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To be aa good as our fathers we 

must be better. Imitation Is disciple-
ship. When some one sent a cracked 
plat, to China to hav£ a set made, 
•every plate In the new set had a 
-crack in It.—Wendell Phillips. 

RICE COMBINATIONS. 

Rice as a flour substitute is begin
ning to be appreciated these days 

when it may be 
used as a breakfast 
food, or a cupful 
stirred into any 
batter for muflins, 
gems, or griddle 
cakes, thus sav
ing the wheat 
flour. Rice is also 
used as a vege

table, when potatoes are high, and it 
makes a most acceptable dish when 
well-seasoned and served with parsley. 

Rice and Salmon Croquettes.—Use 
rice in the proportion of one cupful to 
a half cupful of flaked salmon; if very 
dry add a little milk and beaten egg, 
mold and rOl in egg and crumbs and 
fry until brawn. Serve garnished with 
a little raifcced parsley. 

Onions Scuffed With Rice.—Parboil 
tnedium-slzud onions, remove the 
centers an J chop, mix with cooked 
rice, seaseji well with salt, pepper, 
and melted butter, and stuff the cen
ters with the mixture. Bake and 
baste with water and butter substi
tute. 

Sweetened boiled rice served with 
•bananas and sweet cream whipped 
makes a moat appetizing dessert. 

Cooked rice, escalloped with pea
nut butter, is another combination 
worth trying. Use a half cupful of 
peanut butter with a cupful and 
a half of rice, season well, add a little 
milk for moisture and bake as usual. 

Rice and Coconut Custard.—Put 
iialf a cupful of well-washed rice into 
a double boiler with three pints of 
•milk, cook until soft, then set aside 
to cool. Beat three eggs, leaving out 
the white of one, add a cupful of-sugar 
and a cupful of fresh grated coconut. 
Stir into the cold rice mixture and 
bake in the oven. Cover with a 
meringue made of the beaten white 
and two tablespoonfuls of sugar. 
Brown and serve with whipped cream. 

Rice With Eggs.—When serving 
•eggs, scrambled, a half-cupful of rice 
browned in a little fait, then cooked 
mntil soft, Is first cooked In the sauce
pan ; then add two or three eggs. Such 
a dish with a little milk will save three 
to four eggs, in the ordinary way of 
serving scrambled eggs. 

bles. Then add the rest of the flour 
sifted with the baking powder. Beat 
well and let stand five minutes. Then 
pour into hot muffin pans ajid baka 
twenty minutes. 

What do we do when we plant the 
seeds? 

We plant the things which our coun
try needs, 

Life for the soldier over the sea; 
Necessities for you and me. 

—B. Nason Hamlin. 

Be resolute and faithfully what you 
»re, be humbly what you aspire to be. 
Man's noblest gift to man is his sin
cerity, for it embraces his integrity 
also.—Henry Thoreau. 

WAR-TIME FOODS. 

Cheese in various forms and served 
in various combinations is one of our 

most valuable foods'. It 
is delictus not only as 
an appetizer, as it is 
commonly used, but it 
may form the main dish 
of the meal; it Is deli
cious in scalloped dishes, 
spring-time salads and 
desserts. 

Small nests of well-seasoned cottage 
cheese with a spoonful Iff raspberry 
jelly or jam in the center, served with 
crisp crackers or a sandwich, makes 
a most satisfactory dish. 

Cauliflower With Cheese Sauce.— 
Cauliflower whould be broken in bits 
and allowed to stand a half-hour in 
cold water with one tablespoonful of 
vinegar added. Cook In boiling, salt
ed water until tender. Serve with the 
following cheese sauce: Melt two ta
blespoonfuls of butter substitute in a 
saucepan, add two tablespoonfuls of 
corn flour, and cook until the mixture 
bubbles; then add a cupful of cold 
milk. Cook until all the starchy fla
vor is removed, then add one cupful 
of grated cheese, one-half teaspoonful 
of salt and a few grains of paprika. 
Butter a baking dish and arrange the 
cauliflower and cheese sauce in layers 
until all is used. Sprinkle with well-
buttered crumbs and bake until the 
crumbs are a golden brown. 

A cupful of any kind of good-fla
vored cheese added to a white sauce 
to serve over toast makes a most 
nourishing dish. Cheese should never 
be overcooked, as it then becomes 
tougli and stringy. A cheese to be 
used in cookery should be rich enough 
to melt easily. Creamed potatoes and 
cottage cheese may be prepared in the 
same way, substituting the cooked po
tatoes for the cauliflower and adding 
a little parsley or pimentos for fla
vor. 

Potato Scones.—Cook one cupful of 
cornmeal In two cupfuls of boiling wa
ter until smooth; add one cupful of 
mashed potato, two tablespoonfuls of 
shortening, a tablespoonful of salt, a 
cupful of barley flour, three teaspoon-
fills of baking powder and a well-
beaten egg. Mix well, roll out and cut 
into cakes. . • 

\:.
 r GOOD WAR FOODS. 

The United States food administra
tion is urging every householder to 

give up the use of wheat 
Hour entirely, until the 
next harvest. Conserve 
what you have to use 
with substitutes in mak
ing yoast bread for oc
casional use. We still 
have buckwheat flour, 
oat flour, corn and rye, 

.although the rye is not on the substi
tute list; however, when one has a 

'Supply it is still used. 
Boston Brown Bread.—Take one cup

ful each of cornmeal, rye meal, barley 
'flour, a teaspoonful of salt, two tea-
•spoonfnls of soda, two-thirds of a cup
ful of molasses, two cupfuls of thick, 
sour milk. Sift all the dry ingredients 
and remove all straws, add the bran 
left in the sieve, then add the molasses 
and milk, mixing well. Steam in three-
pound baking-powder cans. Put on, 
cook and boil two hours. Remove the 
covers and let the bread dry out In 
Ihe oven. 

Oatmeal Bannockŝ —Mix two tnble-
-epoonfuls of meiteo butter or fnt, a 
half teaspoonful of salt with 2% cup
fuls of oatmeal. Add lukewarm water 
a few drops at a time, mixing with a 
'knife, to make a paste. Knead the 
•paste several minutes; divide in four 
•.pieces, knead ench piece and with a 
rolling pin roll out into a round piece 
about one-fourth inch in thickness. 
Bake on a greased tin in a moderate 
©ven half an hour. Ench cake will be 
the size of a saucer. Toast before 
testing. 

Buckwheat Muffins.—Mix and sift 
together two cupfuls of buckwheat, 
half a teaspoonful of snlt, five tea-
spoonfuls of baking powder, add one 
•egg beaten light one cupful of milk 
»nd a tablespoonful of shortening. Mix 
and bent well. Bake in hot. well-

.greased iron muffin pans 25 minutes. 
Buckwheat Cookies.—Cream together 

-« half cupful of shortening and a cup
ful of sugar, add two well-beaten eggs. 
1% cupfuls of buckwheat, mixed with 
• one teaspoonful of baking powder. 
;roll out and sprinkle with a little 
: sugar. 

Figs and nuts ground together in 
-a food chopper, salted and moistened 
with cream, make good sandwich (lil
ting. 

Oat flour, when obtainable, makes 
most acceptable food. Try the fol
lowing muffins: Take two' cupfuls of 
oat floor, five teaspoonfuls of baking 
powder, one teaspoonful of melted fat. 
one and a third cupfuls of milk and 
a teaspoonful of salt. Mix one-half 
the flour with milk and salt and beat 
srlth aa egg beater until fall of bub-

There is not any virtue the exercise 
of which even momentarily will not 
impress a hew fairness upon the fea
tures.— Ruskin. *. 

GOOD THINGS WORTH TRYING. 

The cottage cheese which we may 
make at home of skim milk, or In 

many places buy 
in any quantity for 
the table, lends it
self to many nu
tritious d i s Ji e s . 
Circular number 
109 of the United 
States Department 
of Agriculture fur
nishes'free for the 

asking this bulletin on cottage cheese 
dishes, it is one quite worth while 
for eve.»y farm woman, and the town 
women will be glad to avail them
selves oi these good recipes. 

Cottag* Cheese Omelet.—Beat the 
yolks of two eggs until thick, \ the 
whites nt*tll stiff. Add to the yolks a 
fourth of a tenspoonful of salt, two 
tablespooiiuls of milk, and a half-
cupful of cottage. cheese which has 
been seasoaed with a tablespoonful of 
chopped pimentos; then fold In the 
whites and pour Into a well-greased 
omelet pan. Cook slowly until the egg 
Is set, plaoe In the oven for a few 
minutes to finish cooking and fold over 
In the center; garnish with parsley. 
Minced ham or green peppers are al» 
so good seasoning which will give va« 
riety to this dish. 

Cottage Cheese Roast.—Take two 
cupfuls of cooked cereal, one cupful of 
cottage cheese, one cupful of dry 
bread crumbs, one and an eighth tea-
spoonfuls of salt, a fourth of a tea
spoonful each of soda and pepper; 
mix thoroughly and form into a roll. 
If too dry add a little milk or cream. 
Form into a roll and bake twenty-five 
minutes, basting often with beef drip
pings or other sweet fat. 

Cottage Cheese Soup.—Take a pint 
of milk, a tablespoonful of butter, the 
same of flour, cooked together; half 
n teaspoonful of salt, and a dash of 
pepper with a half cupful of cheese 
Prepare the sauce as usual and re
move from the heat to cool slightly 
before adding the cheese. To flavor 
with onion the juice may be added or 
the milk scalded with a slice of onion. 
Parsley, pimento or Worcestershire 
sauce will all give variety of flavor. 
For those who do not enjoy the acid 
flavor of the cheese it may be neutral
ised by adding a little soda; a fourth 
to a third of a teaspoonful will usual
ly be sufficient. 

1—Steel cargo ship Galesburg, 7,500, tons, launched at Mariner's Harbor, Staten island. 2—Observers at Amer* 
lean outpost station In France, protected by antiaircraft gunners. 3—One of the great Handley-Page bombing ma
chines of the British air force being prepared for a raid. 

AMERICAN RED CROSS BUILDING IN WASHINGTON 

The completed building of the American Red Cross in Washington is one of the handsomest structures In the 
capital. Though it was of ample size for prewar needs, it has been necessary to provide several times Its floor 
space In additional temporary quarters back of the permanent building. 

BALDY OF NOME AND HIS SERVICE FLAG MRS IRA MELS0N M0RRIS 

ONE REASON WHY THE HUN WAS STOPPED 

This heap of empty shell cases shows Just a part of the ammunition 
expended by one British battery in a few days* fighting on the French front. 
The allies have more shells than they need, for all their ammunition factories 
are working night snd>dsy. s 

Mrs. Ira Nelson Morris of Chicago, 
wife of the American minister to 
Sweden, has been taking a rest in the 
United States. The reports furnished 
the American state department by 
her husband have kept the Washing
ton government in close touch not only 
with inside conditions in Germany, but 
with the swift changes In the remark
able Russian situation. Mrs. Morula 
has labored incessantly to alleviate 
suffering in Sweden and recently was 
publicly thanked by King Gustave for 
her help to the destitute. 

Cliff Swallow's Revenge, 
L. M. Hollingsworth tells a story of 

the way a cliff swallow treated a blue 
bird who had stolen its nest: 

"While making my home with 
grandmother, an uncle told me the 
following incident in the life of the 
cliff swallows. One spring, on re 
turning to their old home under the 
eaves, a pair of the swallows found 
their nest already in possession of a 
pair of earlier blue birds. They tried 
in vain to drive them out. At last 
they called a council of war In which 
the whole company joined.- After 
reaching a decision, they formed a 
constant line of swallows from the 
horse pond to the nest, each carrying, 
a little pellet of mud. Esch one built 
his pellet Into the mouth of the nest 
until they had the blue bird that held 
the nest walled up within it. Th? 
nest afterward became dislodged and 
fell with the carcass of the blue bird 
still within it. The bird bad died It 
its prison." 

DOCTOR URGED 
AN OPERATION 

Instead I took Lydia E. Pink-
ham's Vegetable Compound 

and Was Cured. 
Baltimore, Md.—"Nearly four years 

I suffered from organic troubles, ner
vousness and head-
aches and e v e r y 
month would have to 
stay in bed most of 

v«.'€3̂ "^SliSHlV the time. Treat* 
ments would relieve 
me for a time but 
my doctor was al
ways urging me to 

rw^r**v»-have en operation. 
Xp^i 3 ^ My sister asked ma 

^ x V ^ ^ O o try Lydia E. Pink-
••^y3h*-T^l»am's Vegetable 
dp y Compound bef o r o 
/ /7 consenting t o a n 

. - 7/ /operation. I took 
\ // / five bottles of it and 

'/Ah *sr y I it has completely 
« cured me and my 

work is a pleasure. I tell all my friends 
who have any trouble of this kind what 
Lydia E. Pinkham'a Vegetable Com
pound has done, for me. — NELLIE B. 
BRrrriNGHAM, 609 Calverton Rd., Balti
more, Md. 

It is only natural for any woman to 
dread the thought of an operation. So 
many- women have been restored to 
Jiealth by this famous remedy, Lydia E. 
Pinkham'a' Vegetable Compound, after 
an operation has been advised that it 
will pay any woman who suffers from 
such ailments to consider trying it be
fore submitting to such a trying ordeal. 

BRAVER THAN ANY S8LDIER 

«Y" Secretaries on the Battle Line 
Calmly Face Death Without the 

Clamor of Fighting. 

The first wave billows over the crest, 
dropping its dead as it goes. The sec
ond' wave meets an answering storm 
from the Boche, a pelting of shells 
which converts the slope into a field 
of death, plowed by gigantic maniacs. 
Officers order their men to lie down in 
the captured trenches, In the shell cra
ters, to lie down anywhere, every
where, until the opposing batteries can 
be smothered. 

One man disobeys; one solitary fig
ure keeps his feet. He carries no bay
onet, flashes no sword, flourishes no 
banner. From crater to crater he 
moves calmly about his. work. 

"Who is that hero? Is he some great 
general encouraging his soldiers by 
such splendid gallantry?" 

Not a bit. He's no hero; that's 
nothing but a Y. secretary serving hot 
coffee to the men. 

\>7hen the smoke of the Big Push 
had'cleared away two secretaries were 
found among the slain and ten among 
the wounded. And chaplains, too, 
were lying dead upon the field. 

As Tommy puts it: "If you like that 
sort of sport, it's fine to go over the 
top with a bayonet; but it takes some 
nerve to go over with a pot of coffee, 
or a hymn book in your hand."—Har
ris Dickson in Collier's Weekly. 

What Dorothy Said. 
Little Dorothy always lunched with 

the family and was rather awestruck 
when she heard that a real live bishop 
was to be of the company; when she 
found that she actually had to sit next 
to the famous man she became almost 
paralyzed. 

She contemplated her plate of beef 
(ratloned)*for. a minute or two in em
barrassed silence; then, feeling that 
there must be some special mode of 
address for so exalted a cleric, and de
termining to have a shot at it, she 
turned to the-bishop and said: 

"Oh, for heaven's sake, pass the 
salt!"—Pearson's Weekly. 

It is estimated that 70 per cent of 
the residents of the United States 
use electricity in vsome form every 
day. 

TRe 
Balance! 

as between POSTUM 
and other table 

beverages 
is in favor of tKe 
Wholesome, 
tfealtixna 

drink. 

POSTUM 
is all this and more 
Hs most delicious. 
Besides theres no 
waste, and these 
are days when one 
should &H£\ Iky 
I N S T A N T 
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