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Qur Entire Large Stock

MUST BE SOLD REGARDLESS OF COS \ Yo
TO MAKE PLACE FOR NEW GOODS 5 o

20 Ways to Help the Government AND RAPI

Baking Powder breads made from corn and other coarse flours, instead of V Only & portion of oue stock has been

patent wheat flours, are recommended by the Conservation Division of the Slightly Damaged by Water
United States Government Food Administration. The Food Administration
states that .the circulation of recipes which conserve wheat flours will help

their plans.

MANGES BROTHERS /4

Manufacturers Estahlished 1852

115 and 117 West 23d Street

RoyalBakingPowder

‘h piece of Minnet furniture has a subtle
:||v|n-:|l—vr.nul by its fashioning transforms a
house into a home of unusual charm that

Makes these foods healthful and delicious i Ay

of vour entire home, and are in a
position to make immediate de-

CORN BREAD WITH RYE FLOUR CORN MEAL GRIDDLE CAKES ) OATMEAL BISCUITS 4 EGGLESS, MILKLESS, BUTTERLESS liveries.

} cup vr»rnlmvnl 1 teaspoon salt 1 t'lz eups cath meal 1 v;n;x«-.«l....m mo= 115 cups flour 1 1-3 cups oatmeal CAKE (Write for catalog,
cup rye flour 1 cup milk & cups hoiling asses 11y teaspoons Royal ¢ tablespoons (Fruit Cake)

2 tablespoons sugar 1 egg . water 2-4 cup flour Baking Powder shortening y oW car 28 4

5 teaspoons Royal 2 tablegpoons shor- 3 cup milk 1 teaspoon salt 0t Gl bR salt 2.3 cap water & 11} i AN e Ii tu.'wp“"“ Lo

aspoui KoVl (iliowpo el Temeelt Y peeen sl § sapbvatey | e i -

_sl:;ﬂ. IL“Y lnqrml!nnlts nlm)l lu"\\vlz add & q”lv'”:']a:* Gy ll;nx\.;.t;;; 1'{»\\‘;1‘;-\" 8ift flour, baking powder, salt and sugar raisins 1 cup corn flour Vakers of High Grade Willow Furnityre
milk, bheaten egyg and melted shortening. Scald corn mea n howl with boiling together Add oatmeal, melted shorten- 2 ounces citron, 1 cup rye flour 1
Stir well, Put into greased pan, allow add milk, melted shortening and  ing. and enough water to make a soft clit fine 5 teaspoons Royal 365 Lexington Ave.,, N. Y. CHAISE $30.00
to stand in warm plac to 25 minutes, “add four, salt and baking pow=  dough. Roll eut thin on floured board;  1-3 cup shortening Baking Powder (Bet. 40th & 11st Streets) LOUNCE Complete

1 : 'y
and bake in moderate oven 40 to 45 min- ¢ hi]vh. have been = ther; mix with I-ia{n-ult cutter and bake In Boil sugar, water, fruit, shortening, salt
utes. ;);;}l:\" Jake on hot iddle unt.il mhmu'i pan in moderate oven about 20 and spices together in saucepan 3 min- S s
o utes. When cool, add ‘four and, baking

AR, oo Beftroeimes OO HOMINY MUFFINS 4 ; : RN wen! ke “lont pan n moderats FEEs ZE=EEEy
1-3 cup flour - gt I’i’-x‘b ing Powder 1 cup soft boiled or 1egg ENTIRE WHEAT PRUNE BREAD oven about 45 minutes. fl N

2 tablespoons 1 egg L }«ni‘t over hom- -":‘-' cup milk a 214 cups entire wheat 4 teaspoons Royal a |

sugar Y85 erips ik and 3 2 cups corn flour flour Baking Powder
1 teaspoon salt 2 {\‘nh-r g 3 l‘l Il:;x;T]'"‘)”n( snlrl 4 lc;l{nl{.‘;nmslf\uyﬂl ¥ cup sugar 1 cup milk MAPLE LAYER CAKE
1 tablespoon shortening Xeye "L_‘"":l"é JHB BAOE™ aking Powder 1 L\f'f'i‘ﬁﬁl‘,:f“ 1 mlt)l‘-»?zn:nn shor= 214 tablespoons shor- 1% cups corn flour 0

Bent egg in bowl, and add one cup milk bhsedt v tening % cup flour (
and water: stir in corn /R g Mix together hominy, salt, melted shor- Wash prunes, soak several hours, drain, % cup sugar 3 teaspoons Royal I
snlt and baking powder, which have been tening, beaten exg and milk. Add flour, stone and chop. Mix and sift flour, sugar, 1egy Baking Powder b
sifted together; (turn into frylng pan, in \\ll‘lt'll las been sifted with baking pows- salt and baking powder; add milk and 1 exy yolk ¥ teaspoon salt 4

g which shortening has been melted. Pour d“m "'I"“_l well and bake in greased  beat well, Add prunes and melted shor- cup milk 1 teaspoon vanilla i
remaining milk over it, but do not stir. muffin tins or shallow pan in hot oven 25 tening. Put into greased bread pan, allow Creamh shortening, add sugar; add il y
ke alott 28 fiites Tn et oVeR IThara v S0 HIUEE to stand 20 to 25 minutes in warm place, heaten eggs &nd one-half corn flour and {
L should be a line of ereamy custard through APPLE GEMS and bake in moderate oven one hour. flour, which have been sifted with the
the bread, Cut into triangles and serve. 1 eup corn meal 5 teaspoons Royal 'l]","lll.SI '_””-“‘“»“ or nuts may be used in=- baking powder and salt; mix well, Add
1% cups flour Baking Powder stead of prunes.) milk and the remainder of flour; add
!l.._;"‘,ﬁw,(,,, salt 1 cup milk ;lm'm'h‘\i;:‘ ‘Hvu]l t\wll nmll bake in greased
3 " 2 tablespoons sugar 4 sour apples ayer ns in hot oven 10 to 12 minutes,
o CORN BREAD 2 tablespoons molasses / NUT BREAD Cover layers and top with the following
1;,. cups corn meal 1 tahlespoon Sift dry ingredients together. Ada 2 cupsgraham flour 1% cups lcing: il
% cup fAour sugar enough milk to make thick batter. Beat Siteaspoons Hoyal wat Maple Icing :
4 teaspoons Roval 1 teaspoon salt well. Add apples, chopped fine, and mo= Baldng Powaer 3 CUDS Joaple. of CORPRY rUD- w’
““kI“"i:'AI?ZIIZ\L;t:;:)Ilslrx‘l’:;n(l‘llm;xi;;;lk lassz‘bs. l]!;l] » in hot greased gem pans 16 ]:"1 :‘u.;:‘)r o :jv‘l:urn 1 ;f::;;]:::; shortening W
2 tables S ‘tening to minutes. & S s s prang "

8ift the dry ingredients into bowl; add syrup Boil ayrup until it spins a thread; add I L
milk and melted shortening: beat well, - 4 ' 3 ¢ shortening Pour slowly over beaten I " .
and pour into well greased pan or muffin RYE AND CORN MEAL MUFFINS Mix togother flour, baking powder and white of egg Ieat until stiff enough to fobee e g P~y ) ==
tins, and bake in hot oven about 25 min- 1} ‘(“::“ B4 'I"“"‘l - """""I‘](l‘”" - salt: add milk and water, sugar or corn  Spread on cake. iz o 2 L_'A%?
utes. 4 cup cor nea % cup milk anc syrup, and nutmeats or raisir Put into h

s teaspoon salt water sreased loaf pan; allow 30 1 - N 1

WAFER CORN BREAD L teaeboona Huval:  1tablespdonshors hies In warms place, . Fake i moderate Bl I Make Your Complexion |

2 cups finely ground B nuhh-qunna Dakiie oW tenins oven 40 to 45 minutes. ; MOLARREN CAKES a A Social Asset o
corniiien) g f: ‘.‘s ;ifmg;- Sl|ft tucetlwrl dry ingredients; add milk 1 tublespoons short hn-:lnsllugnnﬂllh : " 0

2 te & Hoval ; and water and melted shortening. Beat ening saking Powder i " g ins- |’
e “ﬂ’]';;;:: ]1‘,‘";\,l|'|.r 1 ‘,‘““ d) well. DBake in greased muffin pans in hot OATMEAL cup SugaT 1 teaspoop ginger i Soual af{alra demand pai i J

1% teaspoon salt 1 taDishdn Grtvke QYA 90; r S0 AR dLoH 1 cup flour one SNEAT cup molagses 1 teanpodn 4 BEDIC ]Il taking attention to gown, to colf= i}

2 cups milk ening % | 1% cups corn meal eal cups rye flour sk ﬁn[].l-\.mwmn sult i fure. and, of greater importance, i

Mix thoroughly cornmeal, baking powder CORN MEAL MUFFINS LApaRUDOnEn L | P SRR TR . Add sugar and molaxses Il to the skin. The most stylish )
and salt.  Add melted shortening, mo- % cup corn meal 2 tahlespoons sugar 5 teaspoons Royal 2 tablespoons shor- Cream shortening, Add sugar and molusses. 1 ; . f its best [
lasses and well beaten egg. Beat well 114 cups flour 1 cup milk R o heating: wellh |/ Add Betk e powaer, wploes |l attire will fall short of its best j e
d e i e e 7% Yenaidan s?n B et il l:rl\:(l lw‘\‘l‘t‘ ) \li‘\il ::“l’:w)lrmt\)l\‘«‘-g "l":lll\(\‘4.:;“(!;]“"“ Wl effect if the skin, neck. arms, [
ter should he about 14 inch deep) and 4 te yons Royal tening ; Kift together flour, corn meal, salt, bak« | g R il T S Y AT 0L r 3 i (b f
hake in hot oven until brown ou. both king Powder Ing powder and sugar; add oatmeal. Add }:"l;‘h‘- “r\|:‘i|\|'m\l\fr}ll ‘::Ylul“;‘»:v‘:‘lr“1’:\Illn :x‘-:;‘:.«::l Indt- Y band‘ and (Omp!emo,?. ar‘e not i
Tmfx-,« l:!;. hread ‘sn.;_nm he less than 14 Sift dry Ingredients tozether into bowl; kﬂn\“‘u. .1“»“.]1(4?"4 sl(\vlu“n-llyll]l::“] ”« nnlk. milk | ke tins and bake In moderate oven (| in harmony with it. To cleanse g
nch thick when ba ked. . add milk and melted shorténing and beat 4y d bake i Srease wllow pan o454t 90 minutes. and improve the skin, to de- i

el URake in' grensed muffin. ting 1 hot! In/ioderate over 4D'to 45 minutes, 0 1 nd bring out its latent [

oven about 20 minutes. i wl velop a i "

EGGLESS PLUM PUDDING HONEY DROP CAKES N Gaiy, dse )
B P\ NG . Fa, 3 = 2 v )) e

1 cup hread crumbs - 1 teaspoon einnamon RYE ROLLS F OATMEAL BREAD (%) i cup Bhortertok L tebleeinon: Tefnon U e OUTDOOR CLOTHES
2 cups rye ﬂnln' 1 cup chopped suet 4 cups rye flour 11 cups milk 1 cup flour 2 tablespoons sugar { guy ;"""rm o g R - DAGGETT.RAMSDELLS ;

4 teaspoons Royal 1 cup seed 1 teaspoon salt 3 tahlespoon shore= 1 1ps corn meal A cupoatipeal 1 i G bt G iNpicony. m i FOR FALL

Baking Powder 1 chopped 6 teaspoons Royal ening 1 teaspoon salt 2 tahlespoons shor=- egE 1 tes\spmmf Royal N PERFECT COLD CREAM 4 &
”1 :p tpm.n S‘l‘l]t } cup mola Baking Powder 5 teaspoons Royal tening ki Wnbhasing anA a]ﬁﬁ“ﬁl,‘&fr'";i',i\; J The Kund Ihal Keeps fl
,a8poon cloves ® e el ¥ E E - x I san &

SARPODN ClOVEN cup milk Sift dry Ingredients: add milk and Baking Powder 1% cups milk ly: add honey, beaten egg volk and lemon il 8 d  successfu! |} Fashion says:—

Mix the dry ingredlents thoroughly: melted shortening. Knead on floured Sift together flour, corn meal, salt, bak-  juice. Mix well and add flour, which has § dn. dmporane AN9 ini “Simplicity and grace.”
add the suet and the prepared fi Mix  Loard. shape into rolls, Put into greased  ing powder and sugar. Add oatmeal, heen sifted with baking powder, Fold in n factor in modern skin hygiene, [ bl ; !
well and add gradually the molassts and and allow to stand in warm place melted  shortening and milk Bake In the beaten wl P e rOREE! Y . fiad Health savs:—

et ! % A Ak, th aten hite of exg. Bake in greased 4 oving and beautifwing the || ealth says:
milk, stirring continually Steam 2% - minutes. Bake in moderate oven g&reased shallow pan in moderate oven 40 individual tins In moderate oven 25 to 30 ol 'n Bt e . : A “C 1 ivity."”
hours. Serve with hard sauce 20 minutes. to 45 minutes. minutes, i +kin and complexion—a supreme " omfort and activily.

\ ) aid in making women better i Patriotism says:—
ce i looking, more attractive, more ] “Value and economy.
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Crope e Cline: with RUBBER GARMENTS m great deal ahout the likes e sy e 8% womea who walk, run, ride,
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! fust Reducer 5.00! el sy dhg: il Styles and colors for every

Abdomimal Redueer .. 6,00
tiso Union Suits,
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. 2 Send for free Hlus, Booklet f
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Made  from Inventor and  Patentee it
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redueing rubter with | 8, E. Cor. 31th St & 5th
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TRANSFORMA
SIMPLEX

figure, every age, every
taste. And'moderate price
500 stores from New York
to San Francisco sell GOL-
FLEX SUITS. If you send
your name and address
now direct to the manu-
facturers, they will mail
you pictures of eight fall
stvles and name conven-
jent stores in New York or
elsewhere. Address
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Fittina The
Narr Foot

Widths AAAA, AAA, AA & A
All sizes including 814, 9,9V & 10

Inf you wear u 9AAN, you get w HAAA
and not an 814AA at the Shoecraft P Thite -8 ke g
shop Call or 8end for FREE Folder.
425 FIFTH AVE. (2d floor), nr. 38 St.. N.Y,
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est grade of furniture—for
your Bedrooia, Dining
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