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OUR KEYNOTE:
“1f There Is Not A Way, Cut A Way"
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Making Best Use of Time

difference in men's fortunes.

Nature is absolutely impartial in the distribution |
+uf her hoyrs. She gives to no men time that ahe
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not give to ‘another.  The same morning gives

IT IS not time—seconds, minutes, hours, even years—
& but the use that men make of time that makes the

deos

every
man an equal start with his fellowmen and the same

L, L 4.9 [ ol

-'f'—-'-'-." T ‘-"*' a1 "" -" ' - "?- '." I"
L) o 1= L : a '
el B

e __-'-- - -
e e L Pt b R L R
-

L T I g . e g s e iy | v i " il

e o " "

'GREE

(Myrs, H. C. McCaffory, Reporter)

- el ol i i i

Frank J. Updyke Dics
Frank J. Updyke, 63 years

He was a member of the Reor-
ganized church of Latter Day Saints.
He is survived by his widow, Alice
Updyke, two duughters,  Hardenbergh, Friday.

Congrezs, it the Pustnﬂice at Andover, N'H:{_j__ night finds each another day further on the journey :;p;]“zsz' B
or lost by the wayside,
ANDOVER, N. ¥. ... NOY. 2, 1934.) But all the tlyme that nature gives to any ‘man s cinity,
— = - {the present. Man makes his own past and . future.
Subscription Ratea Grasp the opportunity of the golden present that the
One year __ ol $2.00 |Past may not bring regrets, nor the future be without
Bix monthe ___ . __ _______ __ _____ ____________ 1.00 hepe. DeRemer
Three months ________ ___ _ __ e 60. The great promising but evanescent NOW must be

i
Voting a Duty
NVESTIGATION into the reason why many people

do not vote when given the opportunity to
select who shall oceupy public office, reveals the fact
that there is a widespread belief that the powers of
corruption in politics are so invincible and the tenden-
cy of office-holders to work for their own gains so pre-
dominate, that it is wasted effort to attempt to defeat

them.
In addition to those who admit that these are the

reasons they do not vote, there are many more who hours and wish for less, sleep ten hours

are guided by the same thought, but who do not care
to admit it. They are indifferent and do not exert
any effort to change things by exercising their right
to vote. They do not recognize their obligation to
help “clean up” where it needs to be done,

1f such an opinion had prevailed in the American
Colonies in 1775, this country would still be a British
possession. It our soldiers in France had taken this
“What’s the use?” attitude, Germany would be dom-
inating the world today. A great many persons think
that patriotism is only a war term. When the armis-
tice was signed, they thankfully doffed their patriotic
habit and carefully laid it away in moth balls. The
very thought of an invasion of our rights, or an attack
upon our institutions, on the part of a foreign power,
will immediately arouse that love of country that exists
in the heart of every true American,

Not all invasions of our rights, or attacks upon
our institutions, come from foreign powers. History
proves that more nations have been wrecked from with.
in than from without.

The downfall of Rome was the direct result of of.
ficial inefficiency and corruption. A government neces
sarily functions thru the medium of individuals as of-
ficers and agents, and their corruption or self-intorest
constitutes a direct and menacing attack vpon the]
governmental structure. Such an atteek demands pat-
riotic resistance, ag surely as deoes the attark «f a for
eign foe.

The only available way te mske such a patriatic
resistance is by an intelligent use ¢of the hallot, We
have heard much of tha “right to vote,” but it should
he the “duty to vote.” It is treasenabla to admit that
corruption in Mce exi~ts and ther nat trsse an oyt

free the past of regret,

allotted work? - Not by all eternity. There are 24
hours on the clock and in man’s working day.

hElp |

work is 24 hours of sleep, recreation, eating and labor.
There are no hours in the diurnal circuit for idleness,

18 still life’'s wage, the dues of evolution which must be

earned in fruitful reading, heaithful thought and deep-
delving introspection,

Too many work-a-day men work with the
and crave
more, eat to fullness and leave the table unsatisfied,
hope in vain for the *luck in leisure,” accept no op-
portunities to improve mind and body and see not that
those who are getting ahead in this life are those for
whom every “waking hour” is a “working hour.”

Working hours are found for the unwise, hut the
wise find hours in which to work.

Administration officials wouldn’t ba so keen on

grasped in its potent whole to secure the future and

Are s1x, eight, ten, twelve or 18 hours a day man’s

misguided recreation and intemperance in eating or
sleeping. After the day’s wage has been earned therei

Mrs. William Quinlivan of Syracuse,

Mrs. James Heckman of Fhiladel-

phia, Pa., one son, Clair of Green-
wood; one sister, Mrs. Alice Elliz of

Andover and gix grandchildren,

E. Weiger of Buffalo officiating.

Burial was made in the Greenwood
cemetery,

Faculty Club Has Dinnper

ion school faculty enjoyed a steak

eight | €vening, the hostesses

| P. Holly.
i were 1n play during the evening,

dinner at the Bungalow, Monday
being the
Misses Armstrong, Slaght and Ed-
wards,

Has Birthday Surprise

Miss Lillian Holly entertained

Wednesday evening in honor of the

birthday of her mother, Mrs. Robert
Three tables of bridge

Mrs. Holly was the recipient of
gifts in memory of the occasion. Re-
freshments were served by the hos-

old,
o ut Wittard " State hospital “"Tiles-
day afternoon after a long period
He was the son of Jo-
etsy Rogers Updyke and

had spent his entire life in this vi-|

Funeral services were held Friday
Man'ulﬂt thE L. D. S. Ehurﬂh, thE RE\'. C.

The members of Greenwood Un-l

Hriculture and home

il o Pl el

Sunday for I'ine Castle, Fla., to pass

Ithe winter at their home there,

IRubbinu of Rouehester apent the|

week-end at the home of her moth-
Cos-

ton returned to Rochester with them|
to spend the winter with her daugh-

Whites-

er, Mrs. Addie Coston. Mrs,

ter.
Mrs. Arthur GQGaiser of
ville called on her sister, Mrs. L. T,

Dell Taylor of Rock Creek is crit-
ically ill with heart trouble &t his
home there.

HOW, WHAT
and WHY?

The Andover News has arranged
with the Office of Information of
the New York State colleges of ag-
economics to
answer questions about problems of
farm and home. 1If you enclose a

self-addressed, stamped envelope and
mention the name of this paper, you
will receive a direct reply to your
quéry from the colleges, Do not
ask more than one guestion in one
letter or on one post card. Ask as
many questions &8s you like,
make each one a separate communi-
cation.

Speed of Buff Saw

|MULCHING SHRUBS

FOR  WINTER
Douald Wyman

Plants with a good muleh did not
suffer nrearly as much last winter

acts as a blanket and helps to keep

the ground warm. Several kinds of
materials can be used for mulching.

and aets as a fertilizer as well, byt
it may be objectionasble near the
house, Leaves raked from the lawq
are also recommended, particularly
if they have been piled up and al-
lowed to rot a year or more. Leaves
should never be burned, but they
should be applied as & muleh 50 that
the materials in them eventually re-
turn to the soil.

Hay, straw, and sawdust are alsg
used. Even a covering of snow,
which remains for a long period,
keeps the ground warmer and pro-
tects plants from extremely low
temperatures, Many plants under a
snow covering were gaved last win.

butt

ter, while nearby plants that were
more exposed and without this cov-
ering were killed.

Since it is warmer underneath g
mulch, mice may enter and girdle
trees such as crabapple and euony-
mus. Such trees should be protect-
ed with a wire netting at the baze
of the trunk before the muleh ia
applied.

" .

et

fit of this protection. The mulch |

‘Well-rotted manure 18 8IWays good
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‘KOSKI MUSIC Co.

127 Main St., Hornell, N, Y.

i HOW TO MAKE GOOD BREAD

Of the routine foods in our diet,
j | hone i8 more ordinary to us than

bread. But | really think that this,
the most common of all our com-
mon foods, can be 80 very good that
the most take-it-for-granted mem-
ber of your family will not be able
to eat it without remark. Before
we begin to discuss the art of bread-
meaking, let us look for a moment
at an ideal loaf of bread.

Its crust will be crisp and golden
with what is called a “bloom.” To
the taste, it will be sweet and nut-
ty. When cut, the bread will show
an even texture and it will be light
and spongy, with the sweet flavor
of the wheat berries. Such bread
will be nutritious, satisfying and
good to eat,

Bread which we regard as one of
the simplest of our foods is made
from the very simplest of ingred-
lents. They are: Bread flour of as-
sured quality—good yeast to lighten
the mixture, salt to bring out the
Aavor, sugar, not to sweeten the
bread, but to supply food for the
veast; shortening, to give a finer

VISIT OUR

* .

-
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Appliance Dept.

r
.
»

Apex ‘Washers
Apex Ironers
Apex Refrigerators
Apex Cleaners
Stuart Warner Radios
Century Gas Ranges
GE Clocks and Irons

ROCKWELL BROS.
CO.

Wellsville

utes the ingredients very evenly
and works in more air for the
growth of the yeast. Care should
be tuken not to chill the dough. The
dough is sufficiently kneaded when
very smooth and velvety to the
touch, and when tiny air bubbles are
visible all over the top. When cut
thru with a sharp knife, the dough
should show tiny, even-sized bubbles
and no lumps. At this point, the
dough is placed back in a greased
bowl, (Greasing the bowl prevents
the dough from sticking.) Again it
must be closely covered to prevent
crusting, and placed to rise at 85
degrees to double its bulk.

Second Kneading Down-—This is
done right in the bowl, simply by
folding the dough from the sides in,
to break up large air bubbles. The

dough iz then left again to double
its bulk,

Forming the Loaves—Knead the
dough down on an unfloured board,
cut into pieces, which will half fill
the bread tins; again, knead each
loaf until very smooth. Cover closé-
ly and set to rise in a warm place
at 85 degrees until doubled in bulk

scribe methods for the correction of defects.

question ~f whether college life impairs or promaotes
health, it might he well to ponder whether those per-
=ns who show ‘mpaired health jn collage would be
any hetter off if they were at home or if their home | 1188
life is eondueive to the develapment of a more yobust

tn “‘Iimil’?ﬂte it And jt i cf_lwﬂ‘rf“y 1" price P "5V e |
ot st 1 4y ey What e thhy ... e 3 il
l-ringl
— R
Walking aids the ecomplevion, ace ord’ng te  an

expert in physiesl cultiura, but wnat of tha Jadiee
thoire delivered.

have

™y
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So far, postage stamps have been jissued com-

memorating about everything and everyhady hut the
overworked taxpayer,

I

bl

You can't be blamed for sympaghizing with the
under dog,” but put your money on the ane on tap.
- - —

I+’s fine to have the law an your «ide. bnt otill hot |
ter to have the jury.

Women don’t wear as much jewelry as they once
Just keeping up with the reduction trend.

e — :: ]

Airp}anes may do their tail spins and nose dives,
but they never get caught at grade crossings.

did.

constitutinn.
it would probahly be found that 'he »ealth of the in-
dir *durl! wherever bo ar shg may he
- the charantor af the Person.

the most important accessory =e far inventod ic 5 enol
head at the steering wheel.

cold winter are as bad guessers as the football dope-| Hardenbergh were business
2tera.

tyou find a parking space, tha store yan want to Yeacl
has just elosed.

word for it, because any way the case
| lose,

higher coramodity prices if they had to pay the family
hils on fifteen per week.

College@sq and l-fealth

tess,

fast may 1 safely run a

Iwa Camp Fire Meet
P ects buzz saw?

Iwa Camp Fire Girls hiked to the

bulletin E-94, “Fitting the

lege undermines the health of the average student.i:uiigfsi mﬁ*‘té“% thethgiﬂsh _ ;ﬂjﬂiﬂd
On this theory, it is found that there are occasional home usl}; m:mng:rs ;f thlee m?n
nervous break-downs due to too much study or too ' group

. . R with the assistants, Miss Rudman
much social life. Some institutions do not enfurce[and Miss Armstrong, were present.

strict enough discipline, resulting in late hours, impro-
per dress and diet which develop ills that tend to gmwl
mare gserious in middle life,

On behalf of the colleges, it is brought out that
most colleges require physical examinations and pre-|
They en-

Name of Flower

Mrs. Travis Entertains to you?”
Mrs. Shirley Travis was hostess at

a tea Wednesday afternoon. Four-|department says:

organized & Queen Esther Society.|ly known as Mullein pink,
Officers elected were: Misz Verle{ Miller, and Rose Campion.”

courage a routine of living that promotes good health, | Warriner, president: Miss Oletha Protecting the Chimney

Many of them also require a regular course of physical { Teribury, secretary; Miss Louige F. M., Tully, writes: “A very hard

education and exerciss, Rogers. treasurer; Mice Luells F:d'isubf;tan:e is baked on the inrgde of |
warde, treasurer. ) ‘ |

Before judgment is rendered pro or con on the the tile in our ehimney.

not come ofl.

Attend Passion Play

Rev. and Mrs Shirley Travis, Miss
GGrace Young., Miss Eilen Young,
‘xertrude Clark, Miss OQlive
Clark. the Misses Rocamond Rollins,
Irene Wallace, Caroline Rrundage,
Eloise Chaffee and Esther William-
son, Mr. and Mrs George MecKinley
and Miss Mary McKinler were]
among those from this place who at-

' tendel the Passion Play in Haynel
Alr wheels and four-wheel brakes are fine,  but|Thursday and Friday.

the chimney was plugged.
burned the house. We think it ma

be caused hy burni o
If Tha trues fhets f:ﬂul-] bE'! ARCC "tB-i‘llEd, ¥ ning groen woop

wi]]l remove it?"’?
-Il‘ 'I-.f '.'Ii!“ ':" "ﬂl]"

—— i - ._B_‘_ — -

carbon,

}ican Rally at the Sherwcod Hotel
in Hornell, Saturday evening.
Mrs. D. D. Baker and Mrs, L. T.

— —{ —

We hope that those who prediet an extremely

callers| steel bar.
in Canisteo, Saturday. easily.

Mrs. Claud Case, who has been
in poor health for some time, iz in

a critical condition,

— O —
One of life’s greatest troubles today s that when

ick, Md., and Mrs. 1. G. Probasco

were guests of Mrs. Arling Cobb
last Tuesday.

-~ - O
When a lawyer says he is going to win, take his
goes he can't

in both directions.
“A mirror placed on the

—— e —— e !

C. B., Fish’s Eddy, asks: “How
30-inch

Professor L. M. Roahl of the de-

home of their guardian, Mrs. Me- :
Caffery, Thursday afternoon for ?naru;l:rﬂ:e;ff“ggncultur;’; £ C 1
HE assertion has been made that four years in col-|their regular meeting. After the Sletin F.o4  epios he Far

Farm
Saws,” which we have sent to you,|
you will find a list of saw speeds,”

I. B.,, Chiloway, writes: “What is
the name of the flower 1 have sent

Kenneth Post of the floriculture
“The flower you
teen young ladies were present andisent is Lychnic coronaria, common-
Dusty

It does

“This substance started to burn |
once and fell down in chunks until

It nearly

3
but what is this suhstance, and what

Professor A. M. Goodman of the
department of agricultural engineer-
ing answers: “The hard materia] is T * i
evidently partially-burned soot and
Since you have g fire haz-
D. D. Baker attended the Repub-iard in the chimney, probably the
best way to remove this hard carbon
is to take down the stove pipe and
break up the carbon with a sharp,

Then it can be removed | where wood is burned

common where green wood is used.
The wood does not burn completely
and both soot and creosote collect

“To remove soot that clings to
the inside of the chimney, run a
| sack filled with straw up and downm
Mrs, Herbert Robbins of Freder-|the chimney. Tie a rope at the top

and bottom so that it may be pulled

slant
Mr. and Mrs. Ward Slocum left | just inside the stove pipe opening

| We Want to Select

a reliable young man,

now

inclinations, who is willing to
train spare time or evenings in

ANDOVER to qualify as IN-
STALLATION AND SERVICE
expert on all types of Electrie

Refrigerators. For interview
write, giving age and present
occupation.

UTILITIES ENGINEERING
INSTITUTE

404 N. Wells St., Chicago, Il

employed, with FORESIGHT, .
Engineer-h fair education and mechanical

Colds That Hang

mitlsion

— ey s

—————

Dun’t let them get started. Fight them
quickly. Creomulsion combines 7 helps in

Flr one. Powerful but harmless. Plezsant to
take, No narcotics, Your druggist is anthor.
12¢d to refund your money on tha spot if

{ your cough or cald fs not relieved b, Creo-
{adv.)

chimney.
““This trouble is not

on the inside of the chimney.

tells how to build
fireplaces,”

chimneys

The honeymoon ends when he learns

that her

The Last Round Up

mother neglected to teach her how to cook.

=l

8. C. Williams
| INSURANCE and COLLECTING

| Frederick C. Mulholland
FUNERAL DIRECTOR and

Elm Street — Phone 348

1 TELEPHONE j —————~ -— —
Office ) Residence { Reta K. Stearns
Wellsville—655 Andover—3786 | INSURANCE
— Connecticut Ganoural Life

CHAS. G. STEBBINS

Insurance of all Lkinds.
20% dividends returned
on all liability Insurance
Phone 117X

Firemen’s and Assoclated Companise
| Can write any kind of insurance
policy.

INSURANCE OF ALL KINDS

2b first eclass companies. Efficlent
service, Eatablisked 1903

Aﬂdﬂ?ﬂ!; Daimi. Lﬂ‘m Phone B47. Andover, N. Y.

Co-Operativea Association, |
Meets First Saturday Each ﬁ:nth. Ciat‘{::n L. ‘Ed:-:tz! : La
oy am or at w

C. A. ROBINSON, President
HENRY JOYCE, Vice Pres. Money Loaned on Good Real Estate
Securities.

HARRY SMITH, Secretary.

._’h‘i:u.{: % e ALL LEGAL BUSINESS RECEIVES

3

¢ 1 PROMPT ATTENTION
Andover, N. Y,

ANDOVER

NO. 788
LODGE

1. O. 0. F.

Meets Every Tuesday Evening. t - Y
Visitors Always Cordisliy Wele:god.- Mira’ Diffin

Andover Directory

shows the condition of the chimney
if it is fairly straight. Look straight
into the stove pipe opening to see
the reflection of the interior of the

uncommon
and more

‘fWe have sent you a copy of the
United States Department of Agri-
| culture Farmers’ bulletin 1649 which

and

1 EMBALMER Fire — Theft — Property Damage
Calls tly attended : Liability
prompily atten day or night l6% dividends 2eturned on Liability
| AMBULANCE SERVICE Insurance.

DON’T NEGLECT
YOUR KIDNEYS!

your kidneys are not working

: right and you suffer - backache,

Henry Stephens Ins. Agency|

dizziness, burning, scanty or too
frequent urination, gwollan feqt and
ankles; feel lame, stiff, “all tired
out” . ., use Doan’s Pills.
Thousands rely wupon Doan's.
g&tﬂy D:re Dr;g;d t;ga country over.
an's ay. For sile
all druggists, d - i

CARL CHILDS, N. G. Attorney amd Counselor at Law
R. E. SHAFP, Secretary. | ofice over J. D. Cheesman & Co.

Store. Andeover, N. Y.
ANDOVER E NO, 558

LODGE F. & A. M. S- B- smtt' M-D-
Meets first and third Monday even- Otfice:
‘ngs of each nwnth at 8 o'clock.. |East Center Strest, Andover, N. Y.
Yisitora a]“y; welcome, Hours: 3-8 a, m.. 1-3 and -8 “‘P. M.
HAROLD VAN DYKE, W. M. |Thursdays and Sundays by sppoint-
B. B. HANN, Secretary. meént only.
Telephone 2108

Andover Gr , No.
Meoets Every é‘:ngrﬁi al?d lP“:t’J?;th Howard J. L“hy’ M. D.

Wednesday Evenings, 1. 0. O. F, Hall Andover
EARL DODGE, Master - N T

ANNETTE TAYLOR, Seeretary.
Visitars Always Welcome

7Tte 8 pp m,
Tsalephora—Ofiny 87

- -
- Some kinda .
Home 428|4.ir bac of catfish swim on

Notice to Creditors

Pursuant to an order of Hon., Wal.
ter. N. Renwick, Surrogate of the
Goun?y of Allegany, notice is here-
by given to all persons having
claims against tha 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 undersigneg 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 20t
January, 1935, o day of

Dazed July 9th, 1934, ”
SARA R. CANNON,

MARY ELIZABETH CANNON
EDWARD R, CANNON, ’

Administra
Crayton L. Earley, tors

: Attorney for Administ
| MARGARET NORTHRUP, Lect. Office Houre: 8 t0 8 a. m., 1 10 8 and| Andover, Now Yl::;!_is trators,

2
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DOAN'S. PILLS

TUTTLE &
ROCKWELL

Homell -
e

Unusual Prices on
Up-to-Date
FURNITURE

Babcock
Furniture Co.
Hornell, N. Y.

For Those Who

Want the Best in

Coffee

N

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.

—

-t

REPAIRING

SERVICE WHILE
YOU WAIT AT
Very Low Prices

The
RELIABLE

Shoe System

SAM I0GHA

30 Seneca St
Hornell, N. Y.

State Seyn:
o DRINK
* MORE

New York

texture, to add nourishment, to|—n0ot more.

eep the bread moist; liquid—| Baking—Place the risen loaves in
whole milk, skimmed milk, water or|a hot oven, 400 degrees, for 15 min-
potato water, or a mixture of these, |utes, (during this time- the dough

(Potato water supplies extra food|continues to rise.) Then bake at

stay moist longer,) the bread seems to brown too guick-
Yeast—As the most unique in-{ly, after the first 20 minutes, lower
gredient in our list, we give some|the temperature still more. An av-
space here to the yeast. Yeast is|erage sized loaf should be baked in
‘a living, growing plant. Like allj50 minutes. To test, turn upside
plants, it must have food, moistureidown on a cake rack, tap gently—
and a favorable temperature. When|the loaf should give out a hollow
all these conditions are right, the;sound. (A larger loaf may take up
tiny plant—it is so small that there|/to 70 minutes,)
are millions of them in a single yeast! Care of Bread After Baking—
cake—grows and. g.ves off gas, which| After cooling thoroly on & wire
'expands the lit..e etastic cells form- cngler, store in a clean earthenware
ed by the gluten in rhe flour. Adear or tin box. Be sure that the

every one lnow:, *h_ﬂ _IJI'ﬂ_dUEtE Dficrnck is not so tightly covered that
yeast action nav. . «lstinetive flavoriit will prevent the entrance of air.

of their own, o ' To Make Liouid Yeast from
he yeasi-izod required is sugar Dry Yes<t

(which we mix wi h the dough) and! A cnnnl  he mode e 10
air (worked in by hnecading). The| ‘mg y T}?I' e e h
right temperature is very impurtant.‘;yg e h “f ﬂg’ v w

About R0 o &a degrees (this may C cupﬁr reat oanr e cup salt
vary a trifle uither way) is cnnﬂid~‘4qld ".at‘;a-.r s @ eup sugary
ered to be :bout the best far the ts bodling water 2 dry yeest oo
yeast. The :emperature of the Ii-
quid yeast should be taken with a
thermometer o1 tested hy dropping
on the outside of your wrist where
it should fenl

‘9 cup lukewarm

Blend the flenr with sufficient cold
water to make a smooth paste. Stir
gradually into the fonr quarts of

ol neither wgrm nor boiling water; remove from heat,
s necssary, ton 1o keep an| 200 T potons st and o
even correct temperature during £ar. ’

grees F.) stir in the dry yeast cakes,
which have been soaked for 45 min-
utes in the warm water. Cover,
place in a2 warm place (85 degrees)
for a few hours or over night. Be
sure to use a vessel which will al-
low the mixture to rise, This yeast
will keep in a cool place for two
weeks and makes 10 to 12 large
loaves of bread. The mixture should
he allowed to stand over éght be-
fore using.

Yeast is familiar to the home| Quick Method for Bread, Using
bread maker in a number of forms Liquid Yeast o
—compressed, dry and liquid. Dryl|? qts bread flour 2 pts. liquid yeast
yeast has all possible moisture re- _Warm the f_lcnur, stir into the li-
meved. Compressed yeast has about|0'id yeast; mix well. Turn on to
the moisture of cheese, and comes|® board; knead until smooth and
wrapped in tin-foil; being fresh, it|even. Place in a slightly greased
is necessary to store it in a eool h”“fl- cever, p_lace In a warm place
place. For the constant bread- until doubled in bulk (about 1% to

maker, liquid yeast is a real con- 2 hours). Turn again ?Htﬂ the
venience, since it is so rapid in use,|P0ard, knead well, form into two

1t is prepared from dry yeast cakes|!0&ves, put into greased pans, cover
as ljlegcriied below, > and set to rise again until doubled
Dry yeast will keep indefinitely:|in bulk (about 1 hour.) Bake aec-

ding to general directions.
compressed yeast must be bought|tording
fresh and should be of creamy col-| Batter, Sponge and Dough Method

lor, no strong odor, and should| (Overnight method, using dry yeast)

|break cleanly without crumbling. Li-|1 dry yeast cake 2 tbsp. salt

: 1 pint liquid 3 pints liguid
quid yeast must be made fresh about b

2 ks, 2 tbsp. sugar 2 qts. bread flour

every 10 days or 2 wee 2 tbsp. shortening 3% qts brd flour

General Directions for Bread Dissolve the sugar in 1 pint hot
Making water; cool to lukewarm—90 de-

The yeast is first dissolved in a]grees F. Drop in the yeast cake, let
sweetened liquid, which has heen | stand for 45 minutes or until soft.
scalded and cooled to lukewarm|®Scald the remaining liquid with the
(scalding of the liquid will prevent shortening and salt. Cool to 90 de-
possible souring, but the liquid must grees or lukewarm. Beat in the
be cooled, as a too high tempera-|two quarts of flour to make a bat-
ture kills the yeast.) ter which may be beaten without

The Sponge—Beat 1in warmed | Splattering. Stir in the yeast mix-
flour to make a thin batter which|ture, beat for a few minutes with a

rising. This problem for some peo-
ple is a difficult one. A thermomet-
er 18 & real help, Then you can
experiment, and see what, for you,
is the ideal condition for your sen-
sitive sponge. If vou have no suit-
able warm corner, you might be in-
terested in &8 wooden cabinet made
from a packing case. In this the!
lsl:mnge may be placed and the tem-!
perature controlled by a low-turned
oil lamp.

for the yeast and makes the loafl|375 degrees until golden brown. If!

1 qt. finely mashed potatoes ;

water. ‘

l

Cover, let
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_other lines of Baauty Culturs.

1 pint liguid
2 thsp. sugar 2 qte. bread flour
2 thsp. shurtening 4% qis, brd. flr.

Prepare exactly as in directions
for Batter, Sponge and Dough Meth-
od, using dry yeast, e¢xcept that
yeast will dissolve in 15 to 25 min,

Compressed yeast will take about
two-thirds the length of timie re-
quired by dry yeast, considering the
whole process.

3 pints liquid!

Quick Dough Method
(using Compresged Yeast)

12 cup milk 1 teaspoon salt
& cup water 1 teaspoon sugar
1 ek comp. yeast 1 tasp. shortening
Bread flour

Dissolve the sugar in 34 cup boil-
ing water, cool to lukewarm, 85,
Drop in the yeast, and let stand for
15 to 2b minutes to dissolve. Scald
the milk; add % cup boiling water,
stir in salt and shortening. Let
ocol to 85 degrees, Warm the flour
and stir sufficient of it into the milk
mixture to make a batter which may
be beaten without splattering. Add
the yeast mixture and beat very
thoroly with 8 wooden spoon. (The
mixture must look very smooth and
elastic.) Then mix in enough warm
flour with the hands to make a
dough that will not stick to the fin-
gers. Knead on an unfloured board
until very smooth and elastie, so
that finger pressure will leave no
firm depression. Place in a greased
pan, cover closely and let rise at 85
degrees until doubled in bulk (2 to
8 hours.) Knead in from the sides
of the pan to work out large air
bubbles, cover and let rise until
double in volume (1 to 2 hours).
Knead down, form into loaves which

will half fill bread tins, and again'
Place in;

knead until very smoaoth.
buttered pan, cover, let rise in a
warm place until doubled in hulk,
Bake as usual.

Easily Made Fancy Bread:

Raisin Bread—-Using any of the
bread mixtures, increase the sugar
by 1 cup and shortening by % cup,
to 2% quarts of flovr. Add 1 pound
seedless raizins, ' peund ~urrants,
washed and dried, to the wmivture,
hefore forming into lenaves

Graham Bread  To 21
flotir, increase the sugar abont 14
cup ari shortening bv % cup. Sub-
atitvte (Graham or whole wheat flour

for Y% the gmount of flaur required
l

Eacy Luncheon Rolls

(Mada hy Quir_'k Method with Com-
pressed Yeast)

1 cake comp. yst. 2 cups bread fir
115 cups milk sifted andwarmed
4 teaspoons sugar 1l ege
2 tbsp. butter 1 teaspoon salt

qunrts |

1% cups bread flour (sifted and
warmed.)
Scald the milk with the sugar and

| butter, and cool to 90 degrees F,

Drop the yeast into the cooled
milk, let stand for 20 minutes at
85 degrees. Beat in  the 2 cups
Hour and beat until full of bubbles.
Add the well-beaten egg and the
salt, combine thoroly, sift in the re-
maining flour to make a soft dough,
just stiff enough to handle. Turn
onto a lightly floured board, knead
lightly until very smooth (test by
finger pressure.) Place in a lightly
greased bowl, brush over with melt-
ed butter, cover closely and
stand at 90 degrees until double in
bulk. Turn onto board, form into
clover leaf rolls by pinching off
small pieces of dough and rolling
lightly into a ball; place three to-
gether on a greased baking sheet or
in muffin tins to represent clover
leaves (or any other way desired).
Cover, again let rise until doubled
in bulk. Brush over lightly with
milk, bake in a hot over, 400 de-
grees until brown-—about 20 min.

Variations of Luncheon Rolls

Marmalade Buns—Form dough be-
fore last rising in balls a little larg-
er than a walnut.
baking, place 1 teaspoon marmalade
on top of each bun. Bake as usual.

Coconut Buns — Sprinkle risen
buns before making with shredded
coconut, (If shreds are very long,
chop.) '

Prune Folds-—Roll dough before

will not spatter when beaten. Beat]dﬂuh]e_ Dover beater.
very thoroly to work in plenty of|stand in a warm place, 85 degrees,
air for the growth of the ?East_*untllil:ght (over night.) Stir in the
Cover closely to prevent a hard remainder of the flour gradually,

crust from forming. Set in a warm|mixing with the hand when it be-
place until light and full of bubbles|comes too thick to use a spoon. Turn
(the bubbles will begin to break on|¢n to &n unfloured board, knead

ioht) Do not let|lightly until very smooth. (The sur-
:ﬁﬂ ;Eﬁzev::ifr-i{ge. ) face should be covered with tiny

The Dough—When the sponge is|Pubbles and the dough should show

light, sufficient flour (warmed)

beaten in to make a dough which ialthr“-) Place in a greased pan,

At this point ex- vent chilling the dough.

ing to the hands.

to slow the action of the yeast, so it bulk (2 to 3 hours.)

these at this point than to |
sponge.) The dough is then knead.|TMOVe from the pan,

ed until very smooth. h
Kneading—The dough should bej ours.)

extra flour worked in after
dough is formed tend;hto (Lrg’
harden the bread. e eading v

motion is performed with the tips doubled in volume.

of the fingers and balls

it ia | Makes four two-poustd loaves.
the dough is fiattened out, then it is (Using Compressed Yesst)

ig| small even-sized bubbles when cut}

last rising to ¥4 inch thickness. Cut

-out with round cutter; on one-half

»

of round, place a sweetened cooked
prune, stuffed with an almond: wet
edges of dough, fold over, seal well.
(Stoned, stuffed dates may be sub-
stituted.) Complete as usual.

bun before last rising.

: Cover | thickness.
tra sugar, shortening, and salt may closely, set in & warm place, 80 dfe-
be added. (Shortening and salt tend|&rees to 85 degres, until doubled in
ightly with the fingers tuKE:::k 1111:
. lig
is better to add large amounts ﬂol: the large sir bubbles. Do mot re.
Put back to
rise to double its volume (2 to 3
ou dKI:leacL dn;m lightly on an
unfioure oard, shape into loaves,
handled on an unfloured board, A8, " i) half il bread pans. Place
and |10 greased pans, cover, let rise in a
ing | ¥arm place, 80 to 85 degrees until
Place in the
of theloOven at 400 degrees for 15 minutes,

hands. With the balls of the hands|lower to 375 and bake until done,

brown sugar, sprinkle

—cut down %

sharp knife.

Place

Complete ®us luncheon rolls.
Old Fashioned Coffee Cake

Pat “Luncheon Roll Dough' be-
SquUAre or
oblong pan to 1 inch thicknesa. When
ready for oven, brush with melted
sprinkle generously with
brown ongranuIated sugar, and cin-
___ |namon. Bake as usual; cut in_strips
2 thsp, salt{4 by 1 inch, for serving,

fore last rising, into a

butter,

let]

When ready for|

Nut Buns—Press a half English
walnut into center of small round

Chelsea Rolls—Using the Lunch-
) eon Roll dough, roll after the sev-
stiff enough to handle without stick.|Warming both pan and cover to pre-|ond rising of the dough to % inch
Spread with a mixture
of 1 part melted butter and 2 parts
over with
currants and cinnamon. Roll up as
a jelly roll, sealing well at the edges
inech thick with a
in a3 greased
pan, cut tide dowm, 1 inch apart,
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GIRLS
BEAUTY CULTURE

BARBERS

Increnss Your Income
Learn Finger Waving and

LEARN

184 DYKE ST.
WELLSVILLE, N. Y.

-Let us replace ¢
your Auto Top before
the Fall season.

Telephone 203-J

BRAD’S
BEAUTY SHOP
Phone 3 Hornell, N. Y.

ATTENTION — PLEASE!

We are moving next door to our present location—
the former Oak Restaurant, Besides our magazine,

. candy and novelﬁy line, we will serve regular meals.

Plenty of Good Home Cooked Food, quality service,
a clean, warm place to eat and a popular low price
18 our aim.

“BIG SHOT” LUNCH
48 Canisteo St. Hornell, N. Y.

INSTRUMENTS LOANED
FREE TO STUDENTS

WILBERT
SCHOOL OF MUSIC

Hornell, N. Y., 35 Senesca St.
Conducted by Rohert E. Cock

Violin Tenor Banjo
Hawaiian, Spanish or Regular
Guitar
Inastrumenta new and used
bought, sold and traded. Try
our repair department for any
type of repairing, you will-be
pleased. tudios in sall sur-

rounding towns.

Investigate the

NORGE
ROLLATOR
REFRIGERATOR

We will gladly demon-
strate it to you.

Fred D. Rice
Wellsville, N. Y.

“Paris Beauty Salon”

SPECIAL
Shampoo and Fingerwave, 35c
Oct. 16th-20th inclusive
Our $2.50 Permanent contains
no ammonia, has ringlet ends
and is complete with Shampoo
and Fingerwave.

Open Tuesday and Friday

evenings until 8:00 by
appointment.

MARGARET KRUZE, Mgr.
Phone 24

DRIVE THE NEW
Oldsmobile 6 & 8

Mc GINNIS &
HOLBROOK

184 SOUTH MAIN
Phone 643 Wellsville, N. Y.

IF

you want smart and not
staarting feet , . . wenr

FLORSHEIMS

BETTER
SCHOOL
REPORTS

Children’s vision should be
checked up regularly. Physical
change in children is repid and

Feet that keep reminding you
of their existence make activi-
ity impossible. It's really a
pleasure to slip inte Flor
sheims . . . for here you have

constant. It is more rapid in
the eyes during the teen
under strenuous modern school

cumll:”?;te& and beauty artfnlly EFStEmﬁ ﬁu{’in e this dperio i
com ' they shou e examined every
$9-00 = $10-0'0 year., If 8 change 1is not
and up necessary, we will be frank to

tell you.

H.S.McKENNEY
Hornell, N. Y. 7

Phone 110-M for Appointment

BURDETTE &
McNAMARA

HORNELL, N. Y.

When in Waellsville Eat at
MOOGAN'’S
RESTAURANT

35 MAIN ST. WELLSVILLE

GALBO’S

RESTAURANT

142 Main Street
Hornell, N. Y.

JUST GIVE US A TRIAL
WHEN EATING IN
HORNELL”

Regular Dinners
Short Orders

Legalized Beverages Servad

B. E. SWARTHOUT, Chiropractor

Eaton Ct. — Wellsville, N. Y.
Hours: 9A.M.-12M. —2-5P. M. —7-9P. M.

A Style of Glasses for any Occasion

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

SPECIAL ATTENTION TO SCHOOL CHILDREN

SHORT’S SERVICE STATION
Phone 618 Wellsville, N. Y, Dyke St.

SINCLAIR GASOLINE and OILS

GOODYEAR and STAR TIRES
Lowest Possible Prices

USED TIRES—80c up

J"H ! a2 Il o L] ' N
L .-fdlhh.l} ' - . k

:'I'IT"‘*J ..h.ﬂ :I.‘ -h' :""l'_ 14

vhaby o
L] ﬂ..' L




