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Boco ate Ones and Those
Vith Chopped Cocoanut
Geod for Little Boys

By MRS. M. A. WILSON

¥ Uopyripht, 1019, by Mra, AT 4. W,
Al viphts venrved

IS ENASTER, the queen of festivals, is
one of the movable feasts of
Christian world, 1t comes early
the spring months. Many of the
customs still linger with u= in
virious parts of the country.
custom of tlntl ibuting lm- pms

in the (hushan world, It is
\ﬂli observed among the childsen.

In Scotland great numbers of dved
’ g

L *. "Wgga are rolled or thrown about on
b the lawns, and then are finally eaten.

Just about this =zemson of the year
‘we all hear the small boy and his
ﬂk, joudly dn'lhng “Upper, tupper,
. _‘upper aig.”

2o, while the small bo:
“has his time picking, here are a fen
; ml recipes to entertain his elders:
Easter Eggs
& L Put one cup of coconnut throt
i ."_-\.ﬂw food chopper, and then place in
~ & bowl and add
' White of on- egy,
Two fﬂb-’rs.uumu af erénmi,
ok One teaspoon of vanilla,
Suﬁmrm XXXNX sugar to wmale
the micivre wiold,
Form into eges, using the bowl ol
& large tablespoon 1o shape the ey
Place a piece of string down the
center of each egg to hold it while
'dippmg in the chocolate. Luy the
teggs aside to dry, Dip in chocolate
wr colored fondant,
To Prepare Chocolate for Dipping
Place
One-hali pound of dot clovoiute,
Two tablespoous of butler,
Piece of pavaffiu zize of olmond
_in & double boiler, Heat slowly, stir-
ring the chocolate 1o prevent streak-
. ung. The chocolate must not melt
~at a temperature over 95 degrees
Fahrenheit. Eighty-five degrees
- Fahrenheit is really much better,
.Nw dip the eggs und then luy on
Jvnxpapa: to dry.
~ To Ornament the Chocolate Eggs
. Place in a bowl one-half cupful
© sifted XXXX sugar and then add
; . Two tablespoons of cornatarch,
One teaspoon of leman juice,
One teaspoon of vanille ectrac’,
| Sufficient boiling water to muke &

My d?nr Mrs, Wilson-
r e send me a récipe for mn..
ng a8 Spanish omelet and explain
how to prepare it so it is light
lnd fluffy. Sincerely,

Mrs. 8. BROOKS.

Spanish Omelet

* Beat whites of three eggs until
= Stiff, then carefully cut and fold in
jmlku of three eggs. Then when
well blended pour in hot frying pan
L eontaining three tablespoonfuls of
shortening, cook slowly, shaking |
frequently until mixture ig dry on
n top. Now spread with a filling pre-
 paved as follows:
“Place in bowl
Tive !ﬂbh‘ﬂfkltnl;’.u"s nrrh'f.d OHIDH,
[One-half cupful of well-drained
4 tmutaes.
Four alives,

igh

-Will ‘hll

chopped fine,

\ Tawo tablespoonfuls finely minced
;pnlcy.
= One-halj teaspoonful papviku,
'+ Cook this mixture in two table-
nfuls of shortening until hot,
d on omelet, fold and rcll, turn

an hot dish, sprinkle with paprika
garnish with finely chopped

My dear Mrs. Wilson—Will you

y tell me how: First, to ex-
tract juice from onions? Second.
after having chicken (roasted) for
A meal, are the bones and pmw
that ave left over good to boil with
" onion and barley for & soup for an
© invalid? If so, the next day is

jellied and all right to
on stove to theat and

of cougse straining
tlw first bliling? Third,

making broth for an invalid
the round of steak (one
pund of meat to three cupfuls of

ber), simmering until one-third
Jjuice of the meat and water is
Cool, then reheating for
serv r, are there cloudy parti-

88 all through it unti]l stirred?

pking you for advice, vours
E.T. P

vplace, pulp in piece of cheese
and squeeze.
, this gtock will not jelly; sim-
t and sexve.

beef broth through fine

_dear Mrs. Wilson — There
2 questiong I would like to
and woulll appreciate

18 !'GF

ﬂ'han make a cocoanut-
pie how can I .make it
The pie cooks well
well, but I never can

Will you kindly tlll me
mtﬁl:t;: =% i Iit
] on -
| Imt if never looks
; hhrs pie looks.
i ey

m for putting

Level Measurements

ELICIOUS EASTER EGG RECIPES
ARE GIVEN BY MRS. M. A. WILSON &

1 New Easter Candy Fla-

In all of Mrs. Wilsnn's recipes m
level mensurements wee  used, Ny l'l’”'f’d u l”l Rﬂspbf','r)'.
this i< meant to stive off the little v :
mound of  baking powder. flour, Cl}ﬂfﬂll " lfh (.h("'l?!ﬂn’

aorpstarch, ete,, that piles up on
the spoon until the contents of the
spoon are perfectly level, Mes, Wil
son uses this method of measaring

bocnuse there is no other way toin- | gnd then wipe the sides of the pan

dieate the exnct amount of flour, i % 44 . .

ot 1o b txed ' with a damp Ic_-.om, Bring tlwf m\‘.\:

ture to a beil and cook until 245

degrees Iahrenheit is reached, or

mixture that will spread without | until the mixture forms a firm ball
running. Beat for five minutes to when tried in vold water. Now add

blend and
muke a
paper, and then cut off a plece at

1
1
il

Place in a saucepan half of egg lightly with jelly., Place
Fwooeapa of growduted sigor, together and then dip in melted
Fitvee-auarters onn of  hoiling chocolate, Thede eggs are delicious.
waler, How 1o Make the Cornstarch Molds
Ehngsgiras s feaanoar of ecream of . ) 2
tiivta Place the cornstarch in a baking
71 . . pan, Pack firmly. Now with an
Chig-Jiatir ‘pouf corn wirap, ¥

bLring to a

then cover closely, Now

cornucopia of heavy wax- Stiv well t
he bottom and insert an ornamen-
Names, dezigns and bor-

ers muy be made with this tube,

ive tube, minutes in
firm.,

To Make Fondant lcing fram

and then!
until the

Stir until well blended,
beil and cook

ixture forms goft ball when!]
n;l' e, Jor i 8 S il M just made.
o] i ¥ { T, . AR
placed I.."I cold water, or until it it o 0
ceaches 240 degrees Fahrenheit by

the candy thermometer,

well-greased  plutter, and when b
partly cool .beat until creamy and and may be used repeatedly for gum
{hen knead until smooth. Cover and SVoPs, ete.
ret uside for twenty-four hourvs to . T K e e —
) : G SOME NEW EASTER CANDIES ANTER Howers
ripen : :
To Use Raspberry Eggs simply cannot
Place in & saucepan Bee So, {iokh

Place in a dluuh]n buile ..m_i MLt o : the florist s,
constantly untll creamy. adding a Iww enpe of engar, cilclr  Bowir
few drops of water to make the de-  Oue cup of water, thak §

M v . i L 0

ST onsistency wone the eggs. ' -
sired consistency fo coa he egg One-gitarter teaspovit of cream wur. but alas and

i

Pour on a

are must be taken not to add too

of fartar,

mucli watery if too thin, add just L
sutficient NNXXX sugar and one Cfe-ital
tenspoonful of lemon juice to

thicken. Beatl {or five minutes and

thenn use. Use leftover fondant for

eggs; just mold into shape, and then reaches
brush lightly with jelly and roll in

¢

gelatin in three-quarters cupful of

¢

ules,

lattice fashion means and how to 'beaten whites of two eggs. bp ready for o place in your window, |#round in o 5',“_'1“-" "l.TI"" a"id ‘Iml‘p it
do it? Thanking you. Sincerely. |jn muffin pane or vound-shaped tube If wou place it it will not he .“l':_'l_i,l‘;"r":l:til_j“ iRt Wil be Al e eare | e e |
MTE A pan in moderate oven sunny it will last until every tiny bud * L__ ~ = =) 3 -1
Dust  pie hightly when nearly ) ’ Tt unfolded, ) . Whell Tllel‘e llll I
buked with pulverized sugar. The Flowers in the modern dwelling. espe- Avoid -lppfe Discoloration
) ! L T Y. SO - Ly ; : :
uu}.'t*l' m'l.*purl‘_-“ his meringrue en fr-\' f;'"g \!’f!e IOHI‘! -.‘.l“.\ where “'f re N]H vertain I'.Iilill}l:'llf To prevent apples which ure to he Enough Cblcken
tirely in  different manner  than thar wolidier boys “‘fought on their ”f l{li"- 11n-u; alwnys mnl Ilmirﬂ or 1088 corvmd raw from becoming  diseolored, !
housewives. Watch for specitl 8= | noeresc’™ { . SRS e of a fight for existence 1PY NEVET, OF | put them, after paring, ingp n very
mlx.e“ Ves. 1 Tor speciul ar- nerves’” for duys at a time in Franee u¢ teast varely, receive sufficient fresh {\ml- oAt mnlulmuI (1 to @ ,m g to 0 oun l
Je coveringe this s L l it ‘s i | o
t'h. e cavenng .l'l' ubjget. when it was impoksible to get supplies ol or water. 1t is impossibl® to give | ¢he United States Department of Agri- [
The word 1= lattice or eriz-vross, amd water to them, and now that we them the required moisture in the at- | aylture cuggests. A silver knife is bet- | I
—_— AN § 5 y " " least we can o »
) - ) are stendying ourselves after the gregy Mesphere, therefore the ter to use for paring apples, pears aml | , "
My dear Mrs. Wilson — 1 find = 0 vtk we nsed somuklite " " for them i3 to give them "plenty of other fruits than one’of stecl, as the £ fll.eh::,lll‘::w‘t:ﬂ}‘ f:::-:a:“:;?:t :‘:"r.l-li |
A e vawe b ek ut h we ne me g 1o toue . . ! ;
rour writings  very 1.,F‘u1tlh-llug . i : ""‘ water, steel frequently discolors the frait and 1\1‘:": Ellzabetlt was coming to din-
and instructive, '\?,:; will inter- up the nerves and reduce that ligh, Twice ench dav iz not too often 1o sometimes leaves n noticeable fluvor. | \ T;. re was a little chicken left
est me and others il you will at |Wood pressure, for  which  purpose | ner! The

ocoanut.

Add

cool.
Gelatin Eggse

Ste tablespoailr of

Pluce six level tabiespoonfuls of

Cie-half

exlract,
old water :

to soak for fifteen min-
Then place in a saucepan
Oie and one-lali enps orf sugu
One-lialf -up of wihite corn siv p
ne- qfl“i "W

cient XXX
into eggs.

rip l';ll' iU{rr watel,
Tivo l‘uhfﬂ poais of lenon I.uiJ("'.
Stir until the sugar is disseolved

some future time lell us how to
use up to advantage the rice flour
we bought last winter or pre-
viously as a substitute, 1 find my bhe
case quiie the usual one and that

ne good nm
plunted

is that rice flour is rather heavy

\ & ' lany
when used same #s wheat "‘IJ.“-‘ Hiaie oF
Years aga 1 ho wrht nt oq fielaey
f mast dAnlisiane - +: el Nplnach
cake lu]iml rice 1-lunluh I v capidly,
told only rice flour was used. The 14y off

little cakes were fine grained and
mure delicious thon i
*If you will publish some recipes
for cakes in which to use rice

i |
upart,

Cornstarch

and cook for two minutes,
from the fire and let stand for eight

'|-r'“:::xrr‘u in the spring.

Volds.

the gelatin that has been soaking.

o blend. Bring to a

a cool place. Pour

cornstarch molds and let stand until
Remove, and then dust to free
the cornstarcin

egg make impressions in the starch.
In making the impressions always
push the cgg away

Remove

Spread each

from the mold |

boil

into

MAKING EASTLR FLOWERS LAST

Pour in the liquid candy |

impressions.

Clup of white corn s,

Stir until dissolved and then cook
until the mixture forms a firm ball
when tried in cold water, or until it
240 degrees
when a candy thermometer is used.
FPour on a greased platter and then

ruspbei
feaspoon  uf

Two drops color paste.

Wouk the mixture until creamy, If
it should Lecome too soft add suffi-

X sugar to handle, F
Dip in chocolate or

dant icing.

Mrs. Wilson Answers Questwns

there is nothing from the garden quite

spinach,

ns soon as the groun

fertilizer,

pliould be forced to

t0 as to be crisp and tender, |

the rows fifteen to
incles apurt and sow the seed one inch |
one to two inches deep,
ounce to 100 feet of row.

i
ragpberry

Balke

This crop should

Work up the
[soil well nnd give a liberal auouut of

twenty'|

using one |

The cornstarch may be sifted and
then stored in a can when not in use,

(before the end of Easter Monduy thMr
stems begin to wenken and the lieads|last much longer if kept in a cool place. | only
Remove all dead leaves and flowers.
4! When the bulbous stock has finished

flowering ot them stand in their poml |
then plant then out in the | i
Next year at this season |

ne
Per-
haps the Howers may be u trifle smaller,
but they will be none the loss attractive,

The primula obronoica, or primrose,
|i8 one of the most popular find practical

'uhirenheit |

i,

orm
fon-

frogranee
nwny
Now whan
breathe un
“That is mlwurs the way,
Wixrs die
thut may be
(always the way,

care,
wrap them,

When
mi\?tl‘l‘ how
“water it

utes,

1t is possible to make Easter tlowers retain their lovely fragrance nnd
last for & long while, and then plant them to grow again next spring.
The bloom shown in the picture is a primula, or variety of primrose—

ane Easter flower that will blossom all summer long.

of the bloxsome begin to droop awd the
have been wafte

LU 1)

we

S0 Jjovous

Each stem s so stiff anid
lifts its
lung ko to keep them just that |, Kled,

o proudly

to

unhappy  =igh
Now
byt that
and flowers will not
die for xou if you give them the proper
As soon as you receive them un-
Do this eavefully,
bering that nll spring bulbous stock has
brittle stems,
bloowms are usually beavy aovd a sudden
jerk of the twine or cotton tape such
an florists use 9 apt to break the stem.
This accident may
the entive plant,
the plont
wel the soil may
it stand in o
bucker of water for at least five min-
Then sprinkle the top awl it will mer.

for me."
the way,

und that

mur the
i® unwrapped,

ut ome,

The article below
explaing

By JANE LESLIE KIFTY
water them.

spoonfuls, but n thorengh seaking.

we

them, 'They

when we recsive them from  good place to water theom is in the both-
This is alse @ good place to stand
being sprin-
sancers filled
enjoy U hu\\ to maks life more livable, not !

| tub,
head them wiiile their tops are
kevp  their
whiie

Never

fien |with  “'mush,”” ns they

water they resent this,

how o

we (nntil fall,
open barder,
they  will  Dblossom  forth  just
gorgeously ns they did this year,

vhinnge
nnd say:
flowers al-
pardon me,
i= not

romem- | Plints to purchase at this season. It = = |
has many characteristies that make it EEIFA%GA!I!'EI}GWHHS (':I‘EI?E(S} L ‘ 3
A g n most desirable house plant. First it 3 § |
ths. Suade:of i« never attucked by insecis. Then it OUR COURSE I8 AS-

lect.

ny they show signs of wilting.

no
appear,

Simply

This does not meau a few
A allows the humanness in her Bys-

Tley will also

will stand almost any amount of neg-
One thing that it requires is to
beautly of have ite dead flowers cut off as seon

You can secure primulas in.almost
any shade or tint of pink or lavender.
It is one Easter flower that wiil blos- |
gom joxfully on through the entire sum-
plunge the pot in the

ORE HOLIDAY CANDY RECIPES—CARING FOR SPRING FLOWERS—THE NAR RROW WOMAN—C)

\DON’T LET YOUR TALENT
| MAKE YOU INTOLERANT ;1.5 i fsuiteiot™

Of Those Who Don't Know Much About h—-The Story of a Woman

W ho Allowed a Specialty to Narrow

" Her Mind

- -

O YOU premember back in school
| know her subject best?

The other day I couldn't help listen:
, Ing to the conversation of two women
| #itting in the seat in front of me on |
the trin, 1 say conversation, but,| et
honestly, monologue would describe 1t| with
!better because one of them, rather | tHINEs.

mainds

'nrn shie had a wiggly

beside me belonged to her, too. [all

Alexander
truly when he sald,
| young and smartly dressed, was doing | o n} dangerous thing.”
|all the talking and the other one— ‘“huienu ’ ' .

n nl.oppor.l leatning just a little bit too
e oon If the books did not teach her |
| her lap. The little girl who was sitting ' to respect that most and greatest of |
specialties—common

hier

woman's

The mother was young, though not motherhood.

the truly great
thelr greatness disconnect

the divine spark of cveryday |
T‘opn Kpoke very

specialty

For If all our
them,

do not l""'
them

1, Red Cross Flashes

The French Red Cross grants a sub-

Public utilities of Portugal furnish
gae, water and electricity free to the
Portugtiese Hed ross,

Tudo-Ulina sent hundreds of ham-
mocks and 1000 kegs of compreased cot-

or happiness Js the only worthwhile ton for mattresses to the French Red
how each feacher expected you to | one, then it is time to begin the edu-
 eation all over again.
Ianrn!ng and all our study narrows our
instend of broadening
then what use is it?

Fortunately,

Cross.

| not forget how to lnugh, the Danish
Crogs  sent
comic publications to prison Nlrnm

During the war

be, !

Tinwnre will nevor rust if before us-
fing it you rub over it fresh lard and
put it in a hot oven for a few minutes,

| mtite sv smartly dressed as her com-
| panion, |
The conversation was about period
furniture, and 1 gleaned that the
woman without the 1ittle boy on her
| lap had made learning all about it her
specialty. I'm not golng Into the
'thingn that were sald, because l‘ml
|afrald 1 should get them wrong, but
| T could see the side of the little
mother's face and with every expres-
slon she seemed to Lo meekly apologie-
ing. Perhaps it was the furthest thing
from the mind of the othier woman to|
make that mother feel hopelessly '
| ignorant and uncultured, but that wos |

| just what she was doing. Talked

period furniture and corrected the
little mother's occaslonal half-timid re.
marks about it to such an extent that
finally the woman with the adorable |
little rosy cheeked Loy on her lap kept |
entirely qulet.

HAT a pity it is when & woman

tem to be speclalized out of {t, 1 Is
splendid to be a thorough musicia

artist, and It surely is interesting and
helps o woman with her lome to |
know everything about furniture. But |
these nccomplishments ought to teach

| les:

Ir n;mciallwlng in one branch has
the effect of closing our eyes o |
all the rest of % beauties of the
world and making uR think of our par-
| tleular pursult of art, sciente, success

Suits
$

All this season's models.
tan and black Poiret Twill and Tri-
cotine,

Special:
Sale' of

Women’s & Misses’

Tailored

They Were
365.(30 to

In navy,

SURED A POSITION
PAYING

$12 to $25 Per Week

| specinl Evenlng Clawses for
Girla and Wemen Whe Are Employed
Call er Write for Parllculars,
. "ge
Philadelphia School of Filing
#10 CHESTNUT STREET

Branches New or Roston, Chicago
T Phone Plibiet 4486

Il i.‘-

Brow

flour it 1\\'«iu[ll h(‘l ﬂﬂpr_ﬂﬂi'ﬂml'] lk';." This ecrop is worth working for,
y iNOW @ni rticularly by . 2 .

?:)u:tt; {u;ﬂ,n o R Beep it well hoed or cultivated nud

Rice Tlour _ xrm\.'llllt rapidly., |

Use rice flour for muffine and waf- When the largest leaves are lirge

t fles, using enough Jo use do wot pull the plants,

One-Lalf vice Rour, but just pick off the large leuves nnd

One-foali wheat flowr in the wzual nilow the rest to grow for future use,

rreipe. Muny pickings may thus be made up!

Rice Plunkets to hot weather. ¥Even after the [,||.“u|

Thvee-quariers cupful swgar, ‘wlu;: up seed ut;llhu li;:- ]quru-] on these

- slOalks may e pleked anc |lHJ|“'(l,

Yolls or two eggs, ) Every gardensr ought to let some of
Cream until light aml fluffy. Now

udd
f' our

Seven-eighths eupjul vice flowr,

next crop,
'ufn'--.-tpunﬂ.!‘ui.-' wader,

Tivo level .'r‘ﬂﬂjH?Ol:j‘r:f.! bain
pueder, return
Beat to mix. Now fold in stiffly D. C.

postage,

the plants produce sced for growing the!

A row of twenty-five to Hity

feot vught to be enough.
The nationn]l war garden commission
sends o free garden manual to.any one

"¢ whe forwarids a two-cent stmp  for
Address Washington, |

Y a
3 extract juice from onion, grate |

1335-1337
Walnat St.

(Op,
Ritz-

ite
arlton)

Dress Sale

Taken from regular stock,

For Wednesday
' Street, Afternoon and Evenmg Dresses

225 i

.00

consisting of the cleverest
models, including satin, taffeta, Georgette crepe, crepe de ||/
chine, serge and jersey. No Alterations,

25 Exclusive Models taken $

Hat Sale |

12 "o

|

CLOTH AND SILK TOP COATS
SILK AND WOOL SWEATERS

1423 Walnut Street

HATS  WAISTS

NOVELTY BAGS
SUMMER FURS

\‘

.

i)

over—just about enough to creawm
for Jim and me, And then suddenly !
1 remembered. For o minute I was
seared t@ death, because Aunt Ellza-
beth's been everywhere and she's
used to the best of everything. But

five minutes later I wis as happy |
as a lark, concocting the most ex-
tensive dish of chicken a la king you
ever saw, I cut some mushrooms
and red peppers and slices of hard-
bolled egg Into tho chicken, and In-

stend » of sherry (Aunt Ellzabeth |
doesn’'t approve o{ liquor), I put
in a big teaspoonful o Al SBauce. |
Well, I wish you could have heard |
1

her ;u:t. what gave it thut Parislan
flavor! 1 never told Jim .until
afterwards what nearly happened.
but 1 certalnly thankedl my lucky i
stars for Al Hauce.~Adv, |

MANN & DILKS
1102 CHESTNUT STREET

Tyrol Wool garments are

ideal jor shopping, motoring
or traveling, They are smart
in appearance and-.gdo not
muss or wrinkle.

Ladies' and Misses’
Plain Tailored Suits
24.75 29,75 317.75

Also
Top, Street and Motor
Coats
2475 29,75 37.75
Girls’ and Juniors’ Suits
and Top Coats
24,75

New Spring Hats
MANN & DiLKS

N

Calf & Patent

|
|
|

i : Suede, Satin, z

Fiom euu:y .moawm

ﬂ‘y LU owrn fq;fwm&mo
n aris

PARI
um'!rosmt PHILADELPHIA
“The Paris Shop of America” ’

1422 WALNUT ST

ANNOUNCE

SHOWING

OoF

HATS

Just in Time for

. EASTER

We're Ready

if of smart footwear in town. .
‘ Damfy Plain Pumps, Superb Pattern Pumps & Colonials, !
Street & Bragan Oxfords “"Smarter than Ever."

ring Colors in Kidshin, Black
Russia Calf witheut End.

ulhnn.llzur

Wi, 550 4 ][00

Priced

" Jhe Narper Shoe Go.
| WALK-OVER SHOPS

IO“ GHI‘TNU'I' ST. lﬂﬂ. MARKBT ST.

I 'New Fashions

In order that prigoners of war might

Inrge quantities -of

the Belgian Red
“A little lenrning | Cross maintained communication with

Any woman. | 100,000 families in occupied Belginm,
might

as never before in
These Two Big Shops
with the most varied assortment

7.50 and
8.00




