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Student Life in Germany.
tha foreign system or the American system were
the better, she replied: "Insome ways the Ameri-
can system Is an advantage. It develops esprit de
corps. But one enjoys far greater freedom under
the German system. There ara no rising or dress-
Ing balls. No one cares or knows whether you gat
up or stay in bed. You choose what courses of
lectures you willattend, but It Is nobody's business
to see that you go to them, and you spend your
leisure as you see fit. There Is no regular Gilly
routine, unless you make a routine for yourself.
Lectures begin, as a ml*,at 8 o'clock In the morn-
ing, and extend through the day till 7 o'clock la
the evening- Iknow one professor who starts In
at 7 a. m.. but he doesn't get out many students.

"During one's first three semesters twenty lect-
ures a week ar<» a fair average. Later, when one
begins to write her thesis, one goes 11 fewer, and
before the filial examinations on« gnes hardly at
all. The girls sit anywhere they like tn the lecture
rooms and receive the same treatment as the men.
Unless a girlconducts herself '.:. such a manner as
to Invite light treatment from the mar., she Is
treated with courtesy. Not party manners— they
don't expect that. Th« men wouldn't hold a loot
open far you. lor Instance, and some of them would
not stop to pick up something you had dropped. I'm
afraid. The girls look to receive the same treat-
ment as the men— do batter no worse. They have
a fraternity of their own—the Hfcldelbenrer Stu-
dentlnnen Vereln, now about three years old—
where they meet weekly for music, lectures or
sociability.

'
They hope to take a house soon, and

have a restaurant, reading room, etc
"Anyflirtations? Oh. yes. And no end of pleasant

comradeship. I've known of two or thr<.-e student
marriages before matriculation. Probably a good

MI
=

S LILLYL> STROEBE.
Doc.cr of Philosophy. Heidelberg University.

"ItIs easy for a German girl to en'.er a. German
university. Helcelberg, for Instance." said Ml*a

Btroabe. "provided she succeeds In passing tha
preliminary examinations. Until two years ago a
cadre was allowed to enter upon passing- the
Teachers' College examination, but now ItIs com-.ps^sory Bar all " take the ablturtua or matrlcula>

ttes examination, and a system of preparatory

schools has arisen, some of them municipal, others
private enterprises, for tha 'purpose of fitting- girls

for the university. Tha glrU cf foreign countries
are admitted upon dM E. A. of a good college.

"Myfather is the rector of the United Church-
Lutheran, you would call it—ln Iller.au. Baden. He
did not want me to study at the university, be-
cause"— Miss Stroeba paused with something
Ilka embarrassment— "well, you see. dM first girls
who went to th« university were very emancipated.
They did not behave Ina way to Impress favora-
bly the people who saw them. They were apt to

be rude and unladylike in their assertion of their
rights—ln a word, they did the higher education of
women a good deal of harm.
"Inspite of my father's prejudices, however, after

attending the high school in Freiburg and tha
Teachers' College at Carlsruae. Ientered at the
University of Eerlin for one semester, or half a.
year; the University of Paris for the tszn*> period.
and . st at H«lfl>lbersr. where Ispent the last
two and one-half years."

The number of German girls at Heidelberg and
Berlin Is surprisingly Email. Miss Stroebe said that
at the former university there were only about
twenty of them when she was there, at Berlin.
fifty or sixty, perhaps.

"But It is only four years since women were
Officially allowed in the universities of the Grand
Duchy of Baden." she hastened to txplaln. "Women
attended the lectures at Freiburg and Heidelberg
before that, but th*.-.- wars liable to be excluded at
the caprice of the professor. Now, once they are
admitted, they have the right to remain, whether
the profe«sors like it or not.

"More and more German girls will avail them-
selves of the advantage of university educationas the woman movement Increases Instrength. To-
day in Germany there is a great stretc.iir.g out on
the part of women par greater freedom, for more
educational, industrial and professional opportuni-
ties. This desire expresses itself in two ways.
There is the movement of the factory girls and
working women, which is really a phase of the
•ocJal-democratic movement and forms a part of
the Fourth Estate, and there is the Feminist move-
mtr.t— we call the Frauenbewegung-whlch is
a movement of women beionjing to the upper
classes.
"InBerlin and all the larger cities the Feminists

have clubs, with meetings, classes, lectures, gym-
nastics, etc. The movement for the emancipation
of women is strongest. Ishould say. in the Duchy
of Baden, owing to the personal interest which the
grand duchess the KaiEer's aunt, feels in it. She
tea done a great deal for the cause of woman. Of

\u25a0 -\u25a0-*\u25a0 the movement receives no help from the
Ersprees. who is entirely a domesticated woman."

There 1* nothing like the dormitory system Of the
American college or the English y >m of college
halls for the girl student at Heidelberg.

"The girls either live In boarding houses or go
teto lodgings." -a:<! Miss \u25a0nrsaas. Asked whether

Fr«fbnrg. Carlsruh*. Berlin. Paris. Heidelberg

ft was an enchanting vista, of girl stufieat Ufa at
these great foreign seats of learning—of tha per-

sosai free<i«s. tha young Quest for knowledge, th«
friendships with students, both men and woman.
gathered from almost every civilized country on
the globe, the love affairs, tha excursions, tha long
days In vrarU famous libraries and lecture rooms
—all the ardent, eager, adventurous Ufa of tha
spirit—that Mies Lily I* 6troebe rev«aJed to a
Tribune reporter the other day.

Mm 6troebe was graduated from Heldett%r»
TTclverslty last M»rrh She la a doctor of philoso-

phy as her calling card, long, narrow, profession-

al. Informs or.a.

••^ISJi••\u25a0••»•• V'lwku•rMa,»..lrratit07. »««ris>a A- U«l«»!«;.

gteiaifo;.jdi near osth^rr!
T.i.STgWMI\

HOME ECONOMICS CONFERENCE.
The sixth annual conference on home economics

at Lake Placid, arranged by the Iroquols Club of
Mornlngslde. opens to-day, and will remain In ses-

sion until September M. Among the subjects for

discussion will be "The Passing of Simplicity in

an Age of Machinery." "Growing Extravagance of

Americans." "Waste of Time. Energy and Purpose

in Leisure Life." "Irresponsibility of the Leisure

Class. Especially Among the Tounr." an<
* "Ethics

of Hotel Life."
The delet-ates will be welcomed to-morrow even-

Ing by M«lvll Dewey. president of the Lake Placid
Club, and among the speakers willbe Mrs Ellen
H Richards. Institute of Technology. Boston; Miss
Helen Kinne, Teachers' College. Columbia .nlver-
ilty-Ml«s Caroline L. Hunt, University of Wiscon-
sin 'Mrs- Miriam M Loomls. Lnsell Seminary. Au-
hurndal*. M««.: Mrs. Lewis Kennedy Morse,
Household Aid Company, Boston; Mrs. Melvll
n*£&i -ire-nre-idenit ()f th" Lake vi.-"M iI'jb;
nk |ThfW>« •\u25a0\u25a0 w,-,,\ t».v>'«t«' College. Columbia
Uf»: ersit,..;:d Mti. Mi !Unman Abel Baltimore.

•jh.i j.tcntoons irii]1,: devoted 10 recreation,

welch wHI include walks, drives, golf, boating,

launcli
\u25a0 trips on Lake Placid, a visit A^m

John
Brown s crave and mountain climbing. Afternoon
sisaiorr will*•* held only on rainy days.

many more take place afterward. But at present
the German man prefers to marry the domesticated
woman, who \u25a0•-.•it know anything about his In-
tellectual Interests.'
Inorder to obtain her doctor of philosophy Miss

Stroebe had to present a thesis, into which she

was expected to put not only the fruit of her
•ludiea. but no end of original research. Her spe-

cialty being philology, and her-studles having em-
braced Old High German. Middle High German.
Old Norse. Anglo-Saxon and Old French, with tha
literatures of these several countries, she chose a
subject along the line of philology— Anglo-
Saxon nomenclature of clothing

"The thesis takes about a year of hard work.
Miss Btroabe said. "First Italked over subjects
with the professor. He suggested this and Iac-
cepted It. One doesn't have to adopt the pro-
fessor's suggestion, but It Is best to. Then Ihad to

find out all the Anglo-Saxon manuscripts and read
them. Whenever Icame across * word for or
about any article of clothing. Icopied it out on
a slip of paper, with the name of the work, the
page and line. Then Iput all these together After
that Iread all the books on the history of civiliza-
tion Icould find, to learn all Icould about the
Anglo-Saxon period. Also the Greek historians
and Latin fathers. Lastly Iput this mass of fact
Into form and drew my own deductions. .

"Once completed, the thesis must be presented

to the faculty by the candidate for the degree of
doctor of philosophy. The faculty rends it to the
head professor of the department. He reports on
it to the faculty. Ifit Is accepted (a lot of them
are not) a day Is set for the oral examination.
when for two hours the student Is closeted with

the dean of the faculty and three professors. At

the end of this period she retires, while the pro-
fejsors talk over the showing she haa made. At

the end of ten or twenty minute* or half an hour
«he. Is called back to bear the verdict and, ifit Is
favorable, to receive congratulations. In the latter
c**e It only remains for the student to print her
thesis at her own expense and present two hun-
dred copies of It to the university. Then, and not

till then, do»« «he receive her diploma—a huge
affair printer! In Latin—and with Ither degree."

Mis* Strophe epoke very pleasantly of the Amer-
ican girls who study in Germany. "They have
Dretty manners are responsive, behave themselves
and flo good work. As a rule they are liked by the
DrofeMors Most of them come for modern
languages

'

and philology. What strikes us chiefly
In them !- their freedom and Independence. My

best friends were Americans."

A Tissue Paper Pattern of Three-quarter
Coat, No. 4,821, for 10 Cents.

Fitted coats In never© tailor style are among the
features shown for tha coming season and are

c m 1nently

smart as
well as b«-
romlng IS

the greater
number o t
womankind.
This one
allows a
choice of
three-Quar

-
tar or arm
length" and
can be

made as
part of a
costume or
as a sep-
arate wrap.
as may lie,

p r c ferred.
In the case
of the model
the ma

-
ferial is
wood brown
cloth with
bands of
the \u25a0am a
stitched as
a finish, but
the list of
avail able
materials is
almost

MiI 4 h.l-THREO-<if ARTER < UAT llm It 1ess
and the

bands can be of the same or of contrasting cloth
or silk, as may be desired.

The auantlty of material required for the medium
s'zes is ."»** yards 27 Inches wide, 4 yards 4! inches
wide or \u25a0-•> yards '.. Inches wide for three-quarter
length- 4*« yards 2: inches wide, 3 yards 44 Inches
wide or 24 yards 53 inches wide for arm length.

The pattern. No. 4.83. is cut in sizes for a SI. 34,

36 38 40 and 42 inch bust measure.
The nattern willbe sent to any address on receipt

of 10 rents Please give number and bust measure
distinctly Address Pattern Department. New-York
Tribune. If in s hurry for pattern, send an extra
two-""nt Btamp. »nd we will mall by letter postage
in sealed envelope.

EMBROIDERED FUR.
Elaborately oinbrolilered veata. belts and ever,

handbag of thenew £ur |caUadcaltsktii. will be ,
a*»ong tha acceaaoriaa of tha saaaon.

THE TRIBUNE PATTERN

RE.SPONSE.

The letter from Mr* M. of Rtvarstda Drtvs. ra-
resa ha* been for-• for wl • i;.peai wa» m.i.l«.

: end the schoolbooks to

!i:il Institute. Camp Hill. Ala., a sch-
• rtucation of wh!t« children,

U'ard. prir.

FLOWERS.
A large box of lovely gird'D flowers was received

Friday afternoon from the Merrtok (Long Island)

Junior branch. Itcontained dahliaa of many bright
colors, fragrant plr.ks, geraniums, double marl-
golds, etc., and all carefully packei. This box is
only one of many contributed during the summer
by this enterprising branch, and many thanks are
due th»» members for their thoughtful urtm.

WANTS ROOMS
Two unfurnished rooms in a quiet neighborhood

are needed by a self-supporting member where
liKht housekeeping may b* don». Address the gen-
eral HJee

NEW :M> OF PATCHWORK.
A T. S. B.; friend has given the following •"'.-»•-

tlooa for making a new kind of silk patchwork,
which are published for the benefit of these who
do this kind of work. She -ays.

Thera Is a kind of silk patchwork— to me—
which some of the "•hut-lasT may enjoy making.
as It has the advantage of covering both sides,
wadding a:.>l quilting It all at tha same time.

Cut pieces of allJi about four and one-half to) h«a
square, turn and bas*4 down each of tha four sides,
leaving squares of four Inches. Then fold them
over d'a-trorailv. mn.kir.ir three- cornered pieces. In-
sert a piece of wadding tha sa,rr.-» sla* and shape
and baste tha edees • gather Four of the»« tri-
angles. overbanded together, will make a aquara
block The «fl>ct Is good when one triangle In
each blook l« of black, one of white or rr.e uni-
form color, ar.d the remaining two of any color.
Then when Joining tha blocks together always hava
the blacks In corresponding position, to ir.akn a.
regular pattern.

The bias lines of two of the *!llt places that *ra
to go next each other car. first be run together by
hand or machine on the wrong alda. and then aaoa
folded ov*r. padded and tasted. This avoids having
10 overhand tha Mas slde» with danger of stretch-
Ing.

FROM •FIT;! CAROLINA.

Mrs. Kate Man president cf ths Pan<sy Ridga
(N. C) Neighborhood Circle, reports that owing to

famllv Illness she has not been abl« to «»r.
* her

August report sooner. During the month she wrote

fourteen letters, sent out a box o* cards for chil-
dren, "passed on" papers ar.d magiislnen. supplied
quilt pieces, and her little g!ri Rave on*of bar dolls
to a child who had never had one. Mrs. Merrltt
asks for calico quilt pieces for seven old people
In her circle, who can do tittle but makn quilts.
Euch cheer will tx* thankfully r<so*!v»wi.

NOTICE.
Letters are received occasionally from admirer* of

the Tribune Sunshine Society showing that they hare
confused it with organizations of nearly similar name
subsequent!? started by persons whom they mistakenly

believed to be still in the service of The Tribune. To
avoid error all communications, packages. r*c. should
be ad'lrPkumi "The Tribune r*un*hln« Society. Tribune
BulMio;;. New-York."

MONEY RECEIVED.

S. E. G.. who is now in the White Mountains, has
sent her check for $5, "to help on the general work
of the society." This has been added to the emer-
gency fund, which is in urgent need of replenishing.

Three needy cases reported last week have not yet

been provided with the temporary belp needed. One
is a gTeat invalid in the South, who needs help for

medicines. Another la in a wheel chair, lives alone,

and writes that she has spent the last nickel for
bread. She often has to watt for th« pay for needle-
work she does for self-support. The third la

sufferir.ar from cancer, and Is so poor that nearly

all the comforts of life are denied her. A small
sum for either one of thes» sad cases would be a
worthy sunshine deed.
Inan unsigned letter from Milwaukee. Wis, was

an express order for $2. with the following note:

A rr.ita for tha wheel chair for the Alabama -rip-
ple referred to on September in the Tribune Sun-
shine Society column-— tha only "society" column I
have any use for—from an old Yankee soldier, who
knew th>» Rev Floyd W. Tomkins over a quarter
of a century ago In Wyoming, and who came upoo
the Tribune .l;peal ten minutes ago.

As the express order vras made payable to Mr.
Floyd. Instead of the T. S. 3. It will be forwards.!
to him for collection. K. F.. of Brooklyn, has sent
11. and T Of Newark. N. J . SI. fur this wheel chair
fund.

CORRECT ADDRESS.

Mrs. A. I*Mason, president of Hill branch, has
movM to No. SCI Putnam-ave. instead of No. 331.
as report) 1 In the column. As soon as *he I*
rested, from tho exhausting work entailed by tha
el;*:.,;" of house*, she will resama her voluntary
acts of sunshine it tha general ottos, by helping
with the clerical work. She asks Ifmemoars hava
the Pages to "pans on" £»r.e would Ilka two sats

for Invalid members.

A SOXO OF COURAGE.
Peace, peace, my soul! Behind yon cloud Is shining

The glonojs sun, with radiant teams, and warm;

Rest. rest, my heart! Cease thou thy sad repining.
The brightest sky Is after darkest storm.

And though the way seem desolate and dreary.
Up, up, my soul, and press with vigor en;

For though thy path be dark, grow thou not weary:
Th* .lark<--st hr.^r is ju-^t bet'ore the dawn.

HARI.ES ROSS KEEN.

jMuch Depends on Its Perfect Sterilization-
Proper Utensils.

Canning is such a commonplace of modern house-
keeping that probably few women stop to think
that ItIs really a most wonderful process and that

\u25a0 there was a time, not so long since, when people
did not understand the preservation of foods In this

Iwav-
The first person to preserve food by putting

1 It in hermetically sealed cans and bottles, says a
;recent bulletin of the United States Department
; of Agriculture, was Francois Appert, who lived

about a hundred years ago. He put the raw food
into bottles, sealed them and boiled them for an
hour or more, according to th* kind of food. It
was believed at that time that decomposition was
caused by the- oxygen of the air. and Apperfs pur-
pose was to exclude the air. and destroy by heat
the power of the ferments, which he supposed to
be In the food. It has since been discovered that
ItIs not the oxygen in the air that causes f.?rmen-
taticn. but bacteria which exists everywhere, in
the air and soil and in all vegetable and -ml
substances. Oxygen only promotes decomposition
Indirectly by providing one of the conditions neces-
sary to the growth of most bacteria, but there are
some that do not require oxygen and will thrive In
a perfectly sealed can. But though AppertV
theory was wrong, his method of preserving by
sealing ar.d cooking was correct, and the world
owes him a debt of gratitude for discovering It.

growth OF BACTERIA.
Bacteria grows most luxuriantly In foods contain-

inga considerable amount of nitrogenous material.
This Is why meat, fish, eggs, peas, bears, lentils,
milk, etc., spoil so rapidly, and ara so difficult to
preserve. Bacteria do not develop In substances
containing a large percentage of sugar. Hence tha
pound for pound preparations do not need to be
hermetically sealed, though IIIs best to ke»p them
in self-sealing jars, because moulds grow freely on
moat sugar; substances exposed to the air. Some
vegetable foods, such as lemons, cranberries and
rhubarb, have so little nitrogenous matter and M

much acid that few bacteria attack them. Moulds
grow upon almost any kind of organic material
under favorable conditions of temperature and
moisture, and canned fruits ar« usually fermented
kv yeasts.

Most kinds of bacteria may be destroy*! by an
exposure of ten or fifteen minutes to the tempera-

ture of boiling water (212 degrees Fahrenheit^ but
their spores can be killed only by cooking for an
hour or more, or by a shorter exposure to a tem-
perature Illfliai than that of boiling water. Yeasts

j and their spores are more easily destroyed by heat
than bacteria spores. Hence fruits containing little
nitrogenous material are the easiest to preserve.

As a rule, the yeasts which grow in fruits and fruit

i Juice can be destroyed by boiling tan or fifteen
Iminutes. Mould spores can be destroyed by the
; same temperature, and after this the food should

ba kept in a cool, dry place and covered carefully

Iso that no floating spore CRn find lodgement on If*
surface.

CARE3OF RECEPTACLES.
From these facts It follows that bucccss In can-

!ning depends more than anything; else upon perfect

I sterilization. To sterilize a substance or thing is
\u25a0 to destroy alllife and sources of life In and about

I It.and for the successful preservation of food not
;only the food Itself but everything that touches
j It should bo sterilised.

Btswpans, spoons, strainers, etc., may b# put on
I the tiro In cold or boiling water and boiled! ten or

fifteen minutes. Tumblers, bottles, glass Jars, and
covers should tx> put in cold wuter and heated grad-

ually to tho boiling point, anil then boiled for ten

i or fifteen minutes. The Jars must b« taker, one at
; a time from the boiling water at the moment they
; an to ba filled with th* bailing food. Tha work

\u25a0 should be dona In a well swept and dusted room.
and the clothing of the workers and the towels

j used should be clean. The food to ba sterilized
should ba perfectly sound and clean, and
It Is well to remember that tho product Is more.

j satisfactory ifheated gradually ti> tha boilingpoint
1 and than cooked '.he given time.

"... preserving, canning and Jelly making Iron or
tin utensils should never be. used. The fruit adds
attack thesa metals and so give a bad color and'
metallic taste to the products. Tha preserving

Ikettles should te [.orct.aln lined. «namel!ed or of
a m^tal that willnot form troublesome chemical

\u25a0 combinations with fruit Juices. Tha kettles should
ib« broad rather than deep, as tha fruit should not
ibe cooked In deep hiyers. Nearly ail the neeeds«i-ry
iuteasiU may be found In soraa ware not subject to
ichemical action. Tha most essential articles ara
, two preserving ktttles. one colander, or.o flna

strain< one sklmnwr, one ladle, one large mouthed
funnel. on4 wlm frying sask«t. one wire sle \u25a0 four
ions handled woode:i spoons, one wooden masher, a
f«w lar|« pans. knlv«-s for paring fruit (plated. If
possible*, flat bottomed clothes boiler, wooden or
willow rii.-K to pit* In the bottom of the boiler.
Iron trti«>tl or ring, squares of ch<^=secloth. la
addition, tt would b* well to have a flannel strain-
ing tag. a frama oa which to har.K the bag. a syrun
gauge and a glass cylinder, a fruit pricker ana
plenty of clean tuw«!s. Tfca regular kitchen pans
will answer for holding and washing th« fruit.
Mixing bowls and atan-j crocks can b» used fiir
holding the fruit juice '.nd i)iir».lfruit. When fruit
Is to b>j plunged into boiling water for a few min-
utes before paring, the ordinary stewpar.s may ba
employed for that purpose-

Scales are a desirable article In every kitchen, as
weighing is mjch n:or» aecurata than the ordinary
measuring.
If cunning is done by the oven oro-esa. \u25a0 laru*

sheet oi asbestos for the bottom of tho oven will
prevent th»> cracking of the Jars.

A TIME SAVER.

Th* wire basket Is a saver of time and strength.

The fruit to be peeled is put Into tha basket, low-
ered Into a deep kettU partly filled with boiling
water, and after a few minutes the basket si lifted
from the boiling water and plunged for a few
minutes Into cold water.

A strong wire sieve Is a necessity when purees
of fruit are to be mad*. They are called puree
\u25a0laves and are made specially for tna purpose ot
strong wire, with supports of t»tlU stronger wire.

A fruit pricker la easily made and saves time.

Cut a pi«c« half an inch deep from a broad cork:
press through this a doa«n or more coarse darning
needles and tack the cork on a Diece of wood.
Strike the fruit on the bed of needles and they will
make a dozen holes at or.cc. Uhen the work 1*
finished, remove the cork from the board, wash
and dry thoroughly. A little oil on the needles will
prevent rusting. With needles of the size sug-
gested there la little danger of the r-olnta breaking,
but it Is worth remembering that the use of prick-
Ing machines wan abandoned m curing prunes on
a commercial scale In California, because the steel
needles broke and remained In the fruit.

A wooden vegetable masher ti indispensable for
making Jellies and purees.

v syrup gauge and glasi cylinder are valuable
aids in settlns the right proportion of jrar for
fruit or Jelly. The syr gaune costs about 60 cents
and the cylinder about 25 cents. A lipped cylinder

that holds a little over a gillIs the best size
Small iron rUUTS, such as sometimes <~orn* off th?

hub of cartwheels, may be used instead of a tripod
for slightly raising the preserving kettles from the
hot stov.» or rar.Re.

To mike a flannel straining- bag take a square

clece of flannel, fold it to make a three rnered
bag stitch one of the sides, cut the top square
across bind the opening wun strong, broad tape,

stitch on this binding four tapes with which to tie
th* bag to a frame. A high stool turned upside

down makes a ood support for the bag. Put a
bowl on the floor under the bag, then pour in the
fruit lutce whi<:h will pass through comparatively
clear Before It Is used the ba? should be washed
an.l boiled In clear water.

SELECTION OF FRUIT.

The selection of fruit Is one of the first steps la
obtaining good results. The time at wh!r;h fruit Is

best for canning. Jelly making, etc.. Is Just before it
la fully ripe. In all soft frilts the fermentation
stage follows close on th« perfectly ripe stage.

Therefore It is better to use underripe than over-
ripe fruit. This SI especially important In Jelly
making, tor in overripe fruit the pectin begins to

loie its Jelly making flavor. Ail traits should, if
possible, be "freshly picked.

No Imperfect fruit s:ioUi«i be canned or preserved,
but gnarly fruit may be used for jellies or marma-
lades Ifthe defective portions are cut out.- Berries
having a large proportion of seeds, as is apt to be
the case indry seasons, should not be canned, hut
may be made Into pureea and marmalades after
the seeds have been strained out. Bru:swjd spots
should be cut from peaches and pears, and when
fruit Is brought Into the house it should be put
where It will keep cool and crisp until it Is used.

Ibe preparation of fruit for the various proc-
esses of preserving is another important step. The
kitchen should first be swept and dusted with a
damp cloth. All utensils placed In a convenient
position. Two bowls willhold Just the quantity of
sugar and fruit to be cooked at one time, and
should be at hnnd, find as the fruit is pared it
should be dropped into its measuring bowl. When
the measure is tilled. put the fruit and sugar in tha
preserving kettle. While It hi cooking another
measure may be prepared and mit In th* second
preserving kettle. If the fruit is to be preserved
or canned With syrup, M may be put Into the Jars
as fast as It Is prepared, each one being flllf-d up
With syrup as soon as the fruit has been put in.
When saver people are helping, and the fruit
cannot be cooked as fast as it is prepared, it should
be dropped Into a bowl of water made slightlyacid
with lemon Juice. This wilt keep It white. All
large, hard fruits must be washed before paring
and quinces should be rubbed with a coarse towel
before they are washed.
Itis best to pare fruit with a silver knife. ?o as

not to blacken or stain it. Tn*quickest and easiestway to pael peaches, plums and tomatoes is tcdrop them Into bol Ing water for a few. mliutoa.
if peaches ate to be canned in syrup they s«houldbe put a: once into sterilized Jars. Ifcanned inhalves, nearly all of the stones should be removed

but a few should be lett in each Jar for the saka'
of tha flavor they Impart. When preparing cher-ries, pluma or crab apples the stem, or part of it.

A Remarkable Conference in St.
Louis This Week.

Many international scientific congresses have
been held In this country in the last two or three
weeks. Or.« more will open in St. Louis to-day,
continuing In session the whole week. Inits scope
lt is a unique enterprise. Nothing so comprehen-
sive has ever before been undertaken. Itha 3long
been the practice of scientific todies to bold con-
ferences on the occasions of a world's fair and
in the place where sacs an exhibition was given.
Hitherto, however, it has been customary for one
organization to act independently of another and
to select different dates. The plan which na3
been followed this year has bean to bring together
as great a variety of interests as possible at or.a
tine, largely with a view to establishing the re-
lationship between them. To the proposition an en-
couraging resDonsa ha3been made, an additional
inducement having been offered to foreigners In the
form of a gift of $500 to cover travelling expenses.

More than 350 representative men in this country

and Europe have been enlisted in the movement.
a few In an executive capacity, and more than
three hundred as speakers. Tne nominations en
which the invitations were based came from a
number of sources, but the orovislonal schedule
of the meeting Itself was outlined mair.ly by Pro-
fessor Hugo MUr.s'erberg, of Harvard University.

The body has seven grand divisions and twenty-

four departments. Each of the latter is composed

of from three to twelve sections. 120 In all. The-
administrative board consists of Dr. Nicholas Mur-
ray Butler, president of Columbia University; Dr.
William R. Harper, president of the University of
Chicago: Dr. R. H. Jesse, occupying a similar post

in the University of Missouri; Dr. Henry 3. Prit-

chett. tha head of th* Maasachu3«tts Institute of
Technology: Herbert Putnam. Librarian of Con-
gress, and F. J. V. Skiff, director of the Flald

Columbian Museum. Chicago. Professor Blmoa

N«woomb. the astronomer. U the president of the

International Congress of Arts and Science, and
ths two vice-presidents are Professor Minster-
berg and Albion W. Small, of Chicago. Nearly all

of ti.o other participants are either SSBssjS pro-

fessors or are connected in some manner with

national municipal governments at home or abroad.
On Monday and Tuesday addresses willba deliv-

ered by the heads of the seven grand divisions and

two chief speakers for each of tha twenty-four da-

partm.nta. or fifty-five addresses altogether. On

the other four days, two addresses willb*delivered

In each of130 sections— a total of260. and an averag*

of sixty-five a day. The first of every pair of

speakers will aim to show the relationship of his
ppecialty to others, and the second will discuss
present problems. a good Idea of the ground to ba

covered can be afforded by an enumeration of th*
departments, with an indication of the number of

sections of which they are composed. These are as
follows:

Philosophy. <>. Mathematics. 8; Political and Eco-

nomic History. I;History of Law, 3; History of
Language. 8: History of Literature. 7; History of
Art, 3; History cf Religion. 5; Physics. 3; Chemis-
try. 4; Astronomy. 2: Sciences of the- Earth. 8;

Biology. 11: Anthropology. 3; Psychology. i.Sociol-

ogy. 3; Medicine. 12; Technology (branches of en-
gineering and agriculture). «; Economics. 7; Politics.

6; Jurisprudence, 4; Social Science. 6; Education. 6.

and Rallglun. £.
Besides President Butler, no less than twenty-

three professors in Columbia University will taka

ipart. These are Edward Kaaner. wiose depart-
'
ment Is Geometry; William M. Sloane and Jamea

'\u25a0 H. Robinson. Political and Economic History;

Henry A. Todd. Romance Languages: Adolph

Conn. Romance Literature; A. V. W. Jackson.
[raniaa Literature; Braver Matthews. Belles

iL*ttrr.->: AlfredD. F.Hamlln. Modern Architecture;

!Robert 5. Woodward. Physics; Henry T. Oaoom.
!Paleontology; Frana Boas. Ethnology; J. McKeea

Cartel!. Charles A. Strong and Moses Allen Starr.
Psychology; Franklin H. Glddlngs. Sociology; Abra-

ham JacoW. Pediatrics; W. H. Burr. Civil Engi-

neering: Michaal 1. Pupln. Electricity: Charles F.

Chandler. Technical Chemistry: R. A. Beltgrnan.

Public Finance; William A. Dunning and John W.

!Burgess. Politics, and Felix Aciler, Social Science.
Co-opcratlon was also secured from a score of

o:her prominent men tn this city. The list includes

tha Rev. Dr. Charles Cuthbert Ball, president of
Union Theological Seminary: Professor Thomas C.
Hail, the Rev. Dr. Jam*s M. Buckley. Editor of

"Tha Christian Advocate"; Dr. Josiah Strong.

Hamilton W. Mabie. Editor of "The Outlook Dr.

Albert Shaw. Editor of "The Ravlew of Reviews";

Dr. Andrew 3. Draper. Commissioner of Education;

Dr. Walter L. Harvey. Lyznan J. Gage, ex-Secre-
t*ryof the Treasury: Henry P.. Marshall. Charles

F. MeKirn. the architect; John Lafarge. th* ar-
tist; Dr. S. J. Meltzer. Dr. Edward A Spttzka. Dr.

Ernest J. Lederle. Dr. Carl Beck. Dr. Charles L,

Dans, John Haya Hammond, tha mining engineer;
Emory McCllntock. actuary of the Mutual Life
Insurance Company, and Robert W. De Forest, who
has been ident::\ed with tenement house reform.

Here are a few of the persons from the rest of
the. country who have a share In the work: James

Wilson. Secretary of Agriculture: David J. Brewer,

of tha United States Supreme Court; Dr. W. J.

M Qei and Dr. W. H. Holmes, well known eth-
nologists: Dr. Walter Wysjaa. Surgeon General of
tha Marina Hospital Service; Dr. William T.Harris,

Hotted States Commissioner of Educazion: Wiliiana
W. Rockhill. director of the Bureau of American
Republics; S. N. D. North. Superintendent of the
Census; William B. Allison. Senator from Iowa;

Dr.L. O. Howard, entomologist; Andrew D. White,
formerly United States Ambassador to Germany;
John W. Foster, once Minister to Spain; Robert
R. iiiti. chairman of the. Housa Committed on
Foreign Affairs; Wayne MacVeagA, Professor Bor-
den P. Downs. Boston University: Dr. David Starr
Jordan, president of Le'.ar.d Stanford. jr., Univer-
sity; President Woodrow Wilson and Professor
Mark Baldwin, of Princeton University; Professor
Basil L. Gildersleeve. Johns Hopkins University;
George M. Harrison. Justice of tha Virginia Court
ol Appeals; Bliss Perry. Editor of "Tha Atlintls
Monthly": Professor Halsey C. It«s, St. Louis;
Professor John C. Van Dyke. Rutgers College; Pro-
fessor Edward Robinson, director of the Museum
of Fine Arts. Boston; Professor Fraak B. Tarbell.
Chicago: Dr. Daniel C. Oilman, ex-president of
Johns Hopkins University: Alois Fortler. professor
of romance literature. Tulana University, New-
Orleans; Bishop John H. Vincent. Chautauq.ua. K.V.; the Rev. Dr. Washington Gladden. Columbus.
Ohio, and Professor Rufus B. Rlchardaon. di-
rector of the American School of Classical Studies
In Athens.
To many Americans th* names ofmost of the fol-

lowingforeign speakers willhave a familiar sound:
Emile Picard and G.iston Darooux. Paris, who»«
specialty Is mathematics: Henri Cordier. Paris,
and Armlnlus Vamb«r>-. Budapest. Asiatic history;
Karl Lamprecht. Lelpsic. mediaeval history: A X.
Rambaud. ex-Miaister of Education in France,
modern history of Europe: Nobuahise Hozuxnl."
Toklo. history of comparative law; pio Rajna.
Florence. Roman literature: F. BruaatMre. Editor
of tha "Revue Jes Deux Mondes." Paris. Adolpa
Furtwangler. Munich, classical art; C Enlart.
Parts, modern architecture; Richard Muther. Bres-
lau. modern painting: Jean Reville. of the faculty
of th« Protestant Church. Paris; James Dewar
and Sir "fllUam Ramsay. English chemists; Henrt
Molssa* the Frenchman who mada artificial ,i;a-
monds: Ernest Rutherford. Montreal, an authority
on radio-activity: Albrecht Penok. Vienna, and Sir
John Murray. Edinburgh, geographer; EVante Ar-
thenius. Stockholm, chemist and meteorologist: L
Manouvrter. Paris, anthropologist; AlfradaChavero.
director el las National Museum >•: Mexico; Ronald
Ross, Liverpool, one of the first students of the
connection between mosquitoes and ma'.arta; Johan-
nes Orth. Berlin, pathologist; Sir FrLx Semon. one
of the physician* of King Edward: Gulielmo Mar-
coni. Inventor of wireless telegraphy; Baron d'Es-
touraelles de Constant. Parts, a hi^:. authority on
international law; Karl Binding. Lelpslc. criminal
law; C. !ombf . Turin. whoj><» thoorles nhout
physical Indications of depravity have attracted
much attention, and Michael E. Sadler, at th

-
head

of the University of Manchester. England. Inad-
dition to tha thirty here mentioned, seventy-six
others are named In tha official programme.

ARRIVING FOR ARTS CONGRESS.
St. Louis. Sept. IS.—Some of the best known edu-

cators, specialist}! ar.ti investigators of the •world
have arrived, and others are coming on every train
to attend the International Congress of Arts and
Sciences, which willopen to-morrow for tha week.
Tha opening session willbe held to-morrow after-noon in Festival Ha!!, at th* World's Fair.

LOVELY WOMEN
This is a new feature in the history of the

fashionable restaurant, and is only possible
where there is ample space fittinglyupholstered
in which lovely women may show off to perfec-
tion the creations of Dover-street and Bond-
str»*?t.

Th? Savoy has always attracted the higher
Bohemlanlsm. You will see here of an evening
the loveliest women on the stage. A continental
Crown Prince will be supping at one table: at
another an English Duke willentertain a family
party: at a third the pride of the Gaiety chorus
will be holding an impromptu levee.

Of -V Thouraud. the chef of the savoy, It is
necessary to speak with iM respect. "He
draws the salary of a Cabinet Minister." said
Mr. Carte. His handiwork is beyond praise.
The famous

PILGPwIMS* CLUB.
who have established their headquarters there,
gave their annual dinner at the Savoy this sea-
son. Sixty Pilgrims, of epicurean tastes, after-
wards wrote to the honorary secretary that the
banquet was Lucullian.

The money which Is expended by a modern
hotel de luxe en choice wines and viands would
have sent a Roman Emperor Into an apoplectla
fit of envy. Thirty thousand pounds has Just
been invested incharnparna at the 1900 vintage.
Allthe choicest cuvees have been bought: and
this wine will not be ready to drink for another
four or five in. "The stocks in our cellars
are enormous." observed Mr. Carta. "but we
must keep the best wines at any cost.

"Another very great attraction this season is
Boldi's band." said Mr. Carte. "Itis the finest
private orchestra In the world. Itcosts as £100)
a week. Lovers of music grumble when they
have to leave the foyer. Ithas not been inLon-
don since 1590. and everybody Is delighted with
It. Of an evening people willloiter and linger
Just to listen to the music, for, whatever may be
said to the contrary, the British people an a
music-loving race.

SECRET OF SUCCESS.
"All these things make for success, bat ure

should never have attained it had we not con-
sistently maintained our superiority. Tea high-
est praise, in my opinion, which can be bestowed
on the Savoy is to be told, as we frequently are
told, that our standard never varies. No ex-
pense on improvements can be spared. What-ever Is the best must be adopted at once. Lest
year's fashion Is dowdy this year: so we mova
forward and introduce something new. That is
our policy. it is the basis of our success.

"Since the highest and wealthiest people grav-
itate more and more every year to hotels and
restaurants, you must provide for them. They
will have comfort, they will have luxury; they
axe prepared to pay for them. They want
everything in perfect taste, and they resent
boredom."

Those who inveigh against the evils of luxury
often forget that itIs a comparative term. We
shall never .each the impossible Utopia of the
ultra-Socialist where a limit can be set on pri-
vate wealth.

Agreat hotel like the Savoy finds employment
for as many hands as a factory. Itpromotes In-
dustry in a hundred different ways: it stimu-
lates and fosters good taste. Itstarts again in
general circulation the money which has found
Us way into the hands of the few.

This hotel la now becoming a hive of English
homes. On the edge of the roaring Strand has
sprung up a palatial block of residential suites
where married couples or bachelors may enjoy
all the delights of privacy and tha pleasures off a
cultured home without any off the troubles in-
separable from servants, tradesfolk, and In-
numerable other little worries attendant on a
house of one's own.

The rental of these flats
—

so they are inre-
ality—ls based or. a very moderate figure which
willenable any one possessed of a fair compe-
tence to live here In perfect comfort at a very
reasonable cost. Kesldect3 are permitted to
bring their own private servants if they like,
otherwise the hotel provides them.

There are lifts innumerable, and to each sit-
ting room a telephone connecting with a Cen-
trai Exchanga in the hotel. There are no rates
or taxes to be paid. "When you go away all you
have to do is to lock the door; the place is looked
after In your absence and Is ready for your re-
turn at any moment.

These residential suites are one off the latest
developments for rendering home life easy and
comfortable

—
an advantage off immeasurabla

worth to busy men and women whose time is
occupied inaffairs of business or State.

Who desires that life shall be ops dull drab for
all? Colour and brightness and

—
they ere

the inspirations of good work.
The most perfect delight in life,to mymind, Is

a wide view over a broad expanse of fruitful
fields and wooded upland*. •The ringing; laugh-
ter of healthy children playing Ina sunlit saw
den of roses is another Joy wh'ch stimulates
both heart and bruin. And then giveme a per-
fect dinner perfectly served. with a Uttle sjm«t>
of old friends.
Itis one of life's softest harmonies. The mem-

ory off Itlingers even after death's messengers
hare broken up the company

THE MODERN PALACE OF
THE SAVOY, LONDON.

A RETROSPECT.
The heat wave which visited! London du.--n«

the past summer almost drove people todespair.
Throughout the sweltering months of July ami
August, "society" raised the cry. "Whsr* cob
we feed in comfort?" The only solution to tha
problem was found in the riverside palace of the>
Savoy.

Here on the balcony itb always cooL Below
is the refreshing shade of the Temple Gardens, a
very sylvan retreat of late years since the tree*
have grown up. Beyond, the river, with It3
graceful sweep towards "Westminster. Tou can
look upwards for a mile along the broad stream.
and the ebb and now of the tide seem to be pos-
sessed of \u25a0 secret for setting the breezes In mo-
tion: and now. when the chill and gloom of win-
ter is creeping upon us. the question may b«
repeated. ""Where can we feed in comfort?" and
the reply is. There is no spot in England where
warmth and good cheer can be so surely found
as in th:3 gr*at temple of comfort and luxury.
The visitor may still sit and view the glorious
scene from the balcony windows, and though,
the Embankment gardens may have lest their
verdure and the river its summer sheen, yet
there remains without "a charm from the skiea
which is ur.met with elsewhere." whilst within
i3found all that art and skilful management
can provide for man's delectation.

There la probably no restaurant in Europe
with a finer outlook than that of the Savoy Ho-
tel. Ascend to the upper rooms, and you may
look over smoky Southwark away to the blue
hiils of Surrey.

London at the height of its season Is a city
beautiful. Mayfair \u25a0 an early summer morn-
ing, when fashion a:. beauty wend their way
from their last dance to bed. is as lovely a. spot
as ever man by chance created with brick ami
stone. The squares and parks are patches ofquiet country. It is a pity nightingales willcot
sing inGrosvenor-square.

Earlier in the night, when the sky over afassat
Kensington still glowed with the soft tints of
the summer sunset, fashion and beauty had as-
sembled at their favorite restaurant. Her*
came the busiest men of the day, with theirwives, their daughters, and their sisters— the
ioveaest women in the world. The foyer was
crowded with a brilliant throng.
in these autumn days the crowd shows no.

signs of diminishing, for though the beautiful
women of ilayfair may not attend in suchthrongs, their place is taken by the wealthy
visitors from the United States and the conti-
nent of Europe.

At this time of year numbers of French and
German gentry of high degree come to England,
while from America the stream off opulent
Anglo-Saxon cousins, with their handsome,
broad-shouldered womenfolk, never aiackana,

CRITICAL. MULTITUDES.
How is it possible to attract this mullltuAs

evening after evening? It13 composed of. cioai
critical individuals. If the least thing displeases
or Jars, there is instant desertion. Thai hi«:i*st
standard of excellence in all things, down to th*
moat trivialdetail, is rigorously Insisted on.

An Interview with Mr. Rupert DOyly Carts*,
the chairman of tha Savoy Hotel, throws new
light on this fascinating subject. Mr. DOyly
Carte's father projected the Savoy, and he lived
to see it reach that height of fame where its
name became synonymous all over the civilized
world with comfort and luxury Inhotel life.

Whether on Indian bills. Inthe wilds of West-
ern America, amid the Australian bush, or eves
in darkest Uganda, whenever a new hotel was
built which was to surpass all its rivals, the'
name bestowed on it was almost certain to be
the Savoy. There are hundreds of Savoy Ho-
tels in existence, for all of which the palace off
tha Strand has stood sponsor.

Twelve years ago the Savoy was the only Sash-
lonable restaurant in London. To-day it has
rivals; but. said Hr. Carte, since tae opening of
Its new foyer this summer the restaurant is
more crowded than ever it has been before.
Th» number of meals served there and In the
Parisian cafS approaches nearly 2,000 daily.
For supper it \u25a0 as a rule Isicossibla to get a,
table unless Itis booked at least a day in ad-
vance.

Numbers of dinner parties are given la the
restaurant, an afterwards hosts and guests are-
content to sit quietly In the great hall and In-
spect critically the crowds that fioclc in after
the theatre.

ARTS AND SCIENCE.

»ay be left on the fruit. When jellyis to be madefrom any of the large fruits the important paTt of
the preparation is to have them washed clears andthe stems and blossom ends removal Nearly allarebetter for bavin* the skin left on. Apples and pea^s•Jo not need to be cored, hut there i" so much \u25a0

6??? substance in the ceres of auinr^ that it \m jb*sc to remov* them.
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