BUYS WASHINGTON'S HEADQUARTERS
T0 PRESERVE IT T0 THE NAT ON

Messmore Kendall Takes Possession of the Historic House at
Dobbs Fercy, New York, Where Famous Military Parley Was

Held After Battles of th

Restore It and Give It to the Nation,

New York.—A few days ngo a young
Amerienn  heard that \Washington s
headquurters at Dobbs Ferry wonld
pe sold withln 24 honrs to n brewer,
who Intended to turn this historvie
spluce into a rondhouse, The American
had been faxcinuted, even as a boy in
Michignh, with the old woodeut repre-
sentution in Prescott’s “listory of the
United/States,” showing the house in
which General Washington, Sir Guy
Carleton, then commander in chief of
the British army, and Governor Clip-
ton met on May 3, 1783, after the sus-
pension of hostilities, to settle the
terms for the disbanding of the two
armies.

It was the only time these distin-
guished gentlemen ever nlet. The pa-
pers there xigned obliguted the British
to give up all claim upon the ullegi-
ance and control of the country, guve
freedom to a nation, and initiated a
remurkable test of republican institu-
tions. By some the house has been
called “the birthplace of the United
States.” The young American, Meoxss-
more Kendall, of this city, when he
heard that the historie pluce might
be used for undesirable purposes.did
not rest until he had bought the house
and Its 8% acres for $60.000. He may
give it to the state or nation, but not
until he bas spent $25,000 to restore
it, suys the New York Times.

The Inscription on a monument
placed near the house on June I4,
1894, by the New York State Soclety.
Sons of the American Revolution, re-
lates that here on August 14, 1781,
Washington planned the Yorktown
campuign, which brought to a trium-
phant end the war for American inde-
pendence. And that opposite this
point, May 8, 1783, a British sloop of
war fired 17 guns in honor of the
Amerietn  commander. in chief, the
first salute by Great Britain to the
United States of America.

Memorable Conference.

The memorable conference which
was fraught with such significance and
led to the evacuation of American =il
by British troops lasted several days,
and during that time the Dobbs Ferry
house was carefully guarded by sev-
eral companies of soldiers, while
mounted messengers carried dispatches
hourly to the Continental and British
camps.

Mr. Kendull, who is a lawyer, spent
last winter Iin France, and became sur-
charged with Its patriotism. His stock
is American from early days. At the
first call for volunteers in the Revolu-
tionary war, 863 Kendalls responded
and did their bit. - Messmore Kendall's
great-grent-grandfather, Dr. Joseph
Goodhue by name, was at one titne
surgeon general of the Revolutionary
army. His grandfather, Col. -1. E.
Messmore, organized the Fourteenth
Wisconsin volunteer infantry regiment,
fought ull through the Civil war, be-
came judge of the supreme court of
Wisconsin, served as a member of con-
gress for several years, and received u
letter from General Huncock when
that man believed he would be made
president of the United States, offer-
ing Colonel Messmore, in that event,
the post of secretary of the Interior.

Messmore Kendall, who was born in
Grund Rapids, Mich.,, in 1872, has a
record of his own. He herded cows
In the Wes: and, after being gradu-
ated from Columbia university. was
secretary to United States Senator
John L. Wilson, and later to Bellumy
Storer, former minister to Austria-
Hungary. As attorney for Jennie M.
Leys, Mr. Kendall recovered a verdict
against the New York Central rallrond
for $100,000, suid to be the lurgest ver-
dict on record In n personal injury ac-
tion. ‘He orgunized the Braden Cop-
per company, which is now purt of the
Kennecutt Copper company, one of the
largest corporations of its kind.

Beats the Brewer to It

He bhuad, in a word, the patriotism
and the means, and everything cob-
spired to arouse within him a keen In-
terest In the fate of the Wushington
headquarters at Dobbs Ferry. Mr,
Kendall had long known the history of
the place, and while motoring by the
quaint, rumbling house fronting the
old post’ road, over which the stage
conches-used to pass, he noticed that
it seemed wmore neglected thun ever,
and that several signs on the trees

{ indicated that the. property was In
. the hands of real estute agents, Fol-
lowing’n sudden Inspiration and the

~advice of one of the signs, Mr. Kendall
drove.to the real estate office of James
L. Taylor at Dobbs Ferry and an-
nouneed that he felt like buying Wash-
ington’s hendquarters. ‘Mr. Taylor in-
formed him that a brewer had first
claim on the property, being expected
that afternoon, when papers were to
be signed, and that what had been
called the birthplace of the United
States would soon be a prosperous
rondhouse. Mr. Kendill did not slecp
until he got it. Now he is golng to
put the house into the hands of artists
and architects. who will make it look
‘a8 it did In the days when cannon balls
the enemy's gunboats lodged in

the eherry trces. (A few of these
cangpopshalls are still to be seen aroand’
the place.) After the restoration Mr.

" Kenddll -will decide whether he will
give the house to the state or nation.

He has not yet made up his mind on

generals,

e Revolution Ended—May

this point, for the house came Into his
possession in a moment of patriotie
feeling, which was prompted to some
extent by a visit last winter to France.
| There Mr. Kendall witnessed the splen-
did patriotism of the French people
and remembered later that near the
Dubbs Forry house the Freneh allies
under Rochambeau had joined :he
American army on July 6, 1781, As an
unadulternted American he is natural-
Iy proud of that episode In our nis-
tory, and proud also of his ownersuip
of the house that is associated with
Rochambeau.

Rich in Historic Places.

Westchester county s rich in his-
toric places, yet, aiong them all, per-
haps none Is more justly noted than
the property now known chiefly us the
Livingston Manor house, though 1n
truth it has no claim to that title. The
land on which the house stands was
purchased from the Indians in April,
1682, by Frederick Philipse, whose
Manor house is now the city bhall of
Yonkers, and was held by his fumily,
under royal charter from the Enghsh
crown, unti! after the Revolution, when
it was confiscated by the government
on account of the Toryism of its own-
ers. It was occupled during Revolu-
tionary times by Thomas Hyatt, a ten-
ant farmer, who had leased it and the
surrounding tract of land from the
lord of Philipsburg, and who prided
himself on having the best location in
that part of the country, the best
house between Yonkers and Sleepy
Hollow, but whose chief claim to fu-
ture greatness seems to have been his
ability to tell “big stories.”
He had no political opinion, and
cared little which party ruled, as long
as crops were good. But the even tenor
of his life was destined to interrup-
tion, both by Americans and by Brit-
Ish. In 1776, after the battle of
White Plains, came the redcoats, prior
to thelr march on Fort Washington.
Lord Howe here mude his maps of
Westchester roads, and here General
Lee rested on his march to Morris- |
town. And, in the following winter, a
division of Washington’s army en-
camped here, to command the passage
of the river. The poor farmer was, In-
deed, besieged.
On August 1, 1780, the main body of
the American army crossed the river
and encamped at Dobbs [Ferry, and
the old hLouse became the headquar-
ters of the army’s chief, and of his
Lafayette, Steuben, Knox
Greene and Hamilton. Washington's
maneuver attained its object, that of
drawing the enemy buack to Rhode
Island, and the main body of the
American army recrossed to the New
Jersey shore.

Gunboats Open Fire.

On August 7, 1781, about two o'clock
in the morning, the American army
was startled by the firing of cannon
at Dobbs Ferry. It appeared that two
of the enemy’s gunboats had come up
as high as the ferry, probably to try
to selze some vessels or boats., Find-
ing that they were discovered, they
fired four cannon, but to no effect
[Ffour cannon were discharged at the
boats from the battery, on which they
went down the river.
Washington's diary Informs us that
on July 4, 1781, he “marched and took
a position a little to the left of Dobus
Ferry, and marked a camp for the
French army upon our left.” On July
¢ the French army formed “the junc-
tion with the American army on the
ground inarked out. The American
army was encamped in two lines, with
the right resting on the Hudson river
near Dobbs Ferry. The French army,
stationed on the hills at the left, was
a single line reaching to the Bronks

river. There was a valley of con-
siderable extent between the two
armies.” >

Washington's object in taking a po-
sition on the Hudson river near Dobbs
Ferry was to be prepared to make an
attack on New York, and also to In-
duce the enemy to withdraw a large
portion of his forces from the south.
In this he was successful, and thus |t
was that he was enubled to defeat and
compel the surrender of Cornwallis
and end the war. An entry in Wash-
ington's orderly book dated July 6,
1781, and written at Dobbs Ferry, says
that he “embraces the earliest oppor-
tunity of expressing his thanks to
Count de Rochambeau for the unre-
mitting zeal with which he has prose-
cuted his march in order to form the
long-wished-for junction between the
French and American armies—an
event which must afford the highest
degree of pleasure to every friend of
the country, and from which the hap-
piest consequences can be expected.”
Told by One of Heirs.

These and other tales of the old
house were recounted a few nights ago
by Miss Anna Gertrude Roberts, one
of the helirs of the Hasbrouck estate,
from which Mr. Kendall’'s purchase
has been made. Peter Van Brugh Liv-
ingston wus an American merchant,
born in. Albany, the son of Philip,
second lord of Uivingston Manor.
This house was his country place. He
enjoyed the friendship of Washington,
and on more than one occasion was
consulted by him. He was one of the
tounders of the College of New Jersey,

Mrs, A, Hamilton Rice, the formam
Mrs. George D. Widener of Philadel
phia, “will accompuany her husbund
Dr. A. Hamilton Rice, into the upper
reaches of the AmaZon und the Orl
noco. The former Mrs. George D)
Widener was widowed by the Titanic
disuster. She Is one of society’s most
famous matrons and will give up the
gayety and luxury of Newport to be
at her husband's side in the journey
through a land swarming with polson:
ous Insects and noted for many varie
ties of fevers,
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at Elizabethtown, N. J., which after-
ward became Princeton college. On
April 22, 1774, he was one of a party
who, disguised as Mohawks, like thelr
Boston compatriots, threw overboard
a cargo of tea brought by the Nancy
into *the harbor of -New York. The
place was sold by Van Brugh Living-
ston to Stephen Archer in 1836, and
was his residence until his death In
1877. It was purchased by Dr. Joseph
Hasbrouck in 1882.

Earthworks were established at
several points within the village of
Dobbs Ferry during the Revolutionary
war. An embankment at thc foot of
Chestnut street was leveled only a
few years ango. The outlines of a re-
doubt, Im perfect condition, are still
preserved in the angles formcd by the
junction of Broadway and ‘Livingston
avenue. The remuins of a fort, &
still more imposing earthwork, are
carefully preserved on a knoll a few
rods southeast of the redoubt.

The interior of the house has been
changed but little, save that where
once were heavy beams one now sees
a modern ceiling. Also the old Dutch
windows have been enlarged so that
through them one may puass out onto
the veranda, which extends across al-
most the whole side.

Many Quaint Relics.

Within are many quaint old relics—
the table built for Major Paulding of
New York, at which Lafayette was
entertained In 1824, and the chairs
which were used at that banquet; a
copper kettle given by a British offl-
‘cer to a negro slave; quaint old china
and pewter dishes brought from Hol-
Ignd in the seventeenth century. Here,
too, 1s an odd old footstove, such as
our grandmothers carried with them
to church, and, perhaps the most In-
teresting of them all, and one which
at least brings the war very strongly
before us, is a Revolutionary cannon
ball cut from an old cherry tree on
the place.

Stephen Archer, who bought rhe
house from Livingston, was a Quaker
and abolitionlst, and during the Civil
war the place became a station on the
“underground rallway.” Many a.
trembling slave was safely hidden
within its friendly walls until pursuit
was over und opportunity was afford-
ed to scek the Canadian boundary. Dr.
Joseph Hasbrouck, the last owner of
the house, was a descéndant of an old
Huguenot family and former vice:pres-
ident of the Holland soclety of New
York. He died a few years ago.

STOPPED ESCAPE FROM JAIL

Indiana Sheriff Finds Bars Bent So
That Human Body Might
Pass.

Sullivan, Ind.—An effort at a jail de,
livery was frustrated the other night
by Sheriff Ed Kelley, who found the
iron bars of one of the outside win-
dows bent sufficiently to allow n man’s
body to pass. A sheet was pinned over
the window to conceal the work.

Duby Heath and Harry Ramsel, in
jail awating trial on u charge of auto-
mobile theft, are suspected by the
sheriff and have been locked in sepa-
rate cells. The discovery was made
soon after the supper hour. A bar
used to bend the window bars had
been removed from a cell door,

HONORS FOR ECCLESIASTICS

Five Hundred and Sixty-Four Cited in
Orders of Day for Gallant Con-
duct With French Army.

Paris.—French ecclesiastics who
have been decorated and cited in the
orders of the day of the army tor
gallant conduct on the field of battle
now numbef 564. Eleven were shot
by the Germans, three died from ill
treatment during the invasion, 34 were
taken as hostages to Germany and
four of them have dled in captivity. .

The numbers of killed and wounded
are not given out, but the number of
citations indicates that they are conm-
siderable.

CURE. FOR INTOXICATED COWS
Connecticut Agricultural Expert Tells
How to Sober Up Dairy
. Inebriates.

' New London.—When & cow begins
8 act low Jdown, and gets so packed
%0 the horns with Intoxicants that she
'.mbonlhlne milk, something wust
e\ %ﬂt ft. Karl{B. Mieusser,
mu at the connecﬂcm

ege,

spenks frankly upon the subject.
Nature lovers well know that a cow
sel@om goes boldly into a barroom,

ebriates get fooling around with wind-
fall apples. Mr. Mieusser says:

“The condition of intoxication, if al-
lowed to exist for any length of time,
impairs the ‘milk flow to such an ex-
teotutomakongoodmll er a losing
financially.. Make a drench

-ut aud one-half piat gi

The trouble Is that the mild-eyed in- [’

‘sal nt
t .of common t.ouo.glf

boll two pounds of coffee in two and
a half quarts of water, strain and give
to cow.”

Umbrella Struck by Lightning.
.Atchison, Kan.—A. J. Haskins par-
rowly escaped with his life here the

carrying was struck by lmmlnri,'!uf;

‘month's Is-
' pulletin |

.anw'
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PREPARATORY WORK FOR
WINTER

What about the winter window gar-
den?

Now Is the time for much work that
cannot be delayed.

One of the best winter blooming
gernniums is Mrs. E. G. IIillL

Many odd plants should now be dis-
carded nnd new ones started,

Do not let the geraniums
Pinch into shape,

Pinch out the buds from plants in-
tended for the'window garden.

Late started plants are not satisfac-
tory. Begin now.

Get your soil, sand manures and pot-
ting materials together.

Clean, scour, sun and put In pluce
the pots for winter. Have every vessel
clean.

Use charcoal In your dmlmu,e Dead
conls from wood-gshes are good as nny.

Repot all plants needing it, cutting
back severely. - Don't try to keep every-
thing.

Try to have your plants at thelr Lest
when It I8 time to take them in doors.
Pinch and prune into good shupe.

Drops of water must not stand on
leaves of the gloxinia, as water will
rot it.

Get seedling primroses from the tor-
ist now, keep growing und thrifty for
winter bloomers.

The peristrophe variegatn I8 a good
bracket plant and a free bloomer.

For winter blooming, get  dormant
tuberous-rooted begonias; give each
tuber a pot by itself.

If one has no plants aad cannot af-
ford to buy, the seedlings of many gar-
den plants are easily cared for. Many
are satisfuctory.

The Zanzibar balgam-impatiens sul-
tana Is always in bloom, always Leau-
tiful, easily cared for. A ftine win-
dow plant.

Slips of fuchsias, hellotropes. petu-
Jning, coleus and other soft-woeded
plants, root readily in moist sund. Nlip
now.

ggt leggey.

THE WINDOW GARDEN

By E. VAN BENTHUYSEN.

Give thé windows at which plants
wre to be kept a little attention at this
season. Go over the sash, and mnke
sure that the glass in it Is well fas-
tened In place by putty. If any punes
are loose, reputty them. See that the
sash fits the frame well.

These little crevices are the ones
through which n great deal of cold
may come when the tempernture drops
below zero and there is a stiff wind
blowing.

It Is an excellent plan to fit the
windows of the dwelling with storm
windows—storm sashes, Not only for
the benefit of the plants, but the hu-
man occupants as well.

At windows protected by storm sash
plants can be allowed to stand against

without Injury, as the air space be-
tween the two sashes I8 a most effi-
cient nen-conductor of cold.

HOW TO ATTRACT BIRDS

Protection is the prime requieite for
increasing the number of birds in an
i area, and the results of protection are
in direct proportion to the amount
given,

Besides insuring irds against every
form of persecution by human king,

other day when the umbrells Be was ||
Hﬁlmthulnm«l‘lo on- | |
o legs

we must defend them from various
natural foes. The most effectual
! single step is to provide a place for
i the birds free from the cats,

Although a considerable number of

Drops of Water Must Not Be Permitted to Stand on the Leaves of Gloxinia,
as Water Will Rot It

the inner glass, on the coldest night,

our native birds build their nests on
the ground, the majortty place them in
trees of shrubs, either in holes or on
the limbs or in crotches.

Shrubbery and trees for nesting
sites, therefore, are essentlal for mak
ing the place attractive to birds, and
a double purpose is served if the kinda
planted are chosen from the list of
fruit-bearing species. . Shrubs should
be allowed to form thickets and should

be pruned back severely, when
young, 80 a8 to produce numerous
crotches.

Constant removal of old treel and
modern tree surgery resulted in a
great diminution of a number of treg

An Unsightly Telegraph Pole Made
Attractive by the Birdhouse and tha
Climbing Vines.

cavities, the natural home of most of
our hole-ne:4ng birds. Fortunately
most of these birds will utilize arti:
ficial nest cavities, or birdhouses.

An unsightly telegraph pole may
be made attractive by the birdhouse
and climbing vines.

BUSY DAYS

We are all tremendously busy jusi
now. But, muayhge. if some of us hud
put in a few licks on certain things,
nlong In the early spring, we would
not now huave to do the things when
the rush is on,

DUST THE ROSES

Dust the climbing roses with sul-
phur edarly in the morning, while the
dew 18 on, to prevent mildew,

Ker-Plunk.

She was a drenm. She was fairer
than the dawn. She seemed to float
across the big room, such was her
grace. Everybody looked.” The type-
| writers stopped. Even the telegraph
instruments stopped. Not for many
a day had the office been freshened
by such a vision. She approached
our desk. Proudly we rose. With a
smile that revealed the whitest of
teeth, she asked, “Where’s the city

editor at?”

"with boiled rlce seasoned- with finely
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DISHES FOR HOT UAYS.

My message In its fashion shall be
an appea! to enthusiasm (n things In
life, a call to Ao things because we
love them, to love things because we
do them, to keep the eyes open, the
heart warm and the pulse swift, .as we
move across the fleld of life.~David
Starr Jordan.

—

It 18 not necessary to eliminate meat
entirely from the diet In hot weath-
er, but, those who serve
it tn small quantities and
less often, replacing (it
with foods which con-
tnin the elements of the
meat without its heat-
producing qualities will
find they are better able
{o endure the heat.
Salmon Salad.—Chop
fine two hard-cooked
eggs and a dozen small
cucumber plckles; add to-a can of
salmon that has been fluked. Mix
with & mayonnaise dressing and serve
on crisp well chilled lettuce.
Another hearty salad 18 prepared

chopped onlon and French dressing.
Arrange on a salad plate and garnish
with drained =ardines and minced
persley and pickled beets.

Tuke a crisp young cabbage hol-
Icewed out for n bow! and shred the
tender portion, mixing it with equal
parts of celery and a little chopped
onion. Serve with a good bolled
dressing.

Very ripe quinces peeled and sliced,
seasoned with minced chives and
served with French dressing are also
a welcome variety. Bananas are wear-
ly always with us and they are good
with nuts.

Apples with celery and nuts is an-
other well-llked combination as well
as sliced apple and shredded green
pepper with nuts, served with may-
onnnise dressing.

By cooking a double portion of vege-
tables one day you have ample for
galads for the next. Salads that can
be served as substitutes for meats
are eusily made, economical, and save
the cook as well as the overworked di-
gestive system.

Baked Bean Salad.—Place in a bowl
a few slices of onlon and turn over
them a pint of baked beans, seanson
and mix lightly; add two tablespoon-
fuls of olive ofl, a teaspoonful of
sugar and a quarter of a cupful of
vinegar. Mold and garnish with hard-
cooked eggs and serve on lettuce.
Chopped green peppers and tomatoes
ure good mixed with beans and gerved
wlth French dressing.

SEASONABLE DISHES.

We never really gain anything by
pretense: we only think that we gain
and make others think it. The bot-
tom of the matter is a lle and It is
therefore valueless. One of the great-
est delusions of the world is the appar-
ent triumph of humbug and cant and
Insincerity., These things always re-
main what they are, in spite of gllding
and tinsel. Let us not be such poor
creatures as to be deluded by them.—
Arthur Salmon.

For a duinty dish on a speclal occa-
slon try uslng a small French potato

‘ scoop to cut out pink
balls from the heart of

good-flavored muskmelon, but for spe-
cial times the melon halves may be
filled with lIce cream and garnished
with bits of candied ginger cut in the
form of seeds,

Cantaloupe Sherbet.—Choose the
smallest ripe nutmeg melons for this
recipe. Cut in halves and remove the
seeds, then scrape out all the ripe
pulp and put through a sieve; to a
quart of the pulp add a cupful each
of orunge and grape juice and one
and a half pounds of sugar, well dis-
solved; add two tablespoonfuls of
lemon juice and put into the freezer;
add a beaten white of an egg and
freeze as usual. Serve In the canta-
loupe shells, well chilled.

Muskmelons spiced as  pickled
peaches or preserved as watermelon
rind are very delicious dainties which
add to the housewife’s store of gbod
things for the winter table.

Cantaloupes and watermelons make
excellent fruit salads. Dice and
serve on lettuce with French dress-
ing. A grating of nutmeg is liked on
cantaloupes by many.

Duchess Apples With Onions.—A
most appetizing dish Is this. cut in
small pleces, after peeling, a half doz-
en green duchess apples; cut three
onions In slices and put into an omelet
pan with a little fat from salt pork;
.cook until the onions are a light yel-
low, then add the apples and sufficient
water to cook them without burning.
As the apples are quite tart, a little
sugar improves the dish as to flavor
and looks, as it browns better with
the sugar. Season with salt and
serve hot as an accompaniment to
pork chops.

French Custard.—Beat three eggs
until light; add one pint of whipped
cream, swetened and flavored %o taste.
Serve in tall glasses with grated nut-
meg over the top or garnished with
fresh berries.

g TIE
TaCABINETL:

HEN &

L'*TTLE ECONOMIES.

Leaders of men have ever been pre-
cedent breakers. Timid peop'e, no mans~ ..
"ter how able never make leadeors,
Fearlessnass and originality are char-
acteristics of all men of progress.

but there Is great waste In the prepe
aration of vegetnbles, 8-
pecinlly in peeling potas.
toes. In the duys before .
the potuto pecler was 0=
vented u pubiie-spirited
man gave a large endow=

ited by his agent that
showed the
economy in peeling pota=
toes. Perhaps the old@
tale of the prince look-
ing for n bride, who usked for the bread -
howls In the homes of several churm-
ing maidens, wishing to feed his horse
with the scrapings, might be well to .
revive. Those who saved much dough,
thinking to gain favor were disap-
pointed for he chose the girl with the
bowi #0 clean that there were no lctlp-
ings, as that Indicated to him g care-
ful,
loaking,

Where vegetables are to be served
alore, select the hest leaking oues,
leaving the less sightly ones for soups,
seasonings and stews,

should be saved and added to the roast
beef gravy on the morrow or to the
vegetable salad. A single fresh to-

a” garnish,

A half cupful of peas may he added
to tomorrow's omelet and thus make
a tasty dish rather than a plain eme-*
let.

Water In wlnlch rice 1s cooked add-

dinner.

One cupful of mashed potatoes will
make several croquettes, or patties, or
fish balls.

as good for flavoring the stew or soup
as the more tender portions. ¢
Muffins left from breakfast mny be
pulled apart and toasted. Pleces of
cake served with a simple custard and
a sliced banana, 1s a dainty dessert
and one easy to. prepare,

Save the tea leaves and sprinkie

before sweeping. They brighten the
carpet and keep the dust from flying.

Use the ham bone to cook with ¢ab~
‘bnge. Take off every little bit of meat
and serve it In a white suuce on toast.
Mayonnaise mn) be colored green
with- spinach }J
Juice, or towm
of lobster.

meet with cheerful heart what
comes to me,

turn life’s discords into harmony,

share some weary worker’s heavy
load,

point some straying comrade to
the road,

To know that what I have Is not my

own,

To feel that 1 am never quite alone,
This would I pray from day to day.
For then I know my life will flow

In pedce until it be God's will 1 go

To

To
To

To

These two fruits are general fave.

a  watermelon. Put In|4.¢ ana may be eaten with no M
glusses, cover with or- effects if not overripe
ange julce and top with or green. P

a sprinkling of pow- Peach” lce Cream.—
dered sugar. Most of | ‘Wipe, pare and cut ripe'
us are reasonably satis- peaches Into swall
fied with a well-chilled 'pleces. sprinkle with '

sugar and let stand two
hours. then force through
a puree strainer. To the
pulp thus obtalned add twice its mens-

lemon juice and sugar to make It

freeze. Serve In sherbet cups with a
quarter of fresh peuches for a gur-
nish.

Peach Salad.—Arrange halves of’
peeled peaches on head lettuce,
sprinkle with shredded almonds andj
finely chopped celery, then add well

chilled.

Peach Roly Poly—Make a rich
pustry and roll out very thin. On this
heap sliced penches and roll up. Place
In a deep granite baking dish and
cover with a cupful of brown sugar.
a tablespoonful of lemon Jjuice and
three-fourths of a cupful of bolling
water, .two tablespoonfuls of butter
and bake in a moderate oven for one
hour. Have the lap of the roll up om
top so that it will bake without being
S0ggy.

Pear Salad.—Take peeled pears, cut
In halves, roll in chopped nuts and
place in lettuce; add a tablespoonful
each of finely chopped celery, shred-
ded almonds and pineapple. Serve
with any desired dressing. AMnyon-
naise, if well seasoned, is especially
good with this salad.

Pears baked with sugar, butter,
lemon julce and a little water makes
a deliclous accompaniment to a meat
course,

Pears cut.in strips with celery an@
French dressing on lettuce is another
most appetizing salad.

Soup ‘meat with seasonings muy he
made into a nice tasty loaf for lunch~

Mereic Mormst

INTERESTING ITEMS

The German village of Remborn has
alludenmeumbnldwbom

So thoroughly have the men beem
Instructed to avold it that trenchfoot
lsnowrenrdoduacrlmmou&-

: through 160 ‘court

Jump has bm

It seems a small thing to memtlom,

ment to the college vige .

greatest

frugal wife, for whjch he m«

A tablespoonful of peas or tomatoes

mato may be quartered and served as

ed to milk makes a fine cream soup for ..

The green tops of the celery are just

them, well moistened, over the earpet. .

jo or red with bat :
o A- 'h

rD‘IEFRESHING PEACH AND PEAR. '

ure of cream, two tablespoonfuls of °,

not too sweet, add u pinch of salt and *

seasoned French dressing and serve .

eourt for Queem

El i '.

X

g




