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Put Early

BY DOROTHY MADDOX

‘VI’KAMIN—P.‘CKED appeti i

: A ) te-tempt

,' are in the market now Enjoy tﬁeﬁ'
amily menus—but be sure to cook them

gent’s worth of value

Fresh Caulifiower With Buttered Crumbs

Fresh caulifiower should be
To cook, trim off vut.
leal\l/,es :‘tt:}c'.hed to the head
ve: head i

minutes. Drain. Plaze,ahpe:: g{)wﬂ“ s
uncovered, about 10 minutes.

Turn head right-side-up an
tender, 10 to 15 minutes )
topped with buttered crumbs, whi
tablespoons butter, adding %’ cu;

flowers.

onger.

er leaves, leaving the tender insid

stirring over low heat until lightly browned.

When buying fresh broccoll
The heads should have ti
sllgh!ly purplish green color
roccoli should be washed thorou
! ghly under runni
by plunging the heads up and down in cold wateli.n';‘lfix:::rt::

green.

Fresh Broccold

i, look for stalks that are fir
ght buds and be a rich ar:nu;g

tough stalk ends and drop into rapidly boiling salted water,

Cook just until stalks are fork tender, but sti
. but still firm—
minutes. Some people like to stand the stalks, ~Amgor g
thi‘ wa:;r ;rlld cook abont 8 tp 10 minutes,
ay the blossoms down in the water and continue cook i
This is because the stalks tak P g~teen
o ey e @ longev to cook than the

Fresh Carrots

When buying fres: caire's rems.aper that the deeper the orange
they contaln. Select carrots that are

tender.
bla som=

color, the more viiamin /

firm, crisp-texture4 ard smooth-skinned

_Fresh young car-cts cooked whole are delicious. Wash and drop

' TABLE TALKS

AlLOUGH fuwcii wa lnis pieju-
dice has died out, some still
exists and there are farmers who
have never used chemical fertil-
izers despite their proven value
to agriculture. Wheat yields have
been more than doubled. Fertil-
ized corn crops have produced
tremendous yields. One thousand
bushels of potatoes per acre
from fertilized land have been
recorded while 500 and 600 bush-
els are quite common. At present
prices of potatoes it has been
estimated that for every dollar
invested in chemical fertilizer
a net return of $15 is realized

- . N

When farm prices are high,
most farmers who operate their
farm on a businesslike basis have
no hacitanev in fertilizing their
acres according to recommenda-
tions. However, when prices de-
cline, there is a tendency to cut
fixed costs. Historically, expen-
ditures on fertilizers decline with
the decline in farm prices

» - -

According to economists, this
is an extremely illogical practice.
The basis of good business is that
when unit selling prices are
down, unit costs of produc-
tion must be kept down
By reducing fertilizer ap-
plications and, consequently, re-
ducing yields, the farmer pushes
up his unit cost of production.
In the face of declining agricul-
tural prices, the individual farm-
er should not let rising unii pro-
duction costs hurry him into red
ink.

HIS OWN FAULT

He decided to go lion-hunting
in Africa. When he told his
wife, she said, “Not without me,”
and his wife’s mother also de-
clared herself a member of the
party. So off they all went.

One night the man and his wiie
awakened in a jungle glade
vaguely conscious of the fact that
something was missing. The
something was mother. They
searched for her for hours. Even-
tually they found her cowering
in a clearing, with an enormous
lion roaring at her ften feet
away.

“Heavens, George,” screamed
the wife, “what shall we do?”

“Nothing,” said the husband
“The lici got himself into the
fix. Now let him get out of 2"

urks Fal nt.— n asse—Don't a o [+] Vi their names—but the
iy i S s i give you el mes—b
Burks F Is, O t.—Youth E Mas: D t k S tt
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Him OR—I:iHh Pat Frank seems
_eggs displaye
icky, holds the upper
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ash shows. Even the ttckior. S

in @ big way arou
nd
youngsiers seem omazed ot the size of i,

d recently at the Foir. Pat’s

¢+ ot home in one

righ brother,

half of the egg shell:

fresh early fall vegetables
Servg them daily in your
right in order to get every

creamy white with tightly packed

stand B ¢,
n, in boiling salted wuter‘ C%olk‘t

d continue cooking until stem end is
Drain and serve immediately,
ch can be made by melting 3
p flne dry bread crumbs, then

Fall Veg?:tables on Dail&’

Vitamin-pecked, early fall
veg!

blossom end up, in

minutes for older carrots.

Slip off skins under running water if
melted butter and a good sprinkle of
sliced carrots, wash and scrape them
small amount of rapidly boiling salted water and cook, covered,
just until tender—8 to 10 minutes.

make this tempting, fresh
inte rapidly boiling salted water. Cook tightly covered, just untib
tender. This will be 13 to 20 minutes for young ones and 20 to 30

desired. Serve topped with
minced fresh parsley. Fov
thinly. Slice and drop into

Drain and serve with melted butter or add a little light cream.

0.4 dane Andsews

If your family doesn’t enjoy
cabbage by itself why not try
combining it with celery when
making it into a scalloped dish?
This modifies the cabbage taste

SCALLOPED CABBAGE
AND CELERY
3 tabiespoons butter
1 cup sliced celery
3 cups coarsely chopped cab-
bage
1% cup water
1 cup hot white sauce
14 cup fine dry bread crumbs

Malt Sufter in saucepan; add
celery, cover and cook over low
heat 10 minutes. Add cabbage
and the % cup water; cover and
cook over low heat 10 minutes
longer. Turn into 1%-quart
greased baking dish. Pour hot
white sauce over vegetables. Mix
gently with spoon to blend.
Sprinkle bread crumbs over top.
Bake at 350°F. until mixture is
bubbly and crumbs brown, about
20-30 minutes. Serves 6.

* + *

Here is a sweet-sour cabbage
dish with apples that will appeal
to families wanting something
new for this vegetable.

SWEET-SOUR CABBAGE

14, medium-size head red or

white cabbage, shredded
tablespoons butier or mar-

garine

tablespoons chopped onion
unpeeled red apple, sliced
thin

teaspoon salt

tablespoons hot water

cup chopped sweet gherkins
tablespoon vinegar

Wash and drain shredded cab-
bage. Melt butter or margarine
in saucepan over low heat Add
onion and cook Z minuies. Add
cabbage; cover sauce pan and
continue cooking over low heat
10 minutes, stirring occasionally.
Add apple slices, salt and water
and continue cooking 15-20 min-
utes, or until cabbage and ap-
ples are tender. Remove from
heat and stir in sweet gherkins
and vinegar. Serve piping hot.
Serves 4-6

v * *
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Caulifiower served with a sour
cream-mustard sauce may ap-
peal to members of your family
who like a new taste in veget-
ables. This is the way iv LK it

CAULIFLOWER PIQUANT

1 small head cauliflower
1 teaspoon salt
1 teaspoon prepared mustard
i}, cup sour cream
Paprika.

Soak cauliflower, head down,
about 30 minutes in salted water.
Steam in small amount of water
in tightly covered saucepan until
just tender, about 20_—30 minutes
(or you may break mt'o flower-
ets and cook more quickly).

Blend sour cream and must?rd
and heat in top of double boiler
over hot water. Pour over Cal{h-
flower just before serving. Sprin-
kle lightly with paprika. Serves

2-4.
. « .

Mock Hollandaise sauce adds

to the taste of either broccoli or
caulifiower and is very easy to
make and serve.
MOCK HOLLANDAISE FOR
BROCCOLI
1 package cream cheese (8-
ounce)
2 egg yolks
2 tablespoons lemon juice
Dash salt
Soften cream cheese and add
egg yolks, one at a time, blend-
ing thoroughly after each addi-
tion. Add lemon juice and salt.
Place over hot water just until
sauce is heated through. Serve
over hot, cooked broccoli.
s -

Perhaps you'd like to try deep-
frying your Brussels sprouts for
a new and different dinner veg-
etable. Here is a special way of
fixing them.

BREADED BRUSSELS
SPROUTS
4 cups Brussels sprouts
1 egg, beater
3% cup dry bread crumbs
14 cup grated cheese
Fat for frying

Dip the washed and drained
Brussels sprouts into the beaten
egg and roll in bread crumbs.
Fry in' deep, hot fat (380°F.)
until brown. Sprinkle with
cheese. Serves 8.

“LINING”” BEES

Lining bees is a pastime fol-
lowed by some every fall. I know
a wealthy old lumberman who
who never fails to line a few
swarms every year. September
is the best time, for then the
trees are full of honey.

A ilining kit consists of 2 bex
with a glass-covered compart-
ment for honey or sugar syrup.
On the bottom of the box is a
hinged cover with a rim around
it to make a small compartment
and a hole leading into the honey
chamber.

When you find a bee at work
you open the bottom part of your
box and shut the bee up in it.
Jn a minute he will come up in
the honey chamber toward the
light. Then you set the box down
and put your hat over the glass
to cut off the light. Soon he will
siart Sling up on your haney
Pull back the glass slide and sift
a little flour on him so that you
can identify him. Then sit down
and wait for him to get iull for
when he is he will climb up and
start to fly home.

You had better lie down on
the ground on your back s6 as
to be able to follow him because
he will fly around the box two
or three times in order to fix the
location in his mind. At iast he
will start for his home on a bee-
line. A beeline, by the way, is
not straight but wavers from
side to side, always maintain-
ing the general direction. Take
out your watch and note the
time. If he is gone only two or
three minutes, you are n2ar the
tree. If he is gone five, you may

and toss gently just to coat each slice. Save the water the carrots
were cooked in and use it in gravies, sauces or soups.

that it is some distance

Enow

away.

He will come back with sev-
eral others and in a short time
you will have no trouble in get-
ting the general direction. You
will have about fifty bees all
carrying off your honey. Now
shut your glass slide and carry
your box toward the tree but at
a slight angle so as to have two
converging lines when you re-
lease the bee in your box. At the
point where the two lines con-
verge is your bee tree. You can
trace it an acre of woodland very
easily and, when you have done
this, it is easy to locate the tree
because there cannot be over
half a dozen ftrees on 2u acre
that could be a bee tree. It is
quite often a white maple or a
Dasswooa as thtse frase are more
often hollow.

Bees are found frequently in
hemlocks, though I have found
them in all kinds of trees. ...

1 have found them in caves in
the rocks and on the underside
of a leaning hemlock and nearly
everywhere. I helped take up a
swarm in a big hemlock. We cut
down the tree, sawed off about
ten feet of the butt, then split
it open and filled a washtub with
sheets of comb full of honey. We
took up the brood comb, frans-
ferred it to the frames of a mod-
ern hive, and the bees wert into
their new home going to work at
once to gather enough honey for
winter.

A swarm will eat about
twenty-five pounds each winter
and if they have not stored so
much the wise beekeeper will
supply them with sugar syrup.
They will winier as well on this
as on honey. — From “Yankee
Boyhood.”

Keep parsley crisp and fresh
fresh longer by sealing it in a
jar with a small amount of wa-

g >
scirigerator.

ier.

SCHOOL

By Rev. R Barciay Warren
B. A, B. D

GOD'S DESIGN FOR A BETTER
WORLD

God’s Design for a Better World
Isalah 42: 5-9; Mark 1: 14-i3;

John 3: 16-17; Revelation 21: 1-5

Memory Selection: Behold, the
tabernacle of Geod is with memn,
and he will dwell with them, and
they shall be his people, and God
himself shall be with them, and
be their God. Revelation 2i: 3.

When God had completed His
work of creation he saw every-
"thing that he had made, and be-
hold, it was very good. (Genesis
*1:31). But our first parents dis-
obeyed the commandment of
God and the picture was chang-
ed. Sin passed upon all men,
Even the ground was cursed that
it should bring forth thorns and
thistles. But even in that hour
of darkness there appeared a
shaft of light. God promised Eve
that her seed would bruise. the
serpent’s head. In due time Jesus
was born of a virgin\He taught
men by precept and example how
to live. Those he tried to help
crucified him. Bui this was not
defeat as it seemed. By His death
He opened to us the way of life,
—eternal life. He became the
great Mediator between God and
man. He further demonstrated
His victory by conquering death
itself. After forty days He as-
cended to heaven from whence
also He will return. As the teach-
ings of Jesus Christ have been
spréad throughout the world and
the power emanating from his
endless life has transformed the
souls of men, the world has much
improved. Unfortunately, not all
who hear the Good News are
willing to heed it. Hence the
world is far from what it should
be. But God is not defeated in
His ;cbisu ivi a weller W
“He shall not fail nor be dis-
couraged, till He has set judg-
ment in the earth: and the isles
shall wait for His law.” (Isaiah
42:4).

John saw a new heaven and
a new earth. God’s final dwelling
place for his people will know na
sin or sorrow. How important
then to live in His will now. We
can do this if we accept His sal-
vation so freely offered us’
through His Son Jesus Christ.
Dr. J. R. Sizoo says, that always
and everywhere the Bible rec-
ords or plainly implies that shad- '
ows and darkness and storms do

not last. “Darkness never speaks
the last word — The Roock ap-

proaches its conclusion witi; ;he
vicorious shout, ‘There shall be

ey

no night there’.

Make a hanger which won't
crease trousers, skirts, and slacks,
from a coat hanger and a card-
board tube the length of hanger.
With a pair of pliers, cut the
hanger' in the center, and bend
each end in a half “S.” Slide

hanoar ende inta tubs onds
hanger ends Inte TUSC INGS. |
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Waich Out for Jay-Bird Walkers—Two daredevil German acro-

bats nonchalanily iravel by motorcycle and trapeze bar over a

cable stretched between a Long Beach hotel and the Municipal

Auditorium, while anxious crowds watch. Running out of gas
was their only problem.

By Arthur Poinler

THIS TREE WILL
LOOK BETTER WITH
MBS
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