YOU KNOW NOT WHERE A BLESSING MAY LIGHT

THREE PRIZES MONTHLY: $250 to first; $1.50 to second; $1.00 to

third. Award made tb_' last Saturday

in each month,

EVERY WOMAN'S OPPORTUNITY.
wa home letters, good business letters: good help-
ful lettera of any km ﬁdm

The Bulletin
ind may

They should be In hand by

suggest
Wednesday of each week. Write on but one side of the paper.
Address, SOCIAL CORNER EDITOR, Bulletin Omfice, Norwlich, Conn

SALAD MAKING.

Dear Bunny South: Suoppose you are
thinking we've forgotten about your
sanlnd making. You will now have a
¢hance to changs your mind:

Art and BScionce of Salad Making:
Wo cardless hand can make a per-
fect salad. In no other dish is there
ro wide & range for individumiity of
treatment as in sslad. No single pro-
cens In the preparation fs unimport-
ant. The meats and vegetables must
not be too cosarss or too fine. In mak-
ing them ready the chopping knife or
ment grinder must bave no part. Only
the rrispest, freshest vegetables should

witer the ¢ tion, Much depends
upon the q of vinegar and oll
=harp tr be avoided. Ir

that on hand should be too sour weak-
en it with a Httie watar. A little lem-
on julce may he used If greater acid-
'y Ia wanted. A ready supply of
herd vinegar, such as tarragon, celery,
pasturtium and mint, add greatly to
the possiblitties In flavoring.

The Tarragon flavor, for instance,
is _;:liclou with meat and fish. k.

& nasturtium, most persons

lends itpelf best with or to vegeta-

bles, ¥y peopls object to the fla-
vor of mint vl.w‘r. excepting with
lamb, certain gresan sal-

ads. Celery vinegar combines well
with nearly all salads. Chopped pars-
ley. chervil sheap sorrell, nasturtiums
ileaves, flowers and stem) and other
herls, chopped flnas and sprinkled over
the =alad, or incorporated with the
dressing, ring delightful changes, Win-
te n leaves froem the woods, used
m y In warloug salads, puzszle
the guests with thelr delicats fra-
grance. Garlie, at which too many
parsons shuddar, lacks the respect in
this eeuntry that its character merits,
used properly. Garlic I8 more deli-
clous I‘.I;:l“ollﬂ in gll.\r:::. bl:.h the
mlisuse s vegatable t gain-
od for It ia undeserved notoriety. Thae
Franch know to & T its worth,

A single clove of garlic, or two at
the most, are enough for a large mix-
ture. It s & good idea to rub the
bowl in which the salad is dressed,
or the diak In which the dresaing is
made with half a clove or garlic. It
ie better still some think (mywself for
ane) to saturate a plece of bread with
the odor and In turn to use the bread,
transfixed with a fork, to wipe the
dinh. Another way
flavor & to chop &
garile to Infinitesimal fineness and mix
It “v;ith .l:h.rl ingredients, 1f onlon Is
u it always preferadle to ems-
ploy the e and not the pulp. By
aome cooiks the onlon is grated, but
even this method leaves tangible evi-
dence of the most odorous of vege-
tables to catch in the testh and re-
taln the flavor in the mouth. To some
parsons onlons are hurtful, but they
are ssldom Injured by juice. To ob-
taln the juice, cut onlon in two, hold
it on it on fork over mixturs and with
back of silver knifa or spoon press
the cut side wntil juice drops. With
such materials as lobster, crabs,
shrimps, artichokes. ete., which are
liked for thelr individual flavor, It is
a mistake to use flavored vinegar.
tmlons or garlle should be used with
#ll sulads axcept the sweet kind.

Of course, capers, chopped ollves,
plokies, muy ba used in right propor-
tlon. Hollowesd-out cucumbers, beets,
tamatoos, groen and, red peppers, white
turnips, sinall cabbage and apples may
all do duty for cups. A solid, prettily
shaped cabbage with center cut out,
makes an ornamental bow! for cabbage
ralad. The cabbage should stand on
& bed or curly parslay or othar greens,

Ribbons of red peppers may edge
the platter, or It may be garnished
with stuffed ollves or tiny gherkins.
HAweet are too lttle known,
-l.tn;: are gaind in popu-
larity with Americans, ith many
"egetables they are vary delicious.
The seeds anud white Inner pulp should
he removed (these are the parts that
bite); then cut the peppers Into gmall
sirips and dice. The peppers may be
nwad in salads of cahbage, mixed veg-
+tables, ol potatoes, beets, beans, to-
matoss and various otller mixtures.

Salad dressincs are :rn'llully three
~— Mavonnalse, Frenc and cooked

dreasing. Whipped cream is an Im-
provement In most cuases to the may-
onnalse and belled kinds. It should

be added just before the dressing is
used. In the summer season the bowl
thut mayonnaise is made In should
stand in lce while the process is go-
ing on. The housekesper ls often puz-
zled to know what to do If the gquan-
tity of mayonnaise needed is too much
for one raw egg yolk and not suffi-
cient for two, by mashing a hard-
bolled yolk with the raw one the prob-
lem will be settled. The process of
making will be or is the same as if
both volks had been uncooked. They
are first seasoned with salt, white pep-
per and mustard, if it is wanted. Then
the oill is dropped slowly, while the
beating continues rapidly. Beut one
way all through. The eggs begin
to thicken drops of vinegar or lemon
Juicea are added from time to time.
Vegetables are first marinated, then
drained, filled into cups and topped
off with a spoonful of mayonnaise.
The white cups arranged on a bed of
green cress or Jeftuce produce a
charming effect. For meat, fish or
other mixtures the work of the serv-
er will be greatly enhanced if the let-
tuce ™ first arranged in littlea nests
on the dish and they are filled with
the preparation. Those nests may eas-
ily be lifted with fork or spoon from
dish te individual plates. To arrange
them, put stem ends of three or fou
curled leaves together, lapping them
over each othar enough to make a
substantial receptable, To blend the
various flavors so none will be over-
shadowed by another, i3 the acme of
the salad maker's effort. Cold cookad
vegetableés, such as potatoes, beets,
beans, carrots, celery knobs, ete., will
not absorb the dressing and its fla-
vors. To obtaln the best results most
cooked vegetables must be covered
with a French dressing while they are
hot and should be left to cool In it
When they ars cold should be thor-
oughly drained, then they may be
dressed with mayonnaise, French or
bolled dressing, as preferred.

German cooks marinates hot cabbage
In this way for cabbage salad. With
the marinate may be placed an ounce
or two sliced, some celery, parsley,
chervll, or other herbs. The French
dressing may be made with any pre-
ferred vinegar. Materlals, ingredients
and everything pertalning to the work
should be chilled at the start. The
lettuce, cress or other gresens, as well
as raw vegetables, such as celery or
radishes, should stand In water an
hour or more before they are wanted,
with a large piece of ice. Great care
should be taken, however, when they
come from bath to dry them thorough-
Iy, drops of water wiil earry with them
to the bottom of dish an oily liquid
that will detract greatly from the
dainty appearance of salad. In order
to dry vegetables, drain and shake
them in a colander and toss them
about in large, dry towel. Stirring the
ingredients together Is the unpardonn-
ble sin of the art. By that means are
produced the concoctions which are
mizcalled “salads.” A light tossing
with fork to properly distribute the
seasongaings is the only way to get
the best results, Halads are practieal.
ly of two classes—light and heavy, the
former sulted tn dinner and both to
luncheons and supper. No one would
think, of course, of introducing lohster
or chicken salad among the courses of
& heavy dJdinner. The appearance 1
salad |s not the least important fac-
tor In its preparation, vegetables
which clash in color, like beets, oar-
r(:aetg. tomatoes, should never be min-
-4 .

The color of the mayonnaise or
cooked dressing may be varied by dif-
ferent devices. For green, spinach
juice can be used, or a mixture of
herbs, such as lettuce, cress, chives
and parsley, may be crushed together
urnitil their juices are expressed. The
addition of this liquid to mayonnaise
converts It into a deliclous sauce.

The powdered coral of the lobster,
softened with lemon juice, produces
an attractive red; for other shares
of red, tomato puree or beet julce may
be employed. Yolk of an egg will serve
for yellow. Vegetable and fruit cups
afford no end of variation. Celery
knobs boiled untll tender, cut in two

Spécial
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All winter stock sold

White: Star Clothing House

163 Main Street

Saturday

One Piece Dresses, Serges,
. Panamas,
Broadcloth in Assorted Colors,

$12.98 to $20.00
Your Choice for $8.50

Sale for

prices from

at Sa:riﬁoéd Prices.
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oughly: add four tablgspoons of oil
stirring constantly; then Insorporate
four tablespoons of vinegar; set dish
into hot water over fire to cook. When

at once from fire and beat until it
i= cold. Then add slowly four more
tablespoons oil and one tablespoon
sugar, teaspoon salt and one .or two
tagl:spoon_! of French mustard. Just
before using it add one cup of whipped
cream. ‘Tomato and aspic jelly both
mike delightful accompaniments for
salad.

The jelly may_be moulded in a ring
and the salad served in the cen-
ter. It may be moulded in solid form
and the salad mrranged around it, or
it may be broken into sparkling cubes
and heaped about the salad. To make
aspie jelly, soak two ounces of jelly in
& cupful of cold water for 15 min-
utes, then add It to one quart of clear
stock or one quart water tinctured
with beei exiract. Flavor with white
vinegar and lemon juice until it iIs
thoroughly tart, Put in two blades
of mace, some cloves, a bay leaf, and
stir over fire until the gelatine Is
digsolved. To the beaten whitea of
two eggs add a lttle cold water and
julee of lemon. Stir them into jelly
and stir and boll & minute or two. An
eges beater Is convenlent to use in
peating egg Into  jelly, Draw the
saucepan to cool part of stove and let
it stand for five or ten minutes, then
strain the jelly through jelly bag. To
color the jelly the devices mentioned
for mayonnaise may be employed.

Tomato jelly ires a can of to-
mato, an ounce of gelatine and sea-
soning. Soak the gelatine in one-half
cup of cold water for a half-hour.
Meanwhile cook tomatoes with three
tablespoons vinegar, a teaspoon sall,
a tablespoon sugar and a dash of pap-
rlka, then add the gelatins and toma-
toes and stir until it is dissolved.
Strain the jelly through & bag and
mould. The tomato Jjelly may be
served on romaine leaves or lettuce
with a mayonnaise or as has been sug-
gested. Apple cups may be filled with
a salad of mushrooms {(cooked), stuf-
fed olives (slicad), nuts, and a few
delicate tips of celery. Molsten the
mixture with French dressing and top
off with mayonnalze and whipped
cream, Shredded red peppers, stoned
olives and cabbage make a delicious
combination, Will send yon some of
my salad formulas if you or any other
sisters would care for them.

CENTENNIAL SQUARE.

Readville, Mass.

AVIATION HOOD.

Material required: Six skeins of
eightfold Germantown and one <rochet
hook, No. B

Chain and foln in ring. Draw up the
loop on needle, wool over and pick up
a loop in ring, wool over and pick up
another loop, wool over and through ali
five loops on needle, chain one, thug
forming one cluster; mmke eight more
clusters in ring and joln.

Second Round—Draw up the loop on
the needle, wool over and plck up a
loop through the jolning stiteh, wool
over and pick up another leop in the
same space, wool over and through all
five, chain one, wool over, pilck up a
ljoop in next space, wool over all
around, Increasing by putting on an
extra clustier in every other space.

Third Round—Increase In every third
space.

Fourth Round—Increase In every
fourth epace.

Fifth Round—Increase in every sixth
Bpace.

Sixth Round—Increase In every
tenth space, or three times in round.

Seventh Round—Increase in the six-
teenth and Iast spaces, make_ four
rounds without increasing, then draw
ioop of contrasting color through and
turn, working six rounds from the
other side to form the turnover. Who-
ever makea one of thesse hoods will
feel repald, I'm gquite sure.

W. oL P,

] Readville, Mass,
THE AITCH BONE.

One must study constantly to make
meat go as far as possible und at the
same time b2 nourishing, for f you
would have health you must have
nourishing food. Good food is cheaper
than doctors’ bills, I think an aitch
bone is one of the cheaper cuts of beef
one can buy, and don't get one less
than ten or eleven pounds, gs they will
not prove cheap, Glve your order a
few days ahead so to bDe sure you get
it. Then have one such slice taken
off which widl make a delicious broil
steak; the thick triangular plece makes
a good roast, If large enough or use
for pot roast, casserole or boiled din-
ner. The suet may be used for pud-
ding or tried out with rest of fat and
used for frying purposes or In ginger-
bread, dark cake or cookies. Then
when the most of meat is cut off put
the bone in cold water and let it cook
slowly until meat and gristle drops olf.
The next day use for soup stock or old
fashioned bean porridge. You can uss
the meat for hash or chop fine and
warm in some of the stock, serve on
toasted hread or make a thickened
gravy with some stock or milk and let
the meat just heat up in It. An eleven
pound aitch bone should cost ¥L11 and
one cent more on each additional
pound. At Christmas or other times
when I want mince meat I buy one as
large as sixteen lTmndsr. getilng suet
enough with purchase for one cost

. P.W. H

Massachuseti=.
THREE MEALS FROM CHICKEN.

Editor Social Corner: I was much
interested in the cheap meat dishes

| divide,

g

| that were dedcribed in last week's is-
| sue,
| seribed.
| chicken ,(or fowl, which 1 prefer, as it
‘is much richer).
fciennln‘, put to stew In bolling water.
| After a time salt to taste.

I often use & beef shank as de-
Wil give my way of using a

After thoroughly

Mix a rich
bisenit dough of one pint of flour. ete.
roll three-quarters of an Inch
thick, place in tin, spread lightly with
butier, place other laysr on ton. and
bake. When done eplit and break In
pleces. Take up the chicken on platter,
thicken the liguor with a little flour
mixed smooth with cold wster This
will be meal number one.

Take the best pleces remaining and
fry brown and crisp and serve with

| the left-over shoricake steamed amnd

gravy reheated for meal number two.

Now remove all the meat that is left
from the bones, add the remaining
crust and vy, mix well, press in a
tin after adding salt and pper. When
cold, slice for meal number three.

Instead of using the last remains as
above, 1 sumetimes mixed the chopped
meat with an equal amount of chopped
cabbuge und mix all with boilad salad
dreszing made from any favorite recips
arnish with whatever you have at
hand. In season it ig nice served in
pepper or tornato cups. Of course these
rules apply to a small family,

: find it so useful
must tell y¥ou it J
" In the hall near the door where the
children go out I have a shelf, not too
high for the wungut school child to
reach. To the under side are screw-
ed hooks on which several coat-hang-
ers are always Kept, and underneath
is a box for rubbers, while a plain um-
brelia stand for the school umbrelins
is placed near by. When the children
come from school they are required to
put their books on the shelf and hang
up their conts and hats. Before go-
l.nf to bed edch child must see that his
belongings are ready for the next day
Norwich. OLIVE.

TO LESSEN MOTHER'S WORK.

Dear Arthesa: Your letter of & re-
cent date Impressed me more than il
the rest. I can judge that you ave the
mother of a family when you tell abhont
tive early rising, preparing the break-
fast and getting (he young people
out to school
* Have you ever thought how much
energy and strensth we wasle in do-
Ing unnecessary work? No one but o
mother can appreciate how much is to
be done for a family, but T have learn-
ed much in the last few years

The morning meéal now for the
young people is a very slmple one, and
if they o not care for anvihing they
are allowed to go without it. In times
gone by I have sat and eried more
than once If my childréen went to
school before they had eaten a hearty
meal: the. reult was, over-lond-
stomache. Two or three hours’ siudy
rsometimes spent in poorly--ventilatod
sohoolrooms, headaches, and if chil-
dren’'s diseases were prevalent, mine
were first to catch them. I commenc-
&d 10 think something must be wronz,
so I started to try the zimple diet.
well-cooked cereal or a mkad mshnle,
& raw apple or an oranze. was all thoyv
required, and sometimes not that. Fur
the past five vears we have had neo
meed of a phrsicjpon, dentists” hills
were reduced nne-!F!r, rugged, healthy

open air, and sleep with open window=
but plenty of bedclothing. I spend no
time in pickling or preserving. The
time thus =pent I consider wasted, as
they are no benefit o anyone, yvoung
or old, and take a great deal of time
from & mother that mizht be spent In
rasting herzelf or reading good ilter-
ature
Norwich.

NANCY LEE.

How to Keep_Pllms and Ferns'in

Winter,

and 64 desgrees Fahrenheit Is best. The
posgition, too, should ©be cousidered.
The center of a by window, looking
due south, where the sun's rays strike
directly on leaves and stems, is the
worst possible situation, and direct
draughis—bhetween two windows or
doors or window and fireplace—are to
be avolded, while dark corners
fatal to young and growing plasnis
The idea]l positlon is a north aspect,
the palm being plared on a tablie or

gre

leaves and stems alike. The
the walls of the roomn, the window, the
curtiins, or another plant. The slight™
eat contact for any lentgh of time is

brown at the tips.

Palme should be watered Trequently,
but not too often, as thie will leave
tiie 20!l too wet and cause the roots to
become sodden and mouldy. Once
weel al! the palms and ferns in the
house shounld ‘he placed for three or
four hours @t a time In large tub or
bath filled with sufficient water to
reach half-way up -the pots. They
should be lightly sprayed with a fine
rose and the leaves cleaned with =«
sponge and drled with a soft cloth.
The latter operation is very Import-
ant one in cities, the smoke and dust
of a tonwn atmosphere tending to choke
the pores of the leaves, which constl-
tute, in fact, the lungs of the plant.

As a preventive of blight, fortnight-
¥ baths with water and soap mude of
fir-tree oll are succeszful, a
made of this soap belng sprayed -all
over, each leal and stem belnz aflter-
wards gone over with a damp spong

In cold weather it is a eaplial plar
to wrap a silk handkerchief rounid that
portion of the roots of the palm whicn
protrude from the earth, while ut nigh.

the window.
RECIPES FOR PIES.

Editor Social Cornpner:Herewith find
recipes:
Pie Crust—Omne quart of 8

ifted flour.

for two large
ples or threa small ones. .

ed rind of one lemon, one cup of su-
ar, Volks of two egps two
snoansful of sifted flour, one cup of
mlk and & small piece of butter, Thon
add whites of two egzs beuten stif;

der crust.

Custard Pie—Oune pint of milk, throe
egea well heaten. three tablespoonsiul
of =agar, little salt and grited nutmeg
Pake in under crust. This makes one
ple.

Cranbarry Pie—0One quart of cran-
berries chopped fine, two fablespoons-
ful of rorn starch wet in eold water:
stir into one and a4 half cups of holl-
ing water, two and a half cups of sn-
gar, a little salt. This makes the tilling
for five ples.

Cocoanut Custard Pie—One pint

cun of crated cdcoanut, a little gratsd

nutmee: beat ezzs and sugar together
witii H=zht; add the milk, sutmeg an-l
cocnanut, Bake in under crust. This

muakes two ples
MRS. LEWIS MAYNARD,
Mystie.
An Inquiry,
Marfory would Hke to have Hretitia
Maria tell hir how often she takes

remedy foar cold and sore thiroat. She
stated the exa:t dose but not the n-
tervals between doses. How o take

it or to mive to a child will be grate-
tully received.

RECIPES FOR MAKING PUDDINGS.

Editor Social Corner: Herewith
send you recipes for making puddings:

Harrison Pudding—(ne cup of mo-
Iasses, one-quarter cup of butter, one-
teaspoon of soda, one-half teaspoon of
galt, one-third teaspoon each of hut-
mee, chnnamon and cloves, one cup of
strong, cold coffes, three cups of flour,
one cup of seerded raisins: stesm throo
hours, serve hot wilth elther liguids,
vanilla, flavored sauce or hard sauce.

Chocolate Sponge Pudding— Rent
the yolks ol four  og=s until
Very itzkt, and o cop of mp-
gir and beat three tnblespoons of
grated choculute, three tublespoons ot
milk and one cup of Mounr mixed nnd
sifted with two teazpoons of baking
powder und a dash of salt; flavor with
one-half teaspoun of almond exirace,
fold in the stiffly-beaten whites, turn
into buttered pan having a tube in

them and seam three-quarters of an
hour. " out, A1l the center  witl,

ened and flavored with al-

Lemon Custard Pie—Juice and grat- |

{

]

[

Al

| is

children. exercise al!l they want in the

1

Plants and ferns should be kept In| pitine
a fTairly even temperature—between #2

| delicnte and digestible for even the

It should be creamy and

Huckleberry Pudding—One pint of
molagses, one tablespoon of -nplnnn-
mon, ona’ teaspoon of. cloves, three
pints of berries and a 1ittle salt. Ong
teaspoon of soda is dissolved in hot
water and stir into the molasses and
boerries till i1 is very light. Add flour
enough to muke a very stiff hattes,
Then add the other ingredlents and
steam for three hours. This mokes a
very nice pudding. 7

Angle Pudding—One pound of Enz-
lish walnuts, shelled. seven ounces of
powdered sugar. nine ounces of dates,
whites of five egzs, three teaspoons of
baking powder mixed with the sugar.
Bredlk walnuts fine and cut dates In
small pleces, add =ugar and whites of
ezgs last. PBake In a very moderate
oven 20 or 30 minutes. Serve with
whipped cream. |

CLARA OF CANTERBURY.

South Canterhury.

Goed Advice—Good Broiling Hint.

Pvar Bisters of the Soclal Corner:
Song maketh a light heart and laugh-
ter & glad one, It hns heen sald that
wa give faclal expression to our
thoughts and that our eves are the
windows of our souls: and if mind af-
fects our lgoks it I3 more than proba-
hle that it affects our health: hence
we should have a care how we use
the mind,- because of Itz gooid or I}
effoct upon our lives We know that
a4 woe-bezone Inok and complaining
mind drives peaple away from us, and
If we sink Into a condfifon of melan-
choly because of real or fancled (ll1-
fortune nothing on earth can make ums
happy. A cheerful mind s indead n
bleseine and o pleasant disposiiion a
spreader of happiness, We should not
brood over our real or dmaginary tron-
bles since it i= the most extravasanl
and wastefu] thing that we can do.
Be onlm in moments of trial and be
merry when the heart {8 glad, or thers
promi=ze of improvinz conditions.
Iave a habit of Inviting laughter and
ifiscouraging all incllnation to frrita-
tiomn, Deapression i a closed safety
valve when the pregsure 15 petiing in-
jurlons'y high Laush and the world
lazghe with you; weep, and you weep
alone: - nd It 18 best that you should,

Do the =isters know that chopa,
kirde and dry fleh are all most deli-
cate when brofled in heavy white note

praper spread with olive ofl or hutter?
When the ment to be brollad la laid
therein. aalted and peppered, the
edges of the raper-cass should he
turned over severnl times and then

The
paper will char a long time before Ig-
The contents will be basted
In their own julces. Tt takes about 71
minutes to broll meats in Mper..imd
when the paper is well browned tha
contents wiil be done to a turn,—juley.

pinched together near the ment.

row, one twist
fourth

stomcich of an invalld, Serve in its

| envelopa which consaryes the heat nnd

|
|

stand where the light falls evenly on |
leaves, |
too, should never he allowed ta touch |

|
!

| desk

g

|

| or three drops of oll

I ¢ream

the plants should be drawn away from |

one-hall cup of lard, one-half cup of
butter, one cup of cold water, a litile
ginlt; rub the butier and lard well firto
the Nour, then wet with the water,
mixing az little as possible hig |
makes snfficlent crust

l

table- |

stir well all together and bake in un- |

julce= to the moment of eating. The

large fillet of chicken broiled In this

way s deliclous and easy of digestion.
Monsup, FRANK.

THREE NEW RECIPES.

BEdltor Soctal Corner: Here are thraas
recipes which 1 think a good deal of:

Good Syrup for ' Pancakes.-—Four
cups Brown suear, ons cup water. Boil

and add one teaspoonful vanilla.

Paste.—lfere is a paste I keep in my
as It is 80 sweet and clean. If
it gels onto anything it can be rub-
ihedd off without leaving a dirty place,
like mucllage: One ounce best pum
togacanth: place In wide mouthed

jnr that holds a quart: pour over 11-2 '

pinte waler:; cover and let stand until
next day.
Stir it down
ta the «bottom with a stick: add two
of wintergreen,
Stir several times that day, but aft-
erwards don't stir ar all, leaving it to
form a smooth white mass like Jelly.
Cover tightly and =&l away for use,

Cement for Iron or Tin—~—A cement
which  will resist the action of hot

lather | and cold water and which is most use-

ful for mending ogarse cracks and
lioles in Irom snd tin'kettles and pans
Is made by mixing Litharge and gly-
cerina 0 the coneisténty of thick
or putty. It s a cement that
will mend a large variety of things:
endy one thing must be remembered,
and that thie article mended must
not bé used untll the cement las had
time to dry. This mny be a week or
even longer. Litharge may be bought
at the drug sicre.

-8,

GALAL
Waterford.

, Social Corner Chit Chat

Baby's Crochet Jacket.

Thi= jacket s made of 2 combina-
tion of two stitclies #and two wools
Thr yvoke g worked in slipper stitah

double croche: with pink Andala-
gian wool, whie the body and sieeves
are made of the twist stitch in white.

A fire bone neeidle 18 used for the

| yoke, while a larger one (about medi-

"um slze) is us=d tw crochet the body
part

Pegin yoke with chain of 1G9
stitehes. Always work throughout

l'fl four doub
milk, two egge, one cup of sugar, ONe | crenes

voke i back part of stiteh, so as to
form odge,
First row-—24 double orochet (insert

hook in stitch). draw through, then
through twe stitches on hoouk, increase
In 25th (hy pucidne two double In one

ebhalnd, two double and Increase fn the
2Rth, 44 doubhle and Increase, two don-
D and imered 24 double; turn.
—i4 double, increase,
. increase, 44 double, in-
four double, incresse, 24 dou-
ple tirn,
Widen

Serand T

every row, having firct two

| The gum will then bhe swol- |
 len nearly to top of jar.

sufficient to make them shrivel and ! until it foams, then remove from ﬂre:h“'"“""E on It, try

_Begin again on first point. A
one treble on mztﬁne of prev
treble in_ third, twigt 3
one e f : .
and #o alternating
throughout the row. kﬁk w
_ Make the same across the 15 |
then across the other front, omitting
the ehoulders,
Third row—Begin at the first
and work entirely across the
cloging the armhboles. In j be
carefnl to- preserve the pattern, always
malking the twist stitch over the twist
£fitch in the previeus row, and the
plain treble over the treble. Comtinue

=

working in the same way until the |

desired leneth is reached. Twenty rows
iz & good number. Work the sleeves
by putting one treble, one twist, onc
treble, ete., across the slioulder part of
the yoke, and around the armhole,
addineg two extra groups (one trable,
one twist), before joining.

Repest 16 times, then the sleaves gtre
ready for the cuff.

T'se the fine needle and pink wool
and put one doubls in every two or
three stitches of slesve, so that when
the first row s finished it will be 40
stitohes around. Moake two more rowa
of dowsle, then one row of treble, with
one chain between each stiteh. Make
two raws douhle and finish with two
rowe of white shells

For border crochet a row of sha'l
made of gix treble with one doulle
hetween Turn, make one double In
middle of last shell. one shell in the
double siitch, and continue in this wav
tn the end The shell is Improved by
picat finlsh. Crochet & row of holes
round neck. Stiteh in ribbon and fin-
Ish wlth shell stitch.

Social Corner Scrap Book

It the wicks of candles are salted
bBefure lighitdng there will he no sput-
tering or Jdvinping. Teke fine table
=alt batween tha fingsrs ond rub well
inte the wick. You will he surprised
at the clear light,

Ol rubber hot water bottles, which
are past repair, may be used as sponge
bags for paveding. Cat oif the neck.
which is generally the worn partleav-
friz one eide detper than the other,
like an envelope. On this sew a tape,
and you can kesp your spohge and
such like quite safaly

Here jag the most
woman whoss sight

useful article a
i# no longer as

| go0d as it was can Have on her sewing

table. CGot & block of wood, two or
three |nches square, a staple of sult-
nhle Tength, and a small folding mag-
nifying giass. Open the ginss and,
laying the cover on top of tha block
of wood, let the ‘glass project ltg full
size over the slde of the hlock, and
fasten in place with the staple. If a
block of wood {# not handy, a large
emply reel will do. When you want
to thread a smnll sized mneadle, hold
neddle and thread under the glass and
s2e how easy It ie. Make one for an
old lady, and see how it will help her
nerves to be able to thread a needle
the first time. It is. too, & great time
saver for the busy woman.

To make Jdinner plates and dishes
hot before sendingz to the table. dip
them In very hot water instead of put-
ting them In the oven. This takes
only a Mttle more time and is less lia-
ble 1o crack the chinn,

Wihen ironing a lawn walst that has
placing the buttons
on @& Turkish towel and fron on the
wrong side.

If » ham be plunged from boiling
water at once into ice water, the fat
will . harden white and firm, giving the
meat 2 fine color.

Women and License in Vermont.

We gaid the ather day that we had
noever belleved the women of Vermont
as a whoie wanted the right of suf-
frage, but if there was any question
on which they should have tha right
to vote it was that of- the licensed sale
of Intoxicating liquors. The esteerned
St. Albang Me=senger dlscussez this
quesilon 4t length and concludes as
follows:

“When the state of Vermont gets
ready to admit women to eaquel fran-
chige with men, The Messenger will
accept the situation with the best phll-
agsophy and make the moat of {t. And
if In those davs the combined vote of
the majority of men and women under
a local optlon law is opposed to the
liceneed sale of [lquor, It will econsider
It to be the duty of good cltizens Lo
urhald nnd enforee the verdlet of the

polle.  But, in the meantime, it depre-
eales any attempt to gain by stealth
what the prohlbitionists know they
cannot gzain In aany other way. It
simply suggests that the  republican
party owes it to s own self-respect

to be honest with itself and to keap
fts platform pledge with regard to lo-
cal option, and until [t I8 wall In-
formed that the electorate that adopt-
ed the law has no more use for it
If Vermont g to return to gtate prohi-
hition, et n= do it honestly, stralght-
forwardly, Hke men, and not sneak be-
hind petticontis™

We thought we made it plain that
in our estimation the women of Ver-
mont 4ld not want to vote, and that
was the resson why we have never

encouraged leglslation granting them
the right of =suffrage. We do not be-
liave the women would vote on license
any mare than they wvote now for
school commissioners, and no revolu-
tion followed legislation granting wo-
men this latter right.

Meanwhile in our estimation the
charge that the proposition to allow
women of Vermont to vole ia n steal-
thy move In opposition to Heense is an
admission that the women wonld be
against leense and s therefore the
most damaging arralgnment of the sa-
loon that could possibly be mede. Any
institntion which makes this admiu-
sion that it cannot stand in tha pres-
ence of the women of the Green moun-
taln state and look them In the face,
is In & critical condition.—Burllngton
Free Press.

.

© anytbing injurious.
All Druggists. >

mgmm ,
. Recall of Judges. ’

The Arizona constitution, which is
about to be submitied for the approv-
al of the voters of that coming state
has one feature that i= a direct chal

.&n independent .
It may be well emough for othor -
cials to uire the support of a fav-
orable public opinion, but the J:ﬂ:-
should be free to administer J o
without fear or faver. But the con-
atitutional convention In Arisona hes
taken another view and has adopted
“the reeall” by which unpopular ofi-
clals may be (urned out of office he-
fore the end of their term by the vois
of the people and they apply this re-
call to the judges.

If this constitution, w*sh this pro-
vision, Is apprived by tha poople of
Arizona and iz not thrown out by con-
gress, judges in Arizona will ve Lo
perform thelr dutles with an ear to
ttie ground. Disappointed litlgants and
men who have been fined or placed
under the disagreesable necessity of
gerving a jall sentence will have in
this recall a convenient “come back™
against the judge who Imposed sen-
tenoes upon them: They can elrculate
2 petition for the "recall” of the of-
fending judge, and If they can get a
sufficient number of signatures compel
a public vote of the judge's retention
or removal. On a question in which
the public 48 excited a judge would
have to decide, not according to the
iaw and tha evidence, but in accord-
ance with the prevalling publie opin-
fon or run the risk of losing his place
—Philadelphia Preas.

Waman Suffrage.

Much favorable comment s heard
of the position Governor Baldwin haa
laken in the matter of woman suf-
frage. The Jersey Jourmal. in ceom-
menting upon that part of cur govern-
01's message which had to do with
votes for women, says: “Governor
Baldwin of Connecticut takea a com-
mon sense view of the woman suf-
frage tiuestlon. Whilm he favors the
principle involved, he doubts the ex-
pedlency of amending the constitution
until women are ‘génerally desirous
of such a change’ and of that he seas
no evidence at present. The suffra-
gists will have to convert the women
to thelr cause if they expect to dchievae
their obfect. It would be an easy mat-
ter to win over the men, If women
themaelves reazlly demanded the bal-
Iot.” It is probably true that the above
view is sharged by a majority of peo-
ple. Compared with the number of
women in the state, those who have
declored themseolves as s are
ridiculdusly few.—New Haven Palla-
dium.

Is It a Roward?

Representative Stewart of Neorth
Stonington was elected ns a Bulleeley
man. Both he ard his colleague, Rap-
resentative Wheeler, voted for Mc-
Lean. Now it i= said Stewart Is siat-
ed for membership on the judiciary
committée.—New London Day.

Voters Don't Think.
Chancelior Day of Syracuse univer-
sity thinks, He thinks congress needs
thinkers. Then why. oh, why, doesn't
he run for representative himmeelf?—
Brookiyvn Eagle.

$100 Reward, $100

The readers of this paper will be
pleased to learn that theres iz at least
ona dreaded diseass that science has
been able to cure in all its stages, and
that Ils Catarrh. Hall's Catarrh Cure ia
tha only positive cure now known te
the medical fraternity. Catarrh bslng
a constitutional disenwe, requoirss a con-
stitutional treatment. Hall's Catarrh
Cure |a taken Internally, acting dirsctly
upon the hiood and mucous surfaces of
the svstem, thereby destroying the
foundation of the diseass and giving
the patient strength by bullding up the
constitution and assisting nature In
doing Its work. The propristors have
=0 mtech falth in its curative wers
that they offer One Hundred liars
for any caee thal it falls to cure. Send
for list of testimonials.

Address F, J. CHENEY & C? Toledn,

‘Sald by all Druggists, 75e.
Take Hall's Famlly Plilse for eeasti-
pation.

Foley Kidney Pills

Are tonie In action, quick in results.
A special medicine for all Kidney and
bladder dizorders. Mary C. Abbott,
Woltehoro, N. H., eays: “1 was afl-
flicted with a bad case of rehumatism,
due to nric acid that kidneys fall-
ed to clear out of my blood. 1 was s.
lame In my fect, joints and back that
it was agony for me to step., 1 used
Foley Kidney Pills for three daya.
when 1 was able to get up and mova
ahont and the pains were all gune.
Thi=s great change in condltion 1 owa
to Foley EKidney Plll2 and recommend
them to anyone suffering as 1 have”
Lee & Osgood Co.

Old Soldier Tortured,

“For years I suffered unspeakable
torture from Indigestion, constl o
and liver trouble,” wrote A. K. Smith
a war veteran at Erie, Pa., "but Dr
King's New Li#fe Pills fixed me a
right. Theyv're simply great.” Try
them for aay stomach, Hver or kidney
trouble. Only 25c at Lee Usgood
Co.

N

This Trade-mark is on Every Genuine Package ol

Baker’s

Breakiast Cocoa

. f

which 'has a world-wide reputation for high quality —a delicious Havor
given by the scientific blending, and an unguestioned value as a pure
and healthful beverage, supplying the
sential elements of nutrition.

A beautifully illustrated booklet of Choice Recipes, sent free, will
\tl:llyouhawtouseitinthebutm.

' 52 Highest Awards in Europe and America
WALTER BAKER & CO. Lid.

Dorchester, Mass. §

body with some of the most es-




