
Hobu to XVin a Prize.MaKjng Casts in Plaster ofParis

Be sure to give your choice of prises.
Be sure to give your nam* and address.

Contest closes on November S. Age Is oonsidsrad
In awarding prizes. Address your answers an 4
letters to Little Men and LitUe Women. Th* New-
York Tribune. New York.

pretty collar pin. a novelty belt pin. a, leather -*M
case or "A TripAround the WesM. !n Port rsxd«*
for the best two recipe* for Thanksgiving- candy.

Contest No. 4 (Our Letter Box). A prlxe sf tt
will be given for every' letter printed bjbVbj i

heading. The letter may contain Incidents in your
life, anecdotes of pets, novel school expert?ncee or
things seen In travel. These stories must \y* orig-
inal snd must be written on on* s!d« of the paper
only.

Be sur* to stat* ycur as**.

Contest No. 8 (Thanksgiving Candy Recipes).

Choice of a box of dainty note paper, a box of
water color paints, an Interesting brok. an em-
broidery Bet. an Imitation ivory paper knife, a

Contest No. 1 (Puazle Mas*). Choice of a ster-
ling; silver Tribune badge, a pretty collar pin. an
interesting book, an embroidery set. "A Trip

Around the World in Post Cards." a box of water

color paints, an imitation ivory paper knife, a box
of dainty note paper or a leather card caa* for the
neatest and best three answers.

Contest No. 2 (Things to Think About). Choice of
an Interesting book, a sterling- silver Tribune
badge, a box of water color paints, a pretty collar
pin, a novelty belt pin, a. box of dainty not* p*p«r

or an embroidery set for the neatest and best two
solutions.

The next development is the production of the
cast. If you are in a hurry and do not want to
watt until tho mould is perfectly dry, you can give
it a coat of sv.eet oi! and then proceed to take
your oast. If tho edges of your circle are ragged,
trim them neatly off with a knife and then bind
a strip of oilcloth or stiff paper tightly around It.
so that the oilclith will be half an inch above the

surface of tho moulJ, then mix the plaster as be-
fore anil put It in by tho spoonful, brushing It tfUo
the different parts with a email camel's hair soft
bruFh; then fill up with plaster to tx;'« level of
the oilcloth, and brush It smoothly across. A
r—

—
\u25a0 \u25a0

'

permeate every part, but be careful that the soap
Is dissolved and that no particle sticks to the
mould. This Is the first part— the making of the
mould.

XShings to ThinK About.
I. Any slender mark or str««JL
4. A near relative of th* oaioa.

ANSWERS TO PUZZLES.
CROSS DIAMONB.

H
CAT

DOLLS
PILLOWS. HALLOWEEX
WLOW E R 3

BEECH
TEN*

N

TRIAXOUC.
IOil
O N B
M E3. \u25a0

WORD SQUARE.
1. The name of one of Dick#ns*s child hero-

ines.
2. One of the Great Lakes.

A SEA PUZZLE.
By prefixing a sea change:
1. A fragment of clotb. to a rough, steep rock

or point.
2. A large stone to an earthen vessaL
3. Anumber of thlnga ranged in lln* to a bIM.
4. A boy's nickname to something; all children

like to eat.
6. The animal that most closely ressmblea

man to a point of land projectln« Into th* s«*»
6. A tree to ready money.
7. A float made of pieces of timber fastened

together to a sailing vessel.
8. A frame or stand on which things axe put

to a break.
9. A jump to a slico of meat
I<V The number of years one haa lived to an

lnclosure for birds or animals.

A MODEL FOR A PLASTER CAST. E. Hedrich. ared fifteen years. No. MS TsmaiZa
street. New Haven, a pretty collar pin.

Thin«s to Tnlnk About.— Tha two prise winner*
and their prizes In this contest are Ma* TTunaan^
aged eight years, Goshen. N. V.. a box of &als£n
notepaper. and Walter B. Reich, aged fourtaeo
years. New Dorp, N. T., a leather card case.

Halloween Drawings.— picture* reproduce* sal
this pase.

Our Letter Box.
—

Se« letters by prlz* wtancra.

PUZZLE MAZE.

LAST WEEK'S PRIZE WINNERS.
Cube Puzzle.— The names on the black sides of

the blocks spelled William, on the white sides
Chester, and on the gray sides Harriet. The neat-

est and best answers were sent by E. Ross, aged

twelve years. No. 6 Ea3t 85th street. New York
City, who wishes an embroidery set; Ruth M.
Shaw, aged ten years. R. F. D. No. 1. Delancey.

Delaware County, N. T., a pretty collar pin; Mary

At first he likes th<> game, fill-
—

oh! tv.o howling mobs converge.
Tbes? ire not boys, but wild-eyed fiends, that round him swirl and sur^s.
From underneath thai scrambling pile ooraes Bunny's plaintive wheeze:
*'Oh, please! you've made a slight mistake! I'm not the football,please!"

(To be continued.)

"Gone, Bunnr. let's play football!"cry the boys -vrilh gleeful shouts;
And Bmmy, aniling gently, feays, "Well, well, we'll have some bouts."
And so they make him halfback, and he scoota upon the field.
"The fats of the opposing team/ he proudly says, "is sealed."

IShe Qulip Craze in Holland

In our last lesson Itried to teach you how to
begin modelling in clay, and as Ialways eympa-

thize with the beginner's natural desire to see
some results from his or her eff)rta, Iam now
going to tell you how to make (wane simple casts
In plaster of paris from your clay models. Inlow

relief work It is very easy. For Instance, let us
BUppuee that you have carefully copied a profile

from one of tho medallions sold by the ait deal-
ers, and that you have modelled it in clay aa I

told you on the ground glas3 plata

To be^ln making your mojld yoi muft first roll

out eorr.e clay on a^ board, ar.d cit it into pieces

about two inches wide and about aa inch thic!:, and

with them form a fence around your head the size
you wish your medallion to 'oe. ou v.-ll have to

draw tho circle first with a pcnc.l to guidfe you.

anrt then cut tho clay to fit the circle and weld
the pieces well together with your ingers; and press

them tight to the glass at UM bottom. S3 that not

a crack remains to let the plaster through. To

show you what Imean, T have mirked AA on the

square tn the accompanying cut to represent the

ground glass, and BB to show the round clay

fence which is to give the shape to your medallions.
When everything is ready, stick a lump ot clay

In each corner of your glass, an^ Insert sticks to

hold up a damp cloth over your work. The next

etep is to prepare your plaster of paris. You must

be careful m buying It that it is taken from a

freshly opened barrel, and you must keep it m a

perfectly dry place. There is no langer that your

plaster will stick to your clay, bui you would better
paint your ground glass with clSjr water. That is

water and clay mixed together tfl the consistency

of milk. . ... _
Now mix your plaster. For a Fmall medallion

mould about a pint of waeer wfll probably be

enough, although it is always better to have too

much plaster than tco little, and she mould should

be thick and strong. First, put Haa water into a

china bowl and then sprinkle in the plaster little

by UtUe with your hand. It is very important

for good work to mix the plaste| in this way. Do

this untli the plaster is no longer completely ab-

\u25a0orbed by the water, but stays oi the surface. If

everything else is all ready, you enn then mix It

with a spoon, and when it i.- the cream cover

your model. Brst blowing it, so th. t the depressions

are all well filled, and then kep putting on the

Plaster until It is even with the clay fence. Re-

member thr-t plaster sets very rapidly after mix-

Ing and that there must be no stoppage in yenr

work.
After the. mould is mao>, leave it to "set"' for

about half an hour; then take sat the clay fence

snd Mft it from the glass, and you will find th3t
you have an exact mould of you " work. Now hold

the mould under a faucet of -aater and wash it

until there is no sign of any clay adhering to It;

then with a soft brush make a lather of s^ap and

wash it well, so that the brush and the soap will

paiette knife will be found useful to smooth it on
top. Let it "set" for about twenty minutes and
then take off the oilcloth and lift the. cast from

the mould. Itought to come out without difficulty

and be a perfect reprodu :tk»n of your original bass-
relief.

Th?re are many ways now of treating plaster;

"old ivory" is perhaps the most satisfactory finish.
To give this effect, get the best quality of linseed
ell, put It in a can on a fire until it boils, then
paint the cast with It freely a number of times,

until it no longer rapidly absorbs the oil. In the

third coat of oil put a little burnt umber, and ap-

ply to the lowest parts, wipingitoff on the higher

planea. When dry, rub the surface of the cast
with a paraffine or wax cand'.e, and polish with

an old s}lk handkerchief.
MARGARET STERLING.

Our Letter Ho*x:

By Mignon R. Tyler, ngefi flfi«>«>r yep.rs. No.
(3 East Paasaic avenue, Rutherford. K. J. Prize,
a box of water color paints. •

PRIZE HALLOWEEN DRAWINGS.

Holland is stDl the centre of the tulip growing
industry, but we no longer think, as people used
to. that the tulip can reach perfection only in
Dutch Eo'l. We now know that it was the Dutch
brain, and not the Dutch foil, which made tha

Dutch tulip, and American florists can grow tulips
now quite a3 well as the Dutch do.

It took the good Hollanders about four years to
recover from the tulip mania, which began in
1631. and by the end of that time, of course, many
of them were ruined. But they Btilllove tulips, and

[thy Hollander is as proud of owning rara
as as a rich Englishman Is of his fine

horses or an American millionaire of his costly
pictures.

told that s root of ti-p trr^at "S^mr^r Augustus"
was soid for more than five times this sum l3,ooo
florins.

Sometimes people who did not know tho value of
these modest littlebulbs got themselves into dread-
ful scrapes, as the English traveller did.
It was on this history of the tulip mania that

the novelist Dumas founded his story of "Tne
Black Tulip,"' which went through so many diffi-
culties and dangers before it took the priza at
Haarlem, but Dumas probably did not intend 113
to believe that the tulip was really bi&ck. There
are tulips that are called black, but they must

be only a very dark purple, for florists say that
no Sower can be really black.

THE SWALLOWS' NEST.
Dear Little Men and Little Y>omen: Ispent my

vacation up in the Catskills, <-.nd can never re-
member having had a better time. Ilived on a farm
where they had a number of horses, cows, pigs,

chickens and geepe. Isoon male friends with all

the animals but the geese. They fl-w at me once,

which frightened me so that Ialways took good

care tfl keep out of th?ir way.

One thin? that interested me «very much was

a barn swallow's nest, which Idiscovered built
against one of the beams of the barn. It was made
entirely of mud and straw, which the birds

had carried themselves, and It looked just like a
very small theatre box. In tie nest were threa
tiny little binls Vith very large mouths. My, how
they would open thrm when the mother bird
brought in a worm or bag: 1 used to go down

to tho barn every morning and watch them "nave

their breakfast. The mother bird would fly back

and forth to the nest any number of times with

food for her little ones, and then, how she would
talk to them! Icften wonde-ed what she was

As the weeks passed the little birds began to

prow Quite large and pretty, and just as Iwas
thinking that the nest wouM not hold them much
longer tho mother bird started to teach them how

PRIZE HALLOWE'EN DRAWING.

In this maze you will sen that there are IMrentrances. on» at each corner of the mai* _Tr^
each one in turn "and see which will lead you to the centre. Note the letters and pictures •cattered

Son* th* path of each, and write them down. When you have found the rtffht path you wIU see that
by t'akln- the letters and oictiires in the order that you nr.d them you have \u25a0 common saym?. Thorn
Is only one way to reach the centre, and. at the same time, find the saving. S*-» If you can flad that
way and eena in the eayin?. rrentior.ir.s the letter at th<» entrance of the path you take. Inthro«
other paths you win find"aayngs started, but not completed. Complete uieso aod send then* wlta
y°"Forn"thrneat»st and best three SBSWPWS w*offer the cholc- of%a »terlln« silver TODun* badgjj,.a
r>retty collar pin. an interesting book, an embroidery set. "ATrip Around the World InPr>st Cards.
a box of watercolor paints, an imitation ivory paper knife, a box of dainty notepaper. or a laat&as*

card case.

Thl« competition Is open to all children who desire to compete, without charge op consideration
of any kind.

Dear Editor: My watch is runnlnr fine, and I
thank you very much for it. Wishing The Tribune
success in after years. Very affectionately.

Mi:lie Hope. N.T. GLADDEN WESTLAKE.

Dear Editor: Your lovely book arrived here a
few days ago and Ifind it very Interesting. I
am, as ever, your constant reader.

Stamford, N Y. WINIFRED IIAQER.

HONOR LIST.
1. Guy Almy; 2. Addlson Armstrong: 3, Rsther

Brown; 4, Walter rsaer: 5. Bessie Brigd^n: 6.
Gladys Bennett; 7. Ernest Benjamin; is. Marlon
Boerckel; &. Marjory Bell; 10. Marion Crandall;

11, Constance Day; 12. Louise Doran; 13, Helen T.
Dutton; 14, I^-o Eisen; 15. Helen Fitch: 16. Bessie

Green- 17. Charles viilUeisleeve: 18. Douglas Hall;

19, Dorothy Hitching*; », Eyre A. Hlbbard; 0,

Ruth Hersog: 22. Ar.iy Jennings; 23. Clcetta John-
tton- .li, Wilbur K;;mman; 23, Elizabeth Launder;

k Marian C. Luce; 27. Ahna Marstcn; 28. Harry

P. 29, Georjiette Moses; 30, Dudley Mygatt;

31, Bessie L. Nichols; 32. Bessie M. Newman; 33.
Evelyn Orne; 34, Mabel E. Pleshet ;35. Emma Pres-

ton- 36, Marion Parker; 37. Margaret Pitt; OS. Mar-

gue'rll \u25a0 BSOU rds; SI, Pwltif Lognn Sec-ley;
••

Ruth
Smith; 41, Emma Beirp; 42, Beatrice Schwartz. 43,

J. B. Bcaalan; «, Grace D. Traver; 45, Edmund

B. Thompson; 46. Bertha Tilney; 47. Lillian Tyler;

48. Jack Wander; 4S. Harold I^.Ware; 50. Frances

Louise White.

to fly. She would cirri* round and round the nest,

all the time talking to her young ones. At last she

got one after another out, and they flew just a
short way, and then went back to the nest. Each
day they flew a little further, until at last they

began to fly r.nt in the fields. Then, on- morning,

when Igot down to the barn Ifound the nest

em«>ty. My little friends had gone, never to return.
Trusting 11 the LJttla M?n and Little Women are

having a pleasant vacation. Iam, yours truly.

MAY CALHOUN (aged 15).

No. 55 West 106 th etreet. New York.

A merchant :?ave his daughter as a dowry when
*he married simply a tulipbulh, and that particu-
lar kind of tulip is known to this day as "the mar-
riage portion." Ar.cthcr rare bulb was sold for "4
fat exc-r.. S fat swine, 2 hogsheads of wine, 4 tuns

cf beer. 1 tsns of butter, 1,000 pounds of cheese, 2
lasts o* wheat. 2 lasts of rye, a £>ed, a suit of
clothes and a silver drinking cup." All there things
together were valued at 2,500 florins, so that the
bulb was a very cheap one, after all. ior we ars

Qsjoa upon a time—a little Kss thr.r. four hundrsd
years ago. to be mere <-x?ct

—
a wealthy Dutchman

was iheming ar. English traveller through his con-
Fervs.tory. "Th*4 Englishman was FOTnethiris: of a
botanist, and having s=pi*d a bulb that appeared to
r>» aamke anything he had Feen before, naturally
wanted to «E3arrcir.e it more clcseiy. So he pickej it
up sr. berar. to pull off its outer c^ats. He be-
czit;? still more interested, and was about to make
fome learned remarks when his host, who haa
bfen looking the other way. pounced upon nlm and
wanted to know "ah^t*lie vu doing.

"Pefi.r.; a most extraordinary onion.** answered
the Traveller.

"A hundred thousand rrCs!"" exclaimed tho
ansrry Dutrtrrqn. "Itis an Admiral van der Eyck."

The trav-::--- was still more interested, and
wanted to knov.- :;these admirals were common.

The excited Dutchman became still more violent
in his is-iF". and Invited his guest to "come be-
IHie fhf- Syndic r:nd ?«»"

Ar-d the poor Englishman did see. He was fin^d
4,<*Jo florins for peeling that onion BSd kept in
prison til! he paid.

The onion was a tulip bulb, and • -
.-. good Hol-

land*r£ ha-3 £one :nad about tulips .it that particu-
lar time. They were in the midst of a costly war,
lighting with Spain for their independence, and
on* would not tr-.!nk ... could have found
t!:r* to stter.d to much else, bat all of a sudden
they took it into their usually tober heads, from
the leart of them to ths greatest, that their be-
loved tulip was gcing to make them all rich. So
the ordinary business of. the country was left to
take care <\u25a0: itself, ar.d from the noble down to the
rh'rrnev sweep every one went into the tulip trade.
They sr*-uiau-d in bulbs just as people speculate
in stocks and bords to-day. Those who had no
money fc;d their houses and lands, and "because so
Bkasqr wanted to scli at once the price fell to much
aelew the real value. Bat the price of tulip bulbs
went higher and higher, unt'l a Einsle one might
b<- worth a forts

*By viTfr Black, ac-ed tbii teen years. No. 91
p.idge Roadi Rutherford, N. J. Prize, an inter-

esting book.

Food Values of Some Vegetables. jSletv Adaptations of the Trince**.

None but the Magicians of Fashion Can Produce These Orace-
ful Clinging Gowns.

TIME FOS THS PLUMED KNIGHT.
An Ens?!!sh weekly comments with raild arrraae-

ment on the fact that a yeajajsj man. an Fngttaai

man. wore a purple coat at a faanionabla wedding.

N>> one seeaaai tt> approve of the Inrovatlon. an>J
tho purple coat has not appeared again. 'The
fact is." say» the jcurnaliatlc critic, 'that Eng-

lishmen of thi* day consider dandyism as extinct
as the dotio." Itdoes seem hard, thougJj. that the
man with a sou! for color shouldn't b<» allowed to
gratify it in his own attire. But so It Is.
A man may wear a bright aeal If his wlf»
will allow him. but he ca.i't depart from th«
regulation Heaus, black or gray in his coat or
trousers, or his fellow men willregard him as mad
or billy It does seeia strange that men should
band together to deprive one another oi a«t«raal

aids to fascination, at this stage of crvlllxatlon,
too, when women are beoomtng so independent as
to find men much l*ss Irresistible than of rerok

In the dayi of th« cavaliers men didn't ceed
plumed hats to make themselves beautlfal to

women, for the women had no occupation but to

marry them, at.yh w. It '.a cow. when a thousand
occupations axe beckoais; to women, that BBS*

ne«d plumed hats.

Not by any means are the winter's smartest

W owns to han in loose. Indefinite lir,.. calculated

to conceal DHke the defects in a bad figure and the

graceful petoe of a good one. V^V^o™ of"
rectoire in every bizarre effect. Instead same of

the loveliest of the newly imported models show

adaptations cf the princess effects that are charm-

ing from ail points of view, so accurately are the

proportions balanced. The elimination of the

waist line is by far the most severe test that any

figure can be put to, and divinely tall and slim

must she be who wears such creations of the

modiste's fancy. And en the frocks, no matter hpw

simple they appear when completed, far more time

and skill are expended than for the most elabo-
rately built gowns of a season or so ago. I'"or.un-

less tho apparent "waistlessnesa" is given at ex-
actly the rixht point, with just the ri«S4 "touch."
and the wearer be blessed at least with slender

hips, the result is extremely grotesque

The majority of the new princess gowns have all
the appearance of fitting Jlke a glove about the
hips, but in many a slight mousquetaire effect is
given above the waist line t.> girdle i^ht. and tha

fronts are surpllced, a panel at the back relievins
the plain, tightly drawn look that the habit back
ordinarily has. Sometimes, ea in one very stunning

original model, the surp'.iced efTect is ghre* at back
and front alike, the soft, pliable cloth drawn
sif.oothiy at the waist line, and revers of some sort

are arranged to give a long and almost a lanky

lino that ia becoming bsth to the well developed

and the slender figure.
Itis noticeable that oxidized silver, dull sold and

green gold are freely used in the hand embroid-
eries on the Inevitable chemisette or vestee. Satins,
very supple and shimmering: dull ribbed silks, the
ribs at any space apart or of any width, and
braids, plan or faner. are the accept.-d ornamenta-
t!cn for indoor frocks or street costumes, but on
the co.us. which are invariably Directoire, soutache
braiding is most seen, combined with padded em-
broidery or embroidery m fine braids, such as are
used on net bandings. The braiding is in long
lines at the seams, and in handsomer braids than
used heretofore. Being employed In severe effects,
better materials are called (or.

The buttons on coats are covered to match the
collar, and cuffs, or else with the fabric used for
the suit, and the best looking models do not show
them overlarge. The tendency is. in fact, toward
small size, except for fastening. Buttons of coiled
or Interlaced soutache have a cachet that cannot b«
attained by any other button not metal, and are
used In Innumerable designs, being, of course.
hand made to suit the idea of the customer.

Th* monotun* effects ax* more »e«a tau season

than ever before, and in fact must be *dh«r*d to,
for bizarre flights of color a.lded to the presenfi

originality in every other faatnre of feminine ap-
parel would make a fashionaSly gowned wumaa
lock like a comic cut tn tha Sundaz paper. But
in the waists of th» Directoire gowns a contrasting
not« of color peeps out jrayly from som» unexpected
corner, and though frequency a darins choice, aa>
little is used that It proves an added charm, for
never before have the various nsatwials be#is
made In more lovely shades than those of thi»
season or in shades that \u25a0\u25a0YBBeaflM more beauti-
fully. Pastel Persian a&eti are much used to give
a touch of color different from tne foundation fab-
ric, and may be Introduced in a Issa band or mo-
tifs at the edge of the yoke or In the sleeves. On*
novel use of small Persian medallions Is shown la
a black chiffon sleeva tnat has mousquetaire ful-
ness from shoulder to wrist, with the medallions
holding the fulnesa in place at well spaced inter-
vals. This gown is of black meteor crepe, in one of
the new princess modellir.ss, ajaei haa a Persian
band al the edge of '..\u25a0• yoke, which la of point
lace, \u25a0easaj with age.

Directoire shoulder capes of satin to match tha
.'k.« are now in order, with standing Marechal

Nff collars. For general wear wi:hdifferent gown»

the> are used in black.

"Thes.i cream soaps are in reality merely an-

other, way of serving vegetables. They are very
nutritious, can be prepared in great variety, and
many persona who weald eat little or none of a
plain boiled vegetable Will consume a cream soup

made of that same vegetable with avidity. Ihave
known persons who never touched raw celery
who were very fond of cream of celery soup. Chil-
dren will often make a whole meal of a rream
soup with bread or crackers, and if the truth were
known many a grown-up will do the same. The
vegetable flavor removes the flatness from the milk
and enubles one to consume a quantity of it which
would not be palatable in its raw state.

"Peas and beans nre the best of all substitutes
for meats, as th*»v OOntaia the same protelda

which form the food value of meats. So in a cream
of pea soup one has practically all the food values
—the protelda, the f:it of the milk and butter, the
vegetable juicea and tho 6tarcn of the bread or
crackers eaten with it." ,

ILLITERACY AND CRIME.
The official report on the prison population In

England remarks on the fact that many of the
young boys convicted of crime were unemployed at

the timo the offence was committed and had been
unemployed except at rare Intervals since leaving

school. Inone of tha London prisons It waa found

that many of the boys received, boys between the
ages of sixteen and twenty, had hardly been to

school at ail and could neither read nor write.
They generally explain their Illiteracy by saying:

that they come from neighborhoods where attend-
ance officers can BS evaded or defied. These "jv-
venlle-adults," as prisoners between sixteen and
twenty yeara of age arc called, are. in etatufa and
weight, tinder the average of the rural laboring
class, and even BJbist that of the artisan population

of the towns

soup is practically a 5ol!d aish. The usual propor-
tion is half and half.

"Potatoes and celery ore often cooked together
for a cream soup, and, of course, potatoes should be
very well soaked beforehand, as the water they

are boiled in is used. A little onion is cooked in

almost all vegetable soups, though hardly with
peas. S'>up greens may be thrown in—anything
you like for a flavoring. Celery alone makes a very

delicate soup, but a ferw stalks too tough for the

table will make celery roup out of potato. Corn
should be well chopped for corn soup. To pre-
vent the curdling of thr> milk in tomato soup do

not put the tomato and milk together until the
last moment before going to table, or, if you are
afraid to trust it. put soda m the milk,in t!:e pro-
portion of half the fize of a pea to each cup of
milk. Half a cup of tomato to each cup of milk

is the proportion fof tomato soup. Another v,-ay

of making a tomato soap Is to put a can of tomato
In a kettle of water with rice and flavoring, set it
on the back of th» etove and let it cook slowly till
tho rice is done, and then strain. The rice thickens
it an* provides the nutriment.

a dainty and appetizing summer dish.
"Never mr.ke the mistake of using a 'bunch* ot

celery for soup, aa reel so often say. Use '\u25a0'•
'

Inner .stalks for the table, tlie next layer for salad

and the outer encs for soup. Vegetables too tough

to be eatea raw are perfectly gcod In salad, Just
v.i tougb steaks make good Hamburger steak, be-

cause the fibre
'

>- been all cut up.

FOOLISH WAY WITH CELERY.
"We are developtog n. very roolish fashion with

celery. I<lonft iow wticse brilliant Idea it was

in the first piace, but in dlntas cars and rertau-

rants no*? one sees celery trc-iiM in th fashion."

She took a b inch of celery, slashed it across twlc

at the bottom, malting four iccUons, and s^t it

in the glass.
"Isuppose the u>a waa to give each person Fit-

ting at the table an equal pert ion." said she. "but

celery treated In that way can never have been

thoroughly washed, for it reOjUirej to be washed

stalk by staik.
"It is a perfectly simple this* to make tho va-

rious cream oi vegetable soups, cream of lettuce,

celery, peas, corn, cabbaso or anything else. They

are all made in tho same general fashion. The
white sauce in which crt-arned carrots are served,

or creamed mushrooms, creamed fish or creamed
anything, when added to tha broth in which

chicken or celery or anything else has been cocked,

makes a cream soup. The base of the v.-hite sauce
is two tablespccnfu's of butter and two of flour

melted and worked together to every half pint

cf liquid. If this liquidl« milk it makes the white

sauce or the cream soui . Ifit is strained tomato,

it makes tomato sauce, a. most useful chafing dlsb
mixture, because so many kinds of meat can bo

warmed over in it. Iftho tomato flavor is not liked

so strong, a portion of the wetting can be soup

stock, or beef extract, or water. A little onion

can be cookc-d with the tomato, or. with tke butter

and onion juice, can be added later.
"If you cook any vegetable in water you have

when it is done some cooked vegetable at the bot-
tom of tho kettle and a quantity of water which
is strongly flavored with the vegetable and con-
tains the veg>.iablo Juices, which are nourishing

and hygienic. Pick up your kettle and turn the

contents through a sieve, preserving the water.

Rub the vegetables through the Fleve into the

water. You have now a maslied or strained vege-

table in the water, but It will sink to the bottom,
leaving clear water on top. It requires the addi-

tion of flour to make the vegetable mix evenly all
through the soup. Now, Ifto this mixture you add
the white sauce thickening. in the proportion of
two tablespoonfuls each of flour and butter to
every half pint of liquid, yo j have ths cream of
vegetable coup. The liquidI.- the vegetable water
and milk, mixed In any prrportion you like. If
you like tha vegetable flavor etrong you will re-
tain more of the watfr, and ifyou wl3h to ln-

creaso the food value you will add more "milk. As
milk turns to a solid La the stomach, a rich uj.Ut

Recipes for Lending Variety to the Diet—Cream Soups
for Children.

"The price of a vegetable has nothing to do with

Jts food value, or even Its palatableness," said Miss
Anna 3arrows at a recent cooking lecture at the
Brooklyn Institute. "The price is fixed by the
length of the season, the difficulty of raising it,

£3d so on. Carrots, wUek are In the market
nearly the Wr.c-ie year, are very cheap, while
>"rer.ch artichokes have a wholly fictitious value.
Mushrtoms, at $1 a pound, have a very fictitious
value. Some cJairr.s have ijeen made that they

would take the place off an equal quantity of meat,
rjt that estimate was based on the dried mush-
rooms. When vegetables are high we do well to

extend their sjueattity by the addition of other
food materials, es with the meats and fLsh. Beet
tops can be cooked as greens, and served with

the boiled meats sliced around. Carrots and aanß-
forer can be served with cream sauce, which adds
to their nutritive value. Willed vegetables will
freshen by etanding in water for a time. If you

cut off th* etern end of a cabbage and stand
It in a bow! of water it will freshen up exactly

t»= cut Cowers will undc-r the came treatment. Time
ar.d fuel are saved by cutting carrots and similar
vegetables is pectiong for boiling.

"The potato is quite a different vegetable now
sci next March. Tr.:s la the time of year to have
baked pott-toes. Mean of the thousand fancy ways

af cooking potatoes are so good or preserve the

whole nutriment <f the vegetable bo well. Late
in the winter, when the potatoes are not bo good.
|B the time to cock r.r.d cook them in fancy ways.
The supremacy of ti.r potato among our vegeta-

bles Is very strong. We have had It less than
three huvdred years. The race possessed a number
of our common vegetables lojig before that, yet
the potato has thrown them all into the back-
ground. We use it mora than is necessary. Rice
or macarcnl could be Usefully substituted for it
tX Urr.es.

THE USEFUL GREEN PEPPER.
"Vegetables are of two classes— some with good,

tweet Ju;<.*s, which we want to preserve, and

others with tne o;:'.site. It is well to boll car-
rots aaj some other vegetables in a small quan-
tity of water and use the water afterward in soup
or rauce. 3ut potato water should never be so
used. AH greenish portions ehould be removed,
and old potatoes ehruld be soaked before cooking.

The potato b*!onjr.-: to the nightshade family, and
»ome of its deadly cousins' unwholesome proper-
tie* sefrn 6omel ] to Uoajar about it. One
cf the vegetables whose juii we want to pre-
•vvti Is corn. Some people go co far as to boil It

in the husks, tying the husks back in pls.ee after
the Bilk is removed. The Bams rule, holds with
corn as with fish—the quicker from the source of
supply to the fire the better.

"The milk in the corn hardens Tvhen boiled or
roast-si, but in corn pudding or fristfrs it remains
soft and milky. Corn in the car has 'a greatrr

amount of v.asie than almost any other vegetable.
Tv.o tablcspoon3 of food ,g a generous allowance
from an average ear. A person may rat four ears
of corn and not get the nutriment he would from
one good baked potato. The average can of corn
contains a pint of food, bo at the r.rlc.-s <-,f *rcpn

corn one may see why summer boarders are re-
eaied with canned corn."

Miss Barrows showed th* corn from four oars,
making about a cupful. To a portion sha added an
egg1 and a little-flour for thickening and cooked on
the priddie as corn fritters or "mod: oysters."

"As Idon t see how they could "mCck' any one
after the first mouthful Iprefer to call them corn
bitters," said Miss Barrcwa. These fritters can
be cocked In tho charing dish and canned corn
chopped can be used for them. With milk addod
Instead of flour and baked in the oven it makes

tba unsweetened corn "pudding," used as a vege-

table. An egg to every cup of milk is the propor-

tion for this.
Hiss BanOWS took a green pepper, cut off one

end and scooped out the Interior.
"Now this,", said she. holding up the shell with

a smile, "is tho place to cook any nice littlo mesa
we like. It la a good place to warm over cold
boiled ri©<\ or stuffing left from fowls, or any

kind of cold meat left In the refrigerator, chopped

and used alon*. or mixed with breadcrumbs, and
any klni of flavoring: you like. Different fillings

can be used with the different pepi>ets. It isn"t
necessary to have them all alike. Baked and
served piping hot. cold ecraps will go off in this
way in a manner wonderful to behold.

"BraM is sprouts are merely diminutive cabbages.

Ifyou know how to cook cabbage you can cook
Brussels sprouts and cauliflower. They are all the
ram« thing. Brussels sprouts are expensive, but as
there Is little waste about them it makes them a
medium priced vegetable, higher than cabbage and

| not much better except for variety. Tho end and
r.uter leaves of each little eprout should ba re-
moved. They can be served In tlmbale cases.

"Ifyou have a garden in tummer and the curum-
bers ripen too fast t -> be use! raw, par" the larger
crijts, remove the Kf-.-ds, cut In strips and cook and

< cc-rve on toast exactly Ilka asparagus. It willmaiui
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