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YWAS TERRIBLY AFRAID

IT WAS MY OLD BACK

TIRES
BLOWING OUT

BUT WHEN T SAW IT WAS
BOMBS I KNEW WE WERE

ALL RIGHT!

.

ﬁ

Customer—I've always had the
idea in my head that bone articles
were cheap.

Dealer—We're apt to undervalue
what we have plenty of.

Squaring the Circle

The' director of a bank was re-
lating how his wife overdrew her
account at the bank.

“I spoke to her one evening,"” said
he, ““and told her that she ought to
adjust it at once. A day or two later
I asked her if she had done what 1
suggested.”

“Oh, yes,” she answered, *‘I at-
tended to that matter the very next
morning. I sent the bank my check

| for the amount 1 hp,d overdrawn.”

HIS OWN INSTRUMENT

“Blowhardt plays a wind-instru-
ment, I'm sure, but I don’'t know
which one.”

“The mouth-organ, if I know the
man!”

ly 20 minutes.

A TEA IN THE TIME OF ROSES
(See Recipes Below)
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It's the custom, in a great many
clubs, to draw the season to a grace-
ful close with a charming spring
tea. If you're chairman of the re-
freshment committee for that de-
lightful social function of your or-
ganization, why not plan to make
“In the Time of Roses’ the theme
song for your tea?

Use roses here, there and every-
where a rose-pink damask

cloth with rose
pattern; rose-
sprigged china: a
great bowl of real
roses for the cen-
terpilece, and can-
died rose petals
to decorate the
tiny cakes.

When you plan
the refreshments, allow at least

three sandwiches and two little
cakes (or cookies) for each guest,
and a pound of mints or salted nuts
for each 25 guests. If the tea L
large one, you’'ll need two platters
of sandwiches, two of cakes and one
dish each of mints and nuts, on the
table at one time, and make sure
that for each platter on the table
there's at least one full one in the
kitchen to take its place.

Choose an interesting variety of
dainty sandwiches for your tea,
Oblong brown bread sandwiches
with cream cheese and marmalade
are good, and combine effectively
with round white bread sandwiches,
with a blend of tuna fish and may-
onnaise between them. Very thin,
dainty slices of an unusual bread
are excellent for plain bread and
butter sandwiches.

An assortment of dark and light
cookies, and very small cakes pro-
vide the sweet touch for your menu.
And tea you must have, of course.

Tea, when properly made, is one
of the most invigorating drinks you
can serve. It is most important,
especially when making tea for a
group, to measure the amount of
tea used and to brew it just long
enough and not too long in order to
insure its best fragrance and tang.
(Three to five minutes is generally
conceded to be just about right
brewing time.)

Bishop’'s Bread,
(Makes 1 loaf)

J eggs

1 cup sugar

1% cups flour

1%2 teaspoons baking powder

44 teaspoon salt

2 cups nut meats (broken)

1 cup dates (sliced)

1 cup Maraschino cherries

Y& pound sweet or semi-sweet

chocolate

Beat eggs until light, and add the
sugar, beating just enough to mix.
oift flour, baking
powder and salt
and add the nuts,
dates, cherries
and chocolate
which has been
broken into pieces
about the size of
a five-cent piece.
Add to the first mixture, and mix
just enough to blend the ingredi-
ents. Grease a bread loaf pan thor-
oughly and line the bottom with
wax paper. Grease paper and pour
in the batter. Bake in a moderately
slow oven (325 degrees) for about
1% hours. Cool and slice very thin,

Butter Ovals.
(Makes 30 small cookies)
% cup butter
3 tablespoons superfine powdered
sugar

1 cup flour

1 cup nut meats (broken)

Cream butter, add powdered
sugar and blend well. Add flour slow-
ly and mix thoroughly. Fold in nut
meats. Shape into small crescent
shaped rolls about the size of a
small finger. Place on greased bak-
ing sheet and bake in a moderate
oven (350 degrees) for approximate-

Roll in powdered
sugar while warm.,

Little Swedish Tea Cakes,

1 cup butter

2 cup sugar

1 egg

2 cups cake flour

14 teaspoon salt

1 teaspoon vanilla extract

Cream butter and add sugar slow-

ly. Cream well. Add well-beaten
egg and blend. Sift flour once be-
fore measuring and then sift again

with salt, Add and blend in flavor-
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ing. Place a rounded teaspoonful of

batter in very small greased muffin |

tins (1% inches in diameter). Press
batter up sides and over bottom so
that there is a hollow in the center.
F'ill this hollow with an almond fill-
ing (about 1 teaspoonful).
Almond Filling,

2 eggs

12 cup sugar

14 teaspoon salt

%2 pound finely ground almonds

Beat eggs until very light and add |

and almonds

sugar, salt, ground

which have been put through food |

chopper twice,
a slow moderate oven (325 degrees),

Black Walnut Bread.
(Makes 1 loaf)

1 cup milk

1 cup sugar

1 cup black walnuts (rolled fine)

3 cups flour

3 teaspouns baking powder

Combine milk, sugar and wal-
nuts.
together, and blend with the first
mixture. Pour batter into small,
greased bread pan. Bake in a mod-
erate oven (350 degrees) for 60 to
70 minutes.

Dream Bars,
(Serves 6-8)
1% cups flour
1% cups brown sugar
2 cup butter
12 teaspoon baking powder
2 egegs (well beaten)
2 teaspoon vanilla extract
34 cup coconut
Mix 1 cup flour with 2 tablespoons
brown sugar. Cut in butter. Pat into
- greased square
pan and bake 10
minutes in a mod-

Bake 30 minutes in |

Sift flour and baking powder

erate oven (350 |

degrees).
baking powder to

Add |

remaining % cup |

sift.
and

and
eggs

flour
Beat

add the remain- |

ing 1% cups brown sugar, beating
thoroughly. Then add the flour and
the vanilla extract. Spread this mix-
lure over the partially baked butter
and flour mixture. Sprinkle with co-

conut, return to oven, and continue |

baking approximately 25 minutes
longer,

English Currant Bread.

2 cups bread flour

4 teaspoons baking powder

72 teaspoon nutmeg

Ya teaspoon salt

‘2 cup sugar

2 tablespoons butter

%4 cup currants

Ya cup pecans or other nut meats

(broken)

1 egg (well beaten)

Y2 cup milk

I teaspoon orange rind (grated)

1 teaspoon orange juice

Sift all dry ingredients together.
Cut in shortening. Add currants and
nut meats. Combine egg and milk
and add to first mixture. Add or-
ange juice and rind. Mix well. Place
in well-greased loaf pan.
moderately hot oven (400 degrees) 40
to 49 minutes.

Strawberry Jam Gems.
4 cups general purpose flour
Y2 teaspoon salt
1 teaspoon baking powder
Y4 cup shortening
9% cup milk
Strawberry preserves

Ba ke in :'

Sift all dry ingredients and blend

in shortening. Add liquid and knead
lightly for a few seconds. Form

small biscuits with finger tips as for |

yeast dough mixtures, -Make small
indentation with spoon and put 1
teaspoon strawberry preserves in
each indentation. Stretch dough

over opening and place in greased |

muffin tins. Bake in. hot oven (450
degrees) until brown. Serve hot
like biscuits.

On the Refreshment Committee?

Let Eleanor Howe’s cook book,
"Easy Entertaining,” help you plan
your parties. In this practical, in-
expensive cook book you'll find a
wealth of suggestions for making
your parties a success—tested reci-
pes that are unusual and delicious:
menus for almost every social oc-
casion, and general hints for the
hostess, too.

Get your copy of this cook book
now. Just send 10 cents in coin to
“Easy Entertaining,” care Eleanor
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Howe, 919 North Michigan Avenue, |

Chicago, Illinois.
(Released by Western Newspaper Union.)

Simply Designed

For Women’s Sizes

THIH dress has a beautiful line

~—slim-hipped, high-busted, ex-
actly the silhouette in which wom-
en's sizes look best. And it's so
simply designed! The bodice is
fitted in with long darts above the
waistline, and gathered just be-
neath the shoulders, where nar-
row ruffles add a soft, dressy
touch, without any suggestion of
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w.dth or weight. The paneled
skirt flows into graceful fullness at
the hem, accenting the narrow-
hipped look.

Make this design (No. 1971-B)

. of small-figured print, flat crepe,
| georgette or chiffon, with decora-
' tive buttons down the bodice in

the front. The plain v of the neck-
line invites all sorts of different
Jewelry and necklaces.

Barbara Bell Pattern No. 1971-
B is designed for sizes 34, 36, 38,
40, 42, 44 and 46. Size 36 requires
4'% yards of 39-inch material with-
out nap. Send order to:

SEWING CIRCLE PATTERN DEPT.
247 W. Forty-Third St. New York

Enclose 15 cents In colns for
Pattern NoO..cceececsnss SIZe. .00

'HEADACHE?

Here is Amazing Relief of
Conditions Due to Sluggish Bowels

- W 7y If you think all laxatives
__,';Ai_qf._?;" act alike, just try this
NY-TABILETS- NQ all vegetable laxative,
30 mild, thorough, refreshing, invigorating. De-
pendable relief from sick headaches, bilious spells,
tired feeling when associated with constipation.
w-lt"o“t aisk g*t a 25¢ box of NR from your

druggist. Make the test—then
M not delighted, return the box to us. We will
refund the purchase
price, That's falr,
Get NR Tablets todav

T
Believe in Yourself
Every man’s got power enough

In himself to ride heaven and

. earth and all eternity if he only

believed he'd got it! Ride your
scruples, man-—ride 'em, drive
‘em—send 'em scuttling Believe
In yourself and stick to it.—Cour-

| age!—Hugh Walpole.

"MIDDLE AGE” WOM

Thousands have gone
smiling thru this “try-
ing time"” by taking
Pinkham's — famous
for helping female fune-
tional troubles. Try it/

LYDIA E. PINKHAW

VEGETABLE COMPOUND

BUREAU OF
STANDARDS

e A BUSINESS
organization which wants
to get the most for the
money sets up standards
by which to judge what
is offered to it, just as in
Washington the govern.
ment maintains a Bureau

of Standards.

eYou can have your own
Bureau of Standards, too.
Just consult the advertis-
ing columns of your news-
paper. They safeguard
your purchasing power
every day of every year.
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