
NORWICH BULLETIN, SA1UKUAT, StTltlflBEK Z3, t WcO
nil. - - us Winn rr

partake of j another',1" hospitality weTHE SOCIAL CORNER should return it. Perhaps We cannot at- -
cally, also let them bars plenty Of time
to play so as to gather plenty of strength
to become able bodied citizens, teach Oiem
never to put off until tomorrow what

r ".r- -

it
jj

ford to entertain as we were entertain
ed, hut we can do so in a simple and

should be done today. . Their home ahouldpleasing manner, and not use .up all
one's strength and nerve force to have
everything Just so, and sacrificing our- -

be made a happy one. I always let my
boys bring their playmates v

home with
them to dinner or luncheon, and I woa.
der if my oldest son, who has left home,
stored memories that will warm his heart

ARROGANCE IN. SELF INCITES ANGER IN OTHERS self and family to set . Before, them a
sumptuous repast for. the ,sake. of

A good appetizing meal doesnt con in the stormy, wind-tosse- d days of his
later life,? Is he, through precept and

absorbing the fundamentals ofsist of r.n extravagaat one far. beyond
our means. true character? As I look back and seecord piped into the top. It gives a pret-

ty finish and can be ripped off easily. Vet us remember the customs of yesra
Use vaseline to black the stove. When ago and share with others what we hv

the stove is cooled ib on-th- e stove with in a eenial and jovial manner which is
an old piece of flannel,-- tubbing the ( truly- - entertalninc to the gue3W an4
niewel and all. It saves your hands and which will be appreciated becau'se it is
sne nara laoor conneciea witn DiacKing true hosDitality
the stove which has, always been a bug- - t believe more Dleasure would bt tak- -
bear. fn if wa inriulced in freaueni calls and

think that I did not really know my own
child. I knew his outward appearance,
and his physical wants, but not of the
warm, innermost heart of him, his lit-

tle dreams and hope and Imaginings. I
knew nothing of his vague plans and
dreams that dwelt beneath that laughing,
seeming happy-go-luc- exterior of the
boy, but in my wisdom mapped out his
career and tried to bono him to my own
way of thinking. That is why I ask,
"Do you parent recognize your respon-
sibilities to your child as a human being
and as a citizen of tomorrow?

GUESS WHO.

1 BTHJXyN. i BDMidinir the dav with neiehuors and

SOCIAL COBKER FOETBT.
'

The Arar of the Cora.

Alu tor the valiant army of the corn,
that stood In pride . ' ,

Throueh summer suns and summer
rains, upon the fair hillside.

Xo mors we hear its pleasant sous as
weatj winds pause to sway

Its tasacled heads and rustling loaves
upon their eastward way.

Its conquerors came with flashing; steel,
and laid the bright heads low;

Its leaves that tossed with joyous pride
lie helpless, row on row ;

It nevermore shall greet the dawn, with
ripened, yellow ears.

Or dare the forces, of the storm, with
all it fearless spears. ,

Full soon the buhrstone's gnawing teeth

fr:ends as of eid, Instead ef me forma)
cails of today.TESTING LIFE FOB THKMSELTES.

Corner Griends: One of the greatest I presume you are all busy preserving,
wastes of nerve force and words comes canning and pickling.
from sage advice given the young. Bow Lest wishes.
we reiterate ,the , "Don't do thi" and DIANA.

ou should do that," only to find thf.t
youth goes bounding o Very much the AFrUS PRESERVES. ,C TOMATO PRESERVES. I

Dear Sisters of the Social Cornersame, eager to lest for itself wishing to
Corner Sisters: A shelf full of applegam its own experience rtaher than to

its golden grains shall tear, profit from that of others ! Many of you I know are accustomed to
can tomatoes for use during the winter,

butter will go a long way m cutting
down tlte high cost of dairy butter this
winter. It can be made easily enough,underfoot itskine shall trampleThe Of course our children stumble over

stalks that stood so fair; . that, but preserved tomatoes , are delightfulrough paths we would have made
smooth for them'. Equally? of course; J during the cold days. - -

- and if the flavor is varied r.o one, wuiIt the western winds shall search,For
weary of it. There are but two cautionsand o'er Its fall shall grieve.

where it stood. the winter hnowsAnd
they fall into traps that we would have use "n P""" Shaped yeuow

from their paths. But why not? matoes for this purpose. Place a few at
Did you not gain our life experience in time in a wire basket, plunge them
just that w. and did we always 'joy int0 boiling water to cover; let stand
to listen to the advice of our older one minute; drainaand peeL Repeat un-

friends? Indeed we did not! , til five pounds have been prepared.

to observe in making appie ouioer ore
that it is thoroughly boiled, and watch
carefully to prevent burning. Apples
burn readily in cooking, but; dose
watching will avoid this catastrophe.

their winding sheet shall weave.
But when the spring shall come again,

the husbandman will Btrew
Its kernels ripe, and mother Earth shall

give tioem birth anew ;

And on the hillside it will stand with
all Its spears unfurled.

Yet, in spite of all that most of us Weigh three and three-fourt- pounds of TTie Boslcn Starctokept out of serious trouble ; many of us sugar and arrange tomatoes and sugar Apple Butter, Plain: Five gallons of
sweet cider, 1 peck of tart apples, two
pounds of brown Sugar. Core, quarter
and pare the apples. Boll the cider down
to half, then add sugar and apples, and
sair well. Continue boiling until a solid.

To fight again, with courage bright, the
nave managed to accomplish some of in alternate layers in a preserving ket-life- 's

work, gain some of its joys? Our tie, having the" bottom layer tomatoes,
own mistakes have had as many lessons Cover and let: stand until the juice is
for us as --our successes and taught us well drawn out 'tabout three hourj).

t hunger of the world!
Ninette M. Lowater. what the latter never could. Can we not Wash, cut lencthwise in'auarters and Tt- -

soft milk is formed that doe not sepatrust our children to do as well? move the seed and white cores from J JUL M. JL Ja.a siiii- -icas (it sioab bills. Even if we think that we cannot, facts two large firm lemonu and two larjs. rate, then pack in hot sterilized jars and
seal.

If apple jelly is made the pulp remain- -remain the same. The petulant indif- - heavy oranges. Then cut crosswise InDear oSeial Corenr: We have all of us
seen the Importance of saving in the past lerence to the gray caution of mistrust- - vorv rtiin .li-- .. ivvr with in wtr ine in the jelly bag after the Juice hasful age still dominates youth. The boy and kt cook untii the skins are soft- -few years. The need of It isn't past by

t e,,,, icuuui iv iuo "" urain and reserve the water. Skim--lo- - dripped through may be used in making
a spiced butter that is excellent aa an J

accompaniment to meat Turn the pulp '
any means, and while the price of sugar
is dropping we must not forget that we THE BLOUSE IS MOST IMPORTANT."" vivm impaueiice mato from the juice, add the watercalling the days to them.; "We have excan still further reduce our sugar bills if drained from the lemon and orange rial.periences you never had !" they cry. Stir until th sugar is dissolved ; bringwe desire even during the canning sea
pon. "How can you tell-?- " So why attempt ,,"St0 the boiling point and let cookthe impossible and wear ourselves out in With the Suit, a proper Blouse is indispensable. We show some which axe exqui

into the sieve and press witir a petata
masher. Measure, and to each two cups
of pulp add cup of vinegar
three-quart- er cup of sugar, one teaspoon
of ground cloves. Simmer until thick,
then pour into small glasses and seal. It

syrup drops from the tip of spoon likethe attempting?
One-fift- h to leBs sugar can

he used In making jellies and jams and
another sugar saving wrinkle is to add If we can surround them with the best f?L 1"nt5 dd i0mat?8 nd "Li-cooking until tomatoes are sitely tailored, for use where a certain trimness is desired, and the nnest workman-

ship will be found also in the designs of a more lively, frivolous character.that we are,' the best that comes within
our power in the way of environment, transparent; add lemon and orange r'ad,

one-four- pound of preserved Cantoninstill strong standards of right and
ro showing ehsrming models at all prices fromin S"ger cuf in Win slices and boil fivewrong the early days when character

teaspoon salt to each cup of
fruit Juice for Jelly or pulp for jam,
marmalade, nnd conserve. Iri the case of
hon-eel- u fruit this makes the absence of
the full amount of sugar less noticeable.
The salty taste will disappear after the

is better to use small containers ratnor
than the large pint or quart Jars as only
a little of this is likely to be used at a
time.

Ginger Apples: Five pounds of apples,
is forming, we have done about all that .cm.". $5.98 to S1230.can be done. Each forh himself must syrup 10 uie range ana lei dou rapuny

ten minutes. Put tomatoes into half pintdiscover life. Rut among the georgettes win t foumjprodnct has stood for a few weeks, but R r - sterilized glass jars filling' them halt four pounds of sugar, one-ha- lf pound of
ginger. Place the ginger in boiling wa-
ter and leave for several hours. Core,

the flavor will be much the richer for the full. Then nil jars to te top with the
addition of the salt Salt was so used in

U ths greatest opportunity for careful selection,
as our stock is oxcoodingly varied. Embf-oiderio- e

both si mole and elaborate are to bo seen. Beads
GREETINGS FROM SISTER READY, boiling syrup. Place new rubber rmg3England during the war. s.ioi rw, kii. r,r.r.a mnn; on the jars, set sterilized covers in place

How are you all this lovely morning? i anau L TbJ, makes six pints. are used with striking streets; and locos ef all
With fruits of pronounced flavor, or

where lemon and orange peel or spices
are used for flavoring those with mild

$ URPLICE OVERBLOUSES in a combination of
filmy Georgette and rich Satin are a novelty of

the season which is proving very pleasing. They
are really the very newest thing out, and ths
pries is but S7.50 remarkably low for the style
and ths quality.

TAFFETA OVERBLOUSES, soma in slip-o- n

are both servicabls snd smart. . Em-
broidery of contrasting colors is used with great
effect in soms of them, and dainty knifs plaiting
of self material givss distinctivs note to others.
Black and most of the wanted colorings will bo
found at the very reasonable pries (10X10.

f REPE-DE-CHIN- E seems to bo always in
favor, and there are certainly few silks which

will give the service that a good Crepe will. Ws

would like to take you all by the hana i.w .,.
kinds hove been requisitioned to add to ths bssutyand look into i your bright and smiling 13 aPt to De tne case wnen preservingflavor, various syrups take the place of
of these pretty Blouses. Among ths I sees will

quarter and pare apples and leave in
cold water. Bring to a boil the ginger
water and" one quart of plain water and
boil for five minutes. Place the apples
in this and continue boning for 45 min-
utes. They will then become almost
transparent and should be packed In hot
sterilized jars and Sealed.

Apple and Quince Batter: 24 apples,
12 quinces, three lemons, sugar, water.

part of the granulated sugar. Usually faces, but as I cannot do that I will make tneBe small tomatoes, use no water ex-m- y

bow and say, "How do you do?" J cept that in which the citrus fruits were be found real Filet, Valenciennes, and Vsniss, andhalf and half is the proportion used In presume it is safe to say you think I have cooked, me ginger may oe omitted.
forgotten you, but this goes to prove 1 isest regards to all members.

substitution.
Save where there is a chance.' MART J, O. I. C.

the vsry striking Hard eng. or. Each of these gives
its particular nots of individuolity end charm,
making a display ehsrming as a whole. The
prices begin ss low as S3.kS and ge from thst,te

have not. Your days of gathering and
my laboring days do not agree. Even
Aunty's date is on the last day of our
working day and all the others will be

Pare and core fruit and weigh. ThenTHINGS COOD TO KNOW,THE TOMATO. measure sugar and water allowing three-quarte- rs

pound sugar to each pound ofDear Sisters of the Corner: I amSocial Comer Sisters: Here are a few play days. We are now blessed with WE ALWAYS CARRY A SPLENDID STOCK OF BLOUSES IN LARGE SIZESsending you a few very valuable hints:ways of working up tomatoes. I think you the working days and the rest of the! fruit and one pint of water to each one
When potting plants or bulbs, place awill like: week we can play, but Social Corner days! and one-ha- lf pounds of sugar used.

Throw fruit in cold water and stewTomato Botter With Apples : One-ha- lf piece of muslin over tne drainage noie
in the bottom of the pot.are all Wednesdays. If some were on I

Thursday we could be there. I supposepeck apples, peck tomatoes parings to make syrup. When parings
are boiled, strain and set aside to cool.I have had quite a time trying to keepthat makes up a great part of this bitter

with the sweet. No matter where I go or my layer from slipping down one When cold mix with fruit and boil quick
where I am always spotted as "Ready of ide and making my cake uneven. I tried Dame Fashion Said That, the Skirtly continuing until the fruit Is smooth
The Social Corner.' and thick. Then add the sugar and lem-

on juice, cook for an hour longer stir
putting a round cake tin over with good
results and I found to by running in a
clean broom splint, that would hold it'

I was talking with, a stranger recently
and she had spotted me as a Social Cor Should Be Bothring irequently with a spoon. '

Ordinary apple butter may be given aWhen I went to cut my preserved citner sister and when' some one told her
she said I had thoughso. I think 1 different flavor by the addition of mintron for my fruit cake last year, it was

so hard it was almost impossible to cuthad better change my name. I had a
very pleasant ten days' visit with Sweet it small enough for the food chopper,

leaves or a few drops .of ginger eyrup or
powdered ginger a matter of taste.

MOUNTAIN LAUREL.
William. It wast lovely up theme. The then it was very difficult to grind it I

cook and put through sieve. ' After strain- -
irig add tyo pounds sugar, two teaspoons
cinnamon, one teaspoon ground cloves,
one teaspoon grotmd allspice. Cook ever
a very' olw fire for two and one-iia- lf

hours.
Delaware Tomato Rntter: er

peck apples, one-ha- lf peck tomatoes ; boil
together until apples are done. Add five
pounds suirar, er pint vinegar,
one-ha- lf cup pyrtip, one teaspoon ground
cloves, one teaspoon cinnamon; Boil
slowly until thick.

Chill San re: Take one peck thoroughly
ripe, red tomatoes, scald and peel, rub-In- g

the pkins off. Chop foe, then mix
with eight white onions, chopped. Put
over the fire and fifteen minutes after
they begin to boil add one pint of good
slder vinegar. Mix together one table-tnoo- n

each of ground cinnamon, allspice,
rloves and black pepper. Tie in cheese

country for mih.S. poured hot water on it and placed It on
I was glad to read letters from the

old writers. f i --. J- V- -
the back of the stove until it was per-
fectly soft. After that I had no trouble
in cutting it up.With best wishes to all I remain un

SOMETHING TOU'TX LIKE.
Corner Friends: What a 'Hl'.ght It is

to go into or by the bom,; watro j,ick-l.'n- g

is being done? I alwey f,;l!l i;ke
stopping and making Inrjul'les far ar.y

For the Figure
. Which Is No

Longer Slender
Diet and exercise are all right

when the pointer on the ecaies

insists upon registering higher

and higher.
I

You msy starve yourself, and

sweat, and roll, and masssge,

and bresths deep, according to

all the published formula, and

To waterproof cloth, take one quarttil further notice,
,.v ',, SISTER READY. of linseed oil add about one teaspoon of

powdered rosin and cook until the TrailRECEIPT FOR SOAP FSOH GREASI2 ing point is reached. ' Then apply to the
cloth with a paint brush. ' The clothWANTED. '

Dear Social Sorner ; Will some one when dried will be waterproof.
pieaiie.sena in a recipe ior maKing soap I sew up tubing, leaving both ends,

new recipes tor somehow o;v.r pcoprt's
methods fascinate me.

I am sending two recipes which I know
those in the Corner will like:

Sweet Tomato Pickle Let stand over
night six large onions pared and cut in-
to small pieces one peck of green toma-
toes sliced, and a sprinkling of salt. In
the morning drain and add two Quarts of

and hem and trim hot hends alike. Makfrom accumulated grease, and oblige
, MEDDLESOME.

tc ii ;

Iff"1" I

v';-- Mif

ing them Just the right size, they will

Plaid and Pleated
THEY ARE CHARMING, TOO. At
first glance you might think that the
beautiful worsted fabric was of a
stripe design. By the way, let .us ssy
right hsrs that the cloth Skirt is "the
thing" this Fall. But let us get back
to the plaid which looks like a stripe.
So cleverly have the plests been
laid, that the coloring of the plaid, in
one direction, is concealed, and not
until the wearsr walks or moves does
it show. In this way ons of ths great
objections to plaids is overcome, and
even rather mature forms do not look
amiss in a pattern which was always
tsboo.

We Show Pleated Skirts As

Low As $10.00 and As High

As $19.75

not slip off. I used to button them on.

cloth bags and add to the mixture. Sim-
mer slowly for four hours, or until It
a thick, stirring often to prevent burn-
ing. When sufficiently thick, take out the
bags of spice, add one teaspoon of mus-
tard, wet to a paste with Some of the

Meddlesome may not understand the
rules but' all writers" to The Corner should
send their correct name and address with but they are much more attractive in

appearance without the buttons.their penname.- - Social Corner Editor.) Naphtha soap for cleaning shoes is"Bler .ana ne Quart of vinegar; boil for
lance, using ginger, cayenne pepper antv some which are not published.very good to remove stales. After using iGETTING BEADY FOB TWO GATH- " muiuiea, urain ttnrow away thisvinegar and water) and add to the pick-

les 2 pounds granulated sucar. two; ERINGS. Do it all, it may help.
a polish that is sold to polish them, I
tried so many things until I struck this
which will clean them, and make themDear Sisters of the Social Corner: quarts of fresh vinegar, and one table-

spoon mixed whole spices (these come But Don't Forget ThatHow are you all this nice cool morning? hook Hke without turning them dark.
I suppose you are all busy like myself. Brush off all the dust, then wash with

alt to taste. When this is well sea-
soned and mixnl, bottle and seal. Keep
In cool, dark place.

Baked Tomatoes: You need six toma-
toes, some bread crumbs, a little butter,
onion, cayenne and salt. Scoop out a
small hole at the top : fry the bread
mimbp. onion, etc., and fill the holes
with this as high up as possible ; then
bake the tomatoes in the oven and take
Hire thnt the jklDS do not break.

canning, pickling and preserving, also a soft rag using naphtha soap and
together in a . package and can be had
from most grocers.) Boil this mixture
for 15 minutes more, 'and put either Intoa stone jar or (seal in quart size preserv-
ing jars. 1jelly making. This cpol weather is fine warm water, and rub until the stains

for such work and it is nice to feel that ar8 removed.. Let them remain in the

property 'designed frock, or

Suit, or cost, with ' lines which

seem to forget the unwanted
we ao not nave to worry over getting un nntll dry. Then nolish with any

Corn Relish 15 ears sweet corn nn.sugar as we did a year ago. eoo,i ruaset polishing paste and rub
Eliza Jane:' In Aunty No. l's letter until the nrooer gloss is obtained. This

Tomato Snlnd: Take one quart of best
bunch celery, one small cabbage, three
onions, one green pepper, two quarts ofvinegar, two cups brown sugar, three-fourt-

cup flour one-ha- lf cud salt on

curves which appesr to incresse

the height, and decresse the
she hopes you are recovering from your method will remove dark stains and
fail. How did it happen? Hope you will Urease, and the shoes wilt look new fortomatoes, and drain In colander: cut
be able to meet with us all at Aunty months longer than usual. PLEATED PLAID SKIRTSteaspoon mustard; one red pepper. CutNo. 1 s. I was looking forward to see BETTY BROWN.

the tomatoes quite fine, and add a finely
tmnced onion, a level teaspoon of salt,
and half a popper, a heaping tablespoon
r& sugar and one of vinegar. Mix well

width don't forget thst this
properly designed garment will

mo com irora tne coos and place it ining you there. Hope it will be ae nice a
day as it was last year, and also as ino preserving Kettle. Chop the other Actually Worth $25.00together, and serve.

' TJSE APFI.ES FO VINEGAR,
Dear Corner Writers: If anyone has veseiaDies ana ana these also to the ketlarge a gathering.

take away its quota of undesirAunt Mary: Do you think you will be ue, covering all with one quart of thesurplus of apples in the home garden. vinegar. Mix flour, salt, mustard We hsve just reeeivad them snd they are good. When we ssy
"qood," wo msan just that. Theable to get there? You can get a jitney (,,

T,nt!. n 4 x, I can be used for vinegar, as the ed weight.the remaining vinegan, and add this to fine and firm in texture. Theprice is up to the top notch and would.Lci,,Lti, iu idne jvu mere
and back very reasonable. You would

Tomato Chntiwy: Cut on and peel
twelve laree tomatoes, six onions, chop-
ped fine, one cup vinegar, one cup sugar,
handful of rnlBins, chopped fine, salt to
lOTte, one-ha- lf teaspoon of cayenne, one-ha- lf

teaspoon white pepper. Boil one
hour and a half, bottle or put In stone

worsted is and vsry
workmenshii is tl g PTI-sk- irts

are V I 11 K
ef pleasing of) J, f Jabove the average. Above all, thetne vegetaoie3; Dring an to the boilingpoint and let simmer for 45 minnisbe higher if there were any moreenjoy it I know. The place is ideal for notches. truly smart, and shown in a varietya piciuc, ana auhijt. is a very nice nost'

We Specialize In Large

Sizes We Can Fit You
colorings

Seal in Jars.
FRED'S WIFE.

Last year I cooked and let them drain
anA -- nU i. ,, 1 .ess. .

BUY ONE SATURDAYZ ."L. rBe ere - anything; but it did, only rather slowly.other new nam added. Now I am using the meat chopper forandNaomi No 3:'.Yx)u are welcome the cider mill. A pint of water is addedhope you will 'try and meer with us at to one QUllrt OI anQ it isthe Buckingham Memorial Oct 6th. ;, tho WA,. ,

CIXB MEETING OCTOBER SIX
Dear Social Corner Sisters andFriends : Just a few lines to see If there

is any of the sister who ever heard of a
robin that made a nest as late in theseason as our sister robin did In An,..

Jar. -
plr Tomatoes: Put In a porcelain

kettle one pint of good cider vinegar,
four pounla of mi ear. one-ha- lf ounce of
cloves, and one ounce of cinnamon In
a thin muslin bag and let boil until clear,
then put seven pounds of whole tomatoes

peeled) and boil for two hours. Put
in a stone Jar. It will keep for months.

Tomato Catsnp: Scald and peel ripe to

?7.jCf'S' e product;wil. 'not be as well flavoredoff to as that in market, as the apples aremeet you then if all goes well, washed, the decayed parts removed, inNellie Bly: Don't forget your duty. cluding the worms and the accessories.
I think that this Is very rare, don't you?

Well, the old saying "Better late than
never." Probably they wanted a good
warm nest for next winter, and it it is

Hoping you are feeling better. Grapes are prepared in several ways,matoes, cook until soft, and press through Best wishes to all Cornerites.
.',, i,V "fcSCOTTIE.a sieve, to one gallon of the tomato as com as last winter I don't blame her.add one pint of vinegar, two tablespoons

but the most common is to have the wa-
ter nearly. Cover them and simmer for
20 minutes or longer and then drain.
The pulp can be cooked the second time
with good results. Use one cup ot sugar

THE GOOD OLD DAYS OF YE8TER- -of salt, two tablespoons of mustard, one
of allspice, one of cinnamon, one teaspoon
of black pepper, one of ground cloves, and
one red pepper pod without seeds. Sim-
mer an hour or more. Put in Jags and

'
YEARS. '''- -

Dear Editor and Corner Sisters: It is ior turee quarts oi. juice Don over a
quick fire, skim off the froth and bottlehard to realize that summer is gone and

cork tlgnt.

Areaoena o. 2: Wllere are yon?
Haven't seen you for a long time and
Bob White. Calla Lily have missed you
also. Hope that we will see all of you at
the next club meeting which will be
October six.

Blossom: Isn't It about time for yon
to show your smiling face, which we miss
so much. We were all so glad to see
Aunty Price and Delias. Deal.

Married and Happy: Where are you
and lots of others? Hope to see you all

hHe hot. . -

lam going to make vinegar or try
autumn here. , In looking back it seems
as if we of today do not enjoy as people
of years ago. We undertake too much
and too much is expected of us.

some of the leftover portion.
Tomato Toast: Stew sufficient toma-

toes to make on epint and then season
ind add two tablespoons of butter and For marmalade add three-fonrt- of a

As years pass customs change andtwo n eggs. Pour over the but- - cup of sugar to a pint of the pulp. Cook
slowly until it will jell.vary to keep in tune with the styles me- -

My letters this month have been on
'.fred toast and sprinkle with parsley.

Kind regards to all.
EASTER LILY, fruit subjects. These are busy days for

thinka We older ones can recall the
pleasure and welcome which showed in
our parents and grandparents' faces,
when word was received' that Eome

nouseiceepers.

at tne next meeting at the Buckingham
Now don't forget the day, Wednesday,
October six. With best wishes from

NELLIE BLYBLANCHE.; THINGS WORTH KNOWING.
J Members of The Social Corner: Do you
tnow that old felt hats make good lamp

friend friend or relative was to visit
therV for a few days. The time' inter-
vening was not spent as it is today Inslicks? But be sure and cut them narrow

ijiough. Old felt hats also make good cleaning the whole houses and ' tiring
one's self all out. In those days (theyRles for shoes that are worn.
had no auto dust then) . roomu oncelYou can utilize your old undervests il

'.Be bottom part is in good condition. Cut cleaned remained so. Oil course the liv
off the tops, dye them and eew them ing rooms were swept and ousted, and

the pantry shelves were filled with good

YOCR CHILDREN.
Did you ever look into the laughing

eyes of your baby boy and calculate just
how much in dollars and cents he means
to. your, or might mean to you through
life? No? Isn't it possible to sum up ex-
actly on the credit side of the ledger his
little plump body and his crumpled corn-sil- k

hair, and to add up the value of
his funny little twisted smile.

I was reading today that "the supreme
court" of our state has been able to makean estimate of the value of a child's life
to his parents, and the figure given

MI VACATION IN FRANsTXTN.
Dear Social Corner Friends : When the

summer months were coming and the
days were growing hot, and everyone was
longing for a cool and shady spot, then I
"kissed" the office goodbye and to "the
Grand Central I did ride, and rod till I
came to the "Dew Drop Inn" m Frank-
lin.
. Ang. 7th was a beautiful day to be
glad in and to travel.

One day on the road to Lebanon we
stopped at Mrs. Peckham's to attend tbe

togetner. uex a circular sKirt pattern
rpur size, cot out a deep yoke length. wholesome finely flavored food and still

am was not overtired and had sparelew tapes along so It won't sag. Now
time to do as they pleased. The guests,

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 the really beautiful. Models direct from the
exclusive designers of New York, and clever copies and adaptations of the smartest
of: the season's styles make our showing the most complete. .

A MAGNIFICENT SHOWING OF HATS AT $7.98
This season we will mske a Special showing ef Hats, priced at $7.93. To do this ws have stsrehed far
and wide that we might secure the most vsried as well as the most attractive showing.
There are Hats made of Lyons Velvet, and others of Sstin Antique. There sre large Hsts, fsather trim-
med, and smaller soft Hats, in clever sports shapes. There are dressy little street Hats which will
commend themselves to everyone and the values we offer are wonderful.

COME IN SATURDAY AND SEE THEM

:4ke the pieces which are whole from
yrmr old silk dress and make a raffle
according to yeur c'oth. Bind the Jersey

friends or relatives received a hearty
welcome from their hosts who were glad
to receive and entertain them cot in thetop and sew the silk rnttie on wlUi

missionary conference. There was a hapmanner ' of today but in that kind' hos
pitable way of years ago. Rides were
enjoyed, also walks about the farm' and
not the least of their pleasures was theEvery Woman Wants i
meals, which were ample and well cook
ed. The desserts although not the
dainties of today were delicious.

"ft rJ3 e w jm am Mr , a
It-

Friends in those days looked forward
to taking their sewing or knitting work
and spending the day with others and
also in: having them visit them in return.MM

was $i,vuu.
It was saiJT "In Its wisdom and might.

that no jury verdict to that state shall
stand for more than a thousand dollars
in favor of parents whose child's life
has been been lost through negligence,"
and went on, Oh, so eagerly, that, "as
a rale children are not objects of In-
come, but objects of expense."

Of course it is an Impossibility to fix
a mere dollars and cents value on vour
child's life. - - - ;

Some of you sisters of the Corner may
not think as I do. I think the debt thatparents and the nation at large' owe to the
children is so great that all the riches
growing in, oar forests, hidden , id the
ground, and buried in mines, also all the
money in .the government treasury is as
as nothing; compared to, it Our children
are the "people .of tomorrow's .world,"
and we should let them have the right
kind of food so as to kuild them no pttysi- -

Callers were 'frequent ana usually treat

py gathering, luncheon was served on the
lawn, but I regret exceedingly not to have
had Rev. Mattheson's talk on why he was
going to India verbatim.

I enjoyed shopping in the city, because
It meant to be able to get what you
wanted which seemed such a hardship
when we realized that we were "seven
miles from a lemon." It was interesting
to see the stores and contrast with New
York even the M. D.'s office where you
can get doses of "bullets" for the asking,
never mind the price.

One day C E. S. had a party and we all
were' Invited for coffee. Our bunch ac-
cepted the Invitation and set out; not in
our Pierce-Arro- because gasoline's too
high, but in the chaise for bonny Scot-
land. Some scenic railway! Wo did not
have to get out and get under, but we

Continued On Paw tf Column 4.)

ed to 'Bdmthing' the good housewife had
en nam.-- ? r t

Of course tb.e.: hlghcciM:.: of .. living in
these days.rprevent many from being as
generous' oot ancestors. But. even if

DU'olved tn water (of daochca slop
pelvic catarrh, ulceration axd iaflars
nation. Baeonusmsdcd by Lyaia E.
Pinkham Mad. Co. for tea years.
A healing wasjr for Basal catarrk,
ore throat and sore eye. Economical.

Hm oiliumJiuonr cloimino nd weamaisi Doww.

our larder 'is low we can by our cour
teous and kindly fnanner ehow that we
are trujy glad one. so that they

ISwillo Froo. 50c all JmiA. v mmA bv will repeat their call and visit
Vg-A- P Boooo. M. J Bat it tumid, not be one-side- if we

-
.fArftre Kf WWsw TP" i


