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Paris Achieves Lovely Afternoon Gowns

à

Now that women feel it a duty to 
make afternoon gowns do service for 
♦veiling wear, the ingenuity of costum
ers Is put to the test. From one of 
the great Paris designers comes the 
lovely gown pictured above and it is 
a triumph of French discernment and 
good taste; for it is quiet enough for 

.daytime wear and distinguished 
] enough for evening. It is of black 
Matin with embroidery in silver thread. 
[This combination appears also in 
 ̂French millinery from the most au
thoritative sources, but in hats black 

I frame velvet is used instead of satin.
We may accept this gown as a crite- 

Irlon in hues and general make up of 
|atyles for the coming season. It has 

narrow, plain underskirt of moderate 
length and a straight hanging over-gar- 

Iment vaguely confined to the figure by 
|an easy girdle terminating in sash 
ends. The girdle is made of satin 
end that portion that encircles the 
raist Is embroidered while the sash 

ends are plain. The skirt portion of

the overdress is as long as the unden 
skirt at the back and considerably 
shorter in front. This is a new de* 
velopment of the tunic skirt which 
is destined to reappear in winter 
gowns. The embroidered baud on tha 
back portion is not so wide as it is on 
the front.

The sleeves and collar are especial* 
ly interesting because they are both 
new departures. Both are as plain as 
possible but each is original. The 
sleeves are cut full length and flaring 
but are trimmed away at the wrist urn 
til the upper portion extends only a 
few inches below the elbow. The up* 
standing collar is of black crepe georg* 
ette and is supported by a few very 
small, unnoticeable wires.

Satin in black and in dark colors, 
promises to be of all fabrics the most 
used for afternoon gowns. New drap* 
ed ânrts and new tunic skirts appear 
and silver tinsel in embroidered bands 
is sure to be followed by silver lacs 
in conjunction with them.

Among the Blouses for Fall

here is really an endless assort- 
of blouses ail ready for women 

I look to the blouse more than ever 
ovide them variety in their ap- 

Since we may not have so 
frocks, what with the scarcity 

_ol and labor and everything, we 
turn to the blouses made of cot-

t
or thorn of silk to add the spice 
rlety to skirts and suits that are 

overtime.
__ are of two characters—

[that are moderate in price—any- 
r from about three dollars to 
I or ten—and those that employ 

or difficult handwork that 
their value up to two or three 
he outside price of those in the
____It seems inconsistent to
I war-time economy in the same 

1th these extravagantly priced 
[but it is not always so; some 

are remarkably durable. The 
hat most women will buy, 
are the moderately priced 

[at are new and smart in de- 
eneb voile, fine batiste and 

crepe are the materials to 
io matter what the price—for 

in the materials but in the 
Ed other decorative features 

much time to make, that the 
| ie  ilea. Women who know 

exquisite needlework have 
Stage because they can do 
tag handwork for themselves. 
Idle Is another material that 

the problem of dainty 
fmoderate prices.

remains a great favorite 
new models shown in the 
hut are of this delicate 

|fnl material. They are 
I considerable number that

either slip on over the head or fasten 
along one shoulder. In the blouse at 
the left two colors are used—a panel 
at the front In color joined to the 
white of the blouse by beadwork. 
Hemstitching Is used ln voile or other 
cottons and in silks to introduce a be
coming touch of color by joining it to 
white blouses. This blouse has the 
round neck finished with a frill and the 
bands of ribbon laid over the cuffs, 
which are among new style features.

The blouse at the right is of geor
gette In a pale color, braided with sou
tache in the same shade. It fastens 
on the shoulder under a collar that Is 
ornamented with two small silk cov
ered balls.
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When You Put Lace On.
We are not jlolng much In the way 

of fancy work nowadays. Knitting 
takes up all our spare time, and to It j 
we devote our energy. But perhaps 
you will have occasion to sew some 
lace on a curving edge—like that of a 
centerpiece—and If you do, writes a 
correspondent, here Is a little trick 
divulged by a woman who is experi
enced in such things. Roll the lace In 
a little roll and tie it with a thread so 
that It will not unroll. Then dip the 
straight edge In hot water. Just the 
edge, and about half the width of the 
lace. Wring the water out and dry thi 
lace, still In the little roll. When It Is 
dry the inside will be slightly shrunk 
so that it will measure less than th« 
outside, and so you will have less dif 
Acuity in fitting It to tire curved edges 
of the centerpiece.
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Getting Out 
of It

By DON LA GRANGE

(Copyright, 1918. by the McClure Newspa
per Syndicate.)

Deacon Strothers and his wife 
[were eating supper when she said to 
(him across the table:
> “Moses, if I should die, would you 
[marry again?”
I "Bless me, but what a question,” he 
replied ns he choked.

“But I should like to know.”
“It ain’t likely that I would.”

; “You believe I’ll go to heaven when 
ï  die, don’t you?”
; “Straight as a crow flies.” 
j  “And how’d I feel lookin' down from 
jheaven and seein’ you around with an
other wife!”
; “But the angels In heaven can’t look 
[down on earth.”

“It Is said they can’t, but how does 
[anybody know they can’t?”

“These are nice mashed taters,” said 
the deacon as he helped himself to 
some more.

His wife was a Christian woman, 
•gnd a church member, but nevertheless 
fthere were times when she wanted to 
know, you know, and he found It safer 
to choke her off than argue with her. 
He was hoping he had in this case 
when she said:

“Yes, I’ve got a knack of masliin’ 
llaters, and you’ll miss me when I’m 
gone. How about my question, Moses?” 

“You’ll probably outlive me ten 
jrears.”

“I probably won’t, and I want to 
[know if you will marry again?”

“No, sir, I shouldn’t!”
The deacon was vexed with her per

sistency, and he brought out his answer 
[with an emphasis.

“All right,” began the wife and be
gan talking of something else.

Next day she and another woman 
[were drowned by the upsetting of a 
boat on the river. The deacon, who 
'was over fifty, was overwhelmed for 
« time, but gradually his grief wore 
away and he was like himself again. 
It is not contended that he was an 
absent-minded man, but It is stated, 
and It is quite reasonable, that after 
the first month the deacon did not 
think of that promise again for four 
years. Then it came like a knockout 
blow. Bit by bit he had come to he 
ifriends with the Widow Stevens. He 
[had sat on her doorstep ; he had sat 
'by her fire; he had hoed in her gnr- 
den; he had split wood for her cook- 
stove. Aye, he had called her Sarah, 
and she had called him Moses. One 
evening he had had a talk with him
self beginning with :

“By the great horn spoons, hut that 
Widder can make a custard fit for a 
king !”

And then : “Deacon, you have been 
a widower for four years—for four 
long years. Yon have been sad and 
lonely. It has come mighty hard.” 

And again :
“There’s folks winkin’ and blinkin’ 

around and sayin’ that me and the 
wldder will make a match of It, but 
let ’em wink and blink. It haln’t none 
of their- pesky business, and 1 Lave 
told ’em so.”

Then with a chuckle:
"It wouldn't be a bad match for 

either one of us. Home Is where the 
husband and wife Is, and we’ve neither 
one of us got a home ’cordin’ to that, 
wonder if I had better hint around?” 

Three minutes elapsed and then the 
deacon brought his fist down and ex
claimed :

“Hint? Hint? No, I won’t hint a 
hint! I’ll just ask her outright!”

And he was going over In his mind 
what he would say when a thought 
struck him and he fairly leaped from 
his chair and gasped out:

“My promise to my wife that I 
wouldn’t marry again !”

For five minutes Deacon Strothers 
was as weak in the knees as If he 
had seen a ghost. He had promised, 
and that promise was like a wall across 
his future path.

“What dll Martha ever pester me 
into making that promise for?” he 
asked himself. “It wasn’t right—no, 
it wasn’t. Did I ask her not to marry 
again In case I died first? No, of 
course I didn’t. I Jest left it to hef 
feelings in the matter."

Was there any way out of it? 
Couldn’t that promise be dodged?

It was an hour after the deacon’s 
usual bedtime, but he was still as live
ly as a fox. He went over the matter 
for ten minutes, and then said:

“Why did I promise? Because Mar
tha was In the best of health, and ap
peared good for fifteen years yet. 
Did she give me the slightest hint 
that she was goin’ to be silly enough 
to get Into a boat the next day? No, 
she didn’t. Did she say she might get 
drowned? Not a word. Wouldn’t a 
court hold that It was deception, and 
that I wasn’t bound by my promise? 
When Jabez Reed sold me a cow for 
thirty dollars and never said a word 
about her jumpin’ fences, didn’t the 
court make him take her back? It 
said he suppressed a fact. Didn’t 
Martha do the same?”

The deacon went to bed feeling bet
ter, but when he awoke next morning 
his conscience began to trouble him 
again.

“By heclc, but sunthin’ has got to 
be did !" he exclaimed over his break
fast; and soon as the meal was fin
ished he clapped on his hat and went 
out to look up Robert Roebuck.

Mr. Roebuck was known as a very 
pious, God-fearing man, and he would 
see both sides of the case and render 
a fair decision. He was given the

facts, and, after chewing on them fs ï  
five minutes he said :

“Deacon, you was a fool for mnkSs’ 
such a promise.”

“I know I was.”
“My okl woman has asked me more*® 

forty times to promise the same thing, 
luit I never have done it and never 
will.”

“But I wish I hadn’t."
“But you did, and now we must 

see how you can get out of it. Was 
your wife ever In a boat till that 
day?”

“Never.”
“Was there any call for her to go 

on the river?”
“Not a call.”
“Which of the women suggested, 

that they take the boat?”
“My wife.”
“Deacon Strothers, If that don’t 

come under the head of conspiracy; 
then my old white cow Is a red one| 
If anyone conspires to force ai 
promise out of another then that prom-t 
ise won't hold.”

“I believe you are right, Mr. Row 
buck,” replied the deacon with relief Ini 
his voice.

“Of course I am. An agreement 
that benefits only one side does not 
hold. Did your wife speak up and 
say that she would not marry agaiû 
if you died first?”

“She did not!"
“Well, there yon are, as free as a 

bird, though you’d better go to the 
parson and see what he thinks about 
it. He may hold sentimental views.” 

The deacon walked over to the par
sonage, and not wishing to be toq 
brusque, he began :

“Parson, do you hold that an ange? 
in heaven can see what is going on 
here below?”

“If they could they wouldn’t be 
angels very long,” was the grim 
reply.

“Did you ever preach that the^ 
could?”

“Not that I remember of. Heaven 
Is a long way off, deacon.”

“My wife kinder believed that after 
she got to heaven she could see what 
was takin’ place down here.”

The parson was silent.
“She wanted me to promise not to 

marry again in ease she died, because 
if she looked down and saw me with 
a second wife It would make her feel 
bad.

“If anything could make the angels 
feel bad in heaven, It would not be 
heaven, would it?'

“By George, parson, it wouldn’t ! 
Martha was mistaken about It. If 
I was to marry half a dozen times 
over she couldn’t know anything 
about it.”

“But did she ask you to promise?*' 
queried the parson.

“Yes, she kinder asked me."
“And you promised?”
“Yes, I kinder promised, but it was 

because I did not want her to feel 
bad as an angel. Now that you say 
she couldn’t feel bad If she tried her 
hardest, I guess that promise needn’f 
bother me much.”

“But look out next time, deacon.” 
“Yes—ahem—yes !”
“It’s the Widow Stephens, I sup

pose?”
“Yes, kinder.”
“Throw out any hints yet?”
“A dozen, I guess.”
“You may find that she made a prom

ise to her dying husband.”
Jewhittaker ! I’ll see about that 

the first thing!”
It was a new scare for the deacon, 

and he made the two blocks to the 
widow’s house on the trot. He found 
her In the garden coaxing the pea 
vines to climb their best, and he 
didn’t wait a minute before asking: 

“Widder Stevens, did your husbaad 
expect to go to heaven when he 
died?”

“I don’t see how he could. He was 
a man that cussed and gambled and 
drank.”

“Did he ask you to promise not to 
marry again?”

“No, he didn’t, and If he had I 
should have told him that that was 
my own business. Why are you asking 
these questions?”

“Wldder, hain’t I been a good man 
at the woodpile?”

“Fine.’”
“And a good one In the garden?” 
“Sure.”
“And haln’t I lonely and you 

lonely?”
“We are.”
“Then—then let’s get married!”
“La me! Bring on the parson and 

have it over with and off our hands, 
for them string beans have got to be 
poled afore sundown!”

NATIONCAN FOOD AND PRESERVE THE-
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Water Damage to Flour.
It Is a well-known fact among sail

ors that flour will not only float after 
Immersion in sea water, but suffers 
very little damage. To ascertain the 
actual damage, says the Northwestern 
Miller, a baker In New South Wales 
submerged a bag of flour In the ocean 
and left It In the water 67 hours. A 
98-ponnd weight was necessary to sink 
a 150-pound bag, which would have 
supported 75 pounds on top of the wa
ter, It is estimated, or half Its own 
weight. When lifted and weighed the 
bag scaled 155 pounds. It was dried 
for four days and yielded 120 pounds 
of perfectly dry flour, the bag and 
waste weighing 28 pounds. Baked into 
bread, it gave perfect results.

Badly Cut Up.
“I saw our old friend Meekby today. 

Poor fellow, he seined considerably cut 
up about something.”

“No wonder ; he has been married 20 
years to a woman with a sharp 
tongue.”

GOVERNMENT EXPERTS’ 
ADVICE ON HOW TO CAN

V E G E T A B L E  M IX T U R E S

Attractive and economical vegetable 
mixtures to be served in salads, with 
omelets, escalloped dishes, ami gar
nishes for meat dishes can he canned 
at home. This by-product may be 
canned often when small quantities 
are left from packing different vege
tables whole. Any desired combina
tions may be made. Vegetables ma
turing in the same season should be 
used. A good combination for the 
spring would be carrots, peas, string 
beans and onions. A mixture which 
could be made from the fall garden 
might consist of peppers, celery, on
ions and small lima beans. (Beets can
not be used In such mixtures because 
they discolor the entire contents of the 
Jar.) All these vegetables are pre
pared separately as for canning and 
packed in layers in previously boiled 
Jars. Each layer should be packed as 
tightly as possible before the next is 
added. When the jar is filled, cover 
with brine (2% ounces of salt to one 
gallon of water). Partially seal jars.

Processing with steam under pres
sure is recommended. Process pint 
Jars 45 minutes under pressure of ten 
pounds. Seal immediately and cool in 
a draft-free place. When cold test for 
leaks and store in a cool, dark, dry 
place.

If the intermittent boiling process Is 
used, boil for 90 minutes on the first 
day, and GO minutes on the second 
and third days. Before each subse
quent boiling the covers must be loos
ened, and after each boiling the cov
ers must be securely tightened to 
make sealing complete. Cool, test for 
leaks and store.

If a single-period boiling process is 
used, place jars in the canner and boil 
for at least three hours. Seal, cool, 
test and store.—United States Depart
ment of Agriculture.

GREENS OR PO TH ERBS

A large number of cultivated and 
wild greens are edible, and when can
ned make succulent and valuable food 
for the winter and spring months. 
Among the cultivated greens are Swiss 
chard, kale, Chinese cabbage leaves, 
upland cress, French endive, cabbage 
sprouts, turnip tops, young, tender 
New Zealand spinach, beet tops, dande
lion, young, tender dasheen sprouts, 
native mustard, Russian mustard, col- 
lards, and tender rape leaves. Among 
the wild greens are pepper cress, 
lamb’s-quarter, sour dock, smartweed 
pprouts, purslane, pokeweed sprouts, 
dandelion, and milkweed (tender 
sprouts and young leates).

Can greens the same day they are 
picked. Wash clean, sort thoroughly, 
allowing no foreign weed leaves or 
other vegetable matter to remain. 
Rid the greens of all sand, dirt, and 
dry, decayed or diseased leaves. Place 
the greens in a crate or cheesecloth 
and blanch in live steam either in an 
Improvised homemade steamer, or reg
ular commercial steamer, for 15 min
utes. Remove the greens and plunge 
quickly into cold water. Remove to a 
freshly scalded pan or vessel and cut 
Into convenient lengths. Pack into hot 
Jars, add hot water t fill the container, 
and season to taste. If desired, a few 
strips of bacon, chipped beef, beef, or 
olive oil may be added to the greens. 
Partially seal jars.

Processing with steam under pres
sure is recommended. Process pint 
Jars 40 minutes under steam pressure 
of ten pounds. Seal immediately, cool 
In a place free from drafts, test for 
leaks, and st >re in a dark, cool, dry 
place.

If the intermittent boiling process Is 
used, boll for one hour on each of 
three successive days. Loosen the cov
ers before each subsequent boiling, and 
after each boiling seal completely. 
Cool, test for leaks, and store.

If the one-pçrlod continuous boiling 
process Is used, boil for at least two 
hours. Seal Immediately, cool, test far 
leaks, and store.—United States De
partment of Agriculture.

PEAS

Green peas are among the most dif
ficult vegetables to can at home. Ab
solute cleanliness, quick work, atten
tion to every detail, are essentials to 
success. Only young and very freshly 
gathered peas should be canned. Peas 
are best gathered In the early morning 
when cool. Work rapidly from the mo
ment they are gathered. Peas should 
not stand after being shelled. Get 
them into the previously boiled jars as 
rapidly as possible. Shell and sort, 
putting only peas of the same size and 
degree of ripeness together. Do not 
use hard, mature peas among tender 
ones or big peas with very small ones.

Blanching (dipping Into hot water) 
Is very important. If well done, it pre
vents cloudy liquor, makes the peas 
tender, and also femoves some of the 
gluey substance which coats them.

Blanch by dipping the shelled peas 
in a clean cheesecloth sack, into boiling 
water one to four minutes, depending

on (tie age of the peas. Put instantly, 
while hot, into cold water, (one tea
spoonful sait to one quart water) and 
remove after about .’Î0 seconds.

Drain and pack to within one- half 
Inch of the top of the previously boiled 
jar. If the jar is tilled too full, a few 
peas at the top may hurst and make 
the liquor cloudy. Add seasoning 
(one-third level teaspoonful salt and 
two-thirds level teaspoonful sugar to 
the quart) and fill with hot water and 
paddle well to remove all air bubbles. 

J  Partially seal jars, 
j Processing with steam under pres- 
! sure is recommended. Process pints 45 
s minutes under pressure of 10 pounds.
I Seal immediately, cool in a draft-free 
I place. When cold test for leaks, and 
I store in a cool, dark, dry place.

If the Intermittent boiling process is 
.used, boil for 90 minutes on the first 
day, and GO minutes on the second and 
third days. Before each subsequent 
boiling the covers must be loosened, 
and after each boiling the covers must 
be securely tightened to make sealing 
complete. Cool, test for leaks and 
store.

If a single-period boiling process is 
used, place Jars in the canner and boll 
for at least three hours. Seal, cool, 
test and store.—United States Depart
ment of Agriculture.

OKRA

To can okra select young tender 
pods. Remove stem without cutting 
the seed pod. Blanch by dipping into 
boiling water from three to six min
utes. Plunge immediately into a cool 
salt bath (one teaspoonful salt to one 
quart of water). Remove at once. 
Pack Into previously boiled jars, cover 
with hot brine (two and one-half ounces 
salt to one gallon of water). Partially 
seal jars.

Processing with steam under pres
sure is recommended. Process pint 
Jars 30 minutes under steam pressure 
of ten to fifteen pounds. Seal immedi
ately, and cool In a place free ffom 
drafts. When cold test for leaks, and 
store in a cool, dark, dry place.

If the intermittent process is used, 
boll for one and one-fonrth hours on 
the first day and one hour on the two 
succeeding days. Loosen the covers 
on the jars before each successive boil
ing, and seal completely after each 
boiling. Cool, test for leaks, and store.

If the single-continuous boiling 
period is used, boll for at least two 
hours. Seal, cool, test for leaks, and 
store.—United States Department of 
Agriculture.

BABY BEETS

The following recipe for canning 
baby beets is applicable to carrots. 
Only young, tender beets should be 
canned to get a high quality product. 
The best variety for canning is the 
Detroit.

Sort the beets, putting uniform sizes 
together. Cut the stems off, but be 
careful not to cut off too closely or 
break the root. This will cause loss of 
juice, color and flavor. Boil In an en
ameled pan until three-fourtlis done  ̂
peel, pack hot In layers In previously 
boiled jars, fitting the second layer into 
the spaces left by the first layer and 
repeating. Cover with clear hot wa
ter; partially seal the jars and boil 
them in a water bath for one hour con
tinuously, counting from the time tha 
water boils again around the jars.

Do not allow cold water to touch 
the beets after they have been cooked. 
If beets are packed in tin the cans 
used must he inside-lacquered. Beets 
1%  inch in diameter and over should 
be cut or sliced before packing into 
jars. When a steam-pressure canner 
Is used, process pints 30 minutes un
der five pounds steam pressure.—Unit
ed States Department of Agriculture.

TO M A TO  SAUCE OR PU R EE

If a more economical utilization of 
space within the jar Is desired, a mof* 
concentrated mixtuse of tomatoes 
can be packed. This also provides for 
the use of small or broken tomatoes 
and large tomatoes unsuited for can
ning.

Cut the tomatoes and add one large- 
sized onion chopped and one cupful 
of chopped sweet red pepper to each 
gallon of cut tomatoes. Cook until 
tender, put through a sieve and add 
e third teaspoonful of salt and two- 
thirds teaspoonful of sugar (mixed) 
to each quart of pulp. Cook to tho 
consistency of ketchup, stirring con
stantly. Pack hot in boiled jars and 
process as for tomatoes.—United 
States Department of Agriculture.
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2  SHOW YOUR COLORS.

?  RED Berries.
?  WHITE Cherries.
^  BLUE Plums.
•Ö Home-canned for winter use.


