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20 Ways to Help the Government
Baking Powder breads made from corn and other coarse flours, instead of
patent wheat flours, are recommended by the Conservation Division of the
United States Government Food Administration. The Food Administration
states that the circulation of recipes which conserve wheat flours will help
their plans.

Royal BakingPowder
Makes these foods healthful and delicious

i.abv rnmmr r \KF3 OVTYIEAI BISCUITS ' EGOLESS, MILKLESS, BUTTEIt LESS
CORN DREAD WITH RYE FLOUR CORN MEAL ORIDDLE < ARES "AI'mAL \u25a0«»«.. ma rAKE

, . i eiit l l-3 runs corn meal 1 tablespoon ino- I' 4 cups flour 1 1-.J cups oatmeal
1 cup corn meal 1 teaspoon salt P

|>ol]i|lK lasses 1 teaspoons Royal ti tablespoons (Fruit Cake)
1 cup rye (lour ic up mine -

water 2-3 cup flour Baking Powder shortening 1 cup brownsugar Va teaspoonsalt
r, i,lo«noo«H sl.or- % cup milk 1 teaspoon salt % teaspoon salt 2-3 cup water I>A cups water 1 teaspoonnutmeg

teaspoons Uoyal 2 tablespoons slioi
1 tablespoon shor- 4 teaspoons Royal 2 tablespoonssugar 1 cup seeded 1 teaspooncinnamonBaking P wUor tolling UnkingPowUer sift flour, haklns powder, salt and susnr raisins 1 eup corn flour

Sift dry Ingredients into bowl, add
? , . . i n with hnllini; in.,- A<iii oatmeal melted shorten** 2 ounces citron, 1 cup lye Hour

Stir*' w'h J 116"put Into*' greased water; add milk, melted shortening and ing and enough water' to make a soft 5 PowderBth well. Put into Mcaaeu P*". 8 molasses add lloui salt and baking pow- dough. Roll eut thin on floured board. 1-3 cup shoiteniiife .Baking x owtier
to stand in warm Plate -0 to 2o minutes, . wll | t .u llaVt, sifted together; mix cut with biscuit cutter and bake in Uoil sugar, water, fruit, shortening, salt
and bake in moderate oven 40 to

-well Bake on hot greased gri.ldlo until greased pan in moderate oven about 20 and spices together in saucepan 3 min-
utes. brown ' minutes. utes. When cool, add Hour and. baking

powder, which have been lifted together.
SPIDER CORN BREAD HOMINY MUFFINS Mix well; bake in loaf pan in moderate

1 cup corn meal 2 teaspoons Royal Icu soft bol Je<l or , ~g g ENTIRE WHEAT PRUNE BREAD oven about 45 minutes.
1-3 cup flour BakingPowder left over hom- % cup milk 2 % cups entire wheat 4 teaspoons Royal

2 tablespoons 1 egg jny 2 cups corn flour Hour BakingPowder tivpn TAKF.sugar 1 % cups milk and 1 teaspoon salt 4 teaspoons Royal H cup sugar 1 cup milk MAILL LAxLU i. aivU
1 teaspoon salt water ]v, tablespoonsshor- Baking Powder 1 teaspoon salt 1 tablespoon shor- 2% tablespoons shor- IV4 cups corn flour

1 tablespoon shortening "

tening 1 cup prunes tening tening % cup flour
Bent egg in bowl, and add one cup milk T | x together liomlnv, salt, melted shor- Wash prunes, soak several hours, drain, % cup sugar 3 teaspoons Royal

and water; stir In corn meal. Hour, sugar, tening. beaten e«g and milk. Add flour, stone and chop. Mix and sift Hour, sugar, , fn itsalt and baking powder, which have been which lias been sifted with baking pow- wait and baking powder; add milk and 1 egg yolK A teaspoon salt
silted together; turn into frying pan, in tlt,r Beat well and bake in greased beat well. Add prunes and melted shor- h cup milK 1 teaspoon\allllla
which shortening has been melted. Pour muffin tins or shallow pan in hot oven 25 tening. Put into greased bread pan, allow Cream shortening, add sugar; add
remaining milk over It. but do not stir. to oq miuutes. to stand 20 to 2f> minutes in warm place, beaten eggs and one-half corn Hour and
Bake about 2f> minutes In hot oven. There . *i»PTI? fTATQ and bake in moderate oven one hour. Hour, which have been sifted with the
should be a line of creamy custard through ~

,

" _ . (Bates, raisins or nuts may be used in- baking powder and salt; mix well. Add
the bread. Cut Into triangles and serve. 1 cup corn mea] 6 teaspoons Royal stead of prunes.) milk and the remainder of flour; add

114 cups Hour BakingPowder flavoring. Beat well and bake in greased
J/ 3 teaspoon salt 1 cup milk layer tins in hot oven 10 to 12 minutes.
2 tablespoons sugar 4 sour apples NUT BREAD Cover layers and top with the following

CORN BREAD 2 tablespoons molasses
?

... «-ni. « icinu:
1 % cups corn meal 1 tablespoon Sift dry ingredients together. Add 5 teaspoons Royal water Maple Icing

1i cup flour sugar enough milk to make thick batter. Beat Bakinr Powder 1 cup < iiopped nuta 2 cups maple or corn syrup
4 teaspoons Royal 1 teaspoon salt well. Add apples, chopped fine, ami 1110- lit teaspoon's salt (not too line), * egg whjte

BakingPowder IK cups milk lasses. Bake in hot greased gem pans 15 % cup sugaror corn or 1 cup rai- 2 teaspoons shortening
2 tablespoons shortening to 20 minutes. syrup sins \\ashed Boil syrup until it spins a thread; add

Sift the drv ingredients into bowl; add and floured shortening. Pour slowly over beaten
milk and melted shortening; beat well, RYE AND CORN MEAL MUFFINS M, x together flour, baking powder and white of egg Beat until stiff enough to
end pour Into well greased pan or muffin 114 cups ryeflour 1 tablespoon sugar salt add milk an.l water, sugar or corn spread On cake.
tins, and bake in hot oven about *5 mm- i£ cup corn meal % cup milk and syrup, and nutmeats or raisins. Put into
utes. I/i teaspoon salt water greased loaf pan; allow to stand .'io min-

, ??? in 4 teaspoons Royal 1 tablespoon shor- utes in warm place. Bake in moderate MOLASSES CARESMAFLK ICJIUN lIKLAU Baking Powder telling oven 40 to 4!"> minutes. 4 teaspoons Hoyal2 cups finely ground 5 tablespoons mo- aift together dry Ingredients; add milk | tablespoons snoi 1 BakingPowdercomment. lasses ilf de- am , W ater and melted shortening. Beat ?
. . T u eiiu sufcar 1 teaspoon ginger

2 teaspoons Royal sired) w,, n Bake In greased muffin pans in hot OATMEAL BREAD
??v .-m. molasses 1 tea*poon ajlapk'e

linking Powder 1 egg oven 30 to 35 minutes. 1 cupflour 2 tablespoonssugar 5 runs rve flour V 4 teaspoon salt
% teaspoon salt 1 tablespoon short- jy> 4>orn meal 14 cup oatmeal " u,,s 0

% cup milk
?,

UP?t ~ ,Ci , CORN MEAL MUFFINS 1 teaspoon salt 1 egg
Cream shorten ng. Add sugar and molasses.Mix thoroughly cornmeal. baking powder ? .. 5 teaspoons Royal 2 tablespoons shor- <reamsnori s flour, which

and salt. Add melted shortening, mo- * cup corn meal 2 tables oons sugar BakingPowder tening ,' i.,l taking uoX.
am aether ,M, ?ak, I -aIX srjr, t , er lmo , owl . suns, & a Hi?. ts « ra; '.wr

sides. Th. bread should be. less than Uj Sift dry Ingredients together J»JJ M , ? d , k shallow pan B |, out *j() minutes.
inch thick when I,a k,.... ?" " "> l " 45 »"<««?

oven about 20 minutes. HONEY DROP CAKES
MI.F.SS rujl PrnniM OATMEAI. nrtEAD it) W Jhort.nlng 1 t»bl.«poon I.mon

irP"?ro"pp^n,r,' ,n J >«7 nifeh;!.®"'"" ijssssa'U ,tabr/n "hor- SM.h?, ites« r
H teaspoon snlt I cup molasses Baking Powder 5 teaspoons Royal tening Cream shortening and add sugar slow-

-1 teaspoon cloves 1 cup milk «ift ,trv incrofßonts- add milk and Baking Powder 1 % oups milk , y . a(ld honey, beaten egg yolk and lemon, . ~ .. A . !T,, r! nfn!! Vnpn.J on floured Sift together flour, corn meal, salt, bak- juice. Mix well and add flour, which hasMix the dry ingredients thoroughly, melted
a ;nli a Put into created ing powder and sugar. Add oatmeal, been sifted with baking powder. Fold in

add the suet and the prepared fnn.. Mix board. .sh â l»® to ®Vnn fi i n warm place r-plted shortening and milk Bake in the beaten white of esrt?. Bake in greased

n,n<
an?tlSS(l ß ??itln., n flv m"nn." 20 to "it.,, Bak. In mod.rat. ov«n «h»ll»w l«n In moderate oven <0 ludlvldiml tin. In mod.rate oven 25 to 30

hours. Servo with hard snuc. S5 t«. 50 minutes. to 4» minutes. minutes.

B These recipes in our red, white and blue booklet, "Best Wartime Recipes," will be sent M
free on receipt of name and address. Also send for booklet 55 Ways to Save Eggs.

Royal Baking Powder Co., Dept. R, 135 William St., N. Y.

?TV3Bth Si VewYorl
Fitting The
N&nw Foot

Widths AAAA, AAA. AA & A
All sizes including 9, 9'/2 &'0

IK you wear a 9AAA, you get a !«AA<V
and not an BVjAA at the Shoet'ral'i

Shop.
There can he no size Hubstputlon

because the tdxt'H are marked Inside tin
shoes iu plain figures Your exact *!?/.«
Is always in stock.

"Fitting th< Sorrow Foul." a book la
lehieh fit lln describes this sgeeialt]
which has math the HhoeCraft Shot
famous, will be sent on ret/itest.

I'KICKN OF HKKA MOIIKI.
(Illustrated.* With smart new mili
tar.v heel.

K4» fcl'i. "H.*»

?" ns\

/IX !\ I carefully select-
ed and sterilized.

rtmßr °*' 'nC *

Reduce Your Flesh
Try my famous rubber garments to re-
duce your superfluous flesh.

tOR. JEANNE WALTER'S
fatnoun tticdlctiti'd
RUBBER GARMENTS

For Urn and H'ojhch

Chin Reducer $2.00
Neck and Cb»n Reducer 3.00
Hust liedUccr 5.00
Aixluinina! Reducer . . 6.00

.1 txu Union Suits,
atnckinoH, J tickets, etc.
Solid for free lllus. Hooklet

Brasstare. $6.00 Dr. Jeanne A. B.Walter
Marie from Inventor »nd Patentee

I)r. 'Walter'.- famous Billinas Bldn.. (4th F|oor.)
rcduciitg ruhli'T with S. K Cor. 34tli !«i N sth

coutll hack. Ave.. New Yorll City

TRANSFORMATION
SIMPLEXHn
wearing of
si hair, but tho
?luisition of a new^H

gives
chit eleganc*
covering thin gray*
or faded hair.

Booklet

CLEMENT,|HH|H
5 E. 35th St., N.

ijScW 5Y^
Prices., $16.50 up
White Enamel Refrigerator
Co. of New York. 53 W. 42d
fit. Tel. Vit l"le llil It 1!'-.'7 .

DOMES OF SILENCE
Make your furniture glide softly. i
smoothly. silently Save yourrugs. Ml '

rs-ax! ,»«* U
IOC for 4. 50c for 4

£"ss^? Wood Bed Slide yff M
Fits any wood bed.

S Metal Bed Slide |1 |
j, \jl-4 round hetl post. JH I

ic*y measure across in- U H |J*Sor ftjj ;if square. jMHf
X. measure across In-

sfile corners.
Domes of Silence Co., 17 State St.,N.Y.C.

Y(>r WANT
the REST

?57b FIFTH AV 9> OR.- 47 W ST'

Over h quarter of a cen- j
tury in the furniture busi- |
great- 'leal about the likes
nesft. We have learned a ;|

1 and dislikes «»f folks who j|
buy furniture. May we be si,

j j of assistance to you? |i|

II I
| r-* -t-t 1

\li $ j Moderate prices for the high- [jj
l§ I,'*; nest grade of furniture?for Iji

111 ;,&*.] your Bedroom, Dining J;\ & Room or Living Room. !

Hp i«* Owirtesy and cordiality j]
jWI \ 5U await you here |i184?'' Vv whether you come jijjjjmV,\u25a0/» fc to buy or "look '?j|'S: V , v ' around."

illm^kGc,acP and
[| HpSS-;: -rf: T" i^>/T,avermarii] / , I rUHHITUKC COr U 49 *5 ! 23d St.. liei j,j
"-*J"-LJ3 **CTOgg', yrrin r j

SCIENTIFIC DENTISTRY

no gold. Continuous gum

?r iwrnUln platrs ilimeodnt »l® tniurloua
rul.ter Operatloi" tto"* »ui »»rully \»

analgesia h'llnilnatlnir all pain). Sitcriat
ffnnllm r«

I>RS >l. & M. lll.f>lN«'r.K,
Tlmei- HWK- '-'I *>? & HroK.lway.

Phone Bryant ru'J.

The Mending Shop
Till- Orlitiimi mt ?-X.tiaand remodelling Hbop. /r \u25a0j\
Gowns. Suits and Dresses
REMODELLED. Sti o V P?%'\
Waists and IJown* ltefitte«l. I
Sails cleaned, pre.«-«l and /
made into latest siyles. Jfc, .
First-class dry cleaning («XV
We also make charininß
new gowns to

Mist H. Reddino Coughlin.
New Address 17 E. 48th St.
'Phone: Merray Hill 5062.

We Have No Branches.

Insist or\ having
Silk Sewed

Seams in your

p -f our price still tiJ J \u25a0

This i" »/'"<' «'/

>T-vSM eo»ntauthl rising j
easts n> materials.

Uliak S3 I

allPwo
(till /'»?(«» Sl(t Htl'll'll.

Call or Send tcr FREE Folder.
425 FIFTH AVE. (2d floor), nr. 38 St.. N.T.

M.MI, (il(l'Kits I'ltoMI'TIA KIIXKP.

Wahelee's f Camellint
for the Complexion

iliminate the undesirable Summer tan
by applying

Wakelee's Camelline
n fare, neck and arms when appear-
riK in evening: dress.
Sold by department an«l drujj store*.

Sample sent receipt of !"><?.

210 Broadway ( AMKI.I.INK

fJT .Tj. VKnitting Tarns
MA Knit for our Soldier Boys
WVf siu.pi,.nl & Columbia

rm )) HENRY HESSEAjttW 399 Sixth
N

A*e"

Char me '

f Essayez-en aujourd-
'\u25a0<s3E-s3s/'lu' meme-

&jer^KLss
mJ?fadt in Trance only

TALC <3o'

MATERNITY

f Apparel
So constructed that it
expands as the condi-
tion requires (not a
hook or eye needs
changing), and so
designed that it may

be worn when the fig-
ure returns to normal.

34.50
Suit*, (iown*. Coat*. Skirts, Waists,

forsrt*. Ilrasstercs,f.ayctt*».

sPeonoxdZh
24 West 39th St., N. Y.

SUNDAY, SEPTEMBER 16, 1917

gRFAT FIRE SALE
Our Entire Large Stock

L ll MUST BE SOLD REGARDLESS OF COsAKSIH /\||l J | If TO MAKE PLACE FOR NEW GOODSISff/

fW FURNITURE JOnly a portion of our stock hat been

Slightly Damaged by Water

llPfertod ftirntture
MANGES BROTHERS 1

Manufacturers Established 1X52 I
115 and 117 West 23d Street I

WILLOW FURNITURE
Knell piece of Minuet furniture has a subtle
appeal?and by it.s fashioning transforms a
house into a home of unusual charm that d^mSEwAiat^Qsllir
invites rest fulness and bespeaks of one's

We will gladly assist in the selection
of furnishing

position to make immediate de-

MINNET& CO C^i
Makers of Hiah (trade Willow Furniture

365 Lexington Ave., N. Y. CHAISE \u25a0 $30.00
liit>i. 4«th & lint istrcft*) LOUNCL Complete

Make Your Complexion
A Social Asset

Social affairs demand pains-
taking attention to yown, to coif-
fure. and. of greater importance,
to the skin. The most stylish
attire will fall short of its best
effect if the skin. neck. arms,

hands and complexion are not

in harmony with it. To cleanse
and improve the skin, to de-
velop and bring out its latent j
beauty, ««e j
DAGGETT'RAMSDELLS
PERFECT COLD CREAM !

//? Kind I'U'xi Krc./m 1-
an importanf and successful (
factor in modern hygiene. £
in improving and beautifying the ?
»kini and complexion?a supreme (
iid in making women better
looking, more attractive, more
chtvrminK. !
pinK. motoiiim. a buny nay ai
hum** <>r office, nt nlKht to ]
cleans* 1, comfort ami n-vitalix.- j
the skin. In jars «,n«1 tuh.-s:
inc. to il.no.

roI'DRK AMoriIKTTK Another
"perfect" product. made <"i > ">

|»p«Kott A: UaniHtU'll a
11
w''r "!'' '.'V'm..anion to I>. & K- I'erfet-t « ol<l

Cream. Tin- final t-xfluMte tmufli
on <lretw occasion*. Hwh, vhlte,

brunette. &oc. Of your dea'.er or by

mall of us.
TRY BOTH SAM.'I.KS FHKK

Hen.l I>.i«tal for free wi.er.nn .rial |
Muaiile. of t'.'.f.'rt t'ol.t t rfHtii ukl .
l'oudre Amourette.
DAGGETT & RAMSDELL

Department J
I>. Jt K. lliilldinff, »\v lork ,

OUTDOOR CLOTHES
FOR FALL.

Fashion says:?
"Simplicity and grace."

1 Health savs:?
"Comfort and activity.

Patriotism savs:?
"Value and economy."

Therefore

! golfle)C
SUITS-COATS--SKIRTS

Tailored from Knitted
Clleviots

for mountains, wo <>o ds,
shore, country for you
girls at college or in busi-

j ness?and for your moth-
; ers and aunts for all
\ wome.i who walk, run, ride,

i motor, at work or play,
J through crisp, fall days. ,

Styles and colors for every
figure, every age, every
taste. And'moderate prices.
$OO stores from New York

I to San Francisco sell GOL-
: FLEX SUITS. If you send
; vour name and address

now direct to the manu-
facturers, they will mail
you pictures of eight fall
styles and name conven-
ient stores in New York or
elsewhere. Address

Wilkin & Adler
It East 26th St., New York

r"rr '\u25a0

77 «/w'
V % CfigrtUCGchirms

\ i -*' u kwXM'rcSink/
\u25a0s& AtHx/'Twr///><\u25a0 vw/

/
"P°" n*r '^

LT?
S ,

24 E."'22d"Bt.. HgSfifN>-w York *Mty

PURE SILK
SPORT HOSE

Soft, comfortable and beautiful
to see, are these pure silk white
sport hose. With patterns in
black with gray and lavender,
receda green and lemon, blue
and beige, rose and light gray
or yellow and light blue.

No. 1076?515.00 a pair
Peck & Peck's catalogue. "Ex-
clusive Hosiery" will be sent
upon request. Mail orders re-
ceive prompt and careful at-
tention.

PECK &PECK
EXCLUSIVE HOSIERY

r>Mf» Fifth Avenue at 4Sth St.

501 Fifth Avenue at 42nd St.
Xew York City

Chicago
palm Beach Newport


