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VERX THING

Susan was a domestic help and
her middle name was inefficiency.
Her long-suffering employer decid-
ed, reluctantly, to discharge her, and
the girl had asked for a written
character. For some time nothing
was heard but the scratch of the
pen; then her employer paused, as
if in doubt. >.

“Well, Susaiff” she said, “I’ve
mentioned that you’re Clean, hon-
est, and [truthful. But how to ex-
plain why I’m parting with you,
without putting in something detri-
mental, l really don’t know."

“Why, that’s just the thing,
mum," replied Susan. “Say you
really don’t know why you parted
with me/’

• Correct Fashion
Guppy—My wife is always com-

plaining that’ she has nothing to
wear.

Pometto—Great Scott, man! Tell
her she’s right in the height of fash-
ion without knowing it.

—,

Lucky Dog
Askett—What do you know? When

we came out of church Sunday, we
found our dog asleep on the car run-
ning board.

Tellett—Why he couldn’t hear the ‘

sermon out there, could he?

INDIFFERENT

“So the conductor compelled you
to get off the car and walk when you
fouhd you hadn’t the fare, eh?"

“He Compelled me to get off. I
think he was wholly indifferent as
to whether or not I walked.”

Spanking Team,
Trader—J&y, son, I’m looking for

some horses and the man down the
highway told me I’d find a spank-
ing team here. Do you know where
they are?

Boy—Yes, sir; I’ll say I do.
They’re in the house—Pa and Ma.
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Wise
Little Elsie came home from a

neighbor’s house munching a cook-
ie. Her mother reproved her, say-
ing:

“How many times have I told you
not to ask Mrs. Brown for cookies?”
“I did not ask her,” returned El-

sie calmly. "I did not have to ask
her. I know where the cookie jar
is."

Repeat Performance
Diner—Look here, manager. Do

you remember that when I ate here
two years ago and couldn’t pay my
bill you threw me out?

Proprietor—lndeed? I am very
| sorry.

Diner—Don’t mention it. I’m
afraid you’ll have to do it again.

Family Wash
Helen—l feel ashamed every time

I see the family wash out in the
yard.

Urma—No wonder I Why don't
they go inside?

Not Her Job
Dinocan—Waitress, these eggs are

terrible. What’s wrong with them?
Waitress—l don’t know, sir; I only

laid the table.

KNOWN NEVERTHELESS

“Like so many others, I suppose
she’s known by the clothes she
buys?”

“Well, not so much as she’sknown
by the clothes she never pays for.”

Long and Short
Two women friends were looking

at dresses downtown. One said:
“I have trouble finding one long

enough for me.”
“Well,” said the other, “it is the

circumference that bothers me.”

Particular
The prize reason for returning

merchandise was given by a woman
the other day, who went into a store

t with a parcel, saying:
“I’ll have to return this dress.

My dog doesn’t like it.”
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DON’T THESE LOOK AWFUL GOOD?
(Recipe* Below.)

My Favorite Recipe*
Lucky, indeed, is the homemaker

who has among her treasured reci-
pes Aunt Martha’s “receipt” for soft
molasses cookies, Mother’s rule for
old-fashioned apple pan dowdy, or
grandmother’s instructions for mak-
ing home-baked beans. Those old,
favorite recipes are the mainstay
pf many a tempting meal.

Each one of us has our own prized
collection of just such recipes—some
old, some new, but all of them tried
and approved by a critical family.

The recipes I’m giving you today
are some of my own favorites—fam-
ily “heirlooms” and contributions
from friends and neighbors who are
excellent cooks.

When you’re a “seasoned” or ex-
perienced cook you may take lib-
erties with a recipe or with direc-
tions, but if you’re a beginner, or
if you’re trying a new dish for the
first time, it’s better to stick to a
proven recipe and the accurate
measurements it calls for.

Accuracy in cooking means level
teaspoons and tablespoons and cups
in the amounts the recipe specifies;
it means sifting flour once before
measuring; combining ingredients
by the method given, and cooking or
baking according to time and tem-
perature recommended.

Oven Fried Chicken.
(Serves 4)

1 2 to 3 pound chicken (cut for
frying)

1 cup flour
1 teaspoon salt
Vi teaspoon pepper
2 eggs
Vi cup water
1 cup fine cracker crumbs
Fat for frying
1 onion (chopped fine)
1 cup cream
Dip pieces of chicken in flour to

which salt and pepper has been add-
ed; then dip in
beaten egg to Xl4^which water has \f 'f "*■ Jbeen added and -y \J
finally roll in i .i. !f
cracker crumbs. JflP' /y\
Brown in hot fat fSLji//v
(1 inch in depth). \r u
Place in baking
pan, sprinkle with onion, and top
with cream. Cover and bake in a
moderate oven (350 degrees), until
tender, approximately 1% hours.

Surprise Muffins.
(Makes 2 dozen small muffins)

1 egg (well beaten)
1 cup milk
2 tablespoons butter (melted)
2 cups cake flour
3 tablespoons sugar
3 teaspoons baking powder
Vt teaspoon salt
4 tablespoons cherry preserves

Beat egg and add milk and melted
butter. Mix and sift the flour, sug-

ar, baking pow-
V (ca der and salt.

-ffi. Pour liquid ingre-
\tjy*jrv f dients into the

/ dry ingredients.
17 ,

Pour into well-
\ greased muffin

tins and place Vt
teaspoon of pre-

serves on top of each muffin. The
preserves should be partially cov-
ered with muffin batter. Bake in a
hot oven (400 degrees) for approxi-
mately 12 minutes.

Vanilla Ice Cream.
(Automatic Refrigerator Method)
Vi cup sweetened condensed milk
Vt cup water
\Vt teaspoons vanilla
1 cup whipping cream
Blend sweetened condensed milk,

water, and vanilla thoroughly. Chill.
Whip cream to custard-like consist-
ency and fold into chilled mixture.
Pour into freezing pan. Place in
freezing unit. After mixture is about
half frozen remove from refrigera-
tor. Scrape mixture from sides and
bottom of pan. Beat until smooth
but not until melted.. Smooth out
and replace in freezing unit until
frozen for serving. Serves 6.
A Chocolate Sauce for Ice Cream.

2 squares unsweetened chocolate
2 tablespoons butter
% cup boiling water
5 tablespoons white corn syrup
2 cups sugar
1 teaspoon vanilla
Vt teaspoon salt
Melt chocolate and butter and add

hot water gradually. Bring to a

boil, add corn syrup and sugar, fifftf
cook over low flame for S minutes.
Cool slightly, add vanilla and salt.

Gingerbread Waffles.
(Serves 6)

1 cup molasses
Vi cup butter
1 teaspoon soda
% cup sour milk
1 egg (beaten)
2 cups cake flour
2 teaspoons ginger
Vt, teaspoon salt

Heat molasses and butter to boil-
ing point. Re-
move from fire "Q /-Pb.
and beat in the /r*J\soda. Add sour <r)
milk, beaten egg, //\\ \j3jf
and the flour (J Tvwhich has been
sifted with fhe ginger and salt. Mix
well. Bake in hot waffle iron. Serve
with whipped cream and a dash of
nutmeg.

Honey Spice Cake.
Vi cup shortening
Vt cup granulated sugar
Vi cup strained honey
2 eggs
3 cups cake flour
2 teaspoons baking powder
Vt teaspoon soda
Vt teaspoon salt
IVt teaspoons cinnamon
Vt teaspoon cloves
Vt teaspoon nutmeg
Vi cup nut meats (broken)
1 cup buttermilk
1 teaspoon vanilla extract
Cream shortening. Add sugar and

beat thoroughly. Add honey. Sep-
arate eggs, beat yolks and add to
mixture. Mix and sift all dry
gredients. Add Vi cup of dry in-
gredients to nuts and add to cake
mixture. Add remaining dry ingre-
dients alternately with buttermilk
and vanilla, beating between each
addition. Beat egg whites until stiff,
Fold into mixture. Place in well-
greased loaf pan. Bake in moderate
oven (350 degrees) for 45-50 minutes.

Clam Chowder.
Vt cup carrot (chopped)
2 tablespoons onions (chopped)
lVi cups potato (chopped)
Vi cup celery (chopped fine)
1 pint clams
2 cups water and clam liquor
Salt and pepper to taste
1 pint milk
3 tablespoons flour
3 tablespoons butter
IVt tablespoons parsley
Vt teaspoon paprika
Chop the vegetables in small

pieces and place in large kettle.
Chop the clams and add together
with the clam liquor, water, salt,
and pepper. Cover and cook about
Vt hour, or until vegetables are ten-
der. Scald milk. Make a smooth
paste of the flour and water. Add
half of this flour paste to the clam
mixture and half to the scalded
milk. Cook each, stirring constant-
ly, until the mixtures thicken. Com-
bine and add butter, parsley, and
paprika. Serve very hot.

Whipped Cream Fluff.
(Serves 5)

1 cup rice (cooked)
Vi cup shredded pineapple
Vi cup canned red cherries
1 dozen marshmallows (cut in

pieces)
Vt cup sugar
Vt cup whipping cream
Chill rice thoroughly. Then add

fruit and marshmallows, and sprin-
kle lightly with sugar. Just before
serving, fold in whipped cream.
Serve in sherbet glasses.

Send for ‘Better Baking.’
Feathery cakes, tender, delicious

pastry, and biscuits that melt in
your mouth—Eleanor Howe gives
you tested recipes for all of these
in her cookbook, “Better Baking."
To get your copy now, send 10 cents
in coin to “Better Baking,” care of
Eleanor Howe, 919 North Michigan
Avenue, Chicago, Illinois.

Is Making Good Pie a Problem?
In this column next week Elea-

nor Howe will give you her se-
crets for making tender, flaky
pastry that literally melts in your
mouth. You’ll find recipes for
pies, too—double crust pies, fluffy
chiffon pies, and dainty tarts.
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