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L HORACE WADE, ELEVEN-YEAR-OLD AUTHOR |

In a locked room, lying flat upon
his stomach, with a stub pencll held
firmnly, Horace Atkinson Wade, the
eleven-year-old novelist, writes storiea
of terrifying mountain bandits, hnlr-
breadth escapes, and herole reseues,
His mascot s a teddy bear who wnich-
es him In hig hours of literary effort
nud regards eritieally his tales of boys
who, regardless of the press of most
exciting  cirenmstunce, nlways find
time to eat.

Horace, son of Mr, nnd Mrs, Ed-
ward I. Wade of Chicago, wius born
in 8t. Louls, March 26, 1908—possibly.
with o pencll In his hand, Anyhow,
according to his parents' statement,
he has been writing most of the time
since then and Inst August heé spent
three weeks on a novel entitled “In
the Shadow of Great Peril" which,
prefaced by George Ade and pralsed
by Irvin Cobb, wans published In Chl-
’ cngo February of this year, To quote
from the preface, “Master Wade's lndg wear freckles and alm stralght for
the jnw with eévery punch.”

Horace 1s a pupll In the Carter Practice school. He I8 a year ahead of
hils cluss and expends surplus encrgy In the excltement of football, baseball,
skating, and hiking with the lone scouts. He I8 a thoroughly red-blooded
Amerlenn boy,

Those agreelng with Irvin Cobb who says, “To my way of thinking he
has lmagination, he has balance and proportion most marvelously unusual,
consldering his age, and he hos a wider cholea of words than I should have
believed It possible for a boy of his age to have,” will be giad to know that
Hornee s planningm sequel to his published volume, and they eagerly awanit
“The Heavy Hand of Justice.”

eSSl

ROOT AND THE COURT OF NATIONS

Elihn oot (portrait herewlith),
belleved by many people to have one
of the most coommanding Intellects of
the dny, is doubly in the limelight at
present. For one thing, he Is a sort
of unofficial spokeaman on policy for
the Republicans, He has just an-
nounced, however, that he will not be
u delegite to the Republican natlonal
convention,

The reason that he will not be a
delegate is that he expects to attend
the Internationnl conferemce for the
establishing of a court of nations,
which Is scheduled to meet in Paris
in June.

Ellhu Root is one of a number of
distinguished men from wvarious coun-
tries who have been invited to be-
come members of the committee to
prepare plans for the constitution of a
permanent court of international jus-
tice,

The list was announced at a ses-
glon of the council of the League of Nations.

A. J. Balfour, presiding over the councll zesslons, after reading the names
of the men invited to become members of the committee, said:

“Maybe, for one renson or another, Mr. Root may not deem it desirable
to secept the council’s invitation. The councll hopes he will always remember
that he will be welcome at whatever stage of our sittings he may be priv-
lleged to necept te add to our dellberations the great welght of his learning
and name.”

‘ S. T. MATHER AND NATIONAL PARKS 1

Stephen T. Mather, direcior of
the national park serviee, has heen
awarded a life membership In the Na-
tlonnl Geographieal soclety in recog-
nitlon of his emlnent services for the
“Increase and diffusion of geographle
knowledge.” His service conslsts In
upbuilding the national park system,
in stimulating national interest In our
natural beauties and wonders and In
muking these public playgrounds pop-
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ular with the peaple.
When Secretary Lane of the in- l
terlor department assumed office inl
1018 he made Mr, Mather an assist-
ant to the secretary and put him in
general charge of the natlonal parks,

When the national park service was l
established In 1917 Mr. Mather was |
mude director, Since 1918 the na- ‘

tional park system has grown from 18
purks to 20, and the attendance has
inerensed from 251,708 to 705

o0, 320,
Mr. Mather is rich and generous.
Personnl friends estimate that be has expended more than $100,000 out of
hig own pocket on park service.

Mr. Mather's wealth comes from borax. He malutains his Chicugo home
aud office, but is in Washington or the national parks practically all the time,

[ MRS. C. C. CATT, SUFFRAGE LEADER

Mra. Carrle Chapman Catt
tralt herewith), was probahly
dominating figure of the recent suf-
frage convention in Chicago. After
¢even days In convention, the women
of the assoclation finlshed up the busl-
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ness - which the newly-organized
Loeague of Women Voters will earry
on,

After having served as corvention
chialrman for the League of Women
Voters, Mrs. Catt relingquished control
of the woman suffragists of the coun-
try, her reslgnation to tuke effect us
soon us the suffrage associntion of
which she 1s president, dissolves upon
rutifention of the amendment.

Mirs, Maud Wood Park of Boston,
vongressional chalvman, who lobhled
the amendment through the senate
and  hounse of represontutives, wis
¢hosen chalrman of ®e longue. Mra
datt was named hopnorary ehalrman.

The other officers of the pew or-
guntantion will be: Mrs, George Gellhorn of 8t, Louls, vice cholrman: Mra,
Richnrd Kdwards of Indiana, treasurer, and Mrs, Bolon Jacobs of Alabama, Il
sovrelury, They will be assisted by reglonnl directors,
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Wait not till you are backed by
numbers, Walt not untll you are sure
of an echo from the erowd. The feWer
the volees on the slde of truth the
niore distinet and stedng must be your
own. —Channing,

WAYS WITH SOUR CREAM.

Those who nre fortunnte encugh to

bove mour crenm - (which 1s often, In
many farm homes), will
Hke to hnve n fow re-
minders of how It may
b nsedd, Nour  oéream
has been used for pen-
erntions for cooklos,

cakaes, biecults and grid-
dle cakes, ax well ns for
snind  dressings, puil
ding snuces, cake flling,
fish nnd meat sauces and for varlous
dellghtful frozen dishes with frult
juice. These are but o few of the va-
rlous uses for sour creanm.

Those who are fond of ecodfish In
white sanee wiii find that sour ereain
hged In place of the milk will make
A most tasty and appetizing dish. Be
fareful to cook the flour and otter
Wwell bafore adding the cream, as that
must not cook very long or It will
*urdle.

Sour cream when mixed whh froft
Julees of varlous kinds, swoetened to

taste and frozen, will meke n de
Hetons, smooth, velvety orenm  Or
ange Julee, with sugar and waoter

holled with the grated rind and cooled,
then added to the sour cream, I8 n
most dellghtful combination.

For n cake filling, take one-half eup-
ful of sour erenm, one cupful of sugar,
and boll until ft hairs; add a pinch
of salt and a half eupful of hickory
1t meats,

Sour Cream Cookies.—Add a eup-
ful of sugar, a enpful of molosses,
o two cupfuls of rieh sour eream. Add
two well-beaten eggs, a teaspoonful
of soda and oné of baking powder, a
lablespoonful of ginger, n donsh of ein-
namon and cloves, and enough flour
to roll ; Tet stand on [ce to chill before
olling out,

Shredded Cabbage With Sour Cream
Dressing—Shred the cabhage very
thin, plimge Into cold water and let
ftand untll erisp. Draln and add sour
trenm, suguar, salt and a dash of
rinegar to give the salad the right
rest. If the cream Is very sour, the
rinegar will not be needed,

For n salad dressing of any kind of
vegetnble, a teaspoonful or two of
hoiled dressing and a half cupfal of
whipped sour erenm will he found very
weentable,

Bn many gods, so roany croeds,
8o many ways that wind and wind;
While fust the art of being kind
Is all this sad world needs,
—-Wilcox.

A CHAPTER ON SOUPS.

There nre and soups, Clear
woup I8 more In the nature of u stin-

soups

ulant than a no-
trient. The hot
Hgquld belng eas

Ily assimilated
prepares the way
for the heavier
foorl which is to
follow. Cream
soups, with bread
a falely nutritions

and butter, make
meal,

Split Pea Soup.—Sonk a cupful of
iplit peas over night In two guarts of
old water. In the mornlng put the
was over the fire with o ham bane or
v plece af salt pork, a sllce of onlon,
ind simmer four hours: rub through
deve, return to the fire; mell two tn

hWlespoonfuls of bulter, add two of
lour; mix well and add a litle soup
o the consistency for pouring, Sypir

nto the soup and cook five minutes
ienson with salt, sngar and papper to
aste; add one cupful of thin erenm
ined serve hot,
Amber Soup.—Brown three pounds
heef from the ghin, cut In smunll
Use the marrow from the
witie to fry the meat In,  Add the hone
»ith one-fourth pound of ham to three
jaarcts afcold water: let It shimmer for
hree hours. Then ndd a fowl ent
wlves, nn onlon, half a carrot eut in
Neces, a stalk of celary, a aprig of
wrsley, three cloves and half o dozen
wppercoms, ull but the thiree
wowned In the fat. ~Cook until the
‘hicken is tender:; remove the Jow! and
traln. Cool and remove the fap, stir
three fresh egg
¢t boll two minutes, skim, eiraln, re-
went pod gerve,

Cream of Onilon Soup—=S8llee four
mlons and cook In bolling woater un

it

Meces,

mn

It

gaitlls

1 soft, changing the water onee during

he cooking. When tender, rub the on
ons through a steve and to a eupful
f the pulp prepare the following
Welt n tnblespoonful of .butter.enn
vhen hot und bubbling add two table
ipoonfuls of flour. Str until the mix
ure leaves the sides of the pan. Add
hree copfuls of cold milk and eook
mntll nooth; after ten minutes of
wooking add the onlon and the Hguld
n which they were cooked. Boli
mee anid serve,

Beef Broth and Egg.—Take a hulf
aupful of beef stock and remove all
nt. Have an ogg beaten stiff. Hear

up

Ithe broth to the bolling polnt, senson

@ suit the taste of the patient, stir
me-half of the beaten egg Into it and
£rve at once,

Virtue 1s In & manner contaglous;
more  especially the bright virtue
Known as patriotiem, or love of couns
try ~Diokens,

A SYMPOSIUM OF BREAD PUD.
DINGS,

A brend pndding may be ng dainty
and as acceptable as the most frilly

of fancy dishes,
but If one has a
member of the
household who
hins nn nversion
to them, L will
be Dbetter to re-
christen the pud-
ding and loave

ont the word, Human nature I8 n good
denal allke all over the world, and If
we think we don't like a food, it Is
a =lgn of weakness to admit that we
were mistaken, Ewgerson says chong-
Ing one’s mind I8 not a sign of weank-
nes, but of progression. Just try these
on the family that won't eat bread pud-
ding:

Pineapple Pudding.—Dry untll erisp
three sltees of bread In a het oven,
then roll with a rolling pin untli fine,
To the bread crumbs add one cupful
of sifted flour, one tablespoonful of
nfelted fat, onehalf cupful of sugnr,
one cupful of wmilk, one-half cupful of
plneapple julce, two teaspoonfuls of
baking powder; mix and pour into a
battered baking dish and bake In n
hot oven 20 minutes. Use this sauce:
One plat of bolllng water, ona table-
spoonfal of sugar, one tablespoonful of
butter, one tablespoonful of flour; stir
and mix the sugar and flonr, then
cook until all s well blended, Re-
move from the fire and add two ta-
blespoonfuls of grated coconut and
ha!lf a teaspoonful of lemon nlee,
Serve round the pndding. More acld
may he used If liked, or vinegar may
e substituted for lemon julee,

Spiced Pudding.—Take two cupfuls
of graham bread crumbs, one well
beaten egg, one pint of sour milk, one
enful of sugar, one cupful of chopped
dates, one cupful of nut meats, one
teuspoonful each of sodn nnd c¢lnna-
mon and  onehalf  teaspoonful  of
cloves, une tablespoonful of melted
butter. Bake 80 minutes In u moder:
ate oven and serve with whipped
erenm Navored with vanilla and Hght-
Iy sweetened,

If puddings and ples become slight.
Iy cool before the meringue 1s put on
thire will not be any drops of Hquld
forming over the meringue,

Water which is sixty to seventy per
cent of the hody welght alds digestion
nnd carrvies off waste,

It is pot m light matter, the way we
spond our time, our strength, our In-
telligence. The higher dutias of wom-
anhood, the higher evolution of hu-
muanlty through her, of soclety through

| well dried hefore applylng the wull fin- ‘
|

Neie Mapwee

the household, demand o0 more health-
ful conditlon of houschold economics
than the pregsent shows, Our houses
olds are surgharged with waste mat-
ter and-ourselves ure spent In its ar-
rangement and removal. Boul, mind
and body are limited Ly the dustpan.—
Helen Cuampbell.

HOUSECLEANING TIME.

The old-fashioned method of gen
ormd nphenval during the spring eleun
ing hus possed ouf with
the  Incoming of the
viicuum eleaner nnd riun
mnge snles. Today very
few housewlves are al
lowed to necumulnts old
clothing uny honse
hold  utenstl  that  hng
passed 115 psefulness In
the home, ns uny mu"It‘i)
that needs money colls o rommage saule

o

aml three benefits result—the house
wife Is relleved of her surplus goods
thee woman who needs them buys and
the soclety gets the money, All arve |
“iutlsfed.

It thkes conrnge often to do awns

vith things which, becaiuse of assoein
tion, are deur: but one's time
Irength, waell health, nie
weh more value than an assembli
of “Just things,"

nni
ol

He

s
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For ”'Ii'hlhll."-l‘|il‘l,‘lli‘]' Who hns to econ
omlze (as about 90 per cent of al)
housekeepors do, which makes life In
teresting), nnd who finds it NeCessnry

to redecornte the walls when the paper

golled or faded, enlsomine way be
nsel with good effeet, If the paper is
firmly attached to the wall 1t will need
specinl  trentment, but all

1o looge

pinees should be carefully pasted und

ish. Put the calsomine on the celling
first, to save spattering the slde walls,
A long stroke down the length of the
mtkes 0 smoother Anish than a
Usually one cont Is sufl-

pipes
slile stroke,

|

clent, unless the puper s darl, lmlI
two will always look hetter, ‘
A lnoleumw coverlng I8 easy |u|
the feet If put on a pine floor, The |

tnoleuin should be varnished yeurly to
keep It bright and save wenr, Kitehen
cuphbonrds, If painted white oecasionnl-
Iy, enn always be kept looking well, A
dump cloth to wipe the shelves will
keep them fresh and clenn with little |
attention,

Bedrooms should Le especlally froe
from duet-catching deaperies aml use
less hric-a-brne. When draperies are
used they should be washable.

A LITTLE joufney to the shops
dscloses an unending varlety of
sults to distract buyers who are out
In pursult of thelr “something new for
Eunster,” 8he Is n wise womnn who
glves her tallored sults her most seri-
ous and thoughtful attentlon, for her
abllity to achieve distinetion in them
is an neld test of her Judgment. One
gathers n few general lmpressions of
things that govern the styles after all
this running after strange gods in
methods of decornting and manuge-
ment of detnlls, The strongest s,
that snlmosf stralght lines have estab-
lighed themselves in the favor of many
women, and that sulle have been
swinglng awany from fanciful styles
and towadrd Ingenlous construction nnd
pluiner effects.

Taking the two sults shown above
us good average exnmples of the mode,
It will be seen that coats are short,
although there are exceptions to this
rule, Bkirts are nearly nlways plain
und stralght hanging, some of them
with side plaits, and a few accordeon
plalted.

The sult ot the left 1s n business-lke
affair that muy be clnssed s severe,
und 18 a type that always finds favor;
exeept for accurnte machine stitehing
and a few bone buttons, it s without
enhelllshment, It fastens with a single
button at the walst line, has a narrow

belt that slips through slides at the
sides nnd crosses the fronmt, mnking
n doublé™ belt there. The pockets ak
the sldes are odd and present some-
thing new for couslderstion, They
are Ingenfously eut in one with the
cont and they fasten to It with & but-
tom nt the middle. ‘They widen the
hips & litle and are unusual encugh
to compel attention,

The second sult 18 cut on the same
lines and arrives at the same silhoun-
ette by quite different methods. The
short skirt of the cout Is full at the
gldes, and panels at the front are
coversd with a checkerboard design
In gllk embroidery, that also appears
on the collar, A sllk cord serves for
n belt and the skirt 18 plaited.

English Hats of Felt.

There are many flower turbans, fush-
loned from violet roses, varylng (o
slze, small blue blogsoms, such ns corn-
flower. A chie turban was made of
small erushed roses of a yellowish sal-
mon plnk, Another equally charming,
wns made of lovely Freoch violets,
Directly at the front was n large Amers
lenn Beauty rose, Many of these turs
bans are draped In malines, or the tur-
ban may be carelessly deaped with one
of the lovely and, Incldentally, costly
vells, brown, taupe, black or sand tone,
with tigured design,

NOVELTIES IN BLOUSES

HERRE

nre a
partures In blouses

und they are sure to Interest every
womnn. Both must be reckoned with
in assembling n wardrobe for summer-
time, for they divide honors now and
the smock moy be even galoing o Httle
on it rival. They ure mnde of the
snme materinls nnd vesort to the same
menns for embellishment, Georgette
crepe, - chifon, crope de chine, fine
volle, batiste, funinsl, nnd other novel
wenves In cotton and sllk afford a va-
rlety that will meet any requirement.
For all-ronod  usefulness  volle,
among the cottons, and crepe de chine
In silks, have proved themselves most
dependable.  When sheerer materials
are  wanted, georgette and  printed
chifon find themselves without rivals;
there 18 nothing else to take the place
of these refined and benutiful fubrices,
A smock made of printed ehifon,
trimmed with bands of plain chiffon,
shown above, pletures a novel way of
combining the printed and plaln goods
and will suggest many color combing-
tiong, The plaln chiffon in
bands down euch slde of u front punel
and In crosswise straps.  Roumd bhut-
tons, covered with  the  satin.  are
placed ot the Intergection of the hiymls
s the sleeves where Lindds are

nnd smocks

Is nsed

an

few really new de- |

set al the buse of the flaring cuffs,
Of course such n filmy smock merely
vells a duinty nnderbodice and looks
delightfully cool with its loose adjust-
ment to the figure. A girdle made of
broided cord gives It graceful Hnes.

Two colors in georgette are used
for the blouse pletured here. The
ovarsblouse, In n dark ecolor, Is ex-
tended Into n fitted girdle and trimmed
with slik brold couched on; this man-
ngement of the over-blonse is new and
very attenctive,
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Fixing Up the Bedroom.

Adupting  grandmother's prevriest
patchwork  to  upsto-date  bedrooms
gives charming rosults. A Cremny  une-
blenched cotton sheeting I8 weed for
the center of pillow o bolster shums
and nlso for spread. These have bogs
ders of green and white striped chime
bray. Pink chmnbray voses are ap-
phqued fo such o way ns (o eover the
Jolning, A spul o yvellow sutin stitels

clrcled by Freava cuaots forins the cene
ter of the Nowers. N
h »



