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. Geology School Tours Country by Railway

The geology department of Princeton university has fust started a travel
ng school on & tour of the country In a specially designed puliman car, to
the geology and natural resources of North Americn. The twenty-tweo
pupils and Instroctors ln the party will
months, and will then be examined at Princeton. Dr. Richard M. Field 1s I .
This is a view iun the classroom car,

Carrying Former Emperof- 6f .Co:;:a to His Tomb

forwer emperor of Corea, shows the catafalque belng car
ried to the mauvsoleum belween lines of mourners dressed In white, the mourning color of the Orient
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Here Is the unigue summer home presented by
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New Supreme Dictatm_' of the Moose |
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Above s plectured Joseph Beland of
Isiand. Quebec, who

and says he has no Intention of let
ting Father Time pla him to the mat
for many years to come.

A Sure Method
“I wish | knew how to make money
in the stock market”
Tust watch my opers-
tons and do exftly the opposite.”
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*HERE and how far ame you g maldenhalr fern ! o \
\\ g, my pretty wald, In this mat ’rw«-- sihouetted against the crown || VAN,

ter of wider brimmied hats Fhat = | amd
hats inte the ring

the guestion that s keeplng desigiers

ol millinery nwake nights. The pretty

mald may not know just whers she

In guing, but she is o er way towand
the revival of elegnuoe In millinery
and It looks as If she were beginning
te revel In wide brims, There s

elllng the duratio { these revels
when the feminine mind wakes up to

And ftself Intrigued by long earrings

Wide Brims and Flowers

wide-brimmed ha b 1 hali
what not Some | L modistes are
already predicting e wWlde n for
full and winter. Ir ' eantime mil
Hners are encouraging the pretty
mald to go as far o ces Ih the
mutter of brims L0, BFe rey
eling In the revival of picturesque
styles

The group of midsummer hats
shown here begins w i the big and
alry cartwheel sa r with brim of
even width all ar i It Is a hailr
hrald shape bour with ribbon and
has a collar of nar » ribbon ending
in a Hitle bow and short ends at .
right side. Many tr gs this sea
son keep entirely to ] ght, but this
sallor supports a large chou at the
left—made pf organdie, or egually
delicate fabrie, that looks lght end
to float away like a ™ cloud
These hair brald hats are displayed In
white and wts colors and are
mensely beoor g, & cholee f v
right color o wonders for the
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By way of varying the wide brim

the hat below at the right has an odd
upward flaring slik drape on the upper
brim, polnted at the front and Anished
with neediework. A lHttle chiffon rose

Is posed against It One expects the

wide brim to be droopy and many of

All “Prettied Up."”
them are, ke the hale-brald hat shown |

with collar of «ilk garnished with ap-
pligue motifs, Below It at the right,
georgette crepe makes a  dignified

model with large and small Ilnwa-rnl

massed on  the erown One  ean
trmgdne muny beautifal color combing
tions In a hat of this kind. A lovely
nnd becoming shape of halr brald
Anishes this little sammer millinery
poem. It Is turmed up at the back
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Beige Worn With Black

B k and helge Is & color combing
tion muach b ogus among the sm

vpd LT Mack nppenrs on  the

frock | e, with the lighter tone

iseal In Lhe yereagories and hoslery,
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In All Lengths

Frings ¢ never more popular
thar A | nre seen Bxtensively or
afl=ruoor ind evening coate as wel

| ax on Lroc)

DE BRIMS NOW IN FAVOR;

Is noe disputing
* Hitle tols must
Iways haunting the shops In

hey do not expect anvthi
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examined at least once a day to be

| & eool pluce

Ing and handwork are at a premium
| om Hittle children’'s dress-up clothes

No one begrudges the slmple needls
thnt gives distinetion to frocks
| like that pletured here

| tates that If the freezing did not

JULIA DOTTOMLEY,

Modernistic Earrings

In Black and Red

Tomatoes May Be Canned in Glass er Tin,

Propared by the Ualiad Miates Depariment | canniong tomaloss Melect Arm, ripe

of Agriowlturs )
sl of all vege

Lowaives are the ea
tubles to can at home Hecause they
contanln as mouch acld as many fralls
und are very Juley, tomnatoes can be
processed by the water-bath method
al the temperature of balling water

s acld and

iMher vegelablva are B

wirefore need to be processed under
pressure at a temperature higher than |
12 degreves Fahirenhelt From the
stundpoint of bhealth and appetiziog
meals It Is lucky that tomatoges are so
easy lo cab al home Canned as well
an freah, they are one of (the richest
of all vegetables In vitamins They
add fAavor, color, and food value to
every course from scoup to salad Fur
thermore, n al every home garden

ylelds a surplus of tomatoes which can

I ranaferred from vines to cans un

fer Ideal conditlons

In a new publication on home can
ning Farmers Rulletin 1471-§ the
1 ed States Department of Agricu)
ture gives the following directions fur

MARK AND WATCH
CANNED PRODUCTS

Label Each Batch So It Can |
Be Distinguished.

Freparsd by . ted Statea [Pepartment
f Ax arw
I fine w ¥ r howe an
ning is seasons. the United Siates
Depart t f Agriculture A v ines
hat all fAnished products be marked
that thoes In each bhateh ean be dis
tingulahed That Is, muake labels gly
g ol only the name of the product

| Ite variety, If you have more thap

but the date on which It was
neddl, and the time and ter perature |
of processing. For sxample, the Inbel |
A quart Jar f string beans might
reand “Siring beans — Kentucky Wor
Jera, T- 15800 packed hot, processed ot
240} Jegrees | (1 for 40 min
utes'
If yon are canning th walch for
leaks when the Ans are nged
d water (o s . they
come from the e Alr bubbles
will lndicate Imperfect sealing. Or If
e
. 3
l !I';*’ |
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Invert Glass Jare Immediately Upon
Removal From the Canners, Cool teo
Room Temperature and Keep Under
Observation for at Lesgt a Weesk.

you are using glass jars, Invert them
tmmedintely after processing and look
for slgns of lenkage All  leakers |
should be opened at once and the con

tenis used on the table or heated, re
packed In other Jars, and processed
RERin nam at first. Holid all eanned

| products at room tempernture for a
| week or 10 days, where they ean be

sure that they are keeplng
If the contents of any Jars or eans

show signs of spolinge, examine all of |

that lot carefully After this observa
tlon period, store the canned goods In

Eating Frozen Beans
Peaple sometlmes wonder whether
canned bheans that have been frozen
in the jars are safe to ent, The Unit
ed States Department of Agriculture

break the Jarn or loosen the seal In
BNy wWay so as lo cause the beans to
spoll, there would be no danger In
using them. After eanned beans are
taken from the jarm they should of
course be bholled for at least five min
utes bhefore they are served In any
wny

AROUND THE HOUSE

Une hot iter and a whisk hroom
for sprinkling clothes 3
- - -

Children who Are thneght In help ;|i |
menlt snve mother the necegsity of
glving np her Ppinee A hostess (o turm
will ress

L

Maenron!  combined ™ with  Aleed
rolers gresn  penper, plmeito, And
onlon o enenmber, mnkes a hearty |

tomutoes of medium slze and uniform

| shape. o not use tomatoes which are

werripe or parts of which are apotied
or decayed Fat them inte rays o
shallow layers o wire baskets and
Hip tn bolling water for about & min

ute, according te ripeness Nemove
nnd plunge guickly into eold waler
for an instant Diraln st ones, and
core and peel promptly Pack Inte
fars or cans as closely as possible.
Or better still, bring the tomaloes e
| the boll In an open kettle and pach
them hot lnte the contalners For
homwe wae the Jars may be Alled with
atl Kk tomato sauce or with the Julee
of other lomatoea If the tomaloss
are to be sold under federal reguls
na, add only the lulee which dralne
from them during peeling and trim
& Season with one teaspoon ful
if salt per quart I'rocess quart and
pint glass jars for 48 minutes In boll
NE wates ounting the time when
ictive bolling begins, and No 2 and
Na. 3 tin eans for 35 minutes

CAN RASPBERRIES
FOR WINTER USE

Water-Bath Method May Be
Used for All Berries.

Prepared by 'he Usited Blalss Departmant
of Ay slture )

The water bath mwethod of eanning

may be used for all berries, sayn the

United Siates [epartment of Agricul
fure I'he general method Is the same
for all, so that as the season pro
ATeases, one can apply It equally well

to raspherries, currants, bhlackberrios,

bl e b rs. dewherries, huckleberrion,

logan blackberries, and gooscherrion

iy freah, clean wound frulis
should be ased. Can thems an soon as
pomsible after pleking within twe
ure Is desirable Wash the herries

roughly, dralo them and pack them

sely 11 ean jarm or cans Fill the
iainers up with bolling hot slrug
ade by bringing to the s ng peint
part of sugar and 2 parts of water

or frult Julee. For gooseherrion, eqoal
parts of sugnr and water or frult Julee
are generally used

Fut the rubbers and tops on glase

Jars anil adjust the springs half way
of place acrew lops on loosely If tin
‘nne are used seal them mpletel y
Set the Jars or canas on & rack or false
bottom Iin the eanner hey ahould be
entirely lmmersed In the water and
the eanner should have a cover that
fite well A wash bholler or any cov
ered veasel of sufMclent depth may be

used, If equipped with & rack that
permits the water to clrenlute under
the jars. The pressure canner at 212
degroes § Ay Jaiso be used for
berriea

Process quart jars of barries for XN
minutes, piat jJars for 15 minotes, and
No. 2 and No. ¥ tin eans for 10 min
utes, counting the time as soon as the
wiuter surrounding the jars beglns to
boll actively Then remove the Jars
from the cunner, seal alr-tight at onee
invert, and place out of drafia

All Jars and cans should be so
marked that each 1ot ean be [dentifled
Keep thém at room temperature for
Al loast & week. THerard any showing
signs of spolloge and wateh others of
the smme ot until It s certaln that
they are keoplng

Shrinking Wash Goods

Shrinking goods before making up
In lesa necessary now than formerly
hecause most garments do not At T
closel y It In objectlonable In that It
tnkes the original fAnish out of the
gnrment No wash materinl ninys
clean and fresh as long after It has
oice heen laundered. If the material
In Teft In lis original folds and Im
mersed In the bathtub in bolling wa
ter, It may then be [Ifted out and dried
over a hroom handle so as to make
ironing almost uAnecessary,

Fabrica for Curtains
Tub-fast, light-fast fabrics are rood
fabrica for summer curtalns If the
furnishings of the house are simple,
Inexpgnsive materials such an un
Meached muslin, erepe,  gingham,
English  prints, and cheesecloth are
sultahle Linen, elther dyed or In
natural colors, eretonnes and chintres
In various eolars and patterns are also
approriate, and the good qualities of
these fabrices go well even with fine

mahogany and walout farniture,

Hmall-Agured destann for wsmall peo-
ple In one good role to follow In ehoods

Ing muterinls for the litl)e girl
.

s a wine woman w ho saves the
vater from eooked rice, mnearonl orF
veoetnhles

getables nnd uses It In soups and
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The ecombinatton of a  sereened
kitchen door and a sereened in proreh
iround It Is one of the hest ways of

keeping Nes from the scone of food

tractive dish for a summer llll'nl'.|pu|u.|..!|--||
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