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Strawberries Ripe!

Jams and jellies made of straw-
berries, now in season, suggested
innumerable delicious combinations.
“Farsighted housewives who have
:'becu putting up strawberry jams
‘and  jellies now  against next
“Winter's raids on the cupboard,
.find themselves tempted to wuse
7_some of their store right away
when they consider these lucious
: dishes. Imagine strawberrie
mousse, strawberrie sundae, home-
.made strawberrie ice cream old-
fashioned jelly roll, strawberry
turnovers, Polish tartlets! Think
‘how tempting a jelly omelet would
be at break.ast, how lovely a
brilliant garnish on & meat dish.

Here are some recipes for mak-
ing the jams and jellies, and for
their use. Wise housewives elimin-
‘ate the gamble in making jellies
from fresh by the
short-boil using bottled
pectin.

strawberries
method,

Sliced Strawberry Jam oo

4% cups (2 lbs.) prepared. fruit.

-7 cups (3 lbs.) sugar

12 cup boiled pectin

Cut about 2 quarts fully ripe ber-
ries in halves lengthwise; large ber-
ries in quarters,

Measure sugar and prepared
“fruit into large kettle, mix well,
and bring to a full rolling boil
over hottest fire, Stir constantly
before and while boiling Boil hard
3 minutes, Remove from fire and
stir in  pectin. Then stir and
skim ‘by turns for just 5 minutes
to cool slightly, to prevent floating
fruit. Pour quickly, Paraffin hot
jam at once. Makes about 10
eight-ounce glasses,

Berry and Pineapple Jelly

4 cups (2 lbs) juice

7% cups (3% lbs.) sugar

1 bottle pectin.

Cut or grind 1 medium fully-ripe
pineapple and 1!z quarts fully-ripe
strawberries. Place fruits in jelly
cloth or bag and squeeze out juice,

Measure sugar and juice into
large saucepan and mix.  Bring to
‘& boil over hottest fire and at once
add pectin,  stirring
Then bring to a full rolling boil
and boil hard 1-2 minute, Remove
from fire, skim, pour quickly.
Paraffin hot jelly at once. Makes
&bout 11 eight-ounce glasses.

Strawberry Mousse

1 cup strawberry jelly or jam

1, egg 'white, unbeaten

Dash of salt

4 tablespoons milk

3-¢4 cup cream

Beat jelly until soft and smooth.
- ©ombine egg white, salt, milk and

cream, and beat. with rotary egg-

beater until stiff. Add jelly and
mix well, Turn into mould. Cover
with waxed paper, press cover
tightly down over paper, and pack
in equal parts of ice and salt. Let
stand 4 hours or longer before sery-
ing. Makes 1 quart mousse.

Strawberry Ice Cream %K

115 cups strawberry jelly or jam

A MorningSmile

Son—Dad, who was Shylock?

Dad—Goodness, boy! You attend
the best college in this state and
don't know who Shylock was! Son,
you go and read your Bible,

/)

f

constantly.’

1 cup milk

1; cup cream

Fit together parts of freezer, and
pack, using 8 quarts Iingly crushed
ice to 1 part salt. Put jelly or jam
into freezer, add milk and cream,
and freeze at once. When stiff, re-
move dasher, cover tightly, and re-
pack using 4 parts  finely crushed
ice to 1 part salt. Makes 1 1-2
pints ice cream.

JELLY ROLL

3-4 cup sifted cake flour

3-4 teaspoon baking powder

1-4 teaspoon salt

4 eggs

3-4 cup sifted sugar

1 teaspoon vanila

I cup strawberry jelly.

Sift flour once and measyre,
Combine baking powder, salt and
eggs in- bowl. Place over smaller
bowl of hot water - and beat with
rotary egg beatér, adding sugar
gradually until mixture becomes
thick and light-colored. Remove
bow! from over hot water. Fold in
flour and vanilla. Turn into pan
15 x 10 inches, lined with greased
paper, and bake . in hot.oven (400
degrees Fahrenheit) 13 minutes.
Turn from pan at once onto cloth
covered with confectioners’ sugar.
Remove paper, quickly cut off
crisp edges of cake, spread. with
(jelly and roll. Wrap in cloth and
cool on rack. Serves 12,

Strawberry Custard

1 cup strawberry jam

3 tablespoons sugar

3 egg yolks, slightly beaten

1 teaspoon vanilla
1 dozen lady fingers, split
Pinch of salt
2 cups milk, scalded.

Beat jam with fork until soften-
ed and spead on split lady fingers
arrange in layers, jam-side up, in
flat-bottomed dish. Add sugar and
salt to egg yolks, Pour a small
amount of milk over egg mixture,
stirring well. Add to remaining
milk in double boller and cook
until thickened, stirring constantly.
Remove from fire, add vanilla, and
cool. Pour over lady fingers and
chill ;| thoroughly. Before serving,
pile sweetened whipped cream on
top of pudding. Serves 6.

If you like jam in the old-
fashioned way:

Here is a novel sandwich idea,
which is sure to surprise and de-
light your guests!

Cut fresh sandwich bread in
very thin slices the long way of
the loaf. The entire slice is spread
with soft butter and strawberry
jam: The- strip of bread is rolled
tightly, starting at the end. Wrap
the roll in. a damp cloth., When
\ready to serve cut the roll cross-
wise into very thin slices.

Every

JAUNTY

bodice is smart.

of 39-inch material is sufficient.

to the skirt; merely pretends a hip
figure below the waistline.
. lowing perforations for same.
may be omitted if desired as shown i
ing resort wear.

or yellow is excellent for this model.

oured buckle.
Wool jersey, shirting silk, linen,

Good Health

Your child’s
appearance, his
conduct, his suc-
cess in life, de-
pend largely on
his health. And
his health de-
pends largely
upon his being
; kept free from

i constipation and
2 ks the illnesses
which result from it.

Baby’s Own Tablets are a safe, mild
laxative. If your child has a cold or
coated tongue, or if he is cross and
listless, with no appetite, give him
Baby's Own Tablets. 25c a package
at any druggist’s,

BABY'S OWN TABLETS

(Dr. Willlams’) 17

For The Cook

of doors later.
Vacation Days are here again!

your Summer wardrobe.

Be sure to fill in the size of the
preferred.)

Price of pattern 15 cents.

Plaits are again in the daytim emood!
ful and slenderizing they are! You'll adore this model in its slim straight
styling—and with darling cap sleeves,

What the Fashionables are Wearing

Illustrated Dressmaking Lesson Furnished With

Pattern

By Annabelle Worthington

SPORTS TYPE

And how charmingly youths

The cross-over effect of the yoked

It offers interesting theme for contrast.
The original in white shantung was strikingly effective with red bone
buttons and matching red patent leather belt.

And here it is to copy exactly, for Style No. 3051 may be had in sizes
16, 18 years, 36, 38, and 40 inches bust.

For the medium size, 3% yards

And how surprisingly simple it is to make it! The bodice is attached

yoke. It is cleverly moulded to the

The inset yoke is stitched to the bodice fol-
The four-piece skirt is pressed into plaits
and attached to the bodice, and it's

ready to wear. The cap sleeves
n miniature back view,

Pale blue angora cotton mesh is stunning for active sports and morn-

Flat washable crepe silk in white or pastel shade as blue, pink, green

The belt may be of self-fabric with

seyeral rows of stitching and fastened with neat white or matching col-

plaided gingham, shantung, polka=

dotted batiste, eyelet linen, wool crepe and novelty pique are suitable,
snappy and serviceable for general day occasions for summer,
And now is the time to prepare so as to enjoy the beautiful days out-

So nearly here, at least, that it's time for you to be thinking about

pattern. Send stamps or coin (coin

Agree With U. S.
Re Phil Scott

LONDON, July 6—British boxing
critics now admit that United Stat-
es scribes are correct in their es-
timates of Phil Scott's enervated
fighting ability.

Following the defeat of Scott in
less than three rounds at Miami
by Jack Sharkey various British
newspapers commented on the fight
with a single word—‘robbed.”
Newspapers lamented the descrip
tion of the Scott-Sharkey fight
written by American scribes. They
asserted that such comments were
unfair. A number of leading arti-
cles stated that Scott should im-
diately be named the real heavy-

DREAM CAKE

11 packages lemon gelatin,

3 cups boiling water,

8 maraschino cherries.

4 or 5 slices canned pineapple.
Whipped cream,

1 thin layer sponge cake.

Dissolve the lemon gelatin in the
hot water and pour into a layer cake
pan, the same size as the one used
for baking the sponge cake, A cake
pan at least one inch deep is most
suitable, )
When it is cool and starts to con-

. geal, arrange the slices of pineapple

in the gelatin and place the maras-
chino cherries in the centre of and
around the slices. When the gelatin

has hardened, and just before serv-

| ing, unmold it on the sponge cake

layer.
cream and slice at the table,

Decorate with whipped

weight champion.
The attitude began to diminish
following the neat, effective and
thoroughly convincing lacing Young
Stribling gave Phil Scott at Wim-
bledon,
The recent flasco at Leicester re-
sulted in a landslide of British de-
nouncement of Scott. When Larry
Gains, the colored Canadian, stop-
ped Scott in less than two rounds,
British writers turned loose a flow
of stigmatizing comments seldom
equalled in modern journalism.

AUTO LIBRARY TO TOUR
-

AUGUSTA, Me,, July 6.~(U.P,)—
The maine State’Library “Book-
mobile"«=a portable library—will
visit every county in the state this
summer. The “bookmobile” will
shelve some 600 volumes of fiction

the cold comi 4
the discomfort of

Etiquette

By Roberia Leo

)
|

Q. How should the signature of a
typewritten letter be written?

A, It should be written personal-
ly in ink, never with the pencil, nor
typewriter.

Q. What is the most appropriate
dress for an out-of-doors wedding?

A. The material of the dress
should be of organdy, voile, or light
flufly material, and the hat should
be a large garden hat of stray, silk,
or organdy, trimmed with flowers,

Q. What constitutes rude man-
ners in public?

A. Laughing, loud talking, or any
similar behavior that attracts at-
tention.

Summer

COLDS
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Divorce ' Contract

“I Believe,” Says One Intelligent Man, “That
Nothin? Would do More to Stabilize Mar-
riage Than to Pass a Law to Prohibit
Divorce During the First Five
Years of Marriage?”

ther day we were discussing the fact that one marriage in six
in t:?;.c:v*try gzes on the rocks, and a very intelligent and thoughtful
ma» ¢ g ‘we best remedy for this tragic condition of affairs
vas to make marriage a five-year instead of a life
contract.
do more to stabilize marriage than to pass a law to
prohibit divorce during the first five years of mar-
riage. That would make getting married a con-
crete business proposition instead of leaving it in
the glittering sentimentalities class as it is now. If

3%

riage register they were putting their names to an
jronclad contract that they could not possibly
break for five years it would make them pause and
think and prevent many a foolish and iu-wdylged
marriage.

«Nobody can deny that nowadays boys and girls give less serlous
thougrfmt toyselecting their wives and husbands than they do to picking
out an automobile or & new hat, for in the cgse of the automobile they
would, at least, consider the make and type of car and what horsepower
engine it had and whether they wanted to use it as a truck or a sport
car, and in the case of the hat they would consider its suitability: and
whether it harmonized with their own personality and fired their fancies.

«But they will pick out their life partners without giving a single
serious thought to the background and character and habits of the men
and women they are marrying or whether they are adapted to each other
or not or even whether they care enough for each other to endure a life-
time of each other's society. A boy will marry a girl because she is
pretty or cute or because he likes the way she does her hair, and a girl
will marry a boy because he is a peachy dancer or a good speeder or has
a keen line, and the reason they marry thus casually is because the idea
is in the back of th-" -inds that if they don't like it they won't have to

stick it.

“Nothing is commoner than to hear young people in talking of mar-
riage say, ‘Oh, well, I'm a sport. I'll try anything once,’ and even while
they are solemnly swearing at the altar to take each other for better or
worse until death do them part they are privately thanking heaven that
divorce is easy and has become table and a 1 thing in our
best circles.

“But suppose these youngsters, who so blithely run of and get mar-

ried after a whoopee party or on a dare, knew that they had to stick to

their bargain for five long years, no matter what happened, don't you

think that they would reflect a little about what they were going to do?

Il say they would. It is one thing to promise to cleave to Maud or Al-

gernon for a lifetime, knowing that you can get rid of him or her any
minute when you lose your taste for him or her or his or her society
palls upon you and quite another thing to sign a contract that you can't
break or wiggle out of, to put up with the faults and foibles and endure
the conversation of Maud and Algernon for 1825 consecutive long days
that may seem longer.

and unconsidered marriages than a cold, chilled-steel contract that would
hold men and women to their bargain for five years.and prevent tl}em
from marrying any one else.

“Then the five-year contract would give the man and woman who
entered into it time to try their mar riage out and find out whether they
could make a success or it or not if they really put their hearts and
their backs into it. It would give them a chance td adapt themselves to
each other, and that is something that can’t be done in a few months.
It 1z a slow process that requires years.

“The irouble with most young married people is that they don't give
marriage a fair show, They throw up their hands and quit just as soon
a8 they fail to find it all their romantic dreams had painted.

“If they went into any other job, law, medicine, writing, the grocery
trade, anything, they would expect to work their way up and to be mid-
dle-aged ‘before they were getting good salaries or drawing down heavy
dividends, but they are not willing to work and walt for happiness in
marriage. It must be all plush from the beginning or they cry out that
it 1s a failure and go into bankruptcy.

——

“Some of the most successful men in the world starve along for years at
the beginning of their careers. Some of the biggest businesses were
| nursed along through years in which they nearly perished of anemia.
j And many a marriage that ends in failure could be turned into a great
success if only the man and woman had to stick together for five years
and had to make a definite effort to get along with each other and make
the best of each other instead of being free to run to the divorce court
as soon as they had their first spat or discovered that they were married
to human beings instead of angels and movie heroes.

“And finally,” said the man, “stil1 another good point in favor of the
five-year marriage contract is that it would put a time limit on the suf-
ferings of the unhappy married and enable them to endure it with for-
titude. We can stand anything if we know it is going to end, and often
We learn to like the thing that was at first distasteful, but that we had
to endure. And I have an idea that what is true of spinach and coffee
without sugar would often be true of husbands and wives and that after
having stood each other for five years they would find that they had
acquired a taste for each other.”

Such was this man's theory of a limited marriage contract.
say. you? s :
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TRAPS LOON WITH HANDS

elusive fish-eating bird, with his
- bare hands while swimming near

BONNY EAGLE, Me,, July 5—~(U.| here. He is keeping the loon as &
P.)—George Davis caught a loon, pet, '

Style Chats

—
WITH ALMA ARCHER

If you want just one more thing to make ga-ga over this
summer, I suggest your clamping on to a Schiapalelli oyerall of
navy knitted wool featuring ribbing from the hips up. Of course,
the pants are full and wide, but the entire top, being ribbed, fits
like the eyes at the keyhole, If one’s figure happens to be a beaus,
this is the ideal opportunity of going arty.

And while you're making this last summer purchase, how about

~

and non-fiction.

stopping by at a tenny-cent store and buying a pair of those amus-
ing beach sandals cut out, of old inner tubes! g

«1 pelieve,” he sald, “that nothing would |,

young people knew that when they signed the mar- |’

“No, I can see xiothlng that would do more to prevent indiscriminate

:- Literature

[

b
Paris
|
enough to write volumes about
are concerned.

tain,

fitting the arm rather snugly.

=
. 'By MARY KNIGHT
l United Press Staff Correspondent
l PARIS, July 7.—(U. P)—Sleeves are interesting and important

only has his, or her, own ideas about them, but the word idea
about them, but the word idea is in the plural where all of them
We can’t take them all under consideration in one
interview, but we can go down the line with several at least.

They have no one length, or type this summer—that is cer-
The long and the short of it according to Patou, goes some«
thing like this: Printed silk or crepe from the elbow to the cuff,

“skirt” is attached by means of tiny tucks all the way around, The
{ullness in the tucking is released after an inch and the ruffle falls
to midway between the elbow and the wrist.
simplicity itself, It strikes the arm when finished halfway between
the shoulder and the elbow and has only a three inch cuff put on
very much like a man's shirt cuff, but instead of cuff links the
ends that come together are made into tiny pleats.

Maggy Rouff has made a “dancing” sleeve that is delightful.
It has a run of six parallel tucks just above the elbow and from
there on the under side it falls in cascades almost to the wrist. At
the inside of the elbow it is short and lined with white. The white
extends further than the outer layer and when the arms are lifted
in dancing the effect is everything to be desired.

Goupy veers toward the old fashioned with adorable little puff
sleeves that have tiny bows, or clusters of flowers just under the
pounch at the outer side of the arm,
neckline are irresistible in their youthfulness,

Styles

these days. Every couturier not

Then just at the elbow & little

His short sleeve is

These with oval or bateau

SPARROWS CLEAN RADIATORS

ROCHESTER, N.Y, July 5~(U,
P,)—At last the sparrow, generally
regarded as a pest, is useful to man-
kind. . Motorists who dislike to see
the front of their rediators strewn
with butterflies, moths and fleas,
need worry no more, fow +he spar-
row loves such delicacles. Two of
them were seen recently perched on
a radiator, pecking away at the
dead insects.

SAUGUS, Mass., July §.~(UP.)—
When Benjamin Rice, gate tender
at the East Saugus grade cross.
ing attempted to lower the gates,
they wouldn't budge. Investigation
disclosed that the gate weights were
missing, Rice found them on a
nearby snadlot where boys were us-
ing them for three bases and home
plate. The “stolen bases” were re-
turned to their respective gates.

BROTHERS MEET
AFTER 44 YEARS
PODT CREDIT, July T—Re=
turning from a motor trip through
the United States, Kenneth Skine
ner, well-known farmer on the
Stave Bank Road, today related a
unique experience, When going
through Southern Virginia, Mr,
Skinner's attention was arrested
by some particularly fine shrube
bery which lined a farm garden,
Stepping out from his car to ‘ex=
amine it closer, the owner o :he
farm soon appeared, and both w.ra
for some time discussing horticule
ture, The conservation ended with
the farmer inviting Mr. Skinner ta
come in and have a cup of coffee,
Chatting at the table, both werd
astounded when they discovered
that they were brothers, who had
not met in 44 year, and neither

knew the whereabouts of the other,

wide range of uses

What if the frying pan does spatter your
enamel range? Just remember—Bon Ami
cleans it off—glistening clean—and without
scratching or marring it. That last is impor.
tant, for once that gleaming enamel is
scratched, dirt and grime lodge there~and
stay! Twice as hard to clean the next time= *
grittyfaced and dingy forever in the bargain,

Bon Ami keeps white enamel sparkling
white—lookingalways new because it polishes
as it cleans. And there’s not a scratch in forty
*leven carloads. This snowy-white household
helper is kind to your hands, too — it never
reddens or roughens them.

BonAmi

of a




