RIDAY AND THE STARS OF GOLD—AROUND  THE SHOPS— CYNTHIA LETTERS

'm

SHREE MEALS FOR EASTER SUNDAY; ™
' MRS. WILSON GIVES NOVEL MENUS

the Recipes That Go With Them—A Delicious Baked Ham With
and Brown Sugar and Eggs a Brand-New Way for Breakfast—Complete
Market List for the Day Is Here

ETTY PIQUE DREbb
FOR A LITTLE GIRL j'

GOOD FRIDAY COMFORTS
| MOTHERS OF WAR DEAD

Through It They Learn the Glory of Sacrifice—How the W ar
Brought the Men in the Trenches to a Closer
Understanding of the Day

He had nhural The terrible pity of
His silence seemed to be telling m
they had become one with Him In
final sacrifice. They hadn't lived Hig
||iff- —far from it ; unknowingly they had
died His denth.”

Surely thoughts such as these
bring comfort to the mothers, to o
fathers and all those who loved best thy
boys who gove life itself in rmnau'
Surely they, know theie boys have lo.‘
died in vain!

Adventures
With a Purse

UI'UN my word, if Easter isn't al-
most upon ns! Whad-d'ye know
about that! I doubt not but that the |
Easter bunny is very busy scurrying
| here and there and making all arrange-
ments to leave an egg for that good
| little girl and a hasket for that good
Cook slowly for one-half hour and | b | little boy. Here is what I've discov-
b throneh & pleve. Add | ered—I've found one of his haunts.
en ru roug ﬂ_- . Here you will find jolly green bhaskets {How incomprehensible, some men have
One tableapoon of butter, | Alled with egga and topped with n bunny [ Real heartaches that have had nothing | whispered. How \'ain.la lay down life
One teaspoon of salt, _ who ';";'i proudly with Iﬂ pink h“‘l‘ to do with the things wa used to worry |itself for that which you ennnot see.
] . '3 s fe 1

One-half teaspoon of pam ika, :i::llmﬂ' "I““T""i‘ k“"‘ftlll: I" “';'I" :““ about—loss of money, failure to get a | But in the trenches they grew to-

”'r fableapaon of findly;chopped | and “l!lnr-h‘ ht‘;lnm\qln:;‘:m.» -'nuhll ul-ar- ‘;z. raise in salury, not being able to have {understand. Since April 6, 1017, 48,-
PaTIen: her tiny handkerchicfs after the cggs I"Im'n.'uw clothes. Tncomparable heatt- 'u(:;ydij';i.,ﬁglg;?"h‘:n:‘r:::;‘ "‘;::" I:f:
{are gone. Theso cost only fifteen cents aches that came to the rich and mrifnt'n flung high and others bravely
H";)':) are ‘Iiﬂil‘l ':1[' ""‘;" ;}"”"‘1‘”“‘”' }'”‘T‘ nlike, to the humble and the proud, to 'smiling their last from out the gleam-
Fihhol kod DOy piok bow i I"“"‘ 'I'"‘ the selfish and the gemerous. Heart- ing white bandages in the quiet hoarrltnh
| o= .nla-ur.nl in this Inmn‘l Ve di=- Tgehes'sometimes centered around noth- beds, Why did they die? America had |
coversd  you'll find any number  of o0 aee tangible than little baby ehoe, 'no aim but right, Our boys died for
F‘P”'"‘. surprisea At little prices which |4 boy's printing press or one of his old | n!ul-
will delight the little people, |broken roller skates, »
If you bad asked n-mother five ,\nnrq

“Do you know."' said my aunt the age how she could go through all this,
other day, I think you ought to write T am afraid her-answer would not have |
ahout that erochet eotton you bought  been highly patriotic. 'The gray m..,"lﬂ|’"n
me the other day. Surprisingly few and the sweater, the smiliog letters to |
peaple know about it, and it’s most eon- camp: then the mysterious letter nnd | )
venlent," “What are ite adeantages?"" [the ship t(hat stole out in the night gnd ': ::"r :;,f‘ g;:t-.‘:;"rh‘r::mn] :N"milimt I
I wsked, intevested. “*Why,'' she re- ever nfter that the grim leap of the| I::“‘ thor: lape in the l:l :""f( 'I]m
plied, *it has 1000 sarids on n spool, hearl al the sound of the deorbell, of the Iaohl';i:'::'lf lnlinsm bc‘nulifnl!r“ I"t.
vosts less in proportion, und is splen- [ telephone, at the sight of a telegram— I!:ﬂ crucifixion meant to the soldi l"“ i
particularly  for  filet crochet,”” the fenr of the casualty list. Do you | 1698,

Cinnamon

WO years sgo this Good Friday ;row we bring a fresh understanding.
America declared war on Germany, | Two thonsand years ago a Man died for
Try to reslize nll the heartaches that Bomething that could not be seen. A
have been packed in those two years. supreme cause, but still only a cause,
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By MRS, M. A. WILSON ]
m"‘,','::‘,h?: :‘:..:"l:dn;‘ Wilson, ‘45"' ,‘.’r.‘. “‘ l&‘ﬂﬂ i h
If vou have any oenokery
lems, bring them to Mra, Wilson.
She will be glad to Aanswer you
through thess columns, No poer-
sonal replies, however, can be given,
Address questions to Mrs, M. A
I “‘J.I-mn_. Evexing I'vBLic LL.EDGER Baked Ham
hlldl RUEVIC, ; . PHIROSTRNN. | Cook the ham in the fireless
- Now, Mrs, Housewife, w.hm is | { cooker avernight or boil on Satur-
g there to prﬁ‘er!t. yourlmnrk(-tmg fm'j Dinner day. Remove and then sKkin and
~ your homemakm'g business upon the Tomato Sotip place the cut side down in a baking
j@ime plan? Your home is your Qeajlions pan. Then gently pat in a mixture
- office and the commissary depart- M utinm. l propared X |
ment should be carefully and effi- Lilag "*L“' 1
ciently run. Seek the best value for wpach
the money spent. Keep the fact in
_ mind that the qualities of a success-
" ful business man and those of a sue-
eessful and efficient housewife are
identical. Both require good judg-

proh-

IHE man who purchases supplies)

for his business seeks the best]
markets, considers the prices and
carefully selects his merchan-

: Lﬂn with an eye to economy, and hr-[
Il insist upon quality and he de-|

Serve in bouillon cups.

School” Treat
!| ' For The
]  Youngsters

They ecan's eat too much of
THE DERSERT THAT
NEVER DISAPPOINTA

It'a pure, easily digested and

nourishing.

At Your CGrocers
But Re Sure to Ask for
Mrs, Morrison's

The Morrison Co.

Radishes
Baked Ham
Browned Potators
Coleslaw
Meringue

o

0 THE mothers of thessa boys
strength has been given to under-

nd or else their hearts might have |
|broken. 'To them Good Friday brings
added strength, In his book, *"The |

ue follows:
Chyve-hnlf cp of hrown gugnr,
Chre teaspoon of einnaman,

-'\I'P!"""‘]’"' {‘offere Pinelt of ollaprer,

’ Pivieh of mitmes,
supper . _
Place in a4 moderate oven, basting |

frequently with [

Coleslaw
Patato Salad
I'ea

Radishes

Cold Cuts of Ham

ne-hall cup of

ment in purchasing supplies, a sense
of values and prompt attention to
details. '

In the course of a marketing tour
1 sometimes find that when apples
and other vegetables are packed in a|
basket intended to hold one-quarter|
peck one large apple or potato is
put in the bottom of the basket and
then the rest built up from this. Do
not buy tomatoes or other canned
vegetables and fruits by reading the
beautiful labels.
brands and net contents of can.

How many women know
Treight of a No. 2 can of tomatoes?
01 how many servings can be ob-
tained from this size can? Is this

the

~can comparatively cheaper or more

costly to the average family than
the No. 2 can?

You cannot buy with success until

~_you really know that if your family

Y=

', eook five minutes.
**‘ ‘Osu-kalf cup sugar,

faining peas and

“delicious.
‘for Easter Sunday,

B potpie.

cornstare
, so it will set?

consists of four or five members

just how many servings each can

The No.

contains. 2 ecans con-
corn will serve
ight persons, The No. 3 can of to-
will give eight servings also.

n buying you will plan so that
h time a can of food is opened|
must be two distinet dishes

This will prevent leftovers.
Begin now and use as much of the
h vegetables as possible. From
on until late in the fall the
rkets and home gardens will give
‘an abundance of green foods.

. The Easter holiday brings to mind

the fact that ham and eggs are most
Here is a suggested menu!
when three
meals arc necessary:

Breakfast

Sliced Orange
Cereal and Cream
Eggs Baked in Tomatoes
Grilled Potatoes |
Watercress |

Waflles

Mrs. Wiiéo}i”Ansiqers Q;testidns_

Learn to know the ”

cup of water.

Cake

For the Markel List
Thire ares aes,
Sevewn egus,
(ne-quarter peef: wf pofators, |
e bunch of
Fouy tomatforse,
Tiwo bunclies of radipdies
One hiinefe of seolitons,

Chie quart af m .

waterereas

Fouv-pound et of butt ewd of ham

Fiermm,
I‘ir-g'-a'lrm rier j||'.‘;',' nf .':JI'.I'?H"‘I'_

small pienie
One gmall head of cabbage,
oo apples,

(Ine _qi'argg ol Il-‘f.rll;.

Baked Eggs in Tomatoes
Cut a slice from the tops of the
tomatoes and then with a teaspoon
remove the centers, taking care not
to break the walls of the tomatoes,
Now place one tablespoon of cream
sauce in the tomato and then break
in the egg. Season and cover with
tablespoon  of eream  sauce. |
‘-pt inkle with fine crumbs and one!
teaspoon of grated cheese. Place
in a baking dish and add one-half
Bake in a moderate
oven for twenty minutes. Serve!
with cream sauce,

Grilled Potatoes

Wash and then pare two medium-
sized potatoes. Now cut in thin
slices the length and width of the
protato. Place on a greased pie plate
and brush with shortening, and then
hroil for eight minutes. Then place
in the oven to finish cooking for five
minutes,

Tomalo Soup

Place the tops, cut in bits, and
pulp which has been removed from
the tomatoes in a saucepan. Squeeze
hetween the hands to break up in
fine pieces. Add

One onion,

One fagot of soup herbs,

Three cups of waler,

Two tablespoons of fapioca,

and
apples.
cinnamon and a few raisins,

rmegar,
Four .‘!I’!“;l‘h_;lrlrul.'{ nf water,
Rake for
hot
rarslen

forty minutes.
i platter and garnich

Cider Sauce

Melt three tublespoons of ham |
fat in the frying pan and add four
tablespoons of flour, and cook|
until nice and brown, then add two
cups  of cider. Stir until well
blended and then bring to a boil.
Cook slowly for five minutes and
then with salt and white
pepper and a little nutmeg.

A0Rs0N

Brown [PPolatoes

Boil the potatoes in their jackets
and then remove the skins.
in hot fat and then Inyv alongside of
the ham while baking.

Apple-Cike Meringue
Place in a bowl
One and onc<half cups of flowr,
One-half teaspoon of salt,
Two teaspoons of baking powder,
Sir fableapoons of gugar,
Sift and then rub in four table-

Lift on |
with
|

e

| goed ot

Rrown |

| lower

| / dir,

“RNEY
L AT

A Daily Fashion Talk by
Florence Rose
more than by the way a
woman dresses herseif is her good
Inek of that commodity —
the way her

taste ar

shown in she  dresses
daughters,

Now, no watter how  elabornte and
how intricate women's apparel iy he-
come, i1 18 never in good tnete to ilress
the Tlittle girl in fussy elothes,  The
extremely simple frock never eompes into
vogne for little girls beenuse it nover
In the illugtration todny you
mn s one of the frocks that steer
clenr of averornateness It is of pigue

and in thig fabrie the mother al-
wivs makes A wise selection for her
doughter’s frorks.  There s a puuel
fromt And back that  hnong A
plaited skiet, thus suggesting the mode
for the tablier blonse that bas come in
for so much favor with women. The
edge, the neck line and the

e

over

| turned-back cuffs nre finished in hand

| embroidery,

aud there are buttons ap-
parently 1o hold the tablier front over

spoong of shortening, and then mix |the side belt,

to a dough with

One-half eup of water.

Roll on a floured pastry board
Line a cheesecake pan with dough |
spread with the thinly sliced
Sprinkle with hrown sugar,
Place
in the oven to bake. Now place the
volk of one egg and three table-

spoons of milk in a cup and beat |

to mix.
after it
ten minutes,

Pour over the apple cake

Bake in a moderate

oven for about thirty-five minutes. |

Cool.

White of one egg.
One-half glass of jelly
in a bowl.

When ready to serve place

Beat to a stiff meringue

has been in the oven for |

and then pile on the apple cake and|

serve,

Serve the remainder of the jelly |

with the sponge cake for supper.

My dear Mrs. Wilson—Will you
kindly help me in a problem in

7 My husband is very
fond of chicken potpie — boiled,
not baked—and I am not very
sure how to make it. [, as a rule,

" use the leftover chicken for a few

oﬂur things, but never tried the
A HOUSEWIFE. |

" See reply to Mr. J.

My dear Mrs. Wilson—1I am
greatly in need of your be‘lp and 1
'l]l be obliged to you if |

“tell me how to make a c aco]s.ta
h pudding, and make it |

I have made it

many times, but tt fails to con-

gnl. Thanking you in advance,

Mrs, E. M
Chocolate Cornstarch Pudding

Two cups milk,
One-half eup cornsglarch,
Six tablespoona cocou.
Dissolve cornstarch in milk nnd

! add cocoa.

Place on fire and bring to a lmil.|
Remove and addl

Two teaspoons vanilla,
One-holf teaspoon einnamon.

Beat to thoroughly mix, rinse out
d cups with cold water, pour
.cllt.lrd and ut aside to mold.

- My dear M:u Wilson—Will you
advise me through your

just how it is possible to

rook = flne-gramed loaf and layer
“— both chocolate and light? Is
h. to the mixing or the tem-
of the oven? [ use an

omeur. Thanking vou,

Mrs. H
eake

recipes of week of
20, 1918.

dear Mrs. Wilson—I ate a
ost delicious dish at a hotel. It
i about one inch thick, cut in
then split and a filling of
h with eggs and an mng

te on the top. The cak

4 such a fine cake, and I thlnk
was made with cornstarch. It
pt seem like a sponge cake,
Hit was close and so fine. Kindly
g me this recipe and one for
eream sauce, such as we
and another thing

M. for chicken 1D

Mrs. B. C,, ice with chocolate water
icing.
Clotted Cream
Place pan containing new milk on
back of range where it will hesat
slowly until nearly scalding point,
then remove from stove, set in pan
of cold water and when cold skim
| off the cream, use milk for cooking.
o not use oll dressing on fruit,
salad. Try this: Place

White of one egg in bowl.

Add

One-half glass apple jelly.

Beat until mixture holds its shape.

My dear Mrs, Wilson—Can you
tell me where I can get a Dover
egg beater? ' T see in so many of
your recipes vou mention a Dover
egg beater., I have tried in the
best stores in Wilmington and
cannot find any; also tell] me the
price. il _you can, for if T can get
one in Phrlxrlll[-hm 1 ean send a
mail order. Will vou also give
me a rm-t;w for eoffee cake, the
kind that is made with raisins and
then frosted and cut in squares?
You can buy it in all bakeries, but
never have scen any since | came
to Wilmington to live. It is fine
if made properly. Have tried lots
of your recipes, also the ice-cream
recipe you sent me; tried your po-
tato salad in last week’s paper and
it was fine, It seems to me a per-
gon wants all kinds of green |
salads, and in the early sprifg
they taste so good. I am copying
a good many of your recipes in a
book for future uw Thanking
you for same, I rema

Mrs, 0. D, \!%R‘;H-\[I

Ask'for Ladd’s beater.

Use dough given in rrcipa to Mrs.
L, C. and add raisins, cinnamon and
nuts to this dough.

My dear Mrs. “'Ilhnﬂ—‘\'l]l you
kindly publish how to make Bos-
ton cream pie like they serve at
hotels? I have tried quite a num-
ber of vour recipes and had suc-
cess, Thanking you, Mrs. B. C,

Bake sponge cake in layer pans,
split and ¥ in following mixture:
One oup milk,

Four level tablespoons cornstarch,

Dissolve cornstarch in milk, bring

o STORE ORDERS

and enable to buy st
-\Im oo

““““’f'“"l;h'.f-ﬁ |

to a boil, cook five minutes,
from the fire and add
One-half eup sugar,
COne well-beaten eng,
One teaspoon vanillo.
Beat to thoroughly mix,
use,

remove

conl and

My dear Mrs. Wilson—I would
be pleased to know the secret in
cake baking to obtain a fine-
grained cake, emcta]ly one vou
use shorteni ng

ONE OF YOUR READERS,

Cream sugar and yolk of eggs
first until light lemon color, then

|add shortening; cream again, then

add balance of ingredients. This
will give you a fine-grained cake,

Feature
Tomorrow

Very Good
Looking

Suirts

| d An *Eastertide s
| B cial in fashionable
and exclugive
_ Waorthington models
B of every new fabric,
distinctively attrae-
tive, and marked by
their unusual grace
of line and superb
tailoring.

$45-855

ARE AS GOOD AS CASH |

topyright, 1918, Ly Florence MRoae)

| smid, **

“How much does it cost a spool?” 1 evor look back and wonder how we did |
1 have fargotten.'’ **Why,'" an- benr it all?

swered my aunt, “only thirty-nine venls
tt sponl, and it comea in most nuinbers,
|although it runs finer according to| ferent we are fon our sorrow and
numhers than most other makes, You suffering. Jlaw rich our nation has
{really should write about it,”" S [ EFOW n':u learning the lesson of waeri-
said I would, and I have, fice. Today, to the great day of sor.

l"l‘ we did.  And how infinitely dif-

Why ix it that most porel chaies are
=0 uncomforiable? 1 thionk it iy lorgely
due to the fact that not enough im
portanece is given to the cushions, P'oreh
chair vushions should have two gual-
ities— they should be attractive in order |
to add to the inviting eool nppeiranee |
of the poreh, and they shonld be well
fitting nnd comfortnble. “Fhese that |
haee found have one other desirnble
fentite, "They are most veasonable in
priee.  These nre bright  awd
ppretty, and they are wall shinped, and
thes cost bt seventy-five cents eavh,
It woulidn't pay sou to muke them when
vou ean get them for thnt price,

COvers

For the nnmes of shops where ar-
ticles mentioned in **Adventures
With a Purse’ ean be purchased,
address Bditor of Woman's Page,
Evexisa I'vnric LEpcer, or phoue
the Woman's Department, Walnut o Dlisiande i6 Gresis
and White Gold
Uneg of 30 de-

The Question Corner.

Today's Inquiries

L. How i the date for Esster Sunday
ideterinined ?

. Women have heen admitted by tha
thousands tn certain organizations
of late] What are they?

4. There ars very smart and "dif-
ferent” new organdle blouges, De-
soribe them.

What is & very naw and unusual
dleevas for the evening dreas?
Name a very convenient way to
sorve cinnamon, ete, at the table,
How can a small electric fan ba
nf wervice in the preparation of
meal?

Yesterdav's Answers

. In tha camonflage Easter egg hunt
the egg= are dyed the color of cer-
taln draperies, bookcases, ete, and
then hidden In thess nlaces whera
thelr color will blend th the sur-
roundings. There are many pos-
sibllities when one studics the
room carefully. The ons who finds
the greatest number of cggs wins
the hunt
A shirred ribhon glrdle Is being
novelly used to hold the new
swenter in piace at the waist
Brizht yellow is the newest color
for negligren,

Ehoes should hs packed in the bot-
tom of a trunk.

. You ecan get a free hulletin on
"Bird Houses and How to Build
Them™ I.v writlng to the Depari-
ment of Agzriculiure, Washington,
nm ., nnd asking for Farmers'
Bulletin 604,

. A small cover of silkaline to throw
over the folded comforter In the
daytime will save It 1If In pur-
chasing ths muaterial to cover tha
comforter, a woman thinks to buy
an extra plece for this purpose
she will find it well worth while,

L L E RN T

are hard to

keep looking
well. The heat and
smoke naturally affect
the surface.

"LAVA - VAR"

seems to instantly re-
new the life of the sur-
face.

Brings back original
lustre and polish; restores
to pristine beauty wood-
work, furmiture, floors,
I’iﬂ or doors.

Easily cleaned, because
damp cloths do no harm.

"LAVA-VAR" is
quickly applied. Dries
overnight; does not re-
quire constant renewal.

At Your Dealer's
All Colors and Clear

Felton, Sibley & Co., Inc.
Philadelphia.

e
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EAbTER PLANT.S
AND FLOWERS

11th St. Above Chestnut St,

Do You Fear lmprovemeuts?

Aren’t  you in faver of improvementa?
Dan't be afrald to try something new—aonpe-
cldly when It ts wo highly recommended ny Iy

Prmcme

Linmet A Your Girocer’s "f..':n;} P20

weight, 35¢

SPRING FU R FASHIONS

and Summer Furs

InExtraordinariQSmEzrt
New Styles

Our Collection of the mnew
chokers in Sable Mink and
Fisher, and Capes and Coatees is
fascinating in its variety of
styles and Furs,

Come In and See the Many Beautiful
Styles We Are Showing.

_ A.nnouncms the

Opening

OF OUR
New Mezzanine Floor
For Permanent Hair
Waving
NES’!‘LE BYSTEM

e Oy — _”-,-

L ]

. 12K3 Filbert St.

“The Wooden Christ,™ Philadelphin

I ‘gazed down on them
with a suffering which

he wrote, ! :
from Hia cross | AN
2000 years ngo | ST RS TSORIE RO

e ——————

Slone 0.

) 1306 Walnut Street ”

FOR EASTER
And the Bright Spring Boardwalk
Days That Follow

go;tﬂ%@-;
([ l é’ 2 é)otzé/

Women with a reputation for good
dressing always find in Louis Stone apparei
reliable guides to what is newest and what is
smartest.

Prices range from 35.00 to 250.00

HOUSE of WENGER
1229 WALNUT ST.

Fur Storage

IT'S TIME TO THINK OF FUR

STORAGE — DRY COLD AIR

STORAGE—NO OTHER IS AB-
SOLUTELY SAFE.

Phone Walnut 1808,

Easter Shoppers

will appreciate the brilliant ver-
satility of our display of Paris
and Dann Hats,

The latter in particular are won-
derfully modish. Every model ia
an exquisite creation,

Prices $15 to $150

FIPTEEN-SIX
GHESINUT STREEY




