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1 CABINET 

Many summer suits bear the impress 
of styles in sports clothes, much to the 
satisfaction of the busy, up-to-date 
woman. A single day's program would 
require her to be something of a 
"lightning change artist" if she were 
to attempt a different dress for every 
one of her occupations. Thanks be, it 
Isn't done. Leaving out of the reckon
ing the ordinary business of living 
each day, which has to be attended to, 
there may easily be a morning of golf, 
an afternoon of bridge and a dinner 
dance all scheduled for one date. Or 
a morning of Red Cross work, an af
ternoon of shopping and an evening 
concert. The woman of today man
ages by making small changes in the 
details of her dress. Her capacious 
"sweater bag" carries a change of 
hose and slippers, an extra blouse, or 
whatever she may elect according to 
the order of the. day. Wool or silk 
Jersey in skirt and coat will see her 
through. 

An attractive suit of silk jersey, In 
contrasting colors of the same ma
terial, is shown in the picture. The 
skirt is plain and only moderately full, 
and with the right blouse and foot
wear it answers the demands of sports 
•wear. The coat is quite another mat
ter. It is plaited and elaborated with 
a cape and shawl collar. These and 
the cuffs, belt and pockets employ a 
contrasting color in the silk jersey and 
it is dressy enough for formal wear. 

A suit of this kind will serve for many 
occasions. 

Jersey cloth, in wool or silk, may be 
said to have "arrived." It has made 
an Important place for itself as a 
fabric of definite character; the liking 
for it grows with acquaintance, so that 
it bids fair to become an old, tried 
friend, like serge. 

A Patriotic Costume. 
The girl who would be patriotic yet 

exclusive and smart will select one of 
the new navy blue velvet sports coats. 
These are Immensely the thing and are 
very stunning indeed, double-breasted, 
with big white pearly buttons, and with 
patch pockets below the belt at either 
side. Worn with a skirt of white linen 
and a sports hat in blue and red, they 
produce the gallant red, white and blue 
color scheme, and also a costume past 
criticism for correctness and chic ef
fects. 

Hats Trimmed With Near-Aigrettes. 
Hats covered with aigrettes which 

stand out like quills upon the back of 
the fretful porcupine are worn by ex
tremely well-dressed women. They 
are not always the veritable aigrettes. 
Their importation is still forbidden by 
law. But peacock and like plumes are 
burnt till nothing but the fine stems 
remain. An almost perfect Imitation 
is the result, and it is difficult to tell 
the difference at a short distance. 
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Whatever you did In years that are 
gone. 

In the year that Is yours today. 
Lift up your brow In the light of the 

Be loyal and brave, and pray. 

Wrist Bags of Ribbon 

There are many bits of feminine 
finery made of ribbon that are joys 
to their possessors. Just now, of all 
of these, ribbon bags hold first place 
dn the hearts of those who have beau
tiful things, and they are of all sizes 
and shapes and for all sorts of pur
poses. That badge of patriotism and 
(usefulness, the knitting bag—is made 
(Of wide ribbons, in ample sizes, to 
jcarry the yarns and knitting needles 
that are like Mary's lamb. For every
where the lady goes the knitting bag 
goes too. 

Then there are the wrist bags that 
carry handkerchief and coin purse, 
powder and powder puff—and quite 
klkely a small mirror—or other of the 
Indispensables of life for the girls of 
jtoday. They are made of wide rib
bons, or narrower widths set together 
ito make sufficient width. They are in 
gay, soft colors in stripes, and in all 
sorts of lovely brocades and printed 
flower patterns. 

Some of the new wrist bags are 
made with mountings in gilt or silver, 
auch as are used for leather bags, but 
• far greater number are gathered on 
narrow ribbons that serve to close and 
carry them. The bags on mountings 

nearly always lined with plain. 

bright-colored satins, while those 
closed and suspended by narrow rib
bons are often unlined. Three of 
these pretty luxuries are shown in 
the picture. It takes little ribbon to 
make any one of them and they are 
so simple that every woman can add 
them to her belongings. 

Nainsook Union 8ult. 
The fact that women are going in so 

strong for athletics has brought about 
an interesting thing in underwear for 
the feminine sex. The strenuous ex
ercise is hard on fine underwear, and, 
therefore, there Is being made an ath
letic union suit of nainsook;. This is 
fashioned much on the same order as 
the men's. Striped muslins, dotted 
nainsooks in both white and pink are 
also favored materials for this new 
garment. A narrow edging of cluny or 
valenciennes trims the top. At the 
waistline at the back there is an Insert 
of knitted material to give plenty of 
reaching room. The suit buttons down 
the entire front and exteuds beyond 
ti» knees. 

HOT WEATHER BEVERAGES. 

Usually the hot weather drops upon 
us finding us unprepared with cooling 

drinks. There Is 
always the standby 
of lemonade which 
is such a favorite 
and when a more 
nourishing drink is 
needed, a well 
beaten egg may be 
stirred into the 
drink just before 

serving. With a sprig of mint or a 
section of lemon the delicacy of the 
draught Is Increased. 

The juices of various berries make 
delicious shrub and the fresh juice 
added to water using a pint of juice 
to two of water and adding sugar to 
taste, chilled and served with cracked 
ice is most refreshing. 

Grape juice bottled the year before 
is welcomed as a hot weather drink, 
it may also be used in sherbets, ices 
and various desserts and pudding 
sauces. 

Cocoa or chocolate sirup may be 
made and kept for weeks in the ice 
chest, a little added to a glass of cold 
milk, with a spoonful of cream or a 
sprinkling of cinnamon gives variety. 
Such a drink is not only refreshing, it 
is nourishing. Iced coffee is another 
popular drink, add a pint of black 
coffee to a quart of cream, sweeten 
to taste and serve In glasses with 
whipped cream or freeze and serve in 
glasses topped with whipped creain. 

Iced tea which is recommended is 
prepared from a mixture of black and 
green tea, ice and plenty of water with 
sugar and lemon to be added as it is 
served. Raspberry shrub is one of 
the delightful fruit juices which is 
so much enjoyed. Cover berries with 
vinegar, using four quarts of berries 
and two quarts of good cider vinegar, 
cover and let them stand for three 
days In a cool place, then strain and 
add four more quarts of berries, let 
them stand three days and strain as 
before. Then put the juice Into a pre
serving kettle with a pound of sugar 
to each pint of juice, boll and skim, 
after boiling five minutes it may be 
put into sterilized bottles and sealed. 
Logan berries, blackberries or almost 
any berry, good for fruit juice, may be 
treated in this manner. 

Coffee Is another delightful drink 
served cold. Add whipped cream to 
the coffee poured Into a glass a third 
full of ice and half filled with coffee. 
This is also sweetened by each Indi
vidual. 

How sad It Is to elt and pine 
The long halt hour before we dlnel 

Upon our watches oft to look, 
Then wonder at the clock and cook. 

A FEW. PRESERVES. 

There are so many delicious pre 
serves that only the cost of sugai 

keeps the average house
wife from putting up 
some cf all kinds of fruit. 

BarOerry and Raisin 
Presei-ve.—Use fine fla
vored seeded raisins. 
Cover the barberries 
with water and boil. 
Strain through a piece of 
cheesecloth, this allows 
the pulp and juice to 
pass through leaving the 

^ seeds and skin. Add raisins and 
'sugar, using enough to make a rich 
sirup, cook until thick but not sugary. 
This makes a very toothsome pre
serve. 

Rhubarb and Fig Conserve.—Take 
three pounds of rhubarb, two and a 
half pounds of sugar, one-half pound 
of figs, two ounces of cnndled peel, 
scatter the finely chopped figs and 
peel over the rhubarb, add the sugar 
and let stand until the next day. Then 
boil the preserve slowly for an hour. 
Put Into jars and seal. 

Tomato Butter.—After cooking ripe 
tomatoes, salt them and put them 
through a sieve to remove the seeds. 
Have ready an equal amount of tart 
apple sauce well cooked, add it to the 
tomato puree, sweeten slightly and 
let boil until It begins to thicken. Stir 
it carefully to keep it from scorching. 
Put Into jelly glasses. Serve with 
meats. 

Gooseberry Preserves.—Remove the 
flower and stem ends of the berries 
carefully, wash in cold water. Meas
ure as many cupfuls of sugar as ber
ries. Make a sirup using very little 
water, when It boils add the berries 
which have been scalded and drained. 
Cook until the juice forms a jelly, 
then seal in jars. 

Preserved Pears.—Take six pounds 
of pared, cored and halved pears, four 
pounds of sugar, two cupfuls of wa
ter, the juice of two lemons, the rind 
of one, cut in strips, and an ounce of 
ginger root. Drop the pears into cold 
spited water as soon as prepared. 
Boll the sugar, lemon peel and ginger 
root for an hour. Then drop in the 
pears, add the lemon juice and cook 
the pears a few at a time until they 
are well cooked. Put the tears in a 
jar, boil the sirup until thick and pour 
over the fruit. 

Wastefulness pervades our homes as 
they are conducted today. Lacking 
technical training we are ever practic
ing and learning in the costly school 
of experience.—Janet M. Hill. 

SUMMER FOODS. 

During the hot weather meats or 
heavy dishes are served less often and 

in smaller quantity. 
Cucumber Jelly.—Pare 

and cut in sinull pieces 
six cucumbers, add a 
small sliced onion and 
cover both vegetables 
with a quart of cold wa
ter and a tablespoonful 
of vinegar. Cook until 
tender, season well with 
salt and pepper and press 
through a sieve, add one 

ounce of gelatin, mold, chill and serve 
with mayonnaise dressing. 

Stuffed Cucumbers.—Take three 
good-sized cucumbers, half a cupful of 
bread crumbs, half a cupful of chopped 
nuts, one egg, one tablespoonful of 
butter, one tablespoonful of chopped 
onion, one tablespoonful of salt and a 
dash of pepper. Pare the cucumbers, 
cut into halves and scoop out the 
seeds. Chop the nuts and add them 
to the bread crumbs, the onion, egg 
and melted butter. Fill each half of 
the cucumber with the stuffing, put 
the two pieces together and tie with a 
string. Brown in a hot pan with two 
tablespoonfuls of olive oil. Turn them 
until they are brown, then add a lit
tle water and bake them until they 
are tender, basting two or three times. 
If the water in the pan evaporates, 
add more. Dish on a hot platter, re
move the strings and serve with a 
brown or a tomato sauce. 

Cherry Fritters.—Remove the stems 
and stones from ripe cherries. Roll 
each one In the white of an egg, beaten 
with a tablespoonful of water, then in 
chopped almonds; dip them one by 
one into a thick fritter batter and 
plunge into hot fat. When brown, 
drain on brown paper and serve with 
a sweet sauce. 

Fruit Roll*—Roll out a round of 
pastry very thin. In the center place 
two cupfuls of pitted cherries, or 
chopped apple with raisins, or rhubarb 
with raisins or any fruit combination 
that is agreeable. Roll up and place 
In a deep baking dish. Add two table-
spoonfuls of butter, a cupful or more 
if the fruit is acid, of brown sugar, a 
cupful of boiling water. Bake for an 
hour in a hot oven. Serve with the 
sauce and whipped cream. If rhubarb 
is used there will be plenty of aauce 
to serve with the pudding. 

When a bit of sunshine hits ye. 
After passing of a cloud, 

When a fit of laughter gits ye 
An* ye'r spine is feelln' proud. 

Don't fergit to up and fling it 
At i. soul that's feelin' blue. 

For the mlnit that ye sling It 
It's a boomerang to you. 

SALADS FOR SULTRY DAYS. 

An old proverb says that In making 
a salad a spendthrift is needed to put 

in the oil, a miser 
to add vinegar, a 
wise man to ad
minister the salt; 
and a madman to 
do the mixing. 

Delicious F r u i 
Salad. — Cut Into 
cubes three bana
nas, one orange, 

two apples, two slices of pineapple. 
Beat a cupful of lemon juice and the 
same amount of pineapple juice. Stir 
over the fire till they thicken, then 
pour over the fruit. 

New Beet Salad.—Take a quart bf 
boiled beets, one quart of cabbage, one 
pound of sugar, a cupful of grated 
horseradish, a teaspoonful each of salt 
and black pepper, a dash of red pep
per, a cupful of celery. Chop the cab 
bnge and beets separately, then mix 
them; add all the other Ingredients 
with sufficient vinegar to thin the mix
ture. Put into jars and seal. 

Pea Salad.—Take a cupful of cooked 
peas, two tablespoonfuls of grated 
cheese, six sweet pickles and one small 
onion. Chop the onion and pickles, 
then add the peas and cheese, moisten 
with mayonnaise dressing and serve on 
lettuce. 

Veal and Vegetable Salad.—Take _ 
pound of cold roast veal, finely 
chopped, half a pound of walnut meats, 
one stalk of celery, one can of peas, 
one bunch of radishes, two onions, one 
jfreen pepper, one red pepper and _ 
little finely minced parsley. Chop all 
the ingredients, except the peas, mix 
well and add mayonnaise dressing 
Serve on shredded lettuce. 

Cherry and Marshmallow 3alad. 
Cut Into quarters a half-pound of 
marshmallows, add a cupful of cher
ries, three sliced bananas, one can of 
diced pineapple and four oranges cut 
In small pieces. Add a few filberts, a 
mayonnaise dressing and serve after 
being well blended on head lettuce. 

Pear Salad.—Take a quart of pears, 
fresh and very ripe, or well drained 
canned pears; mix with shredded al
monds that have been blanched and 
serve with French dressing high!/ sea
soned, on lettuce. 
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IN THC. KRONSTADT FORTRESS 
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HE Malta of the Baltic" is 
the name given to Kron-
stadt and the small Island 
of Kotlin which it occupies, 

but a more appropriate name would 
be "the Gibraltar of Petrograd," for 
the supposedly impregnable fortress 
commands the sea avenue to the great 
Russian capital, says a bulletin of 
the National Geographic society. 

The Island of Kotlin, which is a 
little more than seven miles long and 
a mile and a quarter wide, lies at the 
western extremity of the Bay of Neva, 
in the fresh water discharged by the 
River Neva. To the west is the Gulf 
of Finland. 

Kotlin was first fortified in 1703 by 
Peter the Great, when it was wrested 
from the Swedes, but it was not until 
seven years later that the great mon
arch laid out the town of Kronstadt 
and began the systematic erection of 
Its defenses. Three hundred thousand 
men are said to have been employed 
on tills work, but it was not completed 
until the reign of Peter's daughter 
Elizabeth. 

Intersected by Canals. 
The town, which had a population 

of 65,000 at the beginning of the world 
war, Is Intersected by two waterways 
—the Canal of Peter the Great, begun 
in 1721, but not completed until 31 
years later, and the Catherine canal, 
constructed in 1782. Between these 
two canals stands the Italian palace 
of Prince Menschlkoff, one of the 
most picturesque figures In all Rus
sian history. Born of the most humble 
parents, Menschlkoff at the age of 
twenty was selling meat pies In the 
streets of Moscow when he attracted 
the attention of Lefort, Peter the 
Great's favorite. On the death of the 
latter Menschlkoff succeeded to the 
place of honor with his sovereign and 
served him energetically. It is said of 
Menschlkoff that he could drill a regi
ment, build a frigate, administer a 
province and decapitate a rebel with 
equal facility. Upon the death of 
Peter he became the vfrtual ruler of 
Russia during the brief reign of Pe-

In all Russia, a city of merchant 
princes, of bursting warehouses and 
miles of crowded docking, of vigorous 
Teutonic architecture and cosmopoli
tan organization, with a hurryiug, 
tense business life that finds its coun
terpart in New York and Hamburg, 
lies near the head of the Gulf of Riga, 
a few miles northeast of Mitau. Riga 
is a great commercial city. It stands 
third among Russia's seaports, and 
second among all the ports upon the* 
Baltic sea, where commercial cl'tiea 
have been growing and buildfttg for 
centuries. The city is 363 miles south
west of Petrograd, and is filled with 
the spirit of modern business. Itte a 
main gateway into vast Russian 'hin
terlands, and is, probably, the most up-
to-date city to be found from Vladi
vostok to Libau. 

Riga Is second only to Petrograd In 
population and industry. German 
merchants of the thirteenth century 
luid the foundations of Its commercial 
renown. ,It was founded in 1201, and 
many German colonists soon found 
their way to the new city, attracted 
thither by the many commercial privi
leges granted by its founder. Riga be
came a powerful, flourishing member 
of the Hanseatic league, the great) 
merchant trust of the Middle Ages.| 
With Hamburg, Bremen, Luebeck.j 
Stralsund and scores of Its fellow-! 
banded cities, Riga grew In wealth! 
and trade connections; boats from all) 
parts of the wV>rld ran in and out ofj 
Its river harbor, and It enjoyed the" 
proud development of a Germun "fre» 
city." i 

Near the middle of the sixteenth 
century, Riga passed into the power 
of the king of Poland. The headlong 
Gustavus Adolphus of Sweden brought; 
up In his course of conquest with a 
shock before Its walls In 1601, and, on
ly after a long hard siege, was he 
able to take the city. Riga passed to 
the control of the Russians in 1710. ; 

Looks Like a German Port. 
Riga has the appearance of a Ger

man port. The older part of the port 
looks like a medieval German town, 
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RIGA RAILWAY STATION 

ter's widow, Catherine I. A turn of 
the wheel of fortune finally cast him 
from his high estate, his great wealth, 
largely acquired through corruption, 
was confiscated, and he and his family 
were exiled to Siberia, where he died 
In 1729. 

Fifteen Years on Defenses. 
The modern fortifications of Kron

stadt were designed in large measure 
by General Todleben, the famous engi
neer, whose system of earthworks en
abled Sebastopol to resist the siege of 
the French and English allies for 349 
days during the Crimean war. Todle
ben devoted 15 years to Kronstadt's 
defenses, profiting by his wide experi
ence at Sebastopol. The fortifications 
are in the main low, thickly armored 
earthworks with large caliber Krupp 
guns. There are three well equipped 
harbors—the naval, middle and com
mercial. 

Guarding the approach to Petrograd, 
which is 19 miles to the east, Kron
stadt is also the chief station of Rus
sia's Baltic fleet. 

While the city has some trade In 
Iron, hemp, flax, tar and oil, it is han
dicapped to some extent commercially 
by the fact that the harbors are ice
bound from December to April. Dur
ing these winter months the place Is 
decidedly dreary in appearance. 

Peterhof, a town of 16,000 inhabi
tants, founded by Peter the Great in 
1711 and famous, for its imperial pal
ace, built in imitation of Versailles, 
lies to the southeast of Kronstadt a 
distance of ten miles. 

During the summer season in peace 
times passenger steamers ply between 
Kronstadt and Petrograd with ferry
boat frequency, the trip requiring an 
hour and a half. 

Riga a Commercial City. 
Riga, the most ultra-western town 

while new Riga might be Bremen. It 
has none of the happy-go-lucky Sla
vonic air about it, and so, for the tour
ist, it is disappointing. Before the 
war German was the language of Its 
business and Germnn was the idiom, 
of its streets and homes. Official Rigai 
was Russian, and, as Riga is the seati 
of the governor general of the Baltic 
proVinces, this official element was of 
much significance. 

For the most part, Riga is a very 
modern city. Its older buildings have 
been torn down to make way for struc
tures more up-to-date, more suited toi 
the prosperity of a business city. It-
is situated on the River Duena, ten 
miles above the mouth of the Gulf of 
Riga, and it is bound to the Baltic by 
canals. It has princes of finance and 
trade, and they have lined many of its 
avenues with modern villas and pal
aces. As an example of the city'aj 
growth, it may be mentioned that Rlgai 
erected more than 1,500 new business 
and apartment buildings during a re-j 
cent year and that most of these build
ings wore equipped with elevators,] 
open plumbing, vacuum cleaning, cen
tral refrigerating and steam heating 
plants. 

A strong and varied industry has. 
grown up in the port city. Machinery, 
railway cars, lumber, leather, candles/ 
tiles, glass, tobacco and other products! 
are turned out in its numerous fac
tories. The annual value of the arti
cles manufactured in Riga exfaeedft 
$30,000,000. 

The average value of Riga's export* 
is well over $35,000,000. Its imports! 
total about $30,000,000 each year. The; 
exports include cereals, flax, flaxseed,, 
eggs, lumber and butter. Its chief im
ports are machinery, cotton, coal and' 
groceries. It has a thrifty, well-to-do, 
population of more Utna 300,000. 
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