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Some Advice for Those Who Are Over Weight
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. RECIPES jelly. Be sure that each layer is firm i
By VIRGINIA CARTER LEE previous to serving add to each pint the TESTED . before the next is added and set in the
stiffl ;\Fhlp]‘md white of one egg, Shake Grah “Hurry Ups” icebox to chill
L . well before serving. raham u P . .
h SME re to he ; o ed Vegetables on Rice
N avoided utlesa under the dee: To make the hot slaw, use threo: Sift together one cupful cach of wiite CuMTied Vegetables on Rice 1§
tions of a competent physician, “““&“ of ari;eadj of ﬁf‘bbsﬂgz‘;‘d];"'-'?_:‘;‘ ;:{ and graham flour, half a teaspoonful of -ut & quarter A& pot s i
But a moderate reducing diet in which the other Q““.‘ S At i L s ly'h Hi galt ard four teaspoonaful of baking beeled onions and turnips into dice an !
fats, sugars and starches ave conspicu- Supper salad) ard slice into shreds. = i ; o b hich is Add a quarter of a pound each of colery |
ous by their absence can be the means Cook in salted, rapidly boiling water for B iy v powder and rveturn the bran which is and carrots cut in tiny cubes. 1
¥ 3 S g twenty minutes: (:en drain and press e 2 ved by the sifting, Rub in with the fopeni e A
of taking pounds from one’'s weight i Plac shall COANDY [ - = removed by into a saucepan of boiling, eal T ;
without ill eifects to the bodily health. out all the moisture. Ince in a shallow : finger tips two tablespoonsful of short- and cook for five minutes. Drain and ¢
In the § s for the coming week B88ucepan and cover with the follow.n ening and add madually a scant eupful dr Place in a large fryving pan wtn |
s \i m;'nf!l; P foods h'wg been SBuce: Two tablespoonsful of meltec of skim milk. Beat well and drop by the » oniltahlosﬁcanfu] of hot shortening ana !
:ﬁﬁilﬁat:d]' t;:o %T::Tﬁ p;:\(:*.:rt'-‘..weiih the o]reu,tol'le Yens J',on;ui Ofiia]tl;n?:l ?iu;lrl;}:l‘i i spoonful onto a greased baking sheet. = raﬁ;d}y until seared over. FHave {
e b 2 . of a teaspoon of paprika : ; Tl : ! S Neroai= 8
exception of eggs, have been reduced to  oynfy] of white vin?ag:u'. Set the pan | . ] B;l;e i im/hol OYen aboal  tWeIVE. BT ready = pnt %f br?,:‘;'n “,'fl,}lﬁ,‘:l r',.'.'t.‘,f Tﬂn; f
& minimum and truits and green vege- where it will not boil, cover and let ' Exercise and Grow UM . MIhIERETTpoWaeE A1) RAUR D OvRL he
Iesis ahly a1s e and el Tutly "0 T 18 miniten ' Thi el peind Coties el L
r-m‘l'lt?‘ nul}’f I}%fh us?:ilantrh‘hg *S:S?tsaarg Supplica for the week will include at e Mix together one and a half table- ge'rve on a mound of hot, steamed rice i
1?!':19..:03 tr'1 : t 'l “: r‘i‘(‘ti 'nn(‘ :'n‘cra].l y of the butcher's two ounces of smoked beef i : in i 1 spoonsful of cornstarch and a quarter of Dust with salt and paprika before
: Sli;’hél‘:’“ﬁt}ii‘i ﬁj\f\r r:i.nld ;nﬁde Without a% 4 cents ‘an ouneo, h::llf i poumll ﬁ; ol SR LT a cupful of sugar. Add gradually half a  serving !
¥ 89 bacon at 45 certs a pound, one pound o ' huli of the problem, When one : i A -
ere~m or mlk. \ 5 g t ; . cupful of warm water and cook, stirring raham Bread
Hais & lomon Ju thisequsriers of @ LE:: a%?:ef é;( tl‘ﬂ!wstciinz;%n l?oé:fp:?nsdd reaches middle age in perfect cnrl:jstantly for five minutes. Remove WhOIB M¥hieat end G a half cupstu !
_ gl.ass c:f cold water : inq_tl ]mdn hlefore cents a pound ' quarter of a pound), health anrjl the hody has. onl_y from the fire, add half a cupful DE, p\fne_ Mix together .(mt: ﬂ'!.‘rlld. ;’L;}i: .‘,.I;{,.. ’
§ Dbreaxtsst will aid _""“‘;::""I ¥V ”mﬁ" one slice of uncooked ham at 45 cents a to renew itself and nothing ia apple juice and the juice from half 8 cach of whole wheat and graham flour, :
! ing supeiﬂ‘.Tlons fat, .1]1;:.31: slmu;d. ’®  nound (one pound), one pound of done to tear it down, natural- ]omnn.’Con! and stand aside in a eool half a teaspoonful of salt, thres tea- 4
left se\'orc‘!.‘yl alone and used only in chopped lean veal at 45 cents a pourd, P TR T e e pluce. Toss lightly together three-quar- spoonsful of sugar and four teasnoonsful |
small quantities when cooking, and a slice of salt pork at 12 cents. : i S ters of a cup.ul ol diced pineapple, one haking powder. Gradually moisten
i Remember that the aim in view is to At the fish market one pound and & only o normal ration is eaten, cupful of orange pulp and one cupful of thios dry irireiionts wilhidne ant.a Halt }
e'—"""":‘,‘;_a“d,.‘}]":_ ll?- such a “'L‘-".d‘:h?s half of halibut at 40 cents a pound, two No one loves a fat man, pri- : reeled and “‘-‘"df‘-"." Maif‘g“’l grapm:uf{;;; cupsful of water and three tablespnons i
i mmi: . :‘_U':‘h“l . 'V.i : '-IIT 2k uphc‘)r f.‘l}{"l e pounds of cod at 20 eents a pound, two marily because a heavy, cum- ' alves. Arrnn.r._;t, n 1 .'l .\i-{l.:l,ltlu.‘l).:u Ji:.'l pd : ful of moleeses. Mix well, turn it a i
i each day than is built up by the 1ood pounds of weakfish at 28 cents a pound borrone bt s acleitc oy over the dressing T.h:.l.l 18 been blende preased bread pan and let stand for
f . consumed; thus, U youl wre @ very § St it S the shell at . " with the stiffly whipped white of one  §oo 1y minutes. Bake about nity min- |
i hearty eater, lessen the quantity of food 15 cents a dozen 2 * to the eye, but underneath | 3 epg. Serve immedintely. utes in & moderately hot oven. i
vou eat and at the same time see that “Dai i 5 o ? this is the idea that a fat pey- ™ x = == : 3
44 w3 PR v airy sunplies will amount to $2.85, is is idea that a per & Gitean . 4
!_, }o?‘; dl'-:ll} nr:‘f:k}'}gs 3{:; ;].fil‘:dlq\ ig'ill::nfi?r;u]d Milk, four quarts Grade B bl‘lfk, 56 l son is lazy and cares more for the delights of the table than for the joys of activity. ! 1 d Apl‘:l > icounid 62 anles Frozcn Macedoine of Fruit ;
_l not be'u“d: aﬂ:i: cven the hoiled dress- E"?ftgv one l_‘i"-"‘_lf”dl of gtgh"e th‘utt(lri ?““ These menus deal not with the olese but merely with the healthy person wha l T"';' R e L t(m: [.Ifdu (o lhll'm m Boil %mle if_‘up.'il] ?f %E.:ipfl“ii1:ll'r:ﬁ i:‘? :
| ing must be avoided. A recive for fruit dgze:rg?gl:nt‘doﬁﬁo &0 RN SIS s about ten pounds “aver weight.” And [or such a person the intraduction of exercise l cut & 1‘:”1 1 fqn:‘:e{;:: 311_]('1' with three :33 ;:{E tli'r".::nosl::fauri nnfrlz;’létlr:l1':lﬂﬁ1;-'-ﬂt d .
sal>d with white of egy dressing will be Marketing vrices (for four) will an- into the da’'ly regime is really more important and more healthy than the cutting out snepiur=g = . . in two tablespeonsful of cold water. Stir  F
! found among the recipes and in prepar- 3 & r (fo B ounces of sugar, the juice of half a n two e : - :
ing m;wk French d‘IFC‘ESi"-}s'. m‘”‘nd.pto- proximate the following figures: of food. Sometimes merely reducing the liguids taken and giving up sweets and i lemon and a broken stick of cinnamen. unti] the gel tine is d'.SSDIV"_d' ;f_:m_ a?"_z )
1 gether half a teaspoonful of salt, a Butcher's bill ... ,...,....,.51.08 fats (hotter and cream especially), and taking lemon juice and water, will reduce. 3 Cook only until tender and transparent. add three-guarters of a can 0 ]ﬂ:ntrll }
o f f { iFa, Ew Fish bill - ., L.80 i : 1 e e . | Do not break the truit. Take out the pineapple, one small banana pecled and :
quarter of a teaspoorful of paprika, two 18n bi SISO RIS GO v one sufficiently, if only regular exercize is not crowded out of eur busy lives. ieces of apple carefully and add to the masked, the jvice of one lemon and the |
ttﬁgigzn(:g;;{:i”ea(:% :‘:‘n]\-t-?dtnn;l:izp:r}iicg D:m;y pr{;uc. et e the automobile is not an unmixed blessing—it insures us fresh air and change ! E:txficp one ptr:lblt-'ﬁpmmffl] of gpranulited yellow pulp from two oranges. F reeze ¢
a‘r:d ‘fim'rar. Mix If.ur“oﬁghl\.‘ before Vegetabies ........000n.... 2.38 of scene, but our legs may atrophy and dicappear, like the wings of some prehistoric . p;‘eI:al.mle softened in thre_? tablespoonsful slowly ond when }tlht» rw_xtun;_ he'k'.ﬂ:.-.s t:; i
using - GTOCOTION] i ialis ik s aiaiarersral 2daml animnls, if we do not use them more regularly, whether we need to or not, merely to | of cold water. Stir until the gelatine is  congeal, stir in the white o it )
{ For the exg lemonade, prepars as b d of d tne the bal f th tion b drastic diats $w dissolved, take out the cinnamon and sti‘fly whipped Continue to freeze up- ;
' | usual, making it rather farp and just Total $16.00 | SO n e g e beinnraitithe utien . 1B dras S mould the fruit in layers with the cooled  til irm and smooth. :
} 3 ' wart g LR O OO LGOS Cheltes moderalion plus exercise. A z :
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Monday | Tuesday [ Wednesday . Thursdav l Friday I Saturday l Sunday :
! H 1 ; IREAKTAS " SAKTFAST ! CTREAKFAST REAKFAST i BREAKFAST
! BREAKFAST i BREAKFAST . IREAKFAST BREAKFAST i REAKFAST { B A , £
! i Grapes [ Baked Apple Halved Grape Fruit ' Stewed i'ri ith L I Sliced Oranges | Grape Juice :
! Orange Juice 1 aled Apples . ik _D‘t' L ! ewod i‘runes wit emon H = !
Frizzlelrj gmokueﬂ Beef Broiled Hnnm!_ | Bhirred Eges Toast | Fieh Sovifle wilh 'Iumntm-n. !. Broiled Bacon ! Scrambled Fggs Toasted Scones ! Cereal Wallles C‘(;f:::amon and Sugsry i
5 Graham “Hurry Ups' 1 Tea Groham Bread Toast Colles - Tea |
Toast Watercreas Coflee | | Panned Hominy Cakes Coffes | { N N OR SUPPER §
. Cafeé ap laft (with hot milk) ! 1 LUNCHEON | LUNCHEON 4| T MEON ! LUNCHEON | LUNCHEO? PPE :
§, LUNCHEON LUNEHEON | Bread Sticks Vegctahle Satad | Browned Corned Bref Hash . Crrried Vegetubles on Toast a‘ Fish and Pickled Beet Salad Roasted fJ}'stfr; - LA
| Lettuce and White of Egz Sandwiches Fish Chowder Crockers Muck French Dressing | Thin Bread and Rutter Fie Letienade White Grapea Quick Whole Wheat and Graham Bread [:.in hug!cizl:. .
r Tea Haked Apple | Fruit Salad White of Ezg Dresslng | Ginger Ale . Gran Cookiea | Canned Pears L : i Hot Apple Sauce Tea | nger ies §
| e ey
DINNER : DINNER { DINNER DINNER ,' J“-“‘ﬁ“' | BINNER g_ DINNER
! Tomuto Bouillon i : Broiled Ment Cakea Fruit Cocktails Celery Bouillon I I _Ioll';m;?m;ﬂ b a Vegetable Soup Chicken Bogillon (from cubes)
i Broiled Halibut with Lemon i Potato Balls Stewed Tomatoes i Baolled Cod Lemon Sauce Parsley Omelet Siring Heans . Irm“u m_'_ 5 Broiled Lean Ham Hot Slaw Veal Loaf Curried Rice {
] Brussels Sprouts Bread Stlcks Watercress Salad | Splnach Tomate Jelly Salad Balied Stuffed Tomatoes { Boiled Potatoes 1 Spinach a
{ I"rune Whip | Grape Juice Jely with Orange Sections l Cider Frappe Cockies Apple Gateaw Z Graham Bread Fruit Jeliy | Canned Peach Whip ! Frozen Macedcine of Fruit :
[ ~ o - - S — o — - -
LS
~ |
L) -\ r ® |
| 7 he Locomotive That Runs F irtyv 8 - NN |
§ R rom urtyville to potless own |
|
. } Tested and Endorsed in The Tribune Institute '
OMEN, and men, who five| men than women come into the )it affectionately, while the women | tab is in operation, speedy and | vector of the Tnstifute is about to|are to bhe replaced by L\‘.‘(}-in(‘h[;{h‘t”‘v be run through even theto keep the water hot the cost is
W years azo haggled over thEI‘Tribune Institute and distourse | "shy nﬁ'." and are n ii.tt!e- afrmid the | thorough 1esults are obtained | izht the helpful gas flame hofor lswivel casters, which will raise the rinsing and blueing waters 10 an 1.2 cents rmore hour, wth et
learnedly on the relative merits of | thing will bite, Bul a few “wasl-

ind thought “the old ene would do

price of 8 new washboard

wash- |

useillating tubs, revolving cylinders
| and vacuum cups.
now are bl.thely comparing the rela-! yaun strong for “handw

tive merits of $150 electric
ng machines; it is only a guestion | to buying a machine, anything that
of “which one?" We say “and men” | carries its own mefor along, the |
ndvisedly, because, to be frank, more | men prick up their ex:1 snd regard

vas for women.

Men have never
ori™; that
But when it comes |

Institute Tested Recipes

Each

[EDITOR'S NOTE: These confrib-
wted recipes bave ull been tested and
andorsed by our Domestic Science Ex-
nert.
that is printed. [f contributors wish
o huve rejocted recipes returned,
gtamps must be enclosed,

We pay $1.00 for each recipe

Delmonico Pudding

eerve at a cost of about 30 cents.

Candied Quince

strikoes,

washing machine as the onlv solu
Ggon—for ewvilized man must have o
clean ehiry, and as for th:
|rompers, they are the real test of
any machine'

less Mondays,'
laundry

1

i

“Simplicity” le

bahiy's

Getting Up Steam

under the tuly while it is moving is
| the second distinetive point of this
maehine, and it resulted in raising

peculiaritios,

no turn for mechanics, simplicity
of operation i8 a point hard to over-

varhly eleanse one loal (equivalent alv 1.5 f
Y W)
merits and shovteom: | e X

bis would be

vii sheets). Thus this tub rams |

removable;
trength

with cofTes stamna and badly soiled

igh towels, one white skirt was

1 quart milk, Y ocup jam. 2 pounds quince 2 pounds sugar  ¢stimate. very dusty and grimed from wear
4 tablespoonsful 3 egps. | Core, slice and weigh guinee. 1he oblong SORRCE !.ub.. 200 x4 with o dark deess. Al were as clean
cornstarch,dis- % cup sugar, ! Scald slices and boil hard for cight x14 by inches, i3 perfeetly smoolh as possible at the end of eight min
solved in 4 la- 14 teaspoonful | minutes. Remove to preserving kot- w-.Lh.m. it has no [J!’Ul’liht-]:I.r.l'lﬂ.‘.f\ Or | utes! Childron's badly soiled cinthe
blespoons fu | salt, | tle containing sugar and onchaif =~ nSides” of any sort to rub D would take longer, though soapin:
cold milk I teaspoonful va- | cupful water. Place in oven to melt lothes or to get out of order. Tho ind souking expedite matters.
nilla, slowly. Let cook until clear, Re- | '8b simply moves :~t-1L‘1:\\':1r.i and :rur‘ In the pleture the Assistant [
Directios s—Allow milk to boil, | meve and drain the picces. th!n::;:‘? I“':mf(’;l‘f:vr':‘_lt'::j‘m:r"‘lt“"r_h'l_”[’."}:“I R =
then add cornstarch dissolved in | o0y slightly moist, roll in granu- the muu'mlphelm,\J‘.lt.-.fi.._.r,-.,.‘.l ”‘,-' h Let & Locomotive Be Your Lapn-
cold milk. Cook together for fif-|'8ted sugar, , L

teen minutes, stirring often to keep |

from lumping and burning.
the yolks, add sugar and salt and
add to eornstarch mixture after tak-
g off stove; cook aguin for one |
minute. Add vanilla. Turn into a pud-
ding dish and spread over one-half
cup  apple,
blackberry jam,
ringue made from the whites of the i
aggs, two tablespoonsful sugar and
one

warm.

dessert, especinlly good for children
and invalids.
over, that the meringue be browned
in the oven to give a better appear-
ance and flavor. Also, if gerved cold,

it

more enjoyable, except for small
children or
stomachs.
cient dessert for four persons at a
cost of about 60 centa

d 1 cupful sugar |

Dl G 1 cu:fui chu‘;ped { for the approaching holidays ‘and
l?ﬂpecially for those whose preserve

tloset is not 8o well stocked ax usual,
| The raisins blend in very well with
the tartness of the cranberries, and
| afford a decided change from plain
cranberry

1 cupful water

Mix all ingredients and cook over |
slow fire about 20 minutes. |
Mrs. J. J. O'C., Washington, D. C. |

T(iis is very good to serve with [nakes two tumblars of marmalade
' o makes &n |at & cost of about 85 cente.

Beat |

cloua,

: |
quinee, raspberey or

Cover with me-

teaspoonful vanilla. Serve |
R. V., Oshkosh, Wis.

This is a light, easily digeszedl

It 18 suggested, how- |

is believed it would be very much

invalids with weak |

This recipe makes suffi- Mash

Boil
often,
Thin

Apple Raisin Conserve

apples
raisins
Juice of 1 lemon.

t as & rel It

This is a distinetly new econfee-
ticn and as attractive as it is deli-
It makes a delightful addi-
t'on to a fruit salad when cut in
narrow strips and atfractively ar-
ranged.
died ginger,
frozen puddings or ice cream. i

It is sugpested alse as a decora- 1
tion for eake icing in place of the
much used candied pineapple.
amount makes about two pounds of |
the confection at a cost of 65 cents.

Cranberry and Raisin Marma- |

1 quart cranberries 1 cupful sugar ‘
1 cupful raising

Pour
Cover the saucepan and bring to a
beil quickly.
raasher.
through a strainer.
supar and raigins (cut in pieces).
slowly 80 minutes,

R. V., Oshkosh, Wis. ;
locomotive.

connecting rod and ervoszhoad of o

water, as tosaed
the clothes from one end of the tul
to the elher,
the heating of the water while the

dress

By the velueity of the

with and asdins

in combimalion wit!

In combination with can-
it 13 delicious with

This |

lade '

1 cupful water, |

water over eranberries,

Mash with a wooden
for three minutes.
Add

Boil

stirring
R. V., Oshkosh, Wis. |
{s an excellent marmalade

sauce. This amount

complicated. by t=ns burner'is the driin
fead  the  enthu- As You Go I
indls and the doubters alike to the The use of the giant pas burner |

Lt owide and

thougzh
to accomplish
vie-way casters make the mach
stable, but difficult to move. T

ho kil

P S el

any divection,

| 15 the twelve-ineh

rolls.

| putting the tub in motion. Near the | tub two inghes (thirty-four to thir- | hour, the cost of operatisn at the
ol wide "‘;; gix inehes is standard height), an. New York rvate
¥ by a side serew valve, which tukes | make it easier to move about in|less than 2 cents (1.6 centzy for
« thiree-gallon pail and emntids thoe |
ub in three or four minutes | forty
live seconds to the pail),

" 1 cents

|a full-sized family washing.
A special feature of the wringer | teally no Lasd S ishor RO
Wringer | only supervision and adjustnisnt of

pund tub may Le in operstion at the | the machine,

chargy
through in ten to thirteen minuotes, |

strokes to the |

wias  ran |
|

wanld be

If gas is used durlng the washing

$1 a thousand, In

Iess than 1 cont,

Hrae-

chine. Frice

turing Company, Believille, Ml

New Yorl
with 80-cent gus, the cost is slihtls

Locomotive Electric Washing Ma-

Made by the Remmert Manufac-

1 feet longe |

T L 4 espeeinlly conveniont
o i ! N, The Locomotive, recently | iy heat as the operation profegds, | WiteRas Sa i
"‘-‘-D‘-W_’-f“[«? as Wi‘_ll an & nourishing tested out in the Instibute labora- | petead of cooling off, as is uswally | e eans 8 A ATLTESS
sundwich for (?hl.lth'(:'l"l. the nal‘urall ory, has Several abtrusive viriues| hn ease. Hot water BTN .,-,;.1..,.11}',]""" michine Iatarhlg thii S
apar of the raiS!ns satisfyingz their : that are distinetly its own, Ferhups |, quals efficieney. The cover has a R et b e S i
“sweet tooth.” It is an aid to the | o firse of these is “simplicity” and | safoty valve te let off - ;‘,‘m’ for BI8 iascrape bl s ‘\i
housekeeper who has been unable to | (hen 5 muchine is to be handed | steam. EUSRUG ever Sties om0l SheR )
do much preserving. This recipe over to the tender mercies of et e when nat |.r: L.ml-., 50 L[Il.'-.'. it miy h(.l
makes three emall tumblers of con- | Bridget, or even to a misiress with| Juded sheor lingerie, table linen | deed as a table, and the wringer is

Lokez

thira
CEE S

SN
Phe

A

the water (twelve gallons, which Needs a Space Onl}' | snime time gnd still keep up the rate
9 efficioncy, | half iils the Lub, this heing the 1.5 Fezt Wide ‘!'Itirt\:-'si-"w‘ l“("l_"lpl'hl.‘.'ﬂ SEh I ,
proper leve ) degrees, from 140 \ 0 | S i
! l”i;_r“ ttl 3 i“;”’h Tﬂr' ;? | Another eharacteristic feature of | minute. A full
Cto 150 deprecs, during 18 eirh A
E ] i L 3 % | this washer is its shape, as it 1s longe
Its First Name minules that were necessary to thor- | L _‘ . : 7 a - O i
MARKINE. has  ils  own | and narrow, occupying a oo space | The o

ent poesitions for cenvenieres in s
me vitsing and biueing tubs, how-

down on the lever.
More About
The “Makings'"
As to materials and construction,

he capper tull ensures endurance
and high heat retention properties.

Jjune

t vour Sewicefh’{ '
¢ |

gallons of cold wuter were
beated to 160 degrees in the tub in
minues  Of course, oriinarly
the tub would be filled from the fau-
cet, proferably by use of hose or of
w Penberthy ejector, which also
cmpties the tub an five minutes by
uction. The water stil] had a tem-
perature of 130 degrees after
forty-five minutes (a washing heat)
and 120 degrees at the end of an
hour, without use of the gas flame.

Py

L

The groy painted steel frame car-
rics a ‘3-h. p. motor. The mach ne
tested was equipped with a Mura-
thon, The wringer is an American
Wringer Company modael, with
wovden oil-soaked bearings, The sep-
arable lamp socket plug with 6.5 feet

" flexible cord is easily attached at

top of the frame on the right

nd end, (Remember that thz con-
ction ghould always be broken by
Julling out this plug, not by turn-
inyr off the eurrent at the switeh but-
ton.)  The shifier lever at the risht
iz thrown back into position to start
the tub after the current is turned

n, and pulled toward the operator

<top the tub before removing the

tug.

cva b0 cost of operation, the motor
alone requires 150 watts or 1.5 cents

liour; motor with tub 1% cents
an hour; motor, tub and wringer,

2 cents, at a 10-cent rate for clee-

| tricity. Since th:ao‘chnrges couldl

Flgmer SwWings into five di‘.}'s-r-|

(ever paced. A eonvenient lever
starts, stups and reverses the wring. |
jer rolls: On top is shown the
zafety rolcase, worked by pressing

|
- L o) L] ¥
4’ = 5 4 i 2
Without Benefit of Seicnce |
|
By FRANCES L. GARSIDE except in churchi she had na faith
medicine that (1d not fasts bad

S HIE old-fashioned woman uged 25 = sl : i) ',' d ;

! her combings to make into “t';mh h{’: T Sl
a “thougat

hair  wreaths which were toledrty: home with he:
fremed and husg in the parlor, and

the hair the rest of the family shed

te sustuin her Juring the week; =h
never cou'd set a tabe without

F riviir & prets N AT Sl e
also went into buds and blossoms ‘,‘””“ s ”'J_" centre of iti;she
and tendrils, so that it was not, in 'ad a bad SBE ‘tcu S e

e . » . ciiriats . @ Yy =0 | ck 1
those happy days, considered n mis- D¢ made vegetable soup so thick |

fortune when one’s hair ‘“came W9 necussary to breck oF a plece

cut.” Furthermore, if by chance an 1 f2bing it, and she always carried

unsuspecting giest arrived, and lefe @ handkerchief with her that wa
e hairon a chair buek, she awalk- Dever unfo dod.
ned next morning to find it male The old-Tashioned woman o ald
1 into Johuny-junip-ups, tigor lilee M4 ke goold cornbread, but this was
wnd forget-me-nots, and uinder m B dea 00 4 gopd recipes Tl
-luss frams, as 1nuch cornmeal as you think vou
I The old-Tashioned woman's rem- Wi e i.}"m 'i.""w UE on'the bise
S - ] oy of the fami'y Usevoes i pripor
Sty HOE r*r'(-:';.' aciie, from heart to tion—your judiement will el
back, was a mustard plaster, and how many—add a pi iR

when she traveled in a Pullman she
made her bed up i the mornine,
thut being the thing for a properly
brought up woman to do.

as much soda and milk as you thit
ot

some prefer a moderate,

nevded, Some like a oven and

Thxt

will have to deelde four yourse . Fof

yYou

The old-fashioned woman thought

low these instruclions carefully
it a waste of time to fan anyywhere

Yol can't fail.”

l Standardized Flour Sacls |

ATION-WIDE standardiza-‘=acks and containers in order to do
tion of the barrel of flour |business in Interstate

commerc
and the bLulk puckages w1 lour to

New York might
meal, grits and hominy is the ob-

| Loing
| : .
i ave to be in 102 pounds to be a

jeet of a bill reported favorably| arrel, while that for Maryland
from the Committee on Coinage, | would go in a L06-pound barrel.
Weights and Measures in the House | r. Vestal’s bill wil put the stand-

of Representatives of Congress. ard barrel for the United Stutes at
Housekerpers of t! . country will be | 200 pounds. This will do away with
chiefly concerned in the bill because | the 20%:-pound sack, the 451 pound
it will eliminate the fractional bag -ack or any other of the quantities
of flour and enable them to buy the having fractional weights. It will
sume standard package in California | mean that meal, flour and hominy
as in Maine. | will be sold in bulk, in decimal parts

It is now the practice of flour and | of the basic 200 pounds, in multiples
other commercial food manufacrur-

f 6, 10, 25
ers to sell these commodities in dif-  This wil}

and H0-nound packages,

not mean that a

con
ferent sized packages in various  sumer cannot buy ore pound or a
stales. One of the expenses of the half pound from the procer, but it

manufacturing end of flour, meal|does mean a first step toward «
and grits has been the necessity forl standardized pack.ge from the
carrying 80 any different sizes otl manufacturer to the grocer, -




