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Two Women’s Psychic Messages

Pegychle messages from a splrit
that has never been on earth, recelved
by Mrs, Franklin K. Lane (portrait
herewith), wife of the former secre-
tary of the Interior, nnd Mrs, Harriet
Blalne Beale, daughter of James G,
Blalng, are recorded In a book they
have published under the title, “To
Walk With God."

Even to the title the book I8 a
record of the first experience of Mra,
Lane and Mrs. Beale In automatie
writing during the summer of 1819,
when both were engrossed In war re-
llef work and Mrs, Lane was directing
the convalescent home established
through her efforts ns an adjunet to
Walter Reed hospital,

With dignity and reverent sincer-
ity the authors have related the re-
sults of their experience, which after
weeks of constant effort resulted In &
serles of “lessons”

“We renllze,” write Mrs. Lane and
Mrs. Beale in the preface to thelr hook, “that it will be sald there is noth-
Ing new In the teaching, nnd we admit that there 1s repetition to what seems
in unnecessary degree, but we pledge our word that we have put nothing of
our own into the text. We have considered It an lmperative duty to add
this small link to the chain of testimony which 18 binding our world each day
more ¢losely to the next.™

After perhaps gix weeks the "lessons” began and continued untll twenty-
four had been received and recorded, the Insistent purport of which was that
the regeneration of the world and the solutions of earth problems can be found
only In love and service, und the desire and will of men to turn to God.

Aniondeen Bl Brocs the Avciie

Capt. Ronld Amundsen, who |Is
world famous as the discoverer of the
South pole i In the llmellght agalin.
Washington sclentists began Indulging
in a wide range of speculation over
the announcement that Amundsen,
who has been in the arctic for 10
months, has wrrived at Anadyr, which
I8 supposed to be In eustern Siberla
on the Anadyr rver, The wireless was
recelved at Nome and gave no detalls,

One speculation was that It I8 pos-
sible Amundsen has attained the North
pole with the ald of airplanes, with
which his ship, the Maude, was
equipped. He has doubtless had op-
portunity to accomplish the drifting
process, which he was confident would
take him from Barrow Island to with-
In striking distance of the pole, over-
land.

On March 206 last, word renched
Christianian that Captain Amundsen,
accompanied by two of hiz men, had
left his ship for n dash to the pole,

Captaln Amundsen became an'expert flyer before leaving Norway, and
hig original plan for arriving at the pole was to drift to a point between
Spitzenbergen and Greenlond, and about 100 miles from the pole to tnke to
glrplane for the final dash.

The return of Amundsen to Anadyr at this time may Indicate, In the
opinion of explorers, elther good luck or the reverse. He had supplies for
seven years when he left Dixon island In the White sea, on September 16,
1M8, and was convineed he would have accomplished his purpose before
three years,

Maryland’s Electrical Fame

————

William LeRoy Emmet was doubt-
less a prood man the other day when
the superdreadnought Maryland was
Inunched at Newport News, For Uncle
Sam's newest battleghlp Is supposed
to be just about the most formidable
fighting machine afloat and Mr. Emmet
designed the wonderful electrical ma-
chinery which Is a large feature of
her construction and equipment.

He 1s an electrical engineer with
one of the hig electrical companles
and has had oaval training,. He was
grodunted from the United States Na-
val academy in 1881, He served two
years In the navy and re-entered the
service during the Spanish-Ameriean
war, In 1915 he was o member of the
naval consulting hoard. He has done
some very valuable work In steam tur-
bine inventions and Improvements,
He Is an author and a writer for the
technieal presy gn electrical and me-
chanlcal subjects, “srvRauis
Pretty much everything on the Maryland is done by electricity, even the

dishwashing. She Is un electrical marvel, as well as first-class fighting ma-
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¥ The Maryland Is the first of four ships of her class to be launched.
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Canada’s Industrial Congress

Mayor M. A, Brown of Medicine
Hat, a bustling young Albertan, I8 pres
Ident of the Canadlun Industrinl cone
gress which will be held June 2-10 in
Albertn  and DBritish  Columbia, the
cities to be visited being Medicine Hat
Lethbridge, Calgary and Edmonton In
Alberta and Vancouver and Vietorla,
the “Twin Citles of the Pacitic” in
British Columbla., Mayvor Brown, who
I only thirty-six, wns the originator
of the Alberta Industrinl congress, held
last year, nnd it was guch n success
that this organlzation, s simllar one
in British Columbla, and the Canadlan
."u!-.r-ul".l-'lllru-rn' nssociution decided to
Join Tn a greater congress this year.

The oliject of the congress Is to
ghow business men of the United
eastern Cannda and Great Brit-
nin the vast natural resources of west-
vrn Canada In minernls, farm lands
and the rnw ma#erials for varled man- f
uracturing enterprizses, and to cultl
vale cloger bumipess relatlons between the United States and Canada,

“We have sent 2,000,000 of our young men to you during years past and
they have helped to develop the Unlted SBtates. Now we ask ¥ou to help us
tdevelop our great coal, naturel gas, lumber and other resources and bring
under cultlvation the 20,000,000 acres of vacant farm lands In western
Canada.”

Ntntles,

ROM the very plain tallored sults

of wool to the handsomely embrol-
dered sport sult of sllk Is quite a “far
plece,” but the Interval s filled with
sults that gradually progress from the
plaln model to Its smart rival. Street
clothes nowadays have a conslderable
flavor of sports styles, although there
remalns, and probably nlways will re-
maln, the trim, strictly tallored, busl-
ness-like utlity sult that holds the al-
leglance of American women., This
they must have, others they may have,
and, If clrcumstances allow, several
In varying styles they do have, One
of them will be as simple and, we
hope, as well tallored ag the munnish
sult pletured, another as definitely a
sports siyle as the suit at the right,
and others formal or sportigh,

Blue serge, it almost goes without
saying, Is used for the first sult. Its
plnin skirt has a lHttle fare and ls
made with box plaits down the frout
and back, It doesn't take long to
describe this very slmple affair but It
I8 worth while adding that It Is per-
feotly fitted and tallored.

The clever and unusual coat has
slashes at ench slde In Its skirt round-
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T'WO EXTREMES IN |
ATTRACTIVE SUITS

“ at the bottom and 1t Is bound with
brald. A group of three tucks or
cords, stitehed In the material and
running parfilel with the edge of the
cont reveals a difficult plece of work
tdone with preeclslion, A panel at the
back ls slmulated by a fold or cord
stitched In the material that extends
downward from the shoulders and
terminates in a rounded end. There
are plain cont sleeves and a small
collar,

A heavy fiber sllk makes the sport
sult and a squarenecked one-plece
dress takes the place of a blouse and
sltirt to be worn under the coat, The
bodiee |8 extended to form a short
yoke for the skirt, which is stitehed
on to it. In thls sult it Is the skir
that clalms most attentlon for It is
bheavily embroidered In wool yarn, Iv
the sweater coat a narrow shawl col
lar diminishes In width on {ts down
wanrd way to the hem, where It terml
nates. The very wide hem turns uyp
on the right slde providing place for
deep pockets and the coat has no dee
orintlon other than four pearl buttons
that finish off the long sleeves. The
narrow belt 1s made of the goods.
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HERE are s0 muauny r]n»lh:hlt'l?lf)‘
pretty oand chie blouses, made
reidy for summer time, that it 18 not
engy to choose among them. About
the most notlceable thing In many of
the new ones, Is thelr front fastening,

uted with very obvious buttons snd
buttonhioles. After following devious |
ways, leading to concealed buttous or
snaps unil leaving us to guess how they |
were got into, they have come back to |
a matter of fact mood and hlmpl_\'|
button up as In days of old, But thero |
are still plenty of slip-overs nnd other
styles with concealed fastenings,

Beginning at the beglnning of blouse
atyles we have the plain tallored mod
els In linen, wash silk or satin, crepe-
de<ching snd other sultable fabrics,
followed by many blouses of sheer
sottons with volle and batiste at the

hgud of this dninty company, Made
ap  with handsomé 1acéés and fine

needlework, these may reach any de-
gree of elegunce.  Finnlly there comes
the georgette blonse—the flower of the
flock=—nnd apparently the groatest fo.
varite,

A blousge and a short smock, lmU||
of dark-colored georgette among those
ready for summmer, are pletured here, |
In the blouse n piping of narrow satin
is used to finlsh the edges, This mod- l
¢l Is provided with link buttons, =at- |
In-covered and jolned by a small silk
cordl, Twa colors In silk are used for
the embroidery thut embellishes it and

or oceasionnl baclk f.u.-s(vnin‘p, ln'gnll-'

Blouses Ready for Summer

Jivg A v I T s
it Is made with the noarrow shouldey
volke which Is generplly bhécoming,
Bmocks have grown shorter and
shorter until the model pletured may
w2 clossed pmong those that are mod-
erately long, Except for belng short
ihls Is a true smock, hanging stralght
from the shoulders and with long
siceves that flare, T8 it of ZeOrg-
tacked 1o the hody fﬁ the
anock at Intervals to Insure a nent
ndjustment at the hnck and sides, Em-
broldery done In French knots, outling
und other stitches employs several col-
org, The gelection of color for hlouse
or smock and In the embroldery silk,
Is A matter of Individanl taste and
glves the capable needlewoman a
chunee to have something exclusively
her owun,
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Hat That Should Please.

In some form,

l'\"l'l\lllll' Iillly wéear
the rounded or pouched crown and
brim hat that turns upward at side,

hack or front, with flowers mpssed oo
the upturned under brim.

Long Black Silk Gloves.

Long black sllk gloves nre shown
to e worn with thinsleeved binck
Eowns,

All gomimon things, ench dpy's events,
That with the hour begin and end,
Our pleasurss and our discontents,
Are rounds by which we may ascend.
~H. W, Longtellow,

QUICK BREADS,

Hot mufling, gems, biscults or grid-
dle cakes are enjoyed at almost any
menl,

Corn and Rice Muffins.
—Take two cupfuls of
buttermilk, one cupful of
white cornmenl, one ten-
gpoonful of soda, a haif
tenspoonful of salt, one
e, one-half cupful ench
of eream and cold bolled
rice, Mash the rice, add
enlt, egg, eream, then the buttermilk
mixed with the soda, then the menl
Bake o buttered muflin pans In a hot
oven,

Fruit Corn Muffins.—Take two cup
fuls of yellow cornmenl, one cupful
of flour, two tablegpoonfuls of sugar
n plnch of knlt, two teaspoonfuls of
baking powder, one tablespoonful of
melted botter, two eges well heaten,
one and one-half cupfuls of milk, snd
cupful of frult, Dates, pranes
figs or other fruits may he used. The
frult should be cut fine. Bake in well-
rrensed mufiin pans twenty minutes

Batter Bread.—Take two cupfuls
each of sweet milk and buttermilk,
one cupful of white cornmenl, bhalf a
tenspoonful of soda, one teaspoonful
of salt and one tablespoonful of melt-
ad butter and three beaten eggs. Boll
the milk, add the meal very slowly,
then the salt and butter and cool,
Add the eggs and a tablespoonful of
milkk in which the sodn s dissolved.
Bake In buttered pan in a moderate
oven,

Popovers.—Tuake one eupful of flour,
one egg unbeaten, ong cupful of milk
and a pinch of salt, Butter the gem
pans and place in a hot oven, Mix
all the Ingredients together, stirring
tinrd with n wooden spoon, When the
pans are hissing hot pour In the bat-
ter, Fill each half full. Bake In n
hot oven until well puffed and golden
brown, Cover with a paper and fin-
Ish baking. This reclpe makes n
dozen popovers. These may be made
for dessert by dropping a pleece of
bangna, a few blue berrleg, frult or
Jam Into ench cup of batter, which
wlill rige and cover the frult In bak-
Ing, Berve with slrup or frult snuce,

Charleston Muffins—Beat together
one cupful of sugar and one table.
spoonful of melted butter. Add two
eggs beaten very lght, a half tea.
spoonful of salt, a grating of nutmeg,
and one cupful of milk, 8ift in two
cupfuls of flour nnd three teagpoons

fuls of baking powder. Bake in hot
buttered muffin ting in a hot oven,
A Half-Pound Cake.—As n pound

enke Is large for the smnll family here
I one which cuts the quantity In hailf:
T'nke one scant cupful of butter, one
nnd  threefourths cnpfuls of sugar,
two cupfuls of flour sifted three times
with one-half teaspoonful of baking
powdter, Cream the butter, add the
sugar and a whole egg unbeaten, bent-
Ing well; then add four more in the
same manner. Beat well and bake in
fi slow oven, Use care In measuring
the butter, It should not be preked
In the cup.

Peanut Butter Blscuit.—-8ift three
wupfuls of flonr with six teaspoonfuls
of baking powder nnd one teaspoonful
of &alt) wdd half o cupful of butter
substitute, one cupful of peanut hut-
or and one cupful of evaporated wilk,
STt the flour vith the dey Ingredients
ind cut in the fat, then add the milk
slowly untll the dough I8 ready to
hanille. More milk may be neeced,
lepending upon the flour. Roil and
ut with a small biscult eotter, Brush
the top with milk and bake In a hot
pven fifteen to elghteen minutes,

“Say A4 you ever Lear
sing,
Henr them at twillight minke woeod and
Rindes ring:
them as high
they swing:
aid you ever hear
glng™

Nightingales

Henr In some treetop

Bay, Nightingnlon

WHAT TO HAVE FOR BREAKFAST,

———— iblin
Medienl authoritles recommend a

glnss of water tnken the first thing on
rising and If the
nlimentary canal
needs extra flush-
Ing n pint of hot
water with half a
teasipoonful of
salt will he found
esppelally Laene
oo o #h ll_t;ll‘gl.

A normnl salt solutlon Is not ab-
sorbod and passes through the body
in an hour or less, removing Impurl
tles In ita wake,

A chenp, wholesome and especiully
nutritious digh for growing chlldren
I8 whole wheat, Take it freésh from
the granary, wush and souk over nlght
then cook until it is reduced to n gelnt
Inons wnsy,  Nerve with top milk and
sngar. Enough of the whout may be
conked for several days I kept In o
cool place. There Is something yvers
nppetizing about this dish
ald ask for It sagnin apd aguln,

tiriddle enkes, wuthos, gems and hot
breads of varlons kinds are all popu

l lar breoakfast Lreads,

I

Yong and |

patle untll

"Little by lttle the tme goes by—

Short It you xing through it, long If
you sigh,

Little by little—an hour, a day,

Gone with the yearas that have vans
Ished. awny;

Littla by lttle the rnce 1s run,

Trovble wnd walting and  toll
done."*

are

TWENTIETH CENTURY HASH.

six  medium-alzed potatoes
With o spoon carefully re
move the potato,
ledaving the rest
of the skin un-
broken, Season
the potato with
one tablespoonful
of butter, one .tas
blespoonful of
cronm | salt, pepe
gtireing lghtly with n
Add
one cupful of any Kind of chopped
beef that bas been molstened with
gruvy, stock and Waorcestershire sauce,

Have
buked,

per to
fork; do not wmash the potato,

tuste,

Fill the skins with his mixture, lot-
ting it rise n lttle above the top,
PFut o plece of butter on ench and

heat In the oven. Grated cheese mny
be used Instend of the meat.

Surprise Biscuits~Mnke a hiscult
dongh as soft ag can be handled, pat
it Hghtly, roll Into a thin sheet, and
cut with a biscuit cutter. Have ready
one cupful of well-sensoned ment that
has been moistened with gravy, stock
or milk. Form Into sandwiches by
gpreading the meat Ughtly on half of
the biscults and cover with the other
hulf, pressing them together at the

edges, Boake twenty minutes in a hot
oven. This recipe will make nine
sundwiches, Pour over a brown gravy

nnd serve hot.

Minced Beef With Potato Border.—
To two cupfuls of well seasoned
masghed potato add the yolks of two
eggs, Beat untll lght and creamy.
Form this mixture Into a border on
n ¢hop plate or fint baking dish, Score
the top, Beason two cupfols of any
kind of cold chopped beef with n tea-
spoonful of onlon julce, ong teaspoons
ful of mineced parsley and s=alt and
pepper to taste,  Add enough stock te
molsten well, place the meat Inside
the horder and brown lightly In a hot
oven.

Roast Beef, Mexican Sauce.—Ile
hent sllces of cold roast beef, cut very
thin, in the following: Cook one on-
fon finely chopped in two tablespoon-
fuls of butter five minutes, Add one
red pepper, one green pepper and one
clove of garlle, ench finely chopped;
ndd two tomntoes or the same bulk
ennned, Cook fifteen minutes, add
one teaspoonful of Worcestershire
gauce, celery salt and salt to taste,

“Just buckle In with a bit of a grin,
Then take off your coat and go to it
And start In to sing, a8 you tackle
the thing
That ecouldn’t

be dono—and you'll
do It."

WAYS WITH CHEESE.
Cheese s such n concentrated food,
with little or no waste, that It Is, even
nt a high price,
chenper than less
expensive proteln

foods, o
" Hot Cheess
Sandwliches —
With a  blsenit
outter cut clreles
from very thin
cloge-textured bread, Lay

sllces of
viry thinly sliced pleces of cheese be-
tween the bhread to form sandwiches,
Brown lightly in hot butter In a {rylng-

pan,.  Serve hot,

Luncheon Biscuits.—Huave rendy
woine very thin sllces of cheese, Bake
a pan of baklog powder biscuits and,
lmmedintely on taking them frum’ﬂm
oven, break open and sprend lghtly
with butter and Iny a slice of cheese
between each, Cover with a warm
nunpkin and serve promptly. It I8 nec-
essary to have everything rendy and
work qulckly so that the heat in the
biscult will melt the cheese,

Cottage Cheese Salad-—Take any
quantity of cheese needed, senson well
with onlon julee, salt, cavenne and
paprika; add o flnely shredded or
minced green pepper nnd serve on lets
tuce :Ll.t_.h a thick h:{”t.:' dressing.

Cheese With Brussels Sprouts.—
Mupke n cupfol of white sauce ; ndd one
cupful of cooked sprouts and, when
well heated, ndd one-hulf copful of
grntedd cheese, Remove from the fire
s goon 08 the cheese |8 melted, Serve
an squares of buttered toast,

Tomato Rarebit.—Siraln the seeds
from a cupful of stewed tomatoes,
presging through all the pulp, nnd sim-
mer until redoced to half a cupful.
Melt o tublespoonful of butter; add
one-hinlt cupful of grated cheese and
the cheese 1s melted, Add
anflt and eayenne to the tomato and
blend this misture with the egg before
adding the hot cheese. Remove from
the hent ag soon o8 the egg s stirred

I and gerve on sllces of tumalt-a! rye

hread, PR .

Cheese and Celery Salad.=Cut/Erism
white bits of celery Into small fpleces,
nnik

with Parmesan chéese

lettuea

sprinkle
erves on
Ing.

Nl

with Fregoh dress-
{




