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BRILLIANT WEDDING OF 
MISS DIXON AND MR. BROOKE 

Afternoon Tea for Bride-Elect—Cards for Two Visitors—Pros- 

pective Parties—Notes 

Hr MYRTLE MILKS 

The first of a long list of brilliant 
Btitumn weddings occurred last nlglit 
at the First Presbyterian church when 
Miss Gamaliel Dixon became the bride 
of Mr. Robert Thomas Brooke, Jr. Tho 
church was thronged with guests, a 

number of whom went afterward to tho 
Dixon residence on Sycamore street to 

The reception at which Mr. and Mrs. F. 
W. Dixon, parents of the bride, were 

the hosts. 
The decoration was artistic and ap- 

propriate to the architectural type of 

the edilice. The pillars about the altar 

were covered with white and twined 
with southern smilax, which was 

trained also about the rostrum. The 

« hoir loft was trellised with the green- 

ery, and high above the heads of the 
bridal party, ae they stood while Dr. 
John S. Foster read the nuptial ser- 

vice, were seven-branched candelabra 
In which were burning white tapers. 
The four ushers who led the proces- 
sional to the altar were Mr. Frank 
Fowlkes, Jr., Mr. Henry Going, Mr. 

Edward Crawford and Mr. Ellis Foust. 
The bridal party was unusually In- 

teresting. Miss Irene Whiteside of Chat- 
tanooga and Miss Elizabeth Going were 
the first bridesmaids, petite and charm- 
ing in their quaint brocade gowns, their 
own attractiveness borne out in the 

pretty girls who followed them. They 
entered from opposite aisles, and were 

followed by Mr. Beach Chenoweth and 
Mr. II. G. Seibels, also entering in sep- 
arate aisles. 

Miss Louise Witherspoon of Nashville 
with Miss Helen Rosa Randolph were 

followed, in turn, by Mr. Leroy Percy 
nod Mr. W. C. Collier. Miss Fannie 
Brooke of Virginia entering next with 
Miss Kathleen VanHoose, and followed 
tinally by Mr. Robert Thach, Jr., with 
Mr. W. R. J. Dunn. 

The bridesmaids wore gowns made of 
white broaded charmeuse trimmed 
with a Boft lace, and a touch of pink 
chiffon matched tho roses in their odd 
French bouquets. The gowns were dif- 
ferent of design though all were deeol- 
lette and made with little pointed 
trains. Their bouquets were composed 
of pink Killarney rosebuds showered 
with maiden hair ferns pendent from 
pink chiffon ribbons. 

Mrs. Mira beau McWilliams of Romo, 
Ga., was Miss Dixon’s matron of honor. 
Sho wore a magnificent gown, built of 
silver brocade with a tunic of rose 

point lace and pearl trimmings. A 
touch of pink was introduced in the 
bodice and Mrs. McWilliams’ flowers 
were also arranged in a French bou- 
quet similar to those caried by the 
bridesmaids and maid of honor. Miss 
Emily Dixon, who was her sister^ 
maid of honor, looked extremely pretty 
in a pink brocaded charmeuse evening 
gown draped in lace studded with small 
rhinestones. 

• Mrs. Hugh U Morrow, organist for 
the church, played the nuptial music, 
presenting an attractive programme 
during the assembly of the guests. Mr. 
H. J. Posner sang “Because" also be- 
fore the vows. The processional from 
“Lohengrin” was played for the en- 
trance of the bridal party, the softened 
melody indicating the approach of Miss 
Hixon, who entered with her father. 

Few brides so lovely have been seen 
at a Birmingham altar. Always one of 
the pretty girls of Birmingham, her 
bridal veil and the laces that encased 
her head and a certain pensiveness of 
expression added a sweetness that made 
Miss Dixon a beautiful bride. Her gown 
was fashioned of heavy satin de luxe, 
the entire bodice composed of Brussels 
lace and a bit of a drapery in the skirt. 
Her train was introduced in a fetching 
manner Just above the waist line. A 
tulle veil fell both over the face and; 
to the edge of the train from beneath a 

dainty cap of Brussels lace which was 
confined with orange blossoms and ; 
studded with seed pearls about the fact*. ; 
She carried a large bouquet of lilies of 
the valley and place lavender orchids, 
wntl a beautiful accessory to her cos- 
tume was the diamond and platinum 
pin which was Mr. Brooke’s gift. 

Mr. Brooke and his brother, Mr. Rich- 
ard Brooke of Pittsburg-, who was best 
man, met Miss Dixon at the altar, where 
the vows were pronounced by the Rev. 
Hr. John Foster, pastor of the church. 
The bride, her maid and matron of 
lionor, the groom and his beat man, the 
minister and her father composed the 
little group beneath the altar for the 
ceremony. The remainder of the wed- 
ding party were above, on the plat- 
form, and high above them burned the 
candles in the seven-branched candlela- 
bra; the whole presented a charming 
tableau. 

After the ceremony the wedding party 
loft the church with tho Mendelssohn 
march. A limited number of friends 
were invited to the reception for tho 
bridal party and relatives which fol- 
lowed at the Dixon residence. Mrs. Dix- 

How to care for 
baby’s delicate skin 

Many mothers aeem to 
forget that a baby’s skin 
is much more sensitive, 
much more readily in- 
jured than that of 
an adult. They 
bathe the baby 
with soaps never 
meant for a 
skin of suchtf 
delicate text-*'^E [i < 

ure and then _ \ 
wonder why v 
the skin be- 
comes raw and irritated. 

So little soap is used the first 
three or four years of baby's life 
that there is no excuse for not using 
the best. Woodbury's Facial Soap 
is the work of an authority on the 
■kin and its needs. Daily baths 
with its soothing lather keep baby’s 
■kin in perfect condition—allay itch- 
ing, burning and smarting—leave 
the skin beautifullysoft and smooth. 
Get a cake and try it today. 

Woodbury’s Facial Soap costs 25c a calte. N® 
Me hesitates at the price ajirr thsir first cah$+ 

Woodbury98 
Facial Soap 

For sale bjf dealera everywhere 
Aw 4c we win wud s sample cake. For 10c, sample* ol 
Woodbury’* Fac‘-' Soup, Cream and Powder. Andrew Jer- 
.-c Dept 807. Spring Grove Avenue, Cincinnati, Ohio, 

on was handsomely gowned in white 
eharmeuse with silver lace garnitures, 
and looked extremely handsome. 

A large number of relatives from oth- 
er southern cities were here tot the 
wedding. Dr. and Mrs. John A. With- 
erspoon of Nashville were among the 
guests, Mrs. Witherspoon wearing one 
of the handsomest costumes seen at the 
reception—a pink brocaded eharmeuse 
with lace garnitures and diamond orna- 
ments. Mr. and Mrs. George Brooke of 
Virginia, were among the interesting 
guests, Mrs. Brooke appearing in white 
lace over pink satin, and the two grand- 
mothers of the bride were there. Mrs. 
G. W. Holmes of Rome, Ga., In grey j 
eharmeuse and cut steel, and Mrs. Emily | 
W. Dixon of Tennessee wearing a smart 
black toilette were charming members 
of the assemblage. 

Dr. and Mrs. Clarence W. Dixon of 
Nashville came down for the wedding 
and Mrs. Dixon in a white princesse 
lace robe was one of the most admired 
in the circle of visiting women. She 
wore a handsome lavender brocaded 
gown with chiffon draperies outlined 
with marabout, and embellished with 

1 rhinestones. 
The bride’s table held a huge UcaH- 

sliaped wedding cake embossed wfth 
pink roses, and surrounding it were the 
usual trifles following the pink and 
white scheme of the wedding. From the 

I chandelier cupid was suspended scat- 
| tering from his outstretched hand a 

I shower of valley lilies. A plate was 

j served from the dining room and in 
I the library, where red blossoms were 

I used. Mrs. Crawford Johnson and Mrs. 
Rutherford Howze presided at the cof- 

| fee table. 
Mr. and Mrs. Brooke left last night 

for Atlantarfrom which point they will 
j go to New Orleans, then on to Panama 
to be absent a month. They will be at 
home on Mountain avenue late in No- 

; vember. 
The interest of several states has been 

shown in this wedding. The bride's 
! relatives have been prominent in Geor- 
gia and Tennessee for a number of 

1 years. Her maternal grandfather was 

I the late Dr. Gamaliel Wyatt Holmes 
! of Rome, Ga., an eminent physician, 
and her paternal grandfather, Dr. 
Joseph Eggleston Dixon of Tennessee. 
Mr. Brookes family is prominent in 
Virginia, of which his great grandfath- 
er, whose name he bears, was governor 
and other kinsmen won distinction in 
Revolutionary and civil war times. He 
has lived in Birmingham only a short 
time, but is warmly esteemed both in 
business circles and In society. 

AFTERNOON TEA FOR 
TWO BRIDES-ELECT 
Mis. Robert Robinson Darden was orie 

of yesterday’s hostesses, entertaining at 
tea in compliment to Miss Susie Dexter 
and Miss Carrie Lou Darden, who are 
to be among tho November brides. 

A suggestion of Hallowe’en was in the 
air all day yesterday, the period that is 
devoted to the witches and griffins and 
elves that Riley tells about; and the 
merry jack-o-lanterns and pumpkins that 
adorned Mrs. Darden’s tea table were 
symbolical of the day soon to be cele- 
brated. The decorations which she used 
in the various rooms were quite simple; it 
was only in the dining room, where sand- 
wiches and bonbons were served, that the 
Hallowe’en notion prevailed. Here the 
bonbon table was centered with a big 
pumpkin. This was filled with crimson 
carnations, banked about a tall silver 
candelabra whose tapers burned beneath 
small jaek-o-lantern shades. Four single 
candles were placed on the table with 
similar shades and the bonbons which 
filled a number of compotes held sweets 
emphasizing the crimson and yellow or 
the autumn scheme. 

Mrs. Darden, Mis Darden, Miss Dexter. 
Mrs. C. E. Darden, Mrs. A. I. Dexter, Mrs. 
C. S. Hooper, Mrs. Charles Reid and Miss 
Myrtle Miles were In the receiving line. 
Mrs. Darden’s reception costume was built 
of crepe de chine in one of the new light 
green shades, trimmed with crystal roses, 
in which was introduced a becoming I 
touch of pink and blue. Shadow lace made 
a graceful drapery on the skirt. Miss 
Carrie Lou Darden’s gown was old rose 
crepe meteor with pearl garnitures, and 
Miss Dexter wore a lovely pink crepe de 
chine gown trimmed with lace. Mrs. Dar- 
den, Mrs. Hooper and Mrs. Reid were in 
black afternoon toilettes. 

In the reception room was stationed the 
lco table and a frappe following the yel- 
low tint predominant in the decorative 
details. Trays of bonbons stood at either 
side. Miss Ethel Norton and Miss Edna 
Dexter were in charge of the ice. In the 
dining room, at opposite ends of the 
table, Miss Ruth Norton and Miss Emma 
Evans served coffee and tea. Both were 

becoming gowned In white lace reception 
robes. 

In the reception room Mrs. Lucy Miles 
and Mrs. Richard Johnston welcomed tho 
guests, Mrs. Johnston wearing a lavender 
brocade and princesso lace gown, Mrs. 
Miles in black crepe meteor. Others who 
assisted Mrs. Darden in receiving wore 
Mrs. J. G. Darden, Mrs. J. W. Bruce, Miss 
Sara Bruce, Miss Zell, Mrs. C. C. Reeves, 
Mrs. F. B. Clements, Mrs. Roy L. Dim- 
mitt, Mrs. L. D. Bysum of Ofieonta, Mrs. 
mitt, Mrs. L. D. Byum of Oneonta, Mrs. 
Martha Clements and Ethel Roy Snyder 
received tho cards at tho door. 

MISS MARIE ROSAMOND 
ENTERTAINS AT BRIDGE 

Miss Mary Haller and Miss Elma Haller 
of Memphis were Introduced by thefr hos- 
tess, Miss Marie Rosamond, at a delight- 
ful afternoon bridge party yesterday at 
tho home of her parents, Dr. and Mrs. 
W. L. Rosamond. 

Seven tables were arranged for tho 
bride players, and after the games a salad 
and ice, pursuant with the yellow scheme 
prevailing In the Hallowe’en decorations, 
were served from the dining room. There 
were three prizes, a pair of silk hose, a 

silver picture frame and a hand-painted 
plate. 

The girls who enjoyed this graceful hos- 
pitality with Miss Rosamond were: 

Miss Mary Meighan, Miss Cundell 
Baldwin, Miss Helen MeAdory, Miss 
Cora Gregg, Miss Pattie Rena 
Shepherd. Miss Genevieve Burt. Miss JL41- 
llan Hughes, Miss Bland Tomlinson, Miss 
Maybeth Beddow, Miss Alma Messer, 
Miss Julia Carney, Miss Ruth Oaudin, 
Miss Gertrude McComlck, Miss Leta Mc- 
Donald, Miss Eula Whatley, Miss Mar- 
garet Gage, Miss Margaret Dewey, Miss 
Roberta Lamb, Miss Doris Moughon, Miss 
Estelle Strickland, Miss Edith Thomas, 
Miss Margaret Anderson, Miss Lois 
Brown, Miss Annie Franklin, Miss Mabel 
Marler, Miss Mvrta Harris, Miss Mar- 
garet Howe of Mobile. 

MISS BURTON WEDS 
MR. WILLIAM A. PARDEE 

A pretty wedding of Interest to Bir- 
mingham friends was that of Miss Prances 
Scott Burton to Mr. William A. Par- 
dee. which was solemnised Tuesday by 
Bishop McCoy of the Methodist Episcopal 
church, south, at Tuscaloosa. 

An Informal luncheon for out of town 
guests was served at the home of the 
bride, after which tho wedding party 
proceeded to the church, where the mar- 

riage rites were performed In the pres- 
ence of about 40 intimate friends of the 
contracting parties, the beautiful and Im- 
pressive ring ceremony being used. 

The bride, carrying a large bouqijet 
of Bride's roses, was escorted by her 
father to the altar, whence her sister. 
Miss Claud Burton, as bridesmaid had 

preceded her, and when they were Joined 
by the groom and his brother, Mr. Robert1 

HELPING HAND HINTS FOR THE HOME 
Br MARION HARLAKM 

How to Make Vinegar 
Mrs.-E. M. asks for a recipe for vinegar. 

I do not remember the one referred to, 
but this is the way I make wholesome, 
clean vinegar that does not hurt the stom- 
ach. I had no '‘mother" to start It with, 
so I began with apple parings. These 1 
put into a clean keg or stone jar, prefer- 
ably one that has held vinegar. I poured 
water on the parings, enough to cover, 
and, tying a coarse cloth over the keg, 
then placed a wooden lid on that, set 
the keg In a warm place where the sun 
would shine on it in the summer and 
in the pantry or some warm place in the 
winter. The keg must not be covered 
so closely the air cannot get at It. Of 
course, it must be kept warm so it will 
ferment. To this add, as you have if, 
some apple, pear or peach parings, and 
each time a little more water. When 
one is canning fruit it is an easy matter 
of tho keg and wash in clean, cold water, 
over them, rinse out the vessel where 
tho fruit was canned, and pour the w’ater 
into the vinegar cask. From time to timo 
as you empty a jar of fruit or a glass of 
jelly or preserves rinse the vessel out 
with clear w’ater and pour this sweetened 
water Into the vinegar keg. The fruit 
juke and the sugar will ferment and 
make vinegar, and tho parings of the 
apples, etc., will make "mother." When 
the "mother" is well formed, take it out 
of the weg and wash in clean, cold water. 
Return to the keg after straining care- 

fully through a cloth all the vinegar; 
add the "mother" also that has been 
washed. Let it set until the vinegar is 
strong, when it may be poured into jugs 
and the "mother" kept in the keg to start 
more vinegar. It will not then be neces- 
sary to put the parings into the vinegar 
keg. 1 put them into a separate jar, and 
when tho water over them lias soured 
thoroughly 1 strain the water into the keg 
and throw away the pulp. The pulp of 
all fruits will not make "mother," but 
the water that has stood on them until 
sour will make vinegar. I think grape 
pulp will not make "mother," and 1 am 
riot sure about plums, but I think It pos- 
sible plum pulp may mak* vinegar of rain 
water, brown paper and molasses. The 
paper makes the "mother,” I suppose. I 
forgot to say It takes a long time, months 
at the shortest, to make vinegar. 

“MRS. J. H. 

Vermin in Children’s Hair 
I think I have a better remedy for W. 

A. V., w’ho asks for a remedy for vermin 
on children’s hair. Here is a harmless 
cure: Buy 5 cents’ worth of fishberries 
from any drug store, crush them, and 
boll long enough to make a strong tea of 
them. Apply the liquid with a rag to the 
scalp, then tie up the head in an old 
cloth and pin it securely with safety pins 

to keep It on during the night. I believe 
this is a poison, so would advise it being 
kept out of the reach of children. It is 
a sure and harmless cure when used ex- 

ternally. ROSE K. 

Author of “The Moo Cow” 
Mrs. W. C. C. asks for the author of 

“The Moo Cow,” for I recognize the verse 

she sent you as one from that poem. Tell 
her, please, that the author is Edmond 
Vance Cooke. If Mrs. W. C. C. desires 
I can send her all of the verses. 

MRS. J. P. H. 

Renovating an Old Hat 
To "Worried Girl”: I had an old satin 

beaver that I had worn for three years. 
It still looked well, but it was out o£ 
style. I placed the hat over a steaming 
spout of a teakettle and by careful pull- 

: ing removed all the beaver from the buck- 
ram shape without tearing it. I bought 

! another shape of ’this year's style and 
1 covered it nicely with the beaver, bought 
1 a "stlckup” for 75 cents, and had a stylish 
! new hat. all for $1. CARRIE M. G.” 

Ink on a Rug 
! I notice a request from E. R. for a 

| remedy to remove Ink in a rug. I re- 

I member once a chemist helped me clean 

I a school dress that was, I thought, utterly 
■ ruined by ink. He advised me to put ab- 
sorbent cotton under the stain and pa- 
tiently rub in a paste made .of equal 
parts of pow'dered alum and cream of 

i tartar moistened with a little water. The 
stain was completely removed and the 
color not affected. MRS. H. I. G. 

Salt Rising Bread 
About 5 o’clock in the evening scald two 

rounded tablespoonfuls of commeal, one- 

half teaepoonful of salt (level), and the 
same of sugar, with half a cupful of 

i boiling ew’eet milk,* working these ingred- 
ients into a mush. Set this in a warm 

place until morning. Then stir a tea- 
: spoonful of sugar and the same of salt 
and one-third as much soda into a pint 
of boiling water: add cold water until the 
liquid mixture is lukewarm and make it 
into a thick batter with flour. Now’ 
add the mush made over night and stir 
briskly for a minute or twTo. 

Turn all into a close vessel and set It in 
a kettle of warm water. Great care must 
be taken to keep the "sponge” of uniform 

: temperature. The water in the kettle 
should be about as warm as the hand can 

bear. Put a plate or saucer In the kettle 
under the vessel holding the sponge, lest 
the latter should get too hot. 

When light and foamy (which will be 

anywhere fr<fm 11 a. m. until 2 p. m.) 
make into ft dough with flour, adding a 

tablespoonfu! of lard, and mold into 
loaves. Put into the pans, and, when 
light, bake for 25 or 30 minutes in a good 
oven.—Sent by Mrs. D. V. H. 

Beet Salad 
To one quart boiled, peeled and diced 

beets add one quart vinegar (not too 

strong), one cup of sugar, and one heap- 
ing tablespoon 6t flour. Mix flour and 
sugar together and when beets and vine- 
gar are hot stir in the flour and sugar 
and cook a few minutes until the sauce 
thickens.—Kindness of Mrs. E. E, B. 

Formula for Whitewash 
"I am a girl of 15 years old. 1 like to 

read Marlon Harland's Corner. I made 
the lemon cheese for tarts from the recipe 
that Mrs. S. B. K. sent. It whs fine. 
It makes good filling for layer cake also. 
I read the recipe last spring In the Cor- 
ner called White House whitewash, and 
it said It wouldn’t rub off. Father said 
it was Just what he wanted when he got 
his new corn stable built. So t cut It out 
and laid it up. Now that the barn is fin- 
ished, and he wants It, I can’t find it. 
Would you please print it again or send 
it to me? If you print it again you 
may keep the Inclosed stamp for somebody 
that forgets to put one in when she 
writes. GRACE N.” 

A 13-vear-old girl who can write a 

letter like that, and w’ho is actively in- 
terested in her father’s business, must 
no go unrewarded. The formula is called 
rovprnmfnt whitewash, and Is as follows: 
Slake half a bushel of lime with boiling 
water; cover during the process to keep 
In the steam. Strain the liquid through a 

fine sieve; add a peck of salt which 
you have dissolved In boiling water, three 
pounds of ground rice boiled to a paste 
and stirred in while hot, half a pound of 
Spanish whiting and one of glue. The 
latter should have been dissolved by 
soaking In cold water and then hanging 
It over a slow Are In a Bmall pot sus- 

pended In a larger, filled with warm 
water. When all the ingredients are in 
and well mixed, add five gallons of hot 
water and set away for a few days, cov- 

ered. to keep out dust. Apply hot. keep- 
ing the vessel containing It over a slow 
furnace or set In a pot of boiling water. 
There Is no better whitewash than this. 
Tt 1s extensively used upon government 
buildings and resists the weather nobly. 
Will not Grace let us know how the 
now bam looks after it is treated with 
the compound? 

Ripe Cucumber Pickle 
Select cucumbers of uniform size, steam 

them for three hours in a closely cov- 

ered preserving kettle, allowing two tea- 
sooons *of alum to a large kettle and 
scattering It over the layers. Put on just 
water enough to cover the cucumbers, and 
when the steaming is over drain off the 
water, throw the cucumbers into cold 
water and leave them In this four hours, 
changing the water each hour. Weigh the 
cucumbers; to every pound allow one 

pou,nd sugar anfl one-half cup cold water; 
heat these together slowly and when hot 
lay in cucumbers. Simmer slowly until 
tender, take the syrup, spread on dishes 
and to the syrup on the stove add a pint 
of vinegar for each pound of cucumbers, 
and to every eight pounds a tablespoon 
each of ground cloves, cinnamon and 
mace.—Request o( Mrs. M. R. S. 
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Pardee, as best man. After the ceremony 
the young couple left immediately over the 
Queen and Crescent route for New York, 
where they will spend the honeymoon. 

The bride is well known in musical 
circles of Birmingham as a violinist of 
ability, being a graduate of the Cincinnati 
Conservatory, and having spent some 

time in study abroad. She also enjoys a 

large list of friends here, outside of 
musical circles. The groom is a well 
known young mrechant of Valdosta, Oa., 
where the couple will make their future 
home. 

Out of town guests present on this oc- 

casion were Bishop and Mrs. James H. 

McCoy, Mr. and Mrs. F. M. Jackson, 
Mr. and Mrs. E. A. Holmes, Mr. and 
Mrs. W. D. Webster. Mrs. F. B. Free- 
man, Miss Lowela Hanlin, Mr. E. F. 

IClnght, all of Birmingham; Mr. Fltzhugh 
Burton and son Franlc of Hot Springs, 
Ark. 

MARTIN-ROBINSON 
CARDS ARE RECEIVED 

The following card has been received: 
“Mr. and Mrs. William Gordon Rob- 

inson request the honor of your presence 
at the' marriage of their daughter, Ellie 
Gordon, and Mr. Hugh Martin, on the 

evening of Tuesday, November 11, at 8:30 
o’clock, South Highlands Presbyterian 
church, Birmingham.” 

CH AM BERS-M’K EE 
ENGAGEMENT ANNOUNCED 

Mr. and Mrs. George H. McKee an- 

nounce the engagement and approaching 
marriage of their sister, Mary Abigail 
McKee, to Mr. Francis Register Cham- 

bers, the wedding to take place Thurs- 

day, November 6, 1913, at Faundsdaie. 

STILLMAN-TRAYNHAM 
ENGAGEMENT ANNOUNCED 

Announcement has reached this city of 
the engagement of Mr. Arthur Raymond 
Stillman of Birmingham, son of Mr.’ and 
Mrs. J. H. Stillman, to Miss Mary Eliz- 
abeth Traynham of Cluster Springs, Va., 
the wedding to take place in November 
in the latter city. Mr. Stillman and his 
bride will be at home at 904 Soutli Ttilr-v 
teenth street after November 20. 

MISSES WOODSON TO 
ENTERTAIN BRIDAL PARTY 

Miss Clara Lee Woodson and Miss Car- 
roll Woodson will entertain the members 
of the Martin-Robinson bridal party Mon- 

day evening, November 10, with a buffet 
supper. 

*_ 

PENNY SOCIAL 
The Epworth league of the Sixty-seventh 

Street Methodist, church will entertain 
Thursday evening, October 30, with a 

penny social at the home of Mr. and Mrs. 
J. B. Harden, 104 North Sixty-sixth street. 

I 
Make This and Try It | 

for Coughs 

TU) Home-Made Iteraedjr ban 
no Equal for Prompt 

Itcsults. !:'j 

Mix one pint of granulated sugar with 
% pint of warm water, and 6tir for 2 
minutes. Put 2Va ounce-, of Pinex (fifty 
cents’ worth) in a pint bottle: then add 
the Sugar Syrup, 'lake ft teaspoonful 
every one, two or three hours. 

This simple remedy takes hold of a 

cough more quickly than anything else 
you ever used. Usually conquers an 
ordinary cough inBide of 24 hours. 
Splendid, too, for whooping cough, 
spasmodic croup and bronchitis. It 
stimulates the appetite and is slightly 
laxative, which helps end a cough. 

This makes more and better cough 
syrup than you could buy ready made 
for $2.50. It keeps perfectly ami tastes 
pleasant. 

Pinex is a most valuable concen- 
trated compound of Norway white pine 
extract, and is rich in gitaiacol and 
other natural pine elements which are 
so healing to the membranes. Other 
preparations will not work in this plan. 

Making cougli syrup with Pinex and 
sugar syrup (or strained honey) lias 

proven so popular throughout tire United 
States and Canada that it is often 
imitated. But the old, successful mix- 
ture has never been equaled. 

A guaranty of absolute satisfaction, 
or money promptly refunded, goes with 
this preparation. Your druggist has 
Pinex or will get it for you. If not, 
sejid to The Pinex Co., It. Way ne, lnd. 

HOW* DO YOU’TOTE < 

^lOVELETTER?^ 
HOW CHARLES II WROTE TO CATHERINE 

Charles II was one of the gayest mon- 

archs who ever sat upon the English 
throne and his period of lovemaking is 
one of the most Interesting parts of his 
life’s history. He had a number of esca- 

pades before he had reached maturity. 
His first serious love affair may be said 

j to have been that with the Duchess of 

Chatillon, whom he affectionately styled 
"Bablon.” He was completely ensnared 

by Lucy Walters, whom Evelyn describes 
as “A beautiful browne, bolde, but in- 

sipid creature;” and then came Barbai&i 
Villiers. It is doubtful if Charles ever 

! loved her. Infatuated he assuredly was 

for a time. When that passionate period 
passed she governed him by fear—she 
was his tyrant before whom he trembled. 
But they were closely associated for sev- 

eral years, and finally it was for love of 

Nell Gwyn, the beautiful actress, that 

Charles turned away from Barbara. 
On May 21, 1GG2, Charles married Cath- 

erine of Braganza, a daughter of .John JV 

i of Portugal, by which alliance England 
obtained possession of Tanglers and Bom- 

bay, with the promise of half a million 

dollars In addition. This promise was no 

unimportant matter, for the King needed 

money. But had he guessed that the chief 
part of these golden expectations were 

to be realized only in the form of crates 

of sugar and spices and Jewels which 

Catherine regarded as her own property, 
I he might have thought twice about it and 

remained “an old bachelor” to the end 

of his days. 
The following letted was written by 

I Charles to Catherine on July 2, 1661: 
“My Lady and Wife: 
“Already, at* my request, the good 

Count de Ponte has set oft for Lisbon; 
for me the signing of the martrage has 
been great happiness, and there is about 
to be dispatched at this time after him 
one of my servants, charged with what 
would appear necessary; whereby may 
be declared on my part the inexpressible 
joy of this felicitous conclusion, which, | 
w.hen received, will hasten the coming of 
your majesty. 
“I am going to make a short progress 

into some of my provinces; in the mean- 

time, whilst I go from my most sover- 

eign good, yet I do not complain as to 
whither I go. seeking in vain tranquillity 
in my restlessness; hoping to see the be- 
loved person of your majesty in these 
kingdoms, Already your own, and that 
with the same anxiety with w hich after j 
my long banishment I desire to see myself 
within them, and my subjects, desiring j 
also to behold me amongst them, hav-1 
ing manifested their most ardent wishes 
for my return, well known to the world. I 
The presence of your serenity is only 
wanting to unite us. under the protection I 
of God, In the health and content I de- 
sire. 

“The very faithful husband of your 
majesty, whose hand he kisses. 

“CHARLES REX." 
The impression Catherine made upon 

the King the first time he saw her is 
learned from a letter he addressed to his 
chancellor: rtHer face is not so exact as 
to be called a beauty, though Jier eyes 
are excellent good, and not anything in 
her- face that In the least degree can 

shoque one; on the contrary, she hath as 
much agreeablenesse in her lookes alto- 
gether, as euery (ever) I saw, and, if I 
have any skill in vislognimy she must be 
as good a woman as ever was borne. Her 
conversation, as much as I can perceave, 
is very good, for she has witt enough and 
a most agreeable voyce; you will wonder 
to see how well we are acquainted al- 
ready, in a worde I thlnke myself very 
happy, fof* I am confident- our two 
humours will agree very -well together." 

The reader of this letter naturally will 
wonder what awesome mental vision 
Charles had conjured up, that he should 
lay such stress upon the fact that there 
was nothing in Catherine’s face to 
“shoque" the beholder. 
It was not long after Catherine made 

her home in England before It was dis- 
covered that her attractions for the King 
were inferior to those of his mistress, 
Barbara, the Countess of Castlenmiqe, 
whom she was compelled to receive as a 

lady of her bedchamber. This caused the 
first domestic explosion. Catherine out- 
lived the King close to 20 years. 

Among the other loves of Charles It, 
aside from those mentioned, were Louise 
de Shannon, Mary Davis. Mrs. Palmer, 
the Duchess of Mazarin, Winifred Wells, 
Mary Knight, Jane Roberta, La Belle 
Stewart and a host of others. The passion 
which in Charles swallowed all other was 
his love of women, in which, as Halifax 
says, “He had as little of the ‘seraphic’ 
part as ever man had." 

SATURDAY—LOUIS XIV TO MADAME DE MAINTENON 

An Interesting programme has been ar- 

ranged and attractive refreshments will 
be served. All friends of the league are 

Invited and requested to bring a penny for 
each letter in their names. 

MISS SELINA ROBINSON 
A LUNCHEON HOSTESS 

Miss Selina Robinson will have Miss 
Robinson and her bridesmaids as her 
guests at luncheon next Wednesday. 

A HALLOWEEN PARTY 
FOR LITTLE PEOPLE 

Little Miss Eleanor Hughes will be one 
of the Halloween hostesses, entertain- 
ing a company of her little friends Fri- 
day afternoon at the home of her pa- 
rents, Mr. and Mrs. James Hushes. 

MISS LELTA WOOD 
TO ENTERTAIN INFORMALLY 

Miss Leila Wood has invited a few of 
her friends to a Halloween party Friday 
evening at Red Mount cottage. 

MRS. J. A. ARMSTRONG 
TO GIVE A RECEPTION 

Mrs. J. A. Armstrong Is planning to en- 
tertain Friday afternoon with a large 
reception at her home In Palmer Terrace. 

M’BRIDE-VANBUSKIRK 
A home wedding of more than usual in- 

terest owing to the popularity of the bride 
and groom took place at the home of the 
bride’s father. Mr. William Vanbuskirk. at 
noon Monday, when Mr. John M. McBride 
and Miss Kathleen Vanbuskirk were 
united in marriage by the Rev. M. W. 
Robinson, pastor of the Presbyterian 
church at Haleyville. 

A beautiful musical programme was pre- 
heated before the wedding by AliSs Ethel 

Haley. And Mias Carrie Cleer sang "Oh, 
Promise Me" during the ceremony. 

Miss Vanbuskirk was attractively 
gowned for traveling in a suit of dark 
blue cloth with hat to match. 

Immediately after the ceremony Mr. and 
Mrs. McBride left for a 10-days’ trip 
to Jacksonville. Fla., and other southern 
cities, but after their return will make 
their home in Birmingham. 

They were the recipient of many hand- 
some gifts. 

ANNOUNCEMENTS 
The Qui Vive club will meet Friday aft- 

ernoon with Miss Mary E. Kobinson. The 
society recently formed for psychological 
research will meet this evening at 8 
o’clock at Cable hall. All who are in- 
terested are cordially invited. The topic 
is, "What Is the Subjective and What 
the Objective Mind?” Two especially well 
equipped students psychology will pre- 
sent brief talks on this subject. Th& 
question, "What Is Psychology?’’ will also 
be considered, and individual ideas will 
be heard in the discussion which follows 
the introductory talk. 

NOTES 
Miss Carolyn Smythe. a charming Ten- 

nessee girl, is expected In November to 
visit Miss Eula Whatley. 

• * « 

j Mr. and Mrs. J. W. Moore, whose mnr- 
I riage occurred recently In Auburn, have 
i returned from their wedding trip and are 
with Mr. Moore's sister, Mrs. Edwin 
Moore, and Mr. Moore, until they go into 
their appartment in the Fitzgerald. 

• • • 

Friends of Mrs. Arthur Adams have 
been much distressed to know of her 
serious illness. She Is at her home with 
two physicians in constant attendance, 

llrattMid M Face Tea,, 

IS $15 A WEEK SALARY 
ENOUGH TO WED UPON? 

Rr DOI.LY DAI.RYMPT.R 

Old, old questions are constantly com- 

ing up, and one that is raised more than 
another is the time-worn one— 

“Can a youth and a maid wed on $15 a 

week?” « 

They can up in Boston, according to a 

more or less interesting and quite lengthy 
argument of the matter there, and yet in 
New York where a committee of inves- 
tigators has been at work for some time 
gathering statistics, $100 a month is named 
as the lowest figure upon which an av- 

erage family can live on what they call 
“a comfortable American plane.” 

The “average family,” it may be said, 
incidentally, according to the investi- 

gators, is a family of five, from which it 

may be deduced that even in New' York 
the young couple might worry along on 

$15 a w-eek if there were prospects of 
earning $?5 a week within the near future. 

How about in Birmingham? 

D CLLY5 riAnmrs 
Philosophy 

Dese heah days, Ole Miss, 
when er Man “Pops de Ques- 
tion” ter er Gal, he don’t 
know whether hit’s de fear 
uv bein’ “turned down,” er 
de fear uv bein’ “taken up,” 
dat paralyzes him de mos’ 
Yassum. 
•••••••••••••••••••••••••••••••••••••••••••••••••••« 

Can a man and woman wed here on $15 
a week? 

“They do, a*ny number of them,” Is the 

reply forthcoming from all sources and 
data of this kind may be produced. 

Over in the archives of the Alabama 
bureau of statistics and information 
you can discover proof that any number 
of young people marry and live on con- 

siderably less than $15 a week, and you'll 
find that^some pretty interesting statis- 
tics illuminate the search. 

For instance, there is one table that 
will show the average yearly wage of 
each 1166 persons employed In 32 different 
trades, is only $728.11l/fe. 

Divide this by 62 weeks and you’ll find 
the weekly wage of these representative 
families is only a few cents more than 
$H. 

But— 
The question comes up, do these wage-1 

earners represent the “average lamlly?’’ | 
It would seem safe to argue in the af- | 

firmatlve. for included in the list are men 
from nearly all the representative occu- I 
pations and trades. 

It la safe to say that many of them .are 
married and living happily on the $16 per 
basis. 

The figures are not compiled from 
among the poorest classes, but from the 
average classes—good, respectable, whole- 
some people. 

“Why shouldn’t young folk marry on 

$15 r week?” said a thoughtful, sensible 
woman recently when the question came 
up for discussion. “Fifteen or 20 years 
ago a girl was making a good match to 
marry a man who had a steady Job pay- 
ing him $15 a week, and prospects of pro- 
motion. Why, the girl was congratulated, 
rather than commiserated.” 

“Do you think, you personally,” asked 
one of the women in the groifp that it 
was a sensible thing to do?” 

“Why not,” she promptly returned. 
“Marriage begun on a sensible, simple 
scale like they used to be, usually turned 
out very happily, especially when the 
caring power of the man increased, ami 
the little wife was frugal and not ex- 
travagant. Think of the couples you 
know, who BO years ago were boarding in 
one room and paying $40 a mo,nth board, 
who today are living in the handsomest 
homes on the most fashionable streets ol 
Birmingham—prosperous, well to do, rep- 
resentative men and women of the city.’ 

“But that was 15 or 20 years ago,” said 
the other woman. “Do you think it would 
be a sensible thing for a couple to do now 

—marry on $15 a week?” 
“Unless the whole thing—the theory—I 

wrong, why isn't it Just as sensible?” th 
older woman answered, sticking firmly to 
her position in the matter. 

“Because the whole cost of living has 
increased so terribly,” said the other, 
equally as firm. “It costs twice as much 
now for a couple to live—yes, even to 
board, as it did 20 years ago. If $15 a 
we»v would do then, it would take $30 a 

week now. Don’t you see?” 
"whiie the cost of living is certainly 

higher,” said the older woman, “than it 
used to be, there’s n greater demand 

,made by men and women for the luxuries 
and the extravagances than- there was _’•) 
yeafs ago.” \ 

“How about the time when you could get 
a good cook, first class cook, for $6 or $8 a 

month?” demanded the other woman. 
“WageS were not paid by the week then, 
as they are now. It was by the mom!* 
and the biggest sort of families didn'> 
pay over $15 a month for the washing, in- 
cluding all the bed linen and table linen. 
How do you get around that?" 

“It’s all up to the young people,” said 
the older woman. “If they are frugal 
and economical and don’t try to go to 
housekeeping on the scale that their par- j 
ents are living on now, but arc willing * 
to work up to that position as their par- 
ents have for 20 or 25 years, struggling and 
saving, then I say that the high cost of 
living will have nothing to do with it, hut 
that they can be as happy on $15 a week 
as their fathers and mothers tvere when 
they got married.” 1 

“Of course not.” sive continued, “there’s 
the working girl to be considered. If a 

girl has been making her own money—say 
$tn> or $75 a month, ami she has been 
spending it all on herself, and then turns 
around and marries some man who makes 
no more than she did. and the two of 
them have to live on it. why it will go 
pretty hard with her. Of course, if she 
cam enough for the man to lie a real hQtf] 
mate to him and save his money for him 
and work for his good and her own. then 
she, like the rest, will thrive and 1 
happy under the circumstances, even if 
thev are a bit pinched at first.” 

“You’d hate to try it, though, would n't 
you?” asked the younger woman. 

“Tb«s is not a personal conversation/’ 
the older woman reminded. “We are deal- 
ing in glittering generalities. There arc, 
of course, lots of wavs around the ques- 
tion and perhaps the most practical cue 

that con be given is for the love sick 
young lady to wait until the prospective 
bridegroom is earning a larger salary— 
but who wants the world to be altogether 
practical when “love’s young dream” .U 
mixed up with its work-a-day old 
schemes?” 

Pr»n<*p S«n1g for Monte Carlo 
New York, October 29.—After a stay of 

several months in the United States, 
the Prince of Monico sailed today for 
Monte Carlo. The prince took with him 
many mounted specimens of the game 
which he obtained in the west. 

Colonel Rankin Dead 
Lawrence, Kan., October 29.—Col. John 

Rankin, for many years head of the Crow 
Indian agency In Montana, veteran of tho 
civil war, and official In the Hrst state 
legislation, died here today, 75 years old. 

Serve It TONIGHT! 
Let all the folks taste this pure food. Let 
them spread it on bread. Use it for cook- 
ing. Marigold Oleomargarine is health- 
building — nutritious. It’s clean. And you 
save 1 Oc to 20c a pound by using it. 

Marigold is served to more than a million per- 
sons daily. It is made in our modern, sanitary 
churnenes. fc-very pound is Govern- 
ment inspected. You’ll like its delicious a 

flavor. Serve it TONIGHT 1 All good A 
dealers sell it. V 

Morris & 
Company i 

2308 Flrat Ave. | 
Birmingham, Ala. I 


