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HE acceptance and the observance of Thanksgiving
Day ig as varied as human nature itself, especially
under conditions such as have prevailed the past few
Many who think only in terms of their dimin-
ished share of .the world's goods, do not appreciate the
Those who display the usual)

Years.

significance of the day.
indifference to the purpoge of any American holiday,

think of Thanksgiving as just another holiday which is

an extra day of rest or a day to go hunting, A minor-
ity will observe the day in the true spirit of thankful.
ness for blessings received and enjoyed.
clouds will not darken the prospect of eventual return
of prosperity as we once knew it,

To many, their lot seems hard, yet very few are
not infinitely more fortunate than the rugged pioneers
whose steadfast courage digd not falter under stress
of temporary misfortune. The privileges and blessings
to which most are accustomed become so much the
habit of our lives that we usually take them for grant-
ed. They fail to stimulate sincere thankfulness and
we are prone to bewail our lot when any of them are
denied us, even for only a temporary period.

Thanksgiving Day should evoke the deeper emo-
tions of gratitude for the everyday comforts of life,
for food and shelter, for peace, for the bounteous har-
vests that prevail in nearly all seetions of our country
which man’s own defects and not an unsympathetic
Providence have turned into a temporary hurden thru
inability of proper distribution.

Those who have been denied the opportunity to
earn the necessities of life have been rided by a gen-
erous government and public in the ereation of vast
reliel projects and in the comforts supplied by state
and local charities.

Thankfulness should not be lacking for the great-
er friendship and neighborliness that has been develop-
ed in the depression years. We have gained s new
conception of brotherhood and learned the value of a
helping hand and a kind word since adversity has been
no stronger to most of uas,

We are still blesced with greater zecurity and pres-
tige than any other nation enjoys or has ever known.
Unyest, agitation and the shadow of war cast an omin-
ous shedow over the nations of nearly every other part
of the glohe We are not immune fram war perils oy

Economie

CIENTIFIC research js putting on Increased pressure
| It is

Rod and Gun Club Progressing
The Gregnwood Rod  &nd
Tul, which was organizec

10 help drive depression from the dairy farm.

dairy farmers MmAJOT PEd
overproduction. It is developing new uees for milk and
its products. Such new uses opened new merkets for
milk in the past and will open many additional

At AD
07 members,

Their

g the winter.

' i i syors | 1N
coming from the laboratories of the leading processo Officers

and distributors of milk.
It was scientific research that made it possible for

condensed form, in powdered form and to be marketeu
as malted and as acidolphilus milk, Each one of these
new forms, when it was first developed, meant a sub- met at the home of Misa

stantial new market. Brundage Tuesday afternoon.
There was a time when research was largely de-ileamn opic wag ‘“Japan.”

pendent upon individua] effort, In 1856 an inventor,
Gail Borden, worked almost single-handed to develop
a process for the condensing of fluid milk—the first
method of preserving the product.

Today, however, when milk production has grown
to tremendous proportions, it is no longer the work of
one or two individuals to develop new products. Often|ing will be held December 13th
the completion of a single piece of research takes years
of time and the combined efforts of many people, with
the financial backing and collective facilities of largel
companies,

The 1832 production figure of powdered milk was

Standard Bearers Meet

lanterns.
with a scrapbook by Mrs,
Brundage.

Following the meeting

will address _the Bociety_'.

Greenwoed Grange Elects

today.

the future.

fluence upon himself and
influence bhe good or bad depends upon the character

ticnlar foe or internal trouble. Hard ea we may think
our lot may be, we are envied by the masses of the
remsainder of the world.

Let ns be thankful, then, for our manifold bless-
ings and emulate to some degree the rugged courage
of those pilgrims who could still find cause for thanks-

giving on those bleak New England shores on that
mermorable first Thanksgiving Day.

————

One thing’s certain—-you can't expect to turn out
well unless you turn in early. i

It'= ton late to reform after the wundertaker is
called. i

™
LT o

The school of experience is open 24 hours a day
but many refuse to learn its lessons.
e Y |, Vi ——

Many a person will sigh for the good old days anq

then make a terrible fuss if the paper is a few min-
utes late.

! of the werd.
the treubles that exist elsewhara bhut we fear no par effect that words will have upon hiz affairgs. The mat-
ter of uttering only the right words then hecomes one
of discriminatinn and of watchfulness.

they come by suggestion from without, or as the re-
sult of error or thought within.

thought and constant vigilance must be called upon to

keep out those thoughts that are not condueive to our
highest good.

the fellow who can invent a self-filling automobile tire.

life as rapidly as the auntomobile reduces the average
tength, '

ness to die for a woman during the courtship won’t
even help with the dishes after marriage,

“Another Victim of The Snatch Racket”
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approximately seven times the volume for 1922 while
during the same period there was an increase of about|
four times in the production of casein.
most recent uses developed for powdered milk is a fish
food which has been rendered insoluble in water. The

master.

seer; Ella York, lecturer;

Gun | Mr. and Mrs. Floyd Green, Mrs, D.

with a membership of 40, new has!were shopping in Hornell, Friday.
A club house has been
new | erected on the Streeter property injof Canisteo were in town Saturday. |
turkey shoot]|Mrs Alex Brown was taken fo Ot.]

of the club are: Ernest
Buck, president; Robert Holly, vice|Mrs.

0T | president; Mahlon Kernan, secretary
|the farmer’s produect to be sold in evaporated form, mland Miner Streeter, treaaurer.

Queen Esther’s Standard Bearers |

Norma; gunday dinner Mr. and Mrs. W. G.
Thelyoung and grandson, Bobby Gifford

In keep-|of Buffalo, Miss Grace Young and|Mr. Crandall is employed.
ing with the subject the house was|pDwight Young of this place. . ploy

decorated and lighted with Japanese]
The society was presented
M. L

tea and
wafers were served. The next meet-| Mys. Melvin Atwell of this

~will L L at | were Sunday dinner gunests of Mr.
which time a missionary from Korea

At the annual election of Green-
wood Grange last Wednesday even-
ing, J. K. Miller was re-elected &s
Other officers for the com-
One of thei{ing year are: Ray Spencer, over-
George
| Williamson, steward; Elwood Clark,
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(Mrs. R, C, MoCalfery, Reporter)

Marringes

Nov. 11.—Miss Virginis A. Higby
of West Clarksville snd Chester L.
Rinehults of Portville. They will
reside in Richburg where the groom
ia employed.

Nov. 12.—Miss Lelie E, Wood of
Hilton and Edson P. Kincaid, physi-
cal director in Cuba High -School.

Nov. 11.—Miss Gretchen M. Ham.
ittomr —arnd-Edward —R—Baxter, both -
of Cuba.

orted serious. Nov, 12.—Mies Alice Aderman of
’ Mrs. Mahalla Bess is caring for Abbotts and Gerald A, Brotherton
Henry O'Hargan who suffered of Cuba were married in Buffalo,
a stroke of paralysis. Nov. 10.—Mprs. Martha Burch of
Mrs, Frank Graham of Troups-|Birdsall and Herbert Gavitt of Al-

burg was in town on business, Wed-|mond. They will reside on Jerzsy
nesday. Hill. .

Miss Ellen Young entertained for|{ Nov. 18.—Misas Alberts CHne siad
Herbert Crandall, both of Belmont.
They will reside in Buffalo where

WOOD

Slocum, Mr, and Mrs. George Case,

J, pBaKer anc

VMigse KoODARrm? -

Mrs. H, A. Fish and two children

Mr. and Mrs, Earl Atwell

and '
three children of Elm Vslley, Mr. Deatht

and Mrs, Howard Green and son '
of Andover, Mr. and Mra. Clyde fN'ng.lllv‘"[ii.i—H;E. NgncyK Yoorhees
New, Shinglehouse, Pa., and Mr, and 0 ellsvilie, born In Ransas G4
lace | Y682 BEO. She had been & remdgnt
P of Wellsville 49 years. Surviving
are her husband, Otto Voorhies and
two 2ons, Howard and Lucius Voor-
hees. Funeral and burial at Stan-
nards.

Nov. 186,—Ernest E. Sherwood,
born in Hebron, Pa., in 1870 died at
his farm home on the River road,
Wellsville. He is survived by two
sons, Glenn and Edward Sherwood.

Nov. 9,—Mra. Flora J. Richardson
died at the home of & nephew in

and Mrs, Wyman Krusen.

Mrs. Robert Holly was hostess to
the McGavern Class at her home
Tuesday evening.

The W. F. M. 8. met at the home
of Mrs. Ed. Secribner Tuesday af-
ternoon.

Mrs. L. T. Hardenbergh and Mra.
D. D. Baker attended a Home Bu-
reau meeting in Howard, Monday.

- : : Miss QGeraldine Case of the Be-|,, ;
importance of this development may be judged by the EE;;T:?;; Eti?ra;d’ohii* lei{l'liah:r:;f:: thesda hospital in Hornell has been Iﬂaﬁeifinaessaee'an%ri‘a?ﬁg:ﬁdﬁnﬂﬁ
fact that 60,000,000 domestically raised gold fish are|treasurer; Mrs. John Rogers, Jr., called home to assist in the care of var and Little Genesee most of her
sold in the United States annually and that about one|secretary; Curtis Mattison, gate- heiimoth&ari&MrsE glagd Case. Allen. |life. Her parents were Mr. and
family in every 17 has an aquarium, kﬁﬂpﬁr: Miss Easter Clark, Ceres; tuwnr' \raizited ri.rie;a;ds.. hz:f Oii’ednzg: Mras. Isaac Garthwaite., Her only
The large number of industrial uses for casein Miss Ada Cole, Flora; Mrs. Ray day. ’ surviving relativea are several nieces

Spencer, Pomona; Misg Clara Cole,
lady assistant steward; Miss
Clark, organist.

have been the result of intensive Tresearch. Casein
glue i3 one of the strongest adhesives known to science
Casein is likewise used by the automobile in-
dustry, in the making of leather and of oil cloth, and
golidified casein is made into buttons, beads, combs,|
cigarette holders, fountain pen barrels, pipe stems,

radio parts, etc. o . {regular meeting at the school house
Milk sugar, or IREtGEF, promises increased sales in Wednesday‘ Means of rajsing mon-

ey for camp were discussed and
Truly, research men are allies of the farmer. Sci-|{committees were appointed to have

ence and humanity benefit from their efforts but the{charge. A hike had been planned

conferred on two candidates.

Iwa Camp Fire

|farmer benefits most of all since every new nuse for|DPut it was postponed hecause of bad

milk means a larger potential market for what ha hag|Weather.
to sell

Mrs. Arling Cobb attended an
executive meeting of the Farm and
Home Bureaus in Bath, Monday.

Supervisor D. D, Baker was a

Influence of Words
business vigitor in Niagara Fallg,

YERY word that man utters, no matter how light or | ¥riday and Saturday.

Beemingly iﬂSig’ﬂiﬁﬂﬂnt the word may hE, has an in- Mrs. K. W. Plaisted and Mrs.
upon others. Whether the |George Armstrong left Tuesday
morning for Lawrenceville, Iil., to
attend the funeral of s relative.

Miss Roberta Baker spent the
week-end with Mr. and Mre, . A
McEnroe of Petrolia.

Mr. and Mrs. Daniel Hicks
Olean were recent puests of Mrs,
Abbie Artman,

Mr. and Mrs. Joel Russell of
Hornell spent last week with Mr.
and Mrs. George Case.

Mr. and Mrs. Leonard Dennis
spent the week-end with friends in
{ Newfane,

Mr. and Mrs. Davis Webster of
Shaker Heights, Dhio, were in town
last week. Mrs. M. B. Webster re-
turned with them to spend the win-
ter in her son’s home,

Mrs, A, L. Lewis, Mrs. 1.. H .Mur-
dock, Mrs. Dell Miller, Mrs. Roy
Woodworth, Mr. and Mrs. George

Man instinctively knowa tha kind of

It is easy for negAtive words to enter the mind;

High standards of

i ———

e .
The coming real benefactor of the human race is

 ——
It’s a question whether the scientist can add to

N—" W
Too often a man who loudly proclaims his willing-

-

Olive

The first and second degrees were

Iwa Camp Fire Girls held their

nfl

and nephews.

Nov., 10.—George W. Lunn {fell
ad in a field at his farm home on
Jackson Hill, Cuba township, the
result of & heart attack, Aged @4
years, He legves his widow and
two sons. Burial was.at Shingle- .
house, Pa.

Nov. 14.—Orra Crossett, aged 68,
well known farmer of Canaseraga,
€0.| died at his home on Oak Hill. He
was active in civie and politiesl af-
fairs of his home town. His widow,
a daughter and four sons survive.

Mr. and Mrs. R. P. Holly were
in Rochester on business, Tuesday d
and Wednesday. ©

Lester York attended the annual

meeting of the G. L. F. in Ilhacs,
last Monday.

Births

Nov, 11.—To Mr, and Mrs. G
Perry of Bolivar, s son.

Nov. 15.—To Mr. and Mrs. Jas.
Jerolds of Rushford, a daughter,
Ruth Louise. |

Nov. 12.—To Mr. and Mrs. Alan,
Runyan of Cuba, a son, James Allen.

Nov. 12.—To Mr. and Mrs. Clif-
ford Bentley of Houghton, a daugh-
ter, Donalee.

Nov. 19.—To Mr. and Mrs. Fred

Costello of Wellsville, a daughter,
Nov. 14. —To Mr. and Mrs. Leo
Skinner of Black Creek, a daughter,
J.illian Alice.
Nov. 17.—To Mr. and Mrs. Wil-
liamm H. Garvey of Wellsville, a
daughter, Joan Irene.

oy

J. W. EMBSER
34 West State Street, Wellsville, New York

Funeral Director and Embalmer

Licensed New York and Pennsylvania

Telephone 329

—— e e
Beauty that is skin deep, is not always skin.

by A. B. Chapin

FUNERAL DIRECTOR
EMBALMER

Calls promptly attended day or night

AMBULANCE SERVICE
TELEPHONE

Residence

Andover—376

and

Office
Wellsville—§55

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

on all liability Insurance
Phone 117X
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Andover Dairymen’s
Co-Operative Amociation, Inc,
Meets First Saturday Eseh Month.
C. A. ROBINSON, President
HENRY JOYCE, Vice Pras.

HARRY SMITH, Secretary.
ANDOVER NO. 788
LODGE 1. O. O. F.

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

ANDOVER ﬁ NO. 553
LODGE * F.& A M
Meets first and third Monday even-
ings 01_! _each month at 8 o’clock..
Visitors always welecome.

HAROLD VAN DYKE, W. M.
B. B. HANN, S&cretary_

N 7 w'ffﬁfflfﬁw

e N o Andover Grange, No. 1098

Meeta Every Second and Fourth

Wednesday Evenings, 1. 0. O. F, Hall
EARL DODGE, y

Master
MARGARET NORTHRUP, Lect
ANNETTE TAYLOR, Secretary

i

N, '. R
- Visitors Always Welceme

- '+ -

- a A .

Andover Director

Frederick C. Mulholland |B. C. Williams

- Telephore—Oiae 87

P
-#.
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INSURANCE and COLLECTING |

Five — Theft — Property Damage
Liability |
20% dividends returned on Liability
Insurance
Elm Street — Phons 349

Reta K. Stearns
INSURANCE

Conzssticut Geueral Life
Firemen's and Asscciated Companies

Can write any kind of insurance
policy.

Henry Stephens Ins. Agency
INSURANCE OF ALL KINDS

26 first claxx companiss. Effsient
service. Establisked 1903

Phosa B47, Andover, N. Y,

C?m I;‘El!'lﬂ! o Law Notice to Creditﬁﬁ

Money Loaned on Good Real Estate ?unuant to an order of Hon. Wal-

. Beeuritd | ter N. Renwick, Surrogate of the
ALL LEGAL *BUEIN'&E RECEIVES| County of Allegany, notice is here.
PROMPT ATTENTION by given to all persons having
Andover, N. Y. Jclaims against the estate of Jamea

P. Cannon, late of the Town of
Andover, N. Y., deceased, to present
the same with proper vouehers there-
of to the undersigned administrators
at the Office of the Administrators

Mira Diffin
Attorney and Counselor at Law
Office over J. D. Choeaman & Co.

Store. Andover, N, Y. |8t the James P. Cannon Company -
_ %t:rznmﬂ :hz E‘f-?::]agfh of Andover, N.

S. B. Scptt,gg, Ja%um’  Defore the 20th day of

Eo S e Th S X AT B chivel

Thursdays and Sandese by eyt MARY ELIZABETH CANNON,

EDWARD R. CANNON,
Administra
Crayton L. Earley, bors

Attorney for Administrators,
Andover, New York. 2
ﬁ-—___-__--“

Facts about the breeding of fg;m

animals are given i
E-305. A given in Cornell bulletin

New York State college of sgrizal-
ture at Ithacs N, Y., brings a COpY.

——

ment only.
Telephona 2108

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

Office Hours: B to 9 a. m,, 1 to 8 and
7T¢% 8 p.m, -

Hemae 425

—_ - . - o —_— e —aapam .. & - —_

posteard €6 the -

With oaly Thrae Moving Paris

Priced from

$118.50 up

KOSKI1 MUSIC CO.

127 Main St.,, Hornell, N. Y.

VISIT OUR
Electric
Appliance Dept.

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

ROCKWELL BROS.
CO.

Wellsville

TUTTLE &
ROCKWELL

Hornell

Unusual Pl"ices on
- Up-to-Date
FURNITURE

Babcock
Furniture Co.
Hornell, N. Y.

For Those Who
Want the Best in
Coffee

Sold Only by
Independent Grocers

To get best -results in
cooking or baking use a
KALAMAZOO

See them at
KALAMAZOO
STOVE CO. STORE

14 Madison Street
WELLS_VILLE. N. Y.

REPAIRIN

. -

SERVICE WHILE
YOU WAIT AT
Very Low Prices

|

j {teresting and useful
mixtures. In Lesson 2, we spoke of| ;
Dl'ﬂp Batters; in Lesson 3 of Soft last addition of flour.
Doughs,
Doughs,.

o e . o L o o s

- —

!

{of & much-caked baking board.)

e |
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- By Katherine

UK

(a) COOKIES and
(b) SWEET SAUCES

Cookies are among the most in-
of our flour

and Lesson 4, of Stift

of these

The drop cookies belong to the

ig

Also, I ean|

n

looking forward to securing it. In
it you will also find those grandest
of all grand ‘‘pastry-cakes”—the
cream puffs and eclairs, and those
favorites, the meringues and self-
frosted cakes.
The drop cookies, like our cakes,
may be of the butter or butterles_,s
type. In each case, the mixture 18
just stiff enough t> drop by small
spoonfuls on to a greased sheet,
where they must hold their shape

evident that they are heavier than]
our nsual drop batters,

(a) COOKIES

Shaping Rolled Cookies

The rolled cookies, being made of
a dough softened largely by the fat
in it, are frequently “firmed up” for
shaping by a thoro chilling—and
-hen, to prevent flour from being
worked in, the dough is rolled be-
tween sheets of waxed paper to de-
sired thickness. {And how we appre-
ciate the releaze from the scraping

\ Shaping lce-Box Cookies

Ice-box cookies are mixed to the
consistency of a soft dough and
chilled until stiff enough to handle;
they are then shaped into a8 square
or round roll and wrapped in waxed
paper, set in a cold place until very

ried

oatmeal cookies.

the very

our) 15 teaspoon zalt

alternately to the butter and sugar
mixture, then gradually stir in the
sifted dry ingredients to make a goft
dough.
will require about 12 hours.) Roll
to one-sixth inch thickness, using a
lightly floured board, cut out with
floured cutter, and bake in a mod-
erate oven, 350 degrees, until light-
without spreading-—wherefore it is!}y browned—10 to 15 minutes.
This ecooky dough is an excellent
one for filling with a
| fruit mixture, such as the fig, -iate
or raisin filling given in Lesson 10.
(May be chilled and <liced ag iee
bhox cnokies.)

ter,

Cookiss

Raisin—Add % cup washed
seedless raisins, before

Nutt—Add % cup chopped

Small cakes and cookies| . ... oo above, for raisins.
are related to all three
families,

Coconut—Add % cup

coconut as above. -
Pineapple—Add % cup very well |liquid.

and the rolled cookies lie midway| ;. vanilla.)

between the soft and atiff doughs. In

. Spice—Sift 1% teaspoons cinna-
general the softer and richer

tl}e | mon, two-thirds teaspoon ginger andwmake the sauce exmctly the
dough, the better the cookies will| ., teaspoon each mace, cloves and

be, but do not make the rolled cooky allspice with the flour.
dough so thin that much flour

Chocolate——Melt 2 squares choco-
needed for rolling.

late over hot, but not boiling water, | with sugar.

This point leads me to ‘explaini i jnio butter-sugar mixture be-
that unless I am stamping out cook-]s,.0 adding egg.

ies in fancy shapes for special occa-
siong, I prefer to mould or shape spoons orange rind.
my dough, wrap it in waxed paper,|cookies” substitute orange
chill it overnight and alice it thinly milk.)

for baking whenever I want cookies.
Besides bEingh‘Tj much less ﬁ?dim-m: cookies with a thin layer of suitable
task, this method prevents roling in{:.ing.
extra flour and upsetting the bal- 1eng
ance of ingredients,
|keep cooky dough on hand for sev-
eral weeks if 1 keep it very cold—
land have fresh-baked cookies in 15
minutes, any time my oven is hot.
Small cakes of a type to be baked

Orange—Flavor with 1%
(In

Jeed Cookies—Cover cold baked |before serving.

Oatmeal Cookies

Cream shortening thoroly;

in sugar gradually. 8Sift flour, mea-
sure and re-sift with salt, soda and
baking powder,

Add sour milk and rolled

Chill until very firm.

To Fill Fruit Cookies

1. Roll cooky dough to ‘% inch
thickness, cut out with floured cut-
cookies,
place a small spoonful of thick fruit
filling (jam may be used), dampen
edges; place a second cooky on top,
pressing down edges well.
usual.

2. Put together two baked ecook-
ies with fruit fillings or jam. Let

On one half of the

stand until set.

stiff, and sliced thinly with a sharp]
knife at cooking time. Sometimes
we press the dough into a loaf tin,
smooth over the top and tie down

with waxed paper to store.

Preparing the Cooky Dough

Our general rules for cake-making
—for the choosing of ingredier::ts,
preparation for cooking (by getting
ready on our table all the ingred-
ients and wutensils, preparing tins
and cake coolers, etc.)—hold In a
general way for our cookies.

Oven temperature may on occa-

sion be higher for our small than for| . 11eq4 cooky dough,
our large C&keﬂ, as thEY 'Wlu bakﬁ me]ted chﬂdﬁlate
thru more quickly and should not be! dough.
cooked 80 slowly as to dry them.-We| .o, ¢4
must be sure our oven will bake}h. ypper side 4f the whi
evenly, and avoid opening the door|.,ver with the dark sheet, roll

| a jelly roll,

too often during baking, as

this
lowers the oven and slows up 4he

Drop Cookies of Butter Type
Either of the above cooky type
may be used to make drop cookies.| 15 cup sugar

Keep mixture to consistency

% cup sour milkf

thickened

Bake as

ANDOVER NEWS, ANDOVER, N. Y. FRID
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Variations for Either Mixzture for |ing material with_ Our sugar (as we
did in making fillings) —then we c&n

The rolled Cooky Dough or Ice-|add hot liguid and cook and stir un-

Box Dough may be varied. til thick.

and

the Ithickening material for each cup t_:rf
liquid in & sweet sauce, a5 we did in
nut | Lesson 1.

shredded { spoons flour to 1 cup liquid or
1 tablespoon cornstorch to 1

not be transparent, and cornstarch
when the sauce must be clear.

stirring constantly _
table- | thickened; cover and cook over bo_ll-
“Rolled |ing water until taste of starch dis-

juice for |appears.

blend

{ before gerving.

oats

(This

of a

way with either of these
materials,

2 tblespns flour, 1 cup boiling water
or 1 thsp cornstarch 1 to 3 tap butter
No discussion of rolled cookies i3; % cup whjte sugar, 1 tsp. vanilla
complete without a few words about|Pinch of salt.

The recipe which W W
we are going to give you now is of |{flour or cornstarch; stir In boiling
simplest kind—and 18, |{liquid.
moreover, a most inexpensive one.!until smoothly thickened; _then cov-
in.a single sheet and cut into dainty! &z oup shortening % tsp baking sodajer, and allow sauce to continue cook-

squares or oblongs, are anpther mod-|1 cup white sugar, 2 thsp bkg, pwdr
ern convenience—I will give you an|g oyps fiour

excellent batter for them ‘
new “Easy Way Cake Book,” which|
I hope you already possess or are

ing over boiling water, stirring oc-
casionally, until no flavor
2 cups rolled oats|starch remains. The sauce may then

We use the same proportion of

For medium thickness—2 table-|

cup|

We use flour when the sauce need

We
same

atarchy

1. Mix flour or cornstarch well

liquid and cook,
until smoothly

2. 8tir in boiling

3. Add ﬁavoring and butter just

Foundation Sweet Sauce

Mix sugar and salt well with

Cook, stirring constantly,

of Traw
be kept over hot water until serv-
ing time, at which time the buttgr
and flavoring should be stirred in

For the less experienced cook, it
is well to do the entire cooking in
a double boiler over hot water.

Variations

1. Other Extract than Vanilla—
Add 1 teaspoon to completed sauce
(almond, mixed spice, lemon, orange,
ete.)

2. Brown Sugar—-Substitute 4
cup brown sugar for the  white.
Chooze suitabhle flavaring (s= van-
ila.)

3 (Caramel -Substitute 4 table-
spaons ecaramel for the sugar. Add
to the water. Blend the cornstarch
or flonr to a smooth paste with 2
tableapoons cold water. which "ave

sugar in the basic recipe; add a few
drops lemon juice to sharpen the
flavor.

5. Lemon—Increase sugar to %

been =aved out. Stir inte the hag
liquid, to thieken. |'

4. Fruit—-Substitute 1 cup of
sweetened syrup from cooked or
canned fruit for the water and]

cup; add a pinch of salt and use 1% |
tablespoons lemon juice, 3 teaspoon|

grated lemon rind and a little nut-
meg as flavoring.

Orange Sauce
8 cup boiling water

| 2 thsps. flour, 3 tbsps. orange juice

stiff batter, by the addition of one| 14 tsp, salt, 1 tbsp. grtd orange rind

tablespocon milk to the butter-sugar-
egg mixture, or by using a little less

flour. Drop by teaspoonfuls, one
inch apart, on a greased baking
pan. Bake in a moderate oven, 37b

F., 12 to 15 minutes. (It i3 advisable
always to try one cooky first in or-
der to be "sure that the mixture is
not so soft as to allow the cookies

to spread out flat.)

(The drop cookies may be varied
in the same ways suggested for the

rolled or ice-box cookies.)
Pin-Whee! Cookies—Using

hill sepe

inch thickness.

cooking. And don’t overbake your

cookies—many doughs that
when cool. _

Typical Rolled Cookics
14 cup shortening

2 eggs ._
2 tablespoons milk

beaten eggs and milk. Sift

salt,
sSugar-ege

flour.

required.) Flavor.

erate oven, 875 degrees F.,
brown—12 to 15 minutes.
Typisal les-Box Cookies

1 cup sugar
% teaspoon vanilla

ness, Wrap in

with a sharp knife,

14 )
(376 F.)
Jto 15 minutes.)

come
from the oven soft, become criap

2% cups flour
1 cup sugar 3 tsps baking powder
14 teaspoon salt

14 tsp. vanilla
Cream the shortening and blend
in the sugar gradually, and beat un-
til light and 8uffy. Add the w:;ll-

8
flour, measure and re-sift with the!
Stir gradually into the-butter-
mixtyre, adding the bak-
ing powder with the last measure of
Mix to a moderately stiff
dough. (A little more flour may be
Roll to ¥ inch
thickness between layers of waxed
paper, cut out with a floured cutter;

bake on a greased sheet in a mod-
until

1% cup shortening 2% cups flour
y 1 tsp. baking powder
2 cggs % teaspoon salt

Mix as rolled cookies, adding ﬂot.;u-
aufficient to make a soft dough. Chill
in the bow! in which dough was
mixed until firm enough to shape.
Form into a roll of desired thick-
xed paper and chill
for 12 hours or overnight. (If the
dough flattens out on the bottom of
the roll, re-shape and chill again.)
When very warm, slica down thinly
Bake on an
sheet in a moderate oven
until lightly browned (12

Finish as icesbox cookies.
Drop Coolkie

Cocoroons

2 egp whites, 1 cup shredded coconut
1 cup finely granulated sugar

14 cup chopped almonds
2 cups corn fiakes -

S T

lain
sguare

jeet,

2 tablespoons butter
Mix together the flour, sugar and
salt: then stir in boiling water. Stir
and cook until thickened and until
no taste of atarch remains. Re-
move from heat, add orange juice
and rind and butter. Serve at once.

Egg Yolk

The second great

be observed in using it.

thickened.

ticles of egg would float in it.

14 teaspoon almond flavoring

12 teaspoon salt

Beat egg whites until very stiff;
Fold
the remaining ingredients. Drop by
spoonfuls %% inch apart on to
greased baking sheet. Bkae in a
moderate oven, 3256 to 860 F., until
brown, 12 to 156 minutes. (Remove

fold in sugar gradually.

from pan when cold,)

flakes, puffed wheat,

and almond essence.
ins might be added.

make sauces for them.

and evenly.

ete., may be substituted {for
corn flakes., Walnuts and wvanilla
may be substituted for the almonds
Dates or rais-

Variations—Cereal such as bran
puffed rice,
the

(b) SWEET SAUCES

Our next and last lesson will be
devoted to the making of desserts,
and so in this one, we will learn to

In our very first lesson I explained
how important it is when we are
using @& starchy material like flour
or cornstarch to thicken a =auce,
that we separate all the tiny starch
grains, and then keep them In mo-
tion while they are heating to the
point at which they burst; when this
is done, the liquid thickens smoothly

In making a sweet sauce, we have
& very essy way of separdting the
starch grains. We mix our thicken-

in

there is considerable egg in

ments to thicken the egg.
(Custard sauce, which we

requires special treatment.)

a Cooked Foamy Sauce

14 cup butter

14 teaspoon lemon juice

the orange juice.

ened.

at once.
‘We couldn’'t leamve

ding. One great advantage

then be easily. warmed over

smooth.
Batterscotch Sauce

¥4 cup corn ayrup

1 teaspoon vanilla
(Continued on Page Seven)

thickening
agent for sweet sauces, is egg yolk.
There is one very important rule to
The sauce
is cooked first, then combined with
the egg just before removing from
heat; the egg is beaten and the hot
gauce is stirred into it very gradual-
ly. This means that the heat affects
the egg slowly, and it is gradually
If we were to pour the
, UD 88} oo directly into the large hot mass,
ap in waxed Daper.|jt would harden in particles at once
—with a double failure as a result;
of the Butterless Type|{he liquid would not be completely
thickened and curdled looking paﬁ
the
sauce, it must be returned to the
double boiler and stirred a few mo-

dis-
cussed in Lesson 7, depends chiefly
upon egg yolks for thickening and

2 eggs
1 cup fruit sugar 2 tbap orange juice

Cream the butter, gradually blend
in two-thirds cupful of the sugar.
Add the well-beaten egg yolks and
Cook over hot
water, stirring constantly until thick-
Beat egg whites until stiff
and gradually beat remaining sugar
into them. Iold lightly into cooked
mixture; add lemon juice and serve

the ' Cooked
Sweet Sauces without mentioning
those very rich, very sweet sauces
which we reserve for use with ice
cream or with very light batter pud-
of this
type of sauce is that it may be kept
for a long time, if covered and set
in a cold place. If you wish to
serve these sauces hot, they may
hot
water, stirring g0 that they will melt

115 cups brown sugar, 2 tsp. aalt
1 cup cream
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LEARN BEAUTY CULTURE

BEAUTY SHOP

Phone 3

Insronsas Your Incoms

" Learn Finger Waving and
other lines of Beauty Culture

GIRLS

- - -

BRAD’S

Horanell, N. Y.

WELLSVILLE, N. Y.

Let us replace or repalr
your ‘ﬁﬂtﬁ"Tﬁp—b&éFE—
the Fall season.

Telephone 203-J

ATTENTION — PLEASE!

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

candy and novelty line, we will ge _
4 ome Cooked Food, quali

Plenty of Good (
lace to eat and a popular low price

a clean, warm p

48 Canisteo St.

Investigate the

is our aim.

rve regular meals.

gervice,

“BIG SHOT” LUNCH

NORGE

INSTRUMENTS LOANED
FREE TO STUDENTS

Hornell, N. Y.

- WILBERT

SCHOOL OF MUSIC

ROLLATOR Hornell, N, Y., 38 Seneca 3t.
REFRIGERATOR Cn;cil;:i-.;od by F'lro:;; gunj C:-nk
We will gladly demon- Hawaiian, Spanish or Regular
strate it to you. Ingtruments ulilg and used

Fred D. Rice
Wellsville, N. Y.

you want smart and not
smarting feet . . . wenr

FLORSHEIMS

Feet that keep reminding you
of their existence make activi-

ity impossible.
pleasure to slip

sheims
comfort and beauty artfuolly

combined.

BURDETTE &

JUST GIVE US A TRIAL

DRIVE THE NEW
Oldsmobile 6 & 8

Mc GINNIS &

1R4 SOUTH MAIN
Phons 643

142 Main Street

Phone 618

e ——

HOLBROOK

Wellsville, N. Y.

IF

1t’s really =
into Flor-

. . . for hera you bhave

$9.00 - $10.00

year.

Hornell, N. Y.

WHEN EATING IN
HORNELL"

Fingerwave 35¢
Shampoo

checked up re

constant.
the eyes during the teen &age
under strenuous modern school
system. ]
they should be examined every
If a change

necessary, we will
tell you.

H.S.McKENNEY

bought, sold and traded. Try
our repair department for any
type of repairing, you will be
pleased.
roynding towns,

tudios in all sur-

PARIS

BEAUTY SALON

33 Seneca St. - Hornell, N. Y.

SPECIAL

Permanent — $2.50

Complete with Shampoo and
Finger Wave!

Arch
3be

Phone 84

SCHOOL

REPORTS

3b¢e
Manicure 3bc

MARGARET KRUZE, Mgr.

Children’s vision should be
larly. Physical

change in children is rapid and

It ia more rapid in

During this

18

Homell, N. Y.

When in Wellsville Eat at

MOOGAN’S

RESTAURANT

35 MAIN ST.

B E. SWARTHOUT, Chiropractor

Regular Dinners

Short Orders

Legalized Boverages Served

Eaton Ct. — Wellsville, N. Y.

A Style of Glasses foi' any Ocmion

WALTER J. WITTMAN, Optometrist
105 N. Main Street | - _ _
SPECIAL ATTENTION TO SGHO‘OL CHEDREN

SHORT'S SERVICE STATIQN
Weltivills, N, Y.

Hours: 9A. M. -12M, —25P. M. —7-9P. M.

Wellaville, N. Y.

SINCLAIR GASOLINE and OILS
GOODYEAR ‘and' STAR “TIRES

USED TIRES—80: up

*

E

period

not
be frank to

Phore 110-M for Appointment

WELLSYILLE

Dyke St
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