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Norwich as a Trade -- Center

It with the Juice of the peaches pour-
ed around it and a little whipped
cream, flavored slightly with nutmeg,
and slightly sweetened, topping it.

peach Snow. Beat a cupful df
cream until it is stiff and add half a
cupful of sugar and two egg whites
beaten stiff. Drain a quart of peaches
in a glass dish and pour the cream
mixture over them. The peaches and
the cream should both be chilled
through before mixing. Serve them as
soon as they are mixed. '

A Delicious Peach Pie. Line a pie- -

WOMAN COULD

NOT SIT UP

Now Does Her Own Work.
Lydia E. Pinkham's Vegeta-
ble Compound Helped Her.
Ironton, Ohio." I am enjoying bet-

ter health now than I have for twelve-

the rest room, where lots of couches
with washable covers invite you when
tired with your shopping excitements,
the cafeteria, or a place to eat lunches
you may bring with you, and play
night every Saturday, free to all, with
very good times besides numerous
other entertainments, hikes, Bible
classes made attractive, one right aftergym when we are tired and want a
rest, and again Sunday afternoons on
little trips studying with nature.

Speaking of cafeterias, when I came
out here 1 had heard of some in New
York and had a vague idea of places
where you served yourself and got
things cheaper. Well, I am very used
to them now, and they are so much
nicer than the old plain restaurant. It's
nothing humiliating to follow along the

WHAT SHE HAS TO OFFER!

WHAT IS YOUR EXPERIENCE?XHEf:SQCIALr
CORNER

$50.00 TO BE

SILENCE NEVER 'BROUGHT A PERSON
TO COURT

EVERY WOMAN'S OPPORTUNITY.
Ths Bolletin wants good home lefttro, good business letters; rood help-

ful letters of any kind the mind may suggest. They should be ia hand by
WedJ-esda- y of each week. Write on but one aide of the paper.

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

counter with your tray, napkin, etc..
wnen every oody else does it: and thenyou see just what you are going to get
and have such a variety to choose
from. You need not get a whole din-
ner, you can just spend only ten cents

you wish to, and there is one place
where I have paid only a nickel and
had a good seat to eat my lunch with

glass of water into the bargain; but
that's pretty economical, and I feelsorry for the little proprietor.

Most of the cafeterias have one spe-
cial attraction orchestras, newspa-
pers, all vegetarian, good service for
extremely low prices, etc., but the one

like best has flowers. The "La
Palma" is such a pretty place with cutfragrant flowers on the tables, large
bouquets on pedestals, hanging ferns,
colore'i lights, mirrors, attractive cre-
tonne curtains, good furniture, daintysugar bowl and salt and pepper shak-
ers. There I go and enjoy the food im-
mensely while I dream of my beautiful
surroundings.

As to the weather here, we had some

houses undermined, trains stalled, trees
blown over, etc., but no big frosts like
last year, yet.

POLXSETTA.

WAYS Or SERVING CHEESE.

to 3rst; to secowi; $1.00 to third.
month,

Five $5.00 Prizes to Norwich writers who shall tell
what her attractions what she has to offer to visiting
buyers.

Five $5.00 Prizes to Outside writers who patronize
Norwich merchants and are able to set forth the advan-
tages of coming here to buy goods or supplies.

These letters should be from 600 to 800 words in
length written in black ink upon one side of the paper,
and the latest date for mailing shall be

THE 28th DAY OF MARCH.

These competitions are open to men and women
and youth of both sexes wherever The Bulletin circu-

lates.

Please give this matter your earliest attention there
may be $5.00 in--it for you !

Address all letters to Competition Editor, Bulletin,
Norwich, Conn.

Dear Editor and Social Corner Sis-- i j; and out and outters: Herewith I send a few recipes: day drag a sickly,
for serving cheese. half-heart- existence, missing three--

Welsh Rarebit Two cups grated fourths of the joy of living, when they
cheese, two eggs, one-ha- lf cup of milk, can find health in Lydia E. Pinkham's

Lr ca'enn,e to taste Toast care- - Vegetable Compound?
with crusts re- -

moved. While hot, butter them, and If you have the Slightest doubtthen plunge in a bowl of hot waters that Lydia E. Pinkham's Vegeta- -
Place on a heated dish and stand in bleCompound will help vou,write
u rrahirln in uniake toLydiaE.PinkhamMedicineCo.
celain-line- d, or granite saucepan; (confidential) Lrnn.MaMUf or ad-sta- nd

it over a moderate fire: when Ticer Our letter will be Opened,
boiling hot. add the cheese; stir con- - read and answered by a woman
tinuaiiy until the cheese is melted: and held in strict confidence.

The Tale of
By Queen Bess

plate with rich paste and put ,a sheet :

of waxed paper over the lining. Fill
it with dried beans and bake until the
crust is a light brown. The weight of
the beans keeps the crust from puff- - j

in; up as it bakes. When the crust
is cool fill it with canned peaches
drained in a w:ire sieve for half an
hour. Cover them with a cupful of
cream, sweetened to taste and beaten
stiff.

Peach Sponge. Strain a quart of
canned peaches and put them through
the vegetable ricer. Mix them with
their own juice. In the meantime soak
an ounce of gelatine in a cupful of
cream and when it is soft put it in a
double boiler until it is dissolved. Re-
move from the Are and1 mix with the
fruit when nearly cold. Add the
whites of three eggs, beaten stiff, and
pile in a glass dish. Servo cold.

Steamed Peach pudding is made by
putting three oupfuls of drained can-
ned peaches In a buttered pudding dish
and steaming tJiem for an hour with
the following batter poured over them:
Mix a pint of flour, sifted with a large
teaspoonful of baking powder and half
a teaspoonful of salt, with a table-spoonf- ul

of butter. Gradually add a
cupful of milk and blend it thoroughly
with the dry ingredients. Be careful
not to let the water under the mold
stop boiling. Serve with any good
pudding sauce. The peach syrup can
be heated and thickened with a little
cornstarch, rubbed smooth in cold
syrup, for a simple but good sauce.

I think these will do as a surprise to
company.

MARGETTA.

A FEW GOOD THINGS TO REMEM-

BER.

Dear Sisters of the Social Corner: I
notice in my household scrapbook a
few things it is well to know as a mat-
ter of economy or emergency.

Have you thought Cheap Icebags can
be had during an illness by getting
a couple of dried pigs' bladders at the
butcher's shop. These cost only a few
cents and serve the same purpose as
the costlier rubber kind.

Gas Mantles occasionally get discol
ored, giving a bad light. If a pinch or
two of fine salt is sprinkled over tha
mantles alight the trouble will
soon disappear, leaving the mantle as
good as new. This saves the expense
of getting new mantles.

To get the best flavor and effect
from the lemon when making mince-
meat, boil the lemon till tender, and
when cold take away the seeds and
chop it up before adding to the other
ingredients. This is an excellent way,
for the mincemeat keeps much longer,
and no hard cake forms on top, which
often appears when the lemon is used
in the raw state.

A good idea for the amateur cook
is An Alarm Clock. Burning is usually
the curse of her cooking existence.
She puts a tart in the oven and in
three-quarte- rs of an hour Is recalled
to the oven by the smell of burned
crust To avoid this she gets the alarm
clock to ring at the time the dish she
is cookking ought to be done. Then,
of course, she must stay within hearing
of the alarm clock.

If anything scorohes put the dish
containing it In cold water immedi-
ately and the scorched taste will prob-
ably not be apparent. If anything
which is boiling scorches, ponr it im-
mediately into another dish. If string
beans scorch, for instance, ladle them
quickly out of the water in which they
scorched, drop them in cold water,
then strain this off and put the beans
in a fresh pan of boiling water.

HANNAH WHO.
Willimantlc.

WANTS TO HEAR ABOUT UNCLE
PETER PETTIS.

Dear Editor and Members: The
Sociai Corner seems to be doing a
good work for mankind, as it extends
to distant parts of our country, con-
veying much good conducive to the
happiness of others.

hear more about TTncle Peter Pettis
who used to carry The Courier through
Franklin and the southern part of i

Lebanon in Goshen Society. As I re- -
v, .tnnn.rf i at tho.

houses and on cold and stormv davs
we watched for his appearing ana had
a warm drink and something to eat
ready when to came. He must have
met some perilous times on his
journeys, and I hope to hear about
them: and his leaving the library to
Franklin church. Truly his faithfull-nes- s

in duty is sacred to his memory.
The contrast with the present day-oug-

to fill our hearts with gratitude
for our many blessings.

GREAT GRANDMOTHER.

HOW TO SERVE FISH.

Dear Social Corner Sisters and Ed-
itor: It has been a long time since I
have written to the Social Corner. I
live so far away from the office that it
is hard to get my letters mailed in
time. Some of the following recipes
are very nice. I hope some one will
try them.

Fish Pudding Boil one and a half

Mrs. Brown was leaning over, look-
ing out of the window. She was a
sweet -- faced, plump little woman with
wavy white hair and sparkling brown
eyes. Finally she spoke to her daugh-
ter, a Airs. .Edmonds, a large, fair, en-
ergetic woman:

"Martha," she said timidly. "I don't
feel as if I were sick at all, and I
should meet lots of friends if I could
go with you over to the chapel to-
day."

Marina looked up from the basket
where she was putting in heart cakes
to take to the valentine festival.

Why, mother, 1 wouldn't be guilty
of letting you go out in this snow for ,
anything in this world! A woman of I

67 ha.) to be awfully careful." 3

"I did want to go." said Mrs. Brown
as she sat down.

"I wish you could, but It's bad
enough for me. I'm too old to be so
fool Is n. Well, I'm ready now. You
won't have a thing to do, mother, and
now there's the buggr and I must go.'

Mrs. Brown went over to the win-
dow and watched her daughter climb
into the. buggy and start away.

"I might have gone," she said wist-
fully. "It isn't very cold."

She felt very old and miserable.
"It wouldn't have been too cold. I

wish I could have gone. Here I am, B7
years old. and I can't remember a
single day when I did exactly as 1
pleased."

Just then someone knocked at the
front door. Mrs. Brown started guilt-
ily, but she hurried to open the door.
A tall, broad shouldered man stood on
the piazza. When he looked at her
she saw it was Philip Sterling. .The
twinkle in his blue eyes brought the
hot blood to her cheeks, just as it had
always done. She held out her hand
to him.

"Wcy, Alecia, is it you? I expected
to see Mrs. Edmonds. I didn't know
you were in the neighborhood. It's
like old times to be shaking hands with
you."

She laughed confusedly and led the
"t.V-.- t "1AaB L""?

fonf. ?ln.e R,lveJT chapel.
There ? a valentine there and

e 13 "P??. 11 8 for "? fiurch, and
sbe wen home until

"Ara you going?" Mr. Sterling look-
ed at her with his smiling eyes.

"No, Martha wouldn't let me go out
in the snow."

"And it's such a little swow, too!
Don't you want to go?"

"I should have liked to, but I am
too old to be disappointed. Perhaps
you will see Martha, if you are going
there.

ley; bake an hot oven fifteen minutes
or until a nice golden color and well
done.

Pofnsetta: You are quite good at
guessing.

GRACE.

A GOSSIPY LETTER FROM SNOW-

BALL.

Dear Editor and Social Cornerites:
Here I come again with my letter to
The Corner. What changeable weath-
er we are having? Did any of the
sisters get snowed in by the large
snowstorm ?

1 have just been reading The Social
Corner letters and was interested in
them all.

I enjoyed Billie's story very much.
Theoda: I can join with you for the

fourth anniversary of the Social Cor-
ner. It would be nice to have all the
first writers write again.

Married and Happy: Was pleased to
see another letter from you. It must
be nice to be at home again.

Crimson Rambler: Was sorry vou
couldn't come down Sunday. I looked
for you all day. Hope you won't for-
get your promise.

Rural Delivery: Isn't it about timeyou gave us another visit? It cer-
tainly is a bad time for you to de-
liver mail. Hope you aren't lost in
a snowbank.

Papa's Boy: This is bad weather
for your auto. Haven't seen a letter
from you lately.

Ready: Haven't you got your wood-bo- x

nearly filled so you can write
again to The Social Corner?

Patience: Was pleased to see an
other letter from your ipen. Am glad
you are improving.

Mrs, M. M. and A Sister from tho
West: You are welcome to The Cor-
ner. I would like to hear of some of
the items from the west. Please come
again soon.

I suppose Ma is busy tending her
hens this cold weather.

I am glad to see new writers eem-ln- g

In every week. I would be pleased
to receive cards from any of The Cor-
nerites.

With best wishes to all The Social
Corner readers, from

SNOWBALL.

MAPLE LEAF'S WAY OF DOING

THINGS.
Dear Editor and Sisters: It seems

as if we are going to have a little
bit of winter after all. This is the
first real snow storm we have had
this year and it 13 a good one, too.
The past few days are what we may
call an winter.

Crimson Rambler: I was sorry I
did not have the pleasure of meeting
you last Sunday.

Patience: I hope you are feeling
better at this writing.

Snowball: Have you commenced to
melt yet? I don't think you will for
a few days.

Dorothy Perkins: I am glad vou likemy hints.
Aunt Esther Your advice about .the

early training of children are fine.
Most of the children of today do not
have much respect for their parents,
although there are exceptions.

I send a few hints:
A good way to have your shoes handy

and yet out of sight is to take an
old chair with a strong frame and
make a strong frame and make astrong bag to reach nearly to the floor
with the open end tacked all around
inside the empty seat-ri- around the
outside of the seat tack a pleated cur-
tain of satteen, or cretonne, reaching
to the floor to hide entirely the innerbag; get a thin board for the scat,
pad it with excelsior or cotton, then
cover with goods to match the cur-
tains. The seat should, of course, be
made to lift up like a box top and
should be put on with a hinge. A tidy
madTforVhe back and td to it wi?h

n "i?" mlterial ? ?nPlaae or strong if is
shoes.

Potatoes, particularly after thev
have "passed their first vouth" are
much nicer if. pared and laid in cold
water over night; not only are thepotatoes improved, but time is saved
in preparing the meal.

Try this for a waist-fastene- r Put
two eyes on the back of your waist
and work two eyelet holes in the skirtbinding to correspond, having thPm farenough apart so that a good sized safe-
ty pin will go through them easy.
There is no danger of tearing waist
or skirt, and it holds.

When you have a severe headache
anu no remedy is nana, try an ap
p,ic!ation of raw' Potatoes cut in slices,
Relief soon follows, the potato beinc-- i

'Jms aIK1 soouung .

Good nature is the very air of agood mind, the sign of a large andgenerous soil, and the peculiar soil
wnien virtue grows.

Wishing you all the nest of success
MAPLE LEAF.

A POEM WANTED.

years. When I be-
gan to take Lydia E.
Pinkham's Vegeta-
ble Compound I
could not sit up. I
had female troubles
and was very ner-
vous. I used the
remedies a year and
I can do my work
and for the last eight
months I have
worked for other

women, too. I cannot praise Lydia E.
Pinkham's Vegetable Compound enough
for I know I never would have been as
well if I had not taken it and I recom-
mend it to suffering women."

Daughter Helped Also.
" I gave it to my daughter when she

was thirteen years old. She was in
school an was a nervous wreck, and
could not sleep nights. ' Now she looki
so healthy that even the doctor speaks

f it. You can publish this letter if yot
like." Mrs. Rena Bowmax, 161 S. 10th
Street, Ironton, Ohio.

M A IP i TT
RELIABLE HOME TREATMENT

The ORRIXE treatment for the
Drink Habit can be used with absolute
confidence. It destroys all desire for
whiskey, beer or other alcoholic stim-
ulants. Thousands have successfully
used it and have been restored to lives
of sobriety and usefulness. Can be
given secretly. Costs only J1.00 per
box. If you fail to get results from
ORRINE after a trial, your money will
be refunded. Ask for free btoklet tell-
ing all about ORRINE.

K. IX Sevin & Son, 118 Main Street.

for white scraps. They should all be
smoothly folded. These can be called
on for linings, window cloths, patches
for sheets and underwear and for
dolls clothes.

Colored cotton scraps of all sorts
should go in another section. Each
sort should be tied in a neat roll by
itself, so that if It is needed for mend-
ing it can be got at easily. It id a
good plan to have two sections for col-
ored scrap's one for those which are
of no further usefulness for mending,
because the frocks which they match
are worn out, and one for those still
possibly needed for mending. Occa-
sionally the colored rolls should be
sorted and put in the section to which
they belong.

One of the little bags should be re-

served for woolen pieces. These can
be used for mending they can also be
used for lining coats and waistcoats
and ironing holders, and they can be
used for polishing and cleaning cloths.

Odd rieoes of lace can be put in an-
other section of the bag. These can
be used for trimming underwear and
lingerie of all sorts.

Silks can be put in still another
section. These can be called on at
Cristmas time, when they can be used
for various little knicknacks bags
and sachets and cushions. They also
prove useful for linings of various
sorts and for trimmings. Bits of
chiffon and net and crepe de chine can
also be placed in this section, and
these can be used for small roses with
which to trim negligees and fancy
work.

Ribbons should be put in another
section. Used ribbons can be washed
and ironed, under a piece of tissue
paper, and put In the bag, for they
will be found useful. They can be
folded and overhauled in short lengths
to serve as hangers for skirts and
coats, and they can be used in many
places to caver raw edges of seams
and hems.

Xew ribbons can be used for fancy
work and for facings and, in this day
of combination, for trimmings.

JAXE.

TESTED RECIPES.

Sisters of the Social Corner: Won-
der if I can come in and have a chat
with you all; have read your letters
every week and often thought I would
write, so will make a start this cold
Sunday.

In the days when eggs are high I
have some recipes which may help out.

Rye Gems One cup rye meal, 1 cup
flour, 1- -2 cup pugar. 1 'tablespoon meit- -
ed butter and a little salt: 1 cuip sour
milk 1 teaspoon soda dissolved in a
little warm water. Bake m hot gem
pans.

Gingerbread One cup molasses, t
tablespoons melted butter, 2 cups flour,
sifted with 1 teaspoon each ginger and
cinrtcimon: salt, one-ha- lf cup sour
milk and 1 teaspoon soda dissolved
in a little warm water.

Sour Miik Cake One cup sugar. 1- -t

(Continued on Page Fifteen)

SPECIAL TO WOMEN
The most economical, cleansing and

germicidal of all antiseptics ia

Paxtine
A soluble Antiseptic Powder

to be dissolved in water
as needed.

As a medicinal antiseptic for douches
In treating catarsb, inflammation or
ulceration of nose, throat, and that
caused by feminine ills it has no equal.
For ten years the Lydia E. Pinkham
Medicine Co. haa recommended Paxtine
in their private correspondence withwomen, which proves its superiority.
Women who have been cured sav
it is "worth its weight in gold." Atdruggists. 50c, large box, or by mail.
The Paxton Toilet Co, Boston, Mas.

WON IN PRIZES

if

a

I

a Valentine

and ho wishes to make some family
portraits."

"I have a picture of your mother.
Til go bring it to you." She hurried
out of the room and returned with a
little box. "The lock is rusty and I
can't unlock it;- perhaps you can."

Mr. Sterling took the box and the
two gray heads bowed together over
a little black box. Suddenly the lid
fell back while the box was upside
down and the contents were scattered
over the earpet.

"I've poured all your little keep-
sakes out. That's too bad!" He laugh-
ed and began helping her pick up the
fallen articles.

"Here is the picture, Philip." and she
held up to him a beautiful old daguer--
reotype.

"Thank you for it. Alecia, John shall
return it. But see here, Alecia, did
you keep this in the hex"

"What is it?" Her face was erlm-so- n.

"It's this." He held up a little yel
lowed, lace-edge- d valentine. "Was It
in the box. Ailie?" he asked tenderly.

''It was at the bottom. I couldn't
bear to burn It up," she said with a
little quiver m her voie.e.

"I remember. It looked pretty to me
when I bought it. It's been a long,
long time ago. Alecia. but I remember.
Are you going to keep it?"

"Yes."
"Wny'
"For the sake of old times- .-

"Thty were good old times, Alecia,
but i have often wanted to know if I
was mistaken in the old days when I
though; you cared for me? Tell me,
why didn't you answer my valentine?"

"Answer! Why, Philip, there was
nothing to answer."

"Nothing to answer. Txok!" And
lifting the pretty pink cupid in the
center of the valentine, he read: "I
love yoa, Alecia. Will you marry me?
I'll come for you tonight."

"You went to the party with James
Brown," he said reproachfully.

"Philip, I never saw those words!
she said.

"You've seen them now," he said,
simply.

"We are old people now," she stam-
mered.

"We are not. Give me my answer
now, Alecia." He smiled down Into
her eyes.

A short time afterwards Martha Ed-
monds looked up to see her mother
come smiling and blushing Into the
midst of the valentine festival!

"W.iy, mother, what does this
mean Mrs. Kdmonds cried.

"It means, Martha, dear, that I that
we tnat is "

Mr. Sterling laughed. "We've

finest net that is sold for making In-
side curtains. It is very wide in either
plain or figured styles, and such up-
holstery net yokes will wear much
better than the nets from the regular
lace department.

Making Old Ones Do When bed
sheets are beginning to wear thin in
the center, you can make them wear
almost as long again if they are torn
lengthwise and the two selvedges sew-
ed together. Then hem the edges that
were tern, and the sheet will wear like
new.

Mak ng Your Own Glue A simple,
eftect:ve glue that is harmless, cylor-ies- s

and odorless can be made by add-
ing ordinary tapioca to water andboiling.

Last week the Y. W. C. A. here eave
?rea,Cr .pseaf 1 of 2 000 girls entitled

i.,, ..uisu-iiM- ui Lilts vrliL, a Stoiy
of the association s care for the spirit- -
ual physical, social and mentaL needs
of its memoers. ?

It was a very pretty scene we had '

to work with, a mountain view for
siumia no arrangea m tiers that;
iULoatiun ayueaiea to come aowntrf???' .chj?

tr umpets to we.come the corning ot theu f association. She was a
beautiful, tall oung ladv with flowing
hair, regal in blue velvet gold and, UUB- - oiueiem departments
colore! scan'?, the foreigners in more
brilliant tones, and the college girls
black-gowne- d and capped. More andmore came, of the 2,000 trooping down
the mountain and inarched round and
round the rcjum through pink roped
paths headed by pretty girls in rosy-Jiue- d

cresses, until the lloor was cov-
ered, and they marched off.

After that came the different epi-
sodes, the college students, the real
hay wagon and Maypole dances in thecountry festival, the city episodes of
the factory and mill girls, of the Spirit
of Play summoning the city girls to thegames and drills of the gymnasium, the
household alts, street children restored
to the lit; lit to play through the Camp- -
nre o.ris, ioreigners in the city and thereiigious wori department.

Tnis pageant was not for any finan- -
cial gain to the association, but to
show its work among the college girls, .

those of the city who arc wage earn- -
ers, of the leisure class or who belong
to the professions or who come here
from foreign lands speaking no Eng- -
',s- -

The Y. "V. C. A., especially one likeours, means a great deal to girls and .
wvmen. There is the reading room,'

THREE PRIZES MONTHLY S2.5C

Award made the last Saturday in each

SOCIAL CORNER POEM.

The Life That Counts.
The life that counts must toil and

fight;
liut hate the wrong and love the

right;
Mast stand for truth by day and night;

This is the life that counts.

The life that counts must aim to rise
Above the earth to sunlit skies;
Must fix its gaze on Paradise

That is the life that counts.

The life that counts must helpful be;
In darkest night make melody;
Most wait the dawn on bended knee

This is the life. that, counts.

The Ufe that counts must helpful be,
The cares and needs of others see;
Must seek the slave of sin to free

Tfaat is the Ufe that counts.
By Christian Cynosure.

A Recipe for Sanity.

Are you worsted in a fight?
Laugh it off.

Are you cheated of your right?
Laugh it off.

Don't make tragedy of trifles.
Don't shoot hjitterfiles with rifles

Laugh it off.

Does your work get into kinks?
Laugh It off.

Are you near all sorts of brinks?
Laugh It off.

If It's sanity you're after.
There's no recipe like laughter.

Laugh it off. I

Henry Rutherford Elliot

ANSWERS AND INQUIRIES.

PAPA'S BOY Letter received and
mailed to Ma.

SNOWBALL Cards received and
forwarded to the writers you Indicat-
ed.

;

GRACE Letter received and mailed
to Theoda. .,.

POINSETTA Card .' received and
sent to Rural Delivery. Thanks for
card to Editor.
GREAT GRANDMA Letter received
and mailed to Aunt Abby.

WAYS TO COOK AND SERVE
OYSTERS.

Dear Editor and Cornerites One and
All: I was so busy last week that I
failed to write my letter of thanks.
It was very kind of Auntie No. 1 to
send m a reminder just like her.

I received from The Corner over
thirty cards and two nice letters, for
which I thank all who so kindly re-
membered me. If I am right, and I
believe I am. Aunty's wedding anni-
versary is on Feb. 2th.Polly Wlntergreen: I shall be able
to find that house should I ever come
that war.

Elizabeth: The church looked so
natural I was pleased to have a pic-
ture of it.

For those who are fond of oysters I
end In a few new recipes (at least

new to me).
Shriveled Oysters Heat the liquor

of twenty oysters, in a saucepan, then
allow to cool and remove the scum.
Then add one tablespoon of butter,
the oysters, seasoning of pepper, salt,a few drops of lemon juice and cook
covered for eight minutes. Serve on
buttered toast.

Broiled Oysters Open, drain one
dozen large oysters, dry them on a
cloth, dip in melted butter, season with
pepper and lay on a hot gridiron over
a brick fire and brown them lightly
oo both sides: serve on buttered bread,
garnished with parsley.

Oyster Cke Take twenty-fou- r large
ysters "1 rmse ?EL.Ln Jh;.nliquor; chop them and mix with threequarters of a cup of fine bread crumbs,

ih tahieonnnnc nf ,.inr,tri oi
one-ha- lf pound of sausage meat; sea- - j

son with salt, pepper, paprika and i

grated nutmeg; mix with the beaten '

yolks of two eggs' and set in a cool
place for two hours; make into little :

cakes, dust them over with flour, then
brush them over with the beaten
whites of the eggs; roll in bread
crumbs, fry in plenty-o- f smoking hot
fat.

Oyster Pot Pie Place forty oysters
with their liquor and one cup of wa-
ter, in a saucepan, season with salt
and pepper. Cook eight minutes; blend
together in another saucepan, two ta-
blespoons of butter and two of flour,
then gradually add the liquor from
the cooked oysters; mix thoroughly; i

boil for about five' minutes and add i

the ovsters- - two rvunceo nf crwVk--

bacon cut in small pieces and allow to
heat. Pour the whole in a deep but
tered baking dish and cover with pars

A Winter Cough.
, A stubborn, annoying, depressing

cough hangs on, racks the body, weak-
ens the lungs, and often leads to se-
rious results. The first dose of Dr.
King's New Discovery gives relief.
Henry D. Sanders, of Cavendish, Vt.,
was threatened with consumption, af-
ter having pneumonia. He writes:
"Dr. King's New Discovery ought to
be Jn every family; It is certainly the
best of all medicines for coughs, colds
or lung trouble." Good for children's
coughs. Money back if not satisfied.
Price BOc and $1.00. At all druggists.
H. E. Bucklen & Co.. Philadelphia or
St .Louis, or The Lee & Osgood Co.,
Nprwich, Conn.

Feel Miserable?
Out of sorts, depressed, pain in the

hack Electric Bittera renews your
health and strength. A guaranteed
Uiver and Kidney remedy. Money
back if not Batiafled. It completely
cured Robert Madsen, of West Bur-iingto- n,

Iowa, who Buffered from vir-
ulent liver trouble for eight months.
After four doctors gave him up he
took Electrio Bitters and ia now a well
man. Get a bottle today; it will do
the same for you. Keep in the house
for all liver and kidney comiplaints.
Perfectly .safe and dependable. Its
results will surprise you. 50c and
ILO0. H. E. Bucklen & Co., Phila-
delphia, or St. Louis, or The Lee Jk

rood. Co3 rwiQli, Conn.

add sait, cayenne and yolks, and pour j

it over tne Dreaa.
Baked Potatoes with Cheese Dividea hot potato in halves the long way.

lay in a slice of cheese, same size and
one-thi- rd inch thick, put together,press slightly and cover with nap
kin and by the time It is served, cheese
will have softened, and make a savory
addition to the potato.

Cheese Souffle One and half table-
spoons lard, one tablespoon flour, one
half cup milk, one-ha- lf teaspoon salt,
three eggs, one cup grated cheese,
cayenne. Stir the flour in the lard
while heating in a saucepan. Pour in
the miik slowly and let it come to a
boil; add the seasoning, the yolks of
the eggs well beaten, and the grated
cheese. Pour Into a bowl and cool.
When cool, stir in the whites of aggs
beaten stiff. Pour into small pans, or
one shallow pan, and bake in a mod-
erate oven about twenty minutes.

Cheese Fonda Two cups milk with
a pinch of soda stirred in; one cup
very dry, fine crumbs, one half pound
or dry cheese; four beaten eggs, one
level tablespoon of melted lard, pepper,
salt, and a pinch of mace. Soak the
crumbs In the milk: beat in the eggs,
lard, seasoning, lastly the cheese.
Butter a pnddlng dish, put in the mix-
ture, strew the top with fine crumbs,
and bake covered half an hour; then
brown quickly. Eat soon, as it will
fall In cooling.

If you hav a window which you
want the Hght to come through butat the same time do not want to have
it so a person can look in. dissolve in
a little hot water all the Epson salts
it will take up. brush this solution
over the glass while hot, and when it
Is drv you will have an excellent imi-
tation of ground glass. Hope some of
the Sisters will trv this.

MERRY WIDOW.

RURAL DELIVERY HAILS WITH
DELIGHT OUR FOURTH ANNI-

VERSARY.

Sociai Corner Editor and Friends:
I come again.

Maple Leaf: I have not been stuck
in the mud or snow as I do not carry
the mail, as you and others have sug-
gested on account of my pen name. I
received your card. Many thanks,
The birds are always welcome.

Snowball: Many thanks for the
invitation to come again, it is nice to
receive such kind treatment from Tho
Corner Sisters. You will soon see a
letter in the department from your
humble servant.

The Editor and Theoda call for the
old writers to come back. While I
much enjoy reading the letters from
so many new writers I would be much
pleased to see letters from the old
writers who were once living branches
to the Social Corner.

Crimson Rambler: Many thanks
for such a "Puff" as you gave me in
The Corner. Was it really true?

Papa's Boy: The roads have been
covered with smooth ice in places.
No doubt you had to use chains.

Potlatch: I was glad my trip to
Delaware was of interest to you. The
trip from Xew York to Wilmington
is certainly hne.

Married and Happy: Once more
out of the hospital. I know you must
be happy. Hope this will find you
fully recovered and able to sing with
much joy, "Home Sweet Home."

Aunt Abby knows how to get up a
gran a dinner. Her name is familiar
to me as my mother's name was the
same, and she was called Aunt Abby
by many old and young. She, too.
could get up a dinner good enough
lor a king.

Theooa: Speaks of a birthday party
the first week in Marirh on the Social
Corner I wonder if it is for
iadies cAl

Wanted By many of tiic big So- -
cial Corner family, to know what has
become of Balsam Fir. Joan. Dreamter.
Kenwood. Frank, Blue Bells, nil..,.. a , I . h"
interesting letters.

The fourth anniversary of the So-- I
vial Corner has come so soon we can
hardly realise it. as it seems but a
snort time aro the ,irst liirht from ilie
department I.eciun to shine from the
Sociai Corner Editoi's pen.

Theoda: .Many thanks for- - jour
kino, words m regard to my assisiini;

tile opening chapters of e Sociai
Corner. Binc true, our fust Corner t

was a liny affair with only half a
dozen wrirers to help the Editor map i

out what is now one of the most in- - j

terestiiig pages rf The Bulletin: and;
if t;e new vriters keep coming n; tac
future as in tile post an added supple-
ment will soon he needed to the
Saturday's Bulletin.

With best wishes to all.
RURAL DELIVERY.

Sterdng.

THE USEFUL BAG WITH POCKETS

Sisters of the Social Corner: The
art of keeping things - together saves
worrv and Mens and facllltataa work
What remarkable inventors there have
been among women who have never
asked to be even recognized for their
genius to say nothing of applying for
a patent or expecting a reward,

No one knows who invented the
great bug with pockets now popularly
known as the piece-ba- g, which like
the button-ba- g holds in variety odd
pieces of cloth, silks 'and ribbons a
big bag with half a dozen smaller ones
about the top all drawn toge ther with
strings. -

The big part of the bag should be

"I may go later. Tou see, I drove ; eloped, Martha! Run away and got
over to see if I could get a picture of married, and it an came from a valen-m- y

mother. John, my son. is an artist tine."

pounds of fresh cod, halibut, salmon alphabetically in one book,
or other large fish. With two forks por carpets I've substituted lino-shr- ed

it very fine. Soak four soda ieum which is easily cleaned with thocrackers in water. W hen they are dry mop. As rve few-- knick-knac-

soft, press out all the water and mix dUHting takes little time,
them with the fish. Add three beaten ; As to ironing I never iron sheets,
eggs and one cupful of cream. Mix piiiow cases or common underclothes
ail well together, season with salt and and wear house dresses that need nopepper. Put in a moid with a tight jror,jngcover and boil an hour and a half. Paper towls save time on both wash-Bake- d

Salmon with Tomatoes Ka.lr inn- nrwl

making as there are so many reliable
canned soups. These soups also serve
as foundations for meat sauces to
warm up "left-over- s" in.

On washing and ironing days I do
no baking and plan a dinner thnt will
take care of itself like a casserole dish
or boiled dinner.

For baking I have an improved
kitchen cabinet with all materials at
hnnd and ill mv rcins r amnrwi

I hope these simple suggestions may
prove helpful to some busy house- -
wife.

a.mia i.p..
A SPLENDID LETTER FROM POIN

SETTA.

Dear Editor and Social Cornerites:
one pood turn deserves anoiner so
nere I am with more hints, some of
winch I hope you will like.

Removing Shine from Cloth Take a
piece of iie'.v black crinoline and wet it.
then lay over a shiny spot .cover with
a very hot iron. It iron is hot enough
tile crinoline will adhere lo the cloth.
Then puil the former a ay quickly and
this wid raise the nap, making it look
duil again. Especially fine for serge.

To Keep Plants Freshi If you are to
be abent from home several days, try
this method for keeping potted plants
watered: Place a large pall of water
among plants, but at a higher eleva-
tion. Have a strip of cotton cloth long
enough to reach from bottom of pail to
each plant. Tie one end of each strip
to a stone or weight and sink in the
water. Arrange the other ends among
the earth of the plants. The water will
pass through the cloth as does oil
through a wick, and plants will keep
fresh as long as there is any water
left.

To Set Colors Creen, blue, lavender,
reds, purple and pink should be soaked
in alum water, two ounces to a tub, in
order to set the color thoroughly.
Black and dark blue should be soaked
in strong salt water.

A Net Guimpe For materials for a
net guimpe or yoke, go to the uphol-
stery department and purchase the

and pepper raw salmon steaks, thenrn in corn meal, fry slightly in hot
bacon drippings on both sides until j

oi a rau uiun, u rrawe sieaKS;

water; lay a strip of baeon and sev- -
,.ai , f r,a,-w- - ,... h
in tne oven ana bake until tender;I.c a nft.n n.Qt-7i-r '

;lnd cut in halves four tomatoes and i

a itn nri fur tlT-- nnfl loir U.n..Alie vuivn. v u "in. o."u ia.y 111C3C
firminrl iViA fish. Aiiii m nrn orator If
needed find continue baking until veg-
etables are tender.

i

I do all my own work. Each morn
... - ........ . , . . . ...... . j win ,v
Ing schedule and menu for the day are
to be for 1 always plan them the day

Dear Editor and MenYhers of the Skewered Scallops A pretty wav toSocial Corner: Will you plfp.se find a serve scallops for a luncheon 'fishlittle corner for another sister who , ourse is la i 'in a thin skewer throughwishes to join your circle? She has the centers f four scallops, and steamenjoyed reading the letters so much them. Drain then season, and laythat she wants to enter as one of you. each skewer with its burden of seal- -
I notice you always have a Social ' lops or. a strip of butter toast. FourCorner poem; will some of you ploase of these strips will make an attrac-sen- din the words of the song. The live dish, garnish with lemon andSweet Long Ago? I have the tran- - parsley.

scription of the song and it's so pret- - j BROWN BEAUTY.ty I would like the words.
Silver Sixpence: I can vouch for LITTLE WAYS OF SAVING TIMEyour Johnny cakes being O. K. as I

have made them from that recipe ever We are a family of four adults and
since i ve Deen nousekeeping.

KEZIA.H DOOLITTLE.

PEACHES FROM THE CANS.
. Del ore.

Sisters of the Social Corner: In these 1 save daily several trips to. the
days, when the best of peaches may nc kitchen by piling dishes from the din-boug- ht

in cans, we may have real
' ln8" table on large trays. While I care

treats out of season. I am sending in i for the fod the dishes are soaking,
a few delicious things we may indulge 1 wipe only, glass and silver. The other
in now: ; dishes are rinsed with boiling water

. and left to drain.
Peaches are a welcome addition to '

I prepare my dinner vegetables soonboiled rice. To prepare them together. ' after breakfast cut butter for tableboil a cupful of rice until it is tender; and set table. This saves hurrv atdrain it and put it in a puffing dish. noon. Instead of making fussv'pies
Arrange the halves of canned peaches or .puddings I serve fruit desserts. I
around it and chill it on the ice. f?erve never bother with troublesome soup


