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Fadls and Fashions.

the apring season.

Ly disa Inted. There are plenty
mow fnxﬁﬁ?n tdeas In the alr and
éven Lo be seen In the shops, but these
idoas concern themselves exclusively
with matters of color, material, orba-
pentation and detalls, while they show
no sharp divergence from famillarrules
aa to outline. 1t s true, the extreme
gm have practically disappeared; they
ve Mied out, succumbing to the jaw
the survival of the fittest: but, al-

: though conslderable llberty as to walst-
ine, i abso-

in the borders

makers say,
the dull brick
E. ptian

in

the moment

for an thln: except eovellng wear

lon eeved.

o AR O,fnrt has been made to ostab-
the three quarter sleeve length.

lally in counection with lingerl

averbloune

! q;: tong sieeve shrunk In launder- |
. Ihe clalm of the one plede frock s
on every hand, and the smart
costume of the season witl

unquestionably bhe of these simpie,
tterns with coat of the same

Blouge. It must not bé assumed, how- [ quite flat
" "ewer, that the latter combinstion will
- be entirely out of fashlon or umpopular
during the coming spring and summer.
= ¢ For many purposes such s tallored
ume in the one altogether satisfac-
tning, and this Is especially true
‘during the hot summer season, when
iness |= essentinl and dust and pep-
piration are likely to play havoc with
frock waorn every da.i. Lingerie
puses and thelr comfbriable se rate
. walsts of all kinds will be used during
% the coming season just as they have
. Been used In former seasons, but the
<hic street frock will' be a one plecs
model with coat to match.

Buch Costumes, when designed for
hot weather, naturally eall for thin
and cool materiais For the early
lrln; very lightweight cloths, bLroad-
cloth, satin colofh, fine serge, Henrietta,

- ole., are used, whll_a for the more ad-
vauced season  the various kinds of
! ees and the

dless variety of
5 e and attractive allk materlals
. ‘mow offered In the shops will be em-
. ployed.

e Among the numerous styles of cropes
il offerad Fummer wear is 8 new kind
Coah ;‘_:llll an odd, basket-like weave which
o particularly

handgome. It promises
to. hecome {mnuhr. Crepe-en Is an-
wther novelfy—a ~satin

parnsol to

cloths In such

as well as In
bein

foundations  In
e fabricas to a
tumes where the

For day

and brooch to

with

lustra  orepe

= th ‘lof ﬂq-l‘lllllte uupplenea;‘:b . 'Phlgg
ere Is Peau e-areps, A was o n

somewhat ke a heavy Indla silk in

g00d thin that have
coma - ang  wilk" 3 qua;:‘ly working
thelr way into the favor of good dress-
are the beautiful Ottoman royals

erad with
ver threa
buckle is
One of
call the

satln,

dlmitles.and in ‘the msofty

silks and plumaes.
on the other
tone, which was call
red durlng
used ag the ultra color,
color will, however, differ just a, teifle
tone from the
In use during the season just ended.
An excendingly pretty and comfort-
able looking article of apparel
overblouse. The lining. whiech may be

used as a guimpe,

rticular color or tint of cglor
as particularly favored, but, after all,

" "
: EW York, March 13.—Those | () ere cun be po doubt that preference
wamen who have been anxiously | is given to a!ome colors ;-r l;?l;:}l;m . 2131

w me radical change In | dleations nt to a sofl, [ 4 viole

awsiting so "'l lihouett tor color as the dominant one for spring,

the fashionable slthouetle for(g,." gopg it on the new embrolderies,
have been|in the flower tulles and mrousselines,

The P‘qmch dross-
hand, that

the wintery, will
The new
heen

one hich hus

is the

can be mads with

ete, is allowed, there
utely no deviation from certain rules. | high or square neck, and full or three
uffancy is teboo, KEven where there | quarter one seam sleaves, These
V. is fuliness of the skirt. it must be | guimpes and sleeves may be made of
of the Hmpest sort, detracting in ne | soft, sheer material, and trimmaed

abundantly with Jnce and tucks of all-

lnce, The entlre

waist Is of a style that Jooks the bet-

ming, and one need

this destgn as In some olhers.,

way from the prescribed stralght line.

The shoulder and armline, too, must | over embroldery or

be clearly defined, and whalever may

e the situation later in the symmer, | ter for such &

for the new modela Intend- | not be afraid of overdoing
od

Is much
low square neck and the short sleeves
ire’ finished with brald og Insertion,
tuckas run from the
wiistline, front and back,

things In
. The

ornamented.  The

oke 40 the

n groupk of

B but this length s aimesi in-

5. variably unbecoming to the averagearn | ‘ive; alés from shoulder to walst, back

" . and Band and palofully prone to sug- | ind front. in eclustera of three. The
tleoves also- are tucked. This walst

may be worp separately or attached to
a skirt In semi-princess style,

‘material or silk matching the material
'rn‘cumr. rather than the customary llrnight from
cost and skirt sult  with scparate | by the Japanese.

with
und covered with flowered sllk and a
wide hem of cdlored
ribe of the parasol are also
a large ring in slipped over

old It together.
Bince milliners have been using meta)

form of buckles,

For thase who intend to
south before the beginning of the warm
seanon a charming new
fered. The uhal:; and des

L ]

Are now rhown also
1d and silver.
employ for entire hat draperies,
for brim facings, for ornaments in the

Ko to the
Pnl'mwl Is of-
gn are copigd
per parasol used
he new parasol Is
gllded fromework,

chiffon. The 18§
Tlldod and
he folded

t quantities, they
astel coloring,
They are

In

and rosettes and for

embroldered
Dressmakers too arve using these metals

&

doubtedly the fashion.
of these, mtpins,
match,
:ll:.ltp!n. the stone Is elongated or spheri-

Binpe the fad for decoration has be-
come mo wldespread,
talent for fashionin
knots with her needle I8 decorating the
fronts of her hosler
quaint smbroldared
At the millinery shops the trimmings
of the moment gre ostrich tips in mixed
shades, mauve and old blue, black and
mauve, and green and navy blue.
The tips of satin shoes are embrold-
ot beads, pearls or gold and sil-
: the heel® are high and the
,feweled.
the new
“Marie Antoinette”
made of soft straw or shirred llberty

SBome of the new skirte

bands.

eat extent 'for coBs-
ansparant yokes are

lined with gold or sllver.
wear amethysts

are
There are sets
long watch chain
In most of the

un-

the girl with a
flowers and bow-

from toes to ankle
deslgns.

French toques Is
and |Is

have five,

ers,
and Ottoman reipas. The first are of
}& T:mﬁ:.l c{,‘,’;‘}”"‘.‘-’” in ef- fﬁ:el:’dt:- r'::::;‘:ares, with panels set in
‘t a i across the sur- '
face to accentuate & novel thought FLORENCE FAIRBANKS.
lngd mark the appreciation for repped e R R
. 5.
el The variéty of colors and shades of Soap and Art.
At u{llou!thi:; mtn{mbo“fuur;d in ne&t’rly IRT iz no longer looked upon ns
. AL MAteriAly & § time is astounding D synonymous with beauty In art
: ang falrly bewildering. At the first We not only are becoming mare

glance it would seem absurd to speak

bright colors
have arrived nt

essantial
ter,"
to America,

Amerfcan,

ber
that

the

account is
in

quantit
material—not

pie
ward mppearance

able
course of time

troduction of

material
“The oolossal

BOOt,

e
-

little giris’

idea In
: ors for gummer wear in which suf-
- ficlent fullness is ,obtained in the

Akirt portion without departieg from

A new romp-

color—and &
white
the one-plece effect. It would be a3 the schelar
atill more practicable of the line of
buttons . were omitted bhelow the
walst line and the skirt portion
gathered directly upon the bLand
A Wwhich enuld button at the sldes or
: in front. Elastic i# run the
Jeg portions,

o

Ram cause many a fire by gnawing
¥ you have rats or mice ia

o B o s ot of thum with

have
appear In
egxlomerated
known ams
and look

o

1nito

of Nineveh some

FOR
FIRE,

of

heean  ir

kind
F oty

houeses

run  looms wers
an +zlra penny
faictery

Now the
TWT agmin

prising regsults, o

cont of- smmmt gat
London fog-
¥

‘wray
agnin as
fovked when newl

.,

a

the dingy vell that once was
to the charm of an
The neslw tsplrtt Ig not confined
i
desp recesses of tha Britlsh museum, |to each pan.
an institution dear to every scholarly |dust of pepper and salt on the top of
We read In the current pum-

hins

of the London Baturday
imposing sculptures
ground floor gallerles have been sub-|richer the better, having allowed a cou-
Jected to & thorough cleansing with =ur-

and more in love with clear tones and
in our plctures,

but we
certaln scorn for
thought
“old mas-

penctrated the

eview
on the

which the following

Amen-hetep, not long Ago
are now whltln{-hrow
beetle or icnrmhln resumed Its

many sar hag
vioully Jet black are umﬁ?ﬁr creamy
At the same time
restorations of certain statuss have be-
and the artist as
a8 the scholar can now distingulsh at
& ginnce the antlgque parts from their
plaster additions.
“The same process of washing has
been applied with
Assyrian colossal
dropped thelr dull, dusty coat to
thelr original substance of
sandstone,

and
the
“A thorough and me teal
ing with soap and water

black basalt dizappeared, In most cases,
to give way to variegated dlorites and
Eranites, green basall,
eral appearance of the
thus been greatly lmprov
light mand bright
where gloomy black prevaled, and the
individual monuments
much better advantage In thelr original

heads of statues

glven: i
“Not long u‘u the uniform black ha-
1salt appearance of a large majority of
the Egyptian sculpturés and sarcophagil
these galleriesm must have struck
many a visitor, wondering that such a
of monuments of the same
A Veéry common one
Egypt—should be found In the museum.
A superficial cleaning, for catale
purposes, of one or two'of the more sus-
us ones gave the key to the pus-
gle; the black basalt was only an out-
grm‘!ucad by a
ered from Iinnumer-

1ing

thick

olished In the
ily dusting.

clenan-
¢d and the

The gen-
Neries has
by the In-
colors

ate.

are seen at a

of
&8s dark as
n—the Iarge
Teen
pre-

the modern

uwal suocess to the
bulls, which

commonly

plumpudding stone.”

ts

they must have
creatad at the gates
00 years ago.”™
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Rags.

HERE is quite a revival these days
nld-fashloned rag rugs
| carpet made of strips of cloth has

uss for pome
Fmart houses built in the country. This
of oarpet is not especially fit far

The

time even In

B0 wide was the demand that hand-

put up all over the

by

Hitle mat rugs that

crhantry and farmers’ wives mafle many

toming out satis-

rag rug has come into His
The faveorite ones used are

are s0 widely umed

: us dots all over a These are pul
w and other | 2,50 the bures m‘ of the cheval
Drives rals and mios ou: of lnsn, nt nide OF tive bed, in front of the
e hows fo dia. B8 ialh B! Ticy e Hnde i selietls Sesigns
s - b 00 Soid svery Womqmo -mmnwen'-:
| whare ar seni : of (he wondin hf.-ﬂl“tm
3 ; ' - L3 ]

les
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Whide Yokes in Biyle.

s a Hetincet reitmran on the
part of well-dressed women bo
small veokes of white Jace I8 ool

w wewns raiher tham Meose of et

Whem there are sleeves o8 well wn s

Altractive suggestion for house
gown with neck trimming and sash
of black. Bands of heavy cream
lace and lace yoke of eream are suf-
ficfent trimming, ®The sash idea is
particularly modish.

yoke of the transparent material {1 may
e ns well to retain them, but If only a
yoke |8 used white lace should be
chosen,

There I no return to the wide yoke of
any kind that reaghes across the shoul-
ders. The cloth must come up from the
walist In a =traight line: to within two
inches at most of the base of the neck,
The shallow square, or round yoke, is
the kind used, and It I& made of point
appligue, brussals, baby Irish or German
valenciennes,

In dresgy frocks lace la used, for (he
tight eleeves as well as-for the yoke,
and In frooks of soft cloth or heavy
stuffs the sleeves are of the material,
quite long and plain,

L

Good Things With Clams,
LLAMS * Scalloped in Shells—Cook

together a  tablespoonful each
" of butter and flour until they bub-

Pnula,umn them a cupful of lig-

e

k., have stralned clam juice,
Hgm piie¥ of soda to the milk.
Bt i a smoofh, thick sauce re-

salts¥ then add a pint of clams, chopped.
Put In a beaten egg, adding It drop b
drop, and when all Is in, season with
salt and cayenne. Have large clam
shells washed clean and buttered on
the Inglde and put the clam mixture
Into these. All .his may be done on
Baturday If shells are kept In a coid
place. When wanted set the shells in
A pan In a hot oven, turn another pan
over them and let them cook 10 min-
ntes, uncover and brown slightly. Pass
lemon wedges with- the clams. ’
Creamed Panned Oysters—Cul rounds
of buttered toast to fit the bottom of
the ramequins or patty pans. On the
toast lay the oysters, allowlng four
Put a bit of butter and 2

each one. Bet in a quick oven for 10
minutes or until the edges of the oys-
ters curl. Have ready hot cream, the

le of teaspoonfuls to vach pan of nys-
ers, and put thls with them just before
sending to the table.

Devlled Panned Clams—Prepare as for
pofnaed oysters, using clams in thelr
lace, When they are baked pour over
hem o deviled mixtures, made by stir-
ring together a saltspoonful of mus-
tard, a tablespoonful of lemon' julce, two
tnblespoonfuls of Waorcestershire sauce
and two drops of tabascp. Half a tea-
spoonful of this poured Into the llquor
and melted butter that should surround
the clams In each pan will be enough
to glve the hot touch that makes tge

name appropriate,
L
Daddy Knows, Girls.
By Willlam Allan White.

HE moral of the Bryan girl's trag-
edy is that daddy knows. He sees
men every dayv In all of the as-

wets. He sees good men He medn
nd men, who have some good in them,
Ho seecs designing men and weak men,
And he knows,
Trust him. Belleva that if there Ia
show for yvou at all, daddy won't
Daddy is not the erank he
seems, Daddy wants you to be happy
l,;la has all the high hopes for you
that you have for voursell. and when
Aaddy says no—d y knows, If girls
would only remember that this world
be a_brightér, happler world. Daddy'=
memory |8 kong, and his soul in wrapped
up in you, my dear

L N

Hemoving Dried Paint.

UB the fabric®containing the drisd
palnt between the fingers to get
off as much of it as possibie by

frigtion. Then with a woolen cloth wet
with turpentine. rub the spot well, go-
ing over it meveral times When the
paint I8 removed. finish process by
oleansing thoroughly with a cloth
dipped in benzine and hang the woolen
warment In the alr untli all smell has

ted.
svapora . & n
Ginger Cookies,’

an
object,

Look at the Throat,

O thoss Intrusted with the oare of
children mo variation. from =
child's ordinary habiis should be
regarded as unimpertdnt, With
the very young the laveluntary
evidences of position and action
may be the only gulde to, D: t!.i.ld
\ ot of their
ataay* Pttt m%o":g-t'é
fulness, throwing h. e thly DAlt

i it, sleoping
rrllgnd. .dnwia- up . logw, all have
a child seema

their slgnificance.
drooping It s wiss to at the throat;
0 lrl?lin. disturbance there will producs
enernl symploms ou';l all proportion
!n the seriousness of the trouble.
Doctor Holt advises mothars Io teach
thelr, children to swallow pills (by
means of pellots of hmd}. and also
how to show thaelr throats. “Above all,
he goes om to may, “teach thpm lo re.
gard the doclor ma thelr yery best and
particular friend, and never under any
c¢lrcumstances  frighten. a child  iInto
obedience by th enting to wend for a
physician and tell them the dreadful
things he may do If he comen’™

- .
Your Daughter's Confidante,

By Margaret Bangater,

Weo all agree, do we not, that the
mother ou to be the davghtet'n chlef
confidante? Whenever mother and
daughter are In complete understanding
one with the other this relation exinis
and It makes & batmony, 80 unflawed
and beautiful that few.-friendships com-
pare with ' it. Those WwWho are united
with tles of blood ought certainly to
be  friends, Frequently, mothar and
daughter are like the bld simlle of two
roses op one stem, Often thelr sympn-
thy Is so swift and full that it Is llke
n song without words. But you and I
know that there are strange antagon-
lems due to contrasting temporaments
or to mistakes at the outset or to mis-
education that allenate those who
should be fast held in Donde of deepest
affection, There are daughters who
vonfide In any one rather t in their
mothers, And there are mothars who

Sresmtne it ey’ have s
1T, i Sl
of the race, and crimes rl-

R
"ﬂ'ﬂnﬂ-#‘ﬂ'?ﬂ
Kenerous,

ence sons and .
ingly to her who

h the several »
rong.

wo be to her
angel, & pattarn

etimeas be

inta ﬁer dmur-

triumphs, most, In

o

all the way tum\l

L
short, be a oomrade as well as o
watchful caretaker.

of life must
and self-forgetting;
frivolous, must en
ter's  trinls  and

L L]
: s On'Dbelpil:e.
I have found that L":Pmli

to
senne of justios rarely un-
dorstood ivnn by the toddler, wrﬁm
mother In the Circle ne

oan told not to touch
brie-a-brac, and dis-

t wu-s:onr-ollld ' haw
certaln articies o

obeys.tell him ths& the little hand has
“been naughty" and must be punlahw.
Tie it up closely In o handker-
chief until its ownpr will ba (ta ascurity
that It will not ain tl‘l.nlgﬂil. n
no case should slapping or w ipplrﬁ
administerad untl]l all alse falls, s
never too early to enforce obedlence.
The tiny l:uh.)'-1 soop learns If screaming
brings what he wishes. -

No parent should ever allow herself
to punish when she i8 angry. Theérs
may be wome guestion as to whan. ons
should discipline a child, but there i&
no doubt that the time when discipline
should not be used ls whon the disel-
plinarian Is vexed,

As soon as the child ls old enough to
be taught the rulgs of cause and effect
make him underatand that every trans-

ression of any law brings Its own pun+
shmunt This is a lesson that will
n:nmi him In good stead as he grows
older. "

To the sensitive nature one of the
most painful results of transgressions
is the inner consclousness that one has
done wrorg, that one has not lived up
to the best in one's own nature and to
what the creator éxpects 'of one, Incul-
cate thjs principle W the child and he
will be’ that which you long and pray
to have him—tha father of the noble

-

alther meek in valn the confidence a
daughter withholds, or, stil worse,

man he will some day become.

HINTS FOR HOUSEKEEPERS

For Chafing Dish.

URRIED Oystars—Put one pint of
oysters In a stew pan, cook un-
til the edges ruffle, then remove
froni the fire and drain. Cook
one slice of onlon In two table-

AW ble-
spoons of bulter, add -1wWo ta ¢
:ul:mmu of fiour, stir until brown, then
add one tedspoon of curry owder, ona
half teaspon of salt, one ha f snllspopn
of paprika and one cup of strained oys-
ter lquor. Stir until smooth, add the
oysters and one teaspoon of lemon jl._llv.e.
cook until thoroughly heated and serve
in o border of bolled or steamed rice.

- L] "

Sicotch Cakes.

€ flour, one pound of sugar,
One: cup_of of a pound of butter.

-] ters
H:::‘:\ ?'2;: and onhe tablespoonful of
cinnamon. Mix flour. and butter, rub
well with hands, add sugar, then the
well beaten eggs, and then the clnna-
mon. Mix well together, roll out into a

cut with a large round cut-

Vi,
thin sbet derate oven until

ter and bake In a mo
a light brown, i

¢
Cheap Cuts of Meat.
By Cornelia C. Hedford.
an-called Inferior cuts of meat

The
a.rnr {nken from theose portlona of the
animal which are most constantly In
motion during life, bence they are
tough and stout of flbre. So far as
nutrition goes, however, they are to
ba preferred to the yery tender por-

tlong (such as beef tenderloin), which
contain & Bm‘["fr p[aru:\-nmgu oifmﬁnd::
makin material. t is neces L
glvd them “V"n entirely different treat-
ment to make them palatable when
served. Long cooking at a somewhat
low heat Is nesded to give tenderness
and impart flavor. For stews, pot
roasts, soups and simllar dishes they
are invaluable, and dishes similar to
thoge glven today will be found less
expensive, vielding a relatively greater
nutriment and more filling meal’ than
when chops or Bteaks nre purchased.
Brown Boeef Stew—Take two pounds
of any cheap cut of beef rontaining a
moderate amount of fat and little or no
bone. Wipe the meat and cut it into
strips’ one by three inches. Should
there be bome, trim It, cover with cold
water and simmer for several hours
to vield a weak stock. Try out the
trimmed fat (or a little sust) and when
very hot lay in It the pleces of meat,
turning them until ufckly browned.
Transfer as fast as colored to a stew-
pan. When all are done dredge In suf-
ficlent flour to ahsorb the fat and stir
until dark brown, Gradually add 4 pint
and a half of waler (or stock from the
bone) making a thin gravy. Strain this
over the meat, add one finely cut onion,
a bunch of herbs or any desired season-
Ing. cover and simmear very renlly far
threa hours,  The character of this dish
may be churﬁnd by the substitution of
stralned tomatges for water and a va-
riety of seasaonings. Potatoes cut in
uarters may also be added an hour be-
ore serving or macaronl previously
cooked.

Dumplings for Stew—NAMix together a
pint af flour, a half teaspoonful of
ealt and a teaspoonful of baking pow-
der. Add enough sweet milk to make
a dough, turn on a board, roll out and
cut in amall circles or squares. Drop
into the stew, cover and keep at a slow,
steady boll, without uncovering, for 20
minutes,

A Satisfying Soup—Take five pounds
from the neck or 4 smaller plece from
tha brisket, wash, put In the kettle,
cover with five quarts of cold water
ands heat slowly. Bkim twice, add a
half cupful .of washed barley, then
cover and simmer gently. In two hours
add one supful of chopped onion, one
cupful of chopped carrot and (when in
season) ohe cupful of chopped celery
with salt and pepper to taste, then
slmmer for three hours longer. An
hour before dinner drop in the neces-
sary amount of peeled potatoes and
take cut the meat. Pilace the latter on
a pan and put in a hot oven to crisp
and brown Skim out the potatoes
when done and brown them in & pan
usig some of the fat skimmed from the
soup.

Pot Roast—Take a meaty plece of
beef—crosa rib of shonlder—welighing
three pounds or more. Melt a little
fat In a pan and in this qulekl brown
all sides of the meat %ﬂ!‘ll er to a
kettie, rinsing Into it the brown from
the frying pan with a little hot watsr,
Add a pint of bofling water, a small
onlon stuck with twe Clo\e-n.'a bit of

& The Road to Suoceas

as many obstructions, but none so -
perate as poor health, Suocess tcsi.:y
demands health, but Eleotric Bitters is
the greatest health builder the world
has ever known. [l compels perfect ac-
tlon of stomach, liver, kidneys, bow
purifies and enriches the {:}md.
whole system.

Z

NE HALF cup molasases, one half | tones and invigorates the
cup sugar. one third cup of hot };"mm‘:‘;’ mi‘;u‘p:n'ttﬂ?r brain follow
water, one teaspoonful of soda. |iectric Bitters If wenk “;,:;’" ‘o:":'::
one fourth teas ful eream tartar. a | sickly. Only e, ﬂuln&m by Waood-
little ginger. Ix very stiff with flour. ' ard. Clkrke Co. P
—— e —————————————————

L
e — ————

See

S el
== g 4
Gpealic! Otig

KXo

2222

.
#

| which will be as soft as down.

7 Y

bay feaf and a scant teaspoonful of
salt., Cover and simmer very slowly,
wllowing 30 minutes for each lpugud.
Add enough browned flour to slightly-
thicken the gravy and strain it into a
bowl.
- . =
Little Suggestions.

Coment for Chinp—Into a thick so-
lutjon of gum arahic and water stir
thoroughly ¥Inamr of paris until the
mixture I1s of the conslsténcy of cream;
apply with a brush to the broken edges
of the ehina and joln together. Inthree
days the article cannot be broken in the
same plice. The whiteness of the ce-
ment adds to its value. This has been
thoroughly tested.

To Mend Cloth-——Toe mend brown
broadclolth or any cloth that has been
cut or forn, use a long halr from the
head. T1f nlcely darned and pressed the
mending cannot be detected.

Sofa  Plllow Filling—Get 10 cents'
worth of ¢otton batting. Cut the cotton
Into Tittle sguares and put Into a large
baking pan. set the pan in a hot oven
for 256 or 80 minutes (taking care not
o scorch). Each llittle square will be
ae lght and fluffy as ‘a feather. They
make an axcellent filling for pillows,

- - o
Cauliflower Fritters,

FPlace & head of ecaulliflower head
downward In cold salted -water, let
stand one Lour, cock untll tender, drain
and break Into small pleces. Beat well
the yolks of two egge, add one half
cup of milk, one cup of sifted flour,
sifted again with one =saltspoon ench
of baking meder and salt,
oughly, add one tablespoon of olive oll,
Told in the stiffly beaten whites, coat
each plece of cauliflower with the bat-
ter, fry In deep hot fat and drain thor-
oughly before sarving.
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Marble Cake,

Light-part, one and one
sugar, whites of four eggs,
butter, one half

half cups
one cup
cup sweet mllk, 'one
half teaspoon soda, one teaspoonful
cream  tartar, two and one half cups
flour., Dark part, one half cup brown
Sugar, one cup molasses, one cup but-
ter, one half cuP sour milk, two and
;{r;tt-.h]::;,llr vupsm lngrf flavor strongly
cer, valks of four

teaspoonful soda. TR AN
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. For a Change,

HOLE WHEAT BISCUITE—Mix
and gmift two cups flour, four

teaspoons baking powder, one

half teaspoon salt; work In two able-
spoons lard or butter, one half cup
inglish walnuts broken fine. Mix to a
soft® dough with milk or water. Cut,
and bake in a hot oven 10 or 16 min-
utes. ”

Beef Casserole—Grind o
roast, two cups meat, one small on?(}g
ground, a few stalks celerv. one table-
spoon Worgestershire sauce, if on hand,
soak two slices bread In two thirds cup
milk untll soft; add to meat with one
beaten egg. Eeason and, If not moist
enough. add some left-over BTavy. Blicaa
of hard bolled egga may be added. Bake
30 minutes, Berve with gravy or to-
matoe sauce.

Roast

Popovers—Two cups flour, two salt-
spoons salt. two cups milk (scant) two
eggs. beaten lHght. Add milk slowly to

salt and flour till a smooth te is
found; add remainder of milk and
benten cxg. Beat the mixture well;

ans 30 minutes, Have
1 two thirds full.

LI B

deep pans and
Pastry Bag.

ABTRY., or forciug bags are made

P of bed ticking, duck or rubber

cloth. A square of clath 1s folded

and seamed to make & three co ed
b.ﬁu The point ia cut off abnm"an
Inch, thus making an opening In which
to fit a tin or copper tube. The od

Is hemmed, The tube 1s inserted into
the opering from sbove, and pulled se-
curely Imto place. The bag 4 half
filled with whirpﬂt oream,
m.ynun?lu dressin y tato,
puree o , or whalever mixture (s
to be undl.’ua:}j‘me end Is twisted Ve
the mixture, which Is thus press

through the tube ends of th

bake in hot gem

The

tobes are {rl;ln or mnotched, to ;hu}
lhn.mt w e, m?}i'"' These |
are not muc rou to make and
most ulsful for trimming saladas, cn::
and fancy dighes.
L
A New Goulash.

HIB ia & cassercla dish but may be

e

LQ can be clenked. and recelpilns

eat thor-|8

oooked over 4 jow gas jet. or in

the fireless cooker. A large mir-
loin steak Is 1o be bou’ht. RBroil the
best rt pnly and no more than
eno for dinner the I'Ir!{-hy‘ Cut
the rest into hAl ineh o {
range in cassarole or endmeled bak-
Ing dish thres jayers, pulting
fween ithem thres carrots siloed thin,
hailf -r'upqzl' ﬂen.'. pint of
A of eu ce . and
lnm:?\ion. -/ ;13 two
spoonfule of sait
of pepper. add
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cent. .
Tonight the tax
& Lhe courthouse will Ba kept

tet0eo bt

@ not recelved untll the following

& day.
# 'H. Martin, chief deputy of

&
@ the tax dipartment, says thit
@ checks have been colng in #0

& fant for several days that |t
@& may be & weak bafore the desks

® malled to all who haye pald,
@ Those malling checks sbhould ibe
& careful to conpute and remit the
@  exuot Amount _of the tax, with
& the § per cent off. ]

@ Between $150,000 and $200,000
& I3 belng collected dally In cash.
& It s yet impossible Lo eoven
& guess how much has come In b

& the check route. It ls though

& lkoly, however, that today's total
& will be near $500,000.
£ Taxes will become delinguent

& &irly In April.  Half payments
& may be mnde aut any ®me by
& those who prefer the Installment
& Dlan, the second half falling due
& in October, but mo rebate is al-
& lowed when that method' ls fol-
& lowed
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ham untll the mixture (s easily handled,
Shape Into lfttle Balls, roll in egg and
fine cracker meal d fx a ric
In ham fdt. Heap In mid on & plate
covered with a folded napkin. Garnish
LR

with parsley.
' Patch Peach Cake,

AKE a woft biscuit dough with one
M quart of flour, two tablespoonfuls

of butter, one half tablespoonful of
salt, two teaspoonfuls baking powder and
sufficient cold milk to mike Roll out
two thi inch thick, lay on flgt
greased pans. Have ready somg peaches

red and guartered or aAs rved in
!‘31‘:uumn-uw‘.1 Pressa these lnfo the doggh

in rows, sprinkle with granulated su
and bake in qulck oven. Cut in squares

while hot.
R R

For Chafing Dish.

NE HALF teaspoon of nlt.l four
0 tablespoons  butter, two table-
spoons of flour, a pinch of cay-
enne papper, melted together, stirring
constantly, then pour In gradually one
and a half cups of milk as seon as 1t
thickens, Add one cup of shrimps
broken In pleces and one cup of peas
after drllnfng from the liquor, ook

nfter adding shrimps only enough to
heat l"rou well.

_dummaooﬂnm

One half ~pound of coffee will be
glven free to every one who Inserts a
cash want ad amounting to 16 centa or
more In next Bunday's Journsl. , Re-
member, any cash want ad under any
classifiontipn: No exception this week.

which eve

out any bad after-effects.

There will be
more people in

-

g e

tomorrow than on all

0080000000
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“| Feel Better”

*‘T am compelled to say I feel better, than I have
felt in 10 years,”” writes Carrie Halloway, df Coro-
naco, S. C. “Every month,” she continues, “‘I used
fo have to take fo my bed for 5 days. One aay my
sister brougﬁt me a bottle of Cardui and begged me
to try it. Teday I will say that Cardui is my doctor
and I don’t need any other doctor in my home."”

we CARD

It Will Help You

You need Cardui in your home, today, because,
taken at the proper time, it will prevent much suffer-
ing, and help. to kfgp you in a condition of health.

It has been found to relieve female pains, like
headache, backache, sideache, irregularities, and
@ather symptoms of womanly disorders,
woman knows,

Cardui wets_gently, paturally, with- |

. Its results have been found to be
lastingly beneficial. Try Cardui.

Gregory

“prompt use of i

Orapigine

Acts quickly. Non-secret.

“Hoursand dayssaved”
—sgickness averted—by

Colds, “Grip,” Head-
che, Chill, Indigestion,
Out -of - Sorts Feeling,”

Pure remedy.

H_gi ghts




