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HUBBANDS AB PROPERTY.

Conaldernble satisfaction will be felt
by mankind generally at the argument
advanced by n married woman o &
sult luvolving another woman that “a
husband i» property to a wife and a
family, and to win him away s noth
Ing mhort of stealing.” So 1L Is the
husband snd not the wife that Is the
“human chattel.” The admission con-
troverts the theory upheld through
generations of feminlst protest against
the serfdom Imposed by man on his
domentio partner through unequal mar
riage lawa, suys the New York Herald,
The honest confession that the con
trary In the case has been securced at
last, but at a cost (o feminine con
sistenoy which may be expected to
bring its proper rebuke from every
woman's club In the lend. The falr
plaintiff to securs her own ends has
proved false to one of the cherished
principlea of her sex. But the truth
fs ont. It I man who is the chattel,
possession of whom |s gained by the
marriage coremony and the right, title
and interest to whom has been estab
Nehed In suits for non-support or for
abandonment during marriage as well
a8 in alimony proceodings afterward.
His stat's as matrimonial property
has; to be sure, long been & matter
of court record. ”

Here 18 high valetry and variety
with a vengeance! A roomolerk In
Bn uptown palace hotel tells of a pal
“moe revolution that double discounts a
Jorked-beef mutiny in Rio Janeiro,
pays the New York Press. He says:
“T'ie valets and maids we get hore
are far more difficult to deal with than
thelr masters and mistresses. Most
of them Inslst upon having rooms with
private baths and turn up thelr noses
Wt anything else. It bas happened at
timos that the servants’ rooms were
all occupled and we had Lo put » valet
or & mald Into a room with a bath, a
regular guest room, charging the reg
ular servant rate. Thoe result is that
every ‘gentleman’s geutleman’ that
comes here now demands a ‘bahth’ as
his lpallonsble right”

The coming generation, in our citios
at losat, Ia likely to have a more live
iy appreclation of the value of fresh
alr than the one that has preceded
Within the past three years nearly
fifty citiea have established open-air
schools for the benefit of tuberculous
children, pays the Boston Transcript,
Providence bogan it and ather mu
nlcipalities have followed on, though
not all have developed the ldes to the
same extent. Doston, for .lostance,
might profitably carry It farther than
she has. Pawincket, R. L, not only
bas a fine open-alr school, but pro
poses to- have at least one opon-alr
room in every school bullding In the
clty, where delleate children can re
ceive the tonle Influence which naturs
o bountifully provides

A woman surgeon is attached to the
Willinmsburg hospital In New York
city, having besn sppointed because
she surpassed all male contestants in
a competitive examination. Bhe had
been an ambulance surgeon only a
few hours when she had her first casa
It waos ocold and raw, and the experi
ence was anything but sgreeabls, but
the ludy dooctor wis egual to the emer
genoy and took excellent care of the
patient. And she says she has learned
flufitsu and 1s not afrald of “drunks™
and D, T. vietima, That energetic lady
apponrs to be abundantly able to ac
complish what aho wishes without go
ing into the suffrugette business,

The Newfoundiand government has
refused permission to American flsh
ermen (o buy herring for the purpose
of filling contracts. The request wia
made because of & poor senson which
prevented the Americans from obtain
ing what thoy wanted In the walers
accassible to them under the terms of
The Hague declsion, Newfoundland
is within its rights In taking such »
stand. Still, 1t 1s vot lndlcative of the
best or most neighborly temper, and
the action seems to show that the re
gult of the fsheries arbitration has
not been accepted in the proper frame
of mind

A jury In New York, in the case of
A young wife who had killed her hus
band, brought in & verdict of man
slaughter only. Perhaps they felt that
in the summary taking off of partnera

B KT<H):
CABMET-

' UH mothers used to apin the
finx
Our futhery used to raiee,
And make the garments that they wore
For work and holldayas.

The epinning wheal Ian dusty now,
Nor half as stout, I ween,

Are coats and vesta and breochen now
We make ‘em by machine,

Liquld Fooda.

Ofton the lquld diet must be strict-
ly maintalned in food for the Inva-
Id. A warlety of liquid foods are
neconsary to know how to prepare to
nvoid monotony,

Often the person who ohjecta to
milk will take albumenized mliik, or
by giving ft a Mtle egparkle with
Apollinaris water, It will be takon
with enjoyment,

Barley water and rice water are
often given to reduce & laxative econdl
tlon, barley water having the pref-
prence,

Toast water & very benefieial in
eageon of nausea, and clam waler may
often be relulned when other foods
cannot be retained in the stomech.

Clam water and cocoan are nlso
psed to Inerease a secrotion of moth-
er's milk. .

Oatmeal water in often given to
dyspeptics. It is the old-fashioned
drink for a hot summer day, as it
may be drunk with safety where ice
wiater would be Injurious,

The julces of frulis diluted with
cold or hot water are often used In
lliness for a fever patient, The dl-
luted julces are most beneflolnl, ns they
are coollng and mildly wstimulating.
They are valuable, alwo, for the salts
and aclds they contain. Lemons are
W frult most commonly used, as they.
are always In the market,

Beof estence I glven when a con-
doneed form of food In necessary, To
prepare it: Wipe a half pound of
round steak cut threefourths of an
inoh thick, and place It In & heated
broller. Brofl three minutes over a
cloar fire, turning every ten seconds
to prevent the escape of tho juices.
Put on & hot plate and cut in half-
Inch pleces, gash the pleces severnl
times on each side, then squecge
with a frult press (6 get all the juice,
and turn into a cup et in hot water.
Season with salt. Use care that the
Julcos do not get too hot or they will
congulate,

T I8 never too late to begin,
History n full of men and
Women who were fallures at fifty, and fa-

mous at seventy,
Five Good Reclpes.

Egg Rellsh.—In a skillet try out two
nlices of salt pork cut In cubes; In
this brown a cupful of bread cut in
cubes, Add an equal amount of cold
potatoes cut in dice and when brown
fdd two ogge slightly beaton. Haat
slowly, stirring untl] the egg Is cooked,
This makes a nlee breakfast or sup-
per dish,

Ponhoss~This dish 1s much lke
the old-fashioned serapple. Use &
plece of pot roast uncooked, about
two pounds, Grind It fine through the
meat chopper, add two quarts of water
and two cups of corn meal stirred in,
and season with salt and pepper. Cook
slowly two hours. Pour out into a
long tin to cool and use cut In slices
and fried brown, for breakfast.

Egg Dainty.—To half a cup of water
add the thinly-pared rinds of an or
ange and lemon. Allow them to re-
maln for half an hour. Bqueeze the
Julee of an orange and lemon into a

coup, fill it up with cold water, add to

it a tablespoonful of gelatine and stir
over the fire until quite bhot, but not
bolling. Remove from fire and cool,
then add a woll'beaten egg. Your into
wmold and turn oul when set.
Concord Cream.—This is one of the
most attractive of desserts, ns 1t s,
when nicely made, of & most charming
ecolor: Mix a pint of eream, n cup and
d half of grape juloe, a half of a cup
of sugar and lemon julee to taste,
The lemon julce brings out the color
of the grape ns well ma the flavor,
Freoge and serve in tall glasses gar
nished with aweotened whipped
cream and chopped pistachio nuts,
Eggs, Walderf  Style—Arrange

poached egms on buttered toast and
surronnd with brown mushroom sauce
and place u Lrolled mushroom cap on
oach egE.

AY what you owas and you will
know what you are worth.
sveryone would mend one, all would be

|

A Btandard Bread.
As all over our country, in counly
state falrs, and in contests of
kinds the women and girls are
work of thelr hands o

homes; hardly two women will agree
an to a good loaf, #0 our contesis aAre
dolng great work in getting the wom-
en to sec p loaf of bread which In the
Judgment of the judge approaches the
Ideal. It Is most Important that the
judge should be a qualified one, as
otherwise she may have a wrong
standard.

One judges bread in much the same
way that grains and corn or stocks
ire Judged. :

The shapely brown loaf, wolighing
a pound, has & domoshaped, wells
rounded top and & rich brown crust
ghowing that it has been well baked.

The flavor should be good, the oder
sweol and nutty, with never an odor
of yeast and texture even. The
pores in breéad should never be larger
than n graln of wheat. .

Very litle yeast should be used.
The kind Is Immaterial as “starter;™
home-made yeast, dry or compresased,
all make excellent bresd when well
mixed. This sand the kneading is the
secrot of fine-grained bread.

Pread should be kneaded until it
feols springy and elastic under the
hande; nsually It takes about twenty
minutes,

There ls a right way to knead bread,
and if It s not well kneaded the re-
sulty will show it

To knesd bread use the palms of
the bands without n great denl of
force, After each prossure turn the
dongh with the left hand a quarter
way round. In this way the yeast
piant and gases glven off are evenly
distributed.

A loaf should ralse until it is double
its bulk, and a pound loaf should
bake from forty-five to Afty-flve min-
utes.

HERE'S a saying old and mult,'-_
Yot It'n aver now:
‘i naver trouble trouhle

Til trouble troubles you,

Care of Milk, Cream and Butter.
There are two things absolutely es-
sential In the care of milk products,
and they are both so important that
it Is bard to know which ghould come
first—cleanliness and coolness.

Milk that fs ¢cleanly milked Into
sterllized palls and quickly cooled and
kept from the contamination of germs
in the air will keep sweet for a long
time,

One of our enterprising dalrymen
sent a bottle of milk to Parls at the
time of the exposition. It made the
Journey over and back, & trip of 28
days, and was stil] sweet. There wns
no preservative used, and the only
precaution was to have the dishes and
bottle perfectly sterlle, cooling the
milk at once and keeping it all the
time ut a low temperature. This
sooms a good while to keeap milk
swoet, but it shows what cleanliness
and a low temperature can do with
milk,

The best method for keeping milk
Is to keep it from the alr, as many
bacteria got Into milk from the air.

The bacteris In warm milk are In
the ideal medium for growth and re-
production. A varlety of bacteria re-
produce by divislon, and a generation
of bacterin may grow In 20 minutes,
As thousands of bacteria ean play hide
and seek through a neodle's eye, one
can appreclate the number econtained
In & drop of milk. They cannot grow
and multiply if the milk Is kept cool

In making butter one of the most
common mislakea Is the keeplng of
the erenm oo long; such butter lacks
the good flavor which ls the most de-
sirable quality in butter.

Another mistake often made by
butter makers 18 over-working of but-
ter. After churning and the butter ia
in lumps the size of kernels of corn,
drain off the butter milk and wash the
butter In good oold water to femove
the butter milk before it becomos
packed in n lump. It will need more
washing In the butter bowl, but work
it as little as posslble. Overworked
butter has no graln and is salvey in
uppearance, Cut into the butter with
a knife and break off a plece. If It
brosks off like broken steel It ls of
good texture,

Beans at Thelr Best,

No two cooks quite agree on the
methods of making beans do thelr
best, and when after petting and coax-
lug and nursing the savory moss—
well olled aud mellowed with bacon
bolled into the heart of it—the proud
cook will ask, after dishing out a
quart or two for trial, “Well, how do
you like my beans®™ aas If by no pos
sibllity eould they be like any other
beans cooked In the same way, but
must needs possess some special virtue
of which he alone is master, writos
John Muir in the Atlantlo. Molasses,
BUgAr, or pepper may be used to give
doalred flavors; or the first water may
be poured off and a spoonful or two of
nzhes or sods added to dissolve or
soften the sking more fully, according
to various tastes and notions, But,
like canks of wine, no two potfuls are
exnctly allke to every palate. Bome
are supposed to be apolled by the
moon, by some unlucky day, the beans
having been grown on soll mot sult
able, or the whole year may be td

blame as mot favorable for beans, sie.

ITTLE fnizhing touches make the
L fnished tollet and mark the care

that is beautiful. That bows of
barrow velvet ribbon, or of folded
satin; finish the center of larger bows
of lace at the throat. Flower forms
in shower effocts, llke that shown in
the plcture, made of baby velvet rib-
bon and satin ribbon, and neck bands
of black velvet studded with tiny
roses and forget-me-nots of narrow
ribbon bave proved fascinating addl
tions to the chiffon blouses, now the
VOogue.
Very small flowers made of silk or
ribbon or metal tlssues, or of all of
them combined were never so fully
appreciated as they are right now.
They adorn neckwear and bodices and
millinery. Occaslonally they appear
on gkirts. Nothing outvies them but
the new beaded decorations, Small
beads such as the Indians use are a
feature of the sedson. Fabrics are
cleverly woven to look as if beaded
and one must examine at closo range
to be able to tell. The effects are
very unusual.

It Is wot likely that the corsage
bouguet will be any less a favorite
for spring than it Is now. The mont
life-like artificial flowers, scented likeo
those they represent in nature, bright-
en up the plainest tallormade, or add

Some Dress Accessories

ey,

a fiunl charm to the fanclest spring
Eowns,

The midsummer faghlons are des-
tined to be most midsummery. Slow-
ly we approach that which Is at once
beautiful and comfortable. And now
that Paris s turning out boldly a
corsetless gown, and a Dbifurcated
skirt which are taken serlously
enough to be {nsistently reported, it
looks as If & new order of things were
coming.

We shall be forced to give much
attention to the figure—the body
which is more than raiment.

PRETTY WALKING COSTUME

Made Up In Chinese Blue Face Cloth.
This Deslgn Shows Up to
Advantage.

Chineso blue face cloth {s selected
for use here; the skirt has a panel
taken down front and  continued
round pldes and back in a deep band;
wide military braid heads this, while
buttons are sewn at edge of panel.

The coat is cut and trimmed to
correspond, and the gleeves are cut in

with sides; black eatln forms collar
facing.

Hat of satin trimmed with a large
pink rose and follage.

Materials required: 6 yards cloth 46
inches wide, 2% yards braild, % yard
satin, about a gross buttons, 6§ yards
sllk or satin for lining coat.

Quite simple ls the lttle coat ahown
here; it Is made up in boitle green
velvetsen, 1s single-breasted, taken up
nearly to neck, and has no collar; the
edges of fronts are bound with silk
braid. Straight oﬁl are set to the
bishop sleeves, which have only a
slight fullness.

Hat of velveteen to mated, trimmed
with a wreath of roses.

Meterinls required: & yards velve.

BLOUSES FOR THE SPRING

Walsts of Foulard 8llk Among the
New Things Suggested for
the 8cason.

Among the noveltles and pew things
suggested for spring are walsts of
foulard silk, They are made up usuale
1y of soft spring colorings In the new
and fashlonable printed designs, and
frequently have tiny yokes of white
of delleately tinted laces or nets with
wee undersléeves of the same fllmy
fabrics,

Lingerie blouses will, of course,
have thelr devoted admirers and fill
a conslderable portlon of our shirt.
wialst boxes. Marqulsettes and volles
are often used in thelr making, as, of
course, are the more familiar batistes
and lawns.

Tallored blouses often open down
the side, and hand embroldered makes
them n little less severe in style. Cro-
cheted buttons make delightful fasten-
ingn.

With us still 1a the wash-allk blouse
In the well-remembered striped of-.
focts. These may be many colors, and
the blouses are usually rather tallored
in style.

For better wear there are stlll the
velled chiffon and softsllk blouses,
and our old friend, the Perslan note,
crops out here and there.

Novgl Collar,

The string tles which women are
wearing with thelr tallored shirt waists
come In the loveliast of colors. The
materials used are lonumerable, bui
all, of course, have the sllky finish.

A novel collar shows to good advan
tage & string tle of ciel blue corded
pilk. The high, stralght, turn-down col.
lar fastens in front. Wide, vertical eye
let slits appear around the collar a!
intervals of about two Inches, and
through these Is run the tie, which 1s
knotted In fromt in four-in-hand fash.
lon.

Bive to Vielet.
To change the color of blue prints
to violet place them in a solution of
housebhold ammonla, one ounce to g

solution. A stronger weaker hath
may be used as the prints seem (o
require. One can alwo get

SUFFERED FOR YEARS.

Kidnsy Trouble Caussed Terrible
”"-f,o

[ D, 0. Taylor, 705 B Central Ava,
Wichita, Kan,, says: “For years I
suffered from kidney trouble and was
often confined to bed. On obhe Ocol
glon while working
the pain was so se
vere I was helpless
and had to be can
ried into the house,
I found no rellef
and was in terrible
shape when I be
gan taking Doan's
Kidney Pilla. They cured moe com-
pletaly, no sign of kiduey trouble hav-
ing shown Itself In years. [ have
recommended Doan's Kidney Plils to
at least one hundred people.”

Remember the name—Doan's

For sale by all dealern, 50 cents a
box. Foater-Milburn Co., Buffalo, N. Y.

UNGALLANT.

Bloom—I'm glad 1 met your wife
Bhe seamed to take a fancy to me.

Gloom—Did she? I wish you'd met
her sooner.

FRENCH BEAN COFFEE,
1 CENT A POUND

It will grow In your own garden.
Ripening hera In Wisconsin in 90
days. BSplendid health colfee and cost-
Ing to grow about one cent a pound.
A great rarily; a healthful drink.

Bend us today 15 cents in stamps
and we will mall you package above
coffee seed with full directions and
our mammoth seed and plant cate-
log free. Or send us 31 cents and we
ndd 10 packages elégant flower and
unsurpaszable vegeiable seeds, suffls
clent to grow bushdls of vegetables
and flowers, Or make your remittance
40 cents and we add to all of above 10
packages of wonderful farm seed spe-
clalties and novelties. John A. Salzer
Besd Co., 182 8, Bth St., La Crosse, Wis,

Absent-Mirded.

“There was $1056 ‘o the left trou-
sera pocket,” panled m white-faced
man a8 he all but fell into the lttle
tailor's pressing and cleaning shop,

The tallor glanced at the exched
citizen and went on pushing the
goose,

After & minute the new arrival got
his breath, but lost his temper. “I
say there was $105 in the left trou-
sors pocket,” ho repeated, shaking his
fist,

“Vell, didt I sodt dews vasn't?™ the
little tallor asked. “Dere iss do pants.
Mebby he lss dere yedt,” pointing to
a palr of trousers on a nall,

The left potket gave up a roll of
bills and a cigarette case, the right
pocket a bunch of keyw, penknife and
& pound of other junk; the right back
pocket a magazine plstol and a hand
kerchief, the left back pocket a big
memorandum book and the fob pocket
a watch with fob and charm attached
and some bills tightly folded.

After the absent-minded one had
given the tallor $6 for his “honesty™
the knight of the gwose solllogulzed:
“SBome day dot feller fergit his bants.”

THE YOUNG BRIDE'S
FIRST DISCOVERY

—

Their weddi tour had ended, and
they entered their new home to settle
down to what they ho to be one long
uninterrupted blisaful honeymoon.

But, alas! the young bride's troubles
eoon begin, wheo whe tried to reduce ths
cost of {n'mu with cheap big can baking
powders.

Bho wsoon discovered that all she got
wis A lot for her money, and it was not
all baking powder, for the bulk of it was
cheap wmaterials which had no lesvening
power, Buch powders will not make light,
wholesome food. And uso of the ab
sence of leavening gns, it requires from
two or three times ns mueh to raive cakes
or liscuits as it does of Calumet Baking
Powder,

Thus, eventually, the metunl ocost to
you, of cheap baking powders, is more
ll:.'nll;1 ('alu}l;:it wonld d': -

“hea i powders often leave thae
bread glunh” and aeid, sometimes yel-
low and alkaline, and often unmhtnﬂh.
They ure not always of uniform strength
and quality,

Now the bride buys Calumet—ths per
fectly wholesome ing powder, moder-
ate in price, and always uniform and re-
liable. Calumet keeps indefinitely, makes
cooking easy, and is ocertainly the most
economical after all.

I honor any man anywhere, who,
in the consclentious discharge of what
he bellaves to be his duty, dures to
stand alone.—Charles Bumner,

Bore Throat s no trifling ailment, T4
will sometimes carry infeotion to the en-
tire system through the food you eat
Hamling Wisard cures Sore Throat,

The entire object of true education
is to make people not merely do the
right thing, but enjoy the right thing.
~—Ruskin,

Dr. Plerce’s Pellots, small, sugarconted,
ey to tak . la invig.
orate stomach, ﬁ:;d'umt"dn. o

A mind content both crown and
kingdom in—Robert Greene.




