Alpine and Fedora Shapes in Felt—The Tailored

.

A BOPT AND BECOMING TUEBAN.
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HE wise woman who cnn buy dut
T one "dressy’” hat does not invest &t
this season of the yemr. It is much
mfer to walt u few weeks and ascertain
which of the styles are to become chead
and common. Thers are always certain
features of the miliinery modes which
are ¢asily imitated {n the cheapest of
teriala, mnd which this reason
erossed off the [ist by the woman
likes to consider herss
The hat af the
cally-inclined woman s & ready-to-wear
hat, which in dark =hades fs jJust the
thing for wear with the Iast of her Sum-
mer tallored gowns and the first of her
Fall ready-to-wear sulta. In lighter eol-
ors thes: hats look very well with even
more dresyy frocks.

ma-
ATe
who

for

It wall drosssd.

hour for the economi-

Opinlan s dividsd as to the price which
one s justified In paying for the fArst
pesdy-to-wear hat. Bome woman buy the
wery bemt quality of tallored hats and
‘make theam last for general wear during
the entire Winter. These women have
{dn addition what they call thelr rainy-
duy hat, bullt on alpine or fedora lines,
and trimmed with a band of
plain wilk, laid in folds. This hat matches
in general tone the rainy-day sult or coat
and the better taflored hat is kept for

lesther or

wear with a tallored street sult which s
not gaerificed to shopping tours and stmi-
lar excursions on rainy days

Young girle soom tire of the ﬂm_! felt
hat, however. Thoy are apt to =sject A
nure white felt, a pale gray or a cham-
pagne color, and thess soll quickly. The
light hat is unquestionably the idsal! one
for first days, but pothing Is uglier later
in the measpn than a white hat which
sbows marks of dust and rain, It Is &
bad Investment for a girl whb knows
she must make her Fall hat play a part
in the mid-Winter wardrobe.

On the other hand, if she can afford
two taliored hats it will pay her to buy
both of them now, and religiously Iay
away the darker one for Winter days.
The time for the sejection of ready-to-
wear hats is absolutely complete, and the
stock of the factories and wholesale
linery stores b now spread upon re
counters,

I a g7l buys her white turban now
and jenves her darker hat for selection
until November, she will find a poor as
gortmeni to chooss from. To be sure,
prices will be cut by that time on all
ready-to-wear hats, but when she looks
thom over her mind will turn back to the
more graceful shapes, the fresher colors,
the mors eareful handwork, which she
saw in the Beptember offerings

For the voung woman two shapes sold
In ready-to-wear hats are the sallor and

the moflified, tallored directolrs hat. For
the older woman—and (n truth, many
young women are adopting it—the turban
has no rival. It comes [n w0 many shapes
and In =uch a variety of matarials and
trimmings that the purse and the taste
of every woman may be suited.

The sallors are emaller than in Summer,
A favorite model is the Breton, slightly
wider from side to aide than from back
1o front, yet not quite so pronounced
as it was during the Bummer. The brim
roils decidedly and is almost invariably
edged on the uader side with welvet in
& contrasting shade or with novelty brald.
An effective model op _the Breton line
shows & white felt with a rather large
flat erown, encircled simply with felt and
white surah silk. The brim is edged with
% novelty braid in which golden hrown
velvel Is tha predominating note. Inter-

| luced with white silk cord and a note
| of pold,

this 1z an .des]l that for woar
with a golden brown dress in either piain
goods or material shot with white.

The directolre hat shows a high crown,
a brim flat on the right side, flaring on
the left and bent down in the back to
maeet the poft coll or “bun' in which the
up-to-dnte girl knots her hair at the nape
of the nock. The true directoirs hat is
irlmmed very high in the front with
plumes or flowers, but the tallored diree-

THE BRETON SAILOR.

LAST OF THE STEAW HAT.
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toire does away with all high trimming
A mtylish model on this line is a shugay
brown felt flecked with g
The brim is faced with
match the light shads In
this Is brought owver the edg
50 that It forms a sort of §

Around the crown |
darker shade: interiaced

run down from the crown on

side to the band brim at the
back. with a long B arrow twisted
through. This glves a § finish to the
back of the hat ‘Where meets the |
Under the faring brim on the

is fasteoed o flat brald
af brown There |s
on this hat which th
or rumple It s suffelently

wear with a walking suit, while th
colorad silk facing makes it poss
the accompaniment of B more dressy
tume. Later in the season the Ug
facing may bhe removed and the
shades of brown substituted, with perhaps
a tiny line of fur on the top of the brim.
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g
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The beauty of the turban
fita to the hatr. At first gl
fitting turban and the carefgily
and waved hair seem to possess a subtle
unity. The turban which does not fit
head well, which leaves a gaping space
between {ta brim and the halr, causes
harsh lines and makes the wearsr look
old. The turh emands o liberal show-
ing of halr ; d face,
great mistake for one who dresses her
hair tightly and severely, drawing it away
from the forchead, to don a turban

Thers nre two distinct models in turbans
—ane that seems eminently fitted to
wmnan who dresses her halr high, and the
other for the onea who wears L at
nape of her neck. The lattsr s
from front (o back and droops
more. The favorite combination 1
bana seems to be fell, with plain or fancy
valvets: for the more dressy turbans all
velvet Is nsed, with toque feathera and
metalllc ornaments. A few bind of para-
dise algrottea are seen on turbans. also
roses in the beaotiful but quaint
which are to bs used next Winter. The
latter ars shown in shades of orange, red
or green, such as nover a rose bioomed
In. The handsomeat flowers have crum-
pled petals of silk showing half & dozen
shades in a single r These are much
paed with the wvelvet turbans.

A striking example of the velvet turban
showa a champagna-co

is the way
the i
groomed
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SOCIAL FUND IN THE FAMILY CIRCLE

New Way of Entertaining Friends on a2 Small Income.

pot a dollar in the savings bank

anl a half-dollar in the social

fond, his salary is about gone,”
Bess

*“The =ocial

quired gn sager voice on her right,

“SO YOU see, by the time John has

sald Aunt

fund! What's

that™ in-

Aunt Bess Merrill come
Chicago to visit her country mnieces and
nephews, and she was giving them all the
news about their clty cousins. two boys
and three giris. who were self-supporting,
or neariy so. OUme of the girls was =a
teacher In the public schools, another had
& clerkship and & third was a sienogra-
pher. The bhoys were employed iIn  Dbig
wholesale establishments.

“Haven't you heard about our sooclal
“fund? It has been a family institution for
four vears, and we couldn't Ee¢p house
without it. Each of the children contrib-
utes to It in proportion to his or her szl-
ary, and 1 add a wesekly amount from my
bousskeeping allowance. Then, when we
entertaln, we draw on this fund for the
refreshments, or the added expense, if it
s a dinner, and would not belleve
untll yeuu have tried the plan how it re-
duces friction In the houschold.

“Here in the country, where
drop iIn unexpectedly and in
fashion, entertaining is not such a bug-
bear as 1t becomes In the city whers
small fints and high prices for food pre-
sent many difficulties. And where fam-
flles work on salarles they must figure
carefuily, for once your expenses get hoe-
yond the saisry Iimit there &5 no catch-
Ing up.

“In many familics of small incomes the
quastion of entertaining is always under
discussion, and pretty sharp discussions,
too. If there Is & blg dinnar one night
for guests all the rest of the week the
family must Hive on scraps or the cheap-
est of fave. When I was a young girl 1
Iived with &n aunt whoe was very kind to
me—dressed me beautifully. sent me to
hear good music and fine lectures, and
gave me lovely hirthday presents, but
whenever 1 wanted to bring home =u
young friend for a meal there was trouble

“The memory of those wrangles over
entertaining was so sirong that as soon
as I was married 1 started a little social
fund of my own, and as fast na the boys
and girls began to earn salaries I had
them contribute. This was not entirely
because your Uncle John and 1 felt that
they ought to help, but becauss It gave
them all a sense of responsibility and
pinced them in the position of actoal
hosta and hostesses.

“Each of the thres older chiidren con-

had up from

people
informal

tributes a dollar A week to the fupd, and
so do 1. while the two younger each give
balf a dollar. On § a week we can do
considerable entertalning in the course of
a year. Luast year we had a Mttls over
when Summer came and the children di-
vided it betwesn them for spending money
on their vacations,

“Twice a year we give what we call
parties; that s, we have & number of
young pecple in for dancing and games,
and serve formal refreshments, The thres
aider children entertaln their friends at
ope party and the two younger at the
second, but all five mre present at each
party. This brings aboul a community
of social interests that s good to ses in
the famlly. Particplarly In big citles
bays and girls make friends outside the
family. Sisters and brothers do not min-
Ele in the same sel, and even mothers do
not plways know the young people with
whom their children mingle in social lfe
away from home

“"At these large parties the girls comae
in pretty low-necked frocksand the young
men in thelr evening clothes. Both of my
boys had evening clothes as soon as they
began to go out, for every man who ex-
pecis to spoceed in life should know how
to dress well and to carry good clothas
with ease.

“We averags a dinner a week, but these
are slmpie affairs, with onily a siight
elaboration of our regular dinner menu,
and the children take turns in issulng the
invitations

“As the Eirls are working and Hke to
keep early hours, we do not give many
late evening affairs, but one Sunday night
in each month we are ‘at home." That
means that any of our friemds, young or
ald, will find us home if they choose 10
drop in for & chat. Wa have simple re-
freshments, hot chocolate and wsmall
cakes, or tiny sandwiches and tea in cold
weather, and punch and wafers when the
weathor turns warmer. The girls take
turns pouring and the boys are expectad
to make themselves agreecabile to guests,
whether young or old.”

“It must be wvery Joly,"
the country cousins.

Aunt Bess nodded her head. Bhe was
riding her hobby now in earnest.

“Half the worid of mothers does not
know ths importance of giving children
s social start. They think that because
the family income I8 hot large, or the
home pajatial, the tnak Is hopeless, ‘So-
clety’ s only for the rich, they argue.
They =it up nights to make fancy frocks
for the giris, they scrimp and save to

sighed one of

pay for piano lessons, they sacrifice them-
selves to give the children a week at
some Summer resort, but they go right
up in the alr if a child asks to bave a
friend over night, or a few giris to tunch.

* *‘Oh, ean't you take them to a matines
instend T is the wail, and so the children
fod their soclal life at the theater or on
the street corner or in the public parks.
And, by and by, the pretty daughter may
marry a well-to~do maa and find that
she- knowe nothing of her social duties
as= his wife, or the boys may become sug-
cessful business men and find themxdlvas
fuce to face with the probiein of taking
& course In social trulning when they
reach middie age.

“We mothers wouldn't neglect sending
the children to Bunday achool or to the
duntist, but wa Jet them work out thelr
own social salvation, and it Is not falr
to the chiid. A few less frills on the
best frock, a few less theater tickels and
& tttle more entertaining sround the fam-
liy table will balance matters better,

“There is nothing more pathetic than
tha child who has grown up without #ny
spclal training and who works her way
up to a position where she is forced to
mingle with people who have had moch
advantages. I buy my daughters’ calllng
cards and statonery just aa I watch for
bargsins in clothes. I see to it that ev-
ery member of the famlily circle Is prompt
to acknowladge favors and invitations and
10 make dinner and party calls. I want
my boys to knoew how to escort a lady to
the dinner table as well as to carve the
fowl served wpon Ik

*“T hope that every ono of the children
will some day have a happy home of his
or her own and know how 1o preside over
it. Boms of my dearest enemies call me
a maneuvering mamma, and I'm proud
of the title. I belleve in the social as
well as the edocational and financial cam-
palgn.” .

“*That's very well for your family, Aunt
Bess," msid b, square-shouldered Jim,
who had just finlshed his course at the
district school, and had been given a
fourth interest In his father'a fine farm.
“But Allla Is the only oneé of us who 8
earning money —the oldest sister was
teaching school fn the next township—
"and what would I &0 with a swallow-
talled coat™

“That's true, but you have a very neat
Sunday suit, and did you ever think what
& pretty compliment it would be to Allle's
friends who visit her occasionally if you
put on that st each evenlng for tea?
I"m sure they would all go away and say
whal a nice drother Allce Merrill has

“And as for a fund, why, you have just

&= good things to put In as money. Our
girls have no time to work mround home,
but here |s Bess''—patting her namesake
on the shoulder—"no one can make such
fudge as she, and Mary's cakes melt In
my mouth. Sammy’'s flowers grow and
bloom Hke weeds indoors and out, yet
no ons thinks to put them on the table
Did you ever think of entertalning your
supper guests on the porch? What an
improvement It ‘would be over your kitch-
en, clean as mother keeps it. Try it some
time. Let each one give the tired mother
a Hft and see what a sensation your new
style of entertalning will make among
your friends. Watch the Sunday papers
and home magasines for new games and
ways of serving refreshments. Form your-
selves into & social fund, and see how
much pleasure you will taka In it"”

A Reckoning.

Theodore Roberts In the Independent.
(There will come a reckoning with Eagland
We recogniss har s our old enemy, who
has stood In the path of Russian deveiopment.—
Frinca Haspere Oukahiomaky.)

Yo who would recken with England—
Ye who would sweep the scas

Of the fag that Rodnay nalled aloft
And Nelson flung to the bresze—

Count well your ships, and your men.
Count weli your horee, and your guns,

For they who reckon with England
Must reckon with England’s sone

Te who would challenge England
Ye who would break the might
Ot the littie iste in the TogEy sea
And the Uon-heart in the fight—
Count ‘Well your horse, and your sworde,
Weigh well your valor and guna,
For they who ride against Engiand
Must saber her milllon sona.

Ye who would roil to warfars
Your hordes of pessants and slaves,
To crush the pride of an empire
Asd pink ber fame In the waves
Test well your blood and your metal,
Count well your troops and yousr guns,
For they who battls with England
Muom war with a mother's sons.
Bathabeba, Barbados, B. W. 1

Grief.

Elizabeth Barrett Browning
I tell you, hopeless grief is passionless—
That only men incredulous of despalr,
Half-taught in anguwish, through the mid-
night alr,

Beat upward to God's throne in loud acceas
Of shrieking and reproach. Full dessrtness
In wouls, as countries, lieth silent, bare,
Under the blanching, vertical oye-glare
Of the absolute heavens. Deep-hearted man,

eXpress
Grief for thy dead in silence llke to death;
Most like a mooumental status set
In everinsting watch nnd moveless woe,
TN itsel? erumble to the dust bansath
Touch 1t: the marble syellds are not wet—

It 1t could wesp, It could arise and go
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A Difference of Dreams.
J. M Whittaker, in Dallas New
Two childten by the oasemant pat,
And dreamed the dre ey
That s=als s nl ¥ den walle
To wander, worlds away

of the moldier lads
Acror i1

Ore dreamesd him
Th saed
Oh, s af hocfs and
nowe o blither ¢

reued some grand dame’s consh
far highway.

e bright ning sky that maried
me fulr city lay.

The other watchsd the day pass through
Beyoud ths weslern gutes,

And saw (he avening mar come out
And beckon to ber maten

He waiched the popiars strew ihe ground
With restiess shadow !eavea,
heard the gentle and stir

Of plgeons in Lthe ecaves

SeOn%

Two brothers by the window sit-
Long lost, such dreams a8 these
= Oecking back ke homing birds
L free on alien seas.

one, Its gifte of fams and power
o has long supplied
sama! For stil! s craves
ht content, denjed.

His child

NUTRITIOUS FOODS AT SMALL COST

Examples Set by Foreign Housewives Worth Following.

HF¥ American housewifs who de-

slres to lend variety to her dally
menus will do well to look to other
countries for certain recipes. For In-
stance, the Germans are notable cooks
of peas, beans lentils and similar
vegetables. The Beotch have no equals
in various ways of preparing mutton.
Both the Spanish and the Italians are
masters of cookery in macaronil and
toothpome sauces. From India come
the richest of curry recipes.

The Germans prepars dishes from
lentils, peas and beans so rich in ni-
trogen and starch that thesy take the
place of both meat and vegetables on
a frugal table. Lentlls resemble a
small, dark, split pea, but they are
round and flat, like tiny disks. not
plump llke peas. They should always
be washed and soaked over night be-
fore cooking.

Lentll soup—Wash half & pint of
lantlls and sork them over night
Drain off the water and put them in
the soup pot, adding a quart of istock
and a plnt of water, one bay leaf, a
sprig of thyme. half a teaspoonful of
salf and & saltspoonful of pepper. Cook
genily for two hours, by which time
the lentils should be tender. FPress the
mixture through & soup sleve, and re-
turn to the kettle. Have ready & table-
spoonful of butter rubbed smooth in a
tablesponnful of flour, and a small
oniun, grat«d fAnely. Add these to the
stock, bring to a boll, stirring all the
while, and serve with croutons If
there 8 no stock on hand, plaln water
may be used, but It gives less =atisfy-
ing results.

Split pes soup may be made by the
same recipe, substituting half & pint
of split peas for the lentils.

A nourishing vegetabls course,
which will wlso take the place of meat
—an important Item In this day of
soaring prices for flesh foods—is this
preparation of split peas:

Half a pint of dried peas soaked
over night are drained and covered
with = ‘quart of cold water, to which
is ndded a tiny pinch of baking soda.
Cook gently three or four hours. Then
drain and add to the peas aix small
onions grated or chopped very fine, a
teaspoonfiul of salt and half as much
pepper. Add two eupfuls of bolling

water and simmer half an hour longer )

add to
cupful of well

tightly and cook

Have rendy
batter and

tight cover; then
this mixture half a
wasbhed rice, cover

hal? hour longer.
two mfuls of
two flour, two cupfuls of
strained tomatoes and a dash of salt,
Ceook this as o sauce. Dish the peas
and rice in the center of a large, deep
platter and pour the tomato sauce
around them, or serve In a vegetable
dish and pass the sauce separateiy.

undeér =

Black bean soup Is served ragularly
at the German restaurants in this coun-
try, and Is immensely populs with
business meén who eat lunch downtown
A reliable recipe {8 this:

Wash two cupfuls of black beans
soik over nlght In coid wa v
morning drailn and drop
Ing water, enough to co
mer gently about two
the beans are soft; add o
good stock, a teanpoonful
saltapoonful of pey
soup sieve and returr n i
to beil up o ready in
tureen two hard-be
alices, and a small
Pour the bolllng
serve at once

The Germans
tasteful hread
worth trying,
day morning
bread is wel

Boll a ph

1 kettle

a hot

lice
nnd

soup over 1em

f = L ) qompressed
yeast » @ ri lght, mix
in one small ¢ r and two
talblespoons of or pure
lard. Work in flour so
that you can
the pastry beard wel
dough to a t kness ¢
half an Inch, and lay It
aibed panps Make dont
with the finger tips
jonf of bresd Drot
into exch dent, and =

namon over the w 3 the 3

of a tablespoonful of sSuFar to a teaspe

ful of cinnamon. Lot this riss a second
time, and when light, bake lo a quick
over 16 or 20 minutes

With meat prices high, the Scoteh
methods of cooking the cheap cuts of
mutton are worth considering. A xood
and nutritious dinnor digh I8 this stew:
Saelect two necks of mutton whose fesh
is of a good red color. Wipe clean with
a damp cloth and cut into pneat pieces.
into a deep, thick stewing pan drop

han

Intoe two

the

of sust, or If a
ired, use but-
If suet
must be
Add to

two tablespoonfuls
more delicate favor (= 4
ter or good mix

inm used all the
removed when

this the pleces of

pan over the

browned, bhut

fuls of flour
up all the grease
thick, add one quart
ss. freshly stewed or
until they reach the
an add the pleces of
: a smnll onion bou-
. salt and pepper. Cover and sim-
mer zently from an hour and « half
to two hours, according to the size of
igtion pleces. Serve in a desp
t a boarder of toast trian-

% or of rice.

webliespoa
taka
of

famous Scotch hagzie is another
economical dish which is evelved from a
sheep's hi: 3 ltver. Tha
meat Is es ully was 1 with one
pound of bar ry fine, or
the hous L sausage-

i st through

The haggis

end bolled

s trus hagxgis

eep's pouch, dHut mod
he regulation moid,

e n v an n platter

tart jelly may

Since Mother's Gone.
Alva N. Tumner, in Washington Post.




