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Pour whipped I the spot, sprinkle with a generous supolives. Place on lettuce leaves and the chilled berries,
pour over thorn a boiled dressing. '

. I cream on top. ply oi powuer, cover-wit- n a wnite
stir this until dissolved; Just before
taking from the fire add one , table-
spoon of tunpentine; cook the mix-
ture until of the consistency of soft

v. - Fruit Salad Six apples, six banan- -l Strawberries and Oranqes:-Plac- e al cloth and weight with a warm iron.
Let the powder remain on the fabrici, one cup English walnut meats. I ternato layers of berries and sliced five hours, ii'-e- carefully brusti it off.soap, then take from the fire, do- - not Coop all together and cover witl may- - I oranges with sugar. ,,. Serve- - with --"'have your stove too warm, dip in your - Heavy cotton fabrics of fast color ornnsase aressing.r pranges may be I whipped cream. GUT '

brush, covered with the stocking- - then - - -aaaeo. Get the HoonJ Fackas
Used for V3 Century.

fabrics of - cotton and wool mixture
may be cleansed with eoap and water,polish with your pad made out of Potato Salads-Te- n" notatne rnt flno. I Rosea for their beautystocking.

1 J..fc French dressing, with, four or. five I An.d strawberries for their time but if there is danger of fading, use
the absorbent method. If soap andI do enjoy reading the social cor urops oi on a juice in it, and one) Jy emunessner, In the lovely month of June.

-.

water are used, draw a chalk line X .
,,..- -' "

, . S !

about - the grease spot. Wash' t- - 5 j tJtablespoon c opped parsley,. , ;: ' KNOW-ALL- ..
French Dressina One tHhlevnron f Kind wishes to alL

. JENNIE ' witn . warm water and white eoap.
A NEW S1STEH. vinegar, three tablespoons olive oil, one When grease is removed, lay a heavy

A NICE COVER FOR A BROOM.teaspoon sail, one-tour- th : teaspoon ofpepper. Stir together. . f 0white cloth over the damp place andpress with a warm iron until dry. r n rTeaT Sisters of the Social Corner:
'I am a reader of the Social Cornet Salad Dressing One egg well beat Dear Social Corner Editor In read Materials or very light texture andFORMES en, one teaspoon- celery seed, one te- - lng the Social Corner I noticed one delicate color require a liquid clean- -arid would Hk to join, for I know by

the spirit of letters, also by your last
gathering, you nave jolly-times- .

spoon sugar, one tablespoon melted Sister wrote about the use of stock-- I ser. .
gutter, one teaspoon of flour, one-ha- lf I ings when worn too much for wear- - Heavy silks should be cleaned with

Mada from da
tract of select rx.

ovra Malt Houces
I am wondering if our dear Bisters

, r'.ch mllk vvith tKe e
grain, malted in cur

r.der sanitary cenditions.
:' -- 'js on it.' , Agree with

cup oi vinegar, salt, mustard and pep- - ing. I think this a nice idea, and gasolene, benzine, alcohol, or turpenknow how umbrella handles grow on
trees, or how they grow tomatoes, or tine.iu uii. jpou tne vinegar and should like some of the Sisters to trypour n tfoe beaten egg, sugar, it: Cut the feet oft and sew up thebutter and seasoning. Wet 'the flour n v,,m infants and thiUscnFor machine oil spots in fabrics ofapples in France. The peasants have
followed it for years, raising them. any texture use alcohol or turpentine.with cold vinegar and beat into this. '

. BETTY BEOWN. -

ii tne laonc is very delicate, try aliJufeASAXST V1HJW.
WtlUmantic thickens, then, pour scaldin hot rrrvor, I unw rnucc nnonruv rujufti tr I cohol first, and if the grease does notA IIAPPY THOUGHT CAN , NEVER ENTERTAIN

A SNEAKING SUSPICION , the salad. -- Toss with a. Mil , 7 come out, rub the spot with a soft
AN INVISIBLE APRONi and let it get very cold before serv- - BRAINS. . ' cloth moietened with turpentine.

the taeaht mtomach c. the invalid or the oged.
Needs no cocking nor addition of milk.

NourisLes and sustains more than tea, coffee, etc
Should be kept at home or when traveling. A nu-

tritious food-drin- k may be prepared in a moment.
A glassful hot before retiring induces refreshing

sleep. Also in lunch tablet fcrr.i lor business men.
Substitutes Cost YCU Z&rda PHeo

Taizo a tP.zGiz&za'.12cEzo

ing. , v 1 ' I - or vaseline spots immerse the
- Nearly every IriTirl of rvD I Dear Members of the Social Cor-- 1 Boiled nla in mrnth ar,A .unm. itDear Sisters, of 4the Social Corner:

To have on an '.apron and yet not
have one on. la L to take a breadth of

tables can be served in salads, sep-- ner: June twentieth was a red letter to remain until the spot has disap-arate- ly

or mixed. They must be cold day inded, for it was then that three peared, changing the turpentine sev-an- d
well drained before the dressing ff fou,r number came to visit me and eral times during the process. When

s EVERY WOMAN'S OPPORTUNITY cloth and make' either a panel or to W2 a MALTED MttC
t ACtl,w,i.ju.S.A. j-.is added. vcui. m u uuu i grease is removea press tne iaDriC! i jcut out an apron luce, the materialyour dress-i- s made of. You will findThe Bulretin wants good homj letters; rood business letters; , good help

tdl letters of any kind the mind may suggest. They ahould.be In 'band by pit:uiy, rnimjr next. - I with a warm iron under blotting Da-that In nine casesout of - ten po one
will discover you cave on an apron itii turner out men Here in- uioi. . . . . . , ., . .

iBeat wishes to all.
FARAWAY DAME.'

' HOW TO KNIT A RUG.

Wednesday if each week. Write on but, one side of the paper.
Address, SOCIAL CORNER EDITOR,'; Bulletin Office, Norwich, Conn. ,

Sleepy Hollow of Connecticut what is " "phT,r T hJ
tiaw tn a ,t,, I rubbed with olive oil

... KITTY LOU.
Norwich. ' make It pleasant A for us. We were

served a fine lunch which we all didwhere, justice to, and all urged the hostess. 1.1 . , . .GINGER SNAPS AND CAKE."

THREE PRIZES MONTHLY i tlSO to rst;f$1.60 to ascend; thlr Dear Rooiai Rtt.- - iu-r- t I T" . Z. 'i I blotting paper and a hot iron and fin to send in the recipes for the many
good things. ,

My second pleasure, was an Invita
for a quiet chat? There is so m.,r-- h I ht t y,a it o .Karmad I ish by rubbing with a cloth moistenedAward made the last Saturday in each month, . Dear - social Corner Slaters: 1 1 am
help and pleasure 'in the exohantrin 1 Dha mnot ha m orr4t o of l wlt;" alcohoLsending a few recipes. I hope some

fied that the collapse of a business '

block or the Yale-Harva- race, or the
largest hotel in-- New England, traffic
officers-galore- , and alh sni-- h city ad-- -!

junta, attract but veryiHtle local not-

ice.- On race day there are bigger
crowds in New .London, .that usual, for
a few hours, but lhat Is all. and the
townspeople .take that? an an annual
matter-Ot-Cour- se

': afTau. ' The night
before the races is Justr.bout the same
as any other old night, since New
London became a peal cfty. Now

tion to. .. Theoda's hospitable homeof ideas, especially in the Social Cor-- notieh value, ta imiiM tha FViitnr's 1 Grease spots in washable cloth inaor tne bisters will try some of them.
Ginger Snaps: One cup molasses,

one-ha- lf . cup.' sugar, one-ha- lf cup but
CAKE RECIPES.SOCIAL CORNER POEM. ic, iu . oioiciiy way. j i waste basket, r possess but one tal-- 1 " aeamea witn coia watar

lk any oi the Sisters knit rugs? I en. I con teach you to make tatting and wnite soap, if the spot does notgive directions for one I Uwnk pretty! but I'm unable to offer a correspond- - succumb to that treatment rub it withEXPERIENCE. ter, two . teaspoons ginger, one tea-
spoons' ginger, .one teaspoon soda;

' Dear Social Corner -- Sisters: The
cake makers among you may be glad

where' I met a number of the Sisters,
and had a Jolly good time. A nice
lunch was. served with the many good
things , the Sisters know so well how
to make; and last, but not least, some
delicious ice cream, made by our ex-
cellent hostess. ;

"" BcivKeouiB. - I ence course in that. . ' i puwuereu uorai
tH&ve two verv ros.rp trtmrw haaiVm I fr mn smttt h,a ..ti. wv. tflour to roll. Heat molasses and pour PRIMROSE..By MRS. WILLIAM . STARKE. of these recipes; . - over the sugar. f -

Success Cake: Two cups flour, one there is virtually, nothing doing, on
Cast on any number of stitches (30 1 this Sleepy Hollow with your shuttlemakes a. good eiaed rug), divisible you may all become masters of the art.ty 0. Knit 6. turn, knit back tn he- - I Plcaan ilnn't tnnka tVia miatalr rvt rut.

THREE RED LETTER DAYS.Coffee Fruit Cake: One Cud of liand one-ha- lf cups confectioners e night before and. so far as goes
XXXX sugar, one-ha- lf cup butter. quid coffee, two cups raisins, one cup

molasses, one cup sugar and half cup tha residents there is rnothing to inDear Social Corner Sisters: Thereginning, turn; knit 10, turn, knit back I ting off at Mansfield, for I have rivalswhites of Ave eggs, three teaspoons are three red letter days on my cal

I learn as the years roll onward
And leave the past behind

That much I have counted sorrow
Hut proves our God 'is kind;

That many a flower I longed for
Had, a hidden thorn of pain,

And many a rugged bypath
Led to fields of ripened i grain. '

iu uosmnuig, turn. Knit 15, now back I ttiere. dicate that; it is the eve; of the great-
est. aiatie, event of the w4iole "Unitedbaking , powder, one teaspoon navor- Dutter, 'one egg, one level teaspoon

soda, one-ha- lf teaspoon cloves, one io Degmning ana so continue until all May I be admitted on this one talent. I enaer ttus month.

' Mr. Theoda, also seemed pleased to
see us, and we hope to see him at our
picnic a

' C ,.
" '

ily third pleasure" will be in help-
ing to make it pleasant for the Sis-
ters and Brothers at our annual pic-n- lc

, , 4 , .: , .. .

HOTjDY.

Ing extract. one-Ha- lf cup water. States. .Things have cnangeoi somethe stitches have been Mil This I for. I The first was a committee meetlneand one-hal- f. . teasooons cinnamonCream the butter and sugar and eince, the first, coming-of.-ftha,- college:completes one section. If the color tele even if the circle doesn't need me? I at Tidy Addlys pretty home; but itadd the water. Never mind its looks, four cups flour.,-Als- o a cupful of cur-
rants if desired Bake slowly one race, in .ew; .ion.aon. . :. ; . - -is changed at each section,' the rug is I Will any one at the picnic recog- - I seemed more like a party, for ourvery pretty.Add the flour and baking powder; stir

this and add the Btiffly-beate- ri whites hostess' . did everything possible tonize -hour., v c ... ? . , .

This makes two big loaves DOROTHY DINGLE BRAINS. n the told. dafes.-whe- fl everybody Inof eggs. Beat for five minutes. Add ir you, finish when half done. It
makes a nice door mat, having theappearance of an 'open fan. Knit, firmflavoring extract and bake immedi

ately. .

the city , knew each other and when a
stranger was as an orange

- Chocolate Cookies One-ha- lf cup
butter, one-ha- lf cup - sugar, one-ha- lf
cup molasses, one teaapo m socbx, one CINNAMON AND APPLE CAKE.and heavy, so the rug will lay smooth.

I"he clouds but cover the sunshine.
They cannot banish sun.

And tho earth shines out) the brighter
When the weary rain is done.

,V"e must stand in the deepest sorrow
To see the clearest light,. '.. '

Ar often from wrong's own darkness,
Comes the very strength' of right. -

NEW LONDON NEEDS ANOTHER SCHOOL painted machine on Jit... Patrick s,. day,.Three Minute Cake: Two
cup milk, one and one-thi- rd cups he night before the race was somei Know quite a few of the good,helpful Sisters, and I know I ought Dear Social Corner Sisters:- Here night. In fact IV eclipsed the nightwith I send a few tested recipesbrown sugar, one-thi- rd cup butter, one

and three-fourt- cups flour, - three

egg,,, two or three ; squares of choco'
late, melted,:, two teaspoons vanilla
flour to roll.

Best wishes, from- -

STAR.
Wlllimantic : ; -

Cinnamon Cake One cake yeastk
not to Impose on their valuable time,for I intend to come --again, and 1
should not like to hear them say: "Put

Detore the Fourttr-- m the way or old-ti-

country 'eeleibra tion.- - - The colteaspoons clnneanon. one-ha- lf tea 1- -2 cup milk, scalded and cooled, 1
spoon grated nutmeg, one-ha- lf pound, uvr out: ,., legians were here in force as were also

the fakers and gamMers of every type.wtuTHghrowgf1 tffi Money "Apporpriated For Municipal Wharf Not on Hand orstoned dates, est in pieces.. Put all
ingredients together in a' bowl ,

" and
I sign myself, with best wishes,

sr.--- .. ' CONUNLRUM. spoons butter, 1 egg, 1-- 2: teaspoonA FEW RECIPES FOR DESSERTS.beat them three monutes; bake, from
v tufzuiw. BiortjjB were convened . jula
gamblmgflaces,"1 gambling was k

In, .ip. the, .open, --air, he . j barsart. make zo minutes.
35 to 40 minute. . - ,

Even in Sight --Casey Property May Be Purchased But
Method Not Determined Race Days in Former Times

Apple Cake One-hal- f Veast" cake.RECIPES FOR PUDDINGS. 1 cup milk, scalded and cooled; 3 1-- 2White Fruit Cake:. Or poun)d flour,
one nound sugar, .whites" of." (sixteen telt justa. UtOa bit spory Now this

ts all' changed." 'The 'collegians anduear Social Corner Slstera- - , T onri
cups sifted flour, 1-- 4 cup brown sugar,
2 eggs, 1-- 4 teaspoon salt, 5 apples.eggs, three-fourt- hs pound . buttier, two

nerewitn recipes for puddings: Burying a Whaler.teaspoons baking powder, rind or one isane 13 minutes.
grans, gst nere en ne Jlaytot tne race
and garirblers- - Wha follow are "un-
der police surveillance '.from their ar-
rival to t;eif departure, and they have

lemon, one cocoanut. - grated;; one Cranberry- - Puddina: Take one-ha- lf Best wishes to the Social Corner
pound almonds, blanched and shred Sisters and Brothers. u ..cup milk, one-ha- lf enp flour, . one- -
ded; one pound citron, .cut fine,, one FABMER'S DAUGHTER.nan pint cranberries, one-ha- lf cup of pot 'Tmicrr" ehaneer --.do .puslness.- -
pound candied, lemon peel., mmcea the apropriation would carry with, itsugar, nutter-- tne size or walnut, one " (Special to The Bulletin.)

New London, June 23. Former Se no increased taxation and as a matnair teaspoon soda, one teaspoon LITTLE DROP CAKES AND LAYER The railroad facilities nave so much
mp roved that within afterspoons sherry wine. . Cream butter cream tartar, and one egg. Steam ter of fact the money was In sight and

and susrar.' add rosewater anasner three-quarte- rs of an hour: stir the V' CAKE. the race all visitors are homewardlectman and former member of the
board of school visitors, William C.
Fox, the only citizen who spoke

and was practically in hand. Just
where It was or where It was com

Dear. Social Corner Sisters: .How I
should like to have joined you in your
good time at Coventry Lake.. As that
was impossible, I send my good wishes
to all. .... . . . .

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

The latterpart of June we plan to
start on an automobile trip to Con-
necticut and Rhode Island. We ex-
pect . to see i a: number of. Ahev Social
Corner ,Sisters. w

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 usually crush them, add sugar and
cream. That method hides all of the
sourness.

Our native berries ripen in July and
we are having our last boxes the .first
week in August. - V- -

'rv the,' iiakinff iDawder .and flour. cranberries into batter as if thev were bound. :In the earlier race days it was
case of. stop over night and get homeing from was not explained but it wasraisins tor pium puaaing." I ,; uear Ejocioi corner aFvers: uia

We mufrt live through the weary
winter

If we could but value (the spring.
And the woods must be cold and si-

lent
Before the robins istng.

The flowers must be ' buried In dark- -,

nesa
Hrfore they could bud and bloom.

And the sweetest and warmest sun-
shine

Comes after the storm andigloom.,

So the heart from the hardest t trial
Ha inn the purest Joy ot all,

Aid from the lips that have tasted,
sadness

The sweetest songs will fall.
For as peace comes after suffering, j

Anr love is reward of pain,
Eo after earth comes Heaven

And cut of our loss the gain.
' Sent In by Hattie.

., -
ANSWERS AND .INQUIRIES.

T'JDPT: Cards received and prompt-
ly mfilied to writer's address. - ,

GREAT GRANDMA: Thanks lfo
in poem entitled"There is no

nt.eli f " We feel sure the whole
horirtl Corner family will enjoy it. '

RCI?ES WORTH WHILE.';!

Pcnr Porlsl Corner Sisters: ' I en- -

against - the appropriation of J33,00O
surely in sight, so the assembled cit

Beat whites of .eggs Wry stiff and
fold in. j Add grated.? cocoanut . and
other ingredients. Bake three hours
in a slow rfven, using deep pan with

Tapioca Puddina: One cun of nearl you notice that the flour was left out for tr, m.mip.nai -- and increased in tne eany iorenoon, ana '.fie victor- -
ous crew had ample time to paradetapioca soaked over night in generous or a' Joniny cake recipe last accommodations at the ferry approach,quart of water. Thi nut. in h- - I week? one cupful and a little rinti. r.t "tanrirn!- - rhmnirh liia

izens were assured. As explained in
this correspondence last Saturday, the
gentlemen who eo strongly advocated

hnd celebrate fn New London. These
were the days When the Yale-Harva- rda tube In the center.

. EASTER 'LILT. cups brown sugar. Stir well togeth- - sar wm improve k. -
, . naf ,a.a was intimated at the special

races weae of direct flnanciat benefiter. isane siowiy till like taffy. After wie urop uaKes one cup or mo-- 1 city meeting when the appropriationtaking from oven stir in ono t . lasses, one-ha- lf cup of sugar, one-- 1 was voted. w advocated Dostnone- - to the old city of New London.
the appropriation tfiought they saw it
in the increase of the grand Hat, above
the estimated city expenditures. It
was known to the assessors then, arid

A PREMIUM LEMON 'PIE. spoor. vanilla and one .. tablesnoon I third cup of lard (melted) one egg, one! men until the more urgent need of
lemon juice. Eat with cream. 'I half teaspoon of soda, nutmeg and school facilities was met. He stated to others' since then-- , that the grandCocoanut Pudding: . : Boil in nint cmnamon to taste, and enough Hour to j that in the very near future the cityDear Social Corner Sisters: After a

chat with a .few of. you, 1 will add a
reciDe for lemon ; pie which took first list Is not alway .what it seem, al. - - I .tviruiu WW evo ncu A o.. v

tins. "
I nriation of considerable size to pro- -The return of the strawberry season

,

milk, three tablespoons of cocoanut tillsoft. Soak in an eartnen dish twocups of fine bread crumbs two hours
though the assessors were honest In
their assessments and supposed thatmeans stained fingernails Unless one Brown Layer Cake Two cups of j vide necessary school accommodations

flour, stir well into one cuo of molass- - I In the Fifiii ward and? to meet out-- all the property placed in the list waspossesses, a huller. ' I have read that nixea witn tne milk ,and .epepanut. t i f. tm I I , I' Asubject to taxation, It is now a knownthe hullers-w-ere-als- o good for picking Add the yolks uif A i es. one cup of hot water in which dia-- 1 standing notes made by the board for fact Jtrat a part .of the Central y eruue pin reamers out or chickens. sugar to taste; flavor with iemoii andllve one tablespoon of lard; one tea-- I necessary ; purposes and other school
a little nutmeer. if vnn liiro it T).t spoon of soda, one beaten eKg. BDice I deficiencies that must be supplied by mont-wharf-

, and fhe two big steamersAunt Sarah : Hurrah for the picnic

premium at the South Kingston R.
I., fair. I hope some of the Sisters
Will-tr- y; it tand, report. -

Tidy Addly, Amy,Aline, Practical
Polly, Judith: What a grand time we
had Friday, May ,9th, 'at Thcoda's. I
wasTglad to meet'xso many new Sis-
ters.- As Eliza Jajie says: "We are
just like one big, .'happy family."

' Lemon" Pie: One cup boiling water,
one cup sugar put 'in the boiling, wa

or July 4th. We'll surely be on hand. inree-quarte- rs of an hour : r- i ana salt to taste. caKe in tnree lay- - I reason oi tue paring oi tne regular of the Grand Trunk Railway should
not have been on the .grandllst, as they
were not then subject td taxation In

Sister Wrinkle: Thanks for sugges Chocolate' Puddina-'- " '" Brlno- ' nn ! 18 ana Dul togetner witn. jell,-- , Kaisin I annual appropriation recommenaea oy
tion in regard -- to my pique covered misrt nf miik i may De aaueu. to mane into a .ioaxitne Doara oi scnooi visitors. xneJov reidinn-- the letters on our page

K'h week snd find many useful hints New London, and for the reasons prevbuttons. I decided the work too much. r - - - o, calc It 1elretl prediction of Mr. Fox has become fact,
for even now. before there Is any inconsidering the fact that the skirt re It over one pint bread erumbs, lettingit stand onev hoHit;'. add eight table- - With best wislies. iously given. So that money is not In

sight, not even with the aid of the
'hrrri. I am sending several more

r
. L. H. K.quired laundering so often. : Therefore

my skirt ts buttonless now. - ' dication of commencing work on the
municipal pier, the board has askedter, butter the siz or an ejrg. or to most powenui telescope in existence,

suit the taste, ons full tablespoon; Loretta: I tried your strawberry fill for J100.0CO, with which to buy theMANY USES FOR RAGS.corn starch wet up! In little cold wa ing for cake and found it made a very

oiwuiiB ot gratea enocotate six ta-- iblespoons of sugar, a: piece of butterthe size of an gg. melted, one tea-spoon vanilla, mix thoroughly. . Bakean hour and a half. Serve withcream. . , ."

Thomas Casey property on Ocean ave- - The newspapers are telling the story
of the finding of the remains of an oldrich and pretty cake. , When - I first

The uses for rags are numerous be- - '"i"'' "TJZTr TJIl New Bedford whaling vessel, in ex
ter; stir this in the foiling water and
let cook until 'thick. When cold; add
the juice and grated'rin of one;'lem-or- i,

and ono beaten egg.-- ' Bake with
two crusts. Or if liked could have

cavating for a building and quite
Degan. to whip, the, mixture seemed so
thin,. I "was doubtful that it would ever
get stiff. . Perseverance conquered.

sides the old-ti- rag carpets, which I - i, h n Tr.oUn t h. AwT.ix I panment.Rice Puddina: Take distance rrom uie water rront, tne
vessel having, been buried for at least
a century."- - It is quite evident that

Here are a. few - good redoes for of milk, put into It half cup of rice,with little salt. Let, it bake twoone crust and a meringue. TON'T let Another idesserts: SrSL., r-
- r?? ruS8.tt The Casey property is admirably lo- -

rT,, hers cated for scncol aocommodationa inup pieces of old woolen dress- - CT Tir Fi-t- ward, and thees, coats ana pants, to such good ad- - ?'aS where the vessel was found was forhours, and it will crust over nnri bBest wishes from
ANNA ( MELL. Pineapple Cream- - One can sliced merly the water front, and that the

burial was In made land, so to speak.
quite brown. When ready to serve,remove the custard and have cream, if VSLIlulge ' 1 an ferKr-i'W- n Tiff. Vif- t-

pineapple cut in small pieces. After
taking out slices of fruit from can
with a fork, fill up can with water. I Have sometimes dyed cotton floods. , t, 4 .IO.iuobiujc, io eat on it. witn sugar. The Incident In New Bedford Is quite

likely to "be repeated in New London in
GREETINGS FROM D.-P- . No. 2.

Dear Social Corner Sisters: Itknow Suet Puddina;: Onr-hn- lf ,mIeave juice in can until you fill with
water.. Then add one cup sugar and the years to come. Even now the re

Gelatin: Four cups of
fVcvl rhnhprh. two cups of sugar,
prated rind of half an oranges bake
in a slow oven until the rhubarb is
tep'ler. but not broken. Skim out the
rh frarb. keeping the pieces whole to
f'Tvo nw a parnish for the gelatin,
fsnnk two tablespoons of gelatin In
fi'.'l water to cover, add it with the
J'!l"e rf one lemon to the boiling rhu-lur- b

Julre; pour Into a mold. When
firm serve with rhubarb as a sauce.

Jeliied Prunes: Soak a third of a
pound of prunes over night and cook
in the sjimo water until soft. Remove
fr'Tii nni to the prune liquor add
eno'iph boilintr water to make a pint.
p,,k tr-- o and a half tablespoons . of
fint!n in cold water, add to the prune
l. Mor with sugar and lemon juice to
ta'e. Stir in prunes and mold.

Tapioca Sherbets Boll one-ha- lf cup
ft' tar'oco, one cup of sugar .and a
r'nt ef writer In the double boiler,
p'irring often. When the mixture is
' I.ir, odd the Juice of two lemons and
remove from the stove. When cool,
t'r Into It briskly the well beaten

you will all be pleased to hear from
wl naS10 tfrt groundrand'for agehoofcousnnm?r, Jf Z66"11 e future when the city finances war- -

n0,VfhCitr?,.ey,i1adetM, ran "e expenditure. It was planned
goods

n ,! HtC k ilS1 color
y l001 to, have the city,iissue school. bonds to

mains of New London's last whaler,

--V summer :g o by
?

. without an 'Ansco. It
J wUl add more to the' '

--.: pleasure of . yotfr (out- -
VinSS than anything eke. ;

r"All winter ImS Ipn'g"
afterwards you can live

j over again with yqur

Dorothy Perkins, No. 2, again. scald. When hot add two tablespoons
of gelatine (Knox preferred) dissolved the Charles Wi Colgate, is now lyingPapa s Boy: I do not answer to 'the

one-ha- lf cup of suet, one cup of cur-rents, one cup of chopped raisins, apinch of clove, cinnamon, and mace,one egg, one and a half cups of flour,one and a half teaspoons of bakingpowder, one cup milk, and a little salt

in the mud In Wlnthrope cove par
initials. tlally submerged, near the railroadwill last as long as the rug will. Scar-- 1 ,, nciai meetineN. P.: Am waiting patiently forone

in cold water.- - When it begins to set,
stir In one -- half pint whipped cream.
This is good, too, without the cream
stirred in.: but served with it after

abutment. - This - vessel was not carw a specially good color to brighten of the cou'rt of common council Cor--of the Sisters to find me. ried there overland, but was towed inPolly WlntergreemT' I . did not : feel oieain irom tnree to four hours.; r;uV ' ' :. - ,,,"iT 1 poratlon Counsel Brennan announced. good pieces of old sUk dresses, that the bonds could not be issued to the"'cotie;ahdarictiored for the lastjelly has hardened. ' ' . - - Fid Pudding: One', -- nuarter nminrt time Since then there has been gradnanaKerxiiiets and ribbons, will per- -Chocolate'' Blanc Mange-So- ak one ual decay and. by the time the rail
the least bit hurts because you and
some of the other 'Bisters thought j
was a boy. Am waiting now to haveyou find out, "Who is who?"

naps answer to trim something eise;of figs, chopped fine, two cups breadcrumbs, one cup brown sugar, oneenvelope of Knox sparkling gelatine or if you are not interested in silk road company completes the work now
j pictures tnose gocrd
r SurQrrerays Let usin one-na- ir jcup oi cola-- water nve patchwork yourself, some friend or in progress the Colgate will- - be out ofquarter or pound suet, chopped fine,

two eggs, grated rind and tiii nfRememher Me: I hear- - vou have minutes. Boil one. quart of sweet sight. There she will remain until in
the far future when the fast tilling

ehut-i- n may be very glad to get them,
and the same rule applies to velvet.one lemon.' tablespoon flour; mix thebeen on the sick list; hope ycu are

much better by now.. which can be steamea and made to cove may be utilized for building sites.Aunty, No. 1: You wanted to know

show you the Ansco
line.1 : $2 td$55. "'

--

'
HuSdiaderf ' C

; Co
; '" or two eggs. Serve with . a look good as new if not too badly

milk. one cup sugar," two . ounces of
grated chocolate and pinch of salt five
minutes.-- . Then add dissolved gelatine,
stirring constantly. Flavor with va-
nilla and pour into-mould- . When set,
serve with v.ldpped cream.

cnopped --figs and suet with 'breadcrumbs; add the eggs beaten with thesugar then the lemon, molasses spice
and flour. Turn into buttered mold

If you came too near home; guess not: There are hundreds of men In Neweft cuntard. , crumpled. :

without, legislative authority and that
therefore action could not be taken un-
til the session of 1917. Some of the
aldermen were cf the opinion that the
home rule bill of the 1915 session left
such matters entirely with the city.
The court of common council agreed
with the board of the school visitors
that it was good policy to purchase
the Casey property at this time, as it
could be had for 17,00) and that pay-
ment could be made in any way and
at any- - time, leaving the matter

with the city. Antoough no
definite action was taken, it was the
tacit- understanding that arrangements
would be made with Mr. Casey where

you will remember, meeting me at a London today who remember iWhite an! light tinted silk can alsolarge gat Bering m Mayi 1 and steam for three hours. ' Serve ' . .r. Established '1872 . .be colored with the package dyes made
specially for silk. -Tiny: would you really bo pleased

Danish Puddingi Three cups of hot
r.-- ter. one-ha- lf cup tapioca, one
spoon one-ha- lf cup sugar and one
rm.'ill glass of currant Jelly. Cook

witn lemon cream sauce.Steamed Chocolate Puddina Two
when that cove was navigable just as
it was w lien the Colgate was towed
In. Why there was a shipyard, where
vessels- - were built. above the Crystal

to see me at one of the Social Corner
--APLAUT-CAprE- N BUILDING.Potato Pudding: One cud of raw r The best pieces of old linen tablecups flour, ..three-fourt- hs cup sugar,

three teaspoons baking , powder, twomeetings? l saw you - tho other day, cloths can be made into runners ; totatoes, one cup carrots, one cup seedana you looaeaigooa to me.tnploca In the water for fifteen mln-v'r-- g.

Add sugar, salt, and Jelly, ,eggs, one cup milk, one tablespoon of put under the plates and save newAre you waiting ror meiteo. ouxter, two ..squares '.melted table linen, or quilted together in twoF'Tve with whipped cream, sweeten tne sun to smne - oeiore snapping any
avenue bridge, and another on the east
side of the "cove, and a big machine
shop and boiler shop on the opposite
side, now known as the Hallam street
railroad yard." 'where the steamers

or three thicknesses for mata to put

ea raisins one cup sugar, one cup
flour, one teaspoon each soda, cloves,
cinnamon, salt and nutmeg; butter
size of an egg and two eggs; stir the
soda Into the potato pulp. - Steam for

ed. chocolate. Sift dry . ingredients to-
gether. Add eggs well beaten andmore pictures ? Get busy, we look for MtvrXoOc?'' New; HavM Junder hot disjues. - . ,Gluten Gems: One pint of gluten by the cHy cculd take possession ;:ofsome i of your work every week. milk. chocolate and butter. Beat Save all the old soft pieces of linen? '!- - one pint of milk, one egg, one- - well and put in' greased pail and steam City of New Tork and City of BosHthree hours. , Serve with ; whipped: mi t h of a teaspoon of salt, two tea tablecloths, napkins, towels and hand-

kerchiefs, for use in dressing, wounds.
DOROTHY PERKINS, No. 2.

USES FORj OLD STOCKINGS two nours.
the property in the near future. .

; When Captain Thomas A.- Scott, as
alderman from the Fifth . ward, ad-
vocated the building of a large school- -

XJiiy Your Gtsrsets
wh.4n6oti fclease,'thn';have them re l' W V buirt-t- - , i'
r rv Corset Repaired and Cleaned. '

i 5

I make ohe-ha- lf this Quantity! which
- of baking powder. Mix the

four and salt; beat the egg, and add and sores, in an emergency, where a"' ' -
' PATJDA.

,

ton, of the- Norwich line, and other
large steamers, used to tie up for ex-
tensive repairs. Now that cove is
navigable only by row boats and small
powerboats.- - - - ...

doctor and antiseptic bandages areDear Editor of the Social Corner:Win milk and stir into the dry mix maries lour slices. l put it 'Into a
coffee can and set that in a lard pail. not always at hand; - and cotton IsWAYS TO SERVE STRAWBERRIESA sister writes .of different uses for

old stockings. I 'will add & few Ideas
ture. Add baking powder, beat well,
i gre-se- gem pans two-thir- full

pour in ooiitng water, and bake in sometimes'ppisonous to raw flesh. HAIE BICHH0ND, Corseticre
house in that section, one that would
cost $100,000, and be as large as any
of the large echooTiouses, his talk wasoven. Serve with whinned cream. Woven or knit underwear makesin that line.end rako in a quick oven. ' decorated with bne marachlno pherry. Dear Sisters of The Social Corner ' New London 4ae finally become eitl-- q Phoer"i'l16'Broadwa"excellent ' dusters, scrubbing clothsOld stockings make the best, of considered extravagant. .vtsut he per.

Cream Puffs Put one-ha- lf cun but Those of us who enjoy strawberrien and mops. " - . .
: ,Old Fashioned Shortcakes Two

cms flour, one-ha- lf teaspoon t salt. holders; fold them, turning thb feet Histed and the large school building
was constructed, and in less than tenter and one cup hot water in sauce Black stocking legs cut open makeinside, and then fold the lees outside.(tie-t.a- lf teaspoon soda, one cup sour pan. As soon as it bolls add one cun

iom our own garaens. are especially
Interested in the various ways of serv-
ing these early fruits and are on the rrn p-R- -l z 1good dry mops, and pieces quilted to-

gether to the desired thickness aisof rrrm. Mix and silt the ttry ingredi batton-hol- e the edge, sew a ring on
to- - hang up by. These are very nice

years It is found to be inadequate for j

that section, proving beyond , doubt 'flouri ; Stir vigorously. Remove fromnre ana neat welL Then add frtiir ri- - make good holders to use around thelookout ror any and all new recipes.to wipe on a curling iron. - that . the marine-alderm- an haa oetter :R E C I P Eents four timca: add the cream slow-- 1
; boat well for two minutes', pour

ott'o a hot buttered frying pan or kitchen range.ir any or tue sisters. ana - readers
Cut or tear out all the good niece sinave tne ever-tiean-ng variety, they

will have ample opportunity to, exper
oeaten eggs, one at a time, beating
one minute before addition of eachegg. r Drop in spoonfuls on buttered
On, one and one-ha- lf inches . anart.

The stocking feet can fee used to
stuff sofa pillows by cutting them up
and using 'them with sawdust. These
are good enough to throw around

ider, cover with a flat tin and set
hut griddle over. Be care(ul not to ox cast on cotton undergarments, pil

judgment and forethought than was
credited to him at that time. No one
denies the absolute need of increased
accommodations there, and in all other
sections of the city, for that matter,

iment on all the new methods obtain. low slips and sheets, and lay away
t "rn. Turn In less than ten minutes, heaping each one In the center, Bakethe piazza. they are sure to come in handy for

eomeUiirig, either " for mending otherW"n done, break In pieces and serve able, for this particular variety of thestrawberry will yield - its fruit fromnow on, till Jack Frost lays his cold
iur ne-a- u uour in moaerate oven.Take stocking. legs, cover a piece of

stiff card board, then cut your stock
on folded napkin. . -

Ginner Snaps: One tablespoon mo
but ttiere is mild objection to trying !

to cpend money that the city does not I

possess and . there is also objection I
to an increase in the city debt. The

Bpin, mi witn wrapped cream, sweet-
ened and flavored, or with custard
, 'BROWN BEE.

ings in slits and draw pieces cut
lengthwise and draw them throueh.'., one teaspoon soda, one-ha- lf

tun miirar. one-ha- lf cup butter, one makes a fine polishing pad. Of course, only way to raise money to meet the

nana over tnem :: .ana bids. them to"stop."
Dast year,' It was our privilege to

have fresh strawberries for the table
from June till November 4th; . As
June is here again, so are the straw

SEASONABLE RECIPES.you want tnem tne neat tnicKness.

Nut Bread
1 cuTful 9 mm.) broimn mmgar fI cw&ful Vi lb. ) chopped mat wmatwt

i cup Iat 04 lb.) cAoppxf dmtmm.
mtammdf 2 nmpfatt (10 OS.) frmhmm
flour; Itwlli (i4lk.) flour, 4iMffMHl'X YZON''$ ttuumpootfal malt ; i wg ; 2 KupfulM
(J pint) milk.

Pottaitiiotoifeoirt, Udim,JiM,mlna
Sms, loot irM4 with "RYZON" u4 alt.

Ct bnlM s4 mix whk nilk. Mix well
an4 4kfUm uvf two crewc4 an4 aun4 Unl
pana asa umY to riao tor fifteoa amiaotea la o
wans pile. Bake is aaodorato ova lor ooa
boor. Tbw bread ia ezoaileot lor aaoawlchaa.
toaadan lor two lorn.

You can make a nice duster cut of
needs of the school, and all otner

of the city, is by increased
taxation. '

.' r'Untjl-- '.you've used' RiTZON, the Perfect
ifBaking powder, you can ;
''' have no 4 idea how per--"

iectry simple it is to bake .

wonderful
' goodness'. "After a single
tr trial you wiriiake .with- - ;

out the slightest fear of...

: !on ginger, enough flour to
t very thin. Mix molasses, sugar,
K ru't-- r and butter, stir over the fire
!:iil the butter is melted, then stir

) !u!clcly four cups of flour In
v-ic- "nan been set on ice, over night.

Dear Social Corner Friends: I win
send a few .recipes that will be. found berries. I send in a few recipes,' that

the leg half way down, then stitch
around the shape of your hand; when
you dust slip your hand In and you

things, polishing windows and lamp
globes, or in case of severe colds and
some other diseases to use in place
of handkerchiefs, for they can be im-
mediately burned and. 'save much
washing and risk of contagion.'

I once read that the gifts to. a bride
should include a bundle of old clothe
of various kinds as she - would need
them for so many things when going
to housekeeping; all her belongings
being new; and it seems a very sen-
sible Idea, although probably some
young brides would reject the idea
with scorn, but wait till they - keep
house a while and they will
' ; - .. IOLA.

usexui: - - t ,
. may De nciprui to some one. In New London, as elsewhere, there

can get around in tne corners. line. Strawberry, and Pineapple Salad:oxrawoerry conserve Take one'f i h'e. Roll as thin as paste quart of ; ripe.' strawberries, one-ha- lfYou can take your stockings and
make a nice Topsy for the kid to playi 'rnrd and bake in a quick oven.

? to-- all who try these.
MOUNTAIN LAUREL.

pouna or seeded raisins, the pulp andgrated rind of two oranges and one
lemon, one-ha- lf pound of walnut.

Put berries nd shredded pineapple,
with" sugar, in alternate - layors ina glass dish. - Pour over this mixture
the juice of two lemons and two
oranges. Greatly Improved to be
kept pn Ice for Bome'tlme before serv

witn. i.

Stockings dipped in parafine,.put ir
side of another stocking fold over; ar
good to .wipe data on.

5 failure! (for.YZONchopped not too fine, and one quart ofgranulated sugar. Put aH together In 'givesl unifbrmly perfecta- preserving kettle and cook slowly ing. - - - - :- c ry 7ornon "Wants They are nice to draw over' silvea
pieces when you want to put therjt results.unui a tmcK syrup is lonned; skim as

necessary. - This will need, about SO PhotfihetuHOW TO REMOVE GREASE SPOTSaway. -
.

Pull an old stocking; over an oi
Strawberry and Tapiooes- - Soak

one cup of taplocasin cold water.over
night.' In the morning," put. it in the
double boiler with one-o.uar- ter cup of

is always strong protest against in-
crease in taxation, or rather the rate
of taxation. Within the past five
years the small taxpayer who, occu-
pies his mortgaged home has been re-
quired to pay to the tax collector dou-
ble the amount that he did before that
period. It was urged some years ago,
that a raise in the valuation would
result in a reduction of the rate and
that-- the public fund would be en-
riched by the change in system. But
the valuation has been raised in New
London, and so haa the tax rate, and
city debt is on the Increase, and but
for .e ownership of the water works
as an asset would be well beyond the
debt limit. The little fellow is now
paying more than his share of the tax-
es and an equalization of ' taxation
might be to the benefit of the city and
the citizens. '

worn-o- ut whisk broom and you havj
minutes'-cooking- . Put in: tumblers
and seal with paraffin as you seal jelly.
Peaches and : plums may be used inan ideal duster for your springs u

votir bed. A '--ICTsugar, aaning more water as neces
sary; cook' until tapioca-i- s tranaparpiace, oi strawDernes. . . - i

Stockings make a nice-- bag for bath

fia. mlemunt
o f men' a
fond,
AYtort'i,
rua iw witha nmm andbutterJ mhutp Actio.

' MockrLemon Pie One cud of' susrar. ent. Addtwoictrps of cooked. strawroom or closet to keep the cloths In one heaping tablespoon of flour, volks berries, and set aside 'to cool. Serveyou wash your bowls out with. of twotegga, two-thir- ds cup of boiling with cream. . :Stockings make nice tights for chil Strawberry Pies - 'Bake two layerwoter, two-tnir- as ox a cup or stewed
piplant and one teaspoon of lemondren. Rip the seams down to the

depth required, seam the , opposite cakes and use the following for filling.
Whip: the whites, of one egg and one
eup of " sugar, and enough - crushed

extract. Cook in i double cooker andpour, In c baked pie "crust. Put thesides togetner ny inserting an extra

Dear Social Corner Sisters: The
following suggestions are for removing
grease spots. n , ,

In heavy, thick fabric grease must
be removed by the absorption method.
Cut two pieces of blotting paper larger
than the spot and place on, under
and one over the grease to be removed.
Iron the paper with a fairly , hot iron
until the grease has been absorbed. Itmay be necessary to repeat the process
several Qnes. , If the spot is an old
one, after using tfce blotting paper,
cover with powdered French -- chalk,
letting it remain four or five : hours,
then cover again with blotting paper
and press. - ," .''Light weight woolen fabrics Should
be cleansed with a powder aboor"bent.

T ' ; : J ! vral t- lor touches stops
-- . c.-- rrh, ulceration and inflam

t, i rmnmr;n(i'J y Ljdia E,
i --i I -d. Co, for ten years.
A i -- n .r. womler for naal catarrh,

re ti rol anl sore aye. EconomicaL
iniy v l iT iiciid x iwft,

- ' j r f t. f . .

piece, this may be made, any desired
size, finish the top with elastic the sstxltesor eggs on .top. strawberries--- - to spread ; between the; Summer Mi nee Pie One-ha-lf cup of cakes, also-o- top. : -size of the waist; the bottom may ex

moiaeses, one cup or sugar, one-ha- lftend to the ankles or be cut off at the
knee, in which case elastic should be cup '.of- vinegar, two tablespoons of

mmer.-.lou- r . cracners roiiea fine, two
e5Ss--we- a beaten, one cup of raisins

used to hold them m position.
You can take a half bar of good "'J'-"- , "r- -' , ") ""

Strawberries and Custard: Sprinkle
sugar on: berries and set aside in Ice
box for a while. Take three cups of
mMk, heat to near boiling point, and
add one-rhsJ- f cup of sugar, pinch of
salt and two -- "eggs. Flavor with
vanilla. When cold, and just be- -

But, commencing , the reel ' at the
head, trie opposition of Mr. Fox to
that $32,000 for the- municipal pier,
would have been supported at that
special meeting, and the matter post-
poned, but for trie assurance given by
the mayor, tho mayor whom he suc-
ceeded and the former acting mayor,
a republican and two democrats, that

ana epice to taste, uook all together.soap, shave fine, add 1 1- -2 pints of
rain water, put over the fire In a tin.;t yo'ir Dust." t- !f too thick, add a little water. Thiscpeio Is makes two large pies.vesael, heat until thoroughly rtissolved.J

Salad Chop-finee:l- beets, 12I a 3d ten cents worth ox plumbago, and awwirtSr'. jtowr the enstarfl 'over Piace a piece of Kotting- psper under


