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IN THE COUNTY 

WORK PROJECTS G I V E 
EMPLOYMENT TO 

500 

St. Lawrence county, by including 
in its work i t l i t f •..roj.-ch' road build­
ing and high a ay impuvem-nts in iti 
towns and villasas in tht cuunty, i: 
sharing in :i prog: am dtsijintd to "gst 
the farmrr . ut of tht mini" and help 
them to g^t tilth- pioduet* to lu.irk.t, 
with btttfr r .ad i-inditum.-.. 

Thtst highway and load i.rpruvr-
mtiits a u luing imikitul u >\ith the 
•aid of part of tin' ^5(1,000 0K 
Count;,: Boar:! <!' Sir •.-rvu-nr-' appi"-
piiatt.i f r wi ii. u lUf and fur which 
the* State Tumpoiaiy 'Kimifrim-y R"-
litf Admini-t ration, 
p(J.-< .I ..f Harry L. I!. 

wine 
pkui.-i I). 

HINTS ON ART OF 
MAKING BISCUITS 
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rence* Count., ICmer.uv re.v Work Bui • 
eau, of which Julius Frank of Cgdtns-
burg, is chaiiman, provides not only 
for the impicvtnumt of main ° hig.1-

- ways and streets, but »ls; for the re-
grading and transformation of muddy, 
spring-breaking toads into gravel and 
crushed stone load;. 

Many of these; roads, in their pres­
ent condition, axe often ixjU'ssa-hte 
after storms aiid farmers bound for 
markets' are foictd to make long d»-
tour? ov risk being mired-or breaking 
truck springs. Som> of the towns and; 
villages in which, r . a d and highway 
improvements ate ' scheduled to be' 
made include towns of Gouverneur, 
Canton, Louisville, Massena, Ham­
mond/M-crri? town, Pierrepont. Fowlsr, 
Norfolk, Cswsgatchie, Potsdam, Fine, 
Lisbon, Hopk'int:.n, Waddington and 
the the village of Norwood. • i 

Mr. Frank, in discussing the wosk 
program on a recent visit at the N J W 
Ycrk City office.-, of the Stat;? 'Relief 
Administration, estimated that 22 pro­
jects approved foi him by the admin­
istration wculd give Work to moie than 
500 unemployed men of the county. 

•~Hir')3ointcd out that sines the villages 
and towns supply their twhmachinery 
and most of the sitone to be used in 

' road construt-tif.ii is tc. be Tjuafried in 
the communities in which tile work 
is to be canied out, ths costs for 
W ; i b R:rk-f would be maintained at a 
minimum, whib—at the same, time 
needed improvemtht- would be pro­
duced. 

Accojding t Mr. Frank '.«> project, it 
was planned to quarry ar.d crush stone 
in th'. towns r.f (louvtrneui, Lisbon, 
Hammond, Hopkinton, Oswegatc'nM 
and Norfolk. Diit roads will ' ue 
ditched, graded and gravelled or filled 
with lolled ciushed store, making of 
them roads, that will last for maiy 
years. . 

Seveial other up-state communities 
haye adopted r.rogia.Ts of road con­
struction to "get their farmers cut :ii 
the mud." Emergency work bureaus 
cf up-state cr.unties and cities are 
gradually joining the movement to 
include in their work piojects road 
construction that will bs t,f direit 
benefit to farmers, cr in other words, 

'build and improve faim-to-mark.»t 
• reads. 

MAKES SEWING EASIER 

Sewing, like kitchen work, is muc'i 
easier and takes less time when there 
is a convenient center in which to do 
it. 

>J* Chic Hits From Pj»ris , 

•" New York-Paris Fashions 
r l ' H K latest Parla developments in ac-
P * cessories Is shown above. No. 1 Is 
a Marie-Alphonsine wine-colorod felt 
ha t with velvet bow and rayon stitches, 
the [matching necklace In rayon eor-
donnot using a pyralin bow in the 
same shade. No. 3 is a new design In 
composition buttons in black and red, 
used on a Paquin coat shown below. 
No. 5, a Rose Descat hat in slate bluo 
felt Is trimtried in lapis velvet and has 
also Its matching necklace HI Uue 
plastic and hammered stee: tho same 
materials being used for th j rirt.sR or­
nament No. 7. No. g showr v. • rront 
of a*Bruyere satin broadclo; :> *.'„i-.>. and 
Ithe .gloves 3hov the use. r-. rayon 
l«tltchit;g and simulated peaii c\»celet 
ieffects. The belt with colorful buckle is 
u»orn with this coat. 

Process Is So Simple That 

Failure Is Unlikely. 

By EDITH M. BARBER 
Can she make biscuits? used to be 

a symbolic question, the answer to 
which settled the ability of a bride to 
cook. Many are the, jokes mi this sub­
ject to which a Ions-suffering public 
has listened—you all know them and 
are l.ored with them—and I shall 
spare you their repetitior. 

I'erlmps some of you, however— 
brides or amateurs In cooking—may 
be interested In a few bints in regard 
to tlie creation of this traditional sym­
bol of successful cookery which may 
save you from a personal application 
of tills time-worn jest. 

lti'iilly, there is perhaps something 
to say ubout tlielr making, as simple 
as It 1st, so simple that It sevms as If 
gond biscuits should lie the general 
experience. Kwry mice in a while, 
houre'.er, 1 am otlVrei! a biscuit quite 
unworthy of the II.IIUH. anl vou prob-
a i ' ' . h a v e ti .e '-.ii,'.- I - \ | . I T > ! ; . . K , 

( i , r . . M iii,II ,', i i i . ' i n . i '••• ui(;r>.-iK 
• ;il . uilv liinr, nil ml on: niwilor 

sliiirlcnliig anil milk or irali'r. 'Pin; re­
sult depends mainly on tlie quantity 
of material used and the combination, 
with some credit of discredit, due to 
the baking. There is a difference In 
opinion in regard to whether bread or 
pastry flour does best. The answer 
depends . upon whether you want a 
very tender—almost crumbly biscuit— 
or whether you prefer one with more 
of a "bready" texture. The amount of 
shortening also affects the texture. 
The least that can be used and. still 
give good results Is one tablespoonful 
to niie cup of flour. I personally like 
to double this amount. The amount, 
of baking powder can be reduced as 
the amount of shortening is increased. 
Biscuits. should not have an excess 
amount in any case. Remember that 
baking powder of the aluminum sul­
phate type should be used in smaller 
quantities than others. Too much 
baking powder of any sort contributes 
a flavor which is not desirable. 

The amount of salt depends, of 
course, upon the- kind of shortening 
used. When an unsalted fat, such as 
lard,' or a hardened, unflavored vege­
table fat Is used, the salt should be 
increased. After tlie flour, baking 
powder and stilt have been sifted to­
gether, tlie shortening should be 
rubbed- in wi±h_the_ fing«rs, or cut in 
with two knives. It must be so Hhe 
that wjien it is blended, the mixture 
looks, like cormneal. 
• It makes little difference whether 
the liquid used Is ndlk or water. I t 
is difficult to give in a recipe the exact 
amount necessary to produce a dough 
of the proper texture, that is to say, 
soft but not sticky. A little more than 
one-fourth ctipfill of liquid to each cup­
ful of flour is average. When adding 
the liquid, stir in this amount quickly 
with a stiff knife, add more i t neces­
sary, pat out the dough to a smooth-
sheet—the use of a rolling pin is un­
necessary—and cut into rounds. 

A shortcake or dumpling dough Is 
made just the same with the addition 
of a little sugar and a little extra 
shortening. Biscuit or shortcake may 
be shaped, put in the baking pan and 
put in the refrigerator to wait until 
meal time, or they may be baked at 
once in a hot oven. A short time at 
a high temperature:—150 degrees Fah­
renheit—is best. Biscuit takes ten to 
twelve minutes—shortcake fifteen min­
utes to twenty minutes. 

By the way, for large or individual 
shortcake put the dough thin info 
rounds, spread half with butter and 
cover with the other before baking. 
They will then separate without use 
of either fork or knife. 

Biscuits 

2 cupfuls flour. 
3 teasponnfuls baking powder 
3 to 4 tablespoonfuls fat 
Vs to l cupful milk or water. 
% teaspoonful salt. 

Mix and sift the dry ingredients and 
rub in tlie fat with the lingers or cut 
It In with a knife. Make a hole In 
tlie flour at the side of the bowl and 
add half a cupful of liquid. Stir in 
enough ftonr to make' a ball of soft 
dough. Remove this from the bowl 
and add to the remaining flour enough 
liquid to make a soft dough. Roll on 
a metal surface or oilcloth until one 
Inch thick. Cut in rounds and bake 
ten to twelve minutes In a hot oven, 
4">o degrees F. This recipe makes ten 
medium-sized biscuits. 

Fruit Shortcake 
2 cupfuls flour 
3 teaspoonfuls baking powder. 
?i teaspoonful stilt 
4 tablespnonfuls sugar 
5 tablespoonfuls fat 
Vi to 1 cupful milk 

Use the method for mixing biscuits. 
Divide the dough in half and roll each 
half the same si/e and shape. Place 
one layer on a greased pan, butter 
slightly and place tlie other layer on 
top of the first. Rake fifteen to twen­
ty minutes In a hot oven. Split and 
cover with crushed fruit. Place the 
titlier crust on top and cover with 
fruit. Strawberries, raspberries;, or­
anges or fresh or canned peaches may 
be used. 

Tea Biscuit 
The recipe for shortcake dough mav 

he varlpd in a number of ways by add­
ing chopped nuts, raisins or dates and 
Using enough liquid to make the mix­
ture thin enough to drop onto a 
greased pan. The thick dough may be 
rolled thin, sprinkled with grated 
cheese and paprika and rolled and cut 
as for fruit rolls. 

«, Bell gyadli'SU.—WXU Scrvlct. 

THE COURIER AND PREfeMAK.JQySP^^-VOMt 

A Poet Laureate Look* Ov«r fftwr 
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Dr. A. U. Manslleld, superintendent of the Seamen's Church institute of 
New Tork, pointing out some of the interesting sights of that city to John 
MasetieUl, poet laureate of England, and Mrs. Masefteld, who are visiting 
America. 

G r e e n i n g l a O l d e s t A p p l e 
G r o w n i n N e w Y o r k S t a t e 

The Rhode Island Greening is proba­
bly the oldest of the varieties of appWIf, 
grown In New York state, says J. T. 
Bregger of the state college of agri­
culture. The original tree, a seedling, 
stood. in*a~tavern "yard near Newport, 
R. I., about 1700. The tavern was 
owned by a Mr. Greene and the apple 
so suited his guests that he took con­
siderable grafting wood of the variety 
and placed it on other trees. 

The apple was first known as the 
Greene Inn apple,, or the'apple from 
Greene's Inn; later it became known 
as the Greening or the Rhode Island. 
Records do not show when the variety J 
was introduced into New Xork state, 
but it was widely grown In the older 
settlements during the Eighteenth 
century and has been a ranking com­
mercial variety for more than one 
hundred years. 

The Baldwin variety Is about two 
hundred years old, he says. It was a 
chance seedling, first noticed at Low­
ell, Mass., about 1710. It was • first 
known as the Woodpecker apple but 
when Colonel Baldwin distributed the 
apple in different sectibns of Massa­
chusetts, about 1784, the apple be­
came known as the Baldwin. The 
Baldwin probably was not introduced 
into New York state until about 1S00 
and was not generally known until 
about 1S00. Since that time it has 
been widely distributed and has been 
a leading commercial variety since 
about 1S75. 

Gaioline Vapor . 
One gallon of gasoline at 00 degrees 

P . is said to average 6.15 pounds in 
•weight. Acwrdtiig, to Mechanical En­
gineer's Handbook, one: pound of gas­
oline vapor a t 02 degrees F. and a t 
atmospheric pressure has a volume of 
4.2 cubic feet. At this rate, a gallon 
of gasoline would produce about 25.8 
cubic feet of vapor. The gas ignited 
In an automobile cylinder is of course 
a mixture of gasoline with a very 
large amount of air. I t has been stat­
ed that if one gallon of gasoline be 
completely changed to vapor. It will 
render the air In a room 21 by 10 by 10 
feet explosive; or a quart for a room 8 
by 8 by 8 feet One authority has esti­
mated that automobile engines are 
able to utilize less than 5 per cent of 
the tremendous energy stored' up in 
gasoline, the other 95 per cent being 
either thrown away entirely or used 
up In friction. 

S i x t e e n T o n s of B a r I r o n 

i n L a r g e s t S e t of G a t e s 
The largest set of ornamental 

wrought-iron gates in the world is at 
Forest Lawn Memorial park, Los An­
geles. Measuring 25 feet in height 
and SO feet in width, they are 5 feet 
higher and twice as wide as the fa­
mous gates a t Buckingham palace, 
London. .__. 

More than 16 tons of bar Iron was 
used in constructing the new en­
trance. Despite their tremendous 
weight the four big gates are so per­
fectly balanced on roller bearings that 
they can be opened or closed with the 
finger tips. 

The entrance design Is of early Eng­
lish renaissance. Family crests, es­
cutcheons and heraldic symbols iden­
tified with the English buildings at 
Forest Lawn appear in the design. 
The gates were made In Los Angeles. 
—New York Times. 

Birth of American Navy 
The American nary came Into ex­

istence In 1775 after the close Invest­
ment of Boston by Washington had 
eut off all supplies to the British 
trpop3, save such as might arrive by 
water. To Intercept .these, some small 
vessels were armed* and manned by 
Kew England seamen, first under the 
auspices of Rhode Island and Con­
necticut; and afterward by authority { 
of the congress which organized a 
naval committee with John Adams at 
Its head. These little craft not only [J 
deprived tlie enemy of succor, but cap­
tured enough prizes, to furnish the 
Colonial army with war. material, | 1 
without^wliich it could not have con 
tinued hostilities. * ..# 

. RatV Food Preference* 
. Funds that are "particularly attrac­
tive to rats and mice are said to lie 
Hamburg steak, sausage, fish, fish of­
fal, crab meat, fresh liver, broken 
fresh eggs, bacon, thin slices of can­
taloupe, apple, tomato or cucumber; 
green corn, cut from cob; mashed 
banana, boiled carrot, or baked sweet 
potato, toasted bread, cheese, rolled 
oatw, cereals, peanut butter. 

Wealth Measured by Reindeer Herd 
The wealth of the Laplander is 

measured by the number of reindeer If 
he possesses. These anlmsls yield to 
their owners milk, meat and leather 
which Is used for making boots, cloth­
ing, tents and boats, and the sinews | : 
of the reindeer are used as rope. As 
a pack animal the reindeer has a t 
least one advantage over the use of 
dogs; the reindeer find* its food where 
it rests, but the driver of a dog team 
must take food for bis dogs along 
•with blffi. 

Land-Grabbing 
Washington; t>. Q., was created from 

a swamp when a group of men which 
Included Jefferson and Washington j j 
sold off city lots covered with woods 
and corn fields; Patrick" Henry bad a 
hand In the Georgia land frauds; Ben­
jamin Franklin took a flier in real 
estate and lost; Robert Morris made 
paper profits by the millions and end­
ed In a debtors' prison—all this la the 
history of land-grabbing. 

Briefly T«M 
Anxiety never yet bridged over any 

chasm. 

D A Lesson in Inflation D 

There's one StTBE 
W A Y of (3-etting 
Her ATTENTION 
BUSY she is. Not wishing to be disturbed. This purchasing 

agent far thousands ^f families, Mrs. American Housewife. Yet 

surely, inevitably, every week of the year̂  her door opens to let 

in the Potsdam Courier and Freeman. And with the Courier 

. and Freeman there ester a certain number of salesmen, sales­

men—who would otherwise have been turned away; in short, 

salesmen who gain entrance through the Courier and Freeman 
. ! ? « 2*rertising'columns. 

1 • • < • . , V 
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Send Your Salesman 
Into The Homes 

Is your salesman among them? Or do you keep him in the 

thop, waiting for a chance visit from Mrs. Housewife? Remem­

ber. Mrs. Housewife is buying. She ia spending hundreds and 

hundreds of dollars a day. And unless you are reaching into 

the private homes of the Courier and Freeman readers, you are 

not receiving a rightful proportion of those dollars. 

Your merchandise may be the choicest, your values may be the 

best, but unless you are sending the news to Mrs. Housewife 

through the medium of The Courier and Freeman, you cannot 

expect to find anything but "Busy. Do Not Disturb," w» bar 

*•«•. • - ' ."' t1 

PLACE YOUR MERCHANDISE BEFTJRE THE 

VAST AUDIENCE OF 

9mxsBmasmBamss±ssmzai 


