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TOGGED IN BLACK AND WHITE;
PARIS FINERY FOR LITTLE FOLKS
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DESIGNED FOR MIDSUMMER WEAR

nple, corafortnble, elegant and, 
ove all, beau tifu l, and, by way o f 
oof, the costume p ic tu red  above, de- 
¡ned fo r m idsum m er wear, Is offered 
"exhibit A .”

Nothing more unusual than  black, 
epe-back sa tin  and w h ite  crepe de 
Ine, which can be purchased any- 
lere, are requ ired fo r  th is  fine h it 
a rtis try  In dressm aking and one o f 

e most g ra tify in g  th ings about pres- 
t-day modes and m ate ria ls  Is tha t 
lyone who chooses may have them, 
takes very l i t t le  fa b r ic  to  make a 

ock and styles are not d ifficu lt fo r 
e home dressm aker to  copy. The 
odel p ictured Is a s tra lg h tlln e  pat- 
rn varied t y  p la ite d  godets set in  nt 
ich side a t the h lp lln e  o f the s k ir t 
irtlon. T h is  gives the  dress the 
sldonable fla re  besides added grace 
' line and freedom In w a lk ing . The 
idersleeves nnd shirt-bosom  fro n t of 
le crepe de ch ine are p re tt ily  
lorned w ith  sm all, vak-leaf design, 
it  from  the hlnck sa tin  and outlined 
1th narrow  black b ra id . The  neck 
alsh Is unique and b e a u tifu l. Long 
es made o f sa tin  are  kno tted  a t the

pose o f an uncom fortable h a lf hour o 
so fo r  the youngsters— and have It over 
w ith . A fte rw a rd  tim e can be more 
p ro fitab ly  given to the excellent models 
designed fo r l i t t le  girls.

A t the le ft o f the p ic tu re  nothing 
less magnificent than m arine blue 
satin  makes the Rtralght coat nnd very 
short pants w ith  a vest In w h ite  w ith  
small red buttons. The sm alle r hoy at i 
the r ig h t is almost more resplendent In I 
a su it o f red crepe, w ith  Jabot at the 
neck and f r i l ls  In the sleeves, o f fine 
w h ite  batiste.

In  l i t t le  g ir ls ' summer clothes Paris 
reveals its  p a rt ia lity  fo r the ensemble 
Idea and presents p re tty  frocks of 
sheer m ateria ls, very sim ply made and 
adorned w ith  drawn work. These ] 
frocks  have, usually, short yokes and 
are sleeveless. The dresses, gathered 
to  the yokes, are very short and have \ 
narrow  hems; It Is Just above these 
hems and on the yokes, th a t the drawn 
w ork appenrs. In d iffe ren t designs. A 
sm all hat to  match has the same sort 
o f adornment. Pastel colored voiles 
otter about the best medium fo r frocks 
o f th is  kind. A touch o f co lo rfu l era-

PARIS DESIGNS FOR THE YOUNG

and finished w ith  many fa llin g  
• o f na rrow  ribbon. 
ie ensemble Idea has taken root 
)e m inds o f d isc r im in a tin g  women 
Is set fo r th  in  a ll the de ta ils  o f 
to ile tte . A hat o f  w h ite  georgette 
the sim plest so rt o f tr im m in g — 

ily  fo lds o f the  m ate ria l couched 
o over the crow n and a b rim  blnd- 
of b lack ve lvet. There Is a short 
no o f penrls about the neck, and 
shoes— th e ir  w earer po in ts  w ith  

e to them us rea lly  the most o rig 
in design o f any Item  In her coe- 

e. They «re made o f so ft b lack 
piped w ith  w h ite , and have dlag-
lnstep and ankle strapa. No feet 

! ever more exquisitely clad. Thia
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Lesson for August 2
T H E  EP ISTLE OF JAMES

L ESSO N  T E X T — J a s  1 I S - lf -  
G O LD EN  T E X T — "Be ye  d o ers  o f th a

w ord, and  n o t h ea r er s  on ly ." — J as. I S». 
PR IM AR Y  TOPIC— L o v in g  and o b ay-

Inif-
JU N IO R  TO PIC — Be Ye Doere of the

^ IN T E R M E D IA T E  A ND SE N IO R  T O P 

IC— D oere  o f  th e  W ord.
YOUNG P E O P L E  A ND A D U LT  T O P

IC—  R e lig io n  A cco rd in g  to Jam ee.

The book o f James was w r itte n  to
Jew ish C hris tians scattered abroad 
who were passing through sore tr ia ls  
and persecutions. The pre-eminent 
aim was to show these humble be- 

. llevers how to  live  In such try in g  
times. James recognized the d iff icu l
ties o f C hris tlun  liv in g  resu lting  from  

! the a ttitu d e  o f the unbelieving Jews, 
and knew also the added d ifficu lties  o f 
pride, Jealousy and cow ard ly compro
mises which m ight spring up w ith in , 

j l ie  showed tha t a ll these m ust he met 
! w ith  the rea lities  w hich Inhere In the 

re lig ion  o f Jesus C hrist.
I. Receiving the Engrafted W ord

I (vv. 19-21).
1. W hat Is  the E ngra fted  W ord? 
"E n g ra fte d ”  means Im planted. In

verse 18 he speaks o f having been be
gotten by the Word. The flif iire  Is 

o f a p lan ting  o f the seeds o f 
tru th . The C hris tian  doctrines as con
ta ined In the W ord, when quickened 
by the H o ly  S p ir it result In regenera
tion . The d iv ine method o f regenera
tio n  Is the preaching o f God's word 
made liv in g  and active  by the H o ly 
S p ir it.

2. H ow  the W ord Is Received (v.
19).

(1) "Re s w ift to  hear.”  T h is  means 
to  be ready and eager to  urc every op
p o rtu n ity  to  get acquainted w ith  God’s 
word.

Obedience to  th is  In junc tion  w ill 
make one d iligen t In the rending o f 
the Bible. Hnd in  attendance nt the 
church services where the W ord o f 
God Is being taught.

(2) "S low  to speak.”  From  what 
fo llow s we In fe r tha t th is  refers to  re 
lig ious controversies. I t  means th a t 
w hether In the places o f w orship  or 
In whatever circumstances, we should 
give respect nnd th o ug h tfu l a ttention  
to  what our C hris tlun  b re th ren  are 
saying.

(3) "S low  to w ra th ."  Heated discus
sions sometimes develop In ou r con
ferences, even when we gather to  con
s ider the doctrines o f  God's word. 
Sometimes one may even fancy th a t 
anger Is Justifiable. In  such esses we 
should remember the In junction , be 
slow to  w rath .

3. The Reason fo r  Receiving the 
W ord (vv. 20-21).

“ T he  w ra th  o f man w orketh  not the 
righteousness o f Ood.”  Angry debat
in g  among C hris tians never helped to 
make known God's righteousness. 
M an's anger springs out o f the foun 
ta in  o f his depravity . Therefore  Its 

I expression can only have n b lig h tin g  
effect upon those who lis ten, and even 
upon the speaker In Its reaction upon 
him .

I I .  Coming Into Self-Knowledge (vv.
22-25).

Receiving the engrafted W ord 
through sw iftness to  hear, and obey
ing  Its  holy precepts w ill resu lt In 
th a t experim ental knowledge o f one's 
se lf which brings true  blessings. By 
“ doers o f the W ord,”  Is meant those 
who make obedience th e ir  hab itua l a t
titude .

The tru th s  o f God's word w ill pe r
meate th e ir  very life  and be expressed 
In everyth ing they do und say. Those 
who hear and do not obey are self- 
deceived. Those who go through the 
fo rm  o f re lig ion w ith o u t coming under 
Its  power are likened to men who 
gaze In to  the m irro r  beholding tha 
na tu ra l face, and then go away and
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It so m etim es ta k e s  co u r a g e  to  
Insist th a t so u  ars r igh t, but a lo t 
m ore to adm it th a t you w ere  
w rong.

ABOUT BREAKFASTS

The first meal o f the oay should 
he u happy, sa tisfy ing one. s ta rting  

the fu tn lly  off to 
th e ir  various du 
ties In a cheer 
f u l  f r a m e  o l  
m ind

Most oeople en 
Joy a h it o f set 
snnahle f ru it  to 
start the morning

meal, then a dish o f cereal, cooked or 
ready prepared; hot breads, waffles, 
toust, gridd le etikes, eggs, bacon and 
ham are a ll good breakfast disliew.

A cereal which is most wholesome Is 
the whole wheat taken righ t from  the 
granary, care fu lly  picked over and 
washed, then cooked fo r hours un til 
the tough outer coat o f the kernel Is 
softened. Serve w ith  top m ilk . The 
children w ith th e ir  sliurp l i t t le  teeth 
w ill learn to  m asticate I t  w e ll and 
like  It better and better.

Heavy, hearty foods should not he 
served the Inactive. When a fte r a 
meal, one feels stupid and du ll. It Is 
tim e to fast and eat very s lig h tly  at 
hreakfu st.

Baked Mackerel.—T i l l s  Is good pre
pared w ith  salt fish, but Is especially 
delicious w ith  fresh. I f  salt, soak 
well over night, then put to buke w ith  
a very l i t t le  water to steam ; a fte r ten 
m inutes cover w ith  cream and fin ish 
baking.

New England Salt Cod.—C ut salt 
fish Into squares and soak over night, j 
In the morning, dra in  and rinse, cover 
w ith  fresi. bo iling water and simmer 
u n til tender. Spread on a p la tte r 
and put Into the oven Prepare a 
drawn bu tte r sauce o f one tahlespoon
fu l o f bu tte r and tw o tnhlespoonfuls 
o f flour, cooked together un til the 
m ix tu re  leaves the sides o f the pan. 
Add one cupful o f cold w ater and s tir  
u n til the sauce Is smooth. Pour over 
the codfish nnd serve, sprinkled w ith  
parsley finely minced and garnished 
w ith  chopped hard-cooked eggs und 
lemon quarters.

Scrambled Eggs.— Break three eggs 
in to  a pan w ith  tw o  tablespoonfuls of 
butter, s t ir  and add one cupful of 
m ilk, a few bread crumbs, seasoning 
to taste. Cook u n til the egg has 
thickened the m ilk , then serve at once 
w ith  or on buttered toast.

Cakes fo r  Porch Teas.
D uring the summer months cakes 

' are served very free ly nnd a good one 
lit appreciated. The fo l
low ing are choice recipes 
which w ill add varie ty  
to those already cher
ished :

Almond Caks.—Cream
one-third o f a cupful of 
butter, add one cupful 
o f sugar, one-fourth cup
fu l o f m ilk, the yolks of 
six eggs well beaten, and 
one cupfu l o f flour sifted 

w ith  one teaspoonful o f baking pow
der. F lavor w ith  the grated rind of 
a lemon. Beat the whites of the eggs 
u n til s tiff, add one cupful o f sugar 
and one cupful o f chopped almonds. 
Put on top o f the cake when It Is 
ready to go Into the oven. Bake In a 
slow oven. Th is  may be baked In 
layers and put together w ith  whipped 
cream, m aking a very delicious cake.

C urrant Ics.—Take three cupfuls of 
currant Juice, tw o  cupfuls of sugar, 
nnd one cupfu l o f water. Cook the su
gar and w ater t i l l  i t  spins a thread, 
take from  the fire  nnd add the currant 
Juice. C h ill In a freezer and freeze. 
When nearly frozen add the whites of 
tw o eggs beaten to a s tiff fro th  w ith  
two tahlespoonfuls of sugar. Freeze 
u n til firm , pack and let stand to ripen.

When baking apples, vary the flavor 
by adding grated orange or lemon peel, 
rubbing a loa f o f sugar over the fru it 
to get the flavor. Insert the sugar in 
the cavity. Raisins and figs are de
lic ious stuffing fo r baked apples.

Sponge Cake.— Beat the yolks of six 
eggs un til th ick , add one cupful o f 
sugar g radua lly  and continue heat
in g ; add one tahlespoonful o f lemon 
Juice, the grated rind  o f a lemon and 
the whites o f the eggs beaten s tiff 
When the whites are pa rtia lly  mixed 
add one cupful o f flour and a lit t le  
salt. Bake one hour In an angel food 
pan.

Rochester Chocolate Cake.—Cream 
one-fourth o f a cupfu l o f butter, add 
one cupful o f sugar gradually, and 
then add tw o squares of melted choco- 
Inte two well-beaten eggs, one-half 
cupful o f m ilk  one and one-third cup
fu ls  o f flou r m ixed and alfted w ith 
three teaspoonfuls o f baking powder, 
and one-half teasponnful o f salt. Beat 
w e ll; add one teaspoonful o f vanilla  
and hake In a moderate oven fo rty- 
five minutes. Cover w ith ;

i ce Cream F rosting.— Boll two cup
fu ls  o f sugar and six tahlespoonfuls 
o f w ater to  a thread, l'o u r  the alrup 
gradually over two well-heaten egg 

beat u n til th ick, flavor w ith  
and spread over the cake.

Ons cupfu l o f sugar, one cupful «.* 
s o r cream and one cupful o f nuts. I 
adding the nuts a fte r the sugar an 
cream are cooked un til th ick, inaaea 
a most delicious cake f illin g

Asparagus which seems too tough 
to cook may often be peeled and 
hen makes a tasty dish.

b ro idery  may ha substitu ted fo r th .  
d raw n w ork and In colors orchid, blue, 
maize and p ink are favored.

Even l i t t le  to ts have ensemble suits 
In w hich tw o colors are used. One 
model consist« of a p la ited frock  of 
crepe de chine In blue worn under a 
pongee coat. In tan. piped w ith  blue. 
The coat Is three Inches shorter than 
the dress (w hich does not quite  reach 
the knees) and Is en tire ly  p la in . It  
has narrow  turned-hack cuffs and the 
hem Is turned upon the rig h t « ld * -  
both finished w ith  the piping. A p la id  
frock  and p la in  coat are united Into 
an ensemble by means o f p la id cuffs on 
the coat sleeves and plaid pocket flaps 

J U L IA  BOTTO.MLKY, 
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whites,
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Virginia Woman Put Marble Slab on the Work Table by the Sink and Kept 
Her Rolling Pin Handy.

(Prepared by tha Unltetl Btataa D epartm ent 
o f Agriculture.»

There’s nothing like  a marble slab 
to make pastry on. I f  you have an 
old washstand o r bureau up Ig the 
a ttic  w ith  a gqod polished marble top 
—w hite  o r mottled, o r any color— bring 
the top down Into the kitchen anti ex
perience the satisfaction o f having a 
perfect pastry board. C h illing  Is es
sential fo r  crisp, flaky pastry, and a 
marble slab Is always cold.

Marble Tope Made Useful,
In  almost every county In V irg in ia  

where kitchen Improvement contests 
have been conducted under the d irec
tion o f the home dem onstration agents, 
who are co-opernttvely employed by the 
United States D epartm ent o f A g ricu l
ture and the V irg in ia  Polytechnic In
stitu te, housewives have made clever 
use o f th e ir  old marble bureau tops 
(»tie woman put hers on a strong shelf 
mid b u ilt a supply cupboard Im mediate
ly over It, where she keeps her flour, 
baking powder, and other materials. 
There Is room fo r a high stool under
neath the shelf, so she can s it at her 
work. Another made a s im ila r shelf, 
but fitted  tw o drawers under It fo r 
Hour and meal. The ro llin g  pin was

SIMPLE PLUMBING
SYSTEMS ON FARM

hung on tw o hooks Just above the m ar
ble slab. Measuring spoons, m ix ing  
spoons, egg-beater, egg w hisk, and 
flou r s ifte r were also hung up w ith in  
reach. Tw o narrow  shelves provided 
a place fo r  keeping the baking pow
der, soda, salt, fa t, o il. and other in 
gredients o f pastry, biscuits o r cookies.

Slab on K itchen Cabinet.
A th ird  housewife set her marble 

slab rig h t on her kitchen cabinet, as 
a ll her supplies were kept Inside o f It.
The cabinet Itse lf was a reclaimed 
desk brought down from  the a ttic  and 
painted w hite. The m arble pastry 
board in the kitchen shown In the p ic
tu re  Is used on the counter to  the le ft I th a t 
o f the homemade sink. It  Is easy to 
clean It here w ithou t l i f t in g  I t— fo r  
marble bureau tops are heavy— and It 
does not In te rfe re  w ith  the usual w ork 
th a t Is done at the sink. The  ro llin g  
pin is kept nearby, and supplies are 
in the kitchen cabinet on the rig h t.
T h is  cabinet was an old sideboard, long 
cu t o f use— the kind  w ith  an upper 
anil a low er cupboard nnd one large 
drawer. The upper cupboard was f i t 
ted w ith  compartments fo r sto ring  gro
ceries, and the whole piece proved 
unexpectedly valuable In the kitchen.

HOW MUCH MILK IS 
NEEDED FOR CHILD

Many Solids Not Easily Sol- Quart Has Food Value of at
uble Thrown in Closets. Least 600 Calories.

(Prepared  by th e United S ta tes  D epartm ent 
o f Agriculture.»

The slogan “ a quart o f m ill; a day" 
hus done much good, hecuuse It has 
made many a parent hustle  to find 
th a t amount o f m ilk  somehow fo r a 
ch ild  tha t needed It und was In dan
ger of handicap fo r life  w ithou t It. 
B u t there are some Im portant facts 
tha t these rIx short words do not 
convey, says the U nited States de
partm ent o f A gricu ltu re . <>ne Is the 
fact that a quart o f m ilk  has a food

(Prepared by the United Statee D epartm ent 
of A griculture.)

Good, well-cared-for plumbing causes 
l i t t le  troub le  or expense, says the 
United States Departm ent o f A g ricu l
tu re  In a new runners' bu lle tin . No. 
1426, "Fu rm  liu m b ln g ,”  which te lls  
how simple plumbing systems can he 
Installed on furu is, aud how plumbing 
should he cured for.

Garbage, rags, newspapers, matches 
and many other solids not read ily sol
uble In w uter are frequently  th row n 
In to  w ater closets and other plumbing 
fixtures. This should never be done.

I f  the Inconvenience anil damage 
caused by the stoppage o f pipes Is 
ca re fu lly  explained to servants and 
ch ildren, who are frequently  the ones I 
responsible fo r clogging In th ia  way, | 
they w ill understand why they must 
take the troub le  to dispose o f trash
elsewhere. Grease and fa ts  should not 1 
be wasted through sink outlets. Solid 
substances clog traps and p ip e s , 
greases adhere to the bore and grad
ua lly  close it. Even the washstand 
tra p  may gather soap grease, ha ir und 
lin t suffic ient to  stop It completely. 
A fte r  using a p lum bing fix tu re , espe
c ia lly  a kitchen sink. I t  Is well to  
flush the trap  and wuste w ith  dean 
hot water. I f  trap  nnd the pipe lend
ing from  It have become solid ly packed 
w ith  grease, the tra p  should he ills  
connected at the s lip  and union Joints 
and the grease should be dug out o r 
be forced out w ith  a stick. I f  a trap  Is 
not fu lly  closed the greasy m atte r may 
be burned out w ith  a strong caustic ! 
solvent, o f which numerous brands are . 
on the m arket. The best costs respec
tive ly  50 cents In one-pound and HO | 
cents In tw-o-pound cans, and the mak
er's d irections fo r safely using are 
p rin ted on the container. Caustic 
potash (lye ) and caustic soda are 
w idely used. Caustic soda Is less ef 
fectlve than caustic potash because It 
unites w ith  grease to  fo rm  hard soap, 
whereas potash form s soft soap. Caus
tic  soda costs less— about 12 cents per 
pound In ten-pound palls— and consti
tutes most o f the ord inary lyes

The best use o f drain-p ipe solvents 
Is as an occasional aid In keeping 
traps and pipes free and dean Sev
eral tim e a year, or whenever the 
waste water begins to  run slow ly, the 
pipe should he w ell flushed w ith  bo il
ing hot water to  soften the grease. 
Th is  should he fo llow ed w ith  a strong 
solution o f the chemical, and a half- 
hour la te r the pipe should he flushed 
thorough ly w ith  clear bo iling  water. 
In  th is  «ay l i t t le  or no In ju ry  Is done 
to the pipes and much o f the grease 
w ill have been destroyed or washed 
away. I f  not successful at firs t, the 
process Should be repented. A quan
t i t y  o f the chemical should he dis
solved In two qunrts o f cold water In
a la rge pall, the solution being well 
s tirre d  and poured through a funnel 
d ire c tly  Into the pipe The face, hand», 
c lo th ing, or nn open flame (In  con
fined space) should not come In con
tac t w ith  the chemical or its  fumes 

Frozen water pipes are a p ro lific  
source o f troub le  w ith  plumbing, 
chem ica ls o f the character described 
generate much heat, m aking them 
useful to  thaw frosen pipes.

A ~ " * '”**" f,,ig .-t how  th ey  look

"  ---------— . . .  . . . . .  O .t.n lnn

“A Q uart o f M ilk  a Day."

value o f at least OHO calories. I t  Is 
one th ing  to  t r y  to  make a ch ild  of 
tw e lve w ith  a food requ irem ent o f j 
2,500 calories take tha t amount every ! 
day, and another to  get a ch ild  o f two, 
w ith  a food requirem ent o f about 
1,000 calories to  do so.

Another th ing  tha t th is  slogan does , 
not do Is to  lis t the o ther food« needed j 
by a ch ild . T h in k  o f try in g  to get 
the fo llow ing  Into a short, p ith y  state 
m en t: “ A healthy ch ild  o f tw o should J 
have da ily  nt least a p in t o f m ilk  and 
an egg; <>ne serving o f vegetables 
other than potatoes; fresh f r u i t  or 
cooketl tomatoes st one m ea l; f r u it  
which may he dried or fresh at an- j 
o ther m ea l: whole-grain breakfast 
food o r a slice of graham bread (the  
rem ain ing cereal may he refined) ; or i 
a baked potato once a d a y ; ami a 
l i t t le  b u tte r and cream at every meal.”  I 
A n ti yet, th is  Is a fa r  sa fer prescrip- 1 
tlon  than "A  quart o f m ilk  a day.”  and j 
there Is noth ing In It to  prevent the 
ch ild  from  ge tting  the qua rt o f m ilk  I f  j 
he wants It. There are ca lories to  | 
spare even when a ll these foods are 
given to the ch ild  o f tw o, and there 
are many to spar» In the case o f a 
ch ild  o f alx.

These foods which make provis ion 
fo r a ll three vltam lna, and a ll needed 
m inera ls and fo r roughage In a form  
suitab le fo r ch ildren, can a ll be 1» 
creased as the ch ild  grows.

H I. Purs Relig ion (vv. 2627).
T h is  means tha t those who have be

come doers o f the W ord w ill In th e ir  
ou te r lives m anifest the fo llo w in g  
t r a i ts ;

1. B r id lin g  the Tongue (v. 26).
Th ia  means tha t they w ill speak

w ith  discretion. God gave man tw o  
ears and hut one tongue The ears 
are exposed, hut the tongue Is walled 
In by the teeth. Just as the tongue 
reveals the condition o f the physical 
system, so the use o f the tongue re
veals the re lig ious condition.

2. Sym pathizing W ith  nnd H elp ing  
Those In Need (v. 27).

The  w idow and orphan are the sym
bols o f helplessness snd need. Those 
who have true  p ie ty  w ill v is it such 
and render the necessary aid.

3. Keeping H im se lf Unspotted From  
the  W orld  (v. 27).

The  one who has the true  l lfp  w ill 
separate h im self from  the world.

G iv in g  U p  P le a s u re
When we have given up an Im medi

ate pleasure fo r  character's sake, we 
are Impressed w ith  how much we have 
sacrificed. Jesus was Impressed w ith  
how much a man had gained.— H a rry  
Emeraon Fosdlck.

O vercom ing
We sometimes sing "The  Crowning 

Day Is Com ing.”  T ha t Is true, hut 
rem em bvr th a t coronation In H crtp tiira  
Is associated w ith  overcoming.—« 
Charles Ing lis


