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derani urns are fairly easy to
grow indoors during the winter
months, but if they are to produce
flowers, t hey should be placed In
a window where they will receive
plenty of sunlight, otherwise ono
Is doomed to disappointment.

There's a day that's sweeter
n" " epiemocr aay;

It makes us really understand
What Cud has done since May.

Mary H. Saridoris.
Take a survey of garden and

fipM nuw dominated with crimson,
nur,1'- - 11,1,1 sold, then recall the
Pastel coloring of the springtimo
beauty, to realize the groat change
inai " en wrought m many
s"IlUo wuys

This Is the time when you got a
demonstration of what may be

(reasonably expected from the labor
done in spring and summer, pro-- n

vlded that you heeded the advice
to sow seeds of the best quality.

If you want to make the salad 3

main luncheon dish, surround it with
a fresh vegetable sata'I oi radishes,
curuniher si ires and young onion
which have been allowed - pririu?te
an hour or n in a well seasoned
Frenrh 'dresin;j.

Another salhrf which stand ou; in
the memorv was served m Phiin
del phi a rrst3iiraii( 114 m!m:i;i!i ,i
nmnbrr oi t;im airo. Tim i .1

fruit salad Hrrttnl '.villi .1 mil. I

Frrnrh ciresintr. set vcri th.
usual rrisp Mturc. Tin- - il'l)Vr"m
not, however, mm limn

or Ipmon irf 'vh'ch pur r.u
top of the fruit at tlir l;it mniti.'iu.r ' TJahbit fur anklets will be the popular foot novelty for the comlotf

?. . Reason. This Los Angeles belle them at. the beach, whf
I y ;he has a rabbit-fu- r cuphion to sit on. You would say she is

ing a handsome dark mink coat. But the rich garment is mad orf

ilycd white Flemish (riant rabbit skins, and she is selecting as worn
rn do when they, come to President Hoover's state the rabbit pclta,

:" ivh'ch have been grown near Los Angeles, for a silvpvy evening wrap- -

HOME EDUCATION
"The Child's First School Is the Family." Froebol

fanned by Ihn Nation;;! Kindergarten Assnchilion, R W'rM 4lli
Flrnot, New Ynrk City. These, articles are appearing each Sunday
In ihu Mail Tribune.

THE SPIRIT OF INVESTIGATION
Mary Stark Kerr

Three Ways of Nerving Itoguo
River Vil

Hat. King
This makes a medium sized rinf;

to serve four people.
In dotihlt boiler put a :ups 'ff

thick white sauce, IS: clips of
shredded cooked fish, 1 tnblftspotm
chopped parsley, tabtdspoion
chopped green pepper, season with
salt and 1 teasoon paprigu and
heat. Hlightly beat U whole eRgs.
Stir the fish mixture slowly Jruo
the egga.

Crease the ring well with fard
or Crisco and line It with well
greased oil paper: pour in thrt mix-
ture and bake It slowly flu fp 40
minutes In a pan of ht vi liter.
Croat care must be taken In 'Mirn

Ing it out and peeling off ttae ifcipcr.
The center can be filled with

creamed peas or a cream siiioe In
which a small can of eiiopped
mushrooms has bos been cooked
while, the ring was baking.

Odd It ing
In double boiler dissolve 1 pkge.

lemon gelatine (Jello prefdrro! In
I cups boiling water. Add 2

tablespoon vinegar. 1 teaspoon
salt. Let it cool until It l"gias to
thicken. Then add cup shredded
cooked fish. 1 cup. cooketd or can
ned peas, 2 tablespoons chopped
pimento. I tablespoon rhu pped
green pepper and ;

Va cup mayon-
naise. Pour Into a wot ringj. Fill
center with potato; salad or chop-
ped lettuce and mayonnaise.

French Fish
Tie up a small iflsh with string

and cover with cold water; add M

cup salt, teaspooin pepper. 1 ta-

blespoon vinegar. 2i small onions, n

small carrots. Let slmuter quietly
until tender. Ilemovo' and peel
carefully and lay on-- platter. Put
2 cups of tho water It boiled in In
a. smalt saucepan ajtd heat again.
When hot remove Ifrom fire and
add 1 pkge getatinol dissolved In a
little cold water. !tlr this until
melted, then set on' Ice.- When H.

begins to thicken pour somo over
the fish. J)t the rest set, then
break it up around the fish. Make
a cold, sauce as follows: Separate
2 hard boiled eggs. Chop the
whites, very flmall. Itreak yolks
Into powder with a. fork, add I tea-
spoon salt, Va teaspoon pepper, 1

teaspoon dry mustard, 1 tablespoon
Worcester sauce. 1 tablespoon vin-

egar bjhI 8 tablespoon allvo olt.
Add a wee pleco of lee and beat
until it is smooth.' Then add tho
whiles. Hervo In sauco boat with
the fish,

Illnuquctto iU) Vcau
First soalt ono or two vel

knuckles In cold water with 2 ta-

blespoon vinegar. Pour this off,
cover with fresh water and let sim-

mer (not boll) for 2 hours until
tender.

Remove meat, nnd cut It off tho
bones Into flhialUsh pleeen. Thicken
the soup with flour needed with
cold milk and add to this I small
can musbrooniB, 1 tablespoon chop-
ped parsley and Vi k small eye
garlic chopped very fine. Lastly,
piece of lemon nnd season with
aalt and pepper. On a targe platter--

serve this all surrounded by a
ring of rice, spaghetti or maca-
roni, A cheap dish but whole-
some and good. Very popular In
Franco.
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Papa Next In Line
To Be "Dolled Up"

Although they refuse to call all
the faney things burbers do for
them "beauty treatments," men are
spending moro and more on their
looks, according lo Helen ltawson
fades, feminine beauty expert, 'n
Woman's Home Companion. A

man's average barber shop check
Is now ninety. two cents, whereas
women's average cheeks are two
dollars and (hlrty-fon- r cents. Facial
treatments now account for much
of the Increase lu men's barber
bills.

Time was. nays Mls fades, when
whlnkcrs were u achievement. Hut
that, was before Father heeamo
Find There may be tess hair on
men's faces now, she adds.- but
ther" Is considerably more on the
top of heads. The .(okes about hatd
bended row hardly get a laugh
now,

"Men have been more acHv
about saving their hair than aboct
other aspects of good grooming for
the rf.Ron that baldnesa In mnre
obvious than blaekheada or a bad
:have." the article ayn. "and that
hair Ionic to Ihe ordinary male
rounds )chk effete than, enbl
cream. Il has to him n fairly med-

ical sound, He gets It at the bar-
bershop or drug store instead of ,tt
the toilet goods counter, He wouid
rather go through fire than to

a toilet goods counter wllh
a unefdion.

"Tlwre'H been more activity In
hair than face! among men hereto-
fore, but. that's all changing now."

A white window shade may be
cleaned by applying very thick
soapsuds with a sponge, !'no white
soap and warm water. Tho sponge
should he wrung almost dry so on
not to watersoak tho shade. Ileal
result will be obtained by spread-
ing thy curialD on a flat surface.

Ity lleth larke
I'uetHvkl Tomato KHtli

S Muarts chopped ripe tomatoes,
pint Rre'u peppers, pint uweet '

red peppers, pint unions. I pint
cabhdRe. pint celery. tea-- i

spoons ground cloves, 4 teaspoons
t it list a rd seed Ii ta b lespootlK (ta .

pound brown siiRar, 1 quart
white vinegar.

Scald and peel Hie tomatoes.
Chop all Ingredients; do not put
thruURb meatchopper. Add sea-
son iiiRs and mix well. Add vine-K- it

r and let sta nd overniRht. In
murniiiR, pack cold in pint Jars,
process Ii minutes in
hath and seal.
Sweet Pick let! Watermelon Kinds

Soak overnight t pound of
watermelon rind, peeled and cut
into pieces, in brine rnado of I

quart of water and 3 tablespoons-salt-
Drain off salt water and boll

in fresh water until tender. Drain
aRain and rook in sweet spiced
vinegar made as follows:

quart vinegar, t cups sugar. 2

tablespoons brokr.n stick cinnamon
teaspoon whole, cloves, 1 tea- -

pon allspice, l teaspoon salt.
Cook rapidly until rind becomes

clear. 1'aek the rind closely in
glass jars, cover with the hot vine-ga- r

and seat.
Hipe Ciimniber I'leklefc

I'hi'm and remove seeds from
ripe cucumbers. Cut into cubes.
Cover with nalt and let stand over-
night. In the morning, drain and
rinse until salt Is removed. Pre-
pare sirup as fur watermelon-rln- d

and cook cucutuhepH in it
until the.v are clear and transpar-
ent. Pack in Jars, cover with the
but sirup and seal.

Sweet Plrkktl Puneltos
peck pwaches, 'i quarts cider

vinegar, G pounds brown sugar,
ounce cloves, ! ouncb mace, I!

ounces stick cinnamon.
Small clingstone peaches are the

best. Peel and stick cloves in the
fruit. Hring to a boll the vinegar,
sugar, mace and cinnamon. Add
peaches und continue boiling for
about 3d minutes or until the fruit
begins to clear. Remove fruit
from sirup. Cook sirup, about HO

minutes longer, or until It Is suf-
ficiently thick. Heturn fruit to

and let it reach boiling point.
Then pack in glass, cover with
sirup. Heal.

Chili Satiea
i!0 large ripe tomatoes, 6 onions,

ti sweet red peppers, 3 tablespuons
salt, 'J cups white sugar, 3 tea-
spoons ground cinnamon, 2 tea-

spoons ginger, 1 teaspoon cloves,
cups vinegar.
Peel and chop tomatoes. Put

onions and peppers thru meat-
chopper with small cutter. Mix all
the ingredients and cook rapidly
until thick. Toward end of the
cooking period, watch carefully so
sotice will not scorch. This can bo
sealed in hot sterilized jars, or
bottles with crown caps can be
used Farm .lourna 1,

rou Mast Find
Time to Read

The quality which makes a
bet ween peoplo of equal

natural opportunities, in about
nine chsch out. of ten, ia the dif-

ference In their ability to read
underslandhigly. Young peopb-roa-

little, some not at nil, not
oven the daily papers. Their lime
is taken up with activities so that
they have no time for reading;
that is, they think they have no
time for reading. As a matter of
fact, uf the time which they con-

sume in entertaining themselves,
if but a fraction were given to a
systematic course of reading. In
after-lif- e it would in tike tho dif-

ference between the really ed li-

eu ted and contented porson, and
the failure and the discontented,

Heading is much morn than the
simple word implies. The ability
to understand the definition of
words bt ono thing and the ability
to know what they represent is
unite a not her. Ma ny readers a rj
nothing but bookworms and are
unable to use the facts which'
ihey acquire by reading. High
here the balanced act (vitics, of
which I have preached so much,
conic In. Kejidlng tdiuuld not take
the place of action; Indeed It can-

not take the place or action. Hut
where we have action without
reading and study, much Is Pst

(

which could be ystcmstlzed a ml
arrnnnivt In the mind In better
condlt Ion for use when required.

If you have failed to get the
reading habit acquire It while you
may. If you do not, you lose one
of the Important factors of a really
full life. Heading gives us the
experiences of others, which we

may thus add to our own expe-- j
riences. The human
in necessarily Ignorant as com- -

pared with the reader of equal!
activity. If you question this!
"tateinetu, '"look 'em over" as they

jyoni'-time- tell the umpire at a
baseball game. You can pretty
nearly pick out the readers by
their Inclination and ability to ac-

tually accomplish.
Heading and study. whi h tire

or should be one and the hme
thing, as wc should not read with- -

out studying, differentiates the
man from progress. Ciiow-t- r

Madison Cooper.

"t'ontrlbntlons
AoreptHhle"

The editor would appreciate
having anyone Interested In r
this page send In original
recipes, household hints.
stories or other articles of
Interest to women, not later
than Wednesday of each
week. Only Initials need be
signed to the material,

it A ii o in her of renders bftVO r
expressed their enjoyment of
thin pa go and the editor t
would like to bear from all
the readers describing which
department they prefer. Ad- -

dress Editor of the Woman's
pape f
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Cofl'eo lev Hox Cflko
s cup hot milk,

tablespoons ground coffee. i

tablespoons cornstarch, 1 3 cup
sugar. 2 eggs. teaspoon vanilla, j

cup whipping cream, tea-

spoon fall.
four noc mint over cuw mm

Wit stand wlirre It will ep hot
for 10 minutes. Strain. Mix to-

gether In top of doutile boiler th
eoinstarch, sugar and salt. Add
egg yolks welt beaten, and then the
coffee Infusion, stirring constantly.
Cook until thick and smooth. Add
vanilla. Allow to cool somewhat,
then fold into tbo stiffly beaten
egg whites.

iine a mold with lady fingers or
thin slices of rather stale muoiic
cake. Pour the. coffee mixture IntoJ
the mold and cover with lady fin- -

gers. (. over with waxed paper and
set in electric refrigerator for sev-

eral hours., preferably over night.
Serve with whipped cream.

S1 plumber is considered the
Ideal time fur dividing or planting
out new peonies, for when set out
now. the roots have plenty of time
to become before
the ground freezes. Avoid deep
planting and having fresh manure
anywhere near the roots. If fer-

tilizing la necessary, a
of bone meal may be used for the
purpose.

Month by Month
Plant tho Kreealas Immediately.

This work should have been done
earlier.

The paperwhitc Narcissus should
be planted now In order to get
blossoms for Thanksgiving.

If the Vlncas in the garden beds
were kept from going to seed
they may lifted at this lime nnd
potted for g In-

doors.
The Pelargoniums need .i

change of soil and a shifting of
pots at this time. Prune and cut
out all the soft and weak t;hoots.
making the plant. t:ymmetri;al in
t hapt:. Shake all the old dirt
from the roots and repot In a size
smaller pot.

The Chrysanthemums should'
have extra fertiliser from now on
until the buds open. A splendid!
help for these plants Is a

of nitrate of soda for
each plant, every two weeks until-the-

blof.som. Take care that the
nitrate of soda does not touch th- -l

plant, but spriuklo around tbo
stems.

Uft nnd divide tbo clumps of

P.leodlng Heart to Increase the
supply. The Heuebora likewise.
These plants arc both of su'di
beauty that a garden cannot have
too many specimens, pesido this
reason, there Is a safely In num-
bers, for if one clump Is winter-
killed perhaps some of the others
may escape.

The vines In the porch box--

may be taken up and will do well
Indoors during the winter. If they
ate out back mo.it severely in
order lo induce new growth. The
Tbnngerbia or n

can. Hi a usual hing( be sue
eefisfully transplanted and will
form a. most effective addition to
Ibc window garden. Jn making
the change follow the usual pro-
cedure for transplanting.

Tlwi Formal lUmwr
A the table Is set for the be-

ginning of the meal, each pbif--

has a pin o? pbjte on whb'b retds
tlt fine damask napkin., After th"
gic;!-- . are tvvted, the maid plants
(be course (iiMially oysters) on the
service plate. The service plate l.t

removed with the soup course.
In the serving of a formal dinner

the carving should be done in the
kitchen rather than at the lab!'-- ,

a nd t be meat, already carved, ih

served on s platter In indivldu-i-

portions pasKd to each guest on
bis left, bh are hH dishes fro.'i
which (he guests serve th'tnsclvc.-'- .

After euch course. Hie dlshos me
.silver used are completely remov-
ed bt fore the next c ou ra
brought on. The servants. It mu-;- t
be remembered, always remove the
dish of each guest separately and
return it to th kitchen before re-

moving that of another guct. In
no ease do they stack dltdics.

the desf-.er- Is servd. the tnb'e
Is entirely cleared and the linen
cloth crumbed with a yilvtur cruru- -

Knjuy and reap the harvest, and
begin to plan for the coming year.

Peeling- Onloiw
Pour hot water over onions, al- -

"iK H to remain for a few
minutes, then drain and pour cold
water over them. Then the skins
can be removed easily.

Sewing Itoom Hint
Cut the strips containing but-

tons und buttonholes from discard-
ed garments and use them under
a fly in new garments. It saves
time and labor.

Ca.iv of Vmbrella
A wet umbrella should be closed

and stood up with the handle down.
This prevents rusting of the point
where the ribs Join, and also pre-
vents stretching of the cloth.

To t Kffgs
Place an egg In a' pan of water,

Jf fresh it will lie on Its side. If a
few days old It will tilt upward.
If stale, it will stand on end. If
very old, it will float.

V qj (loon Plnylng Cards
To clean soiled playing cards, dip

a small sponge in spirits of cam-

phor and rub lightly. This restores
the newness.

With the Flowers
Plant a bed of Itegul LI Hen this

fall. If you already have some
In you garden, then plant more.
If you have never tried growing
them, then a pleasurable surprise
Is In store for you. The bulbs
ofof tbejje Lilies are now so

cheap In price that bey are In
reach of even the most modest
gardener. The Kegal Lily will
grow in any ordinary soil, In
either huh or shade, and is sure
(o bloom. "Words fall to describe
Its beauty or Its exquisite frag-
rance. Ho not fait to Include it
In your order for bulbs,

The tender, or Know Chrysan-
themums, should bo lined from
the garden beds the latter part
of this month and transferred to

pots or boxes, flive the soil about
the plants a thorough soaking the
day before the work of moving Is

to be done. This causes the earth
to cling to the roots ;)f the plant
and they nro practically undis-
turbed by the change. Cut around
the plant with a spade or fork
so that a ball of earth tbo size,
of the pot can be taken up Intact.
Keep tbo plants In a cool, shady
place for a few days and water
freely, '

Delphiniums can bo Increased
by means of cut Ings of green
wood. This work can be dono tit
two different limes of Ihe year;
cut l ings may be taken from tho
plants In the early spring, but the
more favored time Is in Hept em-

ber when the new shoots or sec-

ond growth, make their appear-
ance alter the main crop of flower
stems have beep removed. Plant
tlte'ie cultlngs in $i shaded spot,
that has been well dug. and cover
wflh a glass Jar. The glass should
remain nn'll the following spring,
when; ir the cutting has lived, ft

little plant will bo
found.

hrr. The enffee Piny be served ft.
this tlnlc hut the custom generally
obtains or having ft served (n the
drawing room af ter dinner. The
male guests frequently remain In
t lie dining room and have their
coffeil there,

Mclglan ftirn FoMcrs MuHe
Hill' .SKULK P Uueen KHz-bet-

who l.s a first class violin
player, has tskn the Initiative In

crejii ing a "M uslcal Foti tidal ion"
for which she Uun subscribed lu'i,-- L

tj'io francs. The organization aims
to promote the work of PHkIum
eoMipohers abroad und to provide
means for young mtislefans .o
hiudy in foreign countries.

Tim 1 I ih fers.
It is a sad commentary on life

in women's colleges that t he
longer the students remain In col-

lege, the more Indoor-minde- they
become.

Temptation.
We are not tempted when wo

mn wvak, but when wo arc strung.

way of dtj'ttiK so," said the rnller.
"When children want to bandit!
everything, they do not mean to
he annoying, they are only
to learn. Help liim to learn, by
showing him the ohjecls wbitdi
altra't hilti and explaining what

hey are for. That will help him
,,,, ,,f t his ntHRe sooner,

for when he lias lea rprd all
i y hins a hout t hese arti-

cles, he wi II not trouble about
hem any furl her. Cut t he mure

h.ii hiiuler him in Ills search for
k now de, t he loiiKer this stae
w ill last."

"I nev er lieard ha before." said
the mother, "t think I'll ee bow
ii works, hern use I hurely want
him to t;vt out uf this Htaf; It is
terribly tiyinir."

"I know it is trying to us. but do
yuu know, I haven't a doubt that
it is a fcood ileal more trying to
he child wlini we interfere with

bi; search for knowledge, Itut if
we work wit h him Inst end of
a u a lift him, we sha II find enjoy-
ment In his curiosity. I am sure
that if we parents do our part as

ounbt to. we shall Ret the re-

ward as we ro aloiiR, and our chil-

dren, fif betnR a trial to us,
he a

By Emfly Allen Stiyres

TF any of you have ever brm to
New Orleans, you know what

marvellous cooking you can find in
tome of the restaurants in the old
French quarter. The rooking m
French with a Spanish flavor which
makes it diffrrent from anything in
Franee.

One of the famous restaurants
there serves a salad which is always
remembered. One visitor, never got

round to attempting to mak? it until
he got her new gas refrigerator.

While the was experimenting with
fron dishes, she had the bright
thought that she could make "To
mato Antoine now.

H you have, ever had a frown1
tomato ulad you will have a neiv
experience. First of all, select tinv
tomatoei and skin fbem carefully.
Hollow the top lightly nd fill r
with a mixture of mayonnaiie well
seasoned with anchovy paste. If you
have a stalk or two of tender rrimrv
on hand, cut into ery small pierei
and add that also to the niavonnaise.
Put the tomatoes in a refrigerator
traj and let them stand about three
nmtrs. Serve in lettuce cups.

Rainbow Frocks
Drab

City streets blos;om today with
a gaynly that was unknown ten
years ago. Hose and green and
violet are the frocks the business
girl wears lo work, as well as those
that the lady of leisure enjoys.
Onn upon a time business women
uniformed themselves in blue
sergo suits with shirtwaists, or
dark silk dresses. Tbo Idea was to
bo unobtrusive in the world of men
and to wear only clothes that were
pnieileat,

That word "practical" men nt
clothes that would not show dirt.
Tho shirt waist, which had to be
freshly laundered every day, was
l bo only exception. When the
weather grew too hot, off came
tbo jacket, and tho uniform be-

came white above and dark below.
Compare the crowded noonday

"treets of ten or fifteen years ago
with their colorful vivacity to-

day, liven Wall Htreet Is no lon-

ger a man's world, for downtown
New York blossoms with the rain

CiOlNc; TO Tin; I.MIl?
F.Mt YOt'lt OU MIOIvS

ami in; niMUMtiMiiii;
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t make il a. rule to print the
above notice at this time of year,
beeiuse don't know any single
thing that can ruin an otherwise
pbanant day at Ihe fair or any-
where else, for thut matter moro
than to huvo your feet hurting.

It's a Utile tempting, I know
to Wear new fdioes nnd look your
beM; full I M'neei-cl- hope Our
Fnlks will not yield to temptation
in Ibtt case,

(' Ids wan ta ken from I ho edi
tor la pjige of Farm Journal, but
the editor (rf tills page thinks lilts
rule would hImi a pply lo "our
people" here,)

Heads for the Hen lit y
What has become of tho un-

adorned beauty of former days?
The beautiful girl of today, regard-ley- s

of her type, am) uld consider
her costume Incomplete unless set
o rf by some bright colored trinket,
A an a Tier noon lea or business
conference, on Ihe golf links, ten-
nis court, or at tbo seashore, she
wears one of the attractive new
necklaces of carved wood, crystal,
cork or galalftb.

A plunge hi the ocean does not
affect the besuty of these clever
ornaments. Hut It. may leave a
sticky sediment that Is uncomfort-
able to tbo wearer. Tho perspira-
tion of the body Is uluo likely to

Uw. ran now luaki' tliU icf 111

of the refricrvat'tr ;iml ,s a
cub- - on top of thr ..il.i'l jiit

Keep your leti;nc 111 a.lMilulv .
ered ran in the rririer; (nr. "Phi.,
it .'much better than uiiiis a lettuce
hag. One yoman nes a lacquered
tin ran ttlneh onoe ne'd conkie..
When a f ter. time it rets rti.fv b'
ha new ran on hait-i- The let.
lure houM he washed well, sh.iken
Jihtly, put into the can and covered

tightly. EnotIKh watrr will remain
on the leave, to pro nit them from
dryii g out. and thry will keep fresh
and crisp thus for a week or more.

Brighten
Business Environs

bow frocks of girls who work In

stores and. offices. Many reasons
for this change o.visi but some
not to be overlooked lie in the fact
hat ilyes Inn e Improved, textiles

have been developed in new colors
and designs, and many fabrics are
now washable. Prnetical? Indeed
they are. And these girls know
how to wuhIi soiled crepe or pique
at night, iron It. and itave.lt rrei'i
for the next day.

Women In hutdness ami the pin-- ,

fessloiis used to govern theniselven
by the sober clothing of men, but,
now the.v are sure enough of them-

selves to set their own styles and
wear wind they like. Perhaps men

' will follow their lead some day.
Perhaps they. too. will adopt
gayer and more comfortable garb.
Homo warm day they may substi-
tute for t heir coats, vests, and
xhlrtH a KushIiiu smock of ilk or
linen, as cool and iumnif ulutc mid
decorative as the garinenlH of the
girls who take their dictation.

make dirt adhere to the beudn,
apechilly when they are worn

during active exercise. A lew min-
utes immersion In lukewarm soap-
suds will restore their freshness.
They tdtouhl be i In lukewarm
uuler ami rolled in a soft cloih or
towel to dry.

Very often a bat! complexion Is

due to lack of t'reipietit bulbing.

Heads Women's Clubs

If . V.
1 - " 1

j..,(n.'lfitt;fi 'r., Vliolo

Mirion H, McCleneh ot Ann Ar.
6or, Mich, It the new preildent of
th National Federation of Buslnea
and Professional Women'e Clubs.

A business woman whs culling :H
ih home of a young mother;
vhile the hitter wmk signing some

pipers her child was playing
hrouud tin room, and invest ii;.it int,'
Various articles which H r;i ct od
hit. attention. ;is is painrul lor a

u hild eighteen mouitis old. "Slop
thai!" cried tin mother. "Let it

and she .in oped tip and
latched the child away JiiiKiily.
"IIl- Is so troublei-ome.- slf said

in :hc cail- r. "Hi: is in!" every
thing. xvhth h- were n Kh'l: that
N what I want.-- Imyc an- imv.m-an-

ti so to one when tlicy mi"w
up."

"." caid the .hocked caller,
"don't say that. A hoy ean he a

t com fori to you. have one
"Uly mn years uld. and be certainly

a delightful coin pa it ion i inc.
Cut if you talk about your son like
his. it will ruin his life, and yours,

lot-- . A child, even of liif ape. can
the antauonlMii you art

and !l will cause him
to have the same toward
you; or Ise. if he keeps en loving
you, it will hteali his little heart.

'Well. I vij.h Jie would h t tiling
a h !)( ." snapped the mother.

"Yuu can have your wish ful-

filled, if you will take the riizhl

A rnliinn fiti'
Tin' rilli m "f vh;lt sort of :i

Iwi! to I'.irry wltli llm trim lP'"'t
Infant whii-- i liiir.n tcrizo tin-- !

Mimnier und curly f.ill moil'
l.y tlw voRU "f the linen

hiimlliiiB which If H'!n shown in

- In Capital Society

v.t. ..... ...

m9 jri' is;;. .1

Aao- witl 'if.J Pa"

A new and unusual portrait ttudy
ef Mr. William 0. Mitchell, wif

f the attorney general. .

many of the smart shops. Stitched
lin'-- is a n interest lug version 'if
i Ii is fa,-- op note, particularly
wlu n white or off white grounds
;!'. brightened and given individu-

ality by the ma of colored thread..
Ibi ml block rd linens are effective
when iMiii'-- with the ultra-sma-

dtcs.s or eiiyemble. Pastel
'ami na:uial colored linen is clever

ly nvide up into little envelop--bat."--

And. if course, jf you would
:ep In s'yle. a bat of

l:ii"n a n d pumps or oxfords of
baen w ill ke.'p company with the

rz of linen Veked yo casually
under j tnir arm.

Two Belts Are
More Chic Than One
New belts are being worn in

ili. However stranue It may
M.und. ' ath- r. alligator, snakf
;md animals nr" used to
make two identical belts with
Identical buekb'f. Tiny c'u.- - in

;;'. i d'reetion. one bueklc on
Itiu h it hip and one on th right

ur eN- en buckler in front and
ll;e other at the b:e k- If you do
not k . the ideH there another
yon n.ay prefer. It Is that of a

ld". vi y wide belt, laced up with
a lound e..rd. fml-bc- d at the end
w .! !i bm-h- t ietal edgings. lv
Mite. Tber.'ve CIem':neeau in Mc- -

!


