promised when thou wast sick.”
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RECIPES AND SUGGESTIONS. 1

Through the hot woesather there I8 no
cenlefploco 8o attrmotive as frull with
fﬂ'!‘h loaves The attractive buxkets
that are on the market now
prettieat of receptacles for both flow
erd and fruit

Whoen serving eréam cheese of any
Rind, a plate covered with leaves in
stead of a dolley s cool and Inviting
When the autumn tints the leaves an
other gorgeons array of coloring 18
ready nt hand, Salad plates and often
desgorts llke ple can be wonderfully
beautifed by o beasutiful leafl or two

Green Tomato Mince Meat —Thin s
a recipe which {a In great demaond.
Chop fine four quarts of green toma-
toos. Drain off the julce, cover with |
cold water. Let come to a boll and |
scald thirty minutes; drain well. Add |
two pounds of brown sugar, one pound
of seedod ralsips, n half pound uI'I
chopped eltron, a half cup of fnely |
chppped suet, one tablespoonful of salt |
and the jules of bhalf n dozen lemons
Stir well and cook slowly until thick.
When cool, add a teaspoonful each of
ground cinnamon, ecloves and nut
mog.

Tomato Rellah~Peel, chop und
drain a peck of fine ripe tomatooes |
Add two cupfuls of chopped «-ulery.[
filx onlons and slx greenpeppers, re- |
move the seeds from the peppers be-
fore chopping them; one pound of
brown sugar, two guarts of vinegar,
one cup of salt two ounces of mus-
tard seed and s little nutmeg. Mix
" aronghly and put into well sterilized
jars, This will keep Indefinitely with-
out cooking.

Egyptian Salad.—Cut corn from
three or four ears of cooked corn, leav-
ing the hulls on the corn and pressing
out the kernels; add equal parts of
ecooked rice, a tablespoon of chopped
red pepper, and mix the whole with
mayonnalse dressing. ‘

'ut a tablespoonful into the heart
leaves of head lettuee,

For those who find diffeulty in di~l
gosting cocoanut, try grindiog it twice
through the meat chopper.

|

make the

The archbishop of Cologne, being usked
by Emperor Sigismund how to nitain true
happiness, replled: "Porform what thou

DISHES FOR TEA.

For the supper, or evenlng meal, n
pve dish of cottage cheesa is well
liked, if nlcely prepared. Two or
three quarts of thick, sour milk will
make a sufficlent quantity for an
ordinary family, Pour bolling water
futo the milk, stirring untll the curds
form, Do not let stand too long or it
becomes tough., Draln in a sleve and
seanon with cremm, softened buttes
and salt. For thowe who llke the fla
vor, & few chives cut fine are a good
uddition.

Blusberry Tea Cake.~This hot cake
in especlally good for tea. Tho cake
may ba baked in mufMn pung, and by
many is praferred in this form. Cream
two tablespoonfuls of butter, add n
cup of sugar, a beaten egg, three
fourths of a cup of milk, two and a
balt cups of flour sifted with two and
n half teaspoonfuls of baking powodaer
and s half teaspoonful of salt. At the
last ndd a cup of blueberries.

Baked Peaches.—Sculd the frull and
remove the skin, Place a layer of
peaches in & pan and sprinkle goner
ounly with sugar; pour half a cup of
water aover them. Bake untll tender
and slightly brown, and serve with
ersnm,

Georgla Broiled Ham.—Three hours
before the meal, lay the ham in the
following mixture: For two slices
of ham, use two quarts of water, (wo
tablespoonfuls of molaases, pepper,
parsley and bits of butter. Let stand
untll ready to broil, then draln and
broil,

Sally Lunn~—BIft together two oup
fuls of flour and a teaspoonful of salt |
Beat an egg until light, add a half
cup of warm milk, a half of a yeast
cake dipsolved In half a ocup of wa
fer, & tablespoonful each of lard and
butter and balf a tablespoonful of su. |
gar, Pour this on to the flour and
beat well, then set to rise ln & warm
place. It will take aboul four hours.
At the end of that time beat well
agaln and pour (nto u wellbuttered
pan; let rise an hour, then bake
half hour in a moderate oven

Sally Lunn with warm maple girup
is most delicious for an ovening tea

Looking Ahead.

Little Norn (mged elght, to
aged ten)—What! A big girl Hke
you playing with & Teddy bear?

Edith--Yes, haven't you got onoe?

Norn-—Mine is locked up in the cup
board, where it shall stop until 1 am
married, when | may bring It out for
my children to play with

Edith—What if you don't have any
chlldren?

Nora—Well, then, in that
will do for wy grandechlldren,

Kdith,

case it

! fula of thick cream.

st thilhige mare nuosrest Then Jo

e md the stars, Lut do Wr«'s plaln
Mo work as It fomes ertain that
tdly  dutd ind dnily bread are the

weoelen! things of life

SHORT NOTICE MEALS.
Fvery housekeoper
or oftener confronted with the unex-
poeeted and Opde It nocessury
to hurty up some kind of a meal
She s wine

in oceusionally
gueat,

who has on hand soma
things which are not perishable, and
may bo used In combination with oth
or things in the preparation of a meal,

For a nourishing hot dlsh that may
bhe propared in twenty-five minutes, do

| not forget

Corn Chowder.—(‘ut two ounces of
fat ualt pork Into dice and brown un:
til crisp; add twe small onjons, and
when lemon colered add a can of
corn and four potatoes cut In dice.

PWHE o pint of bolllng water e¢ook un-

til the potato iz temder, thon add a
quart of milk, a generous scasoning
of sult and papper, and gerve

For a cool night thia 18 an
supper dish

Canned Cucumber S8alad.—Whan cu
cumbers are plentiful, this salad may
be canned for future emergencles
Peal and sllce thin two dozoen small
cucumbors and six small onlons.
Spread In layers and sprinkle with
anlt; let stand over night, drain, add
a tablegpoonful of celery geed, a quart
of vinegar and a glll of olive oll
LAl well and can in sterilized jars

Koop In a dark, cool place

Summer Relish—For those who are
fond of onlons, this will be a most ap
petizing dish: Cook as many #ggs as
thara are persons to waerve; when
hard, remove the shells and cut up,
seaproning with two tablespoonfuls of
butter, salt and paprika to taste, with
nine chopped green onlons, Serve
with bread and butter as a #andwich
Olling If w0 desired.

Lightning Cake.~~Melt a fourth of
nocup of butter in n measuring cup,
break an agg into the melted butter
and beat well; add milk to 01l the
cup. Mix with a cup of sugar, a cup
of flour and a teaspoonful of baking
powdar, all sifted together. Mavor
and beat for two or three minutes,
Pour into a buttered pan and bake
for twanty minutes,

«xienllent

Wor life In not an Idle ore,

But fron dug from ceptral gloom,

And heated in burning fenrs,

And dipped In batha of hissing tears,
And battered with the strakes of doom

To shape and use,

FOR EVENING PARTIES.

The new century salad is sliced red
pepper and chopped olives with a few
slices of cucumber. Pour over it a
French dressing after placing the
salad on lettuco lenves,

Normandy Salad.—Stew gently in
thelr own llquor a can of very small
pons. Beason with salt and pepper
and a dash of sugar,. Whon the peas
huve absorbed all the liquor, cool and
add a half pound of chopped walnut
meats, Pour over o half cup of may-
onnalae dressing.

Jellled Salmon Salad.—Drain and
remove the skin and bones from w can
of sulmon. Mince fne, add a table-
spoonful of lemon julce, a dash vuf
pepper and a tablespoonful of chopped
pardley, with salt to {(aste, Mix to-
gether any kind of salnd dressing with

n tablespoonful of gelutine dissolved |

in & quarter of & cup of cold water.
Wl wolds and set away in a cool
place, Serve on lettuce leaves, gar-
nish with olives,

Most attractive salads mny be made
and served In apple cups. The pretty
red-chenked apple is cut at the stem
and secooped out. The applo and any
combination liked, as celery nnd nuts
with dressing make a nice filling.

Cocoanut Bandwlches.—Take a cup
ful of grated cocoanut, and half a cup
of chopped coocoanut, a teaspoonful
of lemon Julee, two teaspoonfuls of
powdernd sugar and three tablespoon:
Spread on wafers
ar between bread and butter

Tartar Sandwiches.—Chop tegother
three large sardioes a cup of bolled
ham three small sour cucumber
plekles and a dash of musturd.  If the
plekles are not at hand a lttle chow:
chow does unleely., Mix to a paste,
add a touch of eatsup and spread on
buttered bread

Froze His Nose.

U Ever know a man
from steking his nore
man’'s business?

Jill—8ure. 1 hod a friend who went
down to eall on o man whoe had a cold
slorage plant,

"Yes?”

“Well, ho froze his nose.

to euffer
fn another

.
Wwwwww T Se——

Enemy of Rhetorie.

Another thing thal depresses us
wlightly Is to refer In our elassical wav
to Jove's bolts and then have the {ino
Lype machine make us speak of ‘om as
Junos Ohlo Stute Jouroml,

Epitaph.

A pecullarly appropriate inscription
on the tomb of a capiain In the ceme
tory of Montparnasse reads: “Carry
arms!  Prosent arms! Ip  place!
Rest!”

WITH

POPULAR GAUZE BUTTERFLY

— DY o i
._- r d & 1

lnunched In that dear Paris
trimmed with & gauze butterfly.
but "gauze’

CeRn,
[ ]

OW that it m a little too lute to want & straw hat, and considerably too
varly to buy a velvet or winter folt, a betweenseasont iden has been

It iu the Dlack or white satin kot and 1t Is

The “gauze” i3 fine maline, of course,

goes better with “butterfly.”
The aatin hat and the gauze butterfly have made an instantaneous suc-
Already the manufacturers are getting dally telegrams from all pointa

of the compass, and are laying wiagers with each other as to which particular
satin hat with o butterfly Is ordered in sald telegram.

These hxts usually have soft crovns and somewhat flexible brims.
| lit close to the head and are worn without a hat pin.

The Hking for blark is a reaction after the riotous vogue of riotous colors

which Is passing with the summer,

They

JULIA BOTTOMLEY.

PRETTY IDEA FOR MILLINERY

Hand-Painted Effects Are Among the
Season’s Novelties and Have
Been Raceived With Favor,

Tha application of analine dyes in
hand-painted effecte to millinery 'of
the season {8 an entirely new device,
und the result is unique. White os
trich foathers, long and thick, are dec
orated in flower desigus in natural
colord. The design runs upward with
the quill and spreads out on the fHues,
Another fancy is to paint the straw
hat directly, just in the design the
flowers would make, or frult, were It
placed vupon it. On the brim or on
the crown, or partly under the brim,
or on lts upturned edge. Hera the
pattern Is traced In brillianl tones.
White straw end “natural"” straw are
the only shades so decorated. Any
surface cr quallty may be used, Gar-
don hats are really pretty done in this
way. A design af cherries in red with

green leaves and gray twigs of slems
in, for instance, especially odd.

NEW STREET GOWN

Model of Rose-Colored Charmeuse,
Showing a New Arrangement of
Pleats—Trimmings of Whits Tulle,

Suede Belts,

Wide suede belts of soft color to
mateh the predeminant shade tn the
printed design are worn with chil-
dren’'s frocks of fgured muslin, A
usual trimming for such frocks takes
the form of frills of white lawn scal-
loped in the color of the belt with
mercarized cotton. These frills somoe
times extend from neck o hem on
oach side of & tucked panel of white
muslin. The belt buckles over the
frills and the panel, and is held in
place by narrow straps of the print
ed muclin.

Gloves Held Up.

1 was considerably annoyed by my
long gloves slipping down my arm aft.
er they had been washed once, writes
a contributor to Good Housekeeping
But 1 have relleved the trouble by
rippiog a short place in the hems apd
running ln barrow elastlc and hem
ming down agaln.

WHY SERVE CAKE WITH TEA?

Writer Criticizes Hostesses for Thelr
Penchant for Berving Inappro-
priate Combinations.

Anyone who serves wafers with tea
is lacking In gastronomic {magination.
Drinking tea and eating 1 waler is
ilke having a piente in the woodshed,
or wearlng an Easter hat with go-
loshes, declares & writer in the Atlan-
tic Monthly.

It Is a hueless compromjse where
there might be a vivid delight, Many
otherwise excellent hostesses fall to
perceive the relation between after-
noon ten and its edible accompanl-
ments. They will serve you a hard,
obstinate biscuit that you break, red-
faced, on the rim of your saucer, send-
Ing, as likely as not, your cup bounc
ing over the other cdge, and vour tea
#plashing into your neighbor's lap;:
or they generously provide yvou with a
huge, gelatinous cube of cake that ad.
heres to your gnucer, and renders you
temporarily webfingered, the while
you attempt to formulate an eplgram
on Henry James, or discourse glibly
a8 to why women like men.

Thera 18 yet another type of hostess
who passes with your tea a dribbling
sandwich, oozing salad dressing at
every pore and containing, half con-
conled, a maliclous, indivisible lettuce
leaf. People who thus fall of main-
talning the gitness of things at the
tea hour have no genulne apprecla-
tion of the drink which they dispense,

Upward Strokes of Beauty.
When my little girl was born the
old colored nurse 1 got for her told
me that If I brushed her hair the
wrong way It would make it curly,
writes a ecorrespondent of the Pitts-
burgh Dispatch. Whether that was

what did it or not 1 do not know, but
her halr, while it never really curled,
has always stood away from her head
ln a soft, prettys way. Mammy's in
structions set me to thinking., I real-
Ized that all faces fall as they grew
ofd, and | wondered why it wouldn't
be wise to wash and dry the face up
instead of down. 1 not only taught
my little daughter to do this—she al
ways wipes upward—but I began on
myself, Today, at forty-seven, not a
muscle in my face has fallen; therd
are no droopy lnes in it, and no sap
ging shows at my chin. My eyelashes
are always notlced because they curl
upward so prettily (they didn't before
I began the upward treatment), and
my daughter's are just like them.

Best Use of Scent,

The Lest way to use scent, if you
care to use it at all, Is to put a dell
cate extract In an atomizer and spray
yourself with it. Strong scents are
offensive and the most subtla and
elusive odor is that obtained from a
genorous use of sachet bags lald
smong one's Hogerie, in the drawers
with one's handkerchiefs, gloves and
vells, and possibly fastened {n the
front of one's stays or {n some inner
| fold of the bodice. One can buy many
different kinds of powder for sacherts,
but whatever you choose, heliotrope.
violet, rose or carnation, remember
| that the addition of a little orris pow-
der will. add to its strength and make
it more lasting, .

Touch of Black.

The black lorgnette ribbon s a fea-
ture of this season's dress. The nar-
| row black ribbon of molre silk has
tiny gold or jeweled slides, and from
it may depend, in leu of a lorgnette

or monocle, n locket, wateh or any
| other trinket. The narrow line of
| black sgalnst a white bodice s par-
tieularly smart and effective. These
ribbons mre seen In navy blue, crim-
son, even in green and pink; but black
I is the correct monoele hue, snd a
sautoir ribbon of any other color is
| not correct form,

i
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Central America.

|
Facts About Charncter, Resources and

History of the Country for Which
a United States Protectorate
ia Proposed.

New York.—Of all the Central Amer
lcan states, Nicaraguan hus the great-
The country in almost exact

el nrea.
ly as large as New York state,

The population of Nicaragua In
about 000,000; that would give about
| twelve Inhabitanta to each square

mile, There are fow Buropeans in Nice
aragua. The great maess of its popula
tion conulsts of Indians, negroes, ny-
lattoes and mixed races. The popula:
tlon descends chlefly from the native
Indians, from their Spanlsh conquer
ors and from the sliaves
during the coloninl period. Iotermoar
riage with other South Amoericans, and
also with Earopaans, has further com.
prcated tho race situation. Flenco in
Nicaragua we find half.castes with Bu.

1 ropean features and Indianns with fair

hair and blue eyes

Desplte the faet that there ia hardly
any immigration the population is in
creaging with great rapidity. Among
the Buropeans in Nlearagua the Span
Ieh element I8 naturally tha most
prominent.

The capital of Nicaragun is Mana
gun, a city of some 35000 people. It
I8 situnted on the Lonke of Managua
The largest city in the republie, how-
ever, is Leon, with about 63,000 people
The chief ports are San Juan del Sur
on the Pacific, and Duefields and Grey:
town—the latter known to the Nlc
araguans ag Ban Juan del Norte—on
the Gulf of Mexico

Nicaraguan is a typically tropieal
country. It is a very rich country nat
urally. Its three main sources of
wealth are agriculture, timber and
mining. In ngriculture the chiaf prod.

Facade of Natlonal Palace, Managua

aet Is coffes. The coffea estates are
largely in American and German
hands. Another important agricultural
product s cocoa. It I8 grown chiefly
in the south along the Pacific coast
Sugar is also widely cunltivated. To
baceo is also grown; the leaf is good
but as It is not well cured it i8s not ex
ported. Like many another region bor
dering the Caribbean pea, Nicaragun
finds a profitable export in bananas,
which are grown In laerge guantities,
pspecinlly near Blueflelds on the Gulf
of Mexico.

As to timber, the Nicaraguan forests
rontaln splendid mahogany and cedar
trees, the wood from which s largely
pxported. The foresta also contain
many valuable dys woods, gums and

medicinal plants, Rubber |Is aleo
grown there.
As to mining, the gold mines are

very important and are worked by
American and British companies, Thae
gold export Averages a milllon dollara
A Yyear, ’

Nicarngua trndes with the outslde
world, but the volume of commeorce
might be greatly extended. Of the ex.
ports about a third come to this coun-
try: the rest go chiefly to Great Hrl
tain, Germany and France. Of the lm-
ports more than balf come from this
country, and the remainder mostly
from the three countries above men-
tioned

At Corluto the steamers of [four
shipplng companles, two American and
two German, now regularly visit the
port. The only rallway In Nlearagua
Is the so-called National rallway, an
American concern  having a  total
length of about 170 miles. The line
rung from Corinto to Leon Mnnagua,
nnd other cities. On the varioua lakes
steamers ply as well as on the Ban
Juan river. These lakes furnish, from
end to end, about a hundred and fifty
miles of navigution. There are, un
fortunately, few good wagon roads In
Nicaragua—The Outlook.

Lawn Parties in Cemetery.

8t. Louls, Mo~—Lawn parties In &
pemetnry are the newsst soclety diver
slon hers, The young folk frolic in
the subduod light of Japanese lanterns
and occaslonally stmll among the
white and ghostly monuments of the
dead,

STATEOF NCARAGL

Has Grealest Area of Any in

introduced

ME CARRIED AN UMBRELLA.

e

A dear ald lady who was very "sot™
In her prejudices was asked just why
she didn't like a certaln man. She had
no particular reason that she could
think of nt the instant, but she had been
#0 emphatie in her expresslon of dis-
like that sho knew she wounld have to
find some excuse—at once. Just at that
moment she happened o glance out of
the window and gaw him paasing by
He carried a neatly rolled uvmbrelln
though [t bardly threatened rain

Quick as a flash she answered her
questioner, "IMe carrles an umbrella
whether it's raining or not—he ia »
‘softie'"

“But,” mald her friend, also looking
out of the window, “here comes your
son Willlam, and he Is earrying an um-
brella.”

This did not stump the old Indy. “But
that's another matter—I don't lke him
anyhow-—and besides, 1t all depends on
who carries the umbrella,” she replied
triumphantly,

Thut Is the position some people have
taken regarding that wholesome and
refroshing beverage Coen-Cola. They
have sald a good many unkind thinge
about it and in each instance have had
it proved to them that their tales were
not true,

Finally they selzed upon the fact that
Coca-Clola gets much of its refreshing
deliciousnosa from the amall bit of caf-
feine that It contains. They looked upon
that as a splendid argument against it.
Then, like the old lady who was remind-
ed of son William, they were reminded
that it is the caffeine in thair favorite
beverages, tea and coffee, (aven more
than in Coea-Cola) that gives them
their refreshing and sustalning guali-
ties,

Put does that stop thelr eriticlam of
Coca-Cola for contalning caffelne? Neo
~thelr answer is elmilar to the old
lady's—they say “But that's another
matter”—what they mean s “Belng
prejudiced against Coca-Cola and lik-
ing tea or coffee, it all depends on
what carries the caffeine.”

We think the joke {8 on thom--for
caffeine is coaffelne, and If it ls not
harmful in onae it ean't be harmful in
another. We all know that it is not
harmful in tea or coffee—that it le
really helpful in whatever it is—this
iz bound to include Cocn-Cola,

Of course, the truth s, that having
started an attack on false premiscs and
having had what they thought were
good reasons for criticism proved to
be no reasons at all, they are grasping
at an excuse which does not exist, to
explain a prejudice. So you see, after
all, it all depends on who carries the
umbrella to people who are determined
to be unfair. Let us be fair—Adw

Hearth-Hunger,

“Heyond the need for bread, a wom-

an's needs are two; deeper than ali
irrm'lngﬂ gave the mother's passion.
firm-rooted in our endless past, i the
hearth-hunger. The trees that aweep
my chimney have their roots at the
world’s core! The flowers in my door-
vard have grown there for a thousanc
vears! What millennioms have done,
shall decades unde? We are not so
| shallow, so plastic us that! We will
g0 into the mills, the ghops, the offi-
ces, If we must, but we know we are
oft the track of life. Neither our de-,
gire nor our power | there."—Cornelly
A. P, Comer, in Atlantie,

Then What Did Papa Do?
When one dish was pasced, mamma
" said she just loved to eat of 1t, but

that the food would not agree with
her. axton eald he liked bananas,
but he didn't dare eat them.

Then Jean, the fiveyearo:d, sald:

“1 love watermelon, but I can’t eat it."”
l “Why can't you eat watermelon?”
sald papa.
I “Because you don't bey me any,”
she sald.

Conjugated.
Inguisitive Friend—Don't
that vour wife Is very
moods?
Enpeck—No; she Las only one mood,
the imperative, and I'm the one that's
| subject to that!—Judge,

you find
subject to

Ever notice how much fuss moen
mile about thelr honor—on the stage?

Never judge the cook by her refer-
ences; you can’'t eat them,

~ h
Like a

Pleasant

Thought
of an old friend—

Post
Toasties

with cream,

of

to

white
an

Sweet, crisp Dbits
Indian  com, toasted
appetizing, golden brown.

A delightful food for break-
fast, lunch or supper — always
ready 1o serve inslantly from
the package.

““The Memory Lingers"’

For a pleasing variation
sprinkle some Grape-Nuts
over a saucer of Post Toast.
jes, then add cream. The
combined flavour is some.
thing to remember.

Postom Cereal Company, Limited
Bastle Creek, Michigan
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