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Breckenridge Loung of St Louls
resigned third
tary of stnte bettome 0 candidnte
for the Démocoratie nomination for
United States genator from Missourl
Sepator Need's term does not explry
nntil 1928, bt thut of Senntor Spencer
expires In 1021, fnasmuch #as he was
November 05, 1018 to 1l the
by the death of Sen-

lins ns nRsiginnt secre

to

elected
vieuncy enused
Ator Xtone,
Incidentally
revalves nroumd
sprung up. FProf, Sianley L. Ryplns
of the University of Minnesots, ong
of the “Committee of 45" leaders, save
he opemed Secretary Long's moll durs
Ing the war, He says he was In the
milltary Intefligence bureaun and wus
ordered (o open the letters "mercly he
cause the secretary hud besn in coin-
munieation with & consclentious ob-
_]n'l‘lur_"

It wns Mr., Long who dizpose’ of

ol controversy
Mr. Long haws

nn
thnt

the cnse of Brent Dow Allluson, Chiepen deaft dodger, now serving n term at
the military prigon nt Fort Leavenworth, ns far a8 the state depafiment was

conoeerned,

It was through him that Allinson was ordered home from Switzer-
Innd, where he had been o clerk In the Ameriean legation.
Mr. Long refused to hear higs application for reinstatement.

Upon his return
As a result Al-

linson fell Into the handg of hig loeal deaft board and was sent to Fort Leave
enworth on a techndeal chnrge of desertion

The war department denles the letters wore opened and says Rypins was
never connected with the military Intelligence division,

Mrs. Baker on the Conventions

Mrs., Abby Scatt Baker, political
chairmun of the Natlonnl Women's
party—the militant branch of the suf.
fragists, bonsts that she Is afiliated
with neither the Hepublicans nor the
Democrats, Nevertheless she kept a
cloge witch on both conventions, And
here 18 what she sayvs of them—Iin

Lpars:

“At Chicago, in far as was
compatible with men's own Interests,
women were overlooked and forgot-
fen,

“When thelr clamor became an-
noyingly insistent somehody  threw
them a soporific bit In the way of a
promise or a fiveminute speech which

80

wias no more equul  representation
than a lithographed poster is grand
opera,

“*There women were kept like n
lot of canaries In ecages, And when
one presumed to flutter outside a bit—
ns did Miss Hay with her ohjections
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to certain workings of the party—she was clapped right baek behind the bars

of limitation.

"At San Francisco the men exhibited a more generous spirit

The dan-

ger was that the women would be fooled enough to go awny In a satisfied

frame of mind.

What they needed to remember was that until the thirtyv-sixth

state ratified the amendment, what they did get was In the way of gift and

not becuuse it was thelrs by right.”

[ Colonel House Now a Journalist

time pretty much everywhore overseas nowndnys,
gualntanee, should burn up the eables

Col, Edward M, House, the mys
tery man from Texas, has jJolned the
ranks of working newspaper men
Along with such distinguished journal
ists as Willlam Howard Taft and Wil-
liam Jennings Bryan, he will push =
pencil and punch a typewriter in the

process of turning out copy for the
dally press,
Colomel House, however, unllke

the other two, 18 to be & forelgn cor-
respondent, with a roving commission
to observe the ways of Europe and re-
port upon them. He Is a competent
ohserver, with an acquuintanee wide
enough nmong those in high pluces 1o
Insure him an advantage In obtaining
Interesting materinl,. He s welvome,
Amerien cannot be too well Informed
concerning what the rest of the world
Is dolng. The Phlladelphin  Publle
Ledger is to congratulated  upon
having engaged his services,
There Is something doing all
The colonel, with

h!'

the
his ne-

And then, should the colonel éver run short of copy, he has but to grow

reminiscent—and all the world will

listen,

Hpeaking offhund, there pppears

to be several chapters of unwrittem Ameriean history that Colonel House enn

tell quite ns well g8 anybody

und doubtless hetter,

l Ambassador Jusserand to Return

Jenn Adrien Antolne Jules Jus
sernnd, French ambassador to the Unl-
ted States since 19002, hns gone to
France, He salled the other day from
New York, with Mme. Jukserand.

What's more, he |8 coming back,
which foct is regarded with satis@ac
tlon In officinl Washington. There
wns a report that he was not to re-
turn, but it was promptly denied by
the French government. Just hefore
gnlling, M. Jussernnd sald it was his
{rst renl vacatlon ginee the beginning
of the war., He sald that he and Mime.
Jusserand sailed for a rest, and be
added with a smile that It was only
becanse he needed a rest that he dhd
not remaln an interested spectator of
the presidential race.

“Last year," he sald, "I went to
France with President Whson, but that
was o time of work, Now 1 expect to
visit friepds in Paris and then go Into
the country and lve there guietly until

1 return agaln to the United States next fal), possibly not fater than Septembper,
“There are no diplomatic matters pending besween this country and Frauce,
but with the prohlems left by the war to be solved by the natlons of the |

world there |8 work for everyong,

We must all take our part.”

ACCESSORIES LEND

CHARM TO DRESS

who
sl

HIZ Is o wise wotnan

thme cmd thought to ne-
cessories of dress.  The list of them
Is awmwnzingly long and ever varying,
and by menns of thew sinnrtness ol
variety are lent to costumes that must
otherwise become monotonons, Not
eounting Jewels, conslder how flat and
stule wardrobes might become If there
were no fans, no vells, no pretty col-
Inre and cuffs, no crisp vestees, uo de
mure fichus, no plquant undersleeyes
no colorful and dajonty artificinl fow
ers, nnd no world of ribbon ornnments
to transfer thelr flavor and charm
the costue that has become an ol
story. In order to achleve vuariety,
and Interest, and to endow any tol
lette with charaejer—one must look to
uecersories, ]

Leading off with the most lmportant
of these first alds to the plain cos-
tume, we shall have to reckon with
neckwenr: collar and coff sets, walst-
contg, nnd the fichus, Lnce, organ-
dle, hatiste and net are used to make
all these, and they lend @ touch of
freshiness nnd dnintiness that s be-
vond price,  This season reveals many
sefs In lght eolored orgundle, pret-
tly embroldersd. After neckwent, gir-
dles may clalm to be of wore hapor
tance than other things. Here bril-
Hant and rich ribbons teansform the
frocks they adorn,  The girdle bes
comes an evenlng bhodlee by sufficlent
widening and Is sometimes the un-
forgetible touch that wmakes &8 gown
distingulshived,

Flowers for

gives

the corsage, In little

hoscgnys for the bodice or collar, are
mulde of organdie, ribbon, velvet, siik
and chiffon, It Is thelr eheerful color
und thelr exquisite form that mnke
them Invaluable In touching up n ol
lette The gruceful, flosting vell hns
[ts voluries; It yoems only gentlewom-
en ke kindly to the vell, or Is It
thut the wvell lends e wearer dis-
lnetlon? At any rate there 8 so
reat n variety of vells this senson
hint there 18 no deseribing them in a
hort  article,

There I8 a reévival of fans; starting
T with the handsome ostrich feather
arleties, there followed funs of other
feathers Hke the handsome barred spe-
[ climen shown (n the pleture.  And now
| padnted satin fans, mounted on pearl
{ nnd shell sticks, are coming In, They
| ure smaller thun the feather fons,
nnd are beautifully and palnstakingly
wrought.

A Separate Lining.

The French have a preactical Iden
of economizing n linings and undey-
wenr by adding to the wardreobe two
linings which they enll a “Malllot"
These slips are of thin satin, one lght,
one dark, Gray Is the color usunlly
chosen for the latter and flosh pink or
pale yellow for the former, This gar-
mwent Is nothing than a corset
cover and pettleont combined, eur In
one plece nnd fastepned down the hack,
There are short sleeves that  eorey
| shields, Such garments "provide
good Hning for summer gowns,

maore

Women and Child Welfare

1OSE who have the welfare of the

human rmee at heart renllze that
the most promising field for their ac
tivities lles In  child-welfare work.
Graduoally it has downed upon the.con-
selousness of Inereasing numbers of
people that the state owes every child
ite supervision and has a right to fle-
tute how any child shall be cared for,
provided for aml educated for the
first alxteen vears of itg life, The stote
provides schools and compulsory edu-
entlon luws nand when the tlme comes

thut these are carefully enforeed n
grent step forward will have been
tnken.

But the state must go farther than
merely providing the means for
taining schooling and this I8 a theme
in which women unfailing and
vitnl Interest, Children have the right

il

show

| to he comfortablie, to e well nourished

| nnd

cleanliness
churitnlle
women aorgnnizn-
themselves  In

clothed, to bhe tnught
nnd mornlity Many
cliutions and many

tions have Interested

HES L)

these affairs of children In certain
loealitles, but the work 13 not as uni
versal or ns thoroughly orgonnized oas

It should be, A plan has been eyolved
that might have unlversal appliention
nnd It aling to give every
chanes to make a good cltizen
This plan advoecates the esiahlish
mient in every county of thia couniry,
n chilld-welfare board, This hoard s
to he mude up of public spirited oitl
zend who are willlng to serve on It
without pay. The board will have un
der 118 Jurlsdictlon every poor and de-
pendent child, and wlll exerelse
supervision, under compulsory statutes
with proper approprintions made for
thelr  enforeement. The provision
made by sueh a board for ehildren Is
not o charlty any more than a publlc
sehool 18, The Idea I8 to avold any
stigmn that might attach to a child
who has heen a charge of eharity and
the object is to start every child
the rlght road to good citizenship.
Sueli o bonrd will make tselr reit
In the homes and Inslst that cond)
tions are ax favornhle thers s possl-
e, It will sometimes undertake 10

(18]

oin

As to the report that he might be recalled, the ambassador sald they ] provide homes, It will have a record
were without foundatfon and that no attention should bd pald to them.

‘ of every child's progress at school and

child a |

every child, rich or poor, will bhae
registered with It.  Any number of
netivities will radiate from such o oen-
ter. The Important thing Is to estab-
Hsh such hoards and thelr first busi-
ness will be to have such statutes en-
acted ns will secure the right profec-
tHon and eare for every ohild  that
needs their help, This s 0 work that
will usunlly attract women and for
which they arve pecullarly fitted,

It I8 somewhnt dilenlt to disnrso-
clate It from any thought of charity,

but It 18 merely & widening of the
sapervision of the state over s chil
dren.  Herctofore the state has pro-
vided schooling and  gradunlly, o

crowdml centers in the Inrge cltles, it
has extended Ite ecare In other direc-
tlons than schooling, so that the henlth
of children hng come In for svatematie
attention, A ohild welfure hoard wil
mnke every Interest of every child irs
hnsiness, Ruelhy n bhoard the
mblie money In the long run besides
dolng nbout the best work that nwaity
the Interest and activities of < intelll-
gent men and wormen
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Hats and Parasols
Hants and parasols thnt match are
favorites for this summer. An exXCUp-
tlonally lovely Inrge hnt of blnck chnn-
tilly Ince, trimmed In roses that wos
displayed recently, was mated with a
tiny parnsol of the same Inco, For
sports wenr a parasol  and mntehilng
hat, shown by one of the smnrt shinps,
were made of Inch-wide strips of rib-
hon In two contrasting Inters
woven basker fashlon, A nafrow self.
fringe finished the edge of both para

SAVeSs

Match,

tolors

sol and hat,
Waooden Bporta Hats,

Wood fiher ns light In welght ns
“traw, Is helng used for sports hats
this summer. The hats are shown in
all the vivid sports shades, such as

hright orange, vivid blue and the vg-

rlous rose shndes.

The KITCIEN
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For each soul has ohe Inner room
Where all alons 't seeks the grace
To struggle with the sharpest woe,
Its hardest deatiny to face,
To I the duty thnt 1t fears,
To love, to trust, through

diivm

And not the neaieat, deafost heart

Goen with It to that Inper room
Anonymoun

evary

-

FOODS FOR HOT WEATHER.

When preparing the breakfast coffee
on u ot moming, add ¢nough to mnke
fwo or throe extra cup
fuls, which may he sery-

el for dinner nt night,
lewdl, ur for o cool drink
at foon, There are so
many kinds of cool
drinks, from leed  tea,
coffee nnd. cocon, to all
the frult Julees  which

one may put up at home,
or purchase In the mnrket,

To mnke leed coffes, tnke the hover
nge of the usun! strength served when
hot, add fee amd sugar and crenm KBS
desired for ench gluss,

A chicken sandwich with n digh of
hend Jettuce with a French dressing,
or a more elabornte Thousand Isle
dressing, makes n menl with o glnas of
chilledd mllk or Jeed ten, which Is suf-
fNelently sutisfying for the most exact-
Ing nppetite,

Lemon Sirup~{irnte the rind of one
lemon, wdd the Jolce of six, with feure
cupimis of sugnr amnd two capfals of
water, Boll all together for ten mins
utes; cool and put lnto 4 bottle In the
fee chest, When serving, pour a lHttle
of the sirup into a glass, ndd ehipped
lee and A1 the glass with cold water.
This 18 such an eaky way to have lem-
onade nlwnys ready to serve,

Gelatin Pie.—DBuke a fluky crust on
the bottom of a ple plate and, when
cool, #tir In & pint of any Navored gel-
utin, benten untll fonmy nnd think,
Cover with whipped eream and serve
cut In the usnual way, Let stand on ‘ce
to becomwe firm and lee-cold befdre
serving.

Velvet Sherbet—Take the jnlee of
three lemons, two cupfuls of sugnr, n
quart of rich milk and the grated riad
of one lemon, Stir untll the sugar I8
digsolved, then freeze as usunl. This
makes n most dellclous frozen dish,

Tomate Salad.—Arrauge one thick
flice of tomato for each cover on heart
lenfs of lettuce, Over the tomato
heap very finely minced celery, cucum-
ber and onfon which has been mixed
with a French dressing to marinate.
Top the snlad with a small spoonfal
of mayonnnise and serve at once,

b
Labor Is man's great function. He
in nothing, he can be nothing, he can
achlieve nothing, ha can fulfill nothing,
without working.—0, Dewey,

DISHES FOR OCCASIONS,

cnke for

When
try

making
the fallowing:

White Cake.—Tnke one

and one-half cupfuls of
sugnr, one-half eupfl of
butier, one cupful  of
milk, the whites of four
egin, and two teaspoon-
fuls of haking powder
sifted In onehalf eupful
of flour, Cream the sugar
and butter and adid one
and one-half cupfuls of
flour alternately with the
mik, beating and mixing untll smooth,
then add the half eupful of flour sifted
with the baking powder. Fold In the
«tiffly heaten white the lust thing,
Bake In a loaf,

Pineapple Pie.—Prepare n rich pns.
try and line a ple piate. il with the
following: ©One ecupful of shredded
pineapple, one tablespoonful of but-
ter, the yolks of two eggs, one cupful
of powdered sugar. Heat the sugar
and hutter to a eream, add the beatan
yolks and the plneapple. Cover with
n meringue prepared from the whites,
ar they may he added before baking

compnny

and the ple sorved with  whipped
erenm,
Imperial Muffine.—Add one-fonrth

of n eapful of sugar to one capful of
sealded milk, When lukewarm add
one-third of a yeast cake dissolved o
ane-fonrth of a cupful of lukewarm
water.  Add one-half teaspoonful of
it and one and onefourth cupfuls of
flour. Cover aml let rise over night,
In the mprning #i1 the buttered muilin

rings two-thirds full, Let rise untll
the rings ave full then bake thirty
minutes In n hot oven,

Maple Parfalt. — Beat four eggs

slightly and pour on slowly one eupful
of hot maple sirup, Cook untll the
mixture thickens theén remove {rom
the heat at onece, Cool and add one
pint of cream henten nntll stiff.  Put
in m molld, and paek In lee and salt,
Let stand three to four hours,

Mint Sangaree.—Crusxh three sprays
of mint with a lump of sugar. Put
into a glass half full of eracked Iece,
Add four tablespoonfuls of grape julee
and Ml the glass to the
charged water. Shake thoroughly and
strain Into another glays, Serve gur-
nished with a sprig of mint,

ODD WEDDING ARRANGEHENTS.'

A young professor of physleal t'lll-i,

Laeave to moe the humming
OFr my Jlttle ve,
Gind to sarn u living—
Gilnd to be alive!
~Lucy Latoom.
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QUICK SOUPS,

There are many oconsions when n
quick soup Ix n great convenleaee, A
stock pot s help-
ful but not e
essary nnd for a
sl family not
practienl, A good
woup =tock can bo

mide of beef eox-
truet and vege-
tuhles  of  which

the following s good ¢

Stlee o Inrge onlon Into n deep gran-
Ite digh, add a slice of turaip et Nne,
fn Inrge earror ®llced, three stolks of
celery, Inchuding the tops, thies dosen
peppercorns, six  cloves, a . =tick of
cinnamon, three bay-leaves, the saune
of parsley, sage, thyme and suminer
savory. Fill the pan with cold wnter,
Liring to the bolling point and simmer
slowly wntll the vegetables are well
cooked-—ubout ong nnd one-hnlf hours,
Strain through a conrse mustin amd
measure the Haguor, For ench gqoart nidid
one tenspoonful of heef extroct.  Dis-
solve the extract in o lttle of the sonp
stock and add to the rest,  Boll up
once and serve. From this stock asple
Jelly miny be prepared by using gela-
tin,

For corn soup add one cupful of
eooked corn that hoas been  prossad
through » sleve o =ix cupfuly of the
stock,

Currot soup may be propared In the
sie way, asing one cupful of mineed
carrote put through a sleve after cook-
Ing. Beanus, pens, cabbage, oulon or
nny vegetable may he ased in the same
proportion.

Split Pea Soup.—Sonk one cupful
of split peas over nlght and boil un-
til tender, then draln.  Add n sllewd
enrrot, 4 sliced onlon, and half & tire-
nlp. Brown the vegetnbles In a litle
butter, cover with beef stock, boll up,
rub through a sleve and re-heat. A
ham bone or a lttle plece of salt pork
may be cooked with the soup,

Peach Soup.—I'eel, stone und oot
fine a quart of penches. Break? threo
or four of the stones, prund the Keir-
nels foe and add to the peaches, with
sugnr to taste,  Cover with orange
Julce and one teaspoonful of almoiwd
extrnet; et stund one hour, then put
on lee and gerve very cold In sherbet
cups, with eracked lee.

I tell you the future can hold no
terrorn

For any asd soul while the stars
revolve,

If he will stand firm on the grave of
his ervors,
And Instesd of regretting,
resolve,

résolve,

~8 W. Wilcox.
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SEASONABLE DISHES.

Of course there Is nothing nicer In
n oecorn Algh than corn cooked on the
cah pod eaten from It
with n bt _of butter amd
n dosh of salt; but for
variely ecorn  may  bhe
served In mnny substan.
tinl dishes, furnishing n
mnin dish for the menl.

Squaw Dish, — Some-
time when you eannol
think of what to eal,
cut the corn from hnlf n dozen enrs,
pit into a frying pan two tablespoon-
fuls af baeon fat and when hot fwrn
In the corn.  Stir and cook, adding sale
and pepper, ndding more bnecon fot

needed, Cnoned corn I very good
served In (his manoer.
Raspberry and Currant Soup.—

Bring to the holling point two cuplfuls
ench of raspherry and currant Jules,
sweeten to taste, thicken with threo
tenspoonfuls of arrow root, smooihed
In a Hitle cold water, Add one table
gpoonful of lemon Julce amld sorvo
cold.

Any frult such as cherry, strawber-
ry, pineapple or rhubarh may be pre.
pared for n cooling frult soup,

Ginger Punch.—Take a half-pound
of Canton  ginger, chop, add three
tnblespoonfuls  of wirop. Cook to-
gother and cool one quart of waler

anidl one cupfuol of sugar 16 minnfes
with the glnger andded ) cool, atrain,
ndd one-balf cupful each of orange

ujee and lemon Julee and one guart
of glnger ale. Chill and serve.

Lemon Soup.—Add the Julce und
grated peel of u lemon 1o four eugs
fuls of witer. Bring to the bolllng

brim with :

C—— e F

polnt and thicken with three tea-

Iupnuul'ulu of urrow root mixed In w Lt

tle cold water., Cook untll smooth,
ool and serve with cracked Ico nmd
hits of candlied ginger o each glnss

Date Crumbles.—Tuke two eggy welh
heaten, one  cupful  of  sugnr, ol
tablespoonful of flour, WO [EANLOGH-
fuls of buking powder? one cupful each
of chopped dotes and walnut ments,
Mix all together and spread on two
greased ple tins, Buke In o slow oven
three-quarters of an hour, Cromnblo
and serve in tall glnsses topped with
whipped cream, or mix with whipped
orefm and serve,

weld

THERMOMETRIC SCALES.

The senle emnmployed by o therowme.

tare mareled a beautiful and athletie | ter 18 Indlented by one of the Inkiad

pupll of his In the suburbs of Paris,

The couple appeared bhefore the may- | renhelt,

or In teunis costume, and after the

ceremony the wedding parfy sat down |
the
Hurdly was the coffes tinlghed | 180 degrees F, equals 100 degress €.,
whole | equnls

10 bréakfust the banks of
Betne.
than, on n given slgnal, the
party rotieed nndd reappeared In bath
fog costume. Later the couple sturt

ed on g blevele tour for a honeymoon,

on

letters, ., (., L. or by the nnme, Fah-
Centigrade, Reaumur The
degrees of one thermopetric seale naw
converted Into those of an-
Followling Is thelr relntionship

rendily
other,

SO0 degrees R, Therefore 3
degree . equals five-ninths of a fe-
gree O, equals fourninths of o des
gree R,

|




