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Chat on Interesting Topics of Many Kinds, by
a Recognized Authority

Novel Cotton Wedding.

This affalr was celebrated way down
in old Kentucky, and was such & de
lightful affair that I am sure our read-
ers in all parts of the country will be
able to adapt Ideas from It to sult
their own needs and conditlons. The
invitations said “Please come in a cot-
ton frock." This conveyed the Idea
that it was to be an informal affalr.
The spaclous porches and grounds
wers lighted with many lanterns, and
dotted over the lawn were great white
cotton umbrellas, such as are used for
shede on wagons. They were on long
stakes driven Into the ground, and had
a Japanese lantern lighted and sus
pended from each rib; rugs and chairs
were underneath,

These trysting places were muoch
sought In the Intervals between
dances, There was a large platform
erected with negro players, just like
the plantation dances before the war.
Before the dancing the hostess pro-
duced bandana handkerchief-aprons, to
which the men sewed the strings;
then a wee colored china doll waas
:l--an earh :_vir'll with hite af rhamnla
skin from which she was to make a
yen wiper for her partner,

The refreshments were typleally
southern: Individual chicken ples,
hot corn muffins, tiny stuffed peppers,
fced tea and dellefous watermelon.

A Neck-Wear Shower,

A fall bride says the prettieat show-
er the girls of her home town gave
her was - "necl-wear" downpour. The
lovely part was that each girl made
with her own falr fingers the dainty
creation for the bride who had grown
up among them and was go soon to go
far awny heross the sea. No one
can have too many stocks and collars,
and there was every varlety imagin-
ahle, some bhelng of Irish erotehet. The
table center plece was composed of
the white gilly flower, often called
“stocks,” and the place cards were
bogus certificates of “stock” drawn
upon the Bank of Matrimony and
signed by her majesty, the “Amerlean
Woman,"” with “Cupid” named as treas-
urer. The gifts were all done up In
dainty tlssue paper tled with white
satin ribbon and were brought In on
a tray with bows of tulle on each
handle. A wee malden dressed ns;
Cupid presented the tray to the bride.

An Unusual Party for Children.

A mother of a twelve-year-old
daughter (ssued Invitations for this
wery pretty party. Remembering how
<children loved to dress up, she sald:
“Please come In a costume represent-
‘Ing a character from ‘Allce in Wonder-
land.'” When all had arrived there

on a gcreen, the children guessing who
was who as each little fizure passed
by. This made loads of fun, ns It was
done before they entered the blg draw-
ing room, I had better explain exact-
ly how. As the guests arrived (and
they were all very prompt) they were
met by a mald who took them into a
glde room without removing their
wraps. The screen was In plain view.
Each guest was taken separately, the
wrap removed and he or she was
placed behind the screen. If the chll-
dren recognized the character, that in-
dividual took a seat in the drawing
room, the chalrs belng arranged In
rows. When all were admitted there
was a professional entertalner, who
did wonderful tricks for 20 minutes;
then there were games and dancing
for a half hour. Refreshments were
served In the upstairs ballroom, which
had been transformed into a veritable
“wonderland,” with s bountiful use of
gold and silver tinsel.

Many little surprises had been
cleverly planned for the mystification
of the young guests, For Instance,
there was an Immensa watar 11ly made
from paper and placed before a screen
made from a clothes bars covered with
crepa paper and ferns; there was a
petal for each child, which when
pulled down revealed a plate contain-
Ing an lfece cream rabbit. From the
mouth of a huge, flercelooking cat
there came cookies and from an enor-
mous snow ball came wee boxes of
bonbons. There was a witech who
passed favors and a clown who dis
tributed balloons, Wasn't this a won-
derful party? It sounds rather dif-
cult to produce, but the hostess as-
sured me that it had been a delight
to get all ready, as she had the loving
co-operation of a couple of young col-
loege men and two adoring aunts of the
little hostess.
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Heels are to be lower.

Black satin tallor-mades are good.

In materials, pled de poule la one of
the newest.

The smartest new hats are low,
broad affalra,

The plaited frill holds ita vogue won-
derfully well,

Jet for buttons 18 not quite as pop-
ular a8 last year.

The colonel's plume Is more than
ever worn on small hats.

Shaded automoblile vells are among
the noveltiea of the hour.

Yellow s one of the favorite colors
as the summer advances,

Three Dainty Dresses

white batlste trimmed at the bot-
tom and around the yoke and
sleeves with embroidery. The yoke
and the cuffs are of the Dbatlste
finely tucked. The sash is of rib-
bon finished In front with a sash end
reaching to the bottom of the skirt
and ornamented with little pluk roses.
The next dress Is of old red volle.
The front of the blouse and of the
skirt are made with crosswilse tucks
and ornamented with buttons of the
material, The blouse {8 trimmed at
the top with A tucked band of the
volle; the little sleeves and the bottom
of the skirt are trimmed in the same

THE dainty dress at the left is of

\

way, and a similar band forms the gir-
dle. The tucked guimps and the puf-
fed undersleeves are of white batiste.

The dress at the right Is plok sllk
volle, The blouse Is shirred at the
shoulders and crossed in front;. the
front s tucked and trimmed at the
top with Ince. The collarette is of
tulle, as are also the puffed under-
sleoves, the latter trimmed with par-
row bands of liberty. The sleeves
themselves are wide and ocut In one
piece with the body of the walst

The skirt 1s trimmed at the bottom
wiih twooverlapping ruffles of the ma-

terial. The girdle |s of liberty, knot-
ted at the left side.

TO FOLLOW DINNER

BOME EXCELLENT IDEAS FOR
SUMMER DESSERT,

Apricot Charlotte One of tha Best~
Is Splendld Flavored With a Good
Blend of Tea—Lemon Custard
“ Popular.

To vary the summer gessert course
some time, try apricot charlotte. This
s a worth-while sweet that is not dif-
fleult to do. .

For it you must dissolve a third of a
package of gelatin in cold water and
add, after stirring, a cup of bolling
water, also threefourths of a cup of
sugar, julce of one lemon and & cup of
apricot pulp from which all traces of
stones and skin have been removed.
When 1t Is cooled stir in a cup of
stiffly whipped cream and put in the
leebox until cold, after which 1t la
ready to serve at any time.

SBome day, for a change, flavor the
gelatin with a good blend of tea. Even
those who do not ordiparily cars for
the cup that cheers are llkely to fall
In love with it in this form,

Soak twothirds of a two-ounce

package of gelatin In enough cold
water to dissolve. Pour over this one
pint of hot tea, made strong, add a
scant cupful of sugar and the julce
of two lemons. Strain and mold
After cooling put on the fce to thor-
oughly chill and serve with whipped
cream,
LCool Jellles, rennets and frogen ool
pounds, that slip down easily and re-
fresh as they go, seem the ideal des-
serts for hot weather, but there are
always cool days when an oven dinner
Is substituted for the usual cold one,
and for one of these occasions olue
berry pudding is apt to figure, since
only 'n summaer are the piguant ber-
ries available.

A good way to make it s with

sauce, flavored with a different fruit,
for Instance, cherries.
Separate three egga and beat. Add
the yolks to a cup of sugar creamed
with & tablespoonful of butter. Add
alternately flour and milk. The flour
should measure two cups and must
have three teaspoons of baking pow-
der sifted in It. About a ocup of milk
will be required. Flavor with a little
nutmeg and add more flour If necee-
sary to make a soft hatter. At the last
fold In the whites beaten stiff and one
quart of blueberries dredged with
flour, Bake half an hour. For the
sauce cream a fourth cup of butter
with a cup of sugar and add a cup of
stoned red cherries mixed through.

For lemon custard sweeten two cups
of milk with two ounces of sugar and
the thin grated peel of half a lemon,
add two iInches of stick clnnamon and
boll up. Beat well In & separate bowl
four eggs, then pour in upon them the
milk, little by little, not having it too
hot. Strain through a flne sleve Into
a plain mold which afterward stand in
a covered pan containing just a little
watar. Put oh the fire and let it sim-
mer for 20 minutes or until it has set.
Take out immediately, cool and chill
near the lee,

Serve with cream and pass candied
lemon peel with it, or instead of the
cream you may use this very simple
sauce: Half a pint of water sweet-
ened with two ounces of sugar and
bolled down one-half, Use very cold.

Brazillan Sandwlches.

Beat one package of cream cheese
with four finely chopped Brazil nuts
and a tablespoonful of strawberry jam,
adding enough sweet cream to make
a gpreading paste. Add a teaspoonful
of finely chopped celery and n dash of
paprika; mix well and spread between
thin slices of rye bread. Cut Into
fancy shapes.

Very Sweet Fudge,

Two cups of brown sugar, two eup.
of granulated sugar, one cup of milk,
a teaspoonful of wvanilla and two
squares (four ounces) of chocolate,
good slzed lump of butter. Cook as
directed for plaln fudge. Beat very
hard.

Red Raspberry Crown.

Put one cup of raspberry julce where
It will boil; stir into it two rounding
tablespoons cornstarch or flour wet in
two tablespoons cold water, Add one
cup sugar and stir until 1t looks trans-
parent; then add one level tablespoon
of butter and julce of one-balf lemon
and fold In the stifly beaten whites of
three eggs. Turn mixture into individ-
ual molds and set on lce to harden.
When serving place on a dish and fill
center with gweetened, whipped or
plain cream.

To Make Pea Soup.

An economical soup can be mads
from pea pods. These must be fresh,
unspecked and bolled Jn water untll
soft enough to put through a sleve.
Then add milk, thickening and high
sensoning.

Baked Corn,

Take off the coarse outer husks from
young corn, turn back the Inner and
remove the sllk. Bring the Inner
husks over the end, tie in place and
lay in the oven. Bake about twenty
minutes,

BREAD MADE WITHOUT FLOUR

Fre=ch idea That Is Not Likely to Be-
ocome Popular With Amerl-
can Housewlves,

We have horseless carriages and
fireless cookers, but the latest inno-
vation f8 “flourless bread.” In the
new process the necessity of milling
the grain ls ellminated, the wheat be-
log used as it comes from the thrash-
jng machine.

The |dea Is that of & concern In
Parls, and the machine developed by
it transforms the wheat Into dough
by the following means:

“The machine consists mainly of a
large screw turning loosely In a case
on whose inner surface I8 a screw
thread running In the opposite direc-
tion. Between the main threads on
the cylinder are smaller threads and
the depth of the groove between the
main threads grows progressivly
smaller from one end to the other, so
that it will hold the entire wheat
graln as it enters the machine and
wlll nccommodate only the pulverized
wheat at the exit )

“The wheat must first be prepared
for breadmaking by a thorough
washing, after which about a pint of
tepld water to a pound of grain I8
added, and the whole is allowed to
stand about slx hours. At the end of
this time the grains of wheat have
swollen to double thelr ordinary size.

“It 18 then mixed with the necegsary
quantity of yeast and salt and poured
into the machine. It falls between the
threads of the moving screw, which
crush the envelope and body of the
graln, making of them a homogeneous
mixture which just before leaving the
screwa forms a smooth paste.

*The work of kneading ls terminated
by the operation of a glider, formed
of two parallel surfaces. One of these
surfaces Is the extremity of the mov-
able screw, while the other s fixed
to the contrary screw and has a cen-
tral hole through which the dough

escapes in the form of a continuous

roll

“The dough, on issulng from the ma-
chine, s put Into baskets, where it re-
mains untll it begins to rise. It Is
then divided into long loaves and
placed on a table until the moment
when it I8 to be placed In the ovens."

Commenting on the new process, the
wrlter says that while it seems to be
new, and really {s when used on a
large scale, it yet {s a step backward
to the crude break-making methods of
the ancients, Neither will the Ildea
become popular, the writer thinks, for
he snys:

“In 100 years civililzed man has
struggled up from the brown and
black bread of the peasant to the
white bread of the rich. He s not
going back to the bread of the elgh-
teenth century.”

Btuffed potatoes are made by mix-
Ing cheese and bread crumbs In with
the contents.

When bolling fresh potatoes try put- |

ting a sprig of mint in the water to
glve n dellclous flavor to the vege-
tables.

Plaster figures in hard or alabaster
finish are easlly cleaned by dipping &
stiff toothbrush In gasoline and scrub-
bing Into all the crevices.

After the weekly washing rub a it
tle vinegar and splrits of camphor
over the hands. This will keep the
hands In good condition summer and
winter.

Ralny Day Hints.

When there s danger of a wet car
pet from the overflow of dripping um-
brellas on ralny days put a large
sponge in the bottom of the umbrella
stand to absorb molsture.

If you have a stand of china which s
broken easily put in the bottom of it
a rubber mat or rubber tubing colled
into a flat the desired alsze

Never put an umbrella carelessly
into a stand or you may thrust It
through the silk of one already there.
Many a good umbrella I8 ruined In
this way.

Rice Jelly.

Ona cup of bolled rlee, one-hall cup
of gelatine, dissolved In cup
of cold water.

Whip one pint of cream, add two-
thirds cup of powdered sugar, one tea-
spoon of vanllla, rice and gelatine,
stirring carefully from bottom and
gldes of dish. pour into dish to be
served In, placing tumbler In center,
Set aside to cool and when needed, re~
move tumbler and fill the cavity with
any kind of frult desired. May have
sauce or whipped cream If desired. A
nice dessert at any time.

TO HEALTH
IS

HOSTETTER'S

STOMACH

" BITTERS

A short course of the
Bitters will quickly correct,
tone and sweeten any case
of “bad stomach.,” This
is a proven fact. Try a
bottle and see for yourself.
It is for Indigestion, Dys-
pepsia and Malaria.

——

Valuable Assistance.

Chlldren always love to have a
“finger In the ple” and to help with
whatever is golng on. When mother
or nurse does everything for them
they are deprived of a great deal of
pleasure and will not be so well fitted
to struggle for themselves when the
Ume they would have haan
if they had been accustomed to do
things for themselves. They should
be encouraged to be useful and to as-
slst with any preparations that may
be going on.

Mary's Hevenge.

Mary was a little girl who 4id not
like to walt, but one day her mother,
having several guests, Mary was
made to wait anyway, so just about
the time dinner was under good head-
way, she poked her little curly head
In at the dining-room door and sald:
1 don't care if I do have to walt;
that was an old elok turkey, anyhow.™
—Norman E, Mack's Natlonal Month
Iy.

Complainers.

What is odious but nolse, and peo-
ple who scream and bewail! People
whose vane points always east, who
live to dine, who send for the doctor,
who coddle themselves, who toast
thelr feet on the register, who Intrigue
to secure a padded chalr and a corner
out of the draught. Suffer them once
to begin the enumeration of their in.
firmities, and the sun will go down
on the unfinished tale.—Emerson.

Roae Guess,

Any one can play this slmple game,
Take a full-blown rose, hold It up
where all ean see, then lot them write
on slips of paper how many petals
they think are in the rose. The petals
are then counted and the nearest right
recelves a prive.

Mothers will find Mrs, Winslow's Boothing
Byrup the best remedy to use for thelr children
furing the testhing period,

The Great American Ple.

Bteak, salad, fish, potatoes in all
forms, may be thrown into the furnace
in a huddle, but when the close of his
repast approaches, when the ple hour
is about to strike, it is the duty of
every true American to reflect. Then
he should attack the ple firmly but
reverently, never in the spirit of one
who runs a rpece

You Con Get Alien's Fool-Case FREE,
Write Allen 8, Olmsted, Lo Roy, N, Y., fora
ree sample of Allen's Foot-Ease, It cures
m-ualin;{ hot swollen, aching feet, It makes
new or fght shoes easy, A ecortuwin cure for
vorng, Ingrowing nails and bunions. All drug-
glatasellit. 20e. Don't accopt sny substitute,

Pecullar Excuse.

A teacher In a girls’ school recently
had the following excuse for absence
handed her by one of her pupils: “It
gives me much pleasure to write to
you because I have a worryment, and
you should please excuse my Annle,
who does not come by you becausa
she has to go to the hospital with
her sister's sore eyea™

Not a drop
of Alcohol

Doctors prescribe very litle, if
any, alcohol these days. They
prefer strong tonics and altera-
tives. This is all in keeping
with modern medical science.
It explains why Avyer's Sar-
saparilla is now made entirely
free from alcohol. Ask your
doctor. Follow his advice.
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Unless there Is dally action of the bow-
els rouonnﬁs proim:tl are absorbed,
€ausing hesdache, biliousness, nsusea,
dyspepsia. We wish you would ask your
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