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peel, one-quart- er pound currants, rai-
sins or sultanas, one-quart- er pound
brown sugar, one egg. Soak the
scraps of bread in cold water, then
squeeze very dry, put into a basin and
beat out the lumps: chop the suet fine,
clean the fruit, shred the peel and
beat the egg. Mix all the dry ingre-
dients, then add the egg and a little
water, if required. Grease and sugar
a pie dish or tin, fill with the mix-
ture and bake about one hour.

Apple UoU With Lemon Sauce
Two cupfuls flour, one-ha- lf tea

spoonful salt, four level teaspoonfuls
baking powder, two tablespoonfuls
butter, two-thir- ds cupful milk, one
cupful chopped apple, three table-spoonfu- ls

sugar, one-ha- lf tablespoon- -
lul cinnamon. Sift flour, salt and
baking powder together and thorough-
ly mix in butter with tips of fingers.
Add the milk, stirring it in with a
Knile. KoII the dough out to one-quart- er

inch thick and spread with
chopped apple, sugar and cinnamon.
Roll like jelly roll, cut in three-quarter-in- ch

slices and place in buttered
pan flat side down. Bake 15 minutes
in hot oven and serve hot with lemon
sauce. Boil three-quart- er cupful su-

gar and one-ha- lf cupful water five
minutes; add two teaspoonfuls butter
and one teaspoonful lemon juice, dash
of nutmeg.

French Cream Candy
Mix the whites of two eggs and

half as much water, but do not beat
Stir in powdered or confectioners' su-

gar until stiff enough to handle. Use
any preferred flavoring vanilla, le-

mon, or rose or half of lemon and
yanilla is nice. Break off pieces, roll
in small balls, and press half an Eng-
lish walnut meat on each side.

This cream may be used with a
great variety of candies, by mixing
with chopped nuts or candied fruits,
raisins, figs or dates, and by using
strong black coffee instead of water
for a maple taste and cream color, or
chocolate may be used, or half choco-
late and half coffee, flavored with va-

nilla, produces a very agreeable
taste. Farm and Home.

One-ha- lf pound scraps of bread,
two ounces suet, one ounce candied
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A MODISH MAIDEN.

Blue la the note struck in all sum-
mer ginghams, linens and cotton goods
for children. This school child, then,
wears a pretty frock of pale blue linen
with a side plaited skirt and a corselet
top over a white batiste gulmpe.

No Matter
How you make it, no matter how you like it,
no matter what it costs, you can't beat

The City Bakery's Goods
Special bakings for parties, weddings and
banquets, week end specials every week.

Always on the job.

To' Win Battles-
"You won't bring prohibition to this

state with any soft, soothing method.
Get out on the housetops and shout
'In November, 1916, Michigan is go-
ing dry.' "

This was the political method pre-
scribed by the Kev. Eli J. Forsythe
in his address in the tabernacle,
Woodward and McLean avenues in
Detroit More than 4,000 persons ap-
plauded long and loud as he continued:

"The only way to fight sin is to getout on main street and shout where all
can hear. Sin can't fight in the open.It ever chooses the dark holes for its
base. I understnd that some of the
'dry' campaigners are talking about a
soft sort of milk and water campaign.
That's not the way. Get out in the
open, shout and fight

"Some ask me if I would allow the
women to vote. Why, I'd give woman
the ballot so quickly it would make
your head swim. If she had had a
square deal, she would help to vote
Michigan dry next fall. Why shouldn't
a woman vote? Whenever I happento see some poor mother dragging ner
children in the tabernacle, I think how
much more she should be allowed to
vote than some 'whiskey-soake- d bum'
whose only advantage is that he
wears whiskers and trousers.

"The liquor question is certainly
more important to mothers than to
anyone else in all the world. We
read the wicked flee when no man pur-suet-h,

but sin would run a whole lot
faster if there was an active, united
church on the job. '

"Cut out this denominationalism
which has developed to such an acute
point that the world laughs. There
is one town in Michigan that has 250
inhabitants and seven churches. Can
vou imagine it? I don't think the
Lord gives two hurrahs whether
you're a Baptist, Methodist or some-
thing else. Are you a Christian and
are you doing the Lord's business?
That's the thing.

"We needn't worry now about pre-
paredness against any earthly enemy.
What we need is preparedness to
meet God Almighty."

Kentucky Gaining
While the vote on Kentucky's state-

wide prohibition bill fell six short of
the three-fifth- s required to submit the
constitutional amendment, the ma-
jority given is highly significant as an
indication of public sentiment The
vote stood 54 to 40 in the lower house.

The late George Fitch told us that
Kentucky was noted for "its sunshine
and its moonshine, its blue grass and
its red noses," and the popular idea
may be that the road to prohibition
for that state is long and rocky. But
Kentucky is nearly white on the pro-
hibition map. Of its 119 counties,
108 are already dry and seventy-fiv- e'

per cent of its population are livine
in teeritory. As dry ter-
ritory increases, moonshine and red
noses decrease.

Vermont
On March 7 Vermont voted down

state-wid- e prohibition. A glance at
the wet and dry map will show that a
large area of the state is already un-
der prohibition. Of its fourteen coun-tce- n

counties, eight are dry; of 246
towns, 225 are dry. Eighty per cent
of its population live in prohibition
territory, secured through local op-
tion. The anti-liqu- people of Ver-
mont will sometime learn, as nineteen
other states have learned, the advan-
tages of the larger prohibition unit

Liquor Consumption Decreasing
The total expenditure for alcoholic

liquors in the United States for the
past seven years is estimated at

Receipts from internal
revenue and duties for the same period
amount to $1,642,436,423. This leaves
a net loss to the nation in seven years
of $14,462,807,651 an average of $2,--;

066,115,364 a year. It is encouragingto note, however, that the consump- -
tion of liquor is decreasing. Statistics
recently compiled show that our drink
bill was $285,717,772 less in 1915 than
in 1914.

The New York Tribune has an-
nounced that after April 1 it will re-
fuse to accept liquor advertising. We
infer that beer and wine as well as
whiskey ads are to be excluded.

There has not been a sinble case of
yellow fever in the United States
since 1905?
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There's no question about It
We have the mill, the wheat
There's no demand for it.
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Let Us Be Better Men

Let us bo better menl
Let us find things to do
Saner and sweeter than yet,
Higher and nobler and true!

Let us be better men!
Let us begin again,
Trying all over the best we know
To climb and develop and grow.

Let us be better men!
Whether with pick or pen,
The labor we do is a work worth

while
If our hearts are clean and our

sprirts smile, .

And out of the ruck and rust and
stain

Wa make some growth and we mark
some gain.

Let us be better men!
In a world that needs so much
The loftier spirit's touch
Let us grow upward toward tha light
Wedded to wanting to do the right
Rather than wedded to human might

Train Crashes Into Auto
Alma Aleric Demers was fatally

and Dick Rockwell and Marie Rogan
Hogan badly injured when a bus was
struck by a south-boun- d Ann Arbor
train. Aleric Demers was taking the
others, employees of the Republic
Motor Truck company, to their board-
ing places, and when he got to the
railroad crossing a rapidly approach-
ing passenger came into view and,
seeing that he could not get across the
track, he turned the bus down the
right of way. He could not get the
car in the clear and it was demolish-
ed. Marie Rogan Hogan lives at
Summerville and Miss Hayes at Port
Huron. Rockwell lives at Alma. The
former and latter may fatally injured.
It is said that the flagman at the
crossing was at supper when the sic
cident took place.

An emergency shelf on which are
always kept crackers and cake,
olives: canned souds. vegetables and
fruits, will often solve the problem of
how to piece out a meal for unexpeet
ed guests. -
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foolish to make poor Flour.
is a demand for good t lour.
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Kerosene oil is excellent for clean-

ing the rubber rollers of a clothes
wringer. After it has been applied
the rollers snouia De rinsea on wun
warm water.

Deviled Tomatoes
Drain the liquor from a can of

whole tomatoes, and cut them into
thick slices. Lay in a colander.' Boil
four eggs very hard; grate the yolks
to a powder and work into them two
tablespoonfuls of butter softened by
setting it in the oven for a minute.
When you have a smooth paste, beat
in three tablespoonfuls of vinegar, a
teaspoonful of powdered sugar, a tea-

spoonful of French mustard, a dash of
paprika, and a teaspoonful of Wor-cestshi- re

sauce. Put over the fire and,
when scalding-ho- t, pour gradually
upon a beaten egg, whipping this all
the time. Return to the fire and stir
until the mixture begins to thicken,
then set the vessel containing it in an
outer vessel of hot water while you
fry the sliced tomatoes. Wherr done,
lay on a hot dish, and cover with the
sauce.

Delicate Omelet
Beat three eggs lightly with two

tablespoonfuls cream, add pepper and
salt, melt one tablespoonful butter
and when hot pour in the mixtpre.
Scrape the cooked egg up rapidly
from all parts of the pan. When
cooked fold to the side opposite the
handle and serve on a hot platter.

Rice With Cheese and Tomatoes
Boil rice and keep hot. Drain the

liquid from a can of tomatoes, and
put the liquid over the fire. Season
to taste, and thicken with a table-
spoonful of butter rolled in one of
flour. When you have a good toma-
to sauce take from the fire. Put the
boiled rice into a pudding-dish- ; cover
it entirely with a layer of grated
cheese, and over this pour the toma-
to sauce, adding this slowly so that it
may percolate to the bottom of the
dish. Set in the oven and bake, cov-

ered, for fifteen minutes, then uncov-
er and brown.

Tomato Toast
Empty a can of tomatoes into a

saucepan and simmer for ten minutes.
Toast eight slices of bread, and cut
off the crust. Butter the toast light-
ly. Season the tomatoes, being sure
to add a little sugar. Rub them to-

gether through a soup-straine- r. Cook
to gether a tablespoonful of butter
and two tablespoonfuls of flour, and,
when they are blended, pour upon
them the strained tomatoes. Stir un-
til thick and smooth. Arrange in a
dish a layer of the toast, and )our
over it a few spoonfuls of the toma-
toes. Fill the dish with layers of
toast, putting a few spoonfuls of the
tomato preparation on each layer.
When all the toast is used fill the dish
with the remaining tomato mixture,
and set in the oven just long enough
to heat thoroughly. This is a delight-
ful luncheon dish.

Beef Croquettes
Mix some minced roast beef with

one-thir- d as much bread crumbs,
moisten with milk, season with pep-
per and salt and form into balls. Dip
these into beaten egg, roll in powder-
ed cracker crumbs and fry in butter.
Garnish with parsley.
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AM IMPORTED MODEL

This sport skirt from Tarls Is
mart combination of blue velours de

lain and Scotch plaid In narrow blue
and buff. The front and back paneled
effect and novelty pockets which bang
from the belt are very chic. With this
handsome skirt is worn a buff silk
shirt waist.

Scorch marks can be removed from
linen by rubbing fresh-c- ut onion over
them and then soaking in water.

The careless sneezer la the great
grip tpreader ?

THE CITY
Phone 117

25 pound sack 60c
50 pound sack $1.15
1 barrel $4.50

Every sack Guaranteed for Bread or Pastry
Why pay more for Flour Not made in
BELDING.

We can save you some money on your Farm
Tools. If we sell you once we will sell you
again.

E. E. CHAPPLE & CO.

Jam Omelet
One tablespoonful powdered sugar,

one teaspoonful cornstarch,, three ta-

blespoonfuls milk; strawberry jam,
five eggs. Beat yolks of the eggs light
with the powdered sugar, into this
stir the cornstarch dissolved in the
milk. Then fold in the stiffly beaten
whites. Cook in a buttered frying
pan until set; spread with jam: fold
and serve as a dessert. Mother's
Magazine.

Lemon Apple Pie
To If a two Iatcta tableanoonfula of

cornstarch, dissolve it in cold water
tn a. smooth naste. nour on one-ha- lf

pint of boiling water and stir until it
thickens. Kemove from the nre ana
nrM one rueful of sUPir. two aODle8

graved, juice, nnu vi una icuiuii auu
a teaspoonful of butter. Bake in two
crusts. Will make two medium-size- a

pies.

Cream Whip
For a. cream whin, which is very

simple to make, fill sherbet glasses
half full of preserved or ripe fruit,
heap them with whipped cream which
has been flavored with vanilla and
sprinkle the tops, lightly with cocoa,
cocoanut or minced nuts.

BAKERY
Belding

1

your grocer at once, and
money order or stamps)

To Caenrllle and Big Rapids
a. m. and I :t0 p. m.

To Lowell and Grand Xlaplde 10:21
a. el, 1:01 p. and l:tf p. m.
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ALSO FOR. SOUTHLANDS.

Beauty of line is the distinctive mark
of this suit Made of a beautiful qual-
ity of white broadcloth, the skirt has a
fullness that is achieved by box plaits,
while the skirt of the coat gets its flare
from two inverted plaits over each hip.
The revers are faultlessly tailored, and
the dcmlbelt is finished with four white
pearl buttons both back and front
The jaunty little spring hat is of white
satin with a grosgrain band and a pink
rosebud on the outside of the left brim.
This suit is correct for board walk,
pier and hotel wear all the spring.

YOUR SPRING BONNET.

The newest shade for hats Is wis-
taria. It is particularly fetching as
Been in the little helmets, which do not
look a bit warlike because smoothly
covered with crepe georgette and
trimmed most uniquely with reseda
green leaves. This foliage is also In
crape, but of the crinkly sort, and how
It permanently retains Its crispness Is
known only to the maker. Tossibly,
instead of a wistaria crape helmet,
you would prefer one in gleaming ma-

terial, like a brown novelty straw.

THAT FORTY INCH WAIST.

It Means Overeating, Underexercislng
and Future Poor Health.

"Beware of a forty Inch waist line,"
says a bulletin from the North Caro-
lina state board of health. "Ten to
one the man who Is five feet eight
Inches tall and forty Inches about the
waist will sooner or later have to con-
sult a doctor for gallstones and kidney
trouble and most likely for Brlght's
or some other serious disease.

"Forty Inches about the waist Is an
abnormal size and condition and shows
that he who carries such a burden
around with him has an appetite of an
abnormal size and proportion. It fur-
ther shows that something is wrong
with his diet or that his energy Is re-

duced to naught Ills appetite is ei-

ther several sizes too big or he 'sits
tight' on exercising. Most likely he
eats excessively of meats, pastries and
heavy foods, which means overworked
kidneys and faulty elimination.

"There is usually one, and only one,
diagnosis to be made of this class-- Tat

and forty. Their bulklness, flab-blne- ss

and shortness of breath are
symptoms having for their cause 'over-
fed and underworked. "
. The bulletin concludes with, "Over-

feeding contributes more to disease
and premature deaths than under-
feeding."

From the Ship's Well.
An old Indy on board a vessel ob-

served two sailors pumping up water
to wash the decks, and, tbe captain
being near, sue accosted him as fol-
lows:

"Well, captain, so you've got a well
aboard, eh?"

"Yes, ma'am; always carry one, said
the polite captain.

"Well, that's clever. Iff so much
better than the nasty sea water, which
I always dislike so." st Louis Globe-Democ- rat
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Get 50 cents worth of Karo from yoor grocer, and aera
the labels to us together with 65 cents and well eendyoa
this $2.25 Solid Aluminum Griddla by prepaid parcel pott.

Is a clean cash saving of $L40 and thousands ofHERE wiles have already taken advantage of this
chance to get an aluminum griddle for less than the

wholesale price.
This Aluminum Griddle needs no greeting. It doesn't" hip or

rust. It heats uniformly over entire baking surface doesn't
burn the cakes in one spot and leave them underdone in another.
It doesn't smoke up the kitchen and the cakes are more digest
iblo than when fried in grease.

At great expense we are seeking to place a Karo Aluminum
Griddle in the homes of all Karo users, so that Karo the famous
spread for griddle cakes and waffles may be served on the most
delidously baked cakes that can be made.

You know Karo, of course. Nearly everybody does 63,000,000
cans sold last year alone. And you doubtless know the wonder-
ful cleanliness and durability of Aluminum ware.

Dealers in

ALL KINDS OF COAL

WOOD AND KINDLINGS

Kiln Dried Maple Floor Clippings
BELDING GAS CO.'S COKE

Cement and Cement Products

Clay Products of Every Description
DISCOUNTS GIVEN FOR CASH WITH ORDERIf you are a Karo user already then you know all about this

wonderful syrup you know how fine it is as a spread for bread;
how delicious it is with griddle cakes, waffles, hot biscuits and
corn bread.

Get 50 cents worth of Karo from
send the labels and 85 cents (P. O.
to us and get one ox these Aluminum Gridules by prepaid
parcel post.

Kemember that our supply is going fast so get your
Karo today. We will also send you ree one
of the famous Corn Products Cook Books.

Corn Product Refining Cczzznj
P. 0. Bet 181 New Terk Dept. FX

Vt have
and the 'knew how." We'd be

I nere

POST FLUI
lo Good Flour

Ww call it "Gold Dust" because that Is a good name for it. It's the best part of the wheat, aad we
would no sooner allow an inferior grade of wheat, or inferior milling in the manufacture of ''Gold Dust'
that would stain Its reputation, than you would allow anything to happen that would ruin your good name.

"Gold Dust" Flour is for sale by all Grocerij but if yours does not sell it, bny It at the mill.

25 pound Cack
50 pound Cack

Pere Marquette train time at Beldingis. II easaLorreciea April i, SMYRNA ROLLER MILLS
W. 1L TEBBEL, Proprietor

To Ionia and Detroit, 11:48 a,
4:12 P. m.

To Greenville and taglnaw, 1:01 a.

m.. P. :U p' m'


