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Hair Good's 
OUR SPECIALTY 

. "Consider tne postage stamp 
says Josh Billings, it makes its 
M: 4 by sticking to one thing till 
it arrives. S50 do we. Our sie 

Business is the Manufacturing 
nd importing of the atest iesh- 
onable Mair Goons at lowes 
possible prices. We carry a. 
the latest novelties in Fancy 

Bands, Nets, Barettes, Combs. 
Etc. Give us a trial order tc 
prove the satisfacyon we car 
give you. 
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CHEESE SAUCE. 

Heat a cupfnl of milk with a 
generous pinch of soda; season 

with pepper, salt aad onion juice, 

and thicken with a heaping tab- 

lespoonful of butter cpoked to a 
roux with one of flonr; cook for 

one minute and add three large 

spoonsfuls of grated cheese 

APPLE PUDDING. 

A simple pudding is made by 

putting several layers of sliced 

apples in the bottom of a pnds 

ding dish. Over this nut an or- 

dinary short sponge cake batter, 

using only one’ egg. Serve hot 

with cream or a good sauce 

APPLE AMBER 

Core, peal and chop about j 

pounds of apples. Mix together 

4 ounces of suet, 2 each of sngar 

and flour, and 6 of bread crumbs 

When this is chopped and thor 

oughly mixed, , add a little not- 

meg an? grated lemon peel, and 
2 beaten eggs. Stir thorooghly 

and place in a well bittered 
moald with cloth tied tight over 

the top. Boil 3 hours 

{ood Rye Bread 

"The tollowing is a rehdble re- 

cipe . for, rye bread, . something 
‘which all > housekeepers are in 1 00 
terested in owing to the neces- 

sity of conserving wheat floor 

Pour two cupfuls of scalded 
milk on two tablespoonfule each 
ot sugar and butter and one tea 
speonful of sak.- When lnke- 
watna Md one yeast edke disenl- 

ved »in-one half rupful-of Mike: 

spoonfuls ef caraway seeds and 

six cupfuls of rye-fonr. 
on a slightly floured board and 

knead in one and one half cup 

fais of entire-wheat flour. Cov- 

er and let rise until mixture has 

doubted its bulk, 

again let rise and hake. 

War- Time Recipes 

War-time recipes prepared by 

t’~of. Frances A, Freeman, 

Home Economics Director of the 

United States Food Admiaistra- 

tion with headquarters at Orono, 

Maine, 

OATMEAL YEAST BREAD, 
One cup milk and water, or 

water, 1 teaspoon salt, 1 table- 

"| spoon fat, 1 tablespcon sugar, 1! 
cup rolled oats, 2! cups wheat 

flour, } cake compressed yeast, § 

cup warm water. 

Seald liquid and pour it ever 

the sugar, salt, and fat. = Let 
stand until lukewarm. Add yeast 

softemed in warm water, Add 

roJled cats and flour and knead. 

Let - rise until ‘double its bulk. 

Knead again and place in pan. 
When hight, bake in a moderate 

oven from 45 to 60 minutes. 

POTATO BREAD. 

Three pounds boiled and peel- 

\ 

hours if the 

| warm water; then add tho table | 

shape into loa. } 

| ves, putin greased pas, caer, | 

sed yedst, E ‘4 tablespoons water. 

Clean | thoronghly and boil, 
withotit paring 12 potatoes of 
medium size, allowing them te 
become very soft. Pour off the 
water, peel and mash the pota- 

toes while hot, being careful to 

leave no lumps. [ake 3 pounds, 
or 5 solidly packed half-pint cup- 
fuls of mashed potato, and when 

at the temperature of lukewarm 

water add to it the yeast, rubbed 

smooth with 3 tablespoonfuls of 
lukewarm water: Rinse the cup 
in which the yeast was mixed 

with another tablespoonful of 

water and add to the potato. 

Next add the salt, the sugar, and 

about 4 ounces of flour, or 1 scant 

half pint of sifted flour. Mix 
thoroughly with the hand, but 
do not ald any more water at 

this stage. 
uutil it bas become very light, 
which . should take about two 

sponge ic at a tem- 

perature of about 86 deg. ¥. lo 

this well-risen sponge which will 
not be found to be very soft, add 

the remainder of the tour, knead 

ing thoroughly untila smooth 

and elastic dongh bas been for- 

med. The dough must be very 

stiff, since the boiled poate con 
tans a large amount of water, 

which causes the dough to corten 

as it ferments. Therefore add 

no more water to the dough un. 

less ir is absolutely necessary. 

Set back to rise patil 1» nas treb- 

led in volume, which will require 

another hqur ox two. 

dough,into four parts, mold them 

separately, and place in greased 

paus which have been warmed 
slightly. Allow the loaves to 
rise until they have doubled in 

vclume ana bake 45 minutes. 

~ RICE BREAD. 

‘One enp Inkewarm water, milk 

or a mixture of the two 1 cup 

Toss uncooked rice, 1] teaspoons salt, 

| tablespoon sugar, fat, 1 table. 

spoon or less, | cake compressed 

yeast, 2 cups wheat flour. 

Steam the rice with one-half 

of the liguia until it is soft. "This 
is done better in a steamer than 
in a double boiler, for the liruid 

is £0 small in amount that the 

rice does not become soft read- 

ily and the presence of the steam 
helps.. Put the sugar, salt, and 
fat into the mwvang bowl and 

pour ‘over the remaining liquid 
(1-2 cupful) ‘When the mixture 

bas become lukewarm: add the 

yeast and 1-2 cupiul of flour Al. 

light, ~~ “Add the" ‘boiled ‘rice; 
which should bave been cooled 
until lukewarm, aud the rest of 
the flour. This dough is so thick 
that soms pressure is required, to 
work iu the last portions ot the 
flour. Allow the dough lo rise 

until it has doubled its bulk, 
form in*o a loaf, place in a pan 
of stzndard size, allow it to rise 
until it nearly reaches the top of 

the pam, and bake, 

Discontent In 
faiser's Realms 

- London, Jan. 24.—The imoressions 
conveyed in to-day’s mews despatches 

from Switzerland and Holland regara 
ing the internal gituation in Germany 

ed potatoes, (equivalent tc about 

33 pounds water and 3 cups 

flour), 9 cups bread flour, 14 

leve) tablespoons salt, 3 level tab- | 

lespoons sugar, 2 cakes COmpres- 

s ¥ 

Sadie f 

| ou the eve of Chancellor von Hertling’s 
expected address before the Reichstag 
is one ot discontent amore the masses, 
suppressed by the triumphant hsni of 
the military party. 

Efforts of the Germans censorship to 

Let this mixture rise } 

Divide the: 

‘aa tarp awa yf the 

{ow this sponge to riser until very: 
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areveont pabhic knowledge of the 

through gradusily. Austrian hope that 

the Germans would fellow their lead 

has not, however, materialized, while 

Gyermasn newspapers which ventured 
to bold out a hand to the Austrian pro 

lotarwt have been sternly repressed. 

Nevartheless, according to the Posil’s 

Awmetorian rorrespcndent, the rabellioos 

sentinents of German workmen, espec 

ially independent Socialists, are becom 
ing stronger. This 18 partly attribut 
able te the attitude of the German 

delegates at the Brest-Litovsk confer 

ence, which eaused wideapread discon 

tent as was manifested by the tumuli 

ous scenes al numerous mgetings oi 

the Fatherland Party. 
The Dogtehp Cathalic journal, Tyd, 

prints ap artiel- received through an 

mdirect channel Irom ite correspondent 

wn 'Garthany, * bi ‘whiéh he says that 
“events at Breat-Litovak and Preswlent? 

Wilson's new peace formula, which, wn 

wide circles, ie considered sa saitable 

basis for the wegulation of society of 

the future, have prepared the ground 

for the Bolshevik tendency.” It is 

recognized in educated circles,” says 

the writer, ‘that the wooden horse hae 

been brought in at Breat-Litovek' and 

there 1s anxiety leat the German att! 

tode 40 the regohations mey lead: 30 

divivion among the people. The —— 

yailad anne sat 

jonist net of power formulated by Gen’ 

eral tofiaan.’’ 

Aus » 

trian strikes nnd pesco demands sue! 
eoedead for s time, but the news leaked | 

Armaterdain, Jan. 24. —(Geyman parlia 

mentary circles rogard the Russian sit 

uation as being very critical. according 
to the Lokal Anuoiger of Berlin, & copy 
of which has boen reaived hare, 

The waper says that the lates) news 
trom Petrograd shows that Folshoviks 

supremacy is serwasly threatened, und 
the question now arises as to whether it 

would be wise to negotiate further with 

men whom anarchy at any moment may 

sweep away. The Lokal Anzeiger says 
that in political cirzlea account is being 

taken of the posable intluence events in 

Petrograd may have » tho negoliations 

ai Brest Litovek. 

Num  V.ark Central 

trains are limping wto Chicago 

ten hours late owiag tothe § rin, 

and those of the Fenneylvanis road 

seven hours behind schedule. 
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Less Cane Sugar Used 
In Canada 

The consumption of cone sugar on Can 

ala has been reduced. ay a result oi the 

measurag taken Wy tha ood Controller 

to control the trade and his appeals to 

the pubhe to economize rlafprg tion 

beam roeaivedt ho age oe oration ; 
Lot vanny: women’s organi ation and ot. 

hor podies with the Food fControter im 

promoting such conseriation, 
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