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x AL
DERICIOUS smell same to my nos-
hi.ﬂ-rI-ﬂpnrl.ﬂ‘l the doar in response
to weheeny “Came in," and stepped
into my neightars kitches.

" Mary, whot &ee Sou cooking for din-
rer? It smells so d T ;
Tell me what it 8.5 iy

AN innocent ean of =oup,”™ M
lnughed. *““Troes it smell ke s real
dinner?™ ¥ ¥
. It juat ean't*be soup! Tell mipmboat
it I Enow you have another wonderhal
invention. Out with it.”

“Well, today it happens to be beef stow

; with dumplings, . You fix it lfke this,” she

| maid. : - e
“Fare nod dice 2 potate and o enrrot
apiece for your family and put to cook
with a little oriem.

aran of conS

2 Cupluls of Thick
.ﬁlh“ﬂ Raaos

When abott -{i.-ur!.c'miuj

_ WJustaCan of Soup

e _*Bj‘i!;na'ﬁ“ﬁdgh'rlw e

I the top of e doubln bedles with anequsl
aalantity of water or milk. Add one=half
teaspoonful of curry powder, or more, If
desired. Wask the rice tharoughly in seve’
eral waters nnd ndd to the soup as scon a8 |
Jt &= bailing. Place over bailing woter and
coak till the riee i tender, !'

o (Chicken & la King

R

1 Cun of Chicken Soag
M:’LH:F,' a thick, white sauce, ndd the
chickon soup wndiluted, the peas and

the minced pimientos. Let sifmer 3 {
Enanutes and serve on fodar T T

FEA SOUFFLE. For this dish you will)

nes] sne enn -u!_p-r-n soap and three TR |

s

— Heat thew21t 3T

densed beel soup, e

peh o ar other

- or bwoocans i your | T - B » | erEAm =oup in the
family is lnrge. - - . : (1 top of the double
Stir up some ; fﬁn!‘ﬂ{li-ﬁ'ﬂﬂ' wﬂ'\‘!ﬁf"“” I:rniﬂ."ler Lo Il-:l'.m: ball-
dumplings nme o &3 b : ing point. While

4 atill hot beat In

 cover tightly pnd

mod uneover for

fifteen  minutes
apd presta! you
. hivve the hearty

. dish for the noos- | i
; o], It not a valencine fllcs buy
T R e el s 1 With well filled pusse.

whak you ‘o do
with a can of
faoup,” abe cantin-
ned.  Here are
nmmedishes [ hnve

“babm experiment- { _Dhiscuss thseir Friends, when chey're
Stk bbby, [ e
PR (T S
“Curgiebs Rice g ﬁ store valenines are
A “UHICKEN. This tiew fac all the year :

This calls far one
calm of  chicken
s p and one cupe-
fual of rice. Open
thesoupand pluce

ﬁ@'ﬂfnﬁmﬂ valengine oo give |
Uw';ﬁ'itndl_.kmtniiurud |
v

E"’j—l’uﬁ'ﬁ' EA.III:JI.]’H I_I]A_HHS .

The nicest valentine is mon
A heans-amd-aerew card o pend.
The.nicest valentine of all
« Is just vx be a pleasans friend.

Lome ek sed valemtings ared then -

Is quize the nices one o semd
To all pour Fiends bosh far and seas:
It's st o be 2 pleasane feiend.

one epg yolk ot &
time. Whip the
whites until the
bowl can be in-
verted and fald
the whites care-
fully inte the
partly cooled mix-
ture, Podir intoms
huttered baking
dish or rameking
mnd st impanol
hot water and
bake in & slow
oven for twenty
or twenty-Tive
minutes until the
top will nof nd-
here to o silver
knifle when
touched. Serveat
ofde.




