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ARROGANCE IN SELF INCITES /

ANGER IN OTHERS

o 4T

A pood appetizing meal deesm't com-

SOCIAL CORNER P_Dl‘ll‘l.
The Army of the Cora.
Alas for the valiang army of the corn,
that stood In pride
Through summer suns and summer
rains, upon the fair hillside.
No mors we hepr il plensnnt song as
weat, winds pause to sway
1ty tasmseled heads and rustiing lemves
wpon their eastward way.
ite conguerors omme with flashing steel,
and lakd the bright heads low;
tn leaves that tosted with Joyous pride
lie helpleas, row on Fow ;
It nevermore shall greet the dawn, with
ripened, yollow ears,
Or dase the forcea of the sterm, with
all im fearless spears. |
Full eson tHe hulifstons’s grawing testh
itn golden gritins shall tear,
kine #hall trample underfoéy
stalkn that satood so falr; -
the western winds shall mearch,
and o'¢r its fall shxll grieve,
where 1L stood, ths wWinter Fnows
4 their wipding shoet shall weave
Put when the dpring shall ofme sgain,
the husbandman will' strew
Its kernels ripe. und mothey Esrth shail
give tHem Lirth anew
on the hillside 1t will stand with
all Its spears unfuried,
Te fight ngain, with courage bright, the
hunger of the world!

—Ninétte M. Lowater,
CAN (UT SUGAR DBILLS,

Dear ofetn]l Corenr: We have all of us
#=en the importance of saving in the past
few years. The need of It lsn't past by
any means, and while the price of sugar
= drapping we must not forget that we
ean still further reduce owr sogar bille If
we desira oven during the eanning sea-
ron

One-fifth to one-miarter less sugar can
he used in making jellles and jams and
snother sugar saving wrinkie s te add
ans-gquarter teanpocn aklt to each cup of
fruft juice for jelly or pulp for jam,
marmalade, and eomeerve. In the ease of
hon-acdd froit this makes the absence of
the fall ameunt of sugar lez= notieecable,
The salty tasie will dissppear after the
product has rtood for a few weeks, but
the fiavor wili be much the richer for the
addition of the salt Salt was so vsed In
England during the war.

Witk frulte of prenounced flaver, or
where lemnon and orange peel or splees
are used Tor favoring thoss with mild
flaver, various syrups take the place of
part of the granulated mpgar, TUsually
half and half is the proportion ussd In
mubstitution

Save where there is a chanoce.

' MARY J.
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THE TOMATO,

Social Comer Heore are a few
ways of working up tomatoes I think you
will like:

Teamante Rufter With Apples:  One-half
peck npplps, one-quarter peck tomatoes ;
ook and put through sieve. After strain-
g add tyo pounds Rugar, two teaspoons
cinnamon. one teagpoon ground Gloves,
anie lesispoon grovmd allsples, Cook over
a very olw fire for two and one-dalf
hours,

Delaware Temato Bnfter: One-guarter
peck npples. one-hall peck tomatoes ; hoil
together untll npples are done. Add five
obunds sugur, ons-quarter pint vinegpr,
one-hilf cup =yrup, one teazpoon ground
cloyes, one leaspoon cinnamon.
slowly wmitl] thivk.

Chili Samer: Take one peck thoroughly

Sisters:

ripe, red tomatoes, seald and peel. rub-
fng the shina off. Chop fine, then mix
with eight white onions, chopped. Pul

sver the fire and fifteen minutss after
they hegin te boil add one pint of good
#ider vinegnr. Mix togather one table-
oo anch of ground cinnamon, slsplce,
“foves and NWack pepner. Tie in cheese-
cloth bags and add to the minturs. Sim-
mer slowly for four hours, or untll it
A thick, slirring often to prevent burn-
mg. When mificlently thick, Inke out the
bags of spiee, add one teaspoon of mus-
tard. wel o s pasts with some of the
Mmnoe. using Einger. cayanne PEpper ano
mit to tasic When this is well sea-
pemed and mized, botile and senl. Keep
a cool, dark place.

Raked Tomatoes: Tou nesd slx tomn-
toss, some hrenid cfumhbs, & ittls butter,
anion, cavenne and malt. Scoep out a
small hole at the top: fry the TDbread
framhbe. onion, ete, and 011 the tholes
with this a8 high op as poasible : then
bake the tomatoes In the oven and take
=mire thit the slins dn nol hreak.

Tomale Salad: Take one quart of beﬁl

tomatoas, and drain in  colander; out
the tomatoes quite fine, anfl add a finely
mfinesd otilon, a lavel tenspoon of salt,

and half a popper. a heanping tablespoon
of sugar and omo of vinegar. Mix well
tegether, and merve.

Tomnte Chutney: Cut wp and  pes]
twelve Inrge tomatoen. #ix onions. shop-
pad fine, one cup vinoTar, dne cuD EUEAR
bandful of rmiving, chopped fine. sait to
tenie, one-kalf teaspoon of cayenme, one-
half tensnoon white pepper. Boll one
heur and a half, hotile or put In stone
iy,

Spleed Tomatoes: Put in a porcelain

ettle one pint of gobd elder Vinegar.
four pounds of sugar. one-half ounece of
vinvea, and

ona ounps of cinnaumon 1n
A thin musiin bag and Iat ‘boil until clear,
hem put seven pdunds of whole tomatoes
(pecled) and boil for twe hours Pat
in & stone jar. Tt will keep for months.

Tamate Caténp: Scald and peel ripe to-
matoes, cook untll soft, and press through
L sieve. Tn one galion of ihe lomato
wdd one pint of vinegar, two tabiespoons
of malt, two tablaspoona of mustard, one
of allmplee. one of cinnamon, one teaspoon
+f black popper, one of ground cloves, and
e red pepper pod without seeds. Sim-
mar an hour or more. Put in jugs and
sork tight.

Tomato Toast: Ztew sufficlent toma-
mes ta make on eplnt and then weason
wtnd pdd twe tablegpoons of butter and
wo well-beaten egegn. Pour over the but-
‘Wred tomst and oprinkle with parsiay,
*Kind regarids to all

EASTER LILY,

THINGS WORTH ENOWING.

. Members of Tha Boclal Corner: De you
mow thal old felt hats make good lamp
Wicks? But be sAre and cul them narrow
sough. Old falt 1::113 also make good
wies for shoes that are worn.
. You can utilise your eold undervests il
1! bottom part I8 in good cendition. Cut

the tops, dye them und sew them
Wgether. Get a cirotlar skirt phttern
rour size, out out n deep yoke length,
ww tapes along so it won't sag Now
Mika the pleces which are whole from
ypur old pilk dress and make a ruffle
secording te yeur cloth. Bind the jersey
t&p and pew the sl riaffle on with a2
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niowel and all

In spite of all
kept cut of serious trouble: many of us
eome of
iife’'s work. gain solne of its joys.. Our
own mistakes have bad as many igssons
for us as our sucoessés and taught us
what the iattzar never could.
trust our children to do as well?
Even if we think that we cannot. facis
remain the same.
ference to the gray caution of mistrust-
The boy
and the girl remain eager to maka life
themselves, wWith
calling the day= to them.
vou never had !
“How can vou teil-7"
the impossible pad wear ocurselves out in
the attemptling?
v If we can surround them with the hest 3
ws are, the best that comes within|tinue cocking until
the way of epvironment,
right and
wrong in the early days whon character
is forming, we have dons about all that
himself must

our powar In
strong

rules bui all writers to
send their correct name and address with
\heir pennume —~—Social Corner Fditor.)

Dear Sisters

have
Bugar as we did n yoar ago.
;- In

able to got there?

of vears ago.

~our

-t -
1o tha top. ¥ givea

ty fAnish and can be ripped off sasily.
Use vassline to blnck the stove. When
the stove is eooled Fib on-thn stove with
&n old plece of Wannel, rubbing the
It saves your hands and
the hard labor connected with blacking
the stove which has always been = bug-

v BTHELYN.
TESATING LIFE FOR THEMSELVES,
Corner Griends: One of the greatest

wastes of nerve force and words comas

from sage advice given the vounz How

Don't do. thig" and

“You shounld de that only to fimd hpt

youlh goes bounding.om very much the

same, eager o ‘est for Itself, wishing to
it own #xperietice rlaher than to
profit from that of others!

Of coursa our ehildren stumble over
rough paths that we would have mads

the

thegn. Equally; of

they fall into traps that we would have
removed from thelr paths.
Did you not gain our life experience in
we, and did we always joy
to the advice of our older

ed we did not!

that most

d t¥® sccomplish

Can

dominates vouth.

So

standards of

Each forh

8. E D

GREETINGS FROM BISTER READY.
Socinl Commer Sisters:
How are you nil this jovely morming? I
would like to tnka you ail by

CGiood m

o yoor bright and

faces, hut a= 1 eannot do that I will make
my bow and say, “How do you do? I
presume 1t is safe to say you think I have
forgotten vou, but this goea lo prove 1
Your days of gathering and

days do nol agree.
s on the last day

working day and all the others will ba
play days. We are now blessed with
the workiing dave and the rest of the
week we can play, but Bocial Corner days
are all Wednesdays. 12

could be there,

With best wishesz to all T remain on-
til farther notice,
SISTER READY,

BECEIFT FOR SOAP FEOM GREASER

WANTED,
I Sommer:

may not
o Corner

GETTING READY FOR TWO GATH.

ERINGS.
of the

und
This ¢pol weather

for such work uand It is nice to feel that
over getting

fo worry

Aunty No.

large a gatharing,
Aunt Mary: Do you think vou will be
You can get n fitney
from Yantic post office to tuke you thers
and back wvery rensonabiec.
I know,

You

In the Social Cornsr pag. there i an-
other new name  sdded.
are weleome and
hops you will fry and mest with us at
the Buckingham Memorial Oct. 6th,

Brownie:; Do you fhink Yyou ean get
off for that day. Robin wounld liks te
meet You then M all goes well

2 You

THE GOOD OLD DAYS OF YESTER.

YEARS,

Dear Editor and Corner Sksiera: K is
hard to realize that summer is gone and
Io looking back it seems
as if we of today do nat <njoy as peopla
We undertake toe much
and too mueh s gxpectad of us,
As years pass cusloms change and
vary 1o keep In tupe with the styles me-
racall the
plessure and weleome which showed In

older oneg can

and grandparents’
was recelved' that

friend friend or relative was to visit
theth for & few daya. The tims inter-
vening was noi spent as it is today in

whele houses and
out.

dust theg)

The

of years ago.

although

hafr call and visit,

‘mot be ome-midad;
i

. o

But why not?

The petulant

vivid impatience
“We huve ex-
they
why dttempt

the hana

EOme wWere on
I supnoss
that makes up a great part of this hitter
with the sweet. No matter where [ £n or
whera I am nilways spotted as “"Rendy of
The Boclal Corner.”
I was talking with.a strangsr racently
and she had =potted mes ns a Socinl Cor-
ner sister and when soms one told. her
ehe sald I bhad thought_so,

had bettar chang® my mame
very pleasant ten daya' visit with Sweat
William. It was lovely wp theme. The
country for mine. . ~mas '
to, read letters from the

T ‘think 1
1 had =

Wil some
plense .vend |n a recipe for making sounp
from accumulaied grease, and oblige
MEDDLESOME.
understand  the

Social Cormer:
How are you all this nlee cool morning®
I euppose you are all busy like myself,

canning, plekling preserving, also

1's letter
she liopes you are recovering from your

The place in ideal for
i pleniec, and Aunty 15 o very nles host-

In those days (they
, TOOE
cleaned remalned so. O course the lv-
ing repms were gwept and ousted, and
the pantry shelves wers filled with good
wholesome finely flavored food and still
ome wWas not overfired and liad spare
time to do as they plessed.
friends or relatives received a hearty
walcome from their hoste who were glad
o recelve and entertain them not In the
mannar of today but in that kind hos-
Rldes were
‘enjoved, alse walks about ths farmn and
not the least of their plestures was the
meals, which were ample and well cook-
ed. The desserts
dainties of today wera delicious
Friends in these days looked forward
to taking thelr sowing or knaitting work
and spending the duy with others and
also inbavigr them vigit them in retirn

allers “wers Treguent and psually treat-
2 ihe gogd huq&tﬁie had

s o
oo the high oot uf living fn
S prevent many from being as
our ancesiors. Buf even if
Jow we ¢iin by our oour-

fannsr show that we |
HeA o0k, 30 that they

not

sist of ©n extravagaat one far beyond

pret-

ago and share with others what we have
in & geniz] and jovial manner wnoich is
trulyy entertaining o the guests and
which will be appreciated becmuse it Is
trus hosplality.

I believe more pleasure wouid ba tak-
en If we Indul in frequeni calls and
in spending » day with neighbors and
triends as of old, instead of (he formal
cails of today.

I presame you are all busy presstving,
canning and plekling.

l'est wishes

DIANAL

TOMATO FREBERYVES.

Dear Sisters of the Social Corper:
Many of you I know are sccustomed 1o
can tomatoes for use during the wlnter,
but preserved tomsioes are delightful
during the cold days. 1

Use the small pear shaped yollow to-
miatoes for this purpose. Place a few ot
B time in a wire basket, plunge them
into belling waler to cover; let stand
one minute; dra peel. Repeal un-
til five pounds ve been prepared.
Weilgh three and three-fourths pounds of
sugar and arrange tomutoes and sugar
in alternate luyers in a preserving ket-
tle, having the bottom Miyer tomatocs
Cover and let stand untfl the julce is
well drawn  out (about three hours).
Wash, cut lengthwise in’'quarters and Te-
move the sesdd and white cores From
two large firm lemonk and two larpe,
heavy oranges. Then cut crosswise n
very thin slices, cover with cold water
and let cook until the skins ars soft.
Drain and reserve the water, Skim ia-
mato from the Jjuide., add the water
draimed from the lemon and erange sl
Stir until the sugar s dissolved; brig
to tha bolling point and let cook untcil
syrup drops from the tip of spoon Liks
strained homey. Add tomatoes and ror-
the tomatoss ans
transparent ; add lemon and orange riad,
cne-fourth  pound of presarved Canlon
ginger cul' in "Min slicéxs and boll five
minutes. Drain in a colander; retuwmn
eyTup to the range and let boil raplddy
ten minutes. Put tomatoes into haif pint
eterilized glags jars fiiling them  baif
full, Then 11 jars to ¢ top with the
bolling syrup. Ploce new rubber rings
on the jars, set slerillzsd covers In place
and seal The Teclpe mnkes six pints
with no superfluous syrup left over, as
Is apt to be the ca=e when preserving
these =mall tomatoes. Vse no water ex-
cept that in which the eltrus frults wers
cooked. The ginger may bs omitted.

Hest regaris to all members

o 1. O

courge,

af us

e not

indif-

ery,

orning!

smillng

Even
of our

THINGSE GOOD TO EXOW.

Dear Sisters of the Corner: [ am
sending you & few wvery valuable hints:

When potting plants or buibs, place a
pieca of muslin over tRe drainage hole
in the bottom of the pot.

1 have had guite a time trying lo keep
my layer cake from slipping down one
slde and making my cake uneven, I tried
putting a round eake tin over with good
results and I found to by running in &
clean broom splint, that would hold it

When | went to cut my preserved cit-
ron for my fruit cake iast year, it was
%o hard it was almost impossible to cut
it small enough for the food chopper,
then it was very difficult to grind it 1
poured hot water on it and placed it en
the back of the stove unt]l It was per-
factly soft. After that I had no trouble
In cutting it up.

To walerproof cloth, takes one quart
of linseed oil add aboul ons teaspoon of
powdered rogln and cook until the “bofl-
ing point Is reachest ' Then apply to the
cloth with a peint brush. The cloth
when dried will be watarproof.

I sew up tubing, lsaving both ends,
and hem and trim bot hends alike Mak-
ing them just thy right size, they will
not &lip off. 1 used to button them on,
but they’ are much more attractive in
appearance without the buttons.

Naphtha wmeap for cleaning shoes fe
very good to remove slalps. Afler using
e polish that i& wsold to polish them, 1
iried so many things until T struck this
which will elean them, and make them
look ks new wilhout turning them dark.
Brush off all the dusat, then wash with
a saft rag using naphtha soap and
waorm water, and rub until the siains
are removed. Let them remaln in the
sun until dry. Then polish with any
good rsset polishing paste and mmb
unlil the proper gloss Iz ebtained. This
method will remove dark staina and

ang

=homld

is fine

fail. How did It happen? Hopes you will | grease, and the shoes will look new for
be able to meet with us all st Aunty | months longér than usual.

No. I's. I was= looking forward to see- BETTY BROWN.
Ing you thare. Hope it will be a8 nice a _—

doy as JL was last year, aml also as

USE APPLES FOR VINEGAR,

Dear Corner Writers: If anyone has
& surpius of apples in the home garden,
they can be used for vinegar, as the
price i9 up to the tep motch and wonld
be higher if there were any more
notches,

Last year 1 cooked nnd Jet them drain
and was told it would not amount Lo
anything: but it did. only rather slowly,

Now 1 am uking the meat chopper for
the clder mill. A pint of water is added
o one quart of Lhe pulp and it is better
than gome cider purchased in the past
The product will not be as well flavored
a3 that in market, as the apples are
washed, the decayed parts removed, in-

would

Nellie Bly: Don't forget your @uty.|.;ging the worms and the aceessories.
Hﬂgmll‘ 3’::; are fﬁ‘i:":}i W“{"- Grapes are prepared in Eeveral ways,
>efl wishen o .ornerites. but 4 T =
N800 . ut the most common is to have the wa.

ter nearly. Cover them &nd simmer for
20 minutes or Jonger and then drain.
The puip csn be cooksd the second time
with Zood resunlts. Use one cup of sugar
for three quarts of juice hoil over a
quick fire, skim off tha freth and bettle
wh{.ig bot.

I'\am going to make vinagar or try
seme of the leftover portion. ~

For marmalade add three-fourths of a
eup of sugar to a pint of the pulp. Cook
slowly until it will jell,

My latters this month have been on
fruit subjects. Thesa are busy davs for
fapes, | housekeapors,

some BLANCHH.

YOUR CHILDREN,

Did vou sver look ifite the Iaughing
eyes of your baby Doy and calculate just
how much in dellars and *ents he means
to. your, or might mean to you through
life? No? Isu't it possible to smmn up ch«
netly on the eredit alde of the ledger his
little plomp body and his crumpied oorn-
silk hair, and to add up the value of
his funny little twisted emile.

tiring

ence

Eussts, ¥
court” of our state has been able to mulee
xtm al:;tmnte o: the value of a child’'s 1ife
o parenis, and the #
was $1,000, - S -

1t was said] “in ita wisflom and sright,
that no jury werdiet tm that state -h‘:ln

Stand for mere than a thousand dolizrs
in favor of parents whose child’s life

the | 128 besn been lost through negiigence,
and went om, Oh, mo ¥, that, “as
a rule N are no! objects of in-

‘expense.”
Of courss it is an impossibility to fix

tohild's 1ifa.
Some of you sisters of the Corner may
not think as T do. T think the @abt that

children ‘I8 %0 great that ail the riches
growing in our forests, ot

it we |

parents and the nation at large owe to thaf

trus character? As I look back Boe 3
think that I did not realiy my own
child. 1 knew his appearanoe,
and his physical wants, not of the
warm, innermost heart of him, his lit-
:;amwmmmg

knew nothing of his vagus plins an
dreams thnt dwelt beneath that laughing,
seeming happy-go-lucky exterlor of tha
boy, bul in my wisdom mapped out his
caresr and tried to D=pa bim te my own
way of thinking. ml.mh,:'hrluk.
“Do you parents resogn T TeSpon-
sibilities to your child as a haman being
and as a citizen of tomorrow?

bulter will go a long WAy

down the high cost of dairy
winter.
and if the flaver is varied no ome will
weary of il
to ohserve in making apple butter—ses
that It is thoroughly bolled, and watch
carefully to prevent burming.
burn readily in
waiching Will aveld this catastrophe.

gweet cider, 1 peck eof tart apples, two
pounds of brown sagar. Core,
and pare the apples. Boll the cider down
to half, then add sugar and apples and
zalr well
soft milk is formed that does not sepa-
rate, then pack in bot sterilized jars and
seal.

four pounds of sugar, one-half pound of
ginger. Place the ginger in bolling wa-
ter and lesve for several hours, Core,
quarter and pare apples and Jeave in
cold witer.
water and one quart of piain water and
boil
in thiz and continue boiiing for 45 min-
utea, They will
treaspurent and should be packed In hot;
aterilized jara and senled.

12
Puare and ocore fruig
measurg sugar and water allowing three-
quarters pound sugar to each pound of
fruit and one pint of water to each one
and onc-half pounds
Throw
parings o make
ura boiled, strain and set aside to cool.
When cold mix with fruit and boil quick-
iy continuing wuntil
and thipck.
o julce, cook for an howr longer, stir-
ring frequently with a spoon.

night six large onions pared and cut in-
to small pleces cne peck of green toma-
toes gliced, and a sprinkling of salt. In
the morning drain and add two quarts of
watsr and one quart of vinegur: beil for
15 minutes, drain
:::egnr and water) and add to the plek-
quarts of fresh vinegar, and one table-
gpoon mixed whols sploes
ingelher In & package nnd can be had
from most grocers.)
for if minutes more, and put either into
i slone Jar or ®eal in quarl-size presery-
ing fars,

bunch celery, one
onions, one
vinegar, two cups
fourthz cun flour
t=aspoon mustard,
the corn from the cobs ang place it in
the preserving kettle.
vegetables and add these also to the ket-
tie. covering nll with one quprt of the
vinegar.
thy remaining
the vegetables:
point
Seal In jars,

Friends
s mny of the sister who ever heard of a
robin that made & nest as late in the
seagon a8 our eister robin did in Auguat
I think that this s very rare, don't you?

naver.”
warm nest for-mext winter, and i€ it is
a8 cold an last winter I don't biame her.

Haven't seen you for a long time
Bob White.
also, Hope that we will ses

the next club meeting which will be
Oclober mix,

to show your smiling face, which we mism
g0 much. We were il 80 glad to see
Aunty Price and Deliah Deal

Now don't forget the day, Wednesday,
October six.

symmer months were coming and the
days wers growing hot, and everyons was
longing for a cool and shady spot, then I
“Kissed"

Grand Central T did ride, and rod~ 01 1

eame to the “Dew Drop Inn"—in Frank-
lin.

I was reading tofiay that "the supreme!|

and lots of others? Hope to ses you all
&t the next meellng at the Buckingham

glad in and to travel

stopped at Mrs. Peckham's to attend the
mizsivnary conference. There was a hap-
py gathering; luncheon wan s:rved on the
lawn, but 1 regret exceedingly not to have
had Rev. Mattheson's talk on why he was
going to India verbalim.

It meant to be able to get what
wanted whieh seemed such a huim
when we realizad that we were “seven
miles from a lemon.”
a8 mere dollars and oents value on your|to see the siores and conirast with New

- York even the M., D.'s office where you
ean get dosas of “bullets” for the asking,
never minid the price.

were invited for coffee. Our Minch ac-
the | capted the Invitation and set out, not in

our Pleroe-Arrow,
high, but in the chaise for bonmy Scot-
(Jand. Some scenic rallway!
have to get out and get under, but we

{Continued On Page 14, Column 4.)
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GUESS WHO.

APPLE TRESERVES,
Corner Sistera: A shelf full of apple
in cutting
butter this
It can be made easily enough.
There are but twe cautions

Apples
cooking, but clesc
Apple Butter, Pialn: Five gallons of

quarter

Contluu= boiling until a solid,

If apple jeliy is made the pulp remaln-

ing ih the jelly bag =after the Julce has
dripped through may be used in making
& splced butter that is excellent as an
sccompaniment Lo meat. Turn the pulp
into the sieve and press willl & potate
masher,
of pulp add one-quarter cup of vinegar
thres-quarter cap of sugar, one teaspoon
of ground cloves. Simmer
then pour into small glasses and seal, It
is better to urfe szmall containers rather
than tha lnrge pint or quart jars as only
a little of this is [ikeiy to be used at &
time.

Measure, and to each two cupe

until ‘thiek,

Ginger Apples: Five pounds of applen,

DBring to a boil the ginger

for five minutes. Place the apples

then become almost

Apple =and
quinces,

Quince Bautter:

24 apples,
thres lemons,

Sugar, Waler
and welgh, Then

of sugar usad.
in cold water and stew
Eyrup. When parings

fruit

the fruit is smooth
Then add the sugar and lem-

Ordinary apple butter may be given a

differeat flavor by the addition of mint

leuves or a few drops of ginger wyrup or
powdered ginger—a

mutter of tasts,
MOUNTAIN LAUREL.

SOMETHING YOU'LL LIKE.
Corner Friends: What a d:lgat It i

1o g0 inle or by the honie wliere jick-
Ing is being done? I alwevs fenl ike
stopping and miking
new recipes for somehow 6:lar
nmethods fascinate me.

1 am sending two recipes which 1 kmow
those in the Corner will like:

nmuirisy for ary

PLODICE

Sweel Tomate Plelle—Let stand over

(throw away this

pounds granulated angsf, two
{these come

Boll thls mixture

Corn Bellsh—15 ears sweet corn, omI s

small cabbage, three
Pepper, two guarts of | N
brown sugar, three-
one-half cup salt, one
one red pepper. Cut

green

Chop the other

Mix flour, salt, mustard and

vinegag and add this to
bring all to the boiling
simmer for 46 minutes,

FRED'S WIFE

and Iat

CLUB MEETING OCTORER SIX
Dear Social Corner Sisters and
Just & few lines to see If there

Well. the old saying “Better late than
Probably they wanted a good

Areabella No. 2: re are vyou?
and
iased You

of you at

Calla Lily hava

Blossorn: Isn't It about time for you

—————————

Married and Happy: Where are you

With best wishes from
NELLIE BLY

MY VACATION IN FRANKLIN,
Dear Social Comer Frisnds: When the

the office goodbye @nd to the

Aug. Tth was a beautiful day to be

One day on the road ts Labanon we

T enjoyed shopping In the city, because.

It was intsresting

One day C, K. §, had a party and we all

‘s’ too
We did not

HE BLOUSE IS MOST IMPORTANT

With the Suit, a proper Blouse is indispensable.
sitely tailored, for use where a certain trimness is

We show some which are exqui-
desired, and the finest workman-

ship will be found also in the designs of a more lady, frivolous character.

URPLICE OVERBLOUSES in a combination of

filmy Georgette and rich Satin are a novelty of
the season which is proving very pleasing. oy
are really the very newest thing out, and the

price is but $7.50—remarkably low for the style
and the guality.

TM-FETA OVERBLOUSES, some in slip-on
models are both gervicable and smart. . Em-
breidery of contrasting colors is used with great
effect in some of them, and dainty knife plaiting
of self material gives a distinctive note to others.
Black and most of the wanted colorings will be
found at the very reasonable price—§1 .

REPE-DE-CHINE seems to be always in
favor, and there are certainly few silks which
will give the service that a geod Crepe will, We

r fine /and firm

Should Be Both
Plaid and Pleated

THEY ARE CHARMING, TOO. A
first glance you might think that the
beautiful worsted fabric was of a
stripe design. By the way, let us say
right here that the cloth Skirt is “the
thing” this Fail. But let us get back
te the plaid which looks like a stripe.
8o choverly have the pleats besn
Inid, that the colering of the plaid, in
one direction, is concealed, and net
until the wearer walks or moves goes
it show, In this way ones of the great
cbjections to plaids is overcome, snd
even rather mature forms do net leok
amiss in a pattern which was always
| taboo.

We Show Pleated Skirts As
Low As $10.00 and As High
As $19.75

R

are showing charming models at all prices from
$5.58 to $12.50.

UT AMONG THE GEORGETTES will be found
the greatest opportunity for careful selection,

as our stock is dingly waried. Embreideries
beth simple and elaborate afe to be seen, Beads
are used with striking effects; and laces of all
kinds have been requisitioned to add te the besuty
of these pretty Blouses. Among the lsces will
be found real Filet, Valenciennes, and Venise, and
riking Harda . Each of thess gives
m‘;:?ﬁ::h_r :oh of %ﬁdunl'rty and thlﬂ!.'
making a display eharmin ax a whole. The
rices begin as low as and go from that, te

Dame Fashion Said That the Skirt

WE ALWAYS CARRY A SPLENDID STOCK OF BLOUSES IN LARGE SIZES

For the Figure
. Which Is No

Longer Slender

Diet and exercise are &ll right
when the pointer on the scales
insists upen registering higher
and higher.

You may starve yourssif, lnl‘
swaat, and reoll, and massage,
and breathe deep, according to
il the published formuls, and
some which are not published.
Do it afl, it may help.

But Don't Forget That

a properly designed froek, or
suit, or coat, with lines which
seern o forget the wunwanted
curves—which appear to incresse

colorings. ....vvaunuas

PLEATED PLAID SKIRTS
Actually Worth $25.00

We have just received them—and they are geod. When we say

we mean just that. The worsted is a
in texture. The workmanship is
above the average. Above all, the skirts are
truly smart, and shown in a variety of pleasing

-wool, and very

$19.75

BUY ONE SATURDAY

the height, and decrease the
width—don't forget that this
properly designed garment will
take away ita quota of undesir=
od weight.

We Specialize In Large
Sizes—We Can Fit You

£

Have You Selected

Your New Hat Yet?

IT IS HERE WAITING FOR YOU

The wonderful array of Hats upon our tables and in our cases will certainly make

an appeal to all those who appreciate
exclusive designers of New York,

the
and clever copies and adaptations of the smartest

really beautiful. Models direct from the

of the m’ldyhlmb_mlmthemm

A MAGNIFICENT SHOWING OF HATS AT $7.98

This season we will make a special showi
and wide that we might secure the most

as
are Hats made of Lyons Velvet, and others

med, and smaller soft H in clever f
commend themselves e—and

of Hats, priced at $7.98. To do this we have ssarched far
\:fdlnliu

attractive showing.
Antique. Thare are llrg:'Hlll. foather trim. -
re lit:.lo stroet Hats which will




