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SCHOOL GOWNS FOR ALL AGES

SWEET SIXTEEN IS THE IMPORTANT FACTOR IN AUGUST
DRESSMAKING & A WORD ABOUT HATS

4

UGUBST i&s the month when the

mother of daughters begins to

brood over the serious probiem of
Autumn school clothes. Whatever age
£he s, mamma wants missy to look her
best: every sengible mother realizes that
an unbecoming or inodequate wardrole
is often the cause of much youthful suf-
fering. Erpecially is 1his the case with
girla removed from the resourceful Infu-
ences of home; maldens pursalng
studles In distant schools and colleges,
where the steady need to appear we
not to speak of dress rivalries,

* | st At the top,
thelr §

1L |
incesgant- |

Iy mptirs the virgin mimj 1o thoughts of |

clothes,

As to the number nf gowns required |

by the boarding-school g it apparently
all depends upon the '»:'a:-m!uns of the
touse of iearning. At meny places the
dressing Is much too fine. too often
changed and too suggestive in genre of

the frivoilties of the grown-upe. DBut

bapplly, an effort is helng maude to change |
this, and following the lead of the sensi- |

ble French, the directresses of soveral
New York boarding-schoole, of long os-
tablshed prestipe, now lmit the school
wardrobe. Two golng-out gowns are al-
lowed, but they need not necessarily be
biack, ns the French ususilly insist. Then
four frocks for lessops, two evening tol-
Jettes, and eight of every article of un-

sleeves the same. Below this l= the spot.
tod ehallle, more bands forming a bust
and shoulfer trimming and shaping an
oidd girdle effect jumt above the beit
Thls and the smtock are of bright parrot

groen ribbon, the hat which will accom-
pany this =ffective rig esrrying out the
same lHoe anvl green seheme, It Is of
white felt Dradd In one of the Summer's
very fNat crownless Ehapes, Trimmines
two hiva snd green parrot wings, isid

with a sofi bow of green
panne betweon: an inch wide bins of this |
edgen the wide drim, -

Another effactive little 'gown of figured

ecloth and taffeta and piain and tancy
soutache bralda Black will remaln a (re-
quent adornment for codor. and an frocks
In soft stuffs nrrow  watered ribbons
will bo used in groaped rows. Bands of
watered ziik and tiny silEe-covered buttons
—used In conjunctico—are alzo predicted
trimmings.

The zeady-made strect sults for giris
above 14 mre all bulit on the lines of. ma-
tarer costumes. There are the same Eton
conis and skirts with shaped founces,
the same ploturesgue sleeves, the same
dalpty blousing verts; with only a short-
éning of akirts and a mogificalion of

a tripls cape collar

In a deep. pleastag blue, was the material
of this. A double-breamted front hung
Joose from the Rgure: the sides and back
of the coant werse fited with shallow
etitched pieats, heid down by a beit. Then
with much narmow
black braid, and fancy sleeves with under
pufts, also btratled. Battons, black bone
with dull sfiver rims.

In the way af littic elcgancles never waa
the school zirl mere fortunate than now.
All of the good department shops ars con-
sidering her needs, and from the crown
of her heand to the soles of Der foet she
may be admimmbly ftted out st Uhess
places. Her new Freach handkerchilels
are exquisite—little squares of delicately
tinted mull, with very nafTow hems, nnd
her monogram, a butterfly or a daley
worked !'n oga corper. Preity bozes io
hold these and other triffes are made of
cardhboand, covered with fowered - silka
and dellentely scented

Aa o trimming for house jacksts, wrap-
pors. ete., swanadown s a sweetiy youth-

-
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HEADACHES & THEIR CAUSE AND CURE

BY P. F. MOBINS, M. D., PROFESSOR IN LEIP‘IG UNIVERSITY &
SOME WHOLESOME ADVICE

ELL your physiclan when suffering
from headache all about these mai-
tera and sfmptoms:

Location: Is the paln in th forehead,
on tire top of Lhe head, or In the réar?

Is it one or two sided? Does it consiwg
of pressuyre, sharp pains, or merely a feel-
ing of dscomiort or uneasiness?

1z It gesp-seated or boring, or do you
feel an If your head was hursting? Doca
It fecl as It your head was held In a viss,
or do you feel shooting palns at intervals
or permanently ?

Some nervous people who consulted ine
were quite pure that every brain particle
nf theirs woas lassced by a milllon strings,
and that samething or othor wns pulling
at these strings every Htile while. Ono |
woman was convinesd thist a tiny steam
drill was working th bhor head. another,
thit a dogen or more miniature sicdge
hammers wers Working theore,

Minute statements as to time and canaes
are also cssentinl. Does it come in fite
and starts? How long do these fts last?
Are you bothered nt night, and ara you
asperially plaguad during certaln hours of |
the day our night? Do the aches Increase
or deerésss when you bow your head or
ite down? Dines {ood, work, light, anger
or joy seem to cxercise any Influence
overyour condition?

Does your head feel eold or warm, damp

aches for several hours In succession,
usually followed by vomiiling, which Is
the third stage. But not nll megrim sufl-
ferers yomit: in many cases sickness of
the stamach alone fa exporfenced.

Blight diseaser of the noss aflen bring
on beadaches; if y: phyrician can't
help you, slways cons a nose speclal.
ist. Constipation of the nase, which s
easliy dlscernible even to the Inyman, is
Hable to create violent and persisiont
headnches, und if a megrim victim suf-
fers from constipation of tha :

anss a4t 13
mame Lime, his headachea are usaonily the
more unbearable and pervistent, Often a
surgleal operation s pecesmiry, but ap-
piication of salt lodine may he tried with
Suatess In sl but extirme

For some time Ametican physl
Insinted that a good many K
headaches are due to disenses of t
and curable, therefore hy tho wea

C

spoctacies, or simllar measures, My own
expericnce &oes not beae out this fan
tastie dingnosis, Epectacles mnever curo

headachss anless asssiod by
sugporlon,

Tirednasy of ceriain nerve
frequent cause of headachea
ae well as sick people. 8

hypnotic

centera i
with
ch

t

hea
tiredases

may resunit [rom mental overwork, cares,
aniper, nolse, bodlly exercise. and eold
This sort of headache W nlways two-

slded, and uvruaily locates in the fore part
of the head 1ts staying powers depiénd
on the cause—how soon it 8 remove

and the healthy person gets
quicker than the alckly man or woman

becomme falnt and headache s the resull.
But never lase sight of the fact that coh-
stipation is one of the prime -'tuw! of
headache Headachey people should make

It a praetle have prfuncs ot a0
to eat of Lkoney anl rh and
weasior use sitz baths (o and
chew tamarind, Salte shoakl be avolded

excepl By mabust poreones.
A ba ! of aleone: Bl cause more hond-
ache thnn ail the meoat h ver-papalare
i it timae,

contrals In

will DAt

ad welie

veoholie irinks

canes Jegoner-

ation « in the bead, and
degenerat versels cnuss  head-

achr
shou.d 1

o

headaches

din-
prois-

sionts wha could
pying or peRd-
wast dis-

undertook
to think
euflerer from hea

i=

at'\"' menial work the m

t wk up what [ have 1 of tred-
it will be als i or him

to work w i

clght hourn

over a {

this order the men usually go in a body,

years Johan Sebastian Rach ,.'.a;‘d the

Everything that Ieads to the betirrment | ponstitutio
derwenr, or dry? Do you suffer with the ayes, and | op pocial conditions benefite he and | torm lots
Hots are supposed to pumber three, and | an._- YOUr eves lnﬂ\fﬂ:}:‘-‘d by your :.ﬂ?d- healthy pecple do not suffer from head- | or healtl,
be sulishly simple in style, but there are | | aches ar vice VAR, Lo ?‘_"-“!' hes ':;_”w. schee, excopt from the evanescent sort IF divided up. Sl
no restrictions on jearer sccessortes, waich | \ ln:—r. As¢ :m-n )u: write urﬁrxn: or o ,er-+ mentioned In the preceding paragraph. | tinue at a whith
< > | wise exercise your nerves of vislen? The fisst thing that ought to be pre- | threatens vour well-being., 1f Haposcd O
may be an numerous and as clegant &s Do your nasal organs work frecly, or do| sorihad for a headache suffersr is freeh | headaches you will eeriainiy su Ner from
the pensionalre can afford | you stuffer {rom constipation of the nose, | 41 We can't al! go to the mount r| them on &c af overwoark .
Twn “clnss aprons™ are required dy one | | frequent ancexzing, ett.? Do you suller | uspehare, certainly, but even clts | wurk perio wiil be Jdaticlent at the
Pifth-avenye school, These must be | from buzzing or tingling of the enrs ©f | jurs may ind many far more healthy |¢n.'n-: time.
hiack. the materials alpacca or siik, and ‘ |'earache? Is your headuiche ever att "il in thelr pricon than thelr own room Of course, empl eays foi-
he apron longk enough to cover Lho en- : ‘b sickness of the stomiach or vomiting? | Avolg sitting In closed rooms as much o# | low the above u
tire front of the gown. Tho prettiest of | (% Are you a normal eater, or have you 00| possibie #f you want to get vid of your| that children '
the class sprons are gored and finlshed | % appetite? Doca eating prove heneficlal '-r heudache; walk the streete, lounge in the | ming s¥ in
st the bottam with a deep ficunce headed | i "i iposite when you have 8 headachel| o if you ean't do better, but keep! nowadnys
by tork¥s. Rad Russian embrolderies and i - ou drink, does becr, ‘."t’"'- water ".F out of doors and niways select the cl | During the hours of sufferime abh=ojute
course Ince insertiony (block torchan pref- | | “? l"'J'T tea or coffee, brlng on fits Of | oo and widesy thoroughfares within reach. | quist s necesaasy.  § t "
erably) deck some of the «lk oves, and | headache, incrense or decreass the dis-| Apd if vou must sit insile keep the win- { &till. Bumish light
the glrl fomd of sashes has ber aprom | easc dow open, if ouly a litle an the top. Even our pars
strings suffictently long and wide to e | After golng over the ground as abave, ' Headache sufferers should never :‘_Ev"v'i'l‘ was & good th t A
tn a big bow at the back. In such Uitle | | the phyatelan should ascertzin “how long | with closed windows, Winter or Summer, | ache—my own experience sh
ways may much coguetry be achleved and | 'h sy Dheen suffering from hrﬂd_\rhtﬂ"l Opening the window in the next room ! gantl-fever remed
& trying emblem turnmed into an adorn- e S : or woeelk® months, or years aince the | won't do. You must have fresh alr from | drive awsy or 4 n
ment. ' | age of puberty, sinee your school days?  Arst hand, troubts fs the be
There have been few changes from the ‘ Are any of your relatives likowlss af- The vegetarians say that thelr way of | the reme
yast ecason in fanhions for school glris. | 1 fMicted ™™ living forestallis headaches, but my eox- Bromide r
The gowns now being made all show the | l ople suffering from continuncus head- | perience as & prcticing physl t on headache, 1 are ' 5
{nfluences of Summer mwdfl;, shirte t‘:l‘- ’ ST TSR 8 . = ache are often vi 'tlm: of rl; grim, T? lh| contradicts that assertion, the outward manifestation of 1 H Tha
s o the d¢ pleats found s graceful . . . " & partie 5 tue of people In many patlents who “Tharcot s v first to cun rim
L:‘a‘h‘“;n:m;‘ﬂlm blouse bodices, sport- | chnllie has a ;‘-af_:em of b‘_:::.‘ I-.'_a-.-t.-alfn ] t-vr.mms to prove the costume for the ' ful ormamentation eeen wt some of the ngui‘ who suffer from hl wdnches peri s.'l- | a;mn':-:.im;.ur;r..}- l.-, e o T :‘l‘,‘: t..',,?ml,k“hl\. ‘:“,__ = ..:m‘. ure megriz
ing fancy sleeves n ortimental yokes, | & scariet 1‘"‘”"'?““?* —— 1-1.;“‘! .'; r;‘" . + 1 y.apm o I'r.m" oeck and wide sieoves | cally, on a certaln day every fow weoks, { nohes, the headaches came back, at ame | Nevar use bromide YOUr «
for the upper gurmet | satln ﬂ,"‘*“" racng “T“‘”j' PR, M A laose, ehort f“k’ with an odd “‘f of suut-de-lts (Jump-out-sf-the-bed | g1r” The majority of such sufferers com- | back to stay, after the : mauliing & pt
In the way of muterisl, the frocks for the bodice ‘L-“ jose tud 'H.v-‘ e ] :n. s ar, fNinfshing st the front with F_;r.-_.- ‘u‘fn!} it is charming an the pala woolly | ing under my obaservation S‘LD"NE“! tha t | had worn off, apinach nn srevifores: 1B
first wenr are of Nghier weight stuffs | tcariet Lh";"'.‘ B ERa Sebaceten =il By AR R NP ?""‘“hh”, quality, | fiannels of the same name.  Bedroom | their father or mother used to be lke- | standing. Still. at the nnleasant At bews
thar thoss for later use. For long-=kin The neck of the walst, wL., h is the uh?m And the wide, flouncing sieeves of this are | sllpsens are olso bordered with swane- | wise afifcted. ways advise my patient w-uir but never do
maldens the dnintiest Mitle dresses are biouse "h?p“ WII=h. back. 24 ":I,finr‘ 1 * | "I‘m.h"rﬂhd very mr‘d’-l'}: A newer model | down, the material of the slippers match- | These are the first symploms of megrim: I !‘?'I-"‘tltr-! for ru-'.ﬂ“. undoubtedly too m used
peen In figured challles, trimmed with | out. A plnin band :lf |an. ;....r.n' :1:-1-11 in :_h--.ﬁ PORLR, for these Joose, wide- | ing the gown. Flery lines dancing Lefore the eyes, on |tm-n‘ B Hanle to aRuss headsche f D = R m.r\hlm- -
vands of plain color. These are dellghtful it. end bows "._'” e “.":'c ! L.‘ .“' ‘-m | :' lﬁe lil_!'lv.- 'I‘“."'.u have h".T'. itk .‘" A word on bats, though the subjlect is l ane-half of things s scen by the suflerer; | ple otherwise pradizpossd 1o the dlse unless the pa 1T
t0 wear. the soft, delicnte stuffs contrib- | dlamonds In the yoke, wh - lul:3|.rd Sge § Pamanry e 8, -!<-!{§.-~f:rt .I.lllf'j :';l‘l:!!!efln.':”l beiated, The new headgear for fomining | one-half of the face, or ome hand, goes It i® important that nervous peof Only In that eaxe Ue u L
uting MNitle to weight and Gefying wrin- | TANECment 1'.- r.\;:-:.iud,‘m. .Pi‘. mi:;iull =if l'-n““m,l ' : r:‘-'l' ﬁtlfc,:.«d I-)rE:J. fAnieh | guvenility i discreet or extravagant, nr- | to sieep continuously. foring with headaches should eat every | oue Arug 15 advisable. It by
Lien | e, ! PASh With Song | the walsia of (hese, ltCe postillion falla | cording to the nge of the wearer. For | Second stzge: One-half of your head | fow hours; if tha stomach fs empty, they | though, simply n momentar sln-killer,
In color effects the mew challles surpass endn. of black matin ribbon, is the grace- II E avily atitched or trimmed with brales | cxampie, girls under 12 may wear the most | :
nr.\'t'n!i'p‘. seen l“‘f"r*. some of the Per- | Tul walst finish, ke the rest of the germent, showing at | slaborate hats, huge things burdened with |
SR e R U |t St e | o v mare i | MUSIC AND ARMS IN BACH'S OLD CHURCH
are n.' ind ¢-rr.Lm'|.-ln heauty. The -oid | thae white, realizes a third charming | Gilt bralds deck some of the shorter | oroamenta. Above that age headgear be- | ¥
blues npd white and reds mnd white aro | frock, whoss scle ornamentation s shir- | conts, but the long ones depend upon a | gina to modify Itn splendors, until at 1 GERMAN AERMY FILLS THE EDIFICE WHERE THE GREAT COMPOSER ONCE FLAYED
alse sern. | ring. The bodice yoke ls made entively | certaln gravity of treatment for good ef- | it has a malden stmplicity quite delight- .
A rmurt zet-up just turmed out for a | of this several rows holdiag down the | fccte. However, there are trimmed long | ful. School hats for girls af this age, Z ==
Bryn Mawr girl 1 of chalile in this styl- | tops of the puffed sleoves to produce the | confa—trimmed to the top notch, marrow | and something under and over, are taut | P THESE modern daye of thp mew swords whenever Lhis large body of men  hicher than that
15t combination siirt 15 in elreolar | fashionable long-shouldercd ecl. The | brajds outlining wider onfe, and faney | and trin® Many Tam O'Shanter ehnpes 'I world It is refreshing to feel that one | arodw from thelr seats It was lke the | world, excepting
shape, with three hands of plain blue, | ms of the sleeves are =hirred In | bone butions and veivet collats and cuffs | continue to be seen, with the neat ritibin | the most powerful of Individuals | roar of distant, disturbed thunder.  The gel” In Rome
foilowing an eccentric pattern some dis- | deep cuffs, and three rows of this trim- | smartening them up prodigiousiy. roscites and long quilis ‘worn this long o sges in the belief that it is | MADF, strong volces maised in simple ts “rowded with
tance from the bottom, In fact, 3 shaped | miag head a straight skirt flounoe, | This tesdency even holds good with the | while. Other good school hats for mlsses | Bving..Is' uix e S Yk “ R R ol SAet e s e ol and the outlay
flounee s sugzestsd by this trimming, | For achool girls of nll ages light-welzht ! raln conts, some of which are mikh 100 ! In the teens are certaln wide brim saflory | €900 for the soul of man to go fmljlnr]'y i 1 : .l}.hm and o n‘rrn. an -. 1' _“:-_-. the motettn, He
which encircles the jupe st the ususl | cheviots, covert cloihn, serges and finn- | fine for thelr calling. A so-called rain | in brush felt. Wide ribbons. tying in | 10 church. It is Insisted on by the Kalser | Inatryments, created also an impresaion | ties; mer x
flounce quarter. The biouse bodles, whidh | nels will Dbe fashlionable sivest stuffa | coat seemed aimost insolently fixy., with | moderate bow at the front or tartan [ ¢ Germany thut each man In his gréat | long o be remembered | thelr play !
fastens ®i1 the back, begins with s tucked | Much tallor stitehing will continue to trim | the advantage that ft f«‘ru!d shine glorfous- | scarfe, knotted at. the slde, trim thess | army shall appear once a month at a In the Wistory of :n:_z!c ta well as arme | ,:,,.,.\.,.,_m.l_lg n:“‘ hour. No where
yoka in pinin blue, the upper portlon of | the=e materials, as well an bands of plain | Iy on dry occaslons. Waterproof serge. | prettily, MARY DEAN. [ i o 2o Nance. therefore, with the Thomaskirche holds holds an impor- | the wor perhaDs, cAn S0 Drusn
airche, n “compiiant eIet ' ¥ ¥ - e - Al " on lat g <
tant place. It was here that for many lenoe bo aeen llatening to such
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EN DAINTIES FOR AUGUST

How to Prepare Several Tempting
Summer Desserts # The Recipes

i OMETHING onld" isthe almoest unl-

S versal refrain these dass, when

the gbestion comes up, ““What

shall we eat or what shall we driak?™
Fortunate,

ikings"' are easy in prepare,

indecd, for the cook that "'cold
that nearly
eversthing can he made in the cool of
the day. and that they find simost uni-
vorsnl accepiance.
1 always thought cold victoalw nice;
Ny cholcs would be vanilia jce,
mang the penial autoerat at the break-
fart table years ago, snd Dearly every
one agrees with bim.

The making of frozen dishes was once
very eluborate; but Improved methods and
utensils hove simplifiod the operation untll
now the veriest 1yTo may be pure of sue-

cess If certaln rules are followed
01 pourse, the mixture to be frozen
must be conld when put in the freeser.

The Joe should be crushed as fine a8 pos-
sible and & third as much rock sait as
joe used. The casiest way to crush the loe
is to put it In & stout gunoyeack and
pound it ine with & hammer or the back
of an ax

Having made the eream and poured 12
into the can, set It in the wooden tub and
place around 1t altemnate layers of crushed
fce and soit. Let the layers of loe be two
ar three inches deep, with one inch of salt
sprinkied evenly over the ice. Let the
fce mixture come a few inchea above the
¢resm in the can.

Now for the [reezing, which should be
done very slowly st first, as rapld turn-

ing makes a lompy coream. About O
revolutions will usually saffice to f(reezs
the cream.

Cpe extremely mothodical mién  who

prides himself on the velvety amoothness
of the lced products which he says he has
{rogen for the some dessort every Sunday

for 2 years, turns the crank Just 10
timez, then rests five minutes, turns a

scecond bhundred, rests agsin and fniahes
with the third hundred. This ocouples
ebout M minutes in ail

When sufficlently f{rosen, rTemove the
dorter, replace the 1id and cork ughtly.
If the cream or o Is to bo served with-
in an hour, no more ice will be neaded.
Bmply push the can down !nto the loe
Put & welght an top to hold It and cover
with = plece of old carpeting. Sherbsts
mnd lces are really better 1o bé served as
soon as possble after freeging.

The methodical man before mentioned
only begins (reezsing hls ice when his wife
commences to get the table. Cream, how-
ver, is richer if allowed to “ripen” for
sovernl hours before using. In this case
draw off the superfisous water, pack with
more jce and salt, cover and stand away
in 8 cool plsce untll ready 1o serve.

If these directions are carefully followed
the cream should be smooth and velvety,
perfecily free from lumie. When a gran-
ular consistency ls required, as in frappes,
useé a large proportiom of salt

In the following recipes are to be found
‘sumo tempting Summer desserts

Flum-Pudding Giace.

This = nmot to be commended to any
one troubled with indigestion, but it makes
an exceptionally good dessert. First malke
& chocolate lee cream. Then crumb Into
it & generous slice of frult cake or canned
plum pudding. Freese In bricka, wslice
&ud serve with whipped cream of & sance
of whipped creem flavored with a little
kirach.

It preferred to the frult cake slready
prepared, you may add instsad to the
chocolite cream = scant thrae-quaretrs
of & pound of mixed fruit composed of
seeded rzisine and corrants plumped with
bolling water, thin slices of citren and a
few candled cherties.

Before putting the frult Into the cream
pour a little sherry over the fruft and
Jet it stond long encugh to soften. When

the frult and
turn the beater n
then remove atd pack,

the cream la frozen draln
mix with the cream,
few moments,

Biscult lee Cream.

Heoere Is an excelient recipe:

Tweo two guarts whipped cream allow
four egges, threc-fourths of a cupful of |
sugar, three-fourths of a cupful of water
and a tenspoonful of vanilia.

Boll the sugar and water together for
35 minutes. Eeat the whites of the exas
to a oM froth, and gradually pour over
them, wtill beating, the hot syrup. Beat
the yolks and add to the whites and |
FYTUp.

Piace the pan in another vesse] of hot
water, and cook for ¥ minutes, beating
all the time. Sat away to cool. When
quite cold add e vanilla, and mix the
eream In Uphtly, Pour In & mold and
pack In ice and salt, Cover with n piece
of oarpst and set away three or four
hours to harden. Four mblespoonfuls of
muaraschinoe or sherry may be used in
place of the wvaniiin, f preferred

Temon Sherbet,

For this recipe one of he

ranches in Arizons & famous
Six lemons, scant two quarts of water,

one pint of sugar, one tablespoonful of
gelatine. Put the water and sugar on
to boll In a clean basin, Boll untll clear,
dkimming If necessary. Meanwhile squecze

best-known

s .

the lomons, and grate a little of the yel-
low peel into the julce.

Dissslve one tablespoonful of gelatine
in a jittle Mt of cold water, besting It
over the tea kettle. When the syrup ls
clear, pour into the lemon Julce, p which
the gelatine has also bedn added. Freezc,

The beaten white of an egg may be sub-
stituted for the gelatine to give body,

Any One Can Afford This.
Beald ome quart of new milk. Beat
together three whole eggn ond one cupful
of sugar. Btir the salded milk slowly
tato the bowl contalning the <ggm and
sugar ond replace on the fge, uning a
double boiler. Stir conwtantly until it feels

thick and creamy, but do not let It boll,
lest 1t curdle Take fram the fire, boat

| #poouiul
| spoonful soda dissolved In a table

| coctions, both lguld and solid.

llttle eream It will make 1t 50 much the
richer., but It does not need It A few
silced peaches or bainanas may zies be
mixed fn when the dasher is removed,
and will improve the cream.

Devil's Food,

Bofl together until thickéned one-quar-
ter cake of choocolate, the yoik of one
oEX and a half cupful of water. Take
from the fire and cool siightly before
adding one cupful of sugar. one-half eup-
ful of milk or wnter, one and one-half
cupfuls four, sifted with one even toa-
baking powder, one-half tea-
spoonful
of vaniila and the =My benten white
of ane egg, foled n at the last. Bake
in shaliow bread tins, or in layers, using
& Loiled frosting with chopped nuts for a
Nling.

Parfalts and Blscults,

Are spwecinlly deliclous desserts, They
are quickly and easily made, as they re-
quire mo stirring while freexing The

feundation for them as well a5 mousees
Is simply whipped cream, with ot without |
egEn.

Frozen Tea Sherbed,

Is aiz0 & refreshing lee, and onpe too sel-
dom used. Make a quart of fine flxvorsd
tea In the ustal way, Pour off. sweelen
to taste, add the julee of A half lemon

and the fine sliced peel. Freoze

GRAPEN :l!l'.'l CURRANT JUIUES.

The Julees Are More Prizsed Now
Than the Jelly,
TH the advent of hat  wenther,
there comes to the average mortal a
reiish for all sorts of frully con-
Red our-
rants will be found much more popular
end uraful I the julre I8 put up In alr-
tght jars while hot, and only a small
portion ressrved for the jelly, which is
eo Ilttle prized nowadayras. If grapes are
ired In the same day the home caterer

‘i1 have at hand the principal in-
gredionta for fruily desserts and osal-
Ing. healthful drinks, Many times whon
wine s eadled for in a recipe theso julces
may be substituted, thus lessenlng the
expenxe and suiting many tastes belter,
Prune juloe may be had at nny time, and
Is very rich and fruity; the fruit itself
may be used for a delicious Jelly. With
these hints in mind, the following season-
able recipss are given:

Russinn Jelly.

Sonk quarter of a bhox of gelatine for
Ove mirgtes {0 guarter of o cup of eald
witer, then dlssolys by. stirring in a oup
{half pint) of bofling water: add baif a
cup of sugar, half & cup of graps or cur-
rant Julce, guarter cup of orange julce
and two small tabdblespoonfuls of lemon
jutee. Allow 1o ‘cool untll the congisi-
ency of the white of an egg: If hurried, |
stand the howl (which must be deep and |
not too jerze) In crucked ice and waler
(adding water chills anyihiog quoickly).
Now beat with a Dover beater and froth-
ing will begin in about one minute. When
Nght pour luto mokd or serve in sppolll-
narfs ginsses, partly filling with the mix-
tare before whipplng, topping with the
whip. The lafter Is & novel and oma-
mental way or serving this jelly.

Jeilied Pruanmes,

Soak a third of a pound of prunas over
cight (after washing) in two caps of cold
water; cook In thin water until tender.
stone and guarter. To the prune Waler
add bolling water to Increase to (%o cups.
Soak hall a box of geintine In a pint of
coll water for 0 minutes. then stir in
the prune water, which must be hot
enough to dissoive gelatice: stiy In a
small cup of sugar and quarier cup of
Jemon Julce, strain, sd4  prunes,  and

keen

cool snd flevor with one tallsepoontul of
vacilia. Freese. If you happen 1o Bave a

while chilling. as in Russtan jelly, stir,
while forming, two or three times to

keep prupes & Pat Isto mold

while stlll soft encugh to handle, but of
firmnneas to hold frult In place.

N. B—Prunes should be cooked In dou-
bie boller. to provent water wasting.

Jellled Peackes or Apricots,

Chooar  large-slzed esvaporated fruit
(peelad) or canned, as preferred. Make
Jelly as ubove, but dissolve gelatine with
& cup of apricot julee nnd one of bofling
water, then ad.%a cup of currant or grape
Julce and a taBleapoonful of lemon julce.
Btir the haives of frult In whiie chilling,
or, If firm, line molt (frst alwaye Atpped
In very cold water) with them. In elther
case this I» palatable nnd ornamental,

Frult Salad With Frult Julee

Is made with layers of sliced fruit, uslng
oracges, bananas, plreapples and erisp
grapes. Pour over dressing half a cup
of sugar, third of cup of frult julce. the
cup filled up with lemon or orange fuice:
i the latter, use less sugar. The syrup
dralned from cut pineapnle left to stand
after sprinkling with sugar makes de-
liclous dressing for the above frults, add.
ing strawberries or raspberries, the latter
on top. Orange or lemon julce may be
added,

A Frulty Sherbet
Is made YWy simmerin cne-quarter of
pound of Canton ginger, cut » . In four

cups of balf and half, froit julce and
waler, for 1 minutes, with a cup of |
sugnr. Remove from fire, stir in half a

cup each of lemon and orange Julce and |
freeze, Ervough for 12 people, if porved
I.u ;.nwn at . l.f'l‘llr

and special times are set apart for re-
regiments or parts of regimengy
when appropriate serviges are held for
them in the most important churches of
the.r statioosm

There Is perhaps no one of thess eerv- |
locs more interesting than that which |
takes place in the old Thomaskirche at |
Lelpaic, world-famoue through ita identl- |
fleation with Johmann Eebastian Bach,

This anclent church, a good example of
early Gothie, ls very spaclous, and of an
austere, uncompromising character, it
sheiters at the 0 o'clock service held on
the first Sunday of every month, some-
thing over 2000 men. '.T'hlu means naturally
tkat the gallerjex and seals are occu-
pled wholly by belted and awarded de-
fendanta of the land,

That & womn shouid go to this service
le an almost unheard-of event, uniess per-
haps an officer high enough in rank to
pursue his own will should choose to let
& sweetheart or even a sister share with
him his chlel seat in the synagogue. Only
a short time ago, however, two Amerlcan
women with no other backing than a sil-
ver plece and a amile for a good-natured
guard, were permitted to tnke seats In a
sec;uded corner end remain throughoxt
| the Impressive dervice. The filihg of the
| men Lo and out of the church, the system

and silence with which they sought their
| places trere nights Interesting to see; but

‘; at seemdd moreg ov -!r,mwrrmz thin any
| oth ther feature of the servies waa the |
heavy harrncmlnul noise made h\ 1hu i

spective |

organ, Here aleo he instituted
tetiz, the blendlers of vo
out Instrumental aid. And her
Saturday at 1 o'clock the mote
erzd In commemoration of
oompcter. On those day
fineat volres in Germany can be
to without eatrance fee or deman
gcrl. Amonyg them all a young volee sonrs

| every
n
L

¥ 1

ETcat

about i the

I» ren- |

lataned |
of any |

20 o,
Alongsids the church
to the strg ran ol «
the Nfik fic of w 1

home
of his aimaost sup

nd concelve
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| WATERMELON RIND

Quite as Good as Citron
and Much Cheaper

O preserve ls more deliclous than the
watermelon rind. It quite equuls

the citron and Is far more economical.
Cut the rind In emall pleces, trim the
upper edge evenly and tear oft the ouler
skin. Then put in a stons jar, and 1o
every flve pounds ndd a halfl cup of salt
Cover with cold water and Jet stand for
five hours: then Jdraln, and agaln ¢over
with fresh cold water, Boak for three
hours, changing the water thres times
during that peried. Dissoclve a teaspoon-
ful of powdered alum In two quarts of
bolling water, bring to the bLolling point
and pour over the rind, allowing thia
quantity for every fve poumla frult.
Let stand for a moment, then drmin,
Mukes a syrup by bolling together 3%
pounds of granulated sugnr and
quart and ecne pint of water
five pounds: boil and ekim thor -L.a.“]..
When perfectly clear, drop in the water-
melon rind and simmer gently until you
can plerce It with a straw. When tender
take the pleces out carefully with a

af

ona

DAINTY CHALLIE FROCKS FOR COLLEGE AFTERNOON WEAR.

sk!mmer and arrange them on large plat.
tere and sto 1 the sun until rm.
| which will usually reguire from one to
two houra. For each intity of syrup
allow twao lemon ] n pleve
jof ginger root

from one lemon, extrict Jutce
both, and cut t Elr inte thin
elices. Then add to ampd boll
pently for 1 minuatea water-
molon rind has handensd pack IL in the
jurs, Bring the syrup to n boll and
strain It over the rind, * Jac,
Seal and store in & cool place.

Cupid In Fatigune Dreas,

Every lover ls more or less & poet. IR
| t3 the hushband who spraks the Suiga
of prose, And it ¥ not always his fanls
that he changes als maancr of Fxproesion,

| The tmage In his heart |s robed in white:
but when she comes to his home =he tog
often appears In dingy gingham. He way
not Bave analysed the charm s had for
him, but It was probably her niiness,
rather than her l‘n anty; 4 « awenl
wholesnmenes: which = WMo Ay
rt;‘Ff}‘ when the rose blo uth has

{ ples In It

|

fadel, but withe it radiant

jooks A.h‘ devold

all

arosa each m

he

EEA. i A
it i true,. but
it wihthin I'm
washpan
water
ing ba
Plekled FPeaches and Pears,
Take lurge peaches, und pare but do nok
eut them,; stick in vaech.
Welgh sov 4 of
sugar. Put ibe s alny ket-
tle with & quart « v slicks of
«:'n.n.arl-ut and ¢ af whole
and bell Add the
a fow pleces and cook
til} elear, but not eo s will conlk
in the cans. Li into the cans,
boll down Lhe T oover them
FPoars @
be pickled wi

when
Largs
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The Fleldas of Lavender,
The feolids,
Hrnraih th
He the
Spread up
Sa upaxpeltod
They seem & BwcTel

the avender!

o Farpe

and down In o 1
» unku

of t
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You come wpon & shesirs
rich ameihzaline A

Bpread out before you suddenly,
caxzled eye

Lo
OFf on

Purple apd purple, such a shade
As was pol dreamed that ear

With white wings futtesing to and fro,
White wings of co «rs butterfilon,

That like minute cicnd-sndown go
Over the rastling flold, that lles

Aa a mtrange world revealed to sight

Whers the freed souls have takes flight,




