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Easiest to IVIake Fancy Waist TO PERPETUATE STRAWBERRY SPEC5ES

thero Is one artlclo of clothing I

IFupon which tho manufacturers may I

depend for a long, long profit, moro
than upon any other, it is the fancy
waist made of lace, chiffon, net. silk,
embroidery or any other of tho pret-
ty things which are bo alluring and so
fragile. Tho materials required aro
not in thomsolves very expensive, but
tho finished product, as in the case
of millinery, is so much a matter of
translating fabrics into little poems
of apparel that it is the idea and its
working out that commands tho price.

And tho price is usually something
to cause a gasp like that following a
plunge into cold water. Tho unfeel-
ing owner of an exclusive Fifth ave-
nue shop mentions anywhere from $15
to $90 in tho most casual and off-han- d

way, when ono begins inquiring as
to tho value of three yards of chiffon
and a few bits of other materials
sowed together.

Tho easiest way to make these fancy
waists is first to buy a dressmaker's
form or dummy upon which to drape
tho material. Get ono with tho cor

Popular Hats for

QV that the time for vncation trips
in coming near and has, in fact.

arrived, tho consideration of hats
cornea up, hatB which will do all thoir
wearers havo a right to expect thorn
to.

Tho threo fehnpos, two of thorn
straight sailors, that aro grouped in
tho plcturo given hero, aro fino ex-

amples of hats sultablo for vacation
trips. Besides tho two sailors, tho
hat with taller crown, trimmed with
wheat, is designed for matrons who
do not want a hat ns youthful as tho
plain sailor.

Tho introduction of lacquered rib-

bon with Its motnlllc-looklng- , highly
lustrous surface (which suggests dur-
ability but does not roally mean It),
linn given considerable strength to
hats of black braid A protty model
for an outing hat Is made over a wlro
framo with Bilk fiber braid sowed to
it. Thero is a collar of black lac-

quered ribbon laid in fluted plaits at
Intervals about tho crown liotweon
tho plaits uro clusters of cherries

rect neck and waist measure, and
as liko yourself in shapo as .possible.

Simple waists of plain net or of
lace aro to be had In tho department
stores at a very reasonable price,
that is in tho neighborhood of two or
three dollars. Or a foundation waist
may be made a very little cheaper at
homo. But those to bo had In tho
shops aro cut on good and
lines. Those- - waists make tho best
of foundations on which to drape tho
chiffon or net or laco or other fab-

rics which enter into the composition
of fancy waists.

Chiffon veils, in protty colors and
with hem-stitche- d edges, are easily
used to make drapery for theso waists.
Plain chiffons, embroidered voiles, and
nets, answer tho same purpose. In
tho waist pictured hero voile Is draped
over a foundation waist of laco with
lino effect.

In attempting a fancy waist, It Is
much tho easiest way to select a
waist, or the picture of one, and fol-

low out its details.

Vacation Trips
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This is a hat with conslderablo dura-
bility to iccommond it, as well as
good looks.

Flowors, bo much In evidence on
tho dressier hats ot tho season, aro
not used on outing or travollng hats.
But fruits, loss fragile, aro a part ot
tho play, with chorrles as tho star.

Fringed ilbbons, that Is, ribbons
raveled out into fringed onds, or
spaces, aro pleasing on lints that de-

pend on ribbon alono for decoration.
But there aro not many of these.
Too many good ornaments mndo ready
to uso, too many good nubstantlal
fancy leathers, savo tho tlmo of
trimmers?.

Tho trimming of hats of this kind
Is distinctly within tho scopo of tho
home milllnor. A shape originally be-

coming and simply trimmed Is suro to
turn oat satisfactorily. Among ono's
belongings good millinery iintorlnlB.
loft over from other reasoi,, If of tho
right character, save monoy and an-
swer the purpose for traveling hats
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If ft man casually exo'd, lot him
fast the not Moil, nnil all may be
Wll .i(?aln provided It be not too
often don?, as If lie exceed at dinner,
let him Terrain at suppei. Benjamin
Franklin

WHAT TO DO WITH OLD JELLY.

As few peoplo caro to take over to
another cnr tho old Jelly, and as

spring and summer days
bring fresh fruit so much
more acceptable, It may
bo wlso to record a fow
ways of disposing of tho
old jelly.

jM rui u u tun. v;uu (j
Frnmtjk- - nlwajs find a use for
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fuls of Jelly, dissolved In
1 a pitcher of water, sweet

ened, and a bit of lemon juice added,
makes a most refreshing boverage
Ico and mineral water, of course, en-

hance tho palatablllty of tho drink
A most delightful dessert inu be

made from a glnss of Jell and tho
vvhito of an egg beaten together until
firm Served In sherbet cups with a
custnrd or with whipped cream. Al
though this Is a Dimple desbert, it al-

ways seems very rich.
Tho old jelllos, because somewhat

dry and dark, will make Ideal filling
for fritters or doughnuts, rolled griddlo
cakes and such delicacies. Of courso
tho finer tho jelly tho finer the dish,
prepared with Its accompaniment.

For pudding sauces jelly lends itsolf
well, usually tho addition of a bit of
flavor, like lemon peel or orango peel,
Improves tho flavor.

For Sunday night lunch Jelly and
cream whipped together and served on
buttered toast makes a nlco supper
dlBh.

Jelly and Cream Pie. Bako a rich
shell for a pio and fill it with n layer
of Jolly with 'sweotened whipped
cream spread over tho top. Then if
wanted very nlco a morlnguo may bo
put on top and slightly browned In a
quick oven.

Tho tarts that grand-
mother used to mnko are still tho
delight of tho child's heart. They aro
simply rich pastry cut in circles and
matched with ono which has tho cen-

ter removed llko a doughnut. When
theso aro baked and a bit of bright-colore- d

jolly la placed on one, cov-

ered with tho ono with tho holo in
tho center, tho jolly stands up llko a
ruby Jowel and tastes as good as It
looks.

Hot popovors cut open, buttered and
a teaspoonful of jelly put Into tho cen-

ter, make a pleasant littlo cako for
children.

I love tlio man that can amllo In
trouble, that can Rather strength from
distress, and Krow bravo by reflection.
'TIh tho business of littlo minds to
shrink, but lio whoso heart Is firm,
and whose conscience npproves his
conduct will pursue his principles un-
to death. T. I'alne.

GOOD THINGS WITH FRUITS.

When you want to servo something
to plenso tho children mcko tho Ne

apolitan baskets.
They aro simply
oblong pieces of
spongo cako hol-

lowed out andiffil filled with berries
of any kind and
whipped 'croam
piped over tho top.

The handles to tho baskets may bo
made of orango pool or citron so.ikcd
and cut in strips.

Pineapple Compote. Wash a cupful
of rice, and cook until tender in boil-

ing salted water; then add milk and
cook over water until that is absorbed
Season tho rice with butter, sugar and
a littlo nutmeg; add a littlo juice
which mny havo come from tho pine-
apple, then heap tho rice on a philter
and decorate with sliced pineapple
Any kind of fruit is good with the rice
Or a cereal may bo used instead of
rico.

Strawberry Omelet. Cut in halves
a pint of trcsh, firm strawberries, add
a third of a cupful of sugar and a
dash of salt; lot stand In a warm plaro
for 15 mlnutos. Beat eight eggs slight-
ly; add a half cupful of cream and
two tablcspoonfuls of sugar and half
a teaspoonful of salt. But two tablo-spoonfu-

of butter in an omelet pan
and pour In tho egg mixture. As It
cooks, prick it up with a fork until tho
wholo Is of a creamy consistency
J'laco on a hotter part of tho stove that
It may cook undorneath. Boforo fold-

ing add a half of tho proparcd ber-rle-

sprlnklo with sugar and pour
around tho remaining berries.

Souilles of various kinds, UHlng dif-

ferent fruits, aro always liked Pino-a.ipl- o

soufllo Is especially good. Boat
tho yolks of threo oggs, add tho rind

The Parrot's Reason.
Why do parrots stay In tho tropical

forests Instead of migrating north-
ward llko tho robins? Undoubtedly
because they reallzo that thoy nro, not
good in pies as somo barbarluns
1,(1,1' loblns.-- St. lyouls Globe-Demo-c-

Seek and Find.
In 'II thliigs throughout tho world

ii :i who look fc tho crooked will mu
(! d and mi n who look for the

ilp .in :ei the straight -- Kuhkin

and Juice of a lemon, half a cupful ot
sugnr and n dash of salt Cook, stlr
ilng until tho mixture thickens, then
tako from tho firo and add two thirds
of a cupful of shredded pineapple, ono
and a half tablcspoonfuls of gelatlno
which has been soaked In water
When tho mlxturo boglns to thicken
add a half cupful of cream whipped.
Mold as usual.

If thou are dull and heavy nfter
meat. It- - a siRH thou has tho
due measure, for meat and drink
miKlit to refresh the body, and make
It i heerful, ami not to dull and opprcsj
It-- rranklln.

GOOD THINGS TO TRY.

The following cako Is the original
recipe of the now famous cako and

worth setting down In
tho fnimlj cook book

Apple Sauce Cake.

111 Tako one cupful of un-h-

ei toned, strained ap
plo sauce, ono and a half
cupfuls of faugar, ono
half cupful of shortem
lug. the olk of ono egg,
one-hal- f cupful of butter-
milk
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(sour milk will
do). ono teaspoonful of cinnamon,
half teaspoonful of cloves, ono tea
spoonful of soda, ono teaspoonful of
baking powder and two cupfuls of
Hour. Cream tho shortening, add feu-g-

and beaten yolk, divide tho soda,
putting half In tho apple sauco and
half in tho sour milk. The whilo of
ttlo egg is to bo used for frosting.

Pepper Salad. This is not only good
to tho tnsto but pleasant to tho sight.
Wash threo green peppers and ono
red one. Plunge thorn Into boiling wa-

ter, remove at once and rub off tho
outor skin, chill. When cold, cut out
tho centers, removing stems nnd tho
seeds and veins, cut tho poppor round
and round In rings. Slice a mild onion
in rings and arrange tho red, whlto
and green rings on a bed of blanched
lettuco. Servo very cold with a French
dressing, using a fourth as much vin-

egar as oil and adding a bit of sugar
with tho salt and popper.

Raisin Bread. This Is such a favor
ite now with overybody that wo should;

have a rellablo reclpo at hand whon
preparing It. Scald a pint of sweet;
milk, and stir In a teaspoonful of but-

ter and ono of salt. When lukewarm,
add a half cup of warm water and
half a yeast cako. Stir and beat In,

enough flour to make good cako batter
and set to rise In a warm room for
eight hours. Then bent again for fivo

minutes, add a cup of flour nnd knead
until light. Sot for tho second rising,
nfter adding a cup of halved raisins.
Let rise and bnko In small loaves.
' Chop Suey. Ono pound of lean pork,
ono pound of veal or half of each; cut
in small pieces, threo onions, threo
BtnlKB of celery, a fow mushrooms; two
tablcspoonfuls of cornstarch, two of!

molasses. Put a littlo butter In a kot-tl-o

and drop In tho meat, season, add
tho rest of tho ingredients and cook
until the meat Is tender.

Fools rnako fca&ts nnd wlso men eat
them.

He Is not welt bred who cannot boar
In ntkeis.

Tho busy man lias few Idlo visitors;
to tho bolllim pot tho files como not.

Tho honest man takes pains, nnd
then enjoys pleasures; tho knave lakes
pleasures and then suffers pains.
Benjamin rranklln

CHERRIES ARE RIPE.

There Is no fruit which quito take!
tho pine o i,f 1 1 berry and tho fresh

Juicy nnd luscloiuHK3flfHfflBa rult is best eaten
irehll from the

mr-wm- mfs tree. As we havo
short a season,

it must needs heg5--' prolonged b a
rloua mcthodR of
nrPBorvlng. Now

that the large Iling cherries are in
market tr putting them up for a do
lhious conserve to seive with meats
in winter Bit tho cherries and covrr
with a lino cider vinegar and let thnn
stand over night. In tho morning take
nn equal weight of tho drained clur
rles nnd sugar, mix well, put into n

Jar, stir until tho sugar Is dissolved
thon placo In tho cellar with u rloih
and plate over tho jar. Thin may be
dipped Into as long lis It IuhIk and
will keep indefinitely.

Breakfast Cherries. Chill d cher
rien with steama nnd leaves left on
for gnrnlBh mako a refreshing break
fast fruit. Another way liked bj main-i-s

pitted choirles, well sugared nnd
sprinkled with lemon Julco In layers.

Dally Thought.
Wo do not know what ripples of

healing nro sot in motion whon vc
simply sinllo on ono another. Chi

wants nothing art much In tho
world as sunny peoplo llnnry Drum
inond

Mother, the Ever Faithful.
Tho children aro sick, mothor Is up

with thorn till night; father Is sick, nnd
mother Is up with him, but whon
mother Is sick does .mj bi dv know of

, It but tho Lord Frunceii Garbido
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BBwEM'rr'r K'mmL JNJim
Ideal Rows of Early Ozark Strawberries. The Best Extra Early Strawberry.

Naturo has provided two mothods
whereby tho strawberry may perpotu-nt- o

Its species by mentis of Beed nnd
by means ot runners.

Restricting tho effort of tho plnnts,
put Torth lu this direction, results In
finer fruit. Somo vnrletlcs of plnnts
Bond out largo numbers of runners,
while othor varieties mako but fow.

It is notlccnblo that those varieties
that mako but fow runners either send
up lnrgo numbers of fruit sUma or
olso tho individual specimens of fruit
are exceptionally largo. Tho Parker
Earl has tho first named characteris-
tic, whilo tho Marshall and Now York
aro among those varieties making for
largo fruit.

On tho contrary; whero tho habit of
tho plant Impels it to taku an execs-slv- o

growth of runnors, and tho plants
aro allowed freo cent to this inBtlnct,
individual plants will doom but fow
fruit Ktomjt, often not moro thnn ono,
and tho fruit will usually bo small
and of inforlor quality.

Tho Warilold Is of this class. How-
ever, whilo it is truo that tho War-fiel- d

Is ouo of tho most prolific in tho
matter of propagating Itsolf by moans
of runners, It is equally truo that If
this variety and somo othors of ltB
class bo restricted lu tho effort to
propagato by means of runners, their
creative energy will bo turned into an-

other channel.
Grown nfter any o' tho sovoral

hedge-ro- plans, individual plants will
stool up wonderfully. Thoy will bo
different looking plants entirely.
There Is no secret in getting such re-

sults. Tho possession of a littlo knowl-
edge) with tho energy necessary to put
tho knowiedgo into practise is all that
is needed.

In hedge-ro- eulturo It is tho aim to
set tho young plnnts In tho fresh earth
whero thoy nro wanted and whero thoy
will tako root quickly Thero should
bo from eight to ten Inches betweon
tho plants and after a sufficient num-
ber have bono secured to fill out tho
row, all further efforts of tho plants
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Going In for a catalpa I'nivf1 That
Is a good plan It will grow into U

poles nnd fonco pui-t- s In about
fifteen years An acre ground will
produce throo to four thousand fence
posts, and bucIi aro now worth
about eighteen cents ouch. Fifteen
)enrs lator they will probably bring
twico as much, as titnbor is becoming
very scurco overy year In every stato
in tho Union.

Ono-yenr-ol- il trees aro tho host to
plant Ue suro thoy uro all healthy
aud cino not too far from homo.

to propagato by means ot runners aro
carefully chocked.

Runners should bo pinched or cut
off before thoy havo mado much
growth, else there will bo a wasto ot
energy nnd growth of plants.

liven whon grown upon tho matted
row plan nn Improvement In both
qunntlty and quality of fruit may bo
obtained by a judicious uso ot tho boo
In cutting oft superfluous runners and
thinning out ot tho plnnts.

Judicious pruning Is conduclro to
tho henlthfulncss ot the plants for an
abundnnco of sunshlno mid air aro as
essential to tho health of plants as to
tho different forms of animal llfo.

Grown In a thickly-matte- d stato tho
plants do not havo free access to tho
nlr and sunshine, consequently such
plnnts nro moro subject to dlseasa
than whero grown after tho hedge-
row whom each leaf has amplo
room to sprond so that tho ontlro leaf
surfneo of tho plnnt mny recolvo dur-
ing somo period of the day direct rays
of sunshlno.

Tho moro nenrly tho grower corneal

GROW CATALPA TREES FOR FENCE "POSTS

to reaching tho ldoal In hedgo-ro- cul-- i
ture, tho stronger and tho healthlorl
will tho plants bo and tho greater thai
result at harvest tlmo.

Cost of Mongrel Hen.
Why do somo fanners ondorso tho

mongrel hen? Simply becauso she la
cheap. Naturo has no regard for
monoy values, ono way or another. Ifj
mongrel blood woro hlghor In prlcoi
than pure blood no ono would harborl
mongrol bona. When onco obtnlned.i
the cost Is no moro to maintain purol
blood than mongrel blood, and tho re-

sults aro much better.

Large Egg Production.
It is generally conceded that tho

tendoncy to largo egg production Is
transmitted by tho males, rather than
tho fomales. If you aro breeding for
n "bred-to-lay- " strain, carofully keep
this In mind. Buy no males except)
sons of largo producors.

You w ill havo to pay about teu dollars
per l.OdO for good trcoa.

'lho ground should bo plowed and
put in as good condition ua for corn.
The rowB ought to bo about eight foot
apart and perfectly Straight Uso a
corn marker to get thorn Just right.

After thuy got a good start cut thorn
back nearly to tho ground. Don't bo
afiald to cut. as they will bo all tho
stronger for tho pruning. On good
Boll, whero trees aro not too much
crowded, they will grow from ilvo to
Bovcn feet tho first year.

Grove of Catalpa Trees, Four Years Old, at Comanche Indian Mission.
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