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Depew’s Middle Class Union

Chauncey M, Depew hag bheen In
the publie eye for half a century, He
has been rullroad magnate, polltienl
leader and United States senantof
among other things, and he s now
ane of the world's famous after-dinner
spenkers,  But his latest cinim  to
fome I= hlz proposal of the formation
of a “"Middle Clags Unlon” He wlill
not accede to the requests made In
goores of letters that he organize the
union, but his renson for declining I8
not doubt #s to the practicabllity or
effectivenese of such an organization,
He |s satisfled that it 18 feasible.

“It 15 n mighty big job,” he sald the
other day in his office a8 chalrman of
the New York Central, *and Ym not
golng to undertake it on my eighty-
sixth birthday, because T think It might
fipose hurdles on my efforts and am-
bitlons to reach a hundred which I
couldn't jump—and 1 am not riding for
a fall”

Ile says (hit In the grent battles of the world the partles In the ight have

usnally been the only ahes immefiately Interested,

In n prize fight there nre

but two participnnts, but In some strikes, such nes these affecting transporta-

tion, there 18 no ringslde. Everybody

s a participant.

He says that the 80 per cent which suffers most is at present unorganized.
What we need Is o unlon of that majority, a unlon of the middle closs con-
gumer, whether he be a consumer of food or transporiation.

Our 600,000 School Teachers

Representative Scott Ferrls  of
Oklahoma, read into the Congresslonal
Record muny Interesting facts concern-
Ing our schools, pupils end teachers.
He sald that America’s scholastie pop-
ulation 1s 20,853,516 Amerlen's school
tenchers number 000,000, The total
amonnt Invested In school property is
§1.U83. 008818, The total amount ex-
pended  annually for school tmaln-
tennuce 18 §786.078,080, The average
amount expended per child per annum
for schoollng Is $36.62. The National
Educatfon assoclation asserts that
there are 338,000 schools closing on nc-
count of [nabllity to secure teachers:
they further assert that there are 65,-
000 Ineflicient teachers in the United
States.

A recent report Issued by the Na-
tlonal Eduecation nssoclation discloses
that of thef 600,000 school teachers
engaged In teaching Ameriea’s youth,
300,000 of them have had no eduen-

tion beyond the elghth grade; 100,000 more of them had less than two years
training beyond the elementary grades,

Five milllon out af a total of twenty

milllon of the school children are belng taught by teachers who have not evens

proceeded beyond the eighth grade,

The average salary for the 600,000 school teachers throughout the United

States 1s but $685 n year.

It means a deterlorntion of the schools: it means Inferior schools; It s
A reflection upon our school system;: it ouglit to be corrected.

New Senate Minority Leader

sSenantor W. Underwood of Aln
bamn, Is the new senate minority
lender. He was unopposed In the
conference of senate Democrats, Sen-
ntor Hiteheock of Nebraska acting
leader since the death of the Inte
Senator Muartin of Virginia having
withdrawn from the fight.

Mr. Hitcheock, however, 1s rank-
ing Demograt on the forelgn relatlons
committee, and will continue to lead
the democrats In gll matters (‘mm-r?
ing foreign affairs, Ineluding the pend-
Ing peace resolution and further de-
velopment with the treaty of Ver-
snllles,

The withdrawal of the Nebraska
senator broke the dendloek whieh de-
veloped ot the party conference Janu-
ary 106,

“1 now desira to terminate this
deadlock,” wrote Senntor Hitcheoek,
“gand thereby withdraw my name
from the contest, This will conduce

to Democratic harmony and will accord with my individual plans which will
not permlt me during the remalnder of the year, to undertake such continuous
service io the sennte n8 I have had during the past twelve months.”

Senntor Hitcheoek's friends explained the presidentinl eampalgn would
take the sepntor away from Washington at frequent intervals,

Caillaux Punished by France

Joseph Calllaux, former premier
of France, has been in the world's eye
for a long time. Is this the end of
him? Anvway, In the Neullly hospltal,
Calllnux Hstened to the reading of the
gentence of the serate which, sitting
g% n high court of justice, had con-
vieted him of “commerce nnd Corre
gpondence with the enemy.”

Three vears' Imprisonment, five
yvoars' forced resldence In tcwn to
he selected by the minister of the
interior, and ten vears' loss of polit-
fen] vights, the Intter cliuse ecarrys
fng with it Inability to vote or hold
wis the sentence lmposed,

The document was read by & court
officer sent to the hospital for the
purpose, after it had been promul-
guted betfore the =enate by Leon Bour-
geats, the presiding officer.

The prisover made po comment
after the officinl mwade known the
contents of the document, but his
face showed deep sniness,

The question when M, Calllaux is

Olee

to be freed requires (otricate figuring

The prisoner was In jall for twenty-seven months and this time, added to the
period he has been In the hosplitnl, according to his partisans, constitutes the
service of the full term of Imprisonment Imposed by the senate

ATTRACTIVE

FROCKS

FOR LEISURE HOURS

1B two very attrnctive afternoon
frocks which present rival clalms
to admliration In the pleture above,
employ the two most favored silk fab-
ries, georgette nnd taffetn, and each
mnkes the most of this advantageous

sinrt, In spite of the disparity In
these materials the two frocks have
feveral features In common; both are
made with a tunle, both achisve the
widened hip lines which fashion en-
courages, and both show the bediecs
extended over the walstline at the
front, forming a steaight-line, girdle-
less effect. These are all Important
style features, and ench of these
frocks Is distinetive enough to answer
for somewhnt more formal dress than
the average afternoon frock Is equal
to.
Taking note of the small Items that
Eo to make up the success of the
georgette frock, It appears that the
stralght underskirt has no hem, but is
finished with n pleot edge.  Its tunle
I8 long and full, draped and shertened
at the sldes and embellished with
handsome embroldery In sllk at the
front and back. There are three-quar-

ter-length sleeves having n
band of embroldery at
nnd, lest we overlook the original
management of the bodice at the
front, embroidery emphasizes it and
cnlls attentlon to the narrow collar.
Four small, sllk-covered balls fall
from the ends of the unnecessary but
pretty pretense in collars,

In the taffeta frock the tunie be-
comes an apron drapery at  the
front and back, edged with a flounce
of the sllk that joins the draperies
and widens the hips nt the same time.
This flounce has three nnrrow cord-
Ings along Its edge and is set on to
the drapery with a cord, Insuring it
consldernble flare. This frock has an
underbodiee cut with short kimono
sleeves and these sleeves are corded
near the edge. Below the cords nar-
row tabs made of folds of taffeta
carry a narrow ribbon ran through
them as a finish. The round neck Is
finished In similar fashion. Sleeves
as short as these are Infrequent In
Ameriean frocks, but thers I8 plenty
of authorlty for them In French lms
portations,

narrow
the bhottom,

The Etiquette of Weddings

' ALL things that must be ac

complighed according to set cus-
toms a wedding requirea the closest
following of accepted rules. In order
that the celebration of the ceremony
and all the Incldential events may
pove smoothly and successfully, mi-
nute attentlon must be given to all the
detalls of preparation for the occaslon,
from the asszembling of the wedding
party to the departure of the bridnl
palr on thelr honeymoon, Leaving
out the matter of the trousseau—which
Is a sepnrate affalr—there are many
other things that must be consldered
and adjusted.

To begin at the beginning—there
are the Invitations, At least three
weeks and even a month before the
day of the ceremony, these are to be
sent out to lists of names which In-
clude those furnished by the groom
whose mother or sister nssists In male
ing up his Nst, The bride's parents
furnish the invitatlons and anoounce-
ments and the latter are to be walled
immedintely after the wedding to
friends who have not been Invited to
pattend the ceremony, No near reln-
tive or close friends are to he over
looked, even though they live too far
away to come ('u!n'u‘lllt'n'll_\". The wed
ding Invitations and Aunpouncements
are to be engraved on heéavy white

paper, In script or shaded Roman
letters, and ecards to the reception
and “at home” cards enclosed, If the

wedding 18 to take place out of town,
train cards are also necessary and If
In & lnrge city earids for admisslon to
the church may be required,

“At home" cards are enclosed with
announcements. If a limited number
of people are to be asked to the re
ception, the card to the reception will
be left out of invitations to others
The Invitations are enclosed In two
envelopes, the lnner one bearing thi
nnme of the reciplent without any
address and without first names, ex
cept when they are necessary to
distinguish between members of the
game family. The outer envelope cnr
rea the name and homa address of the
reciplent and the names of the stree!
and state are spelled out, Invitatlons
are lssued In the name of the bride's
parents, If only one of them Is lving
in the name of that one, or If the
bride 18 an orphan, In the name of o
senlor relatlve, A widow without o
near relatlve to announce her mar
ringe Isspes a Joint announcement
with the groom, Upon recelpt of n
wedding invitation and card te the
reception,  an  ncknowledgment In
mede bomediately, written In formal
style,

Bealdes furnishing the lovitations
the parents of the bride assume all
other expenses—the decoration of the

church, the fees to the sexton, the
ewning at the church door, the musle,
the expenses of the reception, furnish-
Ing motors for the bride and her at-
tendants. If the bride 1s an orphan
with no close relatives and Is married
under the chaperonage of a married
friend, she asgsumes these expenses
herself. The bride decldes upon the
gownlog of her attendants, her mnld
or matron of honor, miids and flower
glrl deferring absolutely to her in this
matter, On the daoy before the wed-
ding the bride entertains her attend-
ants at luncheon nnd presents each
with a souvenir. She selects her at-
tendants from among her own and
the groom's relatives, including In the
cortege cloge friends ns well,

A few days before the wedding the
bridal procession I8 rehearsed, with
every member of the bridal party
present and with the musle to be
played at the wedding, On the dny of
the wedding motors gre sent for the
mnids nnd the meld of honor, who ns
gsemble at the home of the bLirlde whore
they recelve thelr bouquets, At the
ceremony the malds are to stand In
the positions decided upon and leave
the church In pnirs or each with an
usher, The mald of honor will hold
the bride's bhouguet or prager book,
which the bride hands to hep at the
proper time, returning théw at the end
of the rite of plighting troths. At
the end of the ceremony the mald of
honor may throw back the face vill,
If one Is worn by the bride and see
that the traly falls gracefully, When
the bridesmulds leave the churech
ench In company with an usher then
the mald of honor i escorted by the
best man. But If the malds g0 oul
two by two, the attendant of honor
precedes them nrlone. In this ense
the best mon goes ont by the vestry
door and goes from there to the plm"v
of the receptlon. The motor which
brought him and the groom to the
church tukes the bride and
awny from ft.

A good many dutles fall to the 1ot
of the best man, whoe I8 chosen by the
groom, who nlso selects the u-;h--r»_
These neually Include severnl rela-
tives or friends of the bride, Just he
fore the wedding the groom glves n
farewell bachelor dinner to his hest
man and ushers and ench
with a souvenir, usually a gearf pln op
other hit of Jewelry, He also may In-
struct his best men to see that the
crnvnts he may choose for the ushors
and hest man are dellvered at thele
housek tha day before the wedding.
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Horden of tiny tollers are working
In our service nlght and day to keep
the wordd wholesome and all the raves
of beings supplied with lfe stuff.

SBALADS, SOME OLD, SOME NEW,

For any other ment except break-
fast snlnds are n welcome part of uny
menu,

Vegetable Sal-
ad, — Chop four
Inrge  cucuinbers,
one  sngll  onlon
nnd  two  table-

{ | in one qunrt of white stock, Thicken

|n-lth one tablespoonful of rice flour,
| Add one 1:2‘|--~|umn!|:l of lemon Julee,
one tablespoonful of =oy, one quarter
of 4 cupful of sour ornnge Julte, ©
speck of eayenne nnd puimeg, with
enlt to tnste, Boll ten minutes, Soft

| bolled riee many be used In place of

the rlee flour,
sleve.

Put It through a fine

IT thin whole world followed yob—
Followed to the letter—

Would It bs a ngbler world,

All dqoecelt and faldehood hurled
From It altogether;

Mallce, polfinhinoas and lust

Banlshed from beneath the crumt
Coverlng hearin from view?

Tell me, If it followed you
Would the world be better?

OUR DAILY FOOD.

spoonfuls of pars-
lev, mix well, with
mayonnnise and
stuff tomntoes with the mixture thus
prepared,

Brunswick Salad.—To one and one
half cupfuls of finely cut celery add
one cupful of shredded eabbage and
one cupful of nut ments, Molsten with

Bolled Dressing.—Bent Into the yolks
of seven eges four tablespoonfuls of
olive oll, then ndd one-hnlf cupful of
melted butter, the julee of one lemon,
three  teaspoonfuls of salt, one-half
copful of vinegar, one tablespoonful
of sugar mixed with onahalf teaspoon-
ful of mustard, Cook all together un-
til mixture coats the spoon.

Potate Salad.—Sllco all of the
following ingredients thin: Three small
mcumbers, three stalks of celery, ten
small bolled potatoes, four hard cooked
€ggs.  Arrange In layers, sprinkling
ench Inyer with minced onlon. Pour
over the nbove bolled dressing and
let stand to season.

Pineapple S8alad—Mix pineapple,
diced, with equal parts of diced cel-
ery and half the quantity of blanched
nnd shredded almonds, Serve In nests
of head lettuce with mayonnnlge dress-
Ing served In the shell of a amall pine-
apple, grrnlshed with perfect lenves
tuken from the top.

Cheese Balls.—Take Neufchatel or
any ¢ream cheese, add crenm, chopped
chives and blanched almonds with n
Httle chopped pepper.  Make Into
smull bnlls, arranze on lettuce und
serve with bolled dressing or mayon-
nnlse,

Berkshire Salad.—Mix two ecupfuls
of cold riced potatoes with one cupful
of peach meats cut In bits, Murinate
with French dressing and serve in a
mound of watercress and garnish with
halves of pecans— 5

Berve overlapping sllces of tomnto
and cucumber, gprinkled with chopped
onlon, Serve with French dressing.

If you can’'t get to beé uncommon
through going straight you'll never
Fet to do It through being crooked.—
Dickenn,

GOOD THINGS FOR NICE OCCA.
SIONS,

Take a flet of beef, trim It neatly
and lay in a deep dish with an onlon
eut In sllces, two bay
lenves, a sprig of parsley,
whole pepper and salt,
and ollve oll to bastoe it
well, Let the flet He In
this marinade for six
hours, turning occasionnls
Iy, then roast In a hot
oven; let it be rather un-
derdone. Serve surround-
ed by macaronl cooked as follows:
FPut Into n ssucepan a half-enpful of

Here I8 a fralt soup that somdone

| who Is fond of such soups mny desire

o try:

Prune Soup.—
Wangh and soalk
one pound of
prunes in  three
pints of cold wa-
ter overnight, In
the morning heat
slowly and add
ong lemon slfesd vory thin,k and one
stick of elmnnmon; cook below the
simmering point untll the prunes are
tender but unbroken, Add water If
needed, as there should be three pints
when done; add three tablespotnfuls
of gago, n plneh of salt and sufficient
sugnr to sweeten, Cook untll the sago
I8 transparent. Remove the elpnamon,
ndd twothirds of a cupful of orange
Julee, rehieat and serve at once.

Quick Coffes Cake—Sift together
one pint of flour, one-third of n cupful
of sugar, three tenspoonfuls of bhaking
powder, half a teaspoonful each of
snlt and cinnamon. Mix to a soft
dough with half a cupful of K
stirred Into a benten egg. Add four
tablespoonfuls  of  foftened  butter,
Spread the mixture In a shallow pan
and sprinkle with suogar and e¢lnoae
mon. Add raigins If desired, Bike In -
n moderate oven and serve with eof-
foe,

Creamed Liver~~Take 0" liver
left from a previous meal, ¢hop It and
add to n eresmn sance. Arpange thin
sllces of tonsted brend with h slice
of cooked bucon on endh) pour aver
the creamed liver and serve,

Baked Squabs~Cut filve squaba Into
four pleces ench and flatten lightly by
ponnding. Put the lvers to cook In n
lttle snlted water. Season ench plece
of squab with salt and pepper. Line
n baking dish with chopped “ham,
sprinkle with chopped chives, place n
Inyer of squabs, then a Inyer of hard
cooked eggs, a sprinkling of ham,
chives and another Inyer of squabs.
Crush the llvers, mix with one table
spoonful each of flour nnd butter, add
n pint of chicken or veal stock and
pour over the squabs, Cover with olled
paper and bake one hour.

Who bears another's burden will find
from day o day

Hiw own ls always lightened or lifted
quite away,

GOOD THINGS FOR THE INVALID.

If ever pains sHould be taken to
servo duintily and gurnish dishes ap-
propriately, it Is
when serving an
iovalla, Smaly
portions of food
of the right tem-
pernture on our
pretuest ehina
served  with the
cook's bost skilk

tomnto puree, three tablegoonfuls of
butter and two or three tablespoonfuls
of the ment gravy: season well with
pepper and salt to teaste. Bring to
the bolling point and simmer for a
few minutes, then add, a lttle ot &
time, some previously-cooked mnacn-
ronl, Toss all gently and mix In ot
the lIast, three teaspoonfuls of Por-
mesan  checse,

Spinach With Cream.—Wnsh three
potnds of splunch and put it o a Inrge
saucepnn ; cook over the heat, stirring
ocenslonully 12 minutes, then put
throngh n fine glove, saving 0ll the
lHguor ; ndd four tablespoonfuls of but-
ter and pepper nnd salt to taste;
glowly for 15 minutes, then ndd three
tablespoonfula of crenm: mix well and
plla In the center of o dish with fried
croutons surrounding the spinach,

Poppy Seed Wafers.—Tuke two cup-|
folg of milk, two eggs, three table-
spoanfuls of ollve oll, three-fourths of |
A cup of sugar, one-fourth of & pound
of poppy seeds, two teaspoonfuls of
baking powder, n lttle =alt and flour |
to roll out, Roll very thin, eut with ""=I
cooky cutter and buake fn a hot oven,

Creme de Marrons.—Take half a
pound of Inrge chestnuts, cut o Cross
on each, and boll them In plenty of
water til the outer and Inner skins
ean he ensily removed. Then pound
them In a1 mortir, and poase through |
n fine sleve Into a dish, adding a few
drops of milk to soften the mixture, |
Next, beat the yvolke of three eggs with
one-half enpful of erenm and the same
of milk; sweeten with one-quarter of
n cupful of sugar, add s few drops
of vanllg nnd straln the mixture Into
n double boller, Stir the mixture over
the fire until It thickens, then add a
Httle less than half an ounce of gel
atin, which hns heen sonked in a lttle
cold wnter and dlsgolved over the heat,
Pour this eusturd geadually onto the!
chesinut pures, mixing well, then pour
Intoe n hollow maolid When rendy to
serve unmold nod 00 (he center with
g half-cupflhlt of whipped cream col-
ored with n hit of plonk sugnr.

Coconut Soup.~1"ut the went of hnle
n coconut from which the hirmown gkin
hig been enrefully pecled through o
ment chopper two or three times ||||H|I
fine nnd smooth., Cook gently oue hour |

-

ook

will muke the food appetizing. PR
Beef.-Tea Jolly,—~Cover with cold wa-
ter one-third of a box of geluting let
stand one hour then pour over two
cupfuls of bolling beef tea, season to
tete and set aside to cool In small
cups, Serve with tonsted crnckers,
Calf’s-Foot Broth—~Cut wup two
ealf's feet and put them Into B sauece-
pan with two quarts of water, n car-
rot, W few pleces of celery or leaves,
salt and mace to season.  Simmer for
three bhours slowly untll half of the
Hguor 18 cooked nway; strain and add
more sensoning If needed, \
Barley Water—Tuke four table-
spoonfuls of pearl barley, well washed
add three cupfuls of water, boll for

25 minutes; sweeten and favor to
tnste,
Oatmeal Gruel—~Toke four table-

gpoonfuls of ontmeal mixed with half
n cupful of water, cold. Put a pint of
wuter In n saucepnn with a pinch of
snlt, When boiling stir in the oatweal 3
holl slowly for 20 minutes, straln and
serve,

Egg Gruel—Deat the, whites of
three egegs to a stiff froth, then ndad
one cupful of fresh barley gruel: al-
low It to stand over the hent withouk
bolling, then add such sensoning us de-
alred, Turn Into a mold and serve
cold with ecrenm, g

Chicken Puree.—~Take the white
ment from the breast of g chicken
which hus been ronsted: add & table-
gpoonful of brend crumbs, Podnd the
brend and meat, mixing with a lttle
broth to molsten to the conslstency of
rroatn, season to taste, heat and =erve
In small boulllon cups,

Blane-Mange. — Add  three tahle-
gpoonfuls of gelatin to a quart of new
milig; holl untll all s dissolved, then
pour in a eupful of eream; add sugap
and flavoring to taste, nutmeg or lem-
on Af desived, pour into n mold and set
on lee to eool,

Nutsg gnd chopped frult stirred into
fondnnt,  with  ecolored lnvers of
different Aavors packed together In
siall bittered ting, may bhe eut In
sllees, making a most attractive and
delicions noungat,




