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few words in order to hear from more
people. HUGKLINA.

one tablespoon of taster,' whites of
two eggs, beaten stiff.

Lebanon. "LOUTSK."

wood or stubble. Carry with you a
smiling face, kind and loving words,
and cultivate a loving; disposition, and
your coaseteace will be dear and: your
rest sweet.

M. ROWENA.
Colchester.

Gomploto for
THE SOCIAL

CORNER
A LITTLE IftlAL IS MADE BIG BY NURSING

THREE PRIZES MONTHLY $2.50 to first; $1.50 to second; f1JJ0 ts
third. Award made the last Saturday in each month.

I take pleasure in announcing that we are again making com-
plete to your measures a fine Dress Skirt for $3.50, made of a Black,
Dark Blue or Gray Pan Wire Cloth, which retsils in the "big" stores
at 89o and $1.00 a yard. , You pay us practically nothing for ths labor

you simply buy ths material and we do the work (free gratia)

MAIKli&ll'Q 104 naln streot
lillillOnnLL Of with the Norwich Circulating Library

"... N. B. Since October 22, 1910, ws hsvs made snd delivered 207
of thse Skirts. AM proved a success. '

EVERY WOMAN'S OPPORTUNITY.
The Bulletin want food borne letters, rood business letters; good help

fol letters of any kin the mind may suggest. They should be in hand by
Wednesday of each week. "Write on but one side of the paper.

Address. SOCIAL CORNKit EDITOR. Bulletin Office, Norwich, Conn.

OYSTER BED OWNERSHIP.

To Be Determined at Trial in Superior
Court at New Haven.

HOW TO MAKE COOKIES.
' Editor Social Corner: Herein I

will send a few tested recipes and
hope they will be of some use to some
one. I cut out the recipes each week
and paste in my cook hook;

Molasses Cookies One cup sugar,
one cup molasses, one-ha- lf cup melted1
lard, n-t- iel cup lukewarm water,
salt, heaping teaspoon soda, ginger,
flour enough to roll. Beat the soda
into the molasses, add sugar, lard,
water, flour; roll quite thick and cut
with cookie cutter.

Raisin-fille- d Cookies One cup su-
gar, one cup butter or lard, pinch salt,
two teaspoons baking; powder sifted
In flour, one teaspoon vanilla, flour to
make stiff enough to roll. Roll very
thin and put together with filling.

Filling Oae cup raisins, one-ha- lf

cup sugar, one-ha- lf cup water, one
tablespoon flour, vanilla. Cook until
it thickens. stirring- most of the time.
Cool before putting the cookies to-
gether. . .

Jewetb City. , CHLOE.

HOW TO MAKE PIES.
Mock Mines Pies One cop brown

sugar, one medium-size- d lemon, one
cup molasses, one teaspoon of all kinds
spice, one cup raisins, small piece of
butter, one cup cracker rolled fine, a
little salt, one cup cold meat, one-ha- lf

cup vinegar.
Mock Cherry Pis Just enough for

one pie: One cup cranberries cut in
two, scant half cup of raisins, one cup
of sugar, one-ha- lf cup of water, one
tablespoonful of flour, a pinch of salt.
Some like one-ha- lf cup of molasses.

Apple Pie Juice To prevent apple
pie juice from running out, take a
clean piece of paper about two and a
half inches wide, roll it so as to form
a small tunnel, wlrh tflie opening at
one end a trifle smaller than at the
other; cut a small hole n the middle
of the crust, place the small end of the
paper tunnel . In it and when the pie
begins to bake the steam will escape
through the tunnel and prevent the
juice from running out.

Sour Milk Pies On cup of bout
milk, one cup of - sugar, one cup of
raisins, chopped; two eggs, three ta-- bl

spoonsful of vinegar, cassia, cloves.
nutmeg- to taste. This will snake two
pies.

Fried Pies One cud sour milk, one- -
half teaspoonful of salt, one teaspoon
of soda and flour, so It will roll out
like biscuits Now take a piece of
dough, roll it. out as large as a tea
saucer; take & tablespooaful of minced
or stewed apple, hot; put on one-ha- lf

the rolled crust, wet the other side of
crust, turn the other half over the
mince or apple, pinch It down good.
Take a saucer and roll it round the
edge to make it tight; fry like dough-
nuts ; turn with A spoon, not a fork, as
a fork will let the juice out in the
lard; have the mince or apple dry
enough so the juice will not run off.
The crust should be a little thicker
than pie crust.

Sweet Potato Pie Two pounds of

Kindness in ourselves is the honey that blunts the
sting of unkindness in another. Landor.

SOME HINTS.

When the little one's dresses of cot-
ton begin to fade after rinsing them
thoroughly dip them in a dye of the
right sade made by dissolving Just a

Lpvee bit of the powder in a little warm
wr ana men aaa 10 Trie lasi rins-

ing water (use an -- old dlspan), and
the kiddies' dresses will look) as well
as when newt - -

, MARCH, MASS.
. March Mass.

Washington done without much
rubbing. To . one can of potash add
two gallons of water. Let It stand
12 minutes, then add S cents' worth
of salts of tartar, 2- - tablespoons of
borax and . one pint of ammonia (or
5 cents' worth of bulk ammonia). TJsea coffee cup to a boiler of clothes
and rinse clothes thoroughly,

Put the cleanest clothes, with cold
water in your boiler, to which the
fluid and some nhaved mm has (icati
added and boil 20 minuts. If not too
sonea put in all the white clothes.
You will scarcelv need to rub' milthey will tome out clean ' and whiteen the line.

MARCH, MASS.
Make a shirtwaist niif- nf an nut nf

date linen skirt, nia it
fully, cut shirtwaist out of It, drawa smau design, then baste on sou-tae- he

braid and machine stitch it on,
cover some cehap pearl buttons with
linen and a piece of the braid laidover and sewed tightly across, andyou will own a shirt waist that will
be admired.

MARCH, MASS.
Dear Sisters: Trv'thls haklna- - now.

der: Get a druggist's 1 Dound armmtar, 1-- 2 pound bicarbonate Of soda;
add to this 1- -2 pound corn starch; sift
20 times. . Use same as any baking
powder: costs about half as.mtmh
and is certainly pure.

MARCH, MASS.
Dear Sisters: Here is a recnint

for economical bluing which does not
injure tne finest linen:

Buy five cents' worth of indigo blue
ana .oxaiio acid (poison) mixed. VOi
vide this into three equal parts. Put
Into three half-pi- nt bottles and fill
wun polled water which has become
cold. After it has stood for a day
this preparation is reading for use.

MARCH. MASS.
Grapefruit Salad.

Peel separately the sections of
grapefruit, remove seeds and sSins.
Blanch malaga grapes by throwing in-
to hot water for two minutes, cut in
two, remove ends, mix with grape
fruit and serve with mayonnaise
dressing; garnish with lettuce and
celery- -

MARCH. JVIASS.
Mrs. "W. H. Patterson,

Keadville, Mass.

Red Cabbage and Celery Salad.
Have a fine and firm red cabbage.

trim' off all outside leaves, cut the
inner portion into quarters and re
move the stalks. Cut the rest into
fine shreds and add to it, in the salad
bowl, a head of celery cut into such
pieces. Make a dressing by beating
one egg, stirring Into gradually a ta-
blespoon of salad oil, , a tablespoon of
red wine vinegar, a pinch of sugar.
and mustard, salt and pepper. Pour
ever the cabbage and celery. GarniBh
with sliced gherkins and capers. A
grating Of cheese adds to this.

CENTENNIAL SQUARE.
Mrs. W. H. Patterson.

ODD RECIPES OF MERIT.

Editor Social Corner: Herewith I
send recipes fof odd things:

White Cup Cake One cup of butter.
two cups of sugar, 3 1- -2 cups of flour.
one cup milk, four eggs, one heaping
teaspoon baking powder. Put together
according to general directions; bake
in two brick loaves or one large one.

Chocolate Filling for. Cake Yolk of
one egg. 'l gill of sweet milk, 2 cake
chocolate, 1 cup of sugar, flavor with
vanilla and cook like custard.

Lemon Cake Two cups of flour, 2
cups of sugar, 6 eggs, 6 tablespoons
butter, . four tablespoons milk, 2 tea-
spoons Cream, tartar, 1 teaspoon soda
(or two of baking powder).

Chocolate Cu6tard Melt one ounce
of chocolate over hot water, rub well
with a little of the hot custard and
add before straining.

Orange Custard Cook like Soft cus-
tard. Just before serving add the Juice
of two and the lightly grated rind of
one orange.

Apple Jell Take apple peelings, put
them in a pan on the baok of range
with plenty, or water, iet them cook
.Innrl oil Aatr TIi1m Im loll., ha tr

In bix cups of juice take five cups of
sugar. Put On stove and cook until
Jell.

How to Mend a Granite Pan Take
a piece of clotn ana put through the
hole in the pan or kettle and it will
wear for a long time. I have tried it
and find it is a good thing.

CLARA OF CANTERBURY.
South Canterbury.

ENTERTAINING CHILDREN.
Dear Sisters of the Social Corner: I

enjoy reading your letters so much.
I think "Who' deserves credit for
speaking "right out in meetln'," her
object in writing. Her letter was Such
an inspiration that I felt encouraged
to write. ..'The "fourth prize" is certainly worth
striving for.

These cold days when the children
can't go out doers to play, the poor
mother has to stand the racket wheth-
er she is able or not. Children Want to
be kept busy about something all the
time, both interesting and instructive.
I had a whole side of my kitchen
painted a chocolate color for the chil-
dren to use as a blackboard. It was
handy about their school work.

Coloring pictures in old magazines
with paints or crayons was another
source of amusement.

Who doesn't enjoy getting a May
basket with something nice in it? The
next best thing Is making and send-
ing them. Now is a good time to get
some made ahead. Such pretty ones
can be made with the lovely crepe pa-
per, and plain tissue for flowers and
leaves.

Did the children ever try to see how
long they could make a piece of news-
paper stick on the wall by electricty?
Take a piece about ten Inches square,
put it on the Btove to get hot, but not
scotch. Take it off with the left hand
and brush it off quickly several times
with the palm of the right hand, and
smootu it on the wall with the right
hand. If done right it wiU stay quite
p tvhilo

Once a visitor said to me: "It seems
funnv that you always have such good
neighbors." I replied, "We are good
neighbors, ourselves. I find that is
the secret of having good neighborly,
neighbors. I think if we do a good
deed, or help some one who is needy,
without any expectation of recompense
from them, in some other way we are
repaid. It may come from some one
that is better off than .we are, but it
is sure to come.

If you have a kindness to do, or a
good word to say. do it now, while
your friends are alive. If they were
dead you couldn't get flowers enough
for them. Give them some now while
they can appreciate them.

ISABELLE.
Chestnut Hill. ,

- Way to Get a Frost
Those cold storage speculators who

are said to be worried by their over-
stocks and the high prices ef ice
might secure an unlimited amount of
refrigerating iby appealing to the pub-
lic sympathy. New Orleans

THE WORK OF FALSE FRIENDS.

Dear Sisters of the Social Corner:
I was very much Interested in the let-
ter about the doctor who was well to
do and thought he had many friends,
but when losses came to him he found
his friends among the missing.

How many of us have had just such
experiences? 2 personally can say I
have had. I think the worst experi-
ences of anybody are found in just such
ways, even my adopted people, have
turned against me. for what I cannot
understand; but I have faith in God
and. through him we all shall come out
right In the end. X have had what I
suppose were friends call on me, ask
me questions I did not like to answer,
and I did not want to hurt the feeling
of anyone, but putting confidence in
them and revealing what some might
call secrets; the next week It would,
all come feack, through someone else,
with a whole book added to it. Now
I find It the best way, although very
hard to bear sometimes, as a farm is a
very lonesome place without friends, to
use everyone well and mind my own:
business and not to do much neighbor.
Ins. .

I think home fs the best place fori
both man and woman, and if any one
has spare time that they don't know
what to do with just think of some
way to help poor people; and I also
think that the best hearted people in
this world are people who have not.
much money, and they are the first,
to respond. ' Those Who laugh first
seldom laugh heartiest. ; Do your best,
wherever f puts you,' and great will
be your reward in heaven.

B,R A.

RECIPE FOR ICE CREAM.

Editor Social Corner: I will Bend
In my recipe for ice cream for a gal-
lon freezer:
f I take two quarts of milk, scant one
pint cream, one eetr, three and a half
cups of granulated sugar. one-al- f

teaspoon salt, flavoring to suit. Beat
egg with sopar and stir with milk,
cream and salt: add flavoring and
freeze. For chocolate I mix two table-
spoons of cocoa with sugar, then the
esrg, milk, cream, salt and a little va-
nilla and It is ready to freeze. .

Sponge Caks Three eggs, one cup
sugar, one cup flour, two teaspoons
baking powder, a little salt, four

cold water.
I hope these will he a help to Bee.
Hampton. . C V.

HOUSEHOLD HINTS AN INQUIRY.

Editor Social Corner: If Sweet Lav-
ender will take a copper tack and cut
It off so it will come Just through the
hole in her pan, then rest the head of
the tack on something hard and tap
lightly on ths ether end until It is
tightly riveted, it will last a long time.
If the tack is not large enough she
can get a small rivet at the hardware
storo. '

Perhaps some of the young house-
keepers do not know that an inch

of God, and he only who
South.

is a valuable part of the
.

-

square of salt codfish skin dropped In
tne corree pot when the water is pour-
ed on will settle it much better than
an egg. it also takes off that raw
taste.

To keep a pork ham' from drying up.
spread lard rather thick on the lean
side, and after taking off what is
wanted for a meal spread lard on the
cut surface and the outside of be next
slice will he as moist as the inside.

Will some of the Sisters tell me how
to make the molasses cookies such aa
used to be sold m the (bakers carts of
long ago? L. S. L.

Mohegan Hill. .

GOOD RULES OF CONDUCT.

in goM, and that Is loyalty.
uear awuo saia f eoruary 18th,

I agree with her, for a true friend I
hold next to ay own family. I have
friends who have exceeded anything I
ever inougni or. A. irtend who brings
sunshine is alwava atrs tn
again. dA friend in need is a friend
in deed." -

If We refllB tr Aa wrnnv ttiins-a .-
should not think we cannot do theright Ones. It la a. dutv tn mil. nn.'c
self agreeable and attractive and to
do useiui 10 our rrienaa. When inviteito a friend's house do not sit aroundand flTnect to waltod nn nl
tertalhed; but do your share of the
nousenoia work Where agreeable or,
If Rot. trV trt ho .ntcrtajnin., " . .,.'1, .w 111(5Children, or anm Athai Trt .ml,.. r .1.

It is a good rule always not to no
TIT'S Ilttln thinvn tk.t ... . -
not be flustrated and above all do notgossip; and do not look stiff as though
ieu on peies instead or beans. Culti-vate the nir.er nuliltu, t
intereBtins and jolly; fcut flo not nure

.onclt. for th. birfi v Akiwin; v uiuusmwows to on dlsadv&ntftg and N is
usually a, gmnng iauit and a trialeven to the friends who overlook it.
Keif -- resoec tin tr wonAti a vniH
JS UUVB,

A nice little Joke: "Who knows who
vv no 1ST

- Moosup. , FRANK.

HELPS AND HINTS.
Dear Friends of ths Racial c.nrn

I should like to Join the circle andgiveaa few heloful hinta- - Th
lng is an ed way of cookingapples, which I am sure you will likeif you try it. Fry three or four slicesof salt pork In an ordinary sizedspider, then fill it up with sour applesquartered and cored, but not pared;
add a little water, cover closely, and
cook till tender. Just before remov-
ing from the spider stir in two-thir- ds

or a cup of granulated sugar. Thisis an excellent relish to serve withroast pork.
If you want to get an era shins

on the kitchen range, mix your black-ing with benzine. The range must beperfectly cold when the blacking is
applied, or there is danger of an ex
plosion.

When rubbing butter and sugar to
r'ether for cake or cookies, add a. tn
blespoon or milk or water, whichever
is used for wetting, and you will besurprised to find it much easier to
siena tnem,

Haw minV tif vnu ere fer&trltnir mu
tf five strands are brail d, the labor
is greatly lessened, both In braiding
and sewing.

Perhaps some of you who live alone
and make vour own gowns find it dif-
ficult to tS the correct length of your
skirts. If so, try this; Spread the
unfinished skirt on the bed, carefully
straighten it lengthwise, they lay on
top of ft irt that is Just the right
length and chalk around the bottom.
Turn ths hem on this line. This, will
be found to be nearly right.

COMMISSION GOVERNMENT

Favored by Three Organizations of
Middletown.

The first active steps toward bring-
ing about the commission form of gov-
ernment for Middletown were taken
Wednesday night, says the Middletown
Press, when the presidents of three
local organizations met and talked the
sltuaxion over. Those whoi met were
the presidents of three local organiza-
tions, John F. Convey of the (Middle-tow- n

Business Men's association, Is-

aac Spear of the Social Service league
and Prof. Karl H. Harrington of the
Twentieth Century clmb.

The object of the meeting was to ar-
range for active work in behalf of
government by commission for Middle- -
town. Up to this time there has been
no actual work done -. to brine' this
aibout. There have been a number of
meetings of an educational character,
so that most people are well versea in
the principles of the commission form
of government. The Twentieth Century
club first had a speaker here, then the
Miikiletown Business Men s asocia-tio- n

had one, and much has been said
by the newspaprs. It was considered
that the time for real action, naa
come.

It was decided at the meeting Wed
nesday night that a committee of three
be appointed from each of the organ-
isations represented, at the meeting by
their presidents, in order that these
nine men might continue he arrange
ments for bringing about a change in
the form of the city government.

The first real step will 'be the con
solidation of the town and city govern
ment and the doing away with tne
present cumbersome, unsatisfactory
and expensive form of city and town
control. It is thought tne change can
be brought about at this time with
greater ease than at any previous
time In the history of the city. One
set of officers' will replace the present
double set, and a great saving made
in the government of the city and
town and a more efflcient and respon-
sible control of affairs secured. The
feeling in ths Farms is very different
than it was ten or a dozen years ago,
when consolidation was attempt.

It is intended that politics shall
have no place in the new government.
The three committeemen, will be ap
pointed at the next regular meetings
of the organizations representee, ai tne
meeting Wednesday night.

VICTOR HERBERT. INVITED.

Professor Parker of. New . Haven, in
Pleasing Address, Makes Pleasing
Announcement,

The Knights of St. Patrick are still
chuckllns over their reception to
John McCormack, the singer, and the
off-ha- address by Dr. Horatio Par
ker, which was voted a gem, says the
New Haven Journal-Courie- r.

Professor Parker paid a very high
tribute to the art of Mr. McCormack,
wvnt- Into the matter of the old Irish
folk sons', suggesting that the Knights
interest themselves in the formation, of
a singing society, with the purpose of
reviving interest in Irish music.

In concluding Professor Parker gave
his auditors a criticism of Herbert's
grand opera, "Natoms," which Was
exceedingly interesting, and an-
nounced that Victor Herbert had "baen
invited to conduct his Irish Rhapsody
which will he played by the New Ha-
ven Symphony orchestra at its next
concert.

Their Written Pledges.
The Jack-scre- which the Connec-

ticut Business Men's association plac-
ed back of candidates for the legisla-
ture, at the time of their nomination,
Were set up ' one more notch recently
through the issuance by the associa-
tion of a Statement Which is reprinted
in the news colmns of the Sentinel.
The association is also sending out
copies of letters written by state sen-
ators in which they pledged them-
selves to stand by and work for a pub-
lic utilities commission. According to
the statement. 28 of the 35 state sen
ators pledged themselves, previous to
election, in favor of a public utilities
law and commission, and the Business
Men's association now takes the op-

portunity, for some reason, to refresh
their .minds' concerningTtheir pre-electi-

promises. '
Tiis reason, in all probability, lies

in the fact that President Mellen has
been presenting his side of the story,
which is feeing followed by signs of
weakening among at least a few who,
before thsir elections were sure, were
outspoken in their views. Space for-
bids ths printing of these individual
letters, and we do not know that any-
thing would bs gained by doing so at
this time. They may, hoWevsr, prove
very interesting reading-- after the pub-ll- o

utilities vote has been taken. By
means of these letters it will 'be pos-
sible to ascertain whioh senators stand
firm.

In this connection ths Sentinel would
state, also, that t has On file at this
office the pre-electi- statements of a
great many of the representatives.kept
solely with a view to ttatehlng the
"converts. Ansoma Bentmet. . .

Morris. The fcig steam shovel which
vnr,tor! f n da afnjit tbinrs at the

new reservoir is on its way from
Litchfield to Morris ana win oe pui
to work about April 1.

The question of whether many of
the rich oyster beds about New Haven
are the property of the state or ofprivate individuals a dispute which
has caused a long fight between the
natural growth oystermen and theprivate owners is to be decided by
a suit which is to come up at the
April term of the superior court here,
brought by Michael Hammond against
Captain Rowley, says the New Haven
Journal-Courie- r. The suit will be
fought for Hammond by the state.
This course was decided on by At-
torney General Light as the result of
a petition which was sent to him,
bearing 1,500 names, asking that this
be done.

It is claimed by ths plaintiff, who
while appearing as an individual In
this case, represents practically all
of the natural growers, that the pri-
vate owners have usurped many of
the natural bodH. The suit is the
direct result of an incident whioh
occurred last week when Captain
Rowley had Hammond arrested for
oysterin-- on beds which the captain
Claimed belonged to himself and the
Sea Coast Oyster company. After a
warm trial Hammond was finally dis-
charged for lack of evidence. These
particular grounds cover nearly a
mile off wiioox s pier and below bavin
Rock. Captain Rowley claims to own
at least 60 acres of this strip and it
was on this section that Hammond
was oystering at the time he was ar-
rested.

The outcome of this case, which
will probably be taken to ths supreme
court . before tt is definitely settled,
will be awaited with great Interest,
as it will mean the ousting of private
owners from many of one grounds in
this section or the legalization of their
claim.

The suit is brought chiefly to dis-
possess Rowley, but damages ef $1S,- -
000 are also asked.

NEW BANKING INSTITUTIONS.

Applications Made for Charters for
Many New Banks in This Stats.

If the applications for charters for
new banking institutions now pend-
ing before the legislature are granted,
there will be a substantial increase in
the number of banks in this state. A
list of the applications now in the
hands of the committee on banks fol-

lows: .

Ansonia The Ansonia Trust com-
pany.

Hamden The Hamden Bank &
Trust Co.

Sheiton Petition of Edward W.
Kneen and others for a trust com-
pany to be known as the Sheiton
Trust company.

Darien Alark D. Wilbur and others,
for the incorporation of the Home
Bank & Trust Co.

Watertown Petition of Charles W,
Jackson and others for the incorpora-
tion of the Watertown Trust company.

West Haven Petition of Greene
Kendrick and others for the incorpora-
tion of the Orange Bank & Trust com-
pany.

West "Haven Petition of Clarence
E. Thompson and others for the Incor-
poration of the Orange Savings Sc.

Trust Co.
Windsor The Windsor Safe Deposit

& Trust Co.
New Canaan Petition of Edward

Lawrence and others for the incorpo-
ration of the New Canaan Trust Co.

Bridgeport The East Bridgeport
Trust company.

Milford The Mllford Trust com-
pany.

East Hartford The East Hartford
Trust & Safe Deposit Co.

New Haven Petition of Robert C.
Lightbourn and others for a bank and
trust company.

New Haven Petition of Frank
Kenna for a trust company in New
Haven.

Hartford Petition of Arthur J.
Birdseye and others for a state bank
in Hartford, to be known as the In-

dustrial bank of Hartford.
Companies already chartered and

seeking an extension Of time in which
to organize are:

Federal Trust company, Bridgeport.
Commercial Trust company, Bridge-

port.
. Enfield Savings bank.

Miss Gormley's Report.
The monthly report for February of

Miss Mary C. Gormley, the nurse In
charge of the work under the auspices
of the Waterbury
league, has been completed. Cases to
the number of 180 were brought over
from January and 12 new ones were
reported, making a total of 192. Three
patients died, two were SPnt to Under-clif- f,

at Meriden, two were sent to
Sheiton, and one left town, leaving
still in care 184. The nurses made 229
visits during the month

Longer Hours for Quarrymen.
With the lengthening of the days

Portland ouarrymen have commenced
to work longer hours. During the win-
ter the schedule was from I a. m. to
6 p. m. They are now working from
7.30 a. m. to 5.30 p. m., and on April
1 will probably work from 7 a. m. to
6 p. m. or the ten hour summer sched-
ule.

PREPARE FOR SPRING.

Dear Sisters I&ave you thought
that spring Is her, and that March is
the time to look around the lawn and
see what repairs It will be needing?
Overhaul your lawn tools and plan for
others, if they are needed. If you
have mulched your lawn in the fall.
Just as soon a the frost leaves it re-
move this mulch, otherwise the roots
inder It will take an unnatural start,

and If we have frosts later, they will
receive a setback. Now Is the time
to tie up your porch pines and prune
your hydrangeas, dogwood and rose
bushes. Grtipe vines. If not already
done, should be done at once; by
Mrch 15th It will e time to uncover
vonr bulb beds and bardy borders.
Twines of the Valley pip should be
atarted soon U we want them for
Hatter bloom. - If red eoy prssley
bed as much u I do you will sow
your parsley now in-do- and have
a good April crop. Before planting
need soek in warm water for a day,
as it Is very alow to germinate.

Norwich. WILD FLOWER.

A CHATTY AND HELPFUL LET-
TER.

Dear Sister of the Social Corner:
At last our dally paper does not
belong altogether to the Man of the
House: not but what we members of
the fair sex have always enjoyed
reading The Bulletin; but now that It
thas a little comer all our own bow
we do appreciate It

M. Keens and W. H. r. of Readvffle
were very kind to apeak of tnjr pretty
"nom."

I want to tell Sweet Lavender that
she can get busy en her pansy boxes
most any time new. I always start
mine about the middle of March, then
they ought to be ready to blossom
when It la time to est them out of
doors. I start seeds In cigar or eo

toxes flUed wtth fine garden
soil. Have the dirt warm when the
seeds are planted aad make the soil
firm by gentle pressure of the hands
after planting; Moist esi earerully and
thoroughly and sever box with glass
to keep In keat and moisture. Keep
where the temperature is quits even
end do not expose ts strong1 sunlight
until the plants are quits strong.
When the plants are weH sp they
should he rosaovod to s, larger box.
with greater depth, sf soil and mar be
kept there uasll tlms to set In perma-
nent kwattosj est of doors. Don't
maks the mlstaks C planting tfhe tiny
seeds too thickly. Keep moist and
attr the soil sften and you will bs re-
warded wHh totossoms all summer
that will mora than repair you all the
pains you may take. I love all flowers,
but I believe panaias are my favorite
because it always seems as though
they could speak to me.

It K win not maks my letter too long
I wast to send Bee. of Westerly, two
reel pes for making the tent Ice cream
I ever ae Many others have said so,
too. I wish shs seould try these andreport results:

Choeolats Ice Cresrrw One quart
cream, on phtt milk, two sups sugar,
two g hearten light, five table-spoons- ful

grated ehoootate rubbed
smooth h a little milk. Heat milk to
near boiWwr, pour is - slowly beaten
eggs and sugar, flies the chocolate.
Coek until U thickens, stirring con-
stantly. Oool. beat in the cream and
freese.

Vsnills lee C res m Two quarts rich
aream. snS pint new milk, ens pound
smrar sad oae tablaspootiful vemilla.
Mlx veil and frees. If you are fond
of trait lee eritm, try the recipe for
(RSklsg baasna eream sent to the
Corner by the Minister's Daughter
last rammer. -

With best wishes to the editor end
sisters sf sue Corner.

FATE VERNA.

HOW TO COOK APPLES.

Kdltar Social Corner I herewith
send a few mors apple recipes:

Buttered ApplesPass and core six
nice apples and place them whole In
e, saucepan with a piece of butter
slse of an egg; put a teaspoonful of
sugar in sash of the Aolea where the
cores were aad stick a clove in each
apple; stew very gently, covering; the
sauassian that they mar cook tender
by the steam; turat them ecoasionsily,
and when very tendsr lay them on a
gteas ateh eentsJsinsT a half inch layer
of apple marmalade; put a cube of
red currant elly on the top of each,
Aast with and cinnamon and
serve very cold.

Frosted Apples fltmmsr a dozen ap-
ples with their skins on in water con-
taining a small pieee of alum. Put
them In cold water aad When the
skins will pull sit with the fingers
remove them and dip the apples In
melted 'butter; sprinkle thickly with
coarse granuulated sugar and bake in
a slow oven. If carefully done they
will sparkle as if frosted. Pile in a
pyramid and pass whipped cream with
them.

Miroton of Apples Stew half a
dosen pered, cored and sliced apples
with a very little waiter, two table-spoonsf- ul

of sugar and some powdered
rtnnamon. When reduced to a pulp
Hpread this smoothly In a dish. Boileight lumps of cut sugar with a tea-eupf- sl

of water and the thinly-grat- ed

rind of two lemons for a few minutes;
add butter the size sf an egg, a spoon-
ful of flour, the yolks of two eggs and
the white of one; mix all these wellover the Are and spread over tihs ap-
ples. Whip the two remaining whites
to a froth and when the custard is
cold pile the whipped whites upon it,
sift sugar on ths top and set in theoven a moment for ths apples to
brewav

MYTILDA.

HENS ON CITY LOTS.

dltor and Friends of ths Corner:
A limited number of fowls can bekept with profit and pleasure. If peo-
ple would study how to manage them.
It Id particular every-da- y work. Never

"deceive ttie hens; If you call, always
givs them something!. - Kindness
among the fowls is repaid with inter-
est. I always talk to them whenever
I go out at feeding time, and many are
so tame I can take them up. If any
get os of the yard I can oall and scat-
ter cine grain end they run right
back again. Clipping off the Ions;
featfeata a ths sad sf ens wins;

usually prevent flying out; but they
will find some place to crawl under the
fence unless it is fastened down.'

Green food must be provided.
Neighbors have kindly given lawn
grass many times. Weeds, vegetables
and fruits are utilized. Lest summer
I sowed corn; wiien between two and
three feet high It was cut into inch
pieces with a homemade grass-cutt- er

made from a plain knife. The hens
ate it like hot cakes; shall plant more
this year. I save charcoal from the
kitchen stove during- the summer and
give it with ground oyster shells at
all seasons.

Kerosene Is sprayed generously.
Tobacco stems, air-slack- ed lime, sul-
phur and insect powder are put into
the nests.

We store leaves for the scratching
pea, and scatter grain for them to
work for, and the automatic feeder
keeps, them busy, making them happy
and healthy.

For winter, alfalfa meal is mixed
wtth tfhe warm morning mash, and
given dry also. We sift the coal
ashes in the henhouse; the dust will
destroy vermin and keep the floor in
better condition. The dropping boards
are cleaned every day. A pen of fif-
teen hens will produce more eggs than
thirty, in a house 8 by 16 feet.

Success to all the Corner friends.
Norwich. BLANCHE.

A FEW HINTS AND HELPS.

Dear Sisters of the Corner: Many
things are dropped down the register of
a hot-a- ir furnace. To prevent them
going beyond recall I cut up two old
window screens, cutting oblong, pieces
of netting to fit on top of the pipe
below the register. Now I cam easily
lift out register and get the article
dropped. Wish I had thought of this
when children were small. Many
things became lost.

In making orange shortcake put a
part of the orange through a food-chopp- er

and slice the rest the short-oak- s
will be delicious.

In making doughnuts add banana
to the sugar and egg and cream all
together. It gives a fine flavor and the
doughnuts will keen fresh longer.

If you are not partial to Che shade
ef green the faucets have taken on
sines Mohegan Lake water was used,
use a damp cloth dipped in ammonia;
a vary little rubbing will remove the
green and not remove ths coating on
the faucet as the rough celaners are
apt to do.

Put these . through food chopper
for macaroni; easier than, grating and
you get same result.

I hang a oottolene pall full of water
down my register as I have no recep-
tacle on the furns.ee.

I also keep a cottolene pail full of
dusters sprinkled lightly with kero-
sene; keep jvail covered tight; dust-
ers always ready, both for furniture
and floor, and tfcey do not leave a
streak as When wet.

HELPMATE.

THE LITTLE THINGS HELP.

Dear Editor and Sisters of the So-
cial Corner: How we all enjoyed thebright, warm sunshine to which Feb-ruary treated us during the last few
days! Why, It seemed to give us new
life and energy I And not only did It
give us s new love of life, but the out-
door creatures seemed also to shareour feeling. The puppy and the kitten
who for weeks had been content to
eurl up on the hearthrug now prefer-
red to frolic in the sunshine. Even tfhe
bravo little robin and bluebird ven-
tured from their winter hiding place,
rejoicing that winter was nearly over.
To be surs, we know there are cold
winds and perhaps storms waiting forus yet, but in the beautiful sunlight
ws can look beyond these and see thesmiling skies and gentle breezes of
April. As I looked upon the sunshine
I could "hut feel how like sunshine to
our heart life are the smiling counte-
nance, the cheerful word and the kind
deed. In times of trouble and dis-
couragement , when our lives seemed
enveloped in clouds, have we not met
the smiling face with gentle word
and kind deed which sdemed suddenly
to mwa our rives wim sunsnine.

These are little things, dear sisters.
but they make sunshine which we
Oftn all help to scatter. Things we all
Can give, and the giving will not im
poverlsh us, but will make our own
life rich and those about us more
happy. So let us have a care lest
amid the hurry and anxiety of thebusy years of our, lives our faces un-
consciously assume a stern, unpleas
ant expression, our voices become
narsh and we thus scatter clouds in
stead of sushine.

"Little words of kindness,
Little deed3 of love

Make our earth an Eden
Like to heaven above."

Colchester. GLENWOOD.

COOKIES, DOUGHNUTS, PUDDING,

Editor Social Corner: Just a few
recipes for some of the Sisters:

Chocolate Cookies Beat to a cream
one-ha- lf cup of "butter and one table
spoon of lard. Gradually beat into
this one cup of sugar: then add one-
quarter teaspoon of salt, one teaspoon
of cinnamon and two ounces of choc-
olate, melted. Now add one well- -
beaten egg. One-ha- lf teaspoon of
soda dissolved in two tablespoons of
milk. Stir in .a.bout two and a half
cups of flour. Roll them and cut In
rounds. -

Molasses Doughnuts One cup of
sour milk, one-ha- ir cup of molasses,
ons level teaspoon of fringer, one tea-
spoon of soda, one teaspoon of salt.
owe about four cups of flour and
a little nutmeg, Fry in hot rat.

Egg Loaf Remove the shells from
six nara-Dou- ea eggs ana grate tnem:
add two raw eggs well beaten, one
cup finely chopped meat, (ham or
corned beef la - preferred), one tea
spoon of salt, one-ha- lf teaspoon . of
pepper, ons medium onion, minced
fine, one heaping teaspoon powdered
sage, one cup soup stock, .one cup
sweet cream, one and half .cups of
bread crumbs. The mixture must bs
stiff to mold to a loaf. Place In a
bread tin and ibake 30 minutes.

Choeolats Pudding (steamed) Onesquare of chocolate, one-fha- lf cup of
sugar, one-ha- lf cup of sweet milk, one
teaspoon of. butter, one cup of flour,
one teaspoon of baking powder. Steam
one .hour.

Sauce Ons sf powdered angar.

A true friend is the gift
made hearts can unite them.

To cultivate kindness
business of life. Johnson.

steamed and finely mashed sweet po-
tatoes, three eggs well beaten, two
cups of sugar, one-ha- lf cup of but-
ter, nearly a quart of cream or milk.
Flavor with lemon or nutmeg and
bake in pastry sheila This will make
two piea

Thanks to Frank ror tne prepara-
tion of school lunches. I think them
very good.

A. HUiUKU.

TESTED RECIPES AND HOUSE- -

HOLD HINTS.

Editor Social Corner: 1 am send-
ing a few tested reoipes and also a
few "Household Hints." which have
been very helpful to me, and I hope
they will benefit someone else.

Good Brown Bread-S- ix enps of
prepared brown bread meal, one cup
of molasses, one heaping teaspoon of
soda, two tablespoons vinegar, one-ha- lf

teaspoon salt. Mix with cold
water, quite thin,; this makes two
loaves; steam three hours.

Raised Doughnuts One cup sugar,
one egg, one-ha- lf cup of lard or but-
ter, one cup milk, one-ha- lf teaspoon
salt, a pinch of soda, a little nutmeg,
one cup yeast, flour enough to roll, but
not too hard. Prepare "Magic" yeast
the same as for bread. Set the
doughnuts, raise over night, then roll
and cut out and let raise again; fry
in hot fat and roll in pulverized sugar.

Fruit Cup Cakes Soak one cup of
dried apples over night in cold water,
then chop fine, (I use a food-choppe- r),

cook fruit until tender In ons
cup of molasses. When cold add one-ha- lf

cup of lard or butter and . one-ha- lf

cup of sugar,- - one egg, one-ha- lt

cuo sour milk in which one heaping
teaspoon of soda is dissolved, one-ha- lf

cup of raisins and one-ha- lf teaspoon
each of cinnamon, cloves and grated
nutmeg and two cups of flour. Bake
in a moderate oven. .

Household Hint.
To remove tea 'and coffee stains,

stretch stained place over a bowl and
pour boiling water through he stain.

To remove wine or fruit stain,- put
a layer of salt on the Stain as soon as
made and treat with .boiling Water,
the same as for stains.

For paint stains, rub with turpen-
tine or benzine, or, if very obstinate,
they will be removed by touching
with chloroform.'

Lamp chimneys rubbed with salt
after washing gives them surprising
brilliancy. - -

Soak new brooms in strong, hot salt
water before using; this toughens the
bristles and makes the broom last
longer. -

Dusting Much labor will be saved
in dusting by using a damp duster,
which will collect and (hold the dust,
instead of merely moving it from
place to place. When the work is
completed, wash the duster and so get
rid of the dust.

Canterbury. CLARA.

WON THE FOURTH PRIZE.
Dear Sisters of the Social Corner:

Our Editor says "Who" would like to
hear from Olenwood. I think we
would all he glad to , hear from her.
Her letter appealed to me. It touched
a tender chord in my heart, and I said
Well, Glenwood will win ons of the
prizes this month, and so she did; but
not the ons I had in mind, but the best
ons of all, helping someone to live a
little better, making a bright spot in
some discouraged or burdened heart
Such letters cannot but have their im
press upon ths lives and acts of our
reader. There are many crossings to
pass, many things to turn us aetds,
many rough places that a kind,
thoughtful word will help and make
smooth. It is not ours to live for selfalone, but to assist others on to a solid
feundsUou jbuitt S rather ihaft img.

Photographs of the Children
pictures for their friends pictures for your family and your

wife's- - pictures for you snd the children, both to look on In future
years and bring baok the childhood days sgain.

I take them and take them so well that they catch ALL the
charms and preserve them for you.

'Phone 664 for an appointment
. Studio opan . Saturday Evenings 7 to 9.

DON HOUGHTON,
a PHpTOORAPHER,

Shannon Building Annex.
Let U4 aU itx M ut much Ui m


