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Dear Cornerites: 1 am ashamed to
have kept sllent for go long a time. It
hardly seems fair to enjoy your letters
weelk after week and not centribute
anything. But somehow, lately, I have
not thought of anything interesting or
belpful to write.

THE STYLE OF KISSING IS THE SAME AS IN
THE GARDEN OF EDEN

The summer has passed very quietly
and uneventfully. Many of cur plans
were upset by the infantile paralysis
which prevented us from mungaur
enteriaining the relatives who
children, and with ,whom we Thad
hoped to hava many pleasant times.
However, these disappointments are
but a small afiction compared with

EVERY WOMAN'S OPPORTUNITY
The Bull.tu’;: wants good home letters; gooa business letters; good help-

ful letters of any kind the mind may suggest
Write on but one side of the paper.

Wednesday of ench week.

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

THREE PRIZES MONTHLY: §2350 to first; $1.50 to secend; $1.00 to third.

Award made the last Saturday in each month,

SOCIAL CORNER POEM.
Folks Need a Lot of Loving.
Folks need a lot of loving in the morn-
The day is all
bese

bafore, with cares
The cares we know and those that give

no warning,

For love is God's own antidote for
fret.

Folks nead a heap of loving at the
noontime—

In the bartle’s Iull, the moment snatch-
ed from strife—

Half war between the waking and the
croontime

While hickering
rife,

and worriment are

Folks hunger so for loving at the night
time,

When wenrily they
rest—

At shimber-sonz and turning-out-the-
light time,

Of all the time
best!

take them home to

for loving. that's the

Folks wnnt a lot of loving every min-

ute :
The s}mp Lthy of others and their
11

smile!
Tl IHo's ond from

begin
Folks nepd n

while,

the moment they

lot of loving all the

—Strickland Gillllan.
Sent by POLLY PEPPERMINT.

INQUIRIES AND ANSWERS.
BILANCHE—Letter
mallegd to Ethlyn.

PICKLES FOR WINTER USE.

Social Corner Sisters: The fumes of
pienllill and pickles of every sort are
on the dly, 20 I thought a few reclpes
might help at least some of the in-
sxporienced to do up their pickles for
winter.

Mustard Pickles — Two uarts of
green tomatoes Cut in eights, one bunch
of celery cut b~ small pieces, six green
peppers, sliced. Remove seeds, One
quart of smail white onlons. Skin them.
One head of caullflower, Flrar waak Jt
20 minutes in cold water, separate into

received and]

emall pleces, parboll » minutoes in
galted, ‘boiling water. Alix the vege-
tables and pour over them a bwrine
mnde of two cuns of salt and four
glarts of vinegar, Lel all.atand over
night. In the morning let the veze-
tables simmer In the brine, belng care-
ful' not 1o let them cook too soft:
theze plekics should be.n bic erisp, yom

know. DPraln, Now mix one cup
flour, eight tablespoones of mustard,
tablespoon of tumerio.
cold watar. slewly stirring consiantly
until a4 smooth piste i= formed: then
wild one cup of sagar and two quaris

Gre
Add one eup of

«f vinegar. ( K the mixture in a
double bofler untidl it is of the con-
fistency of =oft eustasid “ent the

vepctnbles thorouchly in this mixture

plage in dars and cover ns in canning,
This Is o d=lelous piclkle, very popu-
lar in my family. 1 never lot nn au-
fumn pass without making a good
supply.

Olive Dill Pickles — Ones hundred
small clicumbsrs, one quart of small
white onlons, one pirt of vlive oil, one
sunce of celery seed, two guarts of

vinegar, one-juarier pound of ground
mustard, onc-guarter pound of white
msterd ﬁﬂr'tl. one tablespoon of bilack
pepper. Uur the cacumbers and onions
In ualices .md put them In layers, wi:h
galt between, in an eurthen dish, Plade
2 heavy dish on top to sveigh them
fovn and let them stand all nizht. In
the morning drain off the liguid, Mix
the sensonings with the oil, then grnd-
pally =tir in the vinegar. Pour all nver
the pickies: mix well, and  without
zooking put them away in sedled fars.
These pickles are very nice made wilh
jnst the oll apd vinegar, without the
spices, but only the sait.

Spanish Pickles — Wipe and slice
thinly one peck of greer tomatoes,
Skin and slice four good sizad onnions.
Using o cup of salt, sprinkie it between
iternate layers of tomatoes and on-

ne. Cover and let it stand over night.
in the mbraing drain and put in your
preserving kettle. Add hall an ouncs
of whole cloves, half an ounce of all-
mpice berries, half an ounce of pepper-
eorns, half a cup of brown mustard
seed, one pound of brown sugar and
four green peppers, chopped, after re-
moving the seeds. Cover with vinegar
and heat all to the bolling point and
boil for 35 minutes, Store in crocks,

JANE.

_ PAULA’S PICNIC.

Dear Social Corner Sisters: Just
g little chat this pleasant, cool morn-
ing. I for one attended Paula's pic-
nic, #nd although our number wasa
small, we had a good time, and our
howstress did all In her power to makme
the d?' A sucress. Just an 4oal

only aceessable; but faw of

o Sisters are able to walk so far,
gnd only those who have teams cr
autes could go.

A table spread under the trees, ns
psual was logded with goodies, and
we were all able to do justice to them.

Ag usual, The Bulletin's lce cream
was thers, and I'm sure all the Sisters

me in thanking The Bulletin for

Paula: T hope you 4ld not get stok,
for I know you worked hard to make
the plonlc a nuccelq apd you certainly
succeeded in doing your part.
Aunty No. 1: Your invitation to
wigit camp was recelved and Seottis

-

and I were sorry not to be able fo

engagement inter-
¢ertainly loved ta
once agaln,

| whs a grand sve-
WWery minuta of

of b

MENTS.

Tear Socinl Cerner Sisters:

ties which may be introduced,

laskels, blanketls,
out door setting: and what could
better than a good old-fashioned sup-
per where dishes of Indian corn
served?

sart where crowds of PenL le are
rred from muny iong, the
n *Carnival of Stnt
thers will be a p

lea

r=onal Interest

EASTER LILY.

A FEW SELF-HELPS.

Dear Sisters of The Social
Tn maks a cheap garden paint
walle, take four pounds of Roman
vitral and pour on it a tea kettle of
halling water: when aissolved, adda
two pounds of pearlash and stir mix-
ture well with stick nntil the effor-
vescence cenges; then add one-fourlh
pound of pulverized arsenic, and stir
the whole together, Lay it on with
a paint brush, If the wall has not
bes painted before, two or threa
coats will be reqguisite.

If a pen green Is required, put In
Toms: if an apple green, more of the
vellow arsenic. The cost of the palnt
Iz less than one-fourth of oll color,
and the beauty far superior

A Starch Paste for Papering Rooms:
Take wheat flour and mix one-fifth of
{ta welght of powdered resin: whon
it Iz wanted more tenacious, mix with
it gznm arabio, or any kind of s'm
stir the whole In enough water
make A thin batter, which Is bniled
until it is of a viscld consistence.

To Copy Instantly a Print I have
found this method very helpful: Make
a water of soap and alum, with
whieh wet a cloth or paper; lay It on
n pattern and paas it under a rollor of
somn kind. T rolled mine with a roll.
ing pin coversd with cloth. TYon will
have a fine ¢opy of what ever desizn
you wisgh.

A Varnish to prevent the ravs of
sun from passing through a window
glass: Pound adgrant Into powdar,
put it to dissolve for 24 hours in
whites of eggs well becten. lay a
cont of thisg on your glass with a soft
brugh. (I pound mine in an old Iron
Jeettle.)

Imperial Ginger Pop fine for hot
weather — Cream tartar one-quarier
pound, white sugar one ang one-half
pounds, emsemce of lemon one-quarter
drachm: water two gallons; yeast
one-half pint; mix: cork; tls down
This makes a fine drinlk

A Cure for Miccoughs: Some tlmes
I have had them thres days at =a
time and I found thet prepared challis
and rhubarb a fine medleine.

When Chicken or any other meat
has bean bolled, ailow 1t to cool in
the same water.

Steam Stale Cake and serve hot as
a pudding. Yon can make a Begonis
sauoce, ’

To Remove Rust, make a paste of
ermnory powdur awd keroseme, tub on

the stané a while; wash
cﬂ!%“ﬂt&
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They should be in hll_m:! by

HINTS FOR FALL  ENTERTAIN-

New
ideas for large achemcs for bazaars
ns a whole, as well as for little novel-
are

and Hhandiwork In
Indian designs, all fit in well with (he
he

arc

For a Large Bazaar it & country re-
enth=| enad
nf

s goold beecaise | 8P l-m-.

what the epldemic has meant to somse
people, and we may get away for a
little trip before long.

I enjoyed the annual picnic at South
Covontry and have been sorry that it
did not seem possible to attend any of
the others. . Judging from the accounta
of them, they have all been most en-
Joyable.

Married and Happy: I am glad that
Only One has not gone for away, and
hope that he will fipd the werk pleas-
ant. Am sure that he will make many
friends, for he always does.

Lucille: Your letter was very en-
Joyable. Made me feel almost as
though I had taken the trip with you,

Aunt Mary: Your letter was very
eweet and helpful

Samh Anne Tighe: You wrote sp en-
tertainingly -about your trip to Nan-
tasket Beach T hope you will take and
write about many other trips.

engerly watched for by busy workers Biddy: Why this remoteness? It is
who often ralse money for charities in|p lonz time since we kave scen your
thiz way. Tha September davs hring | smiling fove or heatd your cheerfui
us the first touch of autumn in the| cackle,

air and our thoughts will socon turn Aunty No. 1: It is good of you to
to harvest festivals, have the pienle aguin, I hope o at-
“Hiawatha's Harvest Festival” iz set {n| tend  it—pravidi I am not out of
a typical Indlan village amid the pincs. | town at the tjme.

Indians, real or make-belleve, epter- sy Hobbuttz Glad you enjoyed
tain the guests hy telling off the cus- the “snimon dish and am pleased 1o
toms and legends of long ago. The | comply with sonr requedt for the
wigwams, the brave and the dusiy ipe.. The friend who gave It to me
maldens present a most picturesope | ealled It

Ecene, The articles for sale, ke Creamed Salmon: One can =almon,

twWo scant tibiespooms butter, one ten-

W

the Columhia snlmon steaks.

where for eovery one. AMony mEly At eonts awenty-five cents
esque features may he planned pound ean it doex  not  seem
such an affnir. Vermont, for instan more expensive than ihe [fif-
conld have a “suzaring-off” with me- ent Kind bechnse the fish is in
ple surar es and meple ire solid picces that thers is but
= The praln  states e,
nd the golden state 1 u:: TUIe oy o 1001 Ta-
. z v ) e treayes simide
i1 tlons that mayv be  Pudding which e vl simyple,
Attraotivelv developod. yer “nntritious and delicious
An Oid Indian Bazaar may very oft- ,_,Ta_‘p'?,:"' Pudding: Scant .Im,]f,,' 11
ere L rechristeneg and inke ! Pearl taploca, L;'..f cup ralsing, three
adidiilonal atitaction: - —with it SPOCRS s X wm yandlla,
. . g Mo over
I BVET Biven o - | the =milk
The name v A ASHL 2 ki
z f ‘severnl dsys or alf v”!i-m h::t &_.;err
woel, and it leads itselfl very well to \iuca. 5 reatly soff. s
A e ne; widd the sugar. When you
ot catmont : F . :
talkke [t HSrom thu TIT‘» ndd o teaspogn
As Anotl-cr \o‘\_reity in names 'N Vel of vanillay Serve eold withy eream. If
¥eu ever hod @ “Ravan-Roba? Th Bl it is ton SUT ast more milk
r heHeve, (= Tapaticse for ‘paznnr, | J “uged my Judgment,” nnd
ar! ndmits of all the |-rz~nmh--~~ wlid .h- ome misht ke a Hitle more sueat
Tnies "'I""U\"“'l i l nnd fewe rainins, I use the peard
cse opstumes and "‘T'I"'I' m:mn-‘. tapdocn beciise Jt seems Jiist asg good
anifl kimones | 35 (e minte tapioca ang s so much
songs,  and| cheaper thot the extra trouble is oot
burdénsome.
of bl {1 T . a3
Olde Toiwno | Nut meats and raisins chopped
iften T ar b E alE sther e nice 1o sorve with letis
¥ eardbe -'—,1‘. '141;! » plmost any kKind of puts, or sov
= =, - eral Rinds mixed, and twice a:
cambrig, or paint | o es a0
T it meats as raisins. We serve
the okl fawn pmno Vi . i =
olive oll, Tor none of ooy (amily
knnl for the tap 1-1 . . = £ e
B o o rat yvinegar Of conrse, a saind
l.'\_,i'(’,‘_ i 5= we—for those whe enan use aciils
e £ = coudd improve it
yvour internsl 1o =elll et 4 3 o -
= = Wil e ith- kind remembrances
i One B L VY de =1t Y al Cortier Siaters
1 fump. opposite 0 ail * M |.H“l‘:|1’l.f\1": .-‘.(’l.‘-_.
mimp sho:ld be withi ) e ]\n ;.TJ -;:il'_;‘}.'lf l‘.—\:{.i_!v.. y
ith, &6 thot whed o o Py 2 i T R -
tomer nppesrs & Tnickame Iy —
pinced pn the square pratform ipsida IMITATICN TATTING.
the pump Ths er ralses the an- =
die nd hiz prize cornes dawn Sacial Corner  Sistars: Fen
Spout. A '“l‘ over the mumpe voun who can wield the ero-
|:.'f."‘-.- ‘_hr_-_ 15f ,:"; wnich the h: honk bet:or than The shi hero
LB E T b T w odge that will inferest rou,
As a “Mystel'}'" Feature (i von { many patterns which are
xpress OMice ™" =53 entedd 1o imitate the tattin
v bundies o muech i favor. For r‘-'n!rl'—
ney work, vege- | pieces, luncheon seis, "I!L!l"l'l" tow=
When a pack- | el in fact, for aimost an Ln{m: re-
» pxpressman. afr- | quirlng o narraw decorative edze; this
I L nddress, con=ults an | new ‘one wiil came' in handy, and it
order book thus giving the u-w‘\'-lfl‘_‘gm\s as quickly as chain Hg mmnrv
{ime tn write the name and adidress To chochet it vou must first  roli back
on a parcel. Of course. the packass | the odge of whatever vou have to be
18 Y, DT finished, If the ecdg = 0 Mmw one,
Kindest wishes to all nnd hasts It or machine-stiteh it fint.

The crochet is then done right throuesh

the moterial. Hegin by muaking a sin-
zle crochet through the c¢loth: Then
make f loop of seven chain stitches,
fasterdng In the material by remov-
ing sour hool from the last stitch,
inserting It in the mnterial at the
Irage of the chain and catching the
thread in & single crochet,

Waork bac the loop, making

three sin=zles 1 -~1r1 {of three #hains)
three =hl-:|--c picot and three sinegles.
Now proceed and make about eight
singles through the ¢loth. You will
have to determine the correet number
of these stitches, accordinz to whether
your edge is strafght or curved.

Now make another loop of seven
chpins like the first, working over it
only as far as two single crochefs af-
ter the first picot. Siop and make a
chain of 11 back to the first loop,
catching it into the middle of the lnop
by removing the néedle from the last
stitch and making a single crochet
through the loop. Waork back over
this Inrge chain with three singles, a
piecot, three singles a pleot, three sin-
gles; a picot and three singles. Fin-
ish the rest of the second loop where
You left off, with two singles, a plcot
and three singzles.

Make your single crochets in  the
cloth, another loop of Seven, partiy
cover it, come back to the last small
loop with a chaln of eleven, gn bhuck
on that and finish up the last loop,
and continue ad libitum. The finer
the cotton nsed for this edge the pret-
tier it will be. Tt wiil appear more
}lke tatting 1f 1t Is done quite right-
rl -

MAD, MATLAPROP,
el =

ENJOYED PICNICS.

Dear Bocial Corner Sisters: Having
attended severnl of the picnles. will
say 1 enfoyed them all very much.

At Olga's we had a flne time and a

nice day, I. was corry there
wera not more Sisters at Paula's
pionfe; but it is a long way and no

conveyance, Thers were a good many
who would have been there, but for
that, "We who were there, had a
very nice time,

Crimson Rambler won several pr[z--
es; also, Golden Glow.

1 hopa Annette and Mayfayre did
not get on the wrong road again.

FEllza Jang and 1 got home safe,

Yours for The Social Corner.

SCOTTIE.

HOLY DAY AND HOLI-
DAY. '

Editor Social Corner: In the neigh-
horing state of Massachuseits Sunday
has been Europeanized and is now half
and ha.‘lt——the ch

SUNDAY:

E§25d the et Lt e e et
= 1 ST
b m o7, O 7l R

spoon hntler, one houping  tablespoon
flour, one pint of milk; st Ilesil
the milik. erepm the fAour and butrer
and shir intoe the milic anuil thick and
emonth. Remove skin and bones from
the safmon and =tir BB imo the thick-

mitie, Pour into bakingz  dish.
Cover  ihiekly wilh cracked erumbs

|

brown sug u with hot vine-
gar. Pu .on the
top and co\m'._ E.‘_lpdl
‘Iﬂn ‘l’m m E (Umnoma
v 2 1% 3 1% - »3’ . A
i .; :,
n-.:'-‘-.c’_-.p' L@ﬂlﬁ-‘;

,m
rémarked the nﬂé&i‘n the sport shirt as

he stood on the veranda of the sum-
mer hotel and looked dreamily down
over the bosky mead, where some tu-
berculin tested cattle were straying
knee deep i what might have been
clover if It hadn't turned out to be

. *I ean sympathize with you,
I must confess that nature makes a
in the pathless wyods, don’'t you know”?
At such times something seems to
Ham Jennings I bedieve, has so
beautifully ew' it: "To him, or
her, who In love of matiure holds
she speaks a wvaried |
"Espemnto!" o Cin the man
“You're always taking the poetry out
of lite'

If youw'd only been with me
last Sundng, down on the for famoed
have forgotten, too, about all these
charms of pature. I was disillusioned.

*“Who gat you to o down there™
asked the man in the sport shirt,
longs to the Ohlorophyl club, anid about
all they do is to take long hikes every
&nd eat cold ham saandwichoes,

“Well. we bhegan to climh one of

strong appeal to me. 1 love to stray
steal over mie, as It were, and as Wil-
communion with her. .Ind!mll:le Iorms
with the brier pipe.
sighed Miss DeLent.

Well,
duneg of the FHoosier siate you would
It was a horrié process"

“It was Thomas. You know, he be-
waek or so and wear their old clothes
those sand mountains. I wis ascizned

way, they didn’'t sink in the sand &s
mine did, She regarded me with tol-
erant contempt, and wken I remarked
that there was enough sand in one of
thoge goxd-for-nothing hills to make a
trzinlond of pressed brick for every
day In the year, she snopped out, Yo,
bur that would nol recompense for :he
losz of the magnificert view 10 he galn-
ed every evening from this hilltop
when the =un sinks in silent majosiy,
elothing all nature in hnes of wondrous
glow.’

“AMadam,” I gald, ‘'von ars a poctess’

“*No, I'm a poet,” she corrected me.
Mz tiny book of verse, “Silent Volces
of the Dunes” is for =ale ut ali book-
stores, 32, in limp leather,! and she
Etrade .

"1 followed, the fAne sand
futo my low shoes af every step. Wwe
reached the hilltap, where the long-
gaited woman lined all the men ap and
salld: “Now the gentlemen are going to
ron A rafce taking offi thelr shpes.
emptying out the sard and putring
them on aguin. Gol”

I was embiarrassnd, beratisa T knew
for & cortainty that hiforp my hosls
had blistersd my  socks  had wWOr

pouring

through. 1 blnshed. And then while T
wias fumbliiz at my shoestring, trying
te ger it tiad in a hard and insgluble

kEnat the deay north wind picked ap my
sallor hat and polled it down roward
the shore. Naturlly it picked ma up,
oo, Straws show which way the wingd
blows!"

Pear Tarts—To =ix diced pears add
the juice of o lemon, one tesspoon of
grated lemon tvind, one-fourth cup of
sugar and just envuzh water to vre-
vent burninz: cook until’ very thick,
make tart shells of puff paste, bake
and when cool fill with the cooked
pears—heap whipped c¢ream on top—
or a merinzue sweeteded and: favored
with lemon extract and brown lightly
in a moderate oven.

Psar Compote — Four good sized
pesirs, two oranges, one-half cup of
grated cocoanut and some canned pine-
apple juice are the ingredients neces-
siry for this dish, Place alternate lay-
ers of sliced pears, shredded oranges
and cccoanut in glass dessert dizshes,

cover with pinenppla duice and tap
with a spoon of whipped cream  for
each portion. Serve with plain or

sponsa oake,

Pear and Peach Marmalade—Toa one
anart of rared diced peasches add an
eqit] amount of pears prepared in the
snme way, the julce of two lemons and
the grated rinGg of one lemon. FPlace
Alt=mnte layers of fridit with  two
pounds of sugar ir a preserving kettle.
Heuat =lowly and eooic untll thick. Turn
into small sterilized ginss jars; when
cogl, cover with melted paraffin.

Brandied Pears—Inil a gqnart of su-
rar and a pint of warer for two min-
e add two quarts of pears and con-
tinte the haoilth five minutes longer:

r sallki e WPIE v i o remaove the Truit 1o heated jars; boil
a8 walking partner a  loag-gdited  “Piker!™ sald diss Delent—Anon. [she syrup uatil it thickens; ndd helf
pint brandy., pour the syrup over the
' fruit =ml =eal the jars.
- 3 ~ o ' & = z 5 i - 4

Saop all nave an squal chance on Sun- |Pare as many as wanted, pack fn 4| Whele Plokied Pears—Peal threa

B = T range to an oi=piar. Take a quart of i 5 IWol poannds of pears and ot out the blos-
timer, and while he is not aceusiomed | tablespioons of brown sagar, one tea- |, = et e =
. e > : < 5 = i rom ends, being careful to lesvae the
to it, he doesp’t know as rne morals | Spoon of cloves, two of cisnamon, a steme: boll the pewrs in 2 quart of
of the people have changed in const- | little salt, stir all tozether, heat to '“ a1 ';.'u:ll“ they can be easily plerced
quence of It. There are np drunks toll boillne and pour uver the tomatoes. by A siinss e mm.'n th "‘,_“_q and add
be seen in the stregts and the Salva- | Cover with brewn papers (ippod in il : ¥ .

tion Army, brass bands, crowided trol-

fionr piste,

1o’ jiice one nnd o hnlf pints of ausar,

e > b i one pint of vonerar, a sticlc o cinnn-
:‘1‘1\,& (;‘I_,';: ARd K003 Gracr-srei ito vbe lCucumber Pickles (U'ncopoked). Take|smon, o little singer and some whole
* - three (lozen larese * woEmbers, | plovek- e arer = £ vy -
< 1 A e =y LLE-{ : it ! 4 nwail this syrup five minutes;
re crenm and soda and toldaecco in pare and silee; sprinkle sait ‘on them | then place the pears in it ard continue
all forms, and confectionary are forl; P i I% B R
& bt (ive: 5ale ar wantod. minde brl o Invers and Iet stand over sight lthe belling uniil the syvrup is thick:
i a Hunas 53 e 1 R 1
i-m\rml-»r of any kind is [llegal. It draim: etk them in cold water: when | dip the pears out carefully and place
! e Aty 113 AR trr dry put in jars. anis  Imir ke | them in Jars: holl the syrap five min-
;s no “l misdomennar  Bnd F.I' ha .I“_ SpOOns salad oil, thres 1nesponns wtes lunger, remove Lhe .‘ipi{‘(‘s fill the
P tater to the dittle vices of men oF | mustard, one-hall {pasposn  pepper, inre 1o overfowl sith the boill
ta the amusement-lovin publie, Lt + ! < < B S IO AR A SAEC g
* AL mix with vin rootioash to cover the | corup W  seal  the i liately
it 15 an offense aeainst the laswe to 3 ! 3 S¥EAD, ant s0a m  immeadiately,
s pickies. stirring apti] thes thorauzh- wins new hors
sell a'hungry tramp o ten-dent can of Iy mixeil. FPour over the egcumbers ”‘\T]_' ne _\I;Tyt l,.;“r- — §
pork and beans if he is famisning for | Jord Put in dars and coeon Aliny thanks to niletin for ice
vant of them, just as i beans are - GINGER "'_‘Y'm' et )
not o pecessity s mnch @5 a cigar or e Best wishes to all PATTLA
lee ergam. e ——— oy LA
This I« on a pur with the law in the | GREETINGS FROM TIDY ADDLY.
same state which will not permit o ) ) === HOW TO PREPARE EGGS FOR THE
boy of fifteen. who is eapal of Jdo- Deur Corperites: 1 wish to (el you SICK
Ing i miun's work in a man’s aay and { W spent oo delightfal day at  Sistor e
earning 10 a week accept other than | Ulsa’s lovely home. 94l Sol refused < e ;- =
a Lioy's short-hour job with Ies= pay, | o show his face, it i1 was a wel- Iyean 5:”'"":"7_ Dornor Sisters: Eezs are
nevar mind how zreat the family need | come chunege from the thrde previous | Very noticishing, @nd if properly cock-
his  assistance, so the Lor of 15 [days of intense Hedgt, ed ‘they are tue hest and most ‘casil
years who looks to be 1T has to do a 0 I cams (o b H’-"l station, as | % T";w“d :-m"] N Ih." sick.
little falsifvipz In orler to do his | the wis shortes—ilid not expoct he Tollowing reclpes are given in
est, and beat o foul lbw. n nn.-. was very shid, “_“..,,,;I 1o S0e Sni,:fl qiiantitiez for the idpvalid, but
This law [s ns consistent as nur owp | there Wis room, Many thinis, anyone can inercéase the quantity of
Inw which legillzes the sale of lguor Lonesome: Pine: The summer kit- -"“‘3'“.”: amd wvee same for the en-
in a M-room hate]l on Sundar, buat {ehen, In the shade of the old apple | tive famiiy:
m & the servinz of liguor in a 28- | Wee, was oll right Coddled Eggs—One cup of milk two
room hostelry ilesal, a= If the size Almic Newmd another lesaom irmzier eEgs. a pinch of =alt, one iea-
of the house had some moral or im- Aunty No, 1: ‘u\-. Dirsctions were | spoen of melted butter. *aur into o
Fr 1]
marnl relatlon io the transaction. very plain, and 1 thank you. donble baller and test with a silver
Many thinzgs <done in the name of | [ also thank “Scmteh™ for sending |Eknlfe. If the egz mixture doss not
reform are worsa than the abnses the | Pax. [ have tried 1he pattern and I | adhere 1o ihe lmife, it is done.
reformoers. essayod te  corrss }is very pretty: bt 4 wonder “sho in e R Lin -
TOE CRANK. |the. ol seratch you are.” You seem |y, 98, Toast—One slice of stale bread,
0 ‘Enow I tat). ‘Eamest 1 Enaw vou held just neoar e¢nough to the fire to
=== under another name better. ot dry if, and then broucht near enough
ADDITIONS TO THE SCRAP-BOCK. I lm'-nwl f"‘-‘lt!l Lo ’111'1 .'Hul wolid SENE S Cenrsre. Seas [color, Sinend
_ i ol Y LT e ¥ with butter. then mash the yolk of a
Den s = i § anve llked to have peesed into the v ; Sk BB £
Dear Social]l Coraor Sisters: | am Sovinl Corner tent Gincer and Anaa |2 <1 Dolled epg, seavon with sult and
g = - F £ Y nt. b 4 i
“M‘u][‘n!? The Corner a few things | sja11 attendeid from W— spread on l»lpm
worth knowing and worth keeping: All zood wishes, ' Shirred Egos—Melt one-half 1able-
A Cure For Bufiala Moths —To T. ADDLY. gpoon of butter in saucer, break the
three gnorts. of pure colll water add —— = egE into the dish, and coole in moder-
three tublespoons of Turpentine, in ate oven until sot. Season to taste.
A Y CANNING RECIPES.
”\f_-"- thoraushiy satarate a  zponge == Scrambled Eggs—Beat two ezge in a
squecze abm '“"‘5"'“‘-“ :lr\' and 200 Dear Editor and Social Corper Sie- 'Juw] until very light, add a saitspoon
over cach breadih of carpel eparatoly liavs, Thanks for my prige which 1 re- | of sxit and two tablespoons of sweet
.ml: ”= ol ?‘T 2 “n‘f ‘I“1 the | cofved for last month. crenm, o rich milk, half a reaspoon of
witer hecvomes sofled take n frash sup- > Ealonh fresh b  and stlr constantly until
ply.  Yon will he surprised tn see how fr C'!lﬂ:‘e.c.j' Is‘te?t I‘i;ep!p?lr:' :h;:?"ll“\ !!mr_ it cofss ‘ ’
bheautifully it will clean your carpets | [0°F Swae o epperyE, 1 AL, WLk - E
beside being one of the best ‘-;;.ea_',:i—,.,._ lengihiwizse, and remove the s Baiced EE‘JJ! —Beat the white of an
AT - == Cover with Irme aad let stand SEg to a stifY froth, put besten white
8 ;‘k Polish: al A o hours and diaein, Hexat tor halt n saucer; mage a little hollow in it
_RUEREYe °|'5I-_T" te an ounce OL) point one pint vinesar, one pint put Ir the yolk of egg and bake in
"h"r']‘_“ ’i_fn'l ""'3 li'.lu ..‘I‘HI‘..."“‘:!H]? for, twa taldespoons sa3lt and two t quick oves.. Season to tasate,
-I;m.‘r;x- o ‘lmf:_vm‘ ”'f‘Tim“' !_l:_-:_l;»‘ !h-lxn-.l-l Mespoons.  granulated  suzar. Drop Poached Eggs on Toast—Iifayve the
\:-:tti Shefore Vs ' 1 ‘-1”. e ._:'-:'Ia penpers In and cook wntil tender. Can | water very hot: grease a mufin ring
*Iln;mv-,: SRR DR g 2 snd sesal while hot. or oup enke tin with hibtter, place in
: i 3 ; Green Temate Soy Cao wag zinl- | waler, and drop a fresh oz into. it
Fer the Sick Room: Take rosemary, Y aok twg gt & and dro} oFs o |

wormwoord,
mint—a
LUTTE OVey
vinegar,

lavendler;, Tue,
lirge handful of esch—and
it one gallon of strong chler

Cover <¢losely and werep It
nenr the fire for four days, then strain
and add one ounce of powidered cam-
phor gum: botrle and keep tightly
corked. This is a delicious, refreshi-
in®™ and cooling wash for the sick
roaim.

Thers a French legend eonnectled
with this preparation (called vimagre
a quatre voleonrs). During the plague
at Marseillrs a band of robbers plun-
derdd the dyving and dend without in-
jurvy to themselves. They were Im-
prisoned, tried and condemned to die
bt were pardoned on one condition of

suge  and

1g

disclosing the secret whereby they
cotld ransack houses infectsd with
the terrible scourge. They gave the

above recipe.
Another mode of using it is wash-
ing nands and face.
Best wizhes tp #ll the Sisters,
KITTY LOT.

—_—

FOR UNCOOK ED
PICKLES.

One of the Sisters asked
uncocked recipes for plekles. If these
are not what she wants 1 have still
more,

Tomato Relish (Uncooked). One
peek ripe tomatoes, two cups chopped
onions, two cups choppesd celery, three
cups sugur, one-half ocup salt, one ten-
spoom  black pepper, four teaspoons
cinnamon, four chopped red peppers.
Pare and chop tomatoes, put in col-
landér to drain, while getting the
other ingredients together. Mix all
to2ether., Add two quarts vinegar. IDa
not cook it, or even heat the vine-
gar. Wil make six quarts. Put in
any jar. Cover, but do not seal, Take
seeds out of peppera.

Choppel Pickle (Uncooked). Three
quarts ripe tomatoes, pared and chop-
ped, one-half’ pint grated horseradish,
one pint chopped celery, one-half cup
chopped onion, four tablespoons mus-
tard seed, two tablespoons chopped
rod peppers, eight tablespoons sugar,
six tablespoorns salt, one tablespoon
cinnamon, one teaspoon cloves, one
teaspoon mace, one quart \'lneg'a.r Mix
thoroughly and pack in stone jar. WIiil
he ready In a few days. Wil keep in
a cool place for months.

Tomato Catsup (Uncooked). Chop
finely four quarts ripe tomatoes, three
green, and thresa red peppers (without
seeds), four celery stalks, and two
cnions. Add one cup grated horse-
radish, one cup vinegar, one teaspoon
mustard, ona cup sugar, one teaspoon
¢innamon, one-half teaspoon pepper,
one-half cup salt, one pint good vine-
gar. Mix thoroughly, put in jars or
bottles and seal.

Cucumber Pickle (T7necooked). ¥ill a
quart jar with little cucumbers. Put
in one-half cup of salt, set the can on
a wet towel and filll with bolling wn-
ter. [et stand twenty-four honurs,
pour out the water, put in a teaspoon
of whole clovu. one of mustard and a
stick of oa one half cup of

r ami 1

RECIPES

me for

lons zZreon tomatoes, sliced with peol- mm\c until tie white it set, then remnva
!m-:ﬂ on, 12 medinm sizod onipns wo m ithe water wwith & lm:z hnndled
| auartz vinezar, o1 quart Lrown Bi- mmer, or one may drop the egg
ear, two tablespoons salt, twoe table- | direcily on the skimmer in the water
spoons cloves, mustam] and whole all- | and cook in that war, Cut a thin
splce each, and one teaspoon pepper, | slice of bread and then eat a =vund
unijl tender. Seal while hot. with @ largs coolky ocutter. Toast a
Green Tornate Mince Meat: “Wash | lizht brown and butter, then place the
and chop fine onc=half peck =veen 1o-|poacked exg In center of bread and
matoes.  Sprinkle with  twn  table- | Sseason with salt,
spoons salt, let stand two hours and Rice and Eggs—Ins saucer of cooked
drain and ringe, Cover with ¢old wa- | rice, place a poached egz in center and
ter and cook until tender.  Add two | senson with salt: add a little cream it
pounds raixins, two. pounds brown si- | desived.
gar, one pint vinezar, one teaspoon
each of cinnamon. cloves, allspice, |y qu‘ Lem:a.nade—-Bc-ﬂt one egx: vers
nutmeg end one-guarter pound suet, | =it ad julce of lemon and two table-
chopped fine. Hring to boiling point Spoons of sugar.
again asind can while hot. Egagnog—Beat togother one egg and
Ripe Tomate Preserve: Peel toma- r"?_'",, ‘E"'S&ir! !:p:u;m of suges agd. bee
toes amd cut in quarters. Drain off I_"ﬂ'-li" o 'mlHL iy flayor with any
the Suice. Make n syrup of three- desred: avenins. or add.opamme Julce.

Juarters pound sugzar amg Julce of one

lemon: for each pound of tomsatoes,
Cook in usual way until tender and
can.

Chili Sauce: Coalk one hour, 12 large
tomatoes, two peppers, red or green,
two pnions, two cups suzar, three ta-
blespoons salt, one heaping tablespoon
cinnamon; chop tomatoes, onlons and
peppers fine. Can as usual,

Tomato Catsup: Take eight quarts
they
tﬂaif‘—

of strained tomaro julce afier
have been cooked, add three
spoons salt, ons tablespoon
amnd eloves each, two tablespoons cln-
namon, one teaspoon pepper, one quart

vinegar, and two scani Ccups susar,
Boil until the mixture I3 reduced to
one-half the quantity, .

Boest wishes;
LORETTA.

CANNED REARS —BOILING
METHOD.

Pear Socinl Corner Sisters: 1
sending in a few
pears:

FPare and halve the pears ard remove
the cores but leave the stems, ns they
add to the appearance; drop the froit

am
recipes how to can

of water.
it boils, then drop In ‘he pears and
ocook them slowly until they are ten-
der. Trausfer them o Jjars with
fork, fill the fars to overflowing with
ithe bolling syrup and =eal them at
oncoe.

Pear Butter—Wash the
without peeling them boll them until
they fall to picces. Put them through
o colander to remove the cores and
reeds:
add half as much sugar as there

pears and

is
taste.

carefully to prevént burning.
buiter in Jjars.

Pear and Banana Salad—To one pint
of pared diced pears add two large
=liced bananas, one-third eup of chop-

ped walnuts and one cup of thick sour
cream.

Salad Dressing—Mix lightly together

andhea ona.bulo! t -
lﬁl’m crisp ender let

Skim the syrup as somi as

;8

place the pulp in a stone crock,

pulp, and spice the mixture to suit the
Cook the mixture slowly antil it
becomes smooth and thick, stirring it
Seal the

QLEEN OF THE MAY.

GREETINGS FROM PHOTAGRAPH-
ER.

Dear Social

don't scribhile

while I'm

Corner Sisters: If I
a few lines once in a
afrald =ome of the Sisters
will forgzet all about me,

Laaey Acorn: Your card received
and many thanks., You are the first
Sister that T hove heard from. Would
lilie 0 meet vou. 1 am still wonder=
Ing who you are.

Etta Parber: At last T've dlscover-
ed who you are Tt has bepn quite a
few yvears since I saw you; but the
fast time T did, you ealled at my home.

Hachese: Se you've come out from
your hiding place at last? I feel sure
you. will like over this side and es-
pecially the Soclal Corner Slsters
when you find ocutl “Whe's Who! Saw
rou go by Sunday, Looked very pret-
3

Loave to all
PHOTOGRAPHER.

ALONG SHORE.

Daar Social Corner Sisters: Tt is not

as spon as peeled into eold water to| trus T am told that Hoston's North
prevent discoloration; make a syrup | Shore extends as far north as Bar
by using suzar and water in the pro-| Harbor, that it I=s qutte recently that
portlon of a pint of sugar to a quart| it erept from Beverly by the seq {o

and including the north coast of Cape
Ann; but Salshury beach and Tlamj-
ton beach and Old Orchard beach, and
all the other heaches along the North
Atlantic ¢oast to PBar Harbor are
worthy of heing included.

Oceasionally Revere beach and Na-
Hant have from 50,000 ta 100,000 vis-
itors of a Sunday and there s some-=
thing doing there every minute.

The gquaint old town of Marbleliead,
where "Old Floyd Treson for his
hardness of heart was tarred ard
feather and rode [In a cart," like
Basg’'s Polnt, Is seldom without a
crond or a boat race. Like
Salem Willows, it is a popular sun-
set resort to which from miles aroumd
the people flock to see the Sun fare-
welllng to the ocean, and to sea nizht
coming In across the sea with lher
dark cloak wvinned with a star, re-
maining until the beacon lghts gleam

&he people sit |
Sound of

the |

gracefully cleave the air.

It Is good to be on the North Shore
In the glad summer time when the
billows arc inviting and invigorating
salt sea breezes not only inflate the
lungs, but elate the spirits.

SARAH ANN TIGHE.

PRESENTS THAT MAY BE HOME-
MADE.

Dear Social Corner Sisters: [ think
this is & good time of the year to be-
gin making Christmas presents if you
have not already done =0, Many
home-made gifts are more attractive
than the ones You oan buy. By mak-
ing the gift you can please the pérson
by making something that he or she
iz particularly fond of. 1 herewith en-
close a few suggestions,

A Carpentar’s Apron for Big Broth-
er: All yvou need to malke it is & half
vard of heavy ecanvas or duck, some
tape, and some strong thread. Leave
one gelvage at the top, the other selv-
ag at the bottom. Cut triangles off
the corners at the top, hem tlhe sides,
and turn up eight inches at the bot-
tom to make a larze pocket. Put a
row of stitching in the middle of the
turned up piece o divide the pocket,
#and two inches from one side another
row of stilehing to make a narrow
povket for the ruler or lead pencil
Sew a piece of tape a half yvard long
at the top of the apron, one end to
ench corner, that makes a loop to go
over the head. At the top of each
side sew a pleece of tape for =irings.

Painted Leather: lL.eather i1s often
tooled or cut for fancy work, but not
many know that palnted leather Is
almost or quite as effective. Water
colors on light or white leathers give
most  pleasing results. The ieather
takes the colors mnech as water eol-
or papers do, and the texture produces
the same generel afiect.

White leather is delicate, but for the
little fittings for the work baz nothineg
i daintier, espeecially if it is deco-
ratedd in water-colors, A scissors-
shield can be easily and quickly made
from two pieces of leather cut to a V
shape, and stitched along the sides on
the machine. The seam should be on

the outside.

If the marks of the needle-plate
show on the leather, iny a piece of
thin paper betwcen the leather and
the needle-plate, and sew through
both. You ¢an tear awayv the paper

finished. Rather a

when wyou have
long stlitch is best for thise work and
a coarse silk—letter B, If possible—
should bhe used.

When the shield is done, paint a
flower design, or stencil a figure at
the upper, or larger end. It will look
best if vou let it not only reach but
cover the cut edge of the leather. To
match thg scissors-shield, you can
make a needle-envelope, fo hold as
many papers of nesdles as you wish,

ITse n small ball-and-socket-fasten-
er as a fastening for thes flap of the
envelope, If you sew It on the wrong
glde of the leather it will not show
through., but it makes a neater job
to use a glove-fastener that Is riveted
through the leather.

For decoration, use the same design
and colors that you used on the scis-
sors-shield,

Button Bags with fringed tops and
little slashings for the draw-strings
to run through, eard-cases or envel-
opes, and =mall opera or hand-bags
are among other possibilities of the
art.

White skins can he ohtalned wher-
ever colored leathers are sold, and at
a lower price. Moreover,- the white
skins are more likely to be perfect.

Buy from a florist or from the mar-
ket a small hunchy begonia. Take
off all branches but one and pot each
branch In four-inch pot of rich earth.

Water well, and put in sun. By
Christmas you will have lovely little
potted plants,

Safety-pin holder: Take a brass

rirg sbout an inch In diameter, and
attach to it four ribbons an Inch wide
of different lengths. At the end of
each attnch a smaller brass rinz. Clasp
safety pins of different sizes on these
rings, about a half dozen on each ring.
Chopse the oplor of the ribbon to
match your friend’s room.

A Recipe-book Cover: Type or copy
neatly in a blank book some of the
hest recipes you have., Cover hook
with natural linen, with a stenclled or
outlined design, or embroider Initials
Or MONGEram,

Novel Pin-Tray: For a pretty and
Inexpensive pin-tray, wet a round or
oval p!rmre frame xmﬂ iinder the glnes
put a piece of cretonme or brocads,
carrving out the color scheme of the
room in which it is to be used. A reat
for the coffee pot may be made in the
same way.

Whisk-Broom Doll: Any sized
whisk-broom may be covered in this
way;: tke handle should be wimind

with eotton batting, and a doll's head,
the correct slze, fastened securely in-
to pRee. With the point of the
sclssors, stuff the cotton in firmly be-
tween the head and handle of brovown,
and shape for the body part with the
cotton batting, holding in place with
white muslin. Sew thg arms in
placa and dress aa one prefers,

A Pattern Bag: For instance, the
womnan who sews would appreciste a
pattern bag. Take a square of green
denim or other flrm material and sew
on two r™mws of pockets of the same
material deep enough to conceal the
patterns: bind the outer edges and
pockets with tape of a harmonious
color and sew to the upper corners
brass rings for hanging it to the wall
or door. The contents ouf each pocket
is mnde known by the name embroid-
ered thereon—coat, s=skirt, ahirtwaist
and fancy articles. The pames will
ook well also i applled by a neat
stencil

A Most Useful Gift is a hag of dif-
ferent sized corks, Pive cents' worth
in a hag made of half a vard of ribbon
for the bag and a yard and a half of

No. 2 ribbon for drawstrngs, Any
material ‘may be subsiltuted for the
ribbon.

A Prettv Bag made of bright colored
sateen with a hemmed duster In It
will make a nice gift for the house-
wife. Many steps are wasted hunting
Austers, whereas if one ar two of these
haws were kept hung vp in a conven-
fent place much fime wonld he saved.
Hemmed flour sacks make nlce dnsters
especially If vou have no other use for
these sacks,

A Short Story yon have heartily en-
Joyed will he welcomed by tlie shut-in
or someone who docs not gee the mag-
azine. Remove the story from the
magazine by loosenine the wire fast-
eners, bind it with hemv paper, punch
hioles through it and tie with ribbon.

A Weighted Net Cover for the bahy's
earviage will e appreciated by a moth-
ar. Take a yard and a half of danhle
width white n2t and Vind
with pink or biue tape.

the corners. When this cover iz thrown

ovar the riage there pend be no

fear that it will be biown away by

the wind.

_ For the little “Doll's Mother™ notaing

would give more pleaslm than a box
es—odd! ad

from Boston harber to C‘a.m; .:g‘n. ..!Lm! ~t plec

3

the edzis }
Caover four|
small fNat lend shota and attach them to |
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3 : = nherrian or sweetened berries in |a water., ' The gaiely 'n the 'ﬂnins ajl kjﬂds of Pfﬁm“a’ and p
g&alafodt;:emixtuhmlm o . W : efwwm’?ls- ! not to miss, tures, tozether “with’ l’ﬂg? of P-"“"’:
l’ Yell Cloth Mnd!l‘ in the X p..r Pudding—Bent two eggs until The _little da-y excursions  from | will ‘give j'f'g:.l to tha t::;_tl one “whe
o ;m:::ar then“' generous i i ; s ‘lig’ht and one pint of stale bread | Martiehead i:')ols:umn “m"::é eh’““g 0“":1' toys ; I to am b o iR
Bandeur”ar pokdercs, * borua” 10 T SPELL OF THE DUNES e, O O e Do o [meross ihe sen and the land-iocked | two bises, 6 EGO sibe Duliah, oue
l;:lm water let stand for one-hal! 4 4 - ie‘-;;l Dig oo gg‘:-“ o:;— ;;1:}:1_1:1':' X :m:ﬂo! i onm o % ymelesn o peargnd ) L 1% LA oo e
s BEGONIA. ‘cinmumon, o pirch of salt and one and | teresting. flandel ahd hn.mhhmo “the edgos, one
one-half cups of milk; mix well and| The waves always dash high on the | 1g apply the pollsh ang the other for
. - hake in-a buttered bakir-g dish in a_hot | rocks of Marblehead and Bass's Point | the first rahi  Make oo cushion of (gam;
AUNT MEMITABLE'S CREAMED oven untl] firm. Serve hot with lemon | @nd the lasses of New England n“l“ ton flannsl, stuffed with votton, & ﬁ?ul
SALMON “I understand, Miss Delcnt, that|woman in walldne boots. They Vel coina or any othar favorite sweet | ter by fifty times 'as numerous as the | rour by six inches o mive the 3
: you, too, are a_ ¢ lover. of nature,” | large hoots, with flanges, I guess. AN¥- | sauce. sea-swallows and gray gulls which | poiish. [This purtic vacked peatly in a

box will e greatly apprecinged.

Several sets ;of acat anmd trouscr
hangers—just tho i ones procurable
at the five and ten eent store—will
pleata the Loy who “hptes a himp nt
the neck of a cou: ukd b.ngs at the
knees" and incidentaliy it may help
thesone who “dovsn’t care’' to improve
his appeatance.

Father ough? to heve n (dpzen paper

drinking bags to kecp in  his coat
docket These are ton cents & dozen
A Thermos Bettle wonld be wel=-

comed by fatheér to keep hot liguids hot
and cold Hauids cold. It costs n dollar
but is a,comfort fo the ane who must
take long cald riiley in winter, when i
cup of hdt coffers cr teid wonld be 5o
welcome, or In summer, whon o oool-
ing drinik woull keep him from falling
by the wayside.
Thesae suggestinns are
birthday gifts aj=o. If you have raiscd
gome cholce flowers they will make o
nice bhirthday 2Iift, or cven a nice pol-
ted plant or flower,
For these who seidom have money
enough 1o spend for Christmias glits,
why not put Hp some presecved frolt
or vegetable which would partienlarly
be liked by the friend or [rlends gho
are to receive them, You cun bBuy the
iars, eugar, ete., when ther are cheap.
From catalogues and Cpvistmns comnls
you can cut the pidture of the frult or
vegetubla you are putting up and paste
It on the jar insteal of 2 Iahel,

Hoping thess suggestions will be of
Uge o someone.

MOITNTATN LAURIEL.

ureful for

INTERESTED IN THE CORNES.
Slsters of The Socinl Corner:
Been interestod in The Social
for sometnme and have enjoy -
many good thinzs written by
as well a2 some of yvour gath-

Corner

ed the
you all,
erings,

I hope tn be
of Interest liter,

able to add zomething

NIGHT HAWIL

AUNT MARY’'S DROP COOKIES.

Dear Social Corner Sisters:—I am
sending my recipes for

Aunt Mary's Drop Cookies—One
cup of thick sour créam, one cup of
Sugar, one egg well beaten, one leved
teaspoon of saleratus, sified through
two cups of Pour; one-half 1easpoon
Balt, nutmez of lemon to  suit  the
taste; place a raisin In the center of
each one after dropping on the 1in.
IT a Hutle =ugar Is sifted over thom
befare patting in the oven they are
nicer. Hake quickly. Give them
plenty of room so they will not run
together as they look better If they
do not have th he cut apart.

Drop Cookfes with Swest MHk—
One cup of fine granulated sugar, one-

half cup butter, one ez Beaien
well together, one half cup sweet
milk, two tesspoons baking powder,

one teaspoon Imnon extract and a lit-

tle nutmeg. ake quickly after drop-
ping from =a sponn into the pan and
place a large raisin in the center of
each one.

Hpope the Sisters are all

enjoying
this lovely weather.

AUNT MARY.

BLANCHE'S VACATION.

Dear Soeial Corner 8lsters:—Ome
morning the last week In Apgust I
was up and away on the early train.
Had dreaded the four hours ride in
the intense heat, but as I journeved
northward heard people telling of the
fearful thunderstiorm the night be-
fore, Some trolleys were out of com-

mission for hours. The rain cooled
the air and anll was well,

Relatives came and o3lls were
made with old-time friends by one of

the party. Camp life was refreshing
for a few days. Then away over tha
Mohawk Trail. Tt ralned ali of the
way, but we were well protected In
osr house on wheels. Could only east
side glances along the way. Arrived
at our home town in time for dinner,
numbering ten big and ldttle folks,

A perfect day and a rip to Ben-
nington, Vi, was delighitful. Up and
down hills like the movies Autos re-
mind one of rushing to fires. Saven
of us lpnched on a hill under the
shade of an apple tree. Admirad the
different. shades of green in the dis-
tance; soon: the auitumn colors will
change the andscnpe.

My temporary stopping place mas &
mile from a threc-rick railroad,.and
restful nights weroe apprecisted. A
nearby creamery wnas duly inspected
and I thought of The Corner recipes—
that call for milk and cream. Sam-
pled the products daily.

Visits and calls t2 many homes fll-
el the fleeting dawvs.

Of the home-coming,
enjoyed In Springficld, Mass., anoth-
er in Manchester, Conn., the canter of
the silk Indus'ry of New England.

An auto ride around the town gawve
me an Iea of the different industries,
fine resldences, lawns and lavel
streets,

Thus ends my vacation, but pleas-
ant memories remain,

Greetings to all

one dzy wne

BLANCHE,

SALLY SYCAMODRE'S VISITS.

Dear Social Sisters:—I have not
writtenn for a long time T've been
straving over new and srange pos-
tures, but have returred te ol and
famlliar paths.

I went to Springficld, Mass, =and

viglted for three weeks, the annual M.
E. econference at Norwich, visited at
Montville, took a trip over t*he Mop-
hawi " Trail through' AMassachinsetts,
Vermont, New Hampshire pnd Con-
necticnt.

I spent ten days at Douglas Camp
meeting,

Our camp meeting at Willimantie
several Social Corper times atr Will-
mantie and Seuth Coventry and Aunt
Mary's social, also Sunday school pic-
nic at Jewetr ity

Also vislts In Packer, Fopeville and
Lisbon.

I expected to attend the fair
Norwich., Iid net feel well,
it up.

1 have enfoyed my summer so much
T ecannot tell any one Row mudh., [
know I am oot wnrﬂn of - anvthing,
but my Heavenly Father has gi\*en
me many thinga I have and wiil on-
Joy ard 1 tharvi Him for them all,

I enjoy the letters of The Corner
and am pleased to he un= of them

I thank the ?‘dl a‘hl'-: 1nt.ereat

at
€0 Euve

and care fdr and # lLe
waz a Indy \u‘ W'm)'gt quote  Prov.
31:20 to him. i & X

Well T'll clese wilh gg-'nl Wwishes to
SALLY q"‘?:.\ \mmr




