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PLODL

TALKED
ABOUT

Mott on Y. M. C.

A. Plans Abroad

by the war

Otherwise sduentinn will
sors, and ulso through Inck of students,

Johin R, Mott, general secretary
of the Iuternationnl Y, M, O, A, Inout
Hidng the Mans  Tor
helping  to

orgunizntion’s
PECONSIINCT Witk Ve
tands, suys “there ure oo many hotl

nys 10 Europe™

Poland, necamling 1o Mre Mott, has
minety holiditys o year, bheshiles  Sun
duys, o Roumanin  las frenbinhily
twice that smmber,  “Thie mesns e

ness leading to potitieal aphoavals'
deelnres the American

In giving the firsr detalls of the
Y. M. . A, nud Worll's  Spundent
Christinn federntion's  proposel  pew
efforts 1o help broken-down  BEurope
Doctor Mottt sald:  “Iv Iso't by wiving
bread, but work thit  reconsteaction

will be
“One of the tneks on whileh 1o
2 to ulh-n_u,l Tt dlevisy

pos=ihle,
OW  erineed
the wisest way to help the sehools and
universitics of Eorope from the decn
thieey W !-|'III'_’|'(|

lonee Into which

e lost throngh the paverty ol prrotes

“The keynote of my ks In Polund, Cecho-Slovakia and Flungury lins

been self-help.  The students mist
A5 s the ease In the United States,
ure establshing model hranches as we
way baek to work and to self-help,

“It 18 not by sayime “Thou =hnlt not
by showing the way. The Y. M. (. A
profitably. 1t will ndapt Itself to those
manent,

lenrn to work thelr way

through colleges
ron: the Y, AL €. A

» hopw to show the new

point off view we
nations thelr
"thut the world ecan be hetteridd @ It 1s
will help men to spend thelr ldleness
natlons and give them something per-

There will be model Y, M, C, A8 for universities, for rullways, for indns

trial centers, and also 10 the country fo

r the peasnnts.*

L Why Cantu Interests Uncle Sam

The clash between the Hiuertn
defacto Mexican government and Gen.
de facto Mexican government and Gon.
sru district of Lower Callfornin, 18 of
direct Interest to the United States,
The great Irrigation project that di-
vertg 4 purt of the flow of the Colo-
rado river and waters the famous Im-
perinl valley of Culifornia Is partly on
Mexiean soll—and 6t the mercy  of
Cantu or his foes,

Cantu has moved his distriet eap
ital from Ensennza on the Pactfie coast
to Mexieall on  the border, which
makes him all but Innccessible, To
get e Mm from the north Involves
moving Huertn troops through Amer-
lean territory. If Huerta should by
any possibility ger permission 1o move
his troops through Awmerican territory,
it 1s believedd on the border that Canto
would ar onece wreck the irrlgatiop
works, This would be the death blow
af the Imperial valley, one of the most
fertile and produetive regions of enrth
river water.  Without this cupply it we
dition of desert.

Reports from the border suggest thi
from Mexico has heen under way for

administration has heen such as to moke all clysses his enthusinstic
adaprabllity to work hand in baad with Amérlean bust-

ers, He showed an

ness men and residents, so that they ar

Usl
et

with It= regular supply of Colorado
mled guickiy return to s originnl con-

it move to separnte Lower Californis
several yeurs, IUobs sadd thint Canta's

=

e his warm partisians,

Army Would Prevent Pneumonia

He participated o the POIIppIoe

of the United States army from 1004 10 1908,

miliary attache of the Ameriean legn
troops in the fleld fell o his lot during

Col. Charles Lyneh of the e lien)
corps of the Unlted States army, hns
Aprproi el
chanrgel with

bseni hewd of 0 bodiril
the study of the ennses
Hiseaxes in the army
und  partienlurly the transmission of
Influenzn  aud  intlnenzg
The fmportanee of his work =
evident, Smullpox,  yphold,  yellow
fever and other diseases thnt used 1o

i resplrintory

LTI AT T AR ET

welfl

tdechnnte the populntlons of the elvi
lwed  world  onn
Why should fntivensgn amd
present

now e v el
It i
great ohstacles too preventive
medicnl sctence,

Colonel Lyneh was horn in Syras
euge, NOY, In 1868 He s o gradunte
of Harvard, amld took
Eres wt Syractse. He wps pppolnted
in asslstant sargeon In the Unlred
States army In IS, After sarlous
promaotions e becnme w major in the
medienl corps of the regulnr ooy in
1EM NG,
amponign wod wis on the general stoff
His next
tion nt Tokvo, Japan
the Busso.lapanese wur

his walbienl de

service was Hhint of
Service with

Roper’s New Taxation Scheme

Stnles

revirne

Danfel €. Roper, Unlted
commissioner of  (nternul
through the war perlod, makes o new
suggestion regarding  mxation Ile
ks the Ywhit
of the war-tax burden shall this gen
emition be reguired to earey ™ and b
unawer makes this soggestion

“It Is my contention that with a
Lengue of Natlons f
ment of futare pesce,
able to give thereby o future gener
utlons a quld pro quo for the money
spedit for the war, and we could, with
propriety, then extend the wax burden
further fnto the future

question, propoctiog

fhe Bneourage

we would be

“I algo have the convietlon that

this eould be accomplished by con
gress nuthorizing the return annuslly
for five years of bonds te ran, say
Nfty yeurs in the amount of one-third
of the taxes to all individus! nnd cor
poration LAXPA Y ers whose  lnxes
amount 1o ap much as $150 in a4 single

b

year, The #ffect of this would be to requce unmediate tuxes by 3345 per cenn
foster savings hablis, encourage Industry, and transfer te the pext generation
only a falr proportion of the war-tux byrden”

soomany of them. The separare skirve

more or less  dressy-—to he worn
with blouses and smocks that corre-
spond  with It ln eharneter, lins won

the stendfast alleglanes of American
women smd I8 tnken ns 0 matter of
Course in every wardrobe, just as tall-
ored =ults nnd blouses are
with  tailored, oneplece  dresses, It
eryday
wenr,

clothes for mornlng or stroet
and It
sports apparel. In the richer fabries,
for afternoon and dinner dress, [t s
the complement of many henutiful
blouses and smocks. 1t is 0 great con-
venlence to take one skiet
eral blouses sl
In the tolletle,
A foil for plaited skirts Just now
has proved an inspleation to designers,
They  seemr 1o dellght In

ring many clisnges

rics thar ean by myde to do all sorts

HE sensilite miil he'r s ot
| warry whien the time comes to
| oufht her deughters big nned Hetle,

fur school dayvs She knows that she
ennnuny; g0 wrong when mildady hlouyses
| v determined upon for school wear.
| They bpve wode pn onpssallahle Pl
| for thems=elves In the minds of rthose
whea ghppe the destinlies of the hest
sohools anud nminy of these schools pe
|‘| e o mbddy sult for the everyvday
wesnr of thelr puplls ond sdmilt no ex
|r-.‘|-!l-.n e this rule.  Uniform dress
for school weur I8 so good nn den
[ that 1t ought to gpread and It Is pos
Kibde thar some day It will be fens)
bl for certain publle sehools, Moth-
er= oun further It if they will
Mhe successtul mbddy I8 not quite
s simple o proapogliion to deal with
as It looks to be Its stralght Hines

pnse b telim lines, s collnr well wd
Histed, 118 shoulder ghapely, 8 sloave
oty pad neat, s tinlsh
prodch The middy
shown above qualifies as 1 first class
exnmple, when put 1o these rests, It
I 0 tthn garment with round-tallored
collnr, o little vestée, n tle nand sloeve

thut Iwlongs to the Unlted Stites

by Five

in the school sult

OW FAD FOR
PLAITED SKIRTS

HERE % so much ta be snid of
separate skirts becanse there nre

with sev- |

ingenious ,
management of stelped or plakd fah- |

of uniooked-for things in conjuncegon |

et e

with plalts. Both wool amd stk fab-
rles are to be reckoned with In the
fall wryles, amd all sorte of plaltings.
A new fall model In striped woolen
goods has recently mnde 1ts debut and
= shown In the pletore above, Many
| rendy-made skirts esmploy acedrdion
plaits, that are Hked becnuse they tnke
less mnterinl than other plaits and

Together | prove ux effectlve, ns may e guthered

from the model In the picture. The
plalted skirt I8 eagy to make ut home.
tne has only to buy material 1wice

gives opportunity for varying our ev- |

is the cornerstone of | the length of the skirt plus the width

somethmes a ltile
additionn]l  sllowanece  for  matehing
the stripes or plalds.  The goods s
cut In two lengths, sewed up and the
hem put fn. Then It Ig thken to the
professional to plait in a plalttog mo-
ohine, or one cun do this work nt hmne,
The pluits most be very thorouzhly
| presged donwn,

When stripes running on the ding-
onnl are wanted, the marking s loss
slmple. hut even then presenis no very
grent  difficulties,

of the hem, with

Ready for the School Bell

A Ve il isiddsome lasignin There
u o anvenient  gnd lneonspdenons
ket oo the left side and o tight
I fNulshing 0 roomy slesve, Rows of
vhite brabil wre stitehed on with ir-
repronchabile  exnetness us decorn

tole 1o collur and sleevies, th LR TE £
knotted 1o the approved fasilon snd
sprends s erlsp onds us it =hiould

Plukn skirts appenr th hnve passed
Into the realm of forgotten things, In
plein wnterials, nod plalis relen In
thelr stend.  Doublechox  plitits minke
sutulghe up-and-down Hnes (0 the skirm
of The mlddy sult, We linve to concede
thut they are Just the thing for it Far
these sulte ft s

o

worth while to (ke
Freneh  wndd storm
serges, mberdine, lean and other dur-
able fahries of mediom welght,  For
girls the lepgth of the mididy
and s hip need conslderntion
LTS Skirtd wre

mnterials

ilelep
lines
hese are to e
nsuully side plafted

/Wé; Z»’zf/;:nﬁ

Having a purpose in lite In essentinl to
rieht living, Unloss & man s now HHving
to & purpose, he has efther not vet begun
ar he has gol through Hiving; sand
i elther case he In out af place in the
wurld

Anony imoun
COLD MEAT COOKERY.

S often n few sllees of some choleg
ronst, steak or

Wastp

allowed o
fnm

=tew s
becnuse the
Iy ix tiredd of I,
noHnde diMerent way of
MOrYing thie ment, o new
Enuces, would make it an
nivrnetive
periging dish

{TLEEA

and put it through the
meat grinder with g thivrd of & pousd
ar less of hoam or bacon, lesn nud fot
together,  Senson highly with salt and
Pepper, add o tenspoonful of  finely
wminead olives, n fow drops of tnhnsco,
& tenspoonful of mineed porsley, n 1t
te lemon peel and w pineh of nutines,
Aix all together and add o half Crg-
rul of inbenront, out in one
Inch fengths and tossed In botter, Adg)
the well-besten yolks of two eges, and
the whites bonten 1o o stiff froth. Mix
welly roll and cover with a greased pa
Per and bake In g well-greased buking
pah In s moderate oven one-hinlf bhour.
Serve with the following suuces: Add
salt and pepper to a pint of tomatoes
which have been put throngh o sleve.
Add n feuspoonful of sugne, o table-
spooninl of vinegnr, u teaspoonful of
onlon Julee, or a half clove of garlle
mineed, Cook until reduced slightly
In bulk,

Cannelon a la Royale.—Take n ponnd
of cold ronst veal, free It from skin
und far and grind it twice through the
ment chopper.  Add to it a quarter of
n pound of haw also minesd, Add salt,
pepper, minced poarsley, half o ten-
spoonful of minced shallot, a lttle
grated lemon rvind and a pineh of nut-
meg,  Mix well, add two well-beaten
vREs, shape in o roll, cover with but-
tered paper and bake a half hour.

Mutton Reheated.—Underdone muf-
ton cun be turned into a very nlee
dish, Cut o sufliclent number of slices
from u leg of mutton; cut in rounds
OoF =quares.  Place u tablespoonful of
butter in a plate. Add to It n table-
spoonful of Worcestershire sauce and
sult to tnste. Have ready well-rowned
tonst, plnece n plece of mutton on each,
place in a hot oven and bake ten min-
ures,

L] I'I‘L!'l’

Hecnuse In n day of my dnye to coms
There walteth a grief to b,
Bhaill my heart grow fuint, and iy
Hps be dumhb
In this doy that s bright for me?

Bocaune of & subtle penss of pain,
Like a pulse-beat threaded through
The blisx o) my thought, shall dare
refrnin
From dellght in the pure and true?®

REFRESHING FROZEN DISHES,

One mny have sueh g virlety of
frozen dishos with the flll||||l||i|1||| pris
poared like the usunl wvn-
nilla fee crenm.  Varlous
sunces, frults, nuts, all
wild to the attractiveness
and lend varlety,

Banana Sherbet—Put
three cuplfuls of water
nndd one and  one-half
cupfuly  of
saucepan ; boll tive min-
Addl the Julee of one lemon and
Iwo ornnges, with o littve of the
;!r‘uhll rind of ench and one cupful of
banana pulp.  Scrape off the stringy
purtion of the banunns before putting
through n sleve. Beat the slrup and
fralt mixture i cold, then stlr In
three  cupfuls  of  whipped créam,
easurad  after  whipping, or  the
whites of three egeps benlen  stiff,
Freeze until soft Hke mush. Serve In
frappe glasses

Banana Jelly.—Tuke one pint of ba-
nung polp, the jolee of one lemon, ones
fourth cupful of ormnge Julee or wny
good frult Julee, onehalf cup of sugar,
onethirdsol un paekage of gelnting oni
thivd of a cupful of cold wnter. Rouk
the gelntin in cold witter, put the bn-
nunns through o sleve, ndd the sugar,
the Julee and 1ot =tand untll the gela-
tin Is softened gnd dissolved over. hot
wauter.  Mix all together thoroughly
and turn into a molld, Let stand o n
ol place 1o become firm, Serve with

1nies.

eream or noeustoed,
Honey Taffy~Boll (270 degrees
Fuhrenhelt) one enpful of sugnr, one

sugar In n|

when |

Roulade de Boeuf.
Take o pound of cold
ronst beef, free It from
skin, bone and  pristle, |

| ponels,

|

|

|
cupful of water together until It makes

n hard hall when dropped o cold Wl
ter.  Add vanilla or other flavoring,

pour Into o butiersd dish and eool
until 1t can be handled, then pul)
Honey Hermits.—Take one oupfo)

of shortenlng, one and one-hulf cup-
fulg of honey, one teaspoonful of s,

| three epgs, five cupfuls of sifted flour,

one tepspoonful of sult, two teaspoon-
fuls of elnonmon, two and one-fourth
cupfuls of ralshus, chopped, two and
one-fourth cupfuls  of nut  ments,
vhoppad, Mugolve the sodp In the
honey, warmed, add the shortentog and
cream  together, Heat the epgs well,
sdd the flour, salt and elnnswon, and
Instly the ralsing and nuts,  Sift un-
tll stiff.and drop from teaspoon on a
buttered sheet, Bake In o moderate
aven.

Eggs aux Tomatoes.—P'ut u half

l

pint of tomato pulp well sensoned Into
nowell-buttersd baking fish. Add a
mbhlespoonfal of butter, =et Into n hot
aven for ten minytes (h remoyvd and
il four added “earefully to
from three 1o four miln
Hites and serve from the dish,

VAR,

{"ook

I thou ham
emt endopvon
Thy warmest impulse and thy purest

frlendn give them thy

thiught

Kedplng in mind and word @hd aetich
over

The time s short v

Rilgnbwth Prentiss

wnd np- GOoOD DISHMES FOR THE FAMILY.

If there & one article of onr dlec
whilehh more than anothier needs vire-
ful cooking It |i=

vegetnbles Ul
vegetnbies o or e
pired by the o

dinary vool are o
by word for ull
that s
nind nonppetizing.
The mineral =alis
we neodldl to xeep np the haly

Pislelensy

which
funetlons nre lurgely thrown down Hhe

kitehen sink wher draining the veg
etnbles,.  Bolllng any vegetable in wa-
ter I8 not the Dest method, for lis
nutriment Is largely wisted In the wa
fter in which It Is eooked, Stewming,
cooking In casserale  or  paper  bLHg
does pwny with this waste,

Irish Stew.—Cut up two or thres
poupnds of mutton Into serving-slanl
pleces, leaving very little fat. Season
well with salt nnd pepper and agd six
good-slzed onlons  peeled and fnely
chopped, two  pounds  of  potutoes
pecled and alleed thin, Add a bunch
of herhs, pursley, BUVOrY of ANy com
bination Iked. Add a cupful of hot
water and boke In u coversml cusserols
for lun hour or langer,

Eggs a la Bechamel.—Cook four
eges I, the shell untll hurd,  Drop
them Into cold water, she!l and cut

them In halves, Butter o baking dish,
udd the eges with a halt cupful of
erenm” pepper aml snlt to taste with n
tiny dust of powdered mues, Bake In
# hot aven ten minutes.

Chicken a ia Reine.—Clean, .dress
and truss o fowl as for roasting.  HRob
It well with n eut onton., Place It In n
baking pan with a half cupfut of gomd
stock, wdd n sprig of parsley, u buy
lenf, a blade of mace and three spring
onlons tled together, Adid o hglf cup
ful of cooked riee and let It cook
slowly In o wolernte oven untll the
fowl 1Is cooked Remove the herbs
and onlons and serve with the broth
slightly thickened,

Days for deeds are lew, my broiher,
Then todny fultill your vow:

If you mean to help another,
Do not drdsm t—do 1t now,

A FEW VEGETABLE DISHES

A glenm cooker, or, Incking that, nn
old-fashioned steamer which fite the
top of n kettle Is un o
valnnble utensll for
cooking. Vegetunhiles
which are steamed con
tidn all the valuable min-
ernl  salts,  the soluble
nutritive mnteriols which
are thrown away when
the vegetubles are bolled
and  the water thrown
tukes nbout a third longer

away., It
to steam vegetubles, but It tukes Hitfle
fuel to keep the stenmer in operation

when onee started. A whole dinner
fram vegetables o mwent, fsh and dess
sert, muy be cooked together,

Summer Squash en Casserole.— ke
two and one-hnlf capfuls of cookad
squush, add three-fourths of n cup
ful of thick, stewd tomutoes, two tn-
hlespoontuls of butter, one wnd one-
half teaspoonfuls of salt, one rahle
spoonful of gricted onlon, one-half eup-
ful of chopped ment, fish, or Bus, mix
well und cover with three-fourths cup
ful of buttered crumbs, Bake in a
hot oven untll well browned, Beg
plant or earrots may be served In
this dish fn place of squush,

Roast Beef With Mexican Sauce,. -
Rehent cold roust beef cut (o ihin
sllees In the followlng sauce:  Cook
ane onlon finely chopped In two 1abie
spoonfulg of butter, five minutes.  Add
ane red nond one green pepper choppedl,
one elove of garlle also choppisd, s
two tomatoes cut In pleces, Cook Af
teen minutes,  Add one teaspoonful of
Worcestershire sauce, one-fourth 1eg-
spoonful of eelery salt and salt 1o
tnste,

Banana lce Qream.—Nenld
quart of thin erenm, dissalve o (his
ong and one-hnlf cupfuls of
when cold add o pint of  ehilled
cream and freeqe, When the vrenm
Is partly frozen ndd one and onehnlt
cupfuls of hunann pulp pot throogh »
rleer, mixed with the Julee of one noid
ond-half lethons. Finlsh freezing und
let stand a few haurs to ripen

Tomatoes and Oplons.—Tuke nne
quart of tomntoes wid one quuart of
aotlons slleed the onlons until
uhout half done In as Dot witer as
passible, then add the tomatoes Clonk
unth tender,  Add s Hberal amouni of
allve oll or butter, senson to taste whh
gult, wnd thicken with a liftle tfloup
stirred with crenm

Nerele Moy,

ine

nuUgnr;
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