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SENATOR ANNE MARTIN FROM NEVADA?

the righits ol

e spesnly,

L) A

She nlco stands for the recognition of
Ively and to strike; for publi
hluukel  etnetment

preske and assembly ;

Miss Anne Martin, who was an in
dependent candldante for the United
Stales sennte In 1018, hins announced
thiut she Is now running for the Repul
lean s=enatorinl nominption, The term
of Senntor Charles B. Henderkon
(Dean, ), expires Maoreh $, 1921 Miss
Mariin accept the He
publican pomination If It were offered
her, but that under no
would she muke o lone fight In the prl
mary agninst 4 bipartisan fusion can-
didate.  If opposed by such n eandi
date she will file her petition as nn o
tependent bhefore the primary

Ai=s Martin says she |9 for the
worker and against privilege. She I8
opposed 1o the pence treaty and the
longue of Nations, She would sup-
port a lengue of pence of all natlons,

sittd she wonld

clreumstunees

She wants soldiers In war paid a sal
ary bt lepst equivaldent to the civillnn
pny,

She demands the restoration of

the release of politlenl pris-

Cad o conseientions objectors and a reduction in the high cost of Hying.

mbor's rlght to bargain collect-

protection of maternity and infancy and a
to remove wll exieting diserimination aghinst women In

Indusiry, ¢ivil serviee, education and public affairs,

CROKER, ONCE BOSS OF

TAMMANY HALL

Three of the four chlldren of
Richurd Croker, once the most power
ful boss Tywmmuny hinll ever had, have
begun in the courts a struggle to oust
his second wife, whom he married six
vears ago, and take full possession of
hig extate, snid by them to amount to
S10.000, 0044,

They have Med In o
afMidavits that he s eighty old,
i senlle, Incompetent to wsnuge his
affnirs, and completely under the domi
nation of hig second wife, They charge
that already in possession of
much of the fartune and Is wasting i,

Mr, Croker In 1914 when he was
seventy-four yvears old, married Miss
Benlah Benton Emundson, then thirty
years old. Mrs, Croker's autoblography
Is briefly thus:

She wans bhorm In what was the
Indlan territory, near Mavsville, Ark.,
In 1884, She I enrolled as a Cherokee
Indian, one of the five elvilized tribhes,
and as sueh has an allotment of land,
She was odfeated in (the
versity
siudied wxpression In the
clitnls and remittances

Florkda court
Venrs

shie s

East. In

Cherokes  National
She mught mothematles o the seminary for five years,
New
from her pmrents. In

y Copyright
Velnrwond & Undorwagd

Her parents ut\n i ranch of H00 goeres,
Fermnle seminary and the uni-
Then she
York she mnintained hevself by re
March, 1918, she represented

Okinhomi in the suMrage parude that was part of the inauguration evenis.

M’KINLEY TELLS RAILROAD TRUTHS

Ui 200,000 miles of railroads of the countey, will b

ranilronds during the next five yenrs

Congressuian Willlam B, McKin

ley of lllinels recently dellvered a
speech in the house om the rallrond
bill, He spld things that interest ey

ery Awmerican citizen because they ar

hased on actun! conditions. He sald
in paet s
“There are¢ outstanding in  the

United Stites S0000000 [ife insuranoe
pollcies, policies owned by you and by
me for the purpose of prote¢ting out
loved ones in deni hy
us, 1 wonder If thiese people who so

CHise comes 1o

glibly Wik of confisecation, or, whnt is
the same thing, cutting off the ruil-
ropds” power 1o enrn Inferes), replise

that the security buek of Lis nsurine
paotley I8 Inon Tuege part rallroad moet
About one-fourth of all
roud  honds |
bhnnks and
It &

IR IMN M

half of the

ghges?

owned b TR T

Im=urance

How

Cotpanies
RITY
Heully  one

morignge debt of

esthmpted LIRS
WITOUNT s
nresent
nevded to relinbiliitpie the

YIf there 18 any question % to the ability (o repny both prinetpal gnd in
teriest, the savings of the people will not go Into new rallrond secorifies, 1f

the hilllopns of money needed
bankraptey and the governinent
babllitate them. Unless (he
tablish their credil

cannot he borrowed,
will be compelled to
rullronds
all this will happen just as sure as 2 and 2 nieke 4

the rallvomds will go Into

take them over to

are ullowed sufliclent earnings 1o ps-

MRS. SUZUKI, HETTY GREEN OF JAPAN

Mrs, Yone Suzukl of Kaobhe
Hetty Green of Japan, Twenty years
ugo her husband died, leaving her with
two voung sons and un exporting busi
ness, Now her name = known all
over the world. The exporis denlt in
by the founder of the house—rice,
coreals, camplior—are still large fac
tors in Mrs, Snzuki's affaire, But she
from Awerica lron
farming lmplements,
Intervests are large in nll
waorld
millsa,

I8 1he

conl,

Her
purig of the
T

nlso mports

Wit omohilles,

In lead and copper mines
ele,

hlled orders
the allies,
RIXlYy yemrs
Kesping In

Imving the war sho
for F200,000, 000 goods for
Mes, Suzuk) s
but s active as ever
pergonnl touch with everyihing with
wiileh hus to denl In any part of
the world and Interceted, It Is sald, In
wll that coneernsg Japan politieally and
When  her
Mie tool

T

ailid

51”’

economicslly, Iwo  Sons
regched maturity

the Dusiness,

lhem in

CUaineldent with the Russo-Japanese
faw steumships
controls the International Steamship cowmpany, the sWps of which sall

ness, beginnlng with &

S:YenR seus,

war she went into the shipping busi

to curry her own exports wnd now

the

| hatiste

|
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ET every woman welcome the print-

ed and striped volles, gay with
flowered patterns, and all other cheer-
ful and nopretentions cottons that may
be made up Into frocks for summer
wear., They add a joy to life with
thelr beauntiful colors and furnish in-
expenslve medlums for every woman |
to use In clothing herself as sults her
personallty. Sometimes humble lawns |
and giogham vie with sllks and laces |
and have been known to outshine them
when some genlus undertook to (urn |
ot a masterplece In them, Gradually |
the Inexpensive cottons will return—
are returning—and this summer will
see agaln refreshing safternoon frocks
made of them. The wan who said
that good looking clothes foster mu-
tunl exteem struck st the root of the
matter of dress: the desire to look
well Is an Instinet that It 18 worth
while to follow,

The 1wo pretty frovks for nfiornoon,
shown In the Hlusgtration above, are
examples of fine deslgning In volle, Al-
though among  afternoon |
powns, such simple and dignified hits
of artlstry are not Innppropriste for

classed

Pretty Gowns of
Voile

mornlng wear—to church or for visit
Ing. A wide plaited frill and narrow
Val lnce give the dress with stripes
end tgures its character. It has w
plain blouse with round neck finished
with three frills of Val Ince and the
elbow sleeves have thelr cuffs edged
with this ince. The lnce-edged plait:
ed frill extends from the walst line ov
each slde to the bottom of the skirt
both front and back, At the sides where
the front and back panels of the akirt
are sepurated at the bottom, a glimpse
of the under pefticont I8 revealed
having a flounce of narrow Val lace
The girdle I8 of black velvet ribbon,

This dress and ity companion reflect
the vogue for fuller skirte and
widened hips; they are siraws show.
Ing the direction of fushlon's breeges
The model with figured surface has a
sirnlght underskirt with overdraperies
ut ench side folling to & polnt nt the
hottom.  The bodice with “V*" shuped
opening at the front Is flled In with
dotied Swlss embroldery, and pear)
buttons ut each side the openlngs are
useil n= decoration,  The three-quar-
ter length sleeves are Anished with
cuffe of the Bwiss embroldery,

Fashion Advises Blouses

O NE ¢in go o long wany on the road
of good dressing with the help
of twa or
N nExortment
tallored and otherwise, which to
achleve variety In style they runge
all the way from the stplest tollored
affuirs, through c¢olorful
afternoon  types to brilliannt
wnd even saplendid evening models, A

thirve il

siocks,

wikirts
anel

sepnriute
of hlonkes
wirth

morning il

vlegnnt

black s=ntin skirt makes s lf very
umeful for wear with dressler bhlouses
nnd  every wardrobe mpesds 0 white
skirt of heavy cotton and n tellored
skirt of wool, But sepnrate skiprly
muake nnother story

The shopper for hlouses Is sare 1o
enthusinstle over
for
Linidsone

Eriw
tnllored
i
for

the displuy of

G e summer thne pod

Hogerie hlouses
The Hrst

wnsh silks,

VOry
formal
dimhy,

wWienr R

violle, dot

el Swiss ond handkerchief Hoen, all
old favorites o fahries. Af there is
mueh Inthiode In o sults, 4o there I8
hlouses to be worn with then, Some
nre severely tallored snd others hnve
nio hint of severlty about them The

eirlothy tailored blouse hag fong slecves

and lepns to tncks, drown work s
very burrow  edgings for decorntion
Fiuncler blouses for wear with sulis
nre mnde of nel and luee, or bhatisie
andd Inee, with congtdernble nesdlework
uond embroidery o thelr composition
The elhaow sleeve Hads nyvor  with
them

A handsome sock for afternoon ap
peare In the Hlogiration, made of durk
hiue einhraldered o
colors, The very original manngenent

clepe  geaorgetie,

[Ty aa——

of the embroldery In this sinock gives
It much distinetion und the sleeves pe
venl unusunl designing An ex
nmple of ope of the most suceessful of
Inte Lilousges s shown mande of
colored tricoleite In a stiriped
Noteworthy fentures In this model are

the square neck, the three
length sleeves and s length
It I8 nllowed to blouse over the walst
Iine, contribuling to the stralght-lns
figure which most women nsplre (o
Blovses and sinocks nre easler (o Keeg
fresh and elean than dresses apd (he
“umimmer touriet can carry them much
more convenlently

s Gr7fn

MET

fan
wenve

founed in
quirier

The New Headdresses
Henddresses for eveulng woear grow
nnd elnhornte You nre
llkely ns now to fent e
nodding rakishly between you and the
center of siuge, ut a thewter
thoungh r smnll fenther In the por-
spective ean completely eclipse un nes

mnre e

not huve o

the Ty

tor ome the stage —partioularly If the
fenthier moves about  prestlessdy—you
un hardly ssk a Indy to remove hey

el ress |
may be the

nat
custom In

whiteyver
iy hnlx,

done

regnrd

Sotme hesddresses are ot on tap. with
fenthers or head ormaments over the
wars, hut A few hoaddregses  ount
apwirds o folds of slver et or iall

und fwre o real ohsinele
f une shts helilnd

tar e oy el
theau

1

[ utex In n

EN
CABINET

Wate 1 an Iran and steel automobiie

instead of & feah and blosd aulvmo
could 1T gel A

bite, which 1 really am

Ilcenmn for mymsell as chauffeur o run
myselt with safety, buawed upon my
Knowledge of my own medhanism and
the theory mnd develupmoenl of my
power T=Fletoher

BRAINS, NOT COMMONLY USED.

Do not worey,
Do not hurry
An thile world vou

irave! through.
No regretiing,
Fuming, fretting,

Ever can advantage
e content with whnt
What on enrth ve

There ara plenty

Y
YOU'VE wWon
U leave undone
Ielt 1o do

Anen

Bralns, not .-..|i.mn-1.a1_\ ued as food, |CO”B'N*TION DISHES WITH EGGS
The above ttle ean be truthful with | =

the two mennings, Tor I
we used oure hirnins more
In the performunce of
our houseliold dutles we
much Inbor
however

might save
pand  materind
the subject of this article
I to be thoe cooking and
gerving of brains, Brains
have a  delleate  tiRsue
them sultable for many
eall for o temder meat

makes
dishies which
Remove the skin and fibers, place the

thant

braing In a dish and cover with cold
witer to which has been added o ta-
blespoonful of vinegar., Let stand for
two hours, changing the woler onde oF
twice. Then denin nnd  oover  with
Bolling water and just simmer on the |
back part of the stove, Draln and
cool, 'and  they are rendy for  use.
Brains of beef, shieep, oF pork nre used
equally well In any of these dighes:

Brains, Oyster Style—FPrepure e
bralns as In the above directions, sepn-
rate Into serving-sized pleces, dip ench
In bheuten egg, then roll In flour or
erumbg and fry In hot fat until a gold-
en brown, Serve with cold slaw.

Brains a la Newberg.—Cut the pre-
pared braing Into onednch pleces, Place
one cupful of thick, rich white sauce
in # chnfing digh with the brains, add
two tnblespoonfulg of bulter or Any
substitute ; season with salt and pep-
per, with a dash of lemon juiee. Heat
to the bolling point. stirving to Keep
from scorching, add a benten egg and
when well mixed serve at onde on
tonst,

Braing Omelet.—Dlcas half a cup-
ful of brains thot have been prepared
and cooked, melt two tablespoonfuls of
butter, ndd the braing, stir a fow min-
utes, add three tablespoonfuls of
eroam, season with salt and pepper.
Make an omelet, using four eggy, plnee
the braing In the center and roll into
shupe. Serve at once.

Pork Brains Cutlets-——[I'repare the
braing; then put through a food chop-
per, using the coarse knife; ndd to the
bhraing one cupful of thick cream sauce,
one-half eupful of bread crombs and

tMien n capfil of corepl, Flee, mnes
[ nroni or ment may hoe pleced oul with =
few eges to make
# most notritioons
main disgh,

Sausage Scram
ble. —Take ong
capful of cooked
sHuUsnge meat
mix with severa
beaten  eggs  and
cook putll the eggs are set.  Serve with
buttored toast,

Mexican Eggs.—Split (hree green
pepipers lengthwise and (nke out the
2oeds, Fry In hot fat until well cooked,
Fey six ihin sliees of hom aod place
o slHices of tonst : Iny the peppere over
the put 4 frivd or poached
el sHewe

Spanish Eggs.—Couk togother one
cuplul of stewed nnd strained tomnto,
one clove of garlie finely mineed, ong
chopped onlon nnd two green peppers
clioppsl, Conk gently untll reduoesd to
one hulf, Spread on thin sllces of
toast and Iny a fried ege on ench slice,

Baked Eggs With Cheese.—~Prepare
circles of toast with the centers of
ench sllee slightly scooped, leaving a
depression,  Spread with butter, then
fill the hollow with ereamed cheese,
Thig may e greated cheege mixed with
hot cream to form n pagte. Arrange on
n hot platier, break an egg on ench
plece of toast and sprinkle with cheose ;
pince In 8 hot oven untll the eges are
et

Baked Eggs With Ham.—Mnke n
erenm sance and add te it one enpfol
of finely minend cooked ham. Butter
cugtard cups, brenk an egg Into each,
plnce In a pan of water in a hot oven
untll the eggs are firm.  Spread the
mineed ham on slices of tonst and turn
the eggs on 11, Sprinkle with snlt and
pepper and minesd parsley,

Eggs With Creamed Celary.Maoko n
eroam sauce and add enough bolled cels
ery out In small pleces to serve ns a
vegetnble, Spread on buttered  toast
and lay o ponched egg on each slios,
The conrsger portlons of celery mny be
used for this dish, neing as little water
ns possible In cooking nnd ndding what

|

B pned

VR O

geason with salt, pepper and a little
lemon juice. Mix well and pour out on
a large platter to conl, When cold
mold tnte cutlets, dp In Ol four, aud
fry In hot fat untll brown,

The flunh of youth svon passes from

The fnoe,
The spells of fancy from the mind
depart;
The form may lose Its symmelry, Its
Broe,
But time can clalm no victory o'er
the heart

COMMON DAILY FOOD.
Here 18 o luncheon dish which will
be enjoyed and may be served with
Hver and bhacon,

Ig left for flavor to the white sauce,

Then keop your gold, but lemve to me

The soul to feel, the eyon to peo

I nm content By right dvine

The wenlth of all the world Is mine
—~Helen Hawthorne.

GOOD THINGS FOR LUNCHEON.

A dessert which I8 good, ensy 1o
prepaye nnd serve, 1s the following:
Quick Bread Pudding

Spoon Bread.—
Mix ane pint of |
coirse  cornmenl,
the white varlety,
add oneshalf  ten-
spoonful  of sl
andl  enough  hot
water to muke a

nid ndd one egg, u

Then conl
pint of buttersnllk, one tenspoonful of

pusie.

the white nnd yolk of
wellhuttered
hot oven,

sodln ;. separple
the egg. Poar Into n hot,
haking dish nnd
Berve from the baking dish,

Boston Brown Bread.—Mlix together
ane cupful eéach of whole whoat il
grabum flour, one tenspoonful of soda
and one cupful of cornmenl.  Add two
cupfuls of sour mik, one teuspoonful
of snlt, one-holl enpful  of
Insses.  Beat well and tarn nto well-
greased, 1ml|l|l1 buking powder ¢nns.
Cover (ightly and steam two llllltf‘!‘.l
Remoye cover and dry off fifteen min-
hot oven.  Slee while haot |
string, Ralsins pnd nuts may |

ke In n

nml o

with n

|
be ndiled If deslred,

| foyr,

Rice Soup.—Tnke one nnd one-half
cupfule of viee water, add one eupful
of hot milk in which a slice of onlon
has heen eoonked. Melt o tablespoon
ful of butter, add a tahlespoonful of
sult and pepper o taste, Cook
all together, adding &t the last one
tablespoonful of chopped parsley,

Potatoes Baked WIith Cheese.—1"nt
a laver of cold bolled potstoes cut in

 cheese

—Cut  thin  gllces  of
breand Inte twolneh
squares and arrange in @
buttered buking  disk
with Inyers of ralsing,
choppied  figs or canned
grated pineapple, "o
over It four cupfuls of
swootencd  willk, In whilch twoe egpe

have heen beaten,  Set the digh uto g
hot oven and bake 20 minutes.

Prune Souffle.—~Souk elghteen prunes
over night and siew until tender. e
move the stones nnd rab the prunes
through o sleve unill the pulp Is
smooth, Wit the whites of elght
epes to o st froth, Add seven tnble
gpoonfulg of powdered sugar, fold In
the prune pulp cavelully, turn Into p
buttered pudding dish snd bhnke 1wen-
ty minutes. Serve lmmediately or 1t
will fall,

Oyster Rareblt.—Neat one  table
spoonful of hutter in & saueepan,
add one teaspoonfual of chopped onlon
and the same of parsley Add thrve
oges well heaten, one eapful of grated
nndd cupful of oyvsters
hiuve been poarbolled in thelr
lguor, then drained, Cook w
stirring constantly and
gerve  on  toast The oheese  ured
should be wvery mild or the oyster
flavar will he spolled

Bordeaux Pudding, — ("'ut
eake Into three Tavers,
i, put together
whippedd CTenN,
flavored and sprinkle with chopped
nutes  Berve on on platter

Liver With Onien Sauce.—IDircije
slices of Hver with seasoned flour and
fey brown In pork fat, Pual the liver

LRI AT
which
own

t ereamy

EpON e
wpread whih
nealn, ecover with

Fwestoned nnd

thin sllees Into a buttered baking | on a8 warin platter. Fry a cupfol of
dish. Sprinkle with =alt and |w|n[|l-|','"h"l'l“"l onfong in the remaining fat
then add o thin laver of geated | 0 the pan untll a =light brown,  Adi
chieese,  Itepent untll the dish is (wo. [ 0 tablespoonful of vinegar aud pour
thirds rull. Add » white stiuce to tte sanee over the Yver,

cover the potntops, then  buttered Mocha Puddmg.—'l‘n one cupful of
orimbg and bake In o modernte oven | Prown sugnr pdd bl 8 eupful of
| phout thirty minutes, butter, one capful of strilned coffee,

|
|
u

Spiced Meat. —Chop
The boefstond

of stet

fine the tongh |

wildd w singll
senson with salt, pepper
atal puy suvory herbs, one-balf copful

enils af

ikt

one egg, two capfols of hread oromhs,
o enpfial of cooked prunes and two
tenspoonfuls of huking powder, When
baked untll bround, serve with the fol-

of ey ontmenl, onehalf copfnl of | 1oWing sance One cupful stralned
beend ermnbse and enoneh «rvained o coffee, ona cupful of s=ugar, one 1eg.
mate to: mnisten Miubo this Into n Lupoonful of bufter, ope tenspoon fl
el aned cowhith the stedak rolled | ench of cinnemon and cloves, bolid e

g B Bulie s van

il m ransi, |
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