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, FEB. 14

At10:00 o’clock a. m..sharp, tha ullowung deseribed pripertyt
Bay ‘llrl. 12 years old, 1,100 Ibs.
Bay Gelding, 6 years old, 1,100 lbs.
Black Gelding, 5 years old, 1,000 lbs.
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Griddle Cakes

affles. ;

¢ Gurrant [Tea Ring.—Two -cakes
yedst, one jcuptul milk|

jked; ong cupful lukf
jonful sugar,

butter, halt
half teaspooy /A

Dissolve yeast aud one tablespoonful || &:
sughr in lukewarm liquil. Add three |}
cupfuls of four and beatLuat] smooth. | p

‘oughly creamed, and bgxs beaten until |
light, the remainder of ‘the flour grad:
[ Baly, or encugh to makel & moderatel
soft, dough, and the salt.  Turn o
board, knead lightly. Place in greas

until dough has doubled in bulk. | fm

Roll out {n oblong plege, one-fourth
inch thick. Brush with melted buttef.
Sprinkle with brown sugar, curran{s
and| cipnamon.  Roll up lengtliwige

place to rise, for abou n{wu hours, of [ &

| low-greased pan or baking sheet. With
‘ scissors cut| three-fourth-inch slic

ter. | This should give tfe effect of a
mnnr pointed star, and show the differ-
b cnt lavers with tho nmni Cover Ynd

ly on its side, pointing B\I‘ny from c¢:

| let #isq one hour, or unfil Hght, ynd

bakd 23 minfites. Just bpfore putting
| In oyen, glaze with egg, |diluted with
| milkj fce while hot uuq ;llulu frpst-
ing. |

| THis recipe wil make
thred small fings
Wheat Griddle Caku one ko
yeast, one cupful milk, |scalded and
J | cooled. two tablespoantals light brown
| sugdy, two tablespoontuls lard or but
| tor. meltad. onw cuptul lukewarm wa-
tery two cuptiils sXted flour, two eggs,
1 one teaspoonful sal
l)tdsolve yeast ald sugar In - xpx&
warni liquid. | Add Igrd or butter, then |
flour |gradually, thefeggs well bedten, | nd
fi| and shit,  Beat thofoughly until batter | *'
is smgoth
Cover and set aside fof about one |,
hour, in a watm place, fre¢ trom dratt, | b,
[ to rige.  When light, stir well [and | =
buh' n hot griddle.
vanted for over night, use’one-
roum cake of yeast aud an extra halt{*
teasponful salt. Cover and keep in |
| a cool place.
All [batter cakes are better baked
| on an|ungreased griddle, as they keop
|| their [shape and do not | follow ' the |
grease. You will be ‘rid ot the dig- ()
agreedble smoke and odor| of burhing |(
fat.  Your grifldle need not necespari- hd
{1y be of soapstone. It you have anold | |
£riddlp and clean it thoroughly, bysing | (e
sure tp remove all burned. fa or bat: [ |}
tel§ it'can be lused in the above way
Waffles.—One cake y two cup-
fuls milk, scalded and cooled, ona ta.
sugar, one b
lard of butter, melted, two and a halt

p 0 llrxﬂ or

Add lard or bnm; apd sygar, «thor: | bed with one-aua.
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You cannot wear bettg{»made Shoes.

cuptuls sifted flour, ono feaspoohtul |1, ¢
salt, two eggs, "

Dissblve yeast ‘and sugaF in lukes
warm milk. Add lard or btter, fldur,
palt, and eggs well beaten. | Beat tho
foughly until batter is smogth. Cover
and det aside to rise in a Warm plgce,
free from dratf, for about dne hn\ 1}
When light, stir well. Hav
Jrons hot and well greased. Fill the
tool side. Brown on one sid e, turn
fron and brown ou the othér side.
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comfort at every womah/s

Fleece-lined Shoes for
Until this broken line V! 3old out we/offer $2.25 §
.00 Qhoesﬂon $1. 25, and $1.50

wafflo | bl sl

t
batter s too Ithick, wafl¢s will be |,
tough N |
[l 1t wantea far over nigh
|fourth 'dake of yeast and
lmlf teaspoonful salt.
tn a cool place.

y
use one:
11 an_extra

Hot Tea Biscuits,| it
||/ 1t you:want to serve the bjscuits ;;',
fresh and hot here s a4 gopd way to

procéed: Into| one quart |flour puf |
e teaspoonful salt, three [level tea) | yqi
fpoonfuls baking powder, and sift all | b4
gether into & small mixing bowl.|

for $1.00. Finely m.wé wﬂrm and comformble
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n

recd
1] i «nuym.r\hl\ loks wa

s agr
hen melt one |tablespoonful shérten-|| water sha «”

ng and pour into one cupful sweet
pilk, pauring all into the flour. Light. | or
¥ mix to the cansistency of dough for
Plling. | Holl apd ~ut one |
placing |In bakipg pan read
pven.  Place the pan 1 a
| pntil wantad for baking, abol
tes before serving. They ecan ‘bo p
Fepared in thp early moming ‘and
|

Qatmeal Soup.
Cooked mush, one cupful; numr o
IWo teaspoontuld; chopped dufon, twe | ob
[@blespaontuls; bayleat. onef yolk of | *'{
498, one; milk, one quart; malt, one; “‘t"‘
AL teaspogntul pepper, onethai salt’ | i\t
| dpoontul,  8bup|kettie, spoops, meas- |
ting cup. |Cook onion withopt hrown- |

tamied

feal. milk | bayleat,. salt and pepper, |
tirring ¢aretully, keeping teihperature '
¢low bailing pojnt. Strain
2o -lev'; reheat and pour
yer the [beaten yolk of ess

Hg unti} wndeqt Then all| the qat. |

hrough a
bile hot |

I "Soft Gingerbraad |
One tepspoonthl molasses, jonp third
pful butter, dne and thrdefpurths

mu\ Admifted that tet

sodf. one-balf cuptyl sour |
Ik. ong egg. two cupfuls four, three

ginger and onehalf tea- |

pro y heep
nmbortin Ipfest ad with rat:‘..

il
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{-possession, and compare the | "“’“ ifuportuat food, ot

hich) you havo rpoted out the [ o ™ 5 corains. for . .

ou will find yo r apart open

salt. | Put butter and mo
peses in|saucepan and cook yat}l boil |
point|is reached: remove from fire,
d soda and bgat vigorously. | Then
d milk] egg wu be a
ingredients| mix
ke abjut Aftden

d slic’' a ¢

|
Pln:lp{lg Fritters. !

ze the|joice of [two| oranges
Chid] thorough!

1 —
For Baked Beans. ‘
king (beans. put {a jabout

Black Silk
Stove Pohs

Tell us what ;.ou fwvant, /and ‘ask Us tq ordef it l'o: ym).\

i’

& tepspoonful of nue;". hich
aid j digesting them, and doe or
toma ::nnnu to size, which o
give the beans a very gnad favor. |
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