
zAt Your Service

-JModem Inventions Are

Making Housekeeping
a Modern Industry

TESTED AIDS FOR THE HOUSEHOLD
look in Part II, Tribune Graphic, for Detailed Illustrations of the Appliances Described on This Page

ElectricityNowDoesEvery*
thing but Put the
Baby to Sleep

Walker Electric Dish Waaher,
Made by Walker Bro». Company, Syracu»t>, N. Y.

Many dishwashers have been invented and
-iut on thc market ln the h<>pe of solving tha*.

apparently ajasajl hopaleai of all the problem:
i>f the housewife.diah v.ii:-riir,p.
Some are run by elect ricity, some hy hand,

hut the majority of them are large, eiaborate
afT:.irs that, while an idcal mnvenience for the
housekeeper who has n iarpe family and dishes
lo correspond, li tomewhat cumbersome whei.
'here are comparatively few dishef to be
washed.
The Walker Electric Dish Wasi.er ip neither

larpe nor cumbersome, and it does the worl.
v.ith thorouphnetss and dispatch. It is a cylin
der, 22% inches i'i diameter, and ll eitht:
mounted on a portablfl bnm with three steel

!eps or provided with wall support brackets.
whioh attach it solidly to the wall and allow
.a permanent conr.ecticn to bfl made with the
vvater supply and waste pipe-.
While the portable base Ifl best if the ma

chine must be moved from plaVM lo place, we

recommend the wall fixture, as this does away
with the work and bother of earrying water

every time the machine is filled or emptied.
In the bottom of the cylinder is a sinple-

blade dasher, so peared that it will be revolved
by the motor placed on the under frime work-
lagB, Two circular wire trays, one plain and
one with concentric racks, are fitted into the

cylinder. The plain tray is meant for plasses
and cups, whieh are turned upside down upon
it; and the tray with thc racks holda silver¬
ware and china in such a manner that the sil¬
ver is exnosed on all sides to the water and
Um plates are kept on edpe ai.d well apart.
After the loadod trays have been placed in the
machine, ten fluBrt» off fcofc, «>a»y water are

run in and *...« mou-r i.-> turnod on.

For svashir.p, the machine is run for about
two minutes. us the da«her sends the water

apainst the dishes with such force that they
are cleansed thorouphly in this time. The

soapy water i*- .hen drawn off and the machine
run for another minute with elear, hoiling-hot
rinse water. whieh sterili7.es the dishes and
leaves them 1 cady for dryinp in the racks.
As the dasher is the only thinp in the cylin¬

der that moves, no possible injury can occur

to china or glassware.
The cost of operation Is two and *hree-eruaT-

ter cents per hour. The cost as estimated
here is based on a rate of 10 cents per kilowatt
hmir. The price of both types is the same, $75.

WestinphouAe Electric Pot-Type Percolator
Made by the Weatinjrhouae Electric and Mff.

Co., Eaat PitUburgh, Penn.

THE pleasant thinp about a percolator ll
that the coffee can be prepared at the
table and the proeess repeated indefi-

nitely so lonp as fresh coffee i? desired.
When it lf an electric percolator. the top-

7:otch of omvenierice in cofTee-makinp is at-

tained, becau.se a'.l one has to dr> is to put the
.offee in the btlket or container, fill the pot
v.ith cold water and turn on the switch. In
either ten or fifteen minutes, aceording to the
strength desired, the coffee will be ready for
the cups.
The cold water in this percolator will be boil¬

ing in one ar.d a half minutes, when percola-
tion begins and continue? steadily until the
coffee has reached the desired strenpth.
Of course, the eontinued contact with the

water draws out more of the caffctannic aciu
than is released in the filtering proeess. and
consequently the infusion has more of an

edpe" to it than the mild, aromatic product

of Vhe fiJtar. Hut for those who like percolated
coffee rather than filtered, this little machine
will pive the best of its kind.
The Westinphouse percolator is made of

aheet metal, nickel plated on the outside and'
tinnad in6ide. The coffee basket is made of
Orman sHver, and the cover has a glass top.
The handle is of ___nt___ wood, and six feet
of detachable, floxil.Ic cord, with a separable
ockrt attachmer.t, supplitv the hoat from the
nearest wall, floor or lightinp socket. The cosl
cf operation is three and three-ouarter cents
r-er hour. Prices: 6 cup siz«, ST; 7 cup size. ?!>

Apex Electric Washer, No. 1-B.
Made by the Apex Electric Appliance Co.,

Chieago, III.
The tests piven to this washer in The Trih-

Institut* laboratory show it to he one of
the most efficient in the market. It is an odd
iookinp arranpement, made wholly of metal,
th»* wrinper alone excepted. The copper .ul.

Electricity and electric appliances and utensils for the
home claim the Tribune Institute page for this week. This
is partly because an unusually interesting collection has come

in for testing, and partly because of the exhibit of the
Institute to-morrow and next day at the New York Electrical
Show in the Grand Central Palace.
. All these appliances have already received thorough tests

in our own laboratory and we know that what the manufacturers say about)
them is true. Of course, we cannot vouch for the aetual length of wear, because

that is a point that can be determined only by weeks and montha of daily use.

But we can guarantee the matcrials and the construction of each article and

its ability to perform satisfactorily the service for which it is intenoed.
These qualities will be demonstrated agam for you at the Electvical Show.

Experts from ihe staff of the Tribune InsHtute will be in attenclan-^ to show

you just how these thing. are made and what they will do. Meals will be
cooked wholly by electricity, and electric machines sueh as dish washers,
elothe. washers, vacuum cleaners and the like will be put through then* paces

for the benefit of the housewife and all her questions about them answered

to the best of our ability.

is trianpular in form, tinned inside
and hunp on a steel frame mounted
upon casters. The bottom and side.
(,f the tub are lined with smooth-?ur-
I'aced, V-shaped metal strips which
act as a washboard.

Fill the tub with soiled clothes and
hot, soapy water, start the motor, and
rec what happens! The tub rocks
i.aek and forth exactly like a cradle,
daahing the clothes to and fro over

the ridpes and forcing the water

ADeLaxef.lex.tric Washing Machine Ihat Rncks the Clothes in a Cradle and Makes
Them Scruh Themselx*M Ouat an Interior \\ ashboard.

and steam throu'h them. The consequence is
an .excepiiunally thornuph scrubbing, as ef¬
fective as any done by hand.
The hiph-grade wrinpf-r has reversible rolls

and ll of the swinpinp type, so that it can bfl
used in any ono of four positions. The rollers
are equipped with a safety release for emer

gency use.

The t'.b and wrirper bavfl --c-parato control
levers, BO that they can lie run scparately or

together. The machine works *vry quietly, and
all the moving parts are covered or so placed
that they are out tf harm's way.

Cost of operation, two cents per hour. Prici
|1<JQ.

_

Simplex Nursery Milk Waarmer.
Made by the. Simplex EIectric#He>ating Company,

Cambridge. Maaa.

'Tf you should have a baby that wakes you

ap at night".M all babies do.your chances
of stillinp his clamor are a hur.dred to one if

you po-sess .1 Simples Nursery M.lk Warmer.
It is a nickel-plated cylinder just big cnqugh

to hold the broad metal coil whieh is thc heat-
inp unit, and the "Hypcia" BUWfag bottle.
The cylinder is filled with water up to the top
of the heatinp coil, whieh extends to about
cwo-thirds the height of thfl bottle. The water

is necessary because it ictl Bl ¦ conducting
medium and prBTCnta o*'-.'-heatinp. Without
;t, th<> coil flroold baeomfl ao hut that the solder
would bfl sure tu melt Also thc bottle would
break. lt can bfl Dlfld in any vessel where it
ran be immcrsed in water.

The Milk Warmer comes complete with
Hypeia bottle, cord. lamp and a special lamp
socket plug that allows the light to be used
while the milk is heating.

Prieaa*.Milk Warmer with S-OUnce bottle.
<T; with 10-ounce botUe, $7.76.

The Hoover Special Suclion Sweeper.
Made by the Hoover Suction Sweeper Co.,.

New Berlin. Ohio, and New York.

The Hoover SpeciaYl Suction Sweeper difTers
materially from other vaeuum cleaners in that
it has an electrically driven brush. It i.s a fan-
lype electric machine, weiphs twenty pound-.
and is pushed baek and forth over the floor
iike an ordinary carpet sweeper.

It is made throuphout of metal, prir.cipally
aluminum, and is mountcl npotl composition
rollers. The bri-tlc bni«h in the noz/.le la re-

volved by being belted to the motor, and may

be raised or lowered to suit different napa by
means of an adjustable roller. The brush
takes up lipht surt'ace dust, sweeps loose all
the clinpinp dirt, and at the same time shakes
or vibrates the rup or carpet, so that any
imbcdded dust is jarred loose and driven by
the suction into the dust bag. A powerful
suction is not necessary because the greater
part of the work is done by the brush.

This machine cleans a strip 11 1-2 inches
wide, and will po under furniture 8 inchea hiph.
It has a switch for controllinp the current, and
is so desipned that cleaninc can be done with
base, wall or furniture attachments. The cost

of operation is l1. cents per hour. I'rice,
$57.50. Attachments, $11.50.

Cutler-Hammer Electric Table Stove.
Made by the Cutler-Hammer Mfg. Co., 144th St.

and Southern Boulevard, New York City.
With this versatilc little appliance you can

sit nt the tablfl and cook an entire meal with
tho current from an. ordinary Iamp socket. In
one small oblong stand, on four slim little leps,
you have a frying pan, priddle, toaster, hroil-
er.'sauci'pan and small oven.

The heater is made of two sheet steel plates
.vhich are welded topether and inclose thc
hr-atinp elements. This can be placed above
or below the cookinp ves-els, accordinp to th'.*
'ype of cookinp demanded.
Thc stand and all of tho cookinp vessels ar<*

made of steel, nickel plated. There are a

reetanfular water pan. with cover and ebonized
woodm -andla, an alumir.um priddle, a toast

inp scnen and a broilinp screen.

lf anything is to be boiled. the heater is
placed under the pan. For broilinp or frying
ihe heater goei on top of the pan. The priddle
ar.d to.tster are, of course. placed directly over

the heater. A flexible cord with a three-heat
¦witeh is connected with the ebonized wooden

tn Bladrk Dishwasher That ls Compact and
Efficient Lnough To He ot Real Vs*

to a Small Family.

handle of the heater, so that thi t( mperatur.
is always under control and can be u_,in>
tained, raised or lowered at will.
With this table stove one can sit at brtak.

;'ast and . lake priddle cake- frc-h and hot a*
they are needed, fry or poach eggs, to_r
bread, broil chops or a small steak, cook some
casserole delicacy or turn the water pan into
a little oven that will keep food warm for eooe
tardy member of the family.
The cost of operation varies from two te *_

cents per hour. Price, $10, complete.
No. 23 Dim-A-Lite.

Made by the Wirt Co., Armat ar.d Lena S_,
Philadelphia, Pen-i. .

For the hall. bathroom, nur<-ery, glckroo_
or any place that raqnires a dim lipht through.
out the nipht the No. _3 Dim-A Litl will serve
every purpose and effect a perceptiMe jarint
in the electric bills.

It is a small atlachmcnt whioh rits any lama
socket and take, any electric b_!b up to forty
watts.
By pullinp a chain live ehangM of lipht may

be obtained. from the full illumination to"ou_-
Tests made ln The TlibOM Institute labor*.

tory show that the half-dim and nipht-light
positions permit a savinp in current ranginf
from '*.', 1-3 per cent to 76 per cent.

This device operate- *vi'h a pull chain socket,
Ul rioisolo.s. ur.hrcakable and will not burn out
It ifl f'ood for a long perio'l of ___>|e_,

Thi- ntanofaetaraT also _hUm n \'o.31 Chsin
Pull Dinuning Socket whkh ia of the perma-
rwnt ityh aii'I doaignod to ba wired to tbe
Chandelier to replaca the ordinary socket. Thii
pives the same deprees of lipht as the regular
Dim-A-Lite, but, in addition, it is so consitruct.
ed that a globe or flhadfl can be attached to it
These devices are made of pood material, and
the itand-urd fvrniahinga are hrushed bra«
ar.d gun metal. Kieb ."iate and other finishei
are made to order.

Prices: No. _:l Dim-A-Lite, ..1.10; No. Sl
Chain Pull Dimming Socket, fl.60,

Westinghouse Type E Electric Iron.
Made by the Wettinghouie Electric and Maao>

facturing Company, Ea»t Pittiburgh, Penn.
This is one of the most efficient electrie

irons on the market. It has a smooth, nickel-
plated finish, weighfl six pound-, and in balanot
and Aap* is really beautiful. The heating
elemcn:. i- guaranteed foraver. The iron heats

rj np thfl axetat heat so
that the current may t d r"- -r fully
iialf thc time.
No matter bov iiot the iron is the handle

remains COOl. Th : iron comes equippfld with
six feet of detachable, flexibl. ronnetti-f -MJ
with fleparaUfl socket attachment Tne cost
of operation is 594 Ctntl per hour. Price,
$3.50.
Dexter HousehcM Slicer No. X 4469.

Made by H*_rrfcaft__ Cutlery Company, Sout--
bridere, Conn.

Nothing !.'. »re i
the n ... bouae, than ¦ d knife. I
father **** ¦ piecfl of work ahead uf him thal
requirefl a knu. he makes for a .-harpener,
H a matter of .- iur.e. He ju.t natural!:*
knows that kniffl will le dull But the Uexter
Slicer has a keen edge, which even hard usa_*-
will not reduce to thc ordinary doll state o.

most knives. It il almost woman-proof, 99.
as an all-round slicer it ll .qually good for
slicing roaats, bread or cake.
The Dexter Household Slicer No. X44Mm

a kecn-edped r.ii.e-inch b'adfl of high-grad*
steel. which ifl leeunly pinned Intt sn .*¦
rubberoid handle. Price, 6'J cents.

IN the arrangem<nt of the rnenas for
the coming week few tatra eup-

pllesi should bfl reouireti for MflBa*
daj, save a alire of ham for Tue«da> B

breakfasat, and .pinach ar.d bccts for
fhe rsenirg dinner. Wa-h the *pin;ich
through several water-, immediately on

ita arrival from market, tfl remove

etery partiilr of grit and sand, and
mIIosb it to stand in cold water until it
ia to be (Hiki-i! \l-o Miak the barn
ever night in a mixture of milk and
water, ailding a bit ol onion and a few
whole rlovea. wbirh will givt it a de-
lecious flasor when rookrd.

I'tilize the rvcrap* of «lurk from Sun-
day's dinner in a -alnu of durk for
Mandas'a lunrheon. and the last ol thr
polroa't for^the esening dinner bv
alicing and rehaaling in a rirh hrown
nu*hroom grav>.
Three roasts are usrsl during fhe

troek.namely, the roun of lamb, roast
of pork and the rlba ol beef. The two
former, howi-4er, net"d not l>e expen-
.Ive, aa amall quantltie*. ma> be pur-
eha«ed. alloaing af only one additional
¦ervice.

Tt» balance the weekly budget and

Monday.
giiA-i _n
Stewrd f'uinre*

I nrooked < ereal
( reoie Fggs f.raham Muffiina

I offee.
MM BEO\.

SalaTli of I/U'k (in lhe rhalmg diahj
I'olato | hipa.
Buttered 'I oa> |
\ anilla Junket.

DDrNaBt,
Forer of f.ame (Irom durk bonesi

I roiiton

Sllerrl Beef in MflflhlflBfl* GfBV*
(¦Bflt nLii.iri pei rflaaflt)

C'roamed I'arsTes PflBataflfl Splnarh
li.rl ;ilail

f al.inei I'uddirig.

allow the pnrrhaae of the roaata. the
fnh dinnera for Tue*4da> and Fridav
have been na-lected from the le*n ex-

pensise varietie.s of the lish familv
i'hree pound* of codfiah in a solid
pii-e will be reqiiin-d for boiling and
about two and a half pound a of Ihe
pan fish. aceording tfl their si/e.

In purrhaaing the roast of pork, get
Ihe piece ronsisting of Ihe tcnd'r chop*-
and have the bulrlier chop through the
bonea, so that the heat mn> pene'.rale
j.nd cook the meat h> the time the out¬
side ia criap and brovsn. Alwavs score

lhe fat before cooking s* ith ¦ aharp
knife Into tin> aijuarei, a* not flfll)
.loea it give the roasl a very attrarhsr
appearance. but it mav hfl more flflflll]
arved, without tearing off large, un-

sightly piece* of the crisp fat.
In prartising lhal due meaanre ol

unnomv arhieh should be Ihe aim ol
ivers careful caterer, small portions
of cuoked vegrtahles ssill l»e found tfl
;.ns»rr adrnirablv aa thfl basis of a de-
lu-iou* cream soup for lunchcon I flfll
ilishra are more arceptahle on a CTIafl*
autumn dav than om- of Ihei-e hot, nu-

triiioim faoupa; and while thev ma\ be
prepared in almost endless variets,
thtir coat ia but a few eenta for the
ixtra milk and seasomng u*rsl ln mak¬
ing them. ( routoiiK of criap frieil

Tuesday.
BKFAKFAST.

*\fi|ile« Stiifled »»illi I ereal
liaflfld Ham Torn MflaaBM

t offer.
I.I SCIIFOV

*>e«m of Spinarh Soup
(Irom laat night'a segelablrl

Dflrlllofll Fgg Salad
Thin liread and Bulter.
Warm f.iifgerhreail.

IMWFR.
\ . Ifi I arili- Sriii|i
without meal i

lliiilrd ( ndllsh Kgg BflflCfl
Maflhfld I'ointoi* Htriag Bflaai

l.l lme .il.
** j r,. .41 .a rl a \\ln;i in Cflfl..

bread are alwavs a good arrompanl-
ment f<ir an> cream sauce, and if there
is not time to prepare them, toast
.fljsarfla may be auhstituted.

I.unrhi-oii dessertri hase been about
flfljaall] divided between eflflakflfl fruit
and simple riKikeil dishes that will fur-
tiish an appet'Vng "-.wect cotirsi" at
ten, slight espense. Ihe coffee fril-
lers, crschi T pudding and rhes.* tart*
heing excelleal examplcs of t.hat can
ln -H-i-omplir hed alonr tb«*a.e linen with

n11 rt in ii iii of exjienae.

Tested Recipei.
( KKOI.K Fif.f.ft.

Cook half a can ol lomatoes flrith
half a in need green pepper (freed
from axeeds) and a flllcfl or two of
linely rhoppi-i! onion until it ia rcduccd
lo a Ihick urass. Siason Iiighl4 with
Bfllt, u 4i-r> little sugar, paprika nnd
ground nnnamon; stir in a teaspoon-
tul of butter, and when it is melted
pour the tomato osi-r tisr round* of
hot hultered liast. I'lace on each alice
a Mflatl) poarhed egg, and keep hot.
MflflBwhllfl melt one tahlespnonful of
bflttfll and let it brown fllightly; add
om- talilespiMinf ul of w rak vinegar and

MEALS ALL PLANNED
FOR THE COMING

WEEK
All reclpes have heen tetted h> t:i<* writer.

VIRGINIA CARTER LEE
Culinary Expert of The Tribune Institute.

1 hese menus are arranged with par¬
ticular care as to the correct lood
values, a due measure of economy
and the introduction of novel and
tempting dishes nol found in the
average cook book.

Wednrsday.
IIKMAKFAST

Orange*
>li-atned lloniim

Flsh ( akea Ifrom lefl over cod)
I'arker Mouse KolU

('offer
I.t MTIKON

Fried Ftacon Slicea with llruaaela
Sprouta

Ite-heated KolU
I'rrsersiil \ppli* wiih l.inger

IM.NNKR
loinalo lioi.iilon

Hn.i.1,,1 lln-asl of \'eal Hrown l.rtsyBflfflllflflHl Pfltfltfl. l.ima Hi-ana
< ahbugc Salad
I ro/rn l'ra< he*

Thursday.
IIKKAKI \>l

drape*
limbalr* of \ eal

from last nighl's dinneri
l-ried Homins (from >eslerda>'* break-

last>
Maple Svrnp

< offee
MNIHUON

( r..l. Meal Salad Fingrr Iflllfl
Coffee I'rilter*

IHVSF.H
Oliir and I'imento Canaprs

Roast Crnaii ol lamb Mint bflflCC
llrowned i*B**fl|B. Halard loiimtue*

l.rapr Fruit Salad
\p|il«- TapiiN-a

pour evenly o\er the eggs. Serse im-
mediatel"..

IPPI KS bTUPPBD u i l II CEKEAL.
Almost ut) of lhe t.Hiki-d r.-rt als w ill

ans4st-r adinirahlx for lhi* appeti/ing
dish. and llie »ariet> seleitid should he
.iKiked in 11.* Mpper part of thfl double
boiler, as Ihough it mere tfl bfl BfltTfld
plain. Wash. peel and core four large,
julcs applets and cook in Ihe following
S4rup: I'ut on<* la'ge cupful of sugar
and a uplul and a half of water into a

saiii-ep.in and cook td a thick s> rup.
Then add the appU's and turn aa thfl)
i-ook. When transparent drain, place
in large saucers and Hll with the pre¬
pared cereal, pouring aome of it around
ih, has.* of the fruit. Cflfla* dfl Wfl the
*>rup. pour flflfll thr appli-s and ceri*al
aad *fltTi wiih iri'am, Sfl evtr;i -i ,.i.

4i ill be niiuirrd.
CIAB MFAT Sxi.'.I).

Plahflfll rrab meat maj ¦«**« b« imr-
liaa,.,) iii small ijuantities at most of

the reliable lish markets. nr a gnrxl
qaalit) of the canned sheii hsh mii> be
¦Sfld. T" serve ihree pers.ni*. use one

cuplul ihalf a pmt) of thfl Iflltfld lish.
I hill on the ice. add an equal <|uantit4
of Fhredded lettme, two ihopped hard
boilflfll eggs and one table poonful ol

Friday.
BBIAKFAatT.

< nol.i-d ( ereal fl ith Vig*
St lamhli-il Kgg* with l.reen I'cppera

rVflaasflfl lloney
Coffee

I.I NI IIKOV
Cold Slired l.amh Tomato I'iiklc

I'olato Sconei
< hes- Tarta
IMNM.lt

* lear Heef llrolh with Macaroni
(frofll bflflf extrarl or houillnn rBBBB)

! ried Pflfl r*lflh l.irlure Bflflffl
I'otflt* i'liff BaflBBrflt BfljBflflb

Slicid TfllBfltfl.
. -.ii.il.. lefl I reain \> 11h Caramel Sauce

drained. hottled capers. Sprinkle with
a good pinch of salt moistened with
ma-, onn.iia,- dressing and hll into a

saiau novsl that has been l.ned with
crisp U-lturi- lease*. Pflfljf over sul-
hcient flf the dresfllag tfl ma*k tht
>alad. and jt. r.ii-h with parsley and
rings of picl.lrd beel.

(OF1KF. FltlTTFKS.
Cul aomc stale bread into neat hut

rather th:.k «*lict ¦*. and «oak them
lightly in sery strong and slightly
sweetencd coffee. Heat up the xolka of
one or two »*ggs. arcording to the num¬

ber of fritti'rs >ou wish to make; add
two tablespooni ul* of milk for each
egg flflaaat, and «eason with powdered
sug;ir. a pinch flf «a!t and another of
crm-nd dBBBBMrB. Urainthe hread thor-
ougilv, il:i) in thfl sgg mixture and try
in deep hot ffll Ifl a golden hrown.
I.ay flfl browfl |..7per lor a moment or

iwo nnd u:i*t liherally wiih powdered
Bflfjar. Thfl crflata ahflaM be remost-d
Irom thc alleflfl ot I. r.-ad and the outaide
of the frltters ahflaM hase a rich. crisp
cru*t, while thfl in-ide is light and
moist and ijuite strong. with Iho coffee
flavoring.
BACON WITH BBUSflaOJ SI'ROl TS.
Although the idea of rooked vejfe-

tables for luncheon may eeem rather

Saturday.
i;iri*Ahi\sr.
(,r.-en (.ages

I urookt'.l Cereal
Breiled Kidneya

K.nsed Uusks Coffee
I.I N< IIEON.S

rirnwnrd *. egelahle Haah
Fgg Sandwli-heit
Cracker I'udding

DINNKU.
Scotch llrotli

rnni l.iml) bonea)
Rttflflt I'ork Apple Sanre

Bacfld Pfltfltflfl* Mutlered Carrota
l.etture French Dreaalnf

Fruit Jelly

sir.mge at lir-t. they will he foood tfl
give a /e-t to Ihfl flthfll cdlhle*. aad
will act as an appeti/ir. I r\ rnir doien
Btatflfl of hacoii. and BBflfl t*»flh«d plaee
where they i* i11 Keep hut hut not dry
out. I'ut into the aami- frving pan a

¦caa* itaflti of coohfld Hrua'.;* -ptnutt
and turn jr,.i frs ihem Ifl lhe hot hacofl
fat. flVhcfl BU,'iiiig hol and beginnini*
lu color. lilt oui, place in a hrated
segetable d:-h and swann »ith paprik*
and a \er> little *ali. i' lhe latter it re-

(luiricl. La) the slires of bacon o»_er
thfl sprouts flflfll s.rse immediateb. Thia
ia an extell.tit method flf u*""** JciNiked sproula thal bBflfl been left oter
from a pr04 iou* dinner.

CKAtKKR FinDIMi.

Lay cracker*.. either broken or wholfl,
i.; ¦ 'ei*p diah and pour over them

enough slightlv salted milk to cover
them. Lay flhoar) plate on topof tnem
to hold them d..»n. and *>et in a .arin

place for a couple flf hour*. <t uru"
thev are like jells. Sene in tBU<er«,
wiih a iaser of Jells or jam o»er afl-fl

porlion and top with *poonfula fl*

a4sea.|. ne.l whipp.d <-ri-jm. tlaiored wlj-
vanilla exlrr.ct. Hu*t the cresm "*«"

grated nutnieg before aerving. nm
ia an eapeciails gmid desacrt l»r Bfl*
hiiilrer. » middas meal.

Sunday.
IIKKAh. '\>T

Baked ( aramel \pplefl
< («iked t ereal

( rr..iii..l Clam* on Toflflt
I'opoteni ' offee

Sl IM'FK.
Mock ( hicken Salad
(fn>m roast pork)

Bread Slirks ol"n?1
Stewed l%a- Frull ( ookle*

niNNFR.
( ream nf Tomalo Soup

Roflsl Kih. of Heel LNtBtB < ri-stueti*-
( auliflower t r.am Saucfl

Apple «nd Nul Salfld
Cherrv Hlaijue < re«m_


