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You've been out for an all-day or
all afternoon motor trip. Perhaps the
whole family was included, and.you've
all returned hungry, somewhat tired,
and a little chilly, You want some-
thing appetizingly bhot that can be
made ready in a Jify, The speed with
which a picked-up meal of this kind
can be produced depends, of course, on
your previous preparations. A good
nucleus for it would be cheese toast,
which can be almost entirely prepared
before the ride, accompanied by cocon,
rcheated, or quickly made tea or per-
colator coffee, or a hot broth of some
sort. The bureau of home economics
gives the following directions for mak-
ing cheese toast with plain American
cheese:

1 ib. cheese
1 .-;;. rich
am

a few grains of
cayenne pepper
A little onton julce,
b | !l« flour mixed it desired
with 2 ths., wawr ¥ tsp. salt
8 eggs 1% tsps. ba
4 drops tabasco, or powder

milk or

king
KIing

Ww‘}
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Shave the cheese into
l{lm'vs. Heat the milk or eream In a
double boller, thicken with the flour
which has been mixed with the water,
and cook for five minutes. Add a
small amount of this mixture to the
beaten eggs, return to the double boll-
er, add the cheese, and the seasonings,
Cook slowly and stir constantly until
the cheese has melted and the mixture
Is thick and ereamy. Allow it to cool,
then add the baking powder,

Toast one side of the bread, Spread
the cheese mixture thickly on the un-
toasted side to the very edge., -If the
cheese mixture does not come to the
edges of the bread, they become brown
and hard, Brown the cheese delicate-
ly, under a low gas flame or in the
The slow heat allows the cheese
mixture to heat through before it
browns, gives it a chance to
light, and keeps the cheese tender
soft, Too great heat makes the cheese
tough and stringy. If desired, place
a strip of crisp bacon across each slice

thin small

oven,

become

and

of cheese toast. Berve It hot from
the oven. This recipe makes enough
for 12 to 14 slices of bread.’ The
cheese mixture may be prepared—ox-
cept for the baking powder—the day
before it is to be used. Since the
mixture stifens on standing, heat until
soft In a double boller, let it cool, and
ndd the baking powder, Then spread
the cheese on the tonst,

Cosmetics Long in Use
The knowledge of cosmetics
back to remote antiquity and thelr
annals comprise the history of the
folly, luxury and extravagance of
past ages. The number of simple and
mmxmuml substances employed as per-
fumes Is incalculable and almost fabu-
lous and the books written by Egyp-
tians, Greeks and Romans on the sub-
Ject almost constituted a library in
themselves,

dates

Firmness and Gentleness
It Is only people who possess firm-
ness who can possess true gentleness,
In those who appear gentle, it is gen-
erally only weakness, which Is rapidly

converied Into harshness.—HRochefou-
cauld.
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Black Is Relieved With White

By CHERIE NICHOLAS
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Black
An outsts
ning and

relieved with much
inding call of both the eve-
the daytime mode. In an-
swer to this plea of fashion for strik-
Ing contrast comes from the
of Jeanne Lanvin a stunning
piece formal evening dress as ilius-
trated. It is made of black satin for
the skirt, with a
which 1s of white
stance the

atelier

two-

sleovelpasy
satin. In
satin is of the

bloase
this in

supple crepe

persuasion which adds to the elegance |

of its appearance,

The belt which is posed at the nor-

mal waistline is decorative in that it
ls made of milliner folds of the satin
which have been braided
The skirt is smartly styled
full hemline, It took ten seamed-to
gether gores of the satin to accomplish
the snug fit about the hipline which

together,
with a

3"’.»9‘:"2"‘.'-.
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A Slouching Sitting Posture Induces
Fatigue,

the United

uiture.)
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Did you ever catch yourself sitting
in a .».ulu)) way while you
the vege shed other se
work when
The farm
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Good Sitting Posture.
pport the lower end
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oulder blades flat,

wossible her heand should
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ightly to see

Food Hints of Interest to All

browned

one-1
with one-ha
and salt,
f Riiger ang
utmeg
ning are now added, t! whe
nixed add three-o!

.*"*H of a cupful
and three tablespoonfuls of
Pat half an inch thick and
ith a small cutter. Pake in 8
minutes These are

oven ten
and marmalade,

ermilk

Insses,

butter
Make a rich pastry
fancy-shaped tins sabout
two inches deep. Crimp the edges of
crust and fill with the following:
Mix four tablespoonfuls of cornstarch
with one-half cupful of cold water and
add to and one-half cupfuls of
bolling water, and cook until
thick. leat the wolks of four eggs,
add two cupfuls of sugar, one table.
spoonful of butter, the julce of three

served with

Lemon Tarts.—
and bake in
ic

the

one

stir
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Evening Fairy Tale for the Children

By MARY GRAHAM BONNER
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FLY-HIGH

wWow Fly-High, you know, Is the
special bird of the elves. He has a
great red body and enormous black
wings,

“Come, Fly-High,” called Effle EIf,

And from somewhere—no one could
hardly teill where—Fiy-High swooped
down into Elfland.

“Here I am,” sald Fly-High. For
as Fly-High is only a bird of Elfiand
he can talk, and very often he ex.
plains the trips the elves take,

“Hurrah!™ shouted Effie EIf. “You
came s0 quickly, We waat to see our
cousins, the members of the oaf fam-
ily.

“Will you take us to Oafland?”

“By all means,” sald Fly-High,

“Shall we start right away?” asked
all the elves,

“I am ready,” sald Fly-High. “I am
Just anxious for a good fly. I want
to stretch my wings and feel the wind
against them,

“And 1 want to feel all the little
elves on my back.”

“That’'s ouwr wondrous Fly-High”
sald the elves, dancing happily about,

“But, Fly-High, do you suppose
there would be room on your back
for the members of the Bogey family
und the Gnomes? A great many of
them want to go with us,

“Do you think you could manage us
all?”

R

“Certalnly, certainly, by all means.”
ald Fly-High, “lLet's bhe oft.”

So all the elves and a great many
of the gnomes and Bogeys climbed on
Fly-High's back, and h!s broad black
wings spread way out until every 1lit-

“We're Off at Last”

tle creature had a fine, soft,
seat,

“We're oﬂ at last,” sald Fily-High,

“And let's go quickly,” sald the
elves,

They flew along so very qulckly,
and as they flew they passed by birds
who were chirping and singing,

The birds were not frightened by
the enormous size of Fly-High, for
they knew he was the bird of Elfland,

feathery

e e e

and that do them any
harm.

At last they all reached the spot
where the members of the Oaf family
were,

All the family jolned in the trip and
a wonderful, wonderful trip they had.

At the end of it the members of the
Oaf family asked the Elves to send
around word once more that there
were no dangerous, naughty little
creatures among the Oaf family,

So many untrue stories had gone
around about them, and the Elves
promised.

In fact they wanted to see the
members of the Oaf family particu-
larly this time to ask them if they
didn't want those messages to go
around again,

“And tell them that not a single
member of the Bogey family would
hurt them,” said the members of the
Bogey family,

“It's cruel of creatures to say we'll
catch children. We wouldn't hurt a
single child for anything In the world
~whether good or naughty.”

And the Elves knew this was true.

(@, 1931, Westorn Newspaver Union.)

he would never

His Nose (Knows)
Speaking of remote control, have
you noticed how other noses In the
family turn up when dad's Is kept
pressed on the grindstone--8an Fran-
~isco Chronicle,

By NELLIE MAXWELL
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5’ ((mvemen(e Is Needed in the I\m‘hen

Work Centers Well Placed in Farm Kitchen.

{Prepared by the United Riates Denartment
of Axrichiture Y—-WNLT Bervice

Expensivh kitchen equipment is not
necessary to make the room conven-
fent to work in, It is more important
to place each of the major work cen-
ters in the best relation to the others
so that the usual kitchen tasks follow
each other In logical order. Then the
homemaker does not have to cross
her own path repeatedly, taking many
unnecessary steps, in doing her work.

Here is a farm Kkitchen photo-
graphed by the United States Depart-
ment of Agriculture. It is furnished
inexpensively, but it iIs very con.
venient because careful thought has
been given to its arrangement. Light
and cross ventilation are provided by
windows on two adjoining walls,

This kitchen has only a plain iron
sink, which is not ideal, but suffices
at the present. It has running water
from a home-made water system, but
not running hot water. However, the
stove, only a few steps from the sink,
has a “water back™ or hot water tank,
and this arrangement Is fairly satis-
factory, There I8 a double drain-
board at the sink, and splendid light,
The best height for the sink has evi
dently been considered, as its level is
somewhat above that of the table,

The kitchen table has a highly var.
nished top for easy cleaning. Built-in
closets above It take care of food sup-
plies and dishes, The homemaker
has a high steol and a comfortable loca.
tion for sitting at her work. Farther
around the room, the woodbox is close

to the
that
seat,
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Oatmeal Muffins Are
Nice for Breakfast
B A |

The best surprises In the breakfast
menu for most of us lle in having a
different kind of breadstuff. Biscuits
or muffins or popovers instead of plain
toast, and, among the muffins, there
are graham, whole wheat, bran, oat-
meal, cornmeal, and many fruited and
nutted kinds from which to choose.
Here's a simple recipe from the burean
of home economics of the United
States Department of Agriculture for
oatmeal muffing that every one is sure
to like:

1 cup fine rolled vats Y% tap.
1 cup sifted flour 1 e
4 txps, baking pow- 1 cup milk

der 1 the, meited fat

Mix the dry ingredients. Beat the
egg slightly, add the milk, and stir
with the melted fat into the dry mix.
ture. Bake In greased muffin pans in
a moderately hot oven (400 degrees
Fahrenheit) for 25 to 30 minutes

stove apd of such a height
it can be used like & window

salt

Eclipse Myth
The famous myth of the monsters

" pursuing the sun and the moon is an

attempt to explaln the phenomena of
the eclipses,

REGULAR

PAINS

The modern Miss needs no “time
out” for the time of month.

If you've ever taken Bayer Aspirin
for a headache, you know how soon
the pain subsides. It is just as effec~
tive in the relief of those pains
peculiar to women!

Don’t dedicate certain days of
every month to suflering. It's old-
fashioned. IU's unnecessary. Aspirin
will always enable you to carry-on
id comfort. Take enough to assure
\”nlH;mplmrrvu..!m! Ifit is genuine

spinn i1t ¢ annot ;m“.!;., hurt you.

ayer Aspirin does not depress the
heart. It does nothing but stop the
pain, so use it freely.

Headaches come at inconvenient
times. So do colds. But a little B
Aspirin will :,}v.:v_n save 1}

Ne xYa]RH Neuritis, f" eus !
Pains that once h pt people home are
forgotten half an hour after taking a
few of these remarkable tablets. So
m- the little na w‘.w' aches that
ring fm.“ T ves”’ by day
a ’-x” 4

Genuine

()l’

AFTER 40

bowel trouble

Constipation may very easily become
chronic after forty. An veontinued
constipation at that U of hife may
bring attacks of piles { st of
other unpleasant dis

VWatch your b
Guard them with ;
forty. Whenever they
remember a doctor sho
is best for them.

“Dr. Cualdwell's
s a doclor's ; re x'::

’IQ"'.(’ IYv

age.,
care after
need any hetd,

uld know what

men, won
It has proven p
} abies.
herl
.p\ﬂ'\,x 1pe;
sicken vou or we. qk(.‘ you; can be used
without harm as often as your breath
is bad, or when your tongue is coated;
henever a headachy, bilious, gassy
condition warns of constipation.

Da. W. B. CArower's

SYRUP PEPSIN

A Dcctors Family Laxative

He that hath an ill name is half

hanged.

'WEAK, RUNDOWN
. . . LOST WEIGHT

Wheeling, W.

Va—~"A few

years ago 1 was

in a rundown

condition — lost

quite a little

weight — and

knew [ needed

something to

build up my syse

tem. I saw Dr.

Pierce's Golden

Medical Discovery advertised as

being a fine tonic for one rundown

vo decided to try it. After taking

four bottles, I soon started to feel

like myself again and will say it did

me a world of good"—Mrs. E. P.
Cook, 3701 Chapline St. Druggists.

H you want free medics]l advies write

te Dr. Pieres’s Clinie m lol-h N Y. o
ing the symptom blenk f in phg.

6,000,000
germs

on one
fly




