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knew you loved a certain party, but
were holding off and that you'd lose
her if you didn't hurry up; so Ethel
and I contrived this little trick on
you. We've been engaged all along,
and " " -

"Forgive me, Jim," said Ethel,
cqming forward.

But Jim had bolted bolted is the
only word that can be used to de-

scribe the method of his movement.
Harry and Ethel, watching him, saw
that his course was uphill, immedi-
ately toward Nora's house.

"It worked!" said Harry ecstati-
cally. "Ethel, you're a wonder.
You're an angel. Kiss me as many
times as you've kissed Jim."

An hour later, a little shamefaced,
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The last of six articles in which
Uncle Sam, through The Day Book
cooking expert, fells how housewives
can save $20,000,000 a year by sav-
ing $1 a year in each American home.
The recipes given have been tested
in the U. S. baking

BY BIDDY BYE
Among the best recipes ever com-

piled by Uncle Sam for the
of economical housewives are those
which treat of

It is difficult to make good yeast
bread out of cornmeal but the
simple breads, like hoe and ash cake,
with their many modern variations,
make substitutes for white bread
which cannot be surpassed.

Among Uncle Sam's new recipes
are the following:

Rolls
One. and one-four- th cups wheat

flour, cup corn meal, 3 teaspoons
baking 2 butter,
1 egg, y2 cup milk, 1 teaspoon salt.

Sift together the flour, baking
powder and salt and mix with the
meal. Rub the butter into the dry

Beat the egg, add the
milk, and add this mixture to the

Jim Scanlan returned. "It's all right,"
he said. "She's accepted me. And
why shouldn't we all be married on
the same day?"

"Just what Ethel suggested,"
Harry. "Say, are you glad

now?"
"Harry," said Jim earnestly, "I

thank you from the bottom of my
heart."

But he did not quite understand
the meaning of Harry's enigmatic
grin until he remembered.
(Copyright, 1916, W. G. Chapman.)
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An instrument has been patented

for flatirons. This
instrument puts an end to the prob-
lem of looking flatirons.

CORNMEAL GREAT MONEY SAVER!
SAM TELLS WAYS TO USE
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dry ingredients. Add more milk if
necessary to make a soft dough. Roll
out on a, floured board, handling
lightly. Cut with a round biscuit cut-
ter, fold like Parker House rolls and
bake in a quick oven.

Soft Corn Bread
Two-thir- d cup rice, y2 cup white'

corn meal, 3 cups milk or milk and
water mixed, 2 or 3 eggs, 2 table-
spoons butter, 1 teaspoon salt

Mix the rice, meal and salt with
the milk inthe top of a double boiler
and cook until the rice is nearly soft
Add the butter and the eggs well
beaten and transfer to a greased
granite baking pan. Bake in a mod-
erate oven for an hour. Serve in
the dish in which it is baked.

Spoon Corn Bread
Two cups water, 1 cup milk, 1 cup

white cornmeal, 1 tablespoon butter,
2 eggs, 2 teaspoons salt

Mix the water and the cornmeal
and bring slowly to the boiling point
and cook five minutes. Add the eggs
well beaten and the other ingredi-
ents. Beat thoroughly and bake jn
a well-greas- pan for .25 minutes
in a hot oven. Serve from the same
dish with a spoon.
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