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w\yill it grow well In the sunshi

ne?”

game, he backed y,

We'll never obtain the. ultimate In |

efficlency, however, until we discover
a substitute for rest.

A doctor is a man who will advise a
rest and make you work your fool head
off to pay for the advice.

The model husband is the one who
fails to Invent 2 business trip cover
ing housecleuning days.

“Ahide With Me" Is the most popu-
lar hymn. One rehson Is that It was
never set to jazz music

The dentist Is not necessarily sad be-
cause lhe is continually looking down
in the mouth. e also has a pull.

I Perhaps the easiest way to amuse
ceriminals would be to let them listen
in on the deliberations of juries.

A hick town Is a place where the
neighbors know something is wrong
when your lights burn after 10 o’clock.

“Kighty-five Pearls Found in a Sin-
gle Oyster,” says a headline. The mar-
ried ones probably cun't afford them.

Lloy

Baby Carnages & Fumiturs

LOOM
Products

Ask Your Local Dealer

Write Now
for 32-Page

The Lloyd Manufacturing Company
(HW-W.HB eld Co.)
Dept.

Mengminee, Michigan  (16)

This Book

Whether you keep a
few cows or a great
many, you will make
more profit with the
right equipment.

Stw waste, savetime.
rite for this—
Free Catalog
Complete Line
We specialize and know
your nesds.

balrymen’s Supply Co.

2 N. 13th Street Richmend, Va.

SAWS

For FORDSON and larger mills, we have
hundreds of Fordsons cutting S-m. to' 8-m.
per day with three to four men, some
clearing $50 per day, the owner being'the
sawyer; no overhead expense. Our special
44-in. 10 gauge 28 tooth saw is recom-
mended by all Fordson dealers. We send
directions for operating saw and setting
mill. Any hustler can make money. Saw
mills in stock. Prompt saw repairing at
each of our three factories.

J. H. MINER SAW MFG. CO.

MERIDIAN, MISS. COLUMBIA, 8. C.
snntvngl_:j'_.__l.e._ P

e
Trial package and a Foot=Ease Walking
Doll sent Free. Address ALLEN'S FOOT=
RBARF v. Mo WOW

Send Me Your Photo

and [ will return it to
you together with a rip-
roaring caricature of
yourself, ready to frame
and hang in your parlor,
boﬁice or den, or to méchf:i
usiness purposes.
and white $1; full color 33.
Mavurics Del
233 W, 110th St., New Yor

City

N/

FRECKLES

Don’t Hide Them With a Veil; Remove
Them With Othine—Double Strength

This preparation for the treatment ol
freckles is usually so successaful In removing
freckles and giving a clear, beautiful com-
plexion that [t s sold under guarantee to
refund the money if It falls,

Don’'t hide vour freckles under a vell;

Even the firat few applications should show

& wonderful Improvement, some of the
lighter freckles vanishing entirely.
Be sure to ask the druggist for the

double-strength Othine; it Is this that 1is
sold on the money-back guarantee.

H & THEY SP_I_I_I.'-:‘D
Kill All Flies! "Siease
Placed anywhere, DAISY FLY KILLER attracts and
kills all flles. Neat, clean, oml.mant:]‘.. coin;:menltl and

T e 4 y ts sllsea-
“_ﬁ. Py 5{'2”:"'.‘.‘;:?'_ unipllﬁfe utfiw'
’ s U UGSy §f can't spill or tip over;
£ NN Y f not soil or injare

SN ] snything. Guaranteed.
f‘-_?n‘\'w TS fi"", 4 AISY
1T ) —) FLY EILLER

at yoor dealer or
. 3.2,
b Ave., Brooklyn, N. X,

HAROLD SoMERS. &Fﬁ

Keep Stomach and Bowels Right
By giving baby the harmless, purely

vegetable, infants’and lhlld'm'lmhwr.

MRS, WINSLOW'S SYRUP
brings astonishing, gratifying results

fn making baby’s stomach digest
food and bowels move as

" add one-half pound of ralsins and the

:
|
1
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Why don't you live & cheerful life
And make the best of things?

For discontent means constant strif}
And other ills it brings.

‘ L

It is hard tramping on life's pike,
I know that this is true,

But if you can't do what you like,

Try liking what you do.
—Luke MclLuke,

OUT OF THE COOKY JAR

—_—

Cookles of varfous kinds will kee
indefinitely  (when carefuliv  con-
; cealed) and may
be made rom the !
foundati, 4 mix-
ture Into dozei-
of varleties
shapes nnd kinds.
A good stundard
recipe wlich may ‘
~ be enla). .« upon
to suit various tastes Is the fuaowing:
Plain Cookies.—Tuke one-ha.. cupful
of fat, one cupful of sugar, une*foufth
cupful of milk, one egg, two teaspoon-
fuls of baking powder, flavor as Iked
and two cupfuls of flour. For most
families the bother of making cookles
will encourage us to double this
recipe. Mix and let stand on Ice to
chill and season. This not only helps
greatly In rolling out but takes less
flour and the cookles are better
flavored.

Nuts, ralsins, detes, figs, spices and
seeds of varlous kinds may be added
to glve varlety. A spoonful of cocea |
or chocolate or a frosting of maple,
caramel or chocolate adds varlety. |
The shape the cookies are cut will |
make them more alluring even to the
grownups. :

Delightful little cakes decorated |
with the cracker anlmals dipped ing
fondant or chocolate will please the
little people—and who ever grows too
old to enjoy a ginger-bresd man?

Russian Rocks.—Cream two-thirds
of- n cupful of butter, add ne and
one-half cupfuls of sugar and three’
well-beaten eggs. Sift three cupfuls
of flour with one-half teaspoonful
each of soda, clove, clnnamon and
one-fourth teaspgonful of nutmeg;

same of English walnuts cut fine, to‘l
the flour mixture; alternate with one- |
half cupful of milk. Beat well and |
drop by spoonfuls on buttered haklng|
gheet. These cookles are better aﬂer1
belng kept one week. |

Poached Eggs, Mustard Sauce.— |
Poach eggs and draln carefully, then
roll on the waflles. Serve with a mus- |
tard sauce poured over *hiem; garnish |
with parsley.

Our climate is a serlies of surprises,
and among our many prognostics of
the weather the only trustworthy one
that I know {s that, when It Is warm,
it {3 a sign that It is golng to be cold.
—Ralph Waldo Emerson.

EARLY SPRING SALADS

Watercress when obtainable Is one
of the most wholesome and appetizing
of salads. Served with
lamb chops as a garnish
for the platter, it may
be eaten without dress-
ifg. Served with French
dressing It Is one of the
hest of salads.

Celery and Pepper
Salad. — Mix together
two cupfuls of finely'

cut erisp celery, one shredded green
pepper and one plmento cut in nar
row strips; mix with one teaspoonful
of minced chlves. Beat one-third of
a cupful of salad oll with three table-
spoonfuls of lemon Jjuice, one tea-
spoonful of salt, one-half teaspoonful
of sugar and a few @ashes of red
peprper. Mix with the celery an®
serve_on lettuce.

Chicken With Rice.—Select a well-
fattened hen of a year old or more,
clean, wasg and crt at the joints. Rub
each plece well with salt and pepper
and soft butter. Pick over and waaihI
one and one-half cupfuls of rice. Mix
with a teaspoonful of salt, one-half
teaspoonful of curry powder and a
little pepper. Lay (he fowl In a kettle, '
add one tablespoonful of butter, two
cupfuls of broth In which the giblets
have been cooked for an hour, one cup-
ful of sweet milk, bring to 1 boll and
simmer for three hours on the back of
the stove,

Apple Salad.—Apples at this éeason_

re losing thelr flavor, but served as
alad they are still very palatable.

e'~ct slx large 1
get an ounce of Othin® and remove them :F ge red apples, slice a

picce from the stern end and reinove
he pulp with a spoon. Drop the ap-
ple shells Into a bowl of cold water
o which =salt and lemon julce are add-
d to prevent the apples from dis-
coloring. Cut up the apple pulp in
mall dice, add one banana finely
dlced, one-half cupful of chopped cab-
"tage, the same of diced plneapple;
add one-half cupful of blanched
hredded almgnds and mix with g
French dressing. Drain the apple
hells, fill with the mlixture and serve

on lettuce or in a nest of watercress, !

Grapefruit and Cabbage 8alad.—
Peel and remove all connecting fiber
two filrm grapefrult. Break
'the sectlons carefully, to conserve the
juice. .Shred finé some firm whit
cabbage to make three cupfuls. soak
in cold water for half an hour, draln
and mix with one-third of a cupful of
chepped nuts. Drain the grapefrult
and mix the julce with olive oll, salt
and cayenne to make a French dress
ing. Serve the grapefruit on a nest
of lettuce, covered with the dressing.

"Nine of betier live stock feeding.

Sod

SCRUB BULL IS UNPOPULAR

Recognized by Farmers as Great an
Obstacle to Progress as Bovine
Tuberculosis.

—

(Prepared by the United States
of Agriculture.)

While the scrub bull cannot strictly
be classed as an anlmal disease, he I8
achieving simfilar unpopularity. Farm-

Denartment

| ¢vs 11 many sections of the country

l.ave recognized the scrub bull to be as
great an obstacle to progress as bo-
vine tuberculosis, have placed him in

' the same class, and the two are being

driven out together.
The state of West Virginia is mak-
ing a strong drive against both. On

" January 1, 1923, approximately 3,000

herds in the state, containing 35,000
cattle, were under supervision for the
eradication of bovine tuberculosis. On
that date a law went Into effect mak-
ing It unlawful to use the scrub bull,
stallion, jack, boar or ram which Is
not purebred, for public service for
pay. As evidence of sentiment In sup-
port of the law, In one day recently
the bureau of animal Industry of the
United States Department of Agricul:
ture received enrollments from 100 live
stock owners In West Virginia who
placed their live stock operatlons on a
strictly purebred basls by enrolling In
the nation-wide “Better Slren—-B_etter
Stock" campalgn.

A group of Pennsylvania dalrymen
recently urged the enactment of a
purebred law for thedr state, and in the
same resolution pledzed themselves to
turnish  tuberculin-tested purebred
sires to the dairymen of thelr county

at reasonable prices,
Three of the five states most actlve

| In better-sires work since the begin-

nine of the campaign have more than
10,000 herds each under supervision
for the eradication of tuberculosls,
ghowing that the country-wide ecru-
sades against these two enemlies of
good live stoclg are going along side by
side.

Secretary Wallace further con-
demned the scrub bull when he de-
clded thag federal funds appropriated
to reimburse farmers for cattle react-
ing to the tuberculln test would no
longer be paid for scrub bulls.

Dr. J. A. Kiernan, who has been In
charge of the tuberculosis-eradication
work of the federal government since
the beginning of the work, recently en-
dorsed the bhLetter-sires movement by
enrolling himself and agreeing to use
purebreds of good quallty in all his
breeding operations. Doctor Klernan
was given emblem No. 9334,

Otfictals of the United States Depart-
ment of Agriculture have observed
that any great hmprovement along one

' lige of live stock work in a community

or state is usunlly accompanied or
closely followerld by general progress
along maxy lines. ach successful
project lends encouragement to other
worthy projects. One of the latest
developments 13 a  general demand
from farmers Interested in the better-
sires movement for some constructive
help from the department along the
Im-
proved quaiity in live stock stimulates
a desire amongz live-stock cwners for
knowledes of tmproved methods of
feeding. The dGepartment is preparing
to render such a service, which will be
in the form of simple rules for hetter
feeding, leaving to other agencies de-
talled advice concerninz problems pe-
euliar to the different parts of the
country.

o i e, il S — ——

ATTENTION TO YOUNG LAMBS

Animals Should Be Given Ruw® of
Clean Yard and Plenty of Exer-
cise |s Necded.

Young lambs should be glven the
run of a dry, clean yard. If they can
get plenty of exercise, very little trou-
ble from constipation will be experi-
enced. However, In cases of con-
stipation, which will cause the lambs
to hecoma listless and hump-backed,
give 1 or 2 teaspoonfuls of castor oil
and If this does not afford relief give
a rectal injection of warm, soapy wa-

ter or glycerine and water.

—_—

& * )
| LIVESTOCK NOTES |

Clean farrowing pens and clean

sows will save your pigs.
L L &

S (N T important that the ~wes get |
' moderate amount of exareite.
| L » L
' The enly trouble about sheep is that
more farmers do not ralse them.

L ] L] L ]

Weak pigs are almost sure to re-
sult when the sow Is kept on a feed
of corn alone,

s * @

Pigs that get plenty of sunlight are
less likely to get sick than those that
do not.

* ® »
: Exerclse- Is an essentlal Itemm for
plgs. If they are permitted to lie in
! thelr nest and grow fat, they ace apt

‘to contract thumps.
] L L

t Care must always be taken that
I,preg'nnnt ewes are not chased hy dogs
Lor jammed througn narrow pgates or
’donrs as any rough treatment will
[eause a large per cent of loss of
lambs and perhaps of ewes,

SIMPLE- STATEMENT OF FACT

zxplanation Showed That Both rMa::-
ager and H’s Assistant Hgd Toid
the Truth.
With a firm tread and a i
ur the womun stepped Into the florist’s
shop. i
After gazing about for some mo-
nents her choice fell upon a green
jalm in an ornamental pot.
~ The assistant approached

arence. )

with def-

' snapped.

masterful |

she inquired.

“Yes, madam.”

“pDon't say It will if i
will the shade hurt it?”
“Qh, no, madam.”
«What!” she exclaimed.

shine or ghade? Youn
know your business.

ager.”
The manager was summone

t won't,” she
“If it does well In the sun,

“You tell

| me it will thrive equally well in sur'iy
g man, you don’t

Fetch the man-

d. Even
he quailed before her; but, all the

statement,
“Then it is renlly .
plant;” ghe comue;y, iy
“My good man, it is .
unnatural.” ey,
“That's just it . !
quietly; “it's an ar ;.

Statisties show 11, 0
a  woman dare
train which meets
woman has more ol
death than the njun

'IMPORTANT:

Over $7500.060
for Grape-Nuts Recipe;

will buy not less than 101 Recipes or sugges.

The Postum Cereal Compan $50.00 for each one accepted. Apg

tions for new Uses of Grape-

in addition—

Good Housekeeping Institute,
will decide an award of $2500.00 for th
Uses of Grape-Nuts, so purchased:

or suggestions for new

$1000.00 for the 1st selection 5750.00 for the 2nd selectio
$500.00 for the 3rd selection $250.00 for the 4th selection

you may have the fullest opportuniy,
imple and fair that every housewif
1 Recipe Festival!

Read carefully the terms of
ghare in its benefits.

The conditions are so s
the United States can take part in this Nationa

uts, paying

this offer so that

There Is No Other Food Like Grape-Nuts

WH ILE practically
every man, woman
and child in the Eng-
lish-speaking world knows
Grape-Nuts as a delicious,
nourishing and wholesome
cereal, and while it is common
knowledge that Grape-Nuts:
with milk or cream is a complete
food, many housewives do not
know of the appetizing and
economical dishes that can be
prepared with Grape-Nuts.
It lends itself, we believe, to more uses
than any other cereal. The con-
venience and economy of
Grape-Nuts, and the flavor,
zest and wholesumeness which
it imparts to other food, make

it invaluable in every home.

Frequently we receive in-
teresting letters from women
throughout the country, telling
about the attractive dishes they
make with Grape-Nuts—de-
licious puddings, salads, dress-

ings for fowls, etc. No doubt
there are thousands of women
who are finding varied uses for
Grape-Nuts in their home
cooking, and even more thou-
sands who will be glad to learn
of those varied uses; for while
we all cling to old favorite
dishes, we also welcome and
enjoy a change. :

So that is the thought back
of our offer of more than
$7500.00 in cash for new ways
of using Grape-Nuts. To those
women who are already using
Grape-Nuts in various ways,
other than as a breakfast cereal
or in the recipes given here,
and to those women who would
like to try their hand at de-
veloping some new way to use
Grape-Nuts, we offer to buy
at $50.00 each not less than 101
new Grape-Nuts Recipes. We
plan to include these new
Recipes in a beautifully illus-
trated cook book.

What Is Grape-Nuts?

Grape-Nuts is a highly nutritious
food in the form of crisp, golden gran-
ules. It conteins the full nutriment of
wheat and barley, including vitamin-B
and mineral elements required for
building sturdy hbealth. These ele-
ments are often lacking in the ordinary
diet, chiefly through ‘‘over-refinement’’
in the preparation of food.

No other food is so thoroughly baked
as Grape-Nuts. More than 20 hours
are consumed in the baking process
which makes Grape-Nuts easy to
digest, and elso develops a natural
sweetness from the grains themselves.

The form and orispness of Grape-
Nuts invite thorough maatication—a
decided advantage because this not
only provides proper exercise for the
teeth, but makes for good digestion.

Every housewife ia the Land should
take advantage of this extraordinary
opportunity to ecrn the tidy sum of
$50.00 by a little pleasant and educa-
tional effort in her own home. Also
the fair and equal chance to secure
one of the liberal awards to be made
by Good Housekeeping Iastitute.

Moreover, there's the greater
kaowledge of the velue of Grape-
Nuts, not only as e delicious break-
fast gorul. but in the preparation of
a variety of appetizing dishes thet add
to the health and pleasure of the
whole family, '

Where you doa't ind Grape-Nuts
you wou't find people

Cn‘mr'e" a Re I;Dn”

Sold Ly grocers everywhers |

=

Conditions Governing

the Purchase of, and

Awards for Grape-Nuts Recipes

The Postum Cereal Compa ill
less than 101 Recipes or n:‘g::;ti:;- 'l’:r, n‘::
Uses of Grape-Nuts, paying 550.00 {or each one

accepted. This offer is open to cver son i
the United States. v person @

Good Housekeeping Institute, conducted
Good Housekeeping Magazine, will decide I::

' award of 52500.00 for the best four of the 101 or

more Hecipes or suggéstions for new Uses of
Grape-Nuts, so purchased. $1000.00 for the lst
selection ; $750.00 for the 2ad selection; $500.00
lml- ::!;_e 3rd selection; and $250.00 for the 4th
seclechion,

Re ipes must b i
1923 snd ;nl:lt Sl:ﬂ.mlmll?d DS Mar/

hﬂuiz;t or lnuution; lo{ new uses submitted
r purchase must not ics
Recipes printed in this nmn::l:::l.d s

_No Recipe will be purchased from snyose
directly or indirectly connected with the Postum
ﬁnﬁc::;sompny. lnec., or Good Houseke :ping

! |

i It more than ene Recipe is offered, each must
e writteu om a separate sheet. i
and address plainly oa e Resipe e

Ia the event of a tis for any award offered, sa

award identioal in all res i
will be made to each onc't:?u.:.' Uik it il e

It is not mecessary to purchase Grape-N
A suitable quaatity will be seat upoa b
those desiring to submit r:o'i;-u. T

Your Recipe should state the sxaot
intended to be served. -.Iho?pu ohunn‘::lh::
“E’ﬁ?’.'&';:"“ to make sure that pri ions
::h.. ns for preparing will bru:m ré-

Form of Recipe: First, write name
Recipe at top of sheet; underneath list nllﬂi':-

iOdle.ﬂ“. ::u m measurements only; then the

rections for pr. ng. word -
curately. Do not send spoein:ld mb ead ao

In considering Recipes { ha

awards | o::k:: mluﬁu:..“

sount will be takea of the poists:
5.) Palatability.

‘b)’ Simplicity and economy.
)

for
80~

Accuracy and olearness of expression

of recipe.

Ansounsement of the Recipes purobased, and
Awards by Good Housekeeping Insti
blR:dO i January Good Housel hmiu." will

ipes submitted to the Postum Ceresl
Company for purehase will not be retursed.

. '/”/ Rt’ﬂpﬁ\‘ must be adaressed to

.. RECIPE DE

& 7 AL

PR = s T

o

Save this announcement, rcad il care-
fully, and keep for reference. Itmay

mean mons:’ dﬂd kmwlcdgc fd_you.

éonducted by Good Housekeeping Magazine,
he best four of the 101 or more Recipes

PARTMENTY

frali ! Ly "d = et ..": SR R Craatt attlag £. . ]

Below are ten Recipes showing ¢ |
of the many appetizing dishes that o |
be made with Grape-Nuts. Read the |
over, try some of them, and thes yn |
will find it easy to work out a new Res
ipeorthink of anew use for Grape.-Nuy,

that we may purckase. And remembe, |
your Recipe or suggdestion for new oy
of Grape-Nuts may also merit onedf
the large awards.

GRAPE-NUTS lce Cream

pare plain Bavored ice cream in the usulwy
ust before the cream hardens in freezing o
Grape-Nuts as it comes from the packafe «
the proportion of one- half cup of érlpc-xn
to-one quart of ice cream. If you buy ice cre
ready mede, add Grape-Nuts in place of e
meats. Yoq'll find the resulting Bavor umgee,

GRAPE-NUTS Salad
1 cgp Grape-Nuts 2 cubed banaoas
1 sliced orange 2 teaspooos lemon
cup cabed pine- juice
Cream Salad Dressy
Cut upthe fruit,add lemon-juice, mix with Grage *
Nauts, and serve on bed of lettuce with Crua
Salad Dressing. Makes four to six portions

GRAPE-NUTS Six Minute Puddy

1 cup Grape-Nuts 1 tablespoon sugw
cups scalded milk cup raisins
Grape-Nuts with sce}ded milk. Addmp
raising, and a little nutmeg. Cook six mizas
directly over the heat, stirring constantly, ui
serve with any good pudding suuce. Makestw
to six portions.
) GRAPE-NUTS Cookies
1 cup Grape-Nuts 2V cups flour
14 cup shortening 2 teaspoons bakigf

124 qups light brown powder
1 teaspoon cinngmn

sugar
cup milk b teasponn clover
well-beaten eggs % teaspoon salt

1 cup chopped seeded raisiny .
Cream shortening and sugar. Add milkand wte
besten eggs. Add well-sifted dry ingredieen
and raisins that have been dusted with pend
the flour, and then the Grape-Nuts, Hew tior
oughly snd drop from a spoon on baking 1bes
one and one-half inches apart. Bake in save
ate oven for fifteen minutes.

GRAPE-NUTS Cheese Casserole
34 cup Grape-Nuts ‘;bleumﬁﬂ peppet
1% cups milk 1% cups chopped
1 tablespoon butter American cheest

teaspoon soda 2edis

teaspoon salt Few grains paprikd
- Scald the milk. Add Grape-Nuts, butiet
scasonings and combine with the cheese andrilt
the latter slightly beatea, Pour into s buft¢
baking dish, surround with hot water ssd bkt
slowly for forty-five minutes in a slowoven.
as the main coprse at luncheon, supper. o
mestless dinner. Makes four to six porfiogh

GRAPRB-NUTS Fruit Puddin{
1 cup Grape-Nuts 1 pint boiling wate!
Imk.l‘ ldel'o % cup gecd:d raisl
or lemon favored or chopped dsiet

atine
A:"’l“" boiling water to the Jell-O or lemos L
vored gelatine and stir until it is dissolved. [
:T‘:h.l m:;“dt.hﬂd lhﬂg}u mix‘:u[re _ImEl -
ightly, e G -Nuts and fruit; thes ¥
low the mixture tor:lfi.lel n?! harden. Mukes oot
to six portions.

GRAPE-NUTS Meat Losf |

1 cup Grape-Nuts 1ets
1 pound veal, muttoa % tablespoon leo®
or beefl juice
pound salt pork 2 tablespoons toas!
teaspoon salt catsup
;ﬁmm pep 14 tablespoon chopped
tablespoons milk parsley

14 minced onipn
Put the meat through a food chopper, 1d¢ “%
ings. Brown minced onion in s little fat [:;ul

sdding Grape-Nuts, milk, and shightly
¢ ‘:‘P‘.k in a baking dish, shapind like  Jo¢

baked bread and smooth evenly on tof-
for { “five minutes, basting frequently 8%
one-half cup of hot water, a tablespoon st® hﬂ:‘
Just before taking from oven, brush with 99700
the beaten white of egg and s little milk. Br
for one minute. Makes four portions.

GRAPR-NUTS Losf Cake
1 cup Grape-Nauts 2% cups Pasty EW;I_

cup butter 2 teaspoons Dba¥
1'% cups sugsr powder
3etds 1 teaspoon sslt
1 cup milk 14 teaspoos \1:’; '

Cream butter and sugar; add cea-Yo R
beaten; then milk and Grape-Nuts. B"I:tr
mixture thoroughly, fold in alternatcly t5¢ 'a.
beaten egg-whites and flour sifted with k"l‘““
powder three times; lastly, add the vanilit s
oake pan previously and lightly ﬂ"“‘.,,
§ill two-thirds full and bake in s moderate?
for forty-five mioutes.

GRAPE-NUTS Tomato Soup

cup Grape-Nuts 1 sliced on108

quart tomatoes 2 teaspoons st
2 cups water L4 teaspooo 3

10 peppercorns 4 whole cloves

3 tablespoons Lutter

Cook tomstoes, water and seasonini! ""hﬁ

; strain and add salt and sods. L%
Grape-Nuts with a rolling pin. Melt the 5“
She soup o the bt pis. Submios
to th . Su T
Grape-Nuts for uo:lu’on in serving 184
soup plates. Makeas four to six porticns-

GRAPRB-NUTS Fudge

cup Grape-Nuts 2 squares ch“w‘*""
1oup . L eapooas ber¥
14 teaspoon venille

n
e
o

B
-

mixture antil creamy and
coatinuo beatins
knesd, Turn out oa a bu:

t
*




