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Open Letter to John D. Rockefeller on His Return to 
;V His Country—John's Opinion of Fairbanks as ft 

' Presidential Possibility Sought. 

D 
Minneapolis, Aug. 1, 1906. 

EAR JOHN: We were glad to see you back again, 
for the reason that Mr. O'Toole asked Mrs. 
O'Rafferty after her health. " H o w are yez, this 

marnin', Mrs. O'Rafferty, not that I care a dom, but 
jusht to star-rt the conversation." When you are with 
us we are always sure of a subject of conversation. 

But, jollying aside, we are really glad to greet you 
on your own property, viz., the United States, 
for we feel that in you and Mr. Rogers we have two 
sturdy props against the advancing tide of anarchy 
and socialism that is now temporarily sweeping over 
the country, threatening our vested interests with 
unfair and hostile legislation. 

What do you think of the presidential election of 
1908? Do you consider Taft at all a safe man, or has 
the Roosevelt influence been too strong with him. 
Fairbanks or Root, possibly, might be more available. 
Please let me know what you think of the new 
Bryan? Havo you polled Uncle Joe Cannon yet? 

Have you $40,000 about you that you can let me 
have until next payday, without pinching you? 

Give my regards to Nelson Aldrich and slap the 
Jolly Rogers on the shoulder for me. Very truly, 
etc.. etc. 

At the old settlers' picnic at Sheldon, N. D., Mike 
Devitt 's green silk vest is written up in the Progress 
as making such a noise that the voices of several 
old settlers telling what they saw in 1878 were 
drowned out. 

The Methodist pastor at Sheldon, N. D., the Rev» 
Mr. Loach, mended his fence with a new post. As a 
student of economy Mr. Loach sawed a limb from 
a tree that needed pruning, trimmed it, cut it the 
proper length and set it in place of the rotted post. 
Now it has shoots, and many of them, over two feet 
in length and bids fair to develop into a full grown 
tree. It is expected by some that the fence will sprout 
soon and bear a fair crop of fenceberries before winter. 

W-9>\ 
She Must Bean Angel 

POSITIONS THAT ABE POSERS—No. V. 

New York Press. s^smsa«a«r**<-

THB JUDGE looked thoughtful antf stroked his 
? gray mustache in perplexity. The case was just 
•' that of an ordinary suit for separation—but' 

there were "features ." The chief " feature ," in, 
fact, was the defendant, a mild-looking little woman' , 
with a pretty face and a most ingratiating manner, 
whose husband, a perfect type of the lady killer, was" 
pleading that the shackles upon him might be loosened 
on the score of his wife's bad temper. It seemed 
impossible to the judge that this tiny, sweet-faced 
little thing could really ever have wielded a rolling 

Ein and a hot curling tone in self-defense. That she 
ad ever flung plates and invectives at the la-di-da 

creature with the waxed mustache and the rose in his 
buttonhole seemed equally ridiculous. Yet the evi­
dence was all there, and the man seemed perfectly 
confident of his case. 

"Your honor," said the lawyer for the defense, 
" I would like to read now some testimonials of the 
defendant's good character." 

The judge looked quizzically at the lawyer and 
nodded to him to proceed. 

" 'Dear sir,' began the counsel, 'Dis note am to 
testify dat I wukked f o ' yeas f o ' Mis ' Dean an' found 
her a pufflok lady. — " 'Sarah Jenkins.' 

"The note, your honor," prooeeded the lawyer, 
"I s from the defendant's former cook. Shall I pro­
ceed?" 

" P r o c e e d / ' said the judge, with a faint smile. 
The lawyer opened another sheet of white paper. 
" ' I t gives me great pleasure,' " he read, " ' to 

state that I never at any time had a disagreement 
with or unkind word from Mme. Dean.' That note ," 
explained, the lawyer, " i s from the defendant's former 

A String of Good Stories 
"I cannot tall how the truth may bei 

I say the tale as 'twas told to me." 

H 
, BURLESQUE PERSONALS, 

ENRY JAMES, as, all the world knows, beHeref? 
that an author's personality should be left in the ' 

background. To a magazine editor who lunched with 
him one day at the Atheneum during the L o n d o n , " 
season, Mr. James said on this head: f.'" 

"Personals about'authors always irritate me. I t 
they are true, they are tedious. If they are interest. 
ing, they are, ten to one, false. They always sound 
to me like th i s ." ; 

And here Mr. James, with a good-humored smile,1' 
rattled off the following burlesque personals: 

"Shelley always ate a baked potato before sitting 
down to write. He was often heard to assert thai 
some of his finest ideas came to him while putting o_-
the butter. ~ * 

?'Fielding wrote 'Tom Jones' in a single night* 
after a debauch with Johnson, and sold it the next 
morning to procure himself a meal. 

"Kirke White was much admired for his red hais. 
which he allowed to hang down his back in two plaits. 
He would never suffer any allusion to be made to itt 
but when writing used it as blotting paper. 

'Cuvier always wrote with a pail of ice water on 
his desk m which he alternately dipped his head and 
feet to freshen his ideas ." 

A Le Sueur man attended a fishing party that took 
an outing at Beaver Dam, Lake Jefferson. At din­
ner, being very hungry from much gallant rowing, he 
soon devoured all the allotment of spring chicken that 
fell to his share in the draw and, as the supply was 
limited, there was no more to be obtained. A young 
lady of the party sat next to him, a very attractive 
young lady of winning manners and kind heart. As 
she had on her plate a generous portion of the fowl 
the hero of the story intimated very broadly that 
he would like to have the surplus of the fowl. But 
the lady seemed to be deaf in the ear on his side, 
so he tried it again. She smiled, but said nothing. 
In a few moments, to his utter amazement, the lady 
took the tempting bit of chicken and fed it to her 
pet dog. And the dog had not rowed her aroUnd 
the lake, either. When will we learn, etc., etc. You 
know the story about being a doormat to a flirt. 

w r 
Joachim Miller has written a book called "The 

Building of the City Beautiful," a town which ought 
to be located on the site of Excelsior, Minn. Did you 
ever read the story published in Harper's some time 
since called "Dillard Willman's Dream"? And the 
dream was in this wise: 

When I saw the generous way in which the early 
settlers of Old Excelsior had provided for the future 
in setting aside as public property the lake front an-1 
the park on the bluff, I dreamed this dream: Frederic 
Law Olmstead, the landscape artist, visiting Excelsior 
in 1910 was so enchanted with the site that he drew 
a sketch of the perfect Excelsior. You may easily 
imagine what a gem it was. 

Now Excelsior, of course, did not have the money, 
for the town's funds were spent on the usual useless 
things. But it did have the right people and they 
set about doing things at once. Every man in the 
place agreed to work at least an hour a day for the 
public good. A great many people worked from 5 
to 6 prm., others from 7 to 8 or even 7 to 9 p.m., still 
others worked in the- early morning. In the first 
place a' sea wall was put in and the harbor dredged, 
giving two feet of water at the shore front for the 
whole length of the park system. Then a cobblestone 
wall was put in back of the park, separating the 
public and private property. Every street debouch­
ing on the park had a gateway of cobble or cutstone, 
each design by an artist. Cement walks were pro­
vided for the park and began extending back into 
the town. Weeds and grass were cut on all streets and 
vacant lots and trees trimmed. Street levels were 
cared for and where necessary proper filling or cutting 
was ^lone. But there was not much of this because 
the landscape artist had made the plans conform to 
the natural contour of the place. 

In 1911 or '12 Excelsior shone like a gem. People 
flocked there to make their homes. It was a great 
success. The town grew rich and the richer it grew 

The popular attitude in which to appear on Minne­
apolis streets nowadays. 

the more patriotic it was. Everybody was proud of 
it and nobody wanted to die or leave it. 

The way to make a man patriotic is to give him a 
stake in the community. Vive le revolution social. 

—A. J. R. 

TO AVOID GETTING STUNG. 

A BEE-KEEPER of New Hampshire was showing a 
city man his apiary. The hives were ranged in 

line on the Bide of a mountain, and the air was sweet 
with the smell of clover, pine trees, carnations. 

A bee lit on the keeper's hand angrily, and the 
man held his breath. 

' ' Bees can't sting you if you hold your breath,'' he 
said afterwards. " T o hold the breath closes the pores 
of the skin, or something like that. At any rate, if a 
bee goes for you, hold your breath, and I'll guarantee 
you won't be stung, tho the bee jab its sting at you 
till the thing breaks." 

PEANUT STAND POLITICS 

I no care for sattln' meex' 
Ben dees ceety pollteecs. 
I no gatta vote, an' so 
I no weeshln* mooch to know 
Wheech side right and wheech side wrong; 
I no bother mooch, so long 
Dey no bother mooch weeth me— 
I jus' want do beez'nees, see? 

I no like poleesaman 
Com' to dees peanutta-stan\ 
Like he do most evra day. 
Jus' for talka deesa way: 

"Well, my frand, I tal you w'at, 
Politeecs ees gattin' hot. 
Don't you mind all deesa queer 
Talka 'bout de graft you hear. 
Notheeng to it!" (Here he tak' 
Bigga pieca geenger cak'.) 

"Dees 'reforma' mak' me seeck! 
Sucha foolish theengs dey speak! 
All dees graft ees een deir eye." 
(Now he taka piesa pie.) 
' been een dees politeeos 
iocxa year, an' know da treecks, 
-it I tal you I ain't met 
ny kinda grafta yet." 

Here he taka two banan'.) 
"iCvra publeeo office man 

Worka for a salary 
Jus' da sama lika me, 
We no want no more dan dat— 
Jus' content weeth w'at we gat." 
(Den he tak* weeth botha hand 
Some peanutta.) "So, my frand, 
Don't believa all deea queer 
Talka 'bouta graft you hear." 

Nutta, caka, pie, banan', 
All for wan poleesaman 
Mebbe ees no grafta. Say! 
W'at ees grafta, anyway? 

—T. A. Daly, Catholic Standard. 

butler. If you will observe, our 'references' are not 
at present in the employ of the defendant, but are 
dismissed servants. 

" I will now read a letter from the defendant's 
former landlady: 

" 'Dear Sir—This is to state, in reply to your 
letter, that the Mrs. Dean you speak of did occupy 
a room in my house for six months, and that I always 
found her pleasant spoken^ well-mannered, easy to 
please and prompt to pay. She' would find a place here 
were she willing to return at 'any t ime ." 

" 'Washington, D. C "•' —'Mrs. Walters.' 
"This let ter ," continued the counsel for the de­

fense, holding up a blue envelope, is one which was 
received by the defendant from a woman in Mexico 
just three days ago. The postmark is City of 
Mexico. It reads: 

'' ' Dear Evelyn—I was shocked to hear that Teddy 
is trying to get a separation from you. I only wish, 
my poor girl, that I were there to help you for, tho 
I do say it myself and wish that I didn't have to say 
it, Teddy is a consummate fool. Ever your loving—' " 

The lawyer stopped for a moment and looked 
keenly at the judge. 

' ' The letter, your honor,' * he finished triumphantly, 
" i s from the. plaintiff's mother 1" 

The judge mused a moment. "The case is dis­
missed," he' said shortly. 

Imagined by H. M. Bateman. 
If, when you were about to leave for home after 

the holidays, with only fourpence-halfpenny and your 
return railway-ticket in your pocket, you were met by 
ten of the servants of your hotel with joyful faces 
and expectant palms, what would you do? Would you 
divide the contents of your bag between them, would 
you give them any superfluous jewelry you had, would 
you give them I.O.TJ. 's, or would you run the gauntlet 
and endeavor to look as tho you could not see them?— 
London Sketch. 

FRIED OCTOPUS. 
u T ' H E Ash had a peculiar but agreeable ta s t e ," said 

I a globe trotte*. " I t i flesh was a little tough 
and elastic. That> tho, I didn't mind. I rather liked 
it, as one like* tht elastic toughness of a c lam." 

He was describing a dinner in Borne. He went on: 
" 'Gorgio,' I said to the waiter, 'what kind of fish 

is this?' 
" 'Fried octopus, signor,' Gorgio answered calmly. 
" I ate no more. Fried octopusl The ideal I 'd 

as soon have eaten fried rattlesnake. 
" I found that in Italy and in southern France the 

octopus makes a popular dish. And after that, taking 
a deep interest in the Roman fish-stalls, I found on 
sale a number of sea-things that we consider harmful 
and disgusting. 

'' The sea-robin, for instance. His body is like a 
catfish's in shape. In color it is speckled, an ugly, 
froglike brown'and black. And it has a pair of brown 
wings. Well, this fish, which we always throw over­
board, the Roman dealers "get three • cents apiece for. 

" T h e sea spider. It looks like a great spider and 
it is covered with black slime. You catch it when you 
go crabbing, and with a cry of disgust you toss it 
overboard again—a round black body, from which a 
dozen jointed, restless tentacles ray. But the sea 
spider is a cherished dish in Italy. 

" D o you know the skate? A flat, round body, with 
a long, slim tail—one side of the body white, and here 
a grotesque parody of the human face is seen—two 
eyes, nose, mouth. The skate is a horror to look at, 
and an American would as soon eat rat; but in Italy 
big, pale skates are for sale on every fish-stall. 

' ' You will not believe it, but it is a fact that there 
are even certain types of jelly-fish that the Italians 
e a t . " 

A DISAPPOINTED MAN. 
G O V E R N O R PARDEE, of California, was tatting 
Jj> about a fire insurance agent who had disappointed 

"Thi s man," said Dr. Pardee, "had spoken so 
generously at first about the payment of all claims ia 
full that my disappointment at his later expression 
was incredibly great. 

" I was as disappointed as a man who had just re­
turned from a month's vacation. This man got out 
of the train with his bags and valises, and with ex­
panded chest trudged homeward thru the hot city 
pleasantly conscious that he looked as brown as a 
berry, as hard as nails—in the pink of condition after 
his long month in the sun and wind. 

"Suddenly he met a friend. This friend shook 
him by the hand, peered hard in his face, and said 
anxiously: 

" 'Hello! Going out of town for a few days, I 
suppose from your luggage? Well, I'm glad to sea 
it, for, by George, you need a change. You eertainlr 
do look tuckered out.' " " 

<). 
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Bearskin hats worn by 
pounds. 

grenadiers, weigh four 

WATCH RECORDS. 
t i 'THAT man's watch holds the record for this t o w n , " 

1 the jeweler said. " I t has run f̂ or twenty-two 
years without stopping. Aside from a little regulating, 
oiling and cleaning, it has never needed a repair. 

" I know lots of men who try to establish records 
for their watches. I know five men in this little town 
whose watches have run day and night for ten years. 
Give a good watch to a man and he takes a pride in 
it. He never forgets to wind it. Soon he is trying 
to make a record for it. 

"The record for continuous running is held, I be­
lieve, by a Swiss watch in Geneva that has run for 
twenty-eight years ." 

A GOOD CARVER. 

T HE girl in the white bathing suit sneered as the 
automobile droned by. 

" Y o u said he was the carver of his own career," 
she exclaimed, nodding towards the occupant of the 
superb car. "Why, I learned today that all he did 
was to marry an heiress." 

" W e l l , " her companion explained, " h e cut out 
seven other chaps in order to get her, didn't h e ? " 

SrMPLE ENGLISH VINDICATED. 
DROFESSOR THOMAS R. LOTJNSBURY, the noted 
1 grammarian of Yale, believes in simple English. 
He opposes those who would substitute for simple 
terms pedantic ones—those who would say, for in­
stance, that "Tomorrow is Sunday" is incorrect, and 
would write instead "Tomorrow will be Sunday." 

Professor Lounsbury, discussing this question of 
simple English, said at Yale one afternoon: 

''There was a little boy who began to keep a diary, 
His first entry was, 'Got up this morning at 7 o'clock.* 
He showed the entry to his mother, and she, horror-
stricken, said: 

" 'Have you never been to school? "Got u p , " 
indeed 1 Such an expression! Does the sun tret n o t 
No, it rises.' * P 

" A n d she scratched out 'Got np at 7,' and wrote 
'Rose at 7,' in its place. 

"That night the boy, before retiring, ended t_*j 
entry for the day with the sentence: 

" 'Set at 9.' " j 

NO CLOTHES—ONLY FIG LEAVES—IF THEM. 

O SCAR HAMMERSTEIN, whose new operahouse la 
New York is one of the finest in the world, said 

at a dinner, apropos of a certain joke: 
"That joke is far-fetched, verj far-fetched indeed. 

It is as far-fetched as the sign that a tailor onee pus 
up in his boyhood home. 

"The tailor's sign was an apple, simply an apple* 
The people were amazed at it. They eame in crowd* 
to the tailor, asking him what on earth the -»--"<«d 
of the sign was. _ _ _ 

'' The tailor with a complacent smile replied: * * • ' 
" 'If it hadn't been for the apple, where w e _ | 

the clothing business be today?' " 

I N PRAISE OF TRAMPS. 

J ACK LONDON, the brilliant novelist, -was pnftrtag 
the tramp. 

"Many a tramp," he said, " i s more intelligent 
and honorable, and has a happier life, than the aver­
age rich man. Tramps are renowned the world over. 
too, for their humor. 

" I once knew a tramp named Boston Jack. I t 
is said that Boston Jack knocked on the back door 
of a farmhouse one July afternoon and asked for a** 
aistance. 

" T h e farmer's wife said sharply to himt 
" 'Why don't you go to work? Don't yon -_M>*J 

that a rolling stone gathers no moss?' 
" 'Madam,' said Boston Jack, 'without evadrng 

your question, may I ask of what practical utility 
moss would be to a man in my condition!' ** 
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What the Market Affords 
Kidney, 5 cents each. 
Wax and string beans, 4 cents a 

pound. 
' Homegrown corn, 10 cents a dozen. 

Peppers, two for 5 cents. 
Crawford peaches, 25 cents a basket. 

Texas peaches, 15 cents a basket. 
Sour cherries, 1 2 ^ cents a box. 

• Kidney and mushrooms is a popular 
dish in France and one growing daily 
more popular in this country. Soak, 
parboil and cut up a kidney, fry it in 
two ounces of butter or soup fat, add 
salt, pepper, an onion, chopped, and 

twelve-button mushrooms, some pars­
ley and one-half pint of consomme, also 
a tablespoonful of white wine or sherry. 
Cook and stir ten minutes and servo 
on toast. 

The national summer dish of Spain, 
"caspacho," is made as follows: Mince 
a large white onion, add a flne'eucum-
ber, sliced, and three tomatoes cut up. 
Put in layers in a bowl, dust with salt, 
pepper, parsley and breadcrumbs, add­
ing oil and vinegar as for a salad. 
There must be plenty of the latter. The 
whole is served ice cold. 

WHERE FEMININE FANCY LIGHTS 
A WOMAN'S FISHING TRICK 

ODD USES FOR ONIONS 

" T h e onion is not half appreciated," 
remarks a southern housekeeper. This 
humble bulb can be used for so many 
different dishes that one often forgets 
i ts many excellent remedial qualities. 

Onions act as a kind of soporific if 
taken in small quantities before retir­
ing. They will be found to be more 
appetizing if finely chopped up and laid 
between two thin wafers or biscuits. 
Eaten in this way they are also easily 
digested. The reason so many people 
complain of onions disagreeing with 
them is that they eat too much of the 
homely vegetable. When they are taken 
raw they should be thoroly masticated, 

% or, better still, the juice of the onion 
should be pressed out and taken on 
bread or as a sauce. 

In this form the onion is splendid for 
liver complaints and acts in conse­
quence as a purifier for a dark and 
muddy complexion. 

An onion poultice will extract tho 

?ain and heat from a scald or burn, 
'o make this poultice take a certain 

quantity of onions and crush them and 
lay them between cheesecloth and ap­
ply to the burn. 

Onion syrup made in the following 
manner will relieve the congestion in 

•^ases of croup. Cut several raw onions 
irto slices, sprinkle the slices with 
granulated sugar and squeeze out the 
Juice. The dose is a teaspoonful every 
fifteen minutes until relief is obtained. 
This syrup is also much used in cases 
of bronchitis. 

A good cook uses onions almost as 
freely as she does salt. But the onion 
Jk always disguised, or, rather, i t is 
•mvely the juice, and not the pulp, that 
is toasted. Sugar peas are very much 
improved by boiling a young onion 
with them, and the pasty taste van­
ishes from macaroni if a couple of 

9ns are placed in the water in 

which it is cooked. French people take 
a piece of onion and rub it inside the 
salad dish before dressing the salad. 
This gives an imperceptible flavor of 
onions that gives no offense. 

SUPERSTITION VS. STYLE 

"They say women will do anything 
for the sake of s ty le ," said a lower 
Broadway milliner, as she poised a 
huge bunch of grapes and foliage at 
the back of a directoire creation, " b u t 
all the rage as peacock feathers are 
at present, you couldn 't persuade some 
women to wear them. They'd rather go 
dowdy as a mealsack. Superstition, of 
course. Almost everybody knows that 
the brilliant plumage is deadly in the 
matter of luck, and then there is the 
southern superstition which says that 
no engagements ever occur in a house 
where there are peaco«k, feathers. 
That naturally clinches matters fox 
the unengaged girls. 

"See this hat I 'm retrimming with 
grapes? It went out three days' ago 
with a lovely tuft of peacock plumage 
dyed black—too chic for anything. 
Yesterday the purchaser brought It 
back and insisted on having it trimmed 
with something else. She said she 
hadn't had such a spell of bad luck 
for ten years, and that she wouldn't 
wear those wretched feathers another 
hour for, the price of the hat. I tried 
to reason with her, pointing out that 
the feathers were really necessary to 
the contour of the hat and that the 
grapes would not in any way take their 
place. But she was obdurate. 

"Some of my clients seem nervous 
about even trying on a peacock-
trimmed h a t . " ^ 

A Boston woman, Mrs. Beardsley, has 
shown" two wise Maine guides how to 
take trout out of Molunkus river after 
they had vainly used every means 
known to them. 

For some reason or other the fish 
wouldn't rise. They lay thick in the 
deep pools, but neither brown hackle, 
professor, silver doctor, Pafmacheenee 
belle nor any other standard fly in their 
books would lure them to the surface. 
They were all getting tired of such 
sport and were planning to go back to 
their automobile, when Mrs. Beardsley 
said she thought she knew a way to 
tempt the big fellows to take hold. 

"You send one of the guides for one 
of the auto lamps and I '11 do the rest,' ' 
she told her husband. 

The lamp was brought, and that night 
Mrs. Beardsley fastened it to a short, 
stout pole. This she stuck in the soil 
near the bank of the river, and at night 
escorted the party to watch her experi­
ment. She rigged her leader with a 
brown hackle and black gnat, lighted 
the lamp, and, turning it on a pool, be­
gan to cast. 

For a few moments no ripple broke 
the surface. Then a handsome trout out 
the water with a splash and the barb 
was deftly driven home. It took ten 
minutes to land him. Not only would 
th9 fish accept brown hackles and black 
gnats, but they were greedy for any 
other fly of sombre color, and the entire 
party had great luck, all unconscious 
of the fact that what they did was un­
lawful. 

seen in the avenue a few days ago. A 
woman wore the incongruous combina­
tion of a necklace of beautiful ame­
thysts and a tweed walking suit. 

THE FIRST BEDS 

In putting away knives andC other 
steel instruments oil them slightly and 
wrap them in tissue paper. This will 
prevent their rusting, j g g g j . / • t 

i s ^ f e t f e ^ ; 

BEADS THE THING 

Wearing of beads seems to be grow­
ing more and more prevalent. From the 
morning hours, when the shirtwaist suit 
is worn, until the time when fashionable 
women don decollete gowns, the throat 
decoration is the thing. Coral is the 
prime favorite in the morning and a 
narrow band with a carved clasp gives 
a touch of daintiness to a plain gingham 
or lawn. Some women who should know 
better twine pearls around their throat 
when on shopping expeditions. , | ; The 
young daughter of the Russian ambas­
sador in Washington, Baroness Eliza­
beth Rosen, may be seen exercising her 
dog and wearing pearls about her neck. 
Miss Louise Foraker wears an antique 
garnet necklace set in Roman twisted 
jgold. Another freak of adornment was 

The first mention of the bed is in the 
book of Esther. Then a bed consisted 
of coarse stuffed pillows which were 
placed around two or three sides of a 
room, used for seats ^by day and beds 
by night. Later these were kept only 
at one end of the room where an ele­
vation was built for them, and, in the 
course of time, made movable. 

It was probably the Egyptians who 
first made these works of art. With 
their wonderful Bkill • they ornamented 
these elevations and constructed them 
of ivory, wood, copper, bronze, gold or 
silver. Cleopatra's bed was exquisite. 
It was built of ivory and gold and was 
covered with the finest of gold embroid­
ered silk draperies and tapestries. 

The first, beds of the Romans were 
simple affairs, corresponding with the 
austerity of the life among the early 
Reman heroes. But after the invasions 
in the east, some of the luxuries of the 
orient became known to them, and by 
degrees the pleasure-loving Romans 
adopted luxurious customs which ex­
ceeded even the luxury of Persia, the 
country which bore the palm for its 
household appointments. 

The Roman bed was on the order of 
the couch, and it was not until the mid­
dle ages, when property and homes be­
came more secure,,that the Dedstead was 
built. The first resembled a berth, a 
compartment built in j>ne Bide of the 
room and curtained off. Ornamentation 
came later, and in the twelfth century 
the double bed appeared; crude at first, 
but afterward becoming a costly and 
elaborately wrought article of furniture. 

DUCHESS SLEEPS OUTDOORS 

The mistress of Blenheim, the duchess 
of Marlborough, and her two small sons 
have taken to sleeping in the open air 
since the weather became suitable. In 
one of the meadows are three luxurious 
tents. There is a rich carpet underfoot, 
and the beds, tho small, are exceedingly* 
comfortable, and possess the latest thing 
in mattresses, while the covering is 
warm and cosy—much more so than that 
usually adopted by the advocates of 
hygiene. The duchess has been telling 
her friends that she and the " b o y s " 
feel quite different since they have 
taken to sleeping out of doors". 

Making and Freezing Ice Cream 
By Cornelia C. Bedford, 

WHEN TO WEAR ELBOW SLEEVES 

SWEET AT A PEA WREATHS 
DINNER 

At a debutante dinner in Lenox last 
week favors were introduced that not 4 „ 6 _ , „»„ v„„ V i 0 f c V „„,,„ u l o l l I l u s 

only pleased the " b u d s " but enhanced ' dresses for porch and home wear, made 
their good looks as, well. The table was | of cool dimities and batistes and those 

Why in the world, just because el­
bow sleeves are in fashion, does every 
woman don them, irrespective of their 
appropriateness to the costume she 
buys? 

Yet as you go along you notice 
women everywhere, their coat sleeves 
cut off at the elbow, the long sleeves 
of their blouses sticking out in any­
thing but graceful fashion, sometimes 
made even more impossible by gloves— 
actually short ones—at the end of the 
long sheer sleeve 1 

Or, what is in equally bad taste, the 
blouse sleeve is cut short, too, but the 
wearer has been careless about putting 
on her gloves and goes,along blissfully 
unconscious that a bare arm with a 
walking suit is decidedly incongruous. 

Elbow sleeves belong only to the 
more formal types of dresses and should 
be strictly relegated to their types. 
Reception and visiting costumes are at 
their prettiest made with sleeves of 
elbow length, but the plainer styles^— 
morning dresses and walking skirts and 
the rest of the less formal things—aro 
better made with the long sleeves. 

Two exceptions to this rule are tho 
stunning new shirts the athletic girl 
is making herself still more fascinat­
ing in, and the pretty little morning 

trimmed with July's flower—the sweet 

1»ea—and about every; cover was a gar-
and of these delicate blooms, which are 

tinted with carmine, mauve, blue, white 
and maroon. Indeed, as one guest said, 
the flowers were a variation of a sum­
mer sunset. Every girl as she sat down 
placed her wreath of sweet peas upon 
her hair. 

quaint, old-style linons d l n d e , with 
their prim, set patterns. 

-For athletics short sleeves are a 

f iositive delight—there's no rolling 
he sleeves up to have it come rolling 

down, very much mussed in the opera­
tion; and home dresses,.are given a 
little feminine touch by them which is 

isaarminj?. 
' • .• ' > * r f r t ' • . ' . . . * 

When Ice cream is to be of rather 
light texture an uncooked mixture 
should be used. Should a rich cream 
be desired which will melt slowly it is 
best to have the bulk of the cream 
cooked.. Liquids always increase some­
what in bulk when frozen; uncooked 
materials swell more than those which 
have been cooked. A raw mixture in 
the process of freezing will increase its 
bulk almost one-third; a cooked one 
swells less. On the other hand the 
cooked mixture has more body and 
melts much more slowly. 

Ice for freezing should be broken 
into lumps not larger than a walnut, 
while the salt crystals should not ex­
ceed a pea in size; very coarse salt and 
imperfectly crushed ice are responsible 
for many failures in home freezing. 
With some makes of freezer the ice 
must be pounded even finer than this 

Every excrescence or depression in 
machinery means something. Examine 
your freezer and see that the parts fit 
well together before using it. When 
the handle turns hard oil the gearing. 
Having the can clean, put the freezer 
together and see that it turns easily. 

Measure the ice and salt. To every 
three measures of ice add one of rock 
salt and mix thoroly. Put about three 
inches at a time in the pail round the 
can, work down, then give the handle 
a few twirls. Continue to pack until 
the ice is within two inches of the top 
of the freezing can. Carefully lift off 
the top, pour in the mixture to be froz­
en; replace the lid and top and begin 
to turn, slowly at first. When resist­
ance shows that the mixture is thicken­
ing and freezing turn more rapidly un­
til it is too stiff to turn longer. Open 
the can, draw out the dasher. With a 
long spoon or paddle work the cream 
solidly down in the can. Lay a sheet 
of paraffine paper over the top and re­
place the lid, filling the dasher hole 
with a cork. Draw off half the liquid 
brine, add more ice and salt—the ice 
in somewhat larger lumps than before. 
Dip a piece of burlap or old carpet in 
the brine, cover the freezer and stand 
in a cold place that the cream may 
ripen. 

Philadelphia Ice Cream.—Scald one 
pint of cream in a double boiler. Add 
a half pint of sugar, stir until dissolved. 
Take from the fire, add a pint of chilled 
cream and set away until cold. Add 
one tablespoonful of vanilla or any de­
sired flavor and freeze according to 

, ..directions* 

New York lee Cream.—SeaM oaf 
pint of milk in a double boiler. Pour 
in one tablespoonful of flour dissolved 
to a paste, stir until slightly thickened, 
cover and cook thirty minutes. Add 
three eggs beaten with a half pint of 
sugar, stir until dissolved and thick­
ened, strain and cool. Add one pint 
of cream and any desired flavoring and 
freeze. A half pint of crushed fruit 
may be added to either of these recipes} 
according to the season. 
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FROM ELIZABETH LEE 

For a White Dimity. 
Dear Miss Lee:—I have been very 

much interested in your department and 
now am going to ask your help and 
advioe for myself. I have nine yards 
of white dimity like enclosed sample 
and also four yards of white insertion 
1% inches wide, which I wish to use 
with it. How shall I have it made for 
best wear this summer. I am 6 feet 
3 inches tall, bust 42, waist SO, hips 43, 
weight 175 pounds, and 28 years old. 

Cathay, N. D. 

Have a seven gored, flaring skirt with 
a group of quarter-inch tucks down 
each seam, the narrow front width out' 
lined with the insertion, and finish the 
bottom with a hem and a couple of tucks. 
(No tucks on the front width.) Fi t 
smoothly over the hips, but not too 
tight, and allow the flare to begin at 
deep flounce depth. 

Make the waist with the whole up­
per part in small tucks to yoke depth, 
then run insertion from the shoulders in 
bands to meet those on the skirt. Con- '-. 
nect these bands on the waist at lower ,.•'; 
edge of yoke, in the front, and so simu- .»-. 
late a tucked chemisette outlined with'!-"" 
the insertion. Have full bishop sleeve*'' 
ending three-quarter length in cuffs of> 
the insertion and have collar to match,- / 
The belt should be of the dimity. F o l ­
lowing these suggestion the result will' 
be s smart, becoming gown. , . 

_r ' .*?. ,y 
If you are ironing with the patent 

handle irons and using a gas range, it-
is a good idea to put a tin cover on / 
top of the iron as it sits on the fire. ^ 
The cover keeps the heat from escaping „ | * . 
and y&ur iron with its help will get hoty JJ -
much quicker. On a good-si_d blase V^ 
two irons of this kind covered with a ; 
tin or copper cover will heat as 

1 as one, 

rfc* 
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