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PINCHOT IS COMMANDEERED

Giord Plochot, former forester of
the forest sorvice of the Unlted Stites
lopurtment of ngriculture, and a man
both Tauded and bermted by conservi
tlonists, hins been commandecrsd by
Governor Sproul of Pennsylvania to
votmmissloner of fors
eatry, to syeceed Robert 8, Conklin,
regigned, at a salary of S6,X),

The chnnge In the departiment of
forestry follows a long drown out fight
between Mr. Conklin and Mr, Pinchor,
who hns been o member of the forestry
cominission yenr, relntive o de
pagrtmental policy, Mr, Plnchot supe
ported Colonel Henry W. Shoeniiker,
gnother member of the commission,
who contended that the old mannge-
ment of the department was wasteful
nnd produced the very destruction of

Serve a8 stinte

one

timber lnnds the department 18 sup-
posid to prevent. AMr., Conklin has
heen In the department 16 years,

) Mr, Fluchot suld: "To stop for

Cal oS ad pur back into the productive aren of the state the D000 or
HOO00 neres of ufiproductive land within our cominonwenlth, onee nmong
the vichest forests of Ameriena, but now ugeless and barren, is in my judenient
one of the Blgpedt thing= (hitt can be done for the state of Ponnsylvania., 1

answerisd the call of the governor to help him de it

| GORGAS TO CLEAN UP PERU

Mol Gen, Willlam €. Gorgas, for-
merly surgeon general of the Unlted A
States nprmy, has made a Ave-year
contract with the Peruvian govern- g =
ment to clean up Peru, and General /£ ' - _ i
Gorgns 1s to get 15,000 n year for do- dy Na
ing It, The work will begin next Jan- i
untry. !

It was Gorgas who wns chlef sun-

Itary officer In Hlavana from 1898 to
THL,  What he did to the mosquite
and the yellow fever is well known.

His work In Cuba f=2 really the begin-
ning of the end of the
world over—wherever the people will
clean up.

vellow fever

Prom 10 to 1013 Gorpgns wuas
In =anitary charge of the Panamn
Canal zgone. He exterminatad yellow

fever, amd the hubonle plague and re-
duced malavia, typhold and dysentery
over Ol per cent,

Yellow fever, having heen driven
from pillar to post, then settied ot
Guoynquil, BEouador, ns {18 steady residence. It bogan there in 1842, when it
killed off half the population, The Gorgns commission got after 11, Now
Guayaguil reports o clean bill of heanlth,

When the Narth temperate zone gets crowded the next big migration will
be to Centeal Americn, the gurden spot of the world, And Willlnm ', Gorgas
bhus probably done morve thian any other man to make it n pluce where the
white man can live,

PALMER WILL FIGHT “REDS”

A. Mitehell Palmer Is increasingly
in the public eye these parious duoys
As nltorney generinl of the Unlted
Stutes and bead of the department of
Justice he will have churge of prose
cutlons growing out of the “outlaw
strike” of the rallroad men.

Department  of jts"llln"‘ﬁ ofMeials
onrly uncarthied evidence that behind
the strike was something Ntile less

——_
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than attempted overthrow of Amerl-
can Ipstitutions,  They discovergd

plans to qi[;ﬁ"ﬁ]n the four Erent rall-
roud brothierhoods and to organige nll

all .\vgr_l.--_l-il!jl: one uglon. These

plung  algo show that through the
agency of the 1. W. W. relutionship
Wil been  established between  the

sirikers’ newly formed organization
~thie Ttatlway Wotkers' union—gpml
o paql s = =t :
the “oné Big o) as the Canadian
. W. W. is known,
My, Palmei’s resldence is Stronds
pureg, o, He got a college eduention
stenographer,  He was admitted to the

. - - r
and Degun re o8 oan offieln

L PR |

bar o 1803, L= [u-|ilh:|| career began when he went to the Baltimore con-
vontion of 1012 ws o delegate at Taege. The faet (hnt he has been chulrmin of
the eseontive committee of the Democeatle nutionn] comunlites would =eet
to Indieate thint he koows the political ropes, e wag elected to the slxty-
first. sixfyv-gocond pnd sIXty-third congresses Iy October, 1017, he wus ap

pointed slien propercty custodinm, whileh plivee he I'l--‘.-.:n'--l Mareh 5, 10149, to

as=nine the duties of atforsey general,

“SNOW BABY” CHRISTENS IT

Herewith is n gooil pictare of “The
Snow Baby"—Murie Ahnighito Penry
—Mra, Edward shie now

Stuford—as
appeurs In the pulille eye s The wWotn
an who christened the destroyer Role
erl B. Peary, recently nunched at the
Cramp  shipyards, Philadelphin, g
pow being mutde ready tor sen A it
the Tess than 20 years agu Mry, Staftord
fumous buby

wits probably the most
i all the world, It enme ahout In
this way:

Her  futher, the Inte  Admirnl

Peary, seknowiedged discoverer of the
.\tt‘fl.il Pole, married her mather I
Washington In 1888 e hatd sdready
fame a8 an Arctie explorer

nehiievetl

Mry, Pepry aecompuinied het hosband

ot the 18612 expedition  and ngiin

went with him on the 18044 explorn

tlon  of  Greenlnnd—the  first  white

waniinn to winter with an arctie expe

ditiom, It was on this explomtion of

Greenland that Peary discovered the

tnons thiree meteorites, ane of witleh welghs ulnety tons and 15 the largest
Lknown, !

Marle Alinighito was born o Greenland

the mast northerly horn white ehlld in the world, Mrs. Peary accompanted
her husband on the 1807 expeditinn In 1000 she went doerth to meet hilm;
ship wag cuught in the lee and mother nnd daughter wintered ne Cape

It wns op this expedition thnt

her
LT -
Mrs, Penry has written severnl Arctic books, among them "The Snow

Balny” (11W01),

Widely Varied Styles

in Suits

HY FEgyptian and the Chinese in-
spiration In fashions have made
themselves conspienons; the Egyptian | I8 embroidered in an odd design with

ness and tritness in
Ig fetehing, The short

the style that
Chinese cont

gllk, and lhas a doubhle band set on at
the bottom under a tuck. The orlginai

In dinner and eveming gowns, and the
Chinese In sults. Both are represent-

ed In millinery displays along with | orlental jacket would have pocltets in
hend dresses that have heen pattern- | the sleeves probably, but here the
ed from the headwenr of other coun- model s unfalthful to Itg prototype,

tries, far and near, so that anyone Little slit pockets find a place in the
can acquire a besd dress that will | border at ench side of the front. The
necentunte  either the Chinese or flaring slseves hove narrow  turned-
Egyptian flavor In a costume hack cuMs and there Is a Aat collar,

The Chinese sult model was Intro-
diiced enrly In the season, and a dar-
Ing little coolle hat, with a queune of
plalted ribbon tralling Crom its erown,
wis shown with It It made a greal

The skirt Is plaln and stealght, nore-
row enough to give the slender lnes
whidh nre neoded with this Incket.
One hardly kuows where to place
Vthe responsibliity for the sult at the

impression and both solt and hat have | vight, but {18 origin 18 on the other
been more or less falthfully copled—! side of the worlil from China, The
the hat suffering the amputation of Ite bhody of the cont |8 more than semi-

quene and substituting a long tassel
for it, The quene was o lttle too ec-
centrie, buf the tassal = quite as Chi-

fitting and e skirt (8 made to ripple
with plaits, On the hip at ench slde
there Is o box plnit and lest we over-

nese and much more beantiful, look them, closes-set, satinccovered but-
The success of the sults that are| tons are placed In a row on them.
indebted to the Orient for thelr lines! Another row aecent= n norrew set-on

and decorations, is
sxnmple pletured

evident in
fnhove ot

the
the et In

panel of cloth at the hack and possi-
bly the fromt depernds dpon them for

the illusteation. There 18 a juuntl- | fastening
Some Novel Shepping Bags
| T ~ ‘...n,

Y

\ BALLY good shopping bags of ] lun therr, Whoevel
' R leather have done so much vary- 18 looking for the unusual in hogs wil
Ing In price daya of the war, ! fnd It In this one,

thut u good many hags of other mate A short-lHved fad for carryving dolls

(et Lo one of

sinve

| rigls are repluclog them, Those of | which was aceredlted to Parislennes

| gilkg and of heavy and bhandsome ril | may be responsible for the sllk bag
| hons. which women make for them: which simulates o doll,  Thig little
| selves. ysing cellulold or German sil- | mid-Vietorlan Indy has a wide skirt, o
| wer mountings, have taken the plao poke bounet and n small cape of sllk

of the better leather bags to quite an | 1D which to face nn
extent, There are many more head | The skirt
bugs than ever hefore, although they for the bag.

nre, as they alwnys hove bhoeen, oxpen Blde of It

admiring world
aceommodates a4 mounting
which shows only on one
This enticing erentlon In

glve,  The most prictlcal of these | bags Is suspended by n sllk cord,
e e M e L. Bzt

| DHER nre (Tt I Hs 7

and it is a pretty fod to have a hag =

|:m| street hat 1o mateh, using bro

| ended ribbon or plaln, or elther fig

| vped or plaln allks, The bugs nre T ————

l usunlly Hned with satin In 0 contrast- | Striking Effect in Straw,

ing color, A linge chin-chin gallor with o erown
‘ Tiig hnt amd bag to matel fdeg ol of extreme holght, when mode from
| pegponsible for the wery novel bug | black lsere straw, mny be most ef
| shown st the left of the pleture above, | [ective by Hmiting the trinandng to s
| This hng Is e of small irideseent | single large soaft bow of king's Dblue
groen fenthers, which huve bheen most | @atin, placed Just under the hvim

| puinstakingly sewsd to a sllk founda- - =

ton, 1t Is mounted on a frame anl Gay Colors In Short vackets,

Hned with satin, after the munner of Some of (he sport clothes are fent
a sl bag and has moch the same ape | uring gay-colored and striped Inckets
pearnned A8 A hrpned Inup Small all far wear with |"MII| skiry= In the
fepther hats or turbans made aof brell new sireet sulls checl fingl plalted
Hant Hitle fenthers lugpiered thix pove =kiets gre worn with pladn, doark blue

elty and It mny have bheen a calnpau conts

G(H U !

.

e

Ihe trite nvéeastre of & man's succese | As tiny etrenmlets, adding to the river,
ix the sorvice which he renders—not | Mingle thelr waters wending to the
the pay which he accapts fur i, —Pres ) manly,
idonit Flandley Bo the small things of time A1l up the
. - meupure
UNUSUAL DISHES. That swelln the chorus of eternity.
e | IMPORTANCE OF WATER IN OUR
As varioly Is the splod of e, we | BT
ke & Mitle chinpge In the dully ra ot
”‘:’:h:s‘ ne 8aug. | . There Is probably nothing so bene
Take twaolldal 1o the mukies as n supply of
pounds of Jeru- “""'I. wholesome
snlem  artichokes, drinking witfef
Boll the o salt-| nd we are not
e water  untll forgetting the anl
goft, then press | muls with oot
through a sleve, | deinking feunme
Add the water In which they woere | [‘"“'“ ”f'l'llilf:i'il
cooked, one guart of stock, snlt and rtar their comfort
pepper to segason, (hen simmer ope In most towns

and villages all over our country. I
fants, young children anlmnls

hour,
the yolks of two eggs well beaten, and

Add one guart of senlded millk,
nned

frequently snffer, especinlly !
ane eupful of crenm.  Add more son- “ 1:|I & 'r r Irl l:luli'““ o B iwn s
. vulher, for wan I w ) ;
gonings If needod Serve with but- bl ' \ ,nlt | i ““i sl
iwhie 0 Hinky helr fi . ¥ s
terod browned ermokers, " - ) v e
Flenty of wiater tiken Inta the sys

Shrimpa in Tomato Cupsi=I'repnre

Iein IS nr
2ix  mnedinm 1011 ..

absolute necessity for the
Ireral woshilng ont of waxte mntetinle
the bloml,  Peofessor Ftheridge
I Mscnssing the medien) value of wis
e'r Xnys:

“Culd water dronk in quantitios in

sl rowntnes,  entting

thetn i halves and invertiog toosdain
Take mnd onehnlf
ghrimps hroken in small hits,  Mon
two  tablespoonfls of bntter In &

gnncepan amd ald twe =lees of anlon

(R il

one rmpfls of

e e : the evening will dissolve and flush
cooked antll sHghtd® brown,  Retove Wood  tapurities  swhieh, producing
the onlon and ndd the wwato poin. | oorohent ireitation: by thelr frictional
Caook this until r':'m'-ml- q I‘-:l” e | ontact n thelir pussnge throngh the
amount, Add one cupful of bread | . inees thus causing Insomnln and
crumhs and when thoroughly mised, | oocoiciore, how find thelr way out
remove from the fire and add one- T 3

of the hody through the Kidneys."”
fourth of n cupful of ecream, the Y . ey

The loudly heralded diuretie propes
tles of varloug mineral springs are
chilefly due to the fact that wnter s
taken there In such Iarge quantities,

It 18 o popular bellef that water in
fnttening, aml the reason Is ensily nre
derstood, for It Is the medinm for eon-

shreimps and a high seasoning of salt
and paprika, FI the tomatoes, covep
with buttered erumhs and bnke quick-
Iy untll hrowned. Serve on lettuce or
rounds of bread santed in butter,
Baked Whitefish With Oyster Sauce.
—8plit the Aish and Iny open skin slde

veying materinl to all parts of the
down. Seagon well with salt and pep- | body ang  for removing waste prods
per and place fn o baking dish on| yois,  Henve (hose who drink water

glices of salt pork. Hake In a quick
oven, hrushing over ance or twlee with
heaten egge and itk while ecooking,
Just before sending to the table cover

freely must have the nuteitive materinl
bhest  disteibuted  throughout  thely
bodies and the waste products most

quickly thrown off,
with erisp brown ernmhs made by fry- The question of drinking wnter
ing them In a Mttle hutter.  Serve with | whije (aking food at meals Is often

the following:

Oyster Sauce.~Parholl one cupful of
oysters, draln the MHaquor into a enp
and fill the cup with cream, Use this
to minke the sauece, using two tahle-

rnised, many elalming that It
the . gastrie fnlce.  However, oxperl
ments show digestion has  heen  In-
erensed from o half hour to an hour
when dey food has heen eaten If It

dilutey

spoonfuls ench of flour and hutter. | 15 woll molstened by a glass of waoter
Seasan well  with salt, celery  and | while ecating, The drynessiof the food
paprika and pour a lttle over the | jppst be o guide o this, us It wil
fish. The remainder seml to the table

naturally cause 8 sensation of thirst

fo n bowl, nod we may safely drink while enting

Philadelphia Scrapple.—Use  the | untfl the sensation I8 overcome.
head, lieart nnd feet of fresh pork. i
Boll untll the flesh slips from the The saying that “one man's food Is

another man's polson’ Is butl ancther
wny of expressing the Impossibility of
Nxing o rigld dletiry for elviliged man

bones, take out all bones and gristle,
chopn the meat fine and et aside in the

water In which it wag ecookel,  When In his present condition; but it s poss
cool remove the fat andd bring the wible to determine what elemants In
Hquor to the hoillng point. Speinkle | food and drink are Ukoly to be injurl-
I corsmeat to make & gecdl ik oul to gamo Individuals or to all

COMMON TJE_GETABLES. .

Cook for an hone slowly, then adad e
chopped ment., well and
into smudl hread pans to mold,
half-ineh  sliees nnd fry
breaktnst.,

NOnEOn potir
cut in

hirown  for

is such n goold wholesome
rich In fron salts, that I
ghould be often served

Spinach
vegetuhle,

Chocolate Jumbles.—Tunke two oup vspecinlly  where  therd
fuls of sugar, one eupfl of nelted are chdldren. To cook It
shortening, two  squares  of  melted wagh It earefully and

chocalate, one tenspoonful of sodn dls-
golved In two tahtespoonfuls of swarm
witer, one whole cge and the yolk of
nnother, the white reserved (o uge for

lenve the leaves On
shinken, There will be
wolsture enough to stael
the cooking and finish o

-

frosting,  Add four cupfuls of flour, Its own Hguor, The add
roll and eut In any  desived  shape Ing of wuter to spionek
When the cookivs are cool cover with in which to vook It Is 8
L-ullml frosting, mistoke as the mineral

* sults are dissolved In the water, to &
large amount, anod
vegotahle is drnlned,

wistedd when the
Muny vegetables

The wind that blows cnn never kill
The tree God planis;

It bloweth enst, it bloweth wost; . TRhLl X ) fLaves AR
The tendor leaves hive llitle rest, h“'_]l .”‘“ BTUUIL | DS, cRblmgos ““,“.
Mot any wind thit blows i Bost string leans, wnd o fact, all vege
L. E., Barr: tbles  which grow on top of the
e ground should bhe roonked o ns Mitle
DISHES FROM LEFTOVER CAKE.

witter us possible pnd whot s left used

~ I o snuee 1o serve with the vegetahle,

1l

—
Cake erumbs may bhe used with any | 1
kit of

Wiy il e desivinlde minernls
Injee or Tresh or cunned | gee mlen Into the body, Chlldren may
frult ns n brown | o

thughit parvly te et splooach, chard,

frult

hetty,  Put o luys b worter  eress,  dadellon  greens  nnd
erof the ook | ey greens by glving (e vegetable
erimbs In the | in o cream soup.  Thos they lenrn te
hottom, of o buts | ke the taste and the eavinge of the

tered bnking dish ; vogrinhle follows without relellion,

iiil'“'"h then  add  small A novingl pevson should be able to
”I” bl of hutter, | our If not enjoy, all kinds of vege
Erating  of - nuts | gibles, The tralning, howoever, must

meg or o sprinkling of eclnnnmon If
flnvor I8 needed, some of the frult,
and more crumbs until the dish s full,
DBoke untll thoroughly hested tirough

come carly, ns hahits are e¢asy to form
bt hurd 10 hrenk,

Colory 18 n vegsinble which 18 most
commonty served fresh and crisp, Tt

Foamy BSauce,—Crodam  one-fourth 1%, however, very gosd cooked and
of & cupful of butter, add three gerved as oun o escalloped  dish witlk
fourths of a copful of brown sugnr, 8| cheese, Prepare n white sauce and
fow '!r"rH of lemon Julee, four tnhle put o Inyer of the cooked celery al-
spoonfuls of crenm and one-half fen- teryating with 1he white suuce u‘m! (Y
spoonful of vanille.  Crenme the but- | apeinkling of eheese tn & buttered bak-
ter, add the sugar slowly and beat Ing dish, When the dish s full coves

very Heht, then ndd the other Ingred)-

ents amd plaeca over bolllng water, stie-

ring untll fonmy
Tidbits —Malsten

with buttervd crumbs
the efMmmbis ure bhrown,

Cauliflower With

und bnko notil

Maitre d'MHotel

with Isnon

lulee | gauce,— Cut squares of nieely hrowned
enough stale Indy fingers or thin sHees | jonst whieh has heen prepared by
n &ponge eake o well cover the hot minking with a rommd cotter o ving In
tom of n gluss sk holding o quart, | jhe conter of oneh sgunee, ‘Then tnke
Moke a soft custard wihih two oo ot the drumbs fnside the ring and
yolke, twa cunfols of mik. three tnlile birush with butter and brown, Set a
spoonfula of sugnr, one teaspoonfil of floweretta or more g esch hollow gnd
butter and o Hetle sl Cook In o | ponr over ench the sance umde hy
double Loller untll thiekbpod Stradn | ooy mwwlng one-tourth «of §n cupfnl l;f

and when partly conl ndd ope half ren ‘ hutter and benting In, drop by drop, &

spoonful of vanlin and ponr aver the | o lespoonful  of lvnon  Julee A
ke, When ready to sepve hopt e chopped paesley and garnish the dish
whites of the sires to st vorh. il | WHIN st polnts dippad Ty ese white
# tablespoonful of sugur, a 1ttle lewon | gnd then in mineed parstey

Julee nnd drop by spoonfuls

n o tag of | ™
the enstard,  Gurnlsh Wl o few !.',t.l *
| of Bright-colprmt Jelly undd sepve, | wm
| ;




