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HE RIGHT WAY TO FRY OYSTERS EXPLAINED BY MRS.” WILSON—WOMEN AS EXECUTIVES

HE RIGHT WAY TO FRY OYSTERS
IS EXPLAINED BY MRS. WILSON

"Qn}l Orther Good Recipes Are Given

MRS M. A WIL=ON

By Mea, W, 4. N
. TrEee

8
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LESS ”:l‘ ovster s atlractive

fn appearance, single dipped and

fried an attractive brown it 18 &
fallure 8s a fried oyster. Now,
while many methods are give
frying oysters, CPR BOem
to be able
product,

Use large Hys
over carefully
Wash and then
soned corn flou
ten minutes and
pared cgp. ani
bread crumbs
for ten minutes,
four at a time
be taken to ha
hot. Usun
Fahrenheit will do.

If you do not 1
ter to tes
A piece of
manner: Place
the fat and
108, 104, ete., until yo
the bread should then he
golden brown. Then
the oysters, keoping
that more than three or
once will roduce
the fat and thus
to soak

'.l‘l
few hou

oy

to turn out s perfect

the

proceed t

the fuct in

the tempe

permit
up the grease,

To Prepare the Corn Flour

One cupful of corn flo

Two teaspoonfulg of ol

Ona and ope-finli
paprina.

Sift three t

To prepare the ege dip

mos

One epy,

S fﬂh.’re}.nn wful

One table
shire sauoce,

One teaspoonsi

One teaspoonsul of

s oot

papriha,

ne '-‘Tfl'a"f‘ilﬂn-. ful.of grated onion,
Heat well to mix and then use.
To prepare the bread crumbs, put

dried bread through the food chop-

per, then sift and store until needed
Roast Oysters
Wash the oysters carefully, scrub-
bing the shells well, Place
_side down in a baking dish

the deep
ol pan
very hot oven for
thirty minutes. Serve from the desp
shells with !.u{\.]} seasoned melted
butter and garnish with

stripy of
bacon and slices of lemon.,

and Cooked W ith Bacon

'N’l ”rs. /] H.\‘HN

Lol

ce 1rom the top

Oyster

Now place

Wash

stors for bit

and 1 ;
and look o
oy (

nat dry
add

then

and

n heat to t
into
1 wit

{ou

garnisher h parsgle:

Brochetie
liced bacon in pieces
oyster, Wash and
over Lthe oysters for
then pat dry on a
towel. Now thread a strip of bacon .
on a meat and then an oys-
ter, and so on until the skewer is
I, having the bacon first and last
on the skewsr, Fasten the ends of
with a small knob of potate
or turnip, Dust the oysters and
bacon thoroughly with flour and luy
on a baking sheet and bake in a hot
oven ten minutes, Serve with
hill sauce.

Oysters en

Lyt thiniy
the size i
\'-‘lj"!r'.::_'
of

look
bits shell,
EROewWer

SREWeT

fur

Oysters au Gratin, Halienne
Mince two green peppers fine and
place in a bowl, and add sufficient
celery minced fine 10 measure

C a[.-t' 1], and

oneg

fed,

g aof tinel

Cine onon, gru

T iea ewpfu “reim saNee, |

| Mrs. Wilson Answers Questions

My dear Mrs, Wilson—Will yvou
please give me a vecipe for
punch or
end refreshing
quive sufficient quantit

fifty persons. As this
college clags social, including
faculty (about ten members),
can readily see how anxious
to have evers

some olther ve

drink®

I um
ing run off nicel
The class has put me in full
charge of everything. This affa
is to be buffet. If vou
any other suggestions n regard
to the table and the nicest way to
serve the refreshments, they will
be greatly appreciated, Thanking
you most sincerely, I am

.. E:. B,

th

ran offer

L B B-
¥Fruit Punch

Wash and pick over six quurt= o
eranberries, Place in a large pres
perving kettle with six quarts of
water. Bring to a boil and then
eook until the fruit is soft. Rub the
“fruit through a fine sieve
cool. Place in

Five pounds of sugur,

Three guarts of waler.

Bring to a boil and
fifteen minutes, then cool und add to
the strained cranberries, adding

Four quaoria of cold 1t

Two quarts of chopped icr.

One-halj dozen bananas, «

and then

another saucepan

cook for

S thin slices,

Juice of one-half dozen oru

One large bottle of mara
ehq*r.l'l‘ﬂ, juiee and fruit,
&% Cut the fruit from
cherry bottle

et/ "

inte  smalil

10 Berve alads

H you are going

= 1 re them in individual portions,
m them in wax luncheon paper

re is an cusy menu for the ocen
Deviled Eggs
Potate Salad
Fruit Punch lee Cream
Cake Coffer
D Arrange the table with the pre-

d food, having plenty of plates,
Have
the

rks, eic., near each food.

s serve direclly from

B My dear Mrs, Wilson—Having
‘vead in your column that cookies
i small cakes could be kept soft
¢overing them for a few min-

e with & damp cloth, T tried it,

it certainly did the work,

f will you now expldin how and

A to ice them, after removing

he towel or after they have been
: tnr a while in the jar?

B

mlm

1]

E B
To lee Cookies
lee the

ne narn. y ey

ooKies when taken from

are copl,

Country Sausage Meat

Is of Lo

(LR I T T Y fio

the food

nupper seversl yimes and then sea
with one level teaspoonful of
; atazoning to each pound and
‘ul of black pepper to

pounds, Pack into a

tenspoond
two
crock and

; .
KEeep n n cool

liace

My

much obliged

Wilson Am v

to you far yvour

dewr Mrs.

“Lier and recipes which vou g
lished to “Nurse” iy S Vi
FupLic LEDGER, s my patient,
awful tired
v glad ot
aviding varisty,
ng much on you

would be ple

the |

ton
il Lo have
assistance once in a while.

AIWaYs nave jols of

\s |
beef on hand
''rom broths and ¢ ',
1 pes the same,
ecipes. Thanking
MRE, J. C. Q.

HiB0 CRICKeN,

{
o

yvou again, |

\ti-

The JUiCE I mr

patient if
dovtor will permiy;

unge, yolx of an egg and one tu
sugur, Beat 1o mix
carefully fold in the stiffly
of one ege und dust

ve cold

blespoonful of
and then
bealen white

Wwith nutmeg,

]

Tapioca Cream

Wash one-half of lapiova

| plenty in & sauce.
van and add two and one -half cup.
fuls of milk,
i soft,

l.l"‘ an hour.

cupful
of water, Place
Coak until the tapioca
isunlly sbout three-guarters
Now gweeten to taste,
udding one-half teaspoonful of nut
meg. into individual custard
cups, Pile whipped cream on top,

Pour

My dear Mrs. Wilson
kindly

Will you
send me a recipe for
making cocoanut cream eggs, and
how to coat them? You have so
many other good vecipes I know
you will have a good on® for
Easter eggs. Hoping to hear from
you soon, I am, MRS, G,

Mrs, G-
The recipes to which you refer
'-‘lll appear in uau m

g | Wuch occastons than

Please Tell Me
What to Do

Hy ¢ YNTHIA

4 Real Y ankee Ovster Pie. How to Fix Them
Spiced and a Tasty Method of Roasting Oyster lLoaf

Don't Want Domestic Girls

Dear Cynliln—I
amused when | read “Worried's”
I am n voung gir! who can cook and
& hneat dropser, But do the men of
today vare for glr tyvpe? They
prefer (he frivoloun Kind, so you
wihat rha w 0 gir! wat damientic s
complishments lins .M

LT T

lottef

LT

in of thin
i

I'vw

(e teok oy ful

Eun i il o) s

of papril

Twenty-five preparved oyatevs, He'll Again

Trear 44 ] About two 1o
My Frienidl  Fottrioed verseas nnil
the M night e was with ms proposed
but as | ) wght then this wan more
enthusinem 1 ha [ did not meoapt
1-* I ATe st yery

h el othie How
akid an
. w0 plense

of the i

Tev
o evpfule of heeel praetrond, |

Mix and then
Eratin
crumbs nnd
gspoonfule of

forts

ULl s ..'l"
pout into an au it
with filne bread
three table-

Bake

moiderate | #bs

o o

dish. Cover
. (LAY
then with "0

grated
minutes I A

P
ChNreEen, ey ] g ~n 1
for f 1ol
ity now,
“atiurdas
WiLLaXN

me whiet

oven o
Yankee Oyvster Pie

Tua i 1 livtdt 510 W ovare by

helng I

uloes |
’ being

p ithodfed | 1 §T b
Thive v, diced ? (P i Rtk ln:lll"'.
w ehutted . R fore making »

e

Girenss tish and then
nnd pota-
d then a layver

the ovster with

piace a Ons

Education 1s  tmportam

toey in th tiom a8
of oysters
one-half « dived clery,
it and
ull have
with
thick
n erust
top of |
atid bake Tor
non ||(|('T'{]]'B;

Season  each

When th
the top layer of

popper,
y COvey
one ;pld
crogm

one-halt cupfui= of
SBUCce and the with
plain pastrs Waszh
pastry with eald wat
forty-fiv

the

aven.

Spiced OUjysters

] DUk

1 plRce
the

GVEr twenty
them in their
fire and bring to a boil.
uld for two minu and then
druin.  Wash in cold water. Strain| ¢
the oyster liquid back i shuce- | >
pan measuring To
aquarters cupful of oyster ligu

Ve OVsle

own liquid

afty throg.

1 add |

fhue=lialr ¢ .J,l'u.' ar ¢ fiyu

(e oyt giated,

(e gireen pepner, o
New Faney

Lipne !Ilf,'p’ bri’:’.

New Farce

Cne teaspoon ful of dopt w sovt

o o g oliler
Clue onid nall NAL alery
nugniented
no Kindily

one FE0LR v
papriko,

Thyee cloven

Two a &pice,

) . |
Cne tableapoonfu Waorcestaps !

gliire saive,
Bring to a boil and couk fo
minutes. Pousr over the
all glags jars and then
in a coal place,

ten
nto
al ani set!

OVster
nud ll"'
A1 A PATL
L Il
nmmeaniatels

g T Kive
Wash, look over and then chop | loo}
fine twenty-five oysters. Place inal s
bowl and add

One

Deviled Oysters

are

nhie

cupft ol very el

Chie tablespoonfivl vi grafed onion
Vito  tablespoonfuls  of  fine Ty
htineed pay

L S
tirem

shi
I Blravy
diey, nm mot

One teaspoonr

or gult

e teagpoorful of ”“” ha

teaspoonsi

(ne-half L of inus

fine

frd,

.'fil'lf::'ln’l“_.l df Wosrcester

vl
aliire Bawes

Tiwo Jia '“l'.J,u {ed

JLne,

Ly L of

tpped

Chne-naii  copf ' e bread

eriunibs,

Mix thoroughly and then pour on
and set aside to chill,
clean dozen deep shellg,
with the prepared mixture and
with beaten egg and
crumbos.  Fry until

hot fat,

u platter
#Crubp
Fill
II‘JI”<I

Now
One

brush
cover with fing
A Matie

golden brow) devolers
Clams

IMANYIEL

miuy be cooked in t

RS OVELBYS,
’ Llong

The New Spring Sweater

{ Daily Fashion lﬂ". by Huremt» Rose

LCopyrignl. Ivre T [

ol

woul spring. At the left is the sleeve.

noveltv sweater knitted in cheoks

Twa of the new swealers for
less model and 1o the right is the

‘ks | HAVE
- and wiil

timmeas Mmure,

wuiel e ] 5 Linhem A & talk abaout 1 e o inred
g8, does not in the et A
the swenler In tabio, of g
Quite the contra there are
EwWentlers #hown f hilve evVer
bt e thowing
itlon W Ltha
iegnrdless
r LUrselven

and

b &'y L repea

R this* viothes worn by

exinte,
RYBrounds more
e of =esn helars
spriig  1nore appire
walne swepler shwyld be
peasey, OF what wé mh

§ not the belleve, the sweatler
Rarinent

e women et the W
furnish the tips tha 4 W R
whot |s "o be, nE
.4-|.;,|, sunmsmer for the r the
I this respect e S
vihilch is riow AL (I8 \@
lamnt bit different fr

Thia yeur those wi
fortunate as Lo be
| sunshine and ure interesteil in the clothes
quertion have been greatiy Impn d
Ly the absence of plaiy tallored thing®. mniers ure soides nNE oo sult o
Not that the women are not wearing dividual taate, insiead of trying
sporis clothes, when tie) induige in tens o garuient appropriste for pll o
nis, golfy ele., fOr ai wuch times It woiyd obsgpepsn b g vdgedent bl
weam ihat more care Lias been given Lo of wool swentem for npring, Ay tha. tafe
the selection of apprapriate viothing Yor s the regulation coat sweller. juinus

ever before. The the sleeyes. AL Lhe right is the navelly

it the | each r, with “‘ll'l'hl'wl .

eyt 1 ;Tg.-;-

"!4“4 f T

i olhier years, utility
hiave basn w0

s Lrighl, wWari

True, the sweslers of M MEURGE WrO
wade 1N B EreRter variely of design,
which ndght be misiesding, were It not
for the fa that we realize that the
O MAKs
Camlons
W0 sketches

R ol el

3
.

suggestion |

HER FROCK FOR THE DANCE

= :.,i +3+ % =

The evening

1= u daints

_q

dress has, of course, come entirely into its own again, Here
dance froch atiractive enough te grace any festive occasion.

It is all in white except for the opalescent bodice and tunic and the

shoulder straps of little

arnl de
racted

The
Loy who
I to the
CAn-
may

ool 'Ia"'-"l’.r
has the svmptonis |
that tht turn

viding nut Lo nilogel e datl
| BVErY | ANy
waortlh .
in continua! dey
newest beauty and
not take serfoysly poything he
Bineeraly e
I AnEw e L]
ould sy wt this
Lrding omething
real love lsler un Huwever, (T
ng and It might be only ® INis-
telacn m Vour mn il .|T-’j it
¥ it T And, by thes
ping on which asked

RO

M Ve

o't Call Up the Boys

Cynthin L o o girl of higl
1 wniideredd badl looking.
and vlgh 118 pounds,
for w girl of my ARe’
et il g Hovear

ilor, I el i very much and
wil 1o f o Before he !
lad i #: 0" on a girl two
ohirA hin =enia & around
g plrl wnd ke 3 v much
wde o L » Arouinad

reol And |

hoye, fihe

ourse, they

LG L L

nite bovs

ne evening

i asked

rnldl, “In

A girl'a

e sn .

ni
tuil
o0 gk

Lbny

an’ 1 do 10 bring ) banil
lgdd wmny, good ies 1ogether?
YOUNG REARDER

landred  and pounds
much for s il schoolgiv] to welgh. |
dear Jttle girl, you malke g seri-
istake to eall up any boy and
to cme 1o see vou Thut is
way to disoourage the siten-
those you veally want to Hke
and the boy hind many
together he will probably
10 kew You aghin In due
atid he will doone all the sooner

o let Bim Lo ot m mfter him
¢ Bl ot In eantinie. Don't
afters ati 1 bove and you
f them running

AR
Lo « PO

Won . nave

Things Worth Knoewing
o prosent 14 rol Wales |8 Lhe
4 title to * ' v military
thie inve !

frat
e

bnfore
e L'n
, New X
landed 1

bk arinies
nhudn, Aus
Africa or

from
wne

veM-

The word arinl “erived

v Latin words siguifving "arma™
1o stop:” and L PUTAT S
s tlone of hoslll

Tha Lraoer
¢ .l frost 1k O
live wleeper being il
the lee-cold vwindow

(CuticuraWill HelpClear)
Eruptions & Dandrufi

bl y m windows dur-
+ o the warnt breath of
ped and frogen

The Soap to Cleanse
The Ointment to Heal

Don't wait to have eruptions, red-
ness and roughness, dandruff and
irritation. Prevent them by fnaking
this wonderful skin-clearing com-
plexion soup your every-day toilet
soap, ussiited by touches of Cuticura
Olntment to the first signs of little
skin and scalp roubles, and dustings
of Cuavcura Taleum, & fnum;:{.?

° lnd.ltnu(.‘ntznﬂ

varicolored blossoms.

The foundation is
shimmery satin and the tunie of net

America for Me

(511
power in
And Paris
flowers
And I's swe

But whes

no place

1 know

Laondon 4

moran's

oy n

the wilr

-l

B0 Woriag g
her ha

Lo dream in Ven
bl It great o study

Ive,
Home |

L tomes to Hving, there's

like home,

thnt

kurops’s

windarful,

Yot something =eems to |ack:
The past s too much with he r, and
the people

But the
mn

r love

glors

il

looking burk

of the present
w the future fie
our

fon

and what she s 1

Ul

L's home

ARguin, home again,

. Ameries for me!

I want a ship thit's westwarid bounda

1o plow

To the byless

the

sl of rin

r

wi enough

=.a-\'-|h| the ovean bnrs

Where 1he

mir
My

uf =unligh
ol stars,

NRY VANDYKE

[RE'ASONS WHY MOST WOMEN
ARE NOT GOOD EXECUTIVES

| They Are Afraid to lah(’ a Chance in Brmm-u Just as They Ard

in Landing a Fish-—Are Usually All Right or All Wrong
4fter Many Deliberations

turies and in other positions calling
for meril and trustworthiness. Some
one else must be willing to take the
responsibility.”

' HE early suggestion of spring- at

leasatl there are early suggesilons as
‘[ write—remind me of & cortain fish
who didn't get intp the boat by the
approved method. }Me was a plokerel
and being landed by a woran, he
flmont [t the gulds, whose name was
| “Pink." in tho eye

Now the vight way to land a fish
i\\.‘hﬂ:'r- three or four kindrd souls go
out for the day with a seasoned gulde
o sensoned lake s this way: Have
|the thrill of seeing your own line run.
ning out, have the excitement of
| striking hooking your fish and of
| resling him in But by all means
bring him tn the side of the boat and
piay him or “let him swim."” Play him
no matter how much you are afrald

Il' I8 Intepsely [lluminating to ses
ranl feminime natura rise in spite
of itself, nnd in nll fairneas, women, in
miming to stund shoulder to shoulder
with men (g the business world, must
arknowledge that the thing exists,
Thoswe women who have achioved sucs
cesa In the husiness world will ba the
first to acknowledge it, for Lhey, as
exccutives, come In contaoct with Jjust
this quality to which men point

1t Is to be wondered 1P women as
a sex cal overcome this faillng, Until
they do, certainly in nll justios. wa
you will lose him, for yours s not the | Must admit the sex naa whole will not
privilege of telling him “te come i muke [tself folt in the business world.

out of the wot,” The guide does that, . - —

for if you do it, uniess vou are an ox.
What Jim Calls

port, you are very apt to ontch your
“Camouflage Sauce”

fish hool in some one's features or it

Ihs very best 1o Bt the guide In the
oye with the bass or plokerel, Bt
the big danger about plaving a fish is
thnt he Is apt not to e well hooked

nr

perhnps

but Jim

2 amlling up at hirn under

ciumoufiage saaoes Ity GOOD,

and you are dapt o tose Wim But
Just the same, have 1o tuke o
rhones!
course, 11'8 Just & wlhille Banuce,
vou know-<bLiut the secret is Lhint to
I ndd about hinlf o tablespoonful
Al Bauoe—my worker.
unlena the dish
that sauce
an  otherepl
with phjuancy

créamed ohlclen,
oguetiag, oF ANpATARUR
oreamed mushroams

Mayvbe {t's
v
_— (]
mavs if it
my
0Of

TS a lohg wav from a
somewhers up north, to the
ress women ale and are not making
In the business warld, bhut the point
I want to make Iy very clear, Wonien it
are afraid to take a chance wher of
fishing ‘and they are afrald to taje
n chance fn buslhess, |In fact, that,
men wre saying now, s woman's one
big charactoristlc when we atismpt
1o do that which has not hitherto s
pecinlly belotged to our Ephere,
A sage and amlable gantleman pit M
It this way: *“Women have to he all Reln
vight and or they bhave tw he all bottie of
| wrong, They must be sure They do
simply will not take the chances men to
take In buginess, That I8 one of the
reasony why move women do nul forge
alad to big executive positlons when
they seent to excellent as

1T ]
nrog

fshilug

mirsale
flilvor
cnte

Al the of

lisellf js very de

Jumt turne 1 Inte

Frenchs creation
niis!

famous cream of vel
chutri of
Al EBauue, and

wilier dishey

ery soup
that same
Indesd so
which uscd
under the
white snnee,
h of Al

Iin oult
Han
fiat aud
old=-farhloned

It's wonderful
will do!

Ly funtelens

piain
what & dlis
Eanoe Adv

L sores

Of Interest to W omen

With halr the poy .'.;I-a-.
louk ng on, Ny wore F
towr, M tallied b
n payT 1 0f ® WREDT
hushpnd nl the. wa
befora CHristmis

af the

A natlenal cond e of 1
Leen calléd to meet I Washlogton this
montl for the purpose of foacuning the
anergies of the women of America upor
tha new prol (L L T B

ild organisa

‘She Can’t I‘md It
It may be the clerk's fault.

Oy graduntes cnn find as well as
file,

It mm,r be the Systenm's fanlt,
o will 1eil you why.

Your Clerks for Our
Evening Term Beginning
Monday, February 24th

for & montli's course in filing,
PHILADELPHIA SCHOOL OF FILING
910 Chestnut Street

New Yerk., Boston, Chicage,

e —

I Alfvion i o

~El, Ll ] bu

op of e

u.nl
girl the bells ‘.1' thie
fhe be plamp, with
lips, n nose |ike an
and a skiln that I
sSloy e

ln L rils
mbla mnlien n
Kril, dwnecinily Iif
migRy o es, thiok )i
Indlia

roll
aho
vooking

All=wiiite wuits o
capes jined with
hrilliant color appe

(and the lning Is wh Branches

ETLEY'S TEA is

found upon the

tables of particular
housewives because of its
cleanliness, Its protect-
ing package keeps it
clean! Do you drink—

Perfectly Delicious—Highly Nutritious
~ Made From Corn

This new salad and cooking oil is a scientific
food dainty made from the heart of corn.

Users report it perfectly delicious.
perts pronounce it highly nutritious.
suggests its adoption for every salad and cooking

purpose.

Douglas Qil succeeds olive oil for salads. It re-
places butter for shortening. It is better than
any other fat for seasoning and frying.

And, in every use, Douglas Oil supplies you

with high powered enery
fectly digestible and easi

Douglas Oil

Douglas Qil makes the best salads ever served,

For Salads
For Shortening
For Frying
For Seasomng

-

Food ex-
Economy

ONE GALLON NET

ouclas

food in its most per-
y assimilated form.

ApeanbdsssmiaBdenanensnee =

You

will like it better than olive oil without considering ity
cost, which is much less.

There are no secrets in the use of Douglas Oil for

shortenin

butter,

Just stir it into the sugar as you would

Made from the
Heart of the Com
alone

he results are the same, but it is only neces-
sary to use two-thirds as much.

For frying it doesn't absorb favoers or odors, so can
be used again and again.

Ask your dealer for Dauglas Oil
stock, insist that he get it for you.

It he hasn't it in
There s mo risk

in a trial can—satistaction is guaranteed,

DOUGLAS COMPANY, Cedar Rapids, lowa, U. 5. A,
Manufacturers of Corn Products

DOUGLAS COMPANY, 10 Chestnut St., Phila,

i




