EVERY WOMAN'S OPPORTUNITY

‘of any EKind the mind may suggest. They should be in hand by
A emch week. Write oo dut.one mide of the paper. ik 7.
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PRIZES MONTHLY: 8250 to first;}$1.50 to second; $1.00:ts third
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CAKE RECIPES. ~

Dear Soclal Corner BSisters: The
cake makers among you may bYe glad
of these recipes;

Quee-hc';tk.: Two cups flour, one
and one- cups o0

gy L e R 3
whites five egEs, tu;zoonu ;
s L ggpen B ey s el

&x ane cup =
ni‘rea.m tfhe butter and sugar and
ndd the watern, Never mind its looks.
Add the flour and
thiz and add the stiffiy-beaten ‘whites
of eggs. Beat for five minutea. Add
‘aawring extrect and bake Iimmedi-
tely.

Thres Minute Cake: Two eEgs, one-
half cup milk, one and one-third cups
brown sugar, one-third cup butter, one
and three-fourths cups fiour, three
teaspoons oinnggnon, one-halt ten-
spoon grated nutmeg, one-half pound,
stoned dates, cfit in pieces, . Put all
Ingredients together i a howl
beat them three mopltes; bake from
35 to 40 minutés.

White Fruit Cake: Orn pound flour,
one pound sugar, whitea of' [sixteen

temspoons baking powder, rind\of one
lemom, one ¢octanut, ted; C
pound almonds, blane . and [shred-
ded; one pound ¢itrdn, /éut fine, one
pound candled lemon” peel, ztrinced:
two tablespoons rose BT, 1'.WD! table-
spoons sherry \butter

wina, Cream
and sugory d r and' sher-
vy, thew ln’: PO and  flour
HBont w 5 o ggs Wy stiff and
& Zu

fola grateds cotoanut.  and
other ingredienis. = Hake three hours
in a n!?w >
a tube in the center. [
EASTER LILY.

A PREMIUM LEMON :PIE,

Dear Social Corner Bisters: After a
chat with a few of you, 1 will add a
recipe for lemon pfe which took first
premium st the South Kingstin. R.
LCtals X ) =ome of tho -Sisters
wilf-tryv it andy report. ¥

idy Addly, Amy,—aline, Practical
Folly, Judith: What a grand time we
had  Friday, May 9th, nt Theoda's. T
was glad to meetys0 many new Sis-
tera. As Bllza Jume says: “We are
fust like one big, ‘happy family™

Lemon Pie:—Ona cup boiling water,
one cup sagar put 'in the bofling wa-
tear, butier the sizo of an oxE. or to
suit the tnate, ome full tablespoon
vorn starch wet up! in lictle cold 'wa~-
ter; stir this in theibolling water; and
let cook unth ‘thick. "When cold add
the juice and gratediring of onzlem-
on, and- ong beaten egs.” Bake, with
two crusts. Or if liked could®have
one crugt and s meringue.

Best wishes from

ANNA | MTILI,

GREETINGS FRCM D. P. Nec. 2,

Dear Soclal Corner Sisters: I{know
you wiil all be plensed to hear from
Dorothy Perkins, No. 2, again.

Papa's Boy: I do not answer to ‘the
initinls.

N, P.; Am waltimg patiently for«one
of the Sisters to find me.

Polly Wintergreen: 1 did not; feel
the Jeast blt burt; bepcsuse You and
some of the other 'Sisters thought j
wne o boy, Am walting now toc have
you fAnd out, “Who i who?"

Rememher Me: I hear you have
‘been on ‘the sick list; hope ycu are
much better by now.

Aunty, No. 1! You wanted to know
if you came too near home; guess not:
yYou will remember; meeting me at a

gathering in May, 1911,

Tiny: Wonld you really ba plaased
to see me at one of the Sccirl Corner
meetings? 1 s&w you tho other day,
and you looked;good to me.

FPhotographer: Are you waiting for
the sun to shine before snapping any
more pictures? Get busy, we look for
some. of your work every week.

DOROTHY PERKINS, No. 2.

USES FOR, OLD S8TOCKINGS

Dear Editor of the Boclal Corner:—
A siater writes of dlfferent uses for
old stockings. I'will add a few ideas
in that line. :

Old stockings make the best
holders; fold them, turning the feet
inside, and then fold the legs outside,
batton-hole the edge, sew a ring on

ut? by. fire very nice

a curling tron.

The stocking feet can be used to
stuff sofa pillows by cutting them up
and using them with sawdust. These
‘aro good enongh to throw around

the piazza. .
tl‘.t;nke stocking legs, cover a plece of
k-

and

egxs, three-fourths pound buttier, two

one

dven, using deep pan with;

Sy
.§Eg'_§gl Ly

g
:

Coffee Frujt Cake:—One cup of -
quid coffes, two cuns ralsins, ope cup
molasses, ‘one cup sugar and half cup
butter, ‘one egg., one lavel teaspoon
soda, one-half teaspoon cloves. one
and one-half  tspspoons <cinnamon,
four cups flour.. Also a cupful of cur-
rl;amtsi desired. Bake slowly .one

our.. .

This makes two big loaves of . cake,

Chocolate Cookies One-half cup
butter, one-half cup sugar, one-half
cup inolasees, one teaspon rodu, ene
egg,. two or three squares of choto-
late, melted, two teaspoons venills;
flour to roil ‘

Best wishes from

o L EVENING STAR.

Willimantic,

A FEW REGIPES FOR DESSERTS,

Dear, Social Corner Sisters: How I
should like to have jolned vyou in your
good time at Coventry Lake. As that
was impoasible, 1 send my good wishes
to all. .

June has been a very rainy .month,
with only a few sunny days.. We are
hoplng for pleasant weather soon to
dry up the i1oads.

The latterpirt of June we plan to
start on an automebile trip to Con-
necticyt and Rhode Island. We ex-
pect ‘to sed . B number of he Social
Corner Histers. .

-Here In Maine we have a long
strawberry season. As early as the
middle of May we get the southern
berries. and very good they are, too!
We uspally crush them, add sugar and
cream. That method hides all of the
BOUTTICHS,

Our native berrtes ripen in July and
we are having our last boxes the first
week in August

The return of the strawberry season
means stained fMngernails unleas one
possesses a huller, I have read that
the hullers.were alse goofl for picking
e pin feathers ocut of chickens.

Aunt Sarah: Hurrah for the plenic
of July 4th. We'll surely be on hand.

Sister Wrinkle: Thanks for sugges-
tion In regard. to my plque covered
buttons. I decided the work too much,
considering the fact that the skirt re-
quired laupdering so often, Therefore
my skirt ia buttonless now.

Loretta: I wried your strawberry fil-
ing for cake and found it made a very
rich sgd pretty cake. When I first
began Yo whip, the mixture seemed &0
thin.1 was doubtful that.it would ever
get. stiff.  Perseverance conguered.

Here are a few good recipes for
desserts:

Pinsapple Cream—One can sliced
pineapple cut in small pieces, After
taking out slices of fruft from can
with a fork, filll up can with water.
Leave julce In ocan until you fill wilh
water. Then add one cup sugar and
sepld. When hot add two tablespoons
of geiatine (Knox preferred) dissolved
In-cold water.. When it begins to set,
stir In one-half pint whipped cream.
This is good, too, without the cream
stirred in, bot served with it after
Jelly has hardened.

Chocolate Blanc Mange—Soak one
envelope of Wnox sparkilng gelatine
in. pne-half cup of ocold  water flve
minutes, Boil ons quart of sweat
milk, one cup sugar, two ounces of

‘grated chocolate and pinch of salt five

minutes, Then add dissolved gelatine,
slirring constantly. - Flaver with va-
nilla &nd pour into- mould. When set,
serve with whipped cream.

Steamed Chaecolate  Pudding—Two
cups four, three-fourths cup sugar,
three teaspoons baking  powder, two
£Egs, one cup milk, one tablespoon of
meited butter, two squares . melted
chocolate: Bift :
gether. Add esggs well beaten and
milk. .-Add chocolate and butter. Beat

steam

1 make ohe-half this gquantity, which
makes four slices. I put It ‘ioto a
coffee can and sst that in a lard pafl,

! in bolling water, and bake in
oven. Serva with whipped cream,
decorated with one maarachino cherry.

Cream Puffs—Put one-hailf cup but-
tér and ons cup bot water in sauce-
p-.:.f As soon as it bo!.tanndd one cup

. 8Stir vigorously. emove from
and beat well. Then add four un-

fi spoonfuls on buttered
oneé and one-half inches apart,
So “ons-Deif Dour 15 mReind ooy
L oven.
Spiit, Al with whipped o

SEASONABLE RECIPES.

Dear Soclal Corner Friends: 1 wil
send a few recipes that will be found

to beginning and so continue until all
the stitches have been

completes one section. ¥ the color
is changed at each
very pretty.

If you, finish when haif dons, f{t
makes a nice door mat, having the
appearance of an‘open fan. Enit firm
and beavy, so_the rug will lay smooth.

I know quite a few of the good,
belpful Sisters, and I know I ought
not to impose on fheir valuable time,
for I intend to come -again, and I
ahould not like to hear them say: “Put
her out!” :

I elgn mY¥self, with best wishes,

T CONUNLRIIM,

RECIPES FOR PUDDINGS.

Dear Social Corner Sisters:
herewith recipes for puddings:

Cranberry. Pudding: Take one-half
cup milk, one-half ewop flour, one-
half pint cranberries, one-half cup of
sugar, butter the sizé of walnyt, one-
half teaspoon =oda, one - teaspoon
cream tarfar, and one egg. Steam
three-quartsars of an hour; stir the
cramberries into batter as If they were
raising for plum puddiag.’ |

Tapioca Pudding: One cup of pearl
taploca soaked over night in generous
quart of waler. Th#fa put in three
cups brown sugar. Stir well togeth-
er. Bake slowly till lke taffy. After
taking from oven stir in ons tea-
apoor. vanilla and one tablespoon
lemon juice Eat with cream. :

Coecanut Pudding: Boil | int
milk, three mhleapogn's of éocoa‘;v.:tpuil
soft. Soak In an eartmen dish two
cups of fine bread crumbs two hours
mixed with the “milk jand cocoanut.
Add the yolks of two eggs. 'salt and
sugar to taste; flavor with lemon and
a Ifitle putmeg, if you like it. Bake
three-quarters of an hour.

Chocolate ' Pudding: Bri one
quart of milk to point of boil.?rfg. pour
It over one pint bread crumbs, jetting
it stand one' Bour; add elght table-
spoons of grated chocolate, six ta-
blespoons of sugar, & plece of butfer
the size of an egE, melied, one tea-
spoon vanilla, mix thoronghly. Bake

an hour and a half. BSBerve with
cream.

8301 Pudding: Take abeut a pint
of milk, put into it half cup of rice,
with 1little salt. Let. it bake two
hours, and it will crust over and be
qulite brown., When ready to serve,
remove the custard ang have cream, if
possible, to eat on It with sugar.

Suet Pudding: One-half cup sugar,
one-half cup of suet, one cup of cur-
rents, one cup of chopped ralsins, a
pinch of clove, cinnamon, and mace,
one egg, one and a half cups of flour,
one and & half teaspoons of baking
powder, one cup milk, and a Ittls salt,
Stenm from three to four houra

Fig Pudding: One’ -quarter pound
of figs, chopped fine. two cups %rmﬁ
crumbs, - one cup brown sugar, one
quarter of pound suet, chopped fine
two' eggs, grated rind and juice of
ane lemon, tablespoon flour: mix the
chopped figs and suet with “bread
crumbs; add the eggs beaten with the
sugar: then the lemon, molasses  spice
and flour. Turn into buttered mold
and steam for thres hours. Serve
with lemon cream sauce,

Potato Pudding: One cup of raw po-
tatoes, one cup one cup seed-
ed ralsins, one cup ., one cup
flour, one teaspoon each soda, cloves,
cinnamon, salt and nutmeg: butter
size of an egg and two eggs; stir the
moda into the potato pulp. . for
three hours. Serve with whipped

cream.
T < 8
WAYS TO SERVE STRAWBERRIES

I send

‘Dear Sisters of The Social Corner:
B e vt L A (RN
our own 2 are
Interasted in the various ways of serv-
ing these early fruits and are on the
lookout for any and all new recipes.
If any of the Sisters and readers
2:501: tha w:lra-bm n:&nrloty. they
Ave am apportu * oy -
iment on all the new methods umbnm-
mhle, for thi:'ﬁllﬂmm variety of the
strawberry 7 - yield its frult from
now on, till Jack Frost his cold
hand ovér them and b them to

j?

leukm.the rug is -u!w

i

LA
s
: #igd

8

CINNAMON AND APPLE CAKE.

Dear Social Corner Sisters:
with I send & few tested
Cinnamon Caks—One cake, K yeasty,
1-2 cup millk, scalded and cooled, 1
tablespoon sugar, 2. cubs sifted flour,
1-2 cup Mght brown sugar, 2 table-
spoans butter, 1 epg,
sait. Bake 20 minutes,
Apple Cake—One-Dalf yeast cake,
1 cup mlik, scalded and cooled; 3 1-2
cupe gifted Mour, 1- u

b “apples.
20 minutes.

— Here

Best ‘wishes to the Soclal Corner

Bisters and Brothers.
FARMBR'S DAUGHTER.

LITTLE DROP CAKES AND LAYER
CAKE.

Dear Social Corner i vers: —Dld
you notice that the flowy was left out
of C, E. B. johnny cake recipe last
week? Add one cupful and a litte
sugar will Improve It

Little Drop Cakes—Une cup of mo-
lasges, one-hal?! cup of sugar, one-
third cup of inrd (melted) one egg, one
half tesaspoon of soda, nutmeg and
cinpamon to taste. and enough four to
n:nko rather thick: bake 'In cup-cake
tins,

Brown Layer Cake—Two cups
fiour, stir well Into one cup of moiass-
es, one cup of hot water in L .
solve one tabiespoon o lm‘d?t;‘g ﬁ
spoon of soda, one beaten egg, spice
and salt to taste, Bake In three iay-
trs and put wgether with jell, Raisin
may be added, to make into a loal
enke If desired.

with hesc wides,

/ L.H K

MANY USES FOR RAGS,

The uses for rags are numerous be-
sides the old-time rag carpets, which
are by no means to be despised, and
the knitted and bralded rugs, that
wear so much better mman any others
end use up plecés of old woolen dress.
€S, coats and pants, to such good ad-
vantage. ]

I have sometimes d¥ed cotton goods,
with bright colors and mixed them in
with the dark wools, but the resuilt
was nol satisfactory as they tade o0
goon; but If white or light gray wool
goods are dyed a brignt color they
wiil last as long as the Tug will, Scar-
let is a specially good color to brighten
Up & rug. i

The good pleces of old sllk dresses,
handkerbilets and ribbons, will per-
haps answer to trim something cise;
or if you are not interested in silk
patchwork yourself, some friend or
shut-in may be very glagd to get them.
and the same rule applies to velvet,
whié¢h can be steamea and made to
look good as new i not too badly
crumpled.

White and light tinted gilk ¢an also
be colored with the package dyes made
specially for silk.

The best pleces of old linenm tahle-
cloths can be made into runners to
put under the plates and save new
table linen, or quilted together in two
or three thicknesses for mats to put
under hot dizlies,

- Save all the old soft placea of lnen
tablecloths, papkins, towels and hand-
kerchiefs, for use in dressing wounds,
and sores, in anh emergency, where a
doctor and antiseptic
not alwa¥s at hand;

times”

range.

Cut or tear out all the good plecer
of cast off colton undergarments, pil-
low slipa and sheets, and lay away—
they are sure to come Iin handy for
meihmg.ﬁtherfwmudm::_ ;

8, i
i ey oM gyt B B

globes, or In case

s are three red letter days on my cal-
ender ils month.

ting
m'adﬂy'mtty home; but it
hostess did everything

THREE RED LETTER DAYS.
Dear Soclal Corner Sisters:—There

The first was a committee mee
a party,

of | vide

that It was good policy to

tacit uaderstanding
wonld be made with

waz s
o a.mnm
the'oity cculd take m&nw

NEW LONDON NEEDS ANOTHER SCHOOL

Money Apporpriated For Municipal Wharf Not on Hand or

1-2. teaspoon

;Em‘mSight—CuuyPropu'tyM_ly&WM

Method Not Determined—Race Days in Former Times it

—Burying 2 Whaler,

{Special to The Bulletin.)

New London, Juns 23 —Formor £e-
lectmian and former member of the
board of sdhool visitors, Willlam C,
Fox, the only citizen who spoke
agairist the apprepriation of §32,000

for the municipal pler and increased
accommodations at the ferry approach,
was evidently not “talking through his
hat” .as wes intimated at the special

city meeting when the appropriation
was voted. He advocated postpone-

ment until ths more urgent need of
school facllities was met.

He stated
that In the very near future the city
would be asked for a appro-
priantion of considerable size to pro-

neceasary school accommodations
in the ¥Fifin ward sand to meet out-

standing notes made by the board for
-| hiitessary  porposes and other schpol |l

deficloncles that must be supplled by
regson of the paring of the regular
annual appropriation recommended b¥
the board of =achool visitors. The
predictidn of Mf, Fox has become fact,
for even now, before there is any in-
dication of commencing work on the
mumnicipal pler, the board has askéd
for $100,000, with srhich o buy thes
Thomas Casey property on Ocean ave-
nue for sdiool purposes and to meet
the other expenses of the school de-
partment.

The Casey property is admirably lo-
cated for school zccommeodsations in
the fas: growing Fifth ward, and the
house can be readily made over Into
an elght-room schoolhouse, and. be-
side. there {3 ample rom for play-
ground, and for o large schosbouse in
the future when the city finances war-
rant the expenditure, t was planned
to have the cliy !s=us school bonds to
the amount of $100.000 to meet the
emergency, but at A epecial meeting
of the court of common council Cor-
mtim Counsel Brennan announced

the donds could not be Ilssped
without legisiative authority and that
therefore action could not be taken um-
til the session of 1917, Bome of the
aldermen were of the opinion that the
home rule bill of the 1515 session left
such matters entirely with the lty.
The court of common council agreed
with the board of the school vikitors
the Casey at this time, as it
could be had for $17,000 and that pay-

3z

the property in the near future, “ 5 v
oy C in Thomas A. ! s
. Whan u'pu I Vi Soott,

t and forethought
e to him at that time.

| sivenue bridge, and
the"‘v

no In taxation and as o mat-
ter of fact the money was In sight
and was pragtically In  hand.

izens were

the estimated city esxpenditures.

of the Grand Trunk Rallway should
not have been on the.grandlist, as they ¢
were not then subjéct td taxation in
New London, and for the reasons prev-
lously glven. S0 that money Is not In
sight, not even with the of the
most powsrful ‘telescope in existence.
The newspapers are telling the story
of the finding of the remains of an old
New Bedfo \tlnh;f
cavating for a buil

vessel having been buriad for at least
a century. It fs quite evident that
where the vessel was found was for-
merly the wntsr front and that
borial was in made land, so to

The incident in New Bedford is quite

In the mud in Winthrop's -
tially submerged, near the Taflroad
abutment. This wveszel was not car-|
ried there ove d, but was towed In-
andbored for the

o the
tiire  Since then there has been grad-
. iy the time the rall-

it. was when the Colgate was

ine. Why there was a shipyard, whers
vessels. were. bullt, above the Crystal
another the cast
side cove, and a big machine
shop and boiler shop on the opposite
daen._o:;w known aa the Hallam

the steamers

yard,
City of New Fork and City of Bos-wy
ton, of the 3 _
latge sf tdged to tis up for ex- |

tensive repalrs.” Now

| navigeble only by row boats and small
power boats.

————

o Ny berors b Ficg
ht. In fact & wolipued

S i o thak e
: hot ¢ M fo do |
the apropriation would carry with, it q# .__',;.e—'—'—& - 5
The'rallroad facilities hﬂ sc much
and | improved that within am - hour
. Just|the race all visitors are
where 3t was or where it was cém-|bound.” Tn the earller race days It
ing from was not explained but it was| case of siop aver night
surely in sight, o the assembled ¢i-|in the sarly forenoon. an
assured. As explained in|ious crew had ample time to
this correspondence last Baturday, the | und celebrate
gentlemen who ‘sc strongly advocated | wore the |
the apprepriation Wought they saw it | races  we
in the increase o‘lthcmdﬁlt,m‘;e to the o

business.. <

ld city of New London.
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