S beautify]
o MICGE of paradise,
" : 1, Cl’al years

LET us get our health from garden
4 and berry patch instead of from
‘bottles and pill-boxes. Let us “live
like kings” but on the income of cob--
_ blers. :

L Sel_cemm, or oM e | . To do this requires thrift, thought
and a fair expenditure of money. No
one ever heard of a stingy man liv-
ing well and cheaply. To do this
money and energy must be spent for
thé best trees, bushes, plants, spray-
‘ef, spraying) ial, fruif jars, and
in buying things in quantity. Failing
to do this, money and health must be
spent for doctors, drugs, and gro-
cers’ bills and with it all there is but
a hand-to-mouth existence. -

Let us enjoy fruit and not have to
put our spectacles on every time we
eat 2 peach—just a little worming and
spraying of trees; that is all

= = *

Let us make use of fruit when we
have it To eat it out-oi-hand is
splendid, but to use it with every
course of the meal is better.

Begin the meal with fruit. A dainty
Little glass cup -of cut peachés or
freshly gathered berries will stimu-
late the appetite of any hot and
weary man. Sugar very lightly, if at
all, as it may lessen the appetite for
other food. ‘At the plate, have a
glass of cool fruit juice. - Plum and
blackberry make a good combination,
as do strawberry and lemon. In fact,
a little lemon should be added to any
fruit juice, as it develops the flavor
of the other as does salt ‘with beef.
Grape juice and raspberry vinegar
are delicious. If -you ecan get ice,
pound it fine and fill the glass with
it, add the juice, and put in a sprig of
mint. Straws can be bought wher-
-ever drinks are sold for thirty-five
| cents for five hundred.  Children en-
joy them. ; ' -
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is suggested others can be substituted.

Fruit Cobbler,—Fruit cobbler 1s “better
than pie because it has more fruit and less
Fill an earthen or enameled pan
fourths full, that is, twe or three inches
deep, with fruit. Add sugar enough to make
1 quite sweet. Sprinkle flour over it and put
a small up-turned cup in the middle to sup-
port the crust and keep the juice from bell-
ing over. - Cover with a ple crust or a thin,
rich biscuit crust. Prick, and bake in & hot
oven
Fruit ple Is best made In perforated pie
crust will not_be seggy. They
as the other pie ting. If you
the crust beforehand on the
tins, instead of the inside.
t tim box, in & cool place.
a ple or two, il with fruit,
some sirips of crust and
hot oven. ¥
Fruit Gelatine.—One-fourth box gelatine
tablespoon granulated gelatine, one-
fourtk cup cold water, one ecup -bolling: wa-
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juicdk, whites of three egga

Soak the gelatine in <old water, dissolve
in boiling water, add sugar and lemon juice,
strain, and set aside in cogl place; occasion-
ally stir mixture and when quite thick, beat
with wire spoom or whisk until frothy: add
whites of eggs beaten stiff, and continue
beating until stiff enough to hold its shape.
| Mold, or plle by spoonfuls on glass dish;

sérve cold with boiled custard. A very at-
tractive dish may be prepared by coloring
half the mixture h fruit red.

Fruit Trifle—Line a glass dish with thin
slices of e friuit cake. Sprinkle in one-
half eup fruit julce. Fill the bowl one-
half full of berries or slices of peaches.
Make a bolled custard, flavored with lemon.
Chill' and just-before serving pour over the
berries and cake. Decorate with the beaten
whites- of eggs sweetlened, and a Tew red
berries. Berve very cold.

h:lt m—ﬂm to make soft
dough, four la:.:rom ing-ppwder, .one-
Balf teaspoon salt, three-fourths cup milk,
one-fourth cup butter. Mix the dry ingredi-
4 entsy sift twice, work in butter with tips of

fingers, add pilk gradually. Toss on floured
. board, dl"d in two parts. Pat, roll out,
“| and bake twelve minutes in a hot oven In
buttered tine. Split, and spread with butter.
SBweeten the frult to taste, place on back of
range until warmed, and put between and
on top of short cake: -

Snowball

THE INPROVED MONARCH :
2il" Fruits, Vegetables and

-

2 Rats 2 Mice
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a0 guzrantee the reliability of our adver-
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Mix th ‘edlents, add byiter, emm’ 5
nn: vinzizll:rllo%. £ook O‘FW&. BT %

A few fruit recipes follow: please .| =
try-all of them. Though but oné Truit-

one cup sugar,. one-fourth cup lemon .

but you must mention Pro- sugar, ome-half Ik, t
Farmer when you write, iy m ialf cup milk, two and

Thised and decig.

b Was said of
Would be wejl

h porch,
"_: 1T 75 ft(‘t of
EMRESS that ope
‘-._.--.5 ey are rampant
vers, and st ._MOfb]mml

IVEE Seel in any other rosc.
blossom: at la BRgie, a deep rose

in & very siow oven. mnﬂw vit hité center gro ing in clus-
be baked w Dt = - e oo e g Selecting one at random, |

w blossoms and as
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gar Boil art. o Ty growion-lon T: s
milk and-stir in one cupf rice; 1y a yard m dength) they dre fine for
gl = 4 hdluu-ig::t, * decorative purposes.” Any good rose
till thick. -Cever with two whites of eggs mnursery ha ':-___‘I.for sale. So far
beaten i with fwo fablespoontuls of POW= there has been po inset enemics and

Saled.—Cp up- | ome-haif inch NO bl:“lti;:lﬂr am 'i-'-' another
_ H_m’-ﬁ’. K anm:m 'il_unty it is almost
M Tas i ST byt plinting Jt mewt the Anorin.
“like © grape or sour byt planting it mext the American
1 th ’]d“ mt. r‘r m - '_ - . -
ness add eel:nezr::i];plm cut n_the pime Pillar, so_ this fall it will be moved
;gén'}g:e: st:mpmente'df loration. Serve - where ﬂ' ""“ not suffer by compari-
on a lettuce leaf, or if you have none, with son. = e 8 A

ttl of green. A big grape leaf Sy ;
l‘ooh :e:y’.,'rlp‘mq ‘l:ut. of course, cannot be Tllp m are Ill gone and were
gl o o iy ;:;3,““,- gy e mem Not even missed, because I have been
dressing. - r

Cream ~One teaspoon mustard, =

one tmm two teaspoons flour, one opsis, ﬂlte,hrhpur and red poppiess:

and one-half temoér”powdeud sugar; - 8 That .
few grains cayenns . per, - one leaspoonR .o, o,
melted butter, yolk of one u&ﬁm—ﬂh‘-

cup hot vinegar, one-half

combination, although it has
Fiume, is 80" riotously cheerful
fough' to make old Job himself
Sand " take motice, and decide
| L if he ‘did come into the
S ot wa ith 00 clothes to speak of and
low _hailf much &g p Q;ﬁ,m'm .th-e‘mc way, there
;::‘;‘;r:‘ N the mue sinil of ‘sugar wh Wi ,;a.ldtl to !fee tll?t was well worth
of juice, -Make a syrup, and -when it is while between coming and going.

224 the beaten whitss of tWO-CEES. _MRS. LINDSAY PATTERSON.
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stirring constantly, until 2

cm;;, and add to heavy cream, Dby

stift. . , < T -1
Frozen Grape Julean—Teo

-

Wee . were ordereqd .

* s0 busy thrilling over the yellow core- *

 ALL HOUSEWIVES TO BE ENLISTED IN-NATIONAL SERVICE
h Hznni:nr'c. Hoover has outlined his, plans for enlisting the

Nation’s housewives as members. of the food administration,
and appeals to them to join him in the fight for conservation
measures and the elimination of waste. The womesn will be enrolled
during a period of registration from July 1 to July 15 through the
LRy = Council of National Defense and the state de-

- ™ fense councils. He says: %, :
: *We ask every woman im the United States
engaged in the personal control of food to register
for actual membership in the food administration
entering directly into the Natiomal service. We
_shall later on ask various classes of men likewise

-various branches. = . . 0 L
" “The proper assursince of the food to our allies
MR HOOVER  will mot only 0  them but it will maintain
them in war. Without a larger margin from our abundant food
supply, only to be secured by individual effort and volunteer sacrifice,
the war will be prolonged and thousands of lives, not only of men
but also of women and children, noedlessly lost. The guiding hand
of women in the home can alone control this matter.

“In all of the arrangements which we plan to make during the
forthcoming year for the supply of our allies, we will bear the first
regard to our own people, that they shall have plenty.

“We not only wantthe names and addresses but we want the
number of persons in the household, we want t6 know whether the
household employs a cook, whether it has a garden, and we want to
know the occupation of the bread winner. AR 3 )

“We have six general principles of imstruction:

“First—To save the wheat. If we eat as usual from our harvest
this year, we will have little more than enough for our own WPPIQ’-
but we can divide with our allies if each individual make some sacri-
fice; by eating at least one wheatless meal a day, substituting corn-
bread or other cereals. . : o

“Second—We want to gave the meat, for our cattle and hogs are
decreasing, and we must send to our allies, so we wish every house-
holder to buy less, to serve smaller portions and to allow mo waste.

“Third—We wish to save the fats. We consume three times the
fats that are necessary for nutrition, and we need them now for war.
We wish no butter used in cooking; we want less butter served on
the table; we want less lard, bacon and othér perk products used.

“Fourth—Any deficiencies in food. supply, by economy along the
Il’ﬂ'._,lillel' can be ‘upl’ M hM * nse 0‘ ﬁ'bl
potatoes, beans, peas, turnips, ca ; -' mﬂ“h

oy buckwheat, rye and rice which we will have in abundance this
arvest. , .

. “Fiftb—We wast to savé transportation. Our railways are unable

to meet the war pressure for munitions, men and coal i“ that we

. wish every one to consume products of local do far as possible,

to buy from the local miller, the local packer, buy .ﬂ_ eat wvegetables

grown near home. s 5 3 S “. of
“Sixth—We preach and want everyone to -preach ‘the g ""'l.
the clean plate;’ to buy less foodatuffs, to serve smallér portions and

-

-

to see that nothing of nh.g.u into the garbage ean.” !
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