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A bolled apple pudding served with
hol molassen is one of the mos; dell
clous desserte, and ¢ genernl favorite
Huore are o few of the innumerable
ways in which the housewife may use
molasges: —

Rolled Oats Bread.

Two cups bolling water, one-hall cup
molasses, onehall tablespoonful salt,
one  tablespoonful  butter, onpe-half
youst cike digsolved in onehalf cup
lukewarm water, one cup rolled oats,
four and one-half cups flowe. Add beil
jng water to onts and let stand oné
hour; add molasses, sult, butter, dis
solved yeast eake, and flour; et rige,
beat thoroughly, turti inte buttered
bread pans, ley rise Lgaln, and bake,
By uging one-half cup less flour the
dough is better sulted for biscuits, buot,
being soft, w diMcult to handle. Tc
make shaping of biscait easy, take up
mixture by spoonfils, drop lnto plate
of flour and have palms of hands well
coverad with flour before attempting
to shape.

Third Bread.

T'wo cups lukewarm water, one yeast
cake, onehall tublespoonful sall, one-
half cup molnsses, on cup rye flour,
one cup grannlated corn meal, three
cups four, Diggolve yeasy cake In wat
mix thoroughly. lLet rise, shape, let

rise agsin, and bake ug entire wheal
brend.

Rye Gems.

One and two-third cups rye flour, one
and onesthird cups flour, four teaspoon:
fuls baking powder, one tenspoonful
salt, onefourth cup molasses, one
and one-fourth cups milk, two eggs.
thies tablespoonfuls melted butter,
Mix and sift dry ingredients, add mo-
Inages, milk, eggs, well beaten, and
butter. Bake in hot oven in buttered
gem pans twenty-five minutes.

Corn Cake.

One cup corn meal, three-fourths
oup Hour. three and one-hnlf tecspoon-
fuls baking powder, otne teaspoonful
sill, onefourth cup molosses, threg-
fourths cup milk, one egg, one table-
spoonful melied butter, Mix and sift
dry ingredients; add molnsyses and
milk, egg well beaten, and butter:
bhake in shallowed buttered pan In hot
oven, twenty minutes,

Poor Man's Pudding.

Four cups milk, onehalf cup rice,
ope-third cup molasses, one-half tea-
spoonful salt, one-half teaspoonful ecin-
aamon, one tablespoonful butter,

Boston Brown Bread.

Mix together and then sift, one and
one-half eups each of corn meul and
graham flour, one tenspoonful of salt,
and two (level) of sode, Add scant
pint of buttermilk or sour milk, a
seant cup of molasses and pour into
a well buttered mold. Steam two and
one-half hours. Hxeellont.

Steamed Corn Bread.

Mix two cups of corn menl with a
acant cup of flour, a little salt and &
teaspoonful of soda, Add to this two
and one-half cups of milk and one-half
cup of molasses. Stenm as above.
Good either hot or cold,

Ginger Cookies.

Prepnre mixtore as above, ndding
one-helt enp of sour milk while mix-
ture is soft, and using only enough
flour to roll gently like doughnuts.
Make abouy onethird of un Inch thick
and bake in moderate oven.

Eggless Pan Cake

half tenspoonfiul of salt and: one of
goda, und beat lghtly with n pint of
buttermink. Serve hat with molas.
seS,

Whole Wheat Mutfins,

i1 a cup of one-lalf of whole wheit
flour with onehalf level tenspoonful
of goda and the same of salt, add o
geant cup of thick sour wmilk, two
tablespoanfuls of molnsses and n well
peaten epg. . Boke In moderate oven.

Corn Cake.

Mix well, and sift one cup of corn
menl, onehull cup of flour, one heap-
ing teaspoontul of baking powder, ones
half tenspoonful of salt nnd add to;
this three tablespoonfuls of molnsses,
one-half cup of gweer milk, a table-
wvpoonful of mellted bulter pnd one egg,
Bake in n sheet In moderate aven,

Littie Spice Cake.

{ pound of ralsins, one

of flonr sifted with s 1enspoonful each
of cloves, cinnamot, n Hitle tutmag
and clnnamon, and 8 legupoonful of
paking powder. Mix thoroughly, add
four beaten yolks of egks and buke
in inyore.  Spread with o pinin white
frosting, while wirm
Ginger Loaf.

Chae cup of butter, two cups of mo-
liiiwes, one cup of sugnr, one cup of
aour orenm, fve eupn of Mour, three
level teaspoontule of sodi, two tnble
spoonfuls of cinnamon one lablespoon
ful of cloves, one tablespoonful of
mace, one wineglinss of brands,
pound of our
rante, six epes bedten sepasttely,
and onefourth cup of edean.

Molasses Pound Cake.

Two-thivds of n cup of bhuttern, thyee
fuarters of a cup of suEgny, 1Wo CgEs,
twoethirds of o cup of milk, twothivds

one

Cream together one-half eup ench off ©F 1 €u) of molasses, two and one

i

He wns g middleaged man with o
fringe of gray haly around the buld
spor on his head, n portly figure, and
complexion  that showed he Wis
fumiliar with the epod things of the

talie

Ho siood in his bosiness office, and
with a distinetls bored, Indifferent
Bir Vatened 1o what g amall, nervous
man with thin grayv locks and a droog.
g gray mustache was hestily (eling
him,

The one was a picture of Sucoess;
the other, of fatlure, The Milure wia
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COFFEE IS BENEFIGIAL

'I ']15

Iepiartmedr!  wf Pyl o’a g o9 DELTIPpY I ot edagindthy of §y
Caldmbie Univem B provatd by A poooml
On te A I riE 1o
wrrion of weinm] experimons thag Vhe
redviedl paetrtal ann
popin e belle] n the bepeflr al eotfen WinbEE il poush
. Cad v LY wictns A‘ie) ' l
:'l‘-‘-;-;. BU._yd 1"':‘.',;_-‘,;.‘ wt DA Iesl I well fodinded (s mGERimm i 1welyo
Sixtech Arwon Of Dty @eXxes and ] i the mornins n T 1 Te
|
I"" diffebene BRkes  were  fortied llilﬂl Rtonddly hirovehont Ty ider of
enrn o adving?  We may have o !Ilrhl‘._,lu gqonds,  The membors of the et the dny On tha lishis
dow he who opmes to us with | dosed with frbm ten 1 belif o
s b - B called the “caffeine squail recoived ) KrEinn
reame proposition.  We may hive nn| of enreite despanl to Trag I Awio
(] Ty " w1y ¥ .
I time whatever to waste on @omething +very day from one io z il l,"l[-'l of coffoei t-'hn"-d_ I ' I
Jthat intorests not at afl, But for thit| vafleine in capsalis (i cup of ordin ry it Meien Ihionehout  the anid
Felson neod we treat the one who sirong  coffee  contiins  obont '“"‘l'x!-lb hie next morndng, witheur o ores
cores with Jt, ns If he were the scym | #FHBeL The mémbors of the ""'”'"]* newal of the stimulunt. they wopud
or “rontral squad.” reeetvisd -.\;.un!ns'

of the earth: or, il we do not go quite

steft on the higher fovel of elltcleney,

K

to tht length, as if he §s #o0 far b cofRining notestimalpting  susss of provime the stipptntlon of the Caffaloe
noath ne nE to be seereely worthy of | milk, or froft ayrops sioile Ino et Ge withotic harmful reaotion or kfter
oir nugnst notice? Why canoot we and appeiirance (o the eaffelne solu | NEFVILaK el

recognlze the bumanity in him, the ton, So thet, (uritgg the 1ests ““1‘ Lirger doses ol the deag, from Tour
effor, and be as graclous with the| POTROR IN elther sqund know whother) o Gie' sonfne, e results

|
unprnclons “No” we are compelled to]
give, oo possible?

SAary
he or she wis recelving onfleine :-‘“-:m e KEalter sURJEeTs, thise oaug

not,

Frae

ety prodogst e

cottolene and sugar aod  molasses,
then stir in four yolks or two whole
ogps and beat well. Add alternntely
otie ¢cup of sour milk and two cups of
flour which has been sifted with a level
tepspoonful ench of sodn, clunnmon,|
ginger, and half ns muel of syt and
cloves, Plnce In muflin tins, sprinkle
thickly with chopped nuts, and hake.

Molasges Cake,

Mix in order glven, one cup of but-
ter and the same of sugar, two cups of
molasses, five cups of flour, salt, two
teaspoonfuls. of baking powder and
four or five beclen oggs. Spices moay
be mixed with flour to suit taste.

Indian Pudding.

Cook one oup of corn menl with two
quurts of milk In a double boller for
one-half hour, Add to this a soant cup
of molnsses, two teaspponfuls of salt
und the snme of glnger and n little oin-
namon, Bake very slowly for three
hours, Serve hot with either butter or
crgant,. Thig musty cook slowly or it
will separate,

Ginger Loaf.

Ploge In n bowl a cup epch of mo-
larges and sour cream, and mix iuto
this two rounding cups of flour sifted

olghths cups of flour, threequnrters of
n tedgpoontinl of soda, one tesspoantul
of cinnimon, onehalf tenspoonful of
cloves, onequarter  tenspoonful  of
mace, one-hilf eup of vadsine, coedeod
tnd cut In pleces; one-thivd of o oup
of citron, thinly sleed and cut in
strips,

Cresm the botter, add sugar gradus
ally, eggs well beaten, and milk and
molnsses,  MIx and sift Nour with
godn and spices, nnd add to first mix-
ture, then add fruit,

buitered tins from  twenty-five

thirty minutes; In a moderate oVen. pom 4n inner office. |1l manner wos
This recipe makes twenly-four W ooop yore cool, bored, condescending.
It"lt-arly

ks,
Molasses Candy.

Laoisianug Is rightly the hoene of mos
lnsres oandy, for it was right here
(where sugnr wis flrst rajsed 1n the
United States, and molngsers, sweet and |
health glving, wns flret glven to thel
world) that molnsses candy, or “candia

tire,” ng the Creoles cal)l It, had Its = ASI)A RAG‘ IS =
birth. “Candie tire” parties, or mo-'
lnsses candy pulling, were among the

; o L "
plensurs ble [neidents of life among B e
the early belles and benux. Take one As asparigus Is o feature of the out the rubbens and stand the jars in af
quart of molasscs, one tablespoonful | vegotable markel and home gapdens wushlholler, protecilug them from con

with two level teaspoonfuls of sorla,
the same of ginger and a little ann.i
Add o well benten exg, mix thoroughly
and bake.

Wash rice, mix ingredients and pour

butter, one pound granulpted sugar,
two tablespoonfuls vinegar, one-halt
tenspoonful sodn ind the Juive of one
lemon. Boeil the molnsses and sugoe
until it becomes thick when dropped
Into water. Add the vinegar, lemon

Bike In smn.!l1

lauch w way o fellow-heing trying to

,Wnrklnk hovdl (o minke good, Buoooss
showed plainly thar it was not only
an act of grent condescensgion on his
pare to lsten, but that really, he hiad
Jlittle time to woste,

At last, with » negative, the portly
one turned away, and the little esilierhood In ony heart,

Al even with the ane who persiate, |
who will not leave, though we lhnve
Inthinuted we have no time o waste,
we ot be firpg, bot sull courtes|

We shonld not et the dnmitizat-
ed hore entirely quench the spivi of

e

OonET

n|

oty el digs

“On cortnin davs, iic dallows, &Ho

says Liood Houwe

STERITT wieap
keeper, “the caleine cqund rocelss

bt the L

Iman weni out. He came back again,| For we do not know Just how help-
hawever in a4 few minites, and with ful the BKindly &pivit mey be to the onoe

some of the thorns out of other peos
ple’s pathway; end it develops in onr-
Pgelves o spirit of kindnesa and broth.
orliness thnt Is fur better for us than
an over-developed  ego.

Fallure need hope for lirtle
from his hands,

But why & It necossary to tréat In

v

fugp now, u few worilds bout its an-
clent and honorable Uneage as record-
e fn o bulletin put out by the De-
partment of Agriculture mnry be
interest.

et with the bhottom by o wooden
tick or layers of hny. Do not let the
Jines touel ench other; keep them sep.
arnted by cloths weapped about the
Jivs or {he clothesline twisted beiween

of

Wi fghiey) ihier ane  hundesd  and
voniral doses—that is, substitates o [ Bevnntyfive ponnds; rould cormume, it
coffes, and on nome daysng duse whot-| w o rnd, contldermnbly  more than
ever, the sliborate system by which' ein praine withon l.-.u. Alstiirbed
the deng wos administered or withivent! the lount
muking it possible fo obsarve overy Two (i atiil fram Alhies
variety of effect from ft= use 208 experimonts.  One it sl minonn(s
:1(1l‘:~llﬁi'." rof tha sthutlant, from ane 1o three

onoeffory at bluff, called out in sa whoe lx endeavoring to muke hosdway hv1 :‘n';m‘;"t::""'::‘;:_";""'m‘;;"’['-"\’:"f-';.“:":":;'.“ gralns, produce the groatont inerense

hvarty tones as he could, “Oh, say. asninsg odds. A gracious “No" cian nimph-sr mnsvuinr ;m_h_?m:“ . uirlmr‘: i M'r“'h""" thaathar, that in furely

Donglass, 1 forgot—" | tuke away some of the sting of ﬂ“"iunh‘ rapidity ;;f muotion, to ';‘thlwh'ph mental proceraes the inorease (v mors

The other with a fuce of writh ot refusal, nisceakitated nmmrniuﬁ‘unﬁ!-1--|v11 Roo murked "'*"_ the ¢ffder more Tasting

L0 this fnmiliarity from Failure appeared| The urt of belng graciously lml:rW'l-Il . 2 Wy RS than To cuses where muscular effort
onk W worlll cultivating. It takes o record mental and motop pevesss | aceompanies the

mental avtivity.

MOTHER AND SON,

Continng o low untit g suMclently
In Harper's Buzor for Moy, Muarion lurge

bubible i formed, then  digay.

Harland writeg somo startling thlnnnlmmrlg- Hfrgm the huonel by tarning
fhout the “Immolation of Mothers” ihe lstter carefuliy wr righ FTTH IUE
| ,

. r 1

For example, she sayvs: [t Nnger bheing appbied modnwidle to
"He wrd a bitter cynie who aald| the aponing of she tube

thut pprents wonld soem o spend the I Ihke  nsvnmies

LT ] Lo
best part of thelr lives amd their fin: plown aver o e

plowheet mnde from

Ty

ost energles in teaching their ofSpring| papor. The wheel pme e e iy ripiid
how 1o get along without thiam, ”"|Itln!h-n DY & oiitront of alr Llown
it the bull'eve wquarely, o8 far a8 hpoupl e oven s i wiraw, the
¢ W,

sons are conceinod,  Mothers bave! bybble inerensing v sige a8 long s
labored, and dnughtersindaw enter the whool he kepe spbtminge

futo  their Jubors. Have you -'w'rl = P e

known a son's wife who did not, In

CHIC TAFFETA HATS,
the depths of her soul, belleve that] ey ety o ul contfortable sre the

i sou! o ) . |
the could have trafned her busband! pow twoounce hits made of taffeta

Ibotter than big mother succeeded Inigilk. The crown brim and trimming

I's use, hrst as o medicinal pisot, themw. Pour in cold water o n litle

into buttered pudding dish; bake three yng putter. Boil until it hardens when
hours in very slow oven, stirring three groppeq fnto water, stir in 4 small

times during first hour of baking, to hgr tenspoonful bicarbonate pf =sode,

prevent rice from settling.

Indian Pudding.

Five cups of scalded milk, onethird
cup of Indian meul, one-half cup of
molasses, one teaspoonful of salt, one
teaspoonful of ginger.

Pour mlilk slowly on meal, cook in
‘double boller twenty minutes, add mo-
Insaes, salt, and ginger; pour into
buttered pudding dish and hake two
hours in slow oven; serve with cream,
If baked too rapidly it will not whey.
Ginger may be omilted.

Cerealine Pudding.

Four cups of scalded milk, two cups
of cerealine, one-half cup of molasses
one and one-half teaspoonfuls of salt,
one and one-half tablespoonfuls of but-
ter

Pour milk on cerenline, add remalos
Ing ingredients, pour Into buttered
pudding dish, and bake one hour in
slow oven, Serve with cream,

Spiced Layer Cake.
Cream one-halfl cup of butter nnd

Mix thoroughly, in order givén, two
cups of corn meal, one of flour, one-

=

add a scant cup of molasses. Mix this
with threefourths of o cup of water
and add to it two and onehall cups

and pour into buttered tins, and as
soon as it beging to cool sufficiently,

then as o vegetuble, s us oll sa the,
“Gruwmpian bills,” on

virtues with enthusinsm and the bon-
vivant counted it one ol the delights

pull until white. Molsten the hands,
while pulling, with fce water or but-
ter, The sticks muy be single, twist-
ed, bralded of fluttened, according to
taste,

Golden Sauce.

Cteam one-third cup of butter und
add one cup powdered sugar, beating
it in gradually. Then add three table-
spoonful~ cream or milk slowly, and
one-half teaspoonful vanllly extraet,
Beat one egg thoroughly, ndd to szuce
and hezt over hot water, stirving it
frequently, Serve when very hot,

Apple Pudding.

Place w quart of quartered and pared
apples in granite dish, algo a cup of
water cnd o little nuimeg or clnns-
mon. Heat to the bolling polor on
top of the stove, and cover with i erust
made of two cups of flour, two table-
spooufuls of baking bowder, a little
sult, two tublespoonfuls of butter and
milk to make a soft dough. Cover woll
and cook about one-huoli hour, Serve
with molugses siuce, i

GIRLS AND THE NEW DANCES. |
Alice Doer Miller Is writing in Harp-

'y Bazar for May abour soclety’s

new diances—the Turkel Trot, Grieziy
Beur, ote.  Among other tlings, che
Rilys: 1

“tmagine & madden aunt, o belle, lot)

an's hnnds would be on, or even dang'
Hng over, the man's shoulders, while
with steps lmitated rather from the

» turkay Ty
buzzard than the turkey the couples tenge headenches known 1o human be- asparagus soveral days etore Sonking

oscillate Inatead of circlug, i

“In other words, she i witnessing nothing of other (g which it induces, In caold wnrer

for the first time one of thoee new
dances, so cilled becange no one cares
1

=, — —= N |
CONCERNING EYESTRAIN.
Eyestrain exbaugts the entire nerv-
Ol system, octesfons the most In-
lngs and deranges digestion, 'o suy
This belng the ouse, the eves musl
be given rest,. They should never be

us #ay, of twenty-five years ago, trbl-| o, romember to what primitive times used for reading when one s wenk

sported after a4
bullroom of the past winter,
would be struck at once by

long nbsence into a
She

gndety,  The old-fushioned cotillon of
her day would be gone: there wouold
b i smalley number of couples in the
vonservatory, shorter piuses hetweon
the dances, and a genernsl business-like
wir that daneing and only dancing
wus the order of the day. It may be
that If our supposititious aunt were
u sentimentalist, ns muidon ladles of
fifty are apt to be, she might regret
thace emipty conservatory corners, and
feel that something of romance and
something of dignity had disappeared
abd that the entertalnment had more
the quallty of a child's party than &
Mml-Nedgad hall

It were given under the most core
root avsplees, her regrews might go no
further, It not, she would presently be

strunge, syncoputed measare, that the
attitude to which the hud

chstomed—the woman's left hand on
the mun'y shoulder und her right hand

Ouy from her body. Hoth the wom-

mnny |
vhanges; a lesser formalily, n greater|

and emotions they may be triced.
————

TABLE DECORATIONS,

small dishes, muny wine glasses, or o
quantity of silver. In the arrgngement |
of dinners and luncheon thore (s o de-
clded tendency to simplicity of el
fect. Nob only s the meuu shorter
than In former yvears, but the dishes
nre lighter and not o rvieh, the equlp-
e of atlver, glass and chinn not se
lelnborate, and the digplay of fowers
in botlor tusio.

load the surface with a wvumber url

from iliness or suflering any headaeho o oy 1y the bunoh nstend of by, #nd pepper 1o SeaRoIL

or fatigue or strain: they never

| natural season,

of hig table, or wuan: of o better
wiy, the aprouts were preservad by
drying, as is done by thrifty farmers’
wives today, in order to longthen the
So much had the
gardeners of tha* doy (mproved the
natural variety that Pliny records
spetrs of it weighing three to the,
pound. Introduced by the invading
Romun soldiers to the Gauks, Germans
and Britons, It soon beeame opne of
their most prized vegebles, und 400
venrs ago Its use was goneral in near-
Iy every part of Europe. The enrly
sottlers In America, funilingy with &
wier, brought the secds of the plant
with them end though not bative to
thig country it found it as congenial
to its tastes and hibbits as Jdid the set
tlers themselves, Indeod, o New Eng-

lnd  writer 1o n London paper Inf under, sift with n fork until the whota| €vent of the weak, It lx a shame lo collfure

72, speaking of the “plants” which!
had sprung up sinee the seitlors had
plunted and fed eattle in these “parks™
declated that “nsparagis thrives ex-
ceedingly.”
Soaking Asparagus Lessens Its Value
A= Food.

A the

ta hwnr

Licnspleeer

s ta keep

Jog
knd

pitind
7]

ol
It dhe

Woto ser 1l fower et of the stnlks

The warket men koos ik oo as
well ws the et that it increases the
wolpht of the vogethl I ugpurngus

welgheg the caveful boayver would not

which it grew. i

aver half their height, cover tha boll
er, bring quickly to the bolling ]mlm]

half. Sculd the rubbers, Plice on
Jars, lifting oul one at a time, faston,!
roplace nod cook thirty minutes long-
er. Remove, screw ns tightly as pﬂs-1
sible and when cold set in o coel, ;Im‘kl
pince, This calls for uwsparngus of
good slze.
Asparagus Omelet,

Breuk four eggs Into a bowl and
beat until light and foamy without
sepurating whites and yolks. Add four |
tablespoonfuls of cream or rich milk, af
galt spoonful of salt and w dash of
pepper, Have o amooth, clenn omelet
pan ready and melt @ tablespoonful of
butter or vegetabie oll in it, titing it
g0 that it will yun all over the pun lo
gronsn the sides as well as the Imt.-i
tom. When hissing hot, pour in the|
egg mixture As it cooks, prick in
several pleces with a fork in order to
allow the uncooked porftions to run

i6 of a crenmy consiglency. Have ln
readiness several spoonfuls of cooked
saparagus polnts, mixed with o Httle
mélted hutter, & fow drops of leion
Julve and # teaspoonful of chopped
parsley, Sprond  fightly  bat  evenly,
over the top of the omelot, double over
dextrously ud shinke out of the pan,
on to a boy platter. 1 Uked the edges
of the omalal muy be garnisghed with!
more uanne i points

Scrambled Eggs With Asparagus.

Pot eyvery three eggs allow o half
cupful of aspiragus tpe, and n tebles
spoonful of wnter to each ogg Salt
Pat oo Ll
spoontil of hutter in the frying pun or

should e used in u bad light or “'m‘, mind so mush, but (f she e dn.-fruudedl ehufing dish ond when hot tarn In the

tion, after careful examination, In
many cases disfiguring glnsses would
never need to be worn If people gave
their eyes the rest which they re

iquirt-.~}laruﬂ's Bazar,

—_——

CORRECT SPEECH,

In threading the meze of correct
uhnge In the cise of pronouns, we ane
lost hecanse we fail o Keep o miod
the relntlonship between the prououn
and the verb, Whenever the proucun

A KITCHEN HINT,

You who find it dienlt to cur wa,
surprised 1o gee, ns the band began o o rough-siinned pumpkin will find the, should say, "1"{ whenever it &4 the
Kitehon of woodhouse saw the uwnllobjwt or part of the object of the in cold water
couples were no longer danecing in fhe | convenient article for the purpose 4-.1_N-rh”nr n preposition we should say, water
Been wc- |1t 18 superior (o the sharpest knife and ) “me .

fur less dungerous,
s — -

Mllitary shapes are always ebic,

part of the subjecy of the verb, we

et s ey
Bluck with brown I8 jusr now in
groat favor.

 losios gome: of fts nutritious compuon-

of the first person Is the subject or

Avcording to the Ger-

subimerged
roparugus Is increased about ten per
econt In two days, while the vegetable

ants, especiilly those containng nitro-
genu and mineral matter. The result
of experlments with aspuragus whose
eut surface had been dipped o mslied
paraMn to coat, showed thull asparagus
thus traated abgorbed  considerably
more winlor;, bt retoinsl more of its
allmontary vidue than that which was
mhsced Iy water without Drst conting
e eut surface with paradfin

Canned Asparagus,

Carefully trimm and wash ssparigus
Pour over it bolling
and cook tiftean minates, Drain
and oool.  Arrapge nestly, bhopds up,
fn straighteided jars and 6l to over-
flowing with witer that has been boll-
eod and cooled, Lay on the topg with.

For the decorntion of i Spring lunch- the light shining directly into them. by purchising watersd sspucagus 8he egg mixture. St with & fork until
von nothing 18 loveller than the com-| N0 eveginsses—und this iscludes i6- gnomg protest,
Linntlon of the delicate pink apple Jnrious cheap smoked slusges—should .., Experimental Institute at Gelaen-
blossoms combinsd with pussy wil., heé used that huve not been pmsvrlhudlh,.“n oh the Rhine. the weight by the
lows, In setting the tuble never ver- by an oculist of cstablished ml‘““"lulnum-ptltm of water ol

preamy, thon sorve on tosst ¢ alone,
us desirod,
Asparagus and Cheese,

Cook the vegetuhle as usunl, draln
then put enasoerole, sprinkling
etch  layer with grated Parmosan
cheege anld &It ppd pepper to snason.
Just hefore serving cover the top of
the, disk which hud cheese for the lnst
lnyer with drawy butter, return o the
oven @& moment dnd serve.

Asparagus With Parmesan Cheese.

11 ]

Heving Lolled the saparngus for
twelve minuton armuga in o deep
eurthen kb or casserole o layers,

with wrated Parmesan cheeso hetween,

ter, sprinklo over the top of the dish,
then sprinkle with grated chovse and
fresh bread cramba and cook fiftecn
minutes In o moderate aven,
EMMA PADDOCK TELFORD,
e —————

The new large hats are round and

very flat

Brown o ploce of miteed onlon in 'Imh1

doing? ‘It Is not enough that be 18! 4o ymunlly of the sume fibrle, und
all hery now, 1o have and to bald, She! with sometbing like vighty 1wo shides
lnments that she could not buve had | ge i 10 '

chaose from and with which
the bringing-up of her lovd. What

Blio form attrnorive combinations there

The old Roman writers praised Its and cook continuously un bour pnd af 80 she would huve made of him had - j5 jittle likelitood of these dninty and

high heaven grinted her the privillge prictjeq) pu SO eSS,
of being both motner and wite. The possibilities for achievelng novel

“Bhe gives practicul proof of the effsety are prenter now than ever be.
greed for full and absolute possession fore, and sxo the tempatntlons to ins
by takiog all her John does for her, b crense the number of spring and sum-
it the gift of half his kingdom, s her jper hats In ane's
right. What he does for his mother grown correspondingls
in all of free grace, and vsually the
grace g on her part.”

dhowing &

wintilro e
Bivuler,
The brims of these wlfetn hots are

jFeed with gilk of o bright and be-

e coming shude, nnd the same color is

THE NEGLECTED MOTHER. used 1o line the inslde of the Crown,

It was my lot to U preseny when a The omside part is telvuned In some
wife sought to fmpress her slow-witted ahapely contrasting color of taffets.
or lessgpunctilions husband with the For example, g dark blue seashors hat
ominent propriety of puying his weeks which (g to e worn woll dowy ovoer,
ly vigit to his Invilid mother. She the hewd has o twotoned pink lining

Ived In another town, and the husbe The only stiffness 18 supplicd by fine

hivve

and bnd o busy day before him, wire wowed In ut the senms of thoe
“But, my love, you Know she witl be melonshapind crowi,
looking for you hnd worrying ir you These Hrtle hpts niey be bept and

do not come. Shie snys she lpoks for tirned into any shape. and when on
ward to your Wednioodny vislt ag the the bhawd there s nothing o spoll tho
pap ey congeiova
disappoing a sick woman.  You veally of supporting o hesvs weight. They
musl sacrifice vour owu Inclinations ellng to the boad Ju o way that will s
and let business wo sometimes, when appreciated by womsn who de
vour duty to your mother intepfers petds lurgely upon plns o keéep her
with them.” she purred on, aud on, bendwen I owoulil take o
and on, untll the Laited man jumpad stronke gade o thom after
up oo villmdoously Uad homor, aod ey mre palbed doews oo the vio of the
the Dol (el venpuettishly
pupward o froant, and o small pin wdiled

it one Toal

thie

Bty e,
Hislod e
muttering somothing abous naggine, 't cBrsg und
rushed off to his truin,
“i wonder, somatimes, 1f 1t can he o1
my duty to risk making my hushand
anEry with me in order 1o nold him

fnal sépgeity
- -

THE SIMPLE WEDDING.

to what | think s bis duty,” explain-'  The gquiet welddins jemmns 1o be far
ot the wife as (e front door slummed wore usnul pow.  No Jouder s in caon-
bebhind himy M1 positively deemd ro stlerod o @ e rmithE ss o uf cufign-
have Wednesday cotne voupd, Suleity do e g rrid wjthan  brides:

The mother's funeral wes appointod , mulde, best man o chnchial of Speot-

for thoat day weelk. Theneeforih viehie, it tanholed ecal
son hnd his Wednesduys frie,

Harlsnd, in Muarper's Basar

tha toow, ved carpael
Mirton men forelaline beribboned whiph, old
Jokes n the wvoes wenketied  with
— l'[.-ufa. rlew, villles of Bowerns, ol bopots
SOAP BUBBLE FUN, and shoes and slippers; o parade ot
A good deal of fun ot a hubble mny' prosents, bronkfust, frock cont, oropge
muy be secured by asking s novies to| blossom, sitin and
place u bubble upon & fower, He willl  Man has slway yusllod before such
muke attempts, but without suceeas a4 catalogue, bhot woman apbeirs tn
Then the moster of the corempules Wil have roveled 0 the genern]
do it with ense—hig fdower hoving fashion for slmplioiey invaives the gim-
heen firs!t aecretly smegred with soap ple Tha red varpet s ol

ry

iy b

iy

wodiding

| sotution, which provides o “foothold, llnwlm.: the  seyoriaoiired  dinner  and
a to wbieak, for the hublle brddesmnids  dre Joiming  the othor
To blow bubbles with n futinel callg ghosts of the pust
for o Hitle prootioe, but the knsek is Thora are st of cours, miany elil
well worth asqgulring, ae (0 opone up s brale wedding, but they gre not by
wide range of poncibilivy One muy any melns so usaal us they nsed to
wish to Bow a Lubble over u flower ar. be— partionlerly  siong the  niddle
n small ornament rlanpie Boen ot e wost “fraklilon:
Begin by glacing the pbject upon the ghie” ¢hurrhes the number of  guiet

ahet of soupy glass or lu o shallow woddings increases stendily, The typh
saueer contalning Hitle  solutfon, cal weddine of she dagy @ o Tivele gath
Over the obledy put o funnel of wult ering of reintlves, ’

|nh1« gize anul stavt o blow u'any' -

down the tube, the while you cauth

ously radse the funnel

[}

Dotlite and triple skirts ave Mmahion
able for lingerie dresges,

it il



