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Our whole 1ife Is a story more or less
intelligible—generally less—but we shall
read It by a clearer light when it is
ended.—~Dickens.

SEASONABLE FOODS.

A most delightful luncheon dish
which may be used as a dessert or as
a cake {g this. Hollow
out six sponge cakés or
cup cakes and mix with
the crumbs a few broken
nuts, whipped cream,
sweetened and flavored,
a pinch of salt and eight
chopped maraschinocher-
ries with a tablespoonful
of the cordial. Fill the
cakes and garnish the
top with whipped cream and a cherry.
Serve on glass plates with a paper
doily under the cake.

Chicken and Eggplant.—Take three
cupfuls of stock and three small egg
plants_. a half cupful of cooked chicken
and a half cupful of bread crumbs, one
egg, two tablespoonfuls of butter, one
tablespoonful of flour, two tablespoon-
fuls of orange juice and one of lemon
Juice, a little grated onion aud salt
and pepper. Cover the eggplant with
boiling water and cook, covered, 20
minutes, Cut in two and scoop out
the inside, leaving the shell thick
enough to hold its shape. Cook the
crumbs with one-half cupful of stock,
add the chicken, chopped fine, one
tablespoonful of butter, a beaten egg
and seasoning. “Fill the shells and
pake {0 minutes, beating with stock
and orangc julce, Melt the remaining
hutter, add flour and brown, when
sMooth add the stock. Stir until thick
and serve highly seasoned with the
egg plant.

Chicken au Gratin.—Take a cupful
of cold cooked chicken, one-half cup-
full of grated cheese, four tablespoon-
fuls of cooked rice, one cupful of to-
ulato -sauce, bread crumbs, salt and
pepper. Cut the chicken into small
bits. Butter a baking dish, place a
layer of chicken at the bottom, then
a layer of cooked rice. Pour some
tomato sauce over this, sprinkle with
bread crumbs, grated cheese and
salt ard pepper. Repeat this until
the dish is full, having the last layer
of bread crumbs, Place in a hotoven
to brown.

Golcafinon.—Take six cupfuls of
bofléd cabbage, three of mashed po-
tatoes, half a cupful of butter, salt,
pepper and a cupful of milk. . Mix all
together, put into a buttered baking
dish and bake for thre>-quarters of an
hour in a moderate oven. Serve hot.

The bravest battle that ever was

fought,
Shall I tell you where and when? |
On the maps of the world you will find

it not,
It was fought by the mothers of

men.

DAINTY SEASONABLE DISFES.
When one wishes to serve a fruit
cocktail a little unusual in combina-
tion try this. Use
a French pbtato
cutter and cut out
balls of the pink
edible portion of
o | 5 . watermelon or a
LJL_— mixture of musk-
and water-melon
could be used if so
liked. Then pour over these rosy
balls a sauce of orange julce or other
combinations of juices which will oc-
cur to one. Jerve in sherbet cups
This is an especially attractive dish
and one which will be eajoyed by all
Of course the melon should be well
chilled; it is best to pack th: balls in
fce after preparing them and serve
well chilled.

Venison Heart.—This sounds out of
geason, but is perfectly allowable by
law. Take three veal hearts, trim
and wash well; slice in uniform sizes
and roll in salted flour. Fry four slices
of hacon to a crisp brown, take out
the bacon and add a small sliced
onijon to the fat; when the onion is a
light yellow add the heart slices and
fry to a rich brown. Heat'a casserole
and lay in the browned meat, add to
the fat in the pan a cupful of soup
stock, one-half a minced red pepper, a
half a bay leaf, a clove of garlic and
a teaspoonful of salt; cook covered
lor two hours. Five minutes before
serving 'add the bacon. Serve with
new potatoes and spinach,

{ gpanish. ' Pepper . Pot-—Scrub  and
boil two pounds of honeycomb tripe:
cook' 'in two waters until nearly ten-

-der; ‘Add to the last water a: small

knueklé of veal, a plece of chili pep-

'pér (red hot), three whole cloves, two

bay leaves, a pinch of marjoram and
'sage, salt, pepper and a cloye of gar-
lic pounded to a paste. While this le
cooking, boil dried lima' beans until

_tender, drain and add to the tripe.

How Baseball Follows the Flag.

‘Ten years ago, says the Penama
Star and Herald, the small boys of the
Canal zone played. at bull fighting.
Now they have lost théir ambition to
become slayers of bulls and warnt to
bécome  great bageball players. The
national game has followed' the flag.
conguering the brutal sports that pre-

' seded it.”

The Panamanian boy has éven trans-
1atéd’ baseball slang into Spanish, ac-
cording ‘to the Herald. At 'a recent

- game, it ‘says, “we heard a Papa
Wmm

Ever Eat “Pond 'Fowl?

/ Singe- we have 'become so closely
allied with France there have ot been
so many! jokés about ‘Frog.eaters,” or:-

r
own Camadtan: brethren; iwha, bave
been fighting o strenuously in Fi
ders,. are ."h@."l.'\"wm;:ﬂw
ers, and should ¢ ench gve

H

/them this delicacy "
our.;0gna '

“Thicken the gravy and pour over all.

Fried Eggplant.—Cut- peeled egg |
plant into one-fourth-inch slices. |
Press to remove some of the juice
by placing the slices under a weight.
Dust with salt and pepper and dip in
a thin fritter batter; then fry a gold
en brown in hot fat,

SWEET CORN DISHES.

The dish which is said to have origi-
nated with the Indians and is called
squaw dish is good
enough for uny
table. Put sweet,
fat salt pork in a

fryilng pan or but- |
| ter is better, and

turn in a half doz- |
en ears of lendcrl
sweet corn cut'
from the cob. Cook and stir uutil well |
incorporated with the butter, then
cover and steam until thecroughly
cooked. Salt well and serve piping
hot. There will never be anough.

Corn Chowder.—Cut three slices of
fat, salt pork into cubes and fry them
out in a saucepan. In this fat fry
some sliced onions, and when ready
add a few potatoes sliced and suffi-
cient corn to serve the family. Cook
in boiling water to cover, seasun well
and add a pint or more of scalded |
milk and a few milk crackers, soaked f
in boiling water and drained. Serve |
hot with a cracker on top of each soup
plate or bowl. y

Corn Fritters.—Remove the corn |
from the cob, beat an egg and add
the corn and its juice, beating all the |
time. When well blended stir in a |
quarter of a cupful of milk, a table-
spoonful of melted butter and flour to!
make a drop batter. Season with salti
and pepper and fry by spoonfuls in hot |
fat. Serve hot from the pan.

Corn Soup.—Remove the corn from
the'cob and put the cobs into a gallon
of boiling water and let them cook
until the water is rcduced to tbree';
quarts. Then remove them and put
in the corn. Cook until soft enough to
be pressed through a sieve and season
liberally with salt and pepper. Cook
together three tablespoonfuls each of
flour and butter, and stir into it gradu-
ally a-pint of rich milk. Remove from
the heat and add two well-beaten eggs
and a half cupful of whipped cream,

SOMETHING DIFFERENT.

#queeze out and strain the “iro a®
six good oranges. Add r~

sugar and -~ leg

for half an unour skim-

ming often ‘Take from

. the fire and turn .into a

bowl. When Ilukewarm

pour . gradually, beating

all the time, upon a

warm custard made of

the yolks of five eggs
and two cupfuls of milk
and a quarter of a cup-
ful of sugar. Beat steadily five min-
utes, turn into a slass bowl and cover
with the whites of the eggs, beaten
stiff and mixed with five tablespoon-
fuls of powdered sugar. Chill before
serving.

Kornettes.—Take threc-fourths of a
cupful of popped corn, a tablespoonful
of soft butter, the white of one egg
and a third of a cupful of sugar, a
dash of salt and a half teaspoonful
of vanilla, blanched and choppcd al-
monds and candied cherries. Ada the
butter to the corn, beat the egg and
add the sugar, combine the mixtures
and add salt and vanilla. Drop on
well-buttered sheet and shape in a flax
cake, using a knife dipped in cold wa-
ter to spread; sprinkle with almonds
and cherries and bake in a slow oven
until brown.

Egg Biscuit.—Sift together one¢
quart of flour and,two teaspoonfuls of
baking powder. Rub into this two ta-
blespoonfuls of butter. Add two well-
beaten eggs, one teaspoonful of sugar
and a teaspoonful of salt. Mix to-
gether with a cupful of milk, roll and
cut Into biscuit and bake in a quick
oven 20 minutes.

Graham Health Bread.—Dissolve a
yeast cake in half a cupful of water
with one teaspoonful of sugar. Add
four cupfuls of graham and two of
white flour, a teaspoonful of salt, twc
tablespoonfuls of olive oil, one-hall
cupful of New Orleans molasses, one
half cupful of figs, cut thin and floured
and one quart of lukewarm water. Mi3
and beat hard with a spoon for threé
minutes, then keep in a warm place
over night., Grease three bread tins
and fill with the sponge, again put to
rise In a warm place and when risen
bake 40 minutes in a moderate oven.

Nereie Marwart

: manian boy say in Spanish: ‘Bunt,

man, bunt, now is the time to buunt.
The boy was right and the batter did
ft. No boy ever got more joy and
excitement out of the death of a bull
than that boy did out of that bunt."—
The Outlook.

Systém,
“Dasher beldngs to a great many
lodges. doesn’t he?”
“Yes, Indeed; he has to use a card
index system to keep track of the
passwords.”—Puck.

quired by English Canadians, and
even by Scotch Canadians, who, as &
rule, are more conservative in regard
to food. In Canada, however, frogs are
not always bluntly styled “Frogs” on
the menu card. The euphonious name
for the 'delicacy in many dining halls
s “Pond Fowl." has?

' “some_Fighters. ;
“Women oughtn't

wm

n:t &h%;-“_ wilidren by par
‘ents shapes their lives, Lk

* | Clazk of Waterloo, Ia., told

NEARS BENTURY.

15 STARTING ON

N NEW CAREER

A. Maynard Lyon, Possassor of
Millions and of Mental Vigor
and Ambition.

WOULD WRITE “THE” ANTHEM

Declares He Wou!d Rather Win Rec-
ognition as a Successful Author
Than Own All of New
York City.

New York.—The average person
who, being ninety-seven years old,
owned real estate and securities
worth several millions, besides a city
home in New York and country homes
in New York, Mermont and England,
probably would feel that he had
earned a rest and would not be seek-
ing a new Interest.

But that is not the way A. Maynard
Lyon looks at it, and he is ninefy-
seven years sld and is the owner of
an estate of the character indicated
above. In his ninety-seventh year he

| asplres to be a writer, especially of

serious songs.

“lT am starting out fresh on a new
career,” Mr. Lyon said to a reporter
for the New York World. “To crown
my life by the composition of a Na-
vional hymn that will be accounted
great and accepted by the people of
the United States and to write a book
f{s my precsent ambition. I intend to
put in this summer in my country home
in striving for this great triumph of
writing the anthem.

“Never in my life have I felt as
much ambition or as much enthusi-
asm as I do now, and never have I
found it possible to get so much out
of life. I have always had an ambi-
tion to be a writer. I love to write
poems. and to have them set to music.
I would rather make a success as an
author than own all the real estate
and stocks and bonds in New York.

Full of Verse.

“I ean write better now than ever
before. It seems to me that more
thoughts that can be made into verse
crowd into my mind than when I was
a much younger man. I do not feel
that my work in this world is any-

where near completed. Living I8
sweeter to me now than ever before.
“Sometimnes when a th~ ‘18 oc-
curreg v ¢~ Wed T vorth
wh* oot - vw 4l mid-

. wemorandum of {t.”

il .ne songs Mr. Lyon has al-
ready had published'are a “Universal
Patriotic Anthem,” for which War-
ren R. Heddn and C. G. Petraske com-
posed the musfe, and *“I° Wandered
Here and There Among the Vales,”
which was adapted to the music of
Beethoven’s “Funeral March.,” While
Mr. Lyon has retired from active busi-
ness, he takes time off from his lit-
erary work to look after his material
affairs. He does not look a day over

NSNS NI NINI IS I NINPNPINININININININS

READS JUDGE’S MIND; FREED

RN

What is believed to be the most re-
markable exhibition of clairvoyant
powers ever demonstrated was Wwit-
nessed at a hearing in the court of
general sessions, New York, before
Judge Rosalsky, who was presiding.
Prof. Bert Reese had been convicted
by a magistrate as a fortune teller and
had appealed against his conviction.
To prove that he was not a faker but
a sclentist, the professor volunteered
to give a demonstration in court.

The judge wrote the questions,
“What was the ruling in the Shelley
case?” "How much money have I in
the —— bank?’ and “What is the
nime of my favorite schoolteacher?”
The demonstrator not only told what
the questions were, but informed his
honor that $156 was in the bank to his
credit and that his favorite school-
teacher was' 'Miss O’Connor.
has given many exhibitions before the
crowned heads of Europe and some of
the world’s greatest scientists. Thom-
as A; Edison haa tried vainly to solve
the secret of his powers. He says that
the questions and angwers flagh them-
gelves on his mind without any effort
on his part.

Reese’

NEW U. S. TORPEDO-BOAT DESTROYER

Atk NATIONAL
JNEWS SERVICE

Launching of the newest American torpedo-boat destroyer, the Conyung- |
nam, at the Cramps shipyards, Philadelphia, and little Miss Anna Conyngham |
Stevens, who was sponscr for the vessel. [

sixty. He walks with agility and often
reads without the aid of glasses.

At a recent reception he was one of
the liveliest of the party and stayed it
out until the early morning.

A Green Mountain Boy.

Mr. Lyon was born at Brandon, Vt,
in the shadow of the Green mountains,
on August 29, 1818. After going
through high school he became a clerk
in the village store. A couple of years
later he came to New York, reaching
here without a cent. *“But I have
never been without a cent since,” he
said. He got employment with John
R. Pitkin, a realty dealer.

In 1845 the legislature was consid-
ering the enactment of laws governing
manufacturing in New York. Mr. Pit-
kin called a meeting of real estate men
and manufacturers to determine how
to work with the legislature to the
end that the proposed laws might ald
in the development of the metropolis.
Mr. Pitkin not only insisted upon
Lyon attending the meeting, but made
him chairman.

Lyon was then only twenty-seven.
Furthermore, the meeting intrusted
him with the ask of keeping in touch
with the new legislation, and it is said
that his influence in its final shaping
was very great. .

In Business for Himself.

Mr. Lyon went into business for him-
self in 1851. William B. Astor, J. J.
Astor, John D. Wendell, Henry Bre-
voort and men of that class highly
valued his judgment in real estate
matters.

Mr, Lyon constrictedthe St. Augus-
tine and Halifax River railroad be-
tween St. Augustine and Jacksonville,
Fla.,, and was its president and con-
trolling stockholder for many years.

When the American Bible society in
1851 decided to build, Mr. Lyon was
made a member of the building com-
mittee and he selected a site, and he
has been a director of the society ever
since.

He has heen active for many years
in the Society for Improving the Con-
dition of the Poor and for many years
was its manager. In 1854 he became
a director of the Northwestern dis-
pensary at Ninth avenue and Thirty-
sixth street ‘and has served in that
capacity ever since and for many
years was its president. He was a|
‘member of the New York city union |
defense committee to disburse $3,500,- |
000 to families of Union soldiers. For
many years he was an officer of t[xel
Forty-second street Presbyterian |
church, Later he was an underwriter
in stocks, in which business bhe con-
tinued until his ninety-second year.

Although Mr. Lyon's wife is an ar-
dent suffragist, he has not as yet been
converted to the cause. He believes,
with the antis, that “a woman's place
is in the home.” Nevertheless, he ad-
mitted while his wife looked on with
twinkling eyes that he has not yet
decided how to vote on the puffrage
amendment, but that he “might vote
for it, after all.”

No Hard and Fast Rules.

for longevity. |

that would suggest itself to any right-
minded man,” he said. “I eat three
meals a day; I don't smoke; I drink
a little wine occasionally' on my doc- |

never did, but I used to smoke mod-
erately up to the panic of 1907. I eat
always plain food, have drunk tea and
coffee, and 1ike oatmeal for breakfast.
1 was always fond of coffee, and am
now, and though I have never been
troubled with indigestion the doctor
thought it was not good for me, and
now I am under orders to drink it but
once a week.

“I walk at least half a mile every
day and feel better for it. I am very
fond of the open air and country life,
as you may assume from the fact
that I have three country homes—one
at Nassau, N. Y.; one, Peterborough
house, at Harrow, England, and one
in my birthplace, Brandon, Vt.,, where
I intend to spend the summer. Up
there I mean to get down to work on
my national anthem.

“On my last trip abroad I was elect-
ed a member of the Authers' club in
London. While on that trip, lasting

Mr. Lyon has no hard and fast rules | 7

“I have just lived the normal life | §§

tor's orders; I don't chew tobacco and ! g

A A A AALIAA

two years, Petertorough
house."

Mr. Lyon heard his songs sung by
Mme. Hurst on the Olympic on his
way back. Besides the poems men-
tioned, he has written “The Inspiring
Refrain,” “Holy Waves,” “Jewels,”
“The Tolling Bell” and hymns pub-
lished in religious periodicals.

1 boughs

LIVE BABY IN A THESIS

Used by Two Girl Graduates of Nor-
mal School as Subject of
Address.

Pittsburgh, Kan.—A baby girl, five
months old, weighing ten pounds, and
so handicapped physically that she
could not crawl and even could not
cry, furnished the subject for a gradu-
ation thesis for each of two girl mem-
bers of the 1915 class at the State
Manual Training Normal. Four months
ago Miss Georgia Lee Howard of Par-
sons and Miss Hattie Farmer of Erie,
looking for subjects from which to
work out their thesis, found the baby
in a home which could not afford to

give her proper attention.

The senior girls took the infant in
charge and every day for four months
she was a guest at the home economics
department. the girls put “Lucy” on
a diet, giving her lime water for the
strengthening of the bones, sterilized
water, fruit juice for the blood and a
modified solution of milk, On com-
mencement day “Lucy,” nine months
old, looked like an ordinary healthy
baby and acted like-one: ‘The doctor
gays the girls saved the life of “Lucy.”

Fisherwoman at Sixty-Two.

Indianapolis, Ind.—Miss S. D. Wal-
lace of Marion county got her annual
fishing and hunting license at the of-
fice of Eugene C. Shireman, state com-
missioner of fisheries and game. Miss
Wallace is sixty-two years old, accord-
ing to her license, and is five feet six
inches in height. She is the oldest
woman in the state to receive a simi-
lar license.

AT

SEEKS PEACE IN MEXICO

5 RARRIS & TWING

Miguel Diaz Lombardo, minister of
foreign affairs in General Villa’s cabi-
net, is in this country conferring with
officials of the Villa agency with a
view of framing a peace proposal

which will have the sanction of the’

American government. It is the plan
of the Villa leaders to devise some
way by which a suspension of hostili-
ties may be arranged and a general
conference of the leaders of the oppos-
ing factions called at which this pro-
posal will be submitted to Carranza. In
the event that Carranza refuses to treat
with Villa an effort will be made to
induce President Wilson to restore the
embargo on arms to Carranza.

Transvaal Dalsy.

EVERY MONTH IN
YEAR

In the mild climate of California and
some of the southern states, daisles
bloom all the year around.

In California these flowers grow
very much larger than those of the
East, as do all Pacific coast flowers;
but they seem to lack brilliancy, and
to many persons are not as satisfac-
tory.

Luther Burbank developed the Shas-
ta daisy to a very large and beautiful
flower and this is largely taking the
place of the Marguerite or Paris daisy
which has long been a favorite with
Californians.

In the colder climates, of course. it
is impossible to keep daisies bloom-

DAISIES

ing every month; but by planting dif-
ferent varieties some of them may be
kept blooming nearly the entire sum-
mer. The daisy is really not a domes-
ticated flower, as a great many low-
growing wild flowers are called daisies.
Many varieties are classed as weeds.

In fact, the ox-eyed dalsy, which is
plentiful all through New England and
some of the northern states, 18 called
white-weed.

The chrysanthemums and wild as-
ters are called daisies and really be
long to the same family.

While it would not be possible per
haps to have a daisy hedge in bloom
all the year, still by planting the varl
ous species of daisies, chrysanthe-
mums and asters some bloom could
be had from April to November,

Get Only Plants Adapted to the Window Garden for Winter Blooming.

LATE SUMMER WORK AMONG
THE FLOWERS

By HELEN WATTS M'VEY.

For the window garden get only
plants adapted to such conditions, or
that have been especially prepared for
winter blooming.

Keep thém growing, shifting into
larger pots as they grow, and do not
allow them to blosgsom during the fall,

0ld geraniums that have bloomed all
summer will not bloom in the window
garden. Root young plants, or get
them of the florist and get the sorts
that take kindly to house conditions.

Keep them in pots with not too
rich soil and plunge the pots in some
shady place with a good light. Pinch
out all buds.

Cutting of hard-wooded plants
should be started to rooting in mid-
summer, when the new growth begins
to harden. Almost any hardwooded
plant can be propdgated by slippings
or cuttings with proper treatment.

The cuttings should be four or five
inches long and inserted three inches
in sand and l-ept wct and partly shad-
ed and out of the way of the wind un-
til the roots are formed. <

They are slower to start than soft-
wood plants, but seldom fail if cut-
tings are given the proper treatment.

In planting a window garden, decide
what you want—flowers or follage;
then work out your plans.

Many plants will not bloom for an
amateur, no matter what care is given,
while others will bloom in spite of

hardships. Some plants will not
bloom for anyone, under the condl-
tions offered indoors.

Begin with holding water from your
Calla lilies now, and by the middle of
August the plant should be dry. Put
it away in the cellar until the begin-
ning of September, when it may be
given rich soil, watered, gradually in-
creasing the amount, using water
hand hot, and when well started in
growth give it the lightest place you
can.

It mildew attacks your plants, dust
with sulphur while the dew i8 on; do
this at the first sign of it. Digging
sulphur in about the roots is sald to
prevent the disease. It is an ugly
thing to handle.

AMONG THE FLOWERS

If the seed is allowed to develop on
the lilac it generally has few flowers
except every other year.

The best way to kill weeds now 18
to pull them up by hand.

An excellent spray for the rose
bushes is made of one-half pound of
laundry soap melted in hot water, to
which is added one cupful of kerosene.
When this comes to a boll, use about
one part to fifteen parts of water.

Scrape up the road dust and apply
about the roots of your plants dur
ing the hot, droughty weather, and
keep the moisture in the soil.

Lawn clippings make an excellent
mulch for the larger plants and

shrubs.
M

OLDEST DAUGHTER BEST WIFE

Child Welfare Expert Says He Always
Advises Young Men to Wed
Eldest Girl in Famlly.

- San Francisco—Ninety per cent
are the product of 90 per
ts, and 8¢ Instruction given

“l am always advising young men
to marry the oldest girl in the fam-
ifly,” Doctor Clark sald, “because
younger children usually get walted
on by their elders, and therefore the
oldest sister shoulders responsibility,
and responsibility makes character.”

During the first five years of &
child’s life, he said, the actions and

teachings of parents determine large-

dy | ly the character of hild.: Par

egt_.l.do much 1 by .carelera con-
duct b 2 a4 %

expects his wife to hang up his coat
and hat for him and get his slippers

is a low-grade citizen,” he sald.

Killed His Cow.

Warsaw, Ind.—Peter Smith, a farm-
er residing near here, lost a valuable

cow. as the result of his, mark-
manship. ' Angered by the’ constant
rajds of chicken hawks, Smith
took d Id. musket went
out to ma g. He mi 3

Wedding Ring Always Used.

Wedding customa have varied with
ehanging periods but the wedding ring
has always been used. Its earliest
form was firon, then, in turn, copper,
brags,  leather, sedge and adamant;
and, after this, the precious metals
The first record of its use ls In Gen:
esis 4, ' The old Gimmal ring was
cunningly fitted in two sections, so

{ =

Mica In the Industries.

M‘SJ:: ::lnlu in the United States
started early in the pineteenth cen-
tury in New Hampshire, which state
supplied all the domestic production
unt{l about 1868, when mining was
started ‘in_North Carolina and sub-
sequently in other states. At present
the greater part of the sheet mica is
used &go..wﬂm'nanm. and

that one waqnt to the bride and the
th and

moat of the serap mies ik ground ot
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