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LOCAL WOMEN

AS POULTRY FANCIERS

Mrs. Robert Waldron Has Found- a Market for the Rockhaven
Blooded Birds All Over the World—Possibilities of Poultry
Raising for Women.

Mrs. RobertgWaldron is a Minneapolis
woman who has made more than a local
success with the poultry farm. She re-
cently sent four fowls to New Zealand
sud her orders come from every state in
the union. Mre. Waldron owns and man-
ages the Rockhaven yards at 4137 Third
avenue 8. It is seven years since she be-
came interested in potultry from the point
0f view of-a keeper and her success dates
from the firet year.

Seven years ago the Waldrons moved.
Yhe former occupant of the new home had
raised chickens, not to any large extent,
but as many people in Minneapolis do.
Mrs. Waldron decided that she would like
to try raising poultry and a few fowls
were purchased at a cost of less than $5.
The firet year was rather a trying one.
The fowls had all the troubles that a
{owl can have and Mrs. Waldron increased

er knowledge of chickens every day.

Her interest never flagged and at the
end of the year new fowls, of a better
breed, were edded to the yard. When Mr.
&nd Mrs. Waldron removed to their pres-
ent home they went into poultry-keeping
on & larger scale, purchased a number of
fine fowls and were soon known as
breeders of fine chickens.

Their specialty is Barred Plymouth
Rocks and eingle comb Brown Leghoras.
Mrs. Waldron has a flock of nearly
200 dirds in the yarde all the time and
raises 8300 young fowls annually. These
younz birds are sold all over the country
and bring from $1 to $10 a bird. Mrs.
Waldron does not raise any chickens or
eggs for market but devotes her efforts
to improving her stock and raising finer
chickens each year.

Birds from the Rockhaven yards have
taken prizes at many of the northwest
poultry showe and one of her Leghorn
cocks, O Eli, has made a clear sweep
of blue ribbons wherever he has appeared.
At the Cedar Rapids show, the largest
held in this country, Mrs. Waldron would
heve received the $50 cup for her coop of
chickens, but she failed to become a mem-
ber of the association before the closing
of the entries, The cup is only given to
& member. This was anly a technicality
and the judges assured Mrs. Waldron that
she was the real winner. 'This is a most
highly coveted trophy and the winning of
it is regarded as the supreme test of a
breeder’s skill.

Mprs. Wealdron always attends the poultry
shows and personally looks after her en-
tries.

She is well informed on all subjects
pertaining to chickens and 1s ready and
Wwilling to discuss any point with any per-
pon.

Two incubators are In use at Rockhaven
end this fall Mrs. Waldron will buy sev-
eral more. After the chickens are
hatched they are carefully watched and in
a short time a value can be put on each
one. The greatest care is takenm of the
poultry yards and houses and each family
is kept in @ yard by itself. Each hen has
& tag on her foot with a number or name
and every egg she lays is given the same
number, so that Mrs. Waldron knows ex-
ectly what she Is selling when she packs
& setting of eggs.

The Busy Season.

The busy season at a poultry farm com-
mences in the fall and lasts through
March. During this time Mrs. Waldron’s
receipts of her birds and eggs are over
$100 & month. Bird after bird is taken
from the yard and packed and shipped
until there is nothing left but the old
stock. Many people file their orders late
in order that the breeder may carry the
stock over the winter, the trying season
in chicken raising, but the wise purchaser
sends his order in early, that he may
have & good selection.

Mrs. Waldron's customers are all sorts
of people. Other breeders send for birds
that new blood may be infused into their
stock; men and women who have small
yards buy & better bird now and then;
women who have never tried raising
chickens, but have read the success others
have made, send for money-making fowls
and directions in regard to building a
fortune with them.

Specialization in Poultry.

More attention is paild every year to
poultry and those who raise it are begin-
ning to specialize. One poultry keeper
sells eggs and selects his stock accord-
ingly. Another raises broilers and his
energles are devoted to fattening and pre-
paring birds for market, and still others
are breeders of fancy stock.

It would be impossible to estimate the
number of women engaged in the poultry
business in the United States, for nearly
every farmer’s wife ralses chickens and
eggs for market. It would be safe to say
that more women earn money with poul-
try than by any other means. Egg money
{s the acknowledged perquisite of the
women on & farm and occasionally a
tarmer will discover that the women have

earned more with their chickens than the
men with their crops.
Eggs and Poultry Always Sell.

Hggs and poultry are always salable,
and it has been stated that not less than
700,000,000 eggs are used yearly in this
country., They are used in calico print
works, by menufacturers of photographic
supplies, in clarifylng wines, by book-
binders, kid glove manufacturers, in
finishing fine leather, and for many other
purposes besides food.

‘The for eggs and poultry is

MRS. ROBERT WALDRON,

atways greater than the supply, and Mrs.
Waldron finds that more people are in-
terested in fancy chickens every year.
She does not sell s0 many fowls in Minne-
apolis and this vicinity as through the
northwest and many a chicken takes a
long journey before reaching his new
home.

In addition to raising fancy chickens
for sale, she maintains something of a
correspondence bureau, for people inter-
ested in poultry raising write for informa-
tion on all sorts of subjects. It §s Mrs.
Waldron’s policy to answer every letter
if possible the day it is recelved and some
days her correspondence is very heavy.

A year ago Mrs. Waldron added Belgian
hareg to her stock and she now has 100
of the hares at Rockhaven. She has great
faith in the ultimate use of the Belgian

"hare as food and finds them easy and

pleasant to care for. The value of her
stock of hares and chickens is over $1,000.
Some Other Successful Women.

Mrs. Mary E. Ellison of St. Paul ig an-
other woman who has made a success at
poultry keeping. She makes a specialty
of buff chickens and her stock is all dif-
ferent shades of yellow. She raises more
for market than does Mrs. Waldron.

Miss Margaret Hope, of Hammond,
Wis., is a third northwestern woman who
has won prizes at the poultry shows. She
raises geese and ducks as well as chick-
ens and takes special pride in her silver-
spangled Hamburgs. =

Miss Hope's exhibit at the state fair
was large and included several coops of
Hamburgs which are uncommonly hand-
some birds. Near these were a large num-
ber of Miss Hope's snowy Pekin ducks,
and the two varieties of fowls set each
other off finely.

Another woman exhibitor of poultry was
Mrs, George M. Ray, of St. Paul, who
showed prize-winning White Plymouth
Rocks, Barred Plymouth Rocks and Light
Brahmans.

Mrs. J. C. Van Sant, of Minneapolis,
showed nearly all of pet rabbit stock
which included fine specimens of Angoras,
Himalayas and lop-ears. The famlily are
all interested in rabbit-raising, which be-
gan merely with the son’s pets, He de-
veloped it into quite a business, in which
his father lent a bhand occasionally. As
the boy grew into a young man he came
to regard raising rabbits as rather child-
{sh and gave it up, but Mrs. Van Sant
had become so much interested that she
took the stock and continued the business.

The poultry keeper has her anxious
moments and she learns well the old
adage about ‘‘not counting chickens,” but
she reaps golden rewards for the scientific
care with which she surrounds her chick-
ens. Given a small amount of capital,
a little ground and a suitable building,
and the practical woman can find poultry
raising an ideal means of support. The
poultry keepers all agree on this.

ORIGIN OF WEDDING CUSTOMS

We are so 5coutt}>med to the different mat-
rimonial customs and ceremonies that we do
not inguire about their origin. And yet they

all had & meaning once. The office of the
*pest man,” for instance, though now a sine-
cure, was not so when marriage by capiure
prevailed. Then a bridegroom seized the girl
he fancied without troubling about the cou-
sent of her parents or even of herself, and
his friend assisted in the operation, makiug
sure that the coast was clear or keeping at
bay the infuriated parents. From the same
primitive times dates the custom of the bride-
groom giving presents to the bridesmaids.
The presents in those days constituted a bribe
or toll which was given ty*dblind the eyes of
the girl friends and sattendants of the maid
to be captured.

The honeymoon, which is now, or ought to
be, only a pleasure trip, was in those mar-
riage by capture days almost a necessity. It
was the time of discreet hiding from the
wrath of a father-in-law and of a father.
After the month had expired it was generally
found that revenge had given way to philoso-
phy, and after a few more presents had been
judiciously bestowed and explanations given
the loving couple were received into the bo-
som of their relenting family. A shoe is now
thrown after the departing pair ‘‘for luck,”
but it is probably a survival of missiles
hurled after the robber of the bride for any-
thing but good luck.

The practice of throwing rice is of eastern
origin, where rice is the symbol of fertility.
It s intended to express the hope of the
wedding guests that the bride may become a
happy mother.

Gloves used to be given at weddings as
they used to be given at fumerals. Herrick
wrote in his ‘‘Hesperides’:

‘What posies for our wedding rings,

What gloves we'll give, and ribbonings.
and Pepys records in his diary that being st
& marriage service, he ‘“had two pairs of
gloves, like all the rest.”

There was a nice custom in the parish of
Wellow, Nottinghamshire.. When banns of

marriage were read out in church a person
previously selected stood up and said aloud,
“God speed them well!”” and the clerk an-

WOMEN'S MANNERS.

A masculine resident of Chicago suggests
that a propaganda for the reform of women's
manners in public be undertaken by the press
of Illinois' capital and thus, to quote his ex-
pression, ““win the eternal gratitude of a host
of exasperated men.”” Women's manners in
public, this Chicagoan contends, are bad,
temper racking and soul wrecking, and he
criticizes in plain terms women’s conduct in
elevators, in public buildings, at theater box
offices, waiting for street cars at corners and
in business offices. A further suggestion is
made that a course in the ethics of public
conduct be added to the curriculum for chil-
dren and particularly girls in the schools, so
that the women of the future may know how
to act in public. No mention is made of the
other side of the question—the public man-
ners of men—nor of the men who puff cigar
or cigarette smoke into women's and chil-
dren’s faces on trolley cars, or, worse yet,
carry vile smelling lighted cigars in their
hands into cars; push and jostle women and
children in gettting on or off cars, and in a
dozen and one ways make traveling consider-
able of a trial for women who are obliged to
go around much in'the city or suburbs. Im-
provement in the public manners of people
would doubtless be a boon to the community
at large, but surely the improvement ought
not to be one-gided.

A EUROPEAN HEIRESS,

One of the greatest European heiresses is-

Miss Lucienne Permelic Hirsch, who is short-
Iy to mkee her debut in Brussels, where she
has been brought up in strict retirement.
Most of the millions left by the late Baron
Hirsch go to his granddaughter, who had a
somewhat romantic history. Her father, Lu-
cien Hirsch, fell in love with Mlle. Premellc,
a governess of the household, and married
her.

The child of the marriage was recognized
by the baron, and to her he left his vast
fortune, amounting, if we remember rightly,
to abeut £20,000,000.

A woman commercial traveler is Mrs. Mor-
gan Butler of Peru, Ind. Her husband, before
stricken with paralysis, was obliged to give
up his position as ‘‘drummer” for a mitten
factory, and Mrs. Morgan has fllled it
ceptably and supported the family. ;
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THE “STEAM KITCHEN” AT CHRISTIANIA

A Unique Institution That Feeds All Who Come and Pays Dividends
.—The Systems of Education in Norway.

In an article in the Chicago Reo-
ord-Herald, dated Christlgnla, Norway,
July 6, W. E. Curtis writes as follows:

A unique institution in Norway is the
“Steam Kitchen,” which was established
in 1858 by benevolent people to provide
wholesome food for the poor at low prices.
There are similar restaurants in some of
the manufacturing cities of France, but
none have been successful, The charter
granted to the company limited its profits
to 6 per cent of the capital invested, with
a provision that the balance, if any, should
be paid into the poor fund of the city.
There was a hard strugge at first to make
both ends meet, and an annual deficit for
many years, which was made up by the
stockholders, but at last the “kitchen™
became so popular that it began to pay
dividends, and the stock has since been
watered four times until it now pays what
is equivalent to 24 per cent annully upon
the original investment with a surplus
larger than the capital on which it was
started. It is one of the most profitablé
enterprises in Europe for the amount of
money involved, but that fact does not
diminish the benefits conferred upon the
public, and the generosity of the com-
pany to the poor, especially in times of
labor troubles and financial depressionm,
gannot be questioned. Hundreds of bach-
elors and single women take their meals
there regularly, amd hundreds of families
obtain their entire supply of food, whole-
some and well-cooked, at nominal cost.

It is called the ‘/Steam Kitchen"” be-
cause it was the first institution in Nor-
way in which steam was ever used for
cooking purposes. It occupies a two-story
‘building covering nearly half an ordinary
block. The location i{s convenient to the
business portion of the city, the docks and
the market place, There are two large
halls, one above the other, containing
five long tables, seating thirly persons
each, thus accommodating 300 customers
at a sitting. In the upstairs room it costs
11 cents in our money for a good dinner;
in the lower room it costs 9 cents. There
are no tablecloths and no napkins, but the
tops of the tables have. been scrubbed
until they shine and everything is spot-
less. The whole institution is a model
of neatness. It seems remarkable how it
can be kept so cean with so many un-
washed customers and so much business.
The windows are large and let in plenty
of light. The walls are covered with
bright tints, and the waitresses wear
white caps, aprons and oversleeves. At
each chair is a knife, fork, spoon, drink-
ing glass, cup and saucer, and a hunk of
bread about three inches square. Din-
ner is served from 10 o’clock in the morn-
ing until 6 in tbhe afiternoon to an aver-
age of 2,500 people daily, Some of them
come twice. They take a cup of coffee
and eat a piece of cheese and bread at
their homes early in the morning. Then
‘at 10 or 11, and again at 4 or 5 o’clock
they come to the “kitchen’” for a square
meal, whigh costs them not more than 25
cents a day, all told, for their food. The
superintendent told me that during the
last ten years, they have never served
less than 1,500 people a day, and that
on market days and holidays they usual-
ly geed about 3,000. oy

The bill of fare varies from day to day.
When I was thehe the 11-cent dinner con-
sisted of a large plate of barley sotp,
wholesome and nourishing, a ball of
hashed meat about as large as your fist,
with potatoes and rice, or boiled salmon,
potatoes and turnips. Beer, milk or cof-
fee is served for 2 cents extira.

The 9-cent dinner was prétty much the
same, with the exception of the soup:
boiled beef, potatoes and rice, or boiled
salmon, potatoes and turnips. A plate of
soup alone, which in itself would be more
than a meal for most people, being filled
with chunks of meat and vegetables, was
served for 3 cents.

The same” dinners are furnished to the
public to be eaten at their homes for 9
and 7 cents respectively, and usually con-
tain enough food for two or three women,
although the Norwegians have stalwart
appetites. The outdoor service is con-
ducted in another part of the building,
upon another street. The patrons pro-
cure tickets at an office and then form in
line—men, women and children, each with
a bucket or basket, or both, in hand. Many
tickets, which they give to the poor, and
impossible to distinguish the paying from
the charity customers. Benevolent people
throughout the city purchase bunches of
tickets, which they give to the por, and
sometimes in lieu of wages. If you hire
a man to clean up the yard, you can give
him so much cash and so many meal tick-
ets; or if a person appeals to you for re-
lief, it is always better to give a ticket
to the steam kitchen rather than money.
Many customers buy two portions, which
they take home and warm up at meal time
for the whole family.

It was an interesting sight the bucket
brigade that stood in line and passed slow-
1y by the serving windows, which were at-
tended by half a dozen brawny Norwegian
women with bare arms, big breasts, and
broad faces. They wore neat white aprons
and caps and handled the food with a dex-
terity that showed long experience. They
seemed to know most of the customers and
carried 'on a familiar conversation with
them while filling their orders.. When a
bucket and a ticket were passed up, blue
for a 9-cent and red for a T-cent dinner,
the waitress would grst plunge a huge
ladle into the soup pot' and empty its
contents into the bucket; then passing
along the rows of kettles she would har-
poon & hunk of meat with a long two-

pronged fork, scoop up @& quart of rice
with a wooden shovel, and then, adding a
portion of potatoes, would slam on the
cover, and, grabbing & <cube of bread,
would pass it over to the purchaser with
a joke or a few pleasant words.

Many of the customers seemed to be well
dressed, according to the Norway stand-
ard, but no people in the worMd seem to
care so little for thelr personal appear-
ance, except on Sundays, when you can
scarcely recognize men and women you
have been familiar with during the week.
No matter how poor or humble, every
Norweglan, man, woman and child, has a
Sunday suit carefully kept sponged and
brushed and worn only on important oc-
casions. Fashions do not change, except
among the upper classes, where both men
and women are as particular about their
attire as in other countries. Among the
common people with their homemade and
often homespun garments, the same gown,
the same coat and trousers and hat will
outlast the vanity of its owner, and with
good care may be kept until it is needed
to be worn in his coffin. The women of
the working classes do not wear hats or
bonnets. The maidens go bareheaded; the
married women wear a little shawl of
figured or embroidered stuff over their
heads. .

In the restaurant my cicerone pointed
out at the dining table two professors of
the university faculty, a lawyer of good
standing, a photographer and a sub-editor
of one .of the daily papers, who were his
personal acquaintances. The remainder
of the customers appeared to be profes-
sional men, clerks, bookkeepers and a good
many laborers, many of them coming to
their dinner without removing the evi-
dences of toil from their hands and faces.
At one of the tables was a group of stud-
ents who were inclined to be bolsterous
and were evidently enjoying themselves.
The “Steam Kitchen' is the favorite eat-
ing place for the undergraduates of the
university, and the manager told me that
during term time he usually served from
400 to 598 every day. They have apart-
ments throughout the city, as there are no
dormitories connected with the institution,
take their coffee in their rooms in the
morning, get their dinner at the ‘“‘Steam
Kitchen,”” and go to a beer garden in the
evening, where they eat bread and cheese
and drink a glass of beer for their supper.

Such an-institution as the steam kitchen
is especially suitable to a Norwegian city
where a portion of the population work
for very small wages, the average income
of the wage-earners being less than $100
a year—so small that, measured by the
American standard, it would seem a diffi-
cult problem to find food, clothing and
shelter for a family. Sueh a- kitchen
might be introduced into Chicago or New
York with equally good results. The ex-
periment is at least worth trying.

‘Wholesome lodgings are to be had in
Christiania and other Norweglan cities at
an exceedingly low rental, not more than
10, or 16 per cent of what would be
charged for similar accommodations in an
American city. They are not convenient,
nor even comfortable, but they are. clean.
Everything in Norway is clean—even the
slums, cr what corresponds to them, are
unlike those of other great cities. The
odors are not alwayg.agredable, .but: the
evidences -of soap .amd water and scrub-
bing are to be seen wherever a human be-
ing lives in Norway. The tenement houses
have no sanitary arrangements, but the
people use plenty of water and elbow
grease, 1 7 A

Few Norwegians suffer from poverty or
privation, even through the cold and
gloomy winters that are eight morths
long. OQur own people might die, or at
least suffer seriously under the same eir-
cumstances, but the Norwegians are a
hardy race. They have inherited the pow-
er of endurance and the ability to survive
hunger and thirst and cold and discom-
forts better than most races.

Systems of Education,

Few countries have so thorough and
extensive an educational system as Nor-
way, and the other day, when I asked
the ratio of illiteracy, Professor Nielson
of the university looked surprised and re-
plied that he was not aware of any illit-
erates; that he did not recollect having
ever seen any statistics on the subject,
and ventured to assert that everybody in
Norway could both read and write.

Educaticn is free and compulsory
throughout the entire primary system, a
course of seven years between the ages
of 7 and 14, when the law prohibits the
employment of children in any occupa-
tion, and requires them to attend school
at least thirty hours a week for twelve
weeks each year in the country and fif-
teen weeks in the cities. The maximum
term is forty weeks in both city and coun-
try districts. There are in the kingdom
5,928 school districts, governed by “Skole-
styret”—boards consisting of the parish
priest, the president of the 'municipal
council and one of the teachers chosen by
themselves. There is also a board of su-
pervisors, composed of three men or wom-
en, elected by the parents of the parish.
Childless people are not allowed to vote.
This board of supervisors does not appear
to have any definite function except to
advise and find fault. The school board
elects the teachers, determines the courses
of study and methods of discipline, and
submits recommendations and estimates
for appropriations annually t6 the mu-
nicipal council. In both city and country
what is called ‘“‘voluntary fnstructien” is
provided outside of the legal school hours,

which may be taken advantage of by peo-

ple who are willing to pay for additional
attention from the schoolteachers, but it
s neither free nor compulsory.

The compulsory studies in the primary
schools are the Bible, the catechism of
the Lutheran creed, the Norwegian lan-
guage, the usual elementary branches,
with history (including a treatise on the
fundamental principles of hygiene and the
effects of the use of intoxicating liquors),
singing, drawing, wood carving, the use
of the lathe and other tools, manual train-
ing, gymnastics and rifie shooting.

The national law requires that school-
houses shall be so located as to be within
a distance of two miles of the residences
of 90 per cent of the childred of school
age. The poor are provided with text-
books upon application, and in some places
the municipal council provides every child
a warm dinner at noon. It can be paid for
if the parents prefer, but the better
classes look upon this provision with
prejudice, as they do upon all charities.
Nevertheless it is an excellent idea to be
sure that the children of the poor get at
least one warm and wholesome meal
every day. In the City of Christiania last
year 711,302 meals were served in the pri-
mary schools, an average of 5,420 daily.
The average attendance was 22,750, so that
only about 24 per cent of the children took
advantage of the free dinner. Only 18,841
meals were paid for, and those were taken
on stormy days by the children of well-
to-do parents.

In Norway school-teachers must be
graduates of state normal schools, of
which there are ten in the kingdom; they
must pass examinations and serve a pro-
bation of three months before they are
definitely engaged but when they have
once received an appointment they are
settled for life and sure of a pension at
the end of a long term of faithful serv-
ice. The same rule applies to all civil
service employes, for the school system
is a part of the government. There is no
such thing as rotation in office. Pro-
motion is expected by all who deserve it.
A worthy and efficient teacher, having be-
gun in youth at the lowest grade, expects
advancement to the highest, according to
the judgment of the school boards and su-
pervisors. 8chool teaching is a career,
just as a government clerkship is a career.
People enter both professions with the ex-
pectation of making them their life work,
although from our point of view they offer
very little inducement.

The average salary of the school-teach-
ers in'Norway is only about $20 a year,
the men recelving a little above the aver-
age and the women a little less. The
highest salaries are paid in the City of
Christiania—4,200 kroner for men and for
women 1,660 kroner. A krone is 28 cents
in our money. Head masters, to the num-
ber of 1,992, like parsons, are furnished
with houses to live in-and little tracts of
land, three or four acres, where they can
raise vegetables for their families and
keep cows; and 910 of them add a little
to their inecomes by serving as parish
clerks. When they become too old to
teach, they receive pensions of from 200
to 800 kromer & year, and when they die
their widows are remembered by the gov-
ernment to the extent of from 100 to 300
kroner a year.

The primary school system of Norway
costs an average of 19.60 kroner per child
per vear in the country and 47.28 per child
in the city, or 4.50 kronmer per capita of
population a year.

There is a secondary school system un-
der the control of the national government
administered by the department of edu-
cation and religion. It embraces forty-
=ix high schools, located in different parts
of the country, known as ‘“Latin-Gymna-
sier,” or classlcal schools, at which stu-
dentsareprepared for hte university, and
“Real-Gymnasier,”” or technical schools,
in which they are taught English, mathe-
matics, the natural and applied sciences,
bookkeeping, stenography and other
branches that will fit them for commercial
or industrial pursuits. There are also
twelve cathedral schools, one for each ec-
clesiastical diocese, which were founded
in the middle ages and are supported by
large estates acquired from the early
kings and by the conflscation of the church
property after the reformation. There
are also five private academies, attended
chiefly by the sons of rich men.

The University of Christiania, which 18
one of the first in Europe, was founded in
1811 and has five faculties, with sixty-
three profesrors, eighteen fellows and
1,450 students at present, of whom seventy
are studying theology 270 law 330 medicine
and 600 are in the scientific department.
The professors are appointed by the king
and receive salaries of about $950 a year,
with a longevity allowance in addition
amounting to about $125 every flve years.
The fellows are paid about $350 a year
and are provided with lodging rooms. Tui-
tion at the university is free upon the
payment of a matriculation fee of $10.
‘Women have been admitted on even terms
with men since 1882, and 260 have matric-
ulated of whom fifty-three have taken de-
grees. The university has an endowment
of $1,810,000 a year.

OLOVER CUSHIONS.

Olover cushions are now included in the
divan or couch collection of every up-to-date
woman. They make a delightfully soothing
pillow for tired heads during these days of
heat and humidity. And the fragrance is de-
liciously suggestive of a quiet, restful coun-
try mnook. To make one of these cushions
quantities of clover blossoms must be gath-
ered and carefully dried on a sheet in the
shade; the blossoms being turned each day,
so that the air may permeate every chink of
the dainty puff balls. Then an-under-cover of
strong oolico is made to inclose them, quite
loosely, and the over-cover of pretty printed
silk slipped over all. The cushicn must not
be filled too full, or it will be hard and un-
pleasant; nor must it be left too empty, For
the city home the clover cushion is a par-
ticularly attractive and refreshing couch ac-

Cess8Oory.

weight of blossoms. This
duced in autumn materials,

Low-necked waist ot» cream chiffon and
hat of same, almost concealed with a

will be repro-
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‘return of senators, represenfatives and

MUSICAL PROGRAMS

'PROVE STRONG ATTRACTIONS

Throngs Pack the Recital Hall at the Federation
Building at the State Fair.

The crowd of visitors at the federation
headquarters on ‘the fair grounds has
steadily increased all through the week.
Thursday the register showed 400 names,
which is probably not half of the number
present, as many do not take the troublé
to register. The attendance yesterday
was even larger than heretofore and both
I‘o:cnlx‘res had the largest attendance of the

eek.

The chief drawing card outside of the
general attractiveness and comfort of the
building itself as a place for resiing, is
the concert programs glven every after-
noon at 3 o’clock. Meimbers of the audi-
ence yesterday, after filling the chairs of
the lecture-room, stood all around the
walls and spread out over all of the halls
and anterooms of the second floor.

The program given by the Schubert
club was particularly enjoyable. A quar-
tet composed of Mrs. Newson, Mrs. Krie-
ger, Mr. Connor and Mr. Colville, sang the
folk song, “Come, Dorothy, Come,” and
Sullivan’s “When the Budding Bloom of
May.” The soloists were Herbert Con-
nor, Mrs. Charles O. Krieger, Mrs. T. M.
Newson and D. F. Colville. Miss Celeste
Bellaire, a talented oung violinist, played
selections from “I1 g‘rovotore.“ and in re-
sponse to an encore played “The Holy
City.” Miss Bessie Godkin played “Hex-
entanz,” MacDonald, and Valse Caprice,
Rubenstein. Mrs. D. F. Colville and Miss
Louise Bellaire were the accompanists.

The Ladies’ Thursday Musicale program,
given on Tuesday, was listened to by &
large an enthusiastic audience, as the
club has an always devoted clientelle, and
the program was of more than ordinary
interest. Miss Jean Wakeman, who has
just returned from Berlin, made her first
public appearance and played two Chopin
numbers very artistically.” The vocalists
were Misses Alberta Fisher, REilizabeth
Brown Hawkins, Mrs. George 0. Main
and Mrs. Louis Marchand Park. Cragg
Walston and Miss Verna Golden gave vio-
lin numbers and Russell Patterson played
a piano solo.

The musicians on Thursday were all
favorites, but the chief interest was
in Mrs. Maud Ulmer Jones, for she
was best known to all present. There
was much interest, especially among
the club women, in the readings of
Mrs. W. M. Liggett, a member of the
state federation fair committee. Miss
Liggett leaves the last of the month for
New York to continue her dramatic
studies.

Demonstration in Cooking.

The cooking demonstration yesterday
was on luncheon dishes and Miss Shep-
pard cooked stuffed onions, stuffed to-
matoes, bisque in tomato shells, escal-
loped tomatoes in shells, Turkish pilaff
and rice and chicken in tomato shells, the
large audience being reduced almost to
the point of starvation by the tantalizing-
ly savory odors and the small sample
tastes. The talk was chiefly upon the
food value of vegetables and was {llus-

to-morrow will be salads and will un-
doubtedly attrect a large crowd, for even
the undomestic woman rather prides her-
self upon her skill in tossing together
alluring salads. x

Upstairs, later, the crowd listened there
with much interest to a program on
“Dutch Influence in America.” The pro-
gram was presided over by Mrs. H. F.
Brown, who made an introductory speech.
Mrs. H. A. Tuttle, in her chief talk of the
morning, treated her subject in a scholor-
ly and convincing manner. Musical num-
bers were given under the direction of
Mrs. T. D. Bell.

Mrs. Lydia Phillips Willilams was as-
sisted In recelving by Mrs. W. F. Graves
and a committee of St. Paul women.

Model Sick-room.

The model sick room was attended yes-
terday by Dr. Cors Smith Eaton, and the

MRS. 6 7. rTCOMB, ST, PAUL.
Director of the splendid musical programs
given this week at the Womm’spFodm-
tion headquarters at the state fair,

most serious case was a sunstroke suf-
fered by Mrs. March of St. Paul. The de-
mands upon the sick room have been very
uniform throughout the week, the cases
numbering about an even dozen daily.

One of the most appreciated provisions
made by the committee is a big ice water
tank on the veranda. Many come for a
drink and sit and rest on the verande
without going into the building at all.

A place to rest is appreciated at times
while visiting the fair more than any-
thing that can be offered, and the large
number of settees along one side of the
agricultural building have called forth
many blessings upon the management that
would suggest the need of a great in-
crease in the seating facilities about the

trated by means of charts. The lesson

grounds another year. 2

AN ADJUSTABLE HAND-LOOM

The Necessities of School-Weaving Mothered Mrs. M. P. Todd’s
Useful Invention.

The old adage in regard to the rela-
tionship of necessity and invention is
brought to mind in connection with the
Tood adjustable hand loom, the invention
of a Minneapolis woman. Mrs. M. P.
Tood is a teacher in the primary depart-
ment of the Motley schoool and her talk

on rug weaving in the public schools was
a pleasant feature. of the program in
the federation building at the fair om
Wednesday.

When ‘the industria] work was intro-
duced in the schools last winter the chil-
dren used a most primittve affair on which
to weave the rugs and mats for the doll
houges. It was made of a slate frame
and a handful of beads put in the top
and bottom of ‘the frame. It answered
very well but had one serlous objection.
The mat was held out straight and firm
at the upper and lower ends but in the
middle a very careful and painstaking
child was necessary to keep it from ac-
quiring the effect of an hour glass,

‘This tendency to grow narrow in the
center and wide at the ends rather an-
noyed Mrs. Todd and she began to plan
how she might overcome it. She experi-
mented on a slate frame with wooden
strips running down the side around which

the thread might be woven. But, if the
strips were large enough to be of serv-
ice, they were clumsy, and, if they were
gmall enough for grace, they broke easily.

Mr. Todd came to the rescue and sug-
gested metal in place of wood. He drew
plans from Mrs. Todd’s suggestions of
what he considered a good hand loom
and with a few corrections & model was
made. The model was so satisfactory
that a patent was taken out and received
July 238 about filve months after the need
of the loom was first suggested to the
inventor.

The loom has been placed on exhibi-
tion in the Minnesotd bullding at the Pan-
American exposition and was shown at
the N. E. A. convention in Detroit and
at the Prang summer schoool in Chicago,
as well as the university summer school.
It has roused considerable interest and in-
quiries in regard to it have come from
the principal of a government- school for
Indians in New Mexico and a man has
already written to ask for the agency on
the Pacific coast and foreign countri®s.
This latter request rather startled the in-
ventors.

So many things can be weven on this
little loom that it is not surprising that
the grown ‘people are as much interested
in it as the children. One can weave any-
thing from a portiere to straw braid for
a hat. It is not a toy, but a useful Iit-
tle instrument on which any number of

pretty articles may be made from worsted,
chenille, carpet ravelings or rags.

The loom itself is a simple affalr with
a red cherry frame. It is 9x12 inches in
size and i1s adjustable both in 'width and
length. The head piece is movable and
can be let down on brass buttons ar-

ADJUSTABLE HAND LOOM PATENTED
BY DANA TODD.

ranged along the sides and the side bars

can be moved inward bl perforatioas.
The loom has an easel support so that the
weaver does not need to bend over it,
an important conslderation 1in school
classes. The needle is longer than the
warp is wide and also serves as a hed-
dle in pressing the woof threads evenly
together.

CAPITAL CITY SOCIAL

Leadership Generally Accorded to
Mrs. John Mitchell of Oregon.
New York Sun Special Service

‘Washington, Sept. 7.—Soclety in Wash-
ington is now discussing plans and lead-
ers for the season that will open with the

diplomats next winter. Among those who
are accorded leadership by unanimous con-
sent is Mrs. John H. Mitchell, wife of the
senator from Oregon. ;

Mrs. Mitchell entertained extemsively
during her husband’s former term in
Washington, and it is expected she will
now outdo previous efforts at giving
charming receptions. She is unusually
handsome, and as a hostess has won high
praise. Her daughters, one of whom mar-
ried the Duc de La Rochefoucauld, and |

WOMAN HUSTLER

Cole Runs a Newspaper and
Looks After a Family.

Special to The Journal.

Taylors Falls, Minn., Sept. 7.—It is sel-
dom one finds a more persevering or
plucky woman than Carrie F. Cole, edi-
tor and publisher of the Saint Croix Falla
Standard. Her weight 1s 104 pounds,
and she runs a Washington hand press,
printing an edition of bstween 500 and 600
copies. A 10-year-old daughter does the
“rolling.”” Mrs. Cole is also her own
job printer, in one day turning off letter-

,. stetements, envelopes and hand-
bills, besides setting two display adver-
tisements, attending to the office busi-
ness and doing her housekeeping. Bhe is
a woman with four children.
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