NORWICH BULLETIN, SATURDAY, SEPTEMBER 2, 1916

CREAM.

NEVER LET PTOMAINES GET IN THE ICE

EAT IT!

EVERY WOMAN

The Bulletin wants good hume letters;

'S OPPORTUNITY
good business letters; good help-

ful lotters of any kind the mind may suggest. They should be In hand by
‘Wednesday of each week. Write on but one side of the paper,
Address, SOCIAL CORNER EDITOR, Builetin Office, Norwich, Conn.

THREE PRIZES MONTHLY:

§2.50 to first; $1.50 to second; $1.00 to third,

Award made the last Saturday in each month.

SOCIAL CORNER PRIZES FOR AUGUST

First Prize $250
To Elnora for lettsr entitled:

Second Prize $1.50
To Eithylyn for letter entitled:

Third Prize $1.00
To Loretta for letter entitled:

“E

ow o Can Meats.'

“How to Arrange Pictures in a Room.™

Ways of Cooking Green Corn™

SOCIAL CORNER POEM.

If You Have a Friend,

If you have a frincd worth loving,
Love him. Yes, and let him knoow

That you love him, cre life's evening
Tinge hias brow with sunsetiglow.

Why should good words ne'er be said

Of a friend—1till he g dead?

If you hear a song that thrills you,

ung by any child of song,

Praise it. Do not let the singer
Wait deserved pralses long.

Wiy should one who thrills your heart

Lack the joy you may impart?

If you hear a praver that moves you
Ey its humble, pleading tone,
Join it. Do not let the seeker
‘Bow before his God alone.
Why should not your brother shave
The strength of “two or three”
prayer?

in

It a silvery laugh goes rippiing,
Through the supshine on a face,
Bhare it. 'Tis the wise man's saving—
For both grief and joy a place,
There's hewith and guodness in

mirth
In which an honest laugh has birth,

the

Secatter thus your seeds of kindness
Adl enriching as you go

Leave them. Trust the Harvest Glver, |

He will make each seed to zrow
Bo, until the happy end
Your iife shall never lack a friend.
. —Authior Unknown.

—

Contented.

. T—

If T have planted home today In any
hopeless heart,

It someonc's load kas lighter =rown
because 1 did my part,

If hoply 1 have <aused o latgh that
chased 2ome tears away,

And If tonight my name bLe named
where somecne kneels to pray—

T elaim my doy has been well spént,

Not lived in vain, and am content

If cup, or crust, or covering has heen
dispenzed by me,

Jf 1 have helped the wealk to stand,

Or warmly clasped some angry hatid

In friendship it may be;

Or If eome lonely little child

¥Yoae known my comrvadeship
smiled,

Then, humblae though 1 be, T know

I have been holping (.ud und o

Serane, 1 clofm my nig n'[} rest

Just glad that I have dons my best,

=alelvin Mortimer Newberg, in the

Waterbury American,

and

Y INQUIRIES AND ANSWERS,

ETHLYN — Letter recaived and
mailed to Biariche,
DEAR SOTTAL CORNER SISTERS:

1 sincerely think each one of the sis

terz for the kindly, message sent to me,
WILTWYCIL,

Letter for Photog-

LUCY ACORN:
rapher recelved.

PHOTOCTNAPHER: Pleass send
your full address. A card awails vou.

DOM PEDRO: The exhihit for the
Soelal Corner at the county fair hnd
to be omitted this year for pruden-
tial reasons.

C. M.: Letter for Ethelyn recelved
and malled to her address.

THE SOCIAL CORNER TENT.

The Bulletin's Suclal Corner
will be set up at the Falr Grounds
ang &l writers of the Social Corner
will ba welcome to use it for a visiting
place, or for wraps, etc

in

Tent

WAYS TO SERVE BEETS.

Dea Sisters of the Social Corner:—

Did you ever male a Beet Pudding?
Take one pint of bolled bests, four
well beaten eggs, one quart of milk.
one tablespoonful of butter; wualt and
pepper to seascn. Stir well together
and bake one-nalf an hour,

Sweet Pickled Beets.—Cool, skin
und slice Into a jar. Poyr over them
a syrup mado by bolling one pint of
vinegar and one cup of brown sugar
with half a teaspoonful each of cloves,
ice and cinnamon.
ashed Beets.—Boil and skin yvoung,
tlmhr beets, mash together with new
bolled otatona, season with a generous
amnnt of bu'ter and salt znd pepper

Mhnd Beets—Boil whole, skin
and loy in & hot dish: spread with
bnttal:; ja'i‘ea sprinkle with sugar and

wice.

wimlwmbewtlt
CY ACORN.

SOMETHING NEW AND GOOD.

Denr Sisters of the Social Corner: It
pleasunt (0 turn occaslopally to
something new In the way of food.
Perhaps the following reclpes may
mect a long felt want for sume of tlie
Eisters:
Brown Bread Sandwiches—IT there is
& part of a loaf of brown bread lefr,

-

silca it up and trim 6ff the corusted
cdees. Butrter the picces liberally nnd
miake sandwiches of them, uwsing sliced
bananas and a little susgar for the fll-
Lay .h- sani 1\\ ches inoa buttered
i g ed Lananas on
oven untll the

either with
whipped cream.
that few will
nade from such

L'
Fr't.rlch Ta =t——\dd
n f 1t an l
1 ...I‘I
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on 1

3 cooled

A Turn It out on
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Balked Widnry EBrans—Three r'uys of
shiinies { bene nint
) { [ i fias ‘ 1475
WEEHT, Half winnd = ol |I( ot
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1 i Gver n in ti
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It into the beanpot and, stir in
W sal ' Lnd pepper.,
in the |

12 water
five hoore

HEUTH,

A

H AN‘D THE PLUM.

THE P

f thp Juelal Comer: 1
= Ity recipes moy

Fritters—Mix a cip an d o ha !"

T ".inm |lll Hu\m
When quite Jdry,
jay \\-*rI. Bt
1est penelhiesg

.u.d fu!! .} m»i:

i

iare
in

tz may 'tI‘l be preserved In
up in precisely this way,

Flm-r- ‘Gumbo—W five pounds of
pittms. Ter » the stones, and cut the
frift (*hop two pounds of
Hedded raizl Wipe thres oranges and
in thin slices crosswise, removing
faeds. Put the prepared fruic in a
wEerve hettle nnd add fiv epounds of
. Bring it to the bolling poaint and
mmer until of the consistency of a
marmajade, Fill sterilized jelly glasses
with mixture, cover and seal. Serve
with unsweetened wafers for lunch-
Bon.

Cil of Lavendar for Flies—A drop of
oil of luvender in a small dish of water
[s offensive to flles and dgreeabls to
the » g porson,

A Hitle of the above dabbled on one’s

tockings at the 'mkles makes it pos-
1h'¢- to mit on a “mosquito-y” plazza
with comfort—a conditlon absolutely
imporsible ordinarily.

HANNAHT WEHO.

A WELL TRAINED HUSBAND.

Dear Sisters of the Soelal Corner:—
When men and women are traveling
Logether is the time to observe whether
the wife has her husband well trained,
or the hushand has his wife afraid to
say her eoul is her own

You can readily tell a beau or an
unmarried couple by their open regard
for one another's welfare, and the
:lu'erage mgrried couple by the lack of
14

I d@o not know how many people I
saw when I was on the North Shore,
they ran into the thousands, but 1
only saw one well tralned husband.
He was it. He was so attentlve that he
became the point of Interest for many
people, and especially for thoze women
who have only remembrances of
eweater days., 'He brought the can-
opied chairg 16 the heach and zet them
up. It was quite a task for the striped
hood always botherg an amateur, She
sat down and watched  the white~
crested waves and the bathers the
moment the first chair was ready and
she hadn't stirred in the sevéral houre
ghe was under obsefvation; he hadn't
been stili 2 moment. He took care of
the baggage, he brought the water in
antiseptic paper cups over the hot
sands four or five times, he sarved the
funch: he' taok care of her wraps and
his own; took a picture of her
sitting oncilm beach;

to keep ‘theifiles awny. never
stopped.to  wipo off his® aﬁn
was no tobacco ueer, for he d!an'

f work his jaws, or spit or take ont a

case or.

voted himeelf to her, and she m s0
veed to him that she seemed to

him to keep :heumdou:othermnm
and the flies off the canopy which pro-
tected her (rom the mid-day sun.

An old maid who sat beside me said
he was not married, married men wers
never quite all devotion and he was.
He was either a beau of a widower
juet fooling a mald.

About this tlme two boys who were
about 15 years old and looked llite
Sronts Dandasmio bors Ly wack: tho:
Eroup, ome boys i H
and one remained still like ma and the
other was as filgety 28 a child booked
to go to the dentist's. He couldn't keep
still any more than pa could The
old maid took notice of this and said
I was right In my conclusions that
this was a well trained married man.

“Isn't that a shocking sight” ex-
claimed the old maid, "I never saw
the Hke ¢ that in all the years I've
been to Nantasket Beach!”

1 looked and saw & woman turmning
the siretchy shirt of a four-yvear-ol
kid into a bathing eunit by pulling It
down and putting a snfety pin In where
it coud be transformed fo a legged
garment. “That's cunning!” said L

Then the old mald gazed at me and

moved her seat.
SARA ANN TIGHE.

EFFECTIVE METHOD OF HOUSE-
CLEANING.

Auvtumn is-almost here, while ita at-
tending duties in houschold affairs
means that the woman who has system
in her plans will accomplish more work
than the erratic malkeshift housekeep-
er.

An easy way to clean house: First
remove the linen coverings from the
furniture, place In a thli of water in
whieli maphtha and borax liave been
aldded; while these aditions are doing
the washing for wvou, the furniture
shonld be takeu out of doors and thor-
ouzhly brushed with a stiff brush, If
the covering be durable, a beating with
A4 rattan beater shonld be given and
the woodwork wiped with warm water
and chameois,

Paint should be cleancd with castile
Bogp und borax, Cut up in one quart
of warm water, one tablespoon of soap
oand &dd a teaspoon of Lorax.

Wall paper can he cleaned with brend
crumbs, art gum or kneaded rbbers.

Carpoets can be brightened after hav-
Ing them cleaned by putting ammonia
In water and golng over the surface
with a cloth.

Gas globes are brightened by a bath
In gsaap and ammoni:,

The curthdns and other hangings are
ternper, a rested body, the knowledwe
uf work wel]l and thoroughly done war-

rant making haste slowly?
Try the stow and sure method this
Eall.

ETHELYN,
A FEW GODD THINGS.
Dear Soclial I"uru T T riends. —1 come

ag=in with a3 few good things I know
some of you will enlosv.

Rolla for Supper—If vYoun want
rolls for supper, make the bread up at
about 10 o'clack iy » faren 2uil
three gond  sized ish potatoes end
mash them smooth, add 9 them one
fel i Hguld yenst, one tublespoon of
swagar, one tabl apoon of lard, one of
buttor,  Sifr into this two guarts of
flour and add enough cold water to
make a dough etifl enough to work
without sticking to the hands. Work
for ten minutes; grease and put In a
warm place to rise. When well risen
tnlke dut and form the loaf or rolls
Haet them owiny to rive aoguin., If the

g rises bhoiore you want to bake it

4 oan put it in an ice box. Coolk

stendy heat for about forty

Frm. Tanivca.—Cover bhottom of
bellney dish wi peaches. Caover one
--1;-!-»! tapiora with cold water: ook
for bwe hours. Drain and put Into
saurepan, add two  cupfulas: bolllng
water and onc-half teaspoonful it,

. until travaparent.  AdAd one-nalf

Cuand one teblespoon lemon
rer penches, Bake twenty

s hot or rold with sugar

Applu Salad.—Cut into cubes two ap-

B
|'|i{:|l
si2lk

peiredd, nnd
red :-:-In lef: an, a
il o cupriy) of
i 1' \\T \' |.h Bulng

plus one with the

with 2 r]\ on, to T' Use

the rast of the ad for lettuce
ipdwiches ot = !

llew Pudding.—Ome pint of sifted

...!]" ufl miik., 1 gill of rich

pn'lp 4 £3gs. o saltspoonful

' ‘ht
1ot

iy I‘rIt 4 and take out
dividing the apiples,

\h\ tm

batter very smmooth culd pear
over the apples.  Eat with -.-".11'|d SO0,
Thls ;rm.'u_i:;;-f,-. iefuires 1 hour to bake.
JANE.
INSTRUCTIONS FOR HOME CAN-
NING,

Dear Soclal Corner Friends:—As the
busy canning time s here 1 will gend
sorme instructions that will be found
relinble,

For Canning Apples, Pears or

Quinces.—Place them In bolling wadter
one and ence-<half minutes, then plunge
quickly in cold water, core or romove
skins, I nocessary: pack whole:
nuartered or slice ns desired, pour
over them bolling hot cirup (medium
thin), plice rubbers and top In posi-
tlon, but not tizht; place jars in kettle
and boil twenty minutes; remove jars
tighten covers, when cool wrap glass
j'u"a in paper to prevent blenchine,

Peaches are done the same, except
they are bolled in jars sixtsen minutes
Instead of twenty, The syrup for near-
Iy all kinds of frult Is made with one
cup of boiling water ard ane .eup and
one-half of sugar, dissolved in same.

Tomatoes—Seald in hot  water to
loosen skins, plunge quickly In cold
water; remove core and skin, pack n
jars whole or cut as you wish, until
jar is full, add one level teaspoon of
salt to each quart, place top in posi-
tion, but not tight; place jars {in kettls
of water and bholl for twenty-two min-
utes: remove jars and tighten cavers
(tha tomatoes are poacked In glass jars
until full, without addinz water).

Sweet Corn—Temove husks and
silks. place on the cob in boiling sater
fifteen minutes. remove and plunge
quickly in cold water, eut the comn
from the cob, pack corn in jJar tightly
until full, add one level teaspoon of
salt to each quart, and suffcient hot
wafer to fill (but be sure you pack it
hard enough so the milk will run out
of corn when wyou are packing it in
jars): place tops in position but not
tight; place jars In kettle of hot water
and boll for three hours.

Canning Sweet Corn on Cob.—This
you will enjoy eating next winter when
¥y are peeping out to see the snow
hanke, Five ears of corn ¢can be
packed In a gunrt =lass jar: place in
bolling water fifteen 1ninutes, plunge
quickly In cold water, pack ears alter-
nating butts and tips, pour over hot
water and add one half teaspoon salt
to each quart far, place tops in position
but not l:!ght place jnrs in hot water
and boll for three hours; remove jars
and ilghten tops: wrap jars in paper.
. FARAWAY DAME,

A DISCOVERY BY BETSY BOB-
BETT,

Dear Social Corner Sisters:—T still
retain nnr interest in The Corner even
though I 4o not write often. Have
not known what to write about; but
latuhr have’ maﬂa a discovery that
%ay be of use to som@®ther sister, to
2 —
Place crackers wiieh have lost
in a window w

gonaa.m thelr

cigarette

“ror ‘an

|hot sun will shine on them - S

= S

e

DEFERRED HOPES

Grace Ladd was left an orphan at
the age of elght yegrs, and after her
parents' expenses were pald, their
daughter's only possession was a plece
of land on the outskirts of a suburd
of a town near Boston, land wniéh no
one would buy and which was then
called worthless, for the place was not
then a city, only a small country
town.

. and Mrs, All friends of Mr.
and Mrs. Ladd, knowing that the Iit-
tle girl had no relatlves to care for

her, took her for a little while, but
that little while lengthened Into
Years.

After Mr. Allen’s death, hils wife
moved to Gorham, Me. Financially
but a small sum of money remalned
for the wldow and adopted daughter
after her husband’s bushess, which
had been badly managed during his
long sickness, had been closed and
all the bills sattled.

Mra. Ladd managed most economi-
cally but she was obligea to take
summer boarders and to do fine laun-
dry work for some of the mnormal
students to help to defray expenses
as she dld not want to draw from her
capital any more than she was obliged
to.

Grace's affectlon for her adopted
mother grew stronger and stronger asg
the years passed on, for when older

she realized the sacrifices that had
been made for her.
After granduating from the high

school ghe entered Gorham Normal to
fit herself for a teacher. After which
she sald “that her mother shonld sit
with folded hands all the time or else
run about making calls.'”

Her mother laughingly replied, 1
think T should be very happy sitting
with folded hands all the time, but
heing together and doing for ecach
other and for others whenever we can
will bring happiness to both of us”
and T must admit that I do not feel
as strong as 1 did a few yeirs ngo.”

Grace's countenance grew pale as
she quickly and snxicusly aslhed “Are
vou sick, mother gear ™

“Oh no, 1 am not stck, only I feel
that 1 cannot always continue such
strenuous work."™

I will leave mv studies right now
and care and provide for you, ag you
have for me."” But Mrs. Ladd soon

convinced her that she would be bet-
ter able to do so i#f she finlshed her
irae, then bearders and outside
rk could be given up.

Bnt alas! Mon proposss but God
disppses; for it was years before
Grace was nble to carry out her plans,
for just as she had completea half of

her course she became suddenly guita
helplosyg,
On awaking one morning she felt

numb on her right side and found that
she drazged her leg after ner when
she wilked, and things whicn sne toolk
ltold of with her hand droppea.

The family physictan wan called at
onee, bBut her limbs gradually grew
worge., She did not appear end was
not sick, but the power to grasp and
hold things was gone, and she could
not step out or up, but dragged her
right foot in walking.

They ecalled n consuitation of doec-
tors who ealled theo cublo innection of
|-r ‘ef, and spolie hopefnly of her

ery. After she unable to
ievself or feed herself, even after

ns

her food had been cut for her, She wug
Maced in o private hospitnd m Dos-
fon.

At first she responded to treatment
and the doctors thought she would re-

cover much
expected she

gaoner
w

than they at first
but after three
mm.ths she bad o relapse. She would
r2in 4 little, then have a serback, and
w) it --mllmn d. When her honds were

atld;

= she could not walk without as-

E and when could, her
hands wore worse. She tried many
difforent treatmen:s; then went to a

ripe at Janinica Plains,

For oaver two irs. Mrs., Ladd de-
frayed these enormoug expenses and
did’ edditiontl work to increase lher
Income, then suddenly her strensth

fril nnd although not sick shie was
not able to do any work. As she had
withidlrawn her money from the bank
to Jdefraoy Grace's éxpenscs at the hos-
plral ; nervineg, she had nothing left
for he If.

Beve friends offere@ her a home.
but as she knew she wonld not be able

for n while to help thoan, she refused
this kindness; but she did accept from
them the amonnt which was required
for her to enter an old Iadies’ home.
This news caused Grace much spr-
row, und a Bad relapse. Good D,
fane's tallke with her both helped and
cheered her.  He told her that whut
hud happened could not bhe helped, but
it would not matter very much, for he
thought that her mother's removal to
the home wae only for o t(lme, for he
wns convineesll thnt she, Grace Ladd,
was surcly poing 1o recover the use
of her Hmi it might be quite a time
yet, bt in time she surely would,
“Duet, oh, Ioctor!” she eoried In a
teary volce. “If only T could get well;

but how enn T stay here now tlure lq
no one to defray my expenscs

“Why, my dear your case n;ur. heen
talked m-.-r by the board of triastees
and you are to remain here free of
rharge as long as you need 1o: 20 brace
up and believe me when 1 eay that 1
think in time you will fully recover the
full use of your lmbs"

Grave endenvored to sapeak, but
words falled her. The Ilook she gave
thie good mnan 85 she glanced up to

him with tearful eyes spoke more elo-
guently than words and more than re-
paid him for securing the free treat-
ment for her.

Grace many times despaired that her
hapes and deslres would ever he ful-
filledd: but she trled to be hopeful and
to think that they were only checked
or deferred for a time,

Slowly, very slowly, she Improved.
The thought would come to her at
times: “Don’t be too sangulne, for yvou

hour or two, and they will de like
fresh ones,

Put the box of cornflakes or puffed
wheat in the same place. It 1s much
less bother than heating in the oven.

Set the salt shaker {n the sun, it
wlll help to keep It running freely.

A good ointment to heal sores is
made of vaseline and oil of tar, using
about one-third as much ofl as vase-
line. Heat and mix well. Especlally
good for the farm anlma‘l:.

For winter bl i
slips on the new moon In June.
late for this year, but try it next,

Elanche: Let us know next winter
how the plants you experiment on this
fall do in the-blossoming line.

Old Maid Schoolma’am: Anyone
suffering from headache should see a
doctor. ‘taking & dose of castor
oll, salts, or a Seidlitz powder.

applications of ‘or hot water.
But remember that headache may In-
dicats eye strnin or some serlous dis-
order, and a doctor’will be the cheap-
est and

Take
Too

‘teachers

have besn better before and then grown
worse again. Mavbe yvou will naw!™

But she endeavored not to dwell upon
this unpleasant gepect of her case and
bravely and courageously followed the
doctor's directions.

One day she overheard a conversa-
tion between the doctor and a patient
about the town of N. which had be-
come a eity and of how much had
been done there within the past twen-
ty veara. They spoke of how the
outstanding land had been purchased
for fabulous sums and that pow every
bit of land was monopolized excepting
a larvge building lot which was want-
ed by several persons because as the
street was laid out it had become a
corner lot; but the lady added. our
officials have never been able to lo-
cate the owner,

For a few moments Grace was sti-
pefied for she had forgotten all abont
her property, being so yvoung, and the
property vaiueless as was supposed,
she had been exempled from taxation,
as there had been nothing to draw her
attention to it.

Ehe soon realized that she must be

the owner of that valuable property.

and could hardly restrain her impa-
tience and walt untll the doctor came
to her room, She told the doctor of
the land left her by her father In
the town that was then a ecity. He
immediately procured the deed and the
proofs from Mrs, Ladd and placed
them' in the hands of the city ofiicials,
who very soon placed a large surs of
money in the bank in Grace Ladd's
name,

Both Grace and Mrs, Ladd wished
fo pay her expenses at the mervine,
hut the trustees refused” to accept any
compensation, for they felt that it
would still be well and able to resume
her studies again and other emergen-
cies- inight nrise.

Mre. Ladd bearded with a friend in
Roxbury, so0 she could wvislt her
daunghier often. After five yealN

treatment Grace was pronounced cur-
e(; n_xth no danger of any recurrence
o r1:]

They re-rented the house in which
they had lved in Gnrlmm. Me, Grace
laughingly remarked, “I am rather old
now to go to so hum but I believe I
shoulil do so, if I was forty, instead
of twenty -flve years of age.”

She tool the full course for her
thought it would be better
than 10 Iry to resume her studies
where she dropped them.

Although mother Ladd did not sit
with folded hands or epend her time
miitking calls, she did help to make it
a happy home for the child sne so
dearly loved.

Grace graduated with honors and
the succosding yvear hiecause of her of-
fecléncy In her studies, patience and
perserverance, she was chosen to fill
@ vacancy In the teaching stafr by the,

trustees of the normnl school where
ghe became a faithful and a dearly
beloved taacher.

Ars. Ladd rejoiced that the sced

thit she hiad sown so many years be-
fore, and had for a while been choked

with weeds (difficultics of lifey was
now bearing good frait,

Eoth mother and daughter thouzht

lIut they would never again doubt

sondness, Mavbe thera never

1 oan occasion for thom to do

to all who may be &r who

will bte, overwhelmed with

* on every side they would say:

"Inp on, hopr ever, forr vou can never
tell when and fn what your heav-
enly Father will cause the clouds fo

seatter,
you.”

N

to carry out His designs for

DIANA.
H.

MAYFLOWER'S WAY.

Dear Soclal Commer Sistars:—As it
Is cool ont today ond damp, 1 will
drop ‘In the Sacial Corner.

My way for having new colorz for bed
aullt pleces and rug pleces Is to color
any colored mwgs you have a different

color with dyes, you can talke new
white pleces and color them any. color
yaun want,

The way T make my cocoa froating Is
very easy, for you do not have to boil
It. T take nhout 1 1-2 cups of frosting
uzar and 2 tonblespuons of cocoa. and
hot srater a'-nm:::h to wet and put on

e nand stir yotil smooth, anad it
dy for r11-= cake,

" Cucumber Pickles——Take small cu-
enmbeors and sonk in salt and woter
sver night tlll next morning, bring vin-
ezar just to hoillng point, then »ut in
1'1r*= with the pickles. I use zinss jars
: & Httle powdered alum, about 1
poon In 1 quart.- This makes them
keop hard. T-n: can take hiz cocum-
bers and tise them the same way, only
I ent them un in small plieces

Johnny Cake.—T tnlce 1-4 cun of but-

ter or any shortening, 1 cup of sweet
milk, T 1-2 cups of vellow corn meal
1-2 cup of Jour, 1 or 2 ex=zs, 1 cup of
s11Zar, OF ANV ahe oan use molasseon,
teaspoong of haking nowder. T make
the cake in loaves some tlmes, and

some times in thin cakes

My Cocoanut Pies—Tale 1 cup of
sweet milk. 1-2 cup of shredded pocon-
niit. 2 ezes and make about ke cus=-
tard: with the ecoconmut put in, wih
on. cruast, you can either leave off or
rut on frosting, fust ns ona likes,

MAYFLOWER.

FROZEN SALADS.

Dear Soclal Corner Sisters:
to the fact that all salads should ba
strved as cold as possibile it naturally
follows that the new frozen salads are
growing in popularity. They ecan be
made a couple of hours In advance of
\‘l';o meal at which they are to be gserv_
ed.

Florida Salad s most deliclons, he-
Ing made entirely of frult, Cut the
mdp of hall' a grapefruit into small
pigces and prepare one banana, half
a pincapple and half a oup of ('.mﬂed
cherries In the same way. Drain off
the julce and pr# the fruit on the Ice,
g0 that it may become well chilled.
Now exirnet the julee from as many
oranges a= will wisld one pint; add
the juice, dfained from the frult, of
one Jemon. Remove all sesds and add
three-fourths of a cup of sugar and
one teaspoon of gelatine that has been
moistaned with one tablespoon of cold
water and melted with half a cup of
boiling water. Chill, then freeze na
you would fex, pack and allow to rip-
en at least an hour. When ready to
gerve the salad place the broken fruit
over the moynds of frozen ®ult fulce,
Tndividunl molds are sometlmes made
from scooped-out shells of grapefruit,
oranges or plneapples. These are pre.
pared some hours in advance and
fHled with ice so that they may be
very cold when it {s time to serve the
salad.

Frozen Cherry Salad is made from
one npint julece drained from ecanned
fruit. Add a teaspoon of gelatine nas
in the preceding recipe. and sweeten
the fillce to taste. Freeze as usual
Serve on leituce Imveah pouring may-
onnaise dressing over the mounds and
adding cherries, nut meats or chop-

Owing

; S Escal- | ped or shredded celery.

- salmon. wasn't it? This Frozen-Grape Salad will satis-
(2 P B, or Loretta: Can you tell l'sf the most eritical on a hot summer
whoiit; : by : day., Extract the juice from two or-
pla "to  Ths 'Obmﬁ',{nlﬂdala the day n.naftea one lemon and & pound and a
{he ‘g S were' ho of Concord grapes. Add to the
es - If you do know-pleask tell me so |liquid one teagpoon of gelatine that
I can ask for the I have asked | has becn dissolved in a tablespoon of
ONICE | - throt Ctxrner but hoil:lng water; one clova, half a cup of
received no ! sugar, hslf a mm: of ted

| » b} T Y i ¥ oyl 2 b |‘ g
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| water. Let the mixture stand at

least ene hour where it will become

‘very cold, then strain through a fine |
| gleve and freeze.
 the dasher thoroughly whip in

Before mmovlg‘g

the
stiffly beaten whites of two 8. This
snlad should be packed in melds and
ailowed to stand two bours in ice and

| salt, then served with a tablespoon of

il?e-cold seltzer poured over each por-
on.

Sauce made from Green Appll?
siightly swioetened and presse
through a sleve. makes deliclous froz-
en salad that Is especially good for
serving with meat, A teaspoon of
gelatine added as in the other recipes
will give a better consistency than the
sauce alone, Celery, nut ments,
cherries and pineapple cubes
to the attractiveness of the
n=ed as a garnish or mixed
the mayonnaise dressing.
Best wishes to all.
EASTER LILY.

WAYS TO SERVE POTATOES.

Dear Sisters of The_ Social Corner:
Here are a few more waya of serving
potatoes:

Potato with Eggs and Cheese: But-
ter a fireproof dish, grate a Mt-
tle cheese owver, then dust  with
cayvenne and put it into the oven for
seven or elzht minutes to heat. Break
carefully over this six eeggs. grated
potate, a riced potatrs add a good

aprinkling of salt and pepper, a little

butter T3ake in a falrly hot oven for
twenty minutes.

" Potato Snow: Put through rlcer
with ealt into a hot dish the potato
shaved (be like rice). Set In oven
about three minutes, but do not let it
crust or brown.

Potato Pie: One pound o fsteamed
potato finely mashed; two cups of
sugzar, one cup of cream, one-half cup
of butter, three well beaten eggs, flour,
with nutmesg, Bake with a crust.

Baked Potato: Take fair potatoes
uniform in size, wash well and grease
with lard, salt, then put in oven to
bake on ahostos mats,

Potato Pancakes: Take fopr large
notstnes, luy In salted water one-
half hour, put potata through fina
chopper or grate It. Adg pepper,
=alt. four egps and a large spoon
of flour. eat well together and fry
in hot lard.

Potato Soup: Take about five large
patatoes, put through the ricer. Then
add two tablespoons of butter, a Httle
dried celery and a bit of enion. Then
toke and beat one quart of miilk, add
to the potsato, set on stove and heat
up; beat up opne egxy and add to the
sonp.

Boiling Old Potatoes: If they turn
dark add a teaspoon of milk to one
quart of water that you boil them In
and ther will be white like new ones,
= KITTY LOU.

COLLECTING WILD BERRIES AND
SEEDS.

Dear Soecial Corner Sisters: The
collecting of wild berries and seeds to
string is a2 game that grows and
grows after vou start it. From the
berries gathered from the linden trees
In June or July you can make beautl-
ful, sage-green. velvet bead strings.

The coanpa seeds from the garden
ean be used: the very ripe ones have
to be holled ang peeled before vou
can pass a needle through them, hut
that done, they nre Hke bepds of
eliony, nnd strung with terra-cotta
or soma brizht bead they make very
hand=some chains. The unripe cannas
turn creamy vellow, and shrivel Into
A erisscross pattern, so that they look
like carved ivory.

If you live in California, vou ean do
much. with the JHttle shinning black
sesds from the acncia tree.

You, perhaps, hove seen strings of
rose-hips. and sunflower seeds, and
cranberries at Christmas time; but

have yon tried stringing holly ber-
ries, which dry to a dull old rose
color, or orange-colored mountain-
ash berries, or barberry. or four
o'clock seeds, or nasturiums? By
fiking edgewise the lttle tan disks

that are Iris-seeds you ecan make
a string like o chain of tiny coins. A
string of beechnuts will ecling to-
gether like Japanese windbells.

Some seede are hard but atill
“siringable,” and some that same litte
Iris disk among them., have to be
gnaked for some time In water hefore
they yield. The cannas have to be
biniled they will soften In eold water,
but are very., cery slow “about it,

Attractlve stringz mav be made of
pr=en nolkeweed and ltile green el-
derlierrics, strung befors they are
really ripe.

Perhnns there are the fewest ber-
rioes snd seeds in May. Then there
comes the jack-In-tne-pulpit ber-
rlea then linden, nnd Hitle green Fem-
Inck cones. Later there are Eulo-
mon’s seal, and partridgeberrles, and
junlper,

RBe sure tn stwng the bisterswent
horries hefore the pods hnvt- epened;
they open afterward. and make one
of the most beautiful strings of all.

Many of these chalns when they are
==l dried keep their color. Many
“ip sweet-zpanted, from the winter-
gresn berries and funiper to the oda
perfumed euealypins: =0 a collaction
s as sweet-smelfine as a  box of
Oriental splees, as well as a delight

to the aysa
MOUNTAIN LAUREL.

SOMETHING ABOUT SEEDLING

DAHLIAS,

Editor Soclal Corner: —With me this
has not been a first class season for
seedling dahlins and if the season
closes in September it is doubtful (f 1
ot one blosgsom, when in other seasons
from B0 to 70 per cent. have made
flowers, This will leave a lot of smal)
roots Lo be carried tihro the winter and
somne of the Soclal Corner seedling
growers may wish to know how to
winter them.

Take boxes, pans or kettles, put in

therm an inch and a half of garden
soll, then pack in the roots, cover
every layer with the soll and have

about two inches of soil on top. Then
=et them In the shade out of dours un-
til the temperature approaches 34 de-
grecs. PBefore earth freezing weather
setg in place In a cool cellar. If the
cellar Is heated, pack them: as far
away from the heater as possible,

I have kept 100 of the tiniest roots
imarinable in an iron kettle in this
way and brought thro 36 for planting
the following spriag.

This i& a good thing for any dahlia
grower to make a note of and to

practice.
JOSEPH DOE.
Norwich, Aug. 30, 1315,

BEOB WHITE AT OLGA'S PICNIC.

Dear Social Corner Sisters:—What
a delightful time we had at Olga's
beauntiful home. T think it was the
most attractlve country home I hawve
ever seen. Should ltke to deseriba it,
but am afraid I coulda't do it justice,
so won't try.

When Lucy Acorn and I started for
the pienle, we expected to have a long
wialk before us, after we would leave
the trolley; but when we arrived at the
little station called Pleasvre Hill
crossing, we were greatly surprised to
see a nice auto decked In our colors
standlng waltlng for us, with a wery
fina looking chaunffeur. So Intdo the
Auto we jumped, became acquainted
with the chauffeur and started for tha
plenle—O

believs 1L all true.
we arrived we found some of
the Sisters there, and they kept ar-
nvinﬁ Idsawamatmnynewucea
and heard a great many new names.
We were a buy hnm owlgl m

{in with |

lga’s home. Ws hardly Gared | bfles.

i lnnen‘f. : oo
-up- prepare ourselves
Wnl’. Everyth

clous,
- lunch Imilic. einging and red-
tations wero given and greatly en-
joyed; and finisbed fust in, time for the
party to e of the luclous Ice-
cream pmwented bar the Norwich Bul-
letin Co, .
Hosat, lmste!s and their trieuda were
ch The

unahble to attend were greatly miasad

Hope Tidy Adly succeeded in
tering Idiot’s Delight.

Hope Golden Glow was pleased with
her prize,

A happy day well spent. We arrived
home in good season,

BOB WH-ITE

—— .

OLGA'S PICNIC ON THE 24th.

Dear Socinl Corner Sisters:—An-
other one of the most enjoyable meet-
ings of the season was held on Aug.
24th ut the lovely home of “Olga”

The hpuse was attractively decorated
inside and out with the Social Corner|
color,

We were met by the hostess and re-
ccived a hospitnble welcome,

All were busy for a wliile exchanging
greatings and meeting new members,
as well as renowing old acquaintances.

A spelal time was cnjoved before
Iinch was served on the spacious ve-
randa. Ae usual the waltresses were
kept husy uylng to satisfy the waiting
ones. In all Qirectioms you could see
the deliciona baked beans, salads,
sandwiches and cake -1isappe&rlr~g-
from view.

Later on the det!clous ice cream so
generously donated by The Bulletin
was appreciated.

One feature of the day was guessing
how many beane there were in a glass
dish. There scemed to be a tie be-
tw=en Golden SGlow and Whip-Poor-
Will, each guessing 660, so galning a
prize of a cup and saucer each.

Scottle favored us with a Scotch
fong. There wag vocal and instru-
mental music which we all enjoved
graatly, with Miss Florence Hoffman
ot the plann. Reeltations were finely
given by Mrs. Georpe Ladd.

About €0 members and {riends gath-
ered to enjov the beautifil day after a
foggy and clondy. morning,

It was remarked: “Where will the
next one be?' The answer was:
“Paula’s, on the 30th.” May she have
a good crowd.

I wish to thanle all who so thought-
fully sent me birthday cards. 1 had
28 in all

As Tidy Addly asked for directions
for n wrist baz I will send mine.

Directions for a Crochet Wrist Bag:
Malke a chaln of 20 stitches join {n a
ring.

Fifth row—31) doubles in ring (a
double by putting the thread over ths
hook once). :

Second row—8 4. ch. ©, 8 4. ch: B.
Repeat untll vou have five groups joln.

Third row—0 4. 5 ch. Catch in the
center of 6§ ch, of preceding row. 6 ch.
6 d., repeat a round join.

Fourth row—4 d. § ch,, catch in 6 ch.
5 eh. in next, § ch. 4 4., repeat join.

Fifth row—2 d. 5 ¢ch. In 5 eh. 6 ch. a
ball in next 3 ch. (ball made with 5
trebbles, leaving the Ilast st. of treb.
on hook, making § st. in all now with
thread over hock draw then all 8 st.
fasten with 1 s5t) 6 ch. in 6 ch. § ch.
2 4, repeat joln.

Sixth row—1 4, § eh. in § <h, § ch. 1
bal] im neéxt § ch. 5 ch, 1 ball in next
5 ch. 1 d. repeat joln.

Eaventh row—>5 ch. In every 5 ch.
and 1 ball between every 2 balls, re-
peat jolo,

Eighth row—3 ch, in 5 ch. all around
join' to make the handle. 5 ch. In §
ch. twice, back and forth until long
enough, about 4 or 5 inches.

Now make another pieces the same,
exéept the handle. When half around
the efghth row joln the two pleces to-
gether by 2 ch. catech In & ch. 6 ch.,
catch In 6 eh., repeat around to even
number on opposite side, having the
handle in middle of opening. = Join
handle even on the top of opposite side,
Now chochet 8 ch.
around, draw ribbon through the last
chain made with bow at the joining
narts,

I hope I have made these directions
plain.

Success and best wishes.

ATUUNTY No, L

WHAT ETTA BARBER IS DOING.

I suppose vou all dry corn for tinter,
or do yon Just can it. I like my old-
fashioned way. 1T boil the corn and
cut it from the cob, belng careful to
use only the tender., Spread it on a
waxed paper in a tin and set in &8 warm
not real hot oven. 8Stir often and dry
thoroughly. After all is dried I give
it a Ilast heat and bag very close and
dark for winter use. When T put on
my beans to cook In winter T set the
corn to soak on the back of stove and
add when all is nearly c¢ooked. Or
goak it soft anad cook In milk.

I made some sweet appile €auce for
winter. J pared and cored the awest
apples and put the min my kettle with
n cup of sugar, a cup of vinegur, e cup
of water and a little bag of spice—
clove, cinnamon and allsplee, I conked
s!rmly 1intil the saucé was a beautiful
rich color. I had two pint jars.

Some weeks ago I looked In an
“ndds and ends box" In a store and
bought four pleces—a brown cham-
brey, a brown ond white fancy stripe
ginzham, a black and white (for men's
shirts) and a blue and white gingham
—striped. The whole cost 88 cents and
made four garments. The plain brown
made a pair of pants for a small boy;:
the striped made a walst with plaln
collar and plain cuffs—whole sult for
28 cents; the bleck made two good
aprons: and the blue and white mnde
a boy's blouse, Bvery one washes
good.

I have heen lald up for repairs and
the children sampled too many green|
apples and my waork got all bechind.
Have thought of vou all on “vellow
bow" days, but' T am thankful I could
go to Aunt Abby's and Aunt Mary's.

Are all the sisters supplied with
rending for the long evenings and
stormy days that are coming?

Waould any eity sister like a bouquet
of country flowers?

ETTA BARBER.

WHEN FRYING FISH.

Dear Sisters of the Sog¢lal Corner:—

Here T am just for a little chat,

Si—Why don't you glve dancing les-
sons?

Der Kaiser.—You are not mistaken.

Lucinda,—How do you Ike pop-~.
corn? Saw you buying some the other
Saturday night. Did T not?

Merry Widow.—How do vou like K?
Have not seen you down this way yet.

Hoosit—I mias you—call again soon.

How many of the sisters have tried,
when frying fish, before putting the
fish in the grease, kling the bot-
tom of the pan with sajt. Your fish
will fry nice and brown and will not
stick to the pan..

ILYKIT.
THE DAY AT OLGA'S,
Dear Saclal  Corner Sisters: —1
thought T would tell about Olga's

plenic. It was a lovely day and there
were about thirty-flve there; and we
all did have such a good tlme

Mr. and Mra Olga gave us such &

stepper. T thought there was to
be a horse race. I know f°'35m
mntherme for she passed every

Mmm;mmr'
i.nB'

brothers and elsters |

in every b ch. all {ing.

warm wele . that it was worth
while, I!hr rwasslad to see|T eh, ch
Eams Trom « g g LG E"&"::&‘.“
o 85{, n n
fo el Kinda 'ﬁ? umuﬁ v
Aunt Sarah wan thers ﬁfh her high Li:t Sehee

! veryone
p‘o ) it tasted
mo ndwichn of nll ds; olives,

beets; cake of all celors and
ds, banana salad, tea and coffee.
. was  all rlg‘ht. 1 drank-—
‘Luocy “Azorn how much.
There were songs. Everybody sang
and two recitations that were g-mnd..
T wish the Editor conld have seen us
eat the lece ¢ream. HE Would have
been more than paid for his thought-
fulness;and 1 wish to thank The Bul-
fettn Company for my re; and
know the others do too,
we nll bezan to get ready to
l#ave, a1l having had a splendid time
and hoping to meet agoin some time.
i wish to thank Mr, and Mrs. Olga
and their adbla pssistants for Lhe pleas-
ure they afforded us aill,
It was too bad Si wag not there,
for I would have been delighted to see
Dfs'a and Si dance the lwn step

THINGS WORTH KNOWING,

Dear Sisters of the Sceial Corner:—
I am sendlng In a few things worth
knowing.

Cinnanmon enrinkled arovnd will
keep away ants.

Dry Bread iz eoxcellent to <lean
smoke from ceiling, wall paper, efc.

When Pouching Eggs add a little salt
and vinegar to water before putting
them in; helps to keep shape.

Far lvy Poison apply lime water out-
wardiy.

Alum in paste for putting on wall
paper will keep out shiners,

Coffes iz good to mizx with stove
blacking; helps it to stick

Take a pound Baking Powdsr Can
and make six or elght holes in bottum
and you have one of the best choppers
for fried potatoes.

Cooked Starch may he greatly im-
proved by the addition of a tablespoon-
ful of kerosene; It maokes the clothas
glossy when Ironed, and keeps the
flatirons {rom sticking.

To relieva the smarting of a burn,
dip in water then sprinkle thickly with
flour, 80 as to form a paste over H.
This keeps out the alr and stops the
smarting almost instantly.

Neéew Lamp Wicks, if toiled In vine-
gar bofore using, then thioraughly dried
will niot ‘small bad when burning,

Paint Stains that are dry and old
may be rencwed from cotton or woolen
Rocds with chloroform. iFlrst cover
the spots with olive oil or butter.

Ginger Poultices instead of mustard,
prepared In the same muanner you
would prepare mustard poultices will
relieve meuralgia and will not blister.

Ink Stains may be taken out by
scaking In seunr milk,
Dest wishes to all.
Y EROWNIE.
SCRATCH ENTERTAINS THE
KNICKEREOCKER CLUB.
Dear Socinl Corner Sisters: 1

thought perhaps you would like to
know about the pleasant time that our
hostess, Scrateh, made for the Knick-
erbocker club, Thursday evening, Au-
gust 24th, at ber home. There were
seventeen, and the club certeinly en-
joyved themselves, playving games and
visiting.

Katrina won the first prize, a box of
chocolates, in the word game.

Dutehy had the misfortune to win
the booly prize.

Greta, how arg you after your frolic?
Fine I hope. £ nm splendid,

Katrina: I trust t{hose chocolates
didat = , you slek. Be sure and
don't £ us at the next frolic

Mayvbe Tour box of chocolates will ba
bigzer. I enjoyed your lovely play-

Poor girl getting left with
Never mind, your
Your solo was

Dutechy:
the booby prize,
luck may change.

eplendld. Would have llked more,
Serateh: I thank you for that love-
Iy time. Never mind about the shows-

er, it didn’t fool us.

Kutchen: DId you get home safe?
I ‘hope vou did so. I shall see you
g0on, The club is golng to meet again,
Lat us hope so.

The table was lovely, it falrly groan.
ed under its load of goodies. In the
ecenter was ‘'Our Dutch Girl"” repre-
genting our club., At each end were
vases of yellow flowars carrying ont
the color scheme. Well!l T just can't
express how beautiful It was.

I shall bhave to leave yvou all now,
denr eisters, hoping to see you all
again.

With best regards to the bir family
of sisters,

Best wishes to the Editor.,

MRS. KATSENJAMM.

A CROCHETED WRIST-BAG.

PDear Soclal Corner Sisters:—How
do vou all do?

What a beautiful rain we have had—,
only one draw back and that's the
lightning.

Tidy Addly: Here is a wvery pretty
wrist bag for spool or hall, Use coarse
threa to make. T know you tat IJo
you also knit? Anyone used to cro-'
chetlrg can pick it out.

Terms: ch, chain; st, stitch; s, sin-
gle crochet; d, dounbie crochet; tr.
treble erochet; s!. slip stitch; p, plcot,

Crochet Wrist Bag.—ch. 10, Jjoin
with a sl to form a ricg,

1st round—Ch 4, 7 tr, In ring, ch 6,
x ater In ring; ch 6, repeat trom =
twice,

sd—5 in edch tr, with 1 ch uﬁtween,
'eh 3, st in center of 6 eh, ch 3, x § In
leach of next str, “with 1 c¢h bﬂ“aen,
ch 3 &l In -eenter of 6 ch, ch 3, repeat
from 'xt

2d—sS1 to 4th &, ¢h 8, x 12 tr under
ch 6, ch 2, I!.\lnit,hs,ch 4, 12%tr under
 next ch §, repeat from x twice, ch 2,
61 in third st of 6 ch.

$th—2 8 under ch, x s in each of 12
tr, with 2 ch between, 2 8 under 2 ch,
2 s under next 2 ¢h, repeat from x
three times the lasc time leaving off
tha last 2 ch.

5th—Ch B, :nn.hm'-eh. ch 4, 8 ip
same 2 ch l'orn. ch §, miss twaz
chs, 8 in next, -6, mis.s one 3 ¢ch, &
in next, p.uh ia onezch 8 in
next,. p. wch m 2 chs, 8 in next,
P, ch 6; % eround.

mh—-.&fter l ch of Gth row, ®
under first 6 el ot ith row, p, x ch &,
s under next & eh, p, repeat from x
around. ‘

Make 4 more of these ‘pleot rounds or
more if bag Is desired larger.

Make another circle like this except
in Jast round, where ch § twice, then
ch 3 & under correspon g 6 ch of the
other round or elircle. 8, 8 under
next £ ch of unfinished clrcle p, x-ch
3. = under next 6 ch of the other circle,
chi 8, 8 under next 6 ch of unfinighed
circle, p, repeat from x 14 times or

if you make more rows in the
circles.

The last three 6 chs of this rmmd
are not joined to the other circle; so
there will be an opening to put in the

1 or ball.

r the strap. without breaking
thread afrer last picot, ch 7, turn, s
under 8 ch last made, p, ci 6, & gnder
next 6 ¢k, p, ch 7, turn 8 and p under
last & ch mad e.ch 6 8 and p under
7, turn and continue working
back and fg:;h for 21 rows or as manpy

L to malke p slip jeasily
y center of

top

thing ‘road.
j Gu:SunH.wﬁ
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