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THINGS YOU PROMISE ARE THINGS DUE

. EVERY WOMAN'S OPPORTUNITY -
The Bulfetin wants good home letters; good busipess letters; good help-

.#ul letters of any kind the mind may suggest. They should be In hand by
§Vednesday (3t each week. Write on but one sids of the paper.
Address, SOCIAL CORNER EDITOR, Bulletin Offige, Norwich, Conn.

T rHREE PRIZES MONTHLY. 1280 to first; $150 to second; $100 to third.

‘@ ward made the last Saturday in each month.

" PRIZE WINNERS FOR APRIL

'First Prize $2.50—
To Nan for letter entitled:
Becond Prize $1.50—
To Talloress for letter entitled:

Third Prize $1.00—

“Ho

r

SOCIAL €ORNER POEM.

—_—

My Old Brown Coat and Me.
%mn my father's farm
: waE twenty-one;
I took a farm myself
manhood's Iife begun.
homespun brown,
to see;
w majdens in the town
&t my coat and ma. .
father kept the store;
W WAS & wdan loved |
tenderly ore. i
But Mary she was ‘?eroud.
haughty as cou 3
that she could never wed
brown coat and me.

to plead my case,

L & t0o Mary Brald, .
Eaw her face again

Tm summers old today,

. _And flll my store;

¥

h:anhaa:g and money now,
honor my fee;
wm;::: in the town
I've grain % up';l::dn?}‘hnd,
house stands proud and highy
There's not & man in ail this town
wear such ¢cloth as 1

Braid, who 80 despised
Brown coit and me,
married to & lawyer's son,
name 18 Jason Lea.

He wore & coat of shiny black,
talked so proud and great,
thought he'd surely make
and noble mate,

another girl, she found
er arror quite too late,

And now her heart is sad and sore,

: mourns a grievous fate.
WFor oh, alas! her husband roams
%n".t; on Lhe sen,

wishes she had wed

brown coat and me,

—

2

i

Come, lsten, maidens, to my song,
h&r it's of countless price;

ﬁnﬂ ara called upop to choose,
bow the bended knee,
think upon that fatal scorn,
old brown coat and me.
—Send in by PANSY,

INQUIRY AND ANSWERS.

MOBRNING GLORY: Card received
#nd forwarded to Sally Sycamore.

CRIMBON RAMBLER: Lstter and
card received and malled as you di-

M. ROENA’'S picnio might be made a
vard shower by the Sisters of the So-
cial Corner in May, and In this way it
might be made a happy day for all of
us,

SALLY MUGGINS: Letter received
and mailed to Samantha.

MEMBERS OF THE SOCIAL COR-
NER will sympathize with Janetle,
who bhas lost a promising boy just, in
his "tosns. We all know bereavement
makes a lght heart heavy—that grief
takes 2 tight grip on the most hopeful.
May heavenly light soon dispe] the
darkness for her, and give the assur-
mnce which exalts the human heart and
mekes it glad

HOUSEHOLD REMEDIES.

Social Corner Sisters: With
apologles to The Doctor, I am
a few of my household reme-
bave saved me many doc-
tors' bills:
Sick Headache, or sour stomach—
Take two teaspoons of cream of tartar

and one of soda in a glass of cold wa-
ter. Do not 1ill glass too fuil, as it
wiil foam up.

Te Prevent a Cold—If you should get
wet or chiiled in any way, so that vou
Jear bhaving a cold, take ten drops of
spirits of camphor in half a glass of
warm water. I give the children slx
drops and sweeten it a little,

Vomiting Spells in Children—I al-
woys ksap rhubarb and soda mixture
::mﬂlr “lkug be pmcnn;d in any

e drug store, give the
children ons teaspoonful. If that is
yomited up, give ancther spoonful, un-
1il the vomiting ceases.

S8ore Throat--Gargle with peroxide,
then make a tube by rolling up a
of paper. TPuit some sulphur in

tube and then have someone blow

it into wyour throat. As the chudren
cannot gargle, I make a swab of col-
ton and dip It in peroxide and swab out
their throats and then blow the sul-
phur down. I make them say Ah! =0

usehold Remediea”

*“Putting Clothing Into Condition™

To Faraway Dama for leiter entitled: “Out of the Sour Milk Jar”

as not
phur,

Sprained ‘Ankle—Upon going to bed
put on the following poultice and you
will find in the morning that It has
drawn all of the congested blood to the
surface: One tablespoon honey, one
teaspeoon salt and white of one egg.
It makes a very sticky poultice, but is
very effective, as 1 have had occasion
to use It {wlice.

For Foreign Bodies in the Eys—Full
the upper lid out and draw it down aa
far as possible, and then rub it off on
the lower lid, and in most cases the
littlie lashes on the lower lid will catch
the particle.

Altnough I bope that the Sisters will
not need any of these remedies, 1
thought I would pass them on in case
of emergency.

And I would also like to tell you
something about Easter lilles. You
may know-it, but T did not until last
year. After the lly has finished bios-
soming plant It out of doors in you-

to choke them with the sul-

somimer,
1 hope ttat all of the Sisters are abie
to enjoy this lovely weather,
NAN,

Regards to all from
TESTED CAKE RECIPES.

Dear Editor of the Social, Corner:
Herewith I send a few useful recipes
for cake:

English Fruit Cake—Two pounds of
flour, one pound sugar, eight ounces
butter, elght ounces lard, two ounces
baking powder, one pint milk, lour
¢85S, one pound currants, two ounces
candled pineapple, two ounces cliron,
one-quarter teaspoon soda, dissolve In
part of milk large pinch of salt, one
pound raisins, four ounces figs, caop-
ped almends and cherries to taste.

Rub flour and shortening together,
add sugar, fruit, milk, ete., last with
beaten €ggs. Bake one hour. This
makes four loaves,

Gold Cake—One cup sugar, one-half
cup butter, yolks of six eggs, one-haif
cup milk, two cups flour, two Llea-
spoons baking powder, grated rind and
juice of one-half lemon, or one-ihird
teaspoon of nutmeg.

Layer Cake—One cup sugar, t(hrec
tabiespoons butter, yolks of two eggs,
one cup milk, two cups flour, two tea-
spoons baking powder, one-half tea-
gpoun vanilla.

Theoda: Why do you not write to
me?

Potlatch: 1 would like some of the
views of Washington.

What has become of Balsam Fir?
Why don't you write?

ELLA OF CANTERBURY.

LIGHT DUMPLINGS.

Good Morning, Editor and Sisiers:
May I join In and have a litfle chal
this morring?

Have been a constant reader of the
Social Corner and enjoy it much.

What a Erand privilega it is to be
here and see the soll and trees take
on their spring raiment.

Here is a hint that I hope will help
BOomeone:

When cooking dumplings, allow taem
to cook fivée minutes uncovered, then
pui on the cover and cook twenty min-
utes or until, when tried with a fork,
they are thoroughly done. Tha wover
may be removed and dumplings tried
?t any time without fear of their lall-

ng.

Ah, there, Bumble Bee! Tve got
Your number. You have to cross a
brook letween your house and the
main road.

I bid vou goodbye and get busy.

DIANA UPON LIFE'S TRIALS,

Dear Editor and Social Corner Sis-
ters: How are you all this bright and
sunny morning? Nature this way is
beginning to array herself in spring
attire for the grass is green In many
places, and the trees are waking from
their long nap. We should feel renew-
ed strength and courage for we are
apt to brighten ana sadden according
0 ours surroundings and circum-
stances. .

We do not realize that we make our
life harder because we give up to
despondency and fret and complain
when adversity, affHction, misfortune
and distress come to us,

Children 2nd youthe must be taunght
the art to overcome and rise above the
many obstacles that surround them.

This life Is a school, and what one
is, and what one becomes, depends on
how one meets and permits our dif-
ferent experlences to form and develop
our character.

Older perszons realize and know that
life's experlences are but stepping
stones to better things: and in review-
ing the past find that a great yariety
of stepping stones, many of which
have been rough and sharp cornered,
have confronted them.

You, who are young, need not fear
because this {8 s0, and despair when
dark clouds overwhelm you, for we
glve you our word that evan the
roughest stones and the most bitter
experisnces will benefit one If met and
conquered,

Omne needs divine heip all along the
wey to enable thelr Christian faith to
grow stronger and firmer. Life 1=
surely worth living, not only when we
are surrounded by famlily and friend-
Iy tles and our desires granted for
study, sports, pleasures, ambition for
honor and distinction, ete., but aven
rhen' r‘«:hi'.!x'u%F tcéz:ptutlonl t;nd toll-
ng on acquirs the means procure
the necessities 6f life, though disap-
pointments meet us on every hand and

chciiiichar

our plans arn complately changed for
our patient determination to succeed
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Easter cards. Your
cheer were much appreciated b
f DI’.ANA.

N. H.

HOUSECLEANING HELPS.

Dear Socla' Cornerites: Now house-
cleaning is here, I will send In a few
(éugg'esﬂom that may help some of the

Isters:;

When clearing carpets, to freshen
their colors without injury, I find it
very good to scatier a grated white
potato over them, Then I sweep it up
with a ciean whisk broom and the re-
sult i well worth the trouble,

To Remove Inkstainse from a carpet,
pour milk over the spots and rub in
with the fingers. Then scrub with soa,
and warm soft water to which two ta-
hlespcons of ammonia have been add-

garden and it will blossom agaln in Lhe | ®2

When laying new matting one must
not cut to fit rhe corners; but soak the
matting in warm salt water and then
one wili find it can be furned without
breaking.

To keep bamboo furniture from
eracking, mix together equal of
linseed ofl and turpentine and rub it
on the furniture with a soft rag.

To remove stains from marble top
fables, dressers, etc., apply a mixture
of maleratus and whiting with a damp
cloth.

Think it is about time I put In the
snswers to those conundrums:

1—She is your mother.

2—Because his is all net profit,

g—Aghesa,

4—Recause there was a heavy swell
on the beach,

5—The half. because the full moon
is as light again.

Aurnt Abby: As you live on the Scot-
Iand road, I think I know who you are,
Are your Init’gls D. 0.7 1 should like
very much to mest you.

Beat wishes to all.

KITTY CLOVER.

PUTTING CLOTHING INTO CONDI-
TION,

Dear Cornerites One and All: The
early spring days with their wind and
sunshine have come and our thoughts
will turn to putting our clothing in the
best possible conditlion, so I am send-
ing a few suggestions which I hope
may e helpful to someone:

Befora cleaning and pressing cloth-
ing, hang up on the line.

Choose & sunny day, because the sun
will bring out all the spots and soil.
Then glve them a gentle beating with
a rattan to dislodge dust and let them
get a blowing while preparing the fol-
lowing cleanser:

Beoil one ounce of soap berk in a
quart of water for an hour and then
st.lra.ﬁin and cool sufficiently to work
W, -

A bare ironing board makes & good
table for cleaning men’s clothing upon,
though the ordinary kitchen table will
answer. Having discovered thas spots
agd sﬂul.l.nau thge should first be bm;h-
ed off. ey are greasy, they
should be rubbed gith gasoline, using
a pad underneath. Thia pad should al-
ways be placed under stains, while re-
moving them, because it recelves the
dirt forced through by the vigorous
rubbing. Next clean the soll away
with the soap bark solution.

In the case of trousers being very
gofied all over, it will be perfectly safe
to put them Into the tub with the
soap bark liquid, add hot water to
make sufficient for w ing the whole
garment. The spots can be scrubbed
with a brush,

To press trousers washed In this
way, remove from the line before be-
coming quite dry and‘ press, using a’
dry cloth between the iron and the
garment. -Be carsful to get the crease
straight down the leg fronts.

With striped mdl. this is no trou-
ble, of course, with plain goods,
place outer and innér seams of each
leg together and then fold. When
perfectlm! y straight and smooth, press

¥

When spots only are cleaned and not
the whole trousers, place a thin cloth,
wrung out of warm water, on the gar-

iron. Do a little at a time and keep
Err;sslng until cloth and trousers are

Clothing in good conditieon can be
pressed using a cloth wrung omt
of warm water to which a little am-
monia has been added, )

Spots and staing can e removed

coats: but, of course, thess can-
not be put Into the tub. It may be
to scrub the backs of the

covered

o e S A R

covering with the cloth.
T i briok for
z_ using & a::h!.l\oulnt
than when the stand is used. oy
To find walst-measure 80 as to be
shhﬁom_ ) " on
er than full length
Iwaist and

-!

;
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ment, and go over It with a very hot4
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e the next morning in the
where he was told his wife
ven birth to a dead child and
months later he was released and
his wife was in a hos-
that the children had been
by relatives. He got work for
but sickness came and his own
weres unwilling to care for him
ta?‘ was nothing but a charity

5

5

]

£
55

could get

to the comfortable looking house with
a light on the plazza and several peep-
ing through the curtained windows.
In response to his knock the door was
opened by a handsome boy of nine,
who asked him into the neat kitchen.
The warm room after the exposure and
lack of food overcame him and he fell

that had not passed his lips in yvears,

“Fred, we must get his wet clothea
boff and make him comfortable; Cora,
make a bed on the couch in the sitting
room, and we must get him there some
way."”

He opened his eves to ses a self-
confldent, businesslike woman with the
face he married 18 yearas hefore, but
no look of the pale, pitiful looking
womsan of the last months of the old
life; and the well-bulit boy of 15 be-
side her had changed from the one
who had fought with all his little

bed

time {n montha,
A girl ~* 12 held a cup of
:uwmmlmuumumq:m

?th morning h
volee w.hioh hengnc.w to the
::I;‘huhldnpmoﬁthndoormﬂm
ask

“Will he stay hers and must we live
again as we did In M—T7"

“We can't put him out to suffer from
coid and hunger, but he shall never
spoil bur llves again,” replied the
mother, firmly.

The mmn closed his syes with a
sigh. He had looked Into the Prom-
ised Land, but ke could not enter. He

wis just a suffering tramp to his fam- | had

ily.
When the woman hrought his break-
fast she made no slgn, and he could
not eat, and when she urged him to
eat and get strong he heard his own
voice echo from the past:

“If you don't want to eat, go with-
out, There will be more for me,” and
his volog trembled as he whispersd:

“I don't want to get strong. I have
nothing to Hve for™

“You can work for your children’'s
respect. You are welcome to a home
here as long as you try to he a man,
BEdwin,” was the qulet answer. “I have
gorxlven the past, but T cannot for-
Q-L"

“With God's help, Nellle, I'l try”
he said.

As the months went past he grew
stro once more and worked stead-
fly, gwns treating Nellis as his em-
ployer, His room was kept bright
and comfortable: he was welcome at
the family table and had a seat In
the family eircle in the evening and
in the family pew at chureh when he
would attend. The children called him
“father” in a reapectful tons, and Nel-
lle Introduced him to strangers as “my
husband,” But his wages wers pald
weekly and there were no Kisses or
embraces.

The worst blow was the fact that
little Harry (whose death was falsely
reported) hated him as flercely as his
mother did on the night of his birth.
and it took years for him to ocutgrow
the aversion; but Edwin ls growing to
respect himself at last and after five
years of waiting hns heard Nellle say
to a neighbor who was complaining of
growing old:

"Why, I am over forty, with white
halir and glasses, but my husband and
T are just heginning to enjoy Adife,
aren’'t we, Win?” And he knew the
old pet name meant that the past was
forgotten as well as forgiven.

ETTA BARBER.

around waist, placing fullness in back,
front and sides, just as desired, Then
take a lead pencll, mark the waist all
around, just below the tape. Cut off
even with marked line, after taking
off waist. Put on belt, remembering
to have measured distance from middle
of back to under arm seam, 0 48 to
know exactly where to let fuliness be.
This is an excellent idea and of great
benefit to home dressmakers.

Buttonholes—To work them In
dresses of Bicillenne or similar mate-
rinls, melt some paraffin and place a
drop on the wrong side of the goods
just where the buttonhole is to be
worked. Smooth it down with the
finger and work the buttonhole as
usual. When completed, place a plece
of brown paper on the wrong side
and press with a warm iron. The
buttonhole will be perfectly smooth
and all traces of paraffin gone.

When ironing between buttons on =
shirtwaist, place the Duttons down on
a folded towel and iron on the wrong
side. The result will be very pleas-
ing to both ironer and wearer.

The possibilities of a five cent scrub-
bing brush are unlimited. Having a
dress of which only the bottom of
skirt ‘was solfled, the thought came that
with care it might be taken on a table
with plenty of space and good soap
in the water, the hem scrubbed gent-
ly, then rinsed, wetting only the por-
tion needed, having irons ready to
press at once. Try it and be con-
vinced. Any part of wearing apparel
can be cleansed in the same way.

If you are a home dressmaker, keep
a quantity of sharp black pins on
hand to use in pinninz patterns, ete.
Thelr large heads render them- very
easily plcked up while the points, be-
ing so very sharp, are easily pricked
through the material and deo not draw
the goods a2 common pins do.

Plush goods and all articles dyed
with aniline colors which have faded
from exposure to the light, will lock
as bright as new after sponging with
chloroform.

Best wishes to all

TAJLORESS.

FIX-UPS FOR HOT LUNCHEONS.

Dear Editor Boecial Corner: Only
those who must preparse hot luncheons
understand how arduous it becomes to
“fix up” something sustalning, simple
and saving.

Of late there seems to be a “revival”
in the use of coarse flours and- bran
for breads, cakes and muffins. While
some of us may have to learn to like
these coarser foods, those who know
claim they supply the required ani-
mal spring tonic, so'it does séem worth
while to-make an effort to create in
the voungsters, as well as the parents,
a desire for natural foods, which the
system requires, instead of resorting
to medicines for tonics,

Something healthful and palatable
and umumhﬂr pleasing to the Ilit-
fle £ will be found in the following
“fix-ups” for hot luncheons., Mothers,
especially, are usually looking out for
dishes that will cook, not while you
wait, but whils mother doés & num-
ber of little things: {

Meonda: up, Warm Gingerbread
or Ba Beans and Cabbage Relish.

The soup is made by adding to the
rich gravy left from a Bunday pot
roast enough water to make the de-
sired quantity of soup; one onlom, cut
fine, tablespoon of rice and one-haif
can tomatoes. ‘When this is nearly
done, add one cup =mliced potatoes and
m bml;t:jt:ud!l of macaroni or

pepper as peasoning
with a little celery salt,

Cabbage Relish {8 made by running
through the meat chopper a small
head of cabbage and one onion. Put
into an earthen covered dlsh after add-
ing sﬂ% sugar and vinegar to suit
taste. It is best when 24 hours old.

Tuesdays—Macaroni and Tomatoes,
with Cheese Sandwiches, or Cheese
Plain and Beef Hash.

A dish olt; macaroni or spaghetti and

and well cooked
season with butter, salt and
whits pepper. in a steamer

Placed
this iz easily Xept warm or reheated.

deudr-lﬂn kes with
Syrup, or Rice Cakes Syrup.
For the Bran Cakes mix four table-

- 329., Dr, Le——

add one egg and two tablespoons melt-
ed shortening. Bake till thorpughly
done in centre.

Thursdays—Rice Muffine and Stew-

Prunes, or Johnny Cake with Rhu-
barb Sauce,

This makes two medium sized loaves
of Johnny Cake: One tablespoon melt-
ed shortening, one tablespoon molasses
or sugar (one egg if preferred), bne
teaspoon salt, one teaspoon soda dis-
solved In hot water, one and ong-halfl
cups sour milk, one cup yellow ‘corn-
meal and two cups flour, Bake In
moderate oven 20 to 30 minutes,

About three dozen muffine can be
made of two cups milk and two of
bolled rice mixed together. Two well
béaten eggs, one teaspoon salt, two
tablespoons sugar, one-half cup short-
ening, three heaping teaspoons baking
powder sifted with three cups flour.

Fridays—Baked Potatoes, Creamed
Codfish, or Fish Cakes and Peas,

Saturdays—Spoon Cornmeal Bread
and Beef Stew, or Dandelions cooked
in malt and water, seasoned with but-
ter and white pepper, eaten with =a
few drops vinegar and rye bread.

Spoon Cornmeal Bread is made as
follows: In a double boller heat one
quart milk: add one teaspoon salt; stir
in slowly one and one-half cups yel-
low cornmeal. When this thickens, re-
move from fire and beat In two or
three eggs, a pinch of sugar and pour
into an earthen baking dish, Bake In

a moderate oven 30 minutes, or tlil
well done,
DREAMER,
Hartford. _
WHAT | WOULD DO IF | WAS

WAS SOMEONE ELSE.

Editor of Social Corner: I am not
telling you what I do, but what 1 *hink
I would do if 1 was somebody else,

If I had a small yard, and a famlily
of children, and not much spare time
or strength, I would not have a lot of
flowers to take care of.

If I had room, I would have a few
beans for summer use, a little corn
and beds of beets, radishes and lettuce
and a few tomatoes and cucumbers,
Then I would have a few geraniums
in a bed, a bed of pansies (if possible),
a box of asters that I could protect
late in the fall, and a few other flow-
ers that need little care. "

I would plant each kind by itsell
and give them the best care 1 could,
and I would keep the blossoms picked
off. :

I T had room, T would have = iittie
strawhorry bed, and if I only had room
for one or two shade trees I would set
out fruit trees.

It I left it somebody else would en-
joy it, and If the people of the past
had not planted we sghould not eat
fruit.

I would have one spot in the yard,
under a shade of some kind, for the
children to dig and make mud cikes,
and sct up a real old-time playhouse,

1 love flowers, but I don't love to =ee
them huddled together llke a patch-
work quilt, or well enough to devote
my life, time and strength to their
care, :

1 enjoy & few fresh vegetables 'and
the surest way to have them s to
raise them yourself, even {f you can
only have a box of lettuce, a few 1ad-
ishes ‘and one hill of cucumbera.

A grapevine is a fine shade for &

'south piazza, and barberrigs are pretiy

shrubs and the berries are fine for

jelly, and even currant bushes don'i|

lock bed In the yard, ’
Secarlet and white beans are as pret-
ty as morning glories, and they run
up strings over a window very easily,
and the big shell beans can't ba beat.
ETTA BARBER.

A CHAT FROM GRACE,

Dear Editor and Cornerites: It has
been so long since 1 have visited The
Corner 1 feel wlmost a stranger. March
18th was a red letter day to me. Aun

No. 1 invited me to attend the Fif
Annlversary at Williman and such
a good time! Between B 8 CcACcK-

ling and the chattering of the two
Poily's, and Popover's performance one
was kept well entertained. ' The time
came too quick for us to leave.

I had the pleasure of entertaining
Biddy and Aunty No. 1 with two other
friends recently. They gave me quite
a surprise by getting into my work
drawer with needle and thimbles and
they made short work of some sewing
1 had on hand

Enid: I think 1 have found you out,
Did you not attend the F— and G——
wedding out Hartford way with Dr.
L—— and hie wife of Norwich

_belng best

Ry

CLD-FABHIONED WAY OF TREAT-
. ING PNEUMONIA.

He put the patient to bed,
poultice of onlons to entirely cover
the chest and renewed them often.
also kept the patient warm, so as to
get ur a perspiration, and kept them
50 until the cough was loosened and
" The o '

onions were put into a stewpan
with plenty of lard to fry them until
done; taen a little hot water was add-
ed and thickened with flaxseed meal to
make thick poultice. He also used
skunic oll to rub the chest.

The onlons were put on four thick-
neases of cloth and cheesecloth, basted
firmly in place. This was repeatsd
every lhalf hour, or renewed.
ulso made a cough syrup of
lobelia herb, faxseed, licorice root and

In two or three days the patient was
hetter.. This was proo? that the good
old-fashioned doctors saved move lives
than the physicians of today with thelr
method of packing In. ice and anti-
toxin. Some old-fashioned Sister may
agree with me

Good durabie rugs can be made from
men's clothing by cuotting them in nar-
row strips and crocheting them to-
gether, us & large crochet hook,

utting bright colora in to sult ones
ancy. ;

I have heard nothing frqm _Aunt
Sarah. LAURA.

GREETINGS FROM
RAMBLER.

Dear Soclal Cornerites: Just a few
iines this lovely day.

Aunt Abby: Was very sorry to hear
of your trouble; but God's will must
be done, .

Plain Nancy: You have the besi of
me. I don't seem to guess you out
this time. I think I know where vou
mean you usad to live, but don't Lhink
I knew you

No Name: How did you enjoy your-
self at the last club meeting? Didn't
we have a good time?

Calla Iily: How did you make oul
with that package of slips? Wonder
if any of them will live? Hope so.
That pafrty theught you were all rigiit,

Joan: How are you? Was very sorry
you had to leave so soon. Hope you
are better now.

Balsam Fir: Your card Is at hand.
Glad all are well. Have been looking
for that promised letter, Hope to see
it soon.

Balsam_ Bud: How do you do this
lovely morning? Haven't seen you for
a long time. I can see you riding by.
Aly! But don't your horse go fast?
Have you many little chicks yet? Yes,
I have some; expect more soon.

Paula: I'have been looking for that
promised call. Hope to see you soon
some day. How ehall I know you when
1 see you? Do you wear the little bow
of vellow when you go out? Received
the little fower you sent, and I think
it is living all right. Thanks for it
It has two blossoms on it,

« Annette and Mayfare: I am keeping
my weather eya open. Hope to see you
both soon.

Keziah Doolittle: No, I have not
given myself away. The letter will
explain all when you read (t.

CRIMSON RAMBLER.

CRIMSON

RECIPES WITHOUT EGGS.

Dear Editor and Social Corner
Friends: | do enjoy reading the helpful
hints and letters in the Social Corner.
I will send a few tried and tested
regipes without eggs (made with but-
termilk) that are all good:

Doughnuts—One cup sugar, one-
third cup cream, one cup buttermilk,
one and one-half teaspoons one
and one-guarter teaspoons tar-
tar, a little nutmeg, salt, flour to roll,
and fry in deep hot fat.

Nut Drop Cookies—One ecup brown
sugar, one-halt cup shortening, one cup
buttermilk, one teaspoon soda, one tea-
§poon cinnamon, one-half cup nut
meats, flour to make a stiff batter and
drop from sj.oon. Bake in dripping
Pan.

Johnny Cake—One cup each four
and Indian meal, one large cup bulter-
milk into which a teaspoon of soda
has been dissolved, one-half cup brown
:t;;lsn.r or molesses, salt. Bake in squiare

n.

When one has stale brown bread or
Johnny cake, & very mnice pudding
can be made.
broken pleces in one and one-half pints
of milk and then add one teaspoon
cinnamon, one-half teaspoon ginger,
one-half cup molasses, one-half cup
ralsins, and ccok in moderate oven one
and one-half hours. Serve with swest
cream. E G. C.

TEN DIFFERENT WAYS COF COOK-
ING EGGS.

Dear ‘Editor and BSoeial Corner Sis-
ters: Many and various are the uses
to which egzs can be put, with health-
ful and financial advantage. KEggs are
a good substitute for meat and may
be served as follows:

Omalet: Make a cream sauce of one
teaspoon each of flour and butter, and
one cup of milk; beat Into this the
yolks of two eggs and lastly fold in
the beaten whites of the egges; bake
in a moderate oven about twenty min-
utes and serve immediately,

Nest Eggs: Pre poultry dress-

pare
Ing of dry bread, put In & well greassd

pan and make little depreasions or
“nests” in the dressing; place in oven
to partiailly bake; then break an agtg
into each "nest”™ and sprinkle wi
salt and pepper: dot each eggs yolk
with a bit of butter and return to
oven and bake until eggs are properly
done, not too hard, and serve on a
platter with tomatoes, peas, or spin-
ach, between nests and spaces.
Bird in Nost: Separate the yolk and
white of ezgs, beat the white stiff and
on o slice of buttered toast.
Carefully drop the yolk in center of
white and sprinkle with salt and pep-
per; dot with a bit of butter, and place
in the oven a few minutes until brown,
Egg Relish: Cut in dice angd try
out some slices of fat pork or bacon,
and in this brown one cup each of
diced polatoes and stale bread, onlons
may also be added if liked When done
two or thresa beaten eggs. Cook
slowly," stirring: constantly until eggs
are done. Season with salt and pep-
per.
Scrambied Egge: For every six egas
six tablespoons. and ons ta-

n butter in a i and

Soak a large cup of the Iy

t
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until the whitegs are nearly cooked,
then break the volies and stlr well as
fSoon as “set” remove from fire and
season - with- salt and pepper to tasts.

Creamed Eggn Heat two cups of
rich, sweet milk, then, when it has
reachod the beillng point sllp in care-
fully &8s many eggs as you have
elices of toast, cover and let simmer,
till the whites are firm. then place
eggs on the slices of buttered topst
on a platter and sprinkle with salt and
pepper. Balt the milk remaining in the
pan and pour over the toast. Serve at
once.

When Eggs Are Scarce allow one
cup of breand crumbs for each egg;
gprinkle bread crumbe with sweet milk
vsing just enough to moisten; beat the
egges adding a pinch of salt, ‘then stir
eggs in bread crumbs mixing lightly
;nd fry brown on both sides. Serve

ot.

Roasted Eggs: Have ready a skillet

with "frylng” or butter fat, carefully
break In the eggs; season with salt
and pepper; pour over some hot,

creamy milk and set in oven three or
four minufes.

Devilled Eggs: Boll about
twenty minutes then place in cold wa-
ter half an hour after which shell and
cut in two, lengthwise, mash yolks
with a fork and to every flve egg
yolkg add half teaspoon  Balt, one
third teaspoon pepper, half teaspoon
dry mustard, and two tablespoons vin-
egar : mix well and 11l the whites
heaping up; serve with tomato sauce,
peas or any other preferred vegetable,

New Way to Fry E’f“ Heat =a
lﬂdﬂg‘; smoking bot and put O‘I:I.!]ult
enoy, grease to keep the eggs from
sticking to the griddle. As soon as
they are nicely browned on the under
side turn or roll them oven to brown
the other side and then slip them into
a warm plate, Cooked this way they
are light and dainty, looking not
tough and leathery as when fried In
a lot of warm grease,

A teaspoon of sugar added to a can
of peas, corm, or string beans will
greatly improve the flavor.

If one is short of cream for coffes,
try placing a whole marshmallow at
the bottom of eacgk cup before pour-
ing the coffee, The result will be the
=ame at very small cost and a most
dellcious flavor will be obtained.

FARWAY DAME,

CHOICE PIE RECIPES.

Dear Sisters of the Social Corner: 1
am sending a few choice. ple recipes
which I hope you all will try:

Dried Apple Pie: One pint dried ap-
ples soaked over night and boiled fif-
teen minutes the next morning: three
quarters cup of Bugar; juice and
grated rind of one small lemon. This
should make two small ples.

Date Pie : Two pounds stoned
dates( boll them fifteen minules), one
half cup sugar and one teaspoon cin-
namon. This makes two large pies,
It is delicious. Bake In two crusts,

Hucklebe Pia: Three quarters
quart cann huckleberries: ones half
cup sugar, one tablespoon flolur, one
half teaspoon connamon sprinkled over
top of huckleberries. Bake In two
crusts,

Washington Cream Pie: Three
quarts milk bolled with  three
tablespoons yornstarch three minutes.
Beat together three quarters cup sugar
and the yolks of three eggs. Add to
cornstarch mixture and beoll threa
minutes: add one teaspoon vanilla ex-
tract. Use beaten whites for mer-
ingue,

Chocolate Cream Pie: Make the
above Washington Cream Ple, adding
three quarters cup cocoa. Use whites
for meringue.

Pesach Pie: ©One half pound dried
peaches to each ple. Boil until the
skins which are on them loosen, Take
off skins, wash well, and boll until
well enoked; 'add one helf cup sugar
to each ple.

Reliable Pie Crust: One cup flour
sifted with one half teaspoon salt, two
heaping tablespoons lard. Mix this
well th a fork, Add milk or water
to make a stiff dough. This is enough

for one pie.
COUNTRY MAID.

ABOUT HOUSE-BUILDING.

Dear Sisters of the Social Corner:—
I have been much interested in the
plans of M. Roena's pretty little home
ani Sally - Muggin's more pretentious
bungealow.

I liked the bed-rooms with interving
bath room in Sally Muggins' bungalow,
but I should have moved the dining
room and buffet to ‘the north end of
the iiving room and brought the living
room to the south side for the souther-
and easterly view and increased
lght.

There ars & few things It is well to
keap in mind about bullding a house,
especially In the open country, when
the back door should not be on the
north side unless well-protected by a
wind break.

The kitchen should be the pleasant-
est room {n the house—with com-
manding views when poasible.

Foonomy reguires that it should not
be too high studded. Economy of
heat and labor may be thus conserved.

The guest chamber should not be
the pleasantest room on the second
fioor. The best rooms should not be
alwaye empty—they better be oc-
casionally vacated for frisnds.

There should be a closat in most of
the rcoms; and good storage room in
the attic.

Since the shortest and most im-
portant sessions are held in the din-
ing-room It {8 best in a retired part
of the first floor.

A good ary cellar is as necessary as
dry rooms above; and it contributes to
the healthfulness of the home full as
much as good ventillation.

A dry well-in the cellar is good for
keeping things cool, and it annually
reduces the lce-bill

A roomy piazza is always desirable
and a sieeping porch for hot weather
ia a real luxury if it can be afforded.

RUTH.

GREETINGS FROM A SCHOOL GIRL

Dear Editor and Social Corner
Friends:—I want to have a little talk
all. I suppose you ars all

1 meant to write be-
fore, but I've been very busy.

What a lovely day it has been to-

(B\'-Indlr)-

tle: Your letter last Saturdsy
took my e¥e. I'm glad to know that
another one of the Sisters cares for
flowers beside myself. I am very fond
of them, and take the greatest carc
of mine. I think they are flne com-
pany. Mine did very well this win-
ter. I have had as many ae seventy
dlessom In the

Sweet

ve you a gentle hint. My firat name
ns with L. and ends with e. Now
perhaps you can guess, Does your
last nnme begin with B? T've an idea
that it does. Write and let me know.
Diann: Your story was fine. Try
another.

I Wonder: I, for one, welcoma you
to Tha Corner. The more the merrier,
you know,

Pontiac: Some walk! I haven't been
off on & tramp with you for quite
awhile. I'm going to save some of
the Jdowers in remembrance of ths
day. I hepe you don't have another
shock lke you had when you were
coming home. I'm coming over some
time to have another game of cro-

quet.
Crimeon Rambler: Aren't you Mrs.
J. M.? Have I guessed right?

It is getting late, and time all good
little girls should be in bed, so that's
the place for me.

Good night one and all

A SCHOOL, GIRL.

HOW TO MIX PAINTS,

Dear Editor and Corner Friends:—
Well, as absence makes the heart fon-
der for the ones who are far awWay.
S0 in my heart 1 have cherlshed Kind
wishea for you all,

Time rolls on and most always finds
us busy with our work; and though wa
would write a line we do mot slways
get the time.

am enjoyving this fTine spring
weather and house cleaning is on my
hands to help along,

I' read with pleasure the many let-
ters sent in from Social Corner friends
and find them all very good and use-
ful.

A School Girl: I tried your recipe
for Taploca Cream and Floating ls-
land and found them to be very gRood,

Aunty No, 1: Thanks for the card
of so long ago—will remember you
when 1 get a good one. I am wel
and hope you are the same.

Chatterbox: Have you had BnY
cowslips yet? We gathered our first
yesterday. 1 thought of vou when he
came home# with them.

Aunt Abby: What are you doing to

keep you zo busy and qulet
heard from you lately!

Crimeon Rambler: Did you go to
church Easter Sunday and wear your
new bonnet? Thunks for pretty post
card you sent me; will send one soon

Brown Beanty: What have .you
been so0 quiet for? Perhaps you havs
chasen a new name, If so, please give
your friend a clue.

Country Mald: Your ways of serv-
ing carrots are all right as I have
tried the first two of your recipes an
kept the rest for some future time.

Haven't

a

Ag spring is here also is cleaninz
and palnting; and below are rules to
mix paints for these colors.

Lake and white ....... swesonas Raose
‘White, blue and lake ......... Purple
Blue and lead color ......... Pear
White and carmine .......cii... Pink
White and Green ....... Bright Green
White and bIACK <ceveeee Dark Greer
Red and yellow ...ccevecnnes Orange
White and yellow ........v.... Straw
White, yellow and Venetian red,

Cream
Yellow, white and little

Yenetian Yad . .c.-iciessnsseins BRI
Red and black ceeeveess W e's ¢ Browi

To remove the smell of paint from
a room put a pan of lighted charces
in which has been thrown some Junl
per. berries; leave in the room for
day and night, and the smell of paint
will be gone.

How to Kill Greass Spots on paint
before paintlng—Wash over smoky or
greasy spots with saltpetre or thin
llme white wash. If soap suds are
useéd they must be washed off thor-
oughly, or they prevent the paint {rom
drying good.

Farewell frienda for this time, with

best wishes to all.
AUNT HESTER.
Mystie.

OLD FASHIONED PATCHWORK

QUILTS,

Dear Soecia] Corner Sisters:—What
is more pleasant than putting into
shape the odds and ends of materials
found in the family piece bag. It is
really fascinating work.

When starting to make a quilt, it Is
always hest to cut enough for one
block and pin together. Put them In
a box for =afe kesping.

I like to cut enough for a quiit, the
when I feel like sewing, the pieces :
all ready cut for me. Sometimes 1t
blocka are sn shaped you can se
them by machine,

A very simple and pretty patter

is to make nine light and nine dar

squares 5 by 5 Inches, cut in half an

sew a light to a dark. It will mak
two blocks, It takes twenty blocks [

a quilt.

The Square Log Cabin is anoth:

simple quilt.

The goose chase is pretty and sim

ple.

A simple one for a child is to co

two dark and two light squares. Se

the dark to the light. Four squarr

make one block.

The Swastika design has eight dar

and cight light triangles. These arnt
cut from a square three inches on encl
side. Then there are four lght an«
four dark large triangles, the w
shorter sides of these large triangle
are the same length as the longesi
glde of the smal] triangless In my
block it measures a littla over four
inches. Your finlshed block will ba a
little less than 12 Inches square, as the
seams take off a little.

The double Irish Chain makes a
pretty quilt. The block Is ten inches
square. The small pleces must be two
inches square. It takes 25 squares, 13
white and 12 dark to make a hlogk.

(Centinued on Page Fifteen)

SPECIAL TG WOMEN '

The . most economical, cleansing
germicidal of all antiseptics is

Paxtine

A soluble Antiseptic Powder
to be dissolved in water
as needed.

As o medicanal antiseptic for douche.

in treating catarrh,
uplceration of




