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Remember by Giving
In great measure we owe to thestilor ^^^f^^^o^owanc^or 
ourliberties as free citizens^ Without for widows and orphans,
his sacrifices we would not be e J yi g . . .. contribute to
national prosperity such as was nn Let a^be ju^. _ and orphans
dreamed of at the advent of the war. ^the ^ti^s of the submarines. Our
Yet these men who are doingso much shall be—“They shall not want3SS3533S. *^zer-as!~
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COMMODORE AEMILIUS JARVIS^
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Serve with cream sauce. . tQ_
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Put a teaspoonful of seasoned bread 
crumbs into each, with a bit of butter 
and drop in a raw, unbroken egg. Cover 
with a little grated cheese 
Nice for luncheon or supper, served 
with potatoes, toast or hot biscuit.

Cheese and Vegetable Sated.—Slice thin 
some firm peeled tomatoes and cucum- 
bers. Pile on lettuce leaves, with two 
or three little balls made of cream cheese 
on too Serve with French dressing. 
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When 'ÎÏÏhS%^""!" “sSipptag .

■ Do not have the water too hot, and,
‘V tstnT^nd

Afterwards rinse in clear warm water 
and polish withclean dry cloths.

The Scrap Bag. iC4:
A Jam Hint.

A “conservation” hint when making 
jam, marmalade, etc., is to mix ^ lb. 
granulated sugar to K lb. white corn 
syrup, then njeasure, as usual, when
sugar only is used.
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When lemo^aiTd^’that they areElderberry Cordial.

Elderberry cordial is said to be good[Torn 
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