
WHAT ORTHERS THINK OF US. VALUA

The "Woman's Enterpise." WomE

The second issue of the Woman's Mrs. W
Enterprsie was received here this notices

morning. The Enterprise is a news- Rouge 1

paper edited and managed by progres- The c

sive women. The paper is issued isana I

monthly from its headquarters in Bat- Dumb,

on Rouge and contains items of inter- awarder

est from clubs and club women followir

throughout the state. In this issue F. A'

will be found news of Monroe club ac- Ward

tivities. The work done by the Civic lins, fc

Department in their clean up cam- Potts,

paign and the 'establishment of the The

various playgrounds by the re-organ- be laid

ization in the short space of Miss locatio:

Nell Lynn's visit here as a guest of sirable

the Business add Professional Wom- Baton

en's Club and her commendations and tution

praise for the achievement of that or- The h
ganization club in the short space of mands

time which they have been organized. within

This shuold be especially interesting The

Monroe people. The Enterprise is buildil

very newsy, its sixteen pages in this Brows

issue containing many items of in- perspi

terest to women everywhere. The brancl

Enterprise stands for promotion of

all worthy intetests and stands ready We

to lend support to any movement de- the i

serving more than pasting attention. It is

The paper has already attained ish, a

great popularity and has a wide cir- $15,01

culation which includes several states. const

-News-Star, Monroe. ous 1
be s

From the Illtstrated News, New Or- the

leans, La.: any

"The picture of the Woman's Club "Phi

Building, which you sent me by re- objei

request of Mrs. Storm, president of that

State Federation, was received too heig

late for September issue, but will ap- than

pear in our October issue. dclim

"I want to congratulate you upon late'

your first issue of the Woman's Enter- fror

prise and sincerely wish for you ev- buil

ery succes in the world. I am taking that

the liberty of adding your name on V

my Baton Rouge list and will appre- has

ciate receiving a copy of your maga leni

zine." . jail
larl

From the Corresponding Secretary pee

of the Louisiana Division: Thi

"I want to congratulte you upon hol

that wonderful paper the Woman's this

Enterprise. I have received two cop- an(

ies and have read them carefully and the

find every age very interesting. I be

certainly a ire the way you have int

taken up t s work."

From Mr . D. A. S. Vaught, re-

ceived the d y she was run down and Of

seriously inbred by an automobile: W

"Hail to 1he Enterprise! Now we At

can have a aper in which we can tell I

of the wor being accomplished in

the state b the United Daughters of IL

the Confederacy. Congratulate youS

upon the great success of your first V

issue." A

Do you wish to go to Cube this
winter in 1December, January or Feb-

ruary ? If so write to the Enterprise
that you wish to join the tour.

And wh would have thought the I

Chicago ite Sox would ever wash
dirty line in public?

If som people would work as hard

as they t1k, they would pay a whdle
lot more come taxes.

oaw a n

0roId
Bellrigh

N uaf'-* ~I*

mau a. Ywu al ma

elen ef'4
SIdflouse
Gt your copy today*. 20.

ther Stationery
Store

forrSale V
very desirable piece of property on North Boulevard,

ize 128x128, with four houses which rent for $100.00 per,

onth; price $13,000.00. The two loti alone are worth

he money. See KnOX & Amiss, Cfngelosi Bldg. Phone

000. Amiss

IAnoX & I

VALUABLE HISTORICAL DATA. GHEE:

Woman's Enterprise is indebted to

r Mrs. W. B. Clark for the following
Snotices which appeared in the Baton

-Rouge Comet of date Sept. 1st, 1853:

-The contracts for building the Lou-

I isana Institution for the Deaf, the

- Dumb, and the Blind, have been

-awarded by the commissioners to the

n following parties:

e F. Arbour, for Lumber; McHatton,
-Ward & Co., for brick; Burk & Col-

ic lins, for carpenter's work; Nelson

i- Potts, for brick work.

ie The foundation for the building will

n- be laid about the 13th proximo. The

as location for the building is a very de-

of sirable one. It is the site of the old

n- Baton Rouge College-a State insti-

id tution that flourished some years ago.

ir- The location is elevated, and com-

of mands a view of the river, and is

4d. within the site of the State Capitol.

ng The plans and specifications for the

is building were made out by Mr. J. W.

his Brown, architect. A very pretty prepared

in. perspective view may be seen at the Americ

lhe branch office of the La. State Bank. V palate
of -- It may b

idy We notice that the foundation of ouat refr

de- the new jail, has been commenced. knows ol

n. It is built at the expense of the Par- made fry

ned ish, and when finished will cost about change

cir- $15,000.00. This should suffice to may bere
tes. construct a very large and commodi- cheeo r

ous building; and we doubt not, will advantn

be sufficiently capacious to hold all for later

Or- the rogues that can ever be had at wise he

any one time, from the hands of the the Uni

=lub "Philistines." There is only one ricultur<

re- objection to the plan adopted, and Aplre

t of that is a very obvious one: The equide(
too height of the stories is not much more the che

ap- than half sufficient. No room in this afinal pr
climate can be a healthy-well venti- s not

upon lated room, with less than twelve feet give it

nter- from floor to floor. And no "public" point u

i ev- building for comfort, should be less fewrr

eking than fifteen. the cih
e on We will not complain. The Parish antil f

ppre- has managed to keep a very excel- been

raga lent state of morality with a small nights

jail; and now that we are to have a mer a

larger one, we may reasonably ex- obtains

etary pect that there will be less use for it. App

This is a correct inference, and we cheese

upon hope that the fear of low ceilings, pe

man's thick walls with bars running through to perl

cop- and small windows to let in darkness, chees
y and the heavy grates and iron doors will overni

ig. I be sufficient to frighten the wicked perat'

have into the path of rectitude. and I
used.
wore'

MY VIOLIN. mopor
re- - A

n and Oftiries when tired of daily stress,' may

bile: With turmoil, fret and din, it chi

iw we And fain would seek forgetfulness, regul

an tell I play my violin. tor.

led in lated

ters of Rapturously I touch the strings, ithe t

e you Sweet melody resounds, tore

itr first With soulful cadences it rings, prc
And all my soul responds. eter,

milk

With grave or gay or plaintive air boik
e this Responsive to each mood, p., I
or Feb- It seems to soothe away all care, card

terprile As if it understood.

- In youthful days a joyous tune, of

ght the I only cared to play, low
er wash For in the fulliess of Life's June ork

My moods seemed always gay. che

But now that Life has brought to me, but
as hard Full meed of grief and pain,
a whbde There oft threads through the melody

A vibrant, plaintive strain. VE

But, if Life held no pain for me, Mu
It would not be complete,
Without its saddened melody,
The music not so sweet.

/ -Julia McGrath.

WOMEN OF PENNSLYVANIA ca
WILL PUBLISH NEWSPAPER be

U'
Philadelphia, Aug. 24.-The wom- 4

en of Pennsylvania are soon to have cl

their own newspaper, eight columns pB

wide and eight pages thinck, An- vi

nouncement was made from the head- i

quarters of the Women's Republican
Club today that the first issue of the
Woman's Press will appear on Sep-
tember 7.

"'itThe paper which will be a weekly,
' will not be a political organ, but ac-

cording to Mrs. Archibald Harmon,
president of the Women's Republicanise Club, will aim to print general news
in unbiased fashion.

*, $200. Mrs. Harnon has been chosen asso-

ciate editor. The paper will be pub-
lished in Harrisburg by the Women's
Pub~ishing Company.

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.

CHEESE MAKING OFFERS MEANS
OF UTILIZING SURPLUS MILK

.,, ...... :. ..

mtM

Simple Equipment for Making Cheddar Cheese at Hman.

Prepared by the United States Depart- Iai
ment of Agriculture. in

American or Cheddar type cheese or

is palatable, rich in food value, and mi

It may be kept for long periods with- pih

out refrigeration. Every housewife th

knows of a number of palatable dishes co

made from cheese which serve as a C,

change in the ordinary diet. As it d(

may be made at any time of the year gE

where there is a surplus of milk, H

cheese making offers an exceptionally fr

dvantageotus means of conserving r

for later use milk which might other- hi

wise he wansted, suggest specialists in

tbh United States Department of Ag-

riculture.
Approximately five or six hours are u

required from the time the milk Is c

placed in the cvt for heating until c
the cheese is ptt into the hoop for

final pressing, and during that time it

Is not necessary for the operator to I

give it his entire attention. From this I

point until the end of two weeks only 1

a few minutes each day are required 1

to turn the cheese. After that time

the cheloe is turned only twice a week

until fully cured. Best results have

been obtained in regions where the

nights are cool throughout the sum-

I mer and where cool water may be

-obtained.

Approximately 10%O pounds of

cheese are obtained from 100 pounds,

ac 11 2-3 gallons, of milk containing

h 4 per cent butter fat. It is important

to have fresh, clean, whole milk for

;' ceese-making. 1I milk is to be kept

i1 overnight it should be cooled to a tem-

d perature of o60 degrees F. or lower,

and held at that temperature until

used. The milk should not be held

more" than twelve hours, as it is very

'Important that It.be peuleCtlJ swet.

A wash boiler, large kettle or tub

may be used for cheese-making, but

It cheese is to b9 made frequently a

regular cheese vat is more satisfac-

tory. A cheese vat is so constructed
that hot or cold water may be circu-

lated around the milk tor regulating

the temperatuse. Control of tempera

ture throughout the manufacturing

process is essential. A good thermomn

eter, therefore, should be used. The

milk is heated in the vat or wast

r boiler to a temperature of 86 degree:

F., at which It is held until after thi

card has been cut.
Rennet to Curdle the Milk.

Cheese made without the additiol

tof coloring matter is light yellow o

straw color; if a deeper shade of jel

low is desired a sTaall quantity of co

oring is put in the milk. Regule

cheese color sheuld be used, and n
bI butter color, as the latter o t

fat but not the curd. Rennet Is aaueu "'

in the proportion of one-third ounce, wear it

or two teaspoonfuls, to 100 pounds of or dep

milk. First dilute the rennet with a knowle

pint of cold water, then stir it in materit

thoroughly, and leave the milk and spaces'

container undisturbed for 31 minutes. shbe ma

Cut the curd when sufficiently tirm; is acts

do not crush or break it. Stir the curd The

gently from fifteen to twenty minutes. blouses

Heat it at the rate of two degrees in unever

five minutes until the temperature These

reaches 100 degrees F. Stir it while giving

heating. makin

Hot-Iron Curd Test. the he

Allow the curd to remain in the ample

whey at 100 degrees F. until firm and new n

until enough acid has developed. Do The

not let thie curd mat together. SuffM- the 1

clent acid has developed when the

curd applied to a hot iron will form

strings one-fourth to one-half inch

Ilong. The curd is firm enough it a

=handful of it pressed together between

i the hands falls apart readily when the

I pressure is released. Draw off the

e whey and put the curd on a draining

k rack which has been covered with a

e muslin cloth. Do not let the curd form

e into pieces larger than a hickory nut.

I. Keep the curd warm while on the
, rack.

When the curd forms strings from

af three-fourths to one inch long on a

s, hot tron, add salt at the Qate of three

ig ounces for ten pounds of the curd.

it Have the curd at aN temperature of

)r about 85 degrees F. Pat it in a hoop

Pt lined with cheesecloth and apply pre,-

n- sure gently. Cheese hoops may be

:r, obtained from dairy supply houses.

til The cheesecloth is left on thie finished
14id cheese. After one and one-half hours

ry the cheese abould be taken out and

at. drnsede that is, all wrinkles are taken

ub out of the cheesecloth which covers It.

tut When the cheese has been properly

a dressed it should be put back in the

ac- press and full pressure applied for 24

red hours. Then the cheese is ready for

cu- the curing room where it remains at

Lng a temperature between 50 and 60 de

tra- grees foit two weeks.

ing The cheese should be turned daily

um I In the curing room until it is par-

Fhe affined to prevent it from drying too

ash much, and also to prevent mnolding.

.ees The paraffin is heated to a tempera-

the ture of 240 degrees F. and the cheese

rolled in it. After this has been done

the cheese need be turned only twice

tion a week. Cheese may be cured enough`

c or to be eaten when six weeks old; the

yel- flavor, of course, is then quite mild.

col- Farmers' Bulletin 1191, "Making Amer-

ular ican, Cheese on the Farm," gives man

not details of the process and equipm1TI

the for cheese making.

lady

SVEGETABLES NEED CLEANING GIVi

Much Care Should Be Exercised goi
Whether Served Raw or Cooked- a

Use Brush on Potatoes.

Wth. ash all vegetables with great car S

whether served raw or cooked. Scrub picl

large vegetables, such as potatoes and sil
carrots with a brush. Greens should lnj

PER be washed leaf by leaf under running t ia

water, or in a large amount of water, all

;until free from grit and visible dirt, per

wom- In the latter case, any sand which to

have clings to them is likely to sink. To ee

umns prevent It from again getting on the spi

An- vegetables lift them from, the water thi

head- Instead of pouring the water off. u

blican 
t

Af the bySSep- oudfAll otod
reekly, Ho seIl

ua House
irmon, 

ol

iblican The sweetened omelet is often rused

Inews ia dessert. * * * l

All canned meats and fish should p
a asso- be removed from the cans as soon as

e pub- opened.
omen'so

Try putting a piece ofat camphor Ice

away with your silver. It keeps it

t pota- from tarnishing.
Califor-
alifor-nd Allow two level teaspoonfulls o I
. And baking powder to each cupful of o

:ther. when no eggs are used. -

Two parts of pork fat to one do

beef fat form an ercellent miztan

In which to fry doughnuts.

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

Per stick inside of your mbrella.

th Pt a little sand in the bottol at

ne Chinese lanterns and they will net

sway and will be less apt to take fire.

To cool food quickly fill the lower

part of a double boiler with ice or cold

water and place food in the uPPeer pt.

IING GIVES GOOD PICKLE FLAVOR weloe

rcied ld VIngar i F requently Vale A

id able for Plckling.-Herb6 Use undel
ful for Garnish, and I

acle

t ca Spiced vinegar is used in makili and 4

Scrub pickles, for flavoring gravies, potato very

es and malad, and similar dishes. For pick- skirt

should hug it is especiallY valuable, as the one

unning flavor from spiced vinegar i the same pr

water, all through the pickles, while it peP

e dirt, per, cloves, and dill are added directly CHI

which to the pickles the flavor is more con
STo centrated at the places where these Mil

on the spices are put. The herbs from which

water the spiced vinegar is made may be

R dused as a garnish by mixing them in

the pickle. N

An excellent\`piced vinegar is made felt

by filling a wide-mouthed bottle or a th

fruit jar to within two inches of the 04
top with spice, plants of different of

kinds, such as slices of horse radish fell

M and onions, umbeli of dill, ripe seed tw1

of white mustard and celery, green b,
: used seed of nastartiums, fine stems and gk

leaves of tarragon, basil, and el

should sweet marjoram. A pod of red PeP I

shonld per may also be added. The 'bottle q

soon as or jar is then filled with vinegar, of

heated to- 160 degrees F., corked of

sealed and left for about three weeks.

iphor lete At the end of the three weeks, strain a

keeps it the vinegar and fill in small bottles.

Cork nndl seal with melted paraffin

nuls o r sealing wax.
nfuls of flour--

Sof floreMUCH BENEFIT FROMJ FRUITS g

:o one of They Supply Acids and Are ImpoIn

I91iKtat tant fe Their Flavor and

Other Good Reasons. I

Fruits are very important in the

ink, and chibld's diet. They supply mild acids,

Ila. and they are important for their

S flavor, for their laxative effects, and

b ottOo no doubt for other reasons. This

1willnot laxative effect is well 'recognized in

3 take fire, the very general use of prunes, orange

juice, and apples. Fruits, like the

the lower vegthables, have mineral elements

ice or cold which the body require. Servefts

uupper Pt in ame form at least once a 
Inoy

-'FRUITS SAlFROCKS OF BACK Whether 8kf
Age and H

He

. Fruit juicesCrepes, Satins and Lace Are
Favorable in Paris. fruit, baked

stewed prunes
Whether the

Nothing Depressing in Effect of the Wartly on the

Color as It is Worn by child and par
Women of France. is prepared.

tender, they

"There are so nainy black dresses in trouble. W1h

Paris that they look almost like a aa- baked the sk

tional costume." by frequent

"Black costumes," observes a Paris -

correspondent, "are made from every

known material, from crepes and

satins especially, and from mauch blackL

lace. They have very tiny sleeves or

no sleeves at all, and they are long-

only a few inches from the floor."

Here we have the description in a s lt-

autshell. The leadis certainly simple ls lef f f

edtbugh and, as far as can be learned placeof

in other quarters, it tells the story Serve sp

adequately. The French woman has Serve swit

ed always loved black. She knows how to

e, wear it so that there is nothing sombre When can

of or depressing in its effect. By her ue the coln
a knowledge of line and propqrtlon, of

il material and draping and "white Thin cott

nd spaces" made up of throat and arms, ice summe

es. she manages to achieve an effect which room.

m; Is actually colorful.

ird The longer skirt, the longer and the Oilcloth a

Les. bloused waist, the long sleeves and the as long if

in uneven skirt lines are in evidence. spring.
ure These various points of fashion are

bile giving us nmuch food for reflection and Cool bre+

making us wonder, in a panic, whether that there

the hems of last year's frocks are tharound itr
the ample enough to let them express the aound it.

and new mode. DELICIOL
Do The salvation of the longer skirt is

uffi- the longer waistline, for it readjusts Is Light at
the sorb T

orm

inch
i n a It has I

tee 
the eslxer

Sthe 
ted State,

the that a e

nin a rat than

orth a 
doughlnut

forml 
bmakes a

nut. L and fluft
i the tion of h

Ipe make
from and fluff

on a not absc
three made" by
curd. licious I

re of good ke
hoop

O1 cups I
presb- tablespay be t eags
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hours 
cupi

it and
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in the .ly
for 24
Idy for
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Both60 de- the be

miners
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the ne I
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ig Ameer-
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Black Crepe Frock.

the proportion so charmingly that we

LAVOR welcole the silhouette and cease to
regret the comfort of the, sh'brter skirt. ~
fly Vdlu A dress of heavy black crepe has an :
Use underskirt made on slim, straight lines, 4

and is quite short. It is covered with :

a clever draping of the same material

a makifdli and certanl ends of that draping come)

~s, potatO very near the floor. In this wvay a t

For pick' skirt is achieved, which is short from R

le, as the one angle an) from the next angle mrtt
I the same prisingly long. 

.

lid dircti CHOOSING YOUR WINTER HAT :
more con

here the se Mlady May Select Black, Brown *

Irom which oreen and Be in Keeping With

le may b ee Latest Style .

New hats for' autumn are made a t
ar is ma de felt In black, brown or dark green, ml4

bottle or a though bright green is worn also. The

:hes of the cloche is again a favorite, very brold 5
,t different of brim and rounded of crown., The t*

orse radish felt brim is bound with ribbon and a

I, ripe seed twist of ribbon with perhaps a small

rlery, gre e bow enriches the base of the crown.

stems and Smart is a Maria Guy shape of black

basal, and velvet with 'the under side of the brim

of red pep' lined with cyclamen velvet, a fold of

The Tbottle cyclamen velvet twisted about the base
Lth vieegar, of the crown.
., corked of Tie new shapes are large rather

three weeks. than small-the broad, slightly droop.

reeks, strain lag brims shading the face thoroughly.

mall bottles . Goo Housekeeping.
Ited 

parattle

Cherry Trimming.

-A petite brunette seen recently at a

M1 FRUITS garden party wore a white chaifos
gown wfith sprawPling allover design in

brilliant cherry red, the low fitted hip
i Are Impoor girdles of moire in this color and the
avor and skirt showing a drapery of the chiffon

sons. made by using a long straight pice of

it from side to side. A Venetian laos

irtant in the aestee and a bright cherry red straw

nt mild acids ehat garlanded with small feather)
atefoctsand white fowere completed the costame

e effecto, and si.n-oasons. This Gingham Blouses.
recognized in Otnagham blouses are much In yogeu

ptsnes, oke thejust now. They are very often madt
eral elementsewith a collar and cuff trimming con I
erve sistins of white muslin plaitings ahoul ,
o.nSere fruits atree.qsarteres'of an inch wide.

once a day.

FRUITS SAFE FOR CHILDREN

Whether Skins Are Given Depends on
Age and Health of Child and

How Prepared.

Fruit juices and the pulp of cooked

fruit, baked apples and pears, and

stewed prunes are safest for children.

Whether the skins are given depends

partly on the age and health of the

child and partly on the way the fruit

is prepareld. If the skins are very

tender, they are not likely to cause

trouble. When apples and pears are

baked the skins can be made tenderu

by frequent basting.

QUI WR~S)
IN HOUs~wftOr tr tSun

e use left-over colttee in spice cakes

d in place of smour milk.
" " "

y Serve spiced crahapples or pickled

: peaches with real loaf.0" " "

S When canning greens for winter no%
S se the cold-pack method.

Thin cotton georgette crepe makes

h nice summer curtains for the lying
room.

he*'

e Oilcloth and linoleum w51 last twlOe

e as long if they are varnished evhry

,re spring.
nd

S Cool bread on a wire cake rack, N

S that there will be circulation of ait
ire

he around it.

DELICIOUS POTATO DOUGHNUT
is -

st Is Light and Fluffy and Does Not Ab4

sorb Too Much Fat-Excellent
Recipe is Given.

It hias been found in tests made In

the ex1 perilmetntal kitchen of the Uni*

ted States Department of Agriculture

that a very soft dough absorbs more

rat than a stiffer mixture in making

doughnuts. Too much flour, however,

makes a doughnut that is not so light

and fluffy as is desirable. The addi-

tion of hot mashed potato to the rec-

ipe makes a doughnut that is light
and fluffy, but at the same time does

not absorb po much fat. Doughnutd
made" by the following recipe are de

licious when fresh, and also possess

good keeping qualities.

i1 cups sugar 6% cups flour '". /
Stablesapoons butter 4 tablespoons bek-

Segg Ing powder

1 cup hot riced pots- 1 teaspoon n*
mon

o cus teaspoon nutmle

SUPPLY OF MINERAL MATTER

Vegetables and Fruits Are PartioulSh

. ly NecessarY in Diet of Young
and Old.

Both vegetables and fruits supply
the body with iron, lime and other

mineral matter, and some protein sad

body fuel as well as mild acids. They

are particularly necessary in the diet

of children. They should be served at

least once a 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

meat gravy. If gr; vy is used, do not

have it too fat tier imiake it with
hcorclieel fat.

* 
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