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Entertainments for charity 

and benefit performances fill the 
week's calendar. The first on the let 
was the benefit performance of "Omar, 
the Tentmaker," given last night at 
the 8hubert Theatre by the mem- 
bers of the board of managers of the 
Home for Crippled Children. The 
Sffatr was a social and financial suc- 
cess, and many entertained at din- 
ner before attending the perform- 
ance. Mrs. Morr'son C. Colyer was 
chairman of the committee In charge 
of the arrangements. 

Among those who entertained box 
parties were Mr. and Mrs. Charles 
G. Colyer, of Glen Ridge, who have 
as their guests Mr. and Mrs. John 
Sands, Mr. and Mrs. Edward S. 
Mitchell and Mr. and Mrs. Herman 
Dee, all of Glen Ridge; Alexander P. 
Holbrook, whose guests were Dr. 
and Mrs. Morrison P. Colyer, Mr. 
and Mrs. Frank E. Kirby, of Glen 
Jtidge, and Amos S. Holbrook, of 
this city; Mr. and Mrs Charles F. 
.Maekin’s guests were Mr. and Mrs. 
C. Mack'n, the Misses Jube. Charles 
F. Maftkln, Jr., and Edward Harvey 
Mackln; Mrs. Chandler W. Rlker en- 
tertained Miss Frances Williamson, 
Miss Marjorie Harvey, of Chicago; 
Mlsa Gertrude Rlker. Malcolm 
Belcher, Richard Hartshorne and 
Adrian Rlker, Jr.; Mrs. Joseph Marsh 
Hiker's guests were Miss Marie 
Campbell, of Youngstown, O.; Gil- 
bert Brown, of Short Hills; Miss 
Margaretha Rlker and Joseph Marsh 
Rlker, jr.; in Mrs. Forrest F. Dry- 
den's box were Mrs. Franklin Conk- 
lin, Mr. and Mrs. Franklin Conklin, 
Jr., Mr. and Mrs. Dudolph H. Conk- 
lin and Miss Sarah Conklin, 
, Among those who subscribed were 
Mrs. J. Kelsey Burr, Mrs. Charles W. 
Baker, Mrs. Edgar P. Harrison, Mrs. 
John D. Wyeth, Mrs. Benjamin Mor- 
ris, Mrs. Theodore E. Hoyden, Mrs. 
Joseph G. Spurr, Mrs. W. Hawkins 
Qulmby, Mrs. Charles R. DeBevoise. 
Mrs. John C. Etsele, Mrs. J. Albert 
Brown, Mrs. Albert Crawn, Mrs. Will- 
iam Bittles Mrs. Jerome T. Congleton, 
Mrs. R. Arthur Heller Mrs. John J. 
Miller. Mrs. Frederick S. Ward, Mrs. 
Alfred Heller, Mrs. George King, Mrs. 
Frank Sommer. Miss Grace Blevney, 
Miss Margaret Ward, Mrs. Bruce Car- 
rington. Mr. and Mrs. Colton Tuttle, 
Miss Emma D. Richards. Miss Ellas- 
tine Seitz. Colonel and Mrs. Mullikin, 
Mr. and Mrs. Douis Schlesinger, Miss 
Elisabeth Green, Colonel and Mrs. 
fames W. Howard, Miss Hildegardo 
Howard and Mrs. Charles H. Haw- 
kins. 

A surprise miscellaneour shower 
•was tendered Miss Bessie Con- 
nell, of 195 Garside street, last night 
at the home of Mrs. Sarah Splllane 

Save Your Milk- 
Just Add Water 

and still Inri the mast 
delirious end wholesome 
pancakes you eves at*, 
each 10c package saves 
you the price ofa quart 
•f milk. The malted but- 
termilk blended with the 
choicest flour in 
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| is the secret of those brown, tender ■ 
"Teco” Pancakes. You'll neveruse I 
any other flout if you try just one I 
package of “Teco”. I 

If your dealer hasn’t I 
it, write ue hie name B | 
and we’ll eee that I 
you’re not disap- J 
pointed. 
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by Miss Mary W. Spillane and Miss 
Helen B. Spillane. Euchre was played 
and prizes were won by the bride-to- 
be, Miss Connell; Mrs. J. J. Spillane 
and Miss Florence Farley. 

Following the game, a collation 
was served. Among those present 
were: Mrs. Richard Scaine, Miss 
Gertrude Byron, of Belleville; Mlse 
Jennie Healy, Miss Annie Garland, of 
East Orange; Miss Margaret Conway, 
Miss Celle Farrell, of Jersey City; 
Mrs. J. J. Spillane, Mrs. H. Goetz, 
Mrs. T. Garrlty, Mrs. J. Silvey, Mies 
Florence Farley. Miss Grace Farley 
Miss Kathryn Ghilander, Miss Frances 
Garrlty, Miss Elizabeth Heyn, Miss 
Elizabeth Taylor, Miss Mary Rose 
Spillane, Miss Martha Beckley ana 

Miss Alice Goetz. Miss Connell will 
be married to Michael Conway, of 
Jersey City. 

Miss Louise Connolly's lecture, 
which was scheduled for tomorrow 
evening at the headquarters of the 
Women's political Union, 79 Halsey 
street, will be postponed on account 
of Thanksgiving to December 2. Her 
subject will be “Arguments for Suf- 
frage Baaed on Principle.” 

At the regular Sunday afternoon 
meeting of the Women’s Political 
Union November 29 Miss Julia Wer- 
nlg will be the hostess and Hon. 
James B. Furber, former mayor of 
Rahway, will speak. These meetings 
are open to the public. 

The annual meeting of the Wom- 
en's Political Union of Newark will 
be held Friday evening, November 
27, at headquarters, 79 Halsey street. 
Officers and chairmen of standing 
committees will be elected, and the 
final report of the ball committee 
before the ball takes place on No- 
vember SO will be heard. 

At a recent meeting of the Lake 
Hopatcong Reunion Association the 
following members were elected to 
office for the coming year: William 
F. Homer, president; Charles A. 
Cleary, vice-president; John J. Pat- 
erson, secretary: Robert J. Plume, 
treasurer, and William R. Sandford, 
sergeant-at-arms. The following 
members were elected to serve as a 

board of governors: Fred J. Moore, 
James J. McNee, Louis B. Anderson, 
George T. Llntott and John J. 
O'Hara. It was decided at this meet- 
ing to hold the third annual reunion 
and danco at Oraton Hall, Bridge 
and Broad streets, Newark, N. J., 
Wednesday evening, December 2. 

Miss Jean Noyes, of Greenwich, 
Conn., spent the week-end as the 
guest of her sister, Mrs. Harrison Van 
Duyne, of Liner In avenue. 

Plans for raising 21,000 by December 
15 were made at the meeting of the 
auxiliary board of the Newark Neigh- 
borhood House yesterday afternoon al 
the home of Mrs. Franklin Murphy, 
Jr„ 1023 Broad street, with the presi- 
dent, Mias Florence Conger, presiding. 

It was decided to solicit the Interest 
cf local business men by personal let- 
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Daily Menu 
BY MABOEBY BOON 

WEDNESDAY—BREAKFAST. 
Grapes 

Cereal Cream 
Scrambled eggs 

Toast Coflee 

LUNCHEON, 
Baked rice Tomato sauce 

Potato chips 
Biscuits Olives 

Cookies Tea 

DINNER. 
Broiled steak Baked potatoes 

Spinach 
Creamed parsnips on toast 

Pickles French bread 
Egg salad 

Rice pudding Hard sauce 
Coffee 

ters and calls explaining to them the 
possibility of the closing of the house, 
the only one on the East Side, at a 
time when its work is most needel, 
unless the board can raise the amount 
stated. 

Those wishing to contribute to the 
cause may se, u checks to John M. 
Miller, treasurer of the board of di- 
rectors, 309 Kinney building. Miss 
Clara P. Curtiss, head-worker at the 
Neighborhood House, extends an in- 
vitation to visit the settlement and 
Investigate the work being done. 

The marriage of Miss Belle Diner, 
daughter of Mr. and Mrs. Joseph 
Diner, of 39 West street, and David 
Nathaniel Knoller, son of Mr. and 
“irs. Morris Knoller, of 169 Howard 
street, will be solemnized this eve- 
ning at 40 Mercer street, the new 
home of the couple, by Rabbi Ellas 
Scherr. Miss Diner, who will be 
given in marriage by her father, will 
be attended by her slater, Mrs. Rose 
Lippman, as matron of honor, and 
by the bridegroom’s sister. Miss 
Clare Knoller; Miss Miriam Mar- 
guiles and Miss Pearl Strauss as 
bridesmaids. Miss Diner's brother, 
Charles Diner, will be best man, and 
the ushers will be Edwin Diner and 
August Popik, of this city, and Dr. 
Frederick Knoller, of Brooklyn. The 
ceremony will be followed by a re- 
ception and wedding supper. 

The Woman's Missionary Society, of 
Christ Reformed Church, will give a 

reception thia evening In the church 
parlors after the midweek service in 
honor of the twenty-five new mem- 
ber* who Joined the church Sunday. 
Mrs. Percival H. Barker is president 
of the society. 

The marriage of Mrs. Jennie Beek- 
man Davis, daughter of the late 
Thomas Jefferson Dunkin, of New 
York city, to Henry Ryer Mook, of New 
York city, took place yesterday after- 
noon at the parsonage of Christ Re- 
formed Church in Delavan avenue by 
the pastor, Rev. Percival H. Barker. 

HOUSEKEEPERS' EXCHANGE 
BY MARGERY DOON 

Who will tell Mrs. M. E, W.. of 
Montclair, how to make Mexican 
kieses? 

In exchange she sends the follow- 
ing recipes, for which she will 
please accept thinks: 

Cranberry Jelly 
Instead of making the cranberry 

jelly for Thanksgiving In one large 
mould, mould It Individually, ar- 
range the moulds on a glass dish 
and wreathe the dish with raisins 
soaked In orange juice and then 
chilled. Or chop pitted dates and 
mould them in the Jelly. Cranberry 
sauce Is changed by the addition of 
chopped, cooked prunes. The two 
flavors comblno deliciously. 

MRS. M. E. W’. 

AMUSEMENTS. AMTSEMENT8. 

Tonight! Tonight! Tonight! 
JOHN McCORMACK 

FIRST REGIMENT ARMORY 
Reserved Seats $1, $1.50, $2. Admission 75c 

All ticket* on ante at I.aater*s, 303 Broad street, till dp.au At 
, Armory. Sussex avenue and Jay street, after 7ilS. Concert opens Slid 

YOUNG MEN’S 
ORPHAN AID SOCIETY 

—PRESENTS— 

“The Lost Paradise” 
Drama InThrae Aeta 

; Krueger Auditorium 

Thanksgiving, Nov. 26, 1914 
8:15 F. M. 

Dancing Follows Performance. 

General Admission 25c 

S AM.S. SH UBERTTHEAtS 
Matinees Wednesday, Thursday and Saturday 
GUY BATES POST 

OMAR THE TENTMAKER 
NEXT WEEK—"WITHIN THE LAW." 
(-—--—- 

ilClillDlf Estate of Henry B. Harris 
RtnAnK 
TMFATRF ROSE STAHL 
■ VIKilllviKa In the New Comedy 

MATINEES A PERFECT LADY 
turn • fit By (.'banning Pollock and 
WfcD. ft SAT. Kennold Wolf 

NEXT WEEK—THE OPERETTA "3ARI.” 

T 

I 

a 
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“Sets the Pace In Vaudeville." 
Dally from 10.-30 to 11._10, 18. 26c 

7 
Wonderful! Marvelous 1 
“THE MYSTIC BIRI>” 

Will Whistle Any Tune You Want 
Nothing like It ever here before. 

SEVEN OTHER ACTS 
That Will Show You That There 

■ 
Ta No Vaudeville Like Proctor’e. 

CLEVER PHOTO PLAYS. TOO. 

M0N0IT. TBUMT, | 
WUNESMT * 

“THE GIRL FROM MONTCLAIR" 
(The Lillian Russell of Vaudeville! 

SMITH ft CAMPBELL (Comedy Skit) 
JOSEPH WHALEN ft CO. (A Thou- 

aund Lauglts) 
S OTHER BIG KEENEY ACTS 

All Star Bill Thanksgiving Day 
4 Show's, at 1. 3. 3 and S 

.. --- 

"Newark*? Finest Ptcture House.” 
Photoplav Classics Dally from 11 to 11 
Mnsru. & Aft?.. 6 & l#c. Evens.. 10 ft ISo 

Today ? Special—A Lubln Soneatlon 
“M ARAH, III mHIWkss" 

Tomorrow's Special^ 
Evelyn Nesbit Thaw 

IN "THREADS OF DESTINY" 

Mata.. 
lOc-SOc-JOc 

Eve*,. 
-IjOc to SOo 

The Forsberg Players this waek In 
“THE GOVERNOR’S LADY” 

Special Mat. Thanksgiving Day. 3 p. ro. 

Next Week—“THE ARGYLE CASE.’’ 

MINER’ S THEATRE 
Washington and Market. Phone Mul. 98t 

MAtlneea Dally. 
HUTCH CQOfKKg 

GLOBE TROTTERS 
Nov. tiJkY SlfilV \ UKhttis 

Baked Lima Beans 
Take a pint of stewed lima beans. 

Make a white sauce, using a cup of 
rich milk, a rounding tablespoon of 
flour. Mix with tho beans, with one 
or two beaten eggs, and season to 
taste with salt and pepper. Stir 
lightly so as not to break the beans, 
put in a buttered baking dish, cover 
the top with buttered crumb3 and 
bake until brown. Use canned 
beans if desired. MRS. M. E. W. 

Madam Sherry 
Material—English walnuts, chop- 

ped, one cup; dates, chopped, one 

cup; sugar, one cup; eggs, throe; 
flour, one tablespoonful; baking 
powder, one tablespoonful; flavoring 
to taste. 

Directions—Beat the eggs well 
and mix all dry ingredients together 
adn stir into tho eggs. Add nuts 
and dates and bake in a pan in a 
slow oven half an hour or more. 
Servo cold with whipped cream, 
flavored and sweetened a little. 

MRS. M. E. W. 

German Almond Cookies 
Yolks of six eggs, one and a half 

cups of sugar, three-quarters of a 

cup of butter, one cup of almonds, 
chopped; one tablespoonful of cin- 
namon; three cups of flour. Beat 
well, drop small spoonfuls on a well 
greased pan and bake lightly. 

MRS. M. E. W. 

M. Josephine J.—One of mj’ 
"regulars” contributes a recipe for 
cranberry layer cake and several 
methods of making candy at home. 
They follow; 

Cranberry Layer Cake 
Cream together one and one-half 

cups of sugar, and one-half cup of 
'butter. Add three eggs, one at a 
time; mix one teaspoonful of bak- 
ing soda with two cups of flour, and 
add to the above; four tablespoon- 
fuls each of cinnamon, cloves and 
nutmeg. Take one and one-half 
cups of cranberry jelly and fold 
this gradually into the butter until 
all has been used up. Bake this in 
three layers and put the layers, to- 
gether with icing and cocoanut till- 
ing made by boiling a cupful of 
sugar and one-quarter of a cup of 
water until it ropes and pour over 
a stiffly beaten white of egg. Add 
the cocoanut after the icing has 
been beaten to a creamy consis- 
tency. M. JOSEPHINE J. 

Candies 
A new kind which is well liked 

is called almond sausage. It Is a 

soft chocolate fudge filled with 
whole almonds rolled Into sausage 
shape and cut into thin slices; 
another candy made with toft fon- 
dant is filled with seeded ra'slns. 

Raisins and chopped English wal- 
nuts added to brown sugar tafEy. 
make a very rich candy. 
The sugar is first dissolved, after 
which the butter is added. Tho 
mixture is bubbling hot when the 
milk Is poured In. It must be con- 

stantly stirred, whipped after it Is 
removed and poured over the 
raisins and nuts, Pon’t attempt to 
stir the raisins and nuts into tho 
taffy. M. JOSEPHINE J. 

Peanut Brittle 
Melt four cupfuls of sugar over a 

hot Are, stirring all the time, and 
let It become light brown. Then 
add three cupfuls of roasted pea- 
nuts and pour the taffy quickly on 
a big tin sheet. Spread as thin as 

possible. This sort of taffy must 
be made quickly to be good. 

M. JOSEPHINE J. 

I Women Aviators of England j 
The number -of women aviators is 

striking. Not ofily do we hear of titled 
and fashionable- airwomen like Miss 
Trehawke Davis and sundry peers’ 
daughters, but of women who go Into 
the practical business of manufacture 
and upkeep, says an exchange. Mrs. 
Maurice Hewlett and her partner, M. 
Blondeau, have an aeroplane factory 
in London. She has recently sold four 
of her machines to the. government, 
two for the army and two for the 
navy. 

BT ADELINE CABBICK WELLS, 

(Copyright, Newark Dally Advertiser Publishing Company.) 
<Contlnued from yesterday.) 

"Now, we'll go up-stalrs and play 
dolls," said Dorothy, after Emily 
had turned the corner. 'Tm sorry 
Emily was so disagreeable." 

"Maybe she can't help It 'cause 
she has an awful disposition,” she 
added thoughtfully, "but she could 
try, couldn't she?” 

Mary Elizabeth tilted her nost 
skyward. .Try! Em’ly doesn't want 
to try. She likes to be mean." 

"Oh, Mary ’Lilzbeth,” cried Doro- 
thy In a distressed voice, "nobody 
really likes to be mean.” 

"Nobody but Em’Iy Wilson, may- 
be,” conceded Mary Elizabeth, 
“she’s a trouble-maker. Even the 
teacher says ao. Why, one day 
Anna Martin upset her Ink and 
Em ly giggled right out loud so’s 
the teacher’d see It 'tore Anna had 
a chance to blot It up. And an- 

other time, last winter, when the 
steps were ley, she made Bessie 
Bruce walk on the part where there 
wasn’t any sawdust, and Bessie 
fell down and hurt herself.” 

"What did Em’ly do then?” asked 
Helen Blnks, her eyes wide with 
amazement. Helen was a quiet lit- 
tle person, who never got into mis- 
chief except when led Into It. 

Oh, Em’ly just laughed and ran 
Into school,” said Mary Elizabeth, 
"and Bessie went In and told the 
teacher, and the teacher asked 
Em’ly about it, and Em’ly said she 
didn't mean to do It. But she did, 
'cause I saw her my own self. 

"I don't see why you play with 
her, Helen." Mary Elizabeth added, 
turning to face that young person, 
who pulled her red curls nervously 
and said that she dld’nt Pke to, but 
what could she do when Emly came 
along and said she was going with 
her. 

“Just say you don't want her,” 
said Mary Elizabeth sturdily. 

Helen's eyes opened wide. 
“I couldn’t be so rude.” she said. 
“O' course you couldn’t.” cried 

Dorothy, coming to Helen’s rescue, 
“and neither oould Mary Llz'beth. 
She Just likes to say things, Helen. 
Now let’s forget ’bout Em’ly Wilson. 
We tried to be nice to her and she 
wouldn't let us.” 

She opened the front door with 
a rush that brought mother Dear 
hurrying from the library. ''Bus- 
ter’s asleep.” she said; “where are 
you girls going?” 

"Upstairs,” said Dorothy in a 
hoarse whisper. "I’m going to show 
the girls my doll clothes.” 

Mother Dear shook her head. 
"Not till baby wa.kes up.” she said 

softly, “lie’s not very well.” 
So the three girls faced about and 

tip-toed through the door and down 
the steps. Reaching the sidewalk, 
they stood and looked at each other. 
"Now, what’ll we do?” asked 
Dorothy. 
"If we could find the boys we 

oould have a good game of hide-and- 
seek,” said Mary Elizabeth, who was 
always ready for a romp. 

"They won't come,” said Helen 
with a shake of her head, "They’re 
back of our garage, trying to make 
a bob-sled out of their little sleds. 
They think It’s going to snow soon, 
and they want to be ready.” 

Dorothy's eyes sparkled with mis- 
chief. 

"So that's why Davie wanted 
Henry to give him some nails. He 
wouldn't tell me; said it was a 
secret. Let's go over and watch 
them.” 
"If we do we’H quarrel. I’d rather 

have some real fun," said Mary 
Elizabeth; "besides, If we make 
them angry they won’t let us coast 
on the bob-sled. I hope It snows 
on Thanksgiving Day, don’t you?" 

Dorothy nodded. 
“We’re going to Grandmother 

Dear’s, In the country, and it’s the j 
nicest place In the world to go. 
They’ve got chickens and dogs and 
horses and—and everything. And 
my grandmother can make the best 
plum pudding and pie and taffy with 
nuts in it, and-” 

"We’re not going away, but we’re 
going to have a big, big turkey,” 
cut in Mary Elizabeth: “ray 
mother’s going to stuff It with 
chestnuts. She said she wouldn't 
even let our cook make the stuffing 
and she’s going to make it her own 
self.” 

"Well, my grandmother’s going 
to show me how to make nut 
taffy,” said Dorothy proudly, “wal- 
nut taffy. If I make a whole lot, 
maybe I’ll bring you some, and you 
too, He'en. What are you going to 
do on Thanksgiving Day?” 

"We’re going to have company, 
aunts and uncles ond cousins, lots 
of ’em. I guess maybe we’ll have 
to have two turkeys,” declared 
Helen with a nod of her red head, 
determined to brag Just as much aB 

the others, "and two plum pud- 
dings," she added triumphantly, 
"and ever, ever so many pies.” 

Goodness knows how long those 
girls would have talked, or how 
they would have adorned their 
Thanksgiving stories. If mother 
Dear had not opened the front door 
and told them they could go up- 
stairs as soon as they liked, because 
Baby Buster had waked up and 
was romping with Nurse Nellie. 

(To be Continued.) 

ADVENTURES IN MATRIMONY 
BY LEONA DALBYMFLE. 

Author of the new novel, “Diane af the Onn Van," awarded a prlae at 

110,000 by Ida M. Tarbell and 8. 8. McClure ae Judges. 

(Continued from yesterday.) 

What to Wear. 

"Suppose,” I sug- 
gested, “I call you 
up In half an hour. 
I’ll speak to my 
wife.” 

I felt pretty sure 
that Mary would 
protest at the no- 

tion of sleeping on 
shore and going 
away for a two- 
day motor boat 
cruise, but, on the 
contrary, she ac- 
cepted the proposi- 
tion with alacrity. DAlMrurUt 

"I think It would 
be loads of fun she said. And so a 

half-hour or so later I called up 
Jaynes and told him we'd go. 

"I am glad,” come his hearty voice 
over the wire, and I was liking him 
better and better by the minute. "It 
will be a trip of roughing it, of course, 
with a beach Are and baked potatoes, 
but it’s bully fun. Do you like that 
sort of thing?” 

“I’m keen about it," I admitted. 
"Trouble is, I haven’t.had an oppor- 
tunity for so long It quite excites me.” 

"Mrs. Hunt like it?” 
“Well," I laughed, "I've never heard 

her express an opinion until a while 
ago, but she’s very anxious to go." 

"Good. I’ll make out a list of pro- 
visions that we need and we'll all go 
to market in my ear and buy the 
stuff. There Is some tinned stuff on 

the boat—but not much—Just some 
canned soup and jams and a few 
tins of sardines.’1 

"Let's take plenty to eat,” I sug- 
gested, “for this sea air Is certainly 
increasing the horsepower of my ap- 
petite.” 

"Mine, too. When can you go with 
me for the provisions?” 

“Almost any time. Let’s see—It's 
two now—say three o'clock. Is that 
O. K.?'' 

"Bully—It gives me plenty of time 
to make a list of the things we need.” 

At three the 'phone rang again. 
It was Jaynes asking If we were 
ready to go marketing with him. 

"In half a minute,” I said. "Mrs. 
Hunt Is arguing with me about the 
eort of clothes I’m to take.” 

"O'd clothes and bathing suits,” he 
warned, "And sweaters and good 
wanh coats. It’s mighty chilly on J 
the water." 

I liad thought Mary would go with I 
us to do the marketing, but she was 
so husj' planning out her own ward- 
robe for the trtp that she couldn't go. 

Young Jaynes and I set out alone 
in hla car and went to market. 

(To be continued.) 

3y Jeannette Young Norton 
In this season of high eost of llv- 

I ing what to eat for the Thanksgiving 
I dinner Is a subject of concern In more 

than one household. Turkey has 
soared In price, and a substitute in 
the shape of goose, gosling, duck or 

capon is likely to take Its place on 

many a "festive board." It is better 
to look for tho capon or gosling in 
the large markets, ns the selection 
is greater, and sometimes the smaller 
shops do not handle them at all. 

English folk prefer the capon boiled, 
but Americans, as a rule, roast them 

I instead. A good sage and onion dress- 
| ins, with plenty of butter, the bird 
trussed, covered with slices of bacon 
and roasted upside down so the Juices 
run into the breast meat, will be 
found most delicious. A clove, it glass 

«“M-M^++++++++++++d'+-t++t 
| Ends Dry, Hoarse or * 

J Painful Coughs 
| Quickly + 

X A Simple, Home-Made Remedy, + 
X Inexpensive Bat Vneqiialea. ▼ 

VI 111 i 

The prompt and positive* results giveu 
by tblr pleosaut tasting, borne made 
coucrh syrup has caused it to be used in 
more homes than ®** y other reiu edy.J * 
given almost Instant relict and will u*uab 

ly overcome the average cough in .4 

^Get^Vfc ouuces Tlnex (50 cents worth) 
from anj’ drug store, pour it Into a pint 
bottle and fill the bottle with plain grautr 
la ted sugar syrup. This makes a full 

pint—a family supply—of the most ef- 
fective cough remedy at a cost of only M 
cents or less. You couldn't buy as much 

ready-made cough medicine for 92.O0* 
Easily prepared and never spoils, rull 
directions with Pine*. 

The promptness, certainty and ease 

with which this Pinex Syrup overcome* 
a bad cough, chest or throat cold is truly 
remarkable. It quickly loosens a dry, 
hoarse or tight cough and heals and 
Boothes a painful cough tn a hurry, with 
a persistent loose cough It stops the for- 
mation of phlegm tn the throat and bron- 
chial tubes, thus ending the annoying 
hacking. 

Plnei la a highly concentrated com. 

pound of genuine Norway pine extract, 
rich In gualacol and la famona the world 
over for its splendid effect in bronchitis, 
whooping congb, bronchial, asthmR and 
winter coughs. 

To avoid disappointment in making 
this, ask your druggist for “Sfj ouucea 
of Pinex," and don't accept anything 
else. A guarantee of absolute satisfac- 
tion. nr money promptly refunded, goes 
with this preparation. The Pinex Co., 
Ft Trust.-. lad rAdverttsemcot. 

of white wine, two Sumps of sugar, 
■pepper, salt and a lump of butter 
make an excellent basting mixture 
while the bird is roasting and also en- 
riches the gravy made afterward. 

Goslings stuffed with chestnuts and 
having apple sauce and apple Jelly 
served with them are next best fa- 
vorites, and, if carefully roasted, 
basted with melted butter and Ma- 
deira wine, they are as tasty as any 
fowl can possibly be. 

Guinea fowls are not to be scoffed 
at, for they make an excellent 
• holce, stuffed and carefully roasted, 
serving them with gooseberry sauce 
The use of boiled ham with the fow l 
is an English custom, which Ameri- 
cans lake to quite kindly. It is nice 
after it is" boiled and skinned to stick 
it full of cloves, sprinkle it with 
brown sugar and bake a few minutes 
in a hot oven, which imparts a flavor 
that is most attractive. 

Vegetables do not seem inclined to 
jump in price so that they are pro- 
hibitive as yet, so one may add sev- 

eral to the Thanksgiving table at no 
very appreciable cost. Cauliflower 
and oyster plant, onions and aspara- 
gus are geod in cream sauce with 
fowls; macaroni, with cheese, baked 
In the old-fashioned way; eggplant 
and green tomatoes fried: sweet po- 
tatoes, baked; shredded pineapple 
and bananas, baked with butter a 

dash of «' -ar and Madeira vine; 
fried parsnips. Brusse's sprouts, 
mashed turnip and baked squash, 
are all in season to take a choice of 
for tile Thanksgiving table. 

Salads and fruits are at the usual 
prices and quite up to the holiday 
standard, so that one need not pinch 
or'too strictly economise. Nuts and 
raisins may follow the home-made 
plum pudding, which may also be had 
at a fair price if one does not feel 
inclined to make it at home. 

Home-made candles always seem 

more attractive at holiday time than 
those that may be purchased at the 
shops, and the real old-fashioned ones 
are the best of all. 

) 
Jiu-Jitsu is to be taught to Chicago I 

policewomen. Jiu-jitsu is as effectual 
as any method of defense dependent 
on muscular weight, and demands the 
particular finesse and skill that are 
to be found as often in women as in 
men— Exchange 

THE BRIDE'S I 
OWN STORY | 

The Neglected Flarore—S«uee» Mid 
Presets gs. 

“A girl who can make such delicious 
French dressing ought to be care- 

fully preserved in a steel safe,” re- 
marked Bob at dinner Thursday night 
when we were having salad, “Bub- 
bles, you're a wonder.” It was just 
the most ordinary dressing—aunt's 
ancient recipe of flve tablespoonfuls 
of good olive oil to two tablespoon- 
fuls of Tarragon vinegar, with salt 
and paprika seasoning, but Bob ad- 
mired and relished everything. Uncle 
Dick had warned me that he intended 
to "tip off" Bob to the fact that 
I had cooked dinner, and that dear of 
a man evidently felt In duty bound 
to consume everything he could with 
the most obvious gusto. 

"By Jove, everything does taste 
great- It’s all got a different flavor 
somehow. It’s not a bit like mother 
UBed to make." And then he paused 
to watch the effect on me. 'It's miles 
better!” 

I just replied primly; “That's or- 
dinary home cooking, Bob, and you 
appreciate it especially much because 
you’ve been living In hotels the past 
four weeks.” 

“I deny it being 'ordinary,' ha re- 
turned chivalrously. ‘It tastes_” 

"See here," Interrupted Uncle Dick, 
"you save your honeymoon approvals 
for one month until Eleanor has 
cooked dinners for you, say, three 
weeks at a stretch. Then you'll know 
authoritatively whether she can cook 
with a difference in the teste of 
things.” 

To which the young man replied. 
"More prune whip.” laughing gaily. 
"Once on a time I swore a mighty 
swear that I’d never touch a prune 
In any condition of servitude, but I 
never saw prunes so happily dis- 
guised as this. I say. Bubbles, how 
do you make It taste go different?” 

Now In my hart I know that al- 
though the dinner was stmple, every- 
thing did have a different flavor. 
Bob’s mother is a dear, and cooks 
well, but, like most women, she 
doesn't make much variety in the 
flavor of things. I’ve dined at her 
home often, and could almost recog- 
nise her dinners anywhere. 

For meats, she always has a rich, 
brown gravy with a beefy flavor. 
Vegetables always come with a cream 
sauce. Desserts always are vanilla- 
flavored. 

Aunt, on the other hand. Is always 
and forever exploring and experi- 
menting with flavors. "Why use up 
a quart of vanilla ?*' she says. "For 
the same amount of money I can buy 
a dozen different flavorings for des- 
sert-almond. lemon, pistache, ginger 
and others.” Bhe puts a dash of 
curry to a white sauce, and her 
creamed cauliflower Is different from 
anything I ever tasted. Chili, 
Pimento, tabasco, anchovy paste, 
Parmesan cheese used in Just the 
tiniest proportions transform some of 
the simplest dinners into a piquant 
de'lcacy. 

If I duplicate aunt’s flavoring and 
spice used I am sure I can keep our 
table so different that Bob will never 
know what he is eating! Aunt Ju- 
liette can disguise the most ordinary 
rump with a mint sauce or combina- 
tions from bay leaf, anise, cardamon 
seed, caraway, curry powder, cinna- 
mon, celery salt. Creole seasoning, 
ginger root, marporam or kitchen 
bouquet so that it’s ae tempting as 

the most expensive cut. 
However, I’ve no iutention of giv- 

ing away my thunder, and so I told 
Bob. "You’re right to think roe a 

wonder in the kitchen. I am- I Just 
wave my magic wand and ordinary 
gingerbread is transformed into an- 
gel food with an elusive flavor that 
nobody can catch. At last, oh. wise 
young man. I know’ something that 
you don't!" Whereupon he said— 
but I don’t want to write that ail 
down, too. 

if H 
A Kitchen Herb Garden 

‘‘ | 
Why not prepare a kitchen window : 

of growing herbs for th© cook a© ! 
extra Incentive for garnishing the | 
food in a dainty manner? 

A discarded bread-pan makes an j 
excellent window box if a few holes : 

are put in it for drainage, says an I 
exchange. This can be placed inside 
another pan. Sow the parsley seed ] 
and it will soon sprout. Another box j 
can be filled with chives, a delicious 
herb for garnishing salads and meats. 
A few red pepper plants of the tiny 
variety could also be started: they 
are ornamental as well as useful. 
Mint also should be Included. This 
delightful herb grows quickly. This 
may well be kept separate. 

I HEARTH & HOME | BY MARGERY DOON_ 
Ruth and Christmas 
Dear M&rgerey Doon: 

I arti & little girl, eleven year* 
old, and would like to know what to 
give my parents and relatives for 
Christmas. Thanking you in ad- 
vance, RUTH B. 

Tours is rather a big order, Ruth. 
Better tell me just bow much money 
you can spend for each gift- And 
tell me if the relatives are aunts or 
uncles, or cousins or "what." 

Tanning a Squirrel’s Skin 
Dear Miss Doon 

On my hunting trip this season I 
killed a large gray squirrel, and 
would like to know how to cure the 
hide. Kindly publish as soon as 

possible. .WALTER H. 
Here are a few recommended 

ways of tanning skins: 
To tan skins with the balr on for 

rugs and other uses first thoroughly 
wash the skin and remove all fleshy 
matter from the surface. Then 
clean the hair or wool with warm 
water and soft soap and rinse well. 
Next take one-quarter pound each 
of common salt and ground alum, 
one-half ounce of borax, dissolved 
in hot water, and sufficient rye 
meal to make a thick paste. Spread 
this paste on the flesh side of the 
skin. Fold it lengthwise, with the 
flesh side In, and the skin quite 
moist, and let it remain for ten days 
or two weeks In an airy and shady 
place. Then shake out and remove 
the paste from the surface, wash 
and dry. For a heavy skin a second 
similar application may be made. 
Afterward pull and stretch the skin 
with the hands or over a beam and 
work on the flash side with a blunt 
knife. 

2. After cutting ofT the useless 
parts and softening the skins by 
soaking them In warm water, take 
away the fatty part from the inside 
and then soak the skins In tepid 
water for two hours. Mix equal 
parts of borax, saltpeter and Glau- 
ber salts (sulphate of soda) In the 
proportion of one-third of an ounce 
of each to each skin, with enough 
water to make a thin paste. Spread 
with a brush over the inside of the 
skin, applying more on the thick 
parts than on the thin. Double the 
skin together flesh side Inward and 
put in a cool place. 

After It has stood twenty-four 
hours wash the skin clean and apply 
the following mixture in the same 
manner as before: Sal soda one 
ounce: borax, one-third ounce; hard, 
white soap, two ounces. Melt the 
mixture together slowly without 
letting It boil. Fold the skin again 
and put in a warm place for 
twenty-four hours. After this dis- 
solve three ounces of alum, seven 
ounces of salt, and one and one- 

half ounces of saleratus In suffi- 
cient hot rain water to saturate the 
skin. When cool enough not to 
scald the hands put the skin in It 
and let It soak for twelve hours. 
Next wring out and hang up to dry. 
When dry repeat the soaking and 
drying two or three times until the 
skin Is sufficiently ifcft. Lastly, 
smooth the Inside with fine sand- 
paper and pumice stone. 

L Stretch the skin tightly and 
smoothly upon a board, hair side 
down, and tack it In place by the 
edges. Scrape off the loose flesh and 
fat with a blunt knife. Work chalk 
in freely with plenty of hard rub- 
bing. When the chalk begins to 
powder and fall off remove the skin 
from the board; rub in plenty of 
powdered alum, wrap up closely and 
keep in a dry place for a few days. 
By this means it will be made 
pliable and will retain the hair. 

4. Soft water ten gallons; wheat 

How to Clean Velvet 

Delicate colored velvet can be 
cleaned with magnesia and fluffed by 
placing the goods over a bowl of 
water. Stretch It tight. Move it back 
and forth over the bowl until all 
parts have been touched. To clean 
velvet by hand molster the thumb 
and pass ft over the velvet. II car- 
ries the lint off In tiny rolls. This 
i» a good way to clean collars and 
cuffs. 

To clean a velvet coat, place th» 
coat upon an ironing board and 
brush It with a bristle brush. This 
removes particles. Dip a piece of 
velvet into water and ring it dry. 
Sweep the velvet coat downward 
with it, says an »xehange. Take 
short stroke* and lift the lint as it 
accumulates. This freshens velvet, 
making it look like new. To wash 
corduroy, place it In suds and rub 
the goods with a soft brush. Rinse 
without wringing and hang the goods 
straight upon the line. Press on the 
wrong side perfectly dry. with a 

Turkish towel under the material. 

bran, one-half bushel; salt, cover 
pounds; sulphuric arid, tar* and 
one-half pounds. Mix all. Dissolve 
all together, place the drips in the 
solution, and let them remain 
twelve hour*. Then remove then, 
clean them wall, and again tmmeree 
them for twelve ho arm, or longer If 
necessary. The skins may then he 
taken out well washed ns dried and 
beaten soft, if desired. 

6. Saltpeter, two parts: alum, aaa 
part. Mi*. Sprinkle uniformly on 
the flesh tilde, roll up and lay la a 
cool place. Spread out to dry, 
scrape off the fat, and rub notfit 
P liable 

Suburbanites and the library 
Dear Miss Doon: 

Kindly let me know through year 
valuable column If a person work- 
ing in this city and redding oat of 
town can get books at the Free 
Public Library? 

Also, what day dM August 
!***. fall on? Tour answers wtl’ ho 
greadly appreciated by 

OCT OF TOWN. 
Out-of-town folks may have the 

Privilege of the library by paytag 
$3 a year. Each person may tohs 
two books at a time 

Books in the 'u plicate col lectio® 
may be obtained at the regular 
mte, a penny a day. 

August 33, i*9S. fell os Banda?. 

Scanty Eyebrows 
Dear Miss Doon. 

Please tel! me what to do (hr 
light eyebrows? They are also vegy 
thin. I would like to Increase thfllr 
growth. Thanking you, 

SYLVIA X. 
The fo'lowing is said to sthmriato 

the growth at the eyebrow* Two 
ounces of red vaseline, one drachm 
tincture of cantharides, fifteen 
drope at oil of rosemary, fifteen 
drops of oil of lavender. Mi* thor- 
oughly and apply with a small 
toothbrush night and morning. 

This pomade may be used on the 
Laches, but must not be permitted 
to get in the eyes, since an oily 
preparation will inflame them. 

Gertrude E. I. 
For names of insurance agent# 

and companies consult page 1810 of 
the business directory, in the bad 
of the city directory- Am sorry J 
cannot give business names and 
addressee in this column 

To Shrink Linen 
Dear Margery Doon: 

Please tell me how to shrink lines 
for making tailored waists, and 
oblige HOME DRESSMAKER. 

The in' lowing method is said te 
make- linen unshrinkable .and is 
certainly worth trying: Fill the 
bathtub about ore-third full with 
dear, cold water; then, without un 
folding the thsen. wrap it in a 

clean towel and I serve rt in the tab 
over night. Take it out in th* 
morning and hang It up without 
wringing out the water. 

It vrtll take some time to dry. but 
the linen will he thoroughly shrunk- 
en and the material need not be 
pressed until after the garment t* 
made. 

!‘ Exercising the Teeth 

It must not be forgotten that the 
teeth need esercise. as wen as clean 
Uness. says the Woman's Homs Com 

! panion. In order that the children 
mar have strong teeth, th® mother 
should provide at each meal one 

! wholesome kind of food which re 
I quires thorough mastSflcation. sate 
i should then sec that the child mastt- 
j cates It thoroughly. This egerdee 
• Increases the blood supply to th* 
ieeth, so promot’ng their nutrition. 

Plainly cooked moats, whole wheat 
bread, vegetables such as pea a am<f 
bean*, ripe wholesome frntts, and 
bread and butter, are the foods 
which make and keep good teeth 
Decay will not occur in a clean well, 
nourished tooth. The habit of :sin* 
a toothbrush after each meal is- on® 
of the best health investment* a child 
can make. 

Binks—Thnrolns seems like a VO'F 
unassuming Little fellow. 

Jir.ks—Yes. Timmins >s the sort .’of 
chap who digs trenches for other ctea 
to fight in. 

"" .."""I1 ■—i eves 
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