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WOMAN’S ENTERPRISE
__‘1------L_

WHAT ORTHERS THiNK OF US.

The “Woman's Enterpise.”

The second issue of the Woman's

Enterprsie was received here this |

morning. The Enterprise is a news-
paper edited and managed by progres-
sive women. The paper is issued
monthly from its headquarters in Bat-
on Rouge and contains items of inter-
est from clubs and club women
throughout the state. In this issue
will be found news of Monroe club ac-
tivities. The work done by the Civie
Department in their clean up cam-
paign and the lestablishment of the
various playgrounds by the re-organ-
jzation in the short space of Miss
Nell Lynn's visit here as a guest ol
the Business and Professional Wom-
en’s Club and her commendations and
praise for the achievement of that or-
ganization club in the short space of
time which they have been organized.
This shuold be especially interesting
Monroe people, The Enterprise is
very newsy, its sixteen pages in this
jssue containing many items of in-
terest to women everywhere. The
Enterprise stands for promotion of
all worthy interests and stands ready
to lend support to any movement de-
serving more than pasging attention.

The paper has already attained
great popularity and has a wide ecir-
culation which includes several states.
—News-Star, Monvroe.

From the Illustrated News, New Or-
leans, La.:

“The picture of the Woman’s Club
Building, which you sent me by re-
request of Mrs. Storm, president of
State Federation, was received too
late for September issue, but will ap-
pear in our October issue.

“] want to congratulate you upon
your first issue of the Woman's Enter-
prise and sincerely wish for you ev-
ery succes in the world. I am taking
the. liberty of adding your name on
my Baton Rouge list and will appre-
ciate receiving a copy of your maga-
zine.”

From the Corresponding Secretary
of the Louisiana Division:

#1 want to congratulte you upom
that wonderful paper the Woman's
Enterprise.| I have received two cop-
jes and have read them carefully and
find every page very interesting. I
certainly admire the way you have
taken up this work.”

From Mrs. D. A, S. Vaught, re-
ceived the day she was run down and
seriously injured by an automobile:

VALUABLE HISTORICAL DATA. l

Woman’s Enterprise is indebted tu!
Mrs. W. B. Clark for the following|
notices which appeared in the Baton|
Rouge Comet of date Sept. 1st, 1853: |

The contraets for building the Lou-'
isana Institution for the Deaf, the||
Dumb, and the Blind, have heen1|
awarded by the commissioners to the
following parties:

F. Arbour, for Lumber; McHatton,
Ward & Co., for brick; Burk & Col-
lins, for carpenter's work; Nelson
Potts, for brick work, .

The foundation for the building will
be laid about the 13ih proximo. The
location for the building is a very de-
sirable one. It is the site of the old
Baton Rouge College—a State insti-
tution that flourished some years agc.
The location is elevated, and com-
mands a view of the river, and is
within the site of the State Capitol.

The plans and specifications for the
building were made out by Mr. J. W.
Brown, architect. A very pretty
perspective view may bé seen at the
branch office of the La. State Bank.

We notice that the foundation of
the new jail, has been commenced.
ft is built at the expense of the Par-
ish, and when finished will cost about
$15,000.00. This should , suffice to
construct a very large and commodi-
ous building; and we doubt not, will
be sufficiently capacious to hold all
the rogues that can ever be had at
any one time, from the hands of the
“Philistines.” There is only one
objection to the plan adopted, and
that is a very obvious one: The
height of the stories is not much more
than half sufficient. No room in this
climate can be & healthy—well venti-
lated room, with less than twelve feet
from floor to floor. And no “public”
building for comfort, should be less
than fifteen.

We will not complain. The Parish
has managed to keep a very excel-
lent state of morality with a small
jail; and now that we are to have a
larger ome, we may reasonably ex-
pect that there will be less use for it.
Thiz is a correct inference, and we
hope that the fear of low ceilings,
thick walls with hars running through
and small windows to let in darkness,
the heavy grates and iron doors will
be sufficient to frighten the wicked
into the path of rectitude.
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MY VIOLIN,

Oftires when tired of daily stress,’
With turmoil, fret and din,

“Hail to qhe Enterprise! Now we
can have a paper in which we can tell
of the work being accomplished in
the state by the United Daughters of
the Confederacy. Congratulate you
npen the great success of your first
_issue.”

Do you wish to go to Cube this
winter in December, January or Feb-
ruary? 1f so write to the Enterprise
that you wish to join the tour.

And who would have thought the
Chicage White Sox would ever wash
dirty linen in publie?

e e

If some people would work as hard
as they talk, they would pay a whdle
lot more income taxes. '
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~.0ld House

G::! your copy today. ® $2.00-

Southern Stationery
 Store

month; price
the money. See
1000.
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And fain would seek forgetfulness,
1 play my violin.

Rapturously I touch the strings,
Sweet melody resounds,

With soulful cadences it gings,
And all my soul responds.

With grave or gay or plaintive air
Responsive to each mood,

It seems to soothe away all care,
As if it understood.

In youthful days a joyous tune,
1 only cared to play,

For in the fullness of Life's June
My moods seemed always gay.

But now that Life has brought to me,
Full meed of grief and paim,
There oft threads through the melody
A vibrant, plaintive strain.

But, if Life held no pain for me,
It would not be complete,
Without its saddened melady,

The mu'sicrnot so sweet.
—Julia McGrath.
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WOMEN OF PENNSLYVANIA
WILL PUBLISH NEWSPAPER

———

Philadelphia, Aug. 24—The wom-
en of Pennsylvania are soon to have
their own newspaper, eight columns
wide and eight pages thinck. An-
nouncement was made from the head-
quarters of the Women's Republican
Club today that the first issue of the
Woman's Press will appear on Sep-
tember 7. 3

The paper which will be a weekly,
will not be a political organ, but ac-
cording to Mrs. Archibald Harmon,
president of the Women’s Republican
Club, will aim to print general news
in unbiased fashion.

Mrs. Harmon has been chosen asso-
ciate editor. The paper will be pub-
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A very desirable piece of property
Size 128x128, with four houses
$13,000.00. The
Knox & Amiss,

. Knox & Amiss

lished in Harrisburg by the Women’s
Publishing Qompany.

O—

They can do with their sweet pota-
toes just what the people of Califor-
nia have done with their apples. And
they won't be long about it, either.
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on North Boulevard,
which rent for $100.00 per
two lots alone are worth
Cangelosi Bldg. Phone

CHEESE MAKING OFFERS MEANS

OF UTIL

ment of Agrlculture,
{s palatable, rich in

sut refrigerntion. Every
Enows of a number of palatable
made from cheese
change in the ordinary diet.
may be mnde at any
where there Is a surplus of

advantageons means

the¢ United Staies
riculture.

required from

the cheese is put into

to turn the cheese.
the cheese 18 turned
until fully cured.

ehtained.
Approzlmately 10%
¢r 11 2.3 gullons,
4 per cent butter
to huve [resh, clean,

overnight it should be
perature of 80 degrees F.
and held at that temperature
used.

tmportant that it .be perfectly

regular

that hot or
Iated around the

ture thronghout the

process 1s essentlal.
eter, therefore, should

boller to a temperature
F., at which it i8
eurd has been cut.

Rennet to Curdle the Milk.

of coloring matter

oring 18 put in the milk

putter color, 48

L

Prepared by the United States Depart-

American 0T Cheddar type cheese
food value, and
ft may be kept for l0ng periods with-
housewife
dishes
which serve as &
As it
timme of the year

milk,

pounds
cheese are obtained from 100 pounds,
of milk containing
fat. It is important
whole milk for
cheese-muking. If milk 18 to be kept
cooled to & tem-
or lower,

cheese making offers &n exceptionally
of conserving
for later use mllk which might other-
wise De wasted, suggest specialists in
Department of Ag-

Approximately five or six hours are
the #me the milk 18
placed in the “yat for heating until
the hoop for
final pressing, and during that time it
iz not necessary tor the operator
give it his entire attention. From this
point untll the end of two weeks only 1
g few minutes each day are required

After that time |
only twice A woek
Best results have
peen obtained 1n reglons where the
nights are cool throughout the sui-
mer and where cool water may be

to

of

until

The milk should not be held

more” thun twelve hours, as it is very
aweet. | dressad, that 18,

A wash boller, large kettle or tub
may be used for cheese-mMAKINE, but
i cheese is to bp made frequently &
cheese vat s more gatisfac-
tory. A cheese val is 80 constructed
cold water may be circu-
mili for regulating
the temperature. Control of tempers-
manufacturing
A good thermorn-
be used. The
milk ls heated In the vat or wash
of 86 degrees
held until after the

Cheese made without the addition
is light yellow or
straw color; if a deeper shade of yel-
low is desired a sraall quantity of col-
Regular
cheese color should pe used, and Dot
the latter colors the

1ZING SURPLUS MILK

L

Simple Equipment for Making Cheddai Cheese at Home.

fat but not the curd. Rennet is udded
in the proportion of one-third ounce,
or two teaspoonfuls, to 100 pounds of
milk. First dilute the repnet with &
pint of cold water, then stir it 1o
thoroughly, and leave the milk and
container undisturbed for 30 minutes.
Cut the curd when sufticiently firm;
do not crush or breuk it. Stir the curd
gently frow fifteen to twenty inutes.

Heat [t at the rate of two degrees In

five minutes untll the temperature
reaches 100 degrees F. Stir it while
heating.

Hot-lron Curd Test.

Allow the curd to remain in the
whey at 100 degrees F. until firm and
until enough acid lius developed. Do
not let the curd mat together. Suffi-
elent acid has developed when the
curd applied to & hot iron will form
strings one-fourth to one-half inch
long. The curd s firm enough it &
handful of it pressed together between
the hands falls apart rendily when the
| pressure s relensed. Draw off the
whey and put the curd on a draining
rack which has been covered with A
muslin eloth. Do not let the curd form
into pleces larger than a hlckory nut,
Keep the curd warm while on the
rack.

When the curd forms strings from
three-fourths to one inch lopg on &
hot iron, add salt at the ®qte of three
ounces for ten pounds of the curd.
Have the curd at temperature of
about 83 degrees F. l"m it in a hoop
lined with cheesecloth and upply pres-
sure gently. Cheese hoops may be
obtalned from dalry supply houses.
The cheesecloth is left on the finixhed
cheese. After one and one-half hourd
the cheese ghould be tuken out and
all wrinkles nre taken
out of the cheesecloth which covers it
When the cheese las been properly
dressed it should be put back In the
press and full pressure applied for 24
hours. Then the cheese Is ready for
the curing room where 1t remains At
a temperature between 50 and 60 de
grees for two weeks,

The cheese should be turned dally
in the curing room until it is par-
affined to prevent it from drying too
much, and also to prevent molding.
The paraffin 1s heated to a tempera-
ture of 240 degrees F. and the rheese
rolled In It. After this has heen done
the cheese need be turned only twice
a week. Cheese may be cured enough'
to be eaten when SIX weeks old: the
fiavor, of course, i8 then quite mild.
Farmers' Bulletin 1191, “Making Amer-
lean, Cheese on the Farm,” gives many
details of the process and equipment
for cheese making.

Whether Served
Use Brush on Potatoes.

whether served raw

carrots
be washed leaf by

clings to them 18 likely to sink.
vegetables 1ift them

instead of pouring the water off.

as & dessert.
L

be removed

opened.
e 8 @

away with your silver.
from tarnishing.
» .

Allow two level
baking powder to each
when no eggs are used.
e s "

Two parts of pork

in which to fry doughnuts.
a ¥

stick Inside of your umbrella.
s 8 0

Chinese lanterns and they

gwar and will be less apt
s ®= @
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water and plnte

VEGETABLES NEED CLEANING |

Much Care Bhould Be Exercised
Raw or Cooked—

wash all vegetables with great caré
or cooked. Serub
large vegetables, guch ag potatoes and
with a brush. Greens ghould
leaf- under runoing
water, or in a large amount of water,
auntll free from grit and visible dirt,
In the latter case, 1oy sand which

To

prevent it from again getting on the
from, the Water

The sweetened omelet is often used

All canned meats and fish uhould'l
from the cans as 800D B8

Tey putting 8 plece of camphor 1ce
1t keeps

GIVES GOOD PICKLE FLAVOR

$pioed Vinegar \s Frequently Valw
able for Pickiing—Herbs Use-
ful for Garnlah.

Spleed vinegar s used In making
pickles, for flavoring gravies, potate
salad, and similar dighes, For pick-
ling it i8 especlally valuable, as the
flavor from spiced vinegat ig the same
all through the pickles, while it pep
per, cloves, and dill are added directly

centrated at the places where thess
spices are put. The herbs from which
the spleed vinegar ts made may be
used as a gornish by mixing them i
the pickle.

An excellent' gpiced vinegar is mada
py filling & wide-mouthed hottle or &
fruit Jar to within two Inches of the
top with spiced plants of adifferent
kinds, such as slices of horse radish
and onions, umbels of dill, ripe 8
of white mustard and celery, green

seed of nasturtlums, fine stems and

leaves tarragon, basil, and
gweet marjoram. A pod of red pep-
per may also be added. The bottle
or jar I then filled with vinegar,
heated to 160 degrees F., corked of
sealed and left for about three weeks.
At the end of the three weecks, gtrain

of

| the vinegar and fill in small hottles.

teaspoonfuls of
cupful of flour

fat to one o They Supply Acids
peet fat form an excellent mixture |

Take a strip of adhesive plasten, |
write name and address in ink, and |

Put -a little sand I the pottom o | no doubt
will net! laxative e

to take fire.

To cool food quiekly fill the lower

part of 8 double hoiler with ice 0¥
food in the unper part

cold | which the hody requires. Serve

Cork and seal with melted parafiin

l or seailng Wax.

l
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| MUCH BENEFIT FROM FRUITS

tant fcr Their Flaver and

QOther Gool Reasons.

| —

\  Fruils are very important in the

' iy mild acids
! :I:t‘ld gtl:i:: . urzhegnsgll‘]tl;:\ m;o(r alheh: hat garlanded with small feathery
| gavor, for their laxative effects, and white flowers completed the costume

for other reapoms.

tuice. and apples.

vegetables, have mineral

fn some form at least ance a day.

to the pickles the flavor ls more con

and Are Impors

This
frect is well recognized 10
the very general use of prunes, orange
Fruits, like the
¢lements
fruits

FROEAS OF BUACK

' Crepes, Satins and Lace Are
Favorable in Paris.

Nothing Depressing In Effect of the
Celor as It ls Worn by
women of France.
Wlhere are S0 LLNY bluck dresses in
Parls that they lovk almost like & as-
tlonal custume.”
wBlack costumes,” vbserves H Paris
correspondent, “are made from every
known material, from crepes  and
gatins especlally, and from much bluck
lace. They have very tiny sleeves of
no sleeves ut all, and they are long—
only 4 few inches from the floor.”
Here we huve the description in &
autshell, The lead is certuinly simple
erbugh and, as far as can be learned
ln other quarters, it tells the story
adequately. The French womun has
glways loved black. She knows how to
wear It so that there 18 nothing sombre
or depressing In its effect. By her
knowledge of line and proportion, of
materlal und draping und “white
spaces’’ wmade up of throat and Arms,
she manuges to achleve an effect which
is nctually colorful.
The longer skirt, the longer and the
bloused walst, the long sleeves and the
uneven  skirt lines are in evidence.
These varlous points of fashion are
giving us much food for reflection nnd
making us wonder, in a punie, whether
the hems of last year's frocks ure
ample enough to Jet them express the
new mode. )
The sulvation of the longer gkirt 18
the longer waistline, for 1t readjusts

Black Crepe Frock.

the proportlon 80 charmingly that we
welcome the slihouette and cease to
pegret the comfort of the shorter skirt.
. A dress of heavy black crepe has an
underskirt made on alim, stralght lines,
and is quite short. 1t is covered with
a clever draping of the same material
and certain ends of that draping come
very near the floor. In this way a
skirt i8 achieved, which is ghort from
one angle and from the next lll.mg1e sur-

prisingly long.

CHOOSING YOUR WINTER HAT

Milady May Select Black, Brown oFf
Qreen and Be in Kecping With
! Latest Styles. -

New hats for:antumn are made of
felt In black, brown or dark green, &k
though bright green is worn aiso. The
cloche g agaln & favorite, very brokd
of brim and rounded of crown. The
telt brim is bound with ribbon and &
twist of ribbon with perhaps a small
bow enriches the hase of the crowm.
Smart I1s a Maria Guy shape of black:
velvet with the under side of the brim
lined with cyclamen velvet, a fold of
cyclamen velvet twisted about the hase
of the crown.

The new shapes are large rather
than small—the broad, slightly droope
ing brims shading the face thoroughly.
—ood Housekeeping.
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Cherry Trimming.

A petite brunette seen recently at @

garden party wore @ white chiffon

with sprawling allover design in
trilliant cherry red, the low fitted hip
girdles of moire In this color and the
akirt showing a drapery of the chiffon
made by using a long straight plece of
it from side to side. A Venetian lace
vestee and a bright cherry red straw

Gingham Blouses.

Qingham hlouses are much in vogu
just now, They are very often made
with a collar and cuff trimming con-
sisting of white muslin plaitings about

Fifteen
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FRUITS SAFE FOR CHILDREN

Whether Skihs Are Given Depends o
Age and Health of Child and
How Prepared.

Fruit julces and the pulp of cooked
fruit, baked apples and pears, and
gtewed prunes are safest for children.
Whether the sklns nre given depends
partly on the age and health of the
child and partly on the way the fruit
is prepared, If the skins are very
tender, they are not likely to cause
trauble, When apples and pears are
haked the sking ean be maie tenda
by frequent basting.

OF NTEREST 1)
THE HOUSEWIFE

Use left-over coflee in spice cakes
in place of sor milk.
a = B

Serve splced crabapples or pickled
peaches witk veal loaf,
L] * @

When canuing greens for winter usa,
use the cold-pack method,
. &% B

Thin eotton georgette crepe wakes
plee summer curtaios for the liviag

room.

. ®

L ]
Ofieloth and linoleum wiH last twice

as long if they are varpished evry
spring.
» 8
Cool bread on & wire cake rack, 88
that there will he cireulation of alr
around it.

DELICIOUS POTATO DOUGHNUT

Is Light and Fluffy and Does Not Al ,
gorb Too Much Fat—Excellent
Recipe is Given.

It Lus heen found in tests maie in
the experimental kitchen of the Unl.
ted States Departinent of Agricuiture
that 4 very soft dough absorhs mora
rat than a stiffer mixture in making
donghnuts, Too much flour, however,
makes a doughnut that Is not so light
und fluffy as is desirable. The addi-
tion of hot mashed potato to the rec
ipe makes a doughnut that is light
and fAuffy, but at the same time doel
not absorb §o much fat. Doughnuté
made® by the following recipe are de=
liclous when fresh, and also possess
good keeping qualities. it

&% cups flour ./
butter ¢ tablespoons bak-

1 egEn ing powder
1 cup hot riced pota- 1 teaspoon cinnk-
111

1y cups sugar
{ tablespoons

toes mo!
% cup thilk % teaspoon nutmeg

SUPPLY OF MINERAL MATTER

Vegetables and Fruits Are Particulam
ly Necessary in Diet of Young
: and Old.’

Both vegetnbles and fruits supply
the body with iron, Hime and other
mineril matter, and some protein and
body fuel as well as miid acids, They
are particularly necessary in the diet
of children. They should be served at
lenst once & day, as they help to keep
the bowels in good condition, Vege-
tables may be used as flavoring for
soups and stews, may he added to
milk or meat stews, or served with
weat gravy. [If gravy is psed, do not
lave it too fat uor make it with
seorched fat.
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Jeweler
and -

Optician
104 Third Street

Auction
Sale
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Ladies Come and see the
bargains
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Silverware
Cut Glass
Jewelry

o e B B e e

Sold at prices you never :

three.quarters of an inch wide.

& 5
% heard of before. Come ¥
4 and see for yourself. :
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