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HOW TO BAKE GOOD BREAD. n

Nothing is better than a good loaf in

of home-made bread, and once the sim-

pie rules for bread baking have been
mastered, light rolls, and all kinds of ME
coffee cake can be baked at home.

(When baking with compressed dii
yeast it is well to immerse it in a to
cup of cold water over night, or at al
least long enough to dissolve. This ba
eliminates the strong odor without im- Ru
pairing its strength, as the yeast germ bra
lies dormant while under water. When
ready to use, pour off the water; the

yeast will have settled in bottom of

cup. Now add a spoonful of sugar.
This awakens the process of fermen- In
tation and when yeast is added to the
warm liquid, you have a reliable, sweet br
raising power which it treated right br
will never fall you. All ingredients
must be lukewarm and dough kept in
a warm place while raising. All meae-

urements are level. Use a graded half-

pint measuring cup and sift flour be- ME
fore measuring. Do not pack flour
into cup, just slide it in lightly and en
level off.)

an
MILK BREAD. ao

be

Ingredients for Sponge. un
Four and one-halt cupfuls of sifted In

bread lour.
One teaspoonful of salt. bu
One tablespoonful of lard sid butter.
Three cupfuls of milk and water

(equal portions).
One cake of compressed yeast, sh:
One tablespoonful of sugar.

Method. tra
Soak yeast in cold water over night,

or at least long enough to dissolve. So
When ready to use, pour off water and Me
add sugar, rub salt and shortening into
flour, add yeast to liquid and beat into er
flour. Cover the raising pan and keep an
it moderately warm to raise until p
sponge has doubled-in bulk and is full bea
of bubbles. lei
Method for Second Raising. un

Have ready four and onehalf more r
cuptuls of sitted bread flour; begin to po
stir this into the light sponge until g
dough clears from sides of pan, then an
take onto a well floured board and a
knead in the rest of flour. From time ou
to time raise the dough and let it drop ph1
onto board, This breaks the little oT
starch cells and makes the bread fine
graned-and light. When dough is
smooth and elastic place back in pan,
cover and let raise again until double In
In bulk. Now have ready well greased
bread pans and divide the dough into
these small or two large loaves, ao te
cording to the pans you have, as pans
must be only two-thirds full to allow
for raising. Knead each loaf lightly
and if air bubbles form, slap the loaf M
to break them. When nice and smooth
place the loaves in pan, with your hand dl
press a slight cleft down center of Ir
loat or score top a very little with a
dull knife, bover with a t~wel and let
raise again until near top of pan. Now
bake in moderate heat until a golden
color, and a toothpick when inserted N
comes out clean. Bread must be light
weight and sound hollow when tapped
so be sure to bake long enough. As
soon as done remove from pan and set
on wire rack to cool.

r
DIVIDED BREAD.

Method. u
When baking milk bread divide the ,

making of one loat into small portions, K
the size of half an egg, roll them into i
finger lengths, and set close together t
in a greased bread pan. When light, 1
bake as bread and when ready to serve ,
break apart at each intersection. This t
Is a good way if tresh bread is to
be served warm, as the divisions when 1
broken apart are much lighter than if
a loaf is cut.

GRAHAM BREAD.

Ingredients.
Three cupfuls of finely milled pa-

ham four.
One teaspoonful of salt
One teaspoontMd of lard.
One captfl of warm water.
One cake of compressed yeast.
Two tablespoonfals of sugar.

Method.
Rub salt and Jard into four (which

must not be sifted). Soak yeast in
cold water as dhrected for milk bread,
pour off water and add sugar, stir in-
to warm water and beat into four;
beat hard, then cover and let raise to
douale its bulk, then beat down once
more, pour into greased pan, and let
raise again until pan is almost full,
then bake in moderately hot oven until
a toothplck comes out clean.

HOW TO BAKE GERMAN COFFEE
CAKE

So many housekeepers have accept-
ed the bakers' goods as the standard
of excellence that they lose sight of
the fact how much better and cheap-
or the really glood homemade article
Is. Especiall? for a family with sev-
eral adults ct growing children, It
will pay the cook to bake once or
twice a weeV and offer her family
the best that can be produced tor the

0oney expeated.
(When bakrg with compressed yeast

it is well tir Immerse it In a cup of
cold water over night, or at least

long enough to dlie;lve. This elimt* VI
nates the strong odor without impair-

ing its strength, as the yeast germ
lies dormant while under water. When TI
ready to use pour off the water; the

yeast will have settled in bottom of

cup. Now add a spoonful of sugar.

This at once awakens the process of

fermentation and when yeast is added Ms

to the warm liquid you have a reli-
able, sweet raising power, which if
treated right will never fail you. All

ingredients must be luke warm and

dough kept in a warm place while

raising. All measurements are level. if
Use a graded half-pint measuring cup, wt
and sift flour before measuring. Do bo
not pack flour into cup, just slide it on
in lightly and level off.) ly

PLAIN BREAD ROLLS. are
an

Method. es]
Take a part of the bread dough and qu

divide into small pieces, roll these in- co
to little balls, and set side by side in fog
a flat greased pan. When quite light,
bake until well done and light brown.
Rub tops with a little butter beforec

breaking apart. These are best eaten co
fresh. gr

fo:
ALMOND LOAF CAKE. ch

TI
Ingredients for Sponge. an

Two and one-half cupfuls of sifted

bread flour. fi
One teaspoonful of salt. tri
One cupful of warm milk.
One-half cupful of warm water.
One cake of compressed yeast.
One teaspoonful of sugar.

Method.
Soak yeast over night, or long

enough to dissolve in cold water.
When ready to use pour off the water
and add sugar to yeast, add salt to
flour, add yeast to warm liquid and
beat into flour, cover and set aside
until it has raised to double its bulk.

Ingredients for Second Mixing.
One-half cuptul of butter or good

butterine.
One cupful of fine granulated sugar.
Three eggs.
One-half cupful of blanched and

shredded almonds.
One-half teaspoonful of lemon ex-

tract.
Two and one-half cupfuls of sifted

flour.
Method.

Stir butter, sugar and eggs togeth-
er for ten minutes, add to sponge
and beat five minutes. (This is im-
portant as success depends on the
beating.) Now add the almonds,
lemon and flour gradually, beating
until light and fluffy; cover and let
raise to double its bulk. When light,
pour into one large or two small, well
greased tube molds and let stand half
an hour; bake in moderate heat until4
a golden color and toothpick comes -
out clean. As soon as done invert on
plate and sift confectioner's sugar
over.

GERMAN CINNAMON CAKE. ai
01

Ingredients for Sponge.
Three cupfuls of sifted bread flot di

Two cupfuls of warm milk and wa, si
'ter (three-fourths milk). el

One teaspoonful of salt. tl
Two cakes of compressed yeast. ca
One talgespoonful of sugar. n

Method. tl
Prepare yeast and set sponge as tl

directed for almond cake. 5
Ingredients for Second Mixing. ti

One-half cuptfl of lard and butter.
Two-thirds cuptfl of sugar.
Two eggs.
Three cupfals of sifted flour.

Method.
Stir sugar, shortening and eggs to-

gether until well creamed, beat into
sponge, then beat in the four little by
little. When all is in, stir hard with
a big perforated spoon, cover and let
raise to double its bulk. Have fat
tins well greased. When dough is
light, dip a spoon in water, then take
up portions of the dough and spread
one-half to one inch thick in the pan,
pressing dough smoothly along sides.
D Let this stand about one-half hour,
r then dip a thin covering .o melted
; butter over, strew liberally with
B sugar and sift a little cinnamon on
B that, and make as any other cotfee
O cake. For small quantity use ontf
D halt recipe or bake some German
tarts with part of the dough.

APPLE CAKE.

Method.
When dough is ready for pan,

L smooth a very thin covering into a
flat, well greased pan, pare and cure
good tart cooking apples, cut esaeh
quarter into two or three even slices,
lay them in overlapping rows, close
together to cover the dough, strew
sugar and cinnamon over, then bake
until apples are tender and crusl is
h done.

d, CUSTARD FOR APPLE CAKL

r; Ingrediente.
to One whole egg or two yolks,
C One cupful of rich milk.

et Two tablespoonfuls of sugar.
11, Method.
til Beat egg well, add to rest of in-

gredients and beat smooth, then pour
over apples after they have been
IE mugared. Omit cinnamon,

PEACH CAKE.

rd Skin and stone good tender
of peaches, cut into quarters and press
IP the round side of fruit well Into

~le dough, sugar and bake plain or with
"v custard.

or BLUE PLUM CAKE.ily-
he Stone but do not skin blue free.

stone plums, place skain down en
dough and sugar very heavily. Bake
as directed for peah amke.
t (Cwoprtit, 21 by JoUspb B. Bewlsj,)

VELVET FOR FROCKS

THAT MATERIAL MOST POPULAR
THIS YEAR.

Makes Up Handsomely, and for Style
Is Supreme-Gray Is the Univer-

sal Choice in the Color
Scheme.

This will be a great velvet season,
it indications are to be trusted, and
whether one takes velvet, plain or em-
bossed, striped, dotted, changeable, or
one-tone or many-toned, it is unfailing-
ly lovely.

Even the velveteens and corduroys
are more beautiful than ever before,
and they are being extensively used,
especially a velveteen or handsome
quality of black and white tripe, with
collar and cuffs of black or write
fox.

Grays are in high favor this season,
both for simple and dressy tailored
costumes. Gray velvet, velveteen or
corduroy is frequently trimmed with
gray fur, either chinchilla or silver
fox. A gray velveteen suit with chin-
chilla collar is pictured on this page.
The trimming is in self tone of braid
and buttons.

Many charming little one-piece
frocks in velveteen are made up for
trotting and afternoon wear in black
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and in all the rich deep colors,
are: usually trimmed with braid,
or fur.

Black, the very deep raven blue, a
dark green called "hunter's green,"
several shades of purple and various
shades of brown and taupe are among
the colors frequently seen in these f
comparatively simple street and after-
noon frocks, and for that matter in e
the handsome velvet models as well.,
though among the latter one finds a
great many interesting color combina
tions.

MARY DEAN.

Flower Fashion.
Roses are best for evening wear.

Even if they are buds, do not wear
three or four of them; that woul4
spoil the artistic effect, Select one tallE
blown rose and tuck it into the coil w
of your hair, letting it nestle close to ol
the ear. w

The smart way to wear fowers on et
S the tailored suit is to attach them a
1 to the left lapel of the coat. Violets ti
look best worn near the waist lin4 a
just a little to the left side and tied I
with soft, narrow, shaded violet satin u
ribbon. d

NEW USE FOR THE HAMMOCK 'a During the Winter Months It Is Posit-

ble to Get All Kinds of Comfort
From It.

One particularly busy young mother

has found a winter use for the couch-s, hammock which all summer long
a swung at an end of her porch. She

e has provided steel chains and hangers

h by which it may safely be suspendedI, from the wood trim of the living room

. ceiling, and also an extra wiad-break
w of half the height of that crossing the
ae back of the couch. For the baby toIs tumble out of this improvised crib is

an impossibility, and instead of taking
up rocker space, the hammod may be
raised half the height of the room.
well out of harm's way.

Another ingenious younta mother
conceived the idea of swinging her
hammock-couch across her own bed
and about two teet above it Its firm-
ly braced canvas sides are just high

a- enough to keep the baby .frtom rollingnr nut, and do not in the least interfere
B with its supply of fresh a4The sway-
ing of the hammock-couch) iesse jerkythan is that of the cradl.e and conse-
4uently is more soothing it the baby.

er ------------- 4-

"s NEW STYLES IN lILLINERY
Ith "Small Hat" Is the Dlaitin of Those

Who Set the Fashloi in Pa-
rilsan CIilelc

Small hats are repro m~d from 5eV-n eral Paris models. OIqn "tete-de-
n nre" colored moirea velvet is
chieiy wfIra with a t sed costame
Sin the morning. w.*ftadtight

NIGHTDRESS FOR GIRL
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A very pretty gown tnis, made with hi

a Magyar empire bodice of lawn em- a
broidery, trimmed at neck and sleeves rc
by beading and edged with lace and
ribbon threaded; a band of beading m
connects the bodice to the lower part

of the gown. m
Materials required: Three yards 40 Ic

inches wide, one yard embroidery 40 w
inches wide, two and one-half yards
beading, six yards ribbon, one and one. a
fourth yard narrow and one yard wide "
lace.

DAME FASHION

Fichis have long sash tails down ii
the back.

They are fixed at the waistband with "

two upright and oval buckles.
Muslin dresses have skirt frills d

headed with bauis of velvet
Narrow ruchings at the top of the c

collar gives way to frills of lace or
net.

A little touch of satin is introduced
into net and lace afternoon trocks.

It comes as piping and bars across
the bodice, and sometimes as a hem

atthe foot of the skirt.
(hiffon fchus cross in front, pass y
ousnd and meet in the middle of the

k and hang down in straight fat
that suggest paniers, These

trimmed with either lace or shin.
a passamenterle to keep the ends

m flying up.
S Loose, short coats worn with patent ,

9 ather belts replace the long cloaks
e f last season. tl

These are made of heavy woolen ma' -
LI erial and are very desirable when
I. raveling.

That Shiny Skirt.
The teacher, scholar, or "offce girl" a
ho sits at a desk and each day uses a
smooth-seated chair, soon fnds her t
erge skirt getting that "shinny look" I
r. hich sponging and pressing never t
r alte overcome. If she can make it d
4 sible to keep on the chair seat a t
I* covering of thin, rough leather, this
II will prevent the rubbing when turning t
olor getting up or down, and the skirt

will keep its original fnish much long*
s er. One woman, after her skirt be
a comes shiny, has a way of removing
a tbe shine. She takes either very fne 5
s4 sandpaper or emery paper and softly
4 rubs the shiny surface. This roughs 1
a up the material, and it done gently it

does not harm it at all.

K ly fttting the head, this form of hat
suits the up-to-date hairdressing.

Hair is dressed higher than it has
been for some time.

The crowns of the new millinery
are unlined but for the small founds.
tion of white silk which bears the sig-

er nature of the frm. Black is a great
favorite, and we see these small hats
ig trimmed with scarlet, orange and blue
e wings, very becoming and bright with

" the dark tailor costumes.
d Another style of hat has an identa.

tion on one side of the stif velvet
k brim in dark chestnut brown, worn
low upon the neck and made partlcau
to larly smart with a pale yellow pars.
dise.

lS Ribbon bows have taken the Pa-
be rislennes' fancy, and at the fashion-
51' able restaurants simple velvet hats

trimmed with black ribbons. are said
er to be worn by the most elegant wom-

er en. The broad-brimmed shapes are
el less favored.

m-

gh Corsage Sachets.
ng The newest corsage sachets-to be

iy- pinned pomewhere beneath the trans.
ky parent veiling of the waist-are small
,- colored satin bages cased in real cluny

lace cases. The pink, blue or lavender
satin cases are slipped into the outer
lace cases and tastened with remove

IY able ribbons.

ms Plaid Hose.
It was to be expected that the craze
for plaids would bring forth plaid
hose; and here they are, the gayest of

eT. gay stockings, with diagonally placed
dee plaid patterns in blue-green, red-yel*

18 low and other favored combinations.
me These lively stockings will acc*sPafl
;ht ' autumn costumes.

TAKES OFF DANDRUR FF
HAIR STOPS FALLING a

ar
tol

Girls! Try This! Makes Hair Thick,
Glossy, Fluffy, Beautiful-No w

More Itching Scalp. A
in

Within ten minutes after an appli- Do
cation of Danderine you cannot find a

qingle trace of dandruff or falling hair I
and your scalp will not itch, but what
will please you most will be after a to
few weeks' use, when you see new
hair, fine and downy at first-yes-but yo
really new hair-growing all over the
scalp.

A little Danderine immediately dou- all
bles the beauty of your hair. No dif-
ference how dull, faded, brittle and
scraggy, just moisten a cloth with
Danderine and carefully draw it go
through your hair, taking one small
strand at a time. The effect is amaz- pa
ing-your hair will be light, fluffy and
wavy, and have an appearance of a
abundance; an incomparable luster, eitic
softness and luxuriance.

Get a 25 cent bottle of Knowlton's
Danderine from any store, and prove
that your hair is as pretty and soft ou
as any-that it has been neglected or
injured by careless treatment-that's
all-you surely can have beautiful hair
and lots of it if you will just try a lit.
tle Danderine. Adv.

ov
Maid Had Helped.

Young Van Winkle waited nervous-
ly in the parlor for Julia to appear.
He had been sitting there, twiddling
his thumbs, for half an hour. Pinally
a step was heard in the hail and he
rose to his feet expectantly. U

But it was not Julia. It was her
maid.

"Marie." said the impatient young t
man, "what keeps your mistress so
long? Is she making up her mind
whether she'll see me or not?"

"No, sir," answered the maid with
a wise smirk. "It isn't her mind she's
making up."

Near Tragedy.
A Pittsburgh millionaire stood be-

side his $8,000,000 automobile wonder-
ing where to go next.

A woman whom he had known
rushed out of the hotel and sought to
solve this problem for him in a hurry.

She shot at him, but, of course, she
did not hit him.

Instead the bullet punctured the
chAuffeur's leg.

"Great guns, that was a narrow es-
cape!" exclaimed the millionaire. "She
might have punctured a tire!"

Mrs. Meekton's Position.
"Supposing," said Mr. Meekon, "that

you were a voter."
"Well?" rejoined his wife.
"And suppose I were a candidate."
"You want to know whether I would

vote for drtf?"
"That vas the question I had in

mind."
"Yes, Leonidas; I should vote for

you. But if I caught any other wom-
en voting for you I should consider
their action very forward and imperti-
nent!"-Washington Star.

He Kept His Seat.
The suffragette was speaking.
"I'll bet there ain't a man in this

audience who ever did anything
around the house for his wife. If
there is a man in this room that ever
made the fire, milked the cow, cleaned
the windows and made the beds every
day without a kick I'd like to see him,
that's all."

But she forgot her husband was at
lthe meeting. And he didn't dare

stand up!

Treason.
I "Why did Binhack leave Cailfor-

m nla?"
t "He was forced out because he

m wouldn't brag about the climate."-In-
t dianapolls Star.

The Proof,
"Is that a marriage in high lifer'
"I suppose so. They're going on a

wedding tower."

WORKS ALL DAY
r And Studies at Night on Grape-Nuts

Food.

Some of the world's great men have
" worked during the day and studied
evenings to fit themselves for greater
things. But it requires a good constl*
tution generally to do this.

'A G a man was able to keep it up
, with ease after he had learned the
~ sustaining power of Grape-Nuts, al-

I' though he had failed in health before
~' he changed his food supply. He says:

"Three years ago I had a severe at-
Stack of stomach trouble which left me
Sunable to eat anything but bread and
a water.

d "The nervous strain at my office
from 6 A. M, to 8 P. M. and improper
'0 foods caused my health to fail rapidly.
Cereal and so-called "Foods" were
tried without beneft until I saw Grape.
Nuts mentioned in the paper.

"In hopeless desperation I tried this
e -ood and at once gained strength, flesh

11 and appetite. I am now able to work
all day at the ofce and study at night,
r without the nervoaus exhaustion that
r was usual before I tried Grape-Nuts,

"It leaves me strengthened, re
freshed, satisied; nerves quieted and
toned up, body and brain waste re-
stored. I would have been a living
skeleton, or more likely a dead one by

' this time, if it had not been for Grape
id Nuts."

oi Name given by Postum Co., Battle
4 Creek, Mich. Read "The Road to
81' Wellville," in pkgs, "There's a Ree-
U' son."

&I Uver weed the abeve lettet A sew
*ue appeams ism time to trse. They
a52 tre3 e* a tmli et homus
bteaer

Overheard.
'"That is a great title for a play,"

said the head usher.
"Yes," replied the ticket taker; "It's

a shame to see how many good titles
are spoiled by the plays."--Washing-
ton Star.

WHEN RUBBERS RECOME NECESSARY
And your shoes pinch. Alen s Foot.- aie, the
Antiseptic powder to be shaken into th shboos,
is Just the thing to use. Always use it fur brrek-
ing In new shaoe. Sold everywhere. 26. Sample
FRB. Address, A. S. Olmeted, Le Bouy, . Y.

Don't accept any tsubraate. Adv.

During the Spat.
"John, there's just one thing I want

to say to you!"
"What's the matter, M'ria? Aren't

you feeling well?"-Puck.

Liquid blue is a weak solution. Avoid it.
Buy Red Cross Ball Blue. the blue that's
all blue. Ask your grocer. Adv.

Smooth Idea.
"Gracious! What has your little boy

got on his pants?"
"Furniture polish. Those are the

pants he polishes the banisters with."

Mrs.Winslow's Soothing Syrup for Children
teething, softens the gums, reduces inflamma'
tion,allays pain,cures wind coic,2ke a boHttle.

The Difference.
"Does your cook ask many evenings

out?"
"No; she takes 'em."

Mixed Up.
"Did that play make out in its run?"
"Yes, indeed! Why, it was a walk-

over."

Have You a Bad Back?
Whenever you use your back, does a

sharp pain hit you? Does your back
ache constantly, feel sore and lame?

It's a sign of sick kidneys, especially if
the kidney action is disordered too, pas-
sages scanty or too frequent or off color.

In neglect there is danger of dropsy,
gravel or Bright's disease. Use Doan's
KidneyPillswhichhavecuredthousands

A COLORADO CASE

"Ew,,rPid Mrs Alvlira Day.
Telsa5tuSk 027 S. Second st,

Montrose, Colo.,
says: "I had much
pain in my back
and suffered from a
swelling over my
kidneys, especially in
the morning when I
irst got up. I used

Doan's Kidney Pills
and the pain and
swelling left and my
kidners were
strengthened I
haven't needed

Donal EIdaey Plus the plst year, or I baee
been in the best of health."

Get Deses at Aa Skew fs a Be

DOAN'S "P',IL'L
FOsrTI&MIBURN CO.. UFFnAO, N.Y.

The oldest and best
Chill and Malaria

Tonioc on the
market.

Pleauet At Lasti
to take 1 rg
Perfecttl Ever,

ernalia where

Why Scratch?
"Hunt'aCure"Laguar-

sateed to! Stop and

permanentty cure that

terrible itching. It is

coal~pounded for that

purpose and your money
wil be ponnptly selnded
WITHOUT QUESTION
If Hant's Caeflls t cnnaeItch, EWem4 TetterSainWant or ee other Skpn

Dieas. s at opr drmanist'ycor bt hat
direct n'teib. iM n g.e olt i
AL Il, 6IISHMS PomEDI COuEd. fo That

`PERFIECT HEALTH.~

Tatt's Pis1e the syteen Itsperet erer

Te nreurpoe housand your*mo
A visonos BooY.Reased lar ick bedse. proptlyatiefudei Tu Hn Ceills

;AGENTS!!
BIG PROFITS AND)

BEAUTIFUL PREMIUMSa

Bemediesa glerl~uld I lree Wtle
t at onoe forbm teram MA IMBAY 0Disem. Sec ant yu ruggist's, oerbyeate

.deSntL MAnrArI

A I GHID REMEDYPERFEiCT iIaLULr'

Pr shoMalracilsad oeTettepe P~ kfte pleamt smystf einh pu'ktu'sr.a

yesash ave ts tee rld bc.SaeseeoergdTuft's Pills

G . .ROs T CoA
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