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spoonlul each of cinnamon ani gin-
ger. When cool, add. three well-be- at

en 'eggs, the whites folded in, and! MODEL FOR THE STOUT.WOMAN AND HOME
Mrs. Will Persons and son of Ed-mo- re

visited Miss Snyder, milliner,
over Thanksgiving. .

Born, to Mr. and Mrs. John Fuer-erstei- n,

of Keene, a week ago, a son.
F. A. Wood and mother and nep-

hew, Tom Jeffries, spent Thanksgiv-
ing with friends at Matherton.

Under this department rciDU, iUa. mprinca and information of latrt ax solicited

Spriokle with sugar and grown in the
oven.

"Would Do Her Part
lie Of course you understand,

Betty, that our engagement must bo
kept secret?

She Oh, yes, dear. I'll be sure
and tell everybody that.

More Good Things
Another nice way to serve the spicily-

-fragrant pumpkin pie is to cover
the top with quarters of marshmal-low- ;

put it in the oven long enough
to brown them and serve wnile they
are still puffy.

Sweet Potato rie.-r-Tak- e two cup-
ful of hot mashed sweet potatoes,
add half a cupful of sugar, two well-beat- en

eggs, two tablespoonfuls of
butter, the juice and rind of a lemon
and two cupfuls of rich milk. Beat
until light and flaky and bake quickly
in an undercrust. Have the - heat
strong at first to cook the bottom,
then lower the heat to finish cooking
the filling.

Bread Puffs. Knead raised-brea- d

dough; roll and' cut in squares, rounds
or strips; fry in deep fat, roll in su-

gar and serve.

6

SARANAC
"Where Are My Children," at Em-

press Theatre, December 13. adv.
Mr. and Mrs. Henry Norcutt of

Clarksville spent Saturday with Mr.
and Mrs. Fred Raymond.

Mr. and Mrs. J. P. Moore of Ionia
spent Thanksgiving with their daugh-
ter. Mrs. Elmer Finch.

A play called "Civil Service," un-
der the auspices of the Rebekahs will
be put on at Hunter's opera house
Friday evening, December 8. The
play has already been given at
Clarksville and pronounced good.

Mr. and Mrs. G. W. Attwood and
daughter, Gwendolyn, of Grand Rap-
ids, spent Sunday with Mr. and Mrs.
B. N. Talcott Mrs. W. L. Attwood
of the city spent Wednesday with
the Talcotts.

Mrs. Clarence Johnston spent
Thanksgiving with her brother. S.
Hale and family of Grand Rapids.

Mrs. G. Diamond spent Thanks-
giving with her mother, Mrs. Mc-Cre- a,

of Saginaw.
Ed. Hunt left Monday for Cleve-

land to spend Thanksgiving with his
son, Herman, and then went on to
Arizona to join his wife and daughter
for the winter.

Mr. and Mrs. Leo Huhn and Mr.
and Mrs. A. E. Covert spent Thanks-
giving in Grand Rapids with the
family of L. Denny.

Mr. and Mrs. Andrew Smith have
just returned from a several days'
visit at Northplains.

Mr. and Mrs. Burr Otis of Detroit
are visiting in Saranac.

Mr. and Mrs. Fred Led gave a fam-
ily dinner Thanksgiving day with
their daughter, Mrs. Clare Wilkinson,
and family of St. Johns, in attend-
ance.

Mr. and Mrs. Chadwick Lee leave
this week for White Cloud, Florida,
for the winter.

Mr. and Mrs. Earl Chatterson of
Grand Rapids took Thanksgiving
dinner with his parents, Mr. and
Mrs. Will Chatterson.

Mr. and Mrs. Harry Kettle of
Grand Rapids spent Thanksgiving
with Mr. and Mrs. Will Henry.

Mrs. Robert Kerr of Flint is visit-
ing here.

Clayton Wilkinson, Harold Thorpe,
Gerald Dean, Maurice Hartwell and
Supt. F. A. Wood spent three days
in Lansing at the Y. M. C. A. con-
vention.

Verne Watt of Grand Rapids took
Thanksgiving dinner with his father,
S. A. Watt.

Blanche Baird Thornton of Grand
Rapids spent Thanksgiving with her
parents, Mr. and Mrs. Chas. Baird,
and Sunday with Mr. and Mrs. Man-to- n

Wilkinson.
The Saranac and Pewamo basket ball
teams played bore Friday. The
game resulted in the defeat of the
latter by a score of 45 to 14.

Mrs. Clarke Youncrs of Grand
Rapids is visiting her daughter, Mrs.
Winfield Hull and Mrs. Claude

Appetitizing Dishes
The sweet potato, owing, to the

large amount of starch and sugar it
contains possesses higher food va- -

lue than the white potato, and it
would seem at the present prices
that the sweet potato costs less. For
the stuffed sweet potato select short,
thick potatoes and parboil 15 min-
utes. Peel them, cut a slice from
the top and remove the centers with
a sharp knife or apple corer. If the
potatoes are large a half one will be
sufficient for one serving. Moisten a
pint of bread 'crumbs with cream or
milk; add a half tcaspoonful each of
cloves, nutmeg and paprika, two fine-

ly chopped, hard-cook- ed eggs, two
raw egg yolks and four tablespoon-ful- s

of ham, finely chopped. This will
fill six ordinary sized potatoes. Sim-
mer in a cream sauce for half an
hour or until the potatoes are tender.

Fruit Salad. Cut a grapefruit
into quarters and remove the pulp
so as to leave the outside in shape for
serving. Mix one cupful each of
grapefruit, diced pineapple, broken
pecan meats and quartered marsh-mallo- w

with mayonnaise, dilute with
whipped cream or beaten egg white.
Chill. Lino the sections of the
grapefruit with lettuce leaves and
fill with the mixture. Garnish with
mayonnaise and" candied cherries.

t rather Cake Cream a quarter of
cupful of butter (four tablespoon-
fuls), gradually add one cupful of
sugar, half a cupful of milk, and one
and one-ha- lf cupfuls of flour, sifted
v ith bvr. teaspoonfuls of baking pow-
der; fold in the stiffly beaten whites
sf two vgj'. and add a quarter of a
trasprurful of vanilla. Babe 40
minutes in p moderate oven. Cover
v ith white frosting.

Crimen Peppers Stuffrd With C;iuli-fi(wrr.--C- ut

a thin slice fron the
stt-- end of a large green pepper and f

remove the setvK Parboil ten min-
utes nnd fill with creame-- cauliflow-
er.- Sprinkle with buttered crumbs
and bake until the pepper skins are
tender, basting with butter and wa-
ter.

Apple Cornstarch. Pare and core
half a dozen apples and boil until
tender in a quart of water with a
half cupful of sugar. Strain into
this the juice of a half a lemon. Be-
fore the apples lose their shape, but

.are cooked, lift them from the juice
and place them on a dish in which
they are to be served. Boil down the
sirup which is left to half its quan-
tity and thicken with a tablespoon-iu- l

of cornstarch moistened with a
little cold water. Allow this to cook
clear and after removing from the
fire add a teaspoonful of almond ex-
tract and pour over the apples.

- .. . ...
'TTTTT H"H"M--M !

NORTH EASTON
"Where. Are My Children," at Em-

press Theatre, December 13. adv.
Mrs. Levi Krick was a Thursday

afternoon guest of Mrs. Belle Guern-
sey and sister, Mrs. Smith Rowley.

Among those who ate Thanksgiv-
ing dinner at Mr. and Mrs. Dey E.
Holcomb's were: Mr. and Mrs. M. F.
Holcomb and daughter, Neva, of
Ionia; Mr. and Mrs. Guy Harrington
and family of Ronald; and Mr. and
Mrs. Ed. Snyder and family of Ionia.
All had a merry time and a good
dinner.

Mrs. Ella Lansing and Mrs. Ben
Penny were Friday callers at Mrs.
Levi Krick's.

Mr. and Mrs. Hiram Ward and
baby were Sunday dinner guests of
the former's parents, Mr. and Mrs.
W. S. Ward.

Mr. and Mrs. Smith Rowley of Or-
leans were week-en- d guests of the
latter's sister, Mrs. A. H. Guernsey,
while Mr. Guernsey was away at-
tending the beekeeper's convention.

'

Mrs. Dan Moon was a guest of Mrs.
Ella Lansing and Mrs. Hattie Dox-se- y

Sunday.
Mrs. James Voysey was a Satur-

day afternoon guest of Mrs. S. P.
Leach.

" CUT THIS OUT IT IS
WORTH MONEY

DON'T MISS THIS. Cut out thu
lip, enclose with 5c and mail it to Foley

& Co., 2843 Sheffield Ave., Chicago, 111.,
writing your name and address clearly.
You will receive in return a trial package
containing Foley'i Honey and Tar Com-

pound, for bronchial and la grippe cough,
colds and croup; Foley Kidney Pills, for
lame back, weak kidneys, rheumatism,
bladder troubles; and Foley Cathartic Tab-
lets, a wholesome and thoroughly cleans- -
ing cathartic for constipation, biliousness,
headache and sluggish bowels. You can try
mese mree excellent remedies tor only 5c.

WORT LEY & FRENCH
CONNELL'S DRUG STORE

Byron L. Smith
the new

Florist
welcomes you to his new green house
for choice cut flowers, potted plants,
and perennials. Floral designs a
specialty. Your support will be ap-

preciated. Call at 323 Lafayette St.,
Ionia ,or Citizens phone 233. Phone
calls will receive prompt attention.

Usual Result
"Good heavens! Another riot call!"
"Yes."
"What's has happened now?"
"Nothing out of the ordinary. A

crowd of pacifists have been holding
a 'get-togeth- meeting."

Orange Crullers. Cream two cup-
fuls of butter, add a half-cupf- ul of
sugar gradually, then two well-beate- n

eggs, and another half-cupf- ul of
sugar; then add a cupful of milk al-

ternating with four cupfuls of pastry
flour mixed and sifted with three and
a half teaspoonfuls of baking pow-
der. Roll a fourth of an inch thick
and cut with circular cutter, two
inches across. Place a tablespoonfulof orange marmalade on one-na- if of
the pieces, moisten the edges with
cold water and cover with the rest,
pressing the edges together. Fry in
deep fat. Dredge with powdered fu-g- ar

when cool.
Cheese Croutons. Cut crusti from

thin slices of bread, spread lightly
with creuned batter, then with a thin
layer of soft heese. Cover with a
second bVe of buttered bread and
cut into strips it. inch wide, using a
sharn knife. F'ace in a shallow oan
and brown in a hot ovei.

Apple Custard Pie. P tart n
pies and cook until soft. Rub through
a sieve. To one and one-ha- lf cupfuls
add two tablespoonfuls of butter, one
cupful of sugar and one-four- th tca- -
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KATE AND NED
(From the Tradesman.)

Yaas, my hosses are gettin' old,
Wife thinks they should be sold

I Standin' there, eatin' off their head
i Have some younger ones instead
t Of those old pets of mine.'

'Both of them I raised from colts,
Sell 'em? Why, my heart revolts
Whenever anything is said
'Bout partin' with kind Kate ana iNea,

Those old pets of mine.

When I went to court my "wife
Ned knew her home, Det yer me,
Thirty years ago. He will stop today
Whenever again we drive that way,

That old pet of mine.

Kate is a wise one, too
Knows, like a man, jes' what to do,
When the cows are in the corn
She drives 'em out sures you re

born
That old pet of mine.

No, they helped plant an' plow
Work this fine place, and i:vw ,W

Jes' because they're so old
I can't consent to see them sold,

Thoso old pets of mine.

Twas a run-dow- n farm when we
rame here.

But improved by working year by
year.

And now, it really seems to mo
It should their home also be,

Those old pets of mine.
Chas. A. Heath.

Nov. 22, 191G.

Gives a brilliant clossy shine that
t, i docs not rub oif or dust oft that

anneals to the iron that lasts four
times as long as any other.

Biack Silk Stove Polish
Is la a class by Itself. It's more
carefully made and made
from better materials.

Try It on yoor parlor
Vtove, your cook tova
or your gM ranp-a-
If you don't find it
the boat polish you
ever used, yourhardware or
irrocvr dmler ia
authorized to re
fund your
money.

Thor'm "A
Shin In
Every Drop

To Greenville and Big Rapids, 6:49
a. m., and 5:35 p. m.

To Lowell and Grand Rapids, 10:13
a. m., 3:22 p. m. and 9:46 p. m.

Daily.

bake with lattice top in a moderate
oven.

Wife Filches His Robe
"Dawgone, I want my robe back!"

wailed , Allan Shelden, president of
Grosse Tointe Shores, in police head-

quarters, according to tnc Detroit
Free Press.

"That vas a fox fur robe worth
$2,000," continued Shelden. "I left
it for a few minutes in my automo-
bile in front of the county building,
and now it's gone. Get busy! Get
some detectives and find it before my,
wife knows it's gone or good night!"

Sympathetic clerks took down a de-

scription of the valuable robe, and
soon two detectives were on the trail.
Shelden, still stood by the desk, urg-
ing haste, A woman had entered,
carrying in her arms a, robe.

f'l am Mrs. Shelden," said the wom-
an, smiling at the office force. "You
see, I took the robe to give my hus-
band a lesson. He's so careless about
leaving it on the machine."

Shelden mopped his brow.

Ways With Honey
One of the advantages in the use

of honey, which is most valuable, is
that cakes made with it will keep
much longer without drying out than
cake made with butter and honey will
keep until the butter grows rancid.
Cakes made with no butter will keep
fresh for months.

The extracted honey which is now
so common on the market is reaso-
nably sure to be free from adultera-
tion, as legislation has made it both
dangerous and unprofitable to adul-
terate it.

Nut Honey Cake. Mix together
two cupful each of brown sugar and
honey, the yolks of six eggs and beat
thoroughly. Sift together three cup-
fuls of flour, one-ha- lf teaspoonful of
cloves, three of cinnamon, a half

of nutmeg, and the same of
allspice, a half teaspoonful of salt and
one and a half teaspoonfuls of soda.
Combine all tho ingredients; beat
well, then add one cupful of chopped
raisins, 'a half-ounc- e of citron, cut in
small pieces;-- half-ounc- e of candied
orange peel and a half-poun- d of al-

monds, coarselv chonDed. Fold in tho
whites of the eggs beaten stiff. Pour
the cake mixture into tins to the
depth of an half inch and bake in a
slow oven for half an hour.

Hard Honey Cake. Take three-fourt- hs

of a cupful of honey, a half-cupf- ul

of sugar, two and one-ha- lf

cupfuls of flour, one egg, a fourth of
a teaspoonful of ginger and a

of cinnamon, speck of
white pepper, a pinch of salt, a half-teaspoon-

of soda and a tablespoon-
ful of water, a teaspoonful of cinna-
mon, a ul of" ground
cardamon seed and two ounces of al-

monds, blanched and chopped. Sift
the dry ingredients, beat the egg and

-
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Modish Suit For Tho Ovf
plump Oni, You Know.

This special design la put up la navy
gaberdino, trimmed with nary velrct
and two sizes of buttons. The straight
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lines from bust to hip give the dis-

tinction, while gray squirrel makes the
nattiest kind of collar and cuffs.

combine the mixtures; knead well and
bake.

King
She How I wish I were a man!
It Do you, weally.
She Yes; don't you?

Hans to Frederick
Dot pet "Foam" Rule amendment
Didn't carry so I hear,
Vat vill I do already
Mitout mine lager beer?
It kept me warm in vinter
In summer kept me cool
So I'll just go mitout it,
Und not play up der fool.

The Hungarian government has
established an experiment station for
the study of the culture of flax and
hemp.

S v L m

The Kind Mother Uses"
V "Everv time mother rets out Calu
met I know there's going to be good
things to eat at our house. Delicious,
tender, tempting, doughnuts, biscuits,
cakes and pies! I've never seen a bake-da- y

failure with Calumet. Mother
says it's the only Baking Powder that

insures uniform results.

'ir'i, Rc!vd Higliet Award.
mg ' b'tv Cm Huh Frn$r

Cheap and big can Baking Powders do not
save you montj. Calumet does it's ptire
and far suprior to sour millt and aoda.

Personal Greeting Cards
Should Be Ordered Now

FARMERS
OUR BADGER DAIRY FEED is a good
milk producer CHEAPER than bran and
contains more Protein. BLATCH FORDS
CALF MEAL will grow your calves

cheaper than milk.
From now until March 1st 1917 we will Dis-

count off 10 per cent from the present price
on all Farm Tools considering the 10 per
cent advance that the manufactories are
announcing to take effect January 1st, 1917,
this means a Net saving of 20 per cent. You

. cannot afford to let this offer go by.

E. E. CHAPPLE & CO.

Dr. and Mrs. Flint of Perry and !

son, Harold, of Lansing ate Thanks-
giving dinner with their daughters,
Mrs. T. W. Simpson and Mrs. J.
Ch'de Watt.

Mr. and Mrs. Thomas Barber saw
Fiske O'Hara at Powers', Grand Rap-
ids, Tuesday night, and the musical
comedy, "Katinka" at Powers' Thurs-
day afternoon, having a hotel dinner
in the city Thanksgiving day.

Mrs. D. G. Huhn took Thanksgiv-
ing dinner with her daughter, Nina,
of Chicago.

Miss Bessie Hatch of the county
normal has taken a school in Danby,
near Portland.

Mr. and Mrs. H. H. Lowrey and
family took Thanksgiving dinner
with Mrs. Lowrey's sister, Mrs. J. C.
Smith and family of Berlin.

Chas. Barnard of Kalkaska is vis-

iting Saranac friends.
Mr. and Mrs. H. H. Lowrey were

guests of Miss Miller, teacher and
patrons of the Potter's Corners
school to a Thanksgiving program
Wednesday at the schoolhouse. Mr.
and Mrs. Lowrey report a fine day
and a program seemingly perfect in
both ouality and execution. The
"Courtship of Miles Standish" was
one of the .numbers.

Dr. and Mrs. Braley and grandson,
Braley Paymi, spent Thanksgiving
in Grand Rapids with their son,
Lisle, and family.

Mr. and Mrs. B. C. Stone of Marion
look Thanksgiving dinner with their
son, Hugh Holmes and family. Other
guests at the Holmes table were Mr.
and Mrs. Geo. Holmes of Belding and
Sherman Eddy of Lansing. j

Mrs. John Wallington, who has ;

been spending several weeks with j

her son, Richard, in Grand Rapids,
has returned home.

Blanche Power went to Rochester
Saturday to spend the winter with
her sister, Mrs. Will Strickland, and
her niece, Mrs. Clifford Ulp.

Pere Marquette train time at Belding

Of course you want to send out some
Personal Greeting Cards this season. They
solve the gift problem most satisfactorily,
except for very near friends and relatives'.

We are making a' specialty of printing,
embossing and engraving these cards, and
ran supply you in either a standard form
or in something designed to suit your in-

dividual taste. f

But it is necessary that your order be
placed within the very next few days, if
you want to be sure of delivery early
enough for mailing to any distant point.

We must have all orders for special en-

graved cards this week. We will try to
handle all jobs of printing and bronzing up
until the last day before Christmas.

Place your orders early and be sure of
delivery.

Corrected September 24, 1916

To Ionia and Detroit, 11:46 a. m.,
4:32 p. m.

To Greenville and Saginaw, 8:10 a.
m., 2:22 p. m., and 6:51 p. m.

DO YOU KNOW
that when you pay more for Flour than GOLD DUSTF LOUR costs,
you are simply paying an extra profit or two to cover freight,
traveling and other expenses? It means money saved to buy

Gold Dust Flour
and for QUALITY it will stand every test. Remember, you buy
"satisfaction" when you buy this Flour.

Ask your dealer to supply you with our Flour the next time, if
you are not usi ig GOLD DUST.

. SMYRNA. ROLLER MILLS
For Sale by Grocers and at the mill Order a sack To-da- y from your Grocer

THE BELDING BANNER
Printers and Embosters

Phone 21 Bclding'4
I

I


