted fat
syrup and beaten egg, combine these

two mixtures, stirring lightly with
out beating, bake about 30 minutes
in n moderately hot oven.

Chocolate Cake

14 cup fat, 23 cup sugar. & oggs, 1
cup milk, 1 tsp. salt,
buckwheat flour, % cup
ground rolled outs, 6 tsps. baking
powder, 1 tsp. cinnamon, 2 squares
chocolate, 1 tap. vanilla.

Cream the fat, sugar and egg yolks
add the syrup and mix well. Add al-
ternately the Hguid, and the dry in-

1 244 cups

gredients  gifted together. Add the
flavoring and melted choolate, Fold
in well beaten ege whites. Bake a-

bout one hour in a moderately hot
oven.

*W. 8. 8. x—
If You Eat—THESE—You Eat Wheat

CONTAIN
WHEAT

White Wheat Bread

made from flour refined from the
starchy white center of the wheat
kernel.

Whole Wheat Bread
made from flour made from the star

chy center and some of the outer
brown layers (bran) of the wheat
kernel.

Graham Bread and Crackers
moade from flour containng all
wheat kernel, including the bran.

Macaroni, Spaghetti, Noodles
mude from wheat flonr.

Wheat Breakfast Foods
gold under various names, not adver-
tised as wheat products, made from
the whole or part of the wheat ker-
nel.

the

Victory Breads
contain 76 per cent wheat.

If you eat—THESE—you eat no wheat
CONTAIN o
NO WHEAT

Oatmeal, potatoes, rice, hominy. bar-
ley, and 100 per cent  substitute
biread,

WAIMEA HOTEL !

Waniea, Kavar
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e Lanch NHTY l
Dinner 1.20 v
Room 1460
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Koloa
Plantation

Store

Wholesale and Retaill Groceries
Dry Goods of all Descriptions.
General Plantation
Supplies

Kauai Steam Laundry

FIrsT-CLASS

WaSHING AND [RONING

HATS CLEANED

Kapaa : : P. 0. Kealia

100 per cent Breads
Corn pone, muffing, biscuits, all kinds
of bresd made only from corn. oats,
barley and all other wheat substitut-
2R,

These are usaally made with .bak-
ing powder or sody and sour milk
Ingtend of yeonst and are sometimes
known as “"Quick Dreads”

EAT NO WHEAT

Lr & FOOD AbMIIATAATION )
They are a splendid food.  Exeell
ont for your body, Deliclous when

well cooked, »
What they do for your body.

They are good fuel. ‘They furnish
alarch which burns in your muscles
to et vou work, much as the gusoline
burns in an antomobils  engine to
make It go,

One modinm sized potato gives you
as much starch ae two slices of
bread. When you have potatoes for
a meal you need less bread. Potat-
oes can save wheat,

They give ;111 aalta Hke other veg-
etables. You need the salts to build
and renew all the parts of your body
and keep it in order.

Potatoes at their best.

An old king I8 said to have tested
each cook before hiring him by ask-
ing him to boil a potato. Even the
best potato can be spolled by a poor
ook,

To Boll Them so that they will be
“fit for a king," drop the unpeeled
potatoes in to boiling salted water
and cook 20 to 30 minutes. Draip
the water off at once. If they are
cooked too long or allowed to stand
in the water they get soggey. %

If you peel the potatoes before
cooking them vou will waste time and
potatoes both. You may throw away
a sixth or even a quarter of the good
part of the potiato with the skins,
Also, if the potatoes aren't covered
up by the sking while cooking, some
of the valunble material will soak out
into the water. Even very small pot-
patoes can be economically used, if
they are boiled In thair skins.

For Best Mashed Potatoes, peel the
boiled potatoes, mash and beat until
vary Hight, adding salt, hutter or oleo
margiarine and hot milk, a half a cup
of milk to six potatoes. If dinger is
not ready to serve, pile lightly in a
pan aud set in the oven to brown.

Potato Corn-Meal Muffins.

2 tablespoons fat, 1 tablespoon
sugar, 1 egg, well beaten, 1 cup milk,
1 cup mashed potatoes, 1 cup corn
menl, 4 teaspoons baking powder,l
teaspoon salt.

Mix in the order given. Bake 40
minutes in hot oven. This makes 12
muflins, They are delilous,

Potatoes Are Good In Cake, They
are often used in this way to keep
the cake from drying out quickly.
Mash the potatoes and beat up with
milk until very light. You cun use
your usual cake receipe, substituting
one cup of mashed potatoes for one-
half cup of milk nnd one-half cup of
Aour.

Potatoes for your main dish.

Potatoes, left over or fresh, may
b 'c'umhhw{l with cheese or nuts or
medt or other material, often to make
the muain dish of a meal,

Potato Sausages
I eup mashed potatoes, 1 cup ground
mils, fish or meat, 1 egg, well beaten,
1% teaspoons salt, ‘.;..I.emip(mn pep-
per, Salt pork, bacon or other fat

By F. A.

| What Has America Done in This Great War?

McKensie

Whut are the Americans doing? De.
fore England was in the war a year
she had fought four great campadgns,
fore & year was over, Whut have the
Americans done?

This writer has just returned from
a long visit to the American lines in
France, from the bases on the Atlan-
tie eoast to the outposts In No Man's
Land in the shell swept
Lorraine. He has had the opportun.
ity to examine the work of the Amer-
jcans and to discuss their fature pre-

gectors of

parations with their leaders, The
best answer Lo the gquestion s o gim-
ple statement of fucls

First, let us understand Lthe difficul
tles of the Americans. They
llillllllt:l'rd al the beginning by an al

were

most complete lack of orguanization
anid by o very scanty war personel
Trained soldlers were few The reg
wlar army was small and the state

miliths was not equipped for modiérn
Wiy The government had refrained
from muaking proparations befure war
declarad Jest It should
guilty of i) faith.

The American problem )
different from that of Englund or ev-
en of the dominlons. England could
work from her bases L home for her
men over to England to join prepared
few miles
The dominions sent
But  America
troops from oan

Wus s

wWils very

uln'l'll!llr[in a sgiore
In Frunce.
jestablishments

sending her

away
thelr

Wils

average

distance of four thousand miles. She
had to prepare a country-side in Eur

'u]:(- tr recelve them, carry them from
The Canadians were war veterens be- '

end to end of France, bulld docks at
which they could land, build raflways
over which they could be carried,
build vast” ware-houses to hold their
supplies, ordnance factories where
thelr puns could he repifled, motor
works where motor vars by scores of
kept In order, and hospitals where o
thousanids nesembled  and
hundred thousand men could he tend-
ed at once.
Must Feed Two Million.

She must thread France, from the
Atluntic to the German border
with her own telegraph lines.  Vast
cold storage plunts NOCEYSArY
for the food of the army, lest some
unhappy turn might bring two million

could be

coast

were

men fuce to face with  starvation.
For every two men in the front lines
there must be three behind the lines

kevping up sapplies,  repaiving  the

wreckage of  war . waring for the
wolinded

They had to lay the foundations,
These foundations have been laid

with o solidity snd with a, speed of
which the world at lurge has no idea,
the most beautiful country
shle of France has been turned, mile
after mile Into a region of ware
houses 1o store the food for the army
old middle France trans
formed by the pulsing life of the

vust numbers W Americans that' have

Some of

citiea of

Mix the mhshed potatoes and son-
gsonings with the ground nuts, fish or
meat. Add the beaten egg. Form in
|t|| little eaker or suusdges, roll in
flour and place in a greased pan with
n small piece of fat or salt pork on
eacn sausage. Bake in a fairly hot
oven vatil: brown.

Scalloped Potatoes and Cheese

Arrange n Inyer of sliced raw or

Hed potatoes in greased baking
dish and eprinkie with grated cheese
and n little flour. Repeat until the
dish is nearly full. Pour milk over
the whole, about onehalf cap to ov-

ory three potatoes. Skim  milk =
good. Bake in a moderate oven un-
til done. The length of time requir-
od depends upon whether the potat-
oed are raw or bolled and whether
the baking dish Is deep or shallow.
Boiled potatoes baked in a shallow
digh will tuke only 20 minutes. Raw
potatoes in a deep dish may take as
much us 1% hours, ™

A Shepherd's Ple.

Grease a baking . dish; cover the
bottom with mashell'm:tntma. Add
n layver of cooked minced meat or
fish, seusoned well and mixed with
meat stock or gravy. Cover with
musheg potatoes, Bake long enough
to heat through—20 to 30 minutes,

come to mnl?: among them.

What of the fighting men themsel-
ves? How many Americans® are at
the front? That guestion obviously
cannot be answered, but some facts
ean be told,

The American troops in the fight-
ing lines are more numerous than
many people seem to immagine, If
it were not for the extravagant fore
custs of last year we would be pleased
with their numbers. One section is
holding a considerable part of the
Lorraine front and another section ig
with the Anglo-French fighting army
farther north. The numbers in the
lighting line are increasing dally, and
thie best proof of the Americans’ ac-
tivity at the front is that in a com-
paraively short time they had more
thun 4,000 casunlties,

“Their Motto is Attack”

They are keen fighters. They re-
mind us at every turn of the Canad-
fang. ‘They have begun with the Idea
of transforming trench war into open
fighting, Their motto iz Attack! At
tack! Attack! all the time.

When they took over thelr sector
of the Lorraine front it was compar-
atively quiet, Now it has become a
field of continuous activhty. “We
want thig job cleaned up,” say the
men. Some of the artillerymen have
heen foumd working thirty-seven
hours at a stretch without grumbling
to hurry on the beginning of their
attack.

These men say little about the
glory of war, but they reveal a cold
calculuted determination to end it
Their frigid resolution impressed me
as more terrible than any mere sur-
face enthusiasm.

General Pershing voiced the senti-
ment of the entire army, 1 met him
one afternoon when news from the
Northern front was very gloomy, He
seemed to brush the gloom away.
“There can be no gquestion about what
the end of the war will be,” said he,
“We may possibly have o time of hard
knocks and buffets ahead; but only
one conclusion is  possible—a  com-
plete Allied victory.”

The actunl air situation s

this.

America has & very large avallable
supply of trained pilots, men who
have been most carefully selected.

These are, practically all of them,
college athletes. So many applied to
Join the army alr service that the
authorities were able to reject 50 per
cent, eliminating all except those most

thoroughly equipped, mentally and
physically,
Qur Flyers Brilliant Work.

The Americans also have an enor-
mous supply of .skilled mechanies.
America has been able to lend many
thousand alpline mechanies to Eng.
lnnd. They have now errected a large
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Coprright Hast Schafiner & Marx

Silva fs Toggery, Honolulu.
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YUBA

TRACTORS

ready for delivery

Honolulu, T. H.

Ask for demonstration on your own

Honolulu Iron Works Co.

Frying

the taste of

CRISCO

For Frying--For Shortening
For Cake Making

Rrease,

There is no smoke nor odor. Fried foods are free from
They now are tasty and crisp,
They are made more digestible, for Crisco is all veges
table, “I'he same Crisco can be used to fry fish, onions,
doughnuts, ete,, merely by straining out the food
particles after each trving.

Shortening

Crisco gives pastry a new flakiness and digestibility,
Crisco always is of the same freshness and consistency,
It’s uniform quality makes for uniform results,

Cake Making

Crisco gives richness at smaller cost, It

making back to popularity. Butter bills are reduced and
cakes stay fresh and moist longer.

Lrings cake-

airplune training city in the hedrt of
France. They have today fighting |
squudrons upon the Eastern Front be-
sldes American fliers with both l!u-i
English and French forces, The
brilliant work of these men s well |
known, The speed of growth of the
American alrplane force depends ul-l
mosl wholly upon the supply of en-
gines. 1 anticlpante that America’s
air strength will begin to be directly
felt as o fuctor in the western
campaigns this autumn, It % felt on |
a smaller scale already. |

No oyge can complete a journey such

rend

as | have undertuken without pride |
und confidence in the American ef-
fort. 1 have to tell of a new force

wiiich is coming into the war, a force
which comes fresh when some of us |
ure wearied, which with al
most unlimited potentinl muan power,
und which comes, best of all, with =«
determination running thru
every rank to see this thing through

COmes

resolute

il ¢ B
Meet the whent crisis by recogniz
ing it—join the

“wheatless-till-har
vast" club J

E. 0. HALL & SON Ltd.

HONOLULU
Distributors

for the

TERRITORY OF HAWAII

Gzt our latest prices

w3

~




