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Reading Lamp
I TH the crisp footsteps of Fali
approaching, one begins to think
seriously and with anticipation of
Friend armnchair and the shaded
reading lamp. We suggest any of
the books below as worthy coin-

panions of your leisure hours.
These books are ail attractivey bound in cloth, printed

fa large type on quality stock andhandsomteiy llustrated.
Size 7 A by 5 inches.

Members of the Home Library may secure any one of
these books wth one new or renewai subscription to
Everywoman's World or for $1.00 postpaid. To sub-
scribers and readers of Everywoman's World member-
ship in the H-ome Library Association is sevured with
one new orrenewaI subscription to Everywoman'sWorid.
A 50c credit is allowed an any book isted.

That îa. ou send us your renewal rermftance and re-
eeive any Oc publication FREE, or you apply your 5Occredit on any book of your selectîon. A $1.00 bookosts you 5Oc. A $1.50 book costs you $1.00, etc.

Your membershîp yard entîties you to a $1.00 selec-
tion of books each month.

September Publications
!taast Baed Medium ý.... ................. ý...EdnaPoer
The Kuave af Diamonds ........... ............ -Ethel Y) ,11
Thie Daredevil..-ý.... .............. Marin Thmpsn Pavies
pierre and 1H18 People»,......... ......... Sir Gibrt Parker
Richard Yea and Nuy.,......... »...... ... Maurice Hewlett
The Frultfil Vine ........ ................ RobertI Hiciiens
Tiie Bandbar.............. ........ Louis joseph Vance
Daddy-Long-Legs ............ .......... ... Jean Webster
The Key to Hlealth, Wealth and Love... Jua eton, M.D.
pacte For the Marrled.... ........ Wrn. Lee Howard, M.
Bathlng For Hlealtii... ......... dward F. Bowere, M..

Sei Problemne in Work and Worry . . . W. Lee Howard, M.D.
Confidentlil Chats With Giul@.......,
Confidoeaa Chat, Wth Boy$.
Hollow Tree Storles................ Albert BlSIow.Paine
Bedtiine Stan,,s.... .......... -......
Hait 1 Who GousThere 1I...... ...... ......Wifred Meynell
Aunt Sarah and the. War............... " '
The. Young Mother's Guide........ rancle Tweddell, M.
Bre thie sud n.Weil. ý.... «........Wxa. Leeioward. M. D.
Inlde teCu. , _ý.... ...... Winsto n Churchll1

Th tetCle td ... ......... RasclAKing
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Conservation
School Lunch
(Coninuedfrom Page 46)

When the reasons for saving the foods
which van be shipped to our soldiera and
our Allies across the ocean are expiained te
children they are as eager ta help in the
food drive as are the grown ups.

Conservation recipes for service in the
school lunch basket follow.

Sandwich Filhinga

PDEANUT Butter.-Soften peanut butter
with a uîttle salad dressing or milk and

add vbopped olives.
Date and Nut.-One-half vupful dates,

one-fourth cupfui walnut meats, hickory
nuts or other nuts iocaly grown. Put
dates and nuis through a food chopper.
Moisten with saiad dressing or niiik.
Raisins or figs may be substituted for
the dates.

Honey and Nut-Mix honey with
fineiy vhopped pecans, hickory nuts, black
walnuts, or other nuts locaily grown.

Honey, nuts and crearn cheese alsa
make a good filing.

Baked Beans.-Put baked beans
through a colander. This puree nxay be
seasoned with a ittie vatsup and onîon
juice, if desired.

Marmalade and Nut.-Mix one-fourth
cupfui af orange marînalade with two
tabiespoonfuls of chopped nuts. Jeily or
other kinds of marmalade may be euh..
stituted for the orange.

Breada andi Doindea

CORNMEAL BREAD.-One and oe
"fourth vuïpfuis liquid; one and one-

half teaspoonful sait; two thirds cupfui
corurmeal; one fourth cake yeast, softened
in one-fouirth cupfui Iukewarm water;
and two and one-haîf cupfuis foeur.

Pour the iiquid aver the corameai and
sait, and hecat to the boiing point. Cook
twenty minuites in a double boîler or
over bot water. Cool, add yeasýt and fleur;
knend and ]et rise until doublie in builk.
Shape ia a l and let risc in the pan
until agatin doub;le in bulk. Ba ke fIfty
minutes.

Potato Bread.-One and two-thirds
cupfui ilisedl potatoes; onle tealspoonflul
sait ; ane-fouiri ake yeast, softurned in
twa tablesp)oonfuls lukewarrn water; three
c-upfls flour. One tabilesp)oonful of fatý
and of sugar may be addefd if desired.

W'ash the potatoes, boil, peel and mash
thoroughiy, add sait, and wheii cool, the
yeast. Work ia suffiient flour ta inake a
stiff dough. Let rise tntil very lîgght.
Work in the remnaider of the flouir and
knead very thorouzghiy, makiuig a stif
douigh. Let ri.se tili trebeinl bulk, shape
intio aves and let rise in pain till double
lin bulk. Bake forty-Cive to flfty minutes,

Ail the flour mnay be added at onve, but
the dough is difficult ta handile.

Otmeai Bred.-One cupful liquid;
ne teaspoonful sait, one cupfui roiied
oaîs, one-fourth cake yeast, softened;
one-fouirth cupful lukewarmn water, and
twa and one-haif cupfuls white foeur,

Scid the liquid, add sait and pour over
the rolled oats. Cool aIowiy, letting stand
ane-half hour. Add yeast and sifted foeur,
knead and let risc tubl double in bulk.
Shape into loaves or mnake into roues and
jet rise in the pan tilb double ia buik,.
Bake flty ta sixty minutes. Raisins mny
be added ta this bread for variety.

Honey Drop Coolies.-Three.fa,,rtJi
cupful honey, one-lourth cuplul fat, oue-
half teaspoonfl cianamon, one-eight
teaspoonf ul claves, onc egg, one and one-
half to two cupfuis foeur, one-fourth tea-
spoonful soda, ane teaspoonful bakin
powder, two tabiespoonfls water, an~
ane cupfl raisins cut fine.

Warm tic honey and fat until the fat
meits. While the mixture is warm, add
the spices. When coid, ndd the water,
the beaten eggp, and one and anc-half cup.'
fulidfleur sifted with the baking powdes-
and soda. Finally stir ia the raisins.
Suflcient foeur must be added te mnake a
dough stif enough te dirop frani a epoan.
Bake in a moderate oven.

Oatman Macarooùa-Put one table-.
seenful ol fat into o.,-hall cupful af
sua andi mix with one wel-beatea ezr.
Stir ia onc and anc-half cupluisof rolled
cats, ne-cfourth teaspoanful of sait and

one-alfteapoonful of baking powder.
Drap in amal ahapes an n grcased pan and
bake in ahot oven uatil crisp.

Cup Custard.-Two cupluls nilk; tw

hafteapoonful vanlla. ~
Pour inta cups set ia a pan containing

water te a deptli of anc-half invh. Balce
inan moderate aven tiatil a knife cornes
ont dlean when inserted ia the custard,
The custard znay be swectenedi withi
mnaple syrup in place af sugar.


