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[ ~NATURE STUDY IN PUBLIC SCHOOLS

Mrs, John Dickinson  Sherman,
chalrman of (he conserviatlon depart
ment of the Genernl Federation of
Women's clubs, s pushing nature
stidy in the publie schools, with the
approval of Dr, Philander P, Claxton,

United States commissioner of edgs
cation and, the support of the 2,000,
O federited elab women of the coan
try. Her 1920 report, which denls
with conservation, nafurnl resources,
Awnericanization, thrify home  uni |
sthool gnrdens, ontural seeonery anid

nationnl parks and other activities of
her depnriment, forth that the
boys and girls of today particolerly |
nesdl those studleg that will th»n-'in]‘|
Individunlity, strength of chameter |
and htman syvinpoathy, She says! |

“Uur boys amd girls need 0 eoms- |
prehensive, practical course of nature

Bils

study—natural sclenco—that s based |
quite us mmeh upon actual  outdoor
nature ad upon texthooks, The mar-

vels of ulr, water and =oll and the life history of anlmals and plants are val-
aable to them both o8 information and as Incentlve,  Interest
application, Nature stydy holds g child's interest and utilizes, develops and
pxtends it. This «tudy should have dependent continuity in the grades and
should rank with reading, writing and arvithmetie In credits.

“With thls beginning In nntueal golence the fature eitizen s more likely to
give appreciative consideration to the conservation of the naturnl resources of
s country. Conservation means the best and fullest use without waste og
e,

Is the ba=ig of

AUTHORS TO FIGHT HOYALTY_'[AXES

) I

Rex  Beaeh (portralt herewith), |
the Chicngo novelist, is president of
the Authors' league, and the league has
decided to go to grips with Uncle Spm
on the income fnx. Royultles from
books, short storles, pluys and other
Herary work are dividends, the writ-
ers have decided,

With thi= a8 a major promise, the
Author's lengue hins reached the con-
clusion thnt writers, =struggling and
otherwise, are not subjfect 1o the bur-
densome normal tax provisions of the
federnl income x, and they have ad-
vised their 1,800 or more members to
tle their returns accordingly.

If they are sustained by the com-
missioner of internal revenue they will
have to pay only the surtax—which
i3 on dividends totaling more than
§5,000,

A The league's Aght on the “Inequal-
Ities that now bear so heavily upon the
vreiter and the artist” was started at
nomeeting of the executlve conunittee, which 18 eomposed

of Gelett Burgess
Gueorge Creel, Oswen Davis, Parker Fillmore, James Forbes, Arthur Gulterman,
Henry Sydnor Harrison, Rupert Huglies, Orson Lowell, J. Hartley Muanners,
Alice Duoer Miller, Harvey O'Higgins, Channing Pollock, Arthuar Somers Roche,
Leroy Seort and Jesse Lynch Willinmns.,

The letter enjoining the 1500 membersg to st thelr royvalties as dividends

Wi sent out over the signature of Erle Schuler, secretary.,

BUDGET MEASURE GETS GOOD START :i

Senator Medll MeCormiek of 10
pois (portrait herewith), chalrman of |
the spercial senate commitiee Tor cons
glileration of a nmational budget. an

nounced the other day that the s
committees composed of himself, Son. |
ators Keyves, FEdge, Sinunons, and |
King, woaanimonsly had agreed n|-|m:
o nitlong! hodget mensure, The sen-
ate bl = o combinntion of the Mo
Cormick bW, introdueed seversl weeks
ago, and the Good bill, which was |
puss=eild hy the house lost fall

There will be set up In the treps-
ary  department  a bodger bureaa
which shnll colleat all department es-
timntes and them, The
tury of the treasaey will approve them
to the president, who shall have power

revise Spere

to revise the estimates, The ['i'l""«i
dent, hefore the 1ih of  December
ench veur, mnst subinit his bhodget lul
COougress,

In order to permit the s--vrd.-n'_\']

of the treasury to serve as a renl finance officer and not compete with his col-
leagues in the eabinet a8 a spending officer, the extraneons hureans in the
trensury will be transferred to other departments,

The B ereates a depurtment, Independent of all others, known as the
asecounting depnrrment.  This departiment will teview the expenditures made
by the departments and report on them o Congress, SUEEesting lmprovements,

HALE HOLDEN WILL HEAD THE “Q”

Hule Holden (porteaitt herewith)
and Claude George Burnham,
beon selocted to take the helm of the
bt Barlington aml Quiney rail-
pond  and the wssoclated systes
whety Uncle Sam relinguishies control
on March 1. They are among the first
of the rail kings to be naumed for the
cowing era of American transporta-
under privaie contral, Both
Chieagonns, and in years gone by they
bove won thelr place as leaders of the
railroad men In the greatest rullroad
center of the world by hard work,

Mr. Holden will become presidont

have

thon nre

and  chalrman of the executive com |

mitee of the “Q' which position he |

Sl before the sear, As presldent of |

I S0 he Iz alse president of the I

i it Southern i
Ir. Bwnlinm will be executive

Jett of the Durlington and |

[ | Sourhuern |

(oiden was born In Kansas |

fngo. Conteary to the traditions of the ralls, he did not siary |

ud, e is o gradunte of Willlams college and Harvard luw I
an expert in ioterstate law, he worked Into the rull- ]
1 rom the haa |
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TASTEFUL FROCKS
FOR YOUNG GIRLS

ENT the ehlldren’s

spring sewing well under way, If
thelr clothes are at home, or
chopping Industrionsly earrled out if
thelr belongings nre bought  ready
made.  The furnish tasto-
ful things gx any one enn ask for and
ne rensamubily priced when the eost of
lnhor is flgured But

usuanlly finds

e

shops 0ns

n, therte I8 some

economy in making ehiftdren’s clothes
ut howe and eliminating the price of
labor., Reslidos there are Hitle indi
vidual tonches that may be put on by

thie home dressmoker

Whatever the
these onttits together
to styles
ahount

means of gotting
SUgEestions as |
thunkfully recelved nt
this time, The mors important
muttter of selecting spring apparel for
ErOWNIS for with
Easter elose at hand dis-
tracting. Two frocks fTor little glrls
are  shown here with the recom- |
metdation to buy them if they oan be |
fonndd simidlar to them, |
or to buy materinls amd copy them u-.\‘-ll
actly. Oune canpot hope Improve

enlls

attention,

aml proves

or something

Ty
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on the designs hut colors may be se-
leeted necording to thelr hecoming
N 1o young wWenrers,

All white or light eolors In any of
the subsinntal cotton weaves will
make the deess ot the left with 118 hox-
pluited skirt and belted It
fastens at the front where It I8 Ineced
with narrow blnck ribbon that slips
throneh battonholes on ench slide of
the opening, A very simple spray of
embroldery ndoms the smock at each

smoek,

ghile near s hem ond at the shonl-
ders There s a narrow  belt that
huttons st the front,

Chiaombray with collar, cuff's and vest

of plaue mike the pretty one-plece
dresg ot the right, Tt has o shirted
front panel In the skirt with the lines

of shirring defined by stitehes in black
AT zotl floss und the remainder of
the skiet side ploited. A black sk tle
hes the peck, A mercerized cord,
thint slips throngh =1ldes In (e bodlce
and tles at the back, is the particular
pride of this frock,

IN THE SUNSHINE

Midnight un Bay Biscayne,

TIDAL wave of {ourists from i
Norvih hos oversun nril nl

miost engudlfed the coust ¢l of I'k
fediy dueing the winter months for 1
|t IWo Veurs, And i i=s no wonder
The copst pedopts peie Simply hegye
]"u antd have reachied thiat st wher
they offer In additlon to every com
fort, unpuaralleled DBegaty o theie s
1tiirs, A Ny day Is dawnbirg o
themn, too, For great numbers of gu
ple are coming to <tay, bulliding the
sielves homes pind tnking root, Inter
ing to spend the hulapnee of thelr o
In this sunny lund

The const clties hoave, hesides
mhine, the [ovies) ilers i biivs n
ocean that ever wenr sundit, sporl
Hne, whiteceenpped, they are unlye
ahily brlltane in eolar, the most
Blues nod greens amad purple N
Iv alwnvs o snappy breeze is hlow
A the Ligye are Toll of plensure ernfl
unid other bool Then there are 1l
plins kn PRV nil noble Bvienne
and the fowering shrabs and tre
oletnder, hilidseous. and  many  vines
covered with fowers, Nature does 1o
take much conxing to make vwnehs
Ing gnrdens, There are splendid hig!
witys The length of the comst, 1y
of motorists, lned  wihth Austeg 1
nines and this tree make: n o mest
beautiful hwedege  niso It Is naturnl
hat many wilounires have oliosens 1
build their winter homes in s
eiting nud that new people oo
In should muke even  appretent
homes, places that oare enchantbng,

Enelr of the coast eltlos pnd rovorts
ns (| own  partieular attenetlons
Pnlin Beach 12 the mecen of fashilon-
ables, o glittering getm, finlshed and

polished o the bt degree,  There s
I muarvelogs fshiion |':|I'u|h' there
where onge may soe the best thar ant
|!<'|': to -offer for the adornment oF Talr
Vinnen And the environment Is wor
Ly the Lhest efforts of genfugs It ois un
varthly paradise during its hrief sen
SOl The Inrger elties have more
Inwting attenetlons: groatl estates and
wonderful homes, with the couniry

ot
with
But,
(0 O] o LR BT

et of |l

Prosperans

V4

thisg  developodd  amd  Thvlting

mies of trolt

uniler

trees andd gnrdens
|r:IFT of
cultivation—a grent

fur Tor p ke

nfrey iy n sl

wilts | e it n
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The Ostrich in Neckwear,

Ui s h

chod glet of white silk
Iy donee gnd taeked net, telmaned
i Staall pesrl buttons, o band  of
sl bloe Inch-wide ostrleh loops were
e o findsh the high eollar and 1l
ower edege of the gilet A Land of
eaotedgsd Fibbhon, seweild ot the wilst
e of the gillet, ndded thie Boal 1ouch
0o this upusunl novelty
The Dcouble Tunic.
Al .|'..'|'.\t'[h|- =L 00 W \-‘1”“['
Ftnins o double tynle ¢ffisig DY euns
of the fluering eout wanld loose taile on
the skirt The Lodice butions wtraleht
it the turbnover collar Some of

the wnteriol, plolted ol held gat by
vords, Is used for trimining

It I the mind that makes the man
and our vigor is our Immaortil soul
owid
e the dessert thal gracea all the

(LU
For an 111 end digpnarages nll the vest

A VARIETY OF SALADS.

Anv

menl, after hroonkfast, will he
the better ronnded out for a  salad,
duintily arranged nnl

garnlstedd, servisd with n
gurnish
it

dressing o
a dish of
2nineg

Red
Chestnut
Pwa euplnis
hlanchesd
Iy ¢chopped, two
of bolled red
spreinkle with
cupful of rulsins. Serve with

ey
(L] diYerst
-
Cabbage and

Salad, - Tohe
of bolled,
chestnuts fine
ipinls
cilibnare
one-hinlf

Fronch

dreseing, to which a teaspoomful of
sugnr has been sdded to every hailf-
cupful of dressimg. This I8 especially
goodl when green salad  plants  are

gearce, as It needs na green founda
tlon,

Beet With Celery Salad.—Boll or
bike Iarge beets, skin and oot the
bottoms so they will set firmly on n
pinte. Carefully tnke out the centers,
| feaving the =hells, Marinate for pn hour
In  ¥rench  drossing. Have ready
chopped  eelers mixed with mayon-

natse ; deain the beet cups, fill with the

celery mixture and garnlsh with sprigs
of parsley. Serve on a lettuce leaf,
Any deslred filllng may  oe  used,
Chopped Bermda or Spanish  onlon

nnd cuenmber 18 especially good,

Butterfly Salad.—Arrnnge slices of
| pineapple et In halves on head let-

| thee, the eurved] side toward the cen-
In
| which to put a long |l|-m'|- of AUeCnD e
per to simnlate the hody of the hat-
tertly. the ploenpple the wings. Make
# head with o green grape, peeled, and
feclers of fine strips of green popper,
Decorate the wings with sleed stuffed

ter, leaving n small space hetween

refully remove the membrane, leay-
Ing the fruit In Prepoare nn
range In the snme way, Make a nest
of lettiee nnd nrrange the sections of
grapefrult with a section of orange he-
tween, untll it keeps its shape In a
semicirele.  Red apples cut In thin
wections, leaving the peeling on, are
aften used to adid color hetween the
koctlons,  Arrange a gpoonful of may-
onnnise where it will not disturb the
color seheme, or pass the dressing,

Chicken and Pineapple Salad.—On
heart leaves of lettuee plnce n slics of
plneapple:s on this half cupful
vooked chicken ent fine:  ayver
spread mavonnaise und decornte with
gtripg of pimento,

sections.

i of

Contentment nol In the enjoy-
ment of onse—n life of luxury—hit
cumon only o Bim that Inbors and
OVErenma too hilm that perforims the
sk In hood reaps the satisfaction of
work waoll done. —\Wilds

‘ HONEY DISHES

"I you would hove honey you mnst

have money™ these duve, tor hons v oIk

keoping up with
the present price
of =ogar, In mnk-
Ing o lemon plg
nse gne cupful of
honey  with  the
julee nadd vind of
u leton, two  ti-
blespponfuls uf
Nones s Bk ol salt, half o cupfol of
cold water and the benten yolks of two
cugh. Conk untll smooth ; mld o tea
spoonful of butier and 01 @ baked
crust, Cover with o meringue  pres
pared  wlth the twao \\hiiu'w, hivisten

l SUIT.  Brown in o moderate aven,
Boiled Honey Custard.—Tuke i1wo
upluls of millk, the yolks of three
epEas, half o enpful of honey and n
pineh of salt.  Scald the milk aod pour
| over the opgs und haoguey Cook In n
foulile boller 1 she mixture thick

| eng

Honey Pudding—'Tuke hulf a cup-
ful of honey, one cupful of  Lread
rumhbs, hnlf n cupful of milk, the
groted. pind of half o lemon, two tn-
Il spaoniiifuls of butter, two eggs and
haul! o tetspoonfu) of glnger.  Mix the
honey and brend ernmbs: add the milk,
| seusonings and the yolks of cgws
Beut thoroonghly amd add the buatter

nnd whites of eges, well benten, Stenm

for two hours In o pudding maolkd

| Almost uny froeen dish will have a
smocther, more velyety testores nnd
will not melt so0 readily If honey s
usidd for sweetening nstead of suear.

Honey Mousse.~Deut ane cupfnl of

I honey apd pour slowly aver the well-
henten yolks of four eggs, Cook ontil |
thie mlxture thilekens and when ool
add w pint of cream, whippeth,  Flnvor
with any delimre favoring and pour

| the mixture indo o wold; pack o lee
moel sult pred et stand threee ar four
hionrs

Lis the mnking of wnny dishes In
whieh ungoar I8 used honey thked the
pliee of an equoi wmouant of sugar;
but the Hauid In the roclpe will el
to be cut down onethird.  The Havor

]uf gai  honey  combines well wlih
splees und Hovorings commuonly  wsel

If one s fortunnte enough to hnve n
hives o hees 10 will help o long way 1o
solving the sugar guestian.

olives, and poss the dressing when |
*ondy 10 soryve,
Fruit Salad.-—Tnke grapefruit and

this |

NG gl ean

aver truly mes
Anothor's highest. nohle part
Save through the aweel philogophy
-

And loving wisdom of the heart

TIMELY DESSERTS.

For the early spring monthe, hav-
ing tred of the heavy, rieh desserts
which have heen

poptilar, we  tarn

to  Hghter and

more  oasiiy al

gestoanl disher As

ple is the Iwnys

popniar Jussert,

Ir ane N serve

It with ane crust

| half of the Indigestible (to some) pas-
| 1ry s avoldied Liemon, costard, cream
and chocolnte MHnes nre nll goml
following will be found lesz eommon,
bt Hked ! Take Cup-
ful of any ecanned freult, such s cher-
rles, eurrunts, plneapple. strawhorries
0ne which have
erished and eanned uncooked; with nn
squal quantity of sugar: add a table

The

very well e

rusphorries, ho e

spoonful of winter with ane of flour,
mix well, add the yolk of one egg and
cook the filllng until =mooth, el 1]
i baked shell, and when cool cover

with n meringue made of the white of
the ege.  Planee a few marshmallows
rut up or whole over the top to add to
the appenranee,  Put into the oveo
nnd hrown,

Hot Water Ginger Bread—Tinke
one cupful of sugnr, one egz. salf, one
half eapfl of melted shortening, =
tublespoontful of ginger, onhe copiok
of nnd  three oupfuls  of
flour ; mix well and add just at the Inst
one eupful of bolllng water In which
hng been dlssolved a teaspoonful of
| &otln. 10 minutes In o moder-
Sorve hot with whipped
crenm or apple sanee for dessert.

Caramel Cornstarch Pudding.—Tnke
twao Lablespoontfals of cornstarel, ; mix
nnd cook with one pint of milk. Put
threefourthis of a cupful of sugar In
o smooth frying pan, melt and stir an-
ti aMssolved and a golden brown, then
stir In the bolling hot cornstarel mix-
ture. Stir until all the suger I well
hlended with the pudding ; add a plneh
of salt, nnd serve In sherbet eups with
whipped cream,

Dainty Dessert—Tulke the white of
one egg and half a glassful of any tart
Jellv,  Wihip until st and it will stanad

molakses,

iake

nite oven,

nlone. Tt will tnke about 20 minutes
Serve with o thin custard,
Fruit Sherbet.—Tuke the julce of

three aranges and one lemon, with a
hit of the rind cooked In two cupfuls
‘ of honey ; add » guart of rieh milk or
thin crenm nnd freese,

We never know thae
friends Whilles they live
altive to thele fatlis;
them wa think only

Hare

of

to

triue value
We are
wlhen wae

of thelr

st
last
LT

havi
vie

SALADS OF SPECIAL DISTINCTION

For those who nre fond of coconut
this salad will stroogly sppenl ;

Benares Salad.

Take two cup-

fuls of {roegh

grated coconut,

twao  tort apples,

{inely cubed, ane-

hulf cupinl of

ehopped celery,

two  tablespoon

fuls of gratel onlon, one tahlegpoon

ful of choppead parsiey and a dosh of
el pepper.  Serve with Freneh dress-
ing.  Use strips of red pepper for gars

nishilng

Spring Salad.—Sllve erisp red rad-
I=hes in thin slices. add slices of smnll
green  ontons and o lttle  ehoppasd
Ereen  pepper. Serve on letluce wlih
iy onnnlise dressing,

Banana Candles,.—I'or a dalnty salud
to dellght the hearts of ehildren ot
a child’s porty these are shinple 1o pre-
pure.  Pluee o sliee of pineapple on o
puper dolly, plneed on n salgd plinte.
Lnlarge the hole siightly o insert half
of 1 banang so that it will stand ups
right, the sinall nt the top, Use
sl banpnns and dip them Iy lemon
Jules  after to keep them
frotm discoloring In the top Insert n
sinall cherry to shimulate the flnme of
they entdle nnd make a hnndle of ane
gellen cut In strips and Inserted in o
laonp nt the slide of the pinenpple. A
strip of pepper n strip of
ornnge or lemon peol mny be nsed If
thes ungelieon eannnt be obtained

Lettuce Salad With Egg Garnish.—
Cut erisp head lettuce in quarters; let

ol

pecling

Ereen or

|-14-.r-.-l In cold water for holf an hour,

Pieniln ool shnke drey. Tuke some hnrd-
cookad eges, put the yolks theooveh
sleve ol chop the whites yery fine.
Over the lettuce poor ste hlghly sen
goned French dressing and spevinkle
with the whites, thén The volks. This
& 0 very pretty sulad for o vellow
e oo,

Pear Salad.—Siet half o ecnnned
pear oo wo o ihree honrt legves of
et e Sprinkle with elght or ten
enhos of Neufohatel cheese and holf
s pnny strips of plinento,  Take one
pppful of doukly erenm, two  (nliles
spoonfuly of lemon Julee, four tahle
spopnfula of the pear slrup, one-
fourth  teaxpoonful of =alt nand fouar
tuhlespnenfuly of honey,  Bent uantjb
Heht, Use as selad deessing.

Nerre

well,




