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Longer Between Bites

N SPITE of conservation and restocking of streams,]

thickness, and what kind of Ir14“33.1151'
should be used between them?
Professor A. M. Goodman of the

regular bulletin on dairy stable vepn.
tilation is temporarily out of print,
Your name i on the list to receive

SEE THE NEWwW

"OUR KEYNOTE.
“I1f There Is Not A Way, Cut A Way”

Entered as second-class mail matter under act of
Gongress, at the Postoffice at

T

ANDOVER, N. Y. _____.____...... SEPT. 28, 1934.
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Subscription Rates

One year e e ——— $2.00
Bix months . .. o e ————— 1.00
Three months _ _ i eeeee e ——a- - b0.

“Fiowing WithI M;lk and
Money”

N ANCIENT country js described in Biblical history

as “a land flowing with milk and honey.” They
tell us from Albany that the State’s “‘drink more milk"”
campaign is endeavoring to make New York a land
flowing with milk and ‘‘money.”

The Empire State, of course, has been flowing with
milk for a long time, but we can scarcely say that it
brought with it a flood of money. That, of course, is
one of the reasons the lLegislature provided ways and
means for the campaign that is now going on, and why
Governor Lehman and Charles H. Baldwin, Commis-

Andover, N. ¥. -

l it isn’t for laek of tackle,
butcher's string line, fixed with hooks ten for a dime
ting on the bait.

short of ingenious.
of the waters if some fish weren’t fool enough to fal

tfor them.
lacquer, tin, nickel, feathers and all other

fishermen everywhere ure lamenting that the time

Man has journeyed far|
from the happy golden days of the willow pole with u

whose compelling ilure was one segment of an angle
worm, and whose incanatation was furnished by spit-
Modern tackle makers are nothing
They have invented all manner of
preposterous lures that would be laughed oft the face

They have scoured the world for bamboo]
accouter-

riculture and home

farm and home.

query from the colleges.

The Andover News has arranged
{with the Office of Information of

Ithe New York Stute colleges nf ag-|
economics to
answer guestions about problems of

If yo uenclose al
gself-addressed stamped envelope and
mention the name of this paper you
| lwill receive a direct reply to your
Do not

-
-

of hoard.

b er

department of agricultural _epgineer-
ing replies: “It s not surpeising that) -

trouble develops with a system wHi“c"Hl‘?‘b
| has chimneys made of one thickness

Since 1 do not know the

size of the stable or the height of
the barh, T am gending =a vopy —ofifix ~the—old--system it -

& copy when it becomes available,

“I do pet know the dﬁ& aboyt
® and ventilating zystem,

but judging from the many I have

geen, I am inclined to recommend g

new system rather than attempt to

NORGE Refrigerator
With only Th '

Vioving

Priced from $118.50 up

and

127 Main St., Hornell, N, Y.

VISIT OUR

- KOSKI MUSIC CO.

iments of rod and reel and fly. Yet to what purpose!?
The millionaire in all his glory has no more chgnce than
the boy with his worm and rude pole, and for both,
these are dark days.

Millions of dollars are being spent every year by
federal and state governments, individuals and organ-
izations of sportamen in a nation-wide effort to restore
good fishing for everyone., There has been gradual im-
provement in many sections, but fishing 1is still far
from being ‘“good” in the old meaning of the word.

Experience has shown the conservationist that
pouring hatchery-raised fish into the stream 15 not
enough. A large percentage of the protected and hand-
fed fish starve to death or are eaten by their more
cannibalistic brethren hetween the time they are placed
in the streams and the time they are large enough to
catch. Deforestation has deprived them of their nat-

[

cioner of Agriculture and Markets, are so vitally con- |ural food and protection, and stream pollution has made

cerned that the movement succeed and produce tangi-

ble results. The primary result sought is increased
copsumption of fresh milk and cream,

New York State has produced and is producing a
real flood of milk but too much of it has flowed in what
ie called the surplus classification for which the dairy
farmers receive all too little in ecash returns. This has
brought the great dairy industry to the brink of bank-
ruptcy. More milk consumed as fresh or fluild milk is
the only solution for the economic difficulties of the
gituation., That is one of the objectives of the State's
advertising campaign. The great refrain of all the
promotional activities is: “Drink more milk; it is good
for you.” We are urged to drink more milk; note the
word “‘drink:” that means the use of fresh milk for
which the dairy farmer receives the best price. Then
the latter part of the c<lognn “Tt's good for y v’ =rug-
gests the other phase of the camprign -.the heslth
angle.

Whether we realize it or not, here in New York
State our people in recent months have been drinking
far less milk than is safe for public health, according
to the best estimates nf dietitians and phveicisns whao
shanuld know. That sheuld give us psavse.

Milk, belirve it or not, is the only gift of Mother
Nature wh'eh is designed for food and for no other
purpose; i is, in other words, the only natural faod.
It follows. therefore, that millt must conta’n al' the
life giving and life-sustaining subestanc=.  Milk  haz
heen e+'le the “rraster food™ and thet ie o fine - <ig
netion, 1Y seems strange thot men, as a racr.
acemad b owandey away frop thie fundamental,

hian

“The Drink More Millk” campaign is going te ac
complish a great work if it does nnthing more than
impress upon the publie mind what we instinetively
know, but more or less disregard, and that is what we
are here blessed with Nature's choicest gift and that
the greater us of it means finer health and greater
material prosperity.

There is merit in the obhjective which is sought in
thin campaign:

“A pint of milk daily for every adult,
“A quart of milk daily for every chijld.™

—— .{} ——

Friendchip costs least in money and makes moaal
in profits

O —
It’s good policy to save for a rainy day, but don't

than ever before, the average epeed of motar cars I8

| tomobile lights, consequently, has become a great one.

their primitive haunts uninhabitable,

Night Driving
FEW seasons ago *‘nse your dimmers’’ was a popu-

lar slogan and campaigns were carried thru by the
police in many communities against the owners of mo-
tor cars with unnecessarily bright or improperiy regu-
lated headlights,

With the supposed improvement of automobile
headlights, however, such campaigns went out of style
and the over-enthusistic claims of the manufacturers
of this equipment to the effect that it was impossible
to be blinded by the new type headlights, were too
implicitly accepted. The lights on gll cars today may
be deflected toward the road so as not to blind the
drivers of approaching cars, but too often they are not.

Not. over half the motorists an the road take the

of the bright lights of his car and in passing the other
half, one is forced to either come to almost a stop to
be asafe or take the risk of driving for a few seconds
thru a blind spot. Many of the cars that op~ moets
on the rogd at might have <uch bright lights on
docn beam that it ie diffiecnlt te see past them.

Nor are bright lights the anly danger at night.
An astonishingly large »un‘ber of autemobilec are on
the roarls —ith only one of *he two bheadlights required
by law, in operation,
the rear warming hght.

There is moro travel on principnl bighwave taday

Awvidl pe many yoenre aro ]"“biﬂﬂ'

considerably grrater than it has heen and is constantly
increasing, and there is more driving after dark. The
need of proper number and of properly regulated au-

The indifference of a great number of motorists to the
most elemental rules of the road after night constitutes

a very marked danger and is responsible for an unm-
necessarily large number of accidents.

A —— 5—'—.—“‘-—.———-—-—

Things that are sometimes made a laughing mat-

trouble to flip the switeh which removes the menace]

!‘hr-h

ication,
Can Foods Prevent Colda?

prevent colds?"

food prevents colds.
|raise the resistance to colds.

the prevention of colds.”
Keeping Green Tomatoes

partment of vegetable crops
wers: “Under no
should green tomatoes be placed in
cold storage. They should be stored
at temperatures that range from b5
to 60 degrees Fahremheit, rather
than at lower temperatures.

“Green tomatoes that are free
from blemishes can be kept for a
month in the fall at the recommend-
ed temperature.”

Trouble With Ventilators

G. W. E., says: “l have two ven-
tilators in my dairy stable,

The in-
takes are near the floor, and the
outlets above the peak, and they

do not seem to draw as well as they
should. They are made of boards
of only one thickness.

THE NATIONAL
COOKING SCHOOL.

(Continved trom FPage Thrae)

Standard Dumplings

Make exactly the came dough that
you make for the drop type of
Foundatien Biscuits, using the stand-
ard flour method. but use on.7r two
tenspoan~ fat for dumplings, instead
of the 2 i':'lh]ﬂr;:pnnnn fat nveod vy the
hiscuits.

Mix the douph gunickly and drop
In piecos ahout the size of a «amall
biscuit over your stew or into yeyr
steamey, Cover closely and conlk 1R
tee 20 minutes,

Biscuit Flour Dumplings

2 cups prepared biscuit flour

7% cup milk, or & cup water.

Stir all the liquid at once quick-
ly and lightly into prepared flour,
and drop small dumplings over sur-

e W  w

closely and cook without disturbing

ask more than one question in one
letter or on one post card. Ask as
many questions as you like, but

make each one a separate commun-

Mrs. A. A. K., writes: "“What are
guod substitutes for citrus fruit to

Miss l.orna K. Barber of the col-
lege of home economics replies: “We
do not feel that we can say any one
The use, how-
ever, of citrus fruits, tomato juice,
cod liver oil, and sunshine, helps to
Also,
a general, well-balanced diet with
plenty of sleep and fresh air aids in

B. L. B., asks: “Should green to-
matoes be placed in cold storage?”
Professor G. J. Raleigh of the de-
aAns-
circumstances
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" Not Father and Son in a stern, solemn way,
But chums and good partners at work or at play! Y/
Not Father and Son separated by fear,

But comrades in friendship and honor and cheer!
Not Father too busy to care for his boy, f ¢
Not Son thinking only of personal joy,

But let each be true to the love in his heart

And nothing can draw Son and Father apart!

Son
hE s
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Not Father and Son for a day or a weck,

But loyal companions who constantly seck

‘ To make life a happy adventure in fun,

J\{! 14/(} And welecome the glory of each morning sun
With cager delight, for to them it extends

A chance to become closer comrades and frisnds.
\ Oh, nothing could ever mean more to a lad

- ~ce as a pal of his Dad)

N\uiiisliititie72
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face of stew or into steamer. Cover |

LI'I”I'LE AMERICA, ANTARCTI-

PLAYING IN THE SUN!

yond the Bay of Whalea as far es

Electric
Appliance Dept.

One Minute Washera
Apex Washers
Apex Ironers
Apex Refrigerators
Apex Cleaners
Stuart Warner Radios
Century Gas Ranges
GE Clocks and Irons

L ———

ROCKWELL BROS.
CO.

Wellsville

TUTTLE &
ROCKWELL

Hornell

Unusual Prices on
Up-to-Date
FURNITURE

Babcock
Furniture Co.
Hornell, N. Y.

For Those Who
Want the Best in
Coftee

long to the Soft Doughs.
I am going to teach two ways of|on greased pan.
making biscuit dough in this lesson | rolled biscuits.

|-—}:~and 8 number of ways
them.

der or substitute, shortening
liquid.

2. Using a prepared biscuit flour | €28, use 1 beaten egg as part of the| paking,
to which we only add liquid.

od entirely different from that we
use for batters.

mix other dry ingredients with it,
and sift into bowl.

and cut it into dry ingredients with
a knife, two knives, a steel-pronged
tfork, or a wire pastry blender. Use
& quick, short, chopping motion until
lall(;l_] E},:gt ésa;nrigmtl; epat“;?cil::;a the tral-flavored white commercial short-
dry ingredients with chilled finger
tips, but this does not make

llight biscuits because of the warmth
from the fingers.

an egg may be part of the liquid

htun much mixing

ter are not even a good joke.
0
Accidents will happen, which no doubt explains
some of the salads we are asked to eat,
. —— O
It’s funny that a man will forget when bills are

make the mistake of spending it on a wet night.

[due but he never forgets his pay envelope.

'Andover Directoi;y

Frederick C. Mulholland

FUNERAL DIRECTOR asd |
EMBALMER

Liability
Calls promptly attended day or night|, ;. 4 idends 2eturned on Liability
AMBULANCE SERVICE Ingurance.

B. C. Williams
INSURANCE and COLLECTING
Fire — Theft — Property Damage

Elm Streset — Phone 349

TELEPHONE
Office Residence | Reta K. Stearns i
Wellsville—655 Andover—376 INSURANCE
Coanecticut Geasral Life

—
CHAS. G. STEBBINS
Insurance of all kinds.
20% dividends returned

Firamen’s asd Associated Companies
Can write any kind of insurance
policy.

« RELIEF AT LAST .,

A-M NASAL SPRAY

on all liability Insurance
Phore 117X

Andover Dairymen’s League |’ >°* 547

Henry Steph:em Ins. Agency
INSURANCE OF ALL KINDS

26 first class compeniesa. Efficient|
service, KEstablisked 1808,

OUR NEWEST PRODUCT FOR “
MAY FEVER » COLDS « SINUS TROUBLE

H used in advince, sttasck mey be retarded
fs wse will give quick reliel

15 MINUTE GUARANTEE

Your money relunded 15 minytes aber your fnt use
Andover, N. Y. l ol this smazing new remedy if you sre not setidhed |

Co-Operative Association, Inec.
Moets First Saturday Each Month

C. A. ROBINSON, President

BENRY JOYCE, Vice Pres.

HARRY SMITH, Secretary.
NO. 788

ANDOVER :
LODGE. & 1. 0. O. F.

Meets Every Tueaday Evening.
Visitors Always Cordially Welcomed.
CARL CHILDS, N. G.
R. E. SHAFF, Secretary,

ANDOVER NO. 558
LCDGE F. & A M

Mests first and third Monday even-
ings of each month at 8 o’¢clock..
Visitoms always welgome.
HABROLD VAN DYKE, W. M.

B. B. HANN, Secretary.

Mira Diffin

Store.

Andover Grange, No. 1098
Meets Every BSecond and Fourth

Wednesday Evenings, 1.G. 0. F. H
EARL DODGE, Master *

MARGARET NORTHRUP, Lect

ANNETTE TAYLOR, Secre .
Visitors Always Welcome bt

Office Houra: 8 to D

Crayton L. E-'.&rlay

Attorney and Comsceler at Law |

Money Loaned on Good Real Estate
Securities.
_ ALL LEGAL BUSINESS RECEIVES .
PROMPT ATTENTION
Andover, N. Y.

Atternsy asd Counselor at Law
Qffice over J. D. Cheesman & Co.

S. B. Scott, M.D.
Oftice:

East Ceanter Strest, Andover, N. Y.
Houre: 8-9 a. m.. 1-83 and 7-8 p. m.
Thursdays and Sundays by appoint-
ment only.
Telephone 2108

Howard J. Leahy, M. D.
Andover, N, Y.

- Tt 8 p m
Telephrae—Officy 87

COMES it COMPACT PACEAGES
AM Nosad Speey 7% Atombier $5c

Ask your drugxed, it he cennot tupely you,
send direct to us for ierrdiste delivery

A-M PRODUCLTS CO.
¥ SUNNTSOE AVENIE . CHICAGO, RLLINOIS

Notice to Creditors

Pursuant to an order of Hon. Wal.

15 or 20 minutes,
Dessert Dumplings

lent desserts.
Make

biscuit flour method.

14 inch thick.

smaller dumplings, use part of an

pear, canned apricots, pitted and

fruit.

little sugar and dust lightly with
meg or mixed pudding spices.
Dampen the edge of the piece of
dough and fold it over to enclose the
fruit completely.

Dumplings Steamed or Baked
Place the dumplings in the steam-
er and cook over rapidly boiling
water long enough to cook the dough
and make the fruit tender. Serve
with & hot pudding sauce, flavored
with lemon—or a butterscotch or
syrup sauce, Or & custard assuce.
These same dumplings may be
baked plain, or with a sugar-and-

| water syrup (3 cup sugar, ¥ cup

boiling water, some grated lemon
rind) poured over them and used
to baste them often while baking.

These are just 8 few of the things
you can do with biscuit dough. You
will find more suggestions when you
reach Lesson 12, on Desserts, and

| you will think up many more after

studying this lesson and ‘*getting
your hand in" at biscuits. I hope
you will never fee] that the serving
of hot biscuits (or any of their in-
finite and interesting variations)

ter N. Renwick, Surrogate of the
County of Allegany, notice is here-

by given to &all vpersons having
claims against the estate of James
P. Cannon, late of the Town of
Andover, N, Y., deceased, to present
the same with proper vouchers there-
of to the undersigned administrators
at the Office of the Administrators
at the James P. Cannon Company
Store in the Village of Andover, N.
Y., on or before the 20th day of
January, 1935. .
Dated July Sth, 1534.
SARA R. CANNON,
MARY ELIZABETH CANNON,
EDWARD R. CANNON,

Administrators
Crayton L. Earley, '

Attorney for Administrators,
Andover, New York, 9

Andover, N. Y.

am,1lto8 and
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need be a burden. Not only have
we first-aid in the form of excellent
methods and materials, but we also
have the convenience of being sble
to prepare our biscuit dough some
hours ahead and storing it, covered,
in the well-chilled ice-box until bak-
ing time. Left-over biacuits may be
served as fresh-baked by putting
them in a paper bag, closing it care-
fully and placing in a hot over, 450
degrees F., until warmed thru. (This

too, may be done with the bread
rolls).

cious split and toasted.

Tea biscuits are also deli-

Just how far these biscuit-doughs

will go in helping you to concoct
interesting, even distinguished little
dishes, will be delightfully shown in
Planning the Party, -

Apple dumplings and other fruits|
cooked the same way, make excel-

shortcake dough either by
the stanﬁard flour method or by the

Roll either dough out in a sheet |

Cut in squares big enough to en-
|close a pared or cored apple; for

apple or a canned half peach or

sugared dates with a few drops of
lemon squeezed over them, or other
Sprinkle raw fruit with =&

spice you like best—cinnamon, nut- |

il

CA, Sept. 11 (via Mackay Ra-
dio) :—The return of daylight has
had s marked influence on all of the
52 men in this ¢camp and, 1 presume,
8 Bimilar effect on Admiral Byrd
and the three men with him at Bol-
ling Advance Base. A new apirit
pervades the entire group and the
irritability and the sharp tempere
developed during the long, gloomy
winter night are disappearing. Each
morning before the sun actually ap-
peared, as the faint glow on the
.horizon increased it was greeted by
a fanatical group
of esun worship-
pers. Each day
untfl August 353
the sun approach-
ed clozer to the
horison until ths
group were re |J4ESad
wanded finally by

a giimpse of itz I
abining edge ap- isaao S8chloas
pearing fust over bach, of Bradley
the distant jce Beach N. J., ons
bartier. The day- ef our aviators.
iight was only daylight by courtesy.
«{ Was grey and eerle on the ice but
it was daylight nevertheleza and 2
welcome change from the impene
trable blackness of the Antarctio
night,

With the advent of daylight the
weather seemied to got colder and
the men piled on more and more
clothing, espsolally socks. Our win.
wer shoss, all right for indcors,
were replaced by fur mukiuks and
beavy leathor helmets replaced the
woolpn helmets we had been wear
in.g.A.nd.uthebonbemtoplu
aroutd or work outside, numerona

to instantly

. sm angd get-

- 13 for a

AlSO o

curred in our lving cenditions. Dur

- WAS OMT

quarters l;ter maeals argue
every question under the sun

“dm.uﬁ medrﬁt

hot s0d the argumeBtagvan hotter,

/ Now all this {s chaaged. We bave

had ‘an oppertunity to

3RS
1Y

bhe could see. We have thought all
along that we were shut in by a
8olid sheet of ice extending for hun-
dreds of miles. This i8 one of the
most interewting scientific discov-
eriea of this expodition 8o far. The
big Ford plane is being dug out
from under elght feet of snow
whers it has rested for five years
since the first Expedition left

Thege days, when we &re 80 busy
Ioutdooru. the bulldings are deserted,
the stove ls out and the arguments
tare forgotten, In five weeks our
trall partiea will leave with their
tractors and dog sledges on the
long and dangerous exploration
Journeys to the Quean Maud Moun.
tains and other distant spots. An
alr of tension iles over the whole
¢amp. The tractors are sll over
bauled and ready for the trall ex-
cspt the big Cletrac which Hes out
in the snow 67 milea south of it
Its carburetor was put out of buss
ness by the cold but # is not in any
way damaged and was invaiuable
to the expedition in its eariy trip.
Presenily we are going out to get it.
It will be brought in as s00n as the
weather moderatas, S

1 have been iiving for the past
few months in the maln adminte-
tration bullding in an upper bunk
over Steve Corey, of Winchestisr,
Mass, our supply officer. The as
soclations and the arguments here
bave been a liberal education to me
-- &0 unparalleled post-graduate

COurss supplementing my work st
Harvard. I bave acquired great scif-

confidence because ! bave learned

fE

Fs

thousands of other people
l in aviation, explorstion
ture. i ,you haven't joined
& grand ticve, Member
rxing map of the'Sogth

1
Hif

:
e
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o

&
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Sold Only by

Independent Grocers

To get best results in
cooking or baking use a

KALAMAZOO
RANGE

See them at

KALAMAZOO
STOVE CO. STORE

14 Madison Street
WELLSVILLE, N. Y.

A e ———— e

REPAIRING

SERVICE WHILE
YOU WAIT AT
Very Low Prices

The

Shoe System
SAM I0GHA

~

30 Seneca St
Hornell, N. Y.
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BISCUITS
There are two kinds of dough—

ter.

Soft Doughs are three cups of}prepared flour method,
flour to 1 cup
speaking. (For
cuits and bread.)

Stiff Doughs use about 4 cups of

Aour to 1 cup of liquid. (For ex-|88 described in Foundation Recipes
ample—ecookies and pastry.)

{o vary

Standard Flour Method
Biscuit dough is mixed by a meth-

1. 8ift flour once, measure it,

2. Measure hard, cold shortening

such

3. Add liquid—milk or water is
used, or sour milk or buttermilk
(with which baking soda is used to:
replace some of the baking powder)

for fancy tea biscuits, ete., but is
not used in plain biscuits.

Sprinkle the liquid over the sur-
face of the flour, mixing it quickly
and lightly wih a lmia or fnrk;]
work dough s i1.tte p<« possible-—-
makes  biscuits
tough, becausr 1 develops the gluten
in the flour.
make a dough which is only
enough to handle, as a soft
makes light, tender bisenits

4. Turn out dough on ~lightly
floured board or ecanvas angd toss it
to cont lightly with flour.

6. Knead dough with 3 or ! light
eacy, kneading wmotion= - v-ry little,
remembher; it i= bhetter nnt ta knead
at all than too much.

6. Pat dough with palms of hands
or roll with covered rolling pin to
required thickness.

7. Shape with cutters dipped in
flour, or cut in squares with a flour-
ed knife.

8. Do not re-roll left-over dough
—just gather it together without

Add ennugh liguid to

dongh

example—tea bis-j you can make,

atiff |

lifting from board, and stamp out

rest of biscuits. ;

Short-cut—Instead of 4, 5, 6, 7
and 8, make dough just a little soft-
er—add miik until dough is soft
enough to drop from a spoon. Drop
by teaspoonfuls (or a little bigger
when desired) on well-greased pan.
We call these Drop Biscuits.

9. Bake in a hot over, 450 de-
grees, F.

. And keep these things in mind: |

The softer the dough, the better
the hisecuits.

Mix quickly, handle lightly, bake
quickly.

Foundation Recipe, Using Flour

Two cups flour

12 teaspoon salt

4 teaspoons baking powder

2 tablespons or more sohrtening

Two-thirds cup liquid (you may
require more or less) _

Mix and bake as I have deseribed.

Prepared Biscuit Flour Method

It is now possible for the child of
six, or for the woman who has never

turn out beautifully light and fluffy
bigcuits in two minutes—and to
know that every time they will be
perfectly successful, .

This quick way of making either
white or whole wheat biscuits calls
for the use of one of the new pre-
pared biscuit flours, which you buy
in an exceptionally well-sealed pack-
age containing the finest flour, the
salt, the baking powder and the
shortening. They are all carefully
measured and mixed.

1. Measure prepared biscuit
flour straight from the package in
amounts directed
cause of the fat in it, which makes
it gather in little e¢lumps).

2. Measure preseribed liguid,
using milk or water, whichever is
handier; add sll at once to pre-
pared biscuit flour, mixing it quick-
ly and lightly with knife, for just
30 seconds.

board or canvas or paper,
seconds,
4,  Pat or roll out

knife.
Short-cut—Instead of kneading,
rolling and cutting dough, as in 8

e | or sultana raisins and a small amount
been able to make good biscuits, to}of shredded,

(do not sift be-|

with creamed butter and sugar, then
with a mixture of finely chopped
raisins and candied citron and or-
ange peel: or with currants and peel

candied ginger; or
equal parts currants and sugar, with
% teaspoon cinnamon; or thick
paste of stewed, sweetened dried
apricots with few drops almond fla-
voring, or better still, a few finely
shredded almonds. Use sabout %
cup combined filling. Roll up, slice
and bake same as Butterscotch Bis-
cuits.

Sour Milk Biscuits—Using stand-
ard flour method only, substitute
sour milk or buttermilk for sweet
milk, using only two and two-thirds
teaspoons baking powder and with
it % teaspoon baking soda. Crush

baking powder with the flour. Will

lumps from soda and sift it and the|
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Once you have learned to make|milk or buttermilk for sweel mllk, BEAUTY SHOP lenk 203.3 4
just as there are two kinds of bat-|excelient plain biscuits, using either|mix the egg with it, reduce dbﬂkmﬂ Phone 3 Hornell, N. Y. Toleptone |
the standard flour methed or the|powder to two and two-thirds tea-
there is no|spoonfuls and add % teaspoon soda,
of ]iquldl EEI’IEIE"}' end to the kinds of fanﬂy biseuits | to dr)’ lﬂgl‘ﬂdlﬂﬂtﬂ‘- T_hHEH' Eﬂﬂne:ﬂ
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Drop Biscuits—The quickest kind, Quick Brioche | THE COZY PLACE TO
Roll either plan flour or biscuit (| »
for both biscuit methods. Make the|flour dough to one-sixth inch t.hir:k-| BIG SHOT LUNCH
Biscuit dough, and all the things|Foundation Dough with enough ex-|ness, keeping shape as near{lly r?ci;
we make with mixtures like it, be-!:ra liquid to make dough soft enough| tangular as possible. Sprea wit - ] ' o
to drop by teaspoonful (or larger) | meited butter, sprinkle lightly w.;rtlt}'; Sc Specml Schﬁﬂl Sandwnchel All Kinds Sc
Ba.ke same as|brown sugar and cinnamon. 0 ’
up like jelly roll. Slice down % Nestle’s Hot Chacolate
Rich and Sweetened Biscuits—(a) {inch thick, place cut-side down on & .
Using standard flour method, add|greased baking sheet. Sprinkle with CANDY — PEANUTS NOVELTIES
1. Using flour, salt, baking pow-|2 to 4 tablespoons sugar to dry in-{coconut, bake as usual. 46 CANISTEO ST., HORNELL, N. Y. Frankie and Ella, Props.
and | gredients and increase shortening to To Glaze Biscuits
4 tablespoons; if you want to add} 1 Brush top with milk before
liqguid and about 2 teaspoonfuls less ' iluted
q]k p .2. Br.ush with beaten egg d}l{.ute INSTRUMENTS LOANED
mik, _ with milk or water before baking. . th FREE TO STUDENTS

(b} Using prepared flour method, SHORTCAKE anE'tlgﬂte e
add 2 to 4 tablespoons sugar to 2| Ag 550n as you can make good NORGE WILBERT
cups prepared biscuit flour; if you'yice it you can make wonderful SCHOOL OF MUSIC i
want to add egg, use beaten egg a8| ., t.ake. Real, old-fashioned, bis- ROLLATOR Hornell, N. Y., 35 Seneca St. '
part of the hquu:'! and about 2 table- cuit-type shorteake is just made REFRIGERATOR Conducted by Robert E. Cook
spoonfuls less milk or water, with rich biscuit dough. ] Violin Tenor Banjo

Richer Dough —(a) Using stand | jJusi as in making biscuits, there We will gladly demon- Hawaiian, Spanish or Regular
ard flour method, increase fat to : hort _ - uita
tablespoonfuis, are two ;iii::fl gll:nlf::iki orteske strate 1t to you. {)natrﬂ;n Ent?d n?lwtr;dn% u‘%ﬁg

(b) Using prepared flour method! 7Tuwo cups flour . ought, sold an ed. y
chop 2 tablespoons hard, cold short- 1 teasll:unn salt Fred D, R_lce E;;Eril;alrre daigfnré?l;ﬁl f;gualég .
ening (butter, lard or any solid neu-{ 4 teaspoons baking powder Wellwille, N. Y. pleased. tudios in all sur-

. : 2 tablespoons sugar rounding towns. _-
ening) into prepared flour before 15 cup hard, cold shortening
adding liquid. Two-thirds cup milk §
GLfmnnl‘Etli Ofagg.er Sweﬁthr:l],rtl—-—- 1 egg (optional) Sh
| orate a litlle rind Inio some lemon| Miy shortecake dough by exactly Paris Beau oppe
or orange juice to steep while youlthe same rules I gave you at .the DRIVE THE NEW MARGCARET gUZE Pr
make biscuit dough. Have ready|peginning of this lesson for biscuit FinAer Wave e
come small diced sugar—the tea-|q,ugh made with ordinary flour. Oldsmobile 6 & 8 Reggular Shampoo __ ... _
cube size; or break large lumbs of} pivide dough in half for large Medicated Soapless Oil
sugar in four pieces. Using either|ghorteake. Roll out to % inch thick- Shampoo
method, make Foundation Dough or|pess and pat into shape to fit pan, Hot Soapless Oil Shampoe b0c
Richer Dough, or “Richer and Sweet-| gpread first piece of dough with Mc GINNIS & Manicure . 3bc
ened Dough.™  Shape small biscuits. | goftened hutter, place second piace Eyebrow Arching

When biscuits are ready, dip a]gn it HOLBROOK :IP;B-I‘{S{EH gfrmﬂn$;3e—~- gggg
<mall | f f t ndivi arisian oteam -- 94. -
maf _Empin su%lar ,.mg Hi't nmn':;::t For mdlwdua:l cakes, roll —out | 184 SOUTH MAIN Parisian Oil Wave ___. $6.50 .
‘noirwibojuiee, and press b, p dough, shape with large biscuit cut- Wellsville, N. Y Tel. for Appointment 84 -
down, inta center of hiscwt. Bake|ter, and put together in pairs with Phone 643 elsviie, - T 33 Seneca St.,, Hornell, N. Y. :
as ususnl. The biscuit will puff up|hytter betwseen. 5
arﬂgnd and aver the augar during Bake the rich shortecake mixture
haking. with a litt)e less heat than plain bis- b

Cheese Riscuits - Add  two thirds| .yijte—— 425 degraes, This i=s «till g i3
cup grated cheesge to dry ingredients| hat avan, 3
in Foundatinn Recipe, using ether Biscuit Flour Method IF 7
methnd:'and for very quick an‘d casy For the richer <gugh that mostl '- :
Fesultﬂ, just m_akp the Drnp Riscuits, people expact in  shorteake, just you want amart and not
instead of rolling ﬁtn_d cutting dongh. chop finelv 8 or 4 tahlespoonfuls of smarting feet , ., . weonr

Date Pnclfeh Uising r~ither meth- hard, cold shortening (butter or any ORSHEIMQ
nid, make Richor Tlough, 1:11%1..1‘.::\;:?971' unflavered pure white fat) into pre- FL .
ed, Roll "L”’l tes 14 ineh thicrkness pEI.I'Ed hiseuit flour hefore ﬂddlﬂg &
and shape with large rutter. Pllit liquid. |
a _spnnnful of date or other f_rmt Shape the dough in one large :
filling (see Les:aun _10) an eaqh Piece} 1o two pieces with soft butter 3l
of dough, keeping it to one side, and|y .tween so as to split easily—or in P
fold the other _h?.lf ?f the dough!., dividual large biscuits. f
over to enclose it; moisten edges of| 1. all other prepared biscuit éh k
dough and pinch together, like a)g,;. mixtures, shorteake made with . 1 Children’s vision should be %l
turn-over tart. A soft pitted date,|;pis ingredient requires more heat|] Feet that keep reminding you checked up regularly. Physical =
rolled in fruit sugar, may be used than the corresponding mixture with of ﬂ.:tmr existence r::-ka activi- change in children is rapid and 31
instead of cooked filling. : _ ity impossible. It's really a constant. It is more rapid in :

L _ ordinary flour; use a temperature of to sli : to Flore . Zi

Butterscotch Biscuits — Using| , - : . pleasure to slip 1in the eyes during the teen age

) hod ke Foundati 450 to 475 degrees F.——just a little|l Sheims . .. for here you have ander strenuous modern school i1
either method, make Ioundalion;,o.or heat than we give to biscuits|]l comfort and beauty artfully system. During thiz period 5]
_Rmher puugh and r_oll out to % iade with prepared biscuit flour, combined. they should be examined every _
inch thlckness,_ keeping shape as because of the added richness. $9.00 - $]0_00 year., If 8 change 1is mnot ¥
square as possible. Don’t keep shortcakes for straw- and u necessary, we will be frank to

Spread with % cup buiter and|y. .y time—have them every month tell you. £
ovo-thinds ‘eup brown sugar,  thae| 12 UG S5 SV BURDETTE & SMcKENNEY
have been well creamed together;|y. o5 “raspberries, peaches and so H. .
add a 11ttle_ splce_lf you like., Roll forth, we can use many of the can- MCNAMARA H N Y
up dough like a jelly roll, th.en Cul| ned fruits for shortcake. Canned orneil, iv. 1.
it EIEEES about % inch :thmk’ place peaches and apricots, flavorful can- HORNELL, N. Y. Phone 110-M for Appointment
cut—mdf, (down, and bake in a greased | yq4 pears, too, make excellent short-
pan. Tiny muflin tins are 1deal for) gie  The cooked filling made with
these biscuits, as they save the sugar| ju10q5 and other dry fruits (see Les- _
| mixture from running out. . |son 10) will also make a delicious

Maple sugar, finely shaved, in-lg,,eake. So also will stewed dried GA]..BO’S When in Wellsville Eat at 4
stea:i gf brown sugar, gives an Un-| fy,its such as peaches and apricots. M ’S %
usual navor. _ _ Make shortcakes for your meat OOGAN

Ft ;“:]t Pllln.wbﬁliﬁusénﬁ eﬂ:her or fish course, too. Put diced cold RESTAURANT
method, roil Oul sheet ol dough 8% .,5ked meat or fowl, or flaked . RA
for Butterscoteh Biscuits., Spread 142 Man Street RESTAU NT

cooked or canned fish, intoc 8 good
cream sauce of medium thickness,
such as you learned in Lesson 1
(using 1 cup solid to 1 cup ssuce),
and serve between the layers and
over the top of very hot shortcake
biscuits. _

Cream {(either the rich pounring
kind or whipped c¢ream) can be
served with the dessert shortcake;
or you can use evaporated milk,
plain or whipped. Sometimes you
may like a little almond flavering
extract in your cream or milk. You
can also serve with your sweet short-
t cakes a hot pudding sauce flavored
 with lemon, orange, vanilla, ete.

'
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Dumplings
There are two kinds of dumplings
—those we steam and those we
bake.
Both steamed and baked dump-
lings may be made with ordinary
drop-biscuit dough, following either

A Style of Glasses for any Occasion

make plain or richer doughs and can
be used in &ll the same ways. White,

| Graham or Whole Wheat flours may

be used.

Soda Biscuits—Same as Sour Milk
| Biscuits.

Scones—Using either biscuit meth-
3. Scrape out dough on floured|od, add 2 or 3 tablespoons sugar to

and | dry ingredients, and replace about
knead lightly with finger tips for 10{2 tablespoons milk with 1 beaten

to egg and using

egg, adding

to desired |88 liquid. A richer dough makes
thickness and shape with cutter or|delicious Scones—youn can use up to

, cold shortening to

tablespoons moretiquid;- and drop{quide- -

from spoon on greased pan.

5. Bake i hot oven~—hot-|10 1 cup washed and dried currants
it adiirnid ove 3 lor saltana raisins to Beone Mixture
—either the light Foundation Dough

the Richer Dough, just mentioned

ter than for biscuit dough we make
with plain flour; 476 to 500 degrees
F., makes best white biscuits, and|®F

Currant or Raisin Scones—Add %

475 F. is ideal for whole wheat bis-|above.

cuits, .-

Sour Milk Scones—Using standard

14 cup shortening in standard flour
duugh or add up to 3 tableapoons

prepared
and 4, make it softer by using 2{flour dough before mixing with U-

WALTER J. WITTMAN, Optometrist
105 N. Main Street Wellwil_lg, N. Y.

SPECIAL ATTENTION TO SCHOOL CHILDREN :

the standard method or the pre-
pared flour method.

Dumplings to serve with a meat
stew, stewed chicken, ete., can be
cooked in the steamer over rapidly
boiling water (the steamer must
have a tight fitting cover); or the
dumplings can be placed right in the
atew pot 30 that they will rest on
the solid meat and vegetables and
cook in the steam of the stew: in
thia way, they absorb the delicious
flavor from the cooking itself., The
cover must fit closely on the stew
pot.

Give dumplings 15 minutes to cook
without raising the cover from your
Tsteamer or stew pot; raising it would
be like holding your oven door open
when a cake is rising. It would chill
the mixture so that it would fall and
be heavy. Trust your dumplings
when youa give them plenty of steam
—they will be all right,
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