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WHAT THEY ARE DOING IN SOCIETY 

Waterloo. 
There was a sound of revelry by 

' night. 
And Belgium's capital had gathered 

then 
Her Beauty and her Chivalry, and 

bright . 
The lamps shown o'er fair women 

and brave men; 
A thousand hearts beat happily; and 

when 
Music arose with its volumptuous 

swell. 
Soft eyes look'd love to eyes which 

spake again, 
And all went merry as a marriage 

bell-
But hush! hard! a deep sound strikes 

like a rising knell! 

Bid ye not hear it? No; 'twas but 
the wind. 

Or the car rattling o'er the stony 
street; 

On with the dance! let Joy be uncon-
fined; 

No sleep till morn, when Youth and 
Pleasure meet. 

To chase the glowing hours with by-
ing feet— 

But hark; that heavy sound breaks in 
once more 

As if the clouds its echo would re­
peat. 

And nearer, clearer, deadlier than be­
fore. 

Arm! Arm! it is—it is—the cannon's 
opening roar! 

"Within a window'd niche of that high 
hall 

Sat Brunswick's' fated chieftain; he 
did hear 

That sound the first among the festi­
val. 

And caught its tone with death's pro­
phetic ear; 

And when he smiled because he 
deem'd it near, 

His heart more truly knew that peal 
too well 

Which stretch'd his father on a blood> 
bier. 

And roused the vengeance blood alone 
could quell; 

He rush'd into the field, and, fore­
most fighting, fell. 

Ah, then and there was hurrying to 
and fro, 

And gathering tears and tremblings 
of distress. 

And cheeks all pale which but an 
hour ago 

Blushed at the praise of their own 
loveliness. 

And there were sudden partings such 
as press 

The life from out young hearts, ana 
choking sighs 

"Which ne'er might be repeated; who 
could guess 

If ever more should meet those mu­
tual eyes, 

Since upon night so sweet such aw­
ful morn should'rise! 

And there was mounting in hot 
haste, the steed. 

The mustering squadron, and the 
clattering car 

Went pouring forward with impetu­
ous speed. 

And swiftly forming in the ranks of 
war; 

And the deep thunder peal on peal 
afar; 

And near, the beat of the alarming 
drum 

Roused up the soldiers ere the morn-
ihg star; 

While thronged the citizens with ter­
ror dumb, 

Or whispering, with white Hps— 
"Thfe foe, 

Lait. noo»Jxhtld -ttam full -of lusty 
life 

•T^hey come, they come." 

Last eve in Beauty's circle proudly 
gay. 

The midnight brought the signal 
sound of strife. 

The morn the marshaling in arms— 
the day 

Battle's magnificent stern array! 
The thunder-clouds close o'er it, 

which when rent 
The earth is cover'd thick with other 

clay, 
Which her own clay shall cover, 

heap'd and pent, 
Rider and horse—friend, foe—in one 

red burial blent. 
—Lord Byron. 

Mrs. Charles Fllteau and two 
daughters Misses Marie and Ethel 
have returned from a visit with 
friends and relatives in Crooketon. 

* * * 
Mr. and Mrs. Herman Herder of 

Minneapolis and John D. Jauss of St. 
Paul, left last evening for their homes, 
after visiting at the home of Mrs. 
George Jauss. 

* * • 

The Minnesota State Federation of 
Women's clubs which is meeting this 
week in Rochester, Minn., released a 
dove of peace yesterday at the annual 
meeting- The dove will visit every 
state federation club convention in 
the United States, bearing a message 
of peace. It was taken to Rochester 
from St. Paul and released by the 
state president, Mrs. C. L. Atwood of 
St. Cloud, Minn. The dove will fly 
back to St. Paul and will then be tak­
en to the South Dakota federation 
meeting, then next week to James­
town to the North Dakota gathering. 

Miss Elizabeth Panovitz entertained 
a small company ,of young ladies in­
formally at luncheon this noon, in 
honor of her sister, Mrs. Kent Keith of 
St- Paul. 

4c s|e 4s 
Mrs. W. J. McAUen and two chil­

dren Edith and Paul, returned last 
evening to their home in Minot, after 
visiting for the past two weeks at the 
home of. Mrs. McAUen's sister, Mrs.- W. 
E. DeLong of North Fourth street. 

j|t Jfc 
Mrs. Robert VanDonat arrived 

home last evening from Lake Bemldji, 
where she has been visiting for some 
time. Enroute home she visited 
friends in Mcintosh, Minn. 

* * * 
The Comus club will meet this even­

ing to arrange the dates for the s jries 
of dancing parties and elect officers 
for the ensuing year. The meeting 
will be held in the General Brokerage 
office, in Nash Bros.' building and all 
members are requested to be present. 

W. G. Nisbet and mother, Mrs. 
Thomas Nisbet of Cottonwood street, 
returned last evening from a few 
day's outing at Maple Lake. They 
have closed their cottage for the sea­
son. 

Mrs. T. J. Smith and daughter, Mrs. 
Donald K. Woods of Great Falls, 
Mont., have issued invitations for a 
bridge luncheon to be given Saturday 
at the home of Mrs. Smith on Belmont 
avenue, in honor of Miss Margaret 
Sargent, who will be a bride of next 
Wednesday. 

•j|C )|( 
The German club held an important 

business meeting laet evening at the 
home of H. B. Finch on Reeves ave­
nue- The club decided to give a se­
ries of four elaborate parties this sea­
son and a committee was appointed to 
arrange the dates for the functions. 
The following officers were elected: 

President—W. H. Shulze. 
Vice President—Arthur Neteher. 
Secretary—Mrs. T. B. Elton. . 

>jc ^ 
Miss Edith Benson entertained a 

company of young ladies in honor of 
Miss Florence Rose of St. Cloud, 
Minn. The guests enjoyed a theater 
party at the Grand and later went to 
the home of Miss Benson, where mu­
sic and games were the pastimes. The 
pleasant evening was concluded with 
the service of a daintily appointed 
luncheon. Thoee present were Misses 
Rose, Pearl Paulson, Agnes Nolan, 
Cora Kean, Edith Benson, Hazel Fink, 
Sylvia Hunter and Violet Daubenberg. 

tp j|( 2|g 
The teachers of the junior faculty 

at Wesley college conservatory of mu­
sic held a picnic and marshmallow 
roast last evening in Lincoln park. 
Supper was served at 6 o'clock and 
the young ladies gathered around a 
blazing campfire, toasting marshmal-
lows. They enjoyed a party at the 
Grand later in the evening. Those 
present were Misses Lillian Paulson, 
Stella Newans, Grace McCanna, Floy 
Jackson, Lilah Sannes, Myrtle Ellen-
son, Agnes Fagstad, Ella Bleakley, 
Bessie Tharaldson, Nell Halcrow and 
Esther Johnson. 

j|( j|g 
Big annual rummage sale. St. 

Paul's guild will hold their annual 
rummage sale at Parish hall. Alpha 
avenue, beginning Thursday, October 
8 and continuing three days. There 
will be a big sacrifice of second hand 
clothing, boots and shoes.—Adv. 

s i t * * * * # * * * * * *  
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For Soups, Stew* and Fricasseed Chickoa 
Left overs of roast Iamb, veal or beef, 

the cheaper cuts of fresh meats, and fowls 
too old for roasting, make delicious and 
nourishing stews, it C Dumplings make 
them doubly attractive and the whole dish 
is most economical—an object to most 
families while meats are so bigh and must 
be made to go as far u possible. 

i K C Dumplings 
By Mr«. Nevada Briggs, the well known 

baking expert. 
g mpejtour; 3 level teaapoonfids K C 

Baking Powder; 1 teaepoonful soft; J 
cup shortening; nulls of cream. 

Sift together three timet, the 
flour, baking powder and «a!t| 
into this work- the shortening 
and use cream or milk to 
make a dough less stiff than for 
biscuit*. 

Allow the stew to boil down so that the 
liquid does not cover the meat or chicken. 
Add half at cup of cold waterto stop its boiU 
ing arid drop tne dcujh in large spoonfuls on 
top of the meat or chicken. Cover and let 
boil again for IS minutes. 

Made' with K C Baking Powder an<f 
•teamed this my, dumplings are as light 

- as biscuits and are delicious with thickened 
gravy;-

Thfyrecipe is adapted from one for Chicken 
t Pot He ih "The Cook's Book" by Janet 

McKctuie Hill, editor of the Boston Cook-
kj-lng School Maessine. The book contains 
-^,'90 excellent recipes for things that are good 
' • to eat and that help reduce the cost of living. 
& "The Coolc's Book" sent frtt for the 
; jTcolond certificate packed in every 2$-cent 
Vcan of JC C Raking Powder, Send to Janucs 
#«gvCp. * Chwago. . • , 

8391 Double Cape, One Siae. 

Never was a more graceful garment 
worn 'than the cape when cut on good 
lines. This one is both practical and 
beautiful. When made double and in 
full length, it means generous 
warmth, when made shorter and with­
out the over cape. It is a lighter wrap, 
adapted to milder weather but, in 
both instances, it is attractive and 
satisfactory. The band which finish 
es the neck and is extended to pass 
around the figure- holds the -garment 
perfectly in place. In the illustration 
an exceedingly handsome double-fac­
ed cloth is shown but we make the 
cape of today of almost every fash­
ionable material, of sturdy cheviot 
and Scotch frieze for hard use and of 
soft silks and satina for afternoon 
and evening wear. Black charmeuse 
satin with lining of white Is a favorite 
combination and a handsome one, or 
black velvet treated In the same way 
for colder weather. In addition to all 
other advantages, the cape is always 
a simple garment to make. 

The long double cape will require 
6 1-2 yards of material 27, 4 1-4 yards 
44, 8 3-4 yards 50 inches wide; the 
short, single cape 4 yards 27, 2 yards 
44, 1 7-8 yards 50 Inches wide. 

The pattern 8391 is cut in one site. 
It will be mailed to any address by 
the fashion department of this paper 
on receipt of ten cents. 

Cut Flowers 
FOR ANY OCCASION. 

Funeral Designs • 
Made on Sbort Notice. \ : 

•t 5 
We are alive day and night. 

1254j Srw* N,rtt 04111 

Grand Forks. Floral C& 
E. G. I/EMKE. 

T n«.Me»w Arc., rjratifl Pork* 

Miss Elsie Wolff entertained at 
luncheon 'this noon in honor of Mies 
Margaret ""Sargent, a. bride of next 
Wednesday. A daintily appointed re­
past was served at 1 o'clock and lav­
ender and white was the color scheme 
used. In the dining > room. - Asters in 
the predominating colors were ar­
ranged in baskets throughout thp 
rooms. The guests remained for the 
afternoon and auction bridge, was the 
diversion. . Mrs. Myron B. Jackeon Of 
Wllllston and Mrs. Donald K. Woods, 
of Great Falls, Mont., were the out. of 
town guests. 

'$ $ $ 

The General Aid societv of the First 
Methodist church held Its regular 
meeting this afternoon at the church. 
Plans were made for the year's work 
and the ladies of district No. 5 were 
the hostesses. 

The Presbyterian Aid society held 
a work meeting in the church base­
ment and several comforters were tied 
during the afternoon. 

St. Mark's Lutheran Aid society met 
with Mrs. N. O. Twite at her home on 
North Third street. The usual hour 
followed the business session and light 
refreshments were served by the hos­
tess. 

* * * 
Among the social events scheduled 

for thie evening will be the card party 
to be given by the Altar society of St. 
Michael'* Catholic church. The affair 
will take place in the Knights of Co­
lumbus club rooms in the Metropoli­
tan opera house block and grand noia 
will be the diversion. Playing will 
be gin promptly at 8 o'clock and a,t the 
close of the game refreshments will 
be served. All members of the con­
gregation and their friends are cor­
dially invited. 

The hostesses for thie evening wil' 
be Mrs. J. A. Barlow, Mrs. William 
O'Gorman, Mrs. J. D. Johnson, Mrs. 
J. P. Connelly, Mrs. Joseph Mahowald, 
Mrs. E. J. Pyer, Mrs. Cleary Monley. 
Mrs. J. G. Koe'nig. Mrs. Arthur Beau-
dry anrl Mrs. G. E. Leonard. 

* * * 

Mr. and Mrs. Thomas Clark of the 
New Hampshire flats on Third street 
have announced the approaching mar­
riage of their daughter Miss Mabel 
to Robert Elliott Reading, son of A. 
Reading of this city. The wedding 
will take place at the home of the 
bride .elect on Tuesday. November 11,. 
Both young people have resided here 
since childhood and scores of friends 
will Join in extending best wishes for 
future happiness and prosperity. 

The announcement of the wedding 
was made yesterday at a prettily ap­
pointed party given by Mrs. Clark at 
her home. The rooms were made 
attractive with baskets and vases of 
sweet peas, asters and asparagus fern. 
Fifteen ladles .were bidden and the 
hours were spent in sewing and visit­
ing. A delicious luncheon was served 
by the host era who was assisted by 
Mrs. S. S. Caswell and Mrs. Louis 
Widman. 

* * • 

At the home of Mr. and Mrs. C. E. 
Meranda . near Lakota occurred the 
marriage of Mies Estella M. Harker 
of Lakota and Harrv W. Dissmore of 
Kamlah, Idaho. Rev. Father McDon­
ald of Michigan performed the cere­
mony. and the attendants were Miss 
Myrtle Baupass of Doyon and Howard 
Mahoney of Tolna. Mrs. Carl Met-
calf rendered the Lohengrin Wedding 
March as the members of the bridal 
party entered the parlor and took 
their places beneath a large white 
wedding bell. The rooms were made 
very attractive with baskets of flow­
ers. Marie Meranda was flower girl 
and scattered sweet.peas in the bridal 
path. The bride was becoming at­
tired in a beautiful gown of ivory 
satin trimmed with lace. She wore a 
long white veil caueht in her ha'^~ 
witfl orange blossoms. 

Following the ceremony an elabor­
ate wedding dinner was served by 
Mrs. Meranda who was assisted by a 
group of girls. Misses Gertrude Klein, 
Anne Feeney, Frances Mahoney and 
Mildred Pare. Mr. and Mrs. Dissmore 
will make their home in Kamiah, 
where the groom Is engaged in busi­
ness. A large circle of friends will 
unite in extending good wishes. 

Miss Laura Allen McGerracfier and 
Edward Nelson were married at the 
home of the bride's mother. Mrs. J. H. 
McKerracher in Fareo. The service 
was read by Dr. J. M. Waiters of the 
First Methodist church. There were 
no attendants, but before the cere­
mony, Miss Amy Simmons of Moor-
head sang "Because God Gave 
You." The wedding march was. play­
ed by Miss Ann Flore. 
j!*********:)!**:!:*!)!))::)! 

* Herald Fashion Dept. * 
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' Mies LaBelle'Mahon of Langdon le 
spending the week in the city visiting 
friends and shopping. Miss Mahon 
is a former university girl. . , . 

The Woman's Relief Corps will hold 
a social Thursday afternoon at 3 
o'clack at the home of Mrs. George N. 
Nelson, 705 Walnut street. A cordial 
invitation is extended to all members 
and their friends. 

* * * 

Little Bedtime Stories 

FARMER BROWN'S BOY MISSES A 
DUCK. 

By Thornton W. Burgess. < 
(Copyright, 1914, by. J. G. Lloyd.) 
"Quack, . quack, quack, quack, 

Un R. W. Cooley entertained this ^atk, quack'" Sammy Jay, who had 
afternoon at her home on ReeVes ave­
nue. . Guests for four tables'were bid­
den, and the hour8 were devoted to 
playing auction bridge. At the close 
of' the ' game handsome' favors' were 
awarded to the holders of the high 
scores. The pleasant afternoon wat 
concluded with the service of a daln-
ty luncheon. Mrs. Cooley will enter­
tain a group of the vounger siet on 
Friday afternoon. 

9|c £ £ 
Mrs. H. M. Gaunt and baby will 

leave Friday for their home in Great 
Falls, Mont-, after visiting for. the past 
month at the home of Mrs. Gaunt's 
parents, Mr. and Mrs. G. O. Bondelid. 
Mrsv Gaunt was pleasantly surprised 
yesterday, afternoon by a company of 
twelve ladies who gathered at the 
Gaunt home to spend the afternoon 
with her. Sewing and visiting were 
the pastimes and'at 6 o'clock refresh­
ments were served. . 

CLUB NOTES 

Judge Bruce, will be the speaker 
this evening at the meeting or the Bis­
marck Suffrage Association, in the 
Commercial Club rooms. He will take 
for his subject Three Reforms, dis­
cussing the Work of Jane Addams. 
Florence Kelly; and Julia Lathrop. 
He speakes from personal acquain­
tance with these women, and those 
who have heard the Judge speak will 
not want"to miss his talk tonight. 

Monday afternoon the members of 
the Sorosis CJub held a very enjoyable 
meeting at the home of its president, 
Mrs. J. E. Featherstone, on West 
Fourth street. Miss Hilda Winstead 
was the reader for the meeting, and it 
was "Civics Day.'" Among other busi­
ness transacted, was the election of 
delegates from the Soiosis Club to the 
State Federation at Jamestown. Mrs. 
J. E. Featherstone and Miss Nellie 
Farnsworth were the ladies chosen, 
with Mrs. A. W. Macdonald and Mrs. 
W. D. Jeffrey as alternates. The Sor­
osis and Sheyenne Clubs will hold a 
joint meeting at the City Hall on Oc­
tober 19, to which all the local clubs 
are invited. This Union meeting will 
be. in charge of Mrs Winnifred Ben­
son and Miss Annie Baillie, and will 
be held for the purpose of hearing the 
reports of local clubs for the State 
Federation. 

The Monday club of Bismarck met 
Monday afternoon at the home of Mrs. 
A. A. Bruce. The program was de­
voted to suffrage and was as follows: 

Roll Call—Suffrage Leaders. 
History of Movement—Mrs. Boden-

stab. 
What Women Have Accomplished 

with the vote-*-Mrs. LaRose. 
Advance of English Militance—Mrs. 

Jones. 
Discussion—Mrs. Cushing. 
Drama News—Mrs. Berndt. 
As the Monday club voted at its 

last meeting to endorse the action of 
the General Federation at Chicago in 
June, in its stand for sullrage there 
was a disposition on the part of the 
membsrs to look a little more deeply 
into the vital phases of the suffrage 
question, and the papers and discus­
sion following brought out facts of 
Interest concerning the great move­
ment. 

or 
•  • • • •  

• * • ' * * t" * • » • * * • • • » 
F FBMI3TJUQS INTEREST. . • 
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Fall Colors. 
Under maxixe are listed lemon yel­

low, Nile green, peacock green, pea­
cock blue and indigo blue. 

Jacinthe (French for hyacinth) de­
scribes three shades of purple found 
in the hyacinth. 

By.»nce indicates a scale of lightest 
to darkest sapphire blues. 

The even tones are the old delft 
bluec. 

Tho New Sweaters. 
The newest sweaters slip on over 

the head. They are. made with a six-
inch opening at the neck in front, 
which can be buttoned up or left open 
as one desires. These sweaters were 
first seen at the fashionable watering 
places in France. Thev are made In 
wool jersey in pale blue, yellow, brick 
red and pink. 

8395 Child's Dress, 3 to 6 years. 

It would be. hard to find a frock 
easier to make or simpler than this 
one, while it includes all the newest 
features. The raglan sleeves dispense 
with all fitting and the frock itself 
consists of just two pieces so that 
there are the fewest possible seams. 
On the figure, it Is made of soft fin­
ished pique and there are slits cut at 
the low waist line through , which rib­
bon is passed that makes a very pret­
ty effect. Over the back is arranged:a 
collar, the neck edge being drawn up 
at the front. There is no opening, the 
dress being slipped on over the head 
and the making is simplified. A glance 
at the three views will give three dif­
ferent suggestions all of which are 
practical. In the back vieto, cham«. 
bray is made with long sleeves and 
finished with stlched edges; the slash­
es are dispensed with and a belt pf 
the' material is slipped under straps. 
In the upper front view, both' the belt 
and the collar are omitted and the 
neck edge is finished with a facing 
and a ribbon draw string. 

For the 4 year size, the dress will 
r.equire 2 7-8 yards of material; 2 1-4 
yards 26, 2 yards 44 inches wide with 
I yard of ribbon to make with slash­
es as illustrated; 

The pattern 8895 is cut in stses 
from 2 to 6 years. It will be mailed 

i> ony address by the fashion depart-
of this paper, on receipt of ten 

Black Hats in Vosrue. 
You are all right if your hat is black 

velvet—it matters not what shape or 
size—provided, of course, it is subway 
size and will permit vou to enter the 
side door without cutting some man's 
throat. Those little black velvet tur­
bans that came into favor the begin­
ning of August are still in style, per­
haps because the war has disappointed 
an expectant public, as are also the 
sailors with the short, brims and high 
black velvet crowns. Then there Is 
an almost Gainsborough, and a modi­
fied English w'alking hat, and bi° 
brimmed sailors, and shapes with 
pieces bitten out of the sides, and turn 
ups and turn downs, and. in short, 
every sort of shape ever heard of. 
Even the Tam o' Shanter is in again, 
but it is not becoming to most peo­
ple. 

Just as varied as the hat Is the mode 
of trimming. It matters not wherp 
you stick the feather, quill, donkey 
ear, wings, flowers or cord, you can't 
go wrong. Some very chic models are 
trimmed from the • back, some bear 
plumage on the side, some vie with 
their neighbors for the honor of the 
highest feather right in the middle of 
the front, and some' are flat, lltting 
close to head as a rubber bathing cap. 
with a single rose by way of ornamen­
tation. The Tam o' Shanter shapes 
usually have a feather or quill stuck in 
the side. 

One very pretty model seen In a 
Fifth avenue window had no other 
trimming than a single cord and knot 
of gold placed rather carelessly round 
the crown, and did not look unlike the 
gold corded headgear worn by the 
Rough Riders or G. A. R.'s in shape. 
Another model had an old blue plume 
placed, as though thrown, across one 
side of the brim. The most' stunning 
of all the black velvet effects, how­
ever, wsa seen on a young girl with 
blonde hair and a very: fair skin. Sb. 
wore the' Tam o' Shanter of black 
velvet, with a black glased quill stuck 
<n the a'rto. pbiI a s"1t of old blue. 

. . - ' Bring the Children 
to me for Glasses that will relieve 
eyestrain, the root of most eye 
troubles. * 

As an. Optometrist,. I measure the 
refractory. errors, and supply per­
fectly fitted lenses to overcome them. 

.  1 ® S t . .  G r a n d  l ^ i r l c a ,  K *  D .  ve^wj^VJ^ngiwwaer. eenatojafjue# g ;*<>? n*?Mcrw Arc.. Grand Pork* of this paper, on receipt of ten 18 N. 4tli St.. Grand ^"orks, 
L-. • 1 ^-I'jMfcoBOea' MUCMOt • COllUl* j. . • . .  •  
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stopped in the big maple tree in 
Farmer Brown's dooryard for. a min­
ute,'shook his head in disgust "Did 
you' ever hear such noisy things as 
those ducks in all your life?"' he mut­
tered to no.one in particular. 

"Since you ask me,,I must say that 
I have," replied Chatterer the Red 
Squirrel, poking hie head out of a hole 
close by Sammy-

"I didn't ask you!" snapped Sam­
my, who had. given a frightened little 
jump at Chatterer's unexpected ap­
pearance and was provoked, as some 
people are when they are startled. 

"Well, who were you asking?" de­
manded Chatterer. "I seem to be the 
only one near enough to hear." 

"I wasn't asking anybody; I was 
talking to myself!" snapped Sammy. 

"A bad habit! A very bad. habit!" 
replied Chatterer, shaking - his head 
gravely. "Some day • you will give 
away a secret that way. B^t getting 
back to those noisy ducks; they are 
no more noisy than you are when you 
are excited- By the way. Farmer 
Brown's boy seems to be • troubled 
about something. I wonder If It has 
anything to do with those foolish 
ducks." 

Sammy Jay turned to look, and 
right away he forgot his ill temper. 
Farmer Brown's boy did seem to be 
troubled about something. He had 
driven all of the ducks into a corner 
of the henyard, and he was count­
ing them. Three times he counted 
them, and there was a frown on his 
face as he began once more. lie took 
off his hat and rubbed the* top of his 
head thoughtfully. 

"There certainly was one more this 
morning, for I counted them when I 
turned them out," he murmured. 

"Quack, quack, quack," said the 
ducks. 

Farmer Brown's boy grinned. "I 
suppose If 1 could understand duck 
talk you would tell me all about what 
has happened, but seeing that I don't 
understand a word you say I suppose I 
have got to find out fcr myself." 

"One is Surely Missing," Said He. 

Once more he counted the ducks. 
'One is surely missing," said he. 

"Wonder if the foolish thing has 
wandered oft somewhere- I'll have a 
look in the grass around the duck 
pond. Perhaps I'll find something 
there to tell me what has become of 
that missing quacker." 

Off he strode to the duck pond, and 
Sammy and Chatterer could see him 
looking about in the grass. Then he 
looked this way and that way in the 
air. Of course he wasn't looking for 
a duck there. What he was looking 
for was to see if Redtail the Hawk or 
any of Redtail's relatives were any­
where In sight. Not a single member 
of the Hawk family was to be seen. 
Then Farmer Brown's boy began to 
study the ground. He was looking for 
tracks. Yes, sir, he was looking for 
tracks. He was looking for the foot­
prints of Reddy or Granny Fox- He 
didn't flnd any, and once more he took 
off his hat and ' rubbed his head 
thoughtfully. 

"I give It up," said he at last. "That 
duck has disappeared just the way 
my lunch did the day I went after 
berries ir. the Old Pasture and met 
Buster Bear." 

Farmer Brown's boy spoke more 
truly than he guessed. Old man Coy­
ote could have told him just why it 
was that he missed one of his ducks 
that night. 

Next story: 
Well. 

Old Man Coyote Dines 

• TRUE AND TRIKI) RECIPES. * 

Spaghetti and Cheese. 
This calls for one box spaghetti, 

one-half pound cheese, one pint sweet 
milk, salt, pepper, butter. Cover the 
spaghetti with boiling water, add salt 
and cook slowly for twenty minutes. 
Remove and drain, allowing a little 
cold water to run through the spa­
ghetti while in the sieve in order to 
separate. it nicely. Put into a cas­
serole, first a layer of spaghetti, salt 
and pepper, then a layer of grated 
cheese and pieces of buttern. then a 
layer of spaghetti, and so on until the 
top is completed with cheese and but­
ter. Pour over this the sweet milk. 
(If milk is brought to a scalding point 
first, it will take much less time in the 
oven). Place in a moderate oven and 
bake to a light brown. 

Escalloped Spachetti. 
One box spaghetti, one-half pound 

cheese, one pint sweet milk, one stalk 
celery; two tablespoonfuls flour; salt, 
pepper, butter, one egg well beaten, 
dook and drain spaghetti exactly as in 
the above recipe. Place spaghetti and 
cheese in the casserole in layers as 
before, leaving out the butter and 
seasoning. Make a butter sauce by 
placing a tablespoonful of butter in a 
pan, when melted stir in rapidly two 
tablespoonfuls of drv flour. When 
mixed thoroughly, pour in slowly tin 
milk, and stir to a smooth paste about 
the consistency of gravy; season well, 
and after removing sauce from the 
fire, stir in a well-beaten ee". Turn 
all over the spaghetti and cheese, plac­
ing cheese on top. and bake as before. 
If celery is liked, it will be found a 
delicious addition, but cutting into 
tiny pieces and adding between the 
layers. 

Spaghetti Veal Stew. 
• One box spaghetti, two pounds veal 
to stew, four stalks celery, six med­
ium-sized carrots, six medium-sized 
onions, three raw potatoes, salt, pep­
per. Cut the veal into pieces about 
an inch square, wash thoroughly and 
place in an iron kettle, cover with 
boiling water, salt and cook slowly 
half or three-quarters of an hour. 
Clean vegetables, cut carrots, onions 
and potatoes into pieces about an incv 

square, and cut celery a little smaller. 
Put all into the boiling meat, being 
careful to see that there is alwavs 
Plenty of water upon the same. Cook 
this half an hour, then add part of a 
box of spaghetti, or all (if more is 
desired), to the meat and vegetables, 
and allow to boil slowly thirty minutes 
longer. Season well, and send to table 
in a casserole. This will serve six to 
eight persons, and will be found a 
delicious meal in itself. 

Spachetti Bouillon. 
One box spaghetti, two or three 

pounds beef to boil, two stalks of cel 
ery, two medlum-sixed onions, two 
medlum-eited carrots, small piece of 
cabbage, seasoning and oaraley. Was*;' 
and cover meat .with cold water. Mi 
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Ladies never had so"."'" 
many different kinds of 
neck things to choose 
from as are presented in 

this collection now. You should.. 
' see what we've got for you—latest 
and prettiest styles that were ever 
shown. The new basque effects, 
the new vestee effects, etc., plain 
and embroidered. Prices •'•.» -«il .;i 

25c to $5.00 
See Display Window 

See Our Exceptional Values 
In Ladies* Coats at $10.00 

LADIES WEAR 

THE STO 

for soup. After it is partly cooked, 
add the vegetables cut in small bits, 
seasoning and parsley; . cook until 
thoroughly done. Remove meat, and 
stiain out the vegetables. Place over 
the fire, add the spaghetti, and coo.k 
thirty minutes very slowly, stirring 
so as not to allow the spaghetti to 
settle. Serve steaming hot in in­
dividual casseroles with salted wafers 
and celery curls. 

Italian Spaghetti Americanized. 
One box spaghetti, one can tomato 

soup, one can small peas, one stalk 
celery, one small onion, two slices of 
lean bacon, one teaepoonful beef ex­
tract, cheese, butter, milk and sea­
soning. Cook spaghetti in boiling 
water. Cut bacon, onion, and celer<' 
into small bits and cook until tender 
in a very little water. Place contents 
of can of tomato soup in a pan and 
brin* to a boiling ooint. then stir in 
a pinch of soda Bring half pint of 
sweet milk to scalding point and pour 
into the heated tomato soup. Drain 
can of peas thoroughly, running a 1? 
tie cold water over them to rem-
all taste of the liquid upon them. 
Place spaghetti, cream of tomato soup, 
onion, celery and bacon (boiled down) 
peas and a good-sized Piece of butter 
in a pan. The grated cheese can be 
added if desired, season well, heat 
thoroughly. A little beef extract or 
beef stock added will increase the 
flavor. Serve in casserole dish, steam­
ing hot. This will serve six to eight 
persons. 
* * » * * $ * * * • * » * « » * * *  

* OF FEMININE INTEREST. * 

TunicShort in Front. 
Sometimes the tunic in cut short in 

front and so long in back that it com­
pletely hides the foundation skirt.i 
itself extremely short, in the back. In 
the front the foundation skirt, of chi­
ffon. shows for three or four inches. 

Broadcloth and Satin. 
Broadcloth and satin are much com­

bined. For instance, there will be a 
skirt of braodcloth with a bodice ' of 
satin. Plaid In dull, deep colors. These 
colors, which are employed in the 
Season's plaids and stripes, are infin­
itely more pleasing than the vivid, 
garish colors used last year. 

Patch Pockcts-
On some of the new 6kirts that are 

ful at the hips patch pockets are em­
ployed to control this fullness. On a 
gray velvet frock with a pleated pep-
lum big pockets of satin are used on 
the hips. Sometimes these pockets are 
embroidered. 

Tlie Furs. 
Beaver, fitch fox of various sorts, 

monkey, kolinsky, froadtail—all these 
furs are employed by the famous 
designers. Some of them, too,, are 
openly using goat. Goat, by the. way. is 
one of the substitutes, perhaps the 
only one, for monkey fur,which has 
grown rather scarce since it beocme 
popular. 

Selvages still apparent. 
When the dressmakers first began to 

leave selvage edges exposed at the 
bottom of skirts and draperies, and 
at any conceivable point on thebodice, 
there were exclamations of amaze­
ment. But the freedom that this use 
allows, the grace and suppleness it 
gives to the fabrics, have more than 
justified it. It is still used in the same 
way in the new models. 

Materials Remain the Same 
There are no special new materials 

to fret American dressmakers. There 
is vigogne which Cheruit has introc-
dued as a substitute for serge and 

Cut Glass, China, 

Brass Ware, Elec­

tric; Lamps, Etc. 
We are showing a complete 

new fall line of the above 
articles that have just been 
unpacked. 

Remember you can get them 
for cash or better 6till with our 
purchase tickets that are given 
with each purchase. 

We Ship by Parcel 
Post Anywhere 

m 
First Old Lady—The ship's doctoi 

just took my temperature. 
Second Old Lady—I just heard the 

captain say he was going to take our 
longitude and latitude next. 
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gabardine; but it is two years old, al­
though its lack of usage has kept It 
from being well known. 

All the various velvets plaids, strip­
ed, plain, are in use for morning and 
afternoon frocks, and they can be had 
in America. At least some of them may 
be had; it may not be easy to get that 
old-fashioned velvet and silk combined 
which Premet used as well as some of 
the minor houses, in extremely smart 
gowns that have been sold to Ameri­
cans. 

If it is not woven it can be made 
in the dressmaking establishments, as 
it has a silk foundation with - wide 
plaid formed by inch wide velvet 
stripes. 

There is another velvet and silk 
combination, in which the velvet is on 
the bias; and there are all velvet 
gowns whtch have two colored stripes, 
a frabric which has already been seen 
on the American counters. 

Ribbon Edged Veil. 
- A white silk lace veil is edged along 

the lower edge with inch-wide Mack 
ribbon with a white picot edge, it is 
extremely smart. 

OH, DEAR MEr i'l 
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Bf PRETTY! TURN 
GRAY H§ DARK 

Try Grandmother's Old Fa­
vorite Recipe of Sage Tea 

and Sulphur. 

Almost everyone knows that Sage 
Tea and Sulphur, properly com­
pounded. brings back the natural col­
or and lustre to the hair when faded, 
streaked or gray; also ends dandruff, 
itching 6calp and stops falling hair-
Years ago the only way to get this 
mixture was to make it at home, 
which is mussy and troublesome. 
Nowadays, by asking at any drug 
store for "Wyeth's Sage and Sulphur 
Compound," you will get a large bot­
tle of this famous old recipe for 
about 50 cents. 

Don't stay gray! Try it! No one 
can possibly tell that you darkened 
your hair, as it does it so naturally 
and evenly. You dampen a sponge or 
soft brush with it and draw this 
through your hair, taking one small 
strand at a time; by morning the gray 
hair disappears, and after another ap­
plication or two, your hair becomes 
beautifully dark, thick and glossy.— 
Adv. 
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prompt 
price list. We want yoar 
-mail orders and guaran­
tee e? tisfaction. 


