
“Mother Mason” 
Reviewed by 

: Mr. Gibbs 
Hava American Daughters 
Forgotten How to Blush and 

Can They Dine With* 
out a Cocktail?. 

Her* A lerlcan daughters forgot- 
ten how to blush on occasion, and 
are they unaccustomed to a dinner 
without the Introductory “cocktail? 

Lins up and take Tour sides for 
the controversy is on? 

It comes about over the book re- 

cently published by Appleton and 
written by Bess Streeter Aldrich of 
Elmwood under the title, "Mother 
Musdh." 

Phillips Qlbbs of the New York 
Times book review column recently 
gave a third of a column to "Mothe^ 
Mason,” a compliment of high order 
regardless of what he might eay after 
that,' He heads hie remarks, "Ne- 
braska Folks.” 

Mr. Gibbs asserts that Mother Ma 
son belongs to the kind of Nebraska 
folk*- who bump themselves along 
over the Lincoln highway to the 
movies every night; that Mother Ma- 
son helon,;' to the old age of mothers 

whoU'occasionally erupt Into self-ex- 

pression only to find their happines3 
In sapdwich-maklng. 

All of which may he regarded as 

legitimate comment. 
But he says further that Mother 

Mason's (laughters are as far from 
the 1924 model of young lady as 

Capitol City, Neb.. Is from New York. 
He says the American facily In print 
is either morosely or Jocosely boring 
and that happily Mother Mason be 

longs to the lesser of the two evils. 

The Mason girls are normal, crea- 

ture* concerned with their friends, 
their homes, their little gayeties and 

occupations. They are not bored, 
saflated or deaneden Into insensibil- 
ity with a mad, unnatural social life. 

bo such girls longer exist? We 

thtnk they do. In Nebraska, and we 

have no doubt a few of the variety 
could be found even In New York. 

For Church Suppers. 
Vital Gelatine Cream Salad for 50. 
(Chicken or tuna fish may he used.) 
Six cupfuls of meat, cubed, 3 quarts 

of milk. 4 eggs, 2 cupfuls of weak vine- 

gar, 4 boxes of gelatine, 2 tablespoon- 
fuls of oil, 1 cupful of flour. 2 table- 
spoonful of salt. 1-4 tablespoonful of 

pepper, 3 cupfuls of cold water. 

Mix the dry Ingredients and the 
beaten eggs, add ths scalded milk and 
cook until thick. Add the hot vinegar, 
than add the gelRtine soaked In the 

cold water. Let cook until the gela- 
tine Is thoroughly dissolved and add 
the cubed meat. Turn Into five bread 

leal pane t0 o001- Cut Into cubes to 

serve and garnish with lettuce, toma- 

to, pickle or olive*. 

Ip* Cream Cake With Chocolate 
Ranee. 

tfor this use your favorite oak* 
recipe and bake In a sheet pan mak- 

ing a cake one Inoh thick. Cut the 
calse Into two and one-half Inch 

squares Put a scoop of vanilla Ice 
cream on each square of cake, cover 

with chocolate sauce and serve at 
onoe. 

Cocholate Sauce. 
Two' cupfuls of corn syrup, 1 aupful 

of sugar, 1 cupful of cocoa, 3 tea- 

spoonfuls of vanilla, 1-3 teaspoonful 
of salt, 1 tablespoonful of cornstarch, 
1-2 cupful of cold water. 

Boll the sirup, sugar and oocoe to- 

gether, add the cornstarch mixed with 

the cold water and cook to the re- 

quired thickness. Add salt and vanil- 
la. This syrup keeps without becom- 

ing sugary. It Is served hot or cold. 
Hawaiian Cream Cake. 

One No. 10 can pineapple, broken 

pieces. 1 pound of brown sugar, V4 
cupful of butter, sponge cake batter, 
whipped cream. 

Melt the brown sugar and butter In 

twe big enamel or aluminum dripping 
pans. When hot, add the drained 
cubed pineapple. Spread equally over 

the bottom of the pan. Pour onto the 

ptnjeapple a half-inch layer of sponge 
cake batter. Bake 40 minutes. Serve 
hot or cold with whipped cream. The 
pineapple should be caramelized. 
Canned apricots may be used In place 
of the pineapple. 

Vegetable Gelatine Salad for 50. 
One-half cupful of gelattne, 2 cup- 

fuls of cold water, 2 cupfuls of sugar. 
2 quarts of boiling water, 4 teaspoons 
of -salt, 4 cupfulls of shredded cab- 
bage, 1-4 cupful of lemon Juice, 2 cup 
ful| of mild vinegar, 2 quarts of diced 
celery, 1 cupful of diced pimento. 

Soak the gelatine In cold water, add 
boiling water and dissolve thoroughly. 
Add sugar, salt and prepared vegeta- 
bles over which the vinegar- and 
lemon Juice have been poured. Pour 
into shallow pans to stiffen. Cut 
Into squares and serve with salad 
dressing. This may b colord green or 

red. 
Date Torte for 25. 

One and one half c ipfuls of wal- 
nuts, 3 cupfuls of dates, 2 cupfuls of 

eufar, 2 tahlespoonfuls of flour, 12 
egg whites, 3 cupfuls of crumbs, 1-3 
cupful of lemon Juice, 1-4 cupful of 

wajer, 1 tahleapoonful of baking 
powder. 

fljlx drty Ingredients with the cut 

dates and nuts, add the liquids and 
fold ;n the stiffly benten whites. 
Spread half an Inch thick In a 

greased pan and bake for half an 

hour. Do not dry out as this should 
ho soft. Seres hot or cold with 
whipped nreitin. 

.Maple Nut Mold for 100. 
Mx pounds 02 cupfuls) brown 

sugar, 3 cupfuls of corn starch, 1 gal- 
lon of water, 24 egg white# 4 cup- 
ful! of i.utmeats, 1 tnblespoonful of 
nuCblo flavoring, 1 tablespoonful of 
salt. 

Mix the cornstarch to a paste with 

coljl water, add the boiling water and 
let-cook. Add the brown sugar and 
cotjk until clear, then fold In stiffly 
beftterr whites and beat well. Add 

j Monday 
Special offering of Silk, Cloth and Flannel Dresses 
formerly sold for and up to $25.00- 

Choice at $10.00 

I Julia* Orkin 
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[ Mrs. Hoffman in New York Recital 

Mrs. Leo Hoffman of Omaha, who 
has been studying voice in New York 
this season with Arthur Kraft, will 
be heard in song recital there on the 
evening of Saturday, November 29. 
She will be presented by Messrs. La 
Forge and Kraft. Mr. Kraft will sing 
a duet number with Mrs. Hoffman, 
who is a lyric soprano. She has been 
prominent in Omaha musical activities 
for some years, heading the Monday 

Music club last season. Her recital 
program follows; 
O Sleep Why Dost Thou.Handel 
My Lovely Celia.Old English 
Passing By.Purcell 
Twilight LaForge 
O Ask or the Stars Beloved.LaForge 
Boats of Mine ..... Miller 
Lullaby.Cyril Scott 
May Day Carol.Deems Taylor 
Der Traum.Rubinstein 
Melne I.lebe 1st grun.. 
Im Zftfernden Mondllcht.Brahms 
Duet—Thus We Will Wander. .. Brahms 
Mrs. Leo A. Hoffman and Arthur Kraft. 

nut* and seasoning. Tour Into pans 
and chill. Serve In spoonfuls or ny 
square* with a spoonful of whipped 
cream. 

Fried Ham With Cream Gravy. 
One pound of ham In slice* about 

l-l Inch thick, 1 tableepoonful of 

flour, 1 cupful of milk, pepper. 
If the ham 1* too small, plac* It In 

a frying pan, cov*r with cold water 

and set the pan on a range In mild 
heat. When the ateam commences to 
rise, pour off the water and add more 

cold water. As soon as this water 
(steams, lift out the slices of meat and 
drain well before frying. Place the 
meat In a hot pan, and cook without 
addition of fat unless ths ham Is ex- 

ceptionally lean; In this case, a spoon- 
ful of pork drippings should he used. 
When the ham is nlce’y browned 

( place It on a platter, and add a cup- 
t ful of milk to th* fat In the pan. 
When th.* bolls, thicken It to a 

cream with flour mixed to a smooth 
paste with a little cold milk, season 
with pepper, then turn the gravy over 

the ham. A more simple gravy la 
made by adding a little hot water to 
the fat In the pan and pouring this 
over the meat. Hot biscuit* are mcit 
welcome with this dish. 

A word as to the use of leftovers: 
Cold roast pork makes excellent sand- 
wiches when sliced thin across the 
grain and placed between buttered 
slices of rye or white bread. A spoon, 
ful of boiled salad dressing or of 
sharp relish makes It oven better. 

Leftover bacon, chopped, Is a very 
good sandwich filling, or It may be 
added to egealloped potatoes or other 
vegetables. Chopped leftover ham ha* 
a multiplicity of uses—In omelets, 
scrambled eggs, sandwiches and souf- 
fles. There Is never any question as 
to ways of us ng It. 

Chop Suey. 
Caram-llza 1 tablespoonful of sugar 

and to It add 2 cupfuls of meat broth, 
2 cupfuls of chopped celery, 2 chopped 
gretn peppers, 4 sliced onions of me- 
dium size and 11-2 cupful* of diced 
cooked pork. Simmer all together 
unttl the vegetable* are tender. Add 
half a cupful of soy sauce and addi- 
tional seasoning If necessary. 

Pork Ralad 
leftover roast pork may bs used 

for this purpose, providing all of 
the brown la trimmed off, or a piece 
of pork may be boiled especially for 
the salad. Cube the cold meat, mix 
with It an equal measure of chopped 

I celery and blend with mayonnaise 
dressing. 

[Miss Information] 

: 

Ham Souffle. 
Scald 1 1-2 cupfuls of milk In the 

double boiler. Pour the hot milk over 

1 1-2 cupfuls of dry bread crumba and 
allow to soak until soft. Add 4 table- 

spoonfuls of melted butter. 1 cupful 
of chopped cooked ham and last of 
all the stiffly beaten whites of two 

eggs. Additional seasoning may be 

necessary. Lightly butter Individual 

baking cups, and fill two-thirds full 
with the mixture. Bake In a moderate 
oven 20 mlnutee, or until firm. Re- 
move from molds and serve hot w.th 
cream sauce to which chopped pars- 
ley has been added. 

Vegetables—Allow 1-S cupful per 
serving. If vegetable Is mashed, an 

Ice cream scoop or small cup helps 
to standardize the servings. 

Meat—1-S pound uncooked meat 
per serving. 

I Organization Dances and I 
j Card Parlies. 

Columbian club of Sacred Heart 

parish will give a dance and card par* 
ty Tuesday evening. November 25, In 
tho Burgees Nash tea room. 

A $5 gold piece will be given as 

door prize. 
Hostesses will be Mesdames Charles 

Burns, William A. Collamer, D. E. 
Murray. William L. Wilkinson, E. 
M. Storms, P. J. Meehan. Peter Rnhn, 
John Fitzglbbon and John Spellman. 

Columbian club will give a card 
party Wednesday at 2:30 in the par- 
ish hall, Twenty-second and Locust 
st eets. 

Hostesses will be: Mesdames J. C. 
Iwerson, James O’Neill, Leo Sedler, 
Patrick Rossiter, C. W. Pace and 
Frank Fogarty. 

The married ladles of St. Joseph 
church will give a card party and 
poultry raffle at the parish hall, Sev- 
enteenth and Center streets, on Tues-. 
day evening, November 25. Poultry 
will be given as prizes. The hostesses 
are Mesdames M. Pretner, O. May. C. 
H. Sommer, H. Kaufman, G. Wil- 
l.ams, E. Igel, F. Hofman and F. 
Lang. 

Ennis club will give a dance and 
card par*y Wednesday, November 26, 
at the Elks club. A turkey will be 
given as a door prize. 

Offices In charge are Lloyd G. 
Davis, president; Henry J. Schneider, 
vice president; Elizabeth E, Ha use, 

secretary; William J. Hause, treas- 
urer; board of directors, David A. 
Ketch, Fred Anheuser, John F. Cul- 
kin and Ernest A. Reese. 

Banner Mondamln lodge. No. Ill, 
I-’. A. U., will give a dancing party 
Tuesday, November 25, at the SWed- 
isn auditorium. 

Pansy camp No, 10, R. N. of A., 
will give a card party and dance at 
the Swedish auditorium. 1609 Chicago 
street, Monday evening, November 
24. Come, you are welcome. 

The annual card* party of the Cath- 
olic Instruction league will be given 
Saturday, November 29. at 2 p. m. In 
the clubrooms of the Catholic Daugh- 
ters of America. 

Reservationo for bridge may be 
made with Mlee Margaret McHugh. 
2512 South Twelfth street, and for 
high five with Mrs. J. J. Rossbach, 
602 South Thirty-fifth avenue. 

Mrs. J. J. Rossbach Is chairman, 
assisted by Mrs. M. J. Swartz, Mrs. 
F. J. Schleler, Miss Margaret Mc- 
Hugh, Miss Monica Mlnogue and 
Miss Alice Sheahan. 

Prizes have been donated by; Mes- 
dames William Shawgo, Helen 
O'Boyle, A. D. Easley, M. J. O'Con- 
nor, J. J. Rossbach and F. J. Schleler; 
Misses Gertrude Sullivan, Lucy Fren- 
zer, Ellen Donahue, Marcella Houl- 
ton and Alice Sheahan. 

On Monday evening, November 24, 
at 8:30 p. m., St. Patrick'e parish will 
give their annual poultry card party 
at their hall. Fourteenth and Castel- 
Iar streets. Prizes will he turkey, 
geese, ducks and chickens. There 
will be a prize fur each game played. 

Holy Croae parish will entertain at 
a card party Tuesday evening. No- 
vember 25, at the West Leavenworth 
Improvement club. Forty-eighth and1 
Leavenworth streets. 

An old time dancing party will be i 

held at the Cathotlo Daughters' club- 
rooms In the Paxton block, Wednes- 
day evening, November 21. The old- 

fashioned waltz and quardrille* will 
make up the evening's program. 

Ladles of Elks weekly rard party 
will be at the Elks club Tuesday at 

2 p. m., Mrs. John Martin, hostess. 

r-v 

Personals | 
--j 

Mrs. Anna Wiedemann leaves Wed- 
nesday to spend two months In Call- 
fornia. 

Miss Adelade Finley has returned 
from a two-weeks’ motor trip through 
Colorado. 

Miss Louise Hyland of Denver left 
Thursday for her home following a 

visit with Miss Eileen McCaffrey. 

Mrs. Fred Metz is expecting Mrs. S. 
A. Bixby of Pasadena, Cal., to arrive 
Friday to be her guest for a week. 

Mr. and Mrs. C. E. Kimball have 
arrived In Los Angeles. They made 
the trip by auto over the Lincoln 

highway. 

Mr. and Mrs. Stanley Jack an 

nounce the birth of a son, Warren 
Hunter, on November 20, at the 
Methodist hospital. Mrs Jack was 

formerly Ethel Irene Ptel. 

Gertrude Ernst, daughter of Mr. 
and Mrs C. T Ernst, returned Mon 
day from Chicago where she has been 
a pupil of Sidney btlber of the Sher- 
wood School of Music. 

James McCaffrey Is expected home 
this morning from Chicago, where he 
has visited his sister, Miss Helen, 
following the Nebraska-Notre Dame 
game at South Bend, Ind., a week ago. 

Mrs. Emily C. Hornberger will ar- j 
rive this month to spend the holidays | 
with her son. Evan Z. Hornberger j 
and Mrs. Hornberger. The visitor 
will come from Des Moines. She Is j 
well known here as the first director 
of child welfare work In Nebraka. 

Potatoes—Creamed or mashed, 1-2 

cupful per serving. One pound of 
potatoes makes 2 cupfuls creamed or 

1 1-2 cupfuls of mashed potatoes. 

\ The Housewife's Idea Bux j 

To Kemuve Surplus Grease. 

The water In which meat has been 

boiled is nice for gravy, but often It 

Is too fatty. The next time you find 

this so. wring out a clean cloth In 
cold water. Strain the liquor through 
this cloth. It will remove practically 
all the grease. THE HOUSEWIFE. 

(Copyright, 1824.) 

r"BALTIMORr“\ 
SIX SOLID SILVER 

Rosa Pat torn Tea Spoons 
$6.60 

ALBERT EDHOLM 
L'petalr* J**we!er 

2nd Floor City Nstl. Bid*. ^/\ 

Luxuriously Comfortable 
is THIS 

Chair 
The clever design gives them an air of Individuality. Covered in a 

greenish blue So! Satin with black Velvet piping. The loose cushion 
seats are down filled. To see and try them would more fully convince 
you of their sterling qualities and comfort. 

The price for this hand-built two-piece suite—Sofa, $175; Chair, $55. 
This is one of many designs of artistic suites shown in our new collection 

1809 Douglas Opp. Hotel Fontenelle 
✓ 

Good Furniture_ 

CARBON CO L 
I The Most Heat for the Least Money E 

I Furnace 00 per I 
I Size Ton m ! 

Phone WA-lnut 0300 |^jj 

I UPDIKE I 
8 See Samples of This Coal at Hayden’s Grocery Department I 

-> Stor. oj 
* 

\ 
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^TOYS 
( 

NO APPEAL has been stronger during the years 
of congested space than the desire to entertain 

the children at this joyous season by supplying 
playthings. Taking advantage of the first oppor- 
tunity we present this year for the first time 

Toys . Playthings . Gifts for the Young 
READY MONDAY 

May we add that always quality is our first con- 

sideration. No business is temporary with us. Serv- . 

ice and satisfaction are as paramount in the passing 
toy as in all other merchandise. You will probably 
notice a difference in most articles if you make 

comparisons. 
Location Most Convenient— Floor Below 
Dolls Boys’ Toys Books 
Of Course, Unqule and Erector Seta Prepared carefully for 

Varied Assortment Tool Chests minds up to 7 years. 
M.dam. Hondrtin Solid DdOUMI Ton. VunKt'r.tlon. 

nSCt&X? EX ?*t“'“d “d “»■ 
..... .. Trains and Tracks eedy Ann Notably Popular Block s,6nalg> XunQels 

* 

Mama Dolls Water Tank Stations UCMieS 
• Dressed Dolls Etc. Poly Ana 

Kid Body Dolls Coaster Wagons Rcly-Poly Indian and Negro Dolls Scoo'ers F’lnch Bottle Baby Dolls Automobiles Rummy 
Singing Dolls Roller Skates Spoof Croclno 
25C tO $19.50 Velocipedes Jack and jm 

^ hsfldie Kan pish pon(j 

Doll Furniture S^wier. JJJJiSSw? 
Toy Pianos Delivery Trucks Table Croquet 
Do!! Buggies and Sulkies Bronco Busters , 
Dell Kitchen and Laun- Tumbling Dogs StUjfed l OyS 

dry equipment Tractors stleff An)mals 
FRICTION AUTOMOBILES, famous D yton make; Lehman Skeezix and Uncle Walt 
and Bing Winding Toys; Steam Engines In endless rari- Kuddly things that 

ety; Christmas trees for table decoration; multi-colored meow and quack 
Light and Light Sets. Dancing Bears 

--' —- ■»— 11 ■ 1 1 — —■ —— J 

Monday Will Be a Notable Dress Day j - 

Dresses on Distinctive Dresses 
-I For Dinner, Aiternoon and Evening 

bale Wear 
An exemplification of the art of drers-nak- 

A grouping of about 50 lng at slyle p6ak. dresses taken from regular ... .. _. .. 

stock and radically reduced- Slack lace with appliqued toW tWlk 
a number, one -of -a- kf btocaded chiffon velvets, georgette, w.th 

Crepe satins-both short and tr>»uil and silver beads, a.lk failles, gold 
long sleeves—chiffon velvet- metal and velvet brocades, crepe back 

-both short nd loot saUna with cut jet beads chiffons with 

sleeves, French beaded mod chenille embroidery and beads, brocaded 

els, twills, bengalines and chiffon velvets with flying squirrel. 
Lorellne. The colors and conbinailona are refined yet 
COI <JRS— Navy. tan. green, gorgeously beautiful. Silver, orchid Week 

brown, tan. orchid, taupe, Sold- ,8n- 8)1 whlt#- rU8set- 

peach, gray aud tangerine. *itb K°‘d- brown wltb t8n' n»m* *ith blue. 

Formerly priced to J49.5A, henna wltb Q8Vy- wbfte wlt* Pta*- 

$29 *49- 79= 595 *115 | 
* Women'* and Miaees’ Section—Second Floor 

Mrs. Pritchard fm-epts 
Demonstrating v>ui ec lo 

Pre-Thanksgiving Sale of | 
Silks * 

at 95c yd. 
Silks suitable for Kimonos, 
Slips. Lining, Lingerie. For- 
mer}' priced up to $1.69 yd. 
Monday a yard .05 

Wool Dress 
Fabrics 

A table of plaid, checked 
and plain Woolens In want- 

ed shades. Every piece all 
wool and mostly 64 Inches 
wide, formerly priced up to 

$2.95 yd.. Mon- 

day, yd. O a • 

Velvets * 

at $1.69 yd- 
40-inch Hli silk channeuse, 
light and dark shade*. 
&4-ln. Silk Jersey, suitable 
for Lingerie in both light 
and dark shades. 
40-in. Printed Crepe d« 
Chine. 
40-ia. All Silk Radium. 
36-in. Changeable Satin. 
Formerly priced up to 3J.I5 

yd.. Monday, yd.. .SI.60 

Fine Velvets 
Beautiful evening shades in 
bright, shtmmery Rovon 
Velvet, formerly priced to 

I8 60 yd, Mon- Qr 
day, yd. VO.UO 

Woolens 
$2.45 yd. 

Consisting of Tins dress 
silks. 
io-in. Satin Crepe 
40-in. Satin Meteor 
40-ln. Brocaded Crepes 
40-in. Silk and Wool Bro- 
cades 
■SO-ln All Silk Cauton Crepe 
3S-!r. Plaid Taffetas 
Formerly rriced up to I" 50 
yd., Monday, yd... $2 4S 

Poiret Twill 
All pure wool suitable foi 
the straight line or tuol. 
dress. A full range of want 
ed shades to select fronj 
formerly 13.05 yd specially 
priced for ~ ; 

Monday, yd,.... 1 

Vaniti Silk 
Vests and Bloomers 
This delightful fabric expert 
ly made as only tha "Vanlti'' 
can produce It with all tha 
charming touches of fashion. 
This group of small lots some 
of them a little below thetr 
exacting standard was sold to 
us at a low price. V. e guar- 
tntee every garment for sat- 
isfactory service. 

Vests .JRl.flfi 
Bloomers .J*2.0r» 

(1LOVE B1I.K VESTS — l’er- 
fect In fit. length and service. 
Substantial weight, priced 
earb .SI.3!^ 

Wain finer 

Pre-Holiday Sale 
of Men's 

Neckwear 
MONDAY 

Knit and Cut Silk 
dollar numbers, on 

sale at, each, 

Al>SO Silk Sock* at. 
iw»ir ..... .RO* 

Dinnerware 
Reduced Prices 
For Thanksgiving 
.'2-Piece Sets in both Ameri 
cm and Porcelain. Many 
charming pat- QJT 
tert'.s. entire set.. vOoIrt) 
32-Piece Set Frrn 
pink and blus ~ 3 QCT 
Advance Sample Sets 
French China it* practically 
cost. Made by Vlgnaod. l.'mo- 
ges. Franc*. Four pattern* 
with gold handle* W-piece 
lets — 

$57.50 and $65.00 
Fourth Floor 

* i 

K 


